
SOY NUTRITIONAL RESEARCH (1990-2021)   1

Copyright © 2021 by Soyinfo Center

HISTORY OF SOY NUTRITIONAL RESEARCH

(1990-2021):

EXTENSIVELY ANNOTATED

BIBLIOGRAPHY AND SOURCEBOOK

Compiled

by

William Shurtleff & Akiko Aoyagi

  

2021



SOY NUTRITIONAL RESEARCH (1990-2021)   2

Copyright © 2021 by Soyinfo Center

Copyright (c) 2021 by William Shurtleff & Akiko Aoyagi

All rights reserved. No part of this work may be reproduced or copied in any form or by any means - graphic, electronic, 
or mechanical, including photocopying, recording, taping, or information and retrieval systems - except for use in reviews, 
without written permission from the publisher.

Published by: Soyinfo Center
 P.O. Box 234
 Lafayette, CA 94549-0234  USA
 Phone: 925-283-2991
 www.soyinfocenter.com 

ISBN 9781948436335 (new ISBN Nutr3 without hyphens)
ISBN 978-1-948436-33-5 (new ISBN Nutr3 with hyphens)

Printed  12 March 2021

Price: Available on the Web free of charge

Search engine keywords:

History of the Soybean Nutrition
History of Soy Nutrition
History of Research on the Nutritional Value of Soybeans
History of the Nutritional Value of Soybeans
History of the Nutritional Value of the Soybean
History of the Nutritional Value of Soybeans and Soyfoods

Bibliography of the Soybean Nutrition
Bibliography of Soy Nutrition
Bibliography of Research on the Nutritional Value of 
     Soybeans
Bibliography of the Nutritional Value of Soybeans
Bibliography of the Nutritional Value of the Soybean
Bibliography of the Nutritional Value of Soybeans and 
     Soyfoods

Chronology of the Soybean Nutrition
Chronology of Soy Nutrition
Chronology of Research on the Nutritional Value of 
     Soybeans
Chronology of the Nutritional Value of Soybeans
Chronology of the Nutritional Value of the Soybean
Chronology of the Nutritional Value of Soybeans and 
     Soyfoods

Timeline of the Soybean Nutrition
Timeline of Soy Nutrition
Timeline of Research on the Nutritional Value of Soybeans
Timeline of the Nutritional Value of Soybeans
Timeline of the Nutritional Value of the Soybean
Timeline of the Nutritional Value of Soybeans and Soyfoods



SOY NUTRITIONAL RESEARCH (1990-2021)   3

Copyright © 2021 by Soyinfo Center

Contents

   Page

Dedication and Acknowledgments.................................................................................................................................. 4

Introduction and Brief Chronology, by William Shurtleff  .......................................................................................... 5

About This Book  ........................................................................................................................................................... 10

Abbreviations Used in This Book  ................................................................................................................................  11

How to Make the Best Use of This Digital Book - Three Keys  ................................................................................. 12

Full-Page Graphics  .................................................................................................................................................  14-15

Introducing Soyinfo Center   ......................................................................................................................................... 16

History of Soy Nutritional Research: 5149 References in Chronological Order  .................................................... 17

    Contains 56 Photographs and Illustrations

Subject/Geographical Index by Record Numbers  ................................................................................................  1415

Last Page of Index and of Book  ..............................................................................................................................  1493



SOY NUTRITIONAL RESEARCH (1990-2021)   4

Copyright © 2021 by Soyinfo Center

Part of the enjoyment of writing a book lies in meeting 
people from around the world who share a common interest, 
and in learning from them what is often the knowledge 
or skills acquired during a lifetime of devoted research or 
practice. We wish to give deepest thanks...

Of the many libraries and librarians who have been of great 
help to our research over the years, several stand out:

University of California at Berkeley: John Creaser, Lois 
Farrell, Norma Kobzina, Ingrid Radkey.

Northern Regional Library Facility (NRLF), Richmond, 
California: Martha Lucero, Jutta Wiemhoff, Scott Miller, 
Virginia Moon, Kay Loughman.

Stanford University: Molly Molloy, who has been of special 
help on Slavic-language documents.

National Agricultural Library: Susan Chapman, Kay Derr, 
Carol Ditzler, John Forbes, Winnifred Gelenter, Henry 
Gilbert, Kim Hicks, Ellen Knollman, Patricia Krug, 
Sarah Lee, Veronica Lefebvre, Julie Mangin, Ellen Mann, 
Josephine McDowell, Wayne Olson, Mike Thompson, 
Tanner Wray.

Library of Congress: Ronald Jackson, Ronald Roache.

Lane Medical Library at Stanford University.

Contra Costa County Central Library and Lafayette Library: 
Carole Barksdale, Kristen Wick, Barbara Furgason, Sherry 
Cartmill, Linda Barbero.

Harvard University’s Five Botanical Libraries (especially 
Arnold Arboretum Library): Jill Gelmers Thomas.

French translation: Martine Liguori of Lafayette, California, 
for ongoing, generous, and outstanding help since the early 
1980s. Dutch translation: Sjon Welters. French translation 
Elise Kruidenier. German translation Philip Isenberg, 

DEDICATION AND ACKNOWLEDGMENTS

Japanese translation and maps: Akiko Aoyagi Shurtleff.

Loma Linda University, Del E. Webb Memorial Library 
(Seventh-day Adventist): Janice Little, Trish Chapman.

We would also like to thank our co-workers and friends at 
Soyinfo Center who, since 1984, have played a major role in 
collecting the documents, building the library, and producing 
the SoyaScan database from which this book is printed:

Irene Yen, Tony Jenkins, Sarah Chang, Laurie Wilmore, 
Alice Whealey, Simon Beaven, Elinor McCoy, Patricia 
McKelvey, Claire Wickens, Ron Perry, Walter Lin, Dana 
Scott, Jeremy Longinotti, John Edelen, Alex Lerman, Lydia 
Lam, Gretchen Muller, Joyce Mao, Luna Oxenberg, Joelle 
Bouchard, Justine Lam, Joey Shurtleff, Justin Hildebrandt, 
Michelle Chun, Olga Kochan, Loren Clive, Marina Li, 
Rowyn McDonald, Casey Brodsky, Hannah Woodman, 
Elizabeth Hawkins, Molly Howland, Jacqueline Tao, Lynn 
Hsu, Brooke Vittimberga, Tanya Kochan, Aanchal Singh.

Special thanks to: Tom and Linda Wolfe of Berwyn Park, 
Maryland; to Lorenz K. Schaller of Ojai, California; and to 
Wayne Dawson (genealogist) of Tucson, Arizona.

 For outstanding help on this nutrition book we thank: 
Mark J. Messina, PhD, Kenneth Ball, Tony Bartkus, Maurice 
Bennink, Linda Boatwright, Ed Cabalera, Daniel Chajuss, 
Kaayla Daniel, Charles Day, Daniel Doerge, James A. Duke, 
E.A. Emken,  Mike Fleckenstein, David B. Haytowitz, John 
A. Hogg, Stephen Holt, Ted Hymowitz, Richard F. James, 
Irvin E. Liener, Bill McNabola, Virginia Messina, Edwin W. 
Meyer, Patricia A. Murphy, Erin Pasternack, Patricia Pillow, 
Daniel Sheehan, Keith J. Smith, Darci Sprader,  Margo N. 
Woods, George Yu. 

 Finally our deepest thanks to Tony Cooper of San Ramon, 
California, who has kept our computers up and running since 
Sept. 1983. Without Tony, this series of books on the Web 
would not have been possible.

This book, no doubt and alas, has its share of errors. These, 
of course, are solely the responsibility of William Shurtleff.

 This bibliography and sourcebook was written with the 
hope that someone will write a detailed and well-documented  
history of this subject.

This book is dedicated to Thomas B. Osborne, 
Lafayette B. Mendel, Kenneth D.R. Setchell, Herman 
Adlercreutz, Stephen Barnes, and Mark J. Messina



SOY NUTRITIONAL RESEARCH (1990-2021)   5

Copyright © 2021 by Soyinfo Center

INTRODUCTION

Brief Chronology/Timeline of the History of Soy 
Nutrition (1990-2021)

For this book, we give our deepest thanks to the U.S. 
National Library of Medicine for PubMed, its free search 
engine accessing primarily the MEDLINE database of 
references and abstracts on life sciences and biomedical 
topics.

Human nutritional studies are the hallmark of this time 
period – for two main reasons.

Mark Messina, PhD, who worked for the National Cancer 
Institute, was deeply interested in understanding whether 
consuming soyfoods could reduce one’s risk of getting 
cancer or dying from it. He soon became especially 
interested in the potential health benefi ts of isofl avones.

By 1990 soyfoods (such as tofu, soymilk, tempeh, edamame, 
soynuts, and miso) were widely available in the USA and 
Europe because of the soyfoods movement and the arrival 
of immigrants from Asia based on the Immigration Act of 
1965, which went into effect in 1968.

During the period 1990 to 2020 the number of publications 
on health and of soyfoods increased dramatically – from 500 
papers in 1990 to 1560 papers in 2000, to 2707 in 2010, to a 
peak of 3443 papers in 2019. These numbers resulted from 
a search on PubMed for the words isofl avones, genistein, 
daidzein, equol, soy, soya or plant estrogen.

During the period from 1990 to 2000, when soy was really 
“hot,” the number of papers on isofl avones (isofl avones, 
genistein, daidzein, or equol) also increased dramatically - 
from 96 papers in 1990 to 840 papers in 2000, rising more 
slowly to a near-peak of 1059 in 2007 and a peak of 1089 
papers in 2014.

This research was mainly in the following health-related 
areas: Heart disease. Bone health. Menopausal symptoms. 
Breast cancer. Prostate cancer. Cognitive function. Thyroid 
health. Reproductive health. And Skin health.

Are soyfoods healthful and good for you?
 My life’s work has been to study soybeans, and 
especially soyfoods. They form a regular part of my diet 
and I have written numerous books about them. I have read 
thousands of articles about soy nutritional research and 

written summaries of each – many of which appear in this 
3-volume book on the history of soy nutritional research. I 
believe soyfoods are one of the best sources of protein in the 
world as part of a healthy diet. I also believe that soy is not a 
“magic bullet” that provides signifi cant health benefi ts as part 
of an unhealthy diet. As with all things, there are pros and 
cons.
Pros:
 Soybeans contain the highest quantity of protein (about 
40%) and that protein is of very high quality. By all modern 
measures of protein quality, soyfoods are the highest of all 
plant proteins and equal to eggs, milk and meat. Moreover 
soy protein is very inexpensive when purchased as widely 
used soyfoods such as tofu, soymilk, edamame, tempeh and 
miso.
 Soy, as a plant protein, has relatively low carbon footprint 
– for those of us concerned about global warming and living 
lightly on planet Earth.
 Soyfoods make it possible to enjoy a delicious, healthy 
vegan diet, which is kind to animals in factory farms.
 Soybeans are a good source of vitamins A, C, thiamine 
and ribofl avin, and a fair source of other B vitamins.
 Soyfoods, especially typical tofu and soymilk, are very 
good sources of calcium, and that calcium is well absorbed. 
Look for tofu curded with calcium and soymilk fortifi ed with 
calcium.
 Soybeans, like all plant-based foods, contain no 
cholesterol, and they are rich in polyunsaturated fat and 
a source of both essential amino acids (linolenic acid and 
alpha-linolenic acid).
 Soyfoods contain lecithin, which has a host of health 
benefi ts; it may even reduce wrinkles.
 If you start consuming soyfoods at an early age, it may 
reduce your risk of breast cancer and prostate cancer.
 Soyfoods may alleviate menopausal hot fl ashes. This is 
especially true among women who are high producers of the 
metabolite equol. But only about 25% of Westerners have 
equol-producing bacteria in their intestines, compared to 
roughly 50% of East Asians.
 While much of the fat is of the polyunsaturated omega-6 
type, soyfoods are one of the few good plant sources of the 
essential omega-3 fatty acid ALA.
 Soyfoods probably place less stress on kidney function 
than do animal products.
 Soyfoods contain isofl avones, a type of phytoestrogens 
(plant estrogens), which are vastly less potent than female 
estrogens - typically 1/100 to 1/10,000. They bind to the 
same receptors in cells – a necessary step for biological 
action – that the female hormone estrogen binds. When they 
bind to (dock at) an estrogen receptor, that prevents a female 
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estrogen from docking there – thereby reducing the body’s 
exposure to estrogen. The less exposure to female estrogen, 
the lower the risk (in general) of breast cancer.

Cons: 
 Soy is one of the top 8 allergens. Yet it is by far the least 
problematic of the eight. Those allergic to soy are mostly 
infants and children, but that allergy largely disappears after 
they become teenagers.

 Soybeans are high in anti-nutrients such as phytate 
(which can bind minerals), oxalate (which can lead to kidney 
stones), and lectins.

 Soy is being grown on land in Brazil that was formerly 
rain forest. Now, however, expanding onto new rain-forest 
land in Brazil is illegal.

 Most of the soybeans grown in the USA are genetically 
engineered (often incorrectly called “genetically modifi ed”), 
however most of those used for soyfoods are organically 
grown and certifi ed to be not genetically engineered by the 
Non-GMO Project.

 Soy protein is relatively low in the sulfur-containing 
amino acids methionine and cystine – Nevertheless it is the 
highest quality plant protein. Moreover it is high in lysine, 
which is the limiting amino acid in cereal grains.

………………………..….
1990 June 27 – A workshop on “The role of soy products 
in cancer prevention” is organized by Mark Messina, PhD, 
of the Diet and Cancer Branch, National Cancer Institute. It 
is held at the NIH main campus in Bethesda, Maryland. A 
summary of each of the 20-minute papers and a commentary 
(“The role of soy products in reducing risk of cancer”) by 
Messina and S. Barnes is published on 17 April 1991 in the 
Journal of the National Cancer Institute (v.83, p. 541-46). 
 Note: As of Feb. 2021 - according to Google Scholar - 
this is Mark Messina’s 2nd most widely cited paper, cited in 
898 publications.

1990 Sept. – Dr. Dean Ornish’s Program for Reversing 
Heart Disease: The Only System Scientifi cally Proven 
to Reverse Heart Disease Without Drugs or Surgery is 
published by Random House. This pioneering, bestselling 
book by a physician and head of the Preventive Medicine 
Research Inst. in California, featured soyfoods. 
 The results of Ornish’s study, recently published in the 
British medical journal Lancet are dramatic. 82% of the 
patients who followed Ornish’s program showed a decrease 
in arterial blockage and reported less pain. Dr. Ornish was 
the fi rst to prove that lifestyle changes alone – without drugs 
– could reverse arterial heart disease.

1991 – In response to recommendations of the 5th session of 
the Codex Committee on Vegetable Proteins (CCVP) held in 
Ottawa, Canada, a joint FAO/WHO Expert Consultation on 
Protein Quality Evaluation was held in Bethesda, Maryland, 
USA from December 4-8 1989... This publication is a report 
of that meeting’s fi ndings.
 The Consultation concluded that the protein
digestibility-corrected amino acid score (PDCAAS) method 
was the most suitable approach for routine evaluation of 
protein quality for humans and recommended the adoption of 
this method as an offi cial method at the international level” 
(FAO Food and Nutrition Paper No. 51).

1991 April 17 – “The role of soy products in reducing risk of 
cancer: Commentary,” by Mark Messina and Stephen Barnes 
is published in the J. of the National Cancer Institute (p. 
541-46). This paper and the symposium on which it is based 
have far-reaching consequences.
 The symposium was held on 27 June 1990 at the National 
Cancer Institute (NCI), Bethesda, Maryland. The symposium 
was organized by Mark Messina, PhD, Program Director, 
Diet and Cancer Branch, Div. of Cancer Prevention and 
Control, NCI. 
 This is also the earliest document seen containing the 
word “nutraceutical” in connection with soy.

1992 May 8 – Mark Messina decides to leave his position as 
a Program Director, Diet and Cancer Branch at the National 
Cancer Institute to devote more of his time to research on 
and promotion of soyfoods. He would also like to speak, 
write, do consulting, and organize a conference now and then 
on soybeans and/or soyfoods.

1992 early summer – Richard and Valerie James, a retired 
American couple living in New Zealand, notice that 
their beautiful exotic and native birds are starting to die 
mysteriously and become very sick. Richard is a lawyer by 
training; he uses his legal skills to try to track down the cause 
of this disaster. He fi nally decides that the cause is toxins in 
the soybean meal, which is an ingredient in his parrot feed. 
After hiring Mike Fitzpatrick, and contacting many others 
who feed soybean meal in New Zealand and Australia, 
he fi nds many others who are having similar problems. 
So he and Fitzpatrick begin a campaign to warn others of 
the dangers of soy. He is quickly attacked by those selling 
soyfoods and feeds, soy ingredients and soy-based infant 
formula in New Zealand, yet he also receives widespread, 
sympathetic media coverage. The anti-soy campaign has 
begun.

1992 Dec. – Writing in the Yearbook of Agriculture (USDA), 
James A. Duke, PhD, fi rst uses the word “nutriceuticals” 
(spelled that way) in connection with soy.
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1992 – Menopausal symptoms. Adlercreutz et al. suggested 
that the low prevalence of hot fl ashes reported by Japanese 
menopausal women might be at least partially due to their 
high consumption of soyfoods. Speculation was that the 
estrogen-like effects of isofl avones might mitigate the drop 
in estrogen levels, one trigger for hot fl ashes that occurs 
when women enter menopause. More than 50 hot fl ash trials 
evaluating the effi cacy of isofl avone-containing products 
have been conducted. Most analyses have found suggestive 
evidence supporting the effi cacy of isofl avones but did not 
reach defi nitive conclusions because of the confl icting data.

1993 April – “Genistein, a dietary-derived inhibitor of in 
vitro angiogenesis,” by Fotsis, Pepper, Adlercreutz, et al. 
is published in the Proceedings of the American Academy 
of Sciences (p. 2690-94). This extremely important article 
describes angiogenesis, the mechanism by which the 
isofl avones (especially genistein) in soybeans inhibit the 
growth of some tiny cancerous tumors by blocking the 
growth of new capillaries that supply blood to those tumors.
 For tumors to grow beyond 1-2 mm in size, it is thought 
they need to foster development of new blood vessels 
(neovascularization) in order to receive the nutrients and 
oxygen required for growth.
 People consuming a traditional Japanese diet were found 
to have 30 times as much genistein in their urine as typical 
Westerners.

1993 June – The Soy Connection, a newsletter sent mainly 
to registered dietitians, begins publication. It is funded by 
the United Soybean Board in Chesterfi eld, Missouri. Mark 
Messina PhD has a major article in most issues. By July 
1993 it is mailed to about 70,000 people free of charge.

1993 – Protein digestibility-corrected amino acid score 
(PDCAAS) is a method of evaluating the quality of a protein 
based on both the amino acid requirements of humans and 
their ability to digest it. The PDCAAS rating was adopted by 
the US Food and Drug Administration (FDA) and the Food 
and Agricultural Organization of the United Nations/World 
Health Organization (FAO/WHO) in 1993 as “the preferred 
‘best’” method to determine protein quality.

1994 Feb. 20-23 – First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease 
is held in Mesa, Arizona. Organized by Mark Messina and 
sponsored by Protein Technologies International, the United 
Soybean Board as well as soybean growers from Nebraska 
and Indiana, it focuses on heart disease and cancer. The 
proceedings are published in the Journal of Nutrition (March 
1995). The word “Soy” starts to be used in a new way (see 
title); it used to refer to soy sauce.
 Subsequent symposia, all (except the last) with the same 

title and organized by Messina were held: (2) 1996 Sept. 15-
16, Brussels, Belgium; (3) 1999 Oct. 31-Nov. 3, Washington, 
DC; (4) 2001 Nov. 4-7, San Diego, California; (5) 2003 Sept. 
21-24, Orlando, Florida; (6) 2005 Oct. 30-Nov. 2, Chicago, 
Illinois; (7) 2007 March 7-9, Bangkok, Thailand; (8) 2008 
Nov. 9-12, Tokyo, Japan.

1994 April – “Soy intake and cancer risk: A review of the in 
vitro and in vivo data,” by Mark Messina et al. is published 
in Nutrition and Cancer (p. 113-31).
 Note: As of Feb. 2021 – according to Google Scholar 
- this is Mark Messina’s most widely cited paper, cited in 
1,858 publications.

1994 April – The Simple Soybean and Your Health, a 
book by Mark Messina, PhD, Virginia Messina, RD, and 
Kenneth D.R. Setchell is published. It shows (among 
other things) how soyfoods can lower your cholesterol and 
reduce your risk of heart disease and cancer. The authors 
are outstanding educators and writers who present complex 
ideas in an accurate yet easy to understand manner. Mark 
Messina received his master’s degree from the University of 
Michigan, and his doctorate from Michigan State Univ., both 
in nutrition science. 

1994 May – The term “Functional Foods” is fi rst used in 
connection with soy (Rutgers University). It has arrived to 
replace words like “nutraceutical” and “nutriceutical.”

1995 Jan. – “Neonatal genistein chemoprevents mammary 
cancer,” by Coral A. Lamartiniere et al. is published in 
Proceedings of the Society for Experimental Biology. It 
shows that early intake of genistein, an estrogenic component 
of soy, reduces later risk of breast cancer in rats. The 
importance of “early intake” of soy by humans eventually 
becomes one of the most important soy-related discoveries of 
the next 25 years.

1995 March – “Modern applications for an ancient bean: 
soybeans and the prevention and treatment of chronic 
disease,” by Mark Messina is published in a special issue of 
the Journal of Nutrition, which publishes many papers and 
some abstracts from the First International Symposium.

1995 June 15 – The use of estrogens and progestins can 
increase the risk of breast cancer, reports the New England 
Journal of Medicine. The analysis is based on the Nurses’ 
Health Study, which has followed 121,700 women nurses 
since 1972. 
 On the other hand, estrogen has been found to cut in half 
a woman’s risk of heart disease, which is the leading cause of 
death for woman as well as men. It has a similar impact on 
fractures, a major cause of disability. For a women 50 or 60 
years of age, her risk of dying from heart disease is six times 
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greater than dying from breast cancer.

1995 Aug. 3 – “Meta-analysis of the effects of soy protein 
intake on serum lipids,” by James W. Anderson et al. is 
published in the New England J. of Medicine (p. 276-82). 
Note: This statistical analysis of 38 scientifi c studies is 
probably the most signifi cant and infl uential article on the 
health / medical benefi ts of soyfoods to be published to 
date. It received widespread media coverage and led to a 
large jump in soyfoods consumption in the USA. The article 
begins: “Ingestion of vegetable protein in place of animal 
protein appears to be associated with a lower risk of coronary 
heart disease.” 

1995 Nov. – “Oy, soy: here comes the hype,” a stinging 
critique of the meta-analysis by Dr. James Anderson on the 
ability of soy protein to lower blood cholesterol, published in 
the University of California, Berkeley Wellness Letter.

1997 July 5 – Infants consuming soy formula have 
extremely high plasma isofl avone is shown by Kenneth D. 
Setchell et al. in “Exposure of infants to phyto-estrogens 
from soy-based infant formula” (Lancet 350, p. 23-27). Is 
this early exposure good news or bad?

1997 Nov. 15 – New research suggesting that genistein and 
daidzein in soybeans are goitrogenic in vitro is published by 
R.L. Divi et al. in “Anti-thyroid isofl avones from soybean: 
isolation, characterization, and mechanisms of action,” in 
Biochemical Pharmacology (54, p. 1087-96). Subsequent 
research shows this not to be a problem for humans.

1997 Nov. – Phytoestrogens extracted from soybeans, made 
by ADM and sold in pill/supplement form under the brand 
name Novosoy, are launched in the USA. These soy capsules 
are sold in two sizes: 135 mg and 700 mg.

1998 Jan. – The American Academy of Pediatrics, 
Committee on Nutrition, recommends soy protein-based 
infant formulas under certain conditions: Above all, the 
academy “is committed to the use of maternal breast milk as 
the ideal source of nutrition for infant feeding. Even so, by 2 
months of age, most infants in North America are formula-
fed. Despite limited indications, the use of soy protein-based 
formula has nearly doubled during the past decade to achieve 
25% of the market in the United States.”
 “Conclusions and recommendations: 1. In term infants 
whose nutritional needs are not being met from maternal 
breast milk or cow milk-based formulas, isolated soy protein-
based formulas are safe and effective alternatives to provide 
appropriate nutrition for normal growth and development.
 “2. Because soy protein-based formulas are lactose-free, 
they are appropriate for use in infants with galactosemia and 
hereditary lactase defi ciency. 

 “3. Parents seeking a vegetarian-based diet for a term 
infant can be advised to use isolated soy protein-based 
formula.” There are 6 other conclusions (Pediatrics, p. 148-
53).

1998 Sept. 1 – Genistein stimulates the growth of existing 
mammary tumors in rats is shown by C.Y. Hsieh et al. in 
“Estrogenic effects of genistein on the growth of estrogen 
receptor-positive human breast cancer (MCF-7) cells in vitro 
and in vivo.” (Cancer Research. 58, p. 3833-3838). This is 
potentially bad news for soy. Yet subsequent research shows 
that because laboratory animals metabolize phytochemicals 
differently, it is not. Likewise, other studies on lab animals 
turn out to be of limited value in understanding how soy 
affects humans.

1999 Oct. 26 – U.S. Food and Drug Administration (FDA) 
authorizes the use of a qualifi ed health claim about the role 
of soy protein in reducing the risk of coronary heart disease 
(CHD) on labeling of foods containing soy protein. In order 
to qualify for this health claim, a food must contain at least 
6.25 grams of soy protein per serving. This announcement 
starts a stampede among food manufacturers. Those which 
already have such foods on the market, rush to put the 
FDA claim and logo on their label. Many companies which 
previously had little or no interest in soy, rush to launch 
new soy protein products which would qualify for the FDA 
heart-health claim. This heart health claim can be seen as a 
high point for the soyfoods movement – and the start of its 
decline.

1999 Oct 31-Nov. 3 – Third International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Washington, DC. Proceedings published in the J. of 
Nutrition. About 600 participants. Then the attendance at 
future conferences began shrinking dramatically. This was 
another high point for soy nutritional research.

2000 April/Sept. – Sally Fallon and the anti-soy faction 
begin to gain momentum. “Tragedy and hype: The Third 
International Soy Symposium,” by Sally Fallon and Mary 
Enig (Nexus magazine {New Zealand} (April/May, 2000. p. 
15-20, 69; July p. 66-71; Aug/Sept, p. 56-58). This article, in 
an obscure, popular magazine, contains 72 references.

2000 April – Tofu intake is linked with brain atrophy. 
Lon R. White et al write “Brain aging and midlife tofu 
consumption” (J. of the American College of Nutrition. 19, 
242-255). This association was later shown to be untrue. For 
more balance and perspective, see the editorial by Grodstein 
et al. published in this same issue.

2002 Dec. – Individuals who host certain gut bacteria that 
are able to convert daidzein to equol may benefi t more 
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from consuming soyfoods. K.D. Setchell et al. write “The 
clinical importance of the metabolite equol – a clue to the 
effectiveness of soy and its isofl avones.” (J. of Nutrition. 
132, p. 3577-3584).

2005 March 9 - A 440-page French-language report 
concludes that soy and its isofl avones have few if any 
defi nitive health benefi ts. Author: Agence française de 
sécurité  sanitaire des aliments (AFSSA; [French Food 
Safety Agency]). Title:  Sécurité et bénéfi ces des phyto-
estrogènes apportés par l’alimentation – Recommandations 
AFSSA [Safety and benefi ts of phytoestrogens found in food 
–AFSSA recommendations - French Food Safety Agency]. 
Nancy, France, 440 p., 171 references.

2005 July – Agency for Health Research and Quality 
(AHRQ) concludes in a long and detailed report that soy has 
few if any defi nitive health benefi ts. E. Balk et al. “Effects 
of soy on health outcomes. Evidence report/technology 
assessment No. 126 (prepared by Tufts-New England 
Medical Center Evidence-based Practice Center under 
Contract No. 290-02-0022.) AHRQ Publication No. 05-
E024-2.” Rockville, MD: Agency for Healthcare Research 
and Quality.

2005 Feb. – The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food, by Kaayla T. Daniel is 
published in Washington, DC, by New Trends Publishing, 
Inc. (xviii + 457 p.; 1,797 references); It is the fi rst 
completely anti-soy book yet published. 

2006 March – Clinical studies show no effects of soy on 
thyroid function; it is not a goitrogen in humans. Mark 
Messina & G. Redmond write “Effects of soy protein and 
soybean isofl avones on thyroid function in healthy adults 
and hypothyroid patients: a review of the relevant literature” 
(Thyroid 16, p. 249-258).

2006 Feb. 21 – The American Heart Association (AHA) 
concludes soy has few if any benefi ts beyond nutrient 
content. F.M. Sacks et al. write “Soy protein, isofl avones, 
and cardiovascular health: an American Heart Association 
Science Advisory for professionals from the Nutrition 
Committee.” (Circulation 113, p. 1034-1044).

2008 June – Case report of soy consumption feminizing an 
older man who was drinking 3 quarts of soymilk each day. 
Martinez & Lewi write “An unusual case of gynecomastia 
associated with soy product consumption” Endocrine 
Practice (14, p. 415-418).

2008 Nov. – Soy intake associated with lower sperm count. 
J.E. Chavarro et al. write “Soy food and isofl avone intake 
in relation to semen quality parameters among men from an 

infertility clinic.” Human Reproduction (23, p. 2584-2590).

2009 June – Article claiming soy feminizes men. “Is This 
the Most Dangerous Food for Men?,” by Jim Thorton. 
(Men’s Health, June 4).

2009 Dec. 9 – Post-diagnosis soy intake improves the 
prognosis of breast cancer survivors. X.O. Shu et al. write 
“Soy food intake and breast cancer survival” (JAMA 302, p. 
2437-2443).

2010 Jan. – Three-year intervention study showing 
isofl avone supplements don’t reduce bone loss in 
postmenopausal women. D.L. Alekel DL et al. write “The 
soy isofl avones for reducing bone loss (SIRBL) study: a 
3-y randomized controlled trial in postmenopausal women” 
(American J. of Clinical Nutrition 91, 218-230). 

2010 Aug. – Neither soy nor isofl avones lower testosterone 
levels: Meta-analysis results. J.M. Hamilton-Reeves et al. 
write “Clinical studies show no effects of soy protein or 
isofl avones on reproductive hormones in men: results of a 
meta-analysis” (Fertility and Sterility 94, p. 997-1007).

2011 Oct. – The National Toxicology Program evaluates 
safety of soy infant formula in 2009-2010. They have 
minimal concern. G. McCarver et al. write “NTP-CERHR 
expert panel report on the developmental toxicity of 
soy infant formula.” (Birth Defects Research Part B: 
Developmental and Reproductive Toxicology 92, p. 421-468).

2012 Feb. – High-dose soy isofl avones may protect 
against breast cancer development; they don’t increase in 
vivo breast cell proliferation. S.A. Khan et al. write “Soy 
isofl avone supplementation for breast cancer risk reduction: 
A randomized phase II trial” (Cancer Prevention Research 
{Philadelphia} 5, p. 309-319). 

2013 March – Digestible Indispensable Amino Acid Score 
(DIASS) is a protein quality method, proposed in March 
2013 by the Food and Agriculture Organization to replace the 
existing protein ranking standard, the Protein Digestibility 
Corrected Amino Acid Score (PDCAAS).

2014 Feb. – Isofl avones may reduce wrinkles. G. Jenkins 
et al. write “Wrinkle reduction in post-menopausal women 
consuming a novel oral supplement: a double-blind placebo-
controlled randomized study” (International J. of Cosmetic 
Science 36, p. 22-31).

2017 Oct. 31 – FDA announces intention to revoke soy 
protein health claim. https://www.federalregister.gov/
documents/2017/10/31/2017-23629/food-labeling-health-
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claims-soy-protein-and-coronary-heart-disease.
 As of Feb. 2021 no action has been taken by FDA on this 
soy health claim.

2018 May – Soy infant formula exerts estrogenic effects 
on tissues of female infants. M.A. Adgent et al. write “A 
longitudinal study of estrogen-responsive tissues and 
hormone concentrations in infants fed soy formula (J. of 
Clinical Endocrinology & Metabolism 103, p. 1899-1909).

ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of soy nutrtional research. It has been compiled, 
one record at a time over a period of 43 years, in an attempt 
to document the history of this ancient and interesting 
Subject. It is also the single most current and useful source 
of information on this subject.

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

• 78 different document types, both published and 
unpublished.

• 4647 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 143 unpublished archival documents.

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

• 203 commercial soy products.

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

Each bibliographic record in this book contains (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English language publications 
together with an English translation of the title, month and 
issue of publication, and the fi rst author’s fi rst name (if 
given). For most books, we state if it is illustrated, whether 
or not it has an index, and the height in centimeters.

All of the graphics (labels, ads, leafl ets, etc) displayed in this  
book are on fi le, organized by subject, chronologically, in the 
Soyinfo Center’s Graphics Collection.

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

A complete subject/geographical index is also included.
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A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl  oz = fl uid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the 
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

ABBREVIATIONS USED IN THIS BOOK

mm = millimeter(s)
N. = North
No. = number or North
Nov. = November
Oct. = October
oz = ounce(s)
p. = page(s)
photo(s) = photograph(s)
P.O. Box = Post Offi ce Box
Prof. = Professor
psi = pounds per square inch
R&D = Research and Development
Rd. = Road
Rev. = Revised
RPM = revolutions per minute
S. = South
SANA = Soyfoods Association of North America
Sept. = September
St. = Street
tonnes = metric tons
trans. = translator(s)
Univ. = University
USB = United Soybean Board
USDA = United States Department of Agriculture
Vol. = volume
V.P. = Vice President
vs. = versus
W. = West
°C = degrees Celsius (Centigrade)
°F = degrees Fahrenheit
> = greater than, more than
< = less than
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1. Read the Introduction and Chronology/Timeline 
located near the beginning of the book; it contains 
highlights and a summary of the book.

2. Search the book. The KEY to using this digital book, 
which is in PDF format, is to SEARCH IT using Adobe 
Acrobat Reader: For those few who do not have it, Google: 
Acrobat Reader - then select the free download for your 
type of computer.

Click on the link to this book and wait for the book 
to load completely and the hourglass by the cursor to 
disappear (4-6 minutes).

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

Type in your search term, such as saponin or trypsin 
inhibitor.

You will be told how many times this term appears, then 
the fi rst one will be highlighted.

To go to the next occurrence, click the down arrow, etc.

3. Use the indexes, located at the end of the book. Suppose 
you are looking for all records about tofu. These can appear 
in the text under a variety of different names: bean curd, 
tahu, doufu, to-fu, etc. Yet all of these will appear (by record 
number) under the word “Tofu” in the index. See “How to 
Use the Index,” below. Also: 

Chronological Order: The publications and products in this 
book are listed with the earliest fi rst and the most recent last. 
Within each year, references are sorted alphabetically by 
author. If you are interested in only current information, start 
reading at the back, just before the indexes.

A Reference Book: Like an encyclopedia or any other 
reference book, this work is meant to be searched fi rst - to 
fi nd exactly the information you are looking for - and then to 
be read.

How to Use the Index: A subject and country index is 
located at the back of this book. It will help you to go 
directly to the specifi c information that interests you. Browse 
through it briefl y to familiarize yourself with its contents and 
format.
 Each record in the book has been assigned a sequential 
number, starting with 1 for the fi rst/earliest reference. It 
is this number, not the page number, to which the indexes 
refer. A publication will typically be listed in each index in 

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

more than one place, and major documents may have 30-40 
subject index entries. Thus a publication about the nutritional 
value of tofu and soymilk in India would be indexed under 
at least four headings in the subject and country index: 
Nutrition, Tofu, Soymilk, and Asia, South: India.
 Note the extensive use of cross references to help you: 
e.g. “Bean curd. See Tofu.”

Countries and States/Provinces: Every record contains 
a country keyword. Most USA and Canadian records also 
contain a state or province keyword, indexed at “U.S. States” 
or “Canadian Provinces and Territories” respectively. All 
countries are indexed under their region or continent. Thus 
for Egypt, look under Africa: Egypt, and not under Egypt. 
For Brazil, see the entry at Latin America, South America: 
Brazil. For India, see Asia, South: India. For Australia see 
Oceania: Australia.

Most Important Documents: Look in the Index under 
“Important Documents -.”

Organizations: Many of the larger, more innovative, or 
pioneering soy-related companies appear in the subject 
index – companies like ADM / Archer Daniels Midland Co., 
AGP, Cargill, DuPont, Kikkoman, Monsanto, Tofutti, etc. 
Worldwide, we index many major soybean crushers, tofu 
makers, soymilk and soymilk equipment manufacturers, 
soyfoods companies with various products, Seventh-day 
Adventist food companies, soy protein makers (including 
pioneers), soy sauce manufacturers, soy ice cream, tempeh, 
soynut, soy fl our companies, etc.
 Other key organizations include Society for 
Acclimatization (from 1855 in France), American Soybean 
Association, National Oilseed/Soybean Processors 
Association, Research & Development Centers (Peoria, 
Cornell), Meals for Millions Foundation, and International 
Soybean Programs (INTSOY, AVRDC, IITA, International 
Inst. of Agriculture, and United Nations). Pioneer soy protein 
companies include Borden, Drackett, Glidden, Griffi th Labs., 
Gunther, Laucks, Protein Technologies International, and 
Rich Products.

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

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

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

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

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

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

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

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

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

soybeans or soyfoods.
Documents Owned by Soyinfo Center: Lack of an * 
(asterisk) at the end of a reference indicates that the Soyinfo 
Center Library owns all or part of that document. We own 
roughly three fourths of the documents listed. Photocopies of 
hard-to-fi nd documents or those without copyright protection 
can be ordered for a fee. Please contact us for details.

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

Customized Database Searches: This book was printed 
from SoyaScan, a large computerized database produced 
by the Soyinfo Center. Customized/personalized reports 
are “The Perfect Book,” containing exactly the information 
you need on any subject you can defi ne, and they are now 
just a phone call away. For example: Current statistics on 
tofu and soymilk production and sales in England, France, 
and Germany. Or soybean varietal development and genetic 
research in Third World countries before 1970. Or details on 
all tofu cheesecakes and dressings ever made. You name it, 
we’ve got it. For fast results, call us now!

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. SoyaScan Notes. 1990. A plan for realizing tofu’s 
unrealized potential in America (Overview). Jan. 6. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: As we enter the 1990s, the one soyfood in 
America with the greatest unrealized potential is tofu. Tofu 
faces fi ve major interrelated problems, each of which has a 
solution.
 1. Tofu has a split image. In mid-1986 a Roper poll 
asked 2,000 adults nationwide to name “those foods, if any, 
which you personally hate to eat in any form because you 
dislike them.” Some 35% of the respondents mentioned 
tofu, making it “America’s most hated food,” ahead of 
liver (34%), yogurt (29%), and Brussels sprouts (28%). Yet 
millions of consumers consider tofu “the perfect protein” and 
many companies have found that its presence on the label of 
a product helps sell the product. Solutions: (A) The Soyfoods 
Association should conduct an in-depth consumer survey to 
fi nd out who buys tofu, who doesn’t, and why some people 
hate tofu while others love it. (B) Stop negative advertising 
about tofu.
 2. An estimated 80-90% of tofu, which has been 
classifi ed by the FDA as a potentially hazardous food, is 
sold at temperatures above 45ºF, in violation of federal 
guidelines, and many state and local laws. Sour tofu 
and bacteriologically contaminated tofu remain major 
problems, contributing to tofu’s bad image. Solution: The 
Soyfoods Association and individual tofu companies should 
acknowledge that FDA guidelines make good sense for both 
consumers and industry, and take the initiative in solving 
these problems. Another outbreak of food poisoning from 
tofu could devastate the entire industry.
 3. According to the U.S. Food and Drug Administration, 
the common or usual name for tofu is “Soybean Curd.” 
FDA labeling laws state that this term must appear on the 
front panel of all tofu products. Most U.S. tofu products 
are presently labeled in violation of this law. The Soyfoods 
Association should work to have “tofu” recognized as the 
common or usual name for tofu.
 4. Tofu could greatly help the estimated two-thirds of 
Americans who have high cholesterol levels and/or are 
overweight, yet many are unaware of it. Solution: The 
Soyfoods Association should develop a comprehensive, 
low-cost program to promote tofu generically to mainstream 
America using news releases, and working with allies such 
as the American Heart Assoc. and Weight Watchers.
 5. Tofu is the only food in America sold fl oating in 
water. This is a major constraint in reaching the mainstream 

market. Solution: Develop and improve alternative forms of 
packaging.
 6. The tofu industry presently lacks the organization, 
long-term planning, and funding required solve its problems 
and realize its potential. Solution: Build a strong trade 
association with broad-based support. Resume the tradition 
of biannual international conferences. Start annual 1-day 
regional or state conferences to discuss common problems/
needs.

2. Mountain Eagle (Jasper, Alabama). 1990. Soybeans may 
lower breast cancer rate by half, UAB [Univ. of Alabama at 
Birmingham] study shows. Jan. 14. Also published in the 
Daily (Decatur, Alabama). Jan. 4.
• Summary: At University Hospitals in Birmingham, more 
than 250 rats were injected with a breast cancer-causing 
agent. The rate of appearance of tumors in those rats that 
received a diet rich in unprocessed (unheated) soybeans was 
about 50% slower than the rats that received no soybeans. 
Head researcher Stephen Barnes (shown in photo) is an 
associate professor of pharmacology and biochemistry at 
Univ. of Alabama at Birmingham. He also is a scientist 
in UAB’s Comprehensive Cancer Center and assistant 
professor of public health. He is convinced that there is 
something in unprocessed soybeans that offers protection 
against breast cancer. “We approached this by looking at 
those countries which have very low rates of breast cancer, 
like Japan and other Asian nations, and found almost all 
had one dietary common denominator–soybeans.” Barnes 
noted that soybeans contain a substance that mimics the 
principal human estrogen called estradiol. “When we looked 
at the estrogen-like substance in soybeans, we found some 
remarkable similarities between it and tamoxifen, a drug 
which is widely used in the successful treatment of hormone-
dependent breast cancer in humans,” Barnes said. “If we 
apply our animal fi ndings to women in this country, then 
we’re talking about protecting around 67,000 women against 
the disease.”

3. Paino, John. 1990. Microbiological quality of tofu 
(Interview). SoyaScan Notes. Jan. 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Nasoya tofu was dropped from one chain only, 
and the two parties are now negotiating to get it back in. 
Nasoya refuses to let the chain sell their fresh tofu in the 
dairy case. Most chains where Nasoya tofu is sold keep their 
produce cases at 45ºF or below. This chain wants to save 
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energy, so they keep their produce cases at 50-55ºF. Nasoya 
is trying to convince them to turn down the temperature 
of their produce case. John feels that most produce cases 
(except very old ones) had be turned down to 45ºF or below; 
stores which keep theirs at higher temperatures do so in 
order to save energy and therefore money. This is the only 
chain where Nasoya has had a problem from the Potentially 
Hazardous Food issue.
 When tofu sours, the pH drops and this retards bacterial 
growth. It self-protects. Nasoya’s pasteurization (at 180ºF or 
82ºC for 75 minutes) kills living bacteria, but some spores 
survive and, if incubated, the tofu sours. Nasoya has found 
these to be Lactobacillus thermophilus, which are heat 
resistant sporeformers. Nasoya is now conducting tests with 
a PhD at the University of Massachusetts (who also sits 
on the board of the FDA) to present to the FDA in hopes 
of having pasteurized tofu reclassifi ed as a non-hazardous 
food which should not be required to be stored at 45ºF or 
below. Address: President, Nasoya Foods Ltd., Leominster, 
Massachusetts. Phone: 508-537-0713.

4. Stroud, Jerri. 1990. Ralston hires panel to back up claims 
for soybean fi ber. Post-Dispatch (St. Louis, Missouri). Jan. 
29.
• Summary: “Ralston Purina Co., has hired a panel of 
doctors, nutrition experts and scientists to help the company 
validate claims about the benefi ts of protein and fi ber 
made from soybeans... Last summer, the company began 
promoting its Fibrim soy fi ber for use in beverages, baked 
goods, meats and other products. The company has promoted 
the products with the slogan, ‘What could be better than oat 
bran?’”

5. Orbuch, Paul. 1990. Where Wildwood prefers to sell 
their tofu in a store (Interview). SoyaScan Notes. Jan. 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood fi rst had to deal with this question 
in 1981 when they sold their tofu & miso sandwiches on the 
counter of natural food stores. Wildwood felt there was no 
danger of tofu spoilage because of the miso. They battled 
hard against the state health department. They tested tofu 
with and without miso around it at the state’s labs. The 
results showed that tofu was clearly a potentially hazardous 
food. From then on Wildwood insisted that all of their tofu 
and tofu sandwiches be refrigerated below 45ºF. Paul’s 
experience is that the average temperature in the produce 
case wet rack is 50ºF.
 About 3 years ago Wildwood was at a crossroads. 
They had three vendor numbers: One of produce, one for 
grocery/dairy, and one for deli. The buyer explained that this 
was a mishmash, and asked Paul to choose one. He chose 
grocery/dairy. Today, in many supermarkets, Wildwood has 
18-24 linear feet of space in the dairy case of high-volume 
supermarkets. In Lafayette, Walnut Creek, and Orinda 

supermarkets they have only 2 feet. Paul usually goes in 
and says, “I won’t take less than 8 feet.” The goal is one 
facing per product. Paul is aware of the ongoing turf wars 
between supermarket departments. But note that any product 
that comes in under produce will have a produce label on it. 
Wildwood now has a few of its own refrigerated stand-up 
display cases that contain only Wildwood products, similar 
to those pioneered by Quong Hop & Co. The cases are 
located between the produce and dairy departments in the 
store. The name of the case is “Wildwood Natural Foods” 
with the company logo. It is not limited to soyfoods, but to 
natural vegetarian foods–whatever they distribute. But a soy 
yogurt would probably go next to dairy yogurts in the dairy 
case. Woody Yeh is still waiting for his cups. Paul thinks 
Woody’s soy yogurt product is excellent. Azumaya sells 
its Stir Fruity in the produce case because the company’s 
historical relationship is with the produce buyer.
 Wildwood is still wrestling with the use of calcium in 
tofu, and may start to use it, alone or with nigari. Address: 
Wildwood Natural Foods, 135 Bolinas Rd., Fairfax, 
California 94930. Phone: 415-459-3919.

6. Natural Foods Merchandiser. 1990. Soyfoods industry 
faces changes. Jan. p. 6, 10.
• Summary: Lawmakers in Maine are being asked by the 
Soyfoods Assoc. of America (SAA) to exempt soymilk from 
a ban on non-recyclable aseptic packaging scheduled to take 
effect on 1 Sept. 1990. SAA feels that soymilk should have 
the same exemption provided to “milk and dairy-derived 
products.” Less than 1% of all aseptic packages sold in 
Maine are for soymilk. But some lawmakers reportedly 
prefer an extension to an exemption in order to encourage 
manufacturers to create alternative packaging.
 Also discusses briefl y FDA’s classifi cation of tofu as a 
potentially hazardous food.

7. Oakenfull, D.G.; Sidhu, G.S. 1990. Could saponins be a 
useful treatment for hypercholesterolaemia? European J. of 
Clinical Nutrition 44(1):79-88. Jan.
• Summary: Yes, they could be. Address: 1. Food Research 
Laboratory, CSIRO Division of Food Processing, North 
Ryde, NSW, Australia.

8. Oste, Rickard E.; Brandon, D.L.; Bates, A.H.; Friedman, 
M. 1990. Effect of Maillard browning reactions of the Kunitz 
soybean trypsin inhibitor on its interaction with monoclonal 
antibodies. J. of Agricultural and Food Chemistry 38(1):258-
61. Jan. [24 ref]
• Summary: “Carbohydrates react with proteins to form 
nonenzymatically browned products, including Maillard 
reaction products... The results suggest that relatively mild 
conditions of heating food proteins with carbohydrates can 
reduce the antigenicity of the protein and possibly modify 
sites known to elicit allergenic responses.”
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 Moisture, fat content, the presence of agents that 
infl uence changes in disulfi de bonds, and interactions with 
other constituents, such as carbohydrates, appear to infl uence 
the denaturation of inhibitors. Address: USDA-ARS, Western 
Regional Research Center, 800 Buchanan St., Albany, 
California 94710.

9. Shimoyamada, Makoto; Kudo, S.; Okubo, K.; Yamauchi, 
F.; Harada, K. 1990. Distribution of saponin constituents in 
some varieties of soybean plant. Agricultural and Biological 
Chemistry 54(1):77-81. Jan. [18 ref. Eng]
• Summary: Soybean seeds contain many types of 
glycosides, such as saponins (called soyasaponins) and 
isofl avonoids. Saponins are bioactive substances with 
bitter taste. Two types occur only in the seed hypocotyls 
of soybeans. Address: 1,3-4. Dep. of Food Chemistry, 
Faculty of Agriculture, Tohoku Univ., 1-1 Tsutsumidori-
Amamiyamachi, Aoba-ku, Sendai 981; 2. Kanesa Miso Co., 
Ltd., 202 Tamagawa Hamada Aomori 030; 5. National Inst. 
of Agrobiological Resources, 2-1-2 Kannondai, Tsukuba 305. 
All: Japan.

10. Wang, Guangjian; Kuan, S.S.; Francis, O.J.; Ware, G.M.; 
Carman, A.S. 1990. A simplifi ed HPLC method for the 
determination of phytoestrogens in soybean and its processed 
products. J. of Agricultural and Food Chemistry 38(1):185-
90. Jan. [14 ref]
• Summary: Discusses the phytoestrogen content of 
soybeans, defatted soy meal, hard tofu, soft tofu, dry spiced 
tofu, soy milk skin (p. 189) / soy milk fi lm (p. 188) [yuba], 
soy milk, soy sauce, hot soy paste, sweet soy paste [miso?], 
fermented tofu, soy sprouts (homemade), soy sprouts 
(grocery), daidzein, genistein, formononetin, coumestrol. 
Address: Natural Toxins Research Center, Food and Drug 
Administration, 4298 Elysian Fields Ave., New Orleans, 
Louisiana 70122.

11. Wyant, Sara. 1990. New soybean variety eliminates 
processing. Soybean Digest. Jan. p. 48e.
• Summary: The new variety, named “Kunitz, was 
specifi cally developed without the trypsin inhibitor, Kunitz, 
an ‘antinutritional’ quality in soybeans. The Kunitz trypsin 
inhibitor, one of several trypsin inhibitors in soybeans, makes 
up about 90% of all trypsin inhibitors, and prevents livestock 
from effi ciently digesting protein found in soybeans. Thus, 
soybeans must be toasted during processing to inactivate 
it... Kunitz has the potential to save farmers $.13 to $.14 per 
bushel in processing costs...
 “Research to develop this soybean was conducted under 
the direction of Theodore Hymowitz, professor of plant 
genetics at the University of Illinois.”

12. St. Clair, William H.; Billings, P.C.; Carew, J.A.; 
Keller-McGandy, C.; Newberne, P.; Kennedy, A.R. 1990. 

Suppression of dimethylhydrazine-induced carcinogenesis 
in mice by dietary addition of the Bowman-Birk protease 
inhibitor. Cancer Research 50(3):580-86. Feb. 1. [50 ref]
• Summary: The Bowman-Birk protease inhibitor, included 
as 0.5% of the diet or less, inhibits colon and liver cancers 
induced by dimethylhydrazine (DMH) in mice. There were 
no observed adverse effects on the health of the mice. 
Address: Dep. of Cancer Biology, Harvard School of Public 
Health, Boston, Massachusetts 02115.

13. Nielsen, Niels C. 1990. The Tofu Center at Purdue 
University and research on food uses of soybeans 
(Interview). SoyaScan Notes. Feb. 8. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Dr. Nielsen, a member of the USDA 
Agricultural Research Service, is more a molecular biologist 
than a soybean breeder. He did post-doctoral research and 
taught in the biochemistry department at the University 
of California at Davis. The Tofu Center, established in 
about Feb. 1989, is a corner of the pilot plant in the Food 
Science Department at Purdue. They have accumulated 
the equipment they need to make tofu, and they have had 
people from Taishi Foods (Taishi Shokuhin Kogyo K.K.) a 
large tofu manufacturer in Aomori prefecture, Japan come to 
help them make tofu that meets Japanese quality standards. 
Funding for the Tofu Center and his closely related Soybean 
Protein Improvement Project comes from Central Soya, 
Taishi Foods, Mitsubishi, and state grants to support value 
added research (about $15,000)–plus his USDA/ARS funds. 
Total funding is still small.
 The purpose of the Center is to ask 2 kinds of questions: 
(1) What is the effect of the way soybeans are stored while 
being shipped to Japan on the quality for the fi nal tofu? (2) 
What kind of very small scale tofu preparation techniques 
can be used in conjunction with soybean breeding programs 
designed to incorporate into American soybeans traits that 
will make them more suited for food uses in the USA and 
abroad. Nothing has been published by the Tofu Center 
about its goals and activities except for 1-2 news releases 
from the Purdue Information Offi ce, plus a little video on 
that was shown at halftime during a recent Purdue basketball 
game. Suzanne Nielsen (no relation), a food chemist, is also 
active in the program. The lipoxygenase program is only 
a very small part of his lab. The major thrust of the whole 
program is to try to convert the soybean into an edible 
food, and to make it more acceptable. This will open a 
whole new market in the West. Most of the effort is aimed 
at changing the quality characteristics of soy protein by 
genetic engineering. The major problems they are looking at 
now are fl avor, protein quality, sedimentation value ratios, 
and fl atulence. Concerning fl avor, they have made major 
advances by removing lipoxygenase. Nielsen believes 
that this is their most important advance to date and that it 
may have a major effect in improving the acceptability of 
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soybeans for food use. They used backcrossing into Century 
soybeans (a good-yielding, maturity group 2, fi eld type 
soybean) to get near isogenic lines. Soybeans missing the 
L-2 and L-3 lipoxygenase isozymes make a very bland tofu 
and soymilk, which is much more acceptable to American 
taste panels. The absence of L-2 alone gives somewhat less 
bland products. L-1, which has a high pH optimum, plays 
little role in generating off fl avors. Last year about 4,500 
acres of soybeans missing the L-2 isozyme were grown in 
Indiana. The lines lacking lipoxygenase yield the same as 
Century, but Century no longer yields nearly as well as the 
best-yielding varieties today. A lot of private and public 
soybean breeders are now using this germplasm. Concerning 
protein quality, they have learned how to change the sulfur 
amino acid content (to increase methionine) and now they 
are working to get it into a soybean variety.
 Being able to change the ratio of 7S to 11S protein 
sedimentation values (the S stands for Svedberg, who was an 
early Swedish researcher on the subject) will be important 
in adjusting the hardness or softness of tofu. But Japanese 
tofu makers have no clear idea of what ratio they want. 
Concerning elimination of fl atulence factors, that work is just 
starting.
 The Japanese have learned to like soyfoods made 
from large-seeded vegetable-type (LSVT) soybeans, but 
American’s have not yet learned that. Tofu makers are 
most concerned about taste and tofu yield, and they prefer 
LSVT soybeans for their fl avor. But they prefer American 
soybeans for their swelling characteristics during soaking, 
and this gives a more uniform product. Many Japanese tofu 
makers plan to have LSVT soybeans grown in America 
under special contract, but they cannot do that economically 
due to (1) their poor yield due to problems of shattering 
during mechanical harvesting, and (2) their thin seedcoat, 
which leads to more damage during mechanical harvesting. 
The way the Japanese have traditionally harvested their 
soybeans, cutting the plants early by hand and hanging them 
upside down on racks, shattering is an advantage, allowing 
the beans to be manually threshed from the pods with a 
minimum of effort. The thin seedcoat, which does not effect 
shattering, does aid uniform swelling during soaking. Yet 
he has heard that new-crop LSVT soybeans do not swell as 
well as year-old ones. Nielsen feels it may not be necessary 
to start with a vegetable-type soybean to produce the 
characteristics that they want.
 Nielsen believes that the program on food uses of 
soybeans at Purdue will expand in the coming years. 
Soybean breeders will be working much more closely than 
ever before with food scientists. Other key people are Phil 
Nelson (the department head in the food science department) 
and Marv Phillips (the department head in agronomy). There 
have already been 9-10 PhD theses in his soybean protein 
improvement program. A few of his graduates now doing 
important work in the area are Nilgen Tumer (from Turkey) 

at Monsanto (working with cross protection by putting 
the proteins of a virus into a plant to immunize it against 
infection) and Paul Staswick at Univ. of Nebraska (working 
with vegetative storage proteins).
 Keith Smith of the American Soybean Assoc. has 
been very supportive of Nielsen’s work. The early work on 
preparing the low-lipoxygenase lines and modifying the 
nutritional quality of the soy protein was all funded by ASA. 
In Dec. 1989, at a meeting at ASA in St. Louis, he fi rst heard 
concern expressed with the quantity of protein in soybeans, 
for the crushing industry. This seems like a major change of 
attitude. They are not yet very concerned with the various 
components of the seed and how those effect quality. At the 
ASA board meeting, he pointed out that in the coming years, 
especially because of the development of biotechnology, we 
will be seeing the developing of niche markets. That will 
fragment the soybean industry as a commodity crop. A value-
added market will emerge, and this will be a major change 
in the market. So ASA needs to establish better quality 
standards. He is already working with Central Soya toward 
component pricing. Indiana has a value-added program with 
grants to specifi c projects; it does not have a Center as exists 
in Iowa and Illinois.
 Nielsen’s father was a plant breeder at the Univ. 
of Wisconsin. He was personally more interested in 
biochemistry and chemistry. So it was very apparent to him 
due to the environment in which he was raised that there 
was not enough of a connection between the basic sciences 
and the applied sciences. The problem was to learn how to 
establish those bridges. He, who does cutting and splicing 
of DNA, now has developed close ties with the food science 
department. The real question will turn out to be whether or 
not we can fi nd new places to put the improved soy proteins, 
for example as extenders. Central Soya thinks that these new 
soybeans will increase the use of isolates and concentrates 
in foods. Gary Felger (Phone: 219-425-5403) is Nielsen’s 
contact at Central Soya. David Swanson, the CEO, is also 
very interested in this work. Address: Purdue Univ., West 
Lafayette, Indiana 47907. Phone: 317-494-8057.

14. Hilts, Philip J. 1990. In reversal, White House backs 
curbs on health claims for food: Package wording on disease 
prevention is target. New York Times. Feb. 9. p. 1, C6.
• Summary: “After three years without enforceable 
regulations, the new rules will make disease-prevention 
claims illegal in principle.
 “Last fall Dr. Frank E. Young, the Commissioner of 
Food and Drugs at the time, told Congress that consumers 
were being bombarded with misleading health claims 
on food packages and that stricter new regulations were 
necessary... By one industry estimate, 40% of all new food 
products introduced in the fi rst half of 1989 bore general and 
specifi c health claims and a third of the $3.6 billion in food 
advertising each year in the United States now presents some 
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kind of health message.
 “In 1987, Ronald Reagan’s Administration announced 
a Federal policy that told food manufacturers they could 
start making claims about what their products would do to 
prevent disease. It had been illegal to make such disease-
prevention claims for 90 years because the Food and Drug 
Administration said any product that said it could prevent or 
treat disease had to be considered a drug and subject to the 
high levels of scientifi c proof needed to declare a drug safe 
and effective.
 “The new rules will allow claims to be made in 
six areas... Evidence shows that calcium helps prevent 
osteoporosis, that less salt helps prevent hypertension, less 
fat helps prevent heart disease, less fat helps prevent cancer, 
that fi ber helps prevent cancer and that fi ber helps prevent 
cardiovascular disease...
 “F.D.A. offi cials said there would be several criteria 
used in enforcement whether there is any scientifi c basis for 
the claim, whether the claim is exaggerated, whether there is 
enough of the benefi cial ingredient present to have an effect, 
and whether the product is good or bad for health in other 
ways.
 “The new regulations will be published next week and 
enforcement will begin soon...
 “Bruce Silverglade, legal director for the Center for 
Science in the Public Interest, said, ‘This is a major step 
forward.’”

15. Klaper, Michael. 1990. Personal history, present work, 
and views (Interview). VegeScan Notes. Feb. 12. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Born on 19 July 1947, Dr. Klaper grew up on a 
dairy farm in Wisconsin. He graduated from the University 
of Illinois College of Medicine in 1972, was married, then 
did a 1 year internship followed by 5 years of general 
practice in British Columbia, Canada. After 3 years of 
residency retraining in Vancouver he worked for 3 years on 
an Indian Reservation in Humboldt County, California. Then 
did 1 year of anaesthesia residency at the Univ. of British 
Columbia Cardiovascular Service. He worked with surgeons 
who would ream cholesterol out of patients’ arteries. It was 
basically plumbing problems. How long can you continue 
to pour bacon grease down the kitchen sink until it clogs 
the pipes? One day in 1981 an incident changed his life. A 
Mr. Phillips came in for open heart surgery. The serum in a 
blood sample Dr. Klaper drew was cloudy like glue–the man 
had just eaten a hamburger and a milk shake. During the 
operation, the surgeon pulled long tubes of cholesterol out 
of the man’s arteries, then sewed him up. Michael realized 
that he was eating the same diet as Mr. Phillips. After the 
operation the overweight surgeon and staff went to the 
cafeteria and had that same diet. While Mr. Phillips was in 
the hospital, no one talked to him about changing his diet. 
They just asked him to come back for a checkup. Michael 

felt like he was in a Fellini movie. He decided that instead of 
putting people to sleep, it was time for him to start waking 
them up. So in June 1981 he resigned his lucrative position 
as an anesthesiologist, bought a vegan cookbook (from 
Gentle World) and followed a vegan diet. His blood pressure 
fell and he lost a 15-pound inner tube of fat around his waist 
that he had worn for years. He felt much better. In Oct. 
1981, he moved to Gentle World in Florida, opened a clinic 
in nearby Orlando, and practiced “nutritional medicine” for 
the next 6 years. He was married a second time. At the clinic 
he especially liked to see fat patients. A change to a vegan 
diet worked miracles. Now they were putting “the right fuel 
in the tank.” But he also noticed that in many arthritics, the 
infl ammations in their joints got better, and that the asthma in 
many asthmatics decreased or disappeared. In the late 1980s 
he moved to Felton near Santa Cruz, California, and worked 
with Earthsave Foundation and John Robbins. In early 1990 
he moved to Los Angeles to continue this work. He also 
wrote several books on vegan nutrition.
 Today his main work is lecturing about diet and the 
environment, how America’s meat-centered diet is destroying 
both the earth’s ecosystems and our bodies. He advocates 
changing to a vegan diet and wants people to understand “the 
true cost of a meat-centered diet.” Most of his income now 
comes from speaking honoraria and sales of his book, none 
from medicine. He is living with friends in Los Angeles. 
His favorite periodicals on diet are: McDougall Newsletter, 
Vegetarian Times, Vegedine, and The Vegan. On ecology: E, 
and Buzzworm.
 Concerning his personal diet: he gets about 600 mg/day 
of calcium which he thinks is suffi cient because his protein 
intake is also low. For breakfast he has sliced fruit and raisins 
with apple or orange juice poured over the top. Whole wheat 
bread with almond butter (and sometimes a fruit puree). 
Sometimes a scrambled tofu omelet. For lunch: Green salad 
with yellow or red veggies and tahini dressing (with water 
and nutritional yeast), vegetable soup, and a sandwich with 
nut butter or tofu spread (with tahini and shoyu) and/or 
sprouts. For dinner: Potato or pasta or cooked whole grains 
(like brown rice), yellow steamed veggies, miso broth often 
with diced tofu. For snacks he likes almonds and/or raisins. 
His favorite sweet is Rice Dream [frozen dessert] or fruit. 
He admires the work of Dr. John McDougall but strongly 
disagrees with the way he strictly applies the concept 
of “percentage of calories from fat” in foods, using it to 
criticize foods such as tofu which actually have very little fat 
per typical serving.
 As of Feb. 1990 Gentle World, a community of 20 
people, is selling their land in Florida and moving to Maui. 
Contact them at Gentle World, P.O. Box U, Paia, Maui, 
Hawaii 96779. Phone: 808-579-9144. Mr. Waldbaum (Light) 
is a distant cousin of the Waldbaum family of supermarket 
fame. They have opened a restaurant named “The Vegan” on 
Maui and are using lots of soyfoods.
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 Update: In April 1992 Dr. Klaper announced the 
foundation of a newly accredited program called the 
Institute for the Advancement of Nutrition Education and 
Research, which aims to further physicians’ knowledge about 
nutrition and health. He made the announcement at Natural 
Products Expo West, during his seminar called Soyfoods and 
Vegetarianism. As of Jan. 1993 the Institute has conducted 
two 4-day seminars, mostly for physicians who received 
Continuing Medical Education (CME) credits. Address: 8843 
Pennfi eld Ave., Northridge, California 91324. Phone: 818-
341-0652.

16. Klaper, Michael. 1990. Early onset of adolescence or 
puberty in children and its causes (Interview). VegeScan 
Notes. Feb. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Children with high levels of cholesterol and 
fat in their blood also tend to have high levels of estrogen 
and progesterone, which are very potent female hormones. 
These hormones seem to be coming from two places. First, 
the body synthesizes them in the ovaries and the adrenal 
glands, and they are activated in the fat tissue as the blood 
passes through the fat. When a woman eats a lot of fat, her 
ovaries and adrenal glands convert the fat into estrogens. 
An estrogen is a fatty molecule with a cholesterol nucleus–
basically a cholesterol molecule with an oxygen and a methyl 
group stuck on. To metabolize some fats, the body turns 
them into hormones. So a high-fat diet in a woman will raise 
her level of estrogens. (See McDougall’s Medicine 1985, p. 
20-23). The second source of hormones in human diets is 
from animals that have been fed hormones. The livestock 
industry admits that progesterone and/or diethylstilbestrol 
(DES, also called stilbestrol, a potent estrogen) hormones 
are added to animal or poultry feeds to make the animals 
grow faster, or estrogen pellets injected behind the ears of 
cattle or pigs, but says that the amounts in the fi nal meat 
are insignifi cantly small, less than one-tenth of what a pre-
pubertal girl has in her blood stream. But farmers are sorely 
tempted to use more of these very potent hormones than the 
law allows, since the more they use, the larger their animals 
will grow, and the more profi t they will make. There was 
a famous incident in 1985 in Puerto Rico in the pediatric 
endocrine clinic at the University of Puerto Rico in San Juan. 
Typically in such a clinic the doctors will see 1-2 cases a 
year of a condition called “precocious puberty,” where very 
young girls begin to develop breasts and menstruate, and 
both sexes develop public hair. The pediatrician there began 
to see dozens of cases each month. She got very alarmed and 
traced the problem back to large doses of stilbestrol fed to 
local chickens. The story was on the TV show 60 Minutes 
and within a few months it all stopped. Everyone denied any 
responsibility, but suddenly the average weight of chickens 
at the slaughterhouse mysteriously dropped by 1 pound.
 The combined result of the increased level of fat in the 

American diet and hormone augmentation of animal feeds 
has caused the age of onset of puberty (start of menstruation) 
in girls to decrease from about age 16 at the end of World 
War II, to age 12 today. This leads to many of today’s serious 
teenage social problems, such as teenage pregnancy.
 Another serious side of the problem is that when you 
start to fl ood estrogen through breast tissue at a very early 
age, it leads to large increases in the rates of breast cancer. 
Dr. Takeshi Hirayama, an epidemiologist at the National 
Cancer Research Institute in Tokyo, Japan, has headed the 
largest cancer studies in medical history. He has documented 
both the early onset of puberty and the increased breast 
cancer rate. He has shown that a woman’s risk of breast 
cancer rises dramatically with her increased intake of meat, 
eggs, cheese, and butter.
 The male body turns the fats (so excessive in a typical 
meat-centered diet) to androgens. Running large amounts 
of androgens through the prostate gland stimulates the 
tissue to grow and leads to prostate cancer–the leading 
cancer killer among American males. So prostate cancer is 
a dietary cancer. For documentation on this see the chapter 
on breast cancer in McDougall’s Medicine, and the chapter 
titled “Losing a War we Could Prevent” (p. 248-73) in John 
Robbins’ Diet for a New America. Address: 8843 Pennfi eld 
Ave., Northridge, California 91324. Phone: 818-341-0652.

17. Ershow, A.G.; Gao, Y.I.; Zheng, W.; Blot, W.J. 1990. 
Diet effects on lung cancer risk of Chinese men and women 
(Abstract). FASEB Journal 4(4):A1041 (Abst. #4501). Feb. 
28.
• Summary: In a case-control study in China that included 
1,387 cases and 1,494 controls, the authors reported reverse 
associations of legumes, fruit, staple, grains, and animal 
protein with lung cancer risk.
 Note: Not stated in the author’s abstract, but mentioned 
in a personal communication (M. Messina, V. Persky, et 
al., 1994, p. 124) was a signifi cant protective effect of tofu 
in both men and women. Address: National Cancer Inst., 
Bethesda, Maryland 20892 and Shanghai Cancer Inst., 
Shanghai, China.

18. Avo Feinkost GmbH. 1990. Sofi t: Tofu–
Vollwertkoestlichkeiten: Leicht, gesund–mit viel Geschmack 
[Sofi t: Tofu High-Quality Delicacies: Light, healthful, and 
with lots of taste]. Postfach 1167, D-4500 Osnabrueck, West 
Germany. Catalog. [Ger]
• Summary: The fi rst 7 pages of this attractive brochure 
describe what tofu is, how it is made, and its many benefi ts. 
A photo on the cover shows 7 meatlike products in the Sofi t 
line. Tofu is free of cholesterol, lactose, milk protein (casein), 
gluten, and sugar. Tofu is rich in protein, minerals and 
vitamins, unsaturated fatty acids, linoleic acid (Linolsäure), 
and natural lecithin. The last 6 pages list, then describe 
in detail (giving all ingredients and a nutritional analysis) 
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21 tofu products made by Avo, divided into the following 
categories: For the cheese counter (2 types of fresh seasoned 
tofu), Roasted/fried foods (2 tofu bratwurst sausages and 5 
tofu burgers), Wurst spreads (4), Pastete-type cold cuts (4), 
and for the salad bar (4 tofu salads). “The soybeans, which 
are used in making our products, are organically grown.”
 Note: Soyfoods Center received a phone call from a 
relative of Avo on 6 June 1988, stating that Avo is a spice 
company that wants to import organic soybeans from 
America for their tofu based meat analogs. They will be 
launched soon.
 Letter from Xavier Karis in Italy. 1990. June 15. “I am 
enclosing a catalog for a line named Sofi t. They started out in 
Germany about 1-2 months ago. They managed to get their 
products sold in a supermarket chain called Tengelmann.” 
Address: Osnabrueck, West Germany. Phone: 05406/5080.

19. Baggott, J.E.; Ha, T.; Vaughn, W.H.; Juliana, M.M.; 
Hardin, J.M.; Grubbs, C.J. 1990. Effect of miso (Japanese 
soybean paste) and NaCl on DMBA-induced rat mammary 
tumors. Nutrition and Cancer 14(2):103-09. *
• Summary: “An AIN-76A diet supplemented with miso 
(Japanese soybean paste) reduced the incidence (p = 0.05, 
Fishers exact test) and delayed the appearance (p = 0.04, log 
rank test) of dimethylbenz[a]anthracene (DMBA)-induced 
mammary adenocarcinomas in female Sprague-Dawley rats.”
 “These data suggest that miso consumption may be a 
factor producing a lower breast cancer incidence in Japanese 
women.” Address: Dep. of Nutrition Sciences, Univ. of 
Alabama, Birmingham 35294.

20. Barz, W.H.; Börger-Papendorf, G.; Rehms, H. 1990. 
Characterization of glycohydrolases, phosphatases and 
isofl avone metabolism in tempe-forming Rhizopus-strains. 
In: Hermana, Mien K.M.S. Mahmud, and Darwin Karyadi, 
eds. 1990. Second Asian Symposium on Non-Salted Soybean 
Fermentation. Bogor, Indonesia: Nutrition Research and 
Development Centre. vii + 116 p. See p. 20-32. Held 13-15 
Feb. 1990 in Jakarta, Indonesia. 23 cm. [Eng]
• Summary: Contains 12 fi gures and 5 tables. Address: Dep. 
of Plant Biochemistry, Westfälische Wilhelms–Universität, 
Hindenburgplatz 55, D–4400 Muenster, Federal Republic of 
Germany.

21. Baumann, Uwe; Bisping, B.; Rehm, H.J. 1990. Content 
and release of amino acids during the tempe fermentation. 
In: Hermana, Mien K.M.S. Mahmud, and Darwin Karyadi, 
eds. 1990. Second Asian Symposium on Non-Salted Soybean 
Fermentation. Bogor, Indonesia: Nutrition Research and 
Development Centre. vii + 116 p. See p. 33-47. Held 13-15 
Feb. 1990 in Jakarta, Indonesia. 23 cm. [Eng]
• Summary: When amino acids are “released” by enzymes 
during fermentation they become free amino acids. Some 
authors have proposed that the large amount of free amino 

acids in tempeh contributes to its nutritional value.
 “This report gives an actual overview about the results 
of a number of tempe fermentations with different strains 
of Rhizopus oryzae, R. stolonifer, and R. microsporus var. 
oligosporus isolated from Indonesian tempe samples in our 
lab, regarding the amino acid pattern and release. Some data 
about the acidifi cation of soaking water by bacteria, which 
is the fi rst step of traditional tempe fermentation, are also 
presented.”
 There is no signifi cant change in the amino acid pattern 
between soybeans and tempeh. It is likely that there is no de 
novo [new] synthesis of amino acids but only a degradation 
and consumption of soy protein by the fermenting fungus.
 Contains 20 bar charts and two graphs (the 1st of the 
latter showing the pH of the soaking water of soybeans 
inoculated with one strain of Rhizopus). Address: Institut 
für Mikrobiologie, Corrensstr. 3, D–4400 Muenster, Federal 
Republic of Germany.

22. Baxter, M.J.; Burrell, J.A.; Massey, R.C. 1990. The 
aluminum content of infant formula and tea. Food Additives 
and Contaminants: Analysis, Surveillance, Evaluation, 
Control (London) 7(1):101-07. Jan/Feb. [25 ref]
• Summary: Tea and infant formulas were examined for the 
presence of aluminum. Concentrations in 13 different tea 
infusions ranged from 2.2 mg/liter to 4.5 mg/liter. In cow’s 
milk-based infant formulae as made up for consumption, 
aluminum levels of between 0.03 mg/liter and 0.20 mg/liter 
were detected. Higher amounts were present in soya-based 
formulae with concentrations ranging from 0.64 mg/liter to 
1.34 mg/liter. Address: Ministry of Agriculture, Fisheries 
and Food, Food Science Div., Queen St., Norwich NR2 4SX, 
UK.

23. Fardiaz, Srikandi; Pangestu, W.; Suliantari, -. 1990. A 
study of the bacterial fl ora of overfermented soybean tempe. 
In: Hermana, Mien K.M.S. Mahmud, and Darwin Karyadi, 
eds. 1990. Second Asian Symposium on Non-Salted Soybean 
Fermentation. Bogor, Indonesia: Nutrition Research and 
Development Centre. vii + 116 p. See p. 14-19. Held 13-15 
Feb. 1990 in Jakarta, Indonesia. 23 cm. [6 ref. Eng]
• Summary: “In some areas of Indonesia, particularly in 
Central Java, fermentation tempe is prolonged” to produce a 
particular fl avor and texture, “and the overfermented tempe 
is used as a fl avor ingredient in some foods such as mixed 
vegetable soup / curry (sayur lodeh), hot sauce (sambal 
tumpang) and other foods.”
 “Samples of tempe were collected from different 
areas in Bogor, and divided into two parts, one part was 
put into polyethylene bags and the other part was wrapped 
in banana leaves. All tempe samples were stored at room 
temperature and analyzed every two days for chemical and 
microbiological characteristics.”
 “There was no signifi cant difference in the gram 
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positive bacterial counts (about 10 million to 10 million CFU 
{Colony Forming Units} per gram), but signifi cant increases 
in gram negative bacterial counts and Staphylococcus counts 
were detected–though they were far below the counts that 
usually cause food poisoning. For each graph or table, one 
data set is for tempe in polyethylene bags and another for 
tempe in banana leaves.
 Figures show: (1) Graph–”Changes in pH, moisture and 
total volatile nitrogen of tempe during prolonged incubation 
at room temperature [in Indonesia] for four days.” (2) Bar 
chart–”Changes in gram negative bacterial counts of tempe 
during prolonged incubation at room temperature for four 
days.” (3) (2) Bar chart–”Changes in Staphylococcus counts 
of tempe during prolonged incubation at room temperature 
for four days.”
 Tables show: (1) Number of isolates identifi ed as gram 
negative bacteria after 0, 2, and 4 days. (2) Identifi ed bacteria 
isolated from overfermented tempe: Escherichia coli. E. 
freundii. Enterobacter aerogenes. Staphylococcus. Vibrio 
cholerae. Proteus morganii. P. vulgaris.
 Note: Most pathogenic bacteria in humans are gram-
positive organisms. Classically, six gram-positive genera are 
typically pathogenic in humans. Two of these, Streptococcus 
and Staphylococcus, are cocci (sphere-shaped bacteria). 
The remaining organisms are bacilli (rod-shaped bacteria) 
and can be subdivided based on their ability to form spores. 
The non-spore formers are Corynebacterium and Listeria 
(a coccobacillus), while Bacillus and Clostridium produce 
spores. The main gram-negative bacterium that is a pathogen 
for humans is Escherichia coli (Source: Wikipedia May 
2010). Address: Dep. of Food Technology and Human 
Nutrition, Bogor Agricultural Univ., Bogor, Indonesia.

24. Hermana, -; Mahmud, Mien K.M.S.; Karyadi, Darwin. 
eds. 1990. Second Asian Symposium on Non-Salted Soybean 
Fermentation. Bogor, Indonesia: Nutrition Research and 
Development Centre. vii + 116 p. Held 13-15 Feb. 1990 in 
Jakarta, Indonesia. 23 cm. [89 ref. Eng]
• Summary: The chairman of this symposium is Prof. 
Darwin Karyadi, M.D., PhD. His Foreword notes that 
this is actually the third such symposium; the fi rst was 
the Symposium on Tempe, held on 14-16 April 1985 in 
Jakarta. These proceedings consist of 15 papers, each cited 
separately, plus one page of Acknowledgements at the end. 
Address: Nutrition Research and Development Centre, Jalan 
Dr. Sumeru 63, Bogor 16111, Indonesia.

25. Horii, Masaharu; Ide, T.; Kawashima, K.; Yamamoto, T. 
1990. Hypocholesterolemic activity of desalted miso in rats 
fed an atherogenic diet. Nippon Shokuhin Kogyo Gakkaishi 
(J. of the Japanese Society of Food Science and Technology) 
37(2):148-53. Feb. [19 ref. Eng; jap]
• Summary: “Effect of dietary miso on the cholesterol 
metabolism was examined in rats fed the diet containing 

0.5% cholesterol and 0.15% sodium cholate. The inclusion 
of 20% desalted miso to the atherogenic diet signifi cantly 
decreased the concentration of serum cholesterol hepatic 
lipid concentrations at the time of sacrifi ce (30 days) 
were in no way affected by dietary miso. The ingestion 
of the miso preparation doubled the fecal excretion of 
acidic steroids, while it increased only slightly that of 
neutral steroids. The dietary miso appeared to exert the 
potent hypocholesterolemic activity primarily through the 
enhancement of the catabolism of cholesterol to bile acids 
in rats fed an atherogenic diet.” Address: 1-2. National 
Food Research Inst., Ministry of Agriculture, Forestry 
and Fisheries, 2-1-2 Kannondai, Tsukuba, Ibaraki 305, 
Japan; 3. Food R&D Center, Japan Tobacco Inc., 6-2, 
Umegaoka, Midori-ku, Yokohama, Kanagawa 227, Japan; 4. 
Aomori Field Crops and Horticultural Experiment Station, 
Rokunohe, Kamikita-gun, Aomori 033, Japan.

26. Ibrahim, N.; Puri, R.K.; Kapila, S.; Unklesbay, N. 1990. 
Plant sterols in soybean hulls: A research note. J. of Food 
Science 55(1):271-72. Jan/Feb. [20 ref]
• Summary: Soybean hulls contained 7.46% moisture and 
2.02% lipid components. Three plant sterols (campestrol, 
stigmasterol, and Beta-sitosterol) were found to occur in 
the ratios 1 : 1.5 : 2. Soybeans hulls have the potential for 
lowering serum cholesterol. Address: 1-3. Environmental 
Trace Substance Research Center, Univ. of Missouri.

27. Jha, H.C.; Bockemühl, S.; Egge, H. 1990. Adriamycin-
induced mitochondrial lipidperoxidation and its inhibition by 
tempe isofl avonoids and their derivatives. In: Hermana, Mien 
K.M.S. Mahmud, and Darwin Karyadi, eds. 1990. Second 
Asian Symposium on Non-Salted Soybean Fermentation. 
Bogor, Indonesia: Nutrition Research and Development 
Centre. vii + 116 p. See p. 4-13. Held 13-15 Feb. 1990 in 
Jakarta, Indonesia. 23 cm. [Eng]
• Summary: A very technical article. Contains 6 tables and 8 
fi gures. Address: Inst. of Physiological Chemistry, Univ. of 
Bonn, Federal Republic of Germany.

28. Karta, Susani K. 1990. The market prospective for tempe 
in the year 2000. In: Hermana, Mien K.M.S. Mahmud, 
and Darwin Karyadi, eds. 1990. Second Asian Symposium 
on Non-Salted Soybean Fermentation. Bogor, Indonesia: 
Nutrition Research and Development Centre. vii + 116 p. See 
p. 94-104. Held 13-15 Feb. 1990 in Jakarta, Indonesia. 23 
cm. [11 ref. Eng]
• Summary: A very interesting paper. Contents: Introduction. 
Market situation for tempe in Indonesia. Health and 
nutritional signifi cance of tempe. Tempe for weaning 
food. Constraints and trends in the market development of 
tempe. Recommended guidelines and strategies. Ideas for 
the diversifi cation of tempe utilization (Tempe as a food 
ingredient, new tempe food opportunities).
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 Tempe “is a key protein source in the rice-diet of the 
people of Indonesia. It is consumed by millions of people 
of various ages and socio-economic status. It has gained 
popularity in the Netherlands, Japan, Malaysia, Singapore 
and other areas where Indonesians have settled. It has 
also slowly been making its way into the American diet, 
particularly, in the vegetarian, cholesterol-free and low-fat 
food product markets.”
 “Indonesia with a population of 177 million people 
(in 1988) and an annual population growth rate of 2%, 
is the largest tempe producer in the world and has the 
largest soyfood market in the region. In 1983, Indonesians 
consumed about 0.9 million MT [metric tons] of soybeans 
as food, which increased to about 1.5 million MT in 1988 
(Table 1). About 50 percent of the total soybeans consumed 
was in the form of tempe, 40% as tofu and the remaining 
10% was used for making soy sauce and tauco (a fermented 
whole soybean condiment). In 1988, the estimated soybean 
consumption for tempe was around 764,000 MT which 
amounted to an average per capita consumption of 6.45 kg of 
tempe (equivalent to 4.3 kg soybeans). In the past fi ve years 
the consumption of soyfood has increased by an average of 
10% annually.”
 “Acute diarrheal disease is one of the leading causes of 
childhood mortality and morbidity in developing countries 
and is a major contributor of malnutrition. Approximately 
25% of the growth differential between children in selected 
developing countries can be explained by diarrhea. The 
mortality and morbidity data from a total of 193 surveys 
carried out in 49 countries since 1981 by WHO (1986) 
indicate that, on average, a child under 5 years of age suffer 
3.5 episodes of diarrhea per year and that about one-third of 
deaths in this age group are diarrhea associated.
 “Investigations worldwide have found diarrhea 
incidence peaking between the ages of 6 months to 3 years.”
 Tables: (1) Indonesian soybean production, imports, 
and consumption as food, 1983-1988. Soybean production 
increased from 536,000 tonnes (metric tons) in 1983 to 
1,179,000 tonnes in 1988–more than double. Soybean 
imports, which were 391,000 tonnes in 1983, rose to a 
peak of 400,000 tonnes in 1984, then decreased to 350,000 
tonnes in 1988. Consumption of soybeans as food increased 
from 927,000 tonnes in 1983 to 1,528,000 tonnes in 1988. 
Per-capita consumption fi gures are not given. Source: ASA 
estimates and BULOG statistics. (2) Nutritional composition 
of tempe (100 gm edible portion). (3) The essential amino-
acid composition of tempe compared with the FAO/WHO 
reference pattern (expressed in milligrams per gram of 
nitrogen). (4) Fatty acids in soy tempe. (5) Global and 
regional population in 1980 and estimated number (millions) 
and distribution of diarrheal diseases. (6) Household Health 
Survey illness data by different age groups in Indonesia. 
(7) Potential demand for tempe fl our in weaning food in the 
year 2000, Indonesia. (8) Demographic estimates for Asian 

developing countries. (9) Estimated number (millions) of 
children under age 5 in Asian developing countries. (10) 
Projected potential use of tempe fl our in weaning food 
in Asian developing countries in the year 2010. Address: 
American Soybean Assoc., Singapore.

29. Matsuo, Masako. 1990. Development of a high-fi ber 
foodstuff by fermentation with Rhizopus oligosporus. In: 
Hermana, Mien K.M.S. Mahmud, and Darwin Karyadi, eds. 
1990. Second Asian Symposium on Non-Salted Soybean 
Fermentation. Bogor, Indonesia: Nutrition Research and 
Development Centre. vii + 116 p. See p. 48-56. Held 13-15 
Feb. 1990 in Jakarta, Indonesia. 23 cm. [8 ref. Eng]
• Summary: This article is about the preparation and 
evaluation of okara tempeh. Figures show: (1) Photograph 
of okara tempeh, sliced diagonally to show inner surface. (2) 
Scanning electron micrographs of okara and okara tempeh. 
(3) Comparison in composition between okara and okara 
tempeh. (4) Sensory evaluation of okara tempeh powder by 
a panel of 20 female students, ages 21-22 (four pie charts); 
it was neither liked nor disliked. (5) Water holding, oil 
retention and emulsifying capacity of several powders. (6) 
Antioxidant action of soybean foods. (7) Volume of biscuits 
containing okara tempeh (OT). (8) Rheolometric parameters 
and water absorption rate of biscuit containing OT. (9) 
Antioxidant action of OT in biscuit fat.
 A table shows ingredients of the high-fi ber biscuit. 
Address: Gifu Women’s Univ., Gifu, Japan.

30. Mead, Nathaniel. 1990. Where’s the B-12? Solstice No. 
39. p. 10-15. Feb. [2 ref]
• Summary: Sylvia Ruth Gray, a macrobiotic mother in Salt 
Lake City, Utah, is trying to discover why the vitamin B-12 
content of our foods is decreasing. She has commissioned 
independent studies by a California laboratory which show 
zero B-12 in Swiss cheese, chicken breast, beef heart. But 
100 gm of tempeh (made by Turtle Island Soy Dairy) was 
found to contain 4.6 mcg of B-12; the test was conducted 
using the protozoan Ochramonas malhamensis. She feels 
that many of the key issues in this debate are not being 
discussed.

31. Nomura, Abraham; Grove, J.S.; Stemmermann, G.N.; 
Severson, R.K. 1990. A prospective study of stomach cancer 
and its relation to diet, cigarettes, and alcohol consumption. 
Cancer Research 50(3):627-31. Feb. [45 ref]
• Summary: In this cohort study, the authors did not fi nd a 
signifi cant association between consumption of miso soup 
or tofu and gastric cancer risk among 7,990 American men 
of Japanese ancestry in Hawaii, although a trend toward a 
protective effect of tofu was present. Address: Japan-Hawaii 
Cancer Study, Kuakini Medical Center, Honolulu, Hawaii 
96817.
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32. Pawiroharsono, Suyanto; Siregar, E.; Matondang, T.H. 
1990. Investigation of isofl avone and microorganisms in 
tempe. In: Hermana, Mien K.M.S. Mahmud, and Darwin 
Karyadi, eds. 1990. Second Asian Symposium on Non-Salted 
Soybean Fermentation. Bogor, Indonesia: Nutrition Research 
and Development Centre. vii + 116 p. See p. 77-82. Held 13-
15 Feb. 1990 in Jakarta, Indonesia. 23 cm. [8 ref. Eng]
• Summary: The aim of this investigation is to determine 
the interrelationship between the microorganisms present 
in tempe and its content of biologically active substances, 
mainly of the isofl avonoid compound, Factor-2.
 Tempe samples were taken from 14 towns and cities 
throughout Java and Sumatra. Tables show: (1) Isofl avone 
analysis of tempe by TLC (thin layer chromatography). 
Based on 26 samples from many places, values are 
given for daidzein, Faktor-2, genistein, and glycitein. (2) 
Microorganisms isolated from 20 tempe samples. For each 
gives the number of strains of bacteria, yeasts, fungi, and 
total. (3) Data recapitulation of 20 tempe samples. Tempe 
with the highest content of Factor-2 as made with inoculum 
from LIPI (National Chemistry Institution).
 “2. Most of the tempe samples inoculated with inoculum 
from LIPI contain relatively more strains of yeast and fewer 
strains of bacteria and mold. This may relate to the raw 
materials used in the production of LIPI inoculum, which is 
steamed rice.
 “3. The other types of inoculum, particularly those from 
Tegal and Pekalongan, contain fewer strains of yeasts and 
more strains of bacteria.” Address: Indonesia.

33. Bennett, Gordon. 1990. Re: Reply to letter from Art 
Mio (11 Jan. 1990) concerning the Soyfoods Association of 
America’s actions relation to tofu contamination and storage. 
Letter to Art Mio at Morinaga Nutritional Foods, Inc., March 
5. 5 p. Typed, with signature on letterhead.
• Summary: Gordon writes: We do not consider tofu to be 
“the very real threat to consumer safety” that you assert it 
is. “In fact, since 1982, at least 500 million pounds of tofu 
has been sold in this country, without a single outbreak of 
food-related illness. Can the dairy, poultry, egg or meat 
industry say the same? Certainly not. Are you aware that 19 
people died last year from Salmonella poisoning attributable 
to eggs? Are you aware that the USDA publicly recognizes 
that up to 50% of the chicken sold today is contaminated 
with Salmonella and should be washed before handling 
and cooked thoroughly before eating?” The tofu standards 
adopted in Oct. 1986 recommend that tofu be stored at 34-
45ºF; this falls within FDA guidelines. “Data available to 
us from the largest tofu manufacturer in the northeast USA 
[Nasoya], one who conducts regular temperature surveys of 
all the stores that their product is sold in, indicates that over 
90% of the tofu sold in produce cases in New England is sold 
at 45ºF or below.
 “And, the SAA, in order to determine just how tofu is 

being handled by processors and retailers alike, is conducting 
a survey of manufacturers, in conjunction with the Food 
Science Department of the University of Maine at Orono. 
Among other areas that will be investigated, the survey 
will attempt to clarify just how much tofu, if any, is sold in 
violation of federal or state guidelines. We expect to have it 
completed within six months.
 “While our industry is new and fairly small when 
compared to others, we believe that we have a pretty good 
record. It’s ironic that the bulk of the negative publicity about 
our industry appears to be coming from within it–specifi cally 
from your company. It’s quite likely that somewhere in 
America, fresh-packed tofu is being stored above 45ºF, 
just as somewhere, some milk, is being improperly stored. 
Whether this situation for tofu is widespread or isolated is 
presently unknown and is the subject of our study. What is 
clear, is that compared to other protein sources such as meat 
and poultry, tofu has presented a much lower incidence of 
contamination, regardless of its normal storage temperature 
practices...
 “The SAA believes there is a place for both canned 
milk and fresh milk. Producers of canned milk do not try 
to sell their product by infl aming consumers’ fears about 
contamination of fresh milk.” Address: President, Board of 
Directors, Soyfoods Assoc. of America, 318 Main St., Bar 
Harbor, Maine 04609. Phone: 207-288-9419.

34. Coker, Curtis E., Jr. 1990. Soy Moo used incorrectly 
as an infant formula. The child is now malnourished 
(Interview). SoyaScan Notes. March 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The hospital report to the FDA says: “On Feb. 
22, 1990 a 5½-month-old female infant was transferred 
to this hospital. Secondary to a severe metabolic acidosis 
accompanied by severe defi ciencies of calcium, potassium, 
phosphorus, thiamine, and vitamin D. She is severely 
malnourished and an x-ray is compatible with rickets. By 
parental history, the patient received Soy Moo obtained from 
a health food store since 3 days of life [as the sole source of 
nutrition].”
 FDA is keeping the name of the hospital and child 
confi dential. The parents were college-educated. The child 
was in critical condition and could have died. The FDA is 
now doing an open investigation on this problem. FDA is 
planning to do a mailing to all U.S. soymilk manufacturers 
and importers requesting that they include a statement on 
their packages that says, “This product should not be used as 
an infant formula.”
 Note: The FDA Center for Food Safety and Applied 
Nutrition used to be named the Bureau of Foods; the name 
was changed 7-8 years ago. Address: Asst. to the Director, 
Div. of Regulatory Guidance, Center for Food Safety and 
Applied Nutrition, Food and Drug Administration HFF-314, 
200 C Street S.W., Washington, DC 20204. Phone: 202-485-
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0024.

35. Fehlberg, Eric C. 1990. Thoughts on Loma Linda Foods, 
its acquisition by Worthington Foods, and the health foods 
industry in America (Interview). SoyaScan Notes. March 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Worthington Foods purchased Loma Linda 
Foods (LLF) from the Seventh-day Adventist Church in 
Jan. 1990. Loma Linda Foods, unlike most other Seventh-
day Adventist companies worldwide, tended historically 
to target its products to Seventh-day Adventists. Within 
North America there are very, very few respectable SDA 
businessmen. That is the problem. “Loma Linda has been 
working since 1906 with their eyes blindfolded. Too often, 
instead of using a businessman to head the program, the 
men in their wisdom have elected to install a broken down 
minister, and expected him to make a roaring success of it.”
 A very good businessman, George T. Chapman from 
Australia, ran LLF from 1938 to 1963. The company did 
very well fi nancially under his leadership. Since 1963 the 
company has had a series of managers who lacked business 
experience; the result was ongoing fi nancial problems. 
In June 1984 Mr. Fehlberg went from his position at the 
General Conference to Loma Linda where he turned the 
company around. Fehlberg ran LLF for about 2 years, 
during which time it went from a substantial loss to a very 
profi table company. Mr. Pizzaro was brought in Nov. 1984 
and has kept it profi table. He is a very conservative man with 
a background in banking. He was able to hold LLF together 
but was not inclined to take the risks to make it really take 
off.
 The church fi rst wanted to sell off the infant formula 
part of the company because of the high cost of liability 
insurance. The FDA are really down on infant formula foods. 
If anything goes wrong, there is no end to the strife. LLF had 
one small recall due to a small shortage of vitamin A–from 
dissipation. It was very expensive. Fehlberg understands that 
but does not understand at all and strongly disagreed with 
the sale of LLF. “I talked myself hoarse on the committee 
opposing the sale but I didn’t win. I am not happy that it 
ended up in the hands of Worthington Foods. Their fi nancial 
report over the past 5 years is not that strong. The last year 
has not been a healthy year. I hope they can survive. Loma 
Linda will defi nitely help them survive by giving them a lot 
of extra new sales with no extra administration or marketing 
costs. Now that they have a monopoly, they may relax their 
standards. I believe that once the 5-year non-compete term 
expires, you’ll get an infl ux of products into the United 
States from Adventist companies overseas that will make 
it very diffi cult for Worthington to operate–unless they can 
improve things. Fehlberg prefers the fl avor the Australian 
meat analogs, which are less highly fl avored and easier to 
digest.
 Fehlberg feels that the USA is 20 years behind many 

other countries (Australia, West Germany, Japan) in food 
processing and storage techniques, largely because of Food 
and Drug Administration (FDA) restrictions. One area 
where the USA lags behind is in retorting of food products 
in plastic fi lm containers. We tend to retort foods too long, 
and do not have foods retorted in sausage-type pouches (e.g., 
tofu sausages), which require no refrigeration. The FDA 
is afraid of botulism in such protein foods, so they require 
that the foods be frozen. In Australia, West Germany, and 
Japan these foods are refrigerated, but Adventist tests show 
they can be stored at room temperature for 6-12 months, 
or more. If Worthington’s frozen meatlike products could 
put in plastic containers made of this special fi lm (which is 
available in America) there would be major cost savings in 
factory storage, transportation, and retail storage. Address: 
Director, International Health Food Assoc., Seventh-day 
Adventist General Conference, 12501 Old Columbia Pike, 
Silver Spring, Maryland 20904. Phone: 301-680-6674.

36. Hilts, Philip J. 1990. U.S. seeks to make sweeping 
changes in labels on food: Plan covers most items. Sullivan, 
calling supermarket “a Tower of Babel,” says more data are 
needed. New York Times. March 8. p. 1, A14.
• Summary: “Secretary of Health and Human Services, Dr. 
Louis W. Sullivan, outlined what he called ‘a comprehensive 
reform of the nation’s food labeling,’ the fi rst substantial 
change in nutritional labeling in 17 years...
 “The plan, which would take effect next year after 
a period of public comment, would require labels with 
nutritional information on nearly all foods that are 
meaningful sources of nutrition and make it mandatory 
to provide more information, including the amounts of 
saturated fat, fi ber, cholesterol and the number of calories 
that come from fat...
 “Dr. Sullivan’s plan would also give formal defi nitions 
for such phrases as ‘low fat’ and ‘high fi ber.’... The proposal 
would extend the required nutritional information to fresh 
fruit and produce. This information would not be on the food 
but on shelves or in booklets available at the store...
 “The plan came only weeks after Dr. Sullivan proposed 
changes in the rule governing health claims made on 
packages...
 “The National Food Processors Association said it 
cannot support the proposal because it would not prevent 
states from making their own tougher rules...
 “Also, the proposal will make some rules to standardize 
the ‘serving size’ on labels. Some companies now reduce 
serving size to make a product seem to have fewer calories 
and more nutritional value.” Address: Special to the Times.

37. Karas, Thomas. 1990. The Reform House market and 
the natural foods market in West Germany. The German 
Soyfoods Association (Interview). SoyaScan Notes. March 
14. Conducted by William Shurtleff of Soyfoods Center.
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• Summary: There is a clear distinction and a big difference 
between these two segments of the natural/health foods 
market in West Germany. The Reform House movement 
is much older and the stores are like U.S. health food 
stores. There are about 2,000 to 3,000 Reform Houses 
(Reformhaeuser) that have annual sales of DM 1,000 
million. There are 1,500 to 2,000 natural foods stores 
(Naturkostlaeden) with annual sales of about DM 700 
million, or about 41% of the total natural foods market. 
Before a product can be sold at the Reform Houses, it must 
have the “Neuform” Reform House logo. It is diffi cult to get 
this because Mr. Heirler and others keep out products that 
will compete with theirs. On the other hand, the natural foods 
stores have much higher quality standards. Most important, 
all raw materials must be organic if possible. The Reform 
Houses have not traditionally been interested in organic 
ingredients. But now they are moving toward organic.
 Another problem is labeling. To sell in natural food 
stores, a company’s products need to meet a higher standard, 
and they need to be inspected. When a company has the 
Neuform (Reform House) logo on their products, they must 
make another label for each product without the Neuform 
label before they can sell those products in the natural food 
stores. So to sell in both of these 2 markets requires two 
sets of labels, which is expensive. Thomas is working to 
bring these two segments closer together. Now, when a food 
company starts, they must basically decide whether they 
want to sell in the Reform House or the natural foods market. 
Very few companies try to sell in both.
 In about 1984 in West Germany a natural foods 
association named Bundesverband Naturkost (BN) was 
started. Its members included natural food manufacturers, 
distributors, and retailers. This structure did not work well, 
since large companies tended to dominate it and the different 
segments had different interests. So from 1987 to 1989 a 
new natural foods association named BNN (Bundesverband 
der Naturkost und Naturwaren) was established. BNN has 
its own new logo, and only 3 members, each of which is 
an association. The fi rst is a food manufacturer association 
(BNNH, Hersteller; about 35 members. Karas is on the board 
of directors), the second is a food wholesaler association 
(BNNG, Grosshaendler; about 35 members), and the third is 
a food retailer association (BNNE, Einzelhaendler; 700-800 
members). Within the manufacturers’ association (BNNH), 
an association only for manufacturers of organic soyfoods, 
named BAG Soya (Bundesarbeitsgemeinschaft biologische 
Sojaprodukte) was founded in early 1989. The soyfoods 
association also develops marketing materials for its own 
use. The headquarters of BAG Soya are at Huetlin Str., 
Konstanz, West Germany. Kurt Miller, a small tofu maker at 
Bodensee is Director.
 BNN certifi es many certifi cation associations (MDI, 
OCAA, which must be members of IFOM) or farmers 
and food producers to a very high quality standard. 

Manufacturers are inspected once a year by an inspector 
from BNNH.
 The Reform Houses are in some ways similar to 
America’s health food stores but there are basic differences. 
Reform Houses are less oriented to food supplements/pills 
(vitamins, minerals, protein powders) and more oriented to 
natural food medicine and medicinal herbs. But nowadays 
in Germany the two sides are coming closer together, and 
modern Reform Houses have a good selection of natural 
foods. Address: Bochumerstr. 92-104, D-4270 Dorsten, West 
Germany. Phone: 2362-26801.

38. Roquette, Harald. 1990. History of Henselwerk GmbH 
(Interview). SoyaScan Notes. March 15. Conducted by 
Anthony Marrese in Germany.
• Summary: This company’s parent company is Walther 
Schoenenberger, which has 5 divisions. Henselwerk is the 
division that handles the soya products and other products. 
The tofu is made by Ulrich Sabrarth K.G., a wholly owned 
subsidiary of Henselwerk located in Hage near Hamburg. 
The Henselwerk division is 40-50 years old. It has been 
using soya in the form of tofu for more than 5 years, but in 
other forms (such as dry, in vitamins, and as a food additive) 
for many more years [since at least 1963]. Henselwerk does 
use Soyakraft as a product name, but does not use Sojabasan. 
Mr. Roquette has been with Henselwerk for 3 years. Address: 
Export manager, Henselwerk GmbH, Muehlstrasse 5-7, 
Postfach 1120, D-7037 Magstadt, West Germany. Phone: 
07159-4906.

39. SoyaScan Notes. 1990. Use of Bifi dobacterium species in 
dairylike soymilk products (Overview). March 15. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: A growing number of soy yogurts, dairy milks, 
and cultured milks (such as Yakult) in Europe, Japan, and 
Canada are being promoted as containing species “Bifi do” 
(pronounced BIF-uh-doe) or “Bifi dus” bacteria. Keum et 
al. (1984) used Bifi dobacterium bifi dum as a starter for 
soymilk yogurt with good results. Sakai et al. (1987) showed 
that Bifi dobacterium breve grown on soymilk assimilates 
the fl atulence-causing oligosaccharides stachyose and 
raffi nose in preference to sucrose, and hydrolyzes galactosyl 
compounds.
 Talk with Brian Quigley of Canada. 1990. March 15. 
These bacteria are found in the large/lower intestine of 
newborn infants, but they gradually disappear a few months 
after birth. If these bacteria are ingested by adults, they 
supposedly go into the digestive tract, where they survive 
and kill bad bacteria. By eating a food containing these 
bacteria, an adult is replenishing his/her digestive tract 
with a bacteria found there at birth but lost. Some studies 
ascribe amazing benefi ts (anti-carcinogen, etc.) to this 
organism. Chris Hansen’s Lab. in Milwaukee, Wisconsin, 
has done extensive work on this organism in Europe and the 
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USA. They have worked with Yoplait in France and other 
companies to develop good strains. Products now containing 
the bacterium are often labeled “BA” or “Bifi do Active.” In 
Japan, the bacteria are sold in pill form. Researchers at Laval 
University in Quebec, Canada, have also done considerable 
research on these bacteria.

Bergey’s Manual of Systematic Bacteriology (1984) lists 
32 species of Bifi dobacterium, including the species bifi dum 
and breve (p. 1424). “Distinction of two serovars have been 
made. Serovar A predominates in the feces of human adults, 
while B predominates in that of neonates (Reuter 1963).”
 A search for the term “Bifi dobacterium” the MEDLINE 
database from 1986 to the present lists 78 publications.

40. Sellars, Bob. 1990. The health benefi ts Bifi dobacterium 
species in dairy products (Interview). SoyaScan Notes. 
March 16. Conducted by William Shurtleff of Soyfoods 
Center. [1 ref]
• Summary: Chris Hansen’s Lab was founded in Denmark 
in 1874. Mr. Sellars has been interested in Lactobacillus 
acidophilus and Bifi dobacterium since 1964, and has 
done many experiments on himself. His lab has supplied 
acidophilus to the health food industry since 1962. The 
single best source of information on Bifi dobacterium 
(pronounced BIF-uh-doe-, and called “Bifi do” for short) is a 
1983 book by Rasic and Kurmann titled Bifi dobacteria and 
Their Role. It cites most of the important studies.
 The main benefi t of Bifi do is that it produces some 
very benefi cial enzymes that help to inhibit the formation of 
pro-carcinogens. But acidophilus also produces an enzyme/
compound which reduces or inhibits the azo-reductase and 
nitro-reductase enzymes in the human body. Those enzymes 
can produce carcinogens, such nitrosamines (pronounced 
nai-TROE-suh-meens).
 The species of Bifi dobacterium used by most people 
are bifi dum, longum, adolscenpis, and infantis. His Lab. 
makes a mixed culture product named Nu-Trish a/B which 
contains the longum and the bifi dum. The “a” stands for 
acidophilus, which resides primarily in the small intestine; 
the B stands for Bifi do, which resides primarily in the large 
intestine. This culture is not used for making yogurt. In 
the USA the standard for yogurt requires it to contain live 
Streptococcus thermophilus (pronounced ther-MOPH-uh-lus) 
and Lactobacillus bulgaricus organisms. So Nu-Trish a/B 
(which contains whole cells) is usually added to sweetened 
pasteurized fl uid milk, which is not fermented, but is sold in 
many supermarkets. In a fermented yogurt, the 3 organisms 
in Nu-Trish would be antagonistic to the 2 yogurt organisms, 
so it wouldn’t work well. The acidophilus and the bifi dum 
found in newborn infants come primarily from the colostrum 
in mother’s milk, but some may be found in the fetus at birth. 
Both organisms are found in both intestines of the infant, 
but (as noted above) acidophilus predominates in the small 
intestine and Bifi dobacterium infantis in the large. Infants 

gradually loose these bacteria as they mature. The Japanese 
are very interested in these organisms for health reasons 
because of the Yakult company, and Japanese consume more 
of these bacteria per capita than any other nation. In Japan, 
it is legal to promote the health benefi ts of these organisms, 
and say that they help cure cancer, that they are good for 
lactose intolerance (the bacteria produce an enzyme that 
breaks down lactose in both the milk and in the stomach and 
small intestine), or that they cure gastroenteritis infections; 
in the USA, this is illegal. In Europe and Japan extensive 
clinical research shows the benefi ts to humans, but in this 
country the American Medical Assoc. and the Food and 
Drug Administration have refused to recognize the research 
done here because the sample size was too small to make 
it statistically valid. Now Dairy Research Incorporated, 
the National Dairy Council in Chicago, the National 
Dairy Research and Promotion Board, the Wisconsin Milk 
Marketing Board, and the North Carolina Dairy Foundation, 
Chris Hansen’s Lab., and Miles Lab. are all supporting one 
large scale study in 3 locations. The results, expected in June 
1990, if promising will be published in New England Journal 
of Medicine or Lancet.
 The key to the rapid growth of interest in Bifi do was the 
discovery in Japan a few years ago of the “Bifi do factor,” 
i.e. that Bifi do need the sugar lactulose for rapid sustained 
growth. Dairy milk contains small, irregular amounts of this 
sugar. Hansen’s Lab. is interested in dairy milk, and NOT in 
soymilk.
 Al Huggins, president of Huggins International in 
Chicago has a database on dairy cultures such as acidophilus 
(Phone: 312-477-0014). Address: Senior V.P. of technology, 
Chris Hansen’s Laboratory, 9015 W. Maple St., Milwaukee, 
WI 52315. Phone: 414-476-3630.

41. Friend, Tim. 1990. Soybeans may help fi ght cancer. USA 
Today. March 27. [1 ref]
• Summary: “Daytona Beach, Florida–New research 
presented here Monday at an American Cancer Society 
meeting shows rats fed a soybean-rich diet, then injected 
with a carcinogen, have 50% fewer breast cancers than rats 
given another source of protein.
 “The link is not proven in people yet, but the fi ndings 
may explain why Asian countries, which rely heavily on 
soybeans in the diet, have breast cancer rates that are fi ve 
times lower than rates in the USA, says Stephen Barnes, 
University of Alabama.
 “When Asians move to the USA, their daughters have 
the same breast cancer risk as U.S. women, he says.
 “Barnes also showed soybeans and the drug Tamoxifen, 
which stops recurrences of hormone-dependent breast 
cancer, are chemically similar. That means a lifelong diet of 
soybeans may block estrogen from breast cells that use it to 
grow tumors.
 “Dr. Samuel Broder, National Cancer Institute, fi nds the 
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study ‘fascinating, but you must keep it in perspective.’ He 
says many factors could be involved, such as lower-fat diets 
in Asian countries and the higher breast cancer risk among 
U.S. women due to bearing children at later ages.
 “Barnes says processed soybeans added to food do not 
contain anti-estrogen compounds that may prevent cancer. 
Foods that do, include tofu, soy milk and unprocessed soy 
fl our.”
 This story was also broadcast on national radio news 
(incl. KCBS in San Francisco) the same day.

42. Areekul, S.; Pattanamatum, S.; Cheeramakara, C.; 
Churdchue, K.; Nitayapabskoon, S.; Chongsanguan, M. 
1990. The source and content of vitamin B12 in the tempehs. 
J. of the Medical Association of Thailand 73(3):152-56. 
March. *
• Summary: “Vitamin B12 contents were determined on 10 
commercial tempeh samples purchased from various markets 
in Jakarta, Indonesia. A relatively high vitamin B12 content 
was found, i.e., 19 ng/g (ranges from 1.8 to 41.4 ng/g). As 
soybeans contain no vitamin B12, the amount of vitamin in 
the tempeh must therefore be derived from the other sources 
during the fermentation process.”
 “Only the isolated bacteria, identifi ed as K. pneumoniae, 
could produce vitamin B12 in those substrates. The presence 
of mold did not signifi cantly enhance or inhibit the vitamin 
B12 production by K. pneumoniae. It was, therefore, 
concluded that K. pneumoniae, the bacteria contaminated 
during the process of tempeh production, was responsible 
for the vitamin B12 production.” Address: Dep. of Tropical 
Radioisotopes, Faculty of Tropical Medicine, Mahidol Univ., 
Bangkok, Thailand.

43. Degen, Gisela H. 1990. Interaction of phytoestrogens and 
other environmental estrogens with prostaglandin synthase in 
vitro. J. of Steroid Biochemistry 35(3/4):473-79. March. [30 
ref]
• Summary: In vitro, the soy phytoestrogens daidzein, 
genistein, equol and coumestrol stimulate and modulate 
prostaglandin H synthase (PHS). Address: Inst. of 
Toxicology, SFB 172, Univ. of Würzburg, Verbacher Str. 9, 
D-8700 Würzburg, F.R.G.

44. Gray, Sylvia Ruth; Rogers, Sherry A.; Cohen, Gary 
Martin. 1990. Here’s the B-12!. Solstice No. 40. p. 10-13. 
March.
• Summary: “In a follow-up to last issue’s cover story, 
three macrobiotic researchers offer their perspectives on 
diet and the elusive vitamin B-12.” S.R. Gray believes 
that B-12 defi ciencies may be linked to “cobalt-defi cient 
soils and habitual use of various soy products... Recent 
tests on the tempeh from Turtle Island Soy Dairy were a 
breakthrough: comparative testing (between L. leichmannii 
and O. malhamensis) suggested the absence of analogues 

and B-12 fi ndings of 5.5 micrograms/120 gm (4 oz.), 
which is excellent–a far cry from Specker’s mean of 0.05 
micrograms/100 gm on six tests of tempeh!
 “My barometer for good quality miso is that it promotes 
a substantial rise in bread. Ohsawa America, South River and 
Yamazaki all produce dark misos which make our 50 percent 
whole grain bread rise beautifully... One good miso was 
tested and was found to have B-12 levels four times higher 
than that found by the Dutch researchers last year. Future 
tests may prove even this fi gure to be falsely low; miso 
testing is tricky, since high salinity affects B-12 extraction 
processes...
 Will the addition of B-12-making bacterial cultures be 
helpful in the process of making tempeh? “Actually, since 
the B-12 content of foods such as tempeh mirrors the cobalt 
content of the substrate, I suspect no amount of Rhizopus 
oligosporus or Klebsiella pneumoniae can make B-12 in the 
absence of cobalt. In fact, the addition of K. pneumoniae to 
a tempeh culture may actually decrease fi nal B-12 content 
because of competition for resources.”
 G.M. Cohen notes that B-12 defi ciency may be caused 
by chronic mercury poisoning from dental amalgam fi llings. 
Address: Strictly Macrobiotic, 315 First Ave., Salt Lake City, 
Utah 84103. Phone: 801-521-7936.

45. Prevention (Emmaus, Pennsylvania). 1990. Dueling 
diets for heart [lean meat vs. vegetarian diets in lowering 
cholesterol and blood pressure]. 42:18. March. *

46. Pusateri, Donald J.; Roth, W.T.; Ross, J.K.; Shultz, T.D. 
1990. Dietary and hormonal evaluation of men at different 
risks for prostate cancer: plasma and fecal hormone-
nutrient interrelationships. American J. of Clinical Nutrition 
51(3):371-77. March. [61 ref]
Address: Depts. of Biochemistry and Nutrition, School 
of Medicine, Loma Linda Univ., Loma Linda, California 
and the Dep. of Nutritional Sciences, Univ. of Vermont, 
Burlington, VT.

47. Ross, Jane K.; Pusateri, D.J.; Shultz, T.D. 1990. Dietary 
and hormonal evaluation of men at different risks for prostate 
cancer: fi ber intake, excretion, and composition, with in vitro 
evidence for an association between steroid hormones and 
specifi c fi ber components. American J. of Clinical Nutrition 
51(3):365-70. March. [50 ref]
• Summary: Intake of dietary fi ber and fecal fi ber 
excretion were investigated for 3 days among 53 Seventh-
day Adventist men: 18 non-vegetarians (MVs), 20 
lactoovovegetarians (LOVs), and 15 vegans (Vs). The 
diets and stools were analyzed for neutral detergent fi ber 
(NDF), hemicellulose, cellulose, lignin, and pectin. Vegans 
consumed and extracted signifi cantly more of all fi ber 
components than did LOVs or NVs. LOVs ate more of all 
fi ber components (except cellulose) than did omnivores and 
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excreted more NDF, hemicellulose, and cellulose. Dietary 
lignin was positively correlated with testosterone binding 
in the vegan group. There were signifi cant relationships for 
all groups combined between lignin and water-insoluble 
binding of estrone, estradiol-17Beta, and testosterone. 
Further research is needed to clarify relationships between 
fi ber components, steroid-hormone metabolism, and risk of 
prostate cancer.
 Recent evidence indicates that diets high in complex 
carbohydrate and fi ber but low in fat are helpful in 
preventing or treating various gastrointestinal diseases, 
diabetes, obesity, cardiovascular disease, and cancer. 
Address: Dep. of Nutritional Sciences, Univ. of Vermont, 
Burlington, VT, and the Depts. of Biochemistry and 
Nutrition, School of Medicine, Loma Linda Univ., Loma 
Linda, California.

48. Taira, Harue; Tanaka, Hiromi; Saito, Masayoshi; 
Saito, Masataka. 1990. Daizu no zentô, yûri tôrui ganryô 
ni oyobosu hinshu, ryûdai saibai nenji no eikyô [Effect of 
cultivar, seed size and crop year on total and free sugar 
contents of domestic soybeans]. Nippon Shokuhin Kogyo 
Gakkaishi (J. of the Japanese Society of Food Science and 
Technology) 37(3):203-13. [17 ref. Jap; eng]
• Summary: As seed size decreases, total sugar, total free 
sugar, raffi nose and stachyose all increase (102-116%), 
however sucrose decreases slightly.
 Table 1-1 shows the relationship, for 13 Japanese 
varieties, between sugar contents, seed size, and crop 
year. The varieties (for 1970) are: Kitamishiro, Toyosuzu, 
Kitamusume, Koganejiro, Tokachinagaha, Isuzu, Oyachi 
2, Karikachi, Shinsei, Hokkaihadaka, Okuhara 1, Harosoy, 
Shika 4. Address: 1-3. National Food Research Inst., 
Ministry of Agriculture, Forestry and Fisheries, 2-1-2 
Kannondai, Tsukuba, Ibaraki 305, Japan.

49. Vaidehi, M.P.; Rathnamani, A. 1990. The shelf-life 
of soy-sunfl ower tempeh and its acceptability to Indian 
children. Food and Nutrition Bulletin (United Nations Univ.) 
12(1):53-56. March. [8 ref]
• Summary: One hundred school children ages 5-7 years 
from a rural school were given tempeh products in small 
quantities to test their acceptability. The products were 
ranked from best liked to least liked.
 “Acceptability: All the blended [soy + sunfl ower] 
tempeh products showed a high percentage (90%) of 
acceptability. The toffee scored the highest (100%). Only 6% 
of the children disliked the sweet chips, 4% the salted chips, 
and 2% the stew.”
 Soy-sunfl ower tempeh costs 60% less than lamb and 
35% less than chicken. Its energy content is much higher 
than that of either meat. It has high protein and fat content 
and no cholesterol. “Unlike most meats, there is no wastage 
in tempeh in the form of bones or undesirable fat.”

 Conclusion: India needs a tempeh industry. Small-scale 
tempeh makers, as in Indonesia, can improve the economic 
status of the rural population while improving the diets of 
both children and adults. Agricultural extension services 
should make intensifi ed efforts to promote and make this 
popular product. Address: Dep. of Rural Home Science of 
the Univ. of Agricultural Sciences, Bangalore, India.

50. Caplan, Frieda. 1990. Selling tofu at Frieda’s Finest, 
and maintaining good, fresh quality (Interview). SoyaScan 
Notes. April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Frieda founded this company in 1962. She used 
to be president but Karen Caplan, her daughter (age 35) is 
now president. The original company name was Frieda’s 
Specialties Inc. They added Frieda’s Finest to the name in 
about 1976-77. The company carries “The highest quality 
selection of exotic produce and the most incredible edibles.” 
She started selling tofu under the manufacturer’s label in Jan. 
1977 for a Chinese New Year promotion to see if the product 
would sell (she does not recall who the manufacturer was). 
Bill Mizono of Azumaya introduced her to Hinode Tofu Co. 
and Mr. Yamauchi. On 26 June 1977 she began to sell fi rm 
tofu under the Frieda’s Finest label. It was made by Hinoichi 
in Los Angeles. “Hinoichi is the most wonderful company 
to work with. They have great integrity. We are their only 
account where they pay for all the fi lm and all the packaging. 
I think we’re now their biggest customer.” In 1983 the brand 
was changed from Frieda’s Finest to Frieda of California. 
Since 1979 tofu has been one of Frieda’s best-selling 
products, and has been in the top 6 since 1982.
 As part of Frieda’s Consumer Program, there are recipes 
on each package, and the consumer is invited to write in for 
more recipes and information. The fi rm tofu has different 
recipes from the soft. The latter was just introduced this 
week. Bess Petlak is the consumer relations specialist. 
They get a great many letters about tofu, with a surprising 
percentage coming from fi rst-time users. About 90% of these 
are requesting more recipes and compliments. The company 
has two product lines that contain tofu: The Slim Line (low 
calorie) and the Foods of the Oriental Line. There is a recipe 
brochure for each product line. The Slim Line Vegetable 
Guide (1987) defi nes tofu but does not give a recipe.
 Frieda’s has a program to keep tofu stored at low 
temperatures. First, the tofu is pasteurized and quickly 
cooled by the manufacturer, then all of it is packed in 
crushed ice in waxed cardboard boxes. On each case carton 
is written “Tofu. Pasteurized–Perishable. 12/19 oz. tubs. This 
side up. Keep at 32º-35ºF. Do not freeze. Keep refrigerated.”
 Hinoichi delivers daily within 30 minutes after the 
tofu is made and they are located right around the corner. 
In hot weather, Frieda adds more ice. Frieda ships all tofu 
in refrigerated trucks, and retailers are advised to keep it as 
cold as possible without freezing it. “Much of our tofu is 
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sold on a bed of ice. They ice all the cut melons. There isn’t 
a department that doesn’t have an icing machine. Since Jan. 
1977 we have never issued one credit in all these years on 
quality” (i.e. has had no problems with poor tofu quality) 
“except for one air shipment to Hawaii when 3 of the fi lm 
lids came off. Each individual package lid says, ‘Change 
water daily. Keep refrigerated.’
 “I am so mad at Morinaga for the negative publicity 
for tofu they are putting out. This is the most destructive 
thing that has ever happened to the tofu industry. For me, 
it was totally shameful. I’ve never seen anything like this 
in the produce business in all these years–never! Its very 
demeaning and insulting. Like one lettuce grower criticizing 
another who uses pesticides. You build an industry by 
positives, not by negatives. If everybody does well, they’ll 
do well. I’ve confronted Art Mio on these statements he’s 
making. In addition he feels that the Maine ban on aseptic 
cartons only applies to milk, not to his tofu. But industry 
people disagree with him.” The rise of Mori-Nu aseptic tofu 
has not cut into her market for fresh tofu at all, but it has 
created a new market for aseptic soft tofu. To respond to this, 
Frieda is launching a fresh soft tofu this week.
 In 1978 tofu was #40 on the company’s list of the top 
40 best-sellers. It rose to #12 in 1979, #8 in 1980, #7 in 
1981, #4 in 1982, #2 in 1984, #4 in 1986, #3 in 1987, and #4 
in 1988 (kiwi fruit, pearl onions, and egg rolls beat it out). 
Every year, without exception, tofu volume has increased, 
and it has increased more rapidly in recent years. Frieda’s 
now sells over 300 products.
 In 1982 Frieda addressed the Food Writers of America 
at the FMI and Better Homes and Gardens, when Doris Edie 
was editor, came out with a special diet and exercise edition 
of the magazine. In the preface it highlighted tofu and told 
them to buy it in their produce department. Frieda only sells 
her products in the produce department. Though her tofu is 
much more expensive than Nasoya’s, it sells very well in 
competition on the Eastern Seaboard, Toronto, etc. People 
buy for quality not for price, and they buy the Frieda Line 
and the program–with the guaranteed refund for any returns. 
Address: Founder, Frieda’s Finest / Produce Specialties Inc., 
P.O. Box 58488, Los Angeles, California 90058. Phone: 213-
627-2981.

51. Mio, Art. 1990. In defense of Mori-Nu’s negative 
publicity about tofu, and praise for Hinoichi (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: (1) The industry had the problem of sour tofu, 
and tofu had developed a bad image long before Morinaga 
ever began making an issue about it. How many clippings 
have you read that say, “Tofu needs a good PR agent.” (2). 
Except for rare, accidental slips, the negative publicity and 
advertising generated by Mori-Nu has been directed only 
to the food trade (such as supermarket produce and natural 

foods business publications) and not to consumers. The 
matte release is the only thing that was voluntarily sent to 
consumer publications.
 It is too bad more tofu manufacturers are not as careful 
with sanitation as House Foods & Yamauchi, Inc. (Hinoichi). 
“When I was working at JFK, Hinoichi was packing ice in 
the case with their tofu. I believe that Hinoichi has the best 
quality tofu in America. I have confi dence in the cleanliness 
of their manufacturing operation, their refrigeration systems 
are all state of the art, they ship the tofu to the refrigerated 
deli warehouse. It goes out on a refrigerated deli truck, and it 
is sold in Los Angeles stores in the dairy case, which is kept 
below 45ºF. In Los Angeles, he refuses to let his product be 
sold anywhere except the dairy or deli cases. He won’t sell 
it in the produce case in Los Angeles.” Mr. Yamauchi would 
like Mori-Nu to private label their tofu for Hinoichi; this 
would ensure freshness in outlying areas over which he has 
little control of the storage conditions. Address: Morinaga 
Nutritional Foods Inc., 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.

52. Vandemoortele, Philippe. 1990. Early history and 
recent developments at Alpro N.V. in Belgium (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center. Followed by a letter (fax) on 30 May. 
1990.
• Summary: N.V. Vandemoortele (the N.V. is written fi rst in 
Flemish, but often last in English) began research on new 
soy products (mostly soy protein isolates and concentrates) 
in 1973. The goal was to fi nd a way to bring soya beans to 
the consumer. They bought and sold soy protein products but 
never manufactured any. In May 1975 research on soymilk 
began. From 1975 to 1979 they were basically doing pioneer 
research. In Dec. 1979 they began production of soymilk, but 
they did not pack or sell it; it was just to get their new plant 
running. Famalac was a potential/fi ctitious product name 
that was described in a brochure, but the product was never 
sold commercially. This soymilk was produced at a plant 
located at Zuidkaai 33 in Izegem on a piece of land located 
next door to the main N.V. Vandemoortele facilities (whose 
offi cial address was Prins Albertlaan 12). In Jan. 1980 
Vandemoortele began to make its fi rst commercial soymilk 
product (GranoVita Soja Drink in plain and carob fl avors, 
packed in 500 ml Tetra Brik cartons) which was private 
labeled (co-packed) for DE-VAU-GE, a large Seventh-day 
Adventist health food manufacturer in West Germany. This 
was Alpro’s fi rst customer.
 N.V. Alpro (named simply Alpro in English), was 
founded in June 1980. Alpro then purchased the land on 
which it was located from N.V. Vandemoortele. During 
1980 Alpro became a truly independent producer, now also 
doing their own sterilization and packaging. It was Philippe 
Vandemoortele’s idea to start Alpro.
 His grandfather began to import soybeans in 1934 
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from Manchuria, and he started a small crushing plant. 
Philippe has always been interested in soya (he read a lot) 
and he wanted to go back to the use of soybeans for human 
consumption in the form of soyfoods rather than as isolates, 
concentrates, etc. While researching new developments in 
soymilk processing, he learned that new methods for making 
soymilk had been developed in other countries such as the 
USA [at Cornell University and University of Illinois], 
Brazil, etc. His company, which had many engineers and 
R&D staff, was the fi rst soymilk manufacturer in the western 
world to invest in a pilot plant and then in a factory to make 
soymilk using the new technique. In the beginning, Alpro 
designed and built its own soymilk equipment.
 At that time it looked like Alpro’s main business would 
be selling this equipment to Third World countries to provide 
a practical solution to their nutritional and protein problems, 
especially for infants. In 1982 Alpro signed a contract to sell 
a soymilk plant to Lalasoa SA in Madagascar. The plant, 
which cost US$11 million, began operation in Jan. 1984 and 
it is still in operation. This was the only plant Alpro ever sold 
to a Third World country.
 [Note: Alfa-Laval, which developed soymilk equipment, 
sold its fi rst major piece of soymilk equipment (a VTIS 
sterilizer) to Yeo Hiap Seng in 1967, and its fi rst complete 
soymilk line to Lam Soon (Ace Canning) in Kuala Lumpur, 
Malaysia. The latter began making soymilk in Dec. 1979, 
exactly the same year and month that Alpro began.]
 The reason for the lack of sales of soymilk plants to 
Third World countries was mostly politics and lack of 
organization in those countries. It was not a problem of the 
resulting soymilk being too expensive. Another problem was 
that Alpro had only a single product to promote (the turnkey 
plant). So in Aug. 1984 the company decided to return to its 
basic business, producing foods, rather than idealistically 
trying to sell technology (soymilk plants) to the Third World. 
“In the beginning, we at Alpro had never imagined that there 
would be a market for soymilk in Europe. Almost nobody 
wanted the product. There was no interest, except among 
motivated health-food people. Everybody else in Europe 
thought the product tasted lousy.”
 In the early 1980s, while focusing on its Third World 
plants, Alpro also made soymilk for the European market. 
The main reason for making this soymilk was to demonstrate 
what the Alpro equipment could do. In Jan. 1981 Alpro 
began making and private-labeling Granose Soya Drink in 
plain and carob fl avors for Granose, a Seventh-day Adventist 
food manufacturer and distributor in England. In March 
1981 Alpro launched Soyamel (plain with vitamins), the 
fi rst of its own soymilk brands, sold only in drug stores and 
pharmacies (chemie stores). It was followed in Dec. 1982 
by Provamel plain and chocolate drinks, and the company’s 
fi rst pudding-like dessert (in chocolate fl avor); the Provamel 
line was sold in health food stores. Next, in March 1984, 
came Alpro Soya Drink in plain and chocolate fl avors, sold 

only in supermarkets (multiples). All the above were sold 
in 500 ml Tetra Brik cartons. Then in Nov. 1984 Alpro 
launched Sunsoy for the export market. It was sold in both 
250 ml (plain, carob, or strawberry) and 1 liter (plain) Tetra 
Brik cartons. All four brands still exist, although Soyamel 
sales are small. Statistics on the sales of each brand are 
confi dential. Alpro launched its fi rst pudding-like soymilk 
dessert under the Provamel brand in about 1984, in chocolate 
and vanilla fl avors. The concept, though based on a similar 
dairy product, was a fi rst for soymilk.
 Alpro continues to private label soymilk for anyone who 
can pay for it. The company’s philosophy on this point has 
not changed over the years. “We are a producer, and as such 
we try to produce as much as possible, otherwise we could 
not pay for our research and fi xed costs. We would like to 
sell as much of our own brands as possible, but if we do not 
private label for other companies, our competitors will do so 
instead.”
 In 1984 Alpro had planned to build a new soymilk plant 
in Ghent with a capacity of 40 million liters/year, but this 
plan was delayed. Instead they ended up building a new 
soybean cleaning and dehulling system. Finally Alpro did 
build a new plant at Vlamingstraat 28, in Wevelgem, near the 
French border. They started construction in June 1988 and 
they plan to be moved in completely by June 1990. The plant 
cost about US$15 million and its capacity is about 45 million 
liters/year, which is more than the present total European 
and American soymilk markets. It is a complete plant with 
packaging, sterilizing, and several lines. It is the biggest 
soymilk plant in the western world. Address: Managing 
Director, Alpro N.V., Vlamingstraat 28, B-8610 Wevelgem, 
Belgium. Phone: (056) 43 22 11.

53. Buono, Mark Anthony; Erickson, L.E.; Fung, D.Y.C.; 
Jeon, I.J. 1990. Carbohydrate utilization and growth kinetics 
in the production of yogurt from soymilk. I. Experimental 
methods. J. of Food Processing and Preservation 14(2):135-
53. April. [11 ref]
• Summary: If soymilk is to be used as an ingredient in 
human foods, it is important that the concentration of 
carbohydrates (mainly stachyose) that can cause fl atulence 
be reduced and that the objectionable beany fl avor 
typically associated with soy products also be reduced. 
This paper focuses on the key measurements made during 
soymilk fermentation. The growth and sugar utilization of 
Lactobacillus bulgaricus and Streptococcus thermophilus 
were measured in soymilk. Use of equal weights of the two 
pure cultures was found to be superior to a 1:1 cell number 
ratio for the mixed culture inoculum. Concentrations of 
stachyose and sucrose were followed by high performance 
liquid chromatography (HPLC). Address: Food Science 
Graduate Program, Durland Hall, Kansas State Univ., 
Manhattan, KS 66506; Buono is presently at the Kellogg 
Company, Battle Creek, Michigan.
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54. Buzza, Martha. 1990. Tofu the terrifi c. Diabetes 
Forecast. April. p. 29, 31-32.
• Summary: Tofu offers big benefi ts to people with either 
type I (insulin-dependent) or type II (non-insulin dependent) 
diabetes because it contains no cholesterol, is virtually free 
of saturated fat, has only 5 grams of total fat per four-ounce 
serving, and is an excellent source of protein.
 Describes briefl y the different types of tofu, how tofu is 
made, what to do with it and where it is sold. Plus 6 recipes.
 On the page facing the title page is a full-page color 
photo of two cakes of tofu. Address: M.S., R.D., nutrition 
consultant, Santa Rosa, California.

55. Cheigh, Hong-Sik; Park, K.S.; Moon, G.S.; Park, K.Y. 
1990. [Antioxidative characteristics of fermented soybean 
paste and its extracts on the lipid oxidation]. J. of the Korean 
Society of Food and Nutrition 19(2):163-67. April. [16 ref. 
Kor; eng]
• Summary: “Antioxidative effects of soybean paste (SP) 
on the lipid oxidation were studied with the model systems 
of ground cooked meat (GCM)-SP or ground cooked fi sh 
(GCF)-SP and model systems of linoleic acid mixture 
(LA)-SP powder (SPP) or LA-SP extract fractions during 
oxidation reaction. SP played a role as an antioxidative 
substance in the system employed, especially in GCM-SP 
and the antioxidative activity was increased with the increase 
of SP addition in the system of GCF-SP during storage at 
6ºC, SPP also exhibited some antioxidative activity during 
the oxidation reaction of LA. The activity was increased as 
the concentrations of SPP increased in the range from 0.1% 
to 0.5%. Considerable antioxidative activities have been 
observed in both water soluble and lipid soluble fractions 
from SP on LA reaction system.” Address: Dep. of Food 
Science and Nutrition, Pusan National Univ., Pusan 609-735, 
Korea.

56. Cross, H. Russel; Byers, Floyd M. eds. 1990. A 
perspective on beef as a component in diets for Americans. 
A scientifi c response to John Robbins’ “Diet for a New 
America.” College Station, Texas: Dep. of Animal Science, 
Texas A&M University. 286 p. April. Series: Current issues 
in food production. No index. 28 cm. [241* ref]
• Summary: This book, commissioned and sponsored 
by the National Cattlemen’s Assoc. (5420 South Quebec 
St., Englewood, Colorado 80155. Phone: 303-694-0305), 
attempts, chapter by chapter and issue by issue, to refute 
many of the claims and assertions made by John Robbins 
in “Diet for a New America.” Each chapter is written by a 
different author, presumably a specialist in the subject. All 
authors are on the faculty of Texas A&M University. Each 
chapter is paginated separately, with both its own references 
and Robbins’ references on the same subject. The latter are 
not included in the totals for references given above.

 Contents: Preface by Byers & Cross (2 p.). Executive 
summary: Introduction by Cross & Byers. I. Resource 
use, abuse and food alternatives: Soil erosion, land use–
deforestation, water and wastes, food-for-people vs. cattle. II. 
Animal production, management, and waste: Fossil energy 
versus labor, subsidies, animal care and welfare. III. Diet and 
health issues: Safety of foods–chemicals, diet–cardiovascular 
disease & colon cancer, chronic diseases (18 p.).
 2. A perspective of John Robbins’ “Diet for a New 
America” (6 p. 11 ref.). 3. Land use/soil erosion–Food for 
man versus feed for cattle (12 p. 13 ref.). 4. Deforestation 
and meat production (26 p. 23 ref.). 5. Water use, animal 
waste, and water pollution (31 p. 35 ref.). 6. World hunger 
and starvation–Grain versus meat production (21 p. 18 ref.). 
7. Fossil energy use in beef production (27 p. 35 ref.). 8. 
Economics of meat production–subsidies (14 p. 6 ref.). 9. 
Animal care and management issues (14 p. 24 ref.). 10. 
Chemicals in the meat supply–a review (35 p. 34 ref.). 11. 
Meat and cardiovascular disease and colon cancer issues (19 
p. 15 ref.). 12. Meat and chronic disease (21 p. 27 ref.). 13. 
Appendix (Controversial quotes and excerpts from Robbins’ 
book, with Robbins’ source cited when available: 37 p.)
 Accompanying the main volume are two separately-
bound summaries. The fi rst is the Executive Summary 
(Chapter 1, 18 p.) from the main book. The second is 
excerpts from the main book (41 p.). Proceeding chapter 
by chapter, it gives a quote from Robbins followed by a 
response/rebuttal by the author of that chapter. Address: 
Professors, Dep. of Animal Science, Texas A&M Univ., 
College Station, Texas. Phone: Cross: 409-845-1542.

57. Dwyer, Johanna. 1990. The macrobiotic diet: no cancer 
cure. Nutrition Forum 7(2):9-11. March/April.
• Summary: This article begins: “Macrobiotics is a quasi-
religious philosophical system founded by George Ohsawa 
(1893-1966) and popularized in the United States by Michio 
Kushi.”
 “Kushi appears to believe that diet is the major factor in 
the development of cancer and should play a major role in its 
treatment.”
 Although many people claim to have been cured 
of cancer by eating a macrobiotic diet, these reports 
are anecdotal and based on personal testimonial. 
“Documentation is rarely furnished that the patient had 
cancer, and, if they did, that their survival time was improved 
by the diet.”
 The article concludes: “Because no benefi t has been 
demonstrated and the risks are substantial, there is no 
reason to recommend macrobiotic diets for cancer patients,” 
Address: D.Sc., R.D., Director, Frances Stern Nutrition 
Center, New England Medical Center Hospitals, Boston, 
Massachusetts.

58. Fort, P.; Moses, N.; Fasano, M.; Goldberg, T.; Lifshitz, F. 
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1990. Breast and soy-formula feedings in early infancy and 
the prevalence of autoimmune thyroid disease in children. J. 
of the American College of Nutrition 9(2):164-67. April. [10 
ref]
• Summary: “It has been suggested that feeding practices in 
infancy may affect the development of various autoimmune 
diseases later in life.” Since thyroid alterations are among 
the most frequently encountered autoimmune conditions 
in children, the authors studied whether breast and soy-
containing formula feedings in early life are associated 
with the subsequent development of autoimmune thyroid 
disease. They obtained a detailed history of feeding practices 
in 59 children with autoimmune thyroid disease, their 76 
healthy siblings, and 54 nonrelated control children. “The 
frequency of feedings with soy-based milk formulas was 
signifi cantly higher in children with autoimmune thyroid 
disease (prevalence 31%) as compared with their siblings” 
(prevalence 12%), and healthy nonrelated control children 
(prevalence 12%). “Therefore this retrospective analysis 
documents the association of soy formula feedings in 
infancy and autoimmune thyroid disease.” Address: Dep. 
of Pediatrics, North Shore Univ. Hospital–Cornell Univ. 
Medical College, Manhasset, New York.

59. Kaneko, K.; Masaki, U.; Aikyo, M.; et al. 1990. Urinary 
calcium and calcium balance in young women affected by 
high protein diet of soy protein isolate and adding sulfur-
containing amino acids and/or potassium. J. of Nutritional 
Science and Vitaminology (Tokyo) 36(2):105-16. April. *
• Summary: “The results suggest that the hypercalciuria 
induced by high meat diet is mainly caused by high content 
of SAA [sulfur-containing amino acids] and may be reversed 
by the ingestion of K-rich foodstuffs, and soy protein does 
not induce hypercalciuria because of it contains less SAA 
than animal protein.” Address: 1. Faculty of Education, 
Yokohama National University, Japan.

60. Lee, S-Y.; Morr, C.V.; Seo, A. 1990. Comparison of 
milk-based and soymilk-based yogurt. J. of Food Science 
55(2):532-36. March/April. [15 ref]
• Summary: Whey protein concentrate (WPC) and nonfat 
dry milk (NFDM) both functioned well as ingredients for 
formulating soymilk-based yogurt products that compared 
well with typical dairy yogurt in every aspect studied except 
for lack of typical yogurt and acidity fl avors and the presence 
of soy off-fl avors. The activated carbon process was not 
very effective in removing phenolic compounds and off-
fl avors from soymilk. Address: 1-2. Dep. of Food Science & 
Technology, Ohio State Univ., Columbus, OH 43210-1097; 
3. Dep. of Food Science, Clemson Univ., Clemson, South 
Carolina 29634-0371.

61. Lefferts, Lisa Y. 1990. Cows on drugs? Nutrition Action 
Healthletter 17(3):8-9. April. [6 ref]

62. Sanitarium Nutrition Education Service. 1990. 
Information for health professionals. Sanitarium So Good 
Non-dairy Soy Drink. Sanitarium Health Food Co., P.O. Box 
249, Wahroonga, NSW, 2076, Australia. 8 p. April. 30 cm. [3 
ref]
• Summary: Contents: Introduction. Ingredient description. 
Nutritional analysis. Suitability for special diets. Directions 
for use. So Good for babies. Typical nutritional profi les. 
Nutritional aspects of So Good. Address: Wahroonga, 
Australia. Phone: (02) 487 1711.

63. Sanitarium Nutrition Education Service. 1990. So Good 
(Brochure). Sanitarium Health Food Co., P.O. Box 249, 
Wahroonga, NSW, 2076, Australia. 4 p. April. 30 cm.
• Summary: Contents: The amazing soya bean. The 
So Good story. Package size. Nutritional information. 
Ingredient description: Soya isolate (“extracted by sequential 
treatments of soya fl our with alkali and acid solutions”), 
maltodextrin (derived from wheat or corn starch which 
is partially hydrolyzed with enzymes and/or acid; it 
contributes dextrose), corn syrup solids, sugar (sucrose; 
white / unfl avored contains 1.6%, fl avored 3.6%, lite 0%), 
vegetable oil (sunfl ower oil; it accounts for 3.4% of the fat 
level in So Good (white), 3.2% in the fl avored varieties, 
and 0.7% in So Good Lite. All So Good products are free 
of cholesterol and lactose), vitamins and minerals (“The 
addition of vitamins and minerals is aimed at providing an 
equivalent level to that of full cream dairy milk.”) Note that 
a major problem in fortifying soymilk with calcium is how 
to keep it from coagulating; So Good uses calcium chloride 
[509] and calcium oxide [(529]), fl avors and colors (Flavored 
products use a combination of natural and artifi cial fl avors. 
For example, Jaffa fl avor uses natural orange and artifi cial 
chocolate fl avors, plus Sunset Yellow color).
 Nutritional analysis. Suitability for special diets. 
Directions for use. So Good for babies (So Good white is 
not recommended for babies under the age of 12 months; So 
Good Lite is not recommended for babies under the age of 
2 years because of the low fat content). Gives fi ve recipes. 
Address: Wahroonga, Australia. Phone: (02) 487 1711.

64. Société Triballat. 1990. Nutrition: Équilibre du système 
cardio-vasculaire–Sojasun [Nutrition: Balance of the 
cardiovascular system–Sojasun (Brochure)]. B.P. 21, 35530 
Noyal/Vilaine, France. 4 p. 21 cm x 21 cm. [8 ref. Fre]
• Summary: This impressive color brochure presents 
Sojasun, a non-dairy yogurt-like product, as a tasty way 
to treat high cholesterol levels. Two pages of graphs and 
nutritional data are given. The two products are Natural with 
Bifi dus, and With Fruits. A color photo shows the package. A 
bibliography of 8 references providing supporting scientifi c 
data is given on the last page. Address: Noyal/Vilaine, 
France. Phone: 99 00 51 01.
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65. Product Name:  Nancy’s Cultured Soy... a non-dairy 
Yogurt-style treat [Blackberry, Blueberry, Raspberry, or 
Strawberry].
Manufacturer’s Name:  Springfi eld Creamery Inc.
Manufacturer’s Address:  29440 Airport Rd., Eugene, OR 
97402.  Phone: 503-689-2911.
Date of Introduction:  1990 April.
Ingredients:  Blackberry: Water, organic soybeans*, 
amazake (water, white rice, amylase enzyme), Oregon 
blackberries, white grape juice concentrate, nutritional yeast, 
lecithin, agar-agar, vitamin C, vitamin E [as an antioxidant], 
cultures (L. acidophilus and yogurt cultures). * = Organically 
grown in accordance with Section 26569.11 of the California 
Health and Safety Code.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic cup.
How Stored:  Refrigerated.
Nutrition:  Per 8 oz.: Calories 207, protein 7 gm, 
carbohydrate 38 gm, fat 4 gm, cholesterol 0 mg, sodium 29 
mg.
New Product–Documentation:  Talk with Nancy Hamren 
of Springfi eld Creamery. 1990. Dec. 10. These products were 
all launched in April 1990. This is the fi rst soy yogurt made 
with amazake. Springfi eld buys organic soymilk from Pacifi c 
Foods of Oregon. They make their own amazake (which 
they use only in these yogurts; they do not sell amazake as 
a beverage). They blend the two with the other ingredients, 
then culture it with Lactobacillus acidophilus and yogurt 
bacteria, and they add Bifi dobacterium bifi dum (formerly 
Lactobacillus bifi dus). They also add nutritional yeast for 
the bacteria to feed on. The fruit is blended in rather then 
being on the top or bottom. It is thickened with agar, which 
is expensive and diffi cult to work with, but it gives the 
desired soft gel. Since the product contains about 25% fruit, 
it has a high solids content and does not gel as well without 
agar. White grape juice is a fi ne sweetener. The company 
is primarily a cultured dairy products company; it does not 
advertise or promote this product. It is distributed in the 
Bay Area by Rock Island. Springfi eld now makes about 500 
gallons/week of the soy yogurt.
 Concerning their soy yogurt cultures: They use non-
dairy cultures for the soy yogurt, purchasing them from 
Fargo Cultures, a division of Microlife in Florida. But the 
bifi dum comes from Chris Hansen’s Lab, and may contain a 
tiny amount of dairy. They used Bifi dobacterium bifi dum in 
their cultured dairy products (incl. Nancy’s Nonfat Yogurt) 
for 18-24 months before they started using it in their cultured 
soy yogurt. This bacterium will coagulate dairy milk, giving 
a soft coagulum with a milk fl avor resembling buttermilk. 
They made the decision to add bifi dum to their soy yogurts 
after they printed their cups, so its name does not appear 
on the label. At one time they decided to send their yogurt 
that contained bifi dum to two laboratories so see whether 
it survived, multiplied, decreased, etc. The results were 

inconclusive since the labs could not tell the difference 
between the bifi dum and the Lactobacillus acidophilus–they 
looked so similar.
 Four Labels (plastic cups) sent by Nancy Hamren 
of Springfi eld Creamery. 1990. Dec. 12. Blackberry is 
purple, black, and green on white. Plastic lid is unprinted. 
Illustration of a purple sun rising from behind hills. “Recycle 
this container.” UPC indicia. No mention of bifi dum appears 
on the soy yogurt carton. But on the side of Nancy’s Nonfat 
Yogurt carton is written in large letters in a circle “with 
Acidophilus and Bifi dum Cultures.”
 Leafl et (8.5 by 11 inches, black on pink). 1990. Dec. 12. 
Sent by Nancy Hamren. “Springfi eld Creamery. Nancy’s. 
New! Nancy’s Cultured Soy–A non-dairy yogurt style 
treat. Zero cholesterol. Fully cultured. Real Oregon fruit. 
Organic soybeans. Fruit juice sweetened. You know us for 
top-quality cultured dairy products–now we invite you to 
try our delicious organic soy-based yogurt-style treat! We 
believe that Nancy’s Cultured Soy is an exciting alternative 
for people who choose to reduce their consumption of dairy 
products.” Lists the ingredients (though bifi dum is not 
mentioned) and nutritional information for the 4 fl avors. 
Leafl et. 1990. “Doing what comes naturally.” States that they 
“Add the benefi cial bacteria that humans need, including: L. 
acidophilus for the upper g.i. [gastrointestinal] tract health. 
B. bifi dum for the lower g.i. tract health. And add cultures 
after pasteurization so they can grow.”
 Leafl et. 1990. “Nancy’s. What’s new at Nancy’s? We 
are now adding another benefi cial culture to your yogurt–
bifi dobacterium.” Details are given in a separate record.
 Update from Provender Journal 1994, late spring. 
11(1):3. On Sunday night, May 22, the Springfi eld Creamery 
in Eugene was greatly damaged by a fi re. But they hope to be 
back in production soon.
 Product with Label purchased at Open Sesame in 
Lafayette, California. 2000. March 14. 8 oz plastic cup is 
green, black, and yellow on white. Retails for $1.19. Plain 
fl avor. Ingredients basically same as above. Soyfoods Center 
taste test. Color is tan. Flavor is quite tart or acidic.

66. Brody, Jane E. 1990. Huge study of diet indicts fat and 
meat: In the ‘Grand Prix’ of epidemiology, scientists tracked 
eating habits of 6,500 Chinese. New York Times. May 8. p. 
C1, C14. (Or B5-B6).
• Summary: A good overview of the Cornell-China-Oxford 
Project on Nutrition, Health and Environment. Brody 
writes: “The study can be considered the Grand Prix of 
epidemiology.” Dr. T. Colin Campbell (whose photo is 
shown) was the American mastermind of this study. He says: 
“We’re basically a vegetarian species and should be eating 
a wide variety of plant foods and minimizing our intake of 
animal foods.” Over all, cholesterol levels in China, which 
range form 88 to 165 milligrams per 100 milliliters of blood 
plasma, are much lower than those in the United States, 
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which range from 155 to 274.
 “The study also showed that consumption of meat 
is not needed to prevent iron-defi ciency anemia. The 
average Chinese adult, who shows no evidence of anemia, 
consumes twice the iron Americans do, but the vast 
majority of it comes from the iron in plants. Nor are animal 
products needed to prevent osteoporosis, the study showed. 
‘Ironically,’ Dr. Campbell noted, ‘osteoporosis tends to occur 
in countries where calcium intake is highest and most of it 
comes from protein-rich dairy products. The Chinese data 
indicate that people need less calcium than we think and can 
get adequate amounts from vegetables.’”

67. Nordquist, Ted. 1990. Soy ice cream in Sweden and 
Europe (Interview). SoyaScan Notes. May 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This week Ted introduced the “absolutely best-
tasting soymilk-based ice cream in the world. Called Tofu 
Line Glass in vanilla and chocolate fl avors, it tastes like 
old fashioned ice cream made from cream. The vanilla is 
better than its dairy counterpart.” Four-color brochures and 
labels have been printed. Ted makes the soymilk at the rate 
of 4,000 liters/hour at Trensums Musteri, a juice company 
located in Tingsryd, located 20 or 30 minutes miles to 
the north of the southern seaside city of Karlshamn. Both 
Tingsryd and Karlshamn are located in Blekinge County. Its 
a very high-tech soymilk. This is the fi rst product to come 
out of Ted’s years of collaboration with Trensums. Ted buys 
the soy base from Trensums and ships it by tank truck to 
Winner (pronounced Vinner), one of Sweden’s largest ice 
cream producers; it is a division of Karlshamn in Karlshamn. 
He sells the soy base to Winner. Winner makes the ice 
cream, and sells it back to Ted. It is hard-packed in 3/4 liter 
octagonal cartons (each has 8 sides with the top and bottom 
fl at). Ted then sells the ice cream to AB Svenska Nutana, a 
Seventh-day Adventist distributor and marketer in Rimbo, 
Sweden. Nutana has exclusive sales rights in Sweden. Ted is 
now working on exports to Finland and Japan.
 Ted and his coworkers are only interested in high-
volume products. He hopes to sell in Sweden at least 400,000 
liters/year of the new ice cream, made from 200,000 liters 
of the liquid mix. This is 9,000 liters/week, or 30 pallets/
week. In addition, he hopes to export the product to other 
Scandinavian countries and to Japan and perhaps the 
continent.
 It is quite surprising that, whereas there are many soy 
ice creams in America, there are only 2 others in Europe. 
One is made by Schoeller, which is one of Europe’s largest 
ice cream producers. They bought an Alfa-Laval system 
that transforms whole soybeans (using the Illinois method, 
without separation of okara) into soymilk which they then 
spray dry and use to make a soy ice cream. “The samples 
of the ice cream and powder that they sent to Semper in 
Sweden were a total catastrophe.”

 Unisoy in England, run by Neil Rabheru, an Indian man, 
also makes a soymilk named Unisoy Gold and a soymilk 
ice cream named Maranellis Ice Supreme. They have been 
out since about mid-1989. It is fortifi ed with calcium and 
vitamins to be as close as possible to dairy milk. Ted thinks 
it tastes fantastic, but the ice cream doesn’t come close to 
Ted’s. The owner of the company came to Sweden and 
tried to sell Ted his ice cream and aseptically packed soy 
base. Address: Aros Sojaprodukter, Bergsvagen 1, S-19063 
Orsundsbro, Sweden. Phone: 0171-604 56.

68. Messina, Mark J. 1990. Conference on “The role of 
soy products in cancer prevention” to be organized by the 
Diet and Cancer Branch of the National Cancer Institute 
(Interview). SoyaScan Notes. May 22. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The conference / workshop will be held on 27 
June 1990 at the NIH main campus in Bethesda, Maryland. 
Dr. Messina is organizing the conference. NCI has 5 
divisions and many branches. The participants will each be 
submitting a manuscript and the proceedings will probably 
be published by early 1991. Participants include Dr. Ann 
Kennedy and her group, and Dr. Stephen Barnes (who is 
an expert on isofl avones, has used only soybean extracts, 
and has not yet published any of his results). One goal is to 
determine what research needs to be done, and to educate 
NCI on the subject. Human studies need to be done. Protease 
inhibitors will be a major subject of discussion.
 Mark has a bibliographic database of 1,500 references 
on this and related subjects. The software program, called 
Nutshell, developed by Leading Edge, now sells for $29. 
One major question is: How much of these cancer-preventing 
substances are left in soyfoods after normal processing, 
since most protease inhibitors are destroyed by heating? 
How much survives the gastro-intestinal tract? How much 
gets absorbed, if any? Where does it go? Much of the 
research work has been done with concentrated extracts from 
soybeans, so soyfoods may not be a signifi cant source of 
these cancer-preventing compounds. The burden of proof is 
now on people like Ann Kennedy who are suggesting that 
soyfoods may have some relevance–though she pursues the 
subject primarily from a drug perspective. Then there is the 
fl ip side: What happens if you reduce the heat inactivation of 
protease inhibitors? Can this be dangerous to humans? This 
is a very touchy issue with many wide ramifi cations.
 If you look at isofl avones and their effect on estrogens 
or their estrogenic potential, then the subject gets complex 
and the bibliography grows long. Some studies have looked 
at soy oil and cancer. But if you just look at studies that 
are limited to tumors as an end point (which are obviously 
limited to animals) or some epidemiological studies, 
there are very few studies. But if you look at studies on 
the individual isolated compounds that may protect from 
cancer, you broaden the number of studies, although tumors 
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are not the end point. One study showed that soy added to 
hamburgers reduced the mutagen content, using the Ames 
test, but that was not cancer.
 Update: Talk with Dr. Messina. 1991. Jan. 16. A 
summary of each of the 20-minute papers presented at the 
conference will be published in the Journal of the National 
Cancer Institute in 2-3 months. Then he and Stephen Barnes 
will be co-authoring a comprehensive review on soy and 
cancer later this year; it will have an extensive bibliography, 
including many obscure references. It will be submitted in 
5-6 weeks to either Cancer Research, Nutrition and Cancer, 
or Journal of the National Cancer Inst. (JNCI). He is also 
submitting an article to the Journal of the National Dietetic 
Assoc. It is mostly about the retail soyfoods market, with 
minor emphasis on cancer. Some of the research on the size 
of the retail soyfoods market in the USA was provided by 
Peter Golbitz. JNDA will be publishing 3-4 papers on soy in 
one of their upcoming issues.
 Mark is very interested in this subject, in part because he 
is a vegetarian (actually a vegan who advocates a very low 
fat diet) and an activist. Vegans on average get about 30% of 
their calories from fat, compared with 33-34% for lacto-ovo-
vegetarians, and 37% for those eating a typical American 
diet. Mark personally tries to get no more than 20% of his 
calories from fat, but he actually gets about 23% from fat. 
Ideally he feels that a diet with 10-15% of the calories from 
fat is the most healthful, especially with respect to protection 
from cancer. The National Cancer Institute and the American 
Heart Association now both recommend 30% or less of 
calories from fat, but increasingly the emphasis is on the 
“or less.” Medical data show that less is safer but these two 
groups also consider what is possible for most Americans.
 Note: This is the earliest document seen (Jan. 2021) 
concerning Mark Messina and soyfoods. Address: PhD, Diet 
and Cancer Branch, National Cancer Inst., 9000 Rockville 
Pike, EPN–Room 202, Bethesda, Maryland 20892-6130. 
Phone: 301-496-8573.

69. Spa! (Japan). 1990. Tsuini “Sekai Nattô taikai” kaisai 
e! Nattô wa sekai o sukuu ka!? Kessen ni kiku, boke ni, 
kôketsuatu ni, gan-ni [Zoom up: Finally the opening of the 
“International Nattô Symposium”! Can nattô save the world? 
It helps to prevent coronary thrombosis, senility, high blood 
pressure, and cancer...]. May 23. p. 20-21. [Jap]
• Summary: Photos show: (1) A person holding chopsticks 
lifting natto, connected by many strings, up from atop a bowl 
of rice. (2) A pile of about 15-20 different natto packages.

70. Nishikawa, Russ K. 1990. Possible carcinogens in HVP 
and HVP soy sauce (Interview). SoyaScan Notes. May 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the high-acid, high-heat environment in 
which HVP (hydrolyzed vegetable protein) is made, several 
cancer causing substances can form: dichloropropanol, 

polychloropripionol (polychloropropanol?) and 
bichloropropionol (bichloropropanol). Address: The 
Ingredient Connection, P.O. Box 827, Martinez, California 
94533. Phone: 415-370-7520.

71. SoyaScan Notes. 1990. What are celiac disease, celiac 
sprue, and Duhring’s disease / dermatitis herpetiformis 
(Overview). May 29. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: People with these diseases must avoid 
consumption of gluten, even in minute amounts. This 
gluten can be found in wheat, oats, barley, or rye, and thus 
these people cannot enjoy any soy sauce except wheat-
free tamari. Webster’s Dictionary defi nes celiac disease 
(pronounced SEE-lee-ak; the term was fi rst used in 1936 and 
is also spelled coeliac in the UK) as “a chronic nutritional 
disturbance in young children characterized by defective 
digestion and utilization of fats and by abdominal distention, 
diarrhea, and fatty stools.” Wikipedia (Aug. 2011) defi nes it 
as “an autoimmune disease of the small intestine that occurs 
genetically predisposed people of all ages from middle 
infancy onward.” The term celiac by itself (fi rst used in 
1662) is defi ned as “of or relating to the abdominal cavity.”
 But celiac sprue refers to a tremendous intolerance 
(much stronger than an allergy) to wheat or gluten in any 
food. Many people suffering from celiac sprue are also 
intolerant to milk and milk products. Thus they often 
consume soymilk instead of milk and wheat-free tamari 
instead of shoyu.
 Duhring’s disease, named after U.S. dermatologist Louis 
A. Duhring (1845-1913), is much less common and therefore 
less well known that celiac or celiac sprue diseases. Also 
known as dermatitis herpetiformis or dermatitis multiformis, 
it is caused by an inability of the small intestine to digest 
gluten. When a person who has Duhring’s disease consumes 
even a minute amount of gluten, they will experience severe, 
extensive itching, and their skin will generally break out 
with a terrible rash and eruption of blisters (vesicules and 
papules, which occur in groups), often over much of the 
body, that last for weeks. But if they are scratched, they burn, 
causing intense pain. Spontaneous healing rarely occurs, 
except in children, and relapses are common. Many people 
with Duhring’s disease are also dairy intolerant and 70% 
of them have some form of thyroid disease. Most people 
with Duhring’s disease are Caucasian; few are African- or 
Asian-American. The disease is often misdiagnosed by 
dermatologists. A society has been formed at a university in 
Ohio to help those who suffer from Duhring’s disease.

72. Daenzer, Walter. 1990. The tofu and soymilk markets 
in Switzerland (Interview). SoyaScan Notes. May 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyana introduced its Soyaquell brand in 
about 1985 for the mainstream market. The Soyana brand is 
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reserved for the Reform market. Many (but not all) Soyana 
products are now sold under the Soyaquell brand–such as 
tofu, soymilk, etc. New products include Tofu Pastete (cake-
shaped hors d’oeuvres, 1989) and some new Tofu Burgers.
 Competition in the soyfoods market is terrible in 
Switzerland–its the most competitive market in Europe. 
The market is small and people have very high quality 
expectations. Galactina is trying to get into all the Reform 
stores. They are doing everything they can to market their 
products there. Some years ago the regular food industry 
got interested in soya, but their standards allowed them to 
make tofu and related products using soy protein isolates. 
Baer Weichkaeserei had a big campaign which resulted 
in Galactina tofu products being kicked out of all Co-op 
supermarkets. Also Galactina products had many problems 
selling in the supermarkets. So Galactina has decided to 
sell their products in the Reform stores. And now Soyana 
has lots of competition from Galactina. The Swiss Biona 
Association used to sell only Swiss soyfoods. Nothing else 
was imported until about 2 years ago. At that time, they got 
offers to sell soymilk made in France and Germany. “Then 
Biona did something terrible; they gave the Biona sign to 
all foreign suppliers. So now Société Soy is coming in from 
France, Heirler with a big range of products from Germany, 
etc. Products from all over Europe are now being imported to 
Switzerland and sold at Reform stores.”
 Soyana invested a great deal of money as a pioneer 
in the Swiss soyfoods market. Just when it looked like 
they were about to recover their losses, the terrible new 
competition began. And the competitors are using every 
trick in the book, including unfair means and deceptive 
advertising. They have no sense of purity of product; for 
example they say they are using nigari but they use calcium 
sulfate with 10% nigari. Soyana does not pasteurize its tofu 
but the competition does. So now Soyana has to educate its 
former customers about the advantages of not pasteurizing. 
Now Soyana has to become a quality pioneer and an 
advertising pioneer. Reaching and convincing all these 
people costs lots of money, but Soyana is doing it. Soyfoods 
have changed from being an alternative food to being a big 
money maker, so the big food companies jump in with the 
goal of making more money by selling lower priced, lower 
quality foods. Their advertising is often dishonest.
 “The whole soy thing has proved to be an alternative 
for people who really need it. And that is a stable market, 
but it is not booming. In America it seems that the big food 
producers have slept while the soyfoods market has grown, 
but in Switzerland the situation is different. Many big Swiss 
companies jumped in when they got the idea that soya is 
healthy, but many of them didn’t know anything about the 
products. So now Soyana is looking for alternate things to do 
to avoid this terrible situation.”
 If Soyana tries to export its products from Switzerland, 
it has to pay 20% customs duty, and Swiss wages are high. 

But companies that import foods to Switzerland have to 
pay a much smaller tax, and the process is easier. This 
will not change with the opening of trade in 1992 because 
Switzerland is not part of the EEC! Swiss has always 
cherished its separateness, independence, and neutrality.
 Concerning the term Broteinheit (“Bread Unit,” it is not 
Broteinhalt) relating to diabetic exchanges, the term is not 
well defi ned or agreed upon by professionals, so it is a big 
problem.
 Soyana used to be the only soymilk manufacturer in 
Switzerland. Then a Swiss-French company with a French 
name started making soymilk. Their prices were low, but 
they couldn’t reach the big consumer chains. Address: 
Soyana, Postfach 8039, Zurich, Switzerland. Phone: 01/202 
89 97.

73. Kjellker Gimre, Monica. 1990. Re: Complete soymilk 
or soybase plants installed by Alfa-Laval worldwide from 
1979–1989. Letters to William Shurtleff at Soyfoods Center, 
May 30 and Aug. 24–in reply to inquiry. 2 p. Typed, with 
signature on letterhead.
• Summary: The following plants are listed chronologically 
by year of start-up, and within each year, alphabetically by 
country. Start-up–Country–Company–Product–Capacity 
(liters/hour)
 1979–Malaysia–Lam Soon–soymilk–5,000
 1980–Thailand–Kickapoo–soymilk–4,000

All plants made from 1984 on use Alfa-Laval’s new 
Soyal design.
 1985–West Germany–Ice cream maker [Schoeller]–
soybase–3,000
 1985–Switzerland–Soyana–soybase–1,000
 1986–China–Guangzhou Cannery [Guangdong]–
soymilk–2,500, 2 dec.*
 1986–France–Cacoja–soybase–1,500
 1987–China–Jin Jiang Foodstuffs Factory–
soymilk–2,500
 1987–India- Noble Soya–soymilk–4,000, 2 dec.*
 1988–Argentina–Alimentos de soja–soymilk–4,500
 1988–China–Jiangmen Foodstuff Factory–
soymilk–2,500, 2 dec.*
 1988–China–Wuhan Guan Sheng Yuan Foodstuff 
Factory–soymilk–2,500, 2 dec.*
 1988–France–Innoval–soybase–1,500
 1988–Nepal–Indreni–soymilk–2,500
 1988–Nigeria–Sona Dairies–soymilk–4,500
 1989–Australia–Sanitarium Foods–soybase–500
 1990–France–Dairy Co-op**–soybase–500
 * = 2 decanter centrifuges per system to boost the 
protein yield. The systems made before 1984 were for 
more traditional soymilk. Those made afterwards no longer 
require that the soybeans be soaked, and the “new” soyabase 
line in designed primarily for producing a non-beany 
soymilk, but it can be easily adjusted to give a traditional 
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soymilk. “Soybase” is the product that comes out of the 
Soyal soyabase line after grinding, separation in one or 
more decanters, and deactivation of enzymes like trypsin 
inhibitors. This base is more concentrated than soymilk 
(9-12% solids/dry matter) and is what is used as the raw 
material for any soy-based product. “Soymilk” is a blended 
drink, often containing sugar, and standardized to a protein 
level required by the market. Soybase would only be run 
through an ultrafi ltration unit to (1) remove phytic acid and 
oligosaccharides, or (2) to remove moisture and increase the 
percentage solids, as to make tofu. ** The plant owned by 
the Dairy Co-op in France is secret, but the base it produces 
will be used mostly for research on calf milk replacers and 
on replacing cow’s milk in certain dairy products. This dairy 
does not have any products on the market. Address: R&D 
manager, Alfa-Laval East Asia Pte. Ltd., 11 Joo Koon Circle, 
Singapore 2262. Phone: 86 22 711.

74. Gardner, R.W.; Shupe, M.G.; Brimhall, W.; Weber, D.J. 
1990. Causes of adverse responses to soybean milk replacers 
in young calves. J. of Dairy Science 73(5):1312-17. May. [21 
ref]
• Summary: Six Holstein bull calves were randomly divided 
into three treatment groups. They were fed either whole 
cow’s milk, or ethanol-extracted or hexane-extracted soy 
fl our in milk replacers to 6 weeks of age. Average weight 
gains were 13.8, 7.3, and 2.9 kg respectively. Mortality 
was 0/20, 4/20, and 9/20 respectively. Heart rates (beats 
per minute) were 87.6, 99.1, and 116.3 respectively. 
Respiratory rates (breaths per minute) were 41.6, 67.6, 
and 61.1 respectively. Intradermal wheal growths showed 
allergic sensitivity to the soybean products. Phenolic 
compounds in the soybean fl our were implicated as possible 
causative factors in the adverse responses to the soybean 
milk replacers. Ethanol extraction of the soy fl our was 
more effective than hexane extraction in removing phenolic 
compounds (2.19 vs. 1.00% phenolics). Address: 1-3. Dep. 
of Animal Science, Brigham Young Univ., Provo, Utah 
84602.

75. Gray, Sylvia Ruth. 1990. Corrections on vitamin B-12. 
Solstice No. 42. p. 5-7. May. [2 ref]
• Summary: These are corrections of errors in her previous 
articles on this subject published in Solstice. Address: 
Strictly Macrobiotic, 315 First Ave., Salt Lake City, Utah 
84103. Phone: 801-521-7936.

76. Greiner, Carol A. ed. 1990. Economic implications 
of modifi ed soybean traits. Iowa Agriculture and Home 
Economics Experiment Station, Iowa State University, 
Special Report No. 92. May. 99 p.
• Summary: The inside front cover shows that this report 
was produced by the Soybean Trait Modifi cation Task Force, 
whose many members come from Iowa State University 

(26 members), American Soybean Assoc. (1), and Iowa 
Soybean Promotion Board (6). Within the Task Force are 
fi ve Utilization Committees: Food uses of soybean oil (5 
members), Industrial uses of soybean oil (4), Animal feed 
uses of soybean meal and oil (4), Food and industrial uses of 
soy protein (4), and Whole soybean composition (4).
 Contents: Executive summary. Introduction. Protein 
used for animal feed. Protein used for food and industrial 
products. Oil used for foods. Oil used for industrial products. 
Whole soybean composition. Appendix A–Consultants. 
Appendix B–Low-cost linear-programming diet formulation 
for livestock. Appendix C–Spreadsheet procedure applied to 
the modifi cation of soybeans used for animal feed.
 “The challenge is to identify those characteristics 
capable of modifi cation and to determine the potential 
economic benefi ts, if any, of such modifi cations.” Tables on 
pages E-3 to E-7 do exactly that for the 5 product categories 
discussed in this report. Each table shows: Modifi cation, 
potential benefi ts, additional value per bushel, quantity 
(million bu), additional total value (million dollars per year). 
The fi rst table, protein for animal feed, also shows additional 
value per 1% increase (million dollars per year). Thus, the 
fi rst table shows that $851 million per year could be added 
by increasing lysine in soybeans by 1%, $375 million by 
increasing methionine 1%, and $204 million by increasing 
protein 1%. In soy oil used for food, $297 million per year 
could be added by increasing stearic acid (to reduce the need 
to hydrogenate for solid fat applications), and $132 million 
by increasing oleic acid (and reducing linoleic and linolenic 
acids) to increase oxidative stability. Address: Iowa State 
Univ., Ames, Iowa.

77. Gutfeld, Greg; Zarrow, Susan. 1990. Beyond bran: 
Introducing soy fi ber. Prevention (Emmaus, Pennsylvania) 
42(5):12, 14. May.
• Summary: This soy fi ber is not the same as soy bran; it is 
probably the fi ber left over from making isolated soy protein. 
“Its possible virtues, according to recent studies: It may 
reduce blood cholesterol in people with elevated levels, just 
like oat bran and other soluble fi bers. It may improve glucose 
tolerance and insulin response in people with impaired 
glucose tolerance (type-II diabetes). And it seems to keep the 
bowel working at good speed, as wheat bran does, probably 
because it contains insoluble as well as soluble fi ber.”

78. Kudou, Shigemitsu; Tsuizaki, Iwao; Uchida, T.; Okubo, 
Kazuyoshi. 1990. Enzymatic hydrolysis of soybean saponins 
by Aspergillus oryzae KO-2. Agricultural and Biological 
Chemistry 54(5):1341-42. May. [16 ref. Eng]
• Summary: Table 1 compares the ability of soybean 
saponins to hydrolyze 16 species of the genus Aspergillus. 
these species are: A. tamarii, A. luchuensis, A. sojae, A. 
wentii, A. sulphureus, A. awamori, A. oryzae, A. ochraceus, 
A. versicolor, A. usamii, A. chevalieri, A. candidus, A. repens, 
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A. niger, A. sydowi, and A. nidulans. Five different levels 
of decomposition are shown for each species. Address: 
Kanesa Miso Co., Ltd., 202 Hamada, Tamagawa, Aomori 
030; 2,3&5. Faculty of Agriculture, Tohoku Univ., 1-1 
Tsutsumitori, Amamiya-machi, Aoba-ku, Sendai 981. All: 
Japan.

79. Lo, Grace S.; Cole, Thomas G. 1990. Soy cotyledon fi ber 
products reduce plasma lipids. Atherosclerosis 82:59-67. 
May. [24 ref]
• Summary: “Twenty subjects were randomly assigned 
to two groups... Total blood cholesterol levels and LDL 
cholesterol levels were signifi cantly lowered when the soy 
fi ber was a part of the diet.” Address: 1. Protein Technologies 
International, Checkerboard Square, St. Louis, Missouri 
63164; 2. Lipid Research Center, Dep. of Internal Medicine, 
Washington Univ., St. Louis, MO 63110.

80. Macfarlane, Bruce J.; Riet, W.B. van der; Bothwell, T.H.; 
et al. 1990. Effect of traditional oriental soy products on iron 
absorption. American J. of Clinical Nutrition 51(5):873-80. 
May. [28 ref]
• Summary: Various soy products (silken tofu, tofu, tempeh, 
natto, different types of miso, sufu, and soy fl our) were fed to 
242 women. Blood levels of iron were then compared.
 The women who ate silken tofu, tempeh, natto, or the 
misos had much higher iron levels (because of better iron 
absorption) than the women who ate regular tofu, fermented 
tofu (sufu) or soy fl our. The authors speculated that (1) the 
fermentation process in making tempeh, natto and miso may 
have changed the iron into a form the body could use more 
readily; (2) because tofu is higher in calcium, it might be 
this calcium that is inhibiting iron absorption. Silken tofu, 
coagulated with GDL, has a much lower calcium content 
than silken tofu.
 “Introduction: A number of studies demonstrated that not 
only is the bioavailability of iron from soy extremely poor 
(1-5) but the addition of soy to a mixed diet also inhibits 
overall iron bioavailability (6, 7).” Address: MRC [Medical 
Research Council] Iron and Red Cell Metabolism Unit, Dep. 
of Medicine, Univ. of Witatersrand, Johannesburg; Div. of 
Food Science and Technology, CSIR, Pretoria; and the Dep. 
of Medicine, Univ. of Natal, Durban, South Africa.

81. Messina, Mark. 1990. The role of soy products in cancer 
prevention: Agenda and participants (Brochure). Bethesda, 
Maryland: National Cancer Institute. 3 p. Held 27 June 1990 
at Bethesda, Maryland.
• Summary: This 3-page typed announcement, distributed in 
May 1990, gives the agenda (titles of papers and speakers), 
and the full address of all 11 participants in this conference. 
The proceedings of this conference were summarized by 
M. Messina and S. Barnes in the Journal of the National 
Cancer Institute (83(8):541-45. 17 April 1991) under the 

title “The role of soy products in reducing risk of cancer: 
Commentary.”
 Introduction and overview, by Dr. Mark Messina.
 Dietary estrogens: Their potential role in hormone-
dependent disease, by Dr. K. Setchell.
 Inhibition by soybeans and other soy fractions of 
mammary tumors in rat models of breast cancer, by Dr. S. 
Barnes.
 Soybean protease inhibitors as cancer preventive agents, 
by Dr. A. Kennedy.
 Protease inhibitors in processed soy products, by Dr. D. 
Brandon.
 Possible risks associated with the consumption of 
trypsin inhibitors in the human diet, by Dr. I.E. Liener.
 Role of phytosterols and saponins in soybeans on 
chemical carcinogenesis, by Dr. A.V. Rao.
 Inhibition of colonic cancer by dietary phytic acid, by 
Dr. E. Graf.
 Lunch
 Variation in Glycine max, by Dr. J.A. Duke.
 Soybean processing of products, by Dr. B. Szuhaj.
 National Institute of Environmental Health Sciences 
study of post-menopausal women, by Dr. D. Baird.
 Attached is an aerial view map of the National Institutes 
of Health. Address: PhD, Diet and Cancer Branch, National 
Cancer Inst., 9000 Rockville Pike, EPN–Room 202, 
Bethesda, Maryland 20892-6130. Phone: 301-496-8573.

82. University of California, Berkeley Wellness Letter. 1990. 
Fascinating facts: Cholesterol. May. p. 1.
• Summary: “About 32% of adults reported that they knew 
their cholesterol level last year–twice as many as the year 
before, according to Gallup surveys.” Address: Univ. of 
California, Berkeley. Phone: 415-642-8061.

83. Belleme, Jan. 1990. Wheat meat: A meaty-tasting 
substitute for beef that has no saturated fat and half the 
calories. Your Health. June 19. p. 31. [3 ref]
• Summary: An introduction to seitan, with two seitan 
recipes: Oriental pasta salad with peanut sauce, and New 
England boiled dinner. “Nutritionally, seitan is a powerhouse. 
In both quantity and quality, the protein in seitan is 
similar to that in beef. Sirloin steak and seitan both supply 
approximately 16 grams of protein per 100-gram (3.5-ounce) 
serving, or 25 percent of the U.S. Recommended Daily 
Allowance... Although unseasoned seitan, raw wheat gluten, 
is low in one essential amino acid, lysine, this is easily offset 
by cooking it in a soy sauce-seasoned broth, or by combining 
or serving it with lysine-rich foods such as beans. And while 
the 3.5-ounce sirloin comes with 11.5 grams of saturated fat, 
58 milligrams of cholesterol and nearly 300 calories, seitan 
contains no saturated fat or cholesterol and only 120 calories 
per 3.5-ounce serving.” Address: P.O. Box 457, Saluda, 
North Carolina 28773. Phone: 704-749-9537.
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84. Baldwin, Jessica. 1990. Clean living cuts heart problems: 
study shows low-fat diet, stress management reverses 
disease. Contra Costa Times. July 21. p. 1B.
• Summary: The study, by Dr. Dean Ornish and associates, 
was published in this week’s edition of The Lancet.
 Dr. Ornish “of the Preventive Medicine Research 
Institute of Sausalito, who coordinated ‘The Lifestyle Heart 
Trial,’ said it is the fi rst evidence that heart disease can be 
reversed without surgery or drugs.”
 “The study noted only two other controlled studies had 
shown regression of coronary atherosclerosis and both used 
cholesterol-lowering drugs as the main treatment.” Address: 
Associated Press.

85. Rosa, Bianca. 1990. Medical Soy S.p.A. in Milan, Italy 
(Interview). SoyaScan Notes. June 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Bianca has been with the company for 1 year 
and will get a history from the founders, especially her boss 
Mr. Migliavacca, the commercial director. His son is the 
president. The line of dry products has been transferred to a 
sister company, Moderna Distribuzione, which will start to 
sell the products in 1-2 months. Mr. Polletti ran the Medical 
Soy booth at the fair in Italy. They are an independent 
company, not owned by a larger company. They started a 
couple of years ago. In May 1989 their company sponsored 
a conference in Milan on the medical benefi ts of soyfoods. 
Prof. Sirtori, Descovich, and many other scientists from 
the USA, Japan, etc. presented papers at the conference on 
the medical benefi ts of soy. The abstracts of the conference 
were published in English. The company is called Medical 
Soy because their products all contain soy proteins, which 
are very good for one’s health. The founder of the company 
was a PhD but not an M.D. Address: Medical Soy S.p.A., 
Via Matteotti 55, 20068 Peschiera Borromeo (Milan), Italy. 
Phone: 02/547-5456.

86. SoyaScan Notes. 1990. Unisoy Milk ‘n’ By-Products 
Ltd. (Interview). June 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The company, which is basically a soymilk 
company, now makes 6 products: White Wave Soya Milk 
(in sugar free and sweetened varieties), Unisoy Gold (a 
soymilk reinforced with calcium and vitamins), Soya Yogart, 
Maranellis (Organic soya ice cream, sweetened with fruit 
juice; it is delicious), Carob and Banana Drink (organic). 
They plan to soon launch some organic pancakes called 
Crêpolettes. Neil Rabheru founded the company, but the 
idea came from John Patel. Jan Freeman was also involved. 
Mr. Arora, who Neil knows, has never been involved in this 
company. Address: Stockport, Cheshire SK6 2RF, England. 
Phone: 061-430-6329.

87. Ashraf, Hea-Ran Lee; Luczycki, Dorothy. 1990. 
Acceptability of tofu-containing foods among college 
students. J. of Nutrition Education 22(3):137-40. May/June. 
[13 ref]
• Summary: The researchers tested the acceptability of 
tofu among college students eating in a cafeteria. In twelve 
recipes the main protein source was completely replaced 
by tofu. The nutrient content of all the modifi ed recipes 
was improved. When tofu replaced meat, eggs or dairy, the 
product was reduced in calories, protein, fat, cholesterol and 
sodium.
 Ten of the twelve recipes were well accepted by the 
students. The two that were not well accepted were tofu 
nuggets, which had an unacceptable texture, and chocolate 
mint pie. For the latter, subjects objected to the mint 
fl avoring in the pie rather than the tofu. Address: 1. Dep. of 
Animal Science, Food & Nutrition, Southern Illinois Univ. at 
Carbondale, Carbondale, Illinois 62901; 2. Trinity Medical 
Center, Carrollton, Texas 75006.

88. Barnard, Neal D. 1990. The power of your plate: A 
plan for better health. Summertown, Tennessee: The Book 
Publishing Co. 240 p. Index. June. 23 cm. [65* ref]
• Summary: In this book 17 experts, including such eminent 
medical professionals as Michael DeBakey, William Castelli, 
and C. Wayne Callaway, meet on common ground with the 
author concerning the benefi ts of a low-fat, low-cholesterol, 
high-fi ber diet–that is, a food program that is largely free 
of meat. The subtitle on the title page reads: Eating well for 
better health–17 experts tell you how!
 Contents: Introduction. Part I. 1. Cholesterol, food, 
and your heart. 2. Dr. Michael DeBakey: An interview. 3. 
Tackling cancer. 4. New strategies in weight control. 5. 
Uninvited guests: Food-borne illness. 6. Other common 
health problems. 7. Foods and the mind. 8. The evolution of 
the human diet. Part II. 9. Recommendations. 10. Beyond 
willpower. 11. Food ideas and recipes. References.
 Soy-related recipes include: Scrambled tofu (to replace 
scrambled eggs, p. 215). Miso soup with wakame (p. 216-
17). Tofu salad (like eggless egg salad, p. 219). Tofu sour 
cream (p. 231).
 Dr. William Castelli of the Framingham Heart Study 
notes: “We’ve never had a heart attack in Framingham in 35 
years in anyone who had a cholesterol under 150.” Address: 
M.D., Physicians Committee for Responsible Medicine, 
Washington, DC.

89. Baynes, R.D.; Macfarlane, B.J.; Bothwell, T.H.; 
Siegenbert, D.; Bezwoda, W.R.; Schmidt, U.; Lamparelli, 
R.D.; Mayet, F.; MacPhail, A.P. 1990. The promotive effect 
of soy sauce on iron absorption in human subjects. European 
J. of Clinical Nutrition 44(6):419-24. June. [23 ref]
• Summary: The poor bioavailability of iron from soy alone, 
and the inhibitory effect of soy upon iron absorption from a 
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mixed diet have been documented in many studies. Although 
the inhibitory component of soy has not yet been identifi ed, 
there is evidence that it may relate to the intact, or partially 
intact, soy protein complex.
 The addition of soy sauce to a meal of soy fl our could 
not overcome the strong inhibition of iron absorption. 
However, when soy sauce was added to a meal of rice 
(instead of soy fl our), the geometric mean of iron absorption 
increased signifi cantly (13.9% with soy sauce vs. 5.2% 
with soy fl our). “The promotory effect of soy sauce on 
iron absorption appears to be due not only to its lack of 
soy protein content but may also be due to the presence of 
fermentation products other than organic acids.” Address: 
MRC [Medical Research Council] Iron and Red Cell 
Metabolism Research Unit, Dep. of Medicine, Univ. of the 
Witwatersrand, Johannesburg and Dep. of Medicine, Univ. of 
Natal, Durban, South Africa.

90. Buono, Mark Anthony; Erickson, L.E.; Fung, D.Y.C. 
1990. Carbohydrate utilization and growth kinetics in the 
production of yogurt from soymilk. II. Experimental and 
parameter estimation results. J. of Food Processing and 
Preservation 14(3):179-204. June. [10 ref]
• Summary: Storing typical yogurt bacteria (Lactobacillus 
bulgaricus and Streptococcus thermophilus) in soymilk for 
168 hours or longer resulted in hydrolysis of the stachyose 
(a fl atulence-causing oligosaccharide) during fermentation. 
These two bacteria were shown to consume as much as 27% 
of the stachyose in soymilk after 7 hours of fermentation as a 
mixed culture at 44ºC. These two bacteria grown as a mixed 
culture inoculum in a 1:1 ratio reached a pH of 4.5 in half 
the amount of time (3 hours) required for inocula prepared as 
two pure cultures. Cow’s milk yogurt typically requires 3-4 
hours to reach a pH of 4.5.
 Note: Buono presently works for the Kellogg Co., Battle 
Creek, Michigan. Address: Food Science Graduate Program, 
Durland Hall, Kansas State Univ., Manhattan, KS 66506.

91. Esaki, Hideo.; Nohara, Y.; Onozaki, H.; Osawa, T. 1990. 
[Antioxidative activity of natto]. Nippon Shokuhin Kogyo 
Gakkaishi (J. of the Japanese Society of Food Science and 
Technology) 37(6):474-77. (Chem. Abst. 114:22641). [Jap]*

92. Golbitz, Peter. 1990. Eating soybeans may reduce cancer 
risk. Soya International (Bar Harbor, Maine). April/June. p. 
15.
• Summary: This is a summary of a paper by Dr. Stephen 
Barnes (Birmingham, Alabama) and Kenneth Setchell 
(Cincinnati, Ohio). The researchers “theorized that 
compounds called phytoestrogens, present in soybeans, 
are responsible for the reduced tumor incidence” in rats. 
Address: Soyatech, Bar Harbor, Maine.

93. Golbitz, Peter. 1990. Lite soyfoods making their way to 

market: Shape of things to come? Soya International (Bar 
Harbor, Maine). April/June. p. 16-17.
• Summary: New low-fat soyfood products include Westsoy 
Lite (made by Westbrae Natural Foods, and containing 
only 1% fat and 18% of calories from fat), fat-free versions 
of Soyco cheese (made by Galaxy Cheese Co. in Cheddar 
Chunk and Mozzarella Chunk styles), Lean Links (made by 
Lightlife Foods and containing only 12% of calories from 
fat). Address: Soyatech, Bar Harbor, Maine.

94. Gray, Sylvia Ruth. 1990. B-12 update. Solstice No. 43. p. 
5-7. June.
• Summary: “10. Sea vegetables: The current sea 
vegetable assays (split between labs A and B and using O. 
malhamensis) insist that there are traces of true B12 inside 
the leaves and responsible-to-huge amounts on the outside. 
I never wash wakame or kombu. (Lima brand doesn’t seem 
to require it, and crumbling the air-dried vegetable is easier 
and encourages greater use.) But if people are washing sea 
vegetables, they should strain and use the rinse water in their 
cooking. I think we should also revive the practice of putting 
strips of kombu into pressed salad. This won’t change 
the taste and can be removed / rinsed / reused (e.g., as a 
tenderizer) after the salad is aged.”
 “11. On miso and chirimen iriko: The most current 
miso assay documents B12 values 33 times (that’s 3300 
percent, not 33 percent!) higher then the absurd negligibles 
reported by the Dutch and Cincinnati studies, and in excess 
of the current value for tuna when tested by the same 
microorganism. Similarly, an assay report of May ‘90 
(unwashed but cooked and by O. malhamensis) places the 
tiny dried sardines well above any animal food, seafood or 
fi sh tested for this project to date. I’m so happy!” Address: 
Strictly Macrobiotic, 315 First Ave., Salt Lake City, Utah 
84103. Phone: 801-521-7936.

95. Kingma, Sharyn. 1990. Iowa State researchers develop 
new low-saturated fat soybean. Soya International (Bar 
Harbor, Maine). April/June. p. 6.
• Summary: “Researchers at Iowa State University have 
developed a new soybean variety that will yield soybean oil 
with a lower level of saturated fat. The new soybean is aimed 
at competing with Canadian-produced canola oil, a product 
of the seed of the rape plant.
 “Developed by Iowa State agronomist Walter Fehr and 
food technologist Earl Hammond, with support from the 
Iowa Soybean Association, the new soybean produces an 
oil that is 6.2% saturated fat, about half the saturated fat of 
standard soybean oil.
 “Using standard plant breeding techniques, the two 
scientists were able to introduce two mutant genes into 
the same soybean plant. Each gene independently reduced 
palmitic acid–the saturated fat associated with raising 
cholesterol levels–from 10% to about 7%. Together, the two 
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genes reduced palmitic acid content to less than 4%.
 “According to Fehr, the next step in development is a 
large fi eld trial to see if yields of the new soybean are as high 
as present soybeans. If not, the new soybean with its mutant 
genes can be bred into existing high yield varieties, he said.
 “Iowa State is soliciting seed and chemical companies 
to license the new soybean, according to Stephen Price, the 
university’s industrial liaison offi cer.”

96. Product Name:  Beano.
Manufacturer’s Name:  Lactaid Inc.
Manufacturer’s Address:  P.O. Box 111, Pleasantville, NJ 
08232.  Phone: 1-800-257-8650 or 609-645-5100.
Date of Introduction:  1990 June.
Ingredients:  Alpha-galactosidase enzyme from Aspergillus 
niger in a glycerol and water carrier. By May 1996 the 
carrier was corn starch, sorbitol, mannitol, and hydrogenated 
cottonseed oil.
Wt/Vol., Packaging, Price:  12 serving bottle (0.9 fl uid oz) 
or 75 serving bottle (0.55 fl uid oz). They retail doe $1.95 and 
$8.95 respectively.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Nancy Hamren 
of Springfi eld Creamery in Oregon. 1990. Dec. 11. Lactaid 
in Pleasantville, New Jersey, has recently launched Beano, 
an enzyme product that eliminates gas from beans. Talk 
with Luanne Hughes, nutritionist at Lactaid Inc. 1990. 
Dec. 19. This is sold only as a consumer retail product that 

was introduced in mid-June 1990 but was not available in 
most supermarkets, health food stores, or drug stores until 
October. To use, add 3-8 drops to the fi rst bite of your food 
at the table. Then the enzyme, alpha-galactosidase works in 
the stomach to break down the indigestible oligosaccharides 
in beans that cause gas, into simpler sugars that the body can 
digest. The product is brown, looks like soy sauce, and has a 
slightly salty fl avor. To use it with soymilk, do not disperse 
it a glass of the milk. Rather put the drops on a cracker and 
eat that fi rst or put the drops into a spoon and consume 
or directly on your tongue or dissolve them in several 
tablespoons of soymilk and drink this before drinking the 
rest. That way the enzymes will be in the stomach when the 
rest of the milk arrives there. Do not cook with Beano; it is 
not heat stable. Heat inactivates the enzymes.
 Samples, leafl ets, news releases, and Labels sent by 
Luanne Hughes. 1990. Dec. 19. Label. Bottle is shrink 
packed into white paperboard. 4.25 by 5.25 inches. Green, 
black, and red on white. “Beano drops. Prevents the gas from 
beans*... and cabbage, peas, broccoli, eggplant, soy, and 
many others. A social and scientifi c breakthrough. Beano 
drops. The gas preventer.” Other “gassy” foods include 
caulifl ower and oats.
 Ad in Vegetarian Times. 1991. Feb. Full-page, color. 
“An important dietary announcement for all... Gassy foods 
without the gas... Beano is sold at your pharmacy.”
 Counter-ad (full page, color) by Quad Laboratories 
(Wyckoff, New Jersey) in NFM’s New Product Review. 
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1996. Summer (May). Inside back cover. “What’s the 
difference? Why pay more?” Compares Quad’s product 
named “Beans, Beans” with Beano tablets.
 Call from Beano sales lady. 1996. Oct. 15. A published 
1994 scientifi c study shows that Beano is effective. Alan 
Kligerman invented Beano and the enzyme that hydrolyzes 
lactose (milk sugar), used to make Lactaid. Shortly after it 
was introduced, he renamed his company, Lactaid Inc. to 
Akpharma Inc. because he was licensing the Lactaid brand 
to Johnson & Johnson. He sold the brand to them in 1996. 
Akpharma recently introduced a new product, Prelief, a 
dietary supplement that neutralizes acidy/acidic foods, the 
main ones being coffee, orange juice, and tomatoes. Prelief 
contains calcium.

97. Lark, Susan M. 1990. The menopause self help book: A 
woman’s guide to feeling wonderful for the second half of 
her life. Berkeley, California: Celestial Arts. 239 p. 22 x 22 
cm. [228* ref]
• Summary: The title page states: “The fi rst completely 
practical all-natural master plan to relieve and prevent every 
symptom of menopause.”
 Soy is mentioned as follows: Dairy products: There 
are many negative health aspects of using dairy products. 
Soybeans are a good source of calcium. Soy milks and 
nut milks can be used as alternatives to dairy milk (p. 46). 
Breakfast–beverages: Stop using coffee, which contain 
caffeine. Grain-based coffee substitutes such as Postum, 
Pero, or Caffi x are both nutritious and satisfying. Other good 
breakfast beverages include nondairy milk, such as soy, nut, 
or grain milks. Soy milk is now easy to fi nd in health food 
stores (p. 52-53). Spreads: Peanut butter (without added salt), 
sesame butter (which is rich in calcium), and soy spreads 
are good (p. 55). Soups: For women who can’t eat soup 
unseasoned with salt, try adding one teaspoon of miso per 
cup of soup. Miso, a fermented soy product from Japan, is 
widely available at Oriental markets and health food stores. 
It contains less salt than regular table salt. How to substitute 
for dairy products: Tofu can be used in some recipes to 
replace cheese. Use soy milk, nut milks, or grain milks in 
place of dairy milks (p. 70). Substitutes for common high-
stress ingredients: In place of 1 cup milk, use 1 cup soy milk, 
nut milks, or grain milks. In place of ½ teaspoon salt, use 1 
tablespoon miso or ½ teaspoon Bragg’s liquid amino acids, 
or ½ teaspoon sea vegetables–dulse, kelp (p. 72-73).
 Chapter 8, titled “Menopause self help cookbook,” 
contains many recipes: A “Fruit smoothie” (p. 75) contains 
only fruits, no dairy products or soy. For recipes for sesame 
milk and almond milk, see p. 76. Tofu and sesame-butter 
spread (p. 79). One dish meals: Almond tofu (Tofu with 
almonds), and Tofu with snow peas (p. 94). Tofu-wild rice 
salad (p. 95). Tofu & brown rice (p. 96). Apple-tofu custard 
(p. 97).
 In chapter 10, titled “Herbs for menopause,” is a section 

on “Herbs for your menopausal symptoms.” The subsection 
titled “Heavy irregular menstrual bleeding” notes that 
biofl avonoids, fl avonoids from plants, help to strengthen 
capillaries and prevent heavy bleeding. The section titled 
“Hot fl ashes” states: “Many plants are good sources of 
estrogen, the hormone that helps to control hot fl ashes. 
Besides controlling heavy menstrual bleeding, biofl avonoids 
also have weak estrogenic activity (1/50,000 the strength 
of estrogen). They are very effective in controlling such 
common menopause symptoms as hot fl ashes, anxiety, and 
irritability... Plants also form the basis for the production of 
medical hormones. Many common plants such as soy beans 
and yams contain a preformed steroidal nucleus. Estrogen 
and progesterone can be synthesized from plants in relatively 
few steps and have allowed sex hormones to become 
available commercially at a reasonable cost” (p. 127-28).
 Note 1. This is the earliest document seen (Jan. 2021) 
that mentions “hot fl ashes” in connection with soy.
 Note 2. Susan M. Lark, M.D., born in 1945, “is a noted 
authority on women’s health care and preventive medicine. 
She is the Director of the PMS and Menopause Self Help 
Center in Los Altos, California. She also sees women 
patients in her private practice. Dr. Lark has been on the 
clinical faculty of Stanford University Medical School, 
Department of Family and Preventive Medicine. She is also 
an associate member of the Department of Family Medicine, 
El Camino Hospital in Mountain View, California. Dr. Lark 
lectures widely on women’s health care issues and is a 
sought-after speaker.”
 On the inside back cover is a mail order form for Dr. 
Lark’s Menopause Self Help Book, plus 3-month supplies 
of Menopause Vitaminerals, Herbal Formula, and Essential 
Oil, to be sent to Self Help Options for Women, Carson 
City, Nevada. On the back cover is a portrait photo of Dr. 
Lark. Address: Director, The PMS and Menopause Self Help 
Center, 101 First St., Suite 441, Los Altos, California 94022. 
Phone: (415) 964-7268.

98. Shiraiwa, Masakazu; Yamauchi, F.; Harada, K.; Okubo, 
K. 1990. Inheritance of “group A saponin” in soybean seed. 
Agricultural and Biological Chemistry 54(6):1347-52. June. 
[16 ref. Eng]
• Summary: Six kinds of saponins have been isolated from 
soybean seeds and characterized. Two kinds of “group A 
saponin” are present as the main constituent in soybeans. 
This type of saponin is absent in some wild soybean lines. 
Address: 1,2&4. Dep. of Food Chemistry, Faculty of 
Agriculture, Tohoku Univ., 1-1 Tsutsumidori, Amamiya-
machi, Aoba-ku, Sendai, Miyagi 981; 3. National Inst. of 
Agrobiological Resources, Ministry of Agriculture, Forestry 
and Fisheries, 2-1-2 Tsukuba, Ibaraki 305. All: Japan.

99. Rabheru, Neil. 1990. The soymilk industry and market 
in the United Kingdom (Interview). SoyaScan Notes. July 2. 
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Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are only two signifi cant manufacturers 
of soymilk from soyabeans in the U.K.; Unisoy and Soya 
Health Foods Ltd. Plamil Foods Ltd. buys soy protein 
isolates from Protein Technologies International, then 
subcontracts with a dairy to have these mixed with water and 
other ingredients, according to Plamil’s formula, to make 
a soymilk. As far as he knows, Plamil has never purchased 
soybeans to make soymilk and has never had their own 
plant. Haldane used to import its soymilk from France. This 
soymilk was made, not from soybeans but from some kind 
of a spray-dried formulation. Then Unisoy started supplying 
Haldane, but that contract came to an end when Haldane 
was acquired by another company. Neil thinks they are now 
importing again, probably from France, not from Australia. 
Haldane’s imports are very small. Neil has never heard of 
Itona Products Ltd. in Wigan, Lancashire [although they are 
still in business in 1990].
 Of the soymilk made in the Unisoy produces well over 
50%. Approximately 18-20 million liters of soymilk are sold 
and consumed in the UK each year. It is the biggest soymilk 
market in Europe, and it is growing at the rate of roughly 15-
26% a year. “The growth has been phenomenal, and the bulk 
of the growth in the European soymilk market seems to have 
been in the UK.” But he doubts very much that it is growing 
faster than 26% a year. The estimated market shares by 
company are: Alpro/Vandemoortele 51%, Granose 15-17%, 
Unisoy 15-17%, and others (Plamil, Soya Health Foods, 
Haldane, etc.) 15-19%.
 In terms of outlets, Granose is sold only in health food 
outlets. Unisoy’s best-selling and most profi table line is its 
four soyamilk products. White Waves sugar free has long 
been the best selling single product, but it is rapidly being 
overtaken by Unisoy Gold (fortifi ed with vitamins and 
minerals), which has been a phenomenal success. The bulk 
of Unisoy’s soyamilk sales is in national multiples/grocery 
chains. Of all Unisoy’s products, about 65% of sales is in 
multiples and 35% in health food stores. Plamil has its own 
clientele; its products are very popular among vegans. Soya 
Health Foods Ltd. has been able to survive largely because 
of their soy ice cream, which was one of the fi rst ones on the 
market in the UK [after Sojal and SoyBoy Soymilk Ices from 
the Regular Tofu Co.] and the most widely available brand 
for a long time. Soyamilk is a very small product for Soya 
Health Foods Ltd. now.
 Alpro/Vandemoortele did the pioneering work in getting 
soymilk into British multiples (supermarkets). In about 1982 
Safeway (which has its origins in America), became the 
fi rst multiple (supermarket chain) to sell soymilk in the UK. 
They sold the Alpro/Vandemoortele line but they sold only a 
small quantity. Safeway has always purchased its soyamilk 
from Vandemoortele. Michael Cole of Soya Health Foods 
Ltd. also deserves a good deal of credit for the growth of 
soymilk in the UK. He did the early work in getting British-

based supermarkets, large chain stores, and normal grocery 
stores interested in carrying soyamilk. By late 1985 Cole 
was selling large amounts of his aseptically packed Sunrise 
Soya Milk to multiples, including Tesco. “Cole did the solid 
job of marketing and bringing soyamilk into the perspective 
it is in now. Then he left Soya Health Foods in mid- to late-
1987.” He started his own consulting company. Today every 
multiple in the country, including the large chemist chains 
(drug stores) are now offering soyamilk to the consumer.
 Unisoy exports their soymilk to the Netherlands, Italy 
(to Parma Soia), and Ireland. It is also sold in Portugal. 
It used to be sold in Belgium. Address: Unit 1, Cromwell 
Trading Estate, Cromwell Rd., Bredbury, Stockport, 
Cheshire SK6 2RF, England. Phone: 061-430 6329.

100. Klatt, Craig. 1990. Best-selling Worthington and Loma 
Linda food products in Northern California (Interview). 
SoyaScan Notes. July 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This store has a large selection of meatless 
products made by these two Adventist companies. Of the 
canned products, Worthington’s (and the store’s) best-seller 
by far is FriChik (based on spun soy fi bers), followed by 
Vegetable Skallops (with artifi cial seafood fl avor; originally 
developed by Battle Creek Foods of Michigan), then Veja-
Links or Burger. Loma Linda’s most popular canned product 
by far is Big Links (like a Polish sausage), followed by Vege-
Burger.
 Of the frozen products, Worthington’s best-seller is 
Smoked Turkey Slices, followed by Stripples (like bacon), 
while Loma Linda’s best-seller is Corn Dogs (based on 
their Big Franks), followed by Fried Chicken. Loma Linda 
has tended to follow Worthington in terms of new product 
development and introduction. Craig has heard for reliable 
sources that spun soy protein fi bers are quite similar to 
plastic fi bers in that they are hard to digest and have a 
scouring effect on the digestive system. They also seem to 
cause large amounts of fl atulence. His store is working to 
carry products with a “cleaner” list of ingredients, which are 
less highly processed, such as those made by Cedar Lake. 
Address: Manager, Adventist Book Center, 2300 Nourse Rd., 
Pleasant Hill, California 94523. Phone: 415-685-4300.

101. Ornish, Dean; Brown, Shirley E.; Scherwitz, L.W.; et al. 
1990. Can lifestyle changes reverse coronary heart disease? 
The lifestyle heart trial. Lancet 336(8078):129-33. July 21. 
[25 ref]
• Summary: “The Lifestyle Heart Trial is the fi rst 
randomised, controlled clinical trial to determine whether 
patients outside hospital can be motivated to make and 
sustain comprehensive lifestyle changes and, if so, whether 
regression of coronary atherosclerosis can occur as a result 
of lifestyle changes alone. Over twenty clinical trials are 
being carried out to determine whether the progression of 



SOY NUTRITIONAL RESEARCH (1990-2021)   47

© Copyright Soyinfo Center 2021

coronary atherosclerosis can be modifi ed; in all of these, 
cholesterol-lowering drugs, plasmapheresis, or partial ileal 
bypass surgery are the primary interventions.”
 A near-vegan diet, combined with mild daily exercise 
and a stress-reduction program, actually cleared patients’ 
plaque-clogged arteries. An experimental group of patients 
with severe heart disease ate a diet that was only 10 percent 
fat and contained no animal products, except egg whites 
and up to a cup of yogurt a day. In addition, they walked 
30 minutes daily and practiced methods of stress reduction, 
including meditation, stretching and breathing exercises. The 
control group followed their regular doctors’ orders; most 
went on a 30 percent fat diet (the standard recommendation), 
did not smoke and exercised to some extent.
 After one year in the program, 18 of the 22 patients 
(82%) in the experimental group showed signifi cant arterial 
clearing (i.e., reversal of heart disease); three showed slight 
clearing. The patients also reported a 91 percent reduction 
in the frequency of chest pains and signifi cant reductions in 
the duration and severity of these pains. In the control group, 
nine patients showed some degree of clearing, while in 10 
patients, the blockage actually got worse.
 Dr. Ornish says his ongoing study proves that radical 
lifestyle changes can reverse heart disease. Address: 1. 
Pacifi c Presbyterian Medical Center, Preventive Medicine 
Research Inst., & Univ. of California-San Francisco School 
of Medicine, California.

102. Gaitan, Eduardo. 1990. Goitrogens in food and water. 
Annual Review of Nutrition 10:21-39. July. *
• Summary: Contents: Introduction. General considerations. 
Goitrogens in foodstuff: Human goiter endemias from 
naturally occurring goitrogens in food chemical categories, 
metabolism, and mechanism of action. Goitrogens in 
water: Historical background, human goiter endemias from 
goitrogens and bacteria in water supplies, sources, chemical 
categories, biogeochemical cycle, and mechanism of action. 
Nutritional status and goiter. Closing remarks. Summary.
 “Introduction: No less than 5% of the world’s population 
have goiters. Many of these are associated with other 
disorders and constitute a major public health problem. 
Although 300 million people with goiter live in less highly 
developed countries where iodine defi ciency is prevalent, 
100 million individuals with goiter live in more highly 
developed countries where goiter continues to occur in 
certain areas, despite iodine prophylaxis (68).” Address: Dep. 
of Medicine, University of Mississippi School of Medicine, 
Jackson.

103. Gray, Sylvia Ruth. 1990. B-12 update. Solstice No. 44. 
p. 6-8. July. [2 ref]
• Summary: Her most current miso assay documents vitamin 
B-12 values 33 times higher than the negligible values 
reported by previous studies from the Netherlands [Dagnelie 

et al. 1988] and Cincinnati, Ohio [Specker et al. 1988]. 
Mercury inactivates B-12. The author is a strong believer in 
macrobiotics. Address: Strictly Macrobiotic, 315 First Ave., 
Salt Lake City, Utah 84103. Phone: 801-521-7936.

104. Health Now (England). 1990. Plamil’s 25th silver 
anniversary. July.
• Summary: From the beginning, Plamil has had “vegan 
nutritional requirements uppermost in mind with the 
provision of the necessary calcium and vitamins B-2, B-12, 
and D-2–this in contrast to some other brands of imported 
soya milk which are devoid of these nutrients.”

105. Kontessis, Panayotis; Jones, S.; Dodds, R.; Trevisan, 
R.; Nosadini, R.; Fioretto, P.; Borsato, M.; Sacerdoti, D.; 
Viberti, G. 1990. Renal, metabolic and hormonal responses 
to ingestion of animal and vegetable proteins. Kidney 
International 38(1):136-44. July. [38 ref]
• Summary: Soy protein, in comparison with animal protein, 
does not adversely affect kidney function. Thus soy protein 
may have a role in the prevention and treatment of kidney 
disease. The authors suggest that kidney disease patients 
would benefi t as much by substituting soy protein for animal 
protein, as by restricting overall protein intake. Address: 1. 
Unit for Metabolic Medicine, United Medical and Dental 
Schools, Guy’s Hospital, London, UK.

106. Liu, Keshun; Markakis, Pericles; Smith, Denise. 1990. 
Trypsin inhibition by free fatty acids and stearoyl-CoA. J. of 
Agricultural and Food Chemistry 38(7):1475-78. July. [15 
ref]
• Summary: Potassium salts of long-chain fatty acids inhibit 
trypsin. “The longer the chain, the stronger the inhibition. 
Among the C-18 fatty acids, oleate was the most effective 
inhibitor.” Address: Dep. of Food Science and Human 
Nutrition, Michigan State Univ., East Lansing, Michigan 
48824-1224. Liu’s present address: Dep. of Food Science 
and Technology, The Univ. of Georgia, Georgia Agric. Exp. 
Stations, Griffi n, Georgia 30223.

107. Lundh, Torbjoern J.-O.; Petterson, Hans I.; Martinsson, 
Kjell A. 1990. Comparative levels of free and conjugated 
plant estrogens in blood plasma of sheep and cattle fed 
estrogenic silage. J. of Agricultural and Food Chemistry 
38(7):1530-34. July. [24 ref]
• Summary: “Plasma concentrations of the plant estrogens 
formononetin, daidzein, and their metabolite equol were 
determined in blood samples from dairy cattle and sheep 
(wethers), fed on red clover/grass silage.”
 “The concentrations of total (free and conjugated) and 
free formononetin and daidzein were almost similar in the 
cattle and the sheep. The plasma level of total equol was 
lower in sheep than in cattle at the beginning of the feeding 
period, but reached the same level as in the cattle after about 
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2-3 hours. The concentration of free equol was about 10 
times higher in the bovine [cattle] than in the ovine [sheep] 
plasma during the whole experimental time.”
 The main estrogenic compound in red and subterranean 
clovers is the isofl avone formononetin (pronounced FOR-
muh-no-net-in). Address: 1. Dep. of Animal Nutrition and 
Management, Swedish Univ. of Agricultural Sciences, Box 
7024, S-750 07 Uppsala. Sweden.

108. MacNeil/Lehrer Newshour. 1990. Osteoporosis. 
Television broadcast. PBS. July 11. *
• Summary: It is estimated that some 15-20 million 
Americans, the majority of them women, suffer from 
osteoporosis. It is a painfully debilitating disease, marked 
by the progressive loss of bone tissue. The bones become 
thinner and more brittle. It causes 1.3 million spine, wrist, 
and hip fractures each year among the elderly. The victims 
of osteoporosis are mostly post-menopausal women, those 
whose bodies produce less estrogen and absorb less calcium. 
Their bones loose density, becoming more fragile as the 
years go by. Fair-skinned women, thin women, women who 
smoke, and those who don’t exercise are at the greatest risk. 
Today machines that measure bone density have allowed 
experts to spot osteoporosis in its early stages. Calcium 
supplements for women over the age of 35 have no effect. 
Estrogen treatments increase heart disease, and uterus cancer 
300-500%. Unlike estrogen, a new drug, etidrinate (uh-TID-
ruh-nate) does not appear to have harmful side effects. It 
stopped the loss of bone in the spine and reduced by 50% the 
loss of new spinal fractures. The drug is now awaiting FDA 
approval for treatment of osteoporosis. Dr. Watts in Atlanta, 
Georgia, has done a study to published in tomorrow’s New 
England Journal of Medicine. 429 women with osteoporosis 
(all had at least one vertebral [ver-TEE-brul] compression 
fracture, the most common complication) were studied at 7 
centers for 2 years; it will continue for a total of 5 years. The 
women receiving the drug gained 4-5% bone mass and had a 
50% lower rate of new fractures. A earlier but shorter Danish 
study got the same results.
 “Bone remodeling” is a natural process constantly 
taking place. Old bone is taken away and new bone is put 
in its place. The bone in the spine is spongy or trabecular 
bone. It has a very high rate of bone remodeling. The bone 
in the hip contains both trabecular and cortical (or compact) 
bone, which is remodeled more slowly. Osteoporosis effects 
spongy bone more. Etidrinate seems to inhibit the amount of 
bone being removed in the remodeling process, this changing 
the balance. Estrogen is a very valuable drug for preventing 
bone loss. Calcium supplements cannot reverse osteoporosis.

109. Matsuo, Masako. 1990. Okara tenpe [Suitability 
of “okara tempe” as a foodstuff]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
64(7):1235-36. July. [2 ref. Jap; eng]

• Summary: “Tofu residue [okara] was fermented by 
Rhizopus oligosporus and its properties were studied. ‘Okara 
tempe’ (OT) texture was harder and springiness lower than 
castilla and white bread. The water holding, oil absorbability 
and emulsifying capacities of OT were higher than those of 
wheat fl our. OT antioxidant activity was equivalent to soy/
miso antioxidant activity. These characteristics indicate 
that OT is useful as foodstuff.” Address: Lab. of Chemistry, 
Faculty of General Education, Gifu Women’s Univ., 
Taromaru, Gifu 501-25, Japan.

110. Matsuo, Masako. 1990. Okara tenpe no seishitsu 
ni oyobosu komenuka no eikyô [Effects of rice bran on 
properties of “okara tempe”]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 64(7):1237-
39. July. [6 ref. Jap; eng]
• Summary: The addition of 10% rice bran to okara which 
is then fermented by Rhizopus oligosporus modifi es 
the enzymatic activity, the vitamin content, and the 
physicochemical properties of the resulting product. The 
emulsifying capacity and the taste of the fermented product 
are improved. The addition of rice bran also improves the 
nutritive value of okara tempeh.
 Okara tempeh has a texture that is harder and less elastic 
than that of white bread. The capacity for water retention 
and the absorbability of oil, and the emulsifying properties 
are greater than those of wheat fl our. The antioxidant activity 
is equivalent to that of soybean miso. Address: Lab. of 
Chemistry, Faculty of General Education, Gifu Women’s 
Univ., Taromaru, Gifu 501-25, Japan.

111. O’Hara, J. Patrick. 1990. Will tofu exit produce? 
Produce Business. July. p. 55-56.
• Summary: “The FDA has come down hard on temperature 
control of tofu, so many retailers are moving it out of 
produce and into dairy; meanwhile, tofu companies clash 
over safety, taste and containers.” On the page after this 
article (p. 57) is a full-page color ad by Mori-Nu titled 
“Inventions that Advanced Mankind.”

112. St. Clair, William H.; Billings, P.C.; Kennedy, A.R. 
1990. The effects of the Bowman-Birk protease inhibitor on 
c-myc expression and cell proliferation in the unirradiated 
and irradiated mouse colon. Cancer Letters (Shannon, 
Ireland) 52:145-52. July. *
• Summary: “Expression of the c-myc gene was unchanged 
at 1 day and 3 weeks after irradiation, but was markedly 
elevated at 1 week after X-irradiation. BBI was found to 
suppress the radiation induced elevation of c-myc mRNA, 
while having no effect on the rate of crypt cell proliferation 
or body weight of the mice.” Address: 1. Dep. of Cancer 
Biology, Harvard School of Public Health, Boston, 
Massachusetts 02115.
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113. Sugawara, Etsuko; Ito, T.; Yonekura, Y.; Sakurai, Y.; 
Odagiri, S. 1990. [Effect of amino acids on microbiological 
pyrazine formation by B. Natto in a chemically defi ned 
liquid medium]. Nippon Shokuhin Kogyo Gakkaishi (J. 
of the Japanese Society of Food Science and Technology) 
37(7):520-23. [9 ref. Jap; eng]*
Address: Dep. of Agricultural Chemistry, Iwate Univ., Ueda, 
Morioka 020, Japan.

114. Mensink, Ronald P.; Katan, Martijn B. 1990. Effects 
of dietary trans fatty acids on high-density and low-density 
lipoprotein cholesterol levels in healthy subjects. New 
England J. of Medicine 323(7):439-45. Aug. 16. [28 ref]
• Summary: In this study, which sparked renewed interest 
in the safety of trans fatty acids, the authors used special 
fat preparations that were formulated to maintain constant 
ratios of saturated, monounsaturated, and polyunsaturated 
fatty acids. Human subjects were fed 33 gm of trans fatty 
acids a day–about 11% of total energy and 3 to 6 times what 
the average American eats. The trans unsaturated fatty acid 
isomers replaced oleic acid. “Conclusions: The effect of 
trans fatty acids on the serum lipoprotein profi le is at least as 
unfavorable as that of the cholesterol-raising saturated fatty 
acids, because they not only raise LDL cholesterol levels but 
also lower HDL cholesterol levels.”
 Note 1. This was a very infl uential article in showing 
that trans fatty acids can raise cholesterol, and therefore can 
be harmful to health. In response, the industry’s Institute of 
Shortening and Edible Oils asked the USDA to do a more 
realistic study. In 1992, USDA researcher Joseph Judd 
reported the results: A diet containing an average of only 10-
20 gm per day of trans fatty acids raised cholesterol levels 
as much as–or slightly more than–a diet high in saturated fat. 
(The study wasn’t large enough to say which).
 Note 2. Applewhite (1993, p. 344) says that 
this study has “been widely cited as demonstrating 
hypercholesterolemic properties of trans-isomers versus 
either cis-monoenes (oleic) or cis-cisdienes (linoleic) without 
regard for the fact” that the study did not demonstrate a 
“signifi cant dose response of the transisomers relative to 
the entry data, as discussed by Applewhite” (Proceedings 
of the World Conference on Oilseed Technology and 
Utilization, 1993, p. 96-106). “Even though trans-isomer 
intake was increased two- to fourfold above entry levels, the 
only effects of signifi cance demonstrated were the known 
hypocholesterolemic properties of oleic and linoleic acids.”
 Note 3. A decade passed before FDA acted on these 
fi ndings. Address: Dep. of Human Nutrition, Agriculture 
Univ., Bomenweg 2, 6703 HD Wageningen, Netherlands.

115. Ashraf, Hea-Ran L.; Schoeppel, C.; Nelson, J.A. 1990. 
Use of tofu in preschool meals. J. of the American Dietetic 
Association 90(8):1114-16. Aug. [11 ref]
• Summary: “Nine recipes were modifi ed through partial 

substitution of tofu for traditional protein ingredients. 
Nutritional analysis revealed that the nutritional quality of all 
the recipes was improved and conformed more closely to the 
Dietary Guidelines when tofu was substituted for the cheese, 
eggs, beef, or chicken in the original recipes. The researchers 
concluded that tofu was well accepted by the preschoolers. 
In several of the dishes, including macaroni and cheese, 
lasagna, tuna casserole, and quiche, the children showed a 
clear preference for the tofu-substituted versions.” Address: 
1. Dep. of Animal Science, Food and Nutrition; 2. Dep. of 
Health Education; 3. Dep. of Curriculum and Instruction. 
All: Southern Illinois Univ., Carbondale, Illinois 62901.

116. Duke, James A. 1990. An herb a day: Soybean (and 
Apios). Business of Herbs (The) 8(3):8-9. July/Aug.
• Summary: The soybean is an annual culinary herb with 
medicinal uses, in part because it contains steroids. “Dr. Sam 
Sun, University of Hawaii, is attempting to incorporate a 
high-methionine gene from the Amazonian brazilnut into the 
Chinese soybean... Methionine supplementation costs the 
American poultry industry some $100 million dollars a year, 
much of which could be saved if a new breed of soybeans 
already contained that methionine...
 “Many legumes, such as guar, peanut and soybean 
are assuming more importance to the health food industry 
because of their high soluble fi ber content, high protein 
levels and goodly quantities of choline, lecithin and 
tocopherols, not to mention Bowman-Birk inhibitors, 
galactomannans and sitosterol. Many of today’s sterols, made 
from natural soybean sterols, come as a byproduct of the soy 
meal industry... Soybeans also ‘have marked hypoglycaemic 
[lowering the blood sugar] and hypocholesterolemic 
[lowering cholesterol] effect[s]’ (Medicinal Plants of 
India).” Address: USDA/ARS Beltsville, Maryland.

117. Hammons Baker, Laurie D. 1990. Manipulation of tofu 
texture by the addition of minerals, phytic acid, and lipids to 
soymilk. MSc thesis, University of Missouri-Columbia. 79 p. 
[51 ref]*

118. Lim, B.T.; deMan, J.M.; deMan, L.; Buzzell, R.I. 1990. 
Yield and quality of tofu as affected by soybean and soymilk 
characteristics: Calcium sulfate coagulant. J. of Food Science 
55(4):1088-92, 1111. July/Aug. 4 tables. [31 ref]
• Summary: New varieties of soybeans are compared. 
Variations in the coagulation of tofu and the quality 
of soymilk are studied as a function of the soybean 
composition. Two models are proposed for predicting 
the tofu yield. Address: 1-2. Dep. of Food Science, Univ. 
of Guelph, Guelph, Ontario N1G 2W1; 3. DeMan Food 
Technology Services Inc., Guelph, Ontario N1H 6B5; 4. 
Agriculture Canada Research Station, Harrow, Ontario N0R 
1G0. All: Canada.
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119. Liu, Keshun; Markakis, Pericles. 1990. Effect of the 
reactant mixing sequence on the chymotrypsin inhibition 
assay. Analyst (The) 115:1143-44. Aug. [14 ref]
• Summary: “In assaying chymotrypsin inhibition by the 
soybean Bowman-Birk inhibitor, two sequences of mixing 
the reactants were tried: adding the substrate last (s-last test) 
or adding the enzyme last (e-last test). The inhibition values 
obtained from the s-last test were either equal to or lower 
than those from the e-last test, depending on the pre-mix pH 
and pre-incubation time, while the values from the e-last 
test were independent of these conditions.” Address: Dep. of 
Food Science and Human Nutrition, Michigan State Univ., 
East Lansing, Michigan 48824-1224. Liu’s present address: 
Dep. of Food Science and Technology, The Univ. of Georgia, 
Georgia Agric. Exp. Stations, Griffi n, Georgia 30223.

120. Morinaga Nutritional Foods, Inc. 1990. We look great 
on paper... but wait ‘til you taste Mori-Nu Tofu (Ad). J. of 
the American Dietetic Association 90(8):1149. Aug.
• Summary: A table at the top of the ad compares 6 different 
protein sources, with each portion containing 90 calories. 
They are: Mori-Nu Extra Firm tofu, cottage cheese, chicken, 
beef (lean ground), cheddar cheese, and whole milk. 
Compared with the tofu, all contain a higher percentage 
of calories from far, more grams of fat, saturated fat, and 
cholesterol–and less grams of protein.
 “Everyone knows tofu is healthy. But too few know 
about the fresh taste of Mori-Nu Tofu.
 “Nutrition: Mori-Nu tofu is much lower in fat and 
cholesterol than other protein foods. It is also lactose-free 
and one of the highest sources of vegetable protein.
 “Food safety: Mori-Nu’s aseptic package locks in 
fresh fl avor and healthy nutrients and also protects against 
premature spoilage and possible bacterial contamination.
 “Easy: With a guaranteed 10-month shelf-life, Mori-
Nu is readily available at your fi ngertips. No special daily 
rinsing or draining necessary. Easy to blend, cook and serve. 
Call 1-800 NOWTOFU (669-8638) for more information. 
Mori-Nu tofu. You never knew nutrition could taste so 
good.” Address: 5800 South Eastern Ave., Suite 270, Los 
Angeles, California 90040. Phone: 213-728-4325.

121. Nutrition Reviews. 1990. Inadequate vegan diets at 
weaning: Dutch macrobiotic infants differed from control 
infants in weaning patterns, nutritional status, growth, and 
psychomotor development. American macrobiotic children 
exhibit similar problems. 48(8):323-26. Aug. [12 ref]
• Summary: “The diet-related threats to nutritional status 
that sometimes arise when infants are weaned to vegan or 
near-vegan diets result from the feeding of unplanned and 
inadequate diets. If infants are to be fed such diets, special 
care must be taken to ensure nutrient adequacy (1, 3).”
 “It is hoped that these defi nitive studies will convince 
leaders of the macrobiotic movement that weaning practices 

need to be changed. Macrobiotic leaders appear to be slow 
in responding to the adverse nutritional implications of these 
diets for young infants.”

122. Sian, N.K.; Ishak, S. 1990. Effect of pH on yield, 
chemical composition, and boiling resistance of soybean 
protein-lipid fi lm. Cereal Foods World 35(8):748, 750, 752. 
Aug. [11 ref]
• Summary: The weight of fi lm (yuba or fucuk), a protein 
product consumed in Malaysia, increases when the pH of 
the soymilk reaches 2.0. At the time of the formation of 
the fi lm, the content of protein, carbohydrates, ash, and 
moisture increase, and the oil content decreases. The boiling 
resistance of the fi lms to cooking in water decreased as the 
pH of the soy milk became more acidic (pH 2.0) or alkaline 
(pH 7.5, 9.0, 11.0) than its natural pH (6.7). Address: Dep. 
of Food Science & Nutrition, Faculty of Life Sciences, Univ. 
of Kebangsaan Malaysia, 43600 UKM, Bangi, Selangor, 
Malaysia.

123. Ten Brink, B.; Damink, C.; Joosten, H.M.L.J.; Huis 
In ‘t Veld, J.H.J. 1990. Occurrence and formation of 
biologically active amines in foods. International J. of Food 
Microbiology 11(1):73-84. Aug. [17 ref]
• Summary: “Although the toxicity of individual biogenic 
amines in general is beyond all doubt, it is very diffi cult to 
determine the exact toxicity threshold of these compounds.” 
Address: 1-2. Dep. of Microbiology, TNO-CIVO Institutes, 
P. 0. Box 360, 3700 AJ Zeist, The Netherlands.

124. Tivall. 1990. Tivall frozen foods (Portfolio). Kibbutz 
Lochamei Hagetaot, Mobile Post, Oshrat 25220, Israel. Four 
inserts. 31 cm. [Eng]
• Summary: The cover of this full-color brochure shows a 
silver, green, and black oval that reads “Tivall Frozen Foods” 
against a bright yellow rectangle, set in a black background. 
The four pages of inserts describe individual products. The 
two inside pages bear the V-shaped logo of the Vegetarian 
Society of the UK, but in black on a white background. The 
brochure is targeted at the British market. “The demand 
to maintain a healthy diet is underway and no longer is it 
considered a fad but a way of life. Today over 30 million 
British adults claimed to be concerned about nutrition and 
over half of them say that they are trying to cut down on 
their fat intake. In the last 5 years, cholesterol has become 
something to avoid. It is against this backdrop that Tivall has 
developed a wide range of tasty products which are based 
on Soya and Wheat Protein but match the nutritional values, 
taste, and texture of meat. Tivall products are natural and 
wholesome, do not contain additives, preservatives, artifi cial 
colouring or meat.
 “Tivall products give today’s caterer an extra option–
something new and tasty which appeals to the health 
conscious customer. A range of products which are suitable 
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for vegetarians and taste good too. The Tivall products offer 
the caterer portion control and more menu alternatives. 
Because the products are frozen they are simple to prepare 
and serve without waste.
 “Tivall products originate from an ultra-modern frozen 
foods factory in Israel. The name Tivall itself means ‘quality 
from nature.’ The production process is truly revolutionary 
and at last there’s a vegetarian alternative to meat that 
matches the nutritional value and texture of meat but without 
cholesterol, without artifi cial colourings, additives, and 
preservatives. Tivall Frozen Foods, Jatko House, 798 High 
Road, London N17, England. Tel: 01-801-6421.
 The inserts give details on, and large color photos show: 
Vegetarian garden vegetable pattie [sic, patty], Vegetarian 
savoury strudel, Vegetarian burger, and Vegetarian whole-
wheat schnitzel.
 On the back cover of the portfolio is a color photo of the 
“ultra-modern frozen foods factory in Israel” where Tivall 
products are made. Standing in the foreground are 30-40 
employees dressed in blue uniforms. Address: Oshrat, Israel. 
Phone: 04-858700.

125. Engel, G. 1990. Vergleich von Quark mit 
Sojaprodukten: Herstellung, Mikrofl ora, Zusammensetzung, 
Sensorik [Comparison of quark with soy products: 
Production, microfl ora, composition, and organoleptic 
properties]. Deutsche Milchwirtschaft 41(38):1272-75. Sept. 
19. 7 tables. Also published in Kieler Milchtage, 1990. [24 
ref. Ger]
• Summary: Compares the quality and nutritive value of 
cow’s milk and soymilk, and discusses criteria for evaluating 
the chemical, microbiological, and organoleptic quality 
of tofu, okara, miso, tempeh, sufu, and other soyfoods. 
Address: PhD, Inst. fuer Mikrobiologie, Bundesanstalt fuer 
Milchforschung, Kiel, Germany.

126. Ornish, Dean; Brown, Shirley E.; Scherwitz, L.W.; 
et al. 1990. Lifestyle changes and heart disease. Lancet 
336(8717):741-42. Sept. 22. [25 ref]
Address: 1. Pacifi c Presbyterian Medican Center, Preventive 
Medicine Research Inst., and Univ. of California-San 
Francisco School of Medicine, California.

127. SoyaScan Notes. 1990. Dialog Information Services, 
Inc. America’s leading database vendor (Overview). Sept. 
25. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The DIALOG Information Retrieval Service, 
from Dialog Information Services, Inc. (a Knight-Ridder 
company), has been serving users since 1972. The company 
now offers over 350 databases, including virtually every fi eld 
of knowledge, containing more than 200 million records. The 
company, started by Lockheed, is located at 3460 Hillview 
Ave., Palo Alto, California 94304. Phone: 800-334-2564.
 Agriculture, food, nutrition, and medical databases 

available from Dialog are: Agribusiness U.S.A. (fi le 581), 
Agricola (10, 110), Agris International (203), CAB Abstracts 
(50,53), CRIS/USDA (60), Food Science and Technology 
Abstracts (FSTA, 51), Foods Adlibra (79), and Medline (fi les 
152, 153, 154, and 155). There is no database specifi cally on 
nutrition.
 Dialog’s many ONTAP databases can be used for 
training and practice.

128. INTSOY Newsletter (Urbana, Illinois). 1990. Processing 
and utilization conference sparks interest in soybeans as 
food. No. 42. p. 1-2. Sept.
• Summary: The conference, which was co-sponsored by 
INTSOY, took place in Gongzhuling, Jilin Province, China 
from June 25 to 29, 1990. The various working sessions 
and exhibits attracted almost 250 soybean scientist and 
development offi cials from 27 countries.
 “Besides INTSOY, other sponsors of the conference 
were the Jilin Academy of Agricultural Sciences; the Chinese 
Academy of Agricultural Sciences; the Japanese Agriculture, 
Forestry, and Fisheries Research Council Secretariat; the 
Scientifi c Research Institute of Foods and Fermentation 
Industry; and the International Institute of Tropical 
Agriculture...
 “Some 80 presented papers covered topics ranging from 
reports on soybean utilization efforts in specifi c countries to 
sophisticated medical studies on the health effects of soybean 
use.
 “One especially important paper reported on the 
potential of soybean components known as saponins to 
control reproduction of the HIV virus which is associated 
with Acquired Immune Defi ciency Syndrome or AIDS. The 
report from Japanese scientists in the Department of Food 
Chemistry at Tohoku University indicated that one class of 
saponins showed inhibitory effects against HIV infection in 
vitro.
 “Besides attending the working sessions, participants 
viewed some 37 demonstrations and exhibits from all over 
China...
 “The conference organizers also provided a number of 
local tours of interest to participants. These included visits 
to a modern tofu plant, the Soybean Research Institute of 
the Jilin Academy of Agricultural Sciences, the labs and 
pilot plant of the Scientifi c Research Institute of Foods and 
Fermentation Industries, and the headquarters and gene bank 
of the Chinese Academy of Agricultural Sciences...
 “The general recommendations from the fi nal report 
called for holding the conference on a regular basis every 
three or four years. The report suggested Brazil and Africa as 
potential sites for the next conference.”
 Note: This is the earliest document seen (June 2020) that 
contains the term “gene bank.” Since it was located in China, 
this gene bank almost certainly contained soybeans.
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129. MacNeil/Lehrer Newshour. 1990. Cancer in America. 
Television broadcast. PBS. Wednesday, Sept. 19 to Friday 
Sept. 28. Six-part series. *
• Summary: Some form of cancer will strike 3 out of 4 
families in America. The national death rate continues to 
rise. This year in America 1 million people will get cancer 
and 500,000 people will die of it; thus only about half can 
be cured. The number of Americans dying from cancer each 
year continues to rise. 6 million Americans are presently 
living with cancer and half of them have survived more 
than 5 years since their diagnosis. One’s chances of survival 
depend greatly on when the cancer is discovered, the type of 
cancer it is, and patient’s access to good treatment.
 In 1989 some 502,000 people died of cancer; these were 
53% males and 47% females. The three main cancer sites 
are: Lung cancer 142,000 deaths (28.3% of the total, mostly 
from smoking), cancer of the colon or rectum 53,500 deaths 
(10.7%), and breast cancer 43,300 deaths (8.6%). Skin 
cancer 8,200 deaths (melanoma 6,000, other skin 2,200). 
Non-melanoma skin cancer accounts for more than 500,000 
new cases annually. The survival rate for lung cancer 
is 13%, but there is no known cure for it. One can take 
chemotherapy, and it may send the cancer into remission, but 
the usual side effects are sickness and one’s hair falling out.
 The National Cancer Institute, America’s main cancer 
organization, has an annual budget of $1,600 million.

130. Maitre, Pierre. 1990. Current European markets for 
soyafoods. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The following is summarised from a report 
by SoyaFoods (1990. 1(2):6-7). France: A study in April 
1990 on 2,052 men and women showed that for 33% of 
respondents the word ‘soya’ was associated with oil. Indeed 
66% had not heard of any soyafoods. Of the remaining 34%, 
only 19% had heard of soyamilk and 19% of soya-based 
desserts. Tofu and other products were less well known. 
Some 57% thought soya was a modern product, 66% thought 
soya was nutritious, and 61% thought soya was good for 
slimming. The reasons for not consuming soyafoods were 
given as follows: Never thought about it 45%. Prefer to buy 
my usual brands 14%. Do not like the taste 14%. Not found 
in shops 6%. Too expensive 5%.
 For those who had tasted soyamilk or desserts, the 
taste was rated as follows: Soyamilk and other soy drinks: 
Rather good taste 58%, neither good nor bad 29%, rather 
bad taste 8%. Desserts: Rather good taste 61%, neither good 
nor bad 26%, rather bad taste 11%. As a result of this survey 
in France, SOJAXA is targeting its activities to address 
the problem of educating the consumer about soyafoods, 
in particular tofu which is less well known in France than 
soyamilk and desserts.
 The UK: Most large supermarkets carry soyafoods, 
except Marks and Spencer. The strong interest in 

vegetarianism has played a major role in the development 
of the soyafoods market. Vegetarians represent about 8.6% 
of the population and the vegetarian market is estimated at 
about £5 billion.
 Benelux: The Benelux markets are similar to France. 
In Belgium there are at least 11 suppliers of soyamilks. 
The most popular products are drinks and desserts. Higher 
income groups tend to consume soyafoods.
 Germany: Soyafoods are more widely carried in natural 
food stores (Biolaeden) and Reform Houses (Reformhaeuser) 
than in supermarkets. Young German consumers accept 
soyafoods more readily than French consumers but price 
is an important factor. German consumers seem to be well 
informed about products and the best selling items (in 
descending order of importance) are tofu, sauces, sausages 
and delicatessen products, milks, and desserts. The following 
percentages of shoppers in Biolaeden and Reform Houses 
have positive opinions about soyafoods: 70% in the age 20-
30 group, 55% in the age 30-40 group, and 65% in the over 
40 age group.
 “Spain: Soyafoods development is fairly constant 
in Mediterranean countries such as Spain. All soyafoods 
are imported and are found in specialist shops, generally 
associated with dietetic products, e.g. calorie controlled 
products. Only recently have soyafoods been sold in large 
supermarkets. The infl uence of tourism has led to a changed 
image for soyabeans which are perceived as good for health 
and a modern lifestyle. Current interest is producing new 
products which are geared to local tastes. The most common 
products at present are soya drinks, desserts, sauces and soya 
sausages. Sales in non-specialist shops are likely to become 
more important.
 “Italy: Soya foods and products containing soya are sold 
mainly for dietetic reasons.
 “In summary Mr. Maitre felt that progress had been 
made over the years in terms of product quality, marketing, 
product information and international recognition, but 
there should be no complacency. More will need to be done 
to stimulate demand in Europe.” Address: 18 Square les 
Oliviers, 13111 Coudoux–Aix en Provence, France. Phone: 
33/43.52.09.44 (fax).

131. Mead, Nathaniel. 1990. The champion diet. East West. 
Sept. p. 44-50, 98-99, 102, 104. [1 ref]
• Summary: An overview of the landmark Chinese Health 
Project, a joint research project of scientists from Cornell 
University, Oxford University in England, the Chinese 
Academy of Preventive Medicine, and the Chinese Academy 
of Medical Sciences. T. Colin Campbell, a nutritional 
biochemist at Cornell, is one of the leaders of the study.

132. Ornish, Dean. 1990. Dr. Dean Ornish’s program for 
reversing heart disease: The only system scientifi cally proven 
to reverse heart disease without drugs or surgery. New York, 
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NY: Random House. xxxi + 638 p. Sept. Index and recipe 
index. 17 cm. [288* ref]
• Summary: This is a landmark, pioneering book–indeed a 
classic. In addition to carefully documented information on 
how to reverse heart disease, it offers 100 pages of vegan 
recipes, including a 21-day menu. It focuses on a low-fat, 
low-cholesterol diet, regular moderate exercise, stopping 
smoking, stress management through meditation and yoga, 
and (ideally) a support group.
 Contents: Author’s note. Foreword. Introduction–Heart 
and soul. Part one: Opening your heart. Part two: The 
opening your heart program. Part three: Opening your heart 
recipes. Introduction to the recipes by Shirley Elizabeth 
Brown, M.D., and Martha Rose Shulman. Twenty-one 
days of menus. The recipes. Epilogue. Appendix: Nutrient 
analysis of common foods. Selected references.
 In the chapter titled “Introduction to the recipes” a long 
section on “Soybean products” gives basic information about 
the following: Whole soybeans, soy fl our, soy milk (“It is 
much higher in fat, lower in vitamin B-12, and lower in 
calcium than nonfat cow’s milk.”), soy sauce, tamari, miso, 
soy cheeses, tempeh, textured vegetable protein (TVP), 
isolated soy protein, and tofu (“Tofu is a miracle food; it is 
very easy to digest, very high in protein, low in calories and 
fat, economical, and extremely versatile”).
 In the chapter titled “Recipes” is a long section on “Tofu 
Dishes,” which begins with a good introduction: “Tofu is one 
of the most versatile foods.” “Tofu is very high in protein 
and the perfect substitute for cheese and eggs.” Eleven 
recipes follow: Tofu cheese with fresh herbs. Marinated tofu. 
Scrambled tofu and vegetables. Lydia’s Mexican casserole. 
Tofu stew with miso. Sweet and sour wok-cooked vegetables 
with tofu. Chinese eggplant and tofu. Steamed fresh 
vegetables and tofu with soba noodles (and Misoyaki sauce). 
Stuffed manicotti (with Marinara sauce).
 At the start of each chapter are great quotations. The 
288 selected references, listed chapter by chapter at the 
back, are a valuable addition. As early as 1972 Dr. Ornish 
was learning meditation and yoga techniques from Swami 
Satchidananda; these evolved into the stress management 
program described in chapters 7-9. In 1975 he fi rst became 
interested in conducting research on heart disease, when 
he was a medical student at Baylor College of Medicine in 
Houston, Texas. In 1977 he had the privilege of studying 
with Dr. Michael DeBakey, assisting in the operating room 
when he performed bypass surgery. Though his surgical 
skill was amazing, Ornish began to see the “limitations 
of technological approaches that literally and fi guratively 
bypassed the underlying causes of the problem. It was the 
difference between temporizing and healing.” Most bypass 
patients “would go home and continue to do the same things 
that led to the problem in the fi rst place. They would smoke, 
eat a high-fat, high-cholesterol diet, manage stress poorly, 
and lead sedentary lives.”

 For details on this book and its signifi cance, see 
MacNeil/Lehrer Newshour. 1990. Dec. Address: M.D., 
Preventive Medicine Research Inst., Sausalito, California 
33658. Phone: 415-332-2525.

133. Reddy, M.; Flynn, A. 1990. Bioavailability of iron and 
zinc from cow’s milk and soya milks in suckling rats. Irish J. 
of Food Science and Technology 14(2):121. Sept. [1 ref]
• Summary: This is the abstract of a paper presented at the 
20th Annual Food Science and Research Conference, held 
12-13 Sept. 1990 at Cork, Ireland. “Recently, soy milks 
have become widely available as substitutes for cow’s milk. 
Soy products contain phytic acid which has been shown to 
reduce the nutritional bioavailability of trace elements. This 
study was carried out to compare the bioavailability of iron 
and zinc in cow’s milk and soy milks.” The results show 
that soy milks are slightly better sources of bioavailable iron 
but much poorer sources of bioavailable zinc than cow’s 
milk. Address: Dep. of Nutrition, University College, Cork, 
Republic of Ireland.

134. Stievenard, Mr. 1990. Concentrating soya milk by 
ultrafi ltration. Lecture presented at Eurosoya Conference. 
Held 5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The initial soymilk contains 4% solids at 80ºC. 
Ultrafi ltration is conducted using a carbon / zirconium 
membrane with a process control factor of 3.5 at 80ºC. 
The resulting concentrated milk, which now contains 12% 
protein, is cooled in a chamber. It is then heated to 55-80ºC, 
conditioned, and chilled. The concentrated contains 12% 
solids and at 4ºC its texture is that of a gel. The typical 
composition of the fi nal product is: dry matter 22.8%, protein 
12.7%, lipids 7.4%, and carbohydrate 1.2%. Compared 
with normal soyamilk, concentrated soyamilk has higher 
levels of phosphorus, calcium, and magnesium, and lower 
levels of the fl atulence-causing oligosaccharides saccharose, 
stachyose, and raffi nose. Applications of concentrated 
soyamilk include soya ice creams, pâtés, sausages, salad 
dressings, mayonnaise, and ready meals. Address: Cacoja, 
France.

135. Goldhamer, Alan. 1990. The role of diet in health and 
disease. Lecture presented at World Vegetarian Day. Held 
Oct. 6 at San Francisco State College.
• Summary: His medical philosophy is based on Natural 
Hygiene. Health results from healthful living. Health care 
works to identify and correct the causes of illness; Medical 
care usually prescribes medication to suppress symptoms. 
The body can heal itself. Health is based on 4 main factors: 
Diet, environment, activity, and psychology (DEAP). Diet 
should vegan, be based on whole natural foods, with no 
animal products. An ideal environment contains clean air and 
water. Activity means both aerobic exercise and adequate 
sleep. Exercise is the most effective way of dissipating 
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stress in the form of muscular tension. It increases our 
“organ reserve capacity” (e.g. you can lose a lung or 
kidney and still thrive) and bone density. Inadequate sleep 
is very immunosuppressive (a term fi rst used in 1963); it 
suppresses our natural immune responses. Today a sleep 
defi ciency is more common than a vitamin defi ciency. You 
are getting enough sleep when you wake spontaneously and 
feel refreshed. Psychology includes good self esteem, good 
relationships, and productivity–any life-enhancing activity 
that you feel is worthwhile and you do to the best of your 
ability.
 Alpha-amylase is found in human saliva but is not found 
in the saliva of any other animal that eats meat. All other 
carnivores can eliminate unlimited amounts of cholesterol 
from their livers. The liver is the detoxifying organ in all 
animals–the garbage dump. Of all animals, humans are the 
only ones that cannot break down uric acid, for lack of an 
enzyme. Two major sources of harmful free radicals are 
cigarette smoke and heated animal fats. In America, most 
people die by clogging their blood vessels with fat. The only 
real concern with a vegan diet is how to get adequate vitamin 
B-12. There is some evidence that bacteria (Pseudomonas 
and Klebsiella) can produce B-12 in the small intestine 
of humans (Albert 1980). The easy solution is to take a 
B-12 oral supplement. Fractionated oils and carbohydrates 
should be avoided. An American adult of age 60 today will 
live only 2 years longer than one in 1920; longevity has 
been increased largely from a decline in infant mortality. 
Fat intake is closely linked to breast cancer. Heated oils 
are a threat to health. High protein diets can lead to kidney 
disease. No more than 15% of calories should come from 
protein.
 Excess protein consumption fl ushes calcium out of the 
system. When protein is consumed, it is broken down into 
its component amino acids, which pass through the intestinal 
wall into the bloodstream. Once they enter the blood, some 
of the amino acids are used for the body’s various needs. The 
excess protein is either used for energy or broken down into 
waste products, which have disulfi de bonds. The calcium 
neutralizes the disulfi de bonds so the waste can be excreted. 
Tofu and broccoli are rich in calcium.
 There are 12 chiropractic colleges in the USA. Dr. 
Goldhamer graduated from Western States Chiropractic 
College in Portland, Oregon. He then studied at Pacifi c 
College of Osteopathic Medicine in Sydney, Australia. 
In 1984 he co-founded (with Dr. Jennifer Marano) the 
chiropractic center where he now practices. He is age 31. 
Harvey Diamond is one of his patients. He is a certifi ed 
member of the International Association of Professional 
Natural Hygienists. Natural Hygienists trace their roots back 
to Sylvester Graham, Russell T. Trall, and Isaac Jennings. 
The system was systematized by Herbert Shelton. Address: 
Center for Chiropractic and Conservative Therapy, Inc., 4310 
Lichau Rd., Penngrove, California 94951. Phone: 707-792-

2325.

136. Tripathi, Vikram. 1990. Uses for food grade calcium 
sulfate in the USA (Interview). SoyaScan Notes. Oct. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The size of the U.S. market for food and 
pharmaceutical grade gypsum (calcium sulfate) is about 
25,000 tons. Of this, the amount used in tofu is about 200 
to 500 tons, or 0.8 to 2% of the total, with sales of about 
$50,000/year. The pH of this product is 7.3, which is neutral. 
A minimum order from U.S. gypsum is 1 truckload or 22 
tons. Smaller orders are referred to one of their distributors, 
such as Peter Schnur of Charles B. Chrystal Co. in New 
York.
 The biggest users of food grade calcium sulfate are: 
1. The fl our and baking industry as a combination dough 
conditioner and source of nutritional calcium. The functional 
and nutritional properties are of about equal importance. 
McDonald’s uses a large amount in their hamburger 
buns. The neutral pH makes the dough less tacky, more 
machineable, and gives it a more uniform cell structure, 
which makes the buns seem fresher and spongier. General 
Mills also uses it as a calcium fortifi er. Some baking powder 
contains calcium sulfate. 2. The beer industry. 3. The 
cultured mushroom industry. Address: Product Manager for 
Terra Alba gypsum, United States Gypsum Co., Industrial 
Gypsum Div., 101 South Wacker Dr., Chicago, Illinois 
60606. Phone: 800-621-9523 or 312-606-5838.

137. SoyaScan Notes. 1990. The aluminum content of 
soybeans, soyfoods, and other basic foods. Possible 
connection with Alzheimer’s disease (Overview). Oct. 15. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: No standard book on the composition of foods 
presently lists their aluminum content. David Haytowitz, 
researcher at the USDA Human Nutrition Information 
Service, Nutrient Data Research Branch in Hyattsville, 
Maryland (whose work is to compile data on the nutrients 
in foods) says that they have very little information on the 
aluminum content of foods. The main reason for this is that 
aluminum is a trace mineral, and the trace mineral content 
of foods depends strongly on the trace mineral content of the 
soil in which they are grown, which in turn varies widely by 
region in each country of the world. For example, it is well 
known that the iodine and selenium content of soils in the 
U.S. is extremely variable.

138. Wilcox, Gilsea; Wahlqvist, M.L.; Burger, H.G.; Medley, 
G. 1990. Oestrogenic effects of plant foods in menopausal 
women. British Medical Journal 301(6757):905-06. Oct. 20. 
[5 ref]
• Summary: 25 postmenopausal women in good health 
and taking no drugs, ages 51-70, were studied for 6 weeks 
during which time their diet was supplemented with soya 
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fl our (45 gm daily), red clover sprouts (10 gm dry seed 
daily), and linseed (25 gm daily). These three foods are 
reported to induce vaginal oestrus in laboratory animals. The 
authors found signifi cant differences in vaginal cytology: 
vaginal cell maturation increased and concentrations of 
follicle stimulating hormone and luteinising hormone were 
raised compared to a control group. Phyto-estrogens thus 
appear to be of consequence in human nutrition. Tamoxifen, 
an antioestrogen, can have oestrogenic effects on vaginal 
cytology.
 Wahlqvist raises the following questions in an 
unpublished letter to a colleague: Would a diet containing 
more plant estrogens lead to an easier menopause in women? 
There is some evidence that women in the Third World, 
Japan and China may experience less of a menopause. 
His wife is Chinese. Chinese women living in Australia 
seem to experience less of a menopause, and he now has 
a study going, comparing 600 of them with Caucasian 
counterparts. It might turn out that western menopause is 
abnormal, perhaps because the diet is high in fats and low 
in plant foods/phytoestrogens. Phytoestrogens might affect 
osteoporosis and bone density, especially after menopause. 
Adlercreutz in Finland is doing important work in these 
areas.
 Note: This is the earliest document seen (Jan. 2017) 
in which soy isofl avones are mentioned in connection with 
relief of menopausal symptoms. Address: 1. Medical student; 
2. Prof. of Medicine. Both: Monash Univ., Dep. of Medicine, 
Prince Henry’s Hospital Campus, Melbourne 3004, Victoria, 
Australia; 3. Director, Prince Henry’s Inst. of Medical 
Research, Melbourne.

139. Jaroff, Leon; Gorman, Christine; McDowell, Jeanne. 
1990. Beating back a ruthless killer: Blocked arteries can be 
unclogged without surgery, according to studies by leading 
researchers, and that could transform the way doctors treat 
heart disease. Time. Oct. 29. p. 87-88.
• Summary: About Dr. Dean Ornish’s program showing 
that the progression of advanced coronary heart disease 
(atherosclerosis) can be stopped and reversed with a simple 
program that involves no medications. “The 19 participants 
in his study were highly motivated: for them it was a matter 
of life or death. For them, he ordered a strict regimen. Keep 
to a vegetarian diet that contains no more than 10% fat, 
with no added oils. Attend twice-weekly meetings, support 
sessions conducted by a psychologist.” “Everyone was 
taught stress-management techniques, including yoga, and 
was told to spend an hour a day meditating, visualizing 
arteries unclogging, and doing relaxation and breathing 
drills. Smoking was prohibited and moderate exercise 
recommended.”
 This could dramatically change the way atherosclerosis 
is treated. Each year, U.S. surgeons perform about 330,000 
coronary bypass operations. An additional 190,000 cardiac 

patients undergo angioplasty, in which a balloon-shaped 
catheter is used to widen their arterial passages. [Note: 
A stent is often inserted to hold that portion of the artery 
open]. The cost of each procedure is staggering: $30,000 to 
$40,000 for each bypass surgery and about $7,500 for each 
angioplasty.

140. American Soybean Assoc.; Archer Daniels Midland 
Co. 1990. One in a billion: The world of soybeans (Color 
videotape). P.O. Box 27300, St. Louis, MO 63141; 4666 
Faries Parkway, Decatur, IL 62525. 14:13 minutes.
• Summary: Contents: 1. History: Photos show William 
Morse and Henry Ford. 2. Production: It grew from 9 million 
bushels in 1929, to 91 million in 1939, to 2,000 million 
today. 61% of today’s crop is crushed to yield soy oil and 
soybean meal, 34% is exported as whole soybeans, and 5% is 
used for planting, animal food, and other uses. 3. Processing: 
Shows the ADM crushing plant at Decatur, Illinois, which 
can convert 170 truckloads/day of soybeans into oil and 
meal. The crushing process is shown. “Oil is drawn from the 
crushed beans by using a special solvent.” Crushing yields 
oil and meal.
 4. Health and economic benefi ts: States that “clearly the 
most important source of energy known to man is protein, 
the energy that fuels basic human existence. Soybeans are the 
most effi cient and abundant source of protein in the world.” 
This soy protein is used mainly to produce animal products, 
but it can also be used directly in foods. “Soy fl ours are also 
popular in developing countries because pound for pound 
they contain twice as much protein as cheese, three times 
the protein of meat and fi sh, and four times the protein of 
eggs. Soybeans are also the highest natural source of dietary 
fi ber.” John W. Erdman discusses the health benefi ts of soy 
protein isolate. “Soybeans are good for the environment 
and help preserve precious natural resources. No other food 
produces more edible protein per acre than soybeans. As 
a comparison, cattle, which graze on land unsuitable for 
soybean production, can produce 58 lb of edible protein per 
acre, while soybeans furnish 584 lb of edible protein from a 
single acre. Emphasis is placed on the health benefi ts of soy 
oil and the problems of cholesterol and saturated fats; the rest 
of the video is basically a promotion for soy oil. 5. The Soy 
Mark: Used to identify “SoyOil” to an increasingly health 
conscious public. 6. Industrial uses: Soy oil has been used 
in printing inks since 1987, and is also used to control grain 
dust. It can also make feed more palatable, digestible, and 
nutritious for the animals they feed, In fact, research shows, 
as a dietary supplement, each percent of soybean oil added 
to a hog’s diet will result in a 1% improvement in daily gain 
and a 2% improvement in feed effi ciency.” 7. Environmental 
benefi ts: Especially from replacing the volatile organic 
petroleum compounds in printing inks with soy oil. 8. The 
Soy Seal: Used to identify industrial products containing soy 
oil.
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 This video is directed at teachers, community groups, 
and consumers who may not be familiar with the soybean 
industry. Address: St. Louis, Missouri; Decatur, Illinois. 
Phone: 314-576-1770.

141. Bosisio, Matthew J. 1990. The Northern Regional 
Research Center: From penicillin to oatrim, the impact of the 
NRRC in Peoria, Illinois, has been signifi cant, far-reaching, 
and enlightened. World & I (The). Oct. p. 308-15.
• Summary: A good history of the NRRC, which opened 
in Peoria in 1940. Discusses penicillin, xanthan gum (a 
thickener discovered by NRRC, and made by fermenting 
corn sugar), superslurper (a cornstarch-based water-
collecting polymer), dextran (blood volume extender), 
cornstalks and wheat straw treated with hydrogen peroxide, 
oatrim (made from oat bran and oat fl our), vitamin B-12, 
Corn-Soy Milk and other Food for Peace products containing 
soy protein, tofu and tempeh, the USDA’s Agricultural 
Research Service (ARS) Culture Collection (with its 80,000 
strains of yeasts, bacteria, and molds is the world’s largest 
microbial culture collection of agricultural signifi cance), 
kenaf, soybean ink, the 1986 Federal Technology Transfer 
Act designed to encourage cooperation between the private 
sector and government. In 1990 the NRRC had an annual 
budget of $18.5 million. The center’s new director is 
Richard Dunkle. Later this year work will begin on a 10-
year renovation program at NRRC. Address: Publisher, 
New Mexico Senior Digest, Albuquerque; Formerly an 
information offi cer with the USDA in Peoria, Illinois.

142. Enig, Mary G.; Atal, Subodh; Keeney, M.; Sampugna, 
J. 1990. Isometric trans fatty acids in the U.S. diet. J. of the 
American College of Nutrition 9(5):471-86. Oct. [53 ref]
• Summary: The authors estimate that U.S. per capita intake 
of trans fatty acids is presently 13.3 gm/day. Note: This is 
64% higher than the estimate by Hunter and Applewhite 
made in 1991. The authors also argue that current estimates 
of trans FAs in the U.S. diet based on publications by Senti 
(1985) and by Hunter & Applewhite (1986) are too low. 
“The estimates of Senti are based on inappropriately derived 
averages and the fi nal estimates of Hunter and Applewhite 
rely on incomplete data for that portion of fats and oils 
contributed by bakery goods, snack foods, or fast foods.” 
Address: Dep. of Chemistry and Biochemistry, Univ. of 
Maryland, College Park.

143. Key, T.J.A.; Chen, J.; Wang, D.Y.; Pike, M.C.; 
Boreham, J. 1990. Sex hormones in women in rural China 
and Britain. British J. of Cancer 62(4):631-37. Oct. [45 ref]
• Summary: Summary: “Plasma concentrations of certain 
hormones linked to breast cancer risk were measured in 
age-pooled samples from 3,250 rural Chinese women in 65 
counties, and 300 British women, all aged 35-64. In age-
groups 35-44, 45-54 and 55-64 respectively, mean oestradiol 

concentrations were 36%, 90% and 171% higher in the 
British than in the Chinese women, and mean testosterone 
concentrations were 48%, 68% and 53% higher in the British 
than in the Chinese women. The difference in testosterone 
concentrations between the two countries appeared to be 
due largely to the lower average body weight in the Chinese 
women. Sex hormone binding globulin did not differ 
signifi cantly between the two countries in age groups 35-
44 and 45-54, but was 15% lower in the British than in the 
Chinese women at ages 55-64. Prolactin concentrations did 
not differ signifi cantly between the two countries in any age 
group.” Address: 1. Imperial Cancer Research Fund, Cancer 
Epidemiology Unit, Radcliffe Infi rmary, Oxford OX2 6HE, 
UK.

144. Malloy, Michael H.; Willoughby, A.; Graubard, B.; et 
al. 1990. Exposure to a chloride-defi cient formula during 
infancy: Outcome at ages 9 and 10 years. Pediatrics 
86(4):601-10. Oct. [24 ref]
• Summary: A follow-up study on children who consumed 
chloride-defi cient Neo-Mull-Soy during infancy. “171 of 
the exposed children and 261 soy control children were 
given a battery of psychologic tests in their homes to 
determine whether there had been any effect on intellectual 
development as a result of exposure to the chloride-defi cient 
formulas. There were no differences in scores between 
the groups...” Address: National Inst. of Child Health 
and Human Development and the National Cancer Inst., 
Bethesda, Maryland.

145. McDougall, John A. 1990. Tempest in a baby bottle? 
Vegetarian Times. Oct. p. 10-11. [2 ref]
• Summary: “Research has found high levels of aluminum, a 
potentially toxic mineral, in soy-based infant formulas.” The 
author cites several medical studies which confi rm this (Koo 
et al. 1988; Freundlich et al. 1985).
 “The top source of aluminum in soy-based infant 
formulas is the soybean itself. Soybeans, and other plants 
as well, absorb aluminum from the soil. (Found naturally 
in soil, air, water and food, aluminum is the third most 
abundant element on earth.) Additional aluminum gets into 
soy-based infant formulas during manufacturing processes, 
such as the addition of calcium and phosphorus compounds 
(which also contain aluminum), and from storage containers, 
particularly glass. Aluminum can leach from these containers 
into the formula.” Address: Medical Director, Lifestyle 
and Nutrition Program, St. Helena Hospital, Deer Park, 
California.

146. Mead, Nathaniel. 1990. Special report: 6,500 Chinese 
can’t be wrong. Vegetarian Times. Oct. p. 15-17. [1 ref]
• Summary: An overview of the landmark Chinese Health 
Project, a joint research project of scientists from Cornell 
University, Oxford University in England, the Chinese 
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Academy of Preventive Medicine, and the Chinese Academy 
of Medical Sciences. T. Colin Campbell, a nutritional 
biochemist at Cornell, is one of the leaders of the study. 
“Designed to identify the connections between diet, lifestyle, 
and disease, it is one of the most ambitious and extensive 
epidemiological surveys ever undertaken.” Information was 
gathered from 100 people in 65 counties in China.
 “’The general dietary pattern [in China] seems ideally 
suited to prevent our major killer diseases,’ says Campbell. 
British team member Catherine Geissler, Ph.D., a professor 
of nutrition from King’s College, London, adds: ‘The results 
indicate that eating a low-fat, low-protein diet provides 
signifi cant protection against cancer, heart disease, diabetes, 
osteoporosis and other chronic degenerative diseases.’
 “These data suggest that the ideal regimen would 
contain a moderately low amount of protein, preferably from 
plant sources, and no cholesterol at all–essentially a vegan 
diet.’”

147. SerVaas, Cory. 1990. Diets that protected against 
cancers in China. Saturday Evening Post 262(7):26-29. Oct. 
[1 ref]
• Summary: A good overview of the Cornell-China-Oxford 
Project on Nutrition, Health and Environment. This massive 
study indicates that curbing the risk of cancer requires 
dietary fat to be reduced to less than 20% of calories. 
The key Americans involved in the study at Dr. T. Colin 
Campbell of Cornell University, and Dr. Chen Junshui.

148. Winthrop, Anne. 1990. Soy drinks and infants. 
American Baby 52:108. Oct. *

149. Greger, Janet L. 1990. Aluminum in infant formulas and 
foods (Interview). SoyaScan Notes. Nov. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In infant formulas, the main source of the 
aluminum is not the soybean but the calcium added for 
fortifi cation. It is very diffi cult to precipitate calcium without 
getting aluminum contamination. Aluminum is toxic to most 
plants, so they have developed barriers and mechanisms 
for excreting it for detoxifi cation; the exceptions are mostly 
plants that are used to being grown on tropical soils, such as 
tea and herbs, and aluminum builds up in their leaves, not 
seeds. Researchers at Ross Laboratories have done extensive 
work on this subject, and about a year ago they invited in 
many researchers and regulators to prove their point.
 Aluminum is only a problem for premature infants 
(preemies), all of whom have reduced kidney function 
which prevents them from eliminating aluminum properly. 
Pediatricians usually feed preemies a high-protein, high-
calcium formula to make them grow as fast as possible to get 
them out of the high-risk area. They would usually only use 
a soy-based formula if it could help solve an infant’s allergy 
problems. Soy-based infant formulas used for preemies have 

traditionally had a higher calcium content (to accelerate 
growth) than that used for regular infants, and thus a higher 
aluminum content. Since preemies and infants or children 
with kidney failure will almost always be under the close 
supervision of a pediatrician, who will now be aware of 
problems with aluminum toxicity, they would usually not 
feed these infants soy formula unless there was no other 
choice–due to allergy problems.
 For all other human beings, except preemies and people 
with kidney problems, there is no need to be concerned about 
the aluminum content of any of their foods. If a person wants 
to do something, the fi rst step is to stop taking antacids or 
buffered analgesics that contain aluminum. Janet personally 
has not stopped using aluminum pots or baking powder 
(the doses are too small to worry about), but she would not 
take an antacid that contains aluminum. The latter concern 
would be more with possible bone degeneration than with 
Alzheimer’s disease.
 Concerning the aluminum content of basic foods, 
probably the best source of data is Jean Pennington of the 
FDA Total Diet Study; she is in the Food and Nutrition 
Branch of FDA (Phone: 202-245-1064). Address: Prof., Dep. 
of Nutritional Sciences, Univ. of Wisconsin, 1415 Linden 
Dr., Madison, WI 53706. Phone: 608-262-9972.

150. Haytowitz, David B. 1990. The aluminum content of 
soybeans (Interview). SoyaScan Notes. Nov. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The USDA Human Nutrition Information 
Service, Nutrient Data Research Branch, produces a 
computerized database named the “Nutrient Databank 
System.” From it, they produce the USDA Handbook 
Number 8 series, giving the nutritional/chemical composition 
of various foods. They have some data for the aluminum 
content of some foods in the system but they do not publish 
it because it varies widely, depending on the soil in which the 
crops are grown.
 The database contains 12 values for the aluminum 
content of soybeans. The average value is 1.674 mg/100 
gm, with a range of 1.4 to 1.99 mg/100 gm. It is not clear 
from the data whether these 12 values are from soybeans 
grown in many different locations or not. There is also one 
aluminum value for raw defatted soy fl our, which is 1.4 
mg/100 gm. Pinto beans (Phaseolus vulgaris; 4 samples), the 
other legume for which he has aluminum data, contain 0.376 
mg/100 gm. David emphasizes that this is unpublished, 
preliminary data. Address: USDA Human Nutrition 
Information Service, Nutrient Data Research Branch, 
Science and Education Administration, USDA, Hyattsville, 
Maryland 20782. Phone: 301-436-8491.

151. Bjerklie, David; Riley, Michael. 1990. The dangers 
of foul fowl: As poultry’s popularity grows, the scourge of 
salmonella spreads. Time. Nov. 26. p. 78.
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• Summary: The bacterium salmonella, which causes food 
poisoning, lurks in about 35% of the poultry sold in the 
USA. “Salmonella poisoning has been around for a long 
time, but the number of reported cases has surged, from 
33,700 in 1980 to 47,800 last year. Those fi gures represent 
only a small fraction of the problem, since most cases, while 
unpleasant, pass quickly and go unreported. Experts believe 
that each year as many as 4 million Americans have a bout 
with salmonella... The disease claims 2,000 lives annually.
 “Annual per capita consumption of chicken alone 
has risen from 40 lbs. in 1970 to more than 70 lbs. this 
year. Unfortunately, mass-production techniques make 
many poultry farms and plants prime breeding grounds for 
salmonella. Different strains of the bacteria can contaminate 
eggs as well as meat.”

152. Bennett, Fiona C.; Ingram, David M. 1990. Diet and 
female sex hormone concentrations: an intervention study for 
the type of fat consumed. American J. of Clinical Nutrition 
52(5):808-12. Nov. [21 ref]
• Summary: International studies show that the consumption 
of animal fats but not vegetable fats correlates well with 
breast cancer mortality. Moreover, the association between 
animal-fat consumption and breast cancer appears to depend 
on the type of fat consumed. For example, Eskimos, who 
have a high fat consumption that is mainly of seafood 
origin, have a lower incidence than do other corresponding 
populations. Moreover, many animal studies show that the 
type of fat consumed is an important determinant of breast 
cancer.
 This study shows how the type of fat consumed 
affects female sex hormone concentrations. When healthy 
premenopausal women changed to a vegetarian diet, the total 
amount of their estradiol hormone was signifi cantly reduced. 
Prolactin was directly associated with fat consumption, 
whereas sex-hormone-binding globulin was inversely 
associated with fat consumption (particularly cholesterol 
consumption). Address: 2. Senior Lecturer in Surgery. 
Both: University Dep. of Surgery, Queen Elizabeth Medical 
Centre, Perth, Western Australia.

153. Herbert, Victor. 1990. Vegetarianism. In: V. Herbert and 
G.J. Subak-Sharpe, eds. 1990. The Mount Sinai School of 
Medicine Complete Book of Nutrition. New York City, NY: 
St. Martin’s Press. xx + 796 p. See p. 415-27. Nov. *
Address: Mt. Sinai & Bronx V.A. Medical Centers, New 
York City, NY.

154. Jack, Alex. 1990. Soviets embrace macrobiotics: Special 
report from Moscow and Leningrad. One Peaceful World 
(Becket, Massachusetts) No. 6. p. 1, 7-10. Autumn/Winter.
• Summary: Physicians in the USSR are using miso to try to 
cure radiation sickness from the Chernobyl nuclear disaster 
which took place on 26 April 1986 in the Ukranian SSR.

 A sidebar on page 7 titled “Miso protects against nuclear 
radiation” states: “Scientists in Hiroshima reported this 
summer that in laboratory tests mice fed miso every day 
were fi ve times more resistant to radiation than those not 
eating miso. The research, carried out by Prof. Watanabe 
at Hiroshima University, is the latest data showing that 
macrobiotic foods can bind and eliminate radioactive 
material from the body.” A photo shows Cary Wolf offering 
miso soup to people in Moscow. Address: Box 10, Becket, 
Massachusetts 01223. Phone: (413) 623-5742.

155. Kudou, Shigemitsu; Tsuizaki, I.; Shimoyamada, M.; 
Uchida, T.; Okubo, K. 1990. Screening for microorganisms 
producing soybean saponin hydrolase. Agricultural and 
Biological Chemistry 54(11):3035-37. Nov. [16 ref]
• Summary: Soybean saponins in miso and soy sauce are 
decomposed during fermentation by various species of 
Aspergillus mold. Address: 1&4. Kanesa Miso Co., Ltd., 
202 Hamada, Tamagawa, Aomori 030; 2,3&5. Faculty of 
Agriculture, Tohoku Univ., 1-1 Tsutsumitori, Amamiya-
machi, Aoba-ku, Sendai 981. All: Japan.

156. National Center for Toxicological Research. 1990. 
Protocol 495: Characterization of biochemical and 
morphological effects of phytoestrogens on the developing 
rat uterus. NCTR, Jefferson, Arkansas. 23 p. 28 cm. [74 ref]
• Summary: “Principal investigator: Kevin L. Medlock. 
Co-investigators: William S. Branham, C. Richard Lyttle, 
Tina Forrester, and Daniel M. Sheehan. Hypothesis. 
Phytoestrogens given in the appropriate doses will elicit 
the same tissue responses (normal and pathological) as the 
natural and synthetic estrogens.
 “Specifi c aims: 1. To determine if phytoestrogens 
given neonatally alter uterine weight gain and estrogen 
receptor levels, and to establish if the effects are persistent. 
Estimated completion date (ECD): June 1991. 2. To 
determine the level of phytoestrogens in the plasma and 
uterine tissue of rats exposed to neonates. ECD: Dec. 1991. 
3. To establish if phytoestrogens are able to elicit abnormal 
morphological development when given to neonatal rodents 
by determining if premature and abnormal changes in gland 
genesis can be induced in the rat and, if so, whether these 
changes are persistent. ECD: June 1992. 4. To determine 
if phytoestrogens induce the synthesis and secretion of 
estrogen-specifi c proteins. ECD: Dec. 1993.
 “Introduction: The synthetic estrogen diethylstilbestrol 
(DES) was widely given between 1940 and 1960 to 
women at risk of spontaneous abortion. This practice was 
discontinued when females exposed in utero to DES were 
found to have a variety of reproductive tract pathologies...”
 “Some females of child-bearing age consume, for 
various reasons, plants or plant products (soya fl our, bean 
sprouts, vegetable oils) containing phytoestrogens (daidzein, 
genistein, coumestrol). Many of these same plants, when 



SOY NUTRITIONAL RESEARCH (1990-2021)   59

© Copyright Soyinfo Center 2021

eaten by farm animals, have been linked with reproductive 
pathologies which demonstrates their endocrine toxicity, 
presumably related to their estrogen content...”
 “The metabolic pathways for the isofl avones have been 
well established (Fig. 1). Formononetin and biochanin A 
are demethylated to daidzein and genistein, respectively. 
Daidzein is further reduced to equol while genistein 
undergoes ring fusion to form p-ethylphenol. In sheep, this is 
done by micro-organisms in the rumen.”
 “Although low levels of phytoestrogens are found 
in many different plants eaten by humans, they are most 
commonly ingested in protein supplements made from soya 
beans or alfalfa.” Other popular sources of estrogen are 
oral contraceptives and estrogen replacement therapy. “On 
normal diets, the background level of equol found in the 
urine of both sexes at different ages ranged from 11 to 43 
micrograms/day. In adults consuming 40 gm of soya protein 
for 5 days, the level of equol in the urine rose 1000-fold 
compared to background levels.”
 Equol and coumestrol appear to be the phytoestrogens 
with the greatest potential risk to the developing human 
fetus. Address: National Center for Toxicological Research, 
3900 NCTR Road, Jefferson, Arkansas 72079-9502.

157. Product Name:  Chocoya (Chocolate Soymilk), and 
Natura (Natural Soymilk) [Original, Strawberry, or Vanilla].
Manufacturer’s Name:  Nutrisoya, Inc.
Manufacturer’s Address:  4050 Pinard, St.-Hyacinthe, 
QUE, J2S 8K4, Canada.  Phone: 514-796-4261.
Date of Introduction:  1990 November.
Wt/Vol., Packaging, Price:  Natura: 250 ml and 1 liter Tetra 
Brik Aseptic cartons; Chocoya: 250 ml Tetra Brik Aseptic 
cartons.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et from Quebec 
Government House in New York City. 1990. Oct. 15. This 
new line of natural soy beverages will be displayed at Booth 
#1346 at the Natural Foods Expo East in Philadelphia, Nov. 
2-4. Contact: Mr. Giles Goulet.
 Talk with Giles Goulet of Nutrisoya. 1990. Oct. 19. This 
company started making soyfoods in Oct. 1988, when they 
introduced tofu. Their next products will be the two soymilk 
products listed above, which will be launched in Canada in 
early November. The company has a large, modern plant. 
Chocoya, to be sold to the mass market, tastes as good as 
dairy milk. Natur-A, which comes in 3 fl avors, is a purely 
natural soymilk, to be sold in natural stores. They use some 
(but not all) organic soybeans for the Natur-A. They grow 
their own soybeans on their own land. He is NOT a co-
author (with main author J. Delisle) of the 1985 article titled 
“Nutritive value of soybean, rapeseed, and wheat proteins,...”
 Ad in Natural Foods Merchandiser. 1990. Nov. 
“Rediscover a healthy drinking pleasure.” Shows color 
photos of Chocoya and Natura (note spelling). Both are in 

French.
 Talk with Johnathan Shore of Outremont, Quebec. 1994. 
Aug. 9. Natura is a Canadian soymilk product made in a 
government complex in St. Hyacinthe. It is made with added 
oil and honey, and sold in a Tetra Pak carton. It is marketed 
as a low-end (less expensive) product.
 Update: 1995. May 15. Nick Feldman is president of 
the company (see 1995 interview). They are dependent to a 
signifi cant degree on a government grant for their fi nancial 
survival.
 Update: As of Jan. 1998 their strawberry soymilk is still 
sold in New York City.

158. Sheehan, Daniel M.; Medlock, Kevin L. 1990. 
Memorandum: Phytoestrogen meeting. Little Rock, 
Arkansas: Dep. of Health and Human Services, FDA, 
National Center for Toxicological Research (NCTR). 3 p. 
Nov. 28.
• Summary: In Jan. 1995, in the “Presentations from the 
Second International Conference on Phytoestrogens, Little 
Rock, Arkansas, October 17-20, 1993,” the authors wrote: 
On 15-16 November 1990, the First International Conference 
on Phytoestrogens, sponsored and organized by the National 
Center for Toxicological Research (NCTR) / Food and 
Drug Administration (FDA), was held in Little Rock, 
Arkansas. The conference was attended by nine investigators 
representing two countries.”
 The proceedings of this conference were never 
published, but this 3-page Memorandum summarizes 
the reasons for the meeting and what took place. The 
Memorandum was written to: (1) Director, NCTR (HFT-
1); (2) Associate Director for Research (HFT-110); and (3) 
Acting Associate Director for Management (HFT-300).
 Conference attendees (6 people from outside NCTR and 
3 people from within NCTR): 1. Dr. Herman Adlercreutz, 
University of Helsinki, Finland. 2. Dr. Cynthia Burroughs, 
Cal State Univ., Hayward, California. 3. Dr. Claude Hughes, 
Jr., Duke Univ. Medical Center, Durham, North Carolina. 
4. Dr. Paul Musey, Clark-Atlanta Univ., Atlanta, Georgia. 
5. Dr. Ken Setchell, Children’s Hospital Medical Center, 
Cincinnati, Ohio. 6. Dr. Pat Whitten, Emory Univ., Atlanta, 
Georgia. 7. Dr. Daniel Sheehan, NCTR, Jefferson, Arkansas. 
8. Mr. William Branham, NCTR, Jefferson, Arkansas. 9. Mr. 
Kevin Medlock, NCTR, Jefferson, Arkansas.
 “Agenda: Important items for discussion: 1. Review 
implications of fi ndings to date regarding phytoestrogens. 
2. Determine, in detail, the interests and capabilities of 
the investigators with respect to compounds, effects, 
metabolism, species and sex. 3. Identify the research 
initiatives which would utilize the expertise of the 
investigators most effectively without duplication of efforts. 
4. Identify means whereby investigators could acquire 
desired phytoestrogens at the lowest cost and acceptable 
purity. 5. Exchange information and methods dealing with 
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the measurement of compounds and effects and ideas for 
solving problems associated with the above measurements.
 “Accomplishments desired: 1. To reach a consensus 
concerning the most important research objectives and issue 
a brief summary. 2. Establishment of areas of collaboration 
between the various laboratories for maximum utilization of 
resources. 3. Write a brief assessment of potential toxicity 
of phytoestrogens to the human population as well as to 
livestock.”
 The investigators met to discuss a number of issues 
“regarding phytoestrogens which were prompted by our 
new protocol (495: ‘Characterization of Biochemical and 
Morphological Effects of Phytoestrogens on the Developing 
Rat Uterus’). This is a brief summary of research areas 
needing emphasis, collaborations resulting from the meeting, 
and future plans.
 “Phytoestrogens occur in a number of chemical classes, 
and within a class there are differences in hormonal potency 
and, potentially, in other nonhormonal endpoints. For these 
reasons, it is inappropriate to directly extrapolate results from 
one phytoestrogen to another. Rather, we will need to select 
and experimentally examine representative phytoestrogens 
based on relative potency, human and animal exposure, ease 
of analysis and availability/expense of the phytoestrogen.
 “Our fi rst need is a common literature base and retrieval 
system for the phytoestrogen literature. We are collecting 
papers from all attendees and entering them on ISI’s Sci-
Mate, which can be distributed as a fl oppy disc or hard copy 
to interested parties. Other laboratories are being notifi ed 
regarding the activities of this group, and we expect to 
expand our list of investigators interested in phytoestrogens.”
 “A number of collaborations and agreements resulted 
from our meeting, Dr. Claude Hughes will be able to utilize 
the brains and pituitaries from our neonatally dosed rats, 
while Dr. Cynthia Burroughs is interested in working in 
our laboratory next summer on developmental effects of 
phytoestrogens, which she has studied in mice. Dr. Pat 
Whitten will be able to utilize brains, ovaries and livers 
from our experimental animals for receptor assays. Dr. Ken 
Setchell is willing to negotiate a trade of equol for genistein 
with us and other investigators, and we will see if selected 
phytoestrogens could be synthesized in radiolabelled form 
for metabolism and bioavailability studies. Dr. Herman 
Adlercreutz can synthesize some phytoestrogens and would 
be willing to do so for meeting attendees at a minimal cost. 
Each investigator will communicate his or her need to Mr. 
Kevin Medlock who will inform Dr. Adlercreutz regarding 
the total amounts needed. Drs. Setchell and Adlercreutz 
are willing to provide analysis of a limited number of 
phytoestrogen samples at a reduced cost... Dr. Paul Musey, 
who has extensive experience in estrogen metabolism, 
particularly in primates, is interested in conducting and/
or collaborating on phytoestrogen metabolism studies if 
appropriate radiolabelled compounds are available.

 “The group agreed that a review of the literature” is 
needed.
 Talk with Daniel Sheehan. 1996. May 8. Daniel’s 
group organized this international conference with the 
hope that a number of experts in this fi eld would come to 
Little Rock, Arkansas, and provide his group with expert 
advice concerning a new research project that they were 
undertaking, and to determine to what extent these experts 
might be interested in collaborating on the research. The 
new protocol 495 was an “investigator originated research 
proposal” that was developed at NCTR. It is cited separately 
(NCTR 1990). Address: Developmental Mechanisms Branch, 
National Center for Toxicological Research (NCTR), U.S. 
Food and Drug Administration (FDA), Dep. of Health and 
Human Services, Little Rock, Arkansas.

159. Preston-Martin, Susan; Pike, M.C.; Ross, R.K.; Jones, 
P.A.; Henderson, B.E. 1990. Increased cell division as a 
cause of human cancer. Cancer Research 50(23):7415-21. 
Dec. 1. [96* ref]
Address: Depts. of Preventive Medicine and Biochemistry, 
Univ. of Southern California School of Medicine, Los 
Angeles, California 90033.

160. Mills, Paul K.; Newell, G.R.; Beeson, W.L.; Fraser, 
G.E.; Phillips, R.L. 1990. History of cigarette smoking 
and risk of leukemia and myeloma: Results from the 
Adventist Health Study. J. of the National Cancer Institute 
82(23):1832-36. Dec. 5. [24 ref]
• Summary: The risks of leukemia and myeloma associated 
with cigarette smoking were evaluated in a cohort study of 
34,000 Seventh-Day Adventists. Although Adventists do 
not smoke by church proscription, many are adult converts 
who smoked cigarettes prior to their baptism into the church. 
Ex-smokers were twice as likely to get leukemia and 3.01 
times as likely to get myeloma as non-smokers. The more 
cigarettes smoked, the greater the risk. Address: 1,3-5. Dep. 
of Preventive Medicine, School of Medicine, Loma Linda 
Univ., Loma Linda, California 92350.

161. Vines, Gail. 1990. China’s long march to longevity: 
An ambitious epidemiological study, charting the life and 
death of thousands of Chinese, has just been published. It 
holds many lessons for both East and West. New Scientist 
128(1746):37-39, 42-43. Dec. 8. [1 ref]
• Summary: A good overview of the Cornell-China-Oxford 
Project on Nutrition, Health and Environment.

162. Willett, Walter C.; Stampfer, M.J.; Colditz, G.A.; 
Rosner, B.A.; Speizer, F.E. 1990. Relation of meat, fat, and 
fi ber intake to the risk of colon cancer in a prospective study 
among women. New England J. of Medicine 323(24):1664-
72. Dec. 13. [84 ref]
• Summary: In what is described as the largest study of 
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Western diets and colon cancer ever undertaken, it was found 
that the more red meat and animal fat people consume, the 
more likely they are to develop this deadly form of cancer. 
The study shows that women who eat red meat every day are 
two and one half times more likely to develop colon cancer 
than women who eat it less than once a month. In short, a 
high intake of animal fat increases the risk of colon cancer. 
The six-year study involved 88,751 nurses, ages 34-59 
years. Colon cancer is the second most common fatal cancer 
in the United States. Some 110,000 Americans develop 
colon cancer each year, and approximately 53,000 die of it. 
Address: Channing Lab., Dep. of Medicine, Harvard Medical 
School and Brigham and Women’s Hospital, Boston, 
Massachusetts.

163. Cantani, A.; Ferrara, M.; Ragno, V.; Businco, L. 
1990. Effi cacy and safety of a soy-protein-formula for 
feeding babies with atopic dermatitis and cow’s milk 
hypersensitivity. Rivista Europea per le Scienze Mediche e 
Farmacologiche 12(6):311-18. Dec. *
• Summary: “In this paper we report 21 infants with atopic 
dermatitis (AD) due to cow’s milk (CM) hypersensitivity in 
20/21 of whom a CM-free diet using as a CM-substitute a 
soy-protein formula improved the skin lesions, in addition 
to insuring a regular growth in all infants. Only one infant 
failed to complete the trial due to an absolute refusal of the 
soy protein formula. A possible secondary sensitization to 
soy was found in one infant, in whom dietary therapy alone 
was not effective. We conclude that” soy-based formulas are 
an effective substitute for cow’s milk in infants with atopic 
dermatitis. Although soy allergies do exist, they may be 
less common than previously believed, partly because heat 
processing greatly reduces soy antigenicity. Address: 1. Dep. 
of Pediatrics, Univ. of Roma La Sapienza Medical School, 
Italy.

164. DeSilver, Drew. 1990. Vegetarians under the 
microscope: Medical research 1974-1990. Vegetarian Times. 
Dec. p. 50-51, 54-58, 60, 94-95. No. 160. [7 ref]
• Summary: “Medical science tended to scorn the vegetarian 
diet in the early 1970s. Now the picture is quite different.” 
The MEDLINE database contained only 20 documents 
on vegetarianism from the year 1974. Between 1974 and 
1976 it contained only 56 vegetarian related documents, 
whereas from 1988 through Aug. 1990 there were 162. 
“The tone of the research has also changed for the better. 
From something between alarm and scorn, the medical 
establishment’s attitude toward vegetarianism has progressed 
through cautious, grudging acceptance to actual support. 
Sixteen years ago, no respectable researcher could have 
referred to humans as ‘basically a vegetarian species’ 
without being challenged, if not ridiculed, by the bulk of the 
medical community. Yet when Cornell University nutritional 
biochemist T. Colin Campbell, co-principal researcher of the 

massive China Health Project, made that statement earlier 
this year (adding that ‘animal foods, in general, are not really 
helpful and we need to get away from eating them’), he 
was merely confi rming what more than a decade of studies 
had collectively proven. And his statements, rather than 
being scorned as the words of a crank, were headlined in 
newspapers across the land.
 “At fi rst, vegetarian research was primarily aimed at 
trying to establish whether meatless diets were (or even 
could be) nutritionally adequate. But as this conclusion 
became more and more apparent, the focus shifted to 
delineating the health effects of a meat-free diet.”
 There are sidebars on: (1) Physicians who doctored their 
diet: Dr. John McDougall (who suffered a stroke in his early 
‘20s) and Dr. Michael Klaper, both of whom are vegans. 
(2) Registered dietitian Suzanne Havala, who wrote the 
milestone position paper on vegetarianism published by the 
American Dietetic Assoc. (3) T. Colin Campbell a nutritional 
biochemist at Cornell University, who is one of the principal 
researchers leading the monumental China Health Project. 
Campbell was so impressed by the results of his study that 
he’s working on a book about the history of vegetarianism 
and why a meatless diet has been opposed by the scientifi c 
community for so many years. Because of Campbell, that 
opposition is losing credibility. (4) Dean Ornish, head of the 
Preventive Medicine Research Inst. in Sausalito, California 
and a faculty member at the Univ. of California at San 
Francisco. He has shown that a change in diet and lifestyle 
can clear fat-clogged arteries.
 After discussing important research articles favoring 
a vegetarian diet, the article summarizes the latest views 
on major diseases from research labs: Heart disease and 
coronary artery disease, colorectal cancer, breast cancer, 
other cancers, diabetes, osteoporosis, obesity, and anemia.
 Concerning diabetes: “For decades, doctors 
recommended that diabetics eat a high-fat, low-carbohydrate 
and low-fi ber diet in the belief that such a diet would help 
keep blood-sugar levels constant. Even though research 
dating back to the 1930s demonstrated that this advice 
was unsound, the conventional wisdom has changed only 
recently. Today, the standard recommendation for diabetics is 
to eat a high-carbohydrate, low-fat diet.”
 “These studies, of course, are just a smattering of all 
the vegetarian research that’s been done in the last 16 years. 
Even so, the direction is clear. Charting the connections 
between diet and cancer is one of the hottest areas of 
medical research. Because of this new emphasis, the view 
of vegetarianism has changed. Instead of being considered 
eccentric at best and dangerous at worst, eating a plant-based 
diet is now regarded by many medical experts–mainstream 
medical experts...–as near-ideal for maintaining human 
health.”

165. Hayakawa, K.; Mizutani, J.; Wada, K.; Masai, T.; 
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Yoshihara, Y.; Mitsuoka, T. 1990. Effects of soybean 
oligosaccharides on human faecal fl ora. Microbial Ecology 
in Health and Disease 3:293-303. Nov/Dec. [26 ref]
• Summary: Scientists have recently found that 
bifi dobacteria exist not only in the intestine of infants but 
also in healthy adults and various animals. They are one 
of the predominant microorganisms that contribute to the 
physiological well-being of individuals. It has also been 
found that they disappear with various diseases and with 
ageing. Thus, various attempts have been made to increase 
bifi dobacteria in the intestine.
 In this study, during ingestion of a soybean 
oligosaccharide extract (23% stachyose and 7% raffi nose), 
the number of bifi dobacteria increased signifi cantly, as 
did faecal bifi dobacteria. Address: 1. Intestinal Flora Lab., 
The Calpis Food Industry Co., Ltd., Fuchinobe, Sagaihara, 
Kanagawa, 229, Japan.

166. Holme, Ingar. 1990. An analysis of randomized trials 
evaluating the effect of cholesterol reduction on total 
mortality and coronary heart disease incidence. Circulation 
82(6):1916-24. Dec. [31 ref]
• Summary: The main risk factors for early occurrence of 
coronary heart disease (CHD) are total cholesterol, blood 
pressure, and cigarette smoking.
 “For every 1% reduction in cholesterol, an estimated 
2.5% reduction in CHD incidence is indicated (95% CL: 1.1, 
3.9).”
 “This study shows that cholesterol reduction is effective 
in lowering CHD incidence, but cholesterol reduction must 
be at least 8-9% to be effective in lowering total mortality.”
 Comment in: Circulation (1991, 84(6):2604. Dec.). 
Published erratum / errors in: Circulation (1991, 84(6):2610-
11. Dec.). Address: Life Insurance Companies’ Institute for 
Medical Statistics, Ullevaal Hospital, Oslo, Norway.

167. Lieber, Charles S.; DeCarli, L.M.; Mak, K.M.; Kim, 
C-I.; Leo, M.A. 1990. Attenuation of alcohol-induced hepatic 
fi brosis by polyunsaturated lecithin. Hepatology 12(6):1390-
98. Dec. [79 ref]
• Summary: Lecithin helped prevent cirrhosis of the liver in 
12 baboons which were fed signifi cant amounts of alcohol 
for ten years.
 This paper was presented in part at the International 
Symposium on Phospholipids held 4 Dec. 1989 in Cologne, 
West Germany. Address: Section of Liver Disease and 
Nutrition, Alcohol Research and Treatment Center, Bronx 
Veterans Affairs Medical Center and Mount Sinai School of 
Medicine (CUNY), New York, NY.

168. MacNeil/Lehrer Newshour. 1990. Dr. Dean Ornish: 
Lifestyle changes can reverse heart disease. Television 
broadcast. PBS. Dec. 28. Based on a report by Spencer 
Michaels of public station KQED in San Francisco. [1 ref]

• Summary: Forty million Americans have heart disease. 
Dr. Dean Ornish, an orthodox cardiologist, is an Assistant 
Clinical Professor at the University of California Medical 
School in San Francisco. He set out to prove that lifestyle 
changes alone, without drugs or surgery, could reduce the 
fatty deposits that clog arteries and thus cut down on heart 
attacks, America’s number 1 killer disease. Dr. Ornish did 
a study on 48 patients with “stages of heart disease ranging 
from serious to alarming. The participants were split into 
2 groups. 28 patients in the experimental program signed 
onto major lifestyle changes in three areas: diet, exercise, 
and stress management. They went on a strict all-vegetarian 
[vegan] diet that restricts daily fat intake to less than 10% 
of all food eaten (i.e. with 10% of the calories from fat). 
Most of the participants take home gourmet vegetarian food 
each week to make sticking to the diet easy. Ornish got 
the patients out of their sedentary lifestyles and into their 
workout clothes. They pledged to walk at least half an hour 
a day. The most unorthodox part of the program, by Western 
medical standards, is a twice-weekly yoga and meditation 
hour. The participants are taught to visualize healthy hearts. 
Then in group support sessions, patients and their spouses 
are encouraged to talk freely about their problems. All of 
these parts go together... 20 of the patients recruited from 2 
hospitals were placed in a comparison group. They were told 
to reduce daily fat intake to the American Heart Association’s 
guideline of less than 30%, far less stringent than the 
experimental group. They were told to exercise moderately 
but they weren’t required to practice yoga and meditation. 
Participants in both groups were required to be non-smokers. 
All the patients were sent to Texas for a variety of high-
tech tests that measured the changes in arterial blockage 
and blood fl ow to the heart... The results of Ornish’s study, 
recently published in the British medical journal Lancet 
are dramatic. 82% of the patients who followed Ornish’s 
program showed a decrease in arterial blockage and reported 
less pain, while slightly more than half of the control group 
showed an increase in blockage and in pain...
 “The prospect of slowing down heart disease has 
tantalized researchers for decades. Two recent university 
studies have shown that arterial blockages could be shrunk, 
but both those studies used cholesterol-lowering drugs. 
Ornish is the fi rst to report reversing heart disease using 
lifestyle changes alone.
 “Leading cardiologists call Ornish’s results a milestone, 
but they criticize his study for being too small. Virgil 
Brown, president elect of the American Heart Association 
says that mixing together the variables of diet, exercise, and 
stress reduction makes Ornish’s conclusions scientifi cally 
muddy... much of what happened may have due solely to 
dietary change.” But Ornish states that the correlation of 
improvement “with stress management was as strong if not 
stronger than it was with the diet.” Patients in the study agree 
that diet alone would not have caused the difference.
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 Dr. John Farquahr, who conducts heart disease 
prevention research at Stanford University, says that Ornish’s 
program is too strict for most Americans too follow. “We 
have spent 20 years working in communities with real 
people and their real environments. We know what you can 
do and what you can’t do.” But Ornish responds: “I want to 
distinguish between what is easy and what is true. I would be 
very happy if a 30% fat diet was enough to cause reversal. 
It isn’t for most people, and they need to know that... We’ve 
gotten to a point in medicine where it is somehow considered 
conservative to cut people open, to put them on powerful 
drugs for the rest of their lives with known and unknown 
side effects, and it is considered somehow radical to get 
people to walk, to manage stress better, to eat vegetables, and 
to stop smoking. I think things are a little topsy-turvy.”
 “Ornish struggled to fund the fi rst phase of his study. 
Traditional funders were skeptical that lifestyle changes 
could reverse arterial heart disease. But now that he’s 
presented proof, he’s getting federal money from the 
National Institutes of Health to follow these patients for four 
additional years.”

169. Product Name:  Health Burger Mix (Dry Mix) 
[“Sausage” Flavor or Grille Flavor].
Manufacturer’s Name:  Mission Foods.
Manufacturer’s Address:  2205 Highway 66, P.O. Box 
3075, Ashland, OR 97520.  Phone: 503-488-2451.
Date of Introduction:  1990 December.
Ingredients:  TVP–soy fl our [fortifi ed with zinc 
(oxide), iron (ferrous sulfate), vitamin B-3 (niacinimide 
[niacinamide]), calcium (pantothenate), vitamin B-6 
(pyridoxine hydrochloride), vitamin B-2 (ribofl avin), 
vitamin B-1 (thiamin hydrochloride), vitamin A (palmitate), 
vitamin B-12], rolled oats, soybean oil, parsley, onion salt, 
caramel and certifi ed color, natural and artifi cial fl avorings, 
hydrolyzed vegetable protein. No MSG or animal products 
used.
Wt/Vol., Packaging, Price:  8 oz plastic Ziploc bag. Makes 
1 lb.
How Stored:  Shelf stable.
Nutrition:  Per 2 oz ready to eat meatless serving: Calories 
198, protein 19 gm, carbohydrates 25 gm (Dietary fi ber 
8.2 gm), total fat 2.8 gm (% calories from fat 12% vs 64% 
for beef burger; saturated fat 0.25 gm), cholesterol 0 mg, 
calcium 75 mg, copper 0.6 mg, iron 7.7 mg, potassium 925 
mg, sodium 138 mg, zinc 8.6 mg.
New Product–Documentation:  Talk with Clyde Boismenue 
of Basic Foods. 1991. March 7. Robin and Paul Noll are 
marketing a product that looks something like what Fantastic 
Foods has done. Its a dry product.
 Talk with Robin Noll. 1991. March 7. This product was 
introduced in test market in Dec. 1990. Their organization, 
whose offi cial name is simply “Mission,” is a portable 
mission, a church on wheels in the form of a bus. They 

provide local soup kitchen service.
 Label with sample, letter, photo of bus, and leafl et sent 
by Robin Noll. 1991. March 8. Label. 4.75 by 1.6 inches. 
Black, white, pink, and orange on yellow. Illustration of 
3 angels holding a large heart, in the middle of which is 
written, “Cholesterol-free! High fi ber and protein. Low 
sodium & fat!” The label also states: “Quick & easy! Use 
with or without ground meat. Needs no refrigeration. 8 oz. 
makes 1 lb.”
 The leafl et (8.5 by 11 inches, black on tan) states 
that Health Burger is “Made with Profi bertine, combining 
protein and fi ber in a unique way... Ideal for folks allergic 
to wheat (and gluten) eggs and dairy products, or who want 
to reduce their fat, cholesterol and salt intake while adding 
high quality protein and fi ber.” Then it lists “Four easy ways 
to use Burger Mix,” gives a typical nutritional analysis and 
compares it to beef. “Diabetic exchanges: Equal to 2 lean 
meats and one bread portion.”
 The letter notes: “Although we have sold 8 oz. retail 
packages for test-marketing purposes as well as frozen 
burgers for local hospital use, we really would like to 
specialize in the 25 lb. bulk boxes (@$1.50/lb = $37.50 
F.O.B. Ashland)... We have a full range of dry textured soy 
products available that we broker for the Pacifi c Northwest, 
as well as carrying the Chewy Lumen/Heartline products... 
We are considering relocating to the Eugene area this 
summer.”
 Talk with Robin Noll. 1991. March 12. TVP (made 
by ADM) is NOT one of the ingredients. The Nolls buy 
textured soy fl our in the form of fl avored bits from PMS 
Foods in Kansas. The Nolls use a process developed by Paul 
(an inventor) to mix these bits with oats and grains so that 
the grain fi ber combines with the soy to yield Profi bertine, 
a unique product made and trademarked only by them. 
They fund their work from their savings. Their children are 
grown up and they wanted to do something they enjoyed and 
believed in. It is not yet supporting itself. They are too small 
to ask for county funding. Meals on Wheels does not like soy 
products.

170. Shurtleff, William; Aoyagi, Akiko. 1990. Tofu & 
soymilk production. 2nd ed. Lafayette, California: Soyfoods 
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec. 
11. 28 cm. [223 ref]
• Summary: Contains many new advertisements, plus 
changes on the copyright page, on page 14 (Soyfoods 
Association in now located at Bar Harbor, Maine), and 
back cover of both paperback and hardcover editions (new 
ISBN for each). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

171. Product Name:  Summerfi eld’s Tofu and Salsa 
Enchilada Dinner, and Tofu and Salsa Burrito Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
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Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1990 December.
Ingredients:  Enchilada: Water, corn, tofu, brown rice, 
corn fl our, textured soy fl our, tomato paste, diced red bell 
pepper, dried garlic, dried tomatoes, chili powder, jalapenos, 
green chilies, paprika, natural mochi [glutinous] rice starch, 
cilantro, garlic puree, vinegar, natural herbs and spices, 
tamari soy sauce, white pepper, dried tomatoes, mustard 
seed, dried red bell pepper, pimientos, dried onions, sea salt, 
liquid smoke.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $3.79 (1/91, California).
How Stored:  Frozen.
Nutrition:  Per 12 oz.: Calories 246, protein 12 gm, 
carbohydrate 46 gm, fat 32 gm (calories from fat 32, 
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg, 
potassium 448 mg, * dietary fi ber 3.4 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Product with Label 
purchased from Berkeley Natural Grocery Co., California. 
1991. Jan. 13. 9 by 7.25 by 1 inch paperboard box. Red, 
blue, and gold on white. Color photo of the dinner on a 
plate on front panel. “100% natural. Summerfi eld’s, the 
fresh approach. Microwaveable. No preservatives. Keep 
frozen. Cholesterol free. Low fat. Low sodium. With herbs 
and spices.” Right side panel lists percentage of U.S. 
recommended daily allowance, and diet exchange per 
serving (for diabetics): vegetable 0.6, bread 3,3. protein 
0.2, fat 1.6. The back panel states: “Summerfi eld’s naturally 
delicious foods are made from 100% pure and natural blends 
of the fi nest ingredients... Summerfi eld’s recommends the 
nutrient guidelines established by the National Cholesterol 
Education Program (NCEP, Daily Average) for those adults 
with high blood cholesterol. These are: Total fat, less than 
30% of calories. Saturated fat, less than 10% of calories. 
Polyunsaturated fat, less than 10% of calories. Cholesterol, 
less than 300 mg.” The National Academy of Sciences 
recommends that daily sodium consumption for adults 
should be in the 1,100 to 3,300 mg/day range. “What comes 
around, goes around... Recycle!” Recycle logo. UPC indicia.
 Soyfoods Center product evaluation. Box package is 
good except for a weak color photo on front panel. The 
dinners are rather tasteless and dry, with no character. Flavor 
score = 6. Film is hard to peel off container.
 Talk with Bob Gerner of Berkeley Natural Grocery Co. 
1991. Jan. 13. He started selling this product only 3-4 days 
ago.
 Talk with Richard Rose. 1991. Jan. 13. This company 
introduced itself and displayed package mock-ups of 
products at the Philadelphia Natural Foods Expo in Nov. 
1990. They said they planned to have 40 products, but 
Richard saw no products that contained soy. Roland Au, 
one of the principals, has worked with many natural foods 

companies. The two others have quite a bit of mainstream 
food company experience–perhaps as food brokers. The 
company started only a few months ago. The feeling of the 
whole marketing program was too slick and faceless, no 
character or soul–like a graduate student project.
 Talk with Roland Au. 1991. Jan. 15. The company 
was incorporated in June 1990 by three active partner 
stockholders: Roland Au, Jack Stanghellini, and David Ryan. 
Their fi rst products (all their canned items and some frozen 
dinners) were at the Natural Products Expo in Philadelphia 
and were shipped in Nov. 1990, and were in the stores by 
Dec. 1990. Their focus is strictly on the natural foods market, 
not on supermarkets, using natural foods distributors. They 
have distributors in many parts of the USA plus central and 
eastern Canada. They have 60 products. The 3-compartment 
tray, called a “composite fi ber tray,” is made of wood fi ber 
with a lacquer coating. It is recyclable. The fi lm that covers 
the tray is made of Mylar; it not the typical fi lm, which 
may give off toxic gases during microwaving. All of the 
company’s products are and will be frozen or canned. The 
products exist for dietary reasons–to replace meat and 
cheese. The products we tasted are now being reformulated.

172. Syntex Corp. 1990. Press backgrounder: Infant formula. 
3401 Hillview Ave., P.O. Box 10850, Palo Alto, CA 94303. 2 
p. Dec. Unpublished manuscript. [1 ref]
• Summary: “In 1967 The Borden Company developed Neo-
Mull-Soy and Cho-Free, highly specialized infant feeding 
formulas designed for children who were allergic to milk 
products, or in the case of Cho-Free, to carbohydrates.
 “In 1971 Syntex acquired the Neo-Mull-Soy and Cho-
Free infant formula products [from Borden]. The acquisition 
included a primary manufacturing facility at Elgin, Illinois.
 “In March-April 1978 Syntex ceased adding salt 
(sodium chloride) to the products out of concern that the 
sodium levels were too high and in the belief that adequate 
levels of essential nutrients were provided through other 
ingredients contained in the formulas. The company was 
mistaken.
 “In July-August 1979 Syntex learned of an illness 
alleged to be related to the use of Neo-Mull-Soy and Cho-
Free. Within days we notifi ed pediatricians nationwide. The 
company determined that the products were low in chloride 
and promptly convened a panel of outstanding independent 
experts to review the reports and recommend corrective 
action.
 “Within one week of discovering the chloride defi ciency, 
Syntex initiated a voluntary recall of all Neo-Mull-Soy and 
Cho-Free products. The recall was a major effort involving 
fi rst-class mailings to more than 100,000 physicians and 
pediatric nurses, mailgrams, nationally released media 
statements, and personal visits by Syntex representatives to 
more than 26,000 stores. In total, nearly 8.5 million cans of 
the formulas were recalled and destroyed by Syntex.
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 “In Dec. 1979 the formulas were reformulated to assure 
adequate chloride levels and approved for marketing by the 
U.S. Food and Drug Administration.
 “In Jan. 1980 the reformulated products were returned to 
market.
 “In Dec. 1980 Syntex ceased production of infant 
formulas due to lack of demand. The company no longer 
manufactures any infant formula products.
 “Syntex is very concerned with the health of children 
who used infant formulas which the company manufactured 
and marketed between April 1978 and August 1979. We 
deeply regret that for 16 months these formulas were made 
and sold with low levels of chloride, an essential nutrient. 
We are fully prepared to compensate children who suffered 
ill health because of insuffi cient chloride levels in these 
formulas.
 “We intend, however, to defend ourselves vigorously 
against claims for alleged injuries or damages which were 
not caused by low chloride levels in the formulas, which we 
voluntarily recalled in 1979.
 “We are pleased that we have not seen any substantial 
evidence that infants who used these formulas suffered 
long-term developmental problems. This was confi rmed for 
children who used the chloride defi cient formula but who 
did not develop metabolic alkalosis in a National Institutes 
of Health (NIH) study published in Pediatrics (October 
1990). The NIH study of children using the chloride defi cient 
formula and developing metabolic alkalosis has not been 
published.
 “There is no doubt that many children who suffered 
metabolic alkalosis in 1978 or 1979 recovered quickly and 
suffered no permanent harm. This was documented by Dr. 
Stanley Hellerstein in an article published in Pediatrics 
(January 1985).” Address: Palo Alto, California. Phone: 415-
855-5050.

173. Watanabe, Iwao; Nagasawa, Tsugio. 1990. Waga kuni 
ga shoyû suru daizu iden shigen no gaikan-teki tokusei to 
kagaku seibun ganyû ritsu. I. Tsubudai, shuhishoku, ? iro 
oyobi kagaku seibun ganyû ritsu no hindo bunpu to torito-
sei jibetsu ni mita tokushoku [Appearance and chemical 
composition of soybean seeds in germplasm collection of 
Japan. I. Frequency distribution of grain size, seed coat 
color, hilum color, and content of chemical components, 
with special reference to collection site]. Nippon Sakumotsu 
Gakkai Kiji (Japanese J. of Crop Science) 59(4):649-60. 
Dec. [14 ref. Jap; eng]
• Summary: The soybean seeds in the germplasm collection, 
which contains about 4,400 samples, were surveyed and 
analysed by near infrared spectroscopy. The exotic collection 
from Asia, where soybean has been one of the traditional 
crops, accounted for only about 18% of all samples, which 
suggested the need for additional collection.
 Seed size was classifi ed based on The Evaluation 

Standard for Soybean Cultivars; 16% of the seeds were 
small, 63% medium, and 21% large. In the Asian collection, 
seed size tended to become smaller as the latitude of the 
collection site approached the equator (i.e., became lower).
 About 26% of the seeds had so-called “coloured” seed 
coats (green, brown, black, or mottled); the remaining 74% 
was pale yellow or yellow.
 The most frequent hilum color was brown (32%), 
followed by yellow, black, dark brown, pale brown, pale 
black and green in descending order.
 In the collection from Asia, the protein percentage 
tended to increase as the latitude of collection site decreased 
(i.e., moved closer to the equator), while the lipid percentage 
was the opposite.
 The protein percentage tended to increase as the seed 
size got smaller, which the lipid percentage was the opposite. 
The cultivars with a black seed-coat and extremely small 
seed size were closest in chemical composition to that of 
wild soybeans (Glycine soja Sieb. & Zucc.).
 The domestic Japanese collection was characterized 
as large-seeded, a little lower in both protein and lipid 
percentage, and higher in carbohydrate percentage. Address: 
Tohoku National Agricultural Experiment Station, Kariwano, 
Akita 019-21, Japan.

174. Watanabe, Iwao; Nagasawa, Tsugio. 1990. Waga kuni 
ga shoyû suru daizu iden shigen no gaikan-teki tokusei to 
kagaku seibun ganyû ritsu. II. Tanpakushitsu, shibô, tansui 
kabutsu ganyû ritsukan no sôkan [Appearance and chemical 
composition of soybean seeds in germplasm collections in 
Japan. II. Correlation among protein, lipid, and carbohydrate 
percentage. Reference to collection site]. Nippon Sakumotsu 
Gakkai Kiji (Japanese J. of Crop Science) 59(4):661-66. 
Dec. [7 ref. Jap; eng]
• Summary: The chemical composition of about 4,400 
soybean seeds in the germplasm collection of Japan was 
analyzed by near infrared spectroscopy to obtain various 
correlations among protein, lipid, and carbohydrate 
percentages. Protein and lipid had a highly negative 
correlation (r=-0.594). Carbohydrate and lipid also had 
a highly negative correlation (r=-.561). Carbohydrate 
and protein had a weak negative correlation (r=-.117). 
Correlations were different depending on grain/seed size. 
Protein-lipid correlation was higher in smaller seeded 
varieties. Carbohydrate-lipid correlation was higher in 
medium or large seeded varieties and lower in small seeded 
ones. Address: Tohoku National Agricultural Experiment 
Station, Kariwano, Akita 019-21, Japan.

175. Artery. 1990. Warfarin antagonism by natto and increase 
in serum vitamin K by intake of natto. 17:189-201. *

176. Campbell, T. Colin. 1990. A study on diet, nutrition and 
disease in the People’s Republic of China. Part I. Boletin de 
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la Asociacion Medica de Puerto Rico 82(3):132-34. *

177. Chandrasiri, V.; Bau, H.M.; Villaume, C.; Gianangelli, 
F.; Méjean, L. 1990. Effect of heated and germinated 
soybean meals on plasma cholesterol and triglycerides in 
rats. Reproduction, Nutrition, Development 30(5):611-18. *
• Summary: The rats we fed raw germinated soybeans. 
“Heating the raw meal or germinated soybean meal did 
not affect cholesterol levels, though it suppressed the 
hypotriglyceridemic effect.” Address: INSERM U 308, 8 rue 
Lionnois, Nancy, France.

178. Clarkson, Thomas B.; Shively, C.A.; Morgan, T.M.; 
Kortinik, D.R.; Adams, M.R.; Kaplan, J.R. 1990. Oral 
contraceptives and coronary artery atherosclerosis of 
cynomolgus monkeys. Obstetrics and Gynecology 75:217-
22. [56* ref]*
• Summary: The phytoestrogens in soybean protein 
signifi cantly reduced low density lipoprotein (LDL) 
molecular weight in female non-human primates. In 
premenopausal females this magnitude of reduction was 
associated with a 74% lower extent of coronary artery 
atherosclerosis.
 Note: Macaca fascicularis is a type of cynomolgus 
monkey, the macaque (pronounced muh-KAK; plural: 
macaques. A short-tailed Old World monkey that is used in 
medical research; includes the rhesus monkey).
 Note: Merriam-Webster’s Collegiate Dictionary (1998) 
defi nes cynomolgus monkey, a term fi rst used in 1936, 
as “a macaque (Macaca fascicularis syn. M. cynonolgus) 
of southeastern Asia, Borneo, and the Philippines that 
sometimes feeds on marine crustaceans and shellfi sh [i.e. 
animal foods] and is often used in medical research.” Note 
also that in the 1985 edition of this dictionary, the scientifi c 
name was given as Macaca irus. Address: Comparative 
Medicine Clinical Research Center, Bowman Gray School 
of Medicine, Wake Forest Univ., Winston-Salem, North 
Carolina 27157-1040.

179. Grover, Meena; Bajwa, Usha. 1990. Soy protein isolate: 
Production technology, functional properties, nutritive value 
and applications–A review. Indian Food Packer 44(6):5-22. 
[121 ref]
• Summary: A bibliographic review of the technology for 
obtaining soy protein isolates, their rheological properties 
and technological applications, emulsifi cation, autoxidation, 
their composition and nutritive value. Address: 1. Dep. of 
Food Science & Technology, G.B. Pant Univ. of Agriculture 
and Technology, Pantnagar, Nainital (U.P.) India; 2. Dep. 
of Food Science & Technology, Punjab Agricultural Univ. 
(PAU), Ludhiana, 141004, India.

180. Product Name:  Haelan 851 Concentrated Soy Drink 
[Gold, Gold Plus, and Platinum].

Manufacturer’s Name:  Haelan Products, Inc. Imported 
from China.
Manufacturer’s Address:  3200 Severn Ave., Suite 120B, 
Metairie, LA 70002.  Phone: 1-800-542-3526.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  8 oz bottle. Retails for $65.00.
How Stored:  Shelf stable.
New Product–Documentation:  The name of this product, 
which rhymes with “healin’,” is derived from the ancient 
Anglo-Saxon ancestor of our word “heal.” Spot in Healthy 
& Natural Journal (Sarasota, Florida). 1995. June. “Studies 
show that soy proteins help lower your cholesterol–source 
of anti-carcinogenic phytochemicals. 8 oz. bottle produced 
from 25 pounds of hydrolyzed soybeans. Contains protease 
inhibitors, saponins, phytosterols, and metabolites of soy 
proteins genistein and diadzine [sic, daidzein]. Available in 
Gold, Gold Plus, and Platinum varieties.”
 Talk with representative of company. 1995. Nov. 16. 
These products were introduced in 1990. They are imported 
from China and are the only products the company sells. 
Information packet sent by Haelan Products, Inc. The retail 
price ranges from $65 per 8-ounce bottle of Platinum to 
$45.00 per 8-oz bottle of Gold. An 8-panel leafl et titled 
“Adjuvant Nutrition Volume” describes the products, 
discusses selection of soybeans used, and gives ordering 
information.
 Talk with Jim Lake of Southwest Sales (Colorado 
Springs, Colorado). 1995. Dec. 17. This is a miracle 
product for curing cancer. It was developed by scientists 
at a university in China and made from soybeans that are 
fermented with bacteria of the strain “851.” A lot of research 
has been conducted on the product in China and about 20 
studies, in bound form, are available from Walter, who has 
been to China several times. There is also a video on the 
product. Haelan has set up a sister company named U.S. 
Research, which provides information about the product.
 Request for information and order form. Sent 17 Nov. 
1995. All 3 pages on green and red letterhead.
 Talk with Walter Wainright. 1995. Dec. 19. Work on this 
product began in China about 15 years ago. Chinese doctors 
found that this it cured all types of diseases and sicknesses. 
The fermentation involves a mutant strain of Azobacter 
bacteria which couple high levels of nitrogen, that is usable 
by the human body, with genistein and other active soy 
ingredients. There is now a U.S. patent on the product. Tests 
showed that when the product was fed to mice with liver 
cancer for 14 days, they could extend their lifespan 143%. 
It is also more than 90% effective in gastric cancer on three 
different trials. Haelan 851 doubles the life span of fruit fl ies, 
which makes it the best anti-aging nutri-food. It strengthens 
the immune system and increases the number of CD3 and 
CD4 cells. He began doing cancer research in 1971, though 
he does not have a degree in medicine or biochemistry. He 
has traveled to China more than 50 times since 1981. The 
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product is made in Heilongjiang province in northeast China. 
It is being studied at a university in Fujian province, and 10 
hospitals in southern China. There is a video on the product. 
Ross Pelton, who runs the Hospital Santa Monica in Tijuana, 
says Haelan is one of the best products he has ever seen for 
curing cancer. It is not widely used in China. The soybean 
varieties used to make the product have been chosen for their 
high content of phytochemicals. It takes 25 lb of soybeans to 
make 8 oz of Haelan 851. Haelan Gold also contains sweet 
potatoes. Haelan Platinum is fermented 3 times as long and 
is more concentrated; it contains an antiviral that is delivered 
directly to malignant cells. He has seen it work on AIDS 
patients.

181. Hsueh. A.M.; Park, H.S. 1990. Quality of dietary 
protein and chemical carcinogenesis in rats (Abstract). 
International News on Fats, Oils and Related Materials 
(INFORM) 1:303. *
• Summary: The authors added soy protein isolate to the diet 
of rats. DMBA was used as a cancer-inducing agent. The 
added protein was found to have no effect.

182. Klatzmann, R.; Laurent, B. 1990. Riches en protéines, 
pauvres en calcium [Rich in protein–low in calcium]. Que 
Choisir No. 257. p. 33-36. [Fre]*

183. Konovsky, John. 1990. The relationship between 
consumer preference and the amino acid and sugar content of 
edamame. Japanese J. of Breeding 40(supplement 2):228-29. 
*

184. Kronenberg, F. 1990. Hot fl ashes: Epidemiology and 
physiology. Annals of the New York Academy of Sciences 
592:52-86. Discussion 123-33. *
• Summary: “A review of the literature illustrates the many 
questions about hot fl ashes that remain unanswered.” This 
survey addresses some of these questions. Address: Dep. 
of Rehabilitation Medicine, Columbia Univ., College of 
Physicians & Surgeons, New York, New York.

185. Kudo, T. 1990. Warfarin antagonism of natto and 
increase in serum vitamin K by intake of natto. Artery 
17:189-201. *

186. Product Name:  [Extra Firm Tofu (Fine Herbs, or 
Pimento & Onion)].
Foreign Name:  Tofu (Fines Herbes, or Piment-Oignon).
Manufacturer’s Name:  Nutrisoya Inc.
Manufacturer’s Address:  4050 Pinard, St.-Hyacinthe, 
QUE, J2S 8K4, Canada.  Phone: 514-796-4261.
Date of Introduction:  1990.
How Stored:  Vacuum packed.
New Product–Documentation:  Talk with Nick Feldman, 
president of Nutrisoya. 1995. May 17. These two fl avored 

tofu products, curded with magnesium chloride, were both 
introduced in about 1990. The company also still makes its 
natural tofu.

187. Ogundipe, H.O.; Osho, S.M. 1990. Nutritive value of 
soybean. In: Training Manual on National Workshop on 
Soybean Processing and Utilization for Improved Nutrition. 
IDRC / IITA / IAR and T Soybean Utilization Project. See p. 
7-14. *
Address: IITA, Ibadan, Nigeria.

188. Ohno, Y.; Kogawa, K.; Fujii, K. 1990. [Lipids of 
soybean products and soaked and boiled soybeans]. Sanyo 
Gakuen Tanki Daigaku Kenkyu Ronshu 21:29-38. (Chem. 
Abst. 115:113205. 1991). [Jap]*

189. Park, Kun-Young; Moon, S.H.; Baik, H.S.; Cheigh, S.H. 
1990. [Antimutagenic effect of doenjang (Korean fermented 
soy paste) toward afl atoxin]. J. of the Korean Society of Food 
and Nutrition 19(2):156-62. [23 ref. Kor; eng]
• Summary: “Antimutagenic effect of doenjang (Korean 
fermented soy paste) on mutagenesis induced by afl atoxin 
B1 (AFB1) in Salmonella typhimurium strains TA98 and 
TA100 was studied. AFB1 revealed maximum mutagenicity 
at dose level of 1 fi g /plate with metabolic activation system 
in both strains. Strong antimutagenic activity toward AFB1 
was observed in methanol extract of doenjang. The AFB1 
mediated mutageneses in both strains were completely 
inhibited at the level of 50% of the doenjang extract...” 
Address: 1. Dep. of Food Science and Nutrition, Pusan 
National Univ., Pusan, Korea.

190. Safronova, A.M.; Kabiru, B.M.; Zhminchenko, M.V.; 
Mamaeva, E.M. 1990. Izuchenie biologicheskoi tsennosti 
i usvoyaemosti belkov gvineiskoi fasoli i ee kompozitsii s 
belkami risa [Study of the biological value and assimilability 
of protein from beans grown in Guinea and its combination 
with rice protein]. Voprosy Pitaniia (Problems of Nutrition) 
p. 57-61. [14 ref. Rus]
Address: Inst. Nutr., Acad. Med. Sci. USSR, Moscow.

191. Sasaki, R.; Aoki, K.; Takeda, S. 1990. Contribution 
of dietary habits to esophageal cancer in Japan. In: Recent 
Progress in Research on Nutrition and Cancer. New York: 
Wiley-Liss. See p. 83-90. *
• Summary: See other way of citing. Address: 1. Dep. of 
Preventive Medicine, Nagoya Univ. School of Medicine, 
Japan.

192. Sasaki, R.; Aoki, K.; Takeda, S. 1990. Contribution of 
dietary habits to esophageal cancer in Japan. Progress in 
Clinical and Biological Research 346:83-92. *
• Summary: Cited this way by PubMed. Address: 1. Dep. 
of Preventive Medicine, Nagoya Univ. School of Medicine, 
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Japan.

193. Abou Hadeed, A.M.F.; Kotb, A.R.; Daniels, C.E.J. 
1990. A data processing method for the determination of the 
concentration of the components of unsaponifi able matter in 
vegetable oils. Food Chemistry 35(3):167-78. [11 ref]
• Summary: An analysis of various vegetable oils, including 
soybean oil, was conducted in Qatar using gas-liquid 
chromatography (GLC). “Pure oils of corn, soybean, 
sunfl ower, cottonseed, groundnut, coconut, palm and palm 
kernel were donated by Unilever Research Laboratories. 
Pure crude olive and sesame oils were collected from the 
commercial brands available at the local Doha market. 
Refi ned rapeseed oil was obtained from J. Bibby Edible Oils 
Ltd., Liverpool, UK.”
 The composition of the unsaponifi able matter (UM) in 
vegetable oils can be used for identifi cation purposes, e.g. 
for detecting the adulteration of expensive oils such as corn 
oil with cheaper oils. The applicability of the method was 
confi rmed using UM extracted from soyabean oil. “The 
new method was applied to the determination of squalene, 
-tocopherol, gamma-tocopherol, sesamine and sesamolene 
(together), obtusifoliol, gramisterol, citrostadienol, Beta-
amyrin, cycloartenol, 24-methylenecycloartanol, cholesterol, 
brassicasterol, campesterol, stigmasterol, Beta-sitosterol, and 
delta-7-stigmasterol in different vegetable oils." Address: 
The Regional Centre for Food Contamination Monitoring, 
Doha, Qatar.

194. Adlercreutz, Herman. 1990. Western diet and Western 
diseases: some hormonal and biochemical mechanisms and 
associations. Scandinavian J. of Clinical and Laboratory 
Investigation, Supplement 50(Suppl. 201):3-23. [166 ref]
• Summary: Suggests that consumption of soyfoods may 
reduce the risk of cancer. “Breast cancer, prostate cancer and 
endometrial [uterine] cancer belong to the group of hormone-
dependent cancers which in addition to colon cancer, 
coronary heart disease, and some other diseases are called 
Western diseases because their incidence and mortality are 
high in the Western world compared to countries in Asia and 
South and East Europe. In migrant studies an increased risk 
for Western diseases has been found to be related to a change 
toward a westernized diet. Migrants from Asia, Africa or East 
Europe to the USA or Australia have originally consumed a 
low-fat vegetarian or semi-vegetarian diet containing large 
amounts of unrefi ned carbohydrates. Most of these migrants 
and their children rapidly adopt a diet rich in calories, fat 
and proteins and low in complex carbohydrates and fi ber, 
and their hormone and lipid levels change toward a western 
pattern, increasing the risk for hormone-dependent cancer 
and CHD.”
 This review describes studies carried on in the author’s 
department for about 10 years, many in collaboration 
with scientists abroad, with the aim to clarify some of the 

connections between the diet and sex hormones, lipid and 
bile acid metabolism.
 Contents: Introduction. Effect of various macronutrients 
on sex hormone metabolism: Effect of fi ber, of protein, of 
carbohydrates, of fat. Lignans, isofl avones, and sex hormone 
metabolism. Diet, sex hormones, and breast cancer. Diet, 
hormones, lignans and isofl avones, and other Western 
diseases: Endometrial [uterine] cancer, prostate cancer, 
coronary heart disease, colon cancer. Conclusions. Address: 
Prof., Dep. of Clinical Chemistry, Univ. of Helsinki, Meilahti 
Hospital, SF-00290 Helsinki, Finland.

195. Anderson, James W.; Siesel, Amy E. 1990. 
Hypocholesterolemic effects of oat products. In: Ivan 
Furda and Charles J. Brine, eds. 1990. New Developments 
in Dietary Fiber: Physiological, Physicochemical, and 
Analytical Aspects. New York and London: Plenum Press. 
xii + 325 p. See p. 17-36. [18 ref]
• Summary: “The cholesterol-lowering effects of oat 
products were recognized over a quarter of a century ago. 
With the possible exception of beans, oat bran lowers serum 
cholesterol in humans more than any other food.” Oat 
products are rich in a gum, beta-glucan, that appears to be the 
major cholesterol-lowering component in the oat groat. Note: 
This publication helped to popularize the use of oat bran to 
lower blood cholesterol levels. Address: Metabolic Research 
Group, Veterans Administration Medical Center, Univ. of 
Kentucky College of Medicine, Lexington, Kentucky.

196. Barnes, Stephen; Grubbs, C.; Setchell, K.D.R.; Carlson, 
J. 1990. Soybeans inhibit mammary tumors in models 
of breast cancer. In: Michael W. Pariza, et al., eds. 1990. 
Mutagens and Carcinogens in the Diet: Proceedings of a 
satellite symposium of the Fifth International Conference on 
Environmental Mutagens. New York: Wiley-Liss. xiii + 332 
p. See p. 239-53. Held 5-7 July 1989 at Madison, Wisconsin. 
Series: Progress in Clinical and Biological Research. [16 ref]
• Summary: Suggests that consumption of soyfoods may 
reduce the risk of breast cancer. The authors used an animal 
model to test the hypothesis that phytoestrogens have a role 
in reduction of breast cancer. Consumption of soybeans 
signifi cantly decreased chemically induced rodent mammary 
cancer. Rats were fed one of two soy products: powdered 
soybean chips consisting of unpurifi ed soybeans, both 
raw and autoclaved; soy protein isolate composed of 91% 
protein; All diets were isocaloric and isonitrogenous and 
produced similar weight gain among the animal groups 
throughout the study.
 These two products, all of which are rich in isofl avones, 
inhibited mammary tumorigenesis induced by 7,12-dimethyl-
benz [a] anthracene or methylnitrosourea. Whether the 
soybeans were raw or cooked made no difference in the 
degree of inhibition of mammary cancer; cooked soybeans 
were shown to be devoid of protease inhibitor activity.
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 The reduction in levels of mammary tumor estrogen 
receptors induced by the powdered soybean chips paralleled 
the inhibition of tumorigenesis and supported the hypothesis 
that the isofl avones exerted an antiestrogenic effect. 
Interestingly, however, this was not the case for the soy 
protein isolate suggesting that the antiestrogenic effect of 
isofl avones may not be the primary mechanism responsible 
for inhibition of tumorigenesis. In short, the anticarcinogenic 
activity of isofl avones may not be limited to tumors 
containing a functional steroid receptor system.
 Note: This is the earliest soy-related document seen 
(May 2017) that mentions “estrogen receptors” (or “estrogen 
receptor”) in connection with soy.
 Letter (e-mail) from Mark Messina. 2017 May 28. 
“This PDF is an important document because it was this 
research that Barnes presented at a meeting in Florida in 
1989 or 1990 that was attended by the head of the National 
Cancer Institute that led him to ask the Diet and Cancer 
Branch of the NCI where I worked whether we were doing 
anything with soy. That led to my involvement in the area. In 
1990 I chaired a workshop, the proceedings of which were 
published, that led to the NCI funding soy research. In my 
view that started everything.
 “It is unfortunate though that Barnes published his 
research in a chapter in a book. Books like this don’t get 
much attention compared to journal articles and usually don’t 
include suffi cient experimental details. Obviously, the fi eld 
took off nonetheless.”
 Note: This is the earliest document seen (Feb. 2019) 
by Stephen Barnes concerning soy. Address: 1. Depts. of 
Pharmacology and Biochemistry; 2. Nutrition Sciences 
and Comprehensive Cancer Center, Univ. of Alabama at 
Birmingham, Birmingham, Alabama 35294; 3-4. Mass 
Spectrometry Lab., Children’s Hospital, Cincinnati, Ohio 
45229.

197. Barnes, Stephen; Grubbs, C.; Setchell, K.D.R.; Carlson, 
J. 1990. Soybeans inhibit mammary tumors in models of 
breast cancer. Progress in Clinical and Biological Research 
347:239-53. [15 ref]
• Summary: Breast cancer is a source of terror to women 
in North American and European countries. In the United 
States, 135,000 new cases of breast cancer are reported each 
year. “The lifetime risk of a woman contracting breast cancer 
is 1 in 10. In contrast, in most countries of the Pacifi c basin 
incidence of breast cancer is fi ve to eight times lower than in 
the USA (Nagasawa, 1980). Nonetheless, when women born 
in these oriental countries later emigrate to the USA, their 
offspring and subsequent generations attain the same rate 
of breast cancer as USA-born women (Buell, 1973). These 
observations suggest that rather than there being a genetic 
difference in susceptibility to breast cancer, breast cancer 
is caused by environmental or social differences. between 
these nations. Fat intake is well correlated to the incidence 

of breast cancer when plotted by nation (Hems, 1978; Gray 
d Pike. 1979). However, a retrospective study of dietary fat 
intake and breast cancer incidence in 89,538 US nurses did 
not provide any support for the fat hypothesis (Willett et al., 
1987).
 “An alternative explanation for the difference in breast 
cancer incidence is that the oriental diet or environment 
contains factors that suppress or inhibit breast cancer.”
 Thus is a rat feeding study.
 The following is an alternative way of citing this 
paper, with the same authors, title, and pages, which 
appeared in: Michael W. Pariza, et al., eds. 1990. Mutagens 
and Carcinogens in the Diet: Proceedings of a satellite 
symposium of the Fifth International Conference on 
Environmental Mutagens. New York: Wiley-Liss. Address: 
1. Depts. of Pharmacology and Biochemistry; 2. Nutrition 
Sciences and Comprehensive Cancer Center, Univ. of 
Alabama at Birmingham, Birmingham, Alabama 35294; 3-4. 
Mass Spectrometry Lab., Children’s Hospital, Cincinnati, 
Ohio 45229.

198. Bensky, Dan; Barolet, Randall. comp. and trans. 1990. 
Chinese herbal medicine–Formulas and strategies. Seattle, 
Washington: Eastland Press. xxx + 562 p. Illust. adapted by 
Lilian Lai Bensky. Index. *

199. British Nutrition Foundation Task Force on Complex 
Carbohydates in Foods. 1990. Complex carbohydrates in 
foods: Report of the British Nutrition Foundation’s task 
force. London: Chapman and Hall. 165 p. 30 cm. [508* ref]
• Summary: “Complex carbohydrates, defi ned as starches 
plus non-starch polysaccharides, rather than ‘fi bre’, was 
chosen as the title and subject for the Report for various 
reasons: (1) The US Senate Select Committee on Nutrition 
and Human Needs (1977) had concluded that the intake of 
complex carbohydrates should be increased as one of its 
Nutritional Goals. (2) The DHSS Committee on Medical 
Aspects of Food Policy (1984) had recommended that a 
reduction in total fat in the diet could be achieved by an 
increased consumption of ‘fi bre-rich’ carbohydrates (e.g., 
bread, cereals, fruit, vegetables)... (p. 1).
 “The popular term, dietary ‘fi bre’, previously defi ned as 
‘any substance of plant origin which is undigested by human 
alimentary enzymes’ (Trowell et al. 1972), has been avoided 
as far as possible in the Report” (p. 2).
 Brief history to 1985: “The value of ‘fi bre’ in the diet 
was even recognised by the Greeks. Hippocrates, in the 
fourth century B.C., commented ‘To the human body it 
makes a great difference whether the bread be made of fi ne 
fl our or coarse, whether of the wheat with the bran or the 
wheat without the bran.’
 “In the nineteenth century, [Sylvester] Graham and 
[John Harvey] Kellogg in the United States and Allinson in 
Britain, tried to draw attention to the importance of ‘fi bre’ in 
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the diet, all with limited success.
 “Modern interest in carbohydrates and health began with 
Surgeon Captain Cleave’s exposition of ‘The Saccharine 
Disease.’ Under this title, Cleave (1966) brought together 
a variety of conditions characteristic of the Western World 
which he thought were due to consumption of refi ned 
carbohydrates. This hypothesis was then developed by 
Burkitt and Trowell (1975) who suggested that it was the 
diets of Africans which protected them from most of the 
chronic non-infective diseases characteristic of Western 
culture. They suggested that many Western diseases were 
due to lack of ‘fi bre’ in the diet rather than to the direct ill-
effects of refi ned or ‘fi bre’-depleted foods. At about the same 
time, Painter (1975) presented his evidence that diverticular 
disease could be successfully treated with bran. A full 
account of the contribution of the contribution made by the 
early ‘pioneers’ of the ‘fi bre’ hypothesis has been given by 
Trowell (1985).” Address: London.

200. Cassell, Jo Anne. 1990. Carry the fl ame: the history of 
the American Dietetic Association, 1917-1990. [Chicago, 
Illinois]: The American Dietetic Association. xi + 509 p. 
Illust. [14 p. of plates]. Index. 26 cm. [182 endnotes]
• Summary: Contents: Foreword. Preface (“This book was 
written as the American Dietetic Association completed 
its 70th year”). 1. Our Heritage. 2. The Early Years: 1918-
1924. 3. Details, Decisions, and Development: 1925-1934. 
4. Coming of Age: 1935-1941. 5. The War Years–Focus on 
Service: 1942-1949. 6. Refi ning the Framework: 1950-1956. 
7. Stability and Growth: 1957-1964. 8. Years of Change: 
1965-1972. 9. Accountability-Decision-Action: 1973-1979 
10. Meeting the Challenge: 1980-1987.
 Appendix 1. Charter Members
 Appendix 2. Presidents of The American Dietetic 
Association and Positions Held at Time of Election
 Appendix 3. Speakers of the House of Delegates
 Appendix 4. Chief Headquarters Administrators
 Appendix 5. Affi liated State Associations
 Appendix 6. Annual Meeting Locations and Dates
 Appendix 7. Membership.
 Note 1. In the Index are many entries for:
 (1) Lenna Frances Cooper.
 (2) Lenna Frances Cooper Memorial Lecture.
 (3) Lenna Frances Cooper Memorial Scholarship.
 Note 2. The word “vegetarian” does not appear in the 
Index even though Lenna Frances Cooper, a co-founder of 
the Association, was a vegetarian in 1917.
 Chronology of some early dates:
 1899–”Leaders in the home economics movement began 
meeting in Lake Placid, New York, for a series of annual 
conferences.
 1905–At Lake Placid, in a discussion by Mary Schwartz 
(later Rose) and Lenna F. Cooper, the terms dietitist and 
dietician [sic] were both used.

 1909–The Lake Placid Conferences culminated in the 
founding of the American Home Economics Association 
(AHEA).
 1912–There were approximately 2,500 hospitals in the 
United States. The dietitians sphere of infl uence was limited 
to the diet kitchen, the feeding of the sick, and the instruction 
of nurses in this feeding.
 1916 Nov.–The fi rst separately organized group of 
dietitians in the U.S. was the New York Association of 
Dietitians, with Ella A. George as the fi rst president. 
Dietitians from 12 hospitals in Philadelphia met for social 
gatherings in 1914 and 1915. When they decided to organize 
formally they became the dietetic section of the Philadelphia 
Home Economics Association.
 1916–First meeting of dietitians in Chicago [Illinois].
 1917 March–First meeting of the dietetic section of the 
Philadelphia Home Economics Assoc.; there are 38 charter 
members at the meeting.
 1917–A National Committee on Dietetic Service of 
the American Red Cross is formed. “Their fi rst task was 
to establish criteria for dietetic service in a base hospital. 
According to the committee, a dietitian was someone who: 
had completed a two-year course in home economics; had 
at least four months of practical experience; could provide 
appropriate recommendations; had passed a physical 
examination; and was 25 to 35 years of age” (Barber 1959). 
Address: MS, RD.

201. Chen, Junshi; Campbell, T. Colin; Li, Junyao; Peto, 
Richard. 1990. Zhongguo de shan shi, sheng huo fang shi he 
si wang lü: liu shi wu ge xian de diao cha you jiu Diet, life-
style, and mortality in China: A study of the characteristics 
of 65 Chinese counties. Oxford, UK: Oxford University 
Press; Ithaca, New York: Cornell University Press; People’s 
Republic of China: People’s Medical Pub. House. xvii + 894 
p. Illust. Maps. 32 cm. [Eng; Chi]*
• Summary: This is the fi rst publication, and the basic, 
uninterpreted data from the Cornell-China-Oxford Project 
on Nutrition, Health and Environment. The monograph 
is comprised mostly of the technical details of the data 
collected in the 1983 diet and lifestyle survey, combined with 
the 1973-75 mortality survey, along with a description of 
study methods and a brief compilation of comparative results 
for Chinese and Western individuals. The text is published 
both in Chinese and English, and the data are primarily 
useful for individuals who wish to analyze and publish 
original interpretations. Copies are available from Cornell 
University Press.
 The data appear to give evidence of the benefi ts of a 
vegetarian diet.

202. Duke, James A. 1990. Introduction to food legumes. In: 
S.R. Singh, ed. 1990. Insect Pests of Tropical Food Legumes. 
New York, NY: John Wiley & Sons. xvi + 451 p. See p. 1-42. 
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[20+ ref]
• Summary: Pulses are second only to cereal crops, nicely 
complementing them, in feeding the Third World. “Martin 
(1984) voiced optimism for legumes in the tropics, ‘As 
a class, the legumes are probably potentially the most 
important plants of the tropics and possibly for the temperate 
zone as well... Tropical legumes that produce dry, edible 
seeds (pulses) are numerous.’
 “In a survey of the world’s 30 major crops, Noel 
Vietmeyer (1986) ranked soybean ninth in production (Table 
1) at 60 million tonnes (2.5 per cent of total production), 
peanut 23rd at 20 million tonnes (0.8 per cent of total 
production), and beans 27th at 10 million tonnes (0.4 per 
cent of total production).”
 Soybean contributed more than $11,000 million to the 
U.S. economy in 1988. “We and Gaia might be better off if 
wealthy people substituted legumes for some of the meat and 
dairy products eaten...
 “It takes about 10 kg fodder to make 1 kg of meat. 
And ruminant animals, via eructations, are contributing 
signifi cantly to the methane half of the greenhouse 
acceleration. Two cosmopolitan changes, strictly 
hypothetical because undesirable to many, could lower the 
methane content of the atmosphere markedly: Switching 
from omnivory to vegetarianism with legumes (coupled with 
non-replacement of the expendable ruminants); and replacing 
paddy rice with rainfed or irrigated terrestrial legumes. Some 
speculate that adding epazote (Chenopodium ambrosioides; 
wormseed, a goosefoot) to beans would reduce the fl atus 
among consumers.”
 “The family of the yam (Dioscoreaceae) triggered 
North America’s second revolution, the Sexual Revolution, 
by serving as the source for the steroid contraceptive. 
Today it is the yambean family (Fabaceae) that continues 
what Dioscorea sp. began.’ The days are over regarding 
production of steroids from Mexican barbasco... all 
commercially available steroids start with soya sterols’ 
(E. W. McCloskey, President, Berlichem, personal 
communication, 31 March 1989). The soybean is now the 
prime source of steroidal drugs, including contraceptives and 
steroidal anti-infl ammatory drugs. Other genera of legumes 
are also sources for drugs.” Diazepam (Valium) comes from 
Glycine, lectins come from several legume seeds including 
Dolichos and Glycine.
 “Legumes are the meat substitute for the poor in the 
Third World and the medicine for the over-carnivorous in 
the First and Second World. Strange that legumes are now 
being advocated as a cure for those who have measured 
the rise in their standard of living by their increase in meat 
consumption.”
 In 1989 Samuel Sun at the University of Hawaii, 
Honolulu, inserted a Brazil-nut gene, coding for high 
methionine, into a tobacco plant; the result was a tobacco 
plant containing 30% more methionine. Sun predicted a 

methionine-rich transgenic soybean, ready for consumers in 
2-3 years.
 “Soybean politicians are doing battle with those 
promoting other tropical oils, and they had reason to 
celebrate when soybean oil proved to be a source of the 
fatty acids (omega 3s and 6s) found to reduce the levels of 
cholesterol in human blood and, hence, potentially to support 
higher prices and health food claims.”
 “Chinese herbalists suggest that soybean aids 
functioning of the bowels, heart, kidney, liver, and stomach. 
A decoction of the root is said to be astringent. The meal and 
fl our, with their low contents of starch, are used to prepare 
foods for people with diabetes.
 “Soybean diets are valued for acidosis, and soybean 
oil, with its high proportion of unsaturated fatty acids, is 
recommended, like saffl ower and poppyseed oil, to combat 
hyper-cholesterolemia. Commercial grades of natural 
lecithin, often derived from soybean, are reported to contain 
a potent vasodepressor. Lecithin in a lipotropic agent as 
well as being a prime source of choline. Soybean is listed 
as a major starting material for preparation of sitosterol 
and stigmasterol. Stigmasterol is a key starter for industrial 
synthesis of steroidal hormones.” A detailed compositional 
analysis of the soybean is given.
 “According to my phytomass fi les (Duke et al., 1987), 
annual productivity for various Glycine species ranges from 
1 to 20 t/ha. Studying energy output-to-input ratios of 11 
oilseeds, Goering (1981) found soybean to be highest (at 4.6) 
among unirrigated crops. Some irrigated crops had ratios 
of less than 1.0. Of the 11 vegetable oils, soybean oil was 
cheapest and was available in the greatest domestic quantity 
(Goering, 1981). The gross heating value of the oils was 
87-89 per cent of no. 2 diesel fuel. Eight parts of soybean 
oil were emulsifi ed with two parts 190-proof ethanol, with 
fi ve parts of 1-butanol as emulsifi er. The microemulsions 
performed as well as diesel fuel and were able to start a cold 
engine (Goering, 1981).” Address: Germplasm Services 
Lab., ARS, BARC-West, Beltsville, Maryland.

203. Dunne, Lavon J. 1990. Nutrition almanac. 3rd ed. New 
York, NY: McGraw-Hill. vi + 340 p. Illust. Index. 26 cm. 1st 
ed. 1973. [185* ref]
• Summary: This book is divided into 8 sections; at the end 
of several of these is a glossary and bibliography. In Section 
VI, “Foods, beverages, supplementary foods, and eating to 
feel right,” soy is mentioned In the subsection on “Legumes” 
(p. 243), which has its own subsection titled “Soybeans” 
(p. 243), which discusses the nutritional value of soybean 
products in a meatless diet. “Soy fl our, oil and milk are used 
in a variety of home-cooked and commercial products.” 
“Sprouted soybeans contain increased amounts of vitamin 
C.” The subsection on “Milk and milk products” (p. 244) 
notes that people who are allergic to milk may substitute 
soy milk, although it lacks much of the nutritional value of 
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cow’s milk because it is low in calcium and phosphorus. 
The subsection on “Lecithin” (p. 249) begins: “Lecithin is 
a natural constituent of every cell of the body and helps to 
emulsify cholesterol in the body.” The world’s leading source 
of commercial lecithin is the soybean.
 In the subsection titled “Some rich sources of nutrients” 
(p. 263-64) soybeans (or legumes) are listed as rich sources 
of protein, choline, pantothenic acid, vitamin E (cold-pressed 
oils), vitamin K, copper, and zinc.
 Section VII, “Table of food composition” (p. 265) 
includes soy fl our (p. 276), soybean oil (p. 283), soy sauce 
(p. 296), soybeans (cooked), soybean curd (tofu), soybean 
milk, and soybean sprouts (p. 306). Address: Nutrition 
Search, Inc., John D. Kirschmann, Director.

204. Furda, Ivan; Brine, Charles J. eds. 1990. 
New developments in dietary fi ber: Physiological, 
physicochemical, and analytical aspects. New York and 
London: Plenum Press. xii + 325 p.
• Summary: These are the Proceedings of the Agricultural 
and Food Chemistry Division Symposium on Dietary 
Fiber–New Developments: Physiological Effects and 
Physicochemical Properties, held 9-14 April 1989, in Dallas, 
Texas, in conjunction with the 197th American Chemical 
Society National Meeting. Address: 1. General Mills, Inc., 
Minneapolis, Minnesota; 2. FMC Corporation, Princeton, 
New Jersey.

205. Graf, Ernst; Eaton, John W. 1990. Antioxidant functions 
of phytic acid (Review article). Free Radical Biology & 
Medicine 8(1):61-69. [66 ref]
• Summary: Phytic acid is a natural plant antioxidant 
constituting 1-5% of most legumes, oil seeds, cereals, 
pollen, and spores. Soybeans are a rich source of inositol 
1,2,3,4,5,6-hexaphosphate (IP-6), containing about 1.4% 
on a dry-weight basis. This compound appears to inhibit 
mineral absorption. It forms tight chelates with a variety of 
polyvalent metals such as calcium, zinc, and iron. By virtue 
of forming a unique iron chelate, it suppresses iron-catalyzed 
oxidative reactions and may serve a potent antioxidant 
function in the preservation of seeds. By the same 
mechanism, dietary phytic acid may lower the incidence of 
colonic cancer and protect against other infl ammatory bowel 
diseases. Address: 1. The Pillsbury Co., Technology Center, 
311 Second St. S.E., Minneapolis, Minnesota 55414; 2. Univ. 
of Minnesota, Dep. of Lab. Medicine and Pathology, Dight 
Inst., 400 Church St. S.E., Minneapolis, MN 55455.

206. Hesseltine, C.W. 1990. UJNR panel on toxic 
microorganisms. In: Albert E. Pohland, V.R. Dowell, Jr., 
and J.L. Richard, eds. 1990. Microbial Toxins in Foods and 
Feeds: Cellular and Molecular Modes of Action. New York: 
Plenum Press. xvii + 617 p. See p. 1-15. From a Symposium 
on Cellular and Molecular Mode of Action of Selected 

Microbial Toxins in Foods and Foods. Held 1988. Illust. 26 
cm.
• Summary: The UJNR (United States–Japan Cooperative 
Program on Natural Resources) was established in May 
1964. There were 7 original panels, one of which was Toxic 
Microorganisms. The initial emphasis was on botulism, soon 
followed by afl atoxins. The Panel consisted of 7 Japanese 
and 7 Americans; they comprised a mix a people who were 
experts on fungal mycotoxins and bacterial toxins. The Panel 
conducted many activities including joint panel meetings and 
study tours, exchange of mutual interest items, publication 
of 6 books, symposia, development of regulations, and 
interaction with other societies.
 The 1966 study tours in Japan were longer than usual 
because of the review of 4 projects supported by the USA 
involving the use of soybeans in foods. These 1966 tours 
included visits to the following Japanese organizations 
working with soybeans: (1) Universities: Nagoya Univ. 
(Mycotoxins and soybean fermentations), Tohoku Univ., 
Faculty of Agriculture (Miso fermentation), Kyoto Univ. 
(Fermented soybean foods), and Tokyo Univ. of Education 
(Soybean cheese). (2) Japanese government laboratories: 
Noda Institute of Research, Chiba (Shoyu fermentation), 
Institute for fermentation, Osaka (Culture collection and 
fermentation in General).
 (3) Trade association laboratories (each in Tokyo): 
Japanese Tofu Assoc., Japanese Shoyu Institute, Central 
Miso Institute. (4) Companies: Sendai Miso Shoyu Co., 
Sendai (Miso production), Koji Sanzaemon Roho, Kyoto 
(Koji starter production), Takeda Chemical Industry, Osaka 
(Antibiotic & fl avor fermentations), Kikkoman Shoyu Co., 
Chiba (Shoyu production).
 Talk with Dr. Walter Wolf of Peoria, Illinois. 2000. Aug. 
14. He was on the UJNR Protein Panel, which met for about 
10-12 years, on alternating years in Japan and the USA. 
Thus he went to Japan 5-6 times–the last time being in about 
1988. The purpose of the panel was exchange of information 
about protein. They met with their counterparts at the NFRI 
(National Food Research Institute, Tsukuba). At a typical 
meeting there would be formal presentations by members of 
both teams, followed by a fi eld trip to numerous facilities. 
Address: Northern Regional Research Center, Peoria, 
Illinois.

207. INARI, Ltd. 1990. Finest quality soynut products 
and snacks: No cholesterol. Hi Fiber. Hi Protein. Low 
fat (Leafl et). Mason, Michigan. 1 p. Single sided. 28 cm. 
Undated.
• Summary: This glossy one-sided leafl et is printed with 
dark- and light-green ink on beige paper. In the upper box, 
four nutritional benefi ts are discussed. In the lower box, 
fi ve applications. Address: 200 State St., Mason, Michigan 
48854. Phone: 517/676-3836.
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208. Javaheri, Fereidoon. 1990. Soyabean: Combatting 
malnutrition in Zambia. Lusaka, Zambia: Department of 
Agriculture, Ministry of Agriculture, Food, and Fisheries 
(MAFF). 67 p. Illust. 2 maps. 31 cm. [20+ ref]*
Address: Magoye, Zambia.

209. Korenman, Stanley G. ed. 1990. The menopause: 
Biological and clinical consequences of ovarian failure–
Evolution and management. Norwell, Massachusetts: Serono 
Symposia. xviii + 249 p. Index.
• Summary: This professional book contains 19 chapters 
by various authors, plus an author and subject index. 
Includes extensive information on bones, estrogen, estrogen 
replacement therapy (ERT, incl. cancer risk), gonadotropin, 
osteoporosis, progestin, etc. Soy is not mentioned in the 
index. Address: Univ. of California, Los Angeles.

210. Leeds, Anthony R. ed. 1990. Dietary fi bre perspectives: 
reviews and bibliography 2. London: John Libbey. viii + 299 
p. 25 cm. Bibliographical editor Victoria J. Burley. Foreword 
by Denis P. Burkitt. [300+* ref]
• Summary: Contents: Foreword by D.P. Burkitt (Obituary 
of The Rev. Dr. Hugh Trowell, O.B.E., M.D., F.R.C.P., 1904-
1989). The authors and editors. Introduction, by Anthony R. 
Leeds.
 Reviews: 1. Dietary fi bre and starch: defi nition, 
classifi cation, and measurement. 2. Fibre intake in 
prehistoric times. 3. Fibre and peptic ulcer. 4. Fibre and 
small intestinal function. 5. Dietary fi bre and female 
reproductive physiology. 6. Dietary fi bre in the management 
of overweight–an update. 7. Guar gum and hyperlipidaemia.
 Bibliography: Dietary fi bre in human nutrition: a 
bibliography for 1983-1986.
 Indices. General index. Address: King’s College, 
London.

211. Li, S.T. comp. 1990. Ben-tsao gong-mu [Bencao 
gangmu] [Chinese botanical encyclopedia]. Taipei, Taiwan: 
Great Taipei Publishing Co. [Chi]
• Summary: For information about soy, see the original 
Bencao Gangmu by Li Shizen (1596).

212. Lo, Grace S. 1990. Physiological effects and physico-
chemical properties of soy cotyledon fi ber. In: Ivan Furda 
and Charles J. Brine, eds. 1990. New Developments 
in Dietary Fiber: Physiological, Physicochemical, and 
Analytical Aspects. New York and London: Plenum Press. 
xii + 325 p. See p. 49-66. [21 ref]
• Summary: Soy cotyledon fi ber (such as Fibrim) is derived 
from dehulled, defatted soybean cotyledons. It is a by-
product of the manufacture of isolated soy proteins. “This 
fi ber tends to react physically as an insoluble fi ber, and 
yet it has many physiological soluble fi ber properties.” 
It is a common misconception that soluble and insoluble 

dietary fi ber values can be calculated by analytical assays. 
Fermentation occurring in the large intestine makes the 
picture much more complex. Address: Protein Technologies 
International, Checkerboard Square, St. Louis, Missouri 
63164.

213. Morningstar, Amadea; Desai, Urmila. 1990. The 
ayurvedic cookbook: A personalized guide to good nutrition 
and health. Santa Fe, New Mexico: Lotus Press. 351 p. 
Foreword by Yogi Amrit Desai. Introduction by Dr. David 
Frawley. Illust. by Amadea Morningstar. Index. 23 cm. [40 
ref]
• Summary: This is a lacto-ovo vegetarian cookbook 
based on Ayurvedic principles. Contents: Part I: General 
Information. History of Ayurveda. Nutrition from an 
Ayurvedic perspective. Discovering your constitution. 
Attributes and nutritional needs of each constitution. How 
to imbalance your constitution. Understanding Ayurvedic 
nutrition: Taste. Digestion. Food combining and preparation. 
Balancing Agni. The digestive organs. The chakras and 
dietary change. Eating with the seasons. Getting ready to 
cook. Planning balanced meals easily. Menus: Tridoshic, 
Vata, Pitta, Kapha. Part II: Recipes. Part III: Appendices. 1. 
Most frequently asked questions and answers. 2. Enlarged 
food guidelines for basic constitutional types (many 
soyfoods are included). 3. Some basic information about 
nutrients. 4. Glossary of English and Sanskrit terms. 5. Food 
name equivalents in Latin, Sanskrit, Hindi. 6. Bibliography. 
About the authors (autobiographical).
 The three Vatas (tridosha, three doshas, constitutional 
or body types) are Vata (pure air, head/wisdom), Pitta (pure 
fi re, action), and Kapha (pure water, love/heart). Tridoshic 
foods or herbs are suited to all 3 constitutions; these include 
ghee, basmati rice, and asparagus. Concerning soya: “Many 
Vatas handle certain well-spiced soy products well, like tofu 
or liquid soy milk. Some do not. Let your gut be your guide. 
Dairy is very calming to Vata, especially when it is warm” 
(p. 14).

“Pittas are often attracted to high-protein foods, and do 
seem to need a little more protein than other constitutions. 
Goat milk, cow milk, egg white souffl es, tofu, tempeh, 
and the aforementioned cottage cheese are all effective in 
balancing Pitta. Most beans–with the exception of heating 
lentils–are excellent” (p. 16).
 Anything which stimulates elimination tends to relieve 
Kapha (barley and beans being classic examples). Aduki 
beans are especially good, as are black turtle beans, though 
the latter are more diffi cult to digest. Soy beans and soy 
products are recommended less frequently. Over half of 
tofu’s calories come from fat, surprisingly, while only 4% of 
black beans’ do. Still, soy products like soy milk tend to be 
less Kapha-enhancing than dairy products” (p. 19).
 “Examples of oily food include ghee, vegetable oils, 
animal fats, soybeans, many vegetables and citrus. Dry 
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foods include corn, buckwheat, rye, millet, most beans and 
dark leafy greens, to list a few. These latter foods will need 
moistening of some sort to be more easily digested by most 
people” (p. 28).
 In the menu section, under each constitutional type 
(dosha, such as Vata), recommended menus are given 
by season for each meal. For example, soy-related foods 
included in Vata menus are: Summer: None. Fall: Dinner–
Miso tofu, Amasake. Winter: None. Quick day: Breakfast–
soymilk. Beverage–Amasake. Weekend day: Nothing. On the 
road (when travelling): Dinner’ Chinese vegetables and rice 
(with tofu, if well tolerated).
 Each recipe in the recipe section tells which constitution 
type it suits, how long it takes to prepare, in what seasons it 
is most healing, and how many it serves. For example,–Vata 
means that it calms Vata, + Vata means that it aggravates 
or increases Vata, and 0 Vata means that it is neutral for 
Vata. For brevity, we will give only Vata examples in the 
following. Soy-related recipes: About tofu (p. 102): Tofu 
and liquid soy milk tend to be cool and heavy, yet oilier 
than most other bean products. This oily lubricating quality 
helps their digestion, as does the pre-processing they have 
undergone as legumes... Eaten in excess, they will increase 
Kapha. Warming preparation, in the form of heat or warming 
spices such as ginger, tamari, cumin, turmeric, cinnamon 
or mustard seeds, aid their healthy breakdown in the 
system. Beans can be idiosyncratic in effect though; if your 
experience doesn’t match the descriptions given here, trust 
your direct experience fi rst. Some people have a hard time 
digesting tofu in almost any form; an allergy to soy may be 
present. It was popular in the sixties and seventies to serve 
tofu cold, cubed and plain at health food-type salad bars. 
This is about the most diffi cult way to try to consume an 
already chilling food. Try tofu marinated, spiced and cooked, 
then make up your mind about its digestibility for you.”
 Miso tofu (p. 102,–Vata). Tofu mushrooms (p. 104,–
Vata). Tofu pesto (p. 104,–Vata). Sauteed tofu and vegetables 
(p. 105,–Vata, but mildly + Vata with frozen tofu). East 
Indian lima beans (with tofu, p. 114). Spicy rice and yogurt 
(with soy milk, p. 131,–Vata; “Made with soy milk, which 
is lighter and cooler than yogurt, it is suitable for Pitta and 
Kapha as well”). Vegetable barley soup (with tofu, p. 188, 0 
Vata).
 About oils (p. 202-03): “Ghee is the highly preferred 
fat in Ayurveda, being light, easy to digest and potentiating 
to many of the foods with which it is served.” Sunfl ower 
oil is the next best choice, being agreeable to all doshas. 
“Sesame oil is specifi cally recommended when a warming 
effect is needed. It grounds Vata... The vast majority of 
oils are warming and heavy in quality, including...” soy 
oil. “Margarine is cold and diffi cult to digest and not often 
recommended by Ayurvedic physicians.”
 About condiments: Salt, tamari, miso, and pickled 
ginger all heat up a meal and stimulate agni (fi re). A 

detailed discussion is given of the medicinal function of sea 
vegetables in Ayurveda (p. 216-17).
 About soy milk: Liquid soy milk can be a good 
alternative to cow’s milk, if you are sensitive to the latter. It 
is also less Kaphagenic (imbalancing to Kapha) than cow’s 
milk, when properly prepared. Lighter than cow’s milk in its 
effect on the body, it cooks up easily in recipes. Like most 
high protein foods it promotes building, not cleansing. It is 
best used in restorative and maintenance programs. It can 
be warmed with cinnamon, cardamom, nutmeg or ginger 
and black pepper. Some Vatas do not tolerate it well. Dried 
soy milk powder and soy protein powder are much more 
diffi cult to digest than the whole liquid soy milks. Only the 
most stalwart Pitta is likely to be able to consume them 
without gas, as they are cold, heavy and dry. Whole soybeans 
and tempeh are often gas-producing as well. For adequate 
digestion they require much cooking and spicing, good agni, 
and a Pitta constitution. Hot soy milk (p. 264).
 Scrambled tofu (p. 281,–Vata).
 In appendix II (p. 293). The following legumes, in 
moderation, calm Vata: Aduki beans, soy cheese, soy 
milk (liquid), tofu, black lentils, mung beans, red lentils, 
and tepery beans. But these aggravate Vata: Soy beans, 
soy fl our, soy powder, tempeh, garbanzos and most other 
beans. Among beverages, icy cold drinks and many others 
aggravate Vata. Beverages that calm Vata are soy milk (well 
spiced and hot), miso broth, many herb teas. Tofu is calming 
to Pitta and mildly aggravating to Kapha. Cool in action, 
some Vatas tolerate it well, others do not.
 Aduki beans are mentioned on p. 19, 106, 109, 116, 124, 
293, 306. Address: 1. Faculty member, The Ayurvedic Inst., 
Albuquerque, New Mexico; 2. Wife of Yogi Amrit Desai, 
member of Kripalu Center for Yoga and Health, Lenox, 
Massachusetts.

214. Plamil Foods Ltd. 1990. Plamil nutritional information 
(Leafl et). Folkestone, Kent, England. 1 p. Single sided. 30 
cm.
• Summary: Printed with green ink on white paper. A 
detailed nutritional analysis is given of Plamil concentrated 
soya milk (sugar free / blue label, and with sugar / green 
label), undiluted per 100 ml. The products are fortifi ed with 
calcium, and vitamins D-2, and B-12. There is a section on 
the disadvantages of the high calcium level of cow’s milk. A 
color photo on the front panel shows the concentrated soya 
milk in both cans and 500 ml Tetra Brik Aseptic cartons, and 
sugar-free Plamil Soya Milk in 1 liter Tetra Brik cartons.
 Side 2 gives nutritional information on Plamil Rice 
Pudding (sugar free, and with sugar), and confections: 
Chocolate or mint, carob or orange, carob with hazelnuts, 
carob with no added sugar, carob coated fruit and nut bar 
(apple, pear, or apricot). Note that no mention is made of the 
fact that Plamil is made with isolated soy proteins. Address: 
Plamil House, Bowles Well Gardens, Dover Rd., Folkestone, 
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Kent CT19 6PQ, England.

215. Plamil Foods Ltd. 1990. Plamil: Pioneers of British 
soya milk. Silver anniversary, 1965-1990 (Leafl et). 
Folkestone, Kent, England. 1 p. Front and back. 21 x 14 cm.
• Summary: Printed with green, purple, red, yellow, black 
and grey in on white paper. On the front, color illustrations 
of Plamil Soya Milk in fi ve kinds of packages. The current 
Plamil range: Soya milks. Sugar free (Blue label; these 
contain no sweetener of any kind). Concentrated carton, 
500 ml. Ready to use carton, 1 litre. Concentrated can, 420 
ml. Sweetened (Green label). Concentrated carton, 500 ml. 
Concentrated can, 420 ml.
 Provides essential calcium, vitamins B2, B12, and D2. 
The independent company specialising in non-animal quality 
foods.
 On the rear, color illustrations of Plamil Soya Milk 
Rice Pudding (sweetened or sugar free) and Plamil Pease 
Pudding.
 The Rice Pudding is made from Organically grown 
unpolished brown rice, with Sultanas; it is based on soya 
protein isolate, and includes sunfl ower oil. Information about 
the Pease Pudding (15½ oz can). Address: Plamil House, 
Bowles Well Gardens, Dover Rd., Folkestone, Kent CT19 
6PQ, England.

216. Seventh-day Adventist Dietetic Assoc. 1990. Diet 
manual, including a vegetarian meal plan. 7th ed. (Three-ring 
binder with dividers). Seventh-day Adventist Dietetic Assoc., 
P.O. Box 75, Loma Linda, California 92354. xv + 644 p. 
Index. 29 cm. In a 3-ring binder with tabbed dividers. Index. 
30 x 29 cm.
• Summary: This comprehensive guide to planning, 
selection, and coordination of vegetarian diets, in the form 
of a three-ring binder with dividers, was edited by Georgia 
Hodgkin, M.S., R.D.; Susan Maloney, M.S., R.D., was the 
managing editor. Previous editions were published in 1960, 
1965, 1970, 1975, 1978, and 1982. Each chapter has an 
author and a reviewer. References are found at the end of 
each chapter.
 Contents: Introduction. Normal nutrient needs. Nutrition 
for pregnancy and lactation. Pediatric diets. Gastrointestinal 
diets. Renal diets. Cardiac diets. Diabetic and related diets. 
Mineral modifi ed diets. Diet for acute care. Nutrition and 
immunity. Nutritional support and enteric feedings. Geriatric 
and rehabilitation diets. Test diets. Nutrition and drugs. 
Nutrition for exercise and weight control. Appendixes (11) 
including: Ingredients of selected vegetable protein foods. 
Nutrient composition of selected vegetable protein foods 
(both prepared by Yansee Wong). Addresses of selected 
Seventh-day Adventist hospitals (16 hospitals). Selected 
vegetarian cookbooks (15 citations). Selected books 
concerning a vegetarian diet (7 citations). Tables (79 tables). 
List of fi gures (10 fi gures). Address: Loma Linda, California.

217. Silva, Hugo Candido; Braga, G.L.; Bianchi, M. de L.P.; 
Rossi, E.A. 1990. Effect of germination on oligosaccharide 
and reducing sugar contents of Brazilian soybean cultivars. 
Alimentos e Nutricao 2:13-19. [17 ref. Eng; spa]
• Summary: The content of raffi nose and stachyose 
decreased during germination. Address: Faculdade de 
Ciências Farmaceuticas, Dep. de Analises Clinicas, 
Toxicologicas e Bromatologicas, USP, 14100 Ribeirao Preto, 
S.P., Brazil.

218. Smartt, J. 1990. Grain legumes: evolution and genetic 
resources. Cambridge, England: Cambridge University Press. 
x + 379 p. Illust. Index. 24 cm.
• Summary: Strictly speaking, grain legumes are those from 
which the seed is used directly for human consumption. 
Legume grain provides a protein-rich source of food which 
is an essential part of the diet in many parts of the tropics, 
particularly where meat is scarce. Grain legumes play 
an important nutritional role in supplying those essential 
amino acids (particularly lysine) that are not present in 
suffi cient quantities in staple cereal crops, so enabling a 
balanced diet to be maintained even in the absence of a high 
intake of animal products. This is particularly important in 
regions, for example parts of southern India, where religious 
practices ensure that a majority of the population are strictly 
vegetarian and grain legumes can provide up to 70% of their 
dietary protein intake.
 Page 28: The section on fermented products notes that 
soy is fermented in Indonesia as a cottage industry, and 
in Japan on an industrial scale to make tempe, soy sauce, 
soybean paste [miso], and natto. The fermenting organisms 
are very useful in breaking down toxic materials (lectins) and 
anti-metabolites (protease inhibitors).
 Extracted [nonfermented] pulse proteins include 
soyabean curd (‘tofu’) and soyabean milk. Textured 
vegetable proteins (TVP) can be made from the residue of oil 
extraction.
 “1.4–The future for legumes as protein. Since the 
publication of the joint FAO-WHO report (1973) in which 
estimates of minimum protein requirements for adequate 
nutrition were drastically revised downwards, there has been 
a tendency to consider that it is suffi cient to ensure adequacy 
of carbohydrate food supplies and that proteins will take care 
of themselves.” Protein is now much less of a burning issue 
than it was prior to 1973 (Payne 1978).
 In Chapter 7, “The other oilseed legumes,” is a section 
on the soyabean (p. 246-57) followed by a section on the 
winged bean (p. 258-61, containing a nice illustrations 
of all the main parts of a winged bean, from Verdcourt 
and Halliday 1978). Address: Dep. of Biology, Univ. of 
Southampton, UK.

219. Springfi eld Creamery Inc. 1990. Nancy’s. What’s new 
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at Nancy’s? We are now adding another benefi cial culture to 
your yogurt–bifi dobacterium (Leafl et). Eugene, Oregon. 1 p. 
Single sided. 28 cm. [1 ref]
• Summary: This 8.5 by 11 inch, black on yellow leafl et 
states: “For 20 years, we have been making Nancy’s Yogurt 
with acidophilus culture added to aid in your good health. 
Now through a recent technological breakthrough, we 
have available to us a source of Bifi dobacteria, growing in 
symbiosis with our acidophilus.
 “Bifi dum is the indigenous dominant fl ora in the 
digestive tract of breastfed infants. Its numbers diminish 
with age, the use of antibiotics, stress, alcohol consumption, 
chemotherapy and illness. It is wise to re-implant this very 
benefi cial bacteria for the health of the entire body. Here, 
briefl y are some of the preliminary conclusions reached from 
scientifi c studies done in Japan, the United States and Europe 
(Bifi dobacteria and Their Role, Jeremija Lj. Rasic, Joseph A. 
Kurmann, 1983 and other sources).
 “Bifi dobacteria: * Has a benefi cial effect against 
intestinal viral infection, colitis, and disease-causing 
organisms. * Aids in the digestion and absorption of vitamins 
and nutrients. * Stimulates the immune system to form 
immunoglobulins. * Helps to lower serum cholesterol. * 
Makes milk products more digestible for lactose-intolerant 
persons. * Aids in the absorption of calcium. * Helps 
the liver to detox blood (important to cirrhosis patients). 
* Prevents the overgrowth of Candida albicans (yeast 
infection) following antibiotic therapy. * Helps infants and 
young animals to attain proper weight gain. * Maintains 
proper oxygen availability to red blood cells. * Reduces the 
production of nitrosamines (potent carcinogens). * Acts as 
a preventative against tumor cell growth. * Helps remove 
disease organisms from the body by stimulating intestinal 
peristalsis.
 “Current scientifi c data indicates that the use of 
Acidophilus and Bifi dum in combination seems preferable, 
since many intestinal disturbances occur in the small 
intestine where normal Lactobacilli are more numerous than 
Bifi dobacteria. Conversely, Bifi dobacteria live mainly in the 
large intestine and contain antitoxic properties not found in 
Lactobacillus acidophilus alone.
 “Regular consumption of these bacteria give the body 
a continuous supply of healthy fl ora for maintaining good 
health.” Address: Springfi eld Creamery Inc., 29440 Airport 
Rd., Eugene, Oregon 97402. Phone: 503-689-2911.

220. Sumi, Hiroyuki; Hamada, H.; Nakanishi, K.; Hiratani, 
H. 1990. Enhancement of the fi brinolytic activity in plasma 
by oral administration of nattokinase. Acta Haematologica 
84(3):139-43. [26 ref]
• Summary: Nattokinase can be used in oral fi brinolytic 
therapy to treat thrombosis. Address: 1. M.D., Dep. of 
Physiology, Miyazaki Medical College, Miyazaki 889-16, 
Japan.

221. Tanno, Hiroyuki. 1990. Lecithin. In: Ullmann’s 
Encyclopedia of Industrial Chemistry. 5th completely revised 
ed. Vol. A15. Weinheim, Germany: VCH Verlagsgesellschaft 
mbH. See p. 293-298. [17 ref]
• Summary: Contents: Introduction (in the 1920s a 
process that separates lecithin from crude soybean oil 
was developed. Today soybeans are still the main source 
for the mass production of lecithin). Production: Seed 
preparation, degumming, bleaching, drying, molecular-
membrane process. Commercial grades of lecithin (The 
National Soybean Processors Association {NSPA} trading 
rules classify commercial lecithin into six grades according 
to color and viscosity): Crude lecithin, fl uidized lecithin, 
highly fl uidized lecithin, compound lecithins (produced 
by blending), chemically modifi ed lecithin, fractionated 
lecithin (acetone fractionation, alcohol-extracted lecithin, 
other fractionation methods). Physical properties. Chemical 
properties. Uses (Major food uses are in chocolate, 
confectionery, margarine, and baked products. Non-food 
uses include textiles, insecticides, paints, lubricating oil, fuel 
oil, leather, dyes, rubber, soaps, cosmetics, pharmaceuticals, 
mosquito control, etc.). Quality specifi cations and analysis. 
General references.
 Tables: (1) Composition of soybean lecithin:
 Phosphatidylcholine 19-21% of weight
 Phosphatidylethanolamine 8-20%
 Inositol phosphatides 20-21%
 Other phosphatides 5-11%
 Soybean oil 33-35%
 Sterols 2-5%
 Carbohydrates, free 5%
 Water 1%
 (2) Concentration of some minor components of 
soybean lecithin: tocopherol, biotin, folic acid, thiamin, 
ribofl avin, pantothenic acid, pyridoxine, niacin. (3) 
Commercial soybean lecithin specifi cations. (4) Solubility of 
lecithin and its components: in water, alcohol, acetone. (5) 
Quality specifi cations for lecithin.
 Figures: (1) Flow sheet for the production of crude 
lecithin and degummed dry soybean oil.
 Functions of lecithin:
 As an emulsifi er.
 As an antispattering agent.
 For crystallization control.
 As a viscosity modifi er (with chocolate).
 As an antisticking agent.
 As a wetting agent.
 As a dispersing agent.
 As a release agent.
 The amount used typically accounts for 0.1 to 1.0% 
by weight of the fi nal product; a little goes a long way. 
Address: Central Research Laboratories, Ajinomoto Co. Inc., 
Kawasaki, Japan.
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222. Wang, Wenqiao; Kang, Wenbin. 1990. Chinese 
vegetarian cuisine: 100 authentic recipes. Beijing, China: 
New World Press. 142 p. Illust. (color photos). No index. 26 
cm.
• Summary: Part II, titled “Bean curd and bean product 
dishes, contains 21 recipes, including: 34. Bean curd in 
fermented black beans [fermented black soybeans] (with 3 
3-inch {7.5 cm} cakes of bean curd {about 6-7 oz. or 180 
gm}). 37. Peppery hot bean curd (with 1 tablespoon Sichuan 
soybean paste and 1 tablespoon soy sauce). 38. Smoked bean 
curd (Smoking can be done before or after the ingredients 
are prepared). 39. Fried bean curd balls (resemble Japanese 
ganmodoki balls). 41. Dry-cooked bean curd bamboo (with 
“½ lb {225 gm} bean curd bamboo” [dried yuba sticks]; the 
yuba is soaked, then put in boiling water, then deep fried in 
a wok).
 42. Braised bean curd shreds in tomato sauce (with 
“3/4 pound {330 gm.} fresh bean curd sheets” [pressed tofu 
sheets] each cut vertically into 3 rectangular pieces of equal 
width, then piled atop one another and cut into thin shreds). 
43. Bean curd sheets with tangerine peel. 44. Flavor potting 
fi ve-fragrance dried bean curd (with 1 lb. white fresh pressed 
bean curd [pressed tofu]). 45. Bean curd bamboo with chili 
oil (with ½ lb. bean curd bamboo [dried yuba sticks]). 50. 
Stuffed bean curd. 51. Crispy-fried pine nut rolls (with 3 
dried bean curd sheets {soaked}). 52. Deep-fried fi ve-shred 
rolls (with “3 bean curd sheets” [pressed tofu sheets]; the 
result is like deep-fried spring rolls). 54. Bean curd triangles 
(tofu is cut into triangles then deep fried).
 Part IV, titled “Vegetarian imitation meat dishes” 
includes: 71. “Mother and her sons meet”–chicken and eggs 
(with “4 bean curd sheets”). 74. Vegetarian ham (with “20 
dried bean curd sheets [dried yuba sheets] {soaked}”). 74. 
Vegetarian chicken (with “5 dried bean curd sheets”). 75. 
Vegetarian duck (with “6 dried bean curd sheets {soaked}”). 
76. Vegetarian fried dry minced meat (with “3 dried bean 
curd sheets {soaked}”). 77. Vegetarian sausage (with “3 
dried bean curd sheets {soaked}”).
 80. Crispy and fragrant “duck” (with “15 dried bean 
curd sheets {soaked}”). 81. Diced ‘chicken’ with green 
peppers (with “3 dried bean curd sheets”). 82. Braised 
vegetarian chicken (with “3 dried bean curd sheets”). 83. 
Vegetarian eight-treasure chicken drumsticks (with “3 dried 
bean curd sheets”). 84. Vegetarian chicken curry (with “½ 
lbs fresh bean curd sheets {thousand sheets [pai-yeh]}”). 
86. Vegetarian red-cooked chicken (with “8 dried bean 
curd sheets {soaked}”). 88. Deep-fried “duck” (with “2 
dried bean curd sheets {soaked}”). 89. Deep-fried “duck” 
with fermented black beans (with “3 dried bean curd sheets 
{soaked, or substitute egg wrappers}.” “Rinse the black 
beans well, soak in warm water until soft, removed and 
pound into a pulp”).
 A glossary (p. 133+) includes defi nitions of: Soy bean 

sprouts. Bean curd (six types): (1) Fresh bean curd comes in 
two types. The southern has a more watery consistency and 
is very soft. The northern contains less water and is fi rmer. 
(2) Fresh dried bean curd; pressed into small fi rm squares 
[doufu-gan, pressed tofu]. (3) Fresh dried bean curd sheets; 
also called “hundred pages” or “thousand sheets” [pai-yeh or 
ch’ien chang; pressed tofu sheets].
 (4) “Dried bean curd bamboo (fu zhu); not bean curd at 
all, though so-called, but rather a by-product from making 
bean curd. It is the rich cream that rises to the top of the 
boiling soybean milk before gypsum is added to curd. The 
skimmed cream is sun-dried thoroughly in narrow stiff sticks 
[dried yuba sticks]. Soak in warm water to soften before 
using.”
 (5) “Dried bean curd sheets (yu pi) [dried yuba sheets], 
same as dried bean curd bamboo, but dried in the form of 
folded semicircles. The dried bean curd sheet called for in 
the recipes in this book is a round piece with a diameter of 
9 or 10 inches. Soak in warm water to moisten before using. 
It is also called ‘oil sheet,’ for it looks as if it were glazed 
with oil... According to ancient Chinese medicine books, 
they can clear up excessive heat in the lungs, stop coughs, 
eliminate phlegm and stop infl ammation, and are good for 
the stomach.”
 (6) “Fermented bean curd cheese [fermented tofu]; salty 
and creamy cakes of fermented dried bean curd [pressed 
tofu] with a savory fl avor, appearing in white or red.” Many 
recipes call for MSG (optional).
 Recipes also call for: Sesame paste, gluten, and several 
different types of mushrooms.
 Note: Also published in Chinese in 1990 by the same 
publisher. “Both authors have worked for many years in the 
catering business. Wang is a member of the editorial board of 
the Chinese magazine Cooking and Gang himself possesses 
excellent cooking skills... All 100 recipes have been tested 
and proven successful” (from the back cover). The many 
color photos (on glossy paper) were taken by Zhou Youma 
and Yan Xinqian at Gongdelin (the Forest of Merit and 
Virtue) Restaurant, a famous vegetarian eating place in 
Beijing. Address: China.

223. Wasserman, Debra; Stahler, Charles. eds. 1990. 
Vegetarian Journal reports. Baltimore, Maryland: Vegetarian 
Resource Group. 110 p. Illust. No index. 28 cm. [10 ref]
• Summary: This is a compilation of articles by various 
authors that originally appeared in Vegetarian Journal. 
Soyfoods are mentioned or included in recipes throughout. 
For example: “What is osteoporosis” (p. 48-57), mentions 
tofu as a good source of calcium. “Tips for changing your 
diet” (p. 70-71), mentions tofu and soy milk. “Eggless 
Recipes” (p. 81), includes tofu. Address: Baltimore, 
Maryland.

224. Wu-Williams, A.H.; Dai, X.D.; Blot, W.; Xu, Z.Y.; Sun, 
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X.W.; et al. 1990. Lung cancer among women in north-east 
China. British J. of Cancer 62:982-87. [25 ref]*
• Summary: Soy is mentioned 4 times in this article. “A 
case-control study of lung cancer involving interviews 
with 965 female patients and 959 controls in Shenyang and 
Harbin, two industrial cities which have among the highest 
rates of lung cancer in China, revealed that cigarette smoking 
is the main causal factor and accounted for about 35% of the 
tumours among women... Air pollution from coal burning 
stoves was implicated, as risks of lung cancer increased in 
proportion to years of exposure to ‘Kang’ and other heating 
devices indigenous to the region.” Address: 1. Dep. of 
Preventive Medicine, Univ. of Southern California School of 
Medicine, Los Angeles 90033.

225. U.S. Department of Agriculture. 1990--. CRIS (Current 
Research Information System) (Computerized database). 
Beltsville, Maryland. [35115 ref]
• Summary: CRIS is a valuable current-awareness database 
for ongoing agriculturally related research projects. The 
projects described in CRIS cover current research in 
agriculture and related sciences, sponsored or conducted 
by USDA research agencies, state agricultural experiment 
stations, state forestry schools, and other cooperating state 
institutions. The subject coverage of CRIS encompasses: 
biological, physical, social and behavioral sciences related to 
agricultures; marketing and economics; food and nutrition, 
consumer health and safety; family life, housing and rural 
development; environmental protection; forestry; outdoor 
recreation; community, area, and regional development; and 
more.
 Information is given in the following fi elds: Project 
number. Agency. Sponsor. Project type. Starting date 
of project. Term (expected ending date). Fiscal year. 
Investigators (Names and addresses of researchers). Title of 
project. Objectives. Primary [subject] headings. Address: 
Beltsville, Maryland.

226. Sanitarium Nutrition Education Service. 1990? A food 
lover’s guide to vegetarianism. Sanitarium Health Food 
Co., P.O. Box 249, Wahroonga, NSW, 2076, Australia. 12 p. 
Undated. 30 cm.
• Summary: Contents: A taste for healthy eating. Health 
advantages. A vegetarian diet is nutritionally adequate. How 
can I change my eating habits? Suggested vegetarian menu. 
Address: Wahroonga, Australia. Phone: (02) 487 1711.

227. Bernard, R.L.; Hymowitz, T.; Cremeens, C.R. 1991. 
Registration of ‘Kunitz’ soybean. Crop Science 31(1):232-
33. Jan/Feb. [2 ref]
• Summary: This soybean was developed by the Illinois 
Agricultural Experiment Station and the USDA’s 
Agricultural Research Service (ARS) as part of a program 
to transfer unique seed traits to the widely grown cultivar 

‘Williams 82’ [registered in 1988]. It is nearly isogenic to 
Williams 82, but lacks the Kunitz trypsin inhibitor in its 
seeds. Address: Dep. of Agronomy, Univ. of Illinois, Urbana, 
IL 61801.

228. Jideani, I.A.O.; Okeke, C.R. 1991. Comparative study 
of microorganisms and sensory attributes of condiments from 
the fermentation of different seeds. Plant Foods for Human 
Nutrition 41(1):27-34. Jan. [22 ref]
• Summary: With urbanization and Westernization, the 
production of locally fermented seeds are decreasing, giving 
way to commercial fl avorings such as Maggi cubes, which 
are widely advertised. However with import restrictions 
in most West African countries, the need arises to improve 
traditional methods of making these seasonings.
 After a 3-day fermentation that simulated traditional 
processing, the seeds that gave seasonings with the best 
overall acceptability were soybean (7.7), locust bean (7.7), 
and castor bean (6.8). The soybeans became a type of 
daddawa. Bacillus species were present on all the seeds 
throughout the fermentation. Address: Abubakar Tafawa 
Balewa Univ., School of Science, Bauchi, Nigeria.

229. Kudou, Shigemitsu; Tsuizaki, I.; Uchida, T.; Okubo, K. 
1991. Purifi cation and some properties of soybean saponin 
hydrolase from Aspergillus oryzae KO-2. Agricultural and 
Biological Chemistry 55(1):31-36. Jan. [51 ref]
• Summary: Soybean saponins are physiologically active, 
and also have undesirable bitter and astringent tastes. In a 
previous paper, the writers screened microorganisms for 
soybean saponin hydrolase activity and selected Aspergillus 
oryzae KO-2 as highest enzyme activity–for use in breaking 
down / hydrolyzing saponins. In this paper they describe 
the purifi cation of this soybean saponin hydrolase enzyme. 
Address: 1&3. Kanesa Miso Co., Ltd., 202 Hamada, 
Tamagawa, Aomori 030; 2. Faculty of Agriculture, Tohoku 
Univ., 1-1- Tsutsumitori Amamiya-machi, Aoba-ku, Sendai 
981. All: Japan.

230. Mohamed, Ali I.; Mebrahtu, T.; Rangappa, M. 1991. 
Nutrient composition and anti-nutritional factors in selected 
vegetable soybean (Glycine max [L.] Merr.). Plant Foods for 
Human Nutrition 41(1):89-100. Jan. [42 ref]
• Summary: Variation in the nutrient composition and anti-
nutritional factors of 17 vegetable soybean varieties was 
determined. Wide variation was found in percentage protein, 
total phosphorus, and available phosphorus. Variations 
in calcium, potassium, iron, magnesium, copper, trypsin 
inhibitor activity, and phytate content were also documented.
 Varieties that showed good nutritional potential for 
use in breeding programs were: Sooty, Emperor, Wilson-5 
[Wilson-Five], PI 416771, and PI 417322. Address: 
Cooperative State Research Service (CSRS), Virginia State 
Univ., P.O. Box 285, Petersburg, Virginia 23803.
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231. Sabaté, Joan; Lindsted, K.D.; Harris, R.D.; Sanchez, A. 
1991. Attained height of lacto-ovo vegetarian children and 
adolescents. European J. of Clinical Nutrition 45(1):51-58. 
Jan. [40 ref]
• Summary: Normal growth and development are 
documented in populations consuming large amounts of 
soy protein. Address: 1-2. Dep. of Epidemiology; 3. Dep. 
of Pediatrics; 4. Dep. of Nutrition. All: Loma Linda Univ., 
Loma Linda, California 92350.

232. Stamler, Rose. 1991. Implications of the INTERSALT 
study. Hypertension 17(1 Supplement):I16-20. Jan. [10 ref]
• Summary: Sometimes two people can study the same data 
yet come to opposite conclusions as to their meaning. This 
paper examines such a situation with the INTERSALT study 
concerning the issue of salt and blood pressure. INTERSALT 
was an international cooperative effort involving local 
investigators from 52 centers in 32 countries. It is well 
known that increasing sodium intake increases blood 
pressure. A higher ratio of sodium to potassium also lowers 
blood pressure, as does increased alcohol consumption 
and lower body weight. Soy is not mentioned. Address: 
Northwestern Univ. Medical School, Chicago, Illinois.

233. Toyo Shinpo (Soyfoods News). 1991. Kaihatsu susumu 
kinôsei shokuhin. Kenko iji ni kônô was aru ka? Yûbô na 
kinôsei inshi [Developments in foods that aid vital functions. 
Do they offer benefi ts in maintaining health? Promising 
factors]. Feb. 1. p. 4. [Jap]
• Summary: The functions of oligosaccharides: There are 
various types of oligosaccharides. They serve as a nutrient 
that promotes the growth of Bifi dus bacteria, which make 
lactic acid and acetic acid, which in turn kill bad bacteria 
in the intestines. Oligosaccharides help relieve constipation 
and diarrhea, they activate the intestines, and reduce the 
risk of and may help cure cancer of the large intestine. 
There are various foods which contain oligosaccharides, 
including drinks and biscuits. Calpis Food Co. has developed 
a technique for extracting large amounts of oligosaccharides 
from soybeans, and in Feb. 1990 they started to sell the 
resulting products, Bifi dus Activation Drinks Oligo-Cc 
(Bifi zu Kassei Inryô Origo Cc; ¥100).
 Meiji Seika started to produce oligosaccharides 
even earlier. They make a product named Furakuto 
Oligosaccharides, derived from cane sugar, that as used as a 
sweetener, as in candies or drinks. Address: Japan.

234. Toyo Shinpo (Soyfoods News). 1991. Origotô iri no tôfu 
Zenshokutan ga juyô kakudai e [Japan Vegetable Protein 
Assoc. tries to expand the demand for tofu that contains 
oligosaccharides]. Feb. 1. p. 4. [Jap]
• Summary: Mr. Sekiguchi Riôji is head of the Association 
(Zenkoku Shokubutsu Tanpaku Kyôdô Kumiai, Sendagi 

2-48-8, Bunkyô-ku, Tokyo. Phone: 03-3828-1040) which 
got a patent for their tofu that contains oligosaccharides. 
Oligosaccharides have vegetable fi ber and encourage the 
growth of Bifi dus bacteria, which help the intestines. As of 
Oct. 1989 one chain of restaurants sells tofu pudding that 
contains oligosaccharides for ¥250. They sell about 3,000 
puddings a day total in their 100 shops. Tokyu department 
stores have also started to sell tofu with oligosaccharides. 
Address: Japan.

235. Toyo Shinpo (Soyfoods News). 1991. Beikoku de daizu 
origo-to. Karupisu, Mitsubishi Shôji to kyôdô [Soybean 
oligosaccharides in the USA. Calpis and Mitsubishi joint 
venture with Central Soya]. Feb. 21. p. 13. [Jap]
• Summary: It has been announced that Calpis Food Co. 
(Shokuhin Kogyo; maker of a very popular Japanese 
non-alcoholic beverage) and Mitsubishi Shoji are going 
to establish a jointly owned company with Central Soya 
(Indiana) to produce and sell soybean oligosaccharides in 
3 of Central Soya’s plants in America. Oligosaccharides, 
which have the ability to condition the intestines, have been 
produced by several food companies in Japan. But Calpis got 
safety approval from the U.S. Food and Drug Administration 
as the fi rst company in Japan. They are planning to sell 
the product aggressively overseas, to Unilever in Europe, 
and also in Korea. They are trying to capture the growing 
awareness of health. They are hoping to reach 5,000 
million yen [about $39.3 million] sales during the fi rst three 
years, selling mainly to confectionery manufacturers as a 
sweetener. They hope to begin shipping to Unilever this year 
for use in boosting the nutrition of infant formulas.
 In Korea, they plan to supply the largest tofu maker and 
food manufacturer, Purumuwon in Seoul, with a powdered 
soy oligosaccharide sweetener, private labeled.
 Oligosaccharides promote the growth of Bifi dus 
(Bifi dobacterium; benefi cial bacteria) in the intestinal 
tract. In Japan, the market for products that include 
oligosaccharides is estimated at 150,000 million yen ($1,195 
million), growing at about 20% a year due to consumer 
health awareness. But this concept and the resulting products 
are not yet popular overseas. There are several types of 
oligosaccharides. The one Calpis developed from soybeans 
is widely available in these beans and is getting the most 
attention. Their product has about 20% of the Japanese 
market. Calpis established a company named Soya Oligo 
Japan (president, Mr. Kôkichi Sato) with Mitsubishi in 1989 
and has been preparing for overseas expansion.
 A shorter, similar, follow-up article was published in 
Toyo Shinpo on 21 March 1991, p. 3. Address: Japan.

236. Friedman, Mendel; Brandon, David L.; Bates, A.H.; 
Hymowitz, T. 1991. Comparison of a commercial soybean 
cultivar and an isoline lacking the Kunitz trypsin inhibitor: 
Composition, nutritional value, and effects of heating. J. of 
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Agricultural and Food Chemistry 39(2):327-35. Feb. [56 ref]
• Summary: The Kunitz trypsin inhibitor, not the Bowman-
Birk inhibitor, is responsible for the heat-stable activity of 
commercial soy fl our that inhibits trypsin activity. Address: 
1-3. Western Regional Research Center, ARS-USDA, 800 
Buchanan St., Albany, California 94710; 4. Univ. of Illinois.

237. Messina, Mark. 1991. Soybeans and cancer. Guide to 
Healthy Eating. Jan/Feb. p. 5, 11.
• Summary: A good review of the subject, from a 
presentation at the Natural Foods Expo in Philadelphia, 
sponsored by the Soyfoods Assoc. of America, 3 Nov. 1990. 
Address: PhD, Program Director, Diet and Cancer Branch, 
Div. of Cancer Prevention and Control, National Cancer Inst.

238. Miller, D.; Specker, Bonny L.; Ho, M.L.; Norman, 
E.J. 1991. Vitamin B-12 status in a macrobiotic community. 
American J. of Clinical Nutrition 53(2):524-29. Feb. [16 ref]
• Summary: Vitamin B-12 status was assessed in a group of 
110 adults and 42 children from a macrobiotic community 
in New England. 51% of the adults had low concentrations 
of serum vitamin B-12, which inversely correlated with 
duration of macrobiotic diet practice.
 “Vitamin B-12 is necessary for DNA synthesis and 
normal development of red blood cells... Prolonged 
defi ciency of vitamin B-12 results in neurologic and 
gastrointestinal disorders as well as anemia.”
 Page 528: “The writers were unable to show that 
individuals who reported consuming more sea vegetables had 
increased B-12 status compared with individuals consuming 
less, even if they reported receiving little or no vitamin B-12 
from animal foods. Similar null results were obtained with 
other sea vegetables, tempeh and miso, foods considered 
to contain signifi cant amounts of vitamin B-12 by many 
individuals in the macrobiotic community” (13). Address: 1. 
Dep. of Pediatrics, Univ. of Cincinnati Medical Center, Ohio.

239. Mills, Paul K.; Beeson, W.L.; Phillips, R.L.; Fraser, 
G.E. 1991. Bladder cancer in a low risk population: 
Results from the Adventist Health Study. American J. of 
Epidemiology 133(3):230-39. Feb. [37 ref]
Address: Dep. of Preventive Medicine, Loma Linda Univ., 
Loma Linda, California.

240. Rasyid, F.; Hansen, P.M.T. 1991. Stabilization of soy 
milk fortifi ed with calcium gluconate. Food Hydrocolloids 
4(5):415-22. Feb. [15 ref]
• Summary: One of the simplest methods for converting 
soybeans into a beverage is to make soymilk. However 
the calcium content of soymilk is typically lower than that 
of cow’s milk. This paper describes the most successful 
attempt yet to fortify soymilk with calcium and then to 
stabilize that calcium. This is diffi cult because soy protein 
is very sensitive to calcium ions. This article describes how: 

“High-calcium soy milk was prepared by adding calcium 
gluconate as a calcium source, sodium hexametaphosphate 
(SHMP) as a sequestering agent, and calcium-D-saccharic 
acid as a stabilizing agent, so that the calcium content of soy 
milk was increased to the same or higher levels than that of 
bovine milk. It was demonstrated that the addition of these 
substances resulted in a soy milk with a high content of 
calcium and satisfactory heat stability of the fi nal beverage. 
SHMP and calcium-D-saccharic acid were shown to be 
effective for reduction of the calcium ion activity of the soy 
milk. The fi ndings suggest that there is a synergistic effect 
between the sequestering agent and the stabilizing agent.” 
Address: Dep. of Food Science and Technology, The Ohio 
State Univ., Columbus, Ohio.

241. Shimoyamada, Makoto; Okubo, Kazuyoshi. 1991. 
Variation in saponin contents in germinating soybean seeds 
and effect of light irradiation. Agricultural and Biological 
Chemistry 55(2):577-79. Feb. [10 ref]
• Summary: Several saponins have already been isolated 
from soybean seeds, and many physiological activities have 
been reported. In a previous paper we analyzed the saponin 
composition of several soybean varieties. Address: Dep. of 
Food Chemistry, Faculty of Agriculture, Tohoku Univ., 1-1 
Tsutsumidori-Amamiyamachi, Aoba-ku, Sendai 981, Japan.

242. Shiraiwa, Masakazu; Harada, K.; Okubo, K. 1991. 
Composition and content of saponin in soybean seed 
according to variety, annual cultivation, and harvest time. 
Agricultural and Biological Chemistry 55(2):323-31. Feb. 
[26 ref]
• Summary: “There was a remarkable varietal difference 
in regard to the composition of ‘group A saponin’ in seed 
hypocotyls of 457 varieties of soybeans. It was observed 
that the saponin composition in soybean seed was not 
affected by the difference in the year of cultivation of the 
seed, but was peculiar to the variety.” Address: 1&3. Dep. of 
Food Chemistry, Faculty of Agriculture, Tohoku Univ., 1-1 
Tsutsumidori-Amamiyamachi, Aoba-ku, Sendai, Miyagi 981; 
2. National Inst. of Agrobiological Resources, Ministry of 
Agriculture, Forestry and Fisheries, 2-1-2 Tsukuba, Ibaraki 
305. All: Japan.

243. Shiraiwa, Masakazu; Kudou, S.; Shimoyamada, M.; 
Harada, K.; Okubo, K. 1991. Composition and structure 
of “group A saponin” in soybean seed. Agricultural and 
Biological Chemistry 55(2):315-22. Feb. [22 ref. Eng]
• Summary: “The composition of ‘group A saponin’ in 
the seed hypocotyl of soybean was analyzed, and six 
kinds of ‘group A saponins,’ named Aa, Ab, Ac, Ad, Ae 
and Af according to their elution order from HPLC, were 
detected. On the basis of chemical and physicochemical 
evidence, Aa, Ab, Ae and Af are shown to be identical with 
the known saponins, acetyl-soyasaponins A4, A1, A5, and 
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A2, respectively, whilst Ac and Ad were novel saponins 
possessing different sugar chains.” Address: 1-3&5. Dep. of 
Food Chemistry, Faculty of Agriculture, Tohoku Univ., 1-1 
Tsutsumidori-Amamiyamachi, Aoba-ku, Sendai, Miyagi 981; 
4. National Inst. of Agrobiological Resources, Ministry of 
Agriculture, Forestry and Fisheries, 2-1-2 Tsukuba, Ibaraki 
305. All: Japan.

244. Szuhaj, Bernard F. 1991. Update on lecithin research 
(Interview). SoyaScan Notes. March 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Concerning the proceedings of the past 
international lecithin colloquia sponsored by Lucas Meyer, 
get details from Michael Schneider (director of research) 
and Ruediger Ziegelitz (the German father of lecithin), both 
at Lucas Meyer in Hamburg, Germany. At these colloquia, 
researchers from competing fi rms (such as Dr. Szuhaj from 
Central Soya) are invited to attend but they are not invited 
to present papers. The proceedings of the 4-5 symposia have 
been published and they are solid scientifi cally. They do not 
make claims for lecithin which are questionable. The last of 
these symposia, the 5th, was held in Cannes, France in April 
1989. The 1989 proceedings have not yet been published. 
Address: Central Soya Co., Fort Wayne, Indiana.

245. Jaroff, Leon. 1991. A crusader from the heartland. Time. 
March 25. p. 56-58.
• Summary: “In his one-main campaign to remove fats 
and cholesterol from processed foods, Philip Sokolof has 
taken on some of the biggest U.S. fi rms–and won.” Omaha 
industrialist Sokolof, age 68 and founder of the National 
Heart Savers Association, has worked single-handedly, with 
messianic zeal, a keen public relations sense, and some $3 
million of his own money. He had a heart attack in Oct. 
1966.

246. Aljawad, Najwa S.; Fryer, E.B.; Fryer, H.C. 1991. 
Effects of casein, soy, and whey proteins and amino acid 
supplementation on cholesterol metabolism in rats. J. of 
Nutritional Biochemistry 2(3):150-55. March. [36 ref]
• Summary: “Addition of methionine to soy and whey 
increased HDL cholesterol. Little effect of amino acid 
supplementation was found on fecal steroids.” Address: 
Depts. of Foods and Nutrition, and Statistics, Kansas State 
Univ., Manhattan, Kansas.

247. Duxbury, Dean. 1991. Isolated soy protein in meat 
products aids school lunches: Meat protein replacement 
in beef patties provides 15% fat reduction, 15% less 
cholesterol, reduced sodium. Ingredients. Food Processing 
(Chicago). March. p. 88, 90, 92.
• Summary: “Since the use of isolated soy protein in foods 
for the National School Lunch Program was approved by 
USDA in 1983, combination meat/soy protein products 

have offered food processors, government supervisory 
agencies, and school foodservice operators, food choices 
having benefi cial nutritional and eating qualities. A program 
to further assist schools and their meat product suppliers 
to provide healthy foods with enhanced taste, fl avor, and 
appearance is also available from a major supplier of high-
quality, 90% pure vegetable protein.”
 For more information on ProPlus® Isolated Soy Protein 
contact Protein Technologies International, Checkerboard 
Square, St. Louis, Missouri 63164.
 “Circle 460.”
 A sidebar is titled: “New protein ranking method 
evaluates quality in human foods.” The present method 
under U.S. food standards is called the Protein Effi ciency 
Ratio (PER) and is based on weight gain in rats, which have 
different requirements for certain amino acids than humans. 
The new method–protein digestibility-corrected amino acid 
scoring [sic, score] (PDCAAS) gives much more accurate 
values when measuring the protein quality of a food for 
humans.
 Photos show: (1) Many beef patties made with meat and 
isolated soy proteins. (2) “’Burgers’ are always a popular 
item on school lunch menus.” Address: Senior Associate 
Editor.

248. Heaney, Robert P.; Weaver, C.M.; Fitzsimmons, M.L. 
1991. Soybean phytate content: effect on calcium absorption. 
American J. of Clinical Nutrition 53(3):745-47. March. [21 
ref]
• Summary: Phytate, the storage form of phosphorus in 
plants, reduces the bioavailability of calcium, but to a much 
lesser degree than oxalate. Using hydroponic growth media, 
soybeans were cultivated in solutions containing radioactive 
calcium in the for of 45Ca along with different levels of 
phosphorus to produce seeds that varied signifi cantly in 
phytate content. Calcium absorption from high-phytate seeds 
was signifi cantly lower at 31.0% ± 7% compared with low-
phytate soybeans and milk for which absorptions averaged 
41.4% ± 7.4% and 37.7% ± 5.6% respectively. Address: 1. 
Creighton Univ., Omaha, Nebraska 68178; 2. Dep. of Foods 
and Nutrition, Purdue Univ., West Lafayette, Indiana; 3. The 
Center for Hard Tissue Research, Creighton Univ., Omaha, 
Nebraska 68178.

249. Krusong, Warawut; Yongsmith, Busaba; Sanchez, P.C. 
1991. Note: Increased vitamin B-12 level in a modifi ed 
tempeh process. Philippine Agriculturist (The) 74(1):89-94. 
Jan/March. [21 ref]
• Summary: The moisture content of soybeans should be 
55-57% for best production of vitamin B-12 production. 
When Rhizopus oligosporus was used alone as an inoculum 
for making tempeh, either as powdered or spore suspension, 
the result was only a small quantity of vitamin B-12 (40 
nanograms per 100 gm); this is not signifi cantly different 
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from the initial vitamin B-12 content of soybeans. “However, 
with bacterial co-fermentation using Propionibacterium 
shermanii 1250, the yield of vitamin B-12 was tremendously 
increased to 185.3 ng/100 gm.” Address: Thailand.

250. Kudou, Shigemitsu; Shimoyamada, M.; Imura, Takashi; 
Uchida, Teiji; Okubo, K. 1991. A new isofl avone glycoside 
in soybean seeds (Glycine max Merrill), Glycitein 7-O-
 -D-(6"-O-acetyl) -glucopyranoside. Agricultural and 
Biological Chemistry 55(3):859-60. March. [6 ref]
• Summary: Soybeans are known to contain the fi ve 
isofl avone glycocides (genistin, daidzin, glycitein 7-O-Beta-
D-glucoside, 6”-O-acetylgenistin, and 6”-O-acetyldaidzin) 
and their corresponding aglycones.
 Table 1 shows the isofl avone content of nine isofl avone 
compounds in the hypocotyl, cotyledon and seed coat of 
soybean variety Suzuyutaka (cultivated in Akita prefecture, 
Japan in 1988). Address: 1,3-4. Kanesa Miso Co., Ltd., 
202 Hamada, Tamagawa, Aomori 303; 2&5. Faculty of 
Agriculture, Tohoku Univ., 1-1- Tsutsumitori Amamiya-
machi, Aoba-ku, Sendai 981. All: Japan.

251. Tuitemwong, Kooranee; Fung, Daniel Y.C. 1991. 
Microbiological study of tofu. J. of Food Protection 
54(3):212-16. March. [16 ref]
• Summary: Seven brands of tofu were analyzed after 1 and 
30 days storage in a refrigerator. The pH has an important 
infl uence on the genera of microorganisms found, of which 
the principal gram-positive ones were Streptococcus, 
Pediococcus, and Lactobacillus, and the most common 
gram-negative bacterial species were Pseudomonas putida, 
P. aeruginosa, Enterobacter agglomerans, and E. cloacae. 
Address: Dep. of Animal Sciences and Industry, Kansas State 
Univ., Manhattan, Kansas 66506.

252. Cox News Service. 1991. Group wants meat, milk off 
U.S. tables. San Francisco Chronicle. April 9. p. A2.
• Summary: “Washington [DC]. Meat and dairy products 
should be dropped from the basic four food groups taught 
to American schoolchildren since 1956, a physicians’ 
organization urged yesterday. Instead of the traditional 
dietary groupings of meat, dairy products, grains and fruits/
vegetables, the Physicians Committee for Responsible 
Medicine proposed a ‘new four food groups’ of grains, 
legumes, vegetables and fruits.
 “The meat and dairy groups were the principal sources 
of cholesterol and saturated fat, which are the biggest culprits 
in raising blood cholesterol. These foods are simply not 
necessary in the human diet. At best, they are options...
 “The U.S. Department of Agriculture popularized the 
‘basic four food groups’ in its 1956 publication ‘Food for 
Fitness–A Daily Food Guide’... The Agriculture Department 
believes that meat and dairy products are still important as 
sources of protein, iron, calcium and zinc.”

 Dr. Neil Barnard is president of the Physicians 
Committee. On 21 March 1991 Virginia Messina, 
Nutritionist for this group, sent out an announcement of 
their upcoming press conference: “On April 8, 1991, the 
Physicians Committee for Responsible Medicine will unveil 
recommendations for a complete revision of the Basic Four 
Food Groups. We will be joined at our press conference by 
noted nutrition experts Colin Campbell, Ph.D., Denis Burkitt, 
M.D., and Oliver Alabaster, M.D. This is a major event for 
the world of healthful foods...
 “With over 45,000 members, PCRM is one of America’s 
largest non-profi t associations for health care professionals 
and individuals interested in promoting a healthy lifestyle. 
We also publish the enclosed Guide to Healthy Eating...
 “We would like to ask you to help us in our program... 
The overall project will cost approximately $180,000.00”
 Note: PCRM was founded by Dr. Neal Barnard 
(pronounced bur-NARD) in Washington, DC. It was 
incorporated in 1985. Dr. Barnard is president of the 
organization. PCRM has two main activities: Promotion 
of healthful vegetarian diets (including publication of a 
bi-monthly magazine titled Guide to Healthy Eating), 
and restricting unnecessary (but not all) use of animals 
in biomedical research. As of Oct. 1991, PCRM’s total 
membership is 50,000, including 3,000 physicians. Barnard 
is pronounced bur-NARD.

253. American Medical Association. 1991. AMA refutes 
validity of “physicians group” report (News release). 
Chicago, Illinois. 1 p. April 10. [1 ref]
• Summary: “The American Medical Association today said 
that meat and dairy products should be kept in healthy diets, 
disputing recommendations by a ‘pseudo-physicians group’ 
that they should be dropped.
 “The dietary advice offered earlier this week by the 
Physicians Committee for Responsible Medicine could 
be dangerous to the health and well being of Americans, 
said James S. Todd, MD, executive vice-president of the 
American Medical Association. Less than .005 percent of 
physicians are members of PCRM and less than ten percent 
of their members are bonafi de physicians, according to the 
AMA.
 “’The AMA fi nds the recommendations of PCRM 
irresponsible and potentially dangerous to the health and 
welfare of Americans,’ Todd said. The AMA charged that 
PCRM is ‘blatantly misleading Americans on a health 
matter and concealing its true purpose as an animal “rights” 
organization.’
 “According to the recommended daily allowances 
(RDA) compiled by the National Academy of Sciences, 
meat and dairy products are an important source of minerals, 
calcium, vitamin B-12, zinc and others. It is very diffi cult 
to receive these vital nutrients without consumption of meat 
and dairy products on a regular bases says the AMA...
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 “Last June, the AMA formally requested PCRM to 
terminate the inappropriate and unethical tactics used to 
manipulate public opinion against the use of animals in 
biomedical research. The AMA’s Todd urged the PCRM 
to immediately change its tactics and join the medical and 
scientifi c communities in efforts to protect and preserve 
human welfare.” Address: Chicago, Illinois.

254. Debry, G. 1991. [Diet peculiarities. Vegetarianism, 
veganism, crudivorism, macrobiotism]. Revue du Praticien 
(La) 41(11):967-72. April 11. [Fre]*
• Summary: People who refuse to eat meat or animal 
products mostly adhere to vegetarianism, veganism, 
crudivorism or macrobiotism, But these food habits are 
only one part of life-style chosen for spiritual, ethic or 
hygienic and healthy motivations. Except for vitamin B-12 
defi ciencies these regimens do not produce other defi ciencies 
if they are correctly followed and if the energy intake is 
in agreement with the RDA’S. They reduce the risks of 
metabolic diseases, coronaropathies, arterial hypertension, 
colon cancer, diverticular disease of the colon, kidney and 
gallstones. Nevertheless crudivorism and macrobiotism 
are associated with high risks of nutritional defi ciencies, 
especially in children and pregnant women. Address: 1. 
Université de Nancy I, Centre de nutrition humaine [France].

255. Messina, Mark; Barnes, Stephen. 1991. The role of soy 
products in reducing risk of cancer: Commentary. J. of the 
National Cancer Institute 83(8):541-46. April 17. [83 ref]
• Summary: Contents: Introduction. Isofl avones in cancer 
prevention. Protease inhibitors. Phytosterols and saponins. 
Inositol hexaphosphate [phytic acid]. Phytochemical 
variation. Isofl avones in plant physiology. Soybean 
processing. Discussion.
 This is the report of a workshop held June 26-27, 
1990, at the Guest Quarters Hotel in Bethesda, Maryland. 
Workshop members were Donna Baird, National Institute 
of Environmental Health Sciences, Research Triangle Park, 
North Carolina; Stephen Barnes, University of Alabama at 
Birmingham, Birmingham, Alabama; David L. Brandon, 
Western Regional Research Center, USDA, Albany, 
California; James A. Duke, Agricultural Research Service, 
USDA, Beltsville, Maryland; Ernst Graf, The Pillsbury 
Co., Minneapolis, Minnesota; Ann R. Kennedy, University 
of Pennsylvania Medical School, Philadelphia; Renee M. 
Kosslak, Iowa State University, Ames; Irvin E. Liener, 
University of Minnesota, St. Paul; Mark Messina, National 
Cancer Institute, Bethesda, Maryland; Frank L. Meyskens, 
University of California, Irvine, California; A. Venket Rao, 
University of Toronto, Ontario, Canada; Kenneth D.R. 
Setchell, Children’s Hospital, Cincinnati, Ohio; Bernie F. 
Szuhaj, Central Soya, Fort Wayne, Indiana.
 “Since the initial recognition that diet plays a role in 
the etiology of certain cancers, particularly cancers of the 

breast and colon, considerable progress has been made in 
identifying dietary patterns associated with cancer risk. 
There is general agreement that a high-fat, low-fi ber diet, 
like that consumed by much of the industrialized world, 
increases cancer risk and that plant-based diets, rich in whole 
grains, legumes, and fruits and vegetables, are protective...
 “The recent workshop on The Role of Soy Products 
in Cancer Prevention, sponsored by the National Cancer 
Institute, had two objectives: (1) to evaluate the role of 
soybeans, food products derived from soybeans, and specifi c 
components of soybeans in the dietary prevention of cancer 
and (2) to recommend research initiatives and approaches 
for further studies of the effect of soy intake on human 
cancer risk. The meeting was chaired by Stephen Barnes and 
organized by Mark Messina.”
 Concerning isofl avones in cancer prevention: “Setchell 
concluded his presentation with a reminder (a) that all 
weak estrogens also have antiestrogenic activity; (b) that 
tamoxifen, which has been used therapeutically for breast 
cancer, is structurally related to some of the phytoestrogens; 
and (c) that vegetarians, who may have a lower risk of 
certain cancers, excrete higher levels of phytoestrogens.” 
Mentions “soy molasses, a concentrate of the aqueous 
alcohol extract of soy fl our” (p. 542).
 Concerning phytosterols and saponins: “A. Venket Rao 
presented evidence for the reduction of colon cancer by 
phytosterols and saponins. Both substances are common 
constituents of plants, but the concentration in soybeans is 
particularly high... Rao said that while nutritional interest in 
phytosterols and saponins has focused on their cholesterol-
lowering properties, some data suggest that these compounds 
may be anticarcinogens.
 “Ernst Graf discussed the rationale for the hypothesis 
in which inositol 1,2,3,4,5,6- hexaphosphate (IP6), not fi ber, 
is postulated to be responsible for the inverse correlation 
between the incidence of colon cancer and the consumption 
of fi ber-rich foods. Soybeans are an especially rich source, 
containing about 1.4% on a dry weight basis. This compound 
is well known to inhibit mineral absorption. It forms tight 
chelates with a variety of polyvalent metals such as calcium, 
zinc, and iron.” However Graf noted that the ability to bind 
metal ions, particularly iron, may provide the basis for the 
anticarcinogenic effects of this compound. The iron may be 
a key factor, via the Haber-Weiss reaction, in the production 
of hydroxyl radicals, which are postulated to play a role in 
causing some cancers.
 James Duke discussed phytochemical variation 
in soybeans, noting that the isofl avone content varies 
tremendously according to the plant part, variety, year 
harvested, and geographic location. In addition, as much as 
fi vefold variation was found among different phenolic acids 
in soybeans, many of which have also been investigated as 
potential anticarcinogens.
 Renee Kosslak noted that isofl avones play a role in 
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plant physiology and survival. The isofl avones daidzein 
and genistein are the major inducers of the nodulation 
genes in Bradyrhizobium bacteria, which form nodules on 
soybeans. Kosslak suggested that if future research shows 
isofl avones and/or phytoestrogens to be important dietary 
factors in cancer prevention and if the demand for soyfoods 
materializes, it may be possible to manipulate levels of these 
compounds in soybeans, using root fl uorescence as a marker.
 “The consensus of the meeting was that there are 
suffi cient data to justify studying the impact of soybean 
intake on cancer risk in humans. There were three workshop 
recommendations. First, future dietary studies involving 
soybeans should be carried out using soy products rather 
than isolated compounds, since soybeans appear to contain 
several potential anticarcinogens... Second, standardized 
and improved analytical methods are needed so that the 
contents of all soy-based materials employed in soybean 
research, whether soybean fractions or soy products, can 
be accurately described. This methodology will allow for 
valid comparisons among studies. Third, basic research on 
the absorption, metabolism, and physiology of potential 
anticarcinogens in humans should be conducted. This 
research will likely help to determine the clinical relevancy 
of these compounds and to provide a basis for selecting 
specifi c soy products for use in future dietary studies.”
 Note 1. This is the earliest English-language document 
seen (April 2005) that contains the term “soy molasses.” 
Letter (e-mail) from Daniel Chajuss. 2004. April 15. The 
soy molasses used in this experiment was obtained from 
Central Soya, many years after Central Soya bought the soy 
protein concentrate and soy molasses plant from Aarhus 
Oliefabrik A/S, Aarhus, Denmark–a plant that Hayes General 
Engineering had designed and had given a license to use to 
Aarhus Oliefabriek together with the name “soy molasses.” 
Letter (e-mail) from Mark Messina. 2005. April 18. Stephen 
Barnes was the source of the term “soy molasses” in this 
paper, not Mark.
 Note 2. This is the earliest document seen (Feb. 
2018) that contains the word “phytochemical” (or 
“phytochemicals”).
 2018 Feb. 5 letter (e-mail) from Mark Messina. “I 
just searched PubMed and you see articles mentioning 
phytochemicals in the 1950s. This term never made any 
sense nutritionally. I think phytochemical was a term the 
plant scientists used for decades, like the term secondary 
metabolites. That word started to be used in nutrition circles 
in the late 1980s to refer to biologically active non-nutrient 
compounds in plants, like the glucosinolates in cruciferous 
vegetables. Before that, nutritionists only focused on 
fi ber and nutrients. But of course caffeine is a well known 
phytochemical. I think a more interesting word related to this 
whole new way of thinking is nutraceutical. I believe that 
word was coined by Stephen L. DeFelice.”
 Note 1. As of Feb. 2021–according to Google Scholar–

this is Mark Messina’s 2nd most widely cited paper, cited in 
898 publications.
 Note 2. This is the earliest document seen (Feb. 2021) 
that contains the word “nutraceutical” in connection with 
soy. Address: 1. PhD, Diet and Cancer Branch, Div. of 
Cancer Prevention and Control, National Cancer Inst., 
9000 Rockville Pike, Bldg. EPN–Room 212C, Bethesda, 
Maryland 20892; 2. PhD, Univ. of Alabama at Birmingham, 
Birmingham, Alabama. Phone: 301-496-8573.

256. Burton, J.W. 1991. Development of high-yielding high-
protein soybean germplasm. In: Richard F. Wilson, ed. 1991. 
Designing Value-Added Soybeans for Markets of the Future. 
vi + 135 p. See p. 109-17. [25 ref]
• Summary: “Abstract: Soybeans typically contain 
about 41.5% protein on a dry weight basis. However, 
the development of agronomically acceptable cultivars 
exhibiting higher protein concentration has been impeded 
by an apparent negative genetic correlation between percent 
protein and yield. Although the basis for this negative 
genetic correlation is unknown, a breeding method has been 
proposed that allows development of germplasm populations 
in which adverse genetic linkages between these traits are 
minimized. The proposed method utilized a restricted index 
in conjunction with recurrent selection technology for self-
pollinated crops. As applied in development of high-protein 
high-yielding soybean germplasm, this strategy is an effi cient 
way to accumulate genes that are favorable for increasing 
both yield and protein. However, the concept of selection 
indices may be used in any type of selection system to attack 
diffi cult problems that require genetic recombination among 
selected genotypes and consideration of more than one trait.” 
Address: USDA Agricultural Research Service, Raleigh, 
North Carolina 27695.

257. Ellefson, Wayne. 1991. Nutrition labeling–progressing 
to meet consumer needs. Hazleton Food Science Newsletter 
No. 38. p. 1-5. [4 ref]
• Summary: Important dates in the history of food labeling 
[in the USA]: 1862–U.S. Department of Agriculture (USDA) 
established. 1889–USDA expanded to executive (cabinet) 
level. 1906–Food and Drugs Act adopted (The Wiley Act). 
1931–Agriculture Appropriations Act formally establishes 
Food and Drug Administration (FDA). 1936–Food, Drug, 
and Cosmetic Act adopted. 1963–First edition of USDA 
Handbook #8 published. 1969–White House Conference on 
Diet and Health. 1973–First Nutrition Labeling Guidelines 
approved. 1981–Food Safety and Inspection Service created. 
1984–Sodium labeling introduced. 1990–Nutrition Labeling 
and Education Act (NLEA) signed, new FDA guidelines 
published. 1993–Mandatory labeling scheduled to take 
effect.
 According to a Roper Poll published in FDA 
Consumer, the following percentage of consumers get 
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nutrition information from these sources: Food labels 52%, 
newspapers 24%, magazines 24%, other people 21%, 
television 19%, advertisements 19%, cookbooks 12%,... 
school 6%. Address: Senior Account Manager for Food 
Sciences, Hazleton Wisconsin, Madison, Wisconsin 53704. 
Phone: 608-241-4471.

258. Fraser, Gary E.; Beeson, W.L.; Phillips, R.L. 1991. 
Diet and lung cancer in California Seventh-day Adventists. 
American J. of Epidemiology 133(7):683-93. April. [32 ref]
Address: Center for Health Research, Loma Linda Univ., 
Loma Linda, California 92350.

259. Israel, D.W. 1991. Biochemical and physiological 
regulation of nitrogen metabolism in soybeans. In: Richard 
F. Wilson, ed. 1991. Designing Value-Added Soybeans for 
Markets of the Future. vi + 135 p. See p. 69-79. [25 ref]
• Summary: “Abstract: Nitrate or atmospheric nitrogen 
may serve as the nitrogen source for protein synthesis 
in soybean seed. These compounds are assimilated and 
transported in the plant by different processes. Nitrite is 
reduced to ammonia in root tissues or in leaves by action 
of two reductases. Atmospheric nitrogen is converted to 
ammonia by nitrogenases in root nodules. Ammonia from 
either nitrate or nitrogen gas is assimilated into amino 
acids which are transported throughout the plant for protein 
synthesis. Glutamine and asparagine account for 75% of 
the nitrogen transported as amino acid. These substrates 
for protein synthesis may be transported directly to seed or 
indirectly via mobilization of nitrogen from protein stored 
in vegetative tissues. Although seed protein accumulation 
is supported equally well by nitrogen from nitrate or 
atmospheric nitrogen, genetic differences among soybean 
cultivars effect the contribution of each nitrogen source to 
seed protein synthesis. In addition, differences in symbiotic 
nitrogen-fi xation effi ciency among strains of Bradyrhizobium 
japonicum also infl uence nitrogen accumulation in 
reproductive tissues. Therefore, a knowledge base on how 
nitrogen metabolism is affected by interactions between plant 
cultivar, microsymbiont strain and environmental factors 
is fundamentally important for breeding efforts to enhance 
protein content of soybean.” Address: USDA Agricultural 
Research Service, Raleigh, North Carolina 27695.

260. Kwanyuen, P. 1991. Protein synthesis and composition 
in high-protein soybean germplasm. In: Richard F. Wilson, 
ed. 1991. Designing Value-Added Soybeans for Markets of 
the Future. vi + 135 p. See p. 80-90. [23 ref]
• Summary: “Abstract: A wide range of genetic variability 
for percent protein exists among accessions of the Soybean 
Germplasm Collection. However, the biochemical basis 
for genetic regulation of protein concentration in soybean 
is unknown. In an attempt to establish such information, 
an assessment of protein synthesis was conducted with 

genotypes from two different soybean populations 
selected for high-protein content. This work has revealed 
that genotypic differences in protein synthetic capacity 
contributed to the expression of the trait. These data 
suggested that higher protein concentration may be effected 
through either increased protein synthetic capacity or 
through loss of oil synthetic capacity without effect on 
protein synthetic capacity. The mechanism of action resident 
in the selected genotypes depended upon traits inherent in 
the parental lines chosen to initiate the respective breeding 
populations. In addition, genotypic effects also were exerted 
upon the composition of the storage protein in these high-
protein germplasm. These changes infl uenced the levels 
of methionine and cysteine in 11S and 7S proteins. Such 
information may be useful not only in the identifi cation 
of breeding lines for enhancement of total seed protein 
concentration; but also in the development of strategies to 
increase the nutritional value of soybean meal.” Address: 
USDA Agricultural Research Service, Raleigh, North 
Carolina 27695.

261. Physicians Committee for Responsible Medicine. 1991. 
The new Four Food Groups. P.O. Box 6322, Washington, DC 
20015. 27 p. Unpublished manuscript. 28 cm. [49 ref]
• Summary: Contents: Introduction. History of food guides 
in the United States. Problems with the USDA’s Daily Food 
Guide and other similar “four food groups” models: The 
Four Food Groups fails to assure nutritional adequacy, the 
Four Food Groups fails to address current dietary concerns 
(fat and cancer, fat and atherosclerosis, fat and obesity, 
protein and renal [kidney] function, protein and calcium, 
protein and urinary tract stones, protein and atherosclerosis, 
fi ber and heart disease, fi ber and diabetes, fi ber and cancer), 
the Four Food Groups provide misinformation about 
foods needed in a healthy diet (dairy foods, meat, fi sh, and 
poultry). Advantages of the new Four Food Groups. Safety 
of the new Four Food Groups: Nutrients (protein, calcium, 
vitamin B-12, iron), nutritional needs of different life stages 
(pregnancy, infancy, early childhood, adolescence, elderly). 
Appendices: Nutrient lists, sample menus.
 Note: This group advocates a vegan diet, without milk or 
dairy products. They are also an animal rights organization. 
Address: Washington, DC. Phone: 202-686-2210.

262. Scott, M.P.; Lago, W.J.P.; Nielsen, N.C. 1991. 
Molecular genetic control of protein composition and quality 
in soybean. In: Richard F. Wilson, ed. 1991. Designing 
Value-Added Soybeans for Markets of the Future. vi + 135 p. 
See p. 91-101. [15 ref]
• Summary: “Abstract: Soybean meal is an important source 
of vegetable protein. However, problems such as amino 
acid balance, digestibility and antigenic properties tend 
to diminish its nutritional quality. This report summarizes 
our progress toward improving the amino acid balance of 
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soybean protein. Our work has employed a molecular genetic 
approach to add sulfur-containing amino acids within the 
structure of the glycinin family of seed storage proteins, 
which comprise the majority of the protein in soybean seed. 
Through this approach, modifi cations in glycinin proteins are 
made by altering cloned cDNAs encoding glycinin subunits. 
Then these cDNAs are used to drive an in vitro transcription/
translation system. Subsequently, the proteins made in this 
system are tested for ability to assemble into complexes that 
are similar to those that occur in the seed. This system has 
been used to identify a hypervariable region in the protein 
that tolerates extensive deletions or insertions, and other 
regions in the subunits where conservative point mutations 
can be made. Using this information, a series of modifi ed 
glycinin genes have been constructed that encode subunits 
with increased amounts of sulfur amino acids. Several of 
these constructs are expressed in transgenic tobacco plants 
resulting in the accumulation of modifi ed proteins in the 
seed. Therefore, we expect that insertion of these modifi ed 
genes in soybean lines that lack undesirable glycinin subunits 
should result in considerable improvement of seed protein 
quality.” Address: USDA Agricultural Research Service, 
West Lafayette, Indiana 47907.

263. Shiraiwa, Masakazu; Harada, K.; Okubo, K. 1991. 
Composition and structure of “group B saponin” in soybean 
seed. Agricultural and Biological Chemistry 55(4):911-17. 
April. [21 ref]
• Summary: Six different kinds of “group B saponin” were 
detected by HPLC. Saponins have some physiological 
activity, including hemolytic, goitrogenic, antioxidative, 
and hypolipidemic properties. Address: 1&3. Dep. of Food 
Chemistry, Faculty of Agriculture, Tohoku Univ., 1-1- 
Tsutsumitori Amamiyamachi, Aoba-ku, Sendai, Miyagi 981; 
2. National Inst. of Agrobiological Resources, Ministry of 
Agriculture, Forestry and Fisheries, 2-1-2 Tsukuba, Ibaraki 
305. All: Japan.

264. Shoemaker, R.C.; Diers, B.W. 1991. Restriction 
fragment length polymorphism mapping of genes for protein 
and oil content in soybean. In: Richard F. Wilson, ed. 1991. 
Designing Value-Added Soybeans for Markets of the Future. 
vi + 135 p. See p. 102-08. Chapt. 11. [20 ref]
• Summary: “Research was conducted to identify 
quantitative trait loci that determine protein and oil content 
in soybean... These traits were measured on seed harvested 
from a replicated trial of 60 F2-derived lines in the F3 
generation from a mating between A81-356022 (G. max) 
and PI 468916 (Glycine soja Sieb. & Zucc.). The genotype 
of each F2-derived line was determined with 160 restriction 
fragment length polymorphism markers, fi ve isozyme 
markers and three morphological markers.
 “Signifi cant associations were found between the 
segregation of these markers and both traits. Segregation 

of individual markers explained up to 42% of total genetic 
variation for protein concentration, and up to 39% of the 
genetic variation for oil concentration in this population. 
Many of the signifi cant markers were clustered on linkage 
groups “B” and “J”. All G. max alleles at signifi cant loci for 
oil content were associated with higher oil content than G. 
soja alleles, with the exception of pK-18. All G. soja alleles 
at signifi cant loci for protein content were associated with 
higher protein content than G. max alleles. These data on the 
distribution and relative effects of loci govern oil and protein 
content in soybean have provided information that should 
facilitate genetic enhancement of soybean through marker 
assisted selection for quantitative traits.” Address: USDA 
Agricultural Research Service, and Dep. of Agronomy, Iowa 
State Univ., Ames, Iowa 50011.

265. Shurtleff, William; Aoyagi, Akiko. comps. 1991. 
Bibliography of soya nutrition, biochemistry, and medicinal 
uses: 5,456 references from 200 B.C. to 1991, extensively 
annotated. Lafayette, California: Soyfoods Center. 800 
p. Subject/geographical index. Author/company index. 
Language index. Printed April 24. 28 cm. [5456 ref]
• Summary: This is the most comprehensive bibliography 
ever published on the nutritional value of soybeans and 
soyfoods. It is also the single most current and useful source 
of information on this subject available today, since 50% 
of all references (and most of the current ones) contain a 
summary/abstract averaging 104 words in length.
 The scope of this bibliography includes all aspects of 
nutrition related to soybeans, soyfoods, soy-based feeds, 
soy oil, and modern soy protein products. These include, 
in descending order of the number of references in this 
bibliography (and each with its own subject index term): 
Protein quality, quantity, and amino acid composition, human 
nutrition, antinutritional factors, enzymes and enzyme 
inhibitors, vitamins, minerals, toxins in foods and feeds, 
nutritional/chemical composition, medical/therapeutic uses 
(general), lipid and fatty acid composition, carbohydrates, 
effects of dietary lipids on blood lipids, soy in diabetic diets, 
microbiological problems, effects of dietary protein on 
blood lipids, dietary fi ber, cancer preventing or promoting 
substances in soya, and steroids and sterols.”
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 32 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
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the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

266. SoyaFoods (ASA, Europe). 1991. AdeS Alimentos de 
Soja–Soya beverages from Argentina. 2(1):6-7. Spring.
• Summary: A new soy beverage named AdeS was launched 
in October 1990 at the SIAL exhibition in Paris. Made in 
Argentina by AdeS Alimentos de Soja SA, it was offi cially 
commended at the show. This is a new company organized 
by a leading soybean production fi rm, Establecimientos 
Agropecuarios Patricia María SA, located in northwest 
Argentina. The plant is based at La Cocha in the province 
of Tucuman [Tucumán], with a head offi ce in Buenos Aires. 
The soymilk is made using Alfa-Laval equipment with a 
capacity of 6,000 liters/hour, and it contains more protein 
than whole cow’s milk (3.2% vs. 2.9%), less fat (2.3% vs. 
3.3%), and less calories (47.5 vs. 59.0). The UHT treated 
product is aseptically packaged using the Tetra Brik aseptic 
system in 200 ml and 1 liter packages. Aseptic bag-in-box 
and drum fi lling systems of 200, 300, and 500 liters are 
also used. Flavors currently in the market include natural, 
chocolate, orange, and apple. Ingredients include spring 
water, whole selected soybeans, sugar, authorized fl avors, 
pectin (as an emulsifi er), and added vitamins A and D. The 
product is now sold in Argentina, Uruguay, Paraguay, Chile, 
and Mexico, with plans to market in Brazil in the near future. 
The company is located at Avenida Vélez Sarsfi eld 1744 
(1285), Buenos Aires, Argentina. Phone: (541) 21-8228 
(8964). Fax: (541) 21-9632.

267. Wilson, Richard F. ed. 1991. Designing value-added 
soybeans for markets of the future. Champaign, Illinois: 
American Oil Chemists’ Society. vi + 135 p. Illust. No index. 
24 cm. Based on presentations given at the 81st Annual 
American Oil Chemists’ Society Meeting held 22-29 April 
1990 at Baltimore, Maryland.
• Summary: Contains 14 chapters by various authors, each 
cited separately. This monograph gives the edited versions 
of all papers presented at two symposia sessions held at the 
annual American Oil Chemists’ Society meeting held in 
Baltimore, Maryland, on April 22-29, 1990.
 The Preface notes: “These symposia were convened 
to showcase research efforts that have succeeded in 

developing soybeans with traits that may increase the value 
and competitive advantage of this important commodity. In 
that regard, research conducted over the past 15 years has 
demonstrated the ability and technology to make signifi cant 
changes in the primary constituents of soybean seed, oil, 
and protein. Knowledge of the genetic and biochemical 
regulation of these constituents has resulted in major 
breakthroughs that have affected many areas in soybeans, 
including: increased oil content, improved oxidative stability 
through naturally lower linolenic acid and higher oleic acid 
concentration, better nutritional value through lower levels 
of palmitic acid, higher protein content without sacrifi ce in 
yielding ability, and enhanced protein quality through genetic 
alteration of essential amino acid composition in specifi c 
storage proteins.” Address: USDA/ARS, North Carolina 
State Univ., Raleigh, North Carolina.

268. Wilson, R.F. 1991. Advances in the genetic alteration 
of soybean oil composition. In: Richard F. Wilson, ed. 1991. 
Designing Value-Added Soybeans for Markets of the Future. 
vi + 135 p. See p. 38-52. [37 ref]
• Summary: “Abstract: During the past decade, signifi cant 
breakthroughs have been made in genetic alteration of 
soybean oil composition. These accomplishments have led 
to the development of germplasm resources with a wide 
array of individual traits for each of the major fatty acids 
in soybean. Such germplasm has been extremely useful in 
attempts to determine the genetic and biochemical basis for 
changes in each trait. It is now known that genetic regulation 
of glycerolipid (oil) composition in soybean is mediated 
by a number of different biochemical reactions. Genetic 
control of unsaturated fatty acid composition has been shown 
to involve genes governing the expression of two acyl-
desaturases. Recessive gene action at these loci determined 
low-linolenic acid concentration and signifi cantly improved 
oxidative stability of the oil. In addition, knowledge has 
been gained on the genetic regulation of saturated fatty 
acid composition. These new technologies are now being 
employed to create agronomic soybean cultivars with altered 
levels of palmitic acid. Combinations of these traits may also 
be effected in a single germplasm line. This work will lead 
to the development of soybeans with low-palmitic, high-
oleic and low-linolenic acid phenotypes. These traits should 
contribute to the improvement of the quality, nutritional 
value and economic worth of soybean oil in markets of the 
future.” Address: USDA Agricultural Research Service, 
Raleigh, North Carolina 27695-7620.

269. Lee, H.P.; Gourley, L.; Duffy, S.W.; Esteve, J.; Lee, 
J.; Day, N.E. 1991. Dietary effects on breast-cancer risk in 
Singapore: Epidemiology. Lancet 337(8751):1197-1200. 
May 18. [20 ref]
• Summary: This case-control study of diet and breast 
cancer in Singapore showed a decreased risk to be associated 
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with high intake of soy products. “It is suspected that diet 
infl uences the risk of getting breast cancer. A study of diet 
and breast cancer was done among 200 Singapore Chinese 
women with histologically confi rmed disease [breast cancer] 
and 420 matched controls... In premenopausal women, high 
intakes of animal proteins and red meat were associated 
with increased risk. Decreased risk was associated with high 
intakes of polyunsaturated fatty acids (PUFA), beta-carotene, 
soya proteins, total soya products, a high PUFA to saturated 
fatty acid ratio, and a high proportion of soya to total 
protein.” Thus, soy products protected younger women (but 
not postmenopausal women) against breast cancer.
 Note: The traditional low-fat Japanese diet is rich in 
soyfoods, and the rate of breast cancer and prostate cancer 
among the Japanese is one fourth that of Americans. But 
several studies of Japanese women have failed to link 
their lower breast cancer risk to consumption of soyfoods. 
Address: 1&5. Dep. of Community, Occupational and 
Family Medicine, National Univ. of Singapore, Lower 
Kent Ridge Road, Singapore 0511; 2. Gleneagles Hospital, 
Singapore; 3&6. Cambridge, UK.

270. Lock, Margaret. 1991. Contested meanings of the 
menopause. Lancet 337(8752):1270-72. May 25. [14 ref]
• Summary: Although hot fl ashes and night sweats are 
commonly associated with menopause in the West, they are 
much less common among women in Japan. Of the 1,316 
Japanese women ages 45 to 55 surveyed, 10% reported 
having had a hot fl ash in the two weeks preceding the survey, 
and 4% reported night sweats; a comparable sample of 
Canadian women revealed that 31% had had a hot fl ash in 
the preceding two weeks, and 20% reported night sweats. 
Twenty percent of the Japanese women reported having had 
a hot fl ash during the preceding year, compared to 65% of 
Canadian women.
 The author concludes that “cultural indifference to the 
hot fl ush” in Japan was unlikely to account fully for these 
fi ndings. Soy is not mentioned.
 Note 1. Other researchers (see Adlercreutz et al. 1992) 
believe that the high content of isofl avonoid phyto-estrogens 
in the Japanese diet may partly explain why hot fl ushes and 
other menopausal symptoms are so infrequent in Japan.
 Note 2. Webster’s Dictionary (1985) defi nes “hot fl ash,” 
a word fi rst used in 1910, as “a sudden brief fl ushing and 
sensation of heat caused by dilation of skin capillaries 
usually associated with menopausal endocrine imbalance–
called also hot fl ush.” Address: Dep. of Humanities and 
Social Studies in Medicine, McGill Univ., 3655 Drummond 
Street, Montreal, Quebec, Canada H3G 1Y6.

271. Messina, Mark J. 1991. Update on soy and cancer 
prevention research (Interview). SoyaScan Notes. May 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Aside from Mark’s article titled “Commentary: 

The role of soy products in reducing risk of cancer,” 
published in the Journal of the National Cancer Institute 
83(8):541-46 (17 April 1991), there will be no other 
proceedings published. Much of what the participants had 
to say has already been published. The conference brought 
the people and ideas together for the fi rst time. Dr. Stephen 
Barnes was the co-author and chairperson of the workshop, 
and his work was the motivation for the workshop.
 Mark has almost fi nished writing a new paper which will 
be a review of all the literature on the role of soy products in 
reducing the risk of cancer. This review will contain many 
studies not mentioned in the article cited above, including 
about 20 animal studies. The initial animal research was very 
disappointing. K.K. Carroll, for example, in 1975, found 
no difference between soy protein and casein in protecting 
against cancer. The epidemiological work is inconclusive, 
and soy is limited to a minor role in Chinese, Japanese, and 
some Seventh-day Adventist studies. So, even if soy was 
protective, it would not get much attention in these studies. 
The literature seems to indicate that soy is most protective 
against colo-rectal cancer and against breast cancer. One 
basic problem is that case-control studies are often not very 
supportive of diet-cancer relationships; they are often done 
in homogeneous populations with a narrow range of dietary 
differences. For example, Japanese and Chinese have low fat 
and high soy consumption, while Europe and the USA are 
the opposite. This is a big problem for the fi eld because even 
today much of our understanding of diet-cancer relationships 
is based on these international variations in cancer compared 
to the FAO data. We don’t have that for soy; we just have 
a series of case-control studies, though they are generally 
suggestive of a protective effect. The animal studies show 
mixed results. Of the 4 studies on soy and mammary cancer, 
for example, 2 show a protective effect and 2 do not. So 
we need to look deeper for the cause of these differences. It 
looks like the isofl avones are the most likely candidates to 
be the effective protective agents. The protease inhibitors 
are extremely potent chemopreventive agents; they really 
work. Whether or not there is enough in soybeans to make a 
difference is a big question. There may be enough, but it is 
a diffi cult question to answer. The isofl avones are absorbed, 
you can measure them and their effects. They clearly can 
exert physiological or biological effects. If some of the 
proposed studies are funded, in the next two years we will 
learn a great deal about these compounds.
 Mark feels that his new review of the literature may 
launch this as a whole fi eld of serious research, and may 
stimulate much new investigation in this new fi eld. A new 
case-control study, titled “Dietary effects on breast-cancer 
risk in Singapore just published in The Lancet (18 May 
1991, p. 1197-1200), was so supportive of a protective 
effect of soy against cancer that it alone will stimulate more 
thinking about this area. The authors of that study did not 
set out to look solely at soy, but they noted that not many 
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epidemiological studies have been conducted on soy. Those 
that have, have been quite supportive in showing a protective 
effect against cancer.
 In about 2 months, NCI will be giving out some money 
for further study of the isofl avones in soybeans, to see how 
they are metabolized and their other effects. If things go 
well, with good results over the next 2 years, they might 
be in a position to do a human intervention study to look 
seriously at the effect of soy in preventing or curing cancer.
 Note from Mark Messina on 17 Jan. 2017: He started 
working at the NCI in 1987. Lived in Washington DC for 
6 months or so. But in 1988, he moved to Mount Airy, 
Maryland and stayed there until 1994. I left the NCI in 1992. 
In 1994, I moved to Port Townsend, Washington [state]. 
In 2016, I moved to Pittsfi eld, Massachusetts. Address: 
PhD, Diet and Cancer Branch, National Cancer Inst., 9000 
Rockville Pike, EPN–Room 202, Bethesda, Maryland 
20892-6130. Phone: 301-496-8573.

272. SoyaScan Notes. 1991. Classifi cation of estrogens 
(Overview). May 29. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: An estrogen is a type of hormone. Estrogens in 
soybeans have traditionally been regarded as antinutritional 
factors, but research starting in the 1980s has showed that 
they have important benefi ts as well.

Webster’s Dictionary defi nes estrogen (a term fi rst 
used in 1927) as “a substance (as a sex hormone) tending 
to promote estrus and stimulate the development of female 
secondary sex characteristics.” Specifi cally, an estrogen 
is capable of stimulating the growth of the vagina, uterus, 
and mammary gland. Webster’s Dictionary defi nes estrus 
(a term fi rst used in about 1890) as “a regularly recurrent 
state of sexual excitability during which the female of most 
mammals will accept the male and is capable of conceiving: 
heat.” A hormone “produces a specifi c effect on the activity 
of cells remote from its point of origin.” Especially it exerts a 
“stimulatory effect on a cellular activity.”
 According to Liener (1980, p. 430-32), substances 
exhibiting estrogenic activity are widely distributed in 
the plant kingdom; these estrogens are sometimes called 
“phytoestrogens.” Estrogens or estrogenic factors are said 
to “elicit an estrogenic response in animals.” The estrogenic 
principles of plants have been, in most cases, chemically 
identifi ed as isofl avones, which occur naturally in the form 
of glucosides. Some of the common estrogenic isofl avones 
found in soybeans are daidzein and genistein. Not all of the 
estrogens found in plant materials are isofl avone derivatives. 
For example, coumestrol, a coumarin derivative, is not; 
soybean sprouts are quite high in coumestrol. Lehninger 
in Biochemistry (1975, p. 822), in discussing “steroid 
hormones,” notes that they include the estrogens, or female 
sex hormones (of which the most important are 17(Beta) 
estradiol and estrone), the androgens or male hormones 

(testosterone, dihydrotestosterone), the progestational 
hormone progesterone, and the steroid hormones of 
the adrenal cortex (major forms of which are cortisol, 
aldosterone, and corticosterone).
 Estrogens are heat-stable. In women, estrogen is 
produced by the ovaries. After menopause, production of 
estrogen gradually ceases. When a woman eats a lot of fat, 
her ovaries and adrenal glands convert the fat into estrogens. 
To metabolize some fats, the body turns them into hormones. 
So a high-fat diet in a woman will generally raise her level of 
estrogens.

273. Parkin, D.M.; Srivatanakul, P.; Khlat, M.; Chenvidhya, 
D.; Chotiwan, P.; Insiripong, S.; L’Abbe, K.A.; Wild, C.P. 
1991. Liver cancer in Thailand. I. A case-control study of 
cholangiocarcinoma. International J. of Cancer 48(3):323-
28. May 30. *
• Summary: Cholangiocarcinoma, also known as bile duct 
cancer, is a type of cancer that forms in the bile ducts. 
Address: International Agency for Research on Cancer, 
Lyon, France.

274. Srivatanakul, P.; Parkin, D.M.; Khlat, M.; Chenvidhya, 
D.; Chotiwan, P.; Insiripong, S.; L’Abbe, K.A.; Wild, C.P. 
1991. Liver cancer in Thailand. II. A case-control study 
of hepatocellular carcinoma. International J. of Cancer 
48(3):329-32. May 30. *
• Summary: Note: Hepatocellular carcinoma (HCC) is the 
most common type of primary liver cancer. Hepatocellular 
carcinoma occurs most often in people with chronic liver 
diseases, such as cirrhosis caused by hepatitis B or hepatitis 
C infection. Address: International Agency for Research on 
Cancer, Lyon, France.

275. Liener, I.E. 1991. From soybeans to lectins: a trail of 
research revisited. Carbohydrate Research 213:1-5. May 31.
• Summary: See similar summary in Journal of Agricultural 
and Food Chemistry. Oct. 23. 2002. Page 6580-82. The 
title is “A trail of research revisited.” Address: 1. Dep. of 
Biochemistry, University of Minnesota, St. Paul, MN 55108.

276. American J. of Clinical Nutrition. 1991. The American 
Society for Clinical Nutrition, Inc.–Sustaining members. 
53(5):1086 (Copyright page). May.
• Summary: The 20 sustaining members include: Abbott 
Laboratories and its Ross Laboratories Division, Carnation 
Co., General Mills, Inc., Gerber Products Co., Hoffmann-
LaRoche, Inc., Kraft General Foods, Miles Inc/Bayer AG, 
Nabisco Brands, Inc., The Pillsbury Co., The Procter & 
Gamble Co., Sandoz Nutrition, Wyeth-Ayerst Research.

277. Carper, Jean. 1991. The food pharmacy guide to good 
eating: More than 200 totally healthy recipes. New York, 
NY: Bantam Books. xxiv + 422 p. Index. 24 cm.
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• Summary: This is a book about the medicinal and 
therapeutic properties of food. Part I has a long section (p. 
9-13) titled “The vegetarian advantage,” extolling the many 
health benefi ts of a vegetarian diet–based on many different 
scientifi c studies. However the book also contains an even 
longer section (p. 265-326) titled “Seafood, poultry, and meat 
main dishes”–with sidebars about how eating fi sh is good for 
your health.
 The index contains 9 entries for tofu, 6 for soy sauce and 
for whole soybeans, 5 for miso, 2 for soy oil and its omega-3 
fatty acids, and 1 for soy milk.

278. Masuda, Ryoichi. 1991. Quality requirement 
and improvement of vegetable soybean. In: S. 
Shanmugasundaram, ed. 1991. Vegetable Soybean: Research 
Needs for Production and Quality Improvement. Taipei, 
Taiwan: Asian Vegetable Research and Development Center 
(AVRDC). 151 p. See p. 92-102. Proceedings of a workshop 
held at Kenting, Taiwan 29 April–2 May 1991. [20 ref]
• Summary: Contents: Abstract. Introduction. Quality 
requirements and evaluation. Taste related substances during 
pre- and postharvest periods. Genetic and physiological 
research on quality improvement.
 Sensory evaluation of stored vegetable soybean showed 
that the taste of the seeds is determined by sucrose, glutamic 
acid and alanine. Vegetable soybean is rich in protein, and 
vitamins A, C, and E. Eating boiled vegetable soybeans as 
Edamame has a 400-year history in Japan. Edamame is very 
popular served with beer in restaurants or at home during the 
summer. Vegetable soybean is processed as “Zunda-mochi,” 
by pounding the seeds to a paste. Zunda-mochi is famous 
in the northeast prefectures of Japan (Tohoku Chiho) but 
production is limited. Most immature vegetable soybean 
is consumed in Japan as edamame. Undesirable sensory 
properties are found in isofl avin [isofl avones] which has 
an objectionable, bitter, astringent, and weak phenol-like 
taste; daidzin and genistin, which have a bitter, astringent 
taste; and saponins, which have a bitter, astringent taste. All 
these are glycosides. Oligosaccharides have generally been 
considered undesirable in that they cause fl atulence; recently, 
however, these have been reported to support the growth of 
bifi dobacteria, and to play an important role in health.
 Table 1 shows correlations between sensory panel 
scores (with 8 panelists) and four chemical components of 
soybeans. The strongest positive correlation is for sucrose 
content (0.88 overall), followed by glutamic acid (0.82), 
alanine (0.65), and glucose (0.59).
 The volatile fl avors (volatiles–as measured by GLC = 
gas liquid chromatography) of boiled vegetable soybeans are 
highly correlated with quality. “Characteristic, fl ower-like 
fl avor components of boiled vegetable soybeans are cis-
jasmone, (Z)-3-hexenyl-acetate, linalool and acetophenone.” 
Address: National Agriculture Research Inst., Ministry 
of Agriculture, Forestry and Fisheries (MAFF), 2-1-2 

Kannondai, Tsukuba 305, Japan.

279. Sautier, Claude. 1991. Proprietà nutrizionali dei prodotti 
a base di soia [Nutritional properties of soyfood products]. 
Giornale della Soia (Il) (Italy) 7(3):26-29. May. [27 ref. Ita]
• Summary: Discusses protein quality, allergies to food 
proteins, protection against cardiovascular disease, reduction 
of calories, the action of various lipids, metabolism of lipids, 
action of fi ber, bioavailability of minerals, conclusion.
 Three color photos show the following products: Soja 
Cracoja, Pâté Vegetal Nature, Lasagne au Tofu, and Delice 
au Soja (from Harmoniques, each of whose products bear 
the word soja in bold white letters on a red horizontal 
rectangle), Sauc’annaise and Sauce Italienne (in jars, from 
France), Soj’apéritif goût oignon (Formoja, France), about 
13 products made by Société Soy, including a number of 
the Jean de Preneuf line, and 5 packs of Sojasun soy yogurt. 
Address: Research Unit on Nutrition and Food, Hôpital 
Bichat, Paris, France.

280. Shimoyamada, Makoto; Harada, K.; Okubo, K. 1991. 
Saponin composition in developing soybean seed (Glycine 
max (L.) Merrill, cv. Mikuriyaao). Agricultural and 
Biological Chemistry 55(5):1403-05. May. [13 ref]
• Summary: The soybean cultivar named Mikuriyaao in 
Japan has an unusual saponin composition. It lacks both 
the Aa and Ab saponins, and instead contains Af (acetyl-
soyasaponin A-2) and Ac instead. Address: 1&3. Dep. of 
Food Chemistry, Faculty of Agriculture, Tohoku Univ., 
1-1 Amamiyamachi Tsutsumidori, Aoba-ku, Sendai 981; 
2. National Inst. of Agrobiological Resources, 2-1-2 
Kannondai, Tsukuba 305. All: Japan.

281. Solomons, N.W.; Guerrero, A.-M.; Zepeda, E.; 
Grazioso, C. 1991. The effi cacy of an oral -galactosidase to 
promote oligosaccharide hydrolysis and reduce intolerance 
symptoms after ingestions of beans: a dose-response trial 
(Abstract). dose-response trial. American J. of Clinical 
Nutrition 53:28 (Abst. #97).
• Summary: In 20 healthy volunteers who were given 230-
gm meals of refried black beans, successively higher doses 
of -galactosidase solution (5, 10, and 70 drops) were 
associated with respectively lower levels of breath hydrogen. 
Moreover, the total number of gastrointestinal symptoms 
decreased as the doses of -galactosidase were increased. 
Address: Center for Studies of Sensory Impairment, Aging 
and Metabolism, Guatemala City, Guatemala, Central 
America.

282. Product Name:  Suma Soya Margarine.
Manufacturer’s Name:  Suma Wholefoods.
Manufacturer’s Address:  Dean Clough, Halifax, 
Yorkshire, HX3 5AN, England.  Phone: 0422 345513.
Date of Introduction:  1991 May.
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Ingredients:  Incl. soya oil.
Wt/Vol., Packaging, Price:  500 gm tub. Retails for £0.75.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
2(2):7. “Suma margarine.” This new food, shown at the 
International Foods Exhibition in London in April/May, 
contains linoleic and linolenic acids plus added vitamin 
B-12. Flavors and colors are from natural ingredients only–
fruits, vegetables, and seaweed.

283. Tsou, S.C.S.; Hong, T.L. 1991. Research on vegetable 
soybean quality in Taiwan. In: S. Shanmugasundaram, ed. 
1991. Vegetable Soybean: Research Needs for Production 
and Quality Improvement. Taipei, Taiwan: Asian Vegetable 
Research and Development Center (AVRDC). 151 p. See p. 
103-07. Proceedings of a workshop held at Kenting, Taiwan 
29 April–2 May 1991. [10 ref]
• Summary: Contents: Abstract. Introduction. Quality of 
vegetable soybean: Sweetness, taste, hardness, and fl avor. 
Rating of vegetable soybean.
 “Taiwan has no full-spectrum grading system of its own 
for the domestic market, Quality research has been limited 
and focused mostly on the processing industry.”
 “In addition to sucrose, certain free amino acids are 
suggested as major contributors to the taste of vegetable 
soybean. Analysis of amino acid profi les indicated that the 
free amino acid content is much higher in vegetable soybean 
than in grain soybean. Free glutamic acid has the highest 
concentration over other amino acids.” Address: AVRDC, 
P.O. Box 42, Shanhua, Tainan 74199, Taiwan.

284. Benjamin, Hania; Storkson, J.; Nagahara, A.; Pariza, 
M.W. 1991. Inhibition of benzo (a)pyrene-induced mouse 
forestomach neoplasia by dietary soy sauce. Cancer 
Research 51(11):2940-42. June 1. [12 ref]
• Summary: Japanese-style fermented soy sauce (shoyu) 
was shown to have anticarcinogenic activity in mice fed 
diets designed to induce cancer. Cancer inhibition was found 
to be greatest in the mice receiving the most shoyu. Shoyu 
was also found to contain antioxidant activity which may be 
related to the observed anticarcinogenic effect. Address: Dep. 
of Food Microbiology and Toxicology, Univ. of Wisconsin, 
Madison, WI 53706.

285. Raloff, J. 1991. A soy sauce surprise. Science News 
139(23):357. June 8. [1 ref]
• Summary: Japanese have an eight-fold higher risk of 
stomach cancer than Americans. Some Japanese scientists 
suspect that the difference may be caused by soy sauce, 
which contains precursors of chemicals that cause mutations 
in bacteria. But a U.S. research team (Michael W. Pariza and 
co-workers at the University of Wisconsin–Madison) have 
observed just the opposite, that Japanese-style fermented 
soy sauce “exhibited a profound anticarcinogenic effect.” 

They discovered that soy sauce contains compounds with 
substantial antioxidant activity; many antioxidants are known 
to inhibit the development of cancer. Their results appeared 
in the June 1 issue of Cancer Research.

286. Hara, Toshio; Nagatomo, Shinichiro; Ogata, S.; Ueda, 
S. 1991. Molecular structure of the replication origin of 
a Bacillus subtilis (natto) plasmid, pUH1. Applied and 
Environmental Microbiology 57(6):1838-41. June. [21 ref]
• Summary: “The structure of a 2.0-kb [kilobase molecular 
weight] BstEII DNA sequence necessary and suffi cient 
for the replication of a 5.7-kb Natto plasmid, pUH1,” has 
been characterized. This plasmid is responsible for gamma-
polyglutamate production by Bacillus subtilis (natto).
 Figures show: (1) Derivation of plasmids used in the 
present study; each is circular. 2. Structure and replication 
activity of the modifi ed fragments of the 2.0-kb ori fragment. 
(3) The nucleotide sequence of the 2.0-kb BstEII fragment 
(this fi gure fi lls an entire page). (4) Comparison of the 
amino acid sequences of rep of pUH1, rep of pFTB14, repB 
of pIB110, and protein A of pC194. Address: Microbial 
Genetics Div., Inst. of Genetic Resources, Faculty of 
Agriculture, Kyushu Univ., Hakozaki, Fukuoka 812, Japan.

287. Hu, Jinfu; Liu, Y.Y.; Yu, Y.K.; Zhao, T.Z.; Liu, 
S.D.; Wang, Q.Q. 1991. Diet and cancer of the colon and 
rectum: A case-control study in China. International J. of 
Epidemiology 20(2):362-67. June. [27 ref]
• Summary: The authors found a protective effect of soybean 
products on rectal, but not on colon, cancer risk. The 
association with rectal cancer was graded and signifi cant on 
univariate, but not on multivariate, analysis in men, and it 
was not signifi cant in women. There was no association of 
salted and fermented soy paste with either colon or rectal 
cancer.
 “Alcohol intake was found to be an important risk 
factor for developing colon cancer and male rectal cancer.” 
Address: 1&4-6. Dep. of Epidemiology, Harbin Medical 
College, 41 Da Zhi Street, Harbin, Heilogjiang; 2. Dep. of 
Epidemiology, Cancer Research Inst., Chinese Academy of 
Medical Sciences, Beijing; 3. Dep. of Automatic Control, 
Harbin Shipbuilding Engineering Inst., Harbin. All: China.

288. Toufexis, Anastasia. 1991. Playing politics with our 
food. Time. July 15. p. 57-58.
• Summary: “While the Food and Drug Administration 
reforms labels, the Agriculture Department drags its 
feet, thanks to its cozy relations with the meat industry... 
‘Everything in nutrition is political...’ Part of the grocery 
garble stems from America’s hodgepodge system of food 
regulation. Three federal agencies have jurisdiction. The 
FDA oversees all items sold in supermarkets except for meat, 
poultry and any products that are more than 2% meat. These 
products are monitored instead by the U.S. Department of 
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Agriculture. Food advertising, meanwhile, falls within the 
bailiwick of the Federal Trade Commission... Unlike its 
sister regulatory agencies, the USDA is obliged to promote 
as well as police agricultural products. Nutritionists are quick 
to point out that the department is responsible for regulating 
most of the fattier–unhealthier–elements of the diet. But 
its mandate to promote the consumption of beef, pork, 
dairy products and eggs gets in the way of its concerns for 
American health...”
 The Secretary of Agriculture is Edward Madigan, a 
former Congressman from the Illinois farm belt, who took 
offi ce in March 1991 and is strongly committed to food 
producers rather than consumers. “The most glaring example 
of this bias involves a foiled attempt to revise the USDA’s 
dietary guidelines. In 1958 the department introduced its 
‘basic four’ food-group chart, which divided food into four 
major categories: milk, meat, vegetables and fruits, and 
bread and cereals. The groups were quickly branded into the 
brain of every American schoolchild as of equal importance.
 “But as research into heart disease, cancer and nutrition 
proceeded over the past 35 years, the chart emerged as 
seriously misleading, more of a political construct than a 
guide to healthy eating. It overemphasizes meat and milk–a 
credit to the infl uence of those industries, whose lobbyists 
have been active and generous in Washington [DC].
 “To better refl ect current nutritional knowledge, the 
USDA began redrawing the chart three years ago. The result: 
the ‘eating-right pyramid.’ While the new guide keeps the 
basic four food groups, it dramatically shifts the dietary 
balance. Cereals and grains, fruits and vegetables are stressed 
by being placed in the broad lower area of the pyramid; meat 
and dairy products occupy a narrower upper portion; and fats 
and sweets are consigned to the ‘use sparingly’ tip.
 “Unhappy with the new geometry, the meat and dairy 
industries began pressuring Secretary Madigan to prevent 
the pyramid from being publicly disseminated. One month 
after he took offi ce, just as the pyramid was going to press, 
Madigan caved in... Consumer activists cite other instances 
that expose the USDA as industry’s captive. New York 
University’s [Marion] Nestle relates how the department 
pressed for changes in the language of the 1988 Surgeon 
General’s Report on Nutrition and Health, which she helped 
write. ‘It was very clear to me that the report was not going 
to say “eat less meat.”’ In fact, when the report came out in 
1989, it advised the public only to ‘choose lean meats.’”
 The 1980s were a decade of deregulation as the 
Reagan administration tried to get government off the 
back of business. “Industry and government grew cozier. 
A watershed occurred in 1984 when Kellogg’s introduced 
a new marketing campaign for its All-Bran cereal. The 
company actually got the National Cancer Institute to agree 
to put a message on its package stating that diets high in 
fi ber (and low in fat) may reduce one’s risk of cancer. The 
FDA was horrifi ed by this implied product endorsement. 

Under FDA rules, any product marketed with a claim that it 
prevents disease is subject to testing for safety and effi cacy 
as a drug...
 “Before long, food slogans were so out of hand 
that individual state regulators felt compelled to step in. 
Attorneys from nine states, including New York, California, 
Texas and Florida, formed a task force that became known 
as the ‘food police.’ They brought dozens of suits against 
manufacturers for misleading labels and ads, levied fi nes and 
seized goods...
 “Suddenly, the gospel of deregulation lost its allure, and 
the idea of uniform national standards came to be regarded as 
a form of salvation...
 “Congress, prodded by a coalition of 25 consumer and 
medical organizations, came up with the 1990 Nutrition 
Labeling and Education Act. Faced with a clearly popular 
bill, the President felt compelled to go along.”

289. SoyaScan Notes. 1991. Phytin and phytate (Overview). 
July 16. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The National Academy of Sciences calls phytin 
a toxicant in foods; it is a major problem. Phytin is the 
calcium-magnesium salt, the form which is usually found 
in plants. Phytates, which are closely related, bind minerals 
to become phytins. People who eat unleavened breads, as 
in the Middle East, or oatmeal can run into lots of problems 
with this. The phytin in the grain binds the minerals both 
in the grain and in other foods eaten with the grain (such as 
milk), especially zinc, iron, and calcium. This can lead to 
mineral defi ciencies. Yeast produces a phytase enzyme that 
breaks down the phytin or phytate or phytic acid (inositol 
hexaphosphate) to produce inorganic phosphorus (which can 
then be used as a source of dietary phosphorus) and inositol 
(which is an important nutrient). Nowadays, as people 
consume more roughage/fi ber and healthier foods, they 
are also consuming more phytin, which may be inducing 
mineral defi ciencies. In addition, in non-ruminant animals, 
the phytin, with its phosphorus, are expelled in the stools, 
and lead to water pollution and eutrophication. The mineral 
binding can also produce rickets in animals. Phytin also 
binds to proteins and makes them less digestible, decreases 
the energy value of foods because it interferes with digestion. 
In corn 90% of the phytin is in the germ, but in soybeans it is 
distributed throughout the seed.
 The company that he works for makes an enzyme that 
hydrolyzes phytin. They are trying to get FDA approval 
on the basis of pre-1958 use; they must still show that the 
product is safe.

290. Nhuch, Elsa. 1991. Re: Interest in tofu in Brazil. Soy 
ice cream in Israel and Brazil. Letter to David Mintz of Tofu 
Time Inc., July 31. 3 p. Typed, with signature.
• Summary: Mrs. Nhuch has been interested in tofu as a food 
for 5 years, and has tested it in numerous recipes. In doing 
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bibliographic research on tofu she learned about Tofutti. “I 
already knew the soy ice cream which has been produced in 
Israel for twenty years and was developed in the Technion 
(Institute of Technology of Israel) where I studied between 
1970 and 1971. This product was developed to be served 
to religious men who don’t mix milk with meat...” Mrs. 
Nhuch would like to introduce Tofutti to Brazil. It would be 
excellent for the country’s 5 million diabetics. 11% of the 
population of Porto Alegre has diabetes.
 Born in 1947 in Porto Alegre, Brazil, she has a MSc in 
chemistry degree and completed a post-graduate course in 
food technology in the Technion. She is presently associate 
professor in the Universidade Luterana do Brasil, Canoas, 
Rio Grande do Sul. Address: 480 Sao Manoel St., 1st fl oor, 
90620 Santana, Porto Alegre, RS, Brazil.

291. Brighton, W.D. 1991. Food allergy and intolerance 
reactions with particular regard to the protein content of 
vegetable food: A review of the present knowledge. In: F. 
Meuser and P. Suckow, eds. 1991. Soja in Lebensmitteln: 
Vortraege 2. Hamburger Soja-Tagung. Berlin: Technische 
Universitaet Berlin, Institut fuer Lebensmitteltechnologie 
und Gaerungstechnologie–Getreidetechnologie. 171 p. See p. 
93-106. [15 ref]
• Summary: Contents: Introduction. The mechanisms 
of allergy. The reactions to foods: Intolerances and 
idiosyncrasies. Diagnosis and its diffi culties. The frequency 
of food allergy reactions (Among plant foods, soy beans 
[32.0%] and soybean meal [22.0%] have relatively high 
rates). Presence of IgE antibodies to fl ours, legumes, and 
nuts. Benefi ts obtained from soy protein preparations in 
children. Treatment of food allergy. Summary. Address: 
Immunologische Laboratorien Prof. K.P. Ringel, Aachen, 
Germany.

292. Carroll, Kenneth K. 1991. Review of clinical studies 
on cholesterol-lowering response to soy protein. J. of the 
American Dietetic Association 91(7):820-27. July. [81 ref]
• Summary: Contents: Introduction. Effects of soy-protein 
diets on normocholesterolemic subjects. Effects of soy-
protein diets on hypercholesterolemic subjects. Effects 
of soy-protein diets on different lipoprotein cholesterol 
and triglyceride levels. Possible reasons for varying 
responses of plasma or serum cholesterol to soy-protein 
diets: Characteristics of subjects, composition of diets, 
dietary protocols. Mechanism of action of dietary protein. 
Conclusions.
 “Experiments on animals have shown that soybean 
protein has hypocholesterolemic and antiatherogenic 
properties. In human beings, substitution of soy protein for 
dietary animal protein or addition of soy protein to the diet 
lowers total and low-density-lipoprotein cholesterol levels 
in individuals with hypercholesterolemia. Reductions of 
20% or more have been obtained with diets high in protein 

(about 20% of total energy) and relatively low in fat. 
Triglycerides are also decreased, particularly in subjects with 
hypertriglyceridemia, but soy-protein diets appear to have 
little effect on high-density-lipoprotein cholesterol levels. 
Responses are similar in men and women, but may be greater 
in younger than in older subjects... The mechanism of action 
is not known... Although the hypocholesterolemic response 
to dietary soy protein has been observed by a number of 
European research groups, substitution of soy protein for 
animal protein in North American diets has generally had 
little effect, for reasons that are still not clear.” Address: 
Director of the Human Nutrition Center and Member of the 
Dep. of Biochemistry, Univ. of Western Ontario, London, 
ONT, N6A 5C1, Canada.

293. Feldheim, W. 1991. Ballaststoffe aus Sojabohnen 
[Dietary fi ber and bulk from soybeans]. In: F. Meuser and 
P. Suckow, eds. 1991. Soja in Lebensmitteln: Vortraege 2. 
Hamburger Soja-Tagung. Berlin: Technische Universitaet 
Berlin, Institut fuer Lebensmitteltechnologie und 
Gaerungstechnologie–Getreidetechnologie. 171 p. See p. 
161-92. [13 ref. Ger]
• Summary: Contents: Introduction. Fiber content and 
composition of various manufactured soy products (Table 
1 gives details on whole dry soybeans, soybean hulls, and 
meal from dehulled soybeans; within each of these three, 
details are given for soluble, insoluble, and total non-starch 
polysaccharides–NSP). Infl uence of the fi ber in soybeans and 
soy products on the weight of human stools (feces). Infl uence 
of the fi ber in soybeans and soy products on metabolic 
processes: Infl uence on the blood cholesterol content, 
infl uence on carbohydrate metabolism. Summary. Address: 
Institut fuer Humanernaehrung and Lebensmittelkunde der 
Christian-Albrechts-Universitaet Kiel.

294. INTSOY Newsletter (Urbana, Illinois). 1991. INTSOY 
collaborates in testing health effects of soy foods. No. 43. p. 
3-4. July.
• Summary: This is a human study of the health effects of 
soybean fi ber and protein.

295. Laurin, Danielle; Jacques, H.; Moorjani, S.; Steinke, 
F.H.; Gagné, C.; Brun, D.; Lupien, P-J. 1991. Effects of a 
soy-protein beverage on plasma lipoproteins in children 
with familial hypercholesterolemia. American J. of Clinical 
Nutrition 54(1):98-103. July. [43 ref]
• Summary: “Abstract: The effects of soy protein (35% 
of protein energy) given as a beverage and those of cow-
milk proteins were investigated on plasma lipoprotein 
concentrations in children with familial hypercholesterolemia 
(FH).”
 “These results indicate that the administration of soy 
protein may induce clinically benefi cial effects in children 
with FH.” Address: 1. Département de nutrition humaine et 
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de consommation, Pavillon Paul-Comtois, Université Laval, 
Québec, Canada.

296. Messina, Mark; Messina, Virginia. 1991. Increasing use 
of soyfoods and their potential role in cancer prevention. J. 
of the American Dietetic Association 91(7):836-40. July. [56 
ref]
• Summary: Contents: Abstract. Introduction. Historical 
perspective. Soybeans and the US food supply: Soy protein 
products, retail soyfoods sales. Nutrient contribution of 
soyfoods. Soybeans and cancer risk: Experimental studies 
(isofl avones, protease inhibitors, epidemiology, breast 
cancer, colorectal cancer). Conclusions. Implications.
 “Soybeans contain, in relatively high concentrations, 
several compounds with demonstrated anticarcinogenic 
activity. Two of these compounds–protease inhibitors and 
phytic acid–have traditionally been viewed as antinutrients... 
It may not be appropriate to evaluate soybeans on nutrient 
content alone; dietitians need to know about the nonnutritive 
dietary compounds, called phytochemicals, which may have 
anticarcinogenic effects... Overall, the epidemiologic data 
suggest that soy consumption may lower colorectal cancer 
risk, whereas there is only moderate support for the role of 
soy in reducing breast cancer...”
 Table 1 (p. 838) gives the “Proximate composition and 
selected nutrient content of various soyfoods in common 
serving sizes and in 100-gm edible portions” (based on 
Haytowitz 1986). The soyfoods are: Miso, natto, okara, 
roasted soybeans (dry- or oil roasted), soy sauce (tamari), 
tempeh, fi rm tofu (raw), regular tofu (raw). Address: 1. PhD, 
Diet and Cancer Branch, Div. of Cancer Prevention and 
Control, National Cancer Inst., Bethesda, Maryland 20892; 
2. Registered Dietitian, private practitioner, Washington, DC.

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

298. Slavin, Joanne. 1991. Nutritional benefi ts of soy 
protein and soy fi ber. J. of the American Dietetic Association 
91(7):816-19. July. [31 ref]
• Summary: Contents: Abstract. Introduction. Soy protein. 
Dietary benefi ts of soy fi ber. Soy fi ber. Chemistry of soy 

fi ber. Physiological effects of soy fi ber. Effects of soy fi ber 
on cholesterol lowering. Effects of soy fi ber on control of 
diabetes. Implications. Address: Dep. of Food Science and 
Nutrition, Univ. of Minnesota, St. Paul, MN 55180.

299. Widhalm, K.; Pakosta, R. 1991. Effekt einer Soja-
diaet im Vergleich zu einer klassischen typ II-Diaet auf 
Serumlipoproteine bei Kindern mit Hypercholesterinaemie 
[Effect of a soya diet in comparison to a classical 
type II diet on serum lipoproteins in children with 
hypercholesterolemia]. In: F. Meuser and P. Suckow, eds. 
1991. Soja in Lebensmitteln: Vortraege 2. Hamburger Soja-
Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 107-115. [19 ref. Ger]
• Summary: In summary, it can be stated that the 
introduction of the soy diet for the treatment of familial 
hypercholesterolaemia represents a signifi cant improvement 
in the treatment of this group of patients. As a result, it 
will no longer be necessary for some patients to have to 
take lipid-lowering drugs in addition to dietetic therapy. In 
practice, however, the implementation of such a diet has so 
far been restricted by the fact that the availability of foods or 
ready-made meals that contain soy protein is very limited. 
Address: Universitaets-Kinderklinik [University Children’s 
Clinic], Vienna, Austria.

300. Young, Vernon R. 1991. Soy protein in relation to 
human protein and amino acid nutrition. J. of the American 
Dietetic Association 91(7):828-35. July. [51 ref]
• Summary: This is an updated evaluation, using recent 
studies and new data, which makes soy protein quality look 
even better compared with animal proteins.
 “Abstract: The nutritional value of processed soy protein 
(isolated soy proteins and soy-protein concentrates) in human 
protein and amino acid nutrition is evaluated on the basis of 
a review of studies of growth and nitrogen balance in infants, 
children, adolescents, and adults. Findings show that well-
processed soy-protein isolates and soy-protein concentrates 
can serve as the major, or even sole, source of protein intake 
and that their protein value is essentially equivalent to that of 
food proteins of animal origin.” Address: PhD, DSc, Lab. of 
Human Nutrition, School of Science, and Clinical Research 
Center, MIT, Cambridge, Massachusetts 02139.

301. Chan, Becky. 1991. Re: Chinese people believe 
that soymilk is too cold for them. Letter (fax) to William 
Shurtleff at Soyfoods Center, Aug. 5. 1 p.
• Summary: Becky sells soybean milk in her own shop 
in Hong Kong. She would like to get some scientifi c 
information about soy milk because “Hong Kong people 
believe that soy milk is too cold for them.” Address: Flat B, 
1/F., 9C Yung Shue Long, Old Village, North Lamma Island, 
Hong Kong. Phone: 857-982-0390.
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302. Peterson, Greg; Barnes, Stephen. 1991. Genistein 
inhibition of the growth of human breast cancer cells: 
Independence from estrogen receptors and the multi-drug 
resistance gene. Biochemical and Biophysical Research 
Communications 179(1):661-67. Aug. 30. [22 ref]
• Summary: Genistein was found to be a potent inhibitor (in 
test tubes) of the growth of all 3 human breast cancer cell 
lines examined; biochanin A and daidzein were found to be 
weaker growth inhibitors. The isofl avone Beta-glucosides, 
genistin and daidzin, have little effect on growth.
 The “soy molasses” used in this experiment was a 
gift of ADM. Genistin and daidzin were isolated from soy 
molasses by fractional crystallization and by adsorption 
chromatography, respectively. Their aglucones, genistein and 
daidzein, were prepared by hydrolysis (with hydrochloric 
acid) in methanol.
 Note: This is the earliest soy-related document seen 
(May 2017) with the term “estrogen receptors” (or “estrogen 
receptor”) in the title. Address: Depts. of Biochemistry 
and Pharmacology, Univ. of Alabama at Birmingham, 
Birmingham, Alabama 35294.

303. Gray, Sylvia Ruth. 1991. Vitamin B-12: A disappearing 
act? Gold Mine Gazette (San Diego, California). Summer. p. 
1, 6. [5 ref]
• Summary: Theorizes as to why the vitamin B-12 content of 
our foods may be decreasing. “In the 1960s, tests using the 
protozoan Ochramonas malhamensis showed B-12 values 
for beef liver, beef heart, Swiss cheese and chicken breast to 
be 122, 14.2, 1.71, and 0.5 mcg/100 gm, respectively. Tests 
in 1989 by the same protozoan and procedure identifi ed 
no B-12 in any of these foods and only 2.19 mcg/100 gm 
in “natural” beef heart–little more than one-seventh of 
the previous value. Similarly in the 1960s, tests using the 
bacterium Lactobacillus leichmannii showed B-12 values 
for egg yolk and canned tuna to be 9.26 and 2.8 mcg/100 
gm. Tests on these same foods by the same bacterium and 
procedure in 1990 revealed B-12 values of 1.28 and 0.5 
mcg/100 gm,” respectively.
 “Happily a number of foods used in the macrobiotic 
and vegetarian communities appear superior to their fl esh 
food counterparts. Wakame, kombu, and nori showed B-12 
levels above 9 mcg/100 gm, while mekabu and alaria were 
approximately 2. (Note: Since bacterial synthesis of vitamin 
B-12 occurs mostly on the sea vegetables’ surface, they 
are weighed dry and tested unwashed. Findings need to be 
divided by four to obtain mcg/100 gm cooked portion, and 
consumers should strain and use the rinse water in cooking.) 
Aside from sea vegetables, one brand of tempeh was above 4 
mcg/100 gm of B-12 and three quality misos ranged between 
0.74 and 0.16 mcg/100 gm.”
 Vitamin B-12 was the last of the vitamins to be 
discovered (in 1948). It can only be produced in nature by 

bacterial synthesis. Address: Strictly Macrobiotic, 315 First 
Ave., Salt Lake City, Utah 84103. Phone: 801-521-7936.

304. Hunter, J. Edward; Applewhite, Thomas H. 1991. 
Reassessment of trans fatty-acid availability in the US diet. 
American J. of Clinical Nutrition 54(2):363-69. Aug. [20 ref]
• Summary: This report updates the authors’ 1984 
estimate that the amount of trans fatty acids available for 
consumption in the US diet was 7.6 gm per person per day.
 The authors now estimate that U.S. per capita intake of 
trans fatty acids in 1989 was 8.1 gm/day, up 0.5 gm/day or 
6.5% since their 1984 estimate. Address: 1. The Procter & 
Gamble Co., Winton Hill Technical Center, 6071 Center Hill 
Road, Cincinnati Ohio 45224-1791.

305. Moll, Lucy. 1991. All soy is not created equal. 
Vegetarian Times. Aug. p. 20.
• Summary: The iron in soy products comes in a form that 
is diffi cult for the body to use. However a new study shows 
that the iron in some soyfoods is more readily absorbed by 
the body than the iron in others–although the mechanism is 
not yet clear.
 South African researchers divided 242 women into 
seven groups and fed each one a different type of soyfood: 
regular tofu, silken tofu, miso, tempeh (fermented), natto 
(fermented whole soybeans), fermented tofu (occasionally 
called sufu), and soy fl our.
 Each meal contained 3-4 mg of iron and the meals were 
consumed daily for two weeks. Then the researchers checked 
the iron levels in the women’s blood.
 Signifi cant differences were found. “The women who 
ate silken tofu, tempeh, natto or miso had much higher iron 
levels than the women who ate regular tofu, fermented tofu, 
or soy fl our.”

306. One Peaceful World (Becket, Massachusetts). 1991. 
Whole foods in the Soviet Union. No. 8. p. 4. Summer.
• Summary: “Macrobiotics continues to spread in the 
U.S.S.R. In Cheljabinsk [Chelyabinsk, Cheliabinsk], doctors 
report that the thousands of pounds of food airlifted to Russia 
by OPW last fall is being put to good use. ‘Miso is helping 
some of our patients with terminal cancer to survive,’ report 
Drs. Lidia Yamchuk and Hanif Shaimandarov. ‘Their blood 
(and blood analysis) became better after they began to use 
miso in their daily food.’ They also hope to grow soybeans 
and request seeds that will ripen in a short, cool summer.
 “To help, contact: Lidia Yamchuk or Hanif 
Shaimardanov, Br. Kashirini Str. 108A 141, Cheljabinsk 
454136, U.S.S.R. Or: Yuri Stavitsky, 23 Bolshaya 
Raznochinaya Flat 12, Leningrad 197110, U.S.S.R.” 
Address: Box 10, Becket, Massachusetts 01223.

307. Oshita, Ichiko; Kanamori, H.; Mizuta, M.; Sakamoto, I. 
1991. Shôyu-chû no hen’i gen kassei o yûsuru beta-karuborin 
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yûdôtai [A mutagenic -carboline derivative in soy sauce]. 
Shokuhin Eiseigaku Zasshi (J. of the Food Hygienic Society 
of Japan) 32(4):272-77. Aug. [17 ref. Jap; eng]
• Summary: “A yellow substance (YS) isolated for the fi rst 
time from soy sauce by HPLC showed weak mutagenicity 
in Salmonella TA 100 without S9 mix. The mutagenicity of 
the YS increased 7.5 times (His+ revertants /μg/plate) after 
treatment with sodium nitrite.
 “The YS was identifi ed as 1-(5-hydroxymethyl 2-furyl)-
9H-pyrido [3, 4-b] indole (1-hydroxymethyl -furyl-Beta-
carboline) by MS, 1H-NMR and 13C-NMR. The survey 
showed that the concentration of YS in Koikuchi soy sauce 
(regular fermented) was 2.0 μg/ml. The semi-fermented 
Koikuchi soy sauce and the soy sauce supplemented with 
amino acid had 0.79 μg/ml and 0.38 μg/ml, respectively. The 
amount of YS in three kinds of soy sauce increased two fold 
by heating (120ºC, 20 min). The concentration of YS in soy 
sauce might serve as a good quality indicator for soy sauce.” 
Address: 1. Hiroshima Chuo Women’s Junior College, 
3-1-15, Gion, Asaminami-ku; 2-4. Hiroshima Prefectural 
Inst. of Public Health, 1-5-70 Ujinkanda, Minami-ku. Both: 
Hiroshima, Japan.

308. Horowitz, Janice M. 1991. Wonders of the vegetable 
bin: Six ordinary foodstuffs that medical researchers think 
have potent effects on cholesterol and cancer. Time. Sept. 2. 
p. 66.
• Summary: “Last year researchers at the Bronx Veterans 
Affairs Medical Center and the Mount Sinai School of 
Medicine in New York City found that lecithin, which is 
abundant in soybeans, may help prevent alcoholic cirrhosis 
of the liver. Isofl avones in the beans have been shown to 
prevent liver cancer in animals by breaking down toxic 
agents that can cause the malignancy. A strong word of 
warning about soy: it also contains protease inhibitors, which 
have been linked to the development of pancreatic cancer.”
 Discusses “Six ordinary foodstuffs that medical 
researchers think have potent effects on cholesterol and 
cancer.” The other benefi cial foods are celery, broccoli, 
grapefruit, fl axseed (linseed), and garlic.

309. Matsuoka, Asao. 1991. Tenpe no kôhen’i gensei ni 
tsuite [On cancer-preventing substances in tempeh]. Toyo 
Shinpo (Soyfoods News). Sept. 11. p. 9. [Jap]
Address: Kassui Joshi Tanki Daigaku, Japan.

310. Cohen, Michael. 1991. Early work with soyfoods, The 
Farm, Laughing Grasshopper, New England Soy Dairy, and 
The Tempeh Works (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael’s interest in soyfoods began in 
about 1971-72 when he became a vegetarian, while living 
communally with friends in Boston. He was interested in 
Eastern religions and philosophies, Ram Dass, Be Here Now, 

Hatha Yoga, etc. He probably tasted a little tofu at this time.
 In early 1972, Michael took a trip to California, fi rst met 
Stephen Gaskin, and got introduced to Stephen’s Monday 
Night Class–a week before Stephen’s community left (on 10 
Feb. 1971) for Tennessee to buy the land that in Sept. 1971 
would become The Farm. Michael returned to Boston and 
worked for the next 9 months to save money. In 1973 he 
left the USA for a year to travel on an undirected personal 
spiritual adventure to India, Israel, and the Middle East. 
While he was in India, various people in Boston with whom 
he was living communally got more closely involved with 
The Farm in Tennessee.
 In the summer of 1974 Michael moved from Boston 
to Amherst, Massachusetts, where he got involved in a 
vegetarian, natural foods restaurant named Equinox. It was 
a 4-person partnership founded by Judy Roberts (who later 
married Tom Timmins); Michael was their fi rst employee. 
Eventually he became a partner. The main dishes in this 
small natural foods luncheonette were soups, sandwiches, 
and salads. They occasionally prepared a soy burger from 
soybeans or a stir-fry tofu dinner entree. Michael worked 
there for about a year until there were 6-7 partners, then he 
and his girlfriend (Shelley Moore, who was also working 
there and was to become his fi rst wife) decided (as did Judy 
Roberts) to leave. The restaurant soon moved into very large 
quarters, took on large debts, and eventually went bankrupt.
 Michael and Shelley (who was from Memphis, 
Tennessee) left for a short tour of the southeastern United 
States. For most of the next 2 years he lived on The Farm in 
three different locations. Starting in late 1974 he and Shelley 
lived for 7 months on the 40-acre Virginia Farm, a satellite 
of the Tennessee Farm in Louisa, Virginia. During that time 
Michael and Shelley were married. Soybeans were grown 
along with vegetables and corn on this farm, and the women 
made soymilk in the kitchen at least twice a week and (as a 
treat) tofu and/or soyburgers (from mashed soybeans) every 
week or two. All meals were strictly vegetarian, with no 
dairy products or eggs. Soymilk was a staple in the diet.
 Then they moved to Brattleboro, Vermont, and lived for 
1-2 months with Tom and Judy Timmins in their home. Tom 
was working for Llama, Toucan & Crow, a worker-owned 
natural foods distributor. Michael then got a job working 
for Llama. About 6 months later, Llama (which was not 
making it fi nancially) sold out to their current owner, Barclay 
McFadden of Stow Mills. At the time of the sale, Tom left 
Llama and went into partnership with Ira Leviton and Kathy 
Whelan in the Laughing Grasshopper Tofu Shop.
 By this time Michael and Shelley had become much 
more interested in tofu; they were eating it frequently, had 
gotten a copy of The Book of Tofu by Shurtleff and Aoyagi, 
and were thinking / dreaming about starting their own 
small tofu plant in Brattleboro–40 miles from Laughing 
Grasshopper in Millers Falls. Tom Timmins convinced 
Michael to become a partner in Laughing Grasshopper 



SOY NUTRITIONAL RESEARCH (1990-2021)   97

© Copyright Soyinfo Center 2021

rather than becoming a nearby competitor. So Tom left 
Llama, made a couple of runs into Boston driving the 
Laughing Grasshopper van to distribute the tofu and feel 
out the company, and in Feb. 1977 paid $2,000 to $2,500 to 
became a partner in Laughing Grasshopper. He did mostly 
production, but also delivered tofu to Boston and went to 
stores to try to pick up new accounts. Tom was more the 
“numbers person” and Ira fancied himself to be “the tofu 
master.” It all worked pretty well. The company had only one 
product–nigari tofu. Michael does not recall them making or 
distributing any tofu pies or cheesecakes.
 During this period, from early spring until June, Michael 
and his family lived on a local satellite of The Farm in 
Montague, Massachusetts, next to Millers Falls.
 In Nov. 1977 Laughing Grasshopper moved to 
Greenfi eld and changed its name to New England Soy Dairy. 
At that time Steve Hassell was brought in as a controlling 
partner; he invested $40,000 in the company–money which 
the company needed and did not feel it could obtain from a 
bank. On 20 November 1976 Michael and Shelley had their 
fi rst child. Ira told Michael, “I just hope you have your child 
on a Saturday so that it doesn’t interfere with work.”
 Shortly after the move to Greenfi eld, before the 
company got back into tofu production, Michael decided to 
take a temporary leave of absence from the company, in part 
because he and Shelley decided they wanted to have their 
second child (soon to be born) on The Farm in Summertown, 
Tennessee. Michael left in June 1978 and Joshua was born 
in September. They stayed on The Farm until Nov. 1978. 
After living in Summertown for several weeks Michael and 
Shelley (as was the custom) donated all of their savings 
(about $5,000) to The Farm–permanently.
 On The Farm, because of his experience at Laughing 
Grasshopper, Michael was considered to be a fairly 
knowledgeable soy person, so he went to work in the soy 
dairy, where the main product was soymilk (fortifi ed with 
vitamin B-12 and usually sweetened with sugar); a little tofu 
was made occasionally. After Michael arrived, the soy dairy 
started making much more tofu for the 1,850 Farm residents. 
Typically they now made tofu twice a week, and 500 pounds 
each time. The people loved it. No single person in the Soy 
Dairy was particularly knowledgeable in making soyfoods; it 
was run by a rotating crew. Tempeh was made in a separate 
building, the Lab, by Cynthia Bates and Alexander Lyon. 
Michael had fi rst learned of tempeh when he, Ira, and Tom 
had visited Dr. Keith Steinkraus at Cornell Univ. But at The 
Farm he fi rst had a chance to taste it (“It knocked my socks 
off”); unfortunately, he never had a chance to make tempeh 
on The Farm. Michael found the experience at The Farm, 
with its many equipment breakdowns, extreme poverty, and 
wasted time to be very frustrating; he was used to running a 
business effi ciently.
 After 5-6 months, in Nov. 1978, Michael and his family 
left The Farm–penniless. Returning to live briefl y at the 

Montague Farm and work at New England Soy Dairy, he 
found that there was no solid position for him, so he was 
put in a temporary R&D position. But after a month or two, 
the Soy Dairy no longer felt like the place he wanted to 
live and work. Fortunately in Jan. 1979, Michael’s father 
offered to lend him $30,000 to start his own business. A year 
earlier, Bernie Cohen at the Montague Farm had invited 
Michael to join in starting a tempeh business, but Michael 
declined saying, “It will never fl y.” But this time, within 
a few weeks, Michael decided to establish The Tempeh 
Works. The Soy Dairy partners were supportive of Michael’s 
leaving, especially since they planned to focus on dairylike 
products and no longer planned to make tempeh. In March of 
1979 Michael rented a space for the business in Greenfi eld 
and he made his fi rst batch of tempeh there in July. It was 
served at the annual Soycrafters Convention in Amherst. The 
company began regular production in September 1979. The 
Tempeh Works was America’s fi rst Caucasian-run company 
to make only tempeh in a commercial building. Address: 
President, Lightlife Foods Inc., P.O. Box 870, Greenfi eld, 
Massachusetts 01302. Phone: 413-774-6001.

311. SoyaScan Notes. 1991. The concepts of alkaline 
(arukari-sei) and acidic (sansei) foods in Japan (Overview). 
Sept. 20. Compiled by William Shurtleff of Soyfoods Center.
• Summary: It is common knowledge among most typical 
Japanese that foods can generally be classifi ed along a 
continuum that ranges from alkaline at one end to neutral 
(chusei) in the middle, to acidic at the other end. Alkaline 
foods (those with an alkaline ash) are generally considered 
to promote and protect health. It is widely believed that one 
should try to keep one’s blood a little on the alkaline side 
of neutral. According to E.C. Grey’s The Food of Japan 
(League of Nations, 1928) and Inshoku Jiten (Encyclopedia 
of food and drink; Motoyama 1958; see arukari) and to 
discussions with numerous Japanese, well-known alkaline 
foods are as follows. Each food is followed by an “alkaline 
value” in parentheses taken from Grey (1928, p. 56-111; the 
“alkalinity is due to lime and magnesia”): sea vegetables 
including kombu (88.9), wakame (55.8), nori (35.3); black 
soybeans (40.2), yellow soybeans (38.1), soyfoods (and 
Soyfoods Center) including yuba (25.6), kinako roasted soy 
fl our (25.2), Hamana natto (Hamanatto 24.8), natto (19.3), 
green soybeans (ao-daizu, dry; 17.8), Misozuke (vegetables 
preserved in miso, 16.3), shoyu (14.3); red miso (11.5), okara 
(9.0), white miso (8.1), edamamé (green vegetable soybeans, 
5.8), aburage deep-fried tofu pouched (6.7), soymilk (3.8), 
tofu (1.1), shiitake mushrooms (41.0), azuki beans (27.0), 
umeboshi salt plums (3.1), dried fruits including dried fi g 
(46.8), dried persimmon (21.3), raisins (15.3), cheese (18.0), 
most fresh fruits including yuzu (citron, 11.7), buckwheat 
(7.0), fi g (6.3), lemon (5.9), banana (4.6), mikan (mandarin 
orange, 4.0); root vegetables including potatoes (13.9), 
tororo imo (11.5), daikon radish (5.0); most green vegetables 
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such as komatsuna cabbage (11.3), or daikon leaves (10.9), 
pickled vegetables such as takuan (14.6). Alkaline beverages 
or liquids include tea, coffee, dairy milk (2.6), condensed 
milk (8.0), powdered milk (26.6), grape wines, and vinegar.
 Acidic foods, which the Japanese believe should be 
used in moderation, include: white sugar (0), mizuame [rice 
syrup] (0), chocolate (3.0) and other sweet foods, eggs (2.8), 
fl esh foods including chicken (5.2), pork (5.2), beef (5.1), 
fresh fi sh (avg. 5.3), alcoholic beverages including amazake 
(0), beer (0), sake (0); animal fats including butter (1.6), 
margarine (0.9).
 Many Japanese fi nd that acidic foods, when consumed in 
excess, give them acid indigestion. Neutral foods include rice 
(0.5-2.9), wheat (3.5-6.6), barley (2.7-4.6), and wheat gluten 
(1.0).
 Note that this classifi cation system is unrelated to the 
yin-yang continuum used by macrobiotics; most Japanese are 
unaware of macrobiotics. The latter, for example, considers 
meat to be yang (alkaline), whereas wines, fruits, and milk 
are yin (acidic).

312. Gray, Sylvia Ruth. 1991. Re: Vitamin B-12. Letter to 
William Shurtleff at Soyfoods Center, Sept. 29. 2 p. typed. 
Typed, with signature.
• Summary: Sylvia initiated the vitamin B-12 project in 
1988 after reading various scientifi c studies showing low 
levels of B-12 in common macrobiotic and vegetarian foods. 
“At present, more than fi fty vitamin B-12 food assays have 
been completed on 12 vegetarian cobalamin sources and 
12 animal product sources. Seven cobalt assays have also 
been completed. A very recent assay on the brain of range 
fed/fi nished beef showed vitamin B-12 content of 1/46th of 
previously norms for this organ.” Assays cost $85 each.
 “In my estimate, the concentration of toxic and/or 
antinutritive factors in all beans and bean products (with the 
exception of very aged products such as miso and shoyu) 
renders them ‘iffy+’ for daily use.” A color photo of Sylvia, 
her youngest daughter, and two granddaughters is enclosed. 
Address: Strictly Macrobiotics and The Vitamin B-12 
Project, 315 First Ave., Salt Lake City, Utah 84103. Phone: 
801-521-7936.

313. Hundemer, J.K.; Nabar, S.P.; Shriver, B.J.; Forman, 
L.P. 1991. Dietary fi ber sources lower blood cholesterol in 
C57BL/6 mice. J. of Nutrition 121(9):1360-65. Sept.
• Summary: Five sources of dietary fi ber were compared 
for their effect on blood and liver cholesterol. The effects of 
soybean fi ber, rice bran (full fat), oat bran, barley bran and 
mixed bran on total blood cholesterol concentrations and 
liver cholesterol concentrations were measured in beef-fed 
C57BL/6 male mice. The oat bran, mixed bran, and barley 
bran did not signifi cantly lower blood cholesterol in the 
mice. Both the soybean fi ber and rice bran diet groups had 
signifi cantly lower total blood cholesterol than did the fi ber-

free controls (P less than 0.05). The soybean fi ber group also 
had signifi cantly lower blood cholesterol than the mixed-
bran group. Address: Dep. of Nutrition and Food Sciences, 
Texas Woman’s Univ., Denton, Texas 76204.

314. KCET-TV. 1991. Eat smart–Hosted by Judy Woodruff. 
Television broadcast. Channel 28–PBS. Los Angeles, 
California. Sept. 16 at 8 p.m. and Sept. 22 at 5 p.m. 1 hour. 
[1 ref]
• Summary: This is the most powerful and well done 
television program seen to date on the health benefi ts of a 
vegetarian or near vegetarian diet, and the dangers of the 
American meat-centered diet. The host, Judy Woodruff, 
is well known as a senior MacNeil/Lehrer Newshour 
correspondent. In a host of interviews with experts in the 
fi eld (such as Sushma Palmer), she shows convincingly that 
your fork can be the most important tool in helping you to 
life a longer, healthier life. One inspiration for the program is 
the National Academy of Science’s landmark book titled Diet 
and Health. By chronicling the daily meals of three average 
families–one in the United States, the others in China and 
southern Italy–the producers illustrate both the pitfalls and 
pleasures of various styles of eating. The program is laced 
with useful tips so we can eat much more healthfully and still 
enjoy life,’ Woodward says.

315. Kudou, Shigemitsu; Fleury, Y.; Welti, D.; Magnolato, 
D.; Uchida, T.; Kitamura, K.; Okubo, K. 1991. Malonyl 
isofl avone glycosides in soybean seeds (Glycine max 
Merrill). Agricultural and Biological Chemistry 55(9):2227-
33. Sept. [21 ref]
• Summary: Isofl avone concentration in the soybean 
hypocotyl is about 5-6 times higher than in the cotyledons. 
Nine kinds of isofl avone glycosides were isolated from the 
hypocotyls of soybean seeds. Three kinds were proved to be 
malonylated soybean isofl avones. The principal conjugated 
forms of isofl avones in the soybean hypocotyl were 
6”-O-malonylglucosides. “All of the isofl avone components 
produced intensely undesirable taste effects such as bitter, 
astringent and dry mouth feeling.”
 A graph (p. 2229) shows “Isofl avone accumulation 
during maturation of Maple Arrow soybean seeds.” 
The accumulation of daidzin, genistin, glycitin and 
their corresponding malonylated forms in immature 
seeds during development began at about 35 days after 
fl owering and increased until about 60 days after fl owering. 
Malonylgenistin and the genistin content increased during 
the late development of the beans, whereas malonyldaidzin 
and daidzin accumulated throughout the whole period. 
Address: 1&5. Kanesa Miso Co., Ltd., 202 Hamada, 
Tamagawa, Aomori 030, Japan; 2-4. Research Centre, Nestlé 
Ltd., P.O. Box 44, Vers-Chez-Les-Blanc, CH-1000 Lausanne 
26, Switzerland.
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316. Lappé, Frances Moore. 1991. Diet for a small planet. 
Twentieth anniversary edition. New York, NY: Ballantine 
Books. xliii + 479 p. Illust. by Marika Hahn. Index. 21 cm. 
[250* ref]
• Summary: This new edition of this classic book contains 
a new 29-page introductory chapter titled “Diet for a Small 
Planet Twenty Years Later–An Extraordinary Time to be 
Alive,” plus minor revisions in the text. “In 1971, I–an 
intense 26-year-old in search of herself–sat long hours in the 
U.C. Berkeley library uncovering facts about the global food 
supply that turned my world upside down... what was heresy, 
what was ‘fringe,’ when I wrote Diet for a Small Planet just 
twenty years ago is now common knowledge. Then, the 
notion that human beings could do well without meat was 
heretical. Today, the medical establishment acknowledges the 
numerous benefi ts of eating low on the food chain.”
 The section titled “Soy foods” incorrectly defi nes 
tempeh as “a fermented soy curd.” Address: Inst. for the Arts 
of Democracy, 36 Eucalyptus Lane, Suite 100, San Rafael, 
California 94901. Phone: 415-453-3333.

317. Liu, Keshun; Markakis, Pericles. 1991. Aqueous ethanol 
extraction of soybean trypsin inhibitors and characterization 
of a calcium-sensitive fraction. J. of Food Biochemistry 
15(3):159-68. Sept. [13 ref]
• Summary: “The trypsin inhibition by an 85% aqueous 
ethanol extract of soybeans was shown to have many 
similarities to that exhibited by long chain fatty acids and 
their acyl CoA esters, in terms of concentration dependence, 
time dependence and susceptibility to Ca++ suppression. 
The heat-stable and hexane-extractable inhibitor in the 
extract was thus referred to as the Ca++-sensitive fraction, 
in contrast to classic proteinaceous inhibitors. Tempeh 
fermentation increased the antitryptic activity of the 85% 
ethanol extract.” Address: 1. Dep. of Food Science and 
Technology, The Univ. of Georgia, Georgia Agric. Exp. 
Stations, Griffi n, Georgia 30223; 2. Dep. of Food Science 
and Human Nutrition, Michigan State Univ., East Lansing, 
Michigan 48824-1224.

318. Njoku, H.O.; Ofuya, C.O.; Ogbulie, J.N. 1991. 
Production of tempeh from the African yam bean 
(Sphenostylis stenocarpa Hams). Food Microbiology 
8(3):209-14. Sept. [32 ref]
• Summary: A tempeh-like product was produced from 
the African yam bean by fermentation with Rhizopus 
microsporus var. oligosporus. The African yam bean contains 
21-29% protein, and its lysine and methionine levels are 
comparable to those of the soybean. The resulting tempeh 
was found to be organoleptically acceptable. It was used 
as the fi lling for a pie. The fermentation caused signifi cant 
changes in the crude protein and total carbohydrate content 
of the bean seeds. Address: Dep. of Microbiology, Food and 
Industrial Microbiology Div., Univ. of Port Harcourt, PMB 

5323, Port Harcourt, Nigeria.

319. Sit, Kwok-Hung; Wong, K.-P.; Bay, B.-H. 1991. 
Effects of genistein on ATP induced DNA synthesis and 
intracellular alkalinization in Chang liver cells. Japanese J. 
of Pharmacology 57(1):109-11. Sept. [16 ref. Eng]
• Summary: Isofl avones cause cancer cells to differentiate.
 Isofl avones are antioxidants. Like vitamin C and beta-
carotene they protect cell lines from damage by oxygen.
 Note: The meaning of “Chang liver cells” is unclear. 
Address: 1. Dep. of Anatomy, National University of 
Singapore, Kent Ridge, Singapore 0511.

320. Yeong, Boon Yee (Mrs.). 1991. An update on nutritional 
and health aspects of soybean protein. ASA Technical 
Bulletin (Singapore) HN15 1991. p. 1-10. Paper presented 
at the 6th Asian Congress of Nutrition, held in Sept. 1991 at 
Kuala Lumpur, Malaysia. [47 ref]
• Summary: Contents: Introduction. Soy protein–nutritional 
quality. Soy protein and lipid metabolism. Soy protein–
possible role in cancer prevention. Conclusion. Table 1 
shows per capita soybean consumption for food in Southeast 
Asia based on American Soybean Assoc. estimates in kg 
per person per year, from 1983 to 1990: Indonesia (6.0 in 
1983–9.0 in 1990). Singapore (5.6–8.9). Malaysia (2.1–3.8). 
Thailand (0.8–2.5). Philippines (0.2–0.4). It is not clear 
whether or not these fi gures include use of soy oil as food. 
Address: Technical Director–Human Nutrition, American 
Soybean Assoc., 541 Orchard Rd., #11-03 Liat Towers, 
Singapore 0923. Phone: (65) 737-6233.

321. Harmon, Susan M.; Seifert, C.F. 1991. Levothyroxine-
cholestyramine interaction reemphasized (Letter to the 
editor). Annals of Internal Medicine 115(8):658-59. Oct. 15. 
*

322. Milton, Katherine. 1991. Research on primitive human 
diets (Interview). SoyaScan Notes. Oct. 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Katherine has many books and published 
articles on the subjects of primitive human diets, the dietary 
niche of evolving humans, were they largely carnivorous 
or herbivorous. The general opinion is that for hunters 
and gathers living in the tropics, savannah, and woodland 
regions, the majority of the calories in early human hunter-
gatherer diets came from plant matter, not animal matter. 
Protein is not a good source of energy, so given the option 
most human populations probably opted for carbohydrates 
for energy. Exceptions are the Eskimo, which eat a lot of fat. 
One good book that she is using as a text in her course this 
semester, edited by Marvin Harris and Eric Berry Ross, is 
titled Food and evolution: Toward a theory of human food 
habits (1987). It contains many papers and represents a good 
balance of the many opinions on this subject; it has a good 
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bibliography. Papers on the subject are published in many 
journals. Her personal research has focused on the digestive 
system of primates, what enzymes they have, etc. Many of 
the articles she has written are very technical, but a good 
summary is given in the above book. Address: Head, Dep. of 
Anthropology at Cal, Berkeley. Phone: 510-642-8607.

323. Duke, James A. 1991. Research on biologically active 
phytochemicals in soybeans (Interview). SoyaScan Notes. 
Oct. 21. Conducted by William Shurtleff of Soyfoods Center. 
[2 ref]
• Summary: In addition to his FNF (Father Nature’s 
Farmacy) database (See article by R. Leviton, East West, 
Oct. 1991), Dr. Duke also has a bibliographic database, 
produced with K.K. Wain, named “Medicinal Plants of the 
World,” which has folk medicinal uses of plants in non-
Western literature; it became inactive in Sept. 1981, and 
another named BAP (Biologically Active Phytochemicals), 
which has more than 3,000 entries for biologically active 
compounds in various plants. The BAP database will be 
published by CRC Press in Boca Raton, Florida. One 
important source of information for BAP is Martindale’s 
Extra Pharmacopoeia (28th ed., Pharmaceutical Press, 
London, 2,205 p., 1982). Dr. Duke has found 400 such 
phytochemical compounds. BAP would show, for example, 
that the most concentrated source of tryptophan (recently 
outlawed by the FDA) are the seeds of the evening primrose. 
And dandelion fl owers have the highest lecithin content, 
higher than soybeans. He hopes to make the latter database 
interactive with FNF; now you have to look things up 
manually on the two databases. The interaction is full of 
surprises. Dr. Duke has compiled all three of these databases 
himself, with his own fi ngers. Born in Alabama, he speaks 
with a gentlemanly southern accent.
 Another excellent database for fi nding the biologically 
active substances, ethnomedical, or chemopreventives in 
plants is the University of Chicago’s NAPRALERT, which 
takes its data only from original publications, mostly from 
hundreds of scientifi c journals. Every bit of data is tied to the 
primary source, never to the secondary compiler (as in many 
entries in FNF). Massive amounts of scientist years have 
gone into its preparation.
 Biologically active compounds found in 776 gm 
soybeans include the following (amounts are given 
where known): “295 mg acetyl-soyasaponin-A-4, 113 
mg 5’-O-acetyl daidzin, 113 mg 6-O-acetyl genistein, 
390 mg adenine, allantoin, beta-amyrin, 662 mg ascorbic 
acid, biochanin, 585 mg biotin, 12 mg boron, 388 mg 
BBI (Bowman-Birk Inhibitor), caffeic acid, campesterol, 
8 mg beta-carotene, chlorogenic-acid, chlorophyll, 1942 
mg choline, 1 mg coumestrol, 256 mg daidzein, 6318 
mg daidzin, ferulic-acid, 49 g fi ber, 0.3 mg folacin, 
formononetin, 30 mg genistein, 10 g genistin, glucuronic-
acid, 10.8 g inositol-hexaphosphate [phytic acid], 7.8 g 

isofl avones, 388 mg KTI (Kunitz Trypsin Inhibitor), 19 g 
lecithin, 11 g alpha-linoleic-acid, 9 mg pantothenic acid, 
pectin, phytic-acid, 777 mg protease inhibitors, 6 mg 
pyridoxine, 777 mg rotenoids, 39 g saponins, 1 mg selenium, 
699 mg beta-sitosterol, 935 mg soyasapogenin, stigmasterol, 
109 mg gamma-tocopherol, 56 mg trigonelline, etc. It should 
be noted that the numbers above are calculated maxima.”
 A search of his “Medicinal Plants of the World” 
database (Sept. 1981) shows that soybeans are or have been 
used medicinally in China to treat the following symptoms/
diseases or for the following medicinal properties (listed 
alphabetically; Most information from: Li Shih-Chen. 1973. 
Chinese Medicinal Herbs. San Francisco: Georgetown 
Press): “Abortion, ague, alcoholism, anodyne, antidote for 
aconite or centipede or croton, antivinous, anus, apertif, 
ascites, ataxia, blindness, bone, bugbite, burn, carminative, 
chestcold, chill, circulation, cold, complexion, decongestant, 
diaphoretic, diuretic, dogbite, dysentery, dyspnea, eczema, 
edema, enuresis, feet, fever, halitosis, headache, hematuria, 
impotence, intoxication, kidney, labor, laxative, leprosy, 
malaria, marasmus, marrow, melancholy, metrorrhagia, 
nausea, nervine, ophthalmia, pile, pregnancy, preventive 
(abortion) puerperium, refrigerant, resolvent, rheumatism, 
scald, sedative, skin, smallpox, snakebite, sore, splenitis, 
splinter, stomach, tinea, venereal, vertigo, vision.” Uses in 
other parts of the world include: Cancer, and cyanogenetic, 
shampoo (USA), diabetes (Turkey), soap (Asia), stomach 
problems (India). Address: USDA Germplasm Services 
Lab., ARS Building 001, Room 133, BARC-West, 10300 
Baltimore Ave., Beltsville, Maryland 20705-2350. Phone: 
301-344-4419.

324. Register, U.D. 1991. Work with vegetarian diets at 
Loma Linda University (Interview). VegeScan Notes. Oct. 
21. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Mervyn G. Hardinge did pioneering work 
with vegetarian diets at Harvard Univ. with Dr. Fredrick J. 
Stare. Dr. Hardinge has retired from Loma Linda University 
but he still lives in the area.
 There is now a vast body of medical research on 
Seventh-Day Adventists based in part on two large SDA 
Health Studies. These are mostly epidemiological studies 
on a large number of vegetarian and non-vegetarian 
Adventists. The fi rst study started in 1960 and the second in 
the mid-1970s. Contact Dr. Paul Mills, or Dr. Gary Fraser 
at the closely related Center for Health Research, both at 
Loma Linda University. More than 180 studies have been 
published.
 The Seventh-day Adventist Dietetic Association is still 
active (Box 75, Loma Linda, California 92354. Phone: 714-
824-4599. Contact Georgia Hodgkin).
 In about 1970 Dr. Register gave a speech on vegetarian 
diets in California. Following that speech there seemed to be 
a rapid rise of interest in vegetarianism among nutritionists 
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and dietitians. Then he spoke to the Michigan Dietetic 
Association, the Massachusetts Dietetic Association, and 
the American Dietetic Association. At each speech he 
distributed various publications on vegetarianism, such as 
Dr. Hardinge’s articles, 3 weekly diet plans, etc. The talk was 
published in March 1973 on the Journal of the American 
Dietetic Association.
 Concerning Ellen G. White’s teachings on vegetarian 
diets, Dr. Register thinks that her view is most clearly 
expressed in her book Counsels on Diet and Foods. She felt 
that “the original diet” for humans was the one described in 
the Bible in Genesis, consisting of grains, fruits, nuts, and 
vegetables. It was contrary to God’s plan to have the life of 
any creature taken. But in the chapter titled “Extremes in 
Diet” she discusses the potential dangers of going to a total 
vegetarian diet too rapidly. She said that the time may come 
when we will have to dispense with milk and eggs in the 
diet, but we must wait until the Lord prepares the way. Part 
of this preparation may have been the discovery of vitamin 
B-12 and dissemination of the knowledge of its importance 
to those who consume no animal products. Most Adventists 
are lacto-ovo-vegetarians. He is now conducting a study on 
the levels of methylmalonate and homocysteine in the blood 
of 19 total vegetarians [vegans]; six of them have low serum 
vitamin B-12. There is a substance called methylmalonate, 
and in order to metabolize it the body needs a B-12-
dependant enzyme. Elevated levels of methylmalonate in 
the urine indicating a low serum level of vitamin B-12 and 
a metabolic limitation. Other studies on people who were 
unable to absorb vitamin B-12 properly showed that they 
developed elevated levels of homocysteine in the blood and 
urine.
 Note: Homocysteine is a naturally occurring amino 
acid not found in proteins. When methionine loses its 
methyl group, it becomes homocysteine. Methylmalonate 
is an important intermediate in fatty acid metabolism. 
Address: Dep. of Nutrition, Loma Linda Univ., Loma Linda, 
California 92354. Phone: 714-824-4365.

325. Mills, Paul; Beeson, Larry. 1991. Seventh-day Adventist 
health studies (Interview). VegeScan Notes. Oct. 31. 
Conducted by William Shurtleff of Soyfoods Center. [2 ref]
• Summary: Two major epidemiological studies on Seventh-
day Adventists (SDAs) have been conducted by Loma 
Linda University. In 1958 two researchers at Loma Linda 
University, Richard T. Walden and Frank R. Lemon, wanted 
to gather information on lifestyles among SDAs. So they 
collected addresses, probably starting with church directories 
or the mailing list of the Pacifi c Union Recorder (a church 
periodical). In 1958 they mailed out a very short (3 inches 
long) and simple demographic questionnaire, asking only 
questions such as the name, date of birth, place of birth, 
sex, and education etc. for each person in the family. No 
questions concerning “exposure” or lifestyle (diet, frequency 

and amount of meat or dairy product consumption, exercise) 
were asked. From the response, they identifi ed about 58,000 
SDA individuals in California.
 Then in 1960 Dr. E. Cuyler Hammond, an American 
Cancer Society administrator, obtained a random sample 
of 1 million people across the USA and sent them a 4-page 
dietary/lifestyle questionnaire. Waldon and Lemon got 
this 4-page questionnaire from Dr. Hammond, added 2-3 
Adventist-specifi c questions at the end (such as age of 
baptism into the church, etc.), then in 1960 sent it to their 
list of 58,000 SDAs. Of those, about 25,000 SDAs (17,000 
females and 8,000 males) were willing to participate and 
responded by fi lling out the lifestyle questionnaire and 
returning it. The researchers gathered incomplete death 
certifi cate statistics from 1958 and 1959; it is not clear who 
funded this fi rst phase of the project. Then from 1960 to 
1965 they did intensive “death certifi cate ascertainment.” 
All the “tracing” was done by hand, without computers, with 
phone calls once a year to each person to ascertain if they 
were living or dead; if they were dead Walden and Lemon 
wrote to Sacramento for a death certifi cate. In 1965 the 
funding ran out. Then Dr. Phillips and Dr. Kuzma got extra 
funding from NIH to continue following that cohort/group 
through 1980. After 1965 “record linkage” was conducted 
using computers with the State of California death certifi cate 
fi les.
 This fi rst major epidemiological study of chronic 
disease in Seventh-day Adventists was called the “Adventist 
Mortality Study.” It ran from 1960 to 1980. Initially funded 
and administered by the American Cancer Society, it studied 
all causes of death in 1 million Americans, including 25,000 
SDAs in California who participated. Recently, additional 
funds were obtained by Loma Linda from an outside 
organization to update the mortality data for the SDA group 
through 1986–by ordering death certifi cates from those who 
died from 1980 to 1986.
 In about the mid-1970s Loma Linda University 
School of Health published an undated 2-page leafl et 
titled “Summary of Results of Adventist Mortality 
Study–1958-65.” (It as re-issued in 1981, unchanged except 
that it was now dated.) It states that “During the period 1958-
65 a study was conducted by Loma Linda University among 
approximately 50,000 California Seventh-day Adventist 
church members. [Note: 25,000 of these SDAs did not fi ll 
out the 4-page questionnaire, but the causes of their death 
were ascertained from death records.] During this eight year 
period all deaths among Adventists were identifi ed and the 
cause of death was determined.” Graphs on the leafl et shows 
that, compared with non-Adventist Californians matched 
for age and sex, Adventists age 35 and over have (among 
other things) only 20% as much lung cancer, 13% as much 
liver cirrhosis, 55% as much coronary heart disease, 53% as 
much stroke, 55% as much diabetes, 13% as much suicide, 
and 72% as much breast cancer. The life expectancy for all 
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California men and women at age 35 was 71 and 77 years 
respectively, whereas for SDA men and women at age 35 it 
was 77 and 80 years respectively.
 The second major epidemiological study on SDAs, 
funded by the National Institutes of Health (NIH) and 
conducted by Loma Linda University, is called the 
“Adventist Health Study” or “New Cancer Incidence Study.” 
It started in the 1974 and was designed and implemented 
by Dr. Roland L. Phillips of the Department of Biostatistics 
and Epidemiology, Loma Linda University. He worked most 
closely with Dr. Jan W. Kuzma.
 One major aim of this study was to determine which 
components of the SDA lifestyle may account for their 
lower risk of death from many different diseases not 
strongly related to smoking or drinking. Adventists have 
a high interest in health; many are vegetarians and make 
frequent use of unrefi ned foods. Other possible factors that 
might infl uence the low death rates are high educational 
background, good medical care, and less stress and anxiety.
 This study was conducted solely on 34,198 SDAs 
throughout California. Dr. Phillips had these Adventists 
fi ll out a much more detailed questionnaire than the earlier 
4-page questionnaire, specifi cally on dietary habits as they 
may be related to cancer incidence–that is newly diagnosed 
cancers. Only 4,000-5,000 SDAs in the second group 
were also in the fi rst group. Roughly half of the SDAs are 
vegetarians, mostly lacto-ovo-vegetarian, and none of them 
smoke or drink alcoholic beverages. An important part of 
the study involved comparing cancer in Adventists and 
non-Adventists, including non-smoking non-Adventists. He 
obtained millions of dollars throughout his career to keep 
that study going. 1982 was the last year for which cancer 
incidence data was gathered, due to lack of funding from 
NIH. It is not clear why NIH discontinued the funding and 
efforts to determine why give a vague response. Thus no new 
data has been gathered since 1982, but Loma Linda had staff 
in the fi eld until 1985 analyzing hospital cancer records for 
those people who were hospitalized up to 1982. And Loma 
Linda continues to analyze the data that was gathered up to 
1982.
 A number of popular articles resulted from the results 
of the second study, for example a March 1984 article in 
Saturday Evening Post titled “The Church Whose Members 
Have Less Cancer.”
 Paul has a bibliography titled “Bibliography of Health-
Related Studies on Seventh-day Adventists Worldwide,” 
which contains about 200 references. A great many of 
the citations in that bibliography are from the two studies 
discussed above.
 The Center for Health Research, directed by Dr. Gary 
Fraser (who is both a cardiologist and an epidemiologist), 
was established as a research resource for all faculty within 
School of Public Health–not just of the epidemiology and 
biostatistics people who had traditionally done most of 

the research in the School of Public Health. They are not 
presently conducting any large or long term studies except 
for Dr. Fraser’s work described above. But Dr. Fraser has 
just gotten a grant from the National Institute on Aging to do 
some studies of longevity in vegetarians using the data from 
the two major studies discussed above. Address: 1. Assoc. 
Prof. of Epidemiology, Dep. of Preventive Medicine; 2. Data 
manager, Adventist Health Study. Both: Loma Linda Univ., 
Loma Linda, California 92354. Phone: 714-824-4496.

326. Barnard, Neal D. 1991. Women and cancer: 
Opportunities for prevention. PCRM Update (Washington, 
DC) 7(5):6-9. Sept/Oct. [10 ref]
• Summary: Discusses how changes in diet can reduce 
one’s risk of breast cancer. The main recommendation is to 
reduce fat, particularly animal fat, intake. It is “known that 
many breast tumors are ‘fueled’ by estrogens, the female sex 
hormones... the more estrogen there is, the greater the driving 
force behind some kinds of breast cancer... The principal 
estrogen is estradiol, and the amount of estradiol produced 
by the body is linked to the amount of fat in the diet. On 
high-fat diets, estradiol production increases. On low-fat 
diets it decreases. When women begin low-fat diets, their 
estradiol levels drop noticeably in a very short time. Vegans 
(people who consume no animal products) have signifi cantly 
lower estrogen levels than non-vegetarians, perhaps because 
of the lower fat content of the vegan diet.”
 “Another problem with high-fat diets is that the meat, 
poultry, fi sh, and dairy products that usually make up such 
diets are all devoid of fi ber. Fiber is the part of plant foods 
that resists digestion in the intestinal tract. Evidence suggests 
that fi ber helps reduce estrogen levels by trapping it in the 
digestive tract. In addition, soybeans, which are a mainstay 
of Asian diets, contain phytoestrogens, which are very weak 
estrogens which can compete with and blunt the effect of 
normal estrogens. In the process, soybean products have 
been shown to reduce cancer risk.”
 “In 1840 the average age of puberty in girls was about 
17. Today, it is 12.5 years, possibly due to the estrogen 
increase caused by high-fat diets.” A graph titled “The 
dropping age of puberty” (p. 9, adapted from Tanner 1973), 
shows this drop in fi ve countries (Finland, Norway, United 
States, Denmark, and United Kingdom) from 1840 to 1980. 
Address: M.D., Physicians Committee for Responsible 
Medicine.

327. Bernard, Neal D. 1991. The edge against cancer. 
Vegetarian Times. Oct. p. 18, 20-21. [13 ref]
• Summary: “For years, researchers have debated why 
vegetarians have a much lower risk of cancer than 
nonvegetarians... A team of researchers in Germany has 
discovered a fascinating part of the answer: the surprising 
strength of the immune system of vegetarians. Since 1978, 
researchers at the German Cancer Research Center in 
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Heidelberg have conducted an ongoing study... The white 
blood cells from the vegetarians had more than double 
the ability of their nonvegetarian counterparts to destroy 
cancer cells. The specifi c white cell that gets the credit is the 
natural killer cell.” A whole-food vegetarian (ideally vegan) 
diet that is low in fat and rich in beta-carotene (the plant 
version of vitamin A), vitamins C and E, and selenium and 
cooper (antioxidants) can reduce our risk of cancer. Address: 
M.D., Founder and president, Physicians Committee for 
Responsible Medicine.

328. Ebine, Hideo. 1991. Nutritive value and physiological 
function of miso. In: K. Okubo, ed. 1991. Japan part of 
Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 89-94. [17 ref]
• Summary: In 1989, approximately 599,000 tonnes of miso 
were produced commercially in Japan; of this, 80% as rice 
miso, 10% barley miso, and 10% soybean miso. In addition, 
an estimated 40,000 tonnes of miso were made at home. Per 
capita consumption was 5.2 kg/year. 90% or more of all miso 
in Japan is used as an ingredient in soups. Table 1 shows 
the 3 basic varieties of miso (rice, barley, and soybean), the 
8 subvarieties based on taste and color, and the principal 
areas where each subvariety is produced. Discusses the basic 
process for making miso, the chemical composition, fatty 
acid composition and vitamin and mineral composition of 
5 basic types, plus the amino acid composition of 4 basic 
types. Research is summarized which indicates that miso 
consumption reduces gastric cancer mortality (Hirayama 
1984), miso contains an antimutagen against benzo(a)
pyrene and trp-p-1 (Kitamura 1984), miso reduces hepatic 
[liver] tumors caused by neutron radiation of mice (Ita et 
al. 1989), a miso component depresses tumor formation by 
Sarcoma-180 inoculated in mice (Miyazaki 1989), salt-free 
miso has a cholesterol-lowering effect (Horii et al. 1990), 
and regular miso has antioxidative activity (H. Kato, 1989). 
Address: Central Miso Research Inst., Shinkawa 1-26-19, 
Chuo-ku, Tokyo 104, Japan.

329. Product Name:  [Vitaquell Soya Oil].
Foreign Name:  Vitaquell Soja Oel.
Manufacturer’s Name:  Fauser Vitaquell.
Manufacturer’s Address:  D-2000 Hamburg 54, Germany.
Date of Introduction:  1991 October.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  0.25 liter. Retails for DM 7.60 
(10/91, Bremen, Germany).
New Product–Documentation:  Label sent by Anthony 
Marrese of Bremen Germany. 1991. Oct. 7. 8 by 3.75 
inches. Dark green, black, and tan on light green. Color 
illustration of 6 soybean pods (one open, showing the yellow 
soybeans) below 3 soybean leaves. Neuform certifi cation 
symbol. Dosen recycling logo. “Cold pressed, without using 
chemical solvents, not refi ned.” Composition: Oleic acid 

19-30% (Oelsäure), linoleic acid 44-63% (Linolsäure), alpha 
linolenic acid 4-11% (-Linolensäure).

330. Harada, K.; Hossain, K.G. 1991. Genetic variation 
of protein composition in soybean seeds. In: K. Okubo, 
ed. 1991. Japan part of Proceedings of the International 
Conference on Soybean Processing and Utilization. 130 p. 
See p. 85-87. [6 ref]
• Summary: “Soybean seeds contain between 35 and 45% 
protein on a dry weight basis, of which about 70% consists 
of the two major storage proteins, 7S globulin (Beta-
conglycinin) and 11S globulin (glycinin). The 7S globulin 
is a glycoprotein containing mannose and glucosamine... 
The 11S globulin is a simple protein composed of six 
intermediary subunits... The 11S globulin contains more 
sulfur-containing amino acids than the 7S globulin 
(Fukushima 1968).”
 “About a thousand soybean accessions were screened 
for variation in subunit composition by SDS polyacrylamide 
gel electrophoresis (SDS-PAGE) and alkaline urea 
polyacrylamide gel electrophoresis (AU-PAGE)... The 
11S/7S ratio ranged from 0.3 to 4.9.” Address: National Inst. 
of Agrobiological Resources, Tsukuba, Ibaraki, Japan.

331. Hawrylewicz, E.J.; Huang, H.H.; Blair, W.H. 1991. 
Dietary soybean isolate and methionine supplementation 
affect mammary tumor progression in rats. J. of Nutrition 
121(10):1693-98. Oct. [23 ref]
• Summary: Methotrexate is a drug commonly used in 
cancer research. However it causes undesirable side effects, 
such as diarrhea, in the gastrointestinal system. Researchers 
administered this drug to Sprague-Dawley rats and then, 
and another group replaced the casein (milk protein) in their 
diet with soy protein isolate. This change resulted in almost 
the complete elimination of diarrhea. The authors suggested 
that persons undergoing methotrexate chemotherapy could 
benefi t by using soy as a protein source to eliminate side 
effects. Address: Dep. of Research, Mercy Hospital and 
Medical Center, Chicago, Illinois.

332. J. of the American College of Nutrition. 1991. Letters 
to the editor and author’s responses: Trans fatty acids. 
10(5):510-21. Oct. [74 ref]
• Summary: These nine letters show that U.S. per capita 
intake of trans fatty acids is a highly controversial subject. 
Letter #1, by Applewhite and Hunter (p. 510-11; 17 refs), 
is in response to a 1990 article by Enig, Keeney, and 
Sampugna.
 Letter #2, by Enig, Keeney, Sampugna, and Atal (p. 512-
14; 13 refs) is in response to letter #1.
 Letter #3, by L.S. de Villiers of South Africa (p. 515; 10 
refs) is in response to the same 1990 article by Enig, Keeney, 
and Sampugna.
 Letter #4, by Scott M. Grundy of Southwestern Medical 
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Center, Dallas, Texas (p. 515-16; 2 refs) is in response to the 
same 1990 article by Enig, Keeney, and Sampugna.
 Letter #5, by Bruce J. Holub, Nutrition Research Centre 
for Health Promotion and Disease Prevention, University of 
Guelph, Ontario, Canada (p. 516-17; 2 refs) is in response to 
the same 1990 article by Enig, Keeney, and Sampugna.
 Letter #6, by Fred A. Kummerow, 205 Burnsides 
Research Lab., University of Urbana, Illinois (p. 517; 2 refs) 
is in response to the same 1990 article by Enig, Keeney, and 
Sampugna.
 Letter #7, by Enig, Keeney, Sampugna, and Atal (p. 517-
18; 7 refs) is in response to the letters by Drs. de Villiers, 
Grundy, Holub, and Kummerow.
 Letter #8, by Martijn B. Katan of Wageningen 
Agricultural University, Netherlands (p. 518-19; 3 refs) is 
in response to the same 1990 article by Enig, Keeney, and 
Sampugna.
 Letter #9, by Enig, Keeney, Sampugna, and Atal (p. 519-
21; 21 refs) is in response to the letter by Dr. Katan.

333. Kitamura, Keisuke. 1991. Breeding high quality 
soybeans for food processing in Japan. In: K. Okubo, 
ed. 1991. Japan part of Proceedings of the International 
Conference on Soybean Processing and Utilization. 130 p. 
See p. 81-84. [18 ref]
• Summary: All soybeans grown in Japan are used to 
make soybean-based foods in Japan. Progress has been 
made in breeding soybeans to increase the content of 
sulfur-containing amino acids, as well as improving the 
food-processing quality by using mutants lacking or with 
lowered subunits of 7S and 11S globulins, and eliminating 
the lipoxygenases which are responsible for the for the 
generation of objectionable beany fl avors using 3 types of 
mutants lacking the isozymes L-1, L-2, and L-3 respectively.
 7S and 11S globulins are the two major proteins which 
amount to about 70% of the total seed proteins... 11S 
globulin contains 3 to 4 times more methionine and cysteine 
per unit protein than that of 7S globulin. Furthermore, it was 
reported that the two globulins have very different functional 
properties in soy protein foods: the isolated 11S globulin 
fraction formed a much harder Tofu-gel. These reports 
suggest that the genetic reduction of the 7S globulin content 
in the seeds may improve the nutritional and food-processing 
qualities of soybean.”
 “Matsuura et al. (1989) reported that Beta-glucosidases 
in soybeans are responsible for the production of daidzein 
and genistein from the isofl avone glucosides, daidzine and 
genistin, respectively during the processing of soy milk 
manufacturing. Because the isofl avone aglucones have 
more intense astringent and bitter taste than the isofl avone 
glucosides (Okubo et al. 1983), the increase of daidzein and 
genistein in soy milk by the action of the Beta-glucosidases 
causes the objectionable aftertaste of soybean products...
 “So, if we could develop a new type of soybeans 

lacking or lowering the Beta-glucosidases in addition to the 
complete lack of the seed lipoxygenase isozymes, it would 
be an ideal soybean type for the manufacture of soy milk and 
related new soybean foods.” Address: National Agricultural 
Research Center, 3-1 Kannondai, Tsukuba, Ibaraki 305, 
Japan.

334. Leviton, Richard. 1991. The duke of herbs [Dr. James 
A. Duke of USDA]. East West. Sept/Oct. p. 66-72, 74, 76.
• Summary: Dr. James A. Duke, age 62, of the USDA, has 
been fi nding scientifi c validation for botanical remedies for 
25 years. He is one of the country’s leading experts on the 
medicinal uses of plants. The author of ten botanical manuals 
and 200 scientifi c papers, he is both an ethnobotanist (who 
combs the anthropological literature of native peoples for 
clues about traditional plant uses) and an economic botanist 
(who fi nds new ways to use plants profi tably). His unique 
computerized database of plants with medicinal qualities 
(these plants are called phytomedicals; the database is 
called Father Nature’s Farmacy or FNF) contains more than 
20,000 records. His job, offi cially, is to assess marginal 
economic plants for their phytochemistry and potential 
benefi ts for U.S. agriculture. He owns a personal 6-acre 
Herbal Vineyard, 20 miles southwest of Baltimore, where 
he conserves and cultivates phytomedicals. He advocates 
solving the problem of global warming from the greenhouse 
effect by reforestation of 100 million acres with medicinal, 
pesticidal, and energy-producing crop plants. They would tie 
up enough carbon dioxide to halt its increase and retard or 
nullify greenhouse warming. 2,000 million acres in oil palms 
could provide us with enough oil (50 billion barrels), which, 
if properly converted to diesel fuel, could satisfy the world’s 
energy needs renewably. When petroleum hits $50 a barrel, 
plant-derived fuel alcohol will become competitive.
 Born in 1929 near Birmingham, Alabama into a “very 
poor” farm family, he soon became a self-taught botanist. 
Since that time, his favorite retreat has been the woods. He 
earned his PhD from the Univ. of North Carolina at Chapel 
Hill, was drafted into the Army, then worked for 3 years at 
the Missouri botanical gardens, where he immersed himself 
in the tropical ethnobotany of Peru and Panama. In 1963 
the USDA hired Duke to study the tropical plants of Puerto 
Rico. Starting in 1965 he lived for 30 months in Panama, 
living with the native people, eating their plants and taking 
their medicines. From 1977-82 he worked for the National 
Cancer Institute (NCI) studying botanical cancer cures. He 
is married and his offi ce is right across the street from the 
USDA National Agricultural Library in Beltsville, Maryland.
 Why don’t pharmaceutical companies sell more natural 
medicinal plant compounds? Because they cannot be 
patented and made proprietary; they belong to the people. 
“I lament that our government has abandoned the herbal 
alternatives for the pharmaceutical fi rms and their synthetics. 
I urge our government to sponsor research into safer, 
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cheaper, natural herbal alternatives,” Duke wrote in 1987. 
“The wave of the future in medicine should be prevention.” 
The NCI now has an exciting program to prevent cancer; 
they will be telling people about such chemopreventives as 
estrogenic compounds in soybeans.
 Dr. Duke’s address: USDA Germplasm Services 
Lab., ARS [Agricultural Research Service] B-001 R-133, 
Beltsville, Maryland 20705. Phone: 301-344-4419. 
Four different color photos show Jim Duke with plants. 
Address: 111 Lake Shore Drive / Goshen, RR 1, Box 322B, 
Williamsburg, Massachusetts 01096.

335. Omura, Yoshimasa; Takechi, Hironori; Hayashi, Katsuo. 
1991. Improvement of soymilk fl avor for new soymilk 
products. In: K. Okubo, ed. 1991. Japan part of Proceedings 
of the International Conference on Soybean Processing and 
Utilization. 130 p. See p. 41-46. [7 ref]
• Summary: “The method developed consists of the soaking 
of soybeans in water (15ºC, 18 hours) and the immersion of 
the soaked soybeans in hot water (70ºC, 5 minutes) before 
grinding. The treatment with hot water reduced the n-hexanal 
content in soymilk to about 1% of that in untreated one. It 
was shown that the reduction of n-hexanal was due to the 
inactivation of hydroperoxide lyase, not of lipoxygenase.”
 New products made from this bland tofu are: Tofu 
coagulated with citrus juice (sudachi, yuzu), tofu noodles 
containing dietary fi ber, and fried fi sh cake containing tofu. 
Address: Tokushima Prefectural Food Research Inst., 2-41 
Akui-cho, Tokushima 770, Japan.

336. Shiraiwa, Masakazu; Nakashima, H.; Yamamoto, N.; 
Tamura, T.; Matsuda, S.; Okubo, K. 1991. Soybean saponin: 
Structures and physiological properties, especially antiviral 
activity in HIV in vitro. In: K. Okubo, ed. 1991. Japan part 
of Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 95-101. [20 ref]
• Summary: The saponins in soybeans are well known 
to impart an undesirable fl avor to some soyfoods. But 
this report suggests that soybean saponin Bb, the main 
constituent in the soybean seed, has inhibitory activity 
against HIV infection. The soybean seed contains about 
2% of glycosides, which are composed of several kinds 
of saponins and isofl avonoids. There are fi ve different 
kinds of saponins, named soyasaponin A-1, A-2, I, II, and 
III. Figure 1 shows the structure of each as elucidated by 
Kitagawa et al. (1974-1985). The authors analyzed the 
saponin composition of 457 soybean varieties. As a result, 
six “group A saponins,” four “group B saponins,” and two 
“group E saponins” which possess soyasapogenol A, B and 
E as the aglycone, respectively, have been isolated from the 
hypocotyl and cotyledons of the soybean seeds, individually 
named (Aa, Ab, Ba, Bb, etc.), and fully characterized. The 
chemical structure of soybean saponin is very similar to 
that of glycyrrhizin, which is known to have a suppressive 

effect on HIV replication in vitro. Address: 1&6. Dep. of 
Food Chemistry, Faculty of Agriculture, Tohoku Univ., 
1-1 Tsutsumitori Amamiya-cho, Aoba-ku, Sendai, Miyagi-
ken 981, Japan; 2-3. Dep. of Virology and Parasitology, 
Yamaguchi Univ. School of Medicine, 1144 Kogushi, 
Yamaguchi 755, Japan; 4-5. Asahi Chemical Indust. Co. Ltd., 
1-1-2 Yuraku-cho, Chiyoda-ku, Tokyo 100, Japan.

337. Tsukamoto, Chigen; Kawasaki, Yoshihiro; Iwasaki, 
Tsutomu; Okubo, Kazuyoshi. 1991. A process for the 
removal of glycosides during tofu production and an 
evaluation of the marketability of the fi nal product. In: 
K. Okubo, ed. 1991. Japan part of Proceedings of the 
International Conference on Soybean Processing and 
Utilization. 130 p. See p. 47-51. [15 ref]
• Summary: Soybean seeds contain large amounts of 
glycosides (such as saponins and isofl avonoids), which 
have undesirable tastes. This is one reason why soybean 
foods have not received greater worldwide acceptance. 
An improved method for making tofu has been developed. 
“This comprises removal of the soybean hypocotyl fraction, 
the separation of the soymilk before heating, and the 
introduction of a defoaming step during heating. On the 
basis of this proposal, Taishi Foods Co., Ltd. has constructed 
a new factory which can treat 420 kg of soybean per hour, 
the products have been marketed since Aug. 1986. This new 
tofu process provides products which are well accepted by 
Japanese consumers.” This tofu, named “Daigaku Tofu” 
(“University Tofu”) has been sold since Aug. 1986 in Sendai 
City. On a taste panel test of 27 consumers living in Sendai 
city, it received signifi cantly higher scores than both soft 
and fi rm tofu for taste, fl avor, smoothness, and overall 
acceptability.
 At the Taishi Foods factory, removal of the seed coat 
and hypocotyl is performed by a grinder, which brushes 
down and strips off these fractions at room temperature (not 
in excess of 40ºC). After an initial washing, the grinding 
process takes place, conducted fi rst by a line cutter to make 
small pieces of soybeans (about 3 mm cube). Water at 50ºC 
is added and the soybean paste is produced in a colloid mill. 
This paste is separated into soymilk and insoluble matter 
(okara), below 50ºC, usually in a centrifuge. Water is again 
added to the okara and the soymilk re-extracted. The soymilk 
thus obtained is defoamed with a vacuum pump, preheated 
to 70ºC using a plate type heat exchanger, then heated with 
a high temperature, short time, steam injector for about 30 
seconds to around 115ºC. After such heating, the soymilk is 
cooled to 65ºC through a vacuum chamber, the concentration 
adjusted if necessary, and then kept in a holding tank 
awaiting tofu preparation. Both both soft silken tofu 
(kinugoshi) and regular (momen) tofu are produced at the 
Furukawa factory in the early hours of the morning to allow 
delivery of the goods to market in the early morning. This 
tofu contains half the glycosides of regular tofu. Address: 
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1&4. Dep. of Food Chemistry, Faculty of Agriculture, 
Tohoku Univ., 1-1 Tsutsumitori Amamiya-cho, Aoba-ku, 
Sendai-shi, Miyagi-ken 981, Japan; 2-3. Taishi Foods Co. 
Ltd., 68 Okinaka, Kawamorita, Sannohe-machi, Sannohe-
gun, Aomori 039-01, Japan.

338. Duston, Diane. 1991. FDA proposes new food labeling 
rules. San Francisco Examiner. Nov. 6. p. A-1, A-19.
• Summary: “Acknowledging Americans’ intense concern 
about what they eat, the Food and Drug Administration has 
proposed detailed new food labeling requirements and the 
fi rst strict defi nitions of such popular descriptions as ‘light,’ 
‘calorie-free’ and ‘low-cholesterol’. The new labels, which 
were unveiled Wednesday, will be on almost every can, box 
and bag of food sold by the spring of 1993 and will make it 
easier for consumers to fi nd products that fi t their health and 
diet needs...
 “Only nine terms should be allowed to describe 
nutritional qualities of foods: free, low, high, source of, 
reduced, light (or lite), less, more and fresh. Each has a 
specifi c meaning. For example, something called ‘calorie-
free’ can have no more than 5 calories per serving. If one 
of the terms is used on a product that also has a nutritional 
downside, those detriments also must be noted. For example, 
if a food with a low-sodium claim also is high in fat, the 
label must say ‘see back panel for information about fat and 
other nutrients.’ And if a brand of food that is inherently free 
of, or low in a particular nutrient makes the claim, it must 
indicate on the label that it is the food itself, and not just a 
particular brand, that has healthful properties; for example, 
‘fresh spinach, a low-sodium food.’
 “’Apart from stopping the use of tobacco and abuse of 
alcohol, the most important action Americans can take to 
improve their health and reduce their chance of contracting 
disease is to choose a proper diet,’ Health and Human 
Services Secretary Louis Sullivan said Wednesday.’ But to 
make the right choices they must have more accurate and 
reliable information about the food products they buy.’...
 “The nutrient chart that manufacturers now voluntarily 
put on about 60 percent of all packaged foods will become 
mandatory on all FDA-regulated products. That’s about 90 
percent of all the food sold in grocery stores. The agency 
wants that chart to give data on total calories, calories 
derived from fat, total fat, saturated fat, cholesterol, total 
carbohydrates, complex carbohydrates, sugars, dietary fi ber, 
protein, sodium, vitamins A and C, calcium and iron... The 
proposals will be open for comment for 90 days and made 
fi nal in late 1992.” Address: Associated Press.

339. Jacobs, Lenny. 1991. The decline of macrobiotics 
(Interview). SoyaScan Notes. Nov. 14. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Macrobiotics in America is dwindling. It is 
much more active in Eastern Europe than it is here. What 

happened? It never changed with the changing times. The 
language and concepts never got retranslated. Michio was 
unwilling to give up ownership of the whole thing. You 
either did it in the way he advocated or you were wrong, 
and a heretic who didn’t belong. Ohsawa would use science 
up to a point to make some claims, then he would say 
“Science is worthless” if its results didn’t agree with his. 
When macrobiotic people would see the negative articles 
about the macrobiotic diet written by dietitians, they would 
respond, “These guys are crazy.” Lenny (who was teaching 
at the Kushi Institute) and East West Journal did an article 
on vitamin B-12. He learned that Michio’s grandson, who 
had been living at the Kushi’s home, developed a severe 
vitamin B-12 defi ciency and had be to be given three B-12 
transfusions at Beth Israel Hospital. After Gene Bruce’s 
article on B-12 was published, following extensive research 
(it was one of the more controversial articles the Journal ever 
published), Michio called Lenny into his offi ce and, in front 
of 5-6 other people, while banging his fi st on the table and 
almost swearing, criticized Lenny for “exposing something 
that was an in-house problem.” Michio felt the problem was 
that people were washing their seaweeds, which washed 
off the vitamin B-12. Lenny felt that people’s lives were on 
the line and that some macrobiotic children had irreversible 
neurological problems. Michio was unwilling to take the 
bad news or criticism. Macrobiotics is a religion, not subject 
to science or empiricism. You either believe it or you’re a 
heretic. That has been Michio’s approach; he is the sensei/
guru and he has the answers–which are not to be questioned. 
The Kushi Institute in Becket, western Massachusetts, will 
end up being their historical relic of the past. Address: New 
Age, Brighton, Massachusetts. Phone: 617-787-2005.

340. Johnson, Lawrence A. 1991. New uses for crops: 
Opportunities or hype. Paper presented at Developing 
Alternative Uses for Crops Meeting. 23 p. Held 13 Nov. 
1991 at Highlander Inn, Iowa City, Iowa.
• Summary: In this narration to a slide show containing 
60 slides, the author discusses grain amaranth, crambe, 
soybeans, corn, soymilk, tofu, the Nichii Company, use 
of agricultural products to replace petroleum-derived 
products (such as ethanol, citric acid, lactic acid, lysine, and 
detergents), degradable plastics, Henry Ford and his plastic 
automobile parts (“Unfortunately, cheap petroleum caused 
his effort to be abandoned in the 1950’s. Times have changed 
and many are reexamining this opportunity using modern 
technologies. Soy plastics may be more environmentally 
friendly.”), biotechnology and soybeans, breeding soybeans 
with soil similar to canola oil. Address: Professor-in-Charge, 
Center for Crops Utilization Research, Iowa State Univ., 
Ames, IA 50011.

341. Sautier, Claude. 1991. Prodotti della soia e protezione 
cardiovasculare [Soy products and cardiovascular 
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protection]. Giornale della Soia (Il) (Italy) 7(8):8-9. Nov. 
[Ita]
• Summary: A black-and-white photo shows packages and 
labels for the following products: Natura & Soia Croccante, 
Suzi Wan Soe Oen, Farina si soia, Spaghetti (with soy fl our). 
Address: Unita di ricerca sulla nutrizione e l’alimentazione, 
Hôpital Bichat, Paris.

342. SoyaScan Notes. 1991. New Trend: Consumers want 
nutritionally benefi cial and protective ingredients in foods 
and beverages (Overview). Nov. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: A report published this month by Business 
Communications Co. in Norwalk, Connecticut, is titled 
“Nutritionally Benefi cial Ingredients and Additives for 
Processed Foods and Beverages.” Chapter titles in the report 
include: “Protective Natural Substances–Fortifi cation for 
Designer Foods” and “Health Risk-Reducing Additives.” 
One subtitle is “Natural Protective Substances as Fortifi ers.” 
It notes: “At one time, consumers were satisfi ed if a food or 
beverage was good-tasting and looked appealing. Today’s 
consumers, however, still want these same attributes but also 
want a nutritional product that promotes health by providing 
some type of health benefi t or reduces health risks by 
eliminating harmful ingredients.” The largest sales volume 
is projected for the “risk-reducers,” increasing at the rate of 
11.2% per year. Examples of health risk-reducing additives 
are fat replacers, sugar substitutes, and salt substitutes. A 
second category is called “protective natural substances” 
(such as Omega-3 oils and polyunsaturated fatty acids, total 
dietary fi ber, etc.) which are projected to grow at the rate of 
14.6% per year.
 Note 1. Soyfoods contain both “risk reducers” (related 
to fat and heart disease) and “protective natural substances” 
(related to cancer preventing substances in soybeans). Note 
2. This is the earliest document seen (Jan. 2005) that contains 
the term “designer foods.”

343. Steinmetz, K.A.; Potter, J.D. 1991. Vegetables, fruit, 
and cancer. II. Mechanisms. Cancer Causes & Control 
2(6):417-42. Nov. *
• Summary: Fifteen classes of phytochemicals with 
demonstrated anticancer activity are identifi ed. Soybeans 
contain various anticarcinogens. Address: Div. of 
Epidemiology, School of Public Health, Univ. of Minnesota, 
Minneapolis 55455.

344. Sun, Nong; Breene, William M. 1991. Calcium sulfate 
concentration infl uence on yield and quality of tofu from fi ve 
soybean varieties. J. of Food Science 56(6):1604-07, 1610. 
Nov. [22 ref]
• Summary: “A mini-process is described for making tofu 
from 50-gm quantities of soybeans. It was used to compare 
yield and quality among fi ve Minnesota grown varieties 

(Vinton, Corsoy, Hardin, Stine 2510, and Stine 2810) and to 
determine optimum concentration of the coagulant, calcium 
sulfate.”
 The more calcium sulfate was used, the lower the yield 
and protein recovery. Address: Dep. of Food Science & 
Nutrition, Univ. of Minnesota, 1334 Eckles Ave., St. Paul, 
MN 55108.

345. von Hofe, Eric; Newberne, P.M.; Kennedy, A.R. 
1991. Inhibition of N-nitrosomethylbenzylamine-induced 
esophageal neoplasms by the Bowman-Birk protease 
inhibitor. Carcinogenesis 12(11):2147-2150. Nov. [48 ref]
• Summary: “In the current study, the ability of the soy-bean 
derived Bowman-Birk protease (BBI) to suppress esophageal 
carcinogenesis induced by V-nitrosomethylbenylamine 
(NMBzA) was examined.” “The frequency of papillomas 
and carcinomas was reduced 45% in groups of rats 
receiving BBI.” Address: 1. Dep. of Pharmacology, Univ. 
of Massachusetts Medical Center, Worcester, Massachusetts 
01655; 2. Mallory Inst. of Pathology Foundation, Boston 
Univ. School of Medicine, Boston, Massachusetts 02118; 3. 
Dep. of Radiation Oncology, Univ. of Pennsylvania School 
of Medicine, Philadelphia, PA 19104.

346. Natren. 1991. Bifi dobacteria in America (Interview). 
SoyaScan Notes. Dec. 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This company was founded in about 1983-84 
by Natasha Trenev, a native of Bulgaria. She comes from a 
dairy background; her family brought Continental Yogurt to 
America. She is not a vegetarian. The company manufactures 
three dairy-based cultures. Their fi rst product based on 
Bifi dobacterium was named LifeStart. Natasha was able to 
fi nd a strain (later found to be B. bifi dum) that she felt had 
been suffi ciently researched to show benefi ts. Shortly after 
it was launched they learned that there are two types of 
Bifi dobacterium, B. infantis (for children) and B. bifi dum 
(for adults). This created mass confusion. So in about 1985-
86, they named the product made with B. bifi dum Lifestart 
Two, and substituted the B. infantis in the Lifestart. Most of 
their consumers eat the product from the bottle. One dairy 
company in the East or South puts it in a commercial milk 
product but she does not know of any company putting it 
in yogurt. Chris Hansen’s Labs. is a major player in this 
fi eld; they culture the bacteria on milk, then fi lter off the 
milk, but a little remains on the bacteria. They sell the 
culture to dairies to use in consumer products. People who 
want to augment should use Bifi do-Nate directly from the 
bottle in dry form. For people who just want to maintain 
their current levels, it is okay to obtain Bifi dobacteria from 
a non-pasteurized soy-based dairylike product. But the 
manufacturer of such products should be able to guarantee at 
least hundreds of millions of viable units per gram.
 Ad in Natural Foods Merchandiser. 1991. Dec. p. 32. 
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Their product Bifi do-Nate, which is sold in a 1.75 oz bottle, 
“contains bifi dobacteria grown solely on a garbanzo bean 
(chick-pea) base and cellulose. It is truly 100% dairy -free. 
Generally, dairy-free products are grown on a milk base, 
and then made legally ‘dairy-free’ by removing most of 
the milk.” Address: 3105 Willow Lane, Westlake Village, 
California 91361. Phone: 800-992-3323.

347. Adlercreutz, Herman; Honjo, H.; Higashi, A.; Fotsis, T.; 
Haemaelaeinen, E.; Hasegawa, T.; Okada, H. 1991. Urinary 
excretion of lignans and isofl avonoid phytoestrogens in 
Japanese men and women consuming a traditional Japanese 
diet. American J. of Clinical Nutrition 54(6):1093-1100. Dec. 
[70 ref]
• Summary: “Epidemiologic studies revealed low mortality 
in hormone-dependent cancer in Japanese women and men 
consuming a traditional diet... The subjects consumed a 
typical low-fat diet with much rice and soy products, fi sh, 
and vegetables... The urinary excretion of lignans was low 
but that of the isofl avonoids was very high. The excretion 
of isofl avonoids correlated with soybean-product intake. 
The low mortality in breast and prostate cancer of Japanese 
women and men, respectively, may be due to the high intake 
of soybean products.”
 The lignans and isofl avonoid phytoestrogens found in 
mammals are diphenolic compounds with molecular weights 
similar to those of steroid estrogens. Precursors in plants 
seem to occur as glycosides; they are converted to lignans 
and isofl avones in mammals by intestinal microfl ora.
 Thus, the amount of isofl avones in the urine of Japanese 
is correlated to soy intake. Address: Dep. of Clinical 
Chemistry, Univ. of Helsinki, Meilahti Hospital, Helsinki, 
Finland; Depts. of Obstetrics and Gynecology and Preventive 
Medicine and the Lab. of Gas Chromatography-Mass 
Spectrometry, Kyoto Prefectural Univ. of Medicine, Kyoto, 
Japan.

348. Ashenafi , Mogessie. 1991. Growth of Listeria 
monocytogenes in fermenting tempeh made of various 
beans and its inhibition by Lactobacillus plantarum. Food 
Microbiology 8(4):303-10. Dec. [26 ref]
• Summary: “Listeria monocytogenes grew to a level 
of 106 cfu per g during the fermentation of unacidifi ed 
horsebean, pea, chickpea and soybean tempeh. Inoculation 
of unacidifi ed beans with Lactobacillus plantarum resulted 
in a complete inhibition of L. monocytogenes in fermenting 
pea, chickpea and soybean tempeh. In fermenting horsebean 
[broad bean; Vicia faba] tempeh only growth rate retardation 
was observed. Acidifi cation of the beans during soaking 
did not show any marked inhibitory effect on the growth of 
L. monocytogenes. Inoculation of acidifi ed cooked beans 
with L. plantarum resulted in a complete inhibition of L. 
monocytogenes in fermenting pea, chickpea and soybean 
tempeh. Only a decrease in L. monocytogenes growth rate 

was noted in fermenting horsebean tempeh. The complete 
or partial inhibition of L. monocytogenes is believed to be 
due to fall in pH, acid production and formation of other 
inhibitory substances by L. plantarum. Since growth of L. 
plantarum does not result in any marked difference in the 
sensory quality of the product, its use to control undesirable 
micro-organisms may be considered during commercial 
tempeh production.” Address: Dep. of Basic Sciences, 
Awassa College of Agriculture, Addis Ababa Univ., P.O. Box 
5, Awassa, Ethiopia.

349. Product Name:  The Eco Burger (3.2 oz, or 4.0 oz), 
The Eco Mex Burger, Eco Spheres (non-meatballs), Eco 
Pizza Topping, Eco Taco Filling, Eco Crumble, and Eco 
Breakfast Patty.
Manufacturer’s Name:  Ecotrition Foods.
Manufacturer’s Address:  Box 655, Langley, WA 98260-
0655.  Phone: (206) 221-0655.
Date of Introduction:  1991 December.
Ingredients:  Eco Burger: Texturized soy protein, water, 
isolated soy protein, soy sauce, vital wheat gluten, 
modifi ed vegetable gum, grape juice concentrate, natural 
fl avors, organic vegetable powders (onion, spinach, carrot, 
garlic, celery), dry yeast, beet juice concentrate, salt, malt 
powder, rice bran, pea fi ber, vegetable tocopherols (natural 
antioxidant and vitamin E source), vitamins and minerals 
(calcium phosphate, beta carotene, vitamin C, vitamin A, 
niacinamide, vitamin E, zinc oxide, iron, copper gluconate, 
calcium pantothenate, vitamin D-3, vitamin B-6, vitamin 
B-1, vitamin B-2, vitamin B-12, folic acid, biotin, potassium 
iodide).
Wt/Vol., Packaging, Price:  Eco Burger: 3.2 oz or 4.0 oz.
How Stored:  Frozen.
Nutrition:  Eco Burger. Per 4.0 oz: Calories 138, protein 
25 gm, carbohydrate 10 gm (dietary fi ber 5 gm), fat 0 gm, 
cholesterol 0 mg, sodium 488 mg, potassium 500 mg.
New Product–Documentation:  Kathie J. Anderson. 1991. 
Food Business. Dec. 9. “Burgers without the beef: Ecotrition 
Foods unveils premium meatless line.” The company, co-
founded by Robert Davis in 1990, will unveil its complete 
line of Eco-brand meatless products this month in Chicago.
 Talk with Bob Davis. 1992. Nov. 2. His company, 
Ecotrition Foods, has a line of 7 fat-free meatless products 
including 3 soy burgers (which are beyond Harvest Burger), 
meatless meatballs, pizza topping, taco fi lling, and Eco 
Crumble (like stroganoff). He also has a fat-free hot dog 
on the same formulation that is much better than Lightlife 
Foods’ Smart Dog. This is the fi rst fat-free line of meat 
alternatives–its the next step after Lite. The vegetarian 
products contain extra beta-carotene, an entire anti-oxidant 
system, mixed tocopherol system, 4 grams of fi ber and rice 
bran, 5 organic vegetables. They are based on textured soy 
protein isolate bound with methyl cellulose.
 He now sells his products at the University of Michigan, 
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as well as in 35-40 restaurants. In Washington, he sells 200 
burgers a day to a sit-down restaurant in a nice district. 
CBS-TV did a special on the company because of the good 
reception given the products. All the products are pre-
cooked, so the chefs love them. He has a total substitution 
program for restaurants; you can have it with meat or with 
Eco-meat. Sysco now distributes the products. He started 
selling the products 2 years ago. He has invested about 
$800,000 in the products and company, including $20,000 
on brochures, videos and labels. He has been trying to 
sell the company for about 2 months. He is interesting in 
incorporating seitan into his product line. His strong point is 
product development R&D, and product concept.
 Labels for each product sent by Bob Davis. 1992. Nov. 
3. 7 by 4 inches. Self adhesive. Black on white. Illustration 
of Planet Earth. “Healthy foods for a healthy planet.”
 Company portfolio sent by Bob Davis. 1992. Nov. 3. 
Dr. Gary J. Post is the company CEO and Robert C. Davis is 
president. “All Ecotrition Foods products are: 100% fat free, 
100% cholesterol free, low in calories, high in fi ber, enriched 
with 5 organic vegetables, fortifi ed with beta carotene, 100% 
vegetarian... Ecotrition Foods is founded on the concept of 
Ecology + Nutrition. All of our products meet the internally 
developed concept of Ecotrition which is: (1) maximizing 
nutrition, (2) optimizing taste, and (3) minimizing 
environmental impact.”
 Article by David L. Lewis. 1993. Cars & Parts. Jan. p. 
147. “Ford Country: Soyburger.” “Henry Ford, were he alive, 
would be pleased by a recent USA Today report that a ‘meat 
alternative’ patty made of soy protein and rice bran, will soon 
fi nd its way into supermarkets. The compound, advertised as 
95 percent fat free, will be produced by Believe, Inc., which 
also makes a tofu hot dog.”
 Talk with Robert Davis. 1993. Feb. 19. All of the above 
Eco products are built on a matrix/base of spun soy protein 
fi ber, named 200E Fiber, made by Ralston Purina, and sold 
frozen in fi laments 6-7 inches long. Robert did a lot of 
product development work at the Ralston Purina laboratory 
in St. Louis, Missouri, and he feels that the company is 
making a lot of 200E fi ber. He imagines that it is used 
mostly as a meat extender. Robert is no longer working with 
Ecotrition Foods; Gary Post, a fairly wealthy chiropractor, is 
trying to keep the company alive. Ecotrition has applied for 
a patent on the process for making the Eco line of products, 
based on spun soy protein fi ber.

350. Holme, Ingar. 1991. Comment, and errata: An analysis 
of randomized trials evaluating the effect of cholesterol 
reduction on total mortality and coronary heart disease 
incidence. Circulation 84(6):2604, 2610-11. Dec. [1 ref]
• Summary: Under “Letters to the editor” (p. 2604) is a 
comment and questions concerning “Cholesterol reduction 
and total mortality,” by Dr. R.S. Vasan (Dep. of Cardiology, 
All India Inst. of Medical Sciences, New Delhi, India), 

followed by a “Reply” by Ingar Holme, who admits errors. 
Address: Life Insurance Companies’ Institute for Medical 
Statistics, Ullevaal Hospital, Oslo, Norway.

351. Mulyowidarso, R.K.; Fleet, G.H.; Buckle, K.A. 1991. 
Changes in the concentration of carbohydrates during the 
soaking of soybeans for tempe production (Open Access). 
International J. of Food Science & Technology 26(6):595-
606. Dec. [28 ref]
• Summary: “Summary: Soybeans were soaked for 24h in 
tap water at 30ºC in preparation for tempe fermentation. 
Soaking was conducted under conditions that give a 
microbial fermentation, and in the presence of antibiotics 
where microbial growth was inhibited. Sucrose, stachyose 
and raffi nose were the main di- and oligosaccharides in the 
beans, and their concentrations decreased by 84, 65 and 50%, 
respectively, during soaking. Glucose, fructose and galactose 
were found in the soak-water along with lesser amounts of 
sucrose, melibiose, raffi nose and stachyose. Glucose was 
the main substrate for microbial growth in the soak-water. 
The concentrations of mono-, di and oligosaccharides in the 
beans and in the soak-water were determined by the activity 
of invertases and alpha-galactosidases endogenous to the 
beans, diffusion of the sugars into and out of the bean, and 
the species of micro-organism growing in the soak-water.”
 “In conclusion, the carbohydrate composition of 
soybeans undergoes major changes during the soaking stage. 
These changes largely result from the activity of endogenous 
bean enzymes but appear to be accelerated by the growth of 
micro-organisms in the soak-water. These changes are likely 
to have an impact on tempe quality.” Address: The Univ. of 
New South Wales, Kensington, Australia.

352. Ralston Purina Company. 1991. Annual report to 
shareholders. St. Louis, Missouri. 39 p.
• Summary: Net sales for the year ended Sept. 30, 
1991, were $7,375,800,000, up 3.9% over 1990 sales 
of $7,101,400,000. Net earnings for the year were 
$391,900,000, down 1.2% from 1990 earnings of 
$396,300,000.
 Page 7 gives details on Protein Technologies 
International, “the world’s leading producer of dietary soy 
protein, fi ber food ingredients and polymer products... Sales 
and operating profi ts were below the prior year principally 
because of lower export sales volume [particularly to the 
Soviet market].”
 “In a recent signifi cant development, the United States 
Department of Agriculture, in response to our petition, has 
dropped the so-called ‘qualifi er’ label requirement for meat 
packaging. The qualifi er required the statement ‘contains 
soy protein’ on the front label of processed meat products 
when our products were used... Also, the U.S. Food and 
Drug Administration in November, 1991, in response to our 
petition, recommended the modifi cation of methodology 
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for measuring protein quality as part of overall labeling 
regulation changes.”
 Photos show the following PTI products: Pro-Cote 400 
Soy Polymer, Fibrim 1250 Soy Fiber, Supro 500E Isolated 
Soy Protein, ProPlus 500F Vegetable Protein Product, and 
Nurish 3000 Protein.
 Page 17 gives business segment fi nancial information. 
Sales of consumer soy protein products grew from $221.6 
million in 1989, to a record $261.8 million in 1990, dropping 
slightly to $255.0 million in 1991. Address: Checkerboard 
Square, St. Louis, Missouri.

353. Product Name:  WestSoy Plus (Non Dairy Beverage 
with Calcium and Vitamins A & D Added) [Plain, Vanilla, or 
Carob].
Manufacturer’s Name:  Westbrae Natural Foods (Product 
Developer-Distributor).
Manufacturer’s Address:  1065 East Walnut St., Carson, 
CA 90746.  Phone: 310-886-8200.
Date of Introduction:  1991 December.
Ingredients:  Filtered water, whole organic soybeans*, 
brown rice syrup (brown rice, water), tricalcium phosphate, 
expeller pressed organic canola oil*, sea salt, vitamin 
A palmitate, vitamin D-2, ribofl avin (vitamin B-2). * = 
Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 liter (1.06 quart) Tetra Brik 
Aseptic carton. Retails for $1.89 (7/92, Maryland).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 8 fl . oz.: Calories 150, protein 6 gm, 
carbohydrate 18 gm, fat 5 gm (percent calories from fat 33, 
polyunsaturated fat 3 gm, saturated fat 1 gm), cholesterol 0 
mg, sodium 140 mg, potassium 265 mg.
New Product–Documentation:  Leafl et (glossy color, front 
and back, 28 cm) inserted into Natural Foods Merchandiser. 
1991. Dec. After p. 42. “Westsoy Plus: Calcium rich with 
vitamins A, D & ribofl avin added.” “The fi rst soy drink to 
bring your customers a balance of the important nutrients 
found in dairy milk!” Main benefi ts and a list of key 
nutrients is given.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July 20. 3.75 by 6.5 by 2.5 inches. 
Orange, black, and yellow on white. Color photo of soymilk 
being poured from a pitcher into a glass. “Lactose free. 
Great tasting. Only 2% fat. No cholesterol.” Each glass of 
Westsoy Plus provides the following percentages of the U.S. 
Recommended Daily Allowances: Calcium 30%*, vitamin 
D 25%*, ribofl avin (vitamin B-2) 25%*, vitamin A 10%*, 
protein 10%. * = As much as whole cow’s milk.
 Ad in Natural Foods Merchandiser. 1993. Sept. p. 23. 
“Another important fi rst for Westbrae was WestSoy Plus, 
with calcium, vitamins A, D and ribofl avin added. WestSoy 
Plus was the fi rst soy drink to bring your customers a balance 
of the important nutrients found in dairy milk. Calcium 

is added in the form of tricalcium phosphate, naturally 
occurring in phosphate rock and lime. This is the same 
calcium that is found in dairy milk... Vitamin A palmitate 
is used as a vegetarian source of vitamin A.” Vitamin D is 
derived from torula yeast. Ribofl avin is formed through a 
biofermentation process of ribose, which is a simple sugar. 
WestSoy Plus has only 2% fat.
 Westsoy Plus in ½ gallon Combibloc Aseptic carton 
purchased on 30 April 1999 at Trader Joe’s in Concord, 
California. Retails for $2.19. The front panel states: 
“Delicious non dairy soy beverage. 7 times more calcium, 
10 times more vitamin A, 25 times more vitamin D, 4 times 
more ribofl avin, than Original WestSoy. Contains 33 mg of 
isofl avones. Made with Organic soy beverage. Lactose free. 
Plain. A cholesterol-free food.” A table on the back compares 
the amount of the following nutrients in WestSoy Plus, 
Original WestSoy, and Whole Milk: Calcium, Vitamin A, 
Vitamin D, and ribofl avin (B-2). The levels for WestSoy Plus 
and Whole Milk are identical for each.
 Half gallon vanilla purchased in April 2000 at Trader 
Joe’s in Lafayette, California, for $2.19. Carton copy 1988. 
Each serving (1 cup) contains 31 mg of isofl avones. By Aug. 
2002 the price has increased to $2.39 per half gallon organic 
vanilla.

354. Adams, J.B. 1991. Review: Enzyme inactivation during 
heat processing of food-stuffs. International J. of Food 
Science & Technology 26(1):1-20. [95 ref]
• Summary: “Summary: Enzyme inactivation during heat 
processing is reviewed with regard to fundamental aspects 
(structure, thermodynamics and kinetics), mathematical 
models and the relationship between enzyme activity 
and food quality. Enzyme stability is related to enzyme 
structure and to factors in the microenvironment. Kinetics 
of inactivation are categorized with respect to reaction order 
and two models are briefl y discussed...”
 Note: Soy is mentioned 8 times in this document 
in the forms “soybean,” “soybean enzyme,” “soybean 
lipoxygenase,” “soy fl our,” “soybean protease inhibitors” 
and “soybean protein.” Address: Campden Food and Drink 
Research Assoc., Chipping Campden, UK.

355. Adlercreutz, H.; Musavi, Y.; Loukovaara, H.; 
Hamalainen, E. 1991. Lignans, isofl avones, sex hormone 
metabolism and breast cancer. In: R.B. Hochberg & F. 
Naftolin, eds. 1991. The New Biology of Steroid Hormones. 
New York, NY: Raven Press. xv + 360 p. See p. 145-54. 
Illust *
Address: 1-3. Dep. of Clinical Chemistry, Univ. of Helsinki, 
Meilahti Hospital, SF-00290 Helsinki, Finland; 4-7. Dep. 
of Chemistry, Univ. of Helsinki, Vuorikatu 20, SF-00100 
Helsinki, Finland.

356. Dupont, J.; White, P.J.; Feldman. E.B. 1991. Saturated 
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and hydrogenated fats in foods in relation to health. J. of the 
American College of Nutrition 10:577-92. *

357. Ishizuki, Yoshimochi; Hirooka, Y.; Murata, Y.; Togashi, 
K. 1991. [The effects on the thyroid gland of soybeans 
administered experimentally in healthy subjects]. Nippon 
Naibunpi Gakkai Zasshi (Folia Endocrinologica Japonica) 
67(5):622-629. [12 ref. Jap; eng]
• Summary: Changes in thyroid function were studied by 
administering 30 gm of roasted, vinegared soybeans per 
day to 37 healthy adults, who had never had goiters or 
serum antithyroid antibodies. After 1 month, no change 
was detected in the peripheral thyroid levels, but TSH 
(thyroid stimulating hormone = thyrotropin) was raised 
slightly. Diffuse goiter and hypothyroiodism appeared in 
half the subjects after taking soybeans for 3 months, but 
they decreased, then disappeared after cessation of soybean 
consumption. The above results indicate that excessive intake 
of soybeans for a long time might cause the enlargement of 
the thyroid gland, and slightly suppress thyroid function in 
healthy people.
 Note: This article was translated into English by the 
Japan Communication Service, Wellington, New Zealand. 
Address: 1. Ishizuki Thyroid Clinic; 2. The Fourth Dep. of 
Internal Medicine, Aichi Medical Univ. All: Japan.

358. Ito, A. 1991. [Is miso diet effective for radiation 
injuries?]. Miso no Kagaku to Gijutsu (Miso Science and 
Technology) 39:71-84. [Jap]*

359. Makela, S.; Pylkkanen, L.; Santti, R.; Adlercreutz, H. 
1991. Role of plant estrogens in normal and estrogen-related 
altered growth of the mouse prostate. In: European Food 
Toxicity III. Proceedings of the Interdisciplinary Conference 
on Effects of Food on the Immune and Hormonal Systems, 
Schwerzenbach, Switzerland, 23-24 May 1991 See p. 135-
39. *
• Summary: Soy (product not described) was fed to mice. 
DES was used to promote prostate cancer. The soy was 
found to be protective.

360. Shinoda, S.; Yoshida, T. 1991. [Phytate content in 
fermented soybean (natto)]. Tachikawa Tandai Kiyo 24:103-
104. (Chem. Abst. 115:254543). [Jap]*

361. Sibarani, Sujana. 1991. The effect of tempeh on 
preventing diarrhea of rabbits against Escherichia coli. PhD 
thesis, University of Indonesia. *

362. Solomons, N.W.; Vettorazzi, L.; Grazioso, C. 1991. 
Use of an oral -galactosidase to control gastrointestinal 
symptoms from legume oligosaccharides in bean-intolerant 
subjects: a doubly masked, controlled therapeutic trial. 
Clinical Research 39(suppl):428A. *

• Summary: In a double-blind study, 20 healthy volunteers 
were fed a 230-gm meal of black beans. The study reported 
that 0.5mL of -galactosidase solution completely abolished 
fl atulence and diarrhea in 9 (45%) of the subjects.

363. Sudigbia, I. 1991. The use of tempe in the management 
of pediatrics diarrhoeal cases. Child Health Department of 
Medical Faculty of Diponegoro University. Unpublished 
manuscript. *
Address: Child Health Dep., Medical Faculty, Diponegoro 
Univ., Semarang Univ., Indonesia.

364. Watanabe, H.; Takahashi, T.; Ishimoto, T. 1991. [The 
effect of miso diet on small intestinal damage in mice 
irradiated by X-rays]. Miso no Kagaku to Gijutsu (Miso 
Science and Technology) 39:29-32. [Jap]*

365. Whitten, P.L.; Naftolin, F. 1991. Dietary estrogens: a 
biologically active background for estrogen action. In: R.B. 
Hochberg & F. Naftolin, eds. 1991. The New Biology of 
Steroid Hormones. New York, NY: Raven Press. xv + 360 p. 
*
Address: 1-3. Dep. of Clinical Chemistry, Univ. of Helsinki, 
Meilahti Hospital, SF-00290 Helsinki, Finland; 4-7. Dep. 
of Chemistry, Univ. of Helsinki, Vuorikatu 20, SF-00100 
Helsinki, Finland.

366. Product Name:  Simply Delicious Vinaigrette Un-
Dressing [Tofu Poppyseed, Lemon Tahini, Miso Sesame, 
Herb Garlic], and Miso Magic.
Manufacturer’s Name:  Wizard’s Cauldron, Ltd.
Manufacturer’s Address:  P.O. Box 969, 108 S. Church St., 
Hillsborough, NC 27278.  Phone: 919-732-9445.
Date of Introduction:  1991.
Ingredients:  Tofu Poppyseed: Canola oil, well water, apple 
cider vinegar, honey, organic tofu (White Wave), clear shoyu, 
garlic juice, white wine, pepper mash, lemon juice, mustard, 
poppyseeds, natural herbs & fl avours, natural vegetable gum.
Wt/Vol., Packaging, Price:  10 fl uid oz (300 ml) glass 
bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with John Belleme. 
1992. July 11. John Troy is back in business after American 
Natural Foods went bankrupt–with the help of designer / 
marketer John Fogg. He now owns and runs a company 
named Wizard’s Cauldron, located about 100 miles from 
where Belleme lives. Of his 30-35 products, the one Belleme 
likes best is Miso Magic, which is a sauce and/or dressing 
in his Simply Delicious line. John Troy has been very 
successful. He just spent $200,000 upgrading his operation. 
He has a totally automated bottling and labeling line. His 
specialty is interesting combinations of esoteric ingredients. 
He makes two lines for Joel Dee under the Edward & Sons 
label.
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 Products sent by John Troy. Reddish brown and dark 
blue on pastel labels. Stylish. Lemon Tahini contains “clear 
shoyu” as the fi fth ingredient. Herb Garlic contains “clear 
shoyu” as the sixth ingredient.
 Talk with John Troy. 1999. May 3. His plant is now 
located at 8411 Hwy. N.C. 86 N, Cedar Grove, North 
Carolina 27231. He does a lot of work out of his home. Two 
thirds of his business is private label; he makes 14 SKUs for 
Whole Foods (such as Soy Ginger), Wizard’s Hot Stuff for 
Joel Dee of Edward & Sons, Miso Mustard Dressing (fresh 
refrigerated organic) for Alberts, etc. He is in the process of 
removing the honey in some of his products and switching 
to agave nectar, to make them vegan and to give them a 
lower glycemic index; agave nectar is about to be approved 
as a sweetener for diabetics. Products he makes under his 
own Simply Delicious brand for the natural foods trade are 
three fl avors of organic vinaigrette–each of which has a soy 
ingredient. They were introduced in about 1991.

367. Akiyama, Tetsu; Ogawara, H. 1991. Use and specifi city 
of genistein as inhibitor of protein-tyrosine kinases. Methods 
in Enzymology 201:362-70. *

368. Blumenschein, Sarah; Torres, Evelyn; Kushmaul, 
Elaine; Crawford, J.; Fixler, D. 1991. Effect of oat bran/soy 
protein in hypercholesterolemic children. Annals of the New 
York Academy of Sciences 623:413-15. [6 ref]
• Summary: Twenty children (ages 5 to 12 years) with an 
average total cholesterol of 247 mg/dl upon entry to the 
preventive cardiology clinic took part in this study. After 
an average of 7 months on a modifi ed American Dietary 
Association phase I diet, oat bran and soybean (cholsoy) 
were prescribed as a dietary supplement at the rate of 1 gm 
per kg body weight per day.
 “Neither oat bran nor soy protein signifi cantly lowered 
total cholesterol... soy had no effect on LDL. Both soy 
and oat bran resulted in signifi cant increases in HDL” 
[good cholesterol]–a positive development. This shows 
that oat bran and soy protein both reduce risk factors 
for atherosclerosis in children with high levels of blood 
cholesterol. Address: 1. Univ. of Texas Southwestern 
Medical Center, Dallas.

369. Brandon, David L.; Bates, A.H.; Friedman, M. 
1991. ELISA analysis of soybean trypsin inhibitors in 
processed foods. In: M. Friedman, ed. 1991. Nutritional and 
Toxicological Consequences of Food Processing. New York: 
Plenum Press. 541 p. See p. 321-37. [44 ref]
• Summary: “New monoclonal antibody-based 
immunoassays can measure low levels of the soybean 
Kunitz trypsin inhibitor (SKI) and the Bowman-Birk trypsin 
and chymotrypsin inhibitor (BBI) in processed foods. The 
enzyme-linked immunosorbent assay (ELISA) was used to 
measure the inhibitor content of soy concentrates, isolates, 

and fl ours, both heated and unheated...” Some residual 
trypsin inhibitor was found to remain after processing the 
in production of a soy-based infant formula. Address: Food 
Safety Research Unit, USDA Agricultural Research Service, 
Western Regional Research Center, 800 Buchanan St., 
Albany, California 94710.

370. Butrum, Riva R.; Messina, Mark J. 1991. Cancer. World 
Review of Nutrition and Dietetics 66:48-50.
• Summary: “The focus of this session was to review 
fi ndings related to the potential of omega-3 fatty acid 
consumption to reduce cancer incidence and mortality.”
 “Interest in the potential anti-cancer effects of omega-3 
fatty acids has increased dramatically during the past 5 
years.” Address: National Cancer Inst., Bethesda, Maryland.

371. Crane, Milton G. 1991. What can be done for 
osteoporosis. Weimar, California. 8 p. Undated. Unpublished 
manuscript.
• Summary: An excellent introduction to the subject. Things 
to avoid: Alcoholic beverages, coffee, tobacco, tea, and 
all soft drinks. Refi ned foods, such as gluten & soy meat 
substitute, soy products made from soy protein isolate 
and concentrate. Be sure to get: Calcium (calcium citrate, 
gluconate, or lactate is better than calcium carbonate), 6-8 
glasses of pure fl uoridated water daily, etc. Address: M.D., 
Preventive Endocrinologist, Weimar Inst., Box 486, Weimar, 
California 95736. Phone: 916-637-4111.

372. FAO Food and Nutrition Paper. 1991. Report of joint 
FAO/WHO expert consultation on protein quality evaluation. 
No. 51. 66 p.
• Summary: “In response to recommendations of the 5th 
session of the Codex Committee on Vegetable Proteins 
(CCVP) held in Ottawa, Canada, a joint FAO/WHO Expert 
Consultation on Protein Quality Evaluation was held in 
Bethesda, Maryland, USA from December 4-8 1989... This 
publication is a report of that meeting’s fi ndings.
 “The Consultation concluded that the protein 
digestibility-corrected amino acid score method was the most 
suitable approach for routine evaluation of protein quality for 
humans and recommended the adoption of this method as an 
offi cial method at the international level.”
 Note: This is the earliest English-language document 
seen (Dec. 2020) that contains the term “protein digestibility-
corrected amino acid score” [PDCAAS] (a measure of 
protein quality) in connection with soy. Address: Bethesda, 
Maryland, USA.

373. Feit, Melroy. 1991. Multiresidue screens–accuracy, 
effi ciency, and value. Hazleton Food Science Newsletter 
5(41):1-5. [7 ref]
• Summary: “The need for effi cient and quality testing led 
to the development of multiresidue screening methods that 
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enable scientists to detect trace concentrations (parts per 
million) of many pesticides using a single procedure.”
 Table 1, “Compounds Routinely Detected in a 
Multiresidue Method Screen.” includes:
 “Organochlorine insecticides
 “Organophosphate insecticides
 “n-Methyl carbamates
 “Chlorophenoxy acid herbicides
 “Phenyl urea herbicides.” Address: Staff Scientist and 
Manager, Hazleton’s Nutritional Chemistry Div., Madison, 
Wisconsin.

374. Fukushima, Danji. 1991. Recent progress of soybean 
protein foods: Chemistry, technology, and nutrition. Food 
Reviews International 7(3):323-51. [29 ref]
• Summary: Contents: Abstract. Introduction. Chemistry: 
Chemical composition of soybeans (Soybean globulins 
composed of four major components–2S, 7S, 11S, 
15S), importance of three-dimensional structures of 
soybean protein molecules in food processing, infl uence 
of biologically active substances in soybeans on food 
processing. Technology: Traditional soybean protein foods 
and recent progress in their technology (soy milk {remove 
the hypocotyl and hull to remove off fl avors; Soyasaponin A 
has the strongest off fl avor}, tofu, kori-tofu, yuba), fermented 
soybean protein foods: Application of bioreactor for soy 
sauce production, nontraditional soybean protein foods and 
recent progress on their technology, recent progress on new 
soybean protein foods in which soybean proteins are the 
key material (modifi ed abura-age, modifi ed ganmodoki, 
deep fried texturized soy protein nuggets). Nutrition: Recent 
progress on nutritive values of soybean proteins (Soybean 
proteins have an amino acid score of 100 for persons more 
than 2 years old), physiological function of soybean proteins 
(they lower cholesterol levels when used to replace animal 
proteins). Future of soybean protein foods (Kikkoman 
fermented soy sauce is well on its way to becoming a 
universal seasoning. Tofu and tempeh also seem to have a 
bright future).
 “The most important chemical reactions during the 
process of soybean protein foods are the intermolecular 
reactions among the residues exposed on the surface of 
the protein molecules through the denaturation process. In 
native soybean protein molecules, most amino acid residues 
responsible for the reactions-such as cysteine (-SH), cystine 
(S-S), and hydrophobic amino acid residues-are buried in 
the inside region of the molecule, inaccessible to water. 
These residues become reactable with each other through 
the exposure from the inside by heat denaturation during 
processing. The unique textures of soybean protein foods, 
such as tofu, kori-tofu, yuba, and texturized products 
produced by extruder, etc., are the results of both the 
intermolecular interchange reaction between the exposed -SH 
and S-S groups and the intermolecular hydrophobic reaction 

among the exposed hydrophobic amino acid residues. The 
exposure of amino acid residues is also important for the 
hydrolysis of soybean proteins by enzymes, through which 
soy sauce is produced, because the cleavage of the peptide 
bonds is carried out after binding between the active sites of 
the enzymes and the enzyme-specifi c amino acid residues 
exposed through denaturation.” Address: Kikkoman Corp., 
1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, Japan.

375. Gonzalez, Rosa; Zapatero, L.; Caravaca, F.; Carreira, 
J. 1991. Identifi cation of soybean proteins responsible for 
respiratory allergies. International Archives of Allergy and 
Applied Immunology 95(1):53-57. [23 ref]
• Summary: The authors studied serum samples from 32 
patients who suffered attacks during the asthma outbreaks 
of 1987 and 1988 in Cartagena, Spain. These attacks were 
supposedly caused by soybean dust. “At least 90% had 
specifi c IgE to shell components and only 13% showed 
specifi c IgE to shell-depleted soybean grains.”
 “The shell’s most important allergen with an apparent 
molecular weight of 8 kDa was not present in shell-depleted 
grains.”
 Note: “Immunoglobulin E (IgE) are antibodies produced 
by the immune system. If you have an allergy, your immune 
system overreacts to an allergen by producing antibodies 
called Immunoglobulin E (IgE). These antibodies travel to 
cells that release chemicals, causing an allergic reaction.” 
Address: 1. Alergia e Inmunología Abelló SA.

376. Hata, Yoshiya; Yamamoto, M.; Nakajima, K. 1991. 
Effects of soybean oligosaccharides on human digestive 
organs: Estimation of fi fty percent effective dose and 
maximum non-effective dose based on diarrhea. J. of 
Clinical Biochemistry and Nutrition 10(2):135-44. [17 ref]
• Summary: Soybean galactooligosaccharides, which are 
neither digested nor absorbed when ingested, promote the 
growth of bifi dobacteria in the human intestine. Since they 
have a taste similar to that of sucrose, they have the potential 
to be used as an alternative sweetener in dietary treatment for 
metabolic disorders. However only small amounts should be 
ingested to prevent intestinal disturbances. These amounts 
were found to be 0.64 gm per kg of body weight for men 
and 0.96 gm per kg of body weight for women. Address: 
Dep. of Medicine and Gerontology, Kyorin Univ. School of 
Medicine, Mitaka, Tokyo 181, Japan.

377. Homma, Gaku. 1991. Miso, miso soup, miso-dama, 
and tamari (Continued–Document part II). In: Gaku 
Homma. 1991. The Folk Art of Japanese Country Cooking: 
A Traditional Diet for Today’s World. Translated by Emily 
Busch. Berkeley, California: North Atlantic Books. xii + 270 
p.
• Summary: Continued (p. 72): Kojikabi is the koji mold 
[Aspergiluus oryzae]. Koji (made from either steamed rice 
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or barley) and its mold serve as a source of enzymes, which 
break down [hydrolyze] starches into sugars and proteins 
into amino acids, in the process of making both miso and 
shoyu. Koji is also used to make sake, and in farmhouses 
it was used to make nigorizake (unrefi ned sake, also called 
doburoku or ohho) in parts of the northeast prefectures. 
Nigorizake has been made from genmai (brown rice) since 
the Edo period (1600-1868). (p. 72).
 Japan’s traditional “seasonings are still undergoing 
change to suit current tastes [and lifestyles]: witness ‘lite’ soy 
sauce and reduced-salt miso!” (p. 74).
 A photo shows miso dama [which could be called 
miso koji] and konnyaku dama hanging from the eaves of a 
traditional farmhouse (p. 83, 85).
 There are many ways to preserve fi sh; one way is to 
marinate them with miso or tamari (which also add a subtle 
fl avor) and then to dry them. Fish and shellfi sh (gyokai-rui) 
which have been dried are called himono (p. 90).
 Homma has childhood memories of morning kitchen 
sounds. Rice being washed, snapping of kindling to start a 
fi re under the kama (rice pot), “the sounds of chopping, as 
the tofu and scallions were cut for the miso soup” (p. 104).
 A whole fi sh can be used by a single person with no 
waste. “One section can be eaten fresh that day. The second 
can be marinated in shoyu or miso for six to seven hours and 
frozen; this way it is ready to bake and eat at any time” (p. 
112).
 Breakfast–Setting the table. The simplest breakfast 
includes ichihan, ichiju, and issai, which means one bowl 
of rice, one bowl of soup, and one side dish. This simple 
breakfast is served during religious training, eaten for four 
or fi ve days consecutively before a fast, or eaten to change 
one’s diet or to lose weight.” “The ichiju is either a kombu- 
or shiitake-based miso soup or a clear soup. The misoshiru 
contains a god balance of tofu and vegetables.” The many 
issai include tsukemono (a variety of vegetables pickled with 
miso, salt, shoyu, or nuka {rice bran}), and yakimono (fi sh 
grilled either plain or marinated in shoyu, miso, sakekasu 
{rice wine lees} or nuka) (p. 122).

Okayu is rice porridge. “If you take plain okayu and mix 
in vegetables, fi sh, and miso or shoyu, you have zosui (p. 
125).
 “Morning side dishes: Tsukemono–pickles. Originally 
tsukemono were vegetables pickled in miso. Miso was called 
‘ko’ in earlier times. Ko no mono [literally “fragrant things”; 
ko is the Japanese character for “fragrance”] is the old name 
for pickles.” Today miso pickles are still made in Japan, but 
salted pickles are more popular (p. 126).
 Recipe for miso zuke–Pickles made with miso (p. 132).

Yakimono–Grilled and broiled dishes (for breakfast): 
One way to prepare fi sh for breakfast is to marinate them for 
1-3 days in miso, shoyu, or sakekasu (saké lees). A recipe for 
Kasu zuke yaki–Fish marinated in rice wine lees is given (p. 
144, 146).

 Recipes for Nasu no miso ni–Japanese eggplant sauteed 
with miso, Tekkamiso–Soybeans and burdock sauteed with 
miso (p. 151).
 Misoshiru–Miso soup: Misoshiru is an integral part of 
the traditional Japanese breakfast. Japanese farmers started 
their workday very early. Traditionally they began their 
day with a large pot (nabe) of grains, cereals, vegetables. 
and miso mixed together to make a porridge like zosui. In 
the last 50 to 60 years the misoshiru and rice have been 
served separately in the traditional Japanese breakfast. There 
follows a detailed, very interesting 7-page discussion of the 
art of making and consuming miso soup. Homma has found 
nothing that evokes as much gratitude and delight from 
Japanese traveling in the USA as to be served real miso soup. 
“For myself, if I think of my mother’s misoshiru I become 
the most homesick!” “The most important point to consider 
when making misoshiru is timing.” The best time to add the 
miso (which has been mixed with a small amount of dashi 
to dissolve it) to the soup is just as everyone is sitting down 
to the table to eat. “As soon as it starts to boil, remove it 
from the heat and serve.” Three recipes are given for making 
misoshiru dashijiru: (1) With kombu and shiitake. (2) With 
kombu and katsuobushi. (3) With niboshi or yakiboshi 
(dried sardines or anchovies). Thirteen miso soup recipes 
are given: (1) Tofu and wakame. (2) Wakame and potato 
(jagaimo). (3) Wakame and shiitake. (4) Sliced tofu and 
negi leeks. (5) Bits of tofu (kuzushi tofu) with spinach. (6) 
Cabbage with agé (deep-fried tofu puff), (7) Soybean sprouts 
(daizu no moyashi) with agé. (8) Snow peas with agé. (9) 
Daikon (Japanese white radish) and carrots. (10) Onion and 
potato. (11) Kabocha (Japanese pumpkin). (12) Sweet potato 
(satsuma imo). (13). Asari or hamaguri (short-neck clam or 
regular clam). Diagrams (p. 158) show 3 ways (from 3 dishes 
to 6) of setting the breakfast tray (ozen).
 Aemono recipes: Shiraae–Vegetables and tofu fl avored 
with miso. Kaiso no ume shiraae–Sea vegetables and 
tofu fl avored with miso and pickled plum. Burokkori no 
shiraae–Broccoli and tofu fl avored with miso and pickled 
plum. Nanohana no ume shiraae–Rapeseed leaves and tofu 
fl avored with miso and pickled plum. Sayaingen no goma 
misoae–Green beans fl avored with miso and sesame seeds 
(p. 178-80).

Nabemono (one pot) recipes: Tsumire nabe–Fish ball 
and vegetable casserole fl avored with soy sauce [and miso]. 
Nabemono with miso fl avor base: Butaniku or toriniku nabe–
Pork or chicken and vegetable casserole fl avored with miso. 
Gyuniku nabe–Beef and vegetable casserole fl avored with 
miso. Kaisen nabe–Seafood casserole fl avored with miso 
(p. 226-28). Address: Former owner and head chef, Domo 
restaurant, Denver, Colorado. Founder and chief instructor 
Nippon Kan Aikido ad Cultural Center, Denver, Colorado.

378. Kaiser Permanente, Dep. of Nutritional Services. 1991. 
Vegetarian meal planning. California: Kaiser Permanente. 11 
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p. 22 cm. [6 ref]
• Summary: Contents: What is a vegetarian diet? Defi nitions: 
Lacto-ovo, lacto, total. Health benefi ts of a vegetarian 
lifestyle. Nutrition guidelines for vegetarians. Lacto-
vegetarian or lacto-ovo vegetarian guides. Total vegetarian 
[vegan] guides. Food groups for the lacto-vegetarian or lacto-
ovo vegetarian diet: A daily guide. Special guides for the 
total vegetarian. Calcium. Iron. Zinc. Lacto-ovo-vegetarian 
sample menus. Resources for vegetarian meal planning. 
Address: California.

379. Lemane, F.; Guignard, A. 1991. L’analyse mycologique 
de tourteau de soja et de mais blanc à la Reunion: 
considerations sûr l’establissement des conclusions 
[Mycological analysis of soya meal and white maize in 
Reunion: considerations to be taken into account when 
drawing conclusions]. Microbiologie Aliments Nutrition 
9(2):201-209. [16 ref. Fre; eng]*
Address: Laboratoire Veterinaire de la Reunion, 97490 
Sainte Clotilde, Reunion.

380. Lumpkin, T.A.; Konovsky, J.C.; Larsen, K.J.; McClary, 
D.C. 1991. Potential new specialty crops from Asia: Azuki 
bean, edamame soybean and Astragalus. In: Jules Janick and 
James E. Simon, eds. 1991. New Crops. New York: John 
Wiley and Sons. xxi + 710 p. See p. 45-51. Proceedings of 
the Second National Symposium, New Crops: Exploration, 
Research, and Commercilization. Indianapolis, Indiana, 6-9 
Oct. 1991. [28 ref]
• Summary: For each of these three crops, the authors 
discuss the botany, production, and uses.
 The astragalus discussed in this paper, Astragalus 
adsurgens Pall, is also known as upstanding milkvetch, 
green great wall astragalus, or sha da wang (which means 
“fl ourished in sand storms” in Chinese). Astragalus sinicus 
(pronounced us-TRAG-uh-lus SIN-uh-kus), called renge [or 
genge] in Japanese and also called Chinese milkvetch, is an 
annual forage crop grown during the winter.
 Note: The Chinese herb known as huang-qi, sold in 
the USA as Astragalus, is Astragalus membranaceus. It is 
considered a superior tonic, used to “invigorate vital energy” 
or “qi,” strengthen the body’s resistance, promote tissue 
regeneration and diuresis, and disperse poisons. In China 
it is used in conjunction with chemotherapy to treat cancer 
patients, and to enhance the immune system. Address: 1,3-
4. Dep. of Agronomy and Soils, Washington State Univ., 
Pullman, WA 99164-6420; 2. East-West Seeds, 120 State 
NE, Suite 1183, Olympia, WA 98501.

381. Mardjuki, Sandra. 1991. Nutritional characteristics 
and use of dehydrated tempeh in food products. MSc 
thesis, California Polytechnic University, San Luis Obispo, 
California. xvii + 170 leaves. Illust. 28 cm. *
• Summary: Includes bibliographic references (leaves 

139-150). Address: 6381 Via Arboles, Anaheim, California 
92807.

382. Matsuo, Masako. 1991. [Effect of “okara tempeh” on fat 
digestion and cholic acid metabolism in vitro]. Nippon Eiyo 
Shokuryo Gakkai shi (J. of the Japanese Society of Nutrition 
and Food Science) 44(5):399-402. [22 ref. Jap; eng]
• Summary: “In order to utilize Okara Tempe (OT, a 
fermented product of okara) as a foodstuff, its activities were 
studied in vitro from the standpoint of fat digestion and bile 
acid metabolism. OT is ability to bind lipase, oleic acid and 
cholic acid was lower than that of wheat bran, suggesting 
that OT has less inhibitory effect on fat digestion than wheat 
bran after ingested. The neutral detergent fi ber of OT (OT-
NDF) has a stronger binding capacity for deoxycholic acid 
(DCA) than cellulose, suggesting that OT-NDF can increase 
DCA excretion. When OT-NDF was fermented by rat cecal 
fl ora, it had no effect on cholic acid metabolism. These 
results indicate that OT is suitable as a foodstuff.” Address: 
Lab. of Chemistry, Faculty of General Education, Gifu 
Women’s Univ., Taromaru, Gifu 501-25, Japan.

383. Myers, B.A.; Hathcock, J.; Shiekh, N.; Roebuck, 
B.D. 1991. Effects of dietary soya bean trypsin inhibitor 
concentrate on initiation and growth of putative preneoplastic 
lesions in the pancreas of the rat. Food and Chemical 
Toxicology 29(7):437-43. [40 ref]
• Summary: Pancreatic exocrine cell cancer is currently the 
fi fth most common cause of death due to cancer in the USA. 
Except for an association with the smoking of cigarettes, 
its cause is largely unknown. Liener (1986) has expressed 
concern that prolonged exposure to trypsin inhibitor in soya 
products may increase the risk of developing cancer of the 
exocrine pancreas. “Heat processing of soya products for 
human consumption destroys most but not all of the trypsin 
inhibitor activity; it is estimated that 5-20% of the initial 
trypsin inhibitor activity remains after processing (Rackis 
and Gumbmann, 1981).”
 In these experiments soya bean trypsin inhibitor 
concentrate (STIC) had a much greater effect on the growth 
of azaserine-induced lesions than did corn oil. STIC alone 
did not appear to initiate pancreatic lesions.
 Note: Webster’s Dictionary defi nes exocrine (a term 
fi rst used in about 1913) as “producing, being, or relating 
to a secretion that is released outside its source (e.g. 
exocrine pancreatic cells).” Address: 1-3. Food and Drug 
Administration, Washington, DC 20204.

384. Ogawa, Tadashi; Bando, N.; Tsuji, H.; Okajima, H.; 
Nishikawa, K.; Sasaoka, K. 1991. Investigation of the IgE-
binding proteins in soybeans by immunoblotting with the 
sera of the soybean-sensitive patients with atopic dermatitis. 
J. of Nutritional Science and Vitaminology (Tokyo) 
37(6):555-65. [24 ref]
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• Summary: Three soybean proteins (Gly m Bd 30 K, 
Gly m Bd 60 K, and Gly m Bd 28 K) are considered as 
major soybean allergens as higher percentages of sensitive 
individuals are showing antibody reactions against them. 
The 7S globulin protein Gly m Bd 30K (P34) is the 
immunodominant allergen as it causes allergenic effects in 
over 65% of soy-sensitive subjects.
 This soybean allergenic protein, which is most strongly 
and frequently recognized by the IgE antibodies in sera of 
soybean-sensitive patients with atopic dermatitis, has been 
characterized. The allergen was isolated from the crude 
7S-globulin fraction by gel-fi ltration chromatography. It has 
a molecular weight of more than 300,000.
 Note: This is the earliest document seen (Nov. 2020) 
that contains the term “Gly m Bd” or the term “(P34)” in 
connection with soybeans. Address: 1. Dep. of Nutrition, 
School of Medicine, The Univ. of Tokushima, Kuramoto-cho 
3, Tokushima 770, Japan.

385. Oplinger, Edward S. 1991. Development of new 
agronomic crops in the Midwest. In: Jules Janick and James 
E. Simon, eds. 1991. New Crops. New York: John Wiley and 
Sons. xxi + 710 p. See p. 92-94. Proceedings of the Second 
National Symposium, New Crops: Exploration, Research, 
and Commercilization. Indianapolis, Indiana, 6-9 Oct. 1991. 
[3 ref]
• Summary: Concerning utilization research: “Much of the 
new uses or value added research is being conducted on 
more traditional crops,” especially maize, soybean, and small 
grains. “Recent research at Wisconsin has demonstrated 
the value of feeding unprocessed soybeans to dairy cows. 
This resulted in a 25% increase in the state’s hectarage 
and production in 1991, with the majority of the increase 
being grown by fi rst time producers. Thus, for some 
producers, soybean is a new or alternative crop in Wisconsin. 
Development of soybean cultivars with reduced levels of 
trypsin inhibitors is creating expanded feed uses for the 
crop.”
 “Signifi cant advances in the development of new 
agronomic crops in the Midwest during the past 3-5 years 
have occurred primarily with canola, white lupin, amaranth, 
crambe, spelt, triticale, and wild rice.” A map (p. 94) shows 
commercial production of alternative crops in the Midwest in 
1991. Address: Univ. of Wisconsin.

386. Ory, Robert L. 1991. Grandma called it roughage: Fiber 
facts and fallacies. Washington, DC: American Chemical 
Society. x + 166 p. Illust. Index. 23 cm. [90 ref]
• Summary: This is a semitechnical but simply written book 
about what fi ber is, what it does, and what it does not do. 
“So after 15 years of chemical and biochemical research on 
dietary fi ber–primarily rice and rice bran, but also wheat 
bran, peanuts, and several vegetables–I decided to write an 
easy-to-read book on what we know about the benefi ts of 

fi ber on the big “C” words: constipation, cholesterol, cancer, 
and colonic and coronary diseases.”
 Contents: Preface. 1. Fibermania and how it began. 
2. What is fi ber and where do we fi nd it? 3. Fiber and 
metabolism vs. fat and cholesterol. 4. Can fi ber fi ght fat? 5. 
Fiber and the big “C”–Constipation. 6. Can fi ber cure cancer, 
diabetes, and other serious diseases. 7. Fiber and mineral 
nutrition. 8. Is fi ber an essential nutrient? 9. Breakfast 
cereals: The “Battle of the Brans.” 10. Fiber in fruits and 
vegetables. 11. Can fi ber be good for you and still taste 
good? Bibliography. Address: New Orleans, Louisiana.

387. Plahar, Wisdom Anorsey; Hoyle, N.T. 1991. Estimated 
protein quality of weaning blends from local cereals and 
legumes. In: S. Sefa-Dedeh, ed. 1991. Development of High 
Protein-Energy Foods from Grain Legumes. Proceedings of 
the AAU/UNU International Seminar held in Accra, Ghana, 
5-7 Feb. 1991. Accra: University of Ghana. See p. 75-87. *
Address: Dep. of Food Technology, Univ. of Ibadan, Nigeria.

388. Pusztai, Arpad. 1991. Plant lectins. Cambridge and New 
York: Cambridge University Press. vii + 263 p. Illust. 24 cm. 
Series: Chemistry and Pharmacology of Natural Products. 
[650* ref]
• Summary: Lectins, also called hemagglutinins, are a class 
of proteins that cause blood to clot. Page 1: In 1888/89 
the fi rst plant lectin was described by Stillmark. Working 
with extracts from the castor bean (Ricinus communis) he 
obtained a preparation which agglutinated red blood cells.
 “The next momentous step in the history of the 
haemagglutinins was the realization [in about 1948-49] that 
some of the haemagglutinins agglutinated blood cells only 
from some groups of individuals within the ABO blood 
group system, without affecting cells from other groups.”
 The author concludes his discussion of the effects of 
soybean lectin on the cells of the small intestine by saying 
(p. 163): “The anti-nutritive effects of soya lectin are now 
well established. Its binding to the small intestinal epithelium 
induces a number of changes in intestinal function and 
morphology, some of which reduce the food conversion 
effi ciency in soya-fed rats.”
 The soybean (Glycine max) is mentioned on page 3, 20-
24, 33-34, 36, 40-41, 46, 57-58, 60-67, 72, 76, 93, 106-10, 
132, 159-66, 166-67, 176-79, 184, 189, and 198. Address: 
The Rowett Research Inst., Bucksburn, Aberdeen, Scotland.

389. Ravnskov, Uffe. 1991. The cholesterol myths. Finland. 
Reprinted in 2000 by New Trends Publishing, USA. *
• Summary: Argues forcefully that cholesterol is not the 
major cause of heart disease; he does not know what is. 
Address: M.D., PhD., Sweden.

390. Reddy, M.; Flynn, A. 1991. Bioavailable zinc 
concentrations in soya milks and cow’s milk. Abstracts of 
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Communications. p. 184A. [1 ref]
• Summary: The bioavailability was compared using 
the sucking rat model. The zinc content of 5 soya milks 
supplied in liquid form was determined by atomic absorption 
spectrophotometry following wet ashing. The zinc 
concentrations (in mg/liter) in the various products were 
Granose 5.1, cow’s milk 5.0, Sunrise 3.7, Provamel [made by 
Alpro in Belgium] 3.6, Unisoy 3.2, and Plamil 1.3.
 Zinc absorption from all soya milk was signifi cantly 
lower than from cow’s milk, but there were no signifi cant 
differences between soya milks. Bioavailable zinc (in mg/
liter), estimated from zinc concentration and percentage 
absorption was cow’s milk 4.54, Granose 1.42, Sunrise 1.09, 
Provamel 0.92, Unisoy 0.82, and Plamil 0.43. Address: Dep. 
of Nutrition, University College, Cork, Republic of Ireland.

391. Rehm, Sigmund; Espig, Gustav. 1991. The cultivated 
plants of the tropics and subtropics: cultivation, economic 
value, utilization. Translation of Die Kulturpfl anzen der 
Tropen und Subtropen. Weikersheim, West Germany: Verlag 
Josef Margraf. viii + 552 p. Illust. (101 fi gures). Index. 21 
cm.
• Summary: The soybean is discussed in detail on pages 
94-97. It is also mentioned on pages 76-79, 81-82, 102, 112, 
121, 124-25, 157, 167, 308, and 401.
 Pages 76-79: Worldwide production of soya beans is 
almost twice as large as the next largest oilseed, coconuts. 
Fig. 19 shows world production of oilseeds, 1979-1988. 
More than 90% of the oil plants are produced in the tropics 
and subtropics. Fig. 20 shows world production of oils 
from the most important oil crops. Soya oil is by far No. 1 
followed by palm oil, sunfl ower oil and rapeseed oil. “The 
characteristics of an oil are governed by the chain length of 
the fatty acids, the proportion of unsaturated fatty acids, and 
the number and position of double bonds in the chain.
 Page 81: Soya oil is part of the linolenic group, one of 
seven major plant oil groups. Vegetable oils are produced 
from seeds. By-products of refi ning soya oil are phosphatides 
[lecithin], phytosterols, tocopherols and protein; it contains 
30-40% protein and about 18% oil.
 Page 82: The largest producers of palm oil (from the 
African oil palm) in 1988 are Malaysia (5.0 million metric 
tons), Indonesia (1.37 million), Nigeria (0.75 million) and 
Cote d’Ivoire (0.235 million). Palm kernel oil is a separate 
product; the largest producer by far is Malaysia 0.53 million 
tons exported.
 Page 94-97: The section on soya bean has these 
contents: Introduction. Morphology. Ecophysiology (“The 
part of the subtropics which are always humid provide the 
best climate for the soyabean, The optimal temperature 
is 24-25ºC.” Since soya has a pronounced sensitivity to 
photoperiod, most varieties only bloom when the day-
length is less than 14 hours. “Very short days (12 hours or 
less) lead to premature fl owering, so that the plants remain 

small and have reduced yields”). Cultivation. Diseases and 
pests. Harvesting and processing (“More than any other 
oilseed, soya is a plant with a dual purpose:” oil and protein. 
“The unripe seeds are eaten in East Asia and the USA as 
a vegetable [edamamé or green vegetable soybeans], like 
peas and beans. The ripe seeds are diffi cult to digest, and 
in the raw state, they contain toxic compounds (saponins, 
goitrogens, protease inhibitors), and they also have an 
unpleasant taste. It is therefore diffi cult to introduce them as 
a foodstuff in new regions. They must be soaked and cooked 
for a long time before they are edible. In East Asia, a range 
of other preparation techniques are common which produce 
valuable foods such as tempe [tempeh], shoyu (soy sauce) 
and other products obtained by microbial processes, as well 
as soya milk, from milled beans, and tofu (soya bean curd, 
which is soya precipitated using acid and salt) (815, 1074). 
Finally, soya bean sprouts are an important vegetable in East 
Asia. The green plants can be used for grazing, or given to 
animals as green forage. It is well suited to silaging).
 There are also similar sections on groundnuts, sunfl ower, 
sesame, and others.
 Page 121: In the chapter on “Protein Providing Plants,” 
table 20 gives “Production of crude protein by the most 
important food plants.” Cereal grains supply 69.9% of total 
crude protein, soya beans 13.5%, other oilseeds 7.7%, pulses 
5.0% and root crops 3.9%.
 Page 124: Table 22 gives “Rhizobia groups of important 
legumes.” The 5 main groups are:
 Bradyrhizobium japonicum: nodulating Glycine (soya) 
and Macroptilium.
 Bradyrhizobium sp. nodulating many different legume 
genera.
 Rhizobium leguminosarum: nodulating 7 well-known 
legume genera.
 Rhizobium loti: nodulating 10 well-known legume 
genera.
 Rhizobium meliloti: nodulating 3 well-known legume 
genera.
 Page 308: “Steroid hormones: The most valuable of 
the chemical compounds of plant origin which are available 
from the pharmaceutical industry are the steroid hormones, 
with an annual production of much more than 1000 tonnes of 
pure substance. This development was initiated in the 1940s, 
after the discovery that cortisone could be obtained from 
diosgenin from Dioscorea species, Dioscoreaceae, through 
the action of fungi and by chemical transformations. Then, 
chemists and microbiologists discovered methods, whereby 
sex hormones could be created from the same raw materials 
which have formed the basis of hormonal contraception (307, 
794). A small part of the steroid hormones are synthesized 
from cholic acid or cholesterol, or by total chemical 
synthesis, but over 90% originate from plant steroid saponins 
and steroid alkaloids. At present, the most important sources 
are diosgenin from Dioscorea species, mainly from Mexico 
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and Central America (“barbasco”, D. macrostachya Benth., 
D. fl oribunda Martens et Gal., D. spiculifl ora Hemsl.), 
and Asia (D. deltoidea Wall., D. prazeri Prain et Burk.), 
stigmasterol from soya (USA),...”
 Page 401: Soya is widely used for fodder (hay, straw, 
residues, etc.) and for human food. Address: IAT, Inst. of 
Agronomy in the Tropics, Univ. of Goettigen, Lower Saxony, 
Germany.

392. Rucker, Chris; Hoffman, Jan. 1991. The Seventh-day 
diet: How the “healthiest people in America” live better, 
longer, slimmer–and how you can too. New York, NY: 
Random House. 232 p. Foreword by John Scharffenberg, 
M.D. Index. 24 cm. [46 ref]
• Summary: This book introduces the Seventh-day Adventist 
low-fat vegetarian diet and health principles without their 
religious underpinnings but with many quotations to the 
writings of Ellen G. White, an Adventist pioneer. For 
example, concerning what is now called atherosclerosis, she 
wrote in 1896: “Both the blood and the fat of animals are 
consumed as a luxury. But... these should not be eaten. Why? 
Because their use would make a diseased current of blood in 
the human system.
 Adventists, whether vegetarian or not, are less likely 
to get cancers of the breast, ovaries, bladder, prostate 
and pancreas than the rest of the U.S. population. Male 
Adventists live an average of 8.9 years longer than non-
Adventists, and women 7.5 years longer. And the differences 
between vegetarian and nonvegetarian Adventists provide 
some of the best evidence of the health advantages of a 
vegetarian diet. For example, studies show that whereas 
nonvegetarian male Adventists get only 56% as much heart 
disease as the U.S. average, vegetarian Adventists who eat 
eggs and dairy products get only 39%; and those who avoid 
all animal products 12%.
 Page 105 notes that a major study involving more than 
25,000 Adventist adults over a period of 20 years indicated 
that an Adventist woman aged 25 will, on average, live 
to age 88, which 9 years longer than her non-Adventist 
counterpart, and an Adventist man aged 25 will, on average, 
live to age 84, which is 12 years longer than his non-
Adventist counterpart. Moreover, “It appears that the earlier 
one embraces the complete Adventist life-style, the greater 
quality of life and longevity once can expect.”
 In a section titled “Guide to creating your own meatless 
roast” (p. 116-17), tofu, shredded soy cheese, and soy fl our 
are listed as protein sources. Soy-related recipes include: 
Pesto tofu manicotti (p. 121). In the “Natural Foods 
Shopping Guide” (p. 207) descriptions are given of Soyagen, 
soy cheese, soy milk, and tofu.

393. Smith, Russel L. 1991. The cholesterol controversy. St. 
Louis, Missouri: Fireside Books. 400 p. *

394. Thompson, Lilian U.; Robb, P.; Serraino, M.; Cheung, 
F. 1991. Mammalian lignan production from various foods. 
Nutrition and Cancer 16(1):43-52. [39 ref]
• Summary: The lignans, a group of chemical compounds 
found only in plans, are one of the major classes of 
phytoestrogens. Soybeans are a source of lignans.
 “Mammalian lignans such as enterolactone and 
enterodiol, which are produced in the solon from precursors 
in foods, have been suggested as playing a role in the cancer-
protective of vegetarian diets.” However, very little is known 
concerning the amount that is produced from different 
food products. Thus, this study determined the production 
of mammalian lignans from 68 common plant foods. On 
average, oilseeds as a group produced by far the highest 
amounts.
 The Introduction begins: “The incidence of cancer is 
lower in countries where the diet is either vegetarian or 
semivegetarian (refs. 1-4), but the mechanism whereby 
vegetarian diets exert their protective effect is still unclear.” 
Large intake of dietary fi ber was thought to be partly 
responsible. Address: Dep. of Nutritional Sciences, Faculty 
of Medicine, Univ. of Toronto, Toronto, Ontario M5S 1A8, 
Canada.

395. Wikipedia, the free encyclopedia. 1991. Protein 
Digestibility Corrected Amino Acid Score (PDCAAS) (Web 
article). https://en.wikipedia.org/wiki/Protein_Digestibility_
Corrected_Amino_Acid_Score 2 p. Accessed 3 Nov. 2020
• Summary: Note: The Food and Agricultural Organization 
of the United Nations/World Health Organizations (FAO/
WHO) and the US FDA fi rst proposed a protein quality 
evaluation method in 1991, the Protein Digestibility-
Corrected Amino Acid Score (PDCAAS), and they made 
PDCAAS the offi cial standard in 1993. But in 2013, FAO 
proposed shifting preference to a new evaluation method, the 
Digestible Indispensable Amino Acid Score (DIAAS).
 “Protein digestibility-corrected amino acid score 
(PDCAAS) is a method of evaluating the quality of a protein 
based on both the amino acid requirements of humans and 
their ability to digest it.
 “The PDCAAS rating was adopted by the US FDA 
and the Food and Agricultural Organization of the United 
Nations/World Health Organization (FAO/WHO) in 1993 as 
‘the preferred ‘”best”’ method to determine protein quality. 
[1]
 “In 2013 FAO proposed changing to Digestible 
Indispensable Amino Acid Score.”

396. Yamauchi, Fumio; Yamagishi, Tatsunori; Iwabuchi, 
Setsuko. 1991. Molecular understanding of heat-induced 
phenomena of soybean protein. Food Reviews International 
7(3):283-322. [116 ref]
• Summary: “Heating is one of the most important and 
frequently used methods for denaturing food proteins for 
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processing, preserving, and cooking (1, 2). The functional 
properties such as gelation, emulsifi cation, foaming and 
hydration are refl ections of the protein structure of the 
denatured state.”
 Tanford (1969) stated that “’protein denaturation does 
not affect amino acid sequence drastically, but does affect 
native quaternary structure.’” And Hermansson (1978) has 
said that “’denaturation is not specifi c and irreversible.’” 
So a broad defi nition of denaturation of food protein might 
state that, in it, “an individual protein is physicochemically 
modifi ed to some extent.”
 Glycinin corresponds to the 11S protein, and Beta-
conglycinin is the principal component of the 7S protein. 
Address: Dep. of Food Chemistry, Faculty of Agriculture, 
Tohoku Univ., Sendai-shi, Miyagi prefecture, Japan.

397. Yeong, Boon Yee (Mrs.). 1991. Nutrition and 
application aspects of soybean oil. ASA Technical Bulletin 
(Singapore) HN14 1991. p. 1-15. [20 ref]
• Summary: Contents: Introduction. Structure and 
production. Essential fatty acids. Plasma cholesterol. 
Omega-3 fatty acids and prostaglandins. Hydrogenation. 
Polyunsaturates and cancer. Other therapeutic factors. 
Conclusion. Address: Consultant–Human Nutrition, 
American Soybean Assoc., 541 Orchard Rd., #11-03 Liat 
Towers, Singapore 0923. Phone: (65) 737-6233.

398. Yokotsuka, Tamotsu. 1991. Proteinaceous fermented 
foods and condiments prepared with koji molds. In: Dilip K. 
Arora, K.G. Mukerji, and E.H. Marth, eds. 1991. Handbook 
of Applied Mycology. Vol. 3: Foods and Feeds. New York, 
NY: Marcel Dekker, Inc. x + 621 p. See p. 329-73. Chap. 11. 
[118 ref]
• Summary: Contains a great deal of very interesting 
information. Contents: 1. Introduction. 2. Fermented soybean 
foods in East and Southeast Asia: A. Douchi (China), Hama-
natto (Japan), and in-yu (Taiwan). B. Shuidouchi (Shandong 
province, China), thua-nao (Thailand), kinema (Nepal), and 
natto (itohiki natto) (Japan). C. Tempe [Tempeh] and Oncom 
[Onchom] (Indonesia) (Making soybean tempe, volatile 
fl avor of tempe, chemical composition and nutritional value 
of tempe, tempe bongkrek). D. Fermented tou-fu (soybean 
curd) products: Sufu (China and Taiwan), Tofuyo (Okinawa, 
Japan).
 3. Fermented salty condiments in a slurry or paste made 
from soybeans and cereals: A. Doujiang (touchiang) (China) 
and Tauco [taucho] (Southeast Asia). B. Doubanjiang 
(Toupanchiang). C. Tianmianjiang (Tienmienchiang). D. 
Gochujiang and Doenjang (Korea). E. Hishio (Japan). F. 
Miso (Japan) (Production and consumption of miso, making 
rice miso and barley miso).
 4. Fermented salty liquid condiments made from 
soybeans and cereals: A. Japanese shoyu (Manufacture of 
koikuchi and usukuchi shoyu, manufacture of tamari shoyu). 

B. Soy sauce produced in east and southeast Asian countries 
other than Japan (Korea, Taiwan, Hong Kong, Singapore, 
Malaysia, Indonesia, Thailand, People’s Republic of China 
{the process, acid hydrolysis, was illegal until recently}, 
chijhi or whole soybean soy sauce still made in the basins 
of the Zhujiang {Pearl} River and the Huanghe {Yellow} 
River).
 5. Biochemistry involved in shoyu and miso 
manufacture: A. Selection of raw materials. B. Contribution 
of improved cooking methods of raw materials to increase 
the enzymatic protein digestibility. C. Selection and 
improvement of koji molds. D. Improvement in koji 
making. E. Microbial and chemical control of salty mash 
fermentation. F. Flavor evaluation of koikuchi shoyu. G. 
Stability of color of pasteurized shoyu. H. Nutritional 
concern about shoyu and miso (salt content). Safety of koji 
molds and shoyu (afl atoxins).
 6. Conclusion.
 Tables show: (1) Chemical composition of kinema, thua-
nao, and douchi. (2) Changes in nitrogenous compounds 
during natto fermentation. (3) Changes of nitrogen 
compounds in sufu making. (4) Constituents of some types 
of miso. (5) Chemical composition of various kinds of 
genuine fermented shoyu in Japan. (6) Effect of cooking 
conditions of thoroughly moistened defatted soybean grits 
on the enzymatic digestibility of protein. (7) Differences 
between A. oryzae and A. sojae used for shoyu fermentation. 
(8) Proteinases produced by Aspergillus sojae. (9) Enzyme 
composition of koji as infl uenced by the difference of 
material. (10) Various metabolic patterns by lactobacilli in 
shoyu mash. (11) Digestiblilities of protein in shoyu, miso, 
natto, and tempe fermentations. (12) Results of quantitative 
analysis of fl avor constituents in koikuchi shoyu.
 Figures show: (1) Flow sheet of tempe making. (2) 
Flow diagram of sufu making from 1 kg soybeans (with all 
quantities of ingredients, temperatures, and times). (3) Flow 
diagram of rice-miso fermentation from 1,000 kg soybeans 
and 600 kg milled rice. (4) Flow diagram of koikuchi 
shoyu fermentation from 330 kg defatted soybean meal 
(or 400 kg whole soybeans) and 340 kg wheat kernels. (5) 
Flow diagram of tamari-shoyu fermentation from 800 kg 
defatted soybeans, 346 kg wheat, 20 kg roasted barley fl our, 
and 439 kg NaCl. (6) Microfl ora changes in shoyu mash 
fermentation. (7) Classifi cation of Aspergilli. (8) Fermented 
foods and condiments made from soybeans mixed with or 
without cereal grains or fl our.
 Hama-natto in Japan (p. 332): The Taiho Laws, which 
took effect in 701, mention an offi ce in Japan’s imperial 
court that dealt with several fermented soyfoods including 
“douchi [2 Chinese characters given] or kuki (1 Cc): in 
Japanese, miso and jiang (1 Cc) or hishio (1 Cc)...” “The 
method of preparing salted and unsalted douchi [fermented 
black soybeans] is described in the book Yoshufushi (1686) 
and elsewhere. According to the oldest record about 
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douchi in Korea, in 683, the product apparently was not an 
important food commodity in that country.
 Salted douchi [fermented black soybeans, which 
originated in China] appeared in Central Japan with names 
such as “Hama-natto, Daitokuji-natto, and others, and in 
Taiwan as In-si.”
 Concerning shuidouchi (Chinese salted natto with 
minced ginger. p. 332-35): This unusual product can be 
considered an intermediate form between douchi (salted 
fermented soybeans / fermented black soybeans) and the 
itohiki-natto family of foods; unlike douchi it is fermented 
with a Bacillus bacterium rather than with an Aspergillus 
mold, but unlike natto it is a salted product and has ginger 
added. To make shuidouchi: Boiled soybeans are naturally 
inoculated with Bacillus subtilis and incubated at high 
humidity and at 30-40ºC. This preference for a high 
temperature may be why the Chi-min yao-shu (6th century 
China) recommended that, when making douchi [fermented 
black soybeans], the temperature during incubation be kept 
rather low. In Shandong, China, shuidouchi are made as 
follows: Clean, soak, and boil soybeans until soft. Place in 
a cloth bag and cover with straw, which is the best natural 
source of B. subtilis. After incubation for 1-2 days at 25-30ºC 
the soybeans will be covered with viscous substances. Mix 
the sticky soybeans with minced ginger and salt, then pack 
tightly into jars, and age for one week. They are now ready 
to consume (See references 5 and 6). Address: Research Div., 
Kikkoman Corp., Noda City, Chiba prefecture, Japan.

399. Abelow, Benjamin J.; Holford, T.R.; Insogna, K.L. 
1992. Cross-cultural association between dietary animal 
protein and hip fracture: A hypothesis. Calcifi ed Tissue 
International 50:14-18. [56 ref]
• Summary: The hypercalciuric effect of protein (the 
increased calcium loss as a result of protein intake in general, 
and animal protein in particular) is proposed as one factor 
contributing to the high rates of osteoporosis in Western 
countries where protein intake greatly exceeds requirements–
despite relatively high calcium intakes.
 Figures 1 and 2 are graphs of age-adjusted hip fracture 
incidence in women over age 50 against estimated per capita 
dietary animal protein. The fi rst is by fracture survey, and 
the second is by country. In both graphs, the greater the 
per capita consumption of animal protein, the greater the 
rate of hip fractures. The 7 countries with the greatest per 
capita consumption of animal protein (in descending order 
of amount) are: New Zealand, USA, Norway, Sweden, 
Denmark, Finland, and United Kingdom. The 7 countries 
with the highest rate of hip fracture (in descending order of 
rate) are: Norway, Sweden, Denmark, New Zealand, United 
Kingdom, USA, and Finland.
 Other factors hypothesized to account for cross-cultural 
differences in hip fracture are physical exercise and sunlight 
exposure. Low fracture rates among blacks in South Africa 

(L. Solomon 1968) has raised the possibility that genetic 
factors may be responsible. Address: Yale Univ. School of 
Medicine, New Haven, Connecticut.

400. Bahkali, A.H. 1992. In vitro production of pectolytic 
and cellulolytic enzymes by Colletotrichum lindemuthianum 
isolated from soybean grown in Saudi Arabia. World J. of 
Microbiology and Biotechnology 8(1):55-59. Jan. [15 ref]
• Summary: Anthracnose caused by Colletotrichum 
lindemuthianum is a serious disease of soybean in the 
Kingdom Saudi Arabia. The anthracnose disease often 
results in necrosis and hypoplasia of soybean pods. In this 
experiment the microorganism, isolated from soybean 
in Saudi Arabia and maintained on a potato/dextrose 
agar medium, produced the following enzymes in vitro: 
polygalacturonase, pectin methylesterase, pectin trans-
eliminase, and carboxymethylcellulase. Address: Dep. of 
Botany and Microbiology, College of Science, King Saud 
Univ., P.O. Box 2455, Riyadh 11451, Saudi Arabia.

401. Chlebowski, Rowan T.; Sayre, J.; Frank-Stromborg, 
M.; Lillington, L.B. 1992. Current attitudes and practice of 
American Society of Clinical Oncology-member clinical 
oncologists regarding cancer prevention and control. J. of 
Clinical Oncology 10(1):164-68. Jan. [13 ref]
• Summary: “The National Cancer Institute (NCI) estimates 
that two of every three cancer cases in the United States are 
related to diet. The NCI and the American Cancer Society 
have outlined dietary guidelines aimed at reducing risk of 
cancer. Despite those efforts, physicians are not getting the 
message.”
 A survey showed that 73% of the members of the 
American Society of Clinical Oncology agreed with the 
statement that “the impact of diet in the development of 
cancer is minimal.” Address: Div. of Medical Oncology, 
Dep. Medicine, Univ. of California-Los Angeles School of 
Medicine, Harbor-Univ. of California-Los Angeles Medical 
Center, Torrance, California; Dep. of Biostatistics, Univ. 
of California-Los Angeles School of Public Health, Los 
Angeles, California; School of Nursing, Northern Illinois 
Univ., DeKalb, Illinois.

402. Kudou, Shigemitsu; Tonomura, M.; Tsukamoto, C.; 
Shimoyamada, M.; Uchida, T.; Okubo, K. 1992. Isolation 
and structural elucidation of the major genuine soybean 
saponin: note. Bioscience, Biotechnology, and Biochemistry 
56(1):142-43. Jan. [14 ref]
• Summary: “Many kinds of saponin have been isolated from 
soybean seeds, and their structures have been determined 
(1-10). In our previous paper (10) we divided soybean 
saponin into three groups, namely ‘group A saponin,’ ‘group 
B saponin,’ and ‘group E saponin,’ on the basis of their 
aglycone structure (soyasapogenols A, B, and E, Fig. 1).” 
Address: Kanesa Co., Ltd., 202 Hamada, Tamagawa, Aomori 
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030, Japan.

403. Mohamed, Ali I.; Rangappa, M. 1992. Screening 
soybean (grain and vegetable) genotypes for nutrients and 
anti-nutritional factors. Plant Foods for Human Nutrition 
42(1):87-96. Jan. [42 ref]
• Summary: Fifty six genotypes of grain-type soybean 
and 17 genotypes of vegetable-type soybean collections 
were analyzed for protein and oil content, trypsin inhibitor, 
and lipoxygenase activities. Tables 1-3 shows the content 
of protein and oil, and trypsin inhibitor and lipoxygenase 
activity for grain-type soybeans from maturity groups VI, 
VII, and VIII, respectively. The mean protein level for the 
three groups is 42.32%, 41.56%, and 42.56% respectively, 
while the mean oil level is 19.95%, 19.94%, and 17.43% 
respectively. Table 4 shows the same variable for 17 
vegetable-type soybeans. The mean protein and oil levels 
are 42.99% and 19.26%, respectively. The protein content 
for the vegetable types ranged from 36.9% to 47.9%, and 
the oil content ranged from 15.2% to 23.4%. “No signifi cant 
difference was found between vegetable-type and grain-type 
soybeans in protein, oil, trypsin inhibitor, and lipoxygenase 
activity.”
 “In soybean with high oil content, the lipoxygenase 
activity is highly desired because of the effect of this enzyme 
on the stability of oil and off-fl avor associated with soymeal. 
In vegetable-type soybeans, which are generally eaten as 
green immature seed, the presence of lipoxygenase does not 
affect the nutritional quality and/or the fl avor.
 “In conclusion, the wide variations in protein, oil, 
trypsin inhibitor, and lipoxygenase activity indicate that it is 
possible to breed for low anti-nutritional factors, and high 
protein and oil content, in both vegetable and grain-type 
soybeans.” Address: Cooperative State Research Service 
(CSRS), Virginia State Univ., P.O. Box 285, Petersburg, VA 
23803.

404. Natural Foods Merchandiser. 1992. An NFM call 
to action: New regulations to bring changes to industry. 
Industry must work with lawmakers to protect its right to 
promote and sell key products. Jan. p. 14-15, 18. [4 ref]
• Summary: Four federal regulatory proposals could 
have serious effects on the dietary supplement and herbs 
industries. The main proposal is the FDA’s Nutrition, 
Labeling and Education Act of 1990. The NLEA was 
approved by Congress in an attempt to revise outdated 
provisions of the 54-year-old federal Food, Drug, and 
Cosmetic Act. FDA released this 2,000-page document in 
Nov. 1991. The NLEA proposal would allow health claims 
in only four areas: calcium and osteoporosis; fats and heart 
disease; fats and cancer; and sodium and hypertension. Thus, 
for example, health claims would not be able to be made 
for fi ber despite the fact that its use is widely recommended 
by professional health, nutrition, and medical groups. The 

new labeling rules are likely to ban nearly all health claims 
(including those based on sound scientifi c studies) for 
supplements, herbs, and many foods; the health-promoting 
effects of herbs are rarely due to nutrients.
 FDA also proposes to switch from the U.S. 
Recommended Daily Allowances (U.S. RDAs) to the 
Reference Daily Intakes (RDIs). RDAs are generally based 
on the highest recommended allowances set by the Food and 
Nutrition Board of the National Academy of Sciences. RDIs 
are calculated as a population-based mean, and are 10 to 80 
percent lower than the RDAs.
 Furthermore, the FDA Dietary Supplement Task Force is 
planning to reclassify nearly all supplements, except perhaps 
simple vitamins and minerals such as A, B, C, D, E, etc. in a 
new way that will virtually force them off the market except 
by prescription.
 These provisions are set forth in H.R. 3642/S.2135. 
In 1976 Congress overwhelmingly passed the Proxmire 
Law which protects and ensures the rights of consumers to 
purchase dietary supplements in the potencies, combinations, 
and categories that the consumer feels are appropriate.

405. Nestel, Paul J.; Noakes, M.; Belling, G.B.; McArthur, 
R.; Clifton, P.M.; Abbey, M. 1992. Plasma cholesterol-
lowering potential of edible-oil blends suitable for 
commercial use. American J. of Clinical Nutrition 55(1):46-
50. Jan. [25 ref]
• Summary: The consumption of saturated fatty acids has 
been falling in countries that have experienced a decline in 
coronary heart disease. But concern remains about the nature 
of fats and oils used in commercially prepared foods. “In 
particular, palm oil (rich in palmitic acid), coconut oil (rich 
in lauric and myristic acids), and partially hydrogenated 
vegetable oils (because of their high trans fatty acid content) 
have been targeted as potentially undesirable.”
 The authors tested semihardened blends of edible oils, 
suitable for commercial food manufacture, with a lower-
than-conventional saturated fatty acid content, for their 
effects on plasma cholesterol. Twenty-six men with slightly 
higher than normal blood cholesterol levels participated in a 
double-blind crossover experiment.
 “The trans fatty acid (mainly elaidic) content of the 
blends was 16%, raising its contribution to energy by 4% but 
without apparent effect on LDL and HDL concentrations. 
Provided the overall ratio of linoleic acid to palmitic acid in 
commercial edible-oil blends exceeds that in the prevailing 
national diet, partial hydrogenation will not negate the 
LDL-lowering potential.” Address: CSIRO Div. of Human 
Nutrition, P.O. Box 10041, Gouger Street, Adelaide, South 
Australia 5000, Australia.

406. Product Name:  Heart’s D’Lite (Fat-Free Cheese 
Alternative with Casein) [Monterey Jack Style, Cheddar, 
Jalapeno, Mozzarella, Garlic-Herb].
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Manufacturer’s Name:  Sharon’s Finest (Product 
Developer-Marketer).
Manufacturer’s Address:  P.O. Box 5020, Santa Rosa, CA 
95402-5020.  Phone: 707-576-7050.
Date of Introduction:  1992 January.
Ingredients:  Monterey Jack: Organic tofu, casein [protein 
from nonfat milk], tapioca starch, salt, natural fl avor, guar 
gum, citric acid.
Wt/Vol., Packaging, Price:  8 oz vacuum pack. Retails for 
$2.99 (7/92, Maryland).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 45, protein 8 gm, 
carbohydrates 3 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 170 mg, calcium 140 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1992. Feb. p. 19. “Melts and tastes like cheese 
but without the fat! From the makers of TofuRella, in the 
same great fl avors. Call us at (707) 576-7050.”
 Talk with Sharon Rose. 1992 Feb. 10. They started 
shipping this product to fi ll up the pipelines in Nov. and 
Dec. 1991, but it was probably fi rst on the shelves in Jan. 
1992. The term “Sharon’s Finest” does not appear on the 
front panel, but the back panel reads: “Heart’s D’Lite is 
made for Sharon’s Finest.” Over the past 8-12 months, 
they have gradually been changing the company name to 
Sharon’s Finest from Rose International, but the change 
has not yet become offi cial. All of their business cards and 
printed product brochures have “Sharon’s Finest” and the 
corresponding logo on them, not Rose International.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July. 20. Label is 3.5 inches square. 
Red, blue, and purple on white. Illustration of a red heart 
outlined in blue on a blue-lined sky. Front panel: “Fat-
free cheese alternative.” Back panel: “Fat-free. Low in 
calories. Cholesterol-free. Dear Friends. Heart’s D’Lite is 
a revolutionary new product! While it tastes and melts like 
cheese, it has virtually none of the fat and cholesterol, and 
it is far lower in calories, too! I developed Heart’s D’Lite 
for my friends who were cutting down on fatty foods for 
health reasons but still missed eating cheese... Warmly Yours, 
Sharon. Diabetic exchange: 1 low-fat meat. Contains < 
0.02% lactose. This label uses recycled paper and non-toxic 
ink and glue.” A table compares Heart’s D’Lite with Cheddar 
and Monterey Jack cheeses, per 1 oz. Calories: 45, 113, 106. 
Fat (gm): <1, 9, 8. Cholesterol: 0, 30, 30.

407. Lucas, A.; Morley, R.; Cole, T.J.; Lister, G.; Leeson-
Payne, C. 1992. Breast milk and subsequent intelligence 
quotient in children born preterm. Lancet 339(8784):261-64. 
Feb. 1. [17 ref]
• Summary: This study shows that breastfed babies have 
a higher IQ (8 points higher) than those who are not breast 
fed. They conclude that this IQ advantage stems solely 
from the nutritional benefi ts of breast milk rather than from 

accompaniments of breastfeeding such as social class, 
parenting skills, the education and IQ (genetic potential) of 
the parents, or mother/infant interactions during nursing. The 
article elicited 8 letters to the editor: fi ve on March 7 (p. 612-
14), one on March 21 (p. 744-45), and two on April 11 (p. 
926-27). The letters generally draw attention to diffi culties 
in the study and its conclusion. Address: 1-3. M.R.C. Dunn 
Nutrition Unit, Downhams Lane, Milton Rd., Cambridge 
CB4 1XJ, UK.

408. Persky, Victoria W.; Chatterton, R.T.; Van Horn, L.; 
Grant, M.D.; Langenberg, P.; Marvin, J. 1992. Hormone 
levels in vegetarian and non-vegetarian teenage girls: 
Potential implications for breast cancer risk. Cancer 
Research 52(3):578-83. Feb. 1. [75* ref]
• Summary: “Previous studies have suggested that hormonal 
factors associated with early age at menarche, late age at 
menopause, and late age at fi rst full-term birth increase 
the risk of breast cancer in women. Cross-cultural studies 
have indicated that high-fat westernized diets may also be 
associated with increased breast cancer risk.”
 This study found that vegetarian diets in 
girls are associated with increased levels of DHS 
(dehydroepiandrosterone sulfate); it is present in both phases 
of the menstrual cycle, independent of other risk factors, and 
consistent with an increasing body of literature suggesting 
that DHS may be protective against cancer risk. Address: 
Epidemiology/Biostatistics Program, School of Public 
Health, Univ. of Illinois at Chicago, Box 6998, Chicago, 
Illinois 60680.

409. SoyaScan Notes. 1992. Cells, chromosomes, nucleic 
acids, DNA, and genes (Overview). Feb. 17. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Genes (the smallest unit discussed here) exist 
within DNA molecules, which exist with the nucleus of cells. 
Genes are strung on chromosomes like beads on a necklace.
 Cells are the structural and functional units of life. The 
realization (starting in about 1838) that all organisms are 
composed of cells was one of the most important conceptual 
advances in the history of biology, because it provided a 
unifying theme for the study of all living things. There 
are many different kinds of cells; within the human body 
are more than 100 different and distinct cell types. Yet all 
cells have many similar properties such as a cell wall or 
membrane, a nucleus, etc.
 Chromosomes are small bodies in the nucleus of a 
cell that carry the chemical “instructions” for reproduction 
of the cell. They consist of strands of DNA wrapped in 
a double helix around a core of proteins. Every cell also 
has at least one chromosome (a term fi rst used in 1889) 
within the nucleus. In all types of cells, it is the DNA of 
the chromosome that encodes the genetic characteristics. 
Each species of plant or animal has a characteristic 
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number of chromosomes. One desert annual plant has 
only 4, cabbage has 20, wheat has 42, human beings have 
46, goldfi sh have 46, and one fern has about 1,250. The 
number of chromosomes usually present in the cells of 
higher plants and animals is usually known as the diploid 
number, and this number is generally constant in all cells. 
When reproductive cells, spores or gametes, are formed, the 
number of chromosomes is reduced to one-half the diploid 
number. Such cells are known as haploid cells. When male 
and female gametes come together, they fuse to form a single 
cell, the zygote, which has the diploid chromosome number. 
For example, in humans, the sperm cell and the egg cell, 
both of which are haploid, each contain 23 chromosomes. 
The chromosome number of the zygote is 46. DNA is present 
in the chromosomes of all cells, and is found there almost 
exclusively.
 Two important nucleic acids are DNA (deoxyribonucleic 
acid) and RNA (ribonucleic acid). DNA was fi rst isolated 
and intensively studied by Friedrich Miescher, a Swiss, in 
a series of remarkable investigations beginning in 1869. He 
named it “nuclein.” But DNA was not directly identifi ed 
as bearing genetic information until 1944 by O.T. Avery 
and colleagues. The four major nitrogenous bases (adenine, 
thymine, guanine, and cytosine) are found in all DNA 
molecules. But DNA, the seemingly endless combinations 
of these four chemical bases (ATGC) does not easily reveal 
a gene’s role in the body. For that answer we must turn 
to “model organisms,” such as fruit fl ies, roundworms, 
and baker’s yeast, which have many genes in common 
with humans. DNA molecules normally have 2 strands 
in complementary double helical [helix] arrangement. In 
1953 J.D. Watson and F.H.C. Crick of England postulated 
the double helical structure for DNA (see The Double 
Helix by Watson, 1968). There are 3 major processes in the 
preservation and transmission of genetic information: 1. 
Replication, the copying of DNA to form identical daughter 
molecules. 2. Transcription, the process by which the genetic 
message in DNA is transcribed into the form of messenger 
RNA (mRNA), to be carried to the ribosomes. 3. Translation, 
the process by which the genetic message is decoded on the 
ribosomes, where RNA is used as a template in directing the 
specifi c amino acid sequence during protein biosynthesis. 
Thus genetic information fl ows from DNA to RNA to 
protein.
 A gene (the term was fi rst used in 1911) is a portion of 
a DNA (or sometimes an RNA) molecule that serves as the 
basic unit of heredity. A gene is fundamentally information, 
which is spelled out using only four letters, each of which is 
a nitrogenous base: A = adenine, G = guanine, T = thymine, 
and C = cytosine. A mutation is basically a “misspelling” 
or an error in the sequence of letters. Genes control the 
characteristics of an offspring by transmitting information in 
a series of nucleotides on short sections of DNA. Genes are 
proteins and their characteristics are determined by a specifi c 

sequence of purine and pyrimidine bases. Characteristics 
are determined in diploid organisms by the interactions 
between the members of a pair of genes, or alleles. The 
ways in which such alleles interact in producing particular 
characteristics were fi rst revealed by Gregor Mendel (1822-
1884), an Austrian abbot and botanist, who carried out his 
studies in the garden of a monastery in Brno in what is now 
Czechoslovakia. His work, which was not understood and 
therefore largely ignored in his lifetime, was rediscovered 
in the early 1900s. The Human Genome Initiative is an 
international project (funded in the USA by the National 
Institutes of Health) to map the location of some 80,000 
to 100,000 genes hidden in each human cell, inside in the 
molecules of human DNA.

410. Coble, Claudia J.; Sprau, G.L.; Nelson, R.L.; et 
al. 1992. Evaluation of the USDA soybean germplasm 
collection: Maturity groups 000 to IV (PI 490.765 to PI 
507.573). USDA Technical Bulletin No. 1802. 61 p. Feb.
• Summary: Contents: Introduction. Maturity groups 000 
to 0: Tables: (1.1) Identifi cation and origin information for 
USDA soybean germplasm in maturity groups 000 to 0, 
PI 490.756 to PI 507.573: PI Number, foreign collection 
number, country of acquisition, country of origin, year 
introduced or released, maturity group. (2.1) Descriptive 
data for USDA soybean germplasm in maturity groups 000 
to 0, PI 490.756 to PI 507.573: Entry (variety name or PI 
number), maturity group, stem termination (determinate, 
indeterminate, semi-determinate), shattering (only for those 
grown in Illinois; early or late), fl ower color, pubescence 
(color, form, density), pod color, seedcoat (luster, color 
{buff, black, black hilum with brown outer ring, brown, gray, 
green, greenish brown, imperfect black, reddish brown, tan, 
yellow}), hilum color (same choices as seed color), other 
traits (seed, leaf, plant). (3.1) Agronomic data for USDA 
soybean germplasm in maturity groups 000 to 0, PI 490.756 
to PI 507.573, grown at St. Paul, Minnesota: Entry, fl owering 
(days after May 31), maturity (days after May 31), lodging 
(score), height (cm), seed (quality score, mottling score, 
weight {100 gm/seed}, yield {1000 kg/ha at 13% moisture}). 
(4.1) Seed composition data for USDA soybean germplasm 
in maturity groups 000 to 0, PI 490.756 to PI 507.573, 
grown at St. Paul, Minnesota: Entry, maturity group, seed 
composition (protein %, oil %), oil composition [fatty acids] 
(palmitic %, stearic %, oleic %, linoleic %, linolenic %, 
other %).
 Maturity groups I to IV: The tables are identical in 
format to those above except that the soybeans were grown 
at Urbana, Illinois. Address: 1. Agronomist; 2. Agricultural 
research technician; 3. Supervisory research geneticist. All: 
USDA-ARS.

411. Honda, Chiyo; Nanba, Toyohiko; Asaoka, Osamu; 
Yumoto, Kuniko; Hayashi, Toshio; Ikegami, Sachie; Takai, 
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Yuriko. 1992. [Modifi cation of methods for determination 
of dietary fi ber in raw and processed pulses]. Shokuhin 
Eiseigaku Zasshi (J. of the Food Hygienic Society of Japan) 
33(1):46-51. Feb. [17 ref. Jap; eng]*
• Summary: Foods analyzed include white kidney beans, 
kintoki beans, and soybeans (whole dry raw, boiled, kinako, 
natto). Address: 1-5. Japan Medical Foods Association, 5-3-
11, Maesawa, Higashikurume-shi, Tokyo 203, Japan.

412. Loma Linda University, Dept. of Nutrition, School of 
Public Health. 1992. The Second International Congress 
on Vegetarian Nutrition: Program (Brochure). Loma Linda, 
California 92350. 3 p.
• Summary: The Second International Congress on 
Vegetarian Nutrition will be held in Arlington, Virginia 
(at the Crystal Gateway Marriott, near Washington, DC) 
from 28 June to 1 July 1992 (Sun-Wed). It is sponsored by 
Loma Linda Univ. For details contact Pat Johnston, Dep. 
of Nutrition, School of Public Health, Loma Linda Univ., 
Loma Linda, California 92350. Among the many big names 
in the fi eld who will be making presentations are: T. Colin 
Campbell, Dean Ornish, Johanna Dwyer, Gary Fraser, James 
Whorton, Vernon Young, and many others.
 The fi rst international congress, a landmark event, was 
held on 16-18 March 1987. The American Dietetic Assoc. 
now has a vegetarian practice group. Address: Loma Linda, 
California.

413. Natural Foods Merchandiser. 1992. Soyfoods’ major 
role in cancer prevention subject of major study: Marketers 
expect positive results to boost sales dramatically. Feb. p. 20. 
[1 ref]
• Summary: “Top researchers believe soyfoods such as tofu 
and tempeh might help prevent cancer and have begun a 
three-year, $3 million study to confi rm their hypothesis.
 “The study was funded in October by the National 
Cancer Institute (NCI) in Bethesda, Maryland, after a panel 
of 13 scientifi c experts concluded more research is needed on 
cancer-fi ghting compounds found in soybeans. It is the fi rst 
time soyfoods have received such attention–and funding–
from the institute.
 Researchers at NCI are most excited about the possible 
link between soyfoods consumption and low rates of breast 
cancer and colon cancer in [east] Asian countries. Mark 
Messina, Ph.D. is program director for NCI’s Diet and 
Cancer Branch; he helps decide how to spend the institute’s 
research dollars.
 “Although it’s too early to say that soyfoods prevent 
cancer, several compounds with anticarcinogenic activity are 
found in relatively high concentrations in soybeans, Messina 
says. Called phytochemicals, they are distinguished from 
nutrients–some are actually considered anti-nutrients because 
they make it harder for the body to absorb what it needs. The 
compounds include isofl avones, protease inhibitors, phytic 

acid, saponins, phytosterols and phenolic acids.”
 Includes an interview with Mark Messina, PhD, program 
director for NCI’s Diet and Cancer Branch, about benefi cial 
phytochemicals (non-nutritive dietary components) in 
soybeans and soyfoods.

414. Rose, David P. 1992. Dietary fi ber, phytoestrogens, and 
breast cancer: Review article. Nutrition 8(1):47-51. Jan/Feb. 
[60* ref]
• Summary: Contents: Introduction: Clues from 
epidemiology. Biochemical epidemiology: Dietary fi ber 
and blood estrogens. Phytoestrogens. Animal models. 
Commentary.
 The hypothesis that diet exerts an infl uence on breast 
cancer risk has emphasized the role of fat; so in most current 
trials fat consumption is reduced to 15-20% of calories. 
But there is growing evidence that dietary fi ber also has a 
protective effect. “The mechanisms concerned probably 
involve estrogen metabolism and bioactivity, both by effects 
on the enterohepatic circulation of estrogens and the actions 
of fi ber-associated phytoestrogens. More studies are essential 
to determine the specifi c types of dietary fi ber that are likely 
to affect the risks of breast cancer.”
 “There is probably general agreement that reproductive 
hormones are involved in the etiology of breast cancer; 
among these hormones, research efforts continue to 
focus on the estrogens.” Address: Div. of Nutrition and 
Endocrinology, American Health Foundation, Valhalla, New 
York 10595.

415. Schaefer, Mary Jane; Love, J. 1992. Relationships 
between soybean components and tofu texture. J. of Food 
Quality 15(1):53-66. Feb. [34 ref]
• Summary: Tofu was prepared from Amsoy 71, Vinton, or 
Vinton 81 soybean varieties. Varieties high in protein content 
produced tofu with a high yield and fi rmer, more springy 
texture. “Phytic acid may preferentially bind the calcium 
coagulant, altering the curd structure and yield, composition 
and texture of the resulting tofu.” Address: 210A MacKay 
Hall, Dep. of Food Science and Human Nutrition, Iowa State 
Univ., Ames, Iowa 50011.

416. Adlercreutz, Herman; Mousavi, Y.; Clark, J.; 
Höckerstedt, K.; Hämäläinen, E.; Wähälä, K.; Mäkelä, T.; 
Hase, T. 1992. Dietary phytoestrogens and cancer: in vitro 
and in vivo studies. J. of Steroid Biochemistry and Molecular 
Biology 41(3-8):331-37. March. [38 ref]
• Summary: “Thirty postmenopausal women (11 omnivores, 
10 vegetarians and 9 apparently healthy women with 
surgically removed breast cancer) were investigated with 
regard to the association of their urinary excretion of 
estrogens, lignans and isofl avonoids (all diphenols) with 
plasma sex hormone binding globulin (SHBG). A statistically 
signifi cant positive correlation between urinary total 
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diphenol excretion and plasma SHBG was found...”
 The results suggest “that lignans and isofl avonoids 
may affect uptake and metabolism of sex hormones by 
participating in the regulation of plasma SHBG levels and in 
this way infl uence their biological activity and that they may 
inhibit cancer cell growth like some fl avonoids by competing 
with estradiol for the type II estrogen binding sites.” 
Address: 1-3. Dep. of Clinical Chemistry, Univ. of Helsinki, 
Meilahti Hospital, SF-00290 Helsinki, Finland; 4-7. Dep. 
of Chemistry, Univ. of Helsinki, Vuorikatu 20, SF-00100 
Helsinki, Finland.

417. Campbell, T. Colin. 1992. The China Study. Paper 
presented at Kellogg Nutrition Symposia in Toronto, Canada 
(March 24, 1992) and Sydney, Australia (April 29, 1992). 10 
p. [42 ref]
• Summary: This paper, abstracted from a chapter in a 
book edited by Drs. Denis Burkitt and Norman Temple, 
will be published in the proceedings of the symposia this 
year. Address: Jacob Gould Schurman Prof. of Nutritional 
Biochemistry, Div. of Nutritional Sciences, Cornell Univ., 
Ithaca, New York 14853. Phone: 607-255-2669.

418. Ha, Ewan Y.W.; Morr, C.V.; Seo, A. 1992. Isofl avone 
aglycones and volatile organic compounds in soybeans: 
effects of soaking treatment. J. of Food Science 57(2):414-
17, 436. March. [35 ref]
• Summary: “The effect of three different soaking treatments 
(6 hr in 50ºC water; 6 hr in 50ºC 0.25% NaHCO, solution; or 
30 min in boiling 0.25% NaHCO, solution) was studied on 
the production of the major isofl avone aglucones, daidzein 
and genistein, and headspace volatile organic compounds 
including aldehydes, alcohols and furans in soybeans. 
Both 50º treatments resulted in production of substantial 
amounts of isofl avone aglucones and headspace volatile 
organic compounds. The boiling NaHCO treatment inhibited 
production of isofl avone aglucones and lowered total 
headspace volatile organic compounds.”
 “Phenolic compounds have been implicated as major 
contributors to off-fl avor and color defects in soy food 
products (Arai et al., 1966” etc)
 Note: Soy is mentioned 83 times in this document in 
the forms “soybeans,” “soy food products,” “defatted soy 
fl akes,” “soy and peanut protein products,” “soymilk,” 
“whole soybeans,” “soy off-fl avor compounds,” “soybean 
enzymes,” “soybean lipoxygenase,” “defatted soybean 
powder,” “defatted soy fl akes,” and “soybean milk.” 
Address: 1-2. The Ohio State Univ., 140 Howlett Hall, 2001 
Fyffe Court, Columbus, OH 43210-1097.

419. Nowak, J.; Szebiotko, K. 1992. Some biochemical 
changes during soybean and pea tempeh fermentation. Food 
Microbiology 9(1):37-43. March. [18 ref]
• Summary: “Rhizopus oligosporus 2710 was used to 

produce three kinds of soybean and one kind of pea tempeh. 
Fermentation led to signifi cant decreases in protein nitrogen 
and increases in ammoniacal-nitrogen and amino-nitrogen 
in soybean and especially in pea... Fermentation for 24 h at 
37ºC was not enough to decrease raffi nose-family sugars, 
which are the main fl atulence-causing factor.” Address: 
Inst. of Food Technology of Plant Origin, The Univ. of 
Agriculture, Poznan, Wojska Polskiego 28, Poland.

420. Zock, Peter L.; Katan, Martijn B. 1992. Hydrogenation 
alternatives: effects of trans fatty acids and stearic acid 
versus linoleic acid on serum lipids and lipoproteins in 
humans. J. of Lipid Research 33(3):399-410. March. [48 ref]
• Summary: “Monounsaturated trans fatty acids with a 
length of 18 carbon atoms are formed when vegetable oils, 
rich in linoleic acid, are partially hydrogenated to produce 
fats with better texture and stability. Although the intake of 
these trans fatty acids, mainly elaidic acid and is isomers, 
is much lower than that of saturated fatty acids, it is still 
considerable in industrialized countries.” In the USA it is 
estimated to average 3-4% of daily energy intake.”
 This study was conducted on 26 men and 30 women, all 
normolipemic and apparently healthy. The results show that 
7.7% of energy (mean, 24 gm/day) of trans fatty acids in the 
diet signifi cantly lowered HDL cholesterol and raised LDL 
cholesterol relative to linoleic acid. Combination with earlier 
results (Mensink and Katan, 1990) suggests a linear dose-
response relation. Replacement of linoleic acid by stearic 
acid also caused somewhat lower HDL cholesterol and 
higher LDL cholesterol levels.”
 Note 1. HDL cholesterol is generally considered to 
be “good cholesterol” (so lowering it is bad) and LDL 
cholesterol is seen as “bad” (so raising it is also bad).
 Note 2. Applewhite (1993, p. 344) says that 
this study has “been widely cited as demonstrating 
hypercholesterolemic properties of trans-isomers versus 
either cis-monoenes (oleic) or cis-cisdienes (linoleic) without 
regard for the fact” that the study did not demonstrate a 
“signifi cant dose response of the transisomers relative to 
the entry data, as discussed by Applewhite” (Proceedings 
of the World Conference on Oilseed Technology and 
Utilization, 1993, p. 96-106). “Even though trans-isomer 
intake was increased two- to fourfold above entry levels, the 
only effects of signifi cance demonstrated were the known 
hypocholesterolemic properties of oleic and linoleic acids.” 
Address: Dep. of Human Nutrition, Agricultural Univ., 
Bomenweg 2, 6703 HD Wageningen, The Netherlands.

421. Swanson, C.A.; Mao, B.L.; Li, J.Y.; Lubin, J.H.; Yao, 
S.X.; Wang, J.Z.; Cai, S.K.; Hou, Y.; Luo, Q.S.; Blot, W.J. 
1992. Dietary determinants of lung-cancer risk: Results 
from a case-control study in Yunnan province, China. 
International J. of Cancer 50(6):876-80. April 1. [23 ref]
• Summary: Suggests that consumption of tofu may lower 
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the risk of lung cancer. This study in a mining community 
in China involved 428 male lung cancer cases and 1,011 
controls. The consumption of tofu showed a dose-response 
inverse relationship with risk of lung cancer, with relative 
risks of 1.00, 0.85, 0.60, and 0.44 associated with increasing 
levels of intake (p < 0.01) after adjustment for age, 
respondent type, study site, education, and income. Address: 
1,4&10. The Epidemiology and Biostatistics Program, DCE, 
NCI, 6130 Executive Blvd., EPN Room 430, Rockville, 
Maryland 20852; 2,5&8. The Labor Protection Inst., Yunnan 
Tin Corp., Geiju City; 3,6&9. Dep. of Epidemiology, Cancer 
Inst., Chinese Academy of Medical Sciences, Beijing; 7. 
Dep. of Cancer Prevention and Control, Geiju City. All: 
China.

422. Elias, Marilyn. 1992. Next on the menu: Beef minus the 
cow. USA Today. April 8.
• Summary: The article begins: “San Francisco–Tofu that 
tastes like T-bone steaks and veggie burgers with intense 
ground beef fl avor could be staples on the future U.S. menu, 
a scientist predicted today. The natural substance that gives 
beef its meaty taste has been identifi ed and even synthesized 
in the lab, says researcher Arthur Spanier, U.S. Department 
of Agriculture. That will make the new, faux beef fare 
possible, he reported at an American Chemical Society 
meeting.
 “The substance, a chain of eight amino acids, is called 
BMP, for ‘beefy-meaty-peptide.’ Tasters fi nd it ‘quite meaty, 
very savory,’ Spanier says... Since the peptide is natural, ‘we 
may be able to genetically engineer cattle so their muscles 
have more,’ giving all beef cuts a fl avor boost, he says.”
 Note: This information was apparently fi rst published by 
the American Chemical Society. Address: Washington, DC.

423. Tribune (Buffalo Center, Iowa). 1992. Soybeans may be 
new weapon against cancer. April 16.
• Summary: “The National Cancer Institute has awarded a 
$416,000 grant to three Iowa State University biotechnology 
faculty members to learn whether soybeans can protect 
against cancer.
 “Patricia Murphy, professor, and Laura and Suzanne 
Hendrick, assistant professors of food science and human 
nutrition,” are studying how diet and food processing affect 
the body’s absorption of isofl avones, compounds in soybeans 
which may protect against cancer.

424. Campbell, T. Colin. 1992. Counting on China: The 
China Project has produced the best evidence to date on 
the relationship between diet and health. But most of the 
data have yet to be analyzed. Why? An interview by Sharon 
Bloyd-Peshkin. Vegetarian Times. April. p. 43-46, 48-49. [1 
ref]
• Summary: An inside look at the China Project on 
Nutrition, Health and Environment. Address: Cornell Univ., 

Ithaca, New York.

425. Caragay, Alegria B. 1992. Cancer-preventive foods and 
ingredients. Food Technology 46(4):65-68. April. [10 ref]
• Summary: A pyramid (p. 66) shows possible cancer-
preventive foods and ingredients. Those nearest the top of 
the pyramid, which are of greatest importance, are garlic, 
cabbage, licorice, soybeans, ginger, and unbelliferae (carrots, 
celery, parsnips).
 An interesting chart (p. 67) shows qualitative 
distribution of major plant phytochemicals. Fourteen classes 
of phytochemicals are known or believed to possess cancer-
preventing properties; they are believed to appear in the 
greatest abundance in the foods and ingredients included in 
this diagram. * = Found in soybeans. The phytochemicals 
are: Sulfi des, phytates*, fl avonoids*, glucarates, 
carotenoids*, coumarins*, mono-terpenes, tri-terpenes*, 
lignans*, phenolic acids*, indoles, isothiocyanates, 
phthalides, polyacetylenes.
 Plants or plant groups containing these phytochemicals 
are: Garlic (4), green tea (4), soybeans (7), cereal grains (7), 
cruciferous plants (e.g. cabbage, mustard, 10), umbelliferous 
(carrot family, 6), citrus (7), solanaceous (nightshade family, 
incl. eggplant, 7), cucurbitaceous (gourd family, 6), licorice 
root (4), fl axseed (4).
 The NCI’s Experimental Food program may lead to 
a new generation of designer foods, “which will cause the 
interface between food and drug to become increasingly 
transparent. The program may even spawn a new industry–
foods for disease prevention. Such an industry has the 
potential to be much larger and broader than the vitamin 
industry and would offer consumers phytochemically 
enriched foods designed to prevent cancer and, possibly, 
other diseases as well.”
 Note: Webster’s Dictionary defi nes nightshade (a 
word fi rst used before the 12th century) as plants of “the 
genus Solanum of the family Solanaceae, the nightshade 
family.” Important crop plants include potatoes, eggplant, 
and tomatoes. The word also refers to belladonna or deadly 
nightshade. Many arthritics are said to be highly allergic to 
the alkaloids found in the nightshade family, including chili 
peppers, paprika, garden peppers, and tobacco. Address: 
Program Manager of Technical Support for the Experimental 
Food program of the National Cancer Inst. and Senior 
Consultant, Food Industries Section, Arthur D. Little, Inc. 
Acorn Park, Cambridge, Massachusetts 02140-2390.

426. Dwyer, Johanna T. 1992. Unproven nutritional remedies 
and cancer: brief critical reviews. Nutrition Reviews 50(4(Pt 
1)):106-09. April. [28 ref]
• Summary: “Questionable dietary remedies for cancer 
decreased quality of life and did nothing to improve cancer 
outcomes in patients with extensive disease.” Address: Tufts 
Univ. Schools of Medicine and Nutrition, USDA Human 
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Nutrition Research Center on Aging, Tufts Univ., Boston, 
Massachusetts.

427. Health Foods Business. 1992. Nasoya tofu recall sparks 
questions. April. p. 16.
• Summary: “A recent Food and Drug Administration recall 
of water-packed tofu has sparked questions about the safety 
of refrigerated tofu products because of its packaging. The 
FDA ordered the recall of 402 cases of Nasoya Tofu on 
Feb. 7 from seven retail locations in New Jersey, New York, 
Pennsylvania, Massachusetts, Maryland and Washington 
[DC]. The water-packed tofu was found to have traces of 
Lysteria monocytogenes bacteria, which has been linked to 
food-poisoning [listeriosis].
 “FDA regulations require moist soy products like tofu 
to be refrigerated at 45 degree or less. Tofu is merchandised 
in many grocery stores in the produce department, where a 
temperature of 45 degrees or less is hard to maintain.”

428. Hurley, Jayne; Schmidt, Stephen. 1992. Low-fat cheese: 
Whey to go. Nutrition Action Healthletter. April. p. 10-11.
• Summary: Soy cheeses are made by NûTofû, Soya Kaas, 
Soyco, and White Wave. Though the contain much less 
saturated fat and no cholesterol, they do not necessarily 
contain much less total fat. “Most use small amounts of 
casein, a milk protein, to help them melt.” The soy cheese 
that is lowest in both calories (45) and fat (O gm) per ounce 
is White Wave Fat-Free Soya Melt, followed by Soya 
Kaas Cheddar Style (79 calories, 5 gm of fat), and Soyco 
American Singles (80 calories, 5 gm of fat).
 Concerning the soy cheeses: “’Nauseating’ was one 
of the kindest things our tasters had to say. Singled out for 
particular abuse was Soya Kaas, although samples of each of 
the soy cheeses ended up in the garbage.”

429. Mangels, Reed. 1992. ADA [American Dietetic 
Association] Conference review. Vegetarian Journal 
(Baltimore, Maryland) 11(2):4. March/April.
• Summary: “A highlight of The ADA’s annual meeting in 
Dallas, Texas, was a presentation by Colin Campbell, Ph.D. 
a nutrition researcher at Cornell University. Dr. Campbell 
recently completed a study of more than 6,500 adults living 
in 24 different areas of China. His results prompted him to 
recommend a low-fat (10-15% of calories from fat), virtually 
total vegetarian diet for Americans...
 “Dr. Campbell stated that the current recommendation 
to limit fat to 30% or less of total calories was mainly based 
on politics and not really on science. It was designed to 
be easy for the general public to follow and not to disturb 
the economic status quo. He recommended dropping the 4 
food groups concept because it is all too often used as an 
instrument to promote a diet high in animal products.
 “In China, blood cholesterol levels range from 90-190 
mg/dL... This seemed to be a good year for vegetarians 

at The American Dietetic Association’s (ADA) annual 
meeting.” Address: Baltimore, Maryland.

430. Ogundipe, H.O.; Weingartner, Karl. 1992. Effect of 
the addition of soybean on the nutritional status of selected 
traditional Nigerian foods. Tropical Oilseeds Journal 
(Nigeria) 1(1):67-73. *
Address: IITA, Ibadan, Nigeria.

431. Osho, S.M.; Oyelola, B. 1992. Consumer acceptability 
and quality of soy-cheese (tofu) and local cheese 
(warankashi) in Nigeria. In: 2nd Year Technical Report of a 
sponsored IDRC/IITA Soybean Utilization Project in Nigeria 
Phase II. See p. 126-39. April 1991-30 April 1992, Nigeria. 
[16 ref]
• Summary: “In order to access [sic, assess] the acceptability 
of soybean used in Nigeria, detailed sensory evaluation 
and chemical composition of both the soybean curd and 
the local cheese (warankashi) were compared. Analysis of 
the two samples indicate that the protein content, moisture 
content of soybean curd was higher than local wara while 
the fat content (12.5%) was much higher in the local cheese. 
The amino acid profi le in both samples were similar with 
glutamic acid ranging between 25.79% in the local cheese, 
24.46% in the soybean curd. The results of the sensory 
evaluation shows that there is signifi cant difference in the 
texture and colour of the soybean, and local cheese. The 
results indicate that local cheese and soybean curd are 
nutritious.
 “Introduction: In countries like Nigeria, inadequate 
supply of protein foods is a major factor in the high 
prevalence of malnutrition. Animal sources of protein like 
fi sh, eggs, and meat have become expensive (Root et al. 
1987).
 “Soybean have been an important source of protein, 
fat, and fl avour for oriental people for thousands of years. 
Soybean protein is unique among plant proteins by virtue 
of its relatively high biological value (Schroder et al. 1973; 
Liener, 1972).
 “Soybean (40% protein and 20% oil) has the potential 
of alleviating the malnutrition problems of Nigeria and other 
developing tropical countries (Ogundipe and Osho, 1990).
 “Recently, the IDRC/IITA soybean utilization project 
has successfully introduced soybean and soybean products 
like soybean milk, soy vegetable soup and results have 
shown that adoption and acceptability of these soybean 
products are highly positive. Also there has been an increase 
in soybean milk processing and consumption in many homes 
(Ogundipe and Osho, 1989).
 “Another high protein product which is popular in many 
homes in Nigeria is “Warankasi” an indigenous soft cheese 
made by coagulating cow’s milk with an aqueous extract 
from the leaves of sodom apple (Calotropis procera Ait). 
(Aworh and Akinniyi 1989). This cheese in very similar to 
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product called “Tofu” (Soybean curd). Tofu is a popular food 
of Asia. In Japan nearly 42 percent of the total consumption 
of soybeans is in the form of curd (Watanabe 1960)...” 
Address: 1-2. International Inst. of Tropical Agriculture 
(IITA), PMB 5320, Ibadan, Nigeria.

432. Fowler, Veronica. 1992. Studies: Soybeans may fi ght 
cancer. Argus Leader (Sioux Falls, South Dakota). May 5.
• Summary: Summarizes 4 studies suggesting that soybeans 
may contain substances (such as isofl avones and protease 
inhibitors) that prevent cancer. Iowa State University 
“recently was awarded $416,000 from the National Cancer 
Institute to investigate what effect isofl avones, a component 
of soybeans tied up with soy protein, might have in 
preventing cancer. Iowa State researchers are monitoring 
blood, urine and fecal samples of 12 student volunteers who 
drink a breakfast drink made each day with soy milk. This 
phase of their research will help them determine how readily 
isofl avones are absorbed into the body.”

433. Messina, Mark J. 1992. On his decision to leave the 
National Cancer Institute (Interview). SoyaScan Notes. May 
7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark will be leaving NCI tomorrow, May 8. He 
and his wife are vegetarians and they like to try to promote 
that lifestyle. He can’t do that as a government employee, 
which is very restrictive. He could only do that if it was 
consistent with both scientifi c fi ndings and with the dietary 
guidelines, which say (basically) “consume 30% or less 
of your calories from fat, increase your fi ber, and eat more 
fruits and vegetables.” Mark was involved in funding which 
added more restrictions, and NCI does not like employees 
to do too much in the way of outside activities because of 
potential appearances of confl ict of interests. He has spoken 
3 times on behalf of the Soyfoods Association at Natural 
Foods Expos.
 After leaving, he hopes to do consulting, to work with 
other groups that have money or are writing proposals and 
to do writing to try to promote various ideas, and perhaps to 
organize a conference now and then on soybeans. He does 
not feel that the benefi ts of leaving will greatly outweigh the 
drawbacks. He is leaving mostly for personal reasons. If he 
were to stay, it is conceivable that within several years he 
could have initiated a trial involving soybeans in some high-
risk cancer subjects. He will miss the infl uence that he had, 
with the media and others, when he was at NCI. He often 
spoke to reporters twice a week concerning his involvement 
in the “designer food” project, and he often steered them 
to soybeans. I hopes to work more with the Soyfoods 
Association. Address: PhD, Diet and Cancer Branch, 
National Cancer Inst., 9000 Rockville Pike, EPN–Room 202, 
Bethesda, Maryland 20892-6130. Phone: 301-496-8573.

434. D’Amico, Giuseppe; Gentile, M.G.; Manna, G.; et al. 

1992. Effect of vegetarian soy diet on hyperlipidaemia in 
nephrotic syndrome. Lancet 339(8802):1131-34. May 9. [29 
ref]
• Summary: The authors studied the effects of a vegetarian 
diet on 13 men and 7 women, ranging in age from 17 to 71 
years, with histories of long-standing nephrotic syndrome. 
This experimental soy diet consisted exclusively of foods 
of vegetable origin. Animal proteins were replaced by 
textured soybean products, and animal fats were replaced 
by highly polyunsaturated rated vegetable oils. Address: 
Correspondence to Prof. Giuseppe D’Amico, San Carlo 
Hospital, Via Pio II 3,20153, Milan, Italy.

435. Adlercreutz, Herman; Hämäläinen, E.; Gorbach, 
S.; Goldin, B. 1992. Dietary phyto-oestrogens and 
the menopause in Japan (Letter to the editor). Lancet 
339(8803):1233. May 16. [7 ref]
• Summary: The authors of this letter theorize that diet is a 
possible reason for the differences in menopause symptoms 
between Japanese and American women. The scientists had 
studied the phyto-estrogen excretion of a small sample of 
Japanese women with mean age 50 eating “a traditional 
Japanese low-fat diet”. Phyto-estrogens come from plants; 
when consumed, they act like endogenous estrogens, the 
estrogens produced by the body. Menopausal symptoms 
are associated with a drop in a woman’s production of 
endogenous estrogens.
 The Japanese women excreted up to 1,000 times more 
phyto-estrogens than American women consuming a Western 
diet. This result was a positive fi nding for the Japanese 
subjects; the scientists attributed the high levels to high 
intake of soyfoods, which are rich in phyto-estrogens.
 Although the scientists did not specifi cally study the 
effects of phyto-estrogens on menopause, they believe that 
soyfoods may act like a hormone replacement “pill”, closing 
the gap created when endogenous estrogen levels drop 
during menopause.
 Note 1. The weak estrogen effects of isofl avones as a 
possible explanation for the low reported incidence of hot 
fl ashes experienced by women in Japan was fi rst proposed in 
a scientifi c journal in this letter.
 Note 2. According to Peter Golbitz of Soyatech, 
Japanese eat an average of 26 pounds of soyfoods per 
person each year, while Americans eat only about 4 pounds. 
Address: 1-2. Dep. of Clinical Chemistry, Univ. of Helsinki, 
SF-00290 Helsinki, Finland; 3-4. Nutrition/Infection Unit, 
Dep. of Community Health, Tufts Univ. School of Medicine, 
Boston, Massachusetts.

436. Cullen, Sally Hayhow. 1992. The corporate crystal ball: 
Trend spotter Faith Popcorn has meant big bucks for big 
business. What does she have to say about vegetarianism? 
Vegetarian Times. May. p. 58-65.
• Summary: The future is meatless! Is vegetarianism a 
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trend? “It’s even bigger than a trend. It’s a change of life. 
Vegetarianism is a direction. Vegetarianism isn’t something 
that has started and will eventually end, like a trend does. 
Instead, it’s a permanent lifestyle shift. I think people all 
over America will have very little choice but to become 
more vegetarian initially and then totally vegetarian fi nally... 
There’s a growing realization that the planet is becoming 
truly polluted. And this idea of pollution is hitting the 
dinner plate: Fish has mercury, beef’s been shot up with 
hormones, eggs and chicken have salmonella... I’m saying 
that regular people are starting to feel that protein sources 
are questionable... We interview 3,000 people a year, and 
we also have a talent bank of 2,500 experts; we are hearing 
more and more of them say–fi rmly–that they think better on 
less animal protein... The less protein you have, the less tired 
you are, the less sleep you need, the clearer you think. This is 
the truth. I know it personally, and I also think it’s a [verifi ed 
natural phenomenon].
 “Also, people are turning away from meat because it’s 
sort of revolting to think of something having to die for you 
to eat. Pain on the plate, I call it. It’s disgusting. People are 
connecting what’s on the plate in front of them with the 
living thing it came from and fi nding it’s not attractive.”
 The former creative director for a New York advertising 
agency, Faith Plotkin became Faith Popcorn and in 1974 
started her own company, BrainReserve, to try to forecast 
the future. A list of ten major trends for the 1990s is given, 
excerpted from The Popcorn Report, her latest book.

437. Dagnelie, P.C.; van Staveren, W.A.; Roos, A.H.; 
Tuinstra, L.G.; Burema, J. 1992. Nutrients and contaminants 
in human milk from mothers on macrobiotic and omnivorous 
diets. European J. of Clinical Nutrition 46(5):355-66. May. 
[38 ref]
• Summary: These fi ndings suggest that breast milk 
contamination could be reduced by abstinence from smoking 
and by eating less animal products. Address: 1. Dep. of 
Human Nutrition, Wageningen Agricultural Univ., The 
Netherlands.

438. Huang, Ching-Jang; Fwu, Ming-Ling. 1992. Protein 
insuffi ciency aggravates the enhanced lipid peroxidation and 
reduced activities of antioxidative enzymes in rats fed diets 
high in polyunsaturated fat. J. of Nutrition 122(5):1182-89. 
May. [33 ref]
• Summary: Soybean oil was fed to Long-Evans male 
weanling rats. Free radical-mediated peroxidation had 
been implicated in a variety of pathological processes. 
Superoxide dismutase (SOD) is an antioxidant enzyme found 
in the body of rats and other animals. The results show that 
insuffi cient consumption of dietary protein aggravates the 
enhanced production of TBARS (thiobrbituric acid-reactive 
substances) and reduces the activities of certain antioxidative 
enzymes in rats fed a diet high in soybean oil. Address: Dep. 

of Agricultural Chemistry, National Taiwan Univ., Taipei, 
Taiwan, Republic of China.

439. Chajuss, Daniel. 1992. Re: History of Hayes Ashdod 
Ltd., Israel. Letter to Drs. L.A. Johnson, D.J. Myers and 
Daniel J. Burden, Center for Crops Utilization Research, 
Iowa State University, Ames, Iowa, June 23. 1 p. Typed, with 
signature on letterhead.
• Summary: Daniel read with interest the article on titled 
“Soy protein’s history, prospects in food, feed,” by Johnson, 
Myers and Burden, published in INFORM 3(4):429 (1992). 
Since the article focused mainly on the production of soy 
protein concentrates, Chajuss would like to add some 
information.
 In 1963 Chajuss established and owned the fi rst soy 
protein concentrate factory (Hayes Ashdod Ltd., Ashdod, 
Israel) which was using a counter current aqueous alcohol 
extraction system. A system of aqueous alcohol immersion 
extraction was already in use commercially by Central Soya 
Company (and is still used by Central Soya in the USA).
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex.
 In 1968 Hayes started producing a special soy 
protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce more functional and 
soluble soy protein concentrates, by further treatment of the 
aqueous alcohol extracted soy protein concentrate, for use as 
substitutes for soy protein isolates and for sodium caseinates 
in various food systems, especially in the meat processing 
industries.
 In 1973 Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark, to make powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
operation today (including ADM {USA}, Bunge-SOGIP 
{France}, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and engineering designs, 
and are mainly based on the know-how and technology 
developed by Chajuss.
 About 90% of the total world production of soy protein 
concentrates today is made by aqueous alcohol extraction. 
Most of the protein concentrates are used in the form of 
powder or grits, some are further texturized, and some are 
further treated to provide various “functionalities.”
 “A few years ago we sold Hayes Ashdod Ltd., which 
was renamed ‘Solbar Hatzor Ltd.,’ being a joint venture of 
the German Soya Mainz Company and Kibutz Hatzor of 
Israel.”–Best Regards, Daniel Chajuss. Address: Managing 
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Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

440. McGlasson, Linda. 1992. Soyfoods in the next century: 
Feeding the world one bean at a time. Health Foods Business 
38(6):30-34, 36. June. [1 ref]
• Summary: A table gives estimated retail sales of soyfoods 
in the USA in 1990, in descending order of sales (million 
dollars): soy sauce $395.5, tofu $94.1, second generation 
products (such as dips, dressings, entrees, non-dairy desserts, 
cheeses, yogurts, and imitation meat products) $81.6, 
soymilk (not including infant formulas made with isolated 
soy proteins) $60.0, miso $44.5, soynuts $9.7, tempeh $7.5. 
Total $657 million. Source: Soyatech in Bar Harbor, Maine. 
The two fastest growing segments are soymilk (increasing 
at 20% a year) and second generation products (15-20% a 
year). “Soyfood sales are expected to grow steadily through 
the next decade as health and environmental concerns 
become increasingly important factors in food purchasing 
decisions... an estimated 33 to 50% of all adults are reducing 
their intake of meat, yet they still have the craving.
 Protein Technologies International of St. Louis, 
Missouri, is developing a line of structured proteins, which 
are look-alike meat components. There are versions that look 
and feel like ground beef, crab meat, and chicken.
 Angelo Morini, founder of Galaxy Foods, began trying 
substitutes for the real cheese he was using in his pizza 
business. He left the pizza business in 1968 and began 
making soy cheese full-time. The company began slowly by 
selling to food service customers, then they started marketing 
the cheese nationally in 1984. In 1985 Galaxy started in the 
health food industry with a new line, Soyco. Following a fi re, 
the company has relocated in a new 55,000 square foot state-
of-the-art manufacturing facility in Orlando, Florida. They 
are now producing soy cheese products and are scheduled to 
launch 30 new items this year.
 One sidebar, titled “Quickie Dictionary of Soyfoods,” 
defi nes tofu, miso, tempeh, soymilk, and shoyu. Another 
says “Soyfoods Take Spotlight in New Infomercial.” The 
infomercial is based on Dr. Michael Klaper’s education 
seminars for doctors and other health professionals titled 
“Let Food Be Your Medicine.” Klaper (a noted physician, 
author, environmentalist and nutritionist [and vegan]) is co-
founder and director of the Institute for the Advancement of 
Nutrition Education and Research. The tentative title for the 
new infomercial is “The Nutrition for the 90s, a Transition 
to Health.” It will begin airing in July on cable TV. Radio’s 
Top 40’s Countdown host Casey Kasem will emcee the show 
with Dr. Klaper. The show will feature top scientists and 
doctors, plus testimonial interviews with many celebrities 
and famous athletes. Address: Managing editor.

441. Messina, Virginia. 1992. Diabetes: An American 

affl iction. Guide to Healthy Eating. May/June. p. 16-19. [8 
ref]
• Summary: “Of the 30 million diabetics in the world, nearly 
half of them live in the United States.” Address: MPH, RD.

442. Natural Foods Merchandiser. 1992. Accredited nutrition 
program for physicians announced. June. p. 22.
• Summary: A newly accredited program called the Institute 
for the Advancement of Nutrition Education and Research, 
which aims to further physicians’ knowledge about nutrition 
and health, was unveiled at Natural Products Expo West in 
April.
 “The Institute’s founder, Michael Klaper, M.D., made 
the announcement during his seminar called Soyfoods and 
Vegetarianism. Klaper is a nationally known author and 
lecturer on the nutritional advantages of a plant-based diet.”
 “The Institute’s fl agship course, a three-day intensive 
seminar entitled Let Food Be Your Medicine, has been 
accredited by the American Academy of Family Practice 
and the College of Family Physicians of Canada. The 
courses will be offered at various locations throughout North 
America.
 “Staff members of the Institute include Klaper; Neal 
Barnard, M.D., assistant clinical professor at George 
Washington University School of Medicine; John 
McDougall, M.D., medical director of the McDougall 
Program at St. Helena Hospital... and Paulette Eisen, 
associate director, educator, author and co-founder of the 
Institute for the Advancement of Nutrition Education and 
Research. For more information contact the Institute for the 
Advancement of Nutrition Education and Research, 2611 
Vanderbilt #2, Redondo Beach, California 90278. Phone: 
310-318-8092. Fax: 310-318-8092.”

443. Santiago, Librado A.; Hiramatsu, M.; Mori, A. 1992. 
Japanese soybean paste miso scavenges free radicals and 
inhibits lipid peroxidation. J. of Nutritional Science and 
Vitaminology (Tokyo) 38(3):297-304. June. [20 ref]
• Summary: The antioxidative and free radical scavenging 
activity of miso was demonstrated by electron spin resonance 
spectrometry. Miso may act as an antioxidant by scavenging 
free radicals.
 This article was summarized in Cereal Foods World 
(Jan. 1993, p. 33-34) under the title “Move over vitamin E; 
Here comes miso.” Address: 1&3. Dep. of Neurochemistry, 
Inst. for Neurobiology, Okayama Univ. Medical School, 
2-5-1 Shikata-cho, Okayama 700; 2. Yamagata Technopolis 
Foundation, Yamagata 900. All: Japan.

444. Karjalainen, Jukka; Martin, J.M.; Knip, M.; et al. 1992. 
A bovine albumin peptide as a possible trigger of insulin-
dependent diabetes mellitus. New England J. of Medicine 
327(5):302-07. July 30. [36 ref]
• Summary: “Background: Cow’s milk has been implicated 
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as a possible trigger of the autoimmune response that 
destroys pancreatic beta cells in genetically susceptible 
hosts, thus causing diabetes mellitus. Studies in animals 
have suggested that bovine serum albumin (BSA) is the milk 
protein responsible, and an albumin peptide containing 17 
amino acids (ABBOS) may be the reactive epitope...
 “Conclusions: Patients with insulin-dependent diabetes 
mellitus have immunity to cow’s-milk albumin, with 
antibodies to an albumin peptide that are capable of reacting 
with a beta-cell-specifi c surface protein. Such antibodies 
could participate in the development of islet dysfunction.”
 An article about this study in Vegetarian Times (Dec. 
1992, p. 16) notes: “The researchers studied 142 children 
ages 4 to 12 who had just been diagnosed with Type I 
diabetes. ‘The thing that astounded us was that we found 
evidence for a link to this [milk] protein in 100 percent of the 
children,’ says Hans-Michael Dosch, M.D., senior researcher 
for the study.” Address: Hospital for Sick Children, Dep. of 
Pediatrics and Immunology, Univ. of Toronto, Toronto, ONT, 
Canada.

445. Holm, Halvor; Reseland, J.E.; Thorsen, L.I.; Flatmark, 
A.; Hanssen, L.E. 1992. Raw soybeans stimulate human 
pancreatic proteinase secretion. J. of Nutrition 122(7):1407-
16. July. [35 ref]
• Summary: “Intraduodenal installation of raw soybeans 
stimulated pancreatic proteinase secretion in humans. Raw 
soybeans almost abolished the activity of chymotrypsin and 
severely reduced (50%) the tryptic activity.” Address: 1. 
Inst. for Nutrition Research, Univ. of Oslo, N-0316 Oslo, 
Norway; 2-3. MATFORSK-Norwegian Food Research Inst., 
Osloveien 1, N-1430 Aas, Norway; 4. Surgical Dep. B; 5. 
Medical Dep., Rikshopitalet, N-0027 Oslo, Norway.

446. Lee, H.P.; Gourley, L.; Duffy, S.W.; Esteve, J.; Lee, J.; 
Day, N.E. 1992. Risk factors for breast-cancer by age and 
menopausal status: a case-control study in Singapore. Cancer 
Causes & Control 3(4):313-22. July. *
Address: 1&5. Dep. of Community, Occupational and 
Family Medicine, National Univ. of Singapore, Lower 
Kent Ridge Road, Singapore 0511; 2. Gleneagles Hospital, 
Singapore; 3&6. Cambridge, UK.

447. Nestel, Paul; Noakes, M.; Belling, B.; McArthur, R.; 
Clifton, P.; Janus, E.; Abbey, M. 1992. Plasma lipoprotein 
lipid and LP[a] changes with substitution of elaidic acid for 
oleic acid in the diet. J. of Lipid Research 33(7):1029-36. 
July. [27 ref]
• Summary: The effect on plasma lipids of additional dietary 
trans fatty acids (7% energy) was assessed in a double-blind 
comparison of four separate diets. The authors “conclude that 
three weeks consumption of trans fatty acid (mainly elaidic) 
at about 7% energy (probably twice the Australian average) 
results in LDL cholesterol levels that do not differ from those 

seen with diets enriched with palmitic acid or butter fat and 
are higher than when oleic acid was substituted for elaidic 
acid.”
 Talk with Dr. E. Emken. 1992. Nov. 5. This is a better 
reference to the effects of trans fatty acids on serum 
cholesterol than the other 1992 article by Nestel in American 
Journal of Clinical Nutrition. The data is a little cleaner and 
clearer. Address: CSIRO Div. of Human Nutrition, Adelaide, 
South Australia, Australia; and St. Vincent’s Hospital, 
Melbourne, Australia.

448. Huang, Jianmin; Nasr, M.; Kin, Y.; Matthews, H.R. 
1992. Genistein inhibits protein histidine kinase. J. of 
Biological Chemistry 267(22):15511-15. Aug. 5. [36 ref]
• Summary: Genistein also inhibits protein tyrosine 
kinases. Protein phosphorylation is a key component of 
many signal transduction systems. Genistein is attracting 
considerable attention because of its ability to inhibit protein 
phosphorylation and to affect cells by either inhibiting their 
response to growth factors and other agents, or by inducing 
differentiation. Address: Dep. of Biological Chemistry, 
School of Medicine, Univ. of California, Davis, CA 95616.

449. Esaki-Smith, Anna. 1992. Fighters. Success 39(6):22-
34. Aug.
• Summary: Eleven entrepreneurs are being honored in 
Success magazine’s 7th Annual Salute to Great Comebacks. 
Real success lies on the far side of failure. Failure is like 
slow death. One of the Comebacks is Angelo Morini who 
says, “When someone smacks you down, its who you are 
that’s on the line.”
 Morini was pulling out of his company’s parking lot one 
day when someone shot a bullet through the windshield of 
his car. He had already been the victim of bomb threats. Two 
of his children had died, and his wife was fi ling for divorce. 
He believed that someone, probably from the Teamsters 
union, was trying to kill or intimidate him. Little did he 
imagine in the beginning that making healthy foods could be 
so dangerous,
 All three of his children had been born with heart 
disease. This gave him the idea for a company that made 
cholesterol-free cheese for people with hear trouble. But 
soon after he founded Galaxy Foods Corp in New Castle, 
Pennsylvania, he began to receive threats. Thugs from the 
Cleveland [Ohio] mafi a threatened to kill him and his family 
unless he gave them a cut of his gross income.
 This wasn’t the fi rst time he had heard from the mafi a. 
His grandfather, Mario, had come to America from Italy in 
1910 to work on the railroads, then start a grocery store in 
Ellwood City, Pennsylvania. At that time, the Black Hand 
was sending thugs from Youngstown to work protection 
rackets on small businesses. Then, as now, they wanted 10% 
of the gross. Mario refused. He and some friends barricaded 
themselves in the store and, for weeks, had a daily shootout. 
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Eventually the local police killed one of the mobsters and 
the attacks subsided. Moroni continued his pursuit of the 
American dream.
 Angelo Morini was able to hold off the Cleveland mob 
until an FBI crackdown gave him some breathing room. 
But as soon as the mob was gone, the Teamsters moved 
in; they were worse. They wanted to unionize Galaxy and 
threatened to bomb the plant if Morini didn’t cooperate. He 
hired a bodyguard. During the crisis, two of his children 
died; the third, age 2, underwent open-heart surgery. His wife 
succeeded in getting a divorce. But when Galaxy workers 
voted against the Teamster’s, Morini hoped they would stop 
bothering him. Instead, last year, Galaxy’s factory and offi ces 
were burned to the ground in a fi re the authorities labeled 
suspicious. Damages were estimated at $20 million. Traces 
of rocket fuel were found in the wreckage.
 And the threats continued. Morini, now alone with 
one ailing child and no business, was terrifi ed. But he was 
determined not to give up. He would rebuild his business no 
matter what!
 Two days after the fi re, he and twenty employees 
decided to leave the place where they had lived so long, and 
move to Orlando, Florida, to escape the union. Every one of 
the company’s executives made the move to Orlando. Morini 
worked non-stop to get his company back on its feet. Now 
things are going well. Galaxy grossed $29 million in 1991 
and Morini projects revenues of $40 million this year.
 Note 1. From the date of the fi re on 29 June 1991 until 
about one year later (mid-June 1992) when Galaxy resumed 
production in Florida, Morini contracted with outside 
manufacturers to produce his cheeses. Galaxy aggressively 
negotiated for and ultimately was paid approximately $11.1 
million in property and business interruption proceeds from 
its insurance company. With this insurance money, Galaxy 
has been able to create a state-of-the-art food manufacturing 
plant in Orlando.
 Note 2. Several industry observers with whom Soyfoods 
Center has talked believe that this fi re was arson, designed to 
get the company out of a bind. (1) The State of Pennsylvania 
fi re marshal (investigator) ruled that the fi re was caused by 
arson; the arsonist was never caught. (2) The company was 
unprofi table at the time of the fi re, and was located in a old, 
fairly run-down building with outdated equipment in New 
Castle, Pennsylvania. (3) Galaxy was having major local 
labor problems. The labor union (United Food Commercial 
Workers–UFCW) had its headquarters almost next door to 
the Galaxy plant, and they were trying hard to organize the 
company’s workers. A move to a right-to-work state with 
lower labor costs (such as Florida) would have been strongly 
to the company’s advantage. (4) There is some evidence that 
the Morini family was involved in at least one previous arson 
case, where one of their businesses burned to the ground and 
they got insurance money to go do something else (grocery 
store burned in the late 1960s?). (5) Why would the Mafi a 

burn down the building? It makes no sense, for that is sure to 
drive the company out of the area, in effecting eliminating a 
potential source of revenue. The Mafi a typically tries to scare 
or intimidate people; they beat somebody up or do small acts 
of terrorism, like breaking things, or burning someone’s car.

450. GEM Cultures. 1992. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 9 p. Aug. [4 ref]
• Summary: This catalog celebrates the company’s 12th 
anniversary. The fi rst section is titled “Powdered cultures 
for soycrafters.” On page 1: “Powdered Tempeh Starter, 
PTS: Tempeh is a delicious Indonesian, cultured soyfood 
with a chewy texture. Whether your interest is in exotic 
foods, eating lower on the food chain for health, social or 
economic reasons, or cutting back on meat, cholesterol, 
or calorie consumption, tempeh fi lls the bill. A vegetarian 
source of Vitamin B-12, this versatile food can be fried in the 
traditional manner or baked, broiled, steamed, or barbequed. 
Easily cultured without special equipment, homemade 
tempeh tastes and smells wonderful, slices better, and costs 
far less than commercial tempeh.
 “The tempeh mold, Rhizopus oligosporus, that binds 
the cooked soybeans together into a sliceable cake, is 
grown on an entirely vegetable medium. Mature spores 
are harvested and combined with sterile organic rice fl our 
for easy and accurate measuring on every batch. Complete 
culture directions and recipes are included. One pound of 
dry soybeans prepared as directed will make 1 3/4 pounds of 
tempeh. Preparation time–less than 2 hours. Incubation time–
about 24 hours at 85 F (32 C). Kept cool and dry, PTS has at 
least a 6-month shell life at full potency.
 “Kit PTS, 11gm, three 1-pound batches (makes 5+ 
pounds). $2.50 each.
 “Big PTS, 35 gm, ten 1-pound batches (makes 18 
pounds). $4.00 each.
 “Half Kilo PTS, 500 gm, packaged in bulk. $35.00 each.
 “Full Kilo PTS, 1000 gm, packaged in bulk. $65.00 
each.
 “Powdered Natto Starter: Called Natto in Japan and 
Thua-nao in Thailand this cultured soyfood has a strong, 
somewhat persistent, unique fl avor. The bacteria, Bacillus 
subtilis var natto, that culture the cooked soybeans make a 
sticky, viscous polymer during the 6-12 hours of incubation 
which creates whispy threads evident when the cultured 
soybeans are pulled apart. A good source of protein, this 
robust soyfood adds zest to any grain or noodle dish, soup or 
sandwich. A little goes a long way, so what is not intended 
for use in a day or two may be easily frozen.
 “Natto Starter Kit: This packet contains complete culture 
directions, recipes, and enough spore to start 3 recipes of 
natto, each making 5 cups or 1½ pounds.
 “Bulk Natto Starter: A concentrated spore preparation, 
this vial has suffi cient spore to start 48 pounds of dry 
soybeans. Prepared according to the included directions it 
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will therefore make about 86 pounds of natto.
 “Natto Starter Kit: Makes 4½ pounds. $2.50.
 “Commercial Natto Starter: Makes 86 pounds. $10.00.”
 Also: Amazake, miso, shoyu, and tamari starters from 
Japan. Five types of tane koji (koji starter) imported from 
Japan. Commercial miso and shoyu koji spore packets. 
Organic light rice koji. Natural salts for curding tofu: Natural 
nigari, Terra Alba calcium sulfate. Self-renewing cultures: 
Kombucha tea fungus. Fresh sourdough. Seed miso. Fresh 
fi l mjolk, fresh viili, fresh kefi r curds. Cookbooks with 
culture. Sea vegetables from the Mendocino Sea Vegetable 
Co. Kitchen culture items. Address: Fort Bragg, California. 
Phone: 707-964-2922.

451. González, R.; Polo, F.; Zapatero, L.; Caravaca, F.; 
Carreira, J. 1992. Purifi cation and characterization of 
major inhalant allergens from soybean hulls. Clinical & 
Experimental Allergy 22(8):748-55. Aug. [18 ref]
• Summary: A low-molecular weight allergen (about kDa), 
localized in soybean hulls, was identifi ed as the main protein 
responsible for asthma epidemics in the Spanish cities of 
Barcelona and Cartagena. This allergen (to which 90% of 
the patients with asthma attacks on the days of the epidemic 
had specifi c IgE) was also shown to be different from those 
causing food allergy to soya.
 This allergen was purifi ed from a saline extract of 
soybean hulls by use of gel fi ltration and reverse-phase 
high-performance liquid chromatography, and was 
shown to consist of two isoforms closely related to their 
physicochemical and immunochemical properties. The two 
were named Gly m IA, and Gly m IB. Both isoallergens 
were glycoproteins with a high percentage of hydrophobic 
residues, many leucine and isoleucine, in their amino acid 
composition. Address: Dipartimento Investigación, Alergia 
e Inmunología Abelló SA, 19. 28037 Madrid, Spain; and 
Centro de Investigaciones Biológicas, CSIC.

452. Hermann, Mindy. 1992. Soy healthy: A humble bean 
earns its begging rights. American Health. Aug.
• Summary: “Several population studies suggest that daily 
consumption of soybean products may decrease cancer risk 
and offer other health benefi ts as well... Researchers have 
found that people who eat soybeans and soy products (such 
as tofu) have a reduced risk of colon and rectal cancer, 
compared with those who consume no soy... Other studies 
have linked soybean consumption to a reduced breast 
cancer risk. Laboratory and animal studies have found that 
isofl avones, chemicals abundant in soybeans, may prevent 
the hormone estrogen from binding to cells and stimulating 
breast tumor growth.” Address: R.D., New York.

453. Roussel, A.M.; Ravel, A.; Faure, P.; Alary, J.; Favier, A. 
1992. Tofu consumption: Effects on plasma lipids in rats. J. 
of Food Science 57(4):903-05, 912. July/Aug. [23 ref]

• Summary: Rats on the tofu diet had very low cholesterol 
levels and an acceptable ratio of HDL cholesterol to total 
cholesterol. Growth and amino acid profi le were also 
adequate, but the bioavailability of trace elements decreased. 
Address: U.F.R. Pharmacie, Université Joseph Fournier, 
Grenoble 38700 La Tronche, France.

454. Weisenthal, Debra Blake. 1992. Do you have a planet-
healthy diet? Nutrition maverick Joan Dye Gussow’s seven 
steps to a sustainable diet. Vegetarian Times. Aug. p. 42-47.
• Summary: Not all nutrition experts agree that “doing 
the numbers” is the best way to choose what you eat. Joan 
Dye Gussow, professor of nutrition education at Columbia 
University Teachers College in New York City and author 
of the recently published Chicken Little, Tomato Sauce and 
Agriculture (The Bootstrap Press, 1992), is convinced that 
people pay far too much attention to how foods affect their 
health.”
 “Gussow says it’s time to consider how your day-to-day 
food choices affect broader issues like the environment and 
social justice.
 “Gussow, 63, who in 1984 became the fi rst nutrition 
educator to serve on the Food and Nutrition Board of the 
National Academy of Sciences, has been an outspoken, 
iconoclastic fi gure for more than 20 years. But there are few 
nutrition conferences–domestic or international–to which 
she’s not invited, and nutrition journals regularly include 
her provocative discussions of how world hunger, the 
environment and government spending on food production 
fall into the sphere of nutrition education.
 “Gussow coined the term “sustainable diet” to describe 
what she and fellow nutritionist Katherine Clancy from 
Syracuse University, consider the best way to eat. By 
‘sustainable’ Gussow means a conscientiously chosen diet 
of foods that are renewable, organic and locally grown. She 
believes our food choices should be based not solely on how 
we can improve our health but also on how we can improve 
our world.”
 Her 7-step program: “1. Eat a variety of foods.
 “2. Maintain healthy weight.
 “3. Choose a diet low in fat, saturated and cholesterol.
 “4. Choose a diet with plenty of vegetables, fruits and 
[whole] grain products.
 “5. Use sugars only in moderation.
 “6. Use salt and sodium only in moderation.
 “7. If you drink alcoholic beverages, do so in 
moderation.”
 A portrait photo shows Joan Gussow.

455. Burros, Marian. 1992. Cow’s milk and children: A new 
no-no? New York Times. Sept. 30. p. C1, C6.
• Summary: “The Physicians Committee on Responsible 
Medicine, whose interests include both preventive medicine 
and alternatives to animal research, has declared war on 



SOY NUTRITIONAL RESEARCH (1990-2021)   134

© Copyright Soyinfo Center 2021

that great American icon milk. ‘Parents,’ the committee 
said in a statement released in Boston yesterday, ‘should be 
alerted to the potential risks to their children from cow’s-
milk products.’ It added, ‘Milk should not be required or 
recommended in Government guidelines.’
 “The committee asserted yesterday that milk is an 
unhealthful food because it has too much fat, produces iron 
defi ciency in infants, causes diabetes in children with the 
genetic predisposition to the disease and is responsible for 
colic, allergies and digestive problems.”
 “Suzanne Havala, a registered dietician from North 
Carolina, who was a co-author of the American Dietetic 
Association’s position paper on vegetarian diets, supports the 
recommendations. ‘After weaning, there is no need for milk 
of any sort in the diet in any species,’ she said. Vegetarians 
get all the calcium they need from leafy vegetables, broccoli, 
tahini and tofu made with calcium sulfate.” Address: Staff 
writer.

456. Stiff, David. 1992. Dr. Spock adds clout to warnings 
about cow’s milk: Appearance of the baby expert at infant-
diet conference sparks some controversy. Wall Street 
Journal. Sept. 30. p. B2. [1 ref]
• Summary: “Benjamin Spock added his voice to a growing 
chorus of physicians warning of the possible dangers of 
feeding cow’s milk to very young infants.”
 “Citing evidence that cow’s milk can cause iron-
defi ciency anemia in some infants, the doctors here cautioned 
against giving milk to babies under a year old and that it 
may also cause health problems after infancy.” The group 
that sponsored the news conference, Physicians Committee 
for Responsible Medicine (based in Washington, DC), also 
urged that cow’s milk not be recommended in government 
nutritional guidelines.
 “Some doctors associated with the group went further, 
claiming milk and other dairy products pose risk of immune-
system malfunction and health hazards to children and 
adults. They also cited recent studies suggesting milk may 
trigger severe diabetes in some children with a genetic 
predisposition to the disease. ‘We should all stop drinking 
milk today,’ declared Frank A. Oski, director of pediatrics 
at Johns Hopkins University School of Medicine. ‘It was 
designed for calves, not humans.’” Address: Staff reporter.

457. Product Name:  Edensoy Extra: Dairy-Free Soy 
Beverage [Original, Vanilla].
Manufacturer’s Name:  American Soy Products, Inc.
Manufacturer’s Address:  1474 N. Woodland Dr., Saline, 
MI 48176.  Phone: 800-248-0301.
Date of Introduction:  1992 September.
Ingredients:  Original: Purifi ed water, organic soybeans, 
malted cereal extract, calcium [calcium carbonate], kombu 
(seaweed), job’s tears, organic barley, sea salt, vitamin E, 
beta carotene, vitamin D-2. Vanilla: Same but vanilla extract 

listed before calcium.
Wt/Vol., Packaging, Price:  Tetra Brik Aseptic cartons. 250 
ml (8.45 fl uid oz), or 1 liter (33.8 oz, 1.06 quart).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  This product is marketed 
by Eden Foods, Inc., 701 Tecumseh Rd., Clinton, Michigan 
49236.
 Ad in Whole Foods. 1992. Oct. p. 11. “Edensoy Extra. 
Read all about it.” “New. Fortifi ed with beta carotene, 
vitamins E &D and calcium. A signifi cant source of vitamins, 
minerals and protein. Ideal for people who are lactose 
intolerant. Made with OCIA certifi ed organically grown 
whole soybeans. Low in saturated fats and sodium; no 
cholesterol... Sea vegetables provide a natural source of beta 
carotene (for vitamin A) and soybeans provide the base for 
vitamin E. Both are powerful antioxidants that protect the 
body from free radical damage. We’ve also added calcium 
carbonate from limestone...” A color photo shows the product 
package. Yellow sunlight drifts down through a forest.

458. Hoshiyama, Yoshiharu; Sasaba, Takafumi. 1992. A 
case-control study of single and multiple stomach cancers in 
Saitama Prefecture, Japan. Japanese J. of Cancer Research 
(Gann) 83:937-43. Sept. [27 ref]
• Summary: “Stomach cancer is the most common cancer 
in Japan, though mortality from this cancer has gradually 
decreased over the past decades, possibly following the 
westernization of this country.”
 In this case-control study, consumption of miso soup or 
miso was associated with increased risk of stomach cancer. 
Address: Dep. of Epidemiology, Saitama Cancer Center 
Research Institute, Japan.

459. Hoshiyama, Yoshiharu; Sasaba, Takafumi. 1992. A 
case-control study of stomach cancer and its relation to diet, 
cigarettes, and alcohol consumption in Saitama Prefecture, 
Japan. Cancer Causes & Control 3(5):441-48. Sept. *
• Summary: “Stomach cancer is the most common cancer 
in Japan, though mortality from this cancer has gradually 
decreased over the past decades, possibly following the 
westernization of this country.”
 In this case-control study, consumption of miso soup or 
miso was associated with increased risk of stomach cancer. 
Address: Dep. of Epidemiology, Saitama Cancer Center 
Research Institute, Japan.

460. Salonen, Jukka T.; Nyyssönen, K.; Korpela, H.; 
Tuomilehto, J.; Seppänen, R.; Salonen, R. 1992. High stored 
iron levels are associated with excess risk of myocardial 
infarction in eastern Finnish men. Circulation 86(3):803-11. 
Sept. [53 ref]
• Summary: Maybe its not only the cholesterol and saturated 
fat in red meat that causes heart disease. This study indicates 
that it may also be the iron. Scientists have known for some 
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time that women, prior to menopause, have much lower rates 
of heart disease than men do. This has traditionally been 
explained by the protective effect of the female hormone, 
estrogen. This study of Finnish men suggests that the 
difference may actually be due to the women’s lower iron 
levels. Pre-menopausal women have much lower iron levels 
because of loss of iron in blood during menstruation each 
month.
 Although it is an essential nutrient, iron promotes 
production of oxidizing agents which can lead to 
development of atherosclerosis. This study showed that 
those men who had high levels of serum ferritin, a measure 
of stored iron, had a higher risk of having a heart attack than 
did men who had lower serum ferritin levels. Interestingly, 
meat consumption was closely linked to serum ferritin levels. 
The authors suggest that current dietary recommendations for 
iron be lowered for men and possibly for post-menopausal 
women. Address: 1-3&6. Research Inst. of Public Health, 
Univ. of Kuopio; 4. Dep. of Epidemiology and Health 
Promotion, National Public Health Inst., Helsinki; 5. 
Research Inst. of Social Security, the Social Insurance Inst., 
Helsinki. All: Finland.

461. Sambuichi-Rumley, Elize J.; Lai, A.; Hirakawa, T.; 
Kido, Y.; Shizuka, F.; Kishi, K. 1992. Protein defi ciency 
potentiates lipid peroxidation in growing rats exposed to 
hyperoxia. Nutrition Research 12(9):1101-12. Sept. [28 ref]
• Summary: Growing male Wistar rats were fed ad libitum 
casein or soy protein isolate (SPI) based diets containing 5 
or 20% protein for 3 weeks. Half of the rats were exposed 
to 95% oxygen (hyperoxia), 12 hours/day, during the last 5 
days. The results indicate that hyperoxia, as well as protein 
defi ciency, potentiates in vivo lipid peroxidation (which 
was measured by thiobarbituric acid reactive substances–
TBARS).
 “In conclusion, it appears that dietary protein may play 
some important roles in the detoxifi cation of free radicals 
by the maintenance of scavenger enzyme synthesis as well 
as antioxidant concentrations.” Address: Dep. of Nutrition, 
School of Medicine, The Univ. of Tokushima, 3-18-15 
Kuramoto-cho, Tokushima, 770-Japan.

462. Sullivan, Jerome L. 1992. Stored iron and ischemic 
heart disease: Empirical support for a new paradigm. 
Circulation 86(3):1036-37. Sept. [25 ref]
Address: Veterans Affairs Medical Center and the Dep. 
of Pathology and Lab. Medicine, Medical Univ. of South 
Carolina, Charleston, South Carolina.

463. Burros, Marian. 1992. Scientists fi nd health hazard in 
margarine: It may be no better for the heart than butter, diet 
researchers say. San Francisco Chronicle. Oct. 7. p. A1, A13. 
[3 ref]
• Summary: The problems is with trans fatty acids, created 

by hydrogenation. “A study by Dutch scientists, reported in 
the New England Journal of Medicine in 1990, was the fi rst 
to cause widespread concern. It showed that trans fatty acids 
raise levels of the harmful elements in cholesterol while 
lowering levels of the protective elements. The Agriculture 
Department [USDA] has now confi rmed the Dutch study. 
Although the department’s study, conducted for the Institute 
of Shortening and Edible Oils, an industry group, has not yet 
been published, those who have seen it say it supports the 
earlier work
 “’Evidence is growing that trans fatty acids raise 
cholesterol levels just like saturated fatty acids,’ said Dr. 
Scott Grundy, director of the center for human nutrition at 
the University of Texas Southwestern Medical Center and 
an expert on coronary risks of dietary fats, who has seen the 
study. ‘We should try to reduce the amount of trans fatty 
acids in foods.’
 “Further supporting evidence has been found in data 
from a 1987 study that followed the dietary habits of 85,000 
nurses for eight years. The data from this study, led by Dr. 
Walter Willett of the Harvard School of Public Health, show 
that there was an increase in the risk of heart disease among 
those with the highest intake of trans fatty acids. Researchers 
said the fi ndings are no excuse for people to revert to butter...
 “Industry offi cials and the federal government contend 
that Americans eat far fewer trans fatty acids–no more 
than 8 to 10 grams a day–than the participants in the Dutch 
study, who consumed 34 grams a day. In the Agriculture 
Department study, the participants consumed 8 to 20 grams 
of trans fatty acids a day.”
 But Mary Enig who has studied trans fatty acids says 
that Americans eat 11-28 gm of trans fatty acids daily; the 
majority of these come from processed foods other than 
margarine–such as french fries, cookies, fried chicken, 
potato chips, cakes, etc. The FDA is now struggling to 
decide how to deal with this new information in its new 
labeling regulations; should it add an additional category for 
trans fatty acids or divide all fats into two types: one called 
cholesterol lowering and the other cholesterol raising.
 Note: For comments on the biological signifi cance of 
these fi ndings, see SoyaScan interview with Emken, 5 Nov. 
1992. Address: New York Times.

464. Kolata, Gina. 1992. Study fi nds no link between diet 
and breast cancer risk. San Francisco Chronicle. Oct. 21. p. 
A1, A9.
• Summary: To the immense disappointment of cancer 
experts, an 8-year study of 89,494 women nurses, ages 34 
to 59, has found no evidence that a diet low in fat or high in 
fi ber protects against breast cancer. The study asked detailed 
questions about the nurses diets and health. “The fi fth of the 
women eating the smallest amount of fat, accounting for 
less than 25 percent of their total calories, were just as likely 
to get cancer as the fi fth of the women eating the most fat, 
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accounting for more than 49 percent of their calories.”
 Results of the new study, directed by Dr. Walter C. 
Willett of the Brigham and Women’s Hospital in Boston, 
Massachusetts, will be published today in the Journal of 
the American Medical Association. This study is by far the 
largest of its type and is generally considered to have been 
well designed and carried out.
 Dr. Lawrence Kushi of the University of Minnesota did 
a similar study of 35,000 Iowa women and obtained a similar 
negative result. Address: New York Times.

465. SoyaScan Notes. 1992. The best sources of calcium 
from plant sources in terms of actual calcium absorption 
(Overview). Oct. 25. Compiled by Dr. Michael Klaper.
• Summary: The amount of calcium absorbed from each 
food source is 25 mg or more. 1 cup of milk provides 66.7 
mg of absorbed calcium. The amount of food is ½ cup boiled 
unless otherwise noted:
 Tofu, raw, fi rm, curded with calcium sulfate or calcium 
chloride 80.0 mg of calcium.
 Sesame seeds (1 oz.) 58.4 mg.
 Turnip greens 51.1 mg.
 Broccoli 46.8 mg.
 Chinese cabbage 42.5 mg.
 Mustard greens 30.0 mg.
 Small white beans 28.2 mg.
 Kale 27.6 mg.
 Note 1. The source of this information is Dr. Michael 
Klaper, a vegan physician, who compiled the numbers 
from various sources. He multiplied calcium content by 
bioavailability (expressed as a percentage).
 Note 2. The average calcium content of various 
consistencies of tofu curded with calcium sulfate is as 
follows (each contains different amounts of water due to 
pressing): fi rm tofu–159 mg/100 gm; extra fi rm tofu–165 
mg/100 gm; regular tofu–146 mg/100 gm. By contrast, tofu 
curded with nigari contains only about 45 mg/100 gm of 
calcium.

466. Brandi, Maria Luisa. 1992. Flavonoids: biochemical 
effects and therapeutic applications. Bone and Mineral 19 
(Supplement 1):S3-S14. Oct. [76* ref]
• Summary: Isofl avones in soybeans appear to have a direct, 
benefi cial effect on bone health, possibly by inhibiting bone 
resorption (i.e. bone loss). Address: Endocrine Unit, Dep. of 
Clinical Physiopathology, Univ. of Florence, Florence, Italy.

467. De Ruiter, Gerhard A.; Van Bruggen-Van der Lugt, 
A.W.; Nout, M.J.R.; Middelhoven, W.J.; Soentoro, P.S.S.; 
Notermans, S.H.W.; Rombouts, F.M. 1992. Formation of 
antigenic extracellular polysaccharides by selected strains 
of Mucor spp., Rhizopus¼ spp., Rhizomucor¼ spp., Absidia 
corymbifera and Syncephalastrum racemosum. Antonie Van 
Leeuwenhoek 62(3):189-99. Oct. [35 ref]

• Summary: “Abstract: In this study, polyclonal IgG 
antibodies raised against extracellular polysaccharides (EPS) 
of Mucor racemosus were characterised as almost specifi c 
for moulds belonging to the order of Mucorales... In all 
cases, the excreted EPS had similar antigenic properties as 
determined by ELISA. No enzymatic degradation of the 
antigenic parts of the polysaccharides could be observed 
upon prolonged incubation. Considering that all tested 
strains formed similar amounts of antigenic EPS there 
might be scope for the specifi c detection of biomass of 
Mucoralean moulds using ELISA techniques for example in 
food.” Address: 1-3. Wageningen Agricultural Univ., Dep. 
of Food Science, Bomenweg 2, 6703 HD Wageningen, The 
Netherlands;.

468. Protein Technologies International. 1992. Product 
specifi cation sheets (Portfolio). St. Louis, Missouri. 29 
inserts. 30 cm.
• Summary: The 29 documents enclosed in this portfolio 
include a cover letter and business card from Catherine M. 
Nichols (account representative) and 28 product specifi cation 
sheets (each 8½ by 11 inches, most printed on one side 
only). Each specifi cation sheet gives a detailed technical 
description, including product description and suggested 
applications, nutritional information, quality guarantee 
(chemical analysis, microbiological analysis, and physical 
analysis), typical amino acid composition, packaging, and 
ingredient statement (for labeling). The following products 
are described (listed below alphabetically): FP 900 (a 
modifi ed soy protein to replace egg albumen), FP 940, HVF 
50 or HVF 60 (hydrolyzed vegetable protein), ProPlus 200F 
(frozen, hydrated, granular), ProPlus 500F (for use in school 
lunch programs), Supro 90, Supro 200FC, Supro 200G, or 
Supro 200GC (frozen, hydrated, granular, caramel color), 
Supro 200, Supro 200M, Supro 250, or Supro 251 (structured 
protein fi ber with a fi lament-like fi brous texture), Supro 425, 
Supro 500E, Supro 515, Supro 590, Supro 610, Supro 620, 
Supro 661, Supro 670, Supro 710, Supro 760, Supro HD90, 
Supro Plus 651, Supro Plus 670, or Supro Plus 675 (with 
stabilized calcium phosphate), Supro Plus 3000 (with sweet 
dairy whey and calcium phosphate).
 On each sheet is a code or clear statement showing the 
date that the sheet was last revised. The most recent dates 
are Oct. 1992, mostly for the Supro and SuproPlus products. 
Address: Checkerboard Square, St. Louis, Missouri 63164. 
Phone: 1-800-325-7108.

469. Stewart, A.J.; Westley, B.R.; May, F.E. 1992. 
Modulation of the proliferative response of breast cancer 
cells to growth factors by oestrogen. British J. of Cancer 
66(4):640-48. Oct. [25 ref]
• Summary: “A number of growth factors have been 
implicated in the control of the proliferation of breast 
cancer cells and some have been reported to mediate 
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the proliferative effects of oestradiol. MCF-7 cells were 
treated with growth factors in the presence and absence of 
oestradiol... Overall, bFGF [basic fi broblast growth factor] 
had the greatest effect on cell proliferation although this 
was less marked than the previously described effect of the 
IGFs and insulin. The effects of oestradiol on the sensitivity 
of cells to the proliferative effects of bFGF did not appear 
to result from regulation of bFGF receptor expression.” 
Address: Dep. of Pathology, Royal Victoria Infi rmary, 
Newcastle upon Tyne, UK.

470. Yasuda, Masaaki; Sakaguchi, M.; Otonari, H.; 
Okuhama, S.; Kinjyo, S.; Hongo, F.; Toyama, S. 1992. 
Okinawa ni okeru tôfuyo no seizo ni kansuru kenkyû. VII. 
Tôfu kanso kotei ni okeru biseibutsu no hatasu yakuwari 
[Studies on the manufacture of tofuyo in Okinawa. VII. The 
role of microorganisms during dehydration of tofu cubes]. 
Nippon Shokuhin Kogyo Gakkaishi (J. of the Japanese 
Society for Food Science and Technology) 39(10):870-77. 
[17 ref. Jap; eng]
• Summary: Tofuyo is a unique type of fermented tofu made 
in Okinawa Prefecture, Japan. It is made from partially 
dehydrated tofu cubes fermented in moromi (mash) of red 
rice koji, salt and awamori (distilled liquor). The quality 
of the fi nished product is always affected by the quality 
of the tofu cubes, which are always dehydrated at room 
temperature. Microorganisms (mainly bacteria) which 
grow on the surface of the cubes are thought to play an 
important role in the process. These bacteria were screened 
to fi nd what species and strains / varieties produced high 
proteinase enzyme activity. Bacillus TYO-67 was found to 
have by far the greatest enzyme activity. After tofu cubes 
were inoculated with this strain, changes in the protein 
and nitrogen composition of the cubes during dehydration 
at room temperature were measured. Cubes which were 
uninoculated were used as a control. The pure protein 
content of the inoculated cubes was lower than that of 
those which were not inoculated; thus, the former were 
considered more digested / hydrolyzed than the latter. The 
values of water soluble nitrogen, 4% trichloracetate soluble 
nitrogen, and 75% ethyl alcohol soluble nitrogen to total 
nitrogen and free amino acids of the cubes all increased 
during dehydration, and the increases in the inoculated cubes 
were greater than in those which were not inoculated. The 
ripening time of the inoculated cubes was shorter than that of 
the cubes which were not inoculated. Therefore, we can say 
that dehydration of tofu cubes at room temperature is a sort 
of “prefermentation” by bacteria in the process of making 
tofuyo.
 Tables show: (1) Proteinase activity of various bacteria 
isolated from the surface of tofu cubes. (2) Changes of free 
amino acids composition of tofu cubes which were either 
inoculated or not inoculated with Bacillus TYO-67.
 Figures (graphs) show: (1) Changes is moisture content 

and pH of tofu cubes during dehydration for 60 hours. The 
moisture decreased and the pH increased. (2) Changes in 
the pure protein content of inoculated and uninoculated tofu 
cubes during dehydration. Both decreased but that of the 
inoculated cubes decreased slightly faster. (3) Changes in 
the content of water soluble nitrogen, 4% trichloro acetic 
acid soluble nitrogen, and ethyl alcohol soluble nitrogen of 
inoculated and noninoculated tofu cubes during dehydration. 
All increased but that of the inoculated cubes increased 
faster. (4) Changes in the hardness of tofuyo during a 
ripening period of 150 days. That made from inoculated tofu 
cubes decreased faster than that made from uninoculated 
cubes. Address: Dep. of Bioscience and Biotechnology, Univ. 
of the Ryukyus, 1, Senbaru, Nishihara-cho, Okinawa 903-01.

471. Emken, E.A. 1992. The nutritional signifi cance of trans-
fatty acids in the diet (Interview). SoyaScan Notes. Nov. 5. 
Conducted by William Shurtleff of Soyfoods Center. [5 ref]
• Summary: A number of recent carefully-done studies 
(including 2 Dutch studies, 2 Australian studies, and a not-
yet-published USDA study by Joe Judd) show that trans
fatty acids do raise serum cholesterol. There are also 10 or so 
older published studies that are fairly good. The data is real 
and statistically signifi cant, but its biological signifi cance is 
questionable. Almost all researchers agree that the average 
American consumes no more than 8 mg/day of trans fatty 
acids. The only person he knows of who disagrees with this 
is Mary Enig, who puts the fi gure at 12 mg/day.
 In these studies, roughly 25-35 mg/day of trans fatty 
acids are used. If researchers used less than 10 grams, the 
effect on serum cholesterol levels are normally too small 
to measure with any statistical accuracy. Using the data 
from these studies on trans fatty acids, we can extrapolate 
backwards on a linear basis to a level of 8 mg/day. After 
extrapolation, we fi nd that if this amount of trans fatty acids 
were replaced by oleic acid or linoleate or other good non-
atherogenic lipids in the diet of a typical American (who has 
a serum cholesterol level of 200 mg/dl), the net effect would 
be to lower that person’s serum cholesterol level by only 
2½-3 mg/dl, i.e. by only 1 to 1.5%–which is insignifi cant. He 
is not at all concerned about the trans fatty acids in his diet.
 The USDA study by Joe Judd will probably not be 
submitted for publication until early 1993.
 People with very low serum cholesterol levels are at a 
considerably higher than normal risk from cancer. Address: 
Northern Regional Research Center, Agricultural Research 
Service, USDA, Peoria, Illinois 61604. Phone: 309-685-
4011.

472. Messina, Mark J. 1992. Current work with soybeans and 
soyfoods (Interview). SoyaScan Notes. Nov. 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Since leaving his job at the National Cancer 
Institute (NCI), Mark is working twice as much for half as 
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much money. “But I like what I am doing because it gives 
an opportunity to devote full time to soybeans.” Most of his 
work is as a consultant concerning the nutritional benefi ts 
of consuming soybeans or soyfoods. His primary work has 
been with the North Central Soybean Research Program 
(comprised of Illinois, Iowa, Michigan, Ohio, and South 
Dakota)–thought it has turned out to be more part-time than 
either they or he had anticipated. These 5 states formed 
the group to help coordinate research among them. They 
are contributing part of their checkoff dollars to fund this 
research. He knows many people at the American Soybean 
Association (ASA) and the United Soybean Board (USB), 
and he has become the person that they would probably go 
to for information on the health attributes of soyfoods. Also, 
they ask his advice as a consultant to decide how much 
money should go to which projects related to the nutritional 
benefi ts of soybeans.
 Mark’s wife, Ginny, works half time for the Soyfoods 
Association of America (SAA); though a nutritionist, she 
does mostly clerical and administrative work. He would like 
to see SAA publish a newsletter on the nutritional benefi ts of 
soyfoods targeted to health professionals such as physicians, 
dietitians, and nutritionists. He would also like to see SAA 
fund about 5 research projects in this area at $10,000 each.
 The American Soybean Association (ASA), in 
anticipation of the national checkoff vote in Oct/Nov. 1994, 
is working very hard to present a very favorable image of all 
these different state soybean associations to U.S. soybean 
farmers.
 Mark gave a talk in Illinois last weekend. Afterwards 
he had reporters and other people coming up to him left 
and right asking about the health benefi ts of soy. Its hard 
for ASA to get excited about soyfoods because, in terms of 
soybean usage, its just a drop in the bucket. Address: PhD, 
Libertytown, Maryland 21762. Phone: 301-898-5769.

473. Avian Technology. 1992. Would you believe this bird 
is just 11 weeks old? Crimson rosella. Premature maturation 
(Ad). Australian Birdkeeper. Oct/Nov. p. 243.
• Summary: This full-page color ad shows a colorful red 
and blue bird sitting on a perch. It was: “Handreared from an 
artifi cially incubated egg. Reared on Roudybush Formula 3 
handfeed. Need we say more?” Roudybush is a manufacturer 
of bird feeds. The Roudybush logo at the bottom of the page 
is composed of a bold letter “R” with the head of a tropical 
bird inside it. Beside it we read: “Club and dealer enquiries 
welcome.” Address: P.O. Box 831, Newcastle, NSW 2030 
Australia. Phone: (049) 545 739.

474. Domagalski, Juliann M.; Kollipara, K.P.; Bates, Anne 
H.; Brandon, D.L.; Friedman, M.; Hymowitz, T. 1992. Nulls 
for the major soybean Bowman-Birk protease inhibitor in the 
genus Glycine. Crop Science 32(6):1502-05. Nov/Dec. [43 
ref]

• Summary: This study was conducted to try to fi nd soybean 
varieties which contained no Bowman-Birk protease 
inhibitor (BBI). A total of 12,690 accessions from 13 species 
were tested. The desired “BBI nulls” were found in several 
wild perennial species: Glycine curvata Tind.; G. cyrtoloba 
Tind., G. latifolia (Benth.) Newell & Hymowitz, G. 
microphylla (Benth) Tind., G. tabacina (Labill.) Benth., and 
G. tomentella Hayata... The BBI nulls identifi ed in this study 
could potentially be utilized in the production of a soybean 
cultivar lacking the major soybean BBI. Address: Dep. of 
Agronomy, Univ. of Illinois, Urbana, IL 61801.

475. Harvell, J.; Hussona-Saeed, I.; Maibach, H.I. 1992. 
Changes in transepidermal water loss and cutaneous 
blood fl ow during the menstrual cycle. Contact Dermatitis 
27(5):294-301. Nov. *
• Summary: Note: Contact dermatitis is a red, itchy rash 
caused by a substance that comes into contact with your 
skin. The rash isn’t contagious or life-threatening, but it 
can be very uncomfortable. Possible causes include soaps, 
cosmetics, fragrances, jewelry, and plants, such as poison 
ivy or poison oak. Address: Univ. of California, Dep. of 
Dermatology, San Francisco, CA.

476. Kohut, Eileen J. 1992. Soybeans. R.R. 2, Box 2436, 
Charlotte, VT 05445. 6 p. Nov. Unpublished manuscript. [11 
ref]
• Summary: A paper on soybean nutrition written for a 
college-level nutrition class. After writing the paper, the 
author became a vegetarian. Address: Charlotte, Vermont.

477. Liu, Shaohua; Norris, D.M.; Hartwig, E.E.; Xu, M. 
1992. Inducible phytoalexins in juvenile soybean genotypes 
predict soybean looper resistance in the fully developed 
plants (Open Access). Plant Physiology 100(3):1479-85. 
Nov. [16 ref]
• Summary: “Abstract: The hypocotyl of different soybean 
genotypes was tested for its inducible phytoalexin (i.e. 
glyceollin or coumestrol) accumulation and its inducible 
soybean looper resistance in response to chemical elicitation. 
A very highly insect-resistant soybean genotype (PI 227687) 
produced signifi cantly more phytoalexins than a relatively 
insect-susceptible one (Davis) in response to the same 
chemical elicitation...” Address: 1,2&4. Dep. of Entomology, 
Univ. of Wisconsin, Madison, Wisconsin 53706; 3. 
Stoneville, Mississippi.

478. Sharma, Om P.; Adlercreutz, H.; Strandberg, J.D.; 
Zirkin, B.R.; Coffey, D.S.; Ewing, L.L. 1992. Soy of dietary 
source plays a preventive role against the pathogenesis of 
prostatitis in rats. J. of Steroid Biochemistry and Molecular 
Biology 43(6):557-64. Nov. [37 ref]
• Summary: Prostatitis includes various infl ammatory 
conditions affecting the prostate gland. After 11 weeks, 
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male rats fed a soy-free diet developed prostatitis. Increased 
severity and incidence of prostatitis in these rats coincided 
with a signifi cant decrease in urinary excretion of various 
phytoestrogens (equol, daidzein, O-desmethylangolensin, 
genistein, enterolactone, and enterodiol). There was no 
evidence of prostatitis in rats maintained on diets containing 
soy, and their urinary excretion of phytoestrogens was not 
different from that of rats on a control diet.
 “These results suggest that soy as a dietary source plays 
a protective role against the development of prostatitis in 
rats, and indicate that the ventral, lateral and dorsal lobes 
of the rat prostate have different sensitivities to alterations 
in dietary factors.” Address: 1&4. Dep. of Population 
Dynamics, Div. of Reproductive Biology, Johns Hopkins 
Univ. School of Hygiene and Public Health, Baltimore, 
Maryland 21205; 2. Dep. of Clinical Chemistry, Univ. of 
Helsinki, Meilahti Hospital, Helsinki, Finland; 3, Div. of 
Comparative Medicine, Johns Hopkins Univ.

479. Venkataraman, Pankaja S.; Luhar, H.; Neylan, M.J. 
1992. Bone mineral metabolism in full-term infants fed 
human milk, cow milk-based, and soy-based formulas. 
American J. of Diseases of Children 146(11):1302-05. Nov. 
[15 ref]
• Summary: Improving the mineral suspension system in 
a soy-based infant formula results in bone mineralization 
in infants fed the formula similar to that in infants fed 
human milk and cow milk-based formula. Address: Dep. of 
Pediatrics, Univ. of Oklahoma Health Sciences Center, P.O. 
Box 26901, Oklahoma City, OK 73190.

480. Howe, Goeffrey R.; Benito, E.; Castelleto, R.; et al. 
1992. Dietary intake of fi ber and decreased risk of cancers of 
the colon and rectum: Evidence from the combined analysis 
of 13 case-control studies. J. of the National Cancer Institute 
84(24):1887-96. Dec. 16. [52 ref]
• Summary: When the results of 13 case-control studies of 
colorectal cancer rates and dietary practices were pooled, 
the 25 authors concluded that the results provided signifi cant 
evidence that the greater one’s intake of fi ber-rich foods, 
the lower one’s risk of cancers of the colon and rectum. The 
authors estimated that the risk of colorectal cancer in the 
U.S. population could be reduced about 31% by an average 
increase of fi ber intake of about 13 gm/day; this would be 
a 70% average increase in fi ber intake. Address: 1. NCIC 
Epidemiology Unit, Univ. of Toronto, McMurrich Bldg., 3rd 
Floor, 12 Queens Park Crescent West, Toronto, ON M5S 
1A8, Canada.

481. Star-Bulletin (Honolulu, Hawaii). 1992. Tainted tofu 
recalled. Dec. 30.
• Summary: “A tainted batch of tofu has resulted in a 
recall of tofu and soy milk products made by Mrs. Cheng’s 
Soy Bean Products. The state Department of Health urges 

consumers not to eat the products, distributed only on the 
island of Oahu... A sample of the company’s Nigiri [sic, 
Nigari] Tofu was found to be contaminated with Listeria 
monocytogenes, a bacteria [sic, bacterium] that can cause a 
rare but serious disease called Listeroisis [sic, listeriosis].”
 Note: Listeriosis is a serious encephalitic disease that 
can be fatal in humans.

482. Benfante, R. 1992. Studies of cardiovascular disease 
and cause-specifi c mortality trends in Japanese-American 
men living in Hawaii and risk factor comparisons with other 
Japanese populations in the Pacifi c region: A review. Human 
Biology 64(8):791-805. Dec. *
• Summary: “From 1966 to 1984 trends in incidence rates 
for CHD, stroke, and cause-specifi c mortality were compared 
for the 8006 participants and 3130 non-participants in the 
HHP [Honolulu Heart Program]. CHD and stroke rates 
declined by about 40% for the total HHP cohort. There 
was a larger decline for CHD mortality (over 60%) in the 
nonparticipants.”
 Note: This journal was established in 1929 by Raymond 
Pearl and is the offi cial publication of the American 
Association of Anthropological Genetics. Address: Honolulu 
Heart Program, Kuakini Medical Center, Hawaii 96817.

483. Burks, A. Wesley; Williams, L.W.; Thresher, W.; 
Connaughton, C.; Cockrell, G.; Helm, R.M. 1992. 
Allergenicity of peanut and soybean extracts altered by 
chemical or thermal denaturation in patients with atopic 
dermatitis and positive food challenges. J. of Allergy and 
Clinical Immunology 90(6, Part 1):889-97. Dec. [23 ref]
• Summary: “Peanuts and soybeans are two of the six most 
common foods to cause food hypersensitivity reactions 
in children. We used the serum of 10 patients with atopic 
dermatitis and positive double-blind, placebo-controlled, 
food challenges to peanut and two patients with atopic 
dermatitis and positive double-blind, placebo-controlled, 
food challenges to soybean to investigate the change in 
IgE-specifi c and IgG-specifi c binding to these proteins 
altered by either chemical or thermal denaturation. We used 
IgE- and IgG-specifi c ELISA-inhibition analyles to compare 
these effects on the crude peanut and crude soy extracts.” 
Address: Div. of Pediatric Immunology and Allergy, Dep. 
of Pediatrics, Univ. of Arkansas for Medical Sciences, and 
Arkansas Children’s Hospital, Little Rock, and Central Soya, 
Fort Wayne, Indiana.

484. Cullen, Sally Hayhow. 1992. B-12 or not B-12: 
Are vegetarians getting enough of this critical nutrient? 
Vegetarian Times. Dec. p. 56-61.
• Summary: Contents: Introduction: The experience of 
4 doctors seeing vegetarian patients. Getting the sources 
straight. Who’s at risk? The safest strategy. The bottom line: 
It is safest to take B-12 supplements.



SOY NUTRITIONAL RESEARCH (1990-2021)   140

© Copyright Soyinfo Center 2021

 “’Having to take B-12 supplements is an artifact of our 
industrialized society,’ Dr. Michael Klaper explains, and 
emphasizes that it does not mean we need animal foods, such 
as milk, cheese or eggs, in our diets. ‘It’s the price we pay 
for our disconnection from soil and water. If we were getting 
buckets of water from the stream or pulling carrots from a 
garden where the raccoons and rabbits run, we’d be getting 
B-12.’”

485. Duke, James A.; McChesney, James D. 1992. New 
medicines from old crops. Yearbook of Agriculture (USDA). 
p. 183-88. Chap. 28. For the year 1992. New Crops, New 
Uses, New Markets: Industrial and Commercial Products 
from U.S. Agriculture.
• Summary: “Today there is much interest in designing 
foods that can reduce the probability of diseases like 
cancer; they are sometimes called ‘designer foods,’ ‘food 
farmacy,’ ‘nutriceuticals,’ or ‘prandial pseudoprescriptions.’ 
Hundreds of bioactive compounds in our food crops have 
indicated healthful activities... However, the USDA does 
not encourage self-diagnosis or self-treatment with herbal 
medication.” Antioxidants are compounds that prevent 
oxidative damage to free radicals.
 Steroids: “Few Americans realize that steroids represent 
about 15 percent of modern medicinal prescriptions. The 
medicines loosely called steroids are widely used to treat 
arthritis, achieve contraception, etc. At fi rst, steroids were 
obtained from animal urine. Then it was discovered that a 
compound called diosgenin, from yams (Dioscorea spp.), 
can be converted to steroids. A burgeoning industry of 
steroid contraceptives soon followed. Gradually, however, 
wild yams became more and more unpredictable as steroid 
sources. Today, most steroids are made from natural 
compounds called sitosterol and stigmasterol, byproducts 
of soybean processing. Assuming the world pharmaceutical 
market has a value of $150 billion and that steroids capture 
15% of that market, the soy byproducts called steroids are 
worth more than $20 billion in their fi nal pharmaceutical 
form. This is a signifi cant example of adding value by 
processing, since the byproducts themselves are relatively 
low-cost.
 “Soybeans made new headlines in March 1990 [see USA 
Today, March 27] as a result of research [by Dr. Stephen 
Barnes] at the University of Alabama in Birmingham. 
Soybeans contain several compounds called phytoestrogens 
that have mild estrogenic activities. Researchers believe 
that many breast tumors need the hormone estrogen to 
grow, so doctors often treat breast cancer patients with an 
antiestrogen drug known as tamoxifen. It is speculated that 
phytoestrogens may behave as tamoxifen does (but more 
weakly) by inhibiting tumor development.
 A photo shows Dr. James Duke examining a plant. “Of 
the 2,800 plants in Maryland, he has found published folk 
medicinal uses for 700.”

 Note 1. This is the earliest document (Dec. 2020) that 
contains the word “nutriceuticals” (or “nutriceutical”) spelled 
in that way–in connection with soy.
 Note 2. This is the earliest document (March 2021) that 
contains the word “antiestrogen” (or “antiestrogens”) in 
connection with soy. What exactly is an antiestrogen? It is 
a substance that can prevent the full expression of estrogen. 
Antiestrogens act by exerting antagonistic effects on target 
tissues (androgens and progestogens / progestins act in this 
way) or by competing with estrogens for access to receptor 
sites located on the cell surface. Phytoestrogens (“plant 
estrogens”) in soy may act as antiestrogens by competing 
with the more potent and naturally occurring endogenous 
female estrogens such as 17b-estradiol for binding to the 
estrogen receptor. Address: PhD, Economic Botanist, ARS, 
USDA, Beltsville, Maryland; 2. Director, Research Inst. of 
Pharmaceutical Sciences, Univ. of Mississippi, Oxford.

486. Hogg, John A. 1992. Steroids, the steroid community, 
and Upjohn in perspective: a profi le of innovation. Steroids 
57(12):593-616. [75* ref]
• Summary: The author was the Director of Experimental 
Sciences and Therapeutics at The Upjohn Company in 
Kalamazoo, Michigan, at the time of his retirement in 1981. 
This article gives a history of Upjohn’s work in developing 
steroids. The announcement in 1949 at the Mayo Clinic (by 
Hench and co-workers) of the dramatic effect of cortisone 
in alleviating the symptoms of rheumatoid arthritis set 
off a competitive worldwide R&D effort aimed at the 
practical synthesis of the corticosteroids. The second major 
discovery was the discovery by Pincus and co-workers at 
the Worcester Foundation of the potential of the female 
hormone progesterone as a contraceptive agent. Upjohn 
was part of this effort, and a major innovator. The “golden 
age of steroids” began in the 1950s. Other major companies 
in the fi eld were Merck, Lederle, Squibb, and Syntex. A 
breakthrough, which gave Upjohn an early competitive edge, 
was the discovery that a common mold, Rhizopus nigricans, 
introduced enzymatically an 11 -hydroxyl group directly 
into the female hormone progesterone, which had just been 
synthesized from the soybean sterol stigmasterol–a one-step 
solution to the multi-step alternatives for 11-oxygenation. 
Huge amounts of Beta-Sitosterol, a by-product of the 
process, were stockpiled. Hydrocortisone was synthesized 
from progesterone.
 A parallel scenario was repeated at Upjohn a quarter 
century later. By the late 1960s the discarded sitosterol 
stockpile had become enormous and Upjohn's Ward 
Greiner was promoting sitosterol utilization. The sitosterol 
utilization project was formally initiated in the early 1970s. 
The sister soybean sterol sitosterol was radically degraded 
microbiologically and concurrently oxygenated in ring C 
to produce 9-hydroxyandrosyenedione, an alternative key 
intermediate for corticoid synthesis. Now all of the steroids 



SOY NUTRITIONAL RESEARCH (1990-2021)   141

© Copyright Soyinfo Center 2021

that had formerly been made from soy stigmasterol could be 
made by the new process from the abundant soy sitosterol. 
New chemical processes, highly integrated with the existing 
processes, assured the continuation of Upjohn's leading role 
in steroid hormone production. Address: 2225 S. 36th Street, 
Galesburg, Michigan 49053.

487. INTSOY Newsletter (Urbana, Illinois). 1992. INTSOY 
helps business boost health benefi ts of pizza. No. 44. p. 2-3. 
Dec.
• Summary: Garcia’s Pizza in a Pan restaurants, which 
opened in 1971 and is now the 9th largest independent pizza 
chain in the USA, offered cheese slices and whole pizzas 
with added soy fl our as a regular menu item for 3 days. 
“INTSOY food scientists conducted consumer surveys to 
assist Garcia’s in their future plans for incorporating soy-
fortifi ed pizza as a regular menu item... Major funding for 
the program was provided by Illinois soybean checkoff 
dollars through the Land of Lincoln Soybean Association.
 “The ingredient used in the pilot project was Bakers 
Nutrisoy fl our, provided by Archers Daniels Midland 
Company. The fl our contains 52 percent protein, less than 1 
percent fat, and about 16 percent total dietary fi ber...
 “’We’ve increased the protein content in a slice by an 
amount equal to that of half a glass of milk and the fi ber to 
the equivalent of a serving of instant oatmeal.’ Total dietary 
fi ber was increased by more than 400 percent.” A large 
placard on the restaurant wall is titled “Why Soy Flour?”

488. Kollipara, Krishna P.; Hymowitz, Theodore. 1992. 
Characteristics of trypsin and chymotrypsin inhibitors in the 
wild perennial Glycine species. J. of Agricultural and Food 
Chemistry 40(12):2356-63. Dec. [43 ref]
• Summary: “Eleven wild perennial species were used for 
characterizing the seed protease inhibitors in the genus 
Glycine Willd. subgenus Glycine... Seeds of all the species 
contained trypsin and chymotrypsin inhibitors... Variations 
in the trypsin and chymotrypsin inhibitor banding patterns 
are useful in the genetic studies of the protease inhibitors and 
biosystematic studies in the genus Glycine.” Address: Dep. 
of Agronomy, Univ. of Illinois, Urbana, IL 61801.

489. Messina, Mark. 1992. Research shows soyfoods may 
help prevent cancer: Recently discovered phytochemicals 
called isofl avones might be the key to cancer prevention. 
Natural Foods Merchandiser. Dec. Soyfoods 2000 special 
supplement insert. p. 12-13.
• Summary: “Estimates are that one-third of all Americans 
alive today will get cancer. By the next century, cancer is 
expected to pass heart disease and become the leading killer 
in this country. As frightening as these facts are, there is a 
positive side to the cancer story. The fact is, it is a largely 
preventable disease. The National Cancer Institute (NCI) 
estimates that if Americans stop drinking and smoking, and 

if we change the way we eat, we can eliminate two-thirds or 
more of all cancer...
 “Health experts urge Americans to drop their fat intake 
from the current average of 37 percent of calories to less than 
30 percent. Many cancer experts advise lowering fat intake 
to 20 percent or less. Americans also need to boost fi ber 
intake from the present 11 or so grams a day to 35 grams.”
 Of the various anticarcinogens in soybeans, isofl avones 
are of particular interest. Soybeans are the only commonly 
consumed food that provide isofl avones in the diet. 
“Isofl avones protect against cancer by mimicking the female 
sex hormone, estrogen. This may come as a surprise since 
estrogen is thought to increase the risk of breast cancer. 
Isofl avones, however, are weak estrogens. In fact, they have 
only about 1/500th the potency of natural estrogen. But 
despite their weakness, they have the ability to block the 
activity of natural estrogen.
 “In order for estrogen to exert its effects, it fi rst must 
attach to certain receptor sites on breast cells. If it can’t 
attach, it won’t have any effect. Since isofl avones look just 
like estrogen, they can attach to those receptors in its place. 
By doing so, they block the powerful, cancer-enhancing 
natural estrogen from exerting its effects. And since the 
isofl avones are so weak, they don’t have any estrogen-like 
effects. It is as though you’ve put the wrong key into a lock. 
The key might fi t, but it doesn’t turn the lock and open the 
door.
 “The isofl avones act is a way that is very similar to 
Tamoxifen, one of the most widely-used drugs for treating 
breast-cancer. But the story doesn’t stop there. Researchers 
saw that eating soy foods lowers the risk for colon, rectal, 
lung and stomach cancers as well–and these are cancers 
that are not related to estrogen. Isofl avones are a versatile 
group of compounds that attack cancer in a number of ways. 
Inhibiting the activity of estrogen is just one of them.
 “Isofl avones also inhibit the growth of cancer cells by 
inhibiting certain enzymes. When isofl avones are added 
to a laboratory dish containing cancer cells, the cells stop 
growing. The growth of normal cells in the dish isn’t 
affected.
 “A unique feature of cancer cells is that they start to all 
look the same–in essence they become more embryonic. And 
the more similar they become, the more deadly the cancer. 
Isofl avones interfere with the growth of cancer by causing 
cancer cells to differentiate. Again, this is another way that 
many cancer treatment drugs act.
 “Finally, like many of the vitamins, isofl avones are good 
antioxidants. They protect our cells from the harmful effects 
of excess oxygen. Given all of these anti-cancer activities on 
the part of isofl avones, it is easy to see why one researcher 
suggested that isofl avones may represent the fi rst of a new 
class of anti-cancer drugs.
 “But the best news is that you don’t have to take a drug 
to get the benefi ts of isofl avones. All you have to do is eat 
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soy.”
 A photo shows Dr. Mark Messina. Address: PhD, 
Maryland.

490. Pecjak, Marinka. 1992. Soja v kulinariki [Soybeans in 
cuisine]. Bio Novice (Bio News, Ljubljana, Slovenia) No. 
3/4. Nov/Dec. p. 34-42. [Slv]
• Summary: The subtitle reads: “This is the title of a 
book published by the publishing house ‘Feniks.’ Mrs. 
Marinka Pecjak says: ‘In the beginning was the soybean...’” 
Discusses: History of the soybean. Production worldwide. 
Uses–A chart shows food, feed, and industrial uses. 
Nutritional composition. Use of soya in cooking, including 
in vegetarian diets.
 Note from Jan Krizstan to Soyfoods Center. 1995. “The 
book Soja v kulinariki is out of stock for some years, so I 
believe that the address of “Feniks” publishing house is of 
no use for your SoyaScan database. I visited and spoke with 
Mrs. Marinka Pecjak and asked her if there is any possibility 
to get 1 copy of her book for you. I said her that in the worst 
case I can send you my archive copy, but she gave me 1 
copy of her book for you. The address of Mrs. Marinka 
Pecjak is: Poljanski nasip 30, 61000 Ljubljana, Republic of 
Slovenia. Phone: +386 61 311 831. She lived and still lives 
at that address. She has a status of free artist (author)–she 
has written a book about microwave oven cooking, “Soja v 
kulinariki” (Soy in the cuisine), some books about cuisine 
using meat and some articles against smoking in Slovenian 
magazines. Mr. Vid Pecjak–her husband–is a well known 
Slovenian psychologist and University professor. Mr. & Mrs. 
Pecjak often go to the USA during summer months, because 
Mr. Pecjak gives lessons about psychology in some USA 
Universities, most often in University of Hawaii.” Address: 
Slovenia.

491. Troisi, Rebecca; Willett, W.C.; Weiss, S.T. 1992. Trans-
fatty acid intake in relation to serum lipid concentrations in 
adult men. American J. of Clinical Nutrition 56(6):1019-24. 
Dec. [38 ref]
• Summary: Trans-fatty acid intake was directly related to 
total serum cholesterol and to low-density lipoprotein (LDL) 
cholesterol, and inversely related to high-density lipoprotein 
(HDL) cholesterol. People in the 90th percentile of trans-
fatty acid intake appear to have a 27% increase in risk of 
myocardial infarction (heart attack). Address: Channing 
Lab., Dep. of Medicine, Brigham and Women’s Hospital, 
Harvard Medical School, Boston, Massachusetts.

492. Vegetarian Journal (Baltimore, Maryland). 1992. 
Medical students and nutrition. 11(6):30. Nov/Dec. [1 ref]
• Summary: “According to the Minneapolis Star Tribune 
(April 1992), in the 1989-90 school year only 22 U.S. 
medical schools required students to take a course in 
nutrition. Almost all the approximately 100 remaining 

schools offered an elective nutrition course, but only 5 
percent of the students took that elective.”

493. Acquaye, D.K.; N.A.E.S. (Nyankpala Agricultural 
Experiment Station). eds. 1992. Improving farming systems 
in the interior Savannah zone of Ghana. Weikersheim, 
Germany: J. Margraf Scientifi c Books. 310 p. Illust. Maps. 
21 cm. Nyankpala Agricultural Research Report, No. 18. [8 
ref]
• Summary: “CRI” stands for Nyankpala Agricultural 
Experiment Station, Crops Research Institute. “GTZ” stands 
for Deutsche Gesellschaft fuer Technische Zusammenarbeit.
 The Contents begins with a Preface, Welcome address, 
and Keynote address, and is then divided into 5 sessions. 
Session 6 is a panel discussion. It ends with a List of 
participants.
 Only one presentation is about soybeans: “Adapting 
soybeans to the interior savannah zone of Ghana,” by H. 
Mercer-Quarshie (p. 160-77; of the Nyankpala Agricultural 
Experiment Station). It begins: “Introduction: Starchy staples 
dominate the food intake of most Ghanaians and protein 
defi ciency is a major cause of malnutrition in the country. 
Food legumes offer, perhaps, the cheapest and certainly the 
most practical and quickest means of solving the protein 
malnutrition problem. There are about twenty food legumes 
that are either already cultivated or have been introduced for 
experimental purposes. At the Nyankpala station there are 
fi ve of them receiving attention and among them soya bean 
is the one currently being investigated by the New Crops 
Section.
 “Future Promise of the Crop: The soya bean is said to 
have originated from north China (Hymowitz 1970) which 
was thought to be primarily a temperate crop. However, 
it has in recent years began to assume importance in sub-
tropical and tropical regions of the world. The soya bean is 
best known for its high protein content. The yield of protein 
from soya bean, for weight, is approximately twice that of 
meat, four times that of wheat and other cereals and twice 
that of cowpeas and lima beans. Not only is the protein of the 
soya bean higher in percentage than that of the other legumes 
but it is of much superior quality. The soya bean protein 
contains, in nearly optimum proportions, all the amino 
acids essential in the diet of man and animals. The only 
amino acid needed in soya bean meals to maximize protein 
effi ciency ratio is methionine which is plentiful in cereals. 
Thus the combination of soya bean and cereals makes for a 
very balanced diet. The soya bean is a versatile crop which 
can be eaten in many forms and can be processed into many 
products. The soya bean has in addition an oil content of 20 
percent.
 “The soya bean is relatively free from diseases and 
pests and therefore does not require the application of much 
pesticides which can create environmental hazards. It has 
also great capacity to enrich the soil for a following cereal 
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crop through nitrogen fi xation.
 “Products of the crop are already imported into the 
country. A survey conducted in 1984 showed that in 1983 
2,050 tons of soya bean cake costing ¢44,110,000.00 was 
imported for the manufacture of animal feed. This survey 
showed that 28,000 tons of cake costing ¢616,000,000.00 
would be needed if the livestock feed manufacturers could 
use all their installed capacity. Furthermore soya bean oil is 
now imported for sale for the preparation of food.”
 “Summary: The soya bean has a very high protein 
content and therefore if incorporated in local dishes can 
help solve protein malnutrition. The trials carried out so far 
indicate that the crop has very few pest and disease problems 
in comparison with the currently popular food legumes. 
Yields in the Interior Savanna Zone range from 1.5 to 2.8 
tons/ha, depending on the growing conditions. The medium 
maturity varieties seem to be more stable in yield than the 
late maturity types. Amongst the medium maturity varieties 
TGX 297-197C, TGX 536-100C and TGX 724-01D are the 
highest yielders whereas of the late maturity types TGX 307-
047C, TGX 307-0480 and TGX 306-036C are the highest 
yielders.
 “There are now varieties which nodulate with native 
rhizobia although indications are that inoculations with 
appropriate rhizobia would give better yields.
 “Seed storability is a problem but a hybridization 
programme has been initiated to develop varieties to 
overcome it. Destruction of the crop by rodents would also 
be a problem if the crop is planted in the more woody areas 
of the Interior Savanna Zone.
 “Experiments have shown that early planting of soya 
beans is best and that a population density of 250,000 plants 
per hectare is optimum for the cultivation of the crop.
 “Farmers have started incorporating soya beans in 
their local foods and the variability within the available 
germplasm makes it possible to select varieties to fi t different 
cropping systems.”
 Discussion:
 “E.V. Doku (Faculty of Agriculture, Legon): Would 
you say that the nodulation of the so-called promiscuous 
nodulating types which were not inoculated are of a level 
acceptable compared with the nodulation of INTSOY 
materials that were inoculated?
 “H. Mercer-Quarshie: Although these materials can 
nodulate with our indigenous rhizobia, inoculation has been 
shown to increase their yields. It would therefore be useful 
to isolate the effective strains of rhizobia in our soils so as 
to enable us possibly make our own inoculants. “H. Mercer-
Quarshie: Viability problems really exist but have been 
partially solved. The recommended varieties are:
 “Medium maturity–TGX 53B-100C-Y
 “Late maturity–TGX 307-047E
 “H. Salifu (Nyankpala School): I have three questions; 
(i) For how long has soya bean research and production been 

going on in Ghana? (ii) Do you think soya bean would really 
be relevant to the farmers of the area? (iii) You have been 
trying soya beans here since 1983, do you think the people 
around especially Nyankpala have responded favourably to 
adopting the crop? What future has the crop in Ghana?
 “H. Mercer-Quarshie: Soya bean was introduced into 
Ghana about 1909 and trials with the crop started probably 
between then and 1957. However, organised research on 
the crop did not start at Nyankpala Agricultural Experiment 
Station until 1983. The answer to your second question 
is yes. The crop has a high protein content with few fi eld 
problems; therefore easier to grow. It can be incorporated 
into many dishes as stated in the paper. In answer to your 
third question, I would say the future of soya bean in Ghana 
is bright. In 1984 Ghana imported ¢44,110,000.00 worth of 
soya bean cake. This shows that there is a high demand for 
the crop; hence its cultivation would be rewarding. I have not 
assessed the interest of Nyankpala dwellers in soya bean, but 
it is clear that some farmers elsewhere have started growing 
the crop.” Address: CRI/GTZ Joint Project, P.O.B. 52 or 483, 
Tamale, Ghana.

494. Adlercreutz, Herman; Mousavi, Y.; Hoeckerstedt, K.; et 
al. 1992. Diet and breast cancer. Acta Oncologica 31(2):175-
81. *
Address: 1-3. Dep. of Clinical Chemistry, Univ. of Helsinki, 
Meilahti Hospital, SF-00290 Helsinki, Finland; 4-7. Dep. 
of Chemistry, Univ. of Helsinki, Vuorikatu 20, SF-00100 
Helsinki, Finland.

495. Baumann, Uwe. 1992. Gehalt und Muster von 
Aminosaeuren waehrend der Fermentation von Tempe durch 
3 Arten der Gattung Rhizopus [Amount and pattern of amino 
acids during the fermentation of tempeh by 3 species of the 
genus Rhizopus]. PhD dissertation, University of Muenster, 
Germany. [Ger]*
• Summary: A total of 46 different strains of Rhizopus sp. 
were obtained from the culture collection of the Institute 
for Microbiology of Muenster University, Germany. They 
had been isolated from Indonesian tempe samples, soaking 
water and from commercially distributed rice meal tempe 
inocula. They were routinely grown on petri dishes with 
4% malt extract agar at 30 C. The strains of Rhizopus 
investigated were identifi ed by the Centraalbureau voor 
Schimmelcultures, Baarn, Netherlands.
 Tempeh was produced with American soybeans and the 
constitutive bean carbohydrates were measured in the raw 
beans and after soaking, boiling and dehulling, as well as 
after 22.5-h, 36-h and 72-h fermentation periods. Address: 
Univ. of Muenster, Germany.

496. Chung, K.W.; Hong, B.H.; Seong, R.C.; Lee, J.I. 1992. 
[Varietal difference in chemical composition of summer type 
soybean seed]. Han’guk Yukchong Hakhoe chi (Korean J. of 
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Breeding) 24(1):22-27. *
• Summary: Reported that the range of sugar content for 53 
summer-type soybean lines was 6.1 to 10.0%.

497. deBlois, D.; Drapeau, G.; Peticlerc, E.; Marceau, F. 
1992. Synergism between the contractile effect of epidermal 
factor and that of des-Arg-bradykinin or of thrombin in 
rabbit aortic rings. British J. of Pharmacology 105:959-67. *
• Summary: Genistein was shown to inhibit the contractile 
effects of growth factors in rabbit aortic rings.

498. Faulkner, W.L.; Egan, L.A.; Anderson, D.M. 1992. 
Apparent and true digestibility of dry matter, crude protein 
and amino acids in diets for mature silver foxes. In: 
1992. Progress in Fur Animal Science. Norwegian J. of 
Agricultural Sciences. Suppl. 9, p. 268-274. [9 ref. Eng]*
Address: Nova Scotia Agricultural College, Dep. of Animal 
Science, P.O. Box 550, Truro, NS B2N 5E3, Canada.

499. Fehr, W.R.; Welke, G.A.; Hammond, E.G.; Duvick, 
D.N.; Cianzio, S.R. 1992. Inheritance of reduced linolenic 
acid content in soybean genotypes A16 and A17. Crop 
Science 32:903-06. *
Address: Dep. of Agronomy, Iowa State Univ., Ames, Iowa 
50011.

500. Fleury, Y.; Welti, D.H.; Philippossian, G.; Magnolato, 
D. 1992. Soybean (malonyl) isofl avones characterization and 
antioxidant properties. In: Mou-Tuan Huang, Chi-Tang Ho, 
and Chang Y. Lee, eds. 1992. Phenolic Compounds in Food 
and Their Effects on Health. Washington, DC: American 
Chemical Society. See vol. II (Antioxidants and Cancer 
Prevention), p. 98-113. ACS Symposium Series 507. *
• Summary: The authors showed that malonyl isofl avones 
are good antioxidants. Address: Research Centre, Nestlé 
Ltd., P.O. Box 44, Vers-Chez-Les-Blanc, CH-1000 Lausanne 
26, Switzerland.

501. Haryono, -; Sudigbia, I. 1992. Efek positif tempe 
terhadap mukosa ususanak penderita diare [Positive effect 
of tempe on intestinal mucous in children suffering from 
diarrhea]. Journal of the Indonesian Nutrition Association 
17(57):67. [Ind]*
Address: Indonesia.

502. Hirayama, Takeshi. 1992. Life-style and cancer: From 
epidemiological evidence to public behavior change to 
mortality reduction of target cancers. J. of the National 
Cancer Institute Monographs 12:65-74. [Eng]*
• Summary: “Cigarette smoking, alcohol consumption, 
and diet are of essential importance in modulating risks 
of cancer of selected sites, as demonstrated by various 
epidemiological methods. Examples include demographic 
studies on changing cancer risk, correlation studies on 

dietary fat and cancers of breast and colon, and case-control 
studies on highly salted food and gastric cancer. Evidence 
was also obtained by cohort studies including a census-
population-based large-scale prospective study in Japan. 
Results included elevated risk from cigarette smoking for 
cancers of most sites; from alcohol consumption for cancers 
of the upper and lower digestive tract, liver, and prostate; and 
from daily meat consumption for cancers of the pancreas, 
colon, lung, and breast. Daily consumption of green-yellow 
vegetables reduced risk for cancer of the stomach, colon, 
lung, cervix, and prostate.” Address: 1. Inst. of Preventive 
Oncology, Tokyo.

503. Okada, Noriyuki. 1992. [Searching for thua-nao (2). 
Isolation of vitamin B-12 producing bacteria]. Daizu Geppo 
(Soybean Monthly News) 179:21-26. [Jap]*

504. Peace, R.W.; Sarwar, Ghulam; Touchburn, S.P. 1992. 
Trypsin inhibitor levels in soy-based infant formulas 
and commercial soy protein isolates and concentrates. 
Food Research International (Ottawa, Ontario, Canada) 
25(2):137-41. [21 ref]
• Summary: Soy protein concentrates had levels of trypsin 
inhibitors intermediate to those in the raw soybeans and 
soy protein isolates tested. “Infant formulas also varied 
with ready-to-feed forms generally having higher, and 
concentrates and powders lower levels of activity. Residual 
trypsin inhibitor contents of the infant formulas tested 
ranged from 3 to 28% of the highest levels measured in 
raw soy samples.” Note: This 28% fi gure is surprisingly 
high! Address: 1-2. Health and Welfare Canada, Bureau of 
Nutritional Sciences, Food Directorate, Health Protection 
Branch, Tunney’s Pasture, Ottawa, Ontario, Canada K1A 
0L2.

505. Sanders, T.A.B.; Manning, Joan. 1992. The growth and 
development of vegan children. J. of Human Nutrition and 
Dietetics (UK) 5:11-21. [38 ref]
• Summary: Twenty children (mean age 9.5 years, range 
5.8-12.8 years) were studied. The growth and development 
of the children were normal but they tended to be lighter 
in weight and exceptionally lean compared with standards. 
Heights were around the median. “The results of this study 
show that children can be successfully reared on a vegan diet 
providing suffi cient care is taken to avoid the known pitfalls 
of a bulky diet and vitamin B-12 defi ciency.” Address: Dep. 
of Nutrition and Dietetics, King’s College London, Campden 
Hill Road, London W8 7AH, England.

506. Sperber, A.D.; Liel, Y. 1992. Evidence for interference 
with the intestinal absorption of levothyroxine sodium 
by aluminum hydroxide. Archives of Internal Medicine 
152(1):183-84. *
Address: 1. Dep. of Medicine, Soroka Univ. Hospital of 
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Kupat-Holim, Beer-Sheva, Israel.

507. Steele, M.G. 1992. The effect on serum cholesterol 
levels of substituting milk with a soya beverage. Australian 
J. of Nutrition and Dietetics 49:24-28. *

508. Wuryani, W. 1992. A study of isofl avones in soybean 
and tempe. PhD thesis, University of Reading, United 
Kingdom. *
• Summary: The genistein content of dried defatted 
commercial tempeh bought from the local market, in which 
traditional ragi was commonly used as the starter culture, 
was higher (21.6 mg/100 gm) compared to dried defatted, 
laboratory-prepared tempeh made with pure Rhizopus 
oligosporus (13.8 mg/100 gm) or R. oryzae(4.94 mg/100 
gm). Address: Dep. of Food Science, and Technology, 
Faculty of Agriculture, Univ. of Reading, UK.

509. American Association of Cereal Chemists (AACC). 
1992. AACC International Approved Methods of Analysis. 
Method 46-30. Crude Protein-Combustion Method. First 
approved 9-23-92. Nitrogen-Ammonia-Protein Modifi ed 
Kjeldahl Method. St. Paul, Minnesota: AACC International. 
[2 ref]
• Summary: Contents: Scope. Apparatus. Procedure. 
Calculations (crude protein, % = % N x 6.25). References.

510. American Dietetic Association. 1992. Handbook of 
clinical dietetics. 2nd ed. New Haven, Connecticut, and 
London: Yale University Press. x + 588 p. Index. 28 cm.
• Summary: Contents: Preface. Acknowledgements. 
Introduction. Part I: Normal diet. 1. Nutritional 
assessment. 2. Normal diet. Vegetarian diets. Part II: 
Modifi cations in consistency and texture (chapters 4-12). 
Part III. Modifi cations in protein content (13-19). Part IV: 
Modifi cations in carbohydrate content. Part V: Modifi cations 
in fat content. Part VI: Modifi cations in kilocalorie content. 
Part VII: Modifi cations in mineral content. Part VII: 
Miscellaneous. Appendixes
 Chapter 3, “Vegetarian diets,” begins with defi nitions: 
1. Vegan diet or strict vegan diet. 2. Lactovegetarian diet. 
3. Ovo-lacto-vegetarian diet. 4. Semivegetarian or partial 
vegetarian diet. 5. Omnivorous diet. 6. Zen macrobiotic 
diet (“followed by adherents of a sect founded by Georges 
Ohsawa”). Contents: Purpose of the diet. Effects of the 
diet: Lower body weight, reduced blood pressure, reduced 
coronary artery disease, changes in platelets, decreased risk 
of renal stones, decrease cancer risk. Contraindications. 
Clinical Assessment. Biochemical assessment. Assessment 
of Potential drug interactions. Implementation and education: 
meal planning, complementary proteins, ensuring dietary 
adequacy, vegetarian diets in infancy, counseling the 
vegetarian. Priorities for quality assurance. Menu planning: 
sample menu for the ovo-lacto-vegetarian, sample menu for 

the lactovegetarian, sample menu for the vegan.
 Chapter 18, titled “Gout and the purine-restricted diet” 
(p. 280-85), begins with defi nitions: “1. Purine-restricted 
diet: A diet in which uric acid, its purine precursors, and 
foods that promote endogenous purine production are 
limited. Sources of purines include... The diet has been 
prescribed with the aim of lowering serum uric acid levels in 
the treatment of hyperuricemia and gout.
 “Gout: Increased serum uric acid levels leading to 
formation of monosodium urate crystals in synovial fl uid in 
joint tissues, producing a severe infl ammatory reaction and 
pain.”
 A table (p. 283) is titled “Purine yielding foods.” 
Foods highest in purines (180-825 mg/100 gm) [listed 
alphabetically]: Anchovies (363), brains, kidney (beef), game 
meats, gravies, herring, liver (calf/beef, 233), mackerel, 
meat extracts (160-400), sardines, scallops, sweetbreads [the 
thymus of a calf or other young animal used for food] (825).
 Foods high in purines (50-150 mg/100 gm): Asparagus, 
breads and cereals (whole grain), caulifl ower, eel, fi sh (fresh 
and saltwater), legumes (beans / lentils / peas), meat (beef 
/ lamb / pork / veal), meat soups and broths, mushrooms, 
oatmeal, peas (green), poultry (chicken / duck / turkey), 
shellfi sh (crab / lobster / oysters), spinach, wheat germ and 
wheat bran.
 Foods lowest in purines (0-50 mg/100 gm): Beverages 
(coffee / tea / sodas), breads and cereals (except whole 
grain), cheese, eggs, fats, fi sh roe, fruits and juices, gelatin, 
milk, nuts, sugars (incl. syrups, sweets), vegetables (except 
those listed above), vegetable and cream soups.

511. Astuti, Mary. 1992. Iron bioavailability of traditional 
Indonesian soybean tempe. PhD thesis, Tokyo University of 
Agriculture. [Eng]*
• Summary: Note: This is Mary Astuti’s earliest known 
publication on tempeh. Address: Native of Indonesia.

512. Barz, W.; Welle, R. 1992. Biosynthesis and metabolism 
of isofl avones and pterocarpanphytoalexins in chickpea, 
soybean and phytopathogenic fungi. In: H.A. Stafford 
and R.K. Ibrahim, eds. 1992. Recent Advances in 
Phytochemistry: Phenolic Metabolism in Plants. New York, 
NY: Plenum Press. xiv + 411 p. See p. 139-164. *
• Summary: Soybeans are an important source of 
isofl avones.

513. Davin, L.B.; Lewis, N.G. 1992. Phenylpropanoid 
metabolism: biosynthesis of monolignols, lignans and 
neolignans, lignins and suberins. In: Helen A. Stafford 
and Ragai K. Ibrahim, eds. 1992. Phenolic Metabolism 
in Plants. New York, NY: Plenum Press. xiv + 411 p. See 
p. 325-75. Series: Recent Advances in Phytochemistry, 
v. 26. Proceedings of the 31st Annual Meeting of the 
Phytochemical Society of North America’s Symposium on 
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Phenolic Metabolism in Plants, held June 22-26, 1991, in 
Fort Collins, Colorado. *
• Summary: Soybeans are a source of lignans.

514. Duke, James A. 1992. Handbook of phytochemical 
constituents of GRAS herbs and other economic plants. Boca 
Raton, Florida: CRC Press, Inc. [xviii] + 654 p. No index. 24 
cm. [50 ref]
• Summary: Lists alphabetically the names of approximately 
517 phytochemical constituents found in the soybean, 
Glycine max (L.) Merr. Where available, quantitative data 
follow the names of the elements (such as iron, calcium, or 
zinc) or compounds. Such numbers are in parts per million 
(ppm) on a zero-moisture basis (ZMB). ZMB values were 
calculated by multiplying high as-purchased basis (APB) 
by 100, divided by 100 minus X, where X = fresh moisture 
percentage. Following the name of a compound, ND = not 
detected, and TR = trace.
 Following the quantitative data, if any, are two-letter 
abbreviations, standing for plant parts; the following are 
widely used with soybeans: EN = Endosperm. LF = Leaf. PL 
= Plant. RT = Root. SD = seed. SP = Sprout/Seedling.
 Finally, there may be a 3-letter abbreviation indicating a 
primary source.
 The introduction begins: “Some jobs never come to an 
end. That’s the way CRC’s Harvey Kane and I feel about this 
one. But when I showed him how useful this compilation 
could be, used either as hard copy or database, he thought 
it was time CRC published the fi rst installment, before it 
became too unwieldy. This compilation contains most, if 
not all of the generally recognized as safe (GRAS) herbs, 
and many medicinally important foods (GRAF or generally 
recognized as food). The compilation also contains about 
500 strictly medicinal plants (GRAP or generally recognized 
as poisonous or medicinal species) for which I found 
interesting data. All told, about 1,000 plants are covered in 
the Handbook or Database of Phytochemical Constituents 
of GRAS Hers and Other Economic Plants and about 3,000 
compounds are treated in the Handbook or Database of 
Biologically Active Phytochemicals and Their Activities.”
 “About the author: Born in Birmingham, Alabama 
in 1929, James A. ‘Jim’ Duke is a Phi Beta Kappa Ph.D. 
(botany, 1961) graduate of the University of North Carolina.”
 “Duke’s major goal lately is to reverse the disdain for 
alternative medicines in the U.S. where, as in the Third 
World, a larger and larger percentage of the people can no 
longer afford fi rst-world pharmaceuticals.” Address: USDA, 
Beltsville, Maryland.

515. Finnerty, Margaret. 1992. Soybeans, cooperatives and 
Ag Processing Inc. Flagstaff, Arizona: Heritage Publishers, 
Inc. 178 p. Illust. Index. 28 cm.
• Summary: This book has big strengths and big weaknesses. 
Strengths: (1) It contains by far the best history to date of 

AGP and of each of soybean processing companies that 
comprised AGP in 1992. This was in part because the book 
was commissioned by AGP and the author interviewed 
most of the key players. (2) It contains a wealth of excellent 
photos and facsimile reprints of articles. Weaknesses: (1) 
Many key dates are missing, including the dates of articles 
that were reprinted, and key dates in the history individual 
companies. (2) In several chapters, the author tells the story 
of a company without adhering to chronological order; this is 
most confusing in Part III, “Ag Processing Inc.” For example 
the explanation of “tax credits” (p. 157) comes 3 pages after 
they were used (p. 154), (2) Truth is sometimes sacrifi ced for 
cooperative politics or to make individuals look good. For 
example, we are not told why it was so important to have the 
AGP deal closed by 31 Aug. 1931 (p. 161). For the real story, 
see 2005 interview with Bill Lester.
 Contents: Acknowledgment. Introduction. Part I: A 
long history. Soybeans. Cooperatives (brief history of each, 
incl. origins of Land O’Lakes in Minnesota Cooperative 
Creameries, established in 1921; John Brandt became its 
president in 1923). Part II: Soybean processing and vegetable 
oil refi ning. The roots of Ag Processing Inc. Sheldon, Iowa 
(1943, Big 4). Fort Dodge, Iowa (1939-1943?, Plymouth 
Processing Mills). Dawson, Minnesota. Van Buren, 
Arkansas. Sergeant Bluff, Iowa. St. Joseph, Missouri. 
Manning, Iowa. Mason City, Iowa. Denison, Texas. Eagle 
Grove, Iowa. Part III: Ag Processing Inc. AGP–Continuing 
to survive, adapting to change.
 Sheldon, Iowa: Started in 1943 by Big 4 Cooperative, 
a regional cooperative with 2 new expellers bought from 
French Oil Mill Machinery Co. in Piqua, Ohio. Made Felco 
Feeds under franchise agreement. Slow to get into solvent 
extracting. Big 4 was a member of a cooperative named Soy-
Cot (headquartered in Chicago, Illinois), which handled the 
sales of soybean oil from each of the cooperative processing 
plants to the big vegetable oil refi ners such as Kraft, 
Procter & Gamble, Hunt-Wesson, Safeway, Honeymead, 
etc. In 1965, Ken McQueen was elected general manager 
at Sheldon. In late 1965 the Farmers Elevator Service Co. 
(headquartered in Fort Dodge, Iowa, and known as Felco) 
merged with Statex (a service cooperative headquartered 
in Omaha, Nebraska). The new organization was named 
Farmers Regional Cooperative Co. On 1 Oct. 1967 Big 
4 merged into Farmers Regional Cooperative Co., Ken 
McQueen moved from Sheldon to Fort Dodge, as vice-
president of Felco, with the Sheldon plant now one of his 
many responsibilities. Bill Lester [who had started work 
for Big 4 Cooperative at Sheldon on 15 Aug. 1965] then 
became the manager of the Sheldon soybean crushing plant. 
In 1970 [on Jan. 1] Farmers Regional Cooperative Co. 
(Felco) merged with Land O’Lakes, a Minnesota regional 
cooperative. Big 4 then became a division of Land O’Lakes. 
In 1979 the Big 4 name was dropped; the Sheldon facility 
became the Oilseed Crushing and Grain Marketing Division 
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of Land O’ Lakes. By 1983 the Sheldon plant was processing 
34,000 bushels/day and employing 90 people. Photos show: 
(1) Towering concrete silos overlooking the original wooden 
buildings of the Sheldon processing plant; on the side of 
one is written: “Big 4 Co-op Processing Assn. Soybean 
processing. (2) The original expellers at work inside the 
plant. (3) The Big 4 Feed Plant in Sheldon; it made livestock 
and poultry feed for Felco. (4) The Big 4 fl eet of delivery 
trucks. (5) Close-up of 5 expellers in a row. (6) Aerial view 
of the Big 4 soybean processing plant and feed mill. (7) Old 
buildings and new. (8) Diagrams of the expeller and solvent 
plants. (9) Ground view of the plant with railroad tracks 
and cars. (10) The four original managers of the Big 4 plant 
at Sheldon: Kenneth McQueen, Charles Hanson, Morel 
Stientjes, and Lee Parmentier. (11-12) Aerial views of the 
facility in 1991.
 Fort Dodge, Iowa. Plymouth Processing Mills began 
processing soybeans in about 1939-1941, starting with a 
pair of French expellers. “Soybeans were a lifesaver to the 
town’s economy and to the surrounding countryside.” They 
took the place of oats, when had been grown to feed horses; 
but then horses were replaced by tractors an cars. On 13 
Oct. 1943 this plant (75 tons/day of soybean capacity) was 
sold to Cargill. On 19 May 1944 a huge tornado destroyed 
Cargill’s 3-story brick soybean processing plant. In 1946 
Cargill installed solvent extraction equipment (125 tons/
day capacity); the new technology worked side by side 
with the expellers for more than a decade. In the 1950s the 
solvent plant was expanded to 250 tons/day and the expellers 
were retired. In about 1960 Cargill discontinued the feed 
operations. In 1962 a Rotocel extractor (20 feet in diameter, 
originally belonging to General Mills in Rossford, Ohio) 
was installed; it added 400 tons/day of soybean processing 
capacity. By the mid-1960s the plant capacity was 600 tons/
day. In Oct. 1967 the Felco cooperative (headquarters in Fort 
Dodge, Iowa) merged with Big 4 in Sheldon, Iowa. Felco 
eventually changed its name to Farmers’ Regional Company, 
headquartered in Fort Dodge. On 1 April 1970 FGDA (a 
huge co-op headquartered in Des Moines, Iowa) and Land 
O’Lakes Creameries merged to form Land O’Lakes, Inc. In 
1971 Land O’Lakes acquired the soybean processing plant 
in Fort Dodge from Cargill. In June 1982 [or perhaps Sept. 
1983] the Fort Dodge was shut down–permanently.
 Photos show: (1) The original factory, H.R. Heath & 
Sons’ Yankee Cereal Mills, later acquired by Quaker Oats. 
(2-3) Two aerial views of the Fort Dodge plant while owned 
by Land O’Lakes. (4) Ground view of the plant, railroad 
tracks, and empty rail cars. (5) Aerial view of the facility in 
1991, used to store and load out crude soybean oil. Address: 
Author, Heritage Publishers, Inc., 2700 Woodlands Village 
Blvd., Suite 300-200, Flagstaff, Arizona 86001. Phone: (602) 
526-1129.

516. Flaws, Bob; Wolfe, Honora. 1992. Das Yin und 

Yang der Ernaehrung: Das handbuch der chinesischen 
Ernaehrungslehre–die moderne Umsetzung ihrer 
Grundlagen, Methoden und Rezepte [The yin and yang 
of nutrition: The handbook of the Chinese teaching on 
nutrition–the modern transformation of its principles, 
methods, and recipes]. Germany: Otto Wilhelm Barth Verlag. 
287 p. Index. 21 cm. [Ger]
• Summary: This book is a translation, by Theo Kierdorf, 
assisted by Hildegard Hoehr, of the original American 
edition titled Prince Wen Hui’s Cook: Chinese Diet Therapy, 
copyright 1983 by Bob Flaws and Honora Lee Wolf. It 
mentions soybeans (p. 257), soy oil (p. 258), and tofu (p. 
263).

517. Gordon, Jonathan Fraser. 1992. Improved lactic 
fermentation of soymilk for the preparation of soya bean 
curd. PhD thesis, University of Strathclyde, Dep. of 
Chemical and Process Engineering. 205 p. [92 ref]
• Summary: The purpose of this work was to establish 
whether soymilk could be successfully fermented by lactic 
acid bacteria to prepare tofu. This could lead to improved 
storage characteristics similar to hard, dairy cheeses. 
Traditional tofu is very susceptible to bacterial spoilage. 
“This makes it unsuitable for use in many underdeveloped 
countries where it could provide a valuable protein source if 
it were more stable.”
 Soymilk has been shown to be a poor fermentation 
medium for lactic acid bacteria. Heat treatment between 80-
100ºC has been shown to limit its potential for supporting the 
growth of lactic acid bacteria–due to the formation of toxic, 
volatile sulphides.
 A solution to this problem was found by germinating 
the soybeans prior to soymilk preparation. Germination 
for 72 hours in a specially designed box reduced the 
total sugar content of the soymilk to less than 60% of 
that found in ungerminated soymilk (i.e., that made from 
ungerminated soybeans). Despite this, acid production and 
growth of Lactobacillus fermenti was greatly enhanced in 
the germinated soymilk. “The main reason for the enhanced 
growth and lactic acid production appeared to be because 
germination increased the concentration of amino nitrogen in 
the germinated soymilk.” Nitrogen limitation appears to be 
the main factor causing inhibition of growth of L. fermenti 
in ungerminated soymilk, but the toxic sulphides then act to 
cause further inhibition. Germination was shown to increase 
the concentrations of vitamin C and the B vitamins in 
soymilk, but it did not decrease trypsin inhibitor activity in 
the soybeans.
 “A fi rmly pressed tofu was prepared from 72 hour 
germinated, fermented soymilk and kept for 6 weeks at 
10ºC. It displayed none of the spoilage that would have 
characterized conventional tofu. It had the consistency of 
rubbery Edam cheese and a pleasant, slightly beany, acidic 
fl avor.” Address: Scotland.
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518. Guermani, Lydie; Villaume, C.; Bau, H.M.; Chandrasiri, 
V.; Nicolas, J.P.; Mejean, L. 1992. Composition et valeur 
nutritionnelle de l’okara fermente par Rhizopus oligosporus 
[Composition and nutritional value of okara fermented by 
Rhizopus oligosporus.] Sciences des Aliments 12:441-51. [28 
ref. Fre; eng]
• Summary: “The chemical composition of okara and 
fermented okara (by Rhizopus oligosporus) has been 
determined. Okara is an insoluble by-product in the 
manufacture of soybean milk. Protein effi ciency ratio (PER) 
of okara fermented and unfermented, compared to casein, 
was determined on growing rats.
 “Fermentation induced a signifi cant decrease in lipid and 
lignin contents of okara; it led to a lower weight gain in rats 
and a signifi cant decrease in PER too but had no infl uence on 
the food intake.
 “The fermented okara, rich in hemicellulose, with a low 
lignin and phytic acid content, could be a good source of 
dietary fi bre and an interesting ingredient in the manufacture 
of low energy food.”
 The fermentation of okara by Rhizopus oligosporus is 
known in Indonesian as tempeh gembus. Address: Institut 
National de la Santé et de la Recherche Médicale U 308, 
Unité de Recherches sur les Mécanismes de Régulation du 
Comportment Alimentaire, 38 rue Lionnois, 54000 Nancy, 
France.

519. Jacques, Hélène; Laurin, D.; Moorjani, S.; et al. 
1992. Infl uence of diets containing cow’s milk or soy 
protein beverage on plasma lipids in children with familial 
hypercholesterolemia. J. of the American College of 
Nutrition 11(S):69S-73S. [23 ref]
• Summary: Soy protein seems to have anti-atherogenic 
properties. There is also the possibility that reliance on soy-
based beverages may be benefi cial in preventing coronary 
heart disease in children with familial hypercholesterolemia. 
Address: Dep. of Human Nutrition and Consumer Studies, 
Laval Univ., Lipid Research Unit, Quebec, Canada, and 
Protein Technologies International, St. Louis, Missouri.

520. Lark, Susan M. 1992. The menopause self help book: 
A woman’s guide to feeling wonderful for the second half 
of her life. Berkeley, California: Celestial Arts. 239 p. Illust. 
Index. 22 x 22 cm. [228* ref]
• Summary: This is a revised edition (but revised only in 
very small ways) of the 1990 edition, also published by 
Celestial Arts. The cover of both books is the same except 
that the words “Revised & Updated” appear near the top of 
the cover in the 1992 edition–but not on the title page. The 
title page and the total number of pages in both editions 
are the same. Page 234, the index, and the following page 
about the author are all slightly expanded. The page facing 
the inside back cover, advertising various books published 

by Celestial Arts, has been completely revised. The back 
cover has a more recent portrait photo of the author. The text 
related to soy is identical and on the same pages.
 Susan M. Lark, M.D., born in 1945, “is a noted authority 
on women’s health care and preventive medicine. Dr. Lark 
has been on the clinical faculty of Stanford University 
Medical School, Division of Family and Community 
Medicine, where she continues to teach. She has been the 
director of a number of clinical programs for women and 
worked with thousands of patients in her nearly twenty 
years of private practice... Dr. Lark is available for phone 
consultation at (415) 964-7268.” Address: M.D., 101 First 
St., Suite 441, Los Altos, California 94022. Phone: 415-964-
7268.

521. Liepa, George U. ed. 1992. Dietary proteins: How they 
alleviate disease and promote better health. Champaign, 
Illinois: American Oil Chemists’ Society. 296 p. *
• Summary: The 17 chapters in this book explain how 
consumption of dietary proteins effects coronary heart 
disease, cancer, kidney disease, and gallstone disease. It 
provides current information concerning dietary protein 
assessment, the roles that dietary proteins play in the 
maintenance of good health and disease prevention, and the 
availability of dietary proteins in international markets.

522. Liu, Christine Y.C. 1992. Nutritional cooking with 
tofu. Completely revised. Ann Arbor, Michigan: Graphique 
Publishing. x + 174 p. Illust. Index. 22 cm. [15 ref]
• Summary: The fi rst edition of this book was published in 
1984. This edition differs from the fi rst edition in several 
ways: (1) On the cover (but not on the title page) is printed: 
“Completely revised,” and after her name: “M.P.H.” The 
Introduction has been revised and expanded slightly. A 
1-page “Defi nition of terms” and 1 page of “Tips on keeping 
and using tofu” have been added. One page “About the 
author” has been added at the end.
 Note: The term “Completely revised” seems 
inappropriate. Address: M.P.H., P.O. Box 1332, Ann Arbor, 
Michigan.

523. MacKenzie, Samuel L.; Taylor, David C. eds. 1992. 
Seed oils for the future. Champaign, Illinois: AOCS Press. 
viii + 181 p. Illust. 24 cm.
• Summary: The subject of seed oil composition is of great 
interest. A symposium on seed oil modifi cation was held as 
part of the AOCS Annual Meeting in Toronto on 10-14 May 
1992. This monograph contains representative papers from 
that symposium.
 Most of the pages about soy listed in the index are 
in Chapter 12, “Recent developments in the molecular 
biochemistry and genetics of diacylglycerol acyltransferase 
from soybean.” Address: Plant Biotechnology Inst., National 
Research Council, Canada.
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524. Margen, Sheldon. 1992. The wellness encyclopedia 
of food and nutrition: How to buy, store, and prepare every 
variety of fresh food. New Nork, NY: Rebus. 512 p. Illust. 
Index. 26 x 21 cm.
• Summary: Soy-related information appears on the 
following pages: Soybeans, illustrated and described (p. 60). 
Sprouts, including soybean and adzuki bean sprouts (p. 158-
60). “Soybean sprouts contain small quantities of toxins that 
can be harmful, if eaten in large quantities” [uncooked, see 
p. 356]. Legumes (p. 348-58), incl. soybeans, “soy nuts,” soy 
milk. Legumes are “by far the best plant source of protein...” 
Per half 3½ ounces (½ cup cooked) soybeans contain more 
calories, fat, protein, iron, and calcium than any other of the 
15 legumes listed (p. 351). How to avoid the gas problem. 
Tofu, miso, and tempeh (p. 357, sidebar). Non-dairy frozen 
desserts (made from tofu, p. 461). Soy cheese (p. 469). 
Soybean oil and margarine (p. 497-98).
 Concerning vitamin K, see p. 16, 27, 30. The RDA for 
adults is 45-80 mcg. The body stores this fat-soluble vitamin 
for a relatively long time. Without this vitamin, blood would 
fail to clot. Preliminary studies suggest it also plays a role 
in maintaining strong bones in the elderly. Bacteria in the 
body’s intestines manufacture about 80% of the vitamin K 
we need, and the rest comes from the diet. Defi ciencies are 
almost unknown, and they are usually caused by an inability 
to absorb the vitamin, rather than an inadequate intake. 
Sources: Cabbage, caulifl ower, spinach and other leafy 
vegetables, cereals, soybean oil and other vegetable oils. 
Address: School of Public Health, Berkeley, California.

525. Mohamed, Ali I.; Rangappa, M. 1992. Nutrient 
composition and anti-nutritional factors in vegetable 
soybean. II. Oil, fatty acids, sterols, and lipoxygenase 
activity. Food Chemistry 44(4):277-82. [42 ref]
• Summary: Seventeen vegetable soybean genotypes were 
analyzed. The mean oil content was 18.44% (range 15.65% 
to 23.36%). The mean lipoxygenase activity was 2176.3 
units/min/mg meal (range 829.8 to 4750.4). Beta-Sitosterol 
(45.95% of the sterols present) was the major plant sterol 
present, followed by stigmasterol (16.48%), campsterol 
[campesterol] (16.06%), and dihydroxybrassicasterol 
(5.62%). The means of linoleic acid (53.34%) and linolenic 
acid (9.19%) were higher than that reported for grain-
type soybeans. Several cultivars contain oil with superior 
nutritional quality. “In general, the high oil, linoleic, linolenic 
and sterol content of vegetable-type soybeans makes them a 
food with high nutritional quality.” Their incorporation into 
the America diet could reduce blood cholesterol and thereby 
reduce the risk of heart disease. Address: Agricultural 
Research Service (ARS), Virginia State Univ., P.O. Box 285, 
Petersburg, VA 23803.

526. Mugula, J.K. 1992. Evaluation of the nutritive value 

of maize-soybean tempe as a potential weaning food in 
Tanzania. International J. of Food Sciences & Nutrition 
43(2):113-19. [26 ref]
• Summary: This tempe was well accepted and therefore has 
potential as a weaning food. Address: Dep. of Food Science 
& Technology, Sokoine Univ. of Agriculture, Faculty of 
Agriculture, PO Box 3066, Morogoro, Tanzania.

527. National Center for Agricultural Utilization Research. 
1992. Use of soy products for shrimp diets (News release). 
1815 N. Univ. St., Peoria, Illinois 61604. 1 p.
• Summary: Contents: Why should soy be used in shrimp 
feeds? How much soy can be used in shrimp feeds? What 
factors may cause decreased digestibility of soy in shrimp 
diets? Do these endogenous factors [trypsin inhibitors] which 
impede proper digestibility of soy in monogastric animals 
affect growth of shrimp? All patents on this product are in 
the public domain. For more information contact David J. 
Sessa at NCAUR. Address: Peoria, Illinois. Phone: (309) 
685-4011.

528. Numbers, Ronald L. 1992. Prophetess of health: 
Ellen G. White and the origins of Seventh-Day Adventist 
health reform. A revised and enlarged edition. Knoxville, 
Tennessee: University of Tennessee Press. lxviii + 335 p. 
Illust. Index. 21 cm. [400+* ref]
• Summary: Included in this revised paperback edition of 
the 1976 original hardcover edition, is a very interesting 
“Preface to the Revised Edition” (p. xix-xxiii, by the author) 
plus two new chapters–also extremely interesting in that they 
open a window into the soul of the Seventh-day Adventist 
(SDA) church.
 One is the “Introduction: The Historian as Heretic” (p. 
xxv-lxviii), by Jonathan M. Butler, a friend and an American 
church historian; it is a history of the response to this book 
by the SDA church and by Prof. Numbers’ parents. The book 
created an uproar in the SDA church. Prof. Numbers’ father 
thought the book was “satanic” and he was divorced from his 
wife, in part because of the book. His maternal grandfather 
had been president of the International Adventist Church and 
many of his relatives were quite well known in the church. 
The main point is that a true believer often lacks the critical 
qualities of a good historian.
 The second new chapter is an “Afterward: Ellen White 
on the Mind and the Mind of Ellen White” (p. 202-27) by 
Prof. Numbers and his wife (who is a clinical psychologist); 
it is on the psychology of Ellen White. Address: Prof. of the 
History of Medicine and the History of Science, Univ. of 
Wisconsin, Madison.

529. Okubo, Kazuyoshi; Iijima, M.; Kobayashi, Y.; 
Yoshikoshi, M.; Uchida, T.; Kudou, S. 1992. Components 
responsible for the undesirable taste of soybean seeds. 
Bioscience, Biotechnology, and Biochemistry 56(1):99-103. 
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[17 ref]
• Summary: “The components responsible for undesirable 
taste in soybeans have been investigated and intensities of 
undesirable taste were measured by electrophysiological 
methods. Bitterness and astringency in soybeans were shown 
to be caused by soybean glycosides such as saponins and 
isofl avones, and the soybean saponin A group contributes 
most strongly to the undesirable taste.” Address: Faculty 
of Agriculture, Tohoku Univ., 1-1 Tsutsumitori, Amamiya-
machi, Aoba-ku, Sendai 981, Japan.

530. Patterson, Glenn W.; Nes, W. David. eds. 1992. 
Physiology and biochemistry of sterols. Champaign, Illinois: 
American Oil Chemists’ Society. xi + 395 p. Illust. 24 cm.
• Summary: This work is composed of review articles 
(14 chapters by various authors) that summarize recent 
developments in this fi eld. Sterols are a class of pure natural 
products that have fascinated scientists for more than 150 
years. M.E. Chevreul, the great 19th century French chemist, 
is often given the title “Father of Steroidology”–the study of 
sterols and related steroids. Address: 1. Univ. of Maryland, 
College Park, MD; 2. Russell Research Center, USDA, 
Athens, Georgia.

531. Prosky, Leon; DeVries, Jonathan W. 1992. Controlling 
dietary fi ber in food products. New York, NY: Van Nostrand 
Reinhold. xiii + 161 p. [226 ref]
• Summary: This book contains three long chapters and an 
appendix. Soy fi ber is discussed on pages 30-31, 62, 67, 70, 
93-95, 98-100, 102-03, 116-17.
 Soluble dietary fi ber sources have a cholesterol lowering 
capability; oat products have more potent cholesterol-
lowering action than other food products (Anderson 1990). 
Insoluble dietary fi ber sources, such as wheat bran, are not 
generally considered to have a cholesterol-lowering effect.
 Dietary fi ber fermenting in the large intestine releases 
short-chain fatty acids–acetic, propionic, and butyric 
acids, in particular. These acids in turn appear to inhibit 
the synthesis of cholesterol and increase the clearance of 
cholesterol associated with low density lipoproteins (Chen 
and Anderson 1986).
 Pages 60-63 describe how to calculate TDF (total dietary 
fi ber) and compare it with NDF (neutral detergent fi ber) + 
SOL, which contains polysaccharides, lignin, and some fi ber-
bound protein. A table (p. 62) shows that soybeans contain 
17.84% of TDF and 13.08$ NDF + SOL.
 Soy bran, donated by Solnuts Inc. of Iowa, has a total 
dietary fi ber content of 72%. Address: 1. Div. of Nutrition, 
HFF-268, FDA, Washington, DC; 2. General Mills, Inc., 
James Ford Bell Technical Center, Minneapolis, Minnesota.

532. Vegetarian diets. 1992. In: American Dietetic 
Association. 1992. Handbook of Clinical Dietetics. 2nd 
ed. New Haven, Connecticut, and London: Yale University 

Press. x + 588 p. See p. 47-57. Chap. 3. 28 cm. [48 ref]
• Summary: Contents: Defi nitions: Vegan diet or strict 
vegetarian diet, lactovegetarian diet, ovo-lacto-vegetarian 
diet, semivegetarian or partial vegetarian diet (usually 
excludes red meat but may include poultry, fi sh, or seafood), 
omnivorous diet, Zen macrobiotic diet. Purpose of the 
diet. Effects of the diet: Lower body weight, reduced 
blood pressure, reduced coronary artery disease, changes 
in platelets, decreased risk of renal stones [kidney stones], 
decreased cancer risk. Physiology, foods and nutrients. 
Indications for use. Possible adverse reactions (especially for 
strict vegans): vitamin B-12 defi ciency, calcium defi ciency, 
vitamin D defi ciency, zinc defi ciency, children’s failure to 
thrive. Contraindications (“Some forms of Zen macrobiotic 
diet are grossly inadequate in many nutrients and have 
produced disastrous nutritional consequences in some of 
its younger adherents”). Clinical assessment. Biochemical 
assessment. Assessment of potential drug interactions. 
Implementing and education: Meal planning (mentions 
meat analogs, tofu, legumes, peanut butter), complementary 
proteins, ensuring dietary adequacy, vegetarian diets in 
infancy, counseling the vegetarian. Priorities for quality 
assurance.
 Tables: (1) Amino acid content of various vegetarian 
protein sources. (2) Eating patterns for vegan infants and 
children. (3) Menu planning: Sample menu for the ovo-lacto-
vegetarian (for a male, age 25-50). (4) Sample menu for the 
lactovegetarian (for a male, age 25-50). (5) Sample menu for 
the vegan (for a male, age 25-50).

533. Vegetarian nutrition becomes a bona fi de specialty when 
a small group of Registered Dietitians establish a practice 
group within the American Dietetic Association (ADA, now 
the Academy of Nutrition and Dietetics). 1992.
• Summary: Source: Messina, Virginia. 2012. “Research in 
vegetarian nutrition: Trends and highlights from the past 20 
years.” Vegetarian Nutrition Update 21(1):1, 3. “In the 20 
years since the Vegetarian Nutrition Dietetic Practice Group 
(VN DPG) was founded, more than 500 papers with the 
word ‘vegetarian’ in the title have appeared in the PubMed 
database, representing a nearly two-fold increase over the 
previous two decades.”
 “The American Dietetic Association’s (ADA, now 
known as the Academy of Nutrition and Dietetics) Position 
on Vegetarian Diets was updated four times in the past 
20 years, an indication of the rapidly expanding nature of 
the research on vegetarian nutrition. A wealth of data and 
insight on vegetarian diets has also been provided by the 
International Congresses on Vegetarian Nutrition from the 
Loma Linda School of Public Health. Proceedings from 
these symposia have been published four times since 1992 as 
supplements to the American Journal of Clinical Nutrition.”
 Mangels, Reed. 2012. “Twenty years of vegetarian 
nutrition: A timeline of accomplishments.” Vegetarian 
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Nutrition Update 21(1):9-10.
 “1991–ADA’s Council on Practice approves formation 
of the Vegetarian Nutrition DPG; Suzanne Havala appointed 
Interim Chair.
 “1991–VN’s newsletter, Issues in Vegetarian Dietetics, 
begins publication; Ginny Messina is Editor; fi rst CPE 
[Continuing Professional Education] article published.
 “1991–VN sponsors session at ADA’s Annual Meeting 
‘Vegetarian Nutrition Chinese Style: Findings of the 
Cornell-China-Oxford Project on Nutrition, Health and 
Environment.’”
 “1992–VN sponsors session at ADA’s Annual Meeting 
‘Vegetarian Nutrition Chinese Style: Findings of the 
Cornell-China-Oxford Project on Nutrition, Health and 
Environment...’”
 “2000–VN`s website goes live; VN’s newsletter gets a 
new name–Vegetarian Nutrition Update–and a new look...
 “2005–VN DPG via ADAF receives over $600,000 
for an educational fund as a result of a class action lawsuit, 
Block vs. McDonald’s Corporation. etc.”

534. Waterlow, John C.; Tomkins, A.M.; Grantham-
McGregor, S.M. 1992. Protein-energy malnutrition. London: 
Edward Arnold (Publishers) Ltd. viii + 407 p. [917* ref]
• Summary: This book contains 20 chapters and an 
index. The authors use the term “severe protein-energy 
malnutrition” (PEM) to cover a spectrum of clinical pictures, 
ranging from frank kwashiorkor to severe marasmus. 
Kwashiorkor was fi rst described by Williams in the Gold 
Coast (later renamed Ghana) in 1933, although she did not 
introduce the name “kwashiorkor” until her second paper in 
1935. This word, which comes from the Ga language of West 
Africa, could be translated as “the disease of the deposed 
child” (Williams, 1935).
 The earliest account seen of kwashiorkor was published 
by Hinajosa in 1865 in Mexico. The book Kwashiorkor 
published in 1954 by Trowell (a physician), Davies (a 
pathologist), and Dean (a pediatrician), is one of the classics 
on this subject. “Trowell gives a very full account of the 
early history of kwashiorkor and of the controversies 
surrounding it, with a list of papers published up to that 
time.”
 Soy is mentioned on page 180 (zinc was found to be 
limiting in children fed a soy-based formula) and page 
299 (the soya bean contains dietary allergens). Address: 
1. Emeritus Prof. of Human Nutrition, London School of 
Hygiene and Tropical Medicine, Univ. of London; 2. Prof. 
of International Child Health, Inst. of Child Health, Univ. 
of London; 3. Prof. of Child Health, Tropical Metabolism 
Research Unit, Univ. of the West Indies, Kingston, Jamaica.

535. Weed, Susun S. 1992. Menopausal years: The wise 
woman way. Woodstock, New York: Ash Tree Publishing. 
xxiii + 204 p. Illust. Index. 22 cm. [ soy ref]

• Summary: This is a wise and profound book by a wise 
woman. “The joy of menopause is the world’s best-kept 
secret.”
 This book includes a discussion of the ways that tofu (p. 
22, 102, 189) and soy milk (p. 24, 29) can be helpful for a 
woman passing through menopause. All information about 
soy is presented in a positive way.
 Menopause is a passage, a transformation, with three 
stages: (1) Isolation. (2) Meltdown, which may include 
Kundalini. (3) Re-emergence.
 “The present model of menopause as a defi ciency 
disease is hopefully faltering as more and more women fi nd 
the beauty in their menopause and the power in themselves 
as a Crone, a woman of wholeness.”
 Page 22: “Note: The highest incidence of osteoporosis 
is found in countries (USA and Scandinavia {Sweden and 
Norway} for example) where consumption of dairy products 
and meat is the highest.”
 Note: For a nice large color photo of Susun Weed and 
an excellent article summarizing her work, see: “Menopause 
and Beyond,” by Susun Weed. Healthy & Natural Journal. 
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6(5):104-112. Oct. 1999. Address: Laughing Rock Farm, 
P.O. Box 64, Woodstock, New York.

536. Wilson, R.F.; Kwanyuen, P.; Dewey, R.E.; Settlage, S.B. 
1992. Recent developments in the molecular biochemistry 
and genetics of diacylglycerol acyltransferase from soybean. 
In: Samuel L. MacKenzie and D.C. Taylor, eds. 1992. Seed 
Oils for the Future. Champaign, Illinois: AOCS Press. viii + 
181 p. See p. 116-35. Chap. 12. Illust. 24 cm. [40 ref]
• Summary: The subject of seed oil composition is of great 
interest. A symposium on seed oil modifi cation was held as 
part of the AOCS Annual Meeting in Toronto on 10-14 May 
1992. This monograph contains representative papers from 
that symposium.
 Most of the pages about soy listed in the index are 
in Chapter 12, “Recent developments in the molecular 
biochemistry and genetics of diacylglycerol acyltransferase 
from soybean.” Address: 1-2. USDA/ARS; 3. North Carolina 
State Univ., Crop Science.

537. Standard (Excelsior Springs, Maryland). 1993. Certain 
foods can reduce cancer risk: on health. Jan. 8.
• Summary: “Foods made from soybeans have been shown 
to play a key role in reducing the risk of several kinds of 
cancer according to Dr. Mark Messina, a consultant for the 
National Cancer Institute (NCI) in Bethesda, Maryland. This 
groundbreaking research will be discussed at the luncheon 
during the Volunteer Soy Promoter Conference, February 
1, 1993 at the Holiday Inn Executive Center in Columbia 
[Missouri].
 “Dr. Messina, the keynote speaker for the conference, 
initiated a $3 million three-year research project while at 
NCI exploring how soybeans may help fi ght cancer.
 “National statistics cite the leading causes of death in the 
U.S. to be heart disease and cancer. According to Messina, 
heart disease is almost totally preventable with a good diet, 
and even reversible.
 “And, he explained, even more good news is that the 
same diet lowering the risk of heart disease also lowers the 
risk of cancer.
 “’Besides being low in saturated fat with no cholesterol, 
soybeans contain a special component that may fi ght cancer 
while improving the standard diet with less fat and more 
protein,’ he said.
 “The special component, called an ‘isofl avone,’ is 
relatively unique to soybeans.
 “Researchers already identifi ed at least fi ve anti-
carcinogens in soybeans, but more research is necessary.”
 “’Soybeans are an extremely versatile food and can be 
easily incorporated into a diet,’ Messina said.
 “Anyone interested in attending the Conference or the 
luncheon are welcome. There is a cost for the luncheon 
of $5. Space is limited. Reservations for the luncheon are 
required and may be made by calling toll-free in Missouri 

800-662-3261 by January 28.” Address: RD.

538. Times (Milford, Nebraska). 1993. Soybean foods reduce 
cancer risk. Jan. 27.
• Summary: Doreen Blackmer, director of consumer 
information for the Nebraska Soybean Program, is excited 
about the potential signifi cance of soybeans in fi ghting 
cancer. She explains that “you can substitute tofu for part of 
the cheese in your lasagna recipe. You can add a teaspoon of 
miso to your baked beans.”
 Dr. Mark Messina says that the fi rst “golden age” of 
nutrition was from 1910 to 1940 with the discovery of all the 
vitamins and minerals essential to good health. He says we 
are now entering the second golden age when the value of 
“anti-nutrients” is being discovered. This is where soybeans 
come into the picture.

539. Tri-State Neighbor (Sioux Falls, South Dakota). 1993. 
Soybean research urged. Jan. 29.
• Summary: “Des Moines, Iowa (Associated Press)–The 
state should plunge ahead on research of the potential 
benefi ts of soybeans in the fi ght against cancer instead of 
waiting for the federal government to act, members of a 
Senate committee agreed. The Agriculture Committee voted 
unanimously to grant $200,000 to Iowa State University 
for research on how soybeans might help the body ward off 
cancer.
 “The committee’s chairman, Algona Democrat Berl 
Priebe, said initial research in the area is encouraging 
but that it is not a priority of the federal government. The 
committee approved a bill that now goes to the full Senate. 
The state allocation would depend on a matching $200,000 
grant from the Iowa Soybean Association, which Priebe said 
is expected.”

540. Jarrett, Vernon. 1993. Gathering for Julian rekindles 
hope. Sun-Times (Chicago, Illinois). Jan. 31. p. 39.
• Summary: A postage stamp commemorating the 
achievements of scientist Dr. Percy L. Julian was issued 
recently. As guests of the president of Roosevelt University 
and the postmaster of the Chicago main post offi ce, a 
number of eminent scientists (including Dr. Edwin Meyer) 
gathered last Friday at Roosevelt University in Chicago to 
celebrate the issuance and remember their colleague. Dr. 
Julian developed a synthetic cortisone to treat arthritis, a 
synthetic progesterone to treat glaucoma, and a fi refi ghters 
foam used by the Navy that saved hundreds of lives during 
World War II. In 1990, Dr. Julian was one of the fi rst blacks 
inducted into the National Inventors Hall of Fame. He was 
also a founding member of the Roosevelt University board of 
trustees.
 Dr. Meyer is president of Agri-Food-Tech Associates. 
He holds 40 U.S. patents for research and development 
of soybean proteins, phospholipids, ruminant feeds and 
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steroids, and has written 51 publications on those subjects. 
He is a member of the Food Engineering Hall of Fame. 
Address: Member Chicago Sun-Times editorial board.

541. Avis, N.E.; Kaufert, P.A.; Lock, M. 1993. The evolution 
of menopausal symptoms. Bailliere’s Clinical Endocrinology 
and Metabolism 7(1):17-32. Jan. *

542. Federal Register. 1993. Nutrition Labeling and 
Education Act of 1990. 58(3):2950-56. Jan. 6. 21 CFR Part 
101.
• Summary: The effective date for the rules is May 1994, 
although new labels may appear sooner. The fi nal rules 
mandate that the following information be declared on 
the label of virtually every package of food: total calories, 
calories from fat, total fat, saturated fat, cholesterol, sodium, 
total carbohydrate, dietary fi ber, sugars, protein, vitamin A, 
vitamin C, calcium, and iron. Other information, such as 
potassium and calories from saturated fat, is optional.
 “Labels will have a new title, Nutrition Facts, and will 
indicate a serving size that refl ects the amount that people 
customarily eat. Most nutrients will be presented in weight 
units and in percent of Daily Value (DV) per serving size. 
DV percentages will be based on a 2,000-calorie diet. DV is 
a new term comprising Daily Reference Values (DRVs) and 
Reference Daily Intakes (RDIs). RDI is a new term replacing 
U.S. Recommended Daily Allowance (U.S. RDA).
 “Under the new rules, fat is defi ned as total lipid fatty 
acids. Saturated fat is defi ned as the sum of all fatty acids 
containing no double bonds. Sugars are defi ned as simple 
sugars (one or two saccharide units). For adult foods, protein 
will be shown as grams per serving. A percentage of DV may 
be listed but must be based on Protein Digestibility Corrected 
Amino Acid Score (PDCAAS).” Address: Washington, DC.

543. Mangels, Reed. 1993. Blood cholesterol levels are 
lower in vegetarian children. Vegetarian Journal (Baltimore, 
Maryland). Jan/Feb. p. 14. [1 ref]
• Summary: “A poster session at the Second International 
Congress on Vegetarian Nutrition in June of 1992 presented 
the results of a study of sixty-four 5- to 8-year-old children 
in Boston [Massachusetts] who had been on vegetarian 
diets for an average of six years. The vegetarian children 
were compared with non-vegetarian children of the same 
age living in the same area. The vegetarian children had 
signifi cantly lower blood cholesterol levels. None were 
considered to be at risk for future heart disease based on 
blood cholesterol levels. Twenty-two percent of the non-
vegetarian children had blood cholesterol levels which were 
associated with increased risk of developing heart disease in 
later life. The vegetarian children’s lower cholesterol levels 
were believed to be a result of their diet, which was lower 
in fat and saturated fat and higher in polyunsaturated fat and 
fi ber than the non-vegetarian children’s diets.” Address: PhD, 

RD.

544. Ono, Tomotada; Katho, Shoji; Mothizuki [Mochizuki], 
Kazunori. 1993. Infl uences of calcium and pH on protein 
solubility in soybean milk. Bioscience, Biotechnology, and 
Biochemistry 57(1):24-28. Jan. [14 ref]*
Address: Gifu Woman’s Univ., 80 Taromaru, Gifu 501-25, 
Japan.

545. Weiss, Rick. 1993. What’s the matter with milk? Health 
(San Francisco, California) 7(1):18, 20. Jan/Feb.
• Summary: Problems include: (1) 71% of milk samples 
taken from 5 Eastern U.S. states contained signifi cantly 
too little or too much vitamin D (10% were too high, 
61% too low); Too much vitamin D causes calcium to 
accumulate in the blood and urine, and can eventually 
lead to kidney failure. (2) Research has shown that milk 
can cause diabetes in some individuals. (3) “The U.S. 
Accounting Offi ce released a report concluding that U.S. 
dairy farmers are routinely treating their herds with dozens 
of drugs not approved for use in milk-producing cows. 
Some of these drugs can cause allergies in people; others, 
like the antibiotic sulfamethazine, may cause cancer. But 
despite repeated promises to get on the ball, the Food and 
Drug Administration hadn’t even begun to test for these 
contaminants in milk. No one yet knows if the drugs are 
causing health problems in milk-drinkers.
 “To make matters worse, the revelation rekindled a 
smoldering controversy over the use of bovine somatotropin 
(BST), a genetically engineered hormone that makes cows 
give more milk and is being used experimentally at a few 
dairies across the country...”
 Dr. Benjamin Spock recently proclaimed that “no infant 
should be fed cow’s milk during the fi rst year of life...
 “Experts today agree that cow’s milk can cause severe 
iron-defi ciency anemia in infants, not only because it’s 
lacking in this critical element but because it can cause iron-
depleting intestinal bleeding. According to the American 
Academy of Pediatrics, the only appropriate beverage for 
infants up to 12 months of age is breast milk or iron-fortifi ed 
infant formula” [including soy-based infant formulas].
 Among the most outspoken critics of milk is Frank O. 
Oski, director of pediatrics at Johns Hopkins University 
School of Medicine in Baltimore, Maryland. “’Cow’s milk 
is for calves,’ Oski says fl atly, ‘not for people.’ Oski notes 
that no other species, with the exception of the domesticated 
cat, continues to drink milk after tripling its birth weight 
(about one year for humans). And most people in the world, 
including a fi fth of all Americans, lack the enzyme that 
breaks down the milk sugar lactose, leaving them gassy and 
bloated when they drink it.
 “’There are three things you need to know about milk,’ 
Oski says. ‘Number one, nobody needs milk; there are plenty 
of other sources for everything that milk provides. Number 
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two, certain people are harmed by milk–by allergies, for 
example. And number three, most people in the world do not 
drink milk.’”
 A table shows that 1½ oz. of fi rm tofu provides the same 
amount of calcium as one glass of milk.
 Note: This is the earliest document seen (June 2001) that 
mentions “BST” or “bovine somatotropin.”

546. Freundlich, Naomi; Dunkin, Amy. 1993. Eat nine cloves 
of garlic and call me in the morning: Personal business / 
health. Business Week. Feb. 15. p. 124-25.
• Summary: “’Let food be your medicine and medicine be 
your food,” said Hippocarates in 400 B.C. [Note: Bartlett’s 
Familiar Quotations does not mention this quote.] That 
prescription is increasingly apt today. With reports coming 
fast and furiously about the healthful benefi ts of certain 
foods, a shopping list can read like a pharmacopoeia. 
Broccoli and brussels sprouts have won new respect as 
potent cancer-fi ghters... And the soybean, a staple of Asian 
diets, contains hormone-regulating compounds that may help 
prevent breast cancer.”
 “Now scientists are looking at so-called 
phytochemicals–active compounds that occur” in foods and 
herbs to “see what benefi ts they might have in preventing 
everything from cancer to cataracts to depression. ‘We are 
exposing the healing powers of food,’ says Herbert Pierson, 
former director of the National Cancer Institute’s Designer 
Foods program.
 “Chemicals in plants are there for a reason, says James 
Duke, an economic botanist with the Agriculture Dept. 
[USDA] They usually protect against pests or offer some 
other survival value. So it’s not surprising that they can be 
potent medicines. In much of the world, herbal remedies are 
the fi rst line of defense against disease. And 25% of modern 
pharmaceuticals are derived in some way from plants...
 “Soybeans contain genistein–a photochemical that could 
affect estrogen levels in women, helping to protect against 
breast cancer. They’re also rich in lecithin, a compound that 
shows promise in preventing or retarding alcoholic cirrhosis 
of the liver.”
 A sidebar states: “Soybeans–Contain several promising 
compounds, including genistein, which may block tumor 
growth.”

547. Bloyd-Peshkin, Sharon; Ireland, Corydon. 1993. 
Physician, know they nutrition: What does your doctor 
really know about the relationship between diet and disease? 
Vegetarian Times. Feb. p. 46-52.
• Summary: “A 1985 report by the National Academy of 
Sciences, Nutrition Education in Medical Schools, concluded 
that nutrition education for medical doctors is inadequate. 
What’s more, the number of medical schools teaching a 
required course in nutrition has actually decreased in recent 
years... In 1992, only one-fourth of the 127 medical schools 

in the United States taught nutrition as a required course, 
and only about two-thirds of all U.S. medical schools offered 
electives in nutrition.”
 One reason for the lack of nutrition education: “an 
emphasis on training medical students to treat acute illness 
rather than maintain health.” Address: Assoc. editor, 
Vegetarian Times.

548. Brandi, Maria Louisa; Gennari, C.; Bonucci, E. 1993. 
Iprifl avone: New insights into its mechanisms of action 
on bone remodeling (Letter to the editor). Calcifi ed Tissue 
International 52(2):151-52. Feb. [19 ref. Eng]
• Summary: Page 1 is a letter to the editor with 15 references 
by Brandi and Gennari. It concludes: “All together these 
results offer a clue for understanding the molecular 
mechanisms that mediate the role of iprifl avone in the PTH-
dependent bone resorption. Indeed, osteoblasts appear to 
release factors that control osteoclast differentiation from 
immature progenitor cells [14], and PTH greatly potentiates 
this effect [15]. Therefore, the effect of iprifl avone in 
inhibiting bone resorption could be mediated by different 
mechanisms of action: (1) a direct effect of the compound 
on osteoclast progenitors; (2) an inhibitory effect on 
osteoclast recruitment and differentiation mediated by 
osteoblasts; and (3) the combination of both. Future studies 
will have to address these questions using in vitro models of 
preosteoclastic cells, both alone as well as in co-culture with 
osteoblastic cells.”
 Page 2 is a reply with 4 references by Ermanno 
Bonucci, Section of Pathological Anatomy, Department of 
Human Biopathology, University “La Sapienza”, Rome, 
Italy. It begins: “The interesting suggestion of Brandi and 
Gennari that iprifl avone (IP) might inhibit osteoclast activity 
either (1) directly, by inhibiting osteoclast recruitment; 
(2) indirectly, by inhibiting osteoblast release of cytokines 
(osteoclast-activating factor); or (3) by a combination of 
(1) and (2), underlines on one side that the bone turnover 
is regulated by a mechanism involving a close coupling 
between osteoclast and osteoblast activities, and on the other 
that IP could interfere with this mechanism. Hypothesis (1) 
is supported by the results of Bonucci et al. [1]...” Address: 
1. Endocrine Unit, Department of Clinical Physiopathology, 
University of Florence Medical School, Viale Pieraccini 6, 
50139 Florence, Italy.

549. Dwyer, Johanna. 1993. Vegetarian diets for treating 
nephrotic syndrome. Nutrition Reviews 51(2):44-46. Feb. [11 
ref]
• Summary: Nephrotic syndrome, which occurs late in 
the course of chronic, progressive renal (kidney) failure, 
is characterized by protein loss and high levels of blood 
cholesterol. The author found that by replacing animal 
protein in the diet with textured soy products, and replacing 
animal fats with vegetable fats, both blood cholesterol and 
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protein wasting were reduced in the patients. Address: Prof. 
of Medicine and Community Health, Tufts Univ. Schools 
of Medicine and Nutrition, and Director, Frances Stern 
Nutrition Center, New England Medical Center Hospitals, 
Boston, Massachusetts 02111.

550. Matsuura, Masaru; Obata, Akio. 1993. -Glucosidases 
from soybeans hydrolyze daidzin and genistin. J. of Food 
Science 58(1):144-47. Jan/Feb. [23 ref]
• Summary: Beta-glucosidases are enzymes in soybeans. 
“Beta-glucosidases which hydrolyze isofl avone glucosides, 
daidzin and genistin, were partially purifi ed from soybean 
cotyledon.”
 “Adding the beta-glucosidase-B and C to soymilk at 
45ºC, both enzymes hydrolyzed daidzin and genistin and 
caused an increase in aglycones daidzein and genistein.” 
Address: Research & Development Div., Kikkoman Corp., 
399 Noda, Noda City, Chiba prefecture 278, Japan.

551. Murphy, Patricia A.; Wang, Huei-ju. 1993. Total 
genistein and daidzein content of soy foods. FASEB Journal 
7(4, Part II):A742 (Abst. #4283).
• Summary: “The major soy isofl avones, genistein and 
daidzein, inhibit tyrosine protein kinase, are weakly 
estrogenic, have moderate antioxidant activity and may have 
an anticarcinogenic effect by preventing oxidative damage.” 
Heat processing changes the distribution of glucosides but 
not the total isofl avone content. Twenty commercial soyfoods 
and 10 institutionally prepared foods were evaluated for 
isofl avone content by HPLC photodiode array detection. 
Total genistein and daidzein ranged from 20 to 1,550 ppm 
and 0 tot 750 ppm (dry weight basis), respectively. High 
protein soyfoods, such as whole dry soybeans, textured soy 
fl our (TVP), tempeh, and soymilk yielded total isofl avone 
contents that may provide an anticarcinogenic dose (0.7 to 
2.0 mg per gm of food). Address: Food Science and Human 
Nutrition, 2312 Food Sciences Building, Iowa State Univ., 
Ames, Iowa 50011.

552. White Wave, Inc. 1993. White Wave Soyfoods–The 
conscious choice (Ecology and nutrition information cards). 
1990 N. 57th Court, Boulder, CO 80301. 1 p. 3 by 5 inches.
• Summary: These creative, colorful, and informative 
cards were available at the Natural Products Expo West at 
Anaheim, California. 1995. March. Each 3 by 5-inch card 
is printed on both sides. On the front is a title, a subtitle, a 
cartoon, and a brief message. On the back are more details. 
The titles are: “A hot fl ash about tofu” (Consumption of 
soyfoods may help Japanese women relieve the symptoms 
of menopause). “Soy protein is complete” (Soyfoods such as 
tofu and tempeh provide all 8 of the amino acids our bodies 
need). “Veggie protein saves petrol” (“One unit of energy 
can produce 39 times more protein from soybeans than from 
meat. So, a vegetarian diet helps our resources last far into 

the future”). “Soyfoods save water” (“It takes over 5,000 
gallons of water to produce a pound of beef, but only 25 
gallons to produce a pound of wheat”).
 Note: These are the earliest information cards seen (Oct. 
2001) that mention soy. Address: Boulder, Colorado. Phone: 
303-443-3470.

553. Bakhit, R.M.; Potter, S.M.; Essex-Sorlie, D.; Ham, J.O.; 
Erdman, J.W. 1993. Hypolipidemic responses to soy protein 
and fi ber in mildly hypercholesterolemic men (Abstract). 
FASEB Journal 7(4):A802 (Abst. #4635). March 1.
• Summary: Twenty-one mildly hypercholesterolemic men 
consumed a low fat / low cholesterol diet and consumed 
muffi ns containing 25 gm of protein and 20 gm of dietary 
fi ber from various sources: isolated soy protein and soy fi ber 
(ISP/SF), ISP/cellulose, casein/SF, or casein cellulose.
 Both ISP treatments resulted in a signifi cant reduction 
in total and LDL cholesterol. Results indicated that, in 
individuals with initial cholesterol levels of greater than 
220 mg/dl, consumption of as little as 25 gm/day of soy 
protein is effective in lowering total and LDL cholesterol 
concentrations while maintaining HDL concentrations.
 Note: For U.S. males age 45-59, some 50% have a 
cholesterol level higher than 210. Address: Div. of Foods and 
Nutrition and Nutr. Sci., Univ. of Illinois, Urbana, Illinois 
61801.

554. Willett, Walter C.; Stampfer, M.J.; Mansion, J.E.; 
Colditz, G.A.; Speizer, F.E.; Rosner, B.A.; Sampson, 
L.A.; Hennekens, C.H. 1993. Intake of trans fatty acids 
and risk of coronary heart disease among women. Lancet 
341(8845):581-85. March 6. [28 ref]
• Summary: The fi rst of two landmark studies in the early 
1990s showing that trans fatty acids might cause coronary 
heart disease (CHD). The authors demonstrated a correlation 
between the two, but not direct causation.
 Dietary intake of trans fatty acids was shown to be 
positively related to the likelihood of women developing 
CHD. Having available food frequency data collected in 
1980 from 85,095 women participating in the Nurses Health 
Study, the authors estimated dietary trans fatty acid intake 
and related these data to the frequency of CHD events 
over the next eight-year period. The women chosen for 
this study were without diagnosed CHD, stroke, diabetes, 
or hypercholesterolemia. Relying on limited data on the 
trans fatty acid content of animal and vegetable fats, and 
relatively broad categories of food intakes collected, the 
authors estimated the trans fatty acid intake of subjects 
by multiplying the consumption frequency of each food 
category by the trans fatty acid content of the specifi ed 
portions.
 The results of the study indicated that, after adjusting 
for age and total energy intake, women with trans fatty acid 
intakes greater than the 80th percentile, who consumed 
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an average of 5.7 gm/day of trans fatty acids, were 50% 
more likely to develop CHD than women with trans fatty 
acid intakes below the 20th percentile, who consumed only 
2.4 gm/day. The estimated trans fatty acid intake of the 
women was directly related to risk of CHD. The relative risk 
between the highest and lowest quintiles of trans fatty acid 
intake was 1.5. Importantly, this trend remained signifi cant 
after adjusting for other CHD risk factors (e.g. cigarette 
smoking, body mass index, hypertension, alcohol intake, 
menopausal status, postmenopausal estrogen use, energy 
intake, dietary lipids, and family history of myocardial 
infarction before age 60), multivitamin use, and dietary 
intake of saturated and monounsaturated fat, linoleic acid, 
cholesterol, vitamins E or C, carotene, and dietary fi ber.
 After adjustment for established risk factors and 
dietary lipids, women with trans fatty acid intakes above 
the 80th percentile were 67% more likely to develop CHD 
than women with trans fatty acid intakes below the 20th 
percentile, and the relative risk of CHD was 1.67–slightly 
higher than the observed risk among all women. Address: 
Channing Lab., Dep. of Medicine, Harvard Medical School 
and Brigham and Women’s Hospital, Boston, Massachusetts.

555. Katzen, Sol. 1993. History of Shefa Protein Industries, 
Ltd. Part II. In Israel 1968-1975 (Interview). SoyaScan 
Notes. March 14 and 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1968 Sid and Sol Katzen incorporated a 
company named Shefa Protein Industries Ltd. in Arad, Israel. 
They had equal ownership. They chose to locate in Arad 
(located 30 km southeast of Beersheba, near the top of a 
mountain overlooking the Dead Sea) because they liked the 
climate (which resembled that of Arizona), it was a nice town 
with a congenial atmosphere, and it was in a “development 
area,” where the government would give support to new 
industries through tax breaks and low-cost loans. They 
started in building of approximately 6,000 square feet. Sid 
ran the company for the fi rst 2 years, then Sol joined him in 
1970 after earning his PhD degree. Sid was in charge of the 
business and fi nances, and Sol was in charge of the plant and 
food processing.
 Shefa’s fi rst product was SVP (Structured Vegetable 
Protein, plain chunks of extruded defatted soy fl our), which 
went on the market in early 1969. Later in 1969 the company 
introduced a dry, soy-based Vegetarian Schnitzel. When 
Shefa started, Sol would take his products (with oil, eggs, 
etc.) to their friends houses and offer to prepare foods fresh 
in the kitchens. Soon friends were buying the dry Schnitzel 
in boxes of 10 kg each for home use. Next, in 1970, came a 
line of breakfast cereals called “Krunch” (Crunch) in English 
or Hebrew. At this point, Shefa moved into a much larger 
building (at least 4 times as large as their original building) 
in Arad. At some point this location was given the address 12 
Htaasya St., P.O. Box 39, Arad 80700, Israel. The company’s 

next two products (and their fi rst frozen product, and fi rst 
in the new building) were a frozen Vegetarian Hamburger 
and frozen Vegetarian Schnitzel, launched in about 1971. 
They set up a food-processing line in their plant. They 
bought fresh yeast, which they hydrolyzed. They then used 
this yeast hydrolyzate in these two frozen soy products. The 
yeast not only gave the products a meatlike fl avor, but (more 
important) the enzymes in the yeast reduced or eliminated 
the fl atulence-causing sugars in soy–probably by breaking 
them down into carbon dioxide and water. This was a 
discovery of great economic and culinary importance. Sol’s 
wife, Avigail (nickname “Gaya”) who was born in Israel, 
and her sister were indispensable to the company’s work in 
developing tasty formulas and recipes.
 The company marketed its innovative products as both 
meatless products and meat extenders; consumers could 
use them as they liked. However the company never used 
any meat in its products meant for human consumption. In 
Sweden, the SVP was used mostly by vegetarians, while 
in Iran it was used mostly to extend meat; Shefa sent a 
technician to Iran from Israel to show several meat-packing 
operations how to make hamburger patties extended with 
30% of their rehydrated SVP, leading to a signifi cant 
reduction in cost.
 Another early dry product, launched in about 1972, was 
named Eggstra, an egg extender based on whole (full-fat) soy 
fl our.
 The company’s best-selling product was the SVP, 
followed by the dry Schnitzel. Large amounts of both of 
these products were exported, and exports were an important 
part of Shefa’s total business.
 As far as Sol knows, Shefa was the fi rst company in 
Israel to make retail soyfood products, although he is sure 
there were others experimenting with soy at that time. 
Note: Hayes Ashdod Ltd. introduced Haypro (a soy protein 
concentrate) in 1963, and 2 types of textured soy protein 
concentrates in 1966, but these were not sold to retail 
consumers. Sol and Daniel Chajuss (the founder and owner 
of Hayes) were friends and not competitors, but they did not 
have much social contact. Sol is not aware of any other retail 
soyfoods products that were made in Israel during the period 
1969-1975. Shefa’s (and a few imported products) were the 
only consumer products on the market in Israel during that 
time.
 At the time Shefa started, “soy had a very negative 
image in Israel. If we had known how negative, I think 
we would have left the word “soy” out of the name of our 
products.” Sol still does not know the cause or source of this 
negative image. “The Israeli market is very strange in the 
sense that many people will have a negative image of a food 
they have never tasted and don’t know anything about.” Just 
before Sol sold the company in 1976 he developed a dog 
food product. They made the basic part of the expanded dog 
pellet in their regular extruder, then they moved it downstairs 
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into a line where they sprayed a meat-and-fat broth on it. The 
chunks would soak up this broth, which gave quite a meaty 
taste to the exterior part of each chunk. It was formulated 
to satisfy the nutritional requirements of most dogs. The 
product (later named Dogli by Telma) fi rst went on the 
market shortly after Sol sold the company.
 In Feb. 1975 Sid Katzen died. Since Sol did not want 
to try to take over his role running the business end of 
Shefa, he sold the company to Telma Blue Band (Israel 
Edible Products Co.–IEP; Israel’s leading manufacturer of 
margarine), which was acquired several years later by Koor 
Industries (the industrial branch of the Histadrut–the Israel 
Labor Federation). Koor (at one time and maybe still today) 
controlled about 25% of all industry in Israel. The labor party 
for many years controlled the Israeli government, the labor 
union, and was a major player in Israeli industry, so it was 
very diffi cult for anyone who was not in some way affi liated 
to get the same advantages as those who were.
 After the sale, Sol returned to the USA to teach at the 
University of Arizona. Telma/IEP made many of Shefa’s 
products taste better by adding things to them (such as 
more sweetener) and removing things from them (such as 
bran) that Sol would not have added or removed because 
he was very oriented toward providing foods with optimal 
nutritional value. Telma has greatly expanded the plant in 
Arad, but has not moved it.
 Sol has heard of Eliahu Navot (who also lived in 
Herzeliya, and is considered by many to be the “father of the 
soybean in Israel”) but he never met him. Address: PhD, 62 
Hanassi St., Herzliya Pituach, Israel; 1507 E. Prospect Lane, 
Tucson, Arizona 85719. Phone: 52-586369.

556. Alfonso, Carmen R. 1993. Salud: Hablemos de la soya 
[Health: Let’s talk about soya]. Trabajadores (Cuba). March 
15. p. 10. [Spa]
• Summary: In a question and answer format, answers the 
following questions: What are the nutritive properties of 
soya? How is soya used? When did it start to be cultivated 
extensively in North America? Tell us about soya fl our. Is it 
a good source of nutritional iron? What is the value of soya 
compared with other grains? Does it have any undesirable 
reactions in the body? How about allergic reactions? Can it 
produce any other type of alterations in the human body?

557. Kanazawa, Takemichi; Tanaka, Makoto; Uemura, 
Tsugumichi; Osanai, T.; Onodera, K.; Okubo, K.; Metoki, 
H.; Oike, Y. 1993. Anti-atherogenicity of soybean protein. 
Annals of the New York Academy of Sciences 676:202-14. 
March 15. [18 ref]
• Summary: “Numerous papers have been published (Sirtori 
et al. 1977; Descovich et al. 1980) indicating that the 
proteins isolated from soybeans are effective in preventing 
the risks of atherosclerosis” [Note: Atherosclerosis is a 
condition in which fatty material collects along the walls 

of arteries. This fatty material thickens, hardens (forms 
calcium deposits), and may eventually block the arteries. 
Atherosclerosis is a type of arteriosclerosis. The two terms 
are often used to mean the same thing].
 Because the taste of extracts made from raw soybeans 
is unpleasant, it has been diffi cult to make soy protein drinks 
without sugar, “which is very injurious to the arterial wall” 
(Kanazawa et al. 1984; Bunag et al. 1983).
 Okubo et al. (1992) and Kudou et al. (1990) have 
devised a method for removing the undesirable taste from the 
extracts of raw soybeans.
 Soycream was found to reduce the size of low density 
lipoprotein (LDL) particles and soymilk protected LDL from 
peroxidation.
 Note: This paper is from: The Third International 
Conference on Nutrition in Cardio-Cerebrovascular 
Diseases, edited by Kyu Taik-Lee, Yasaburo Oike, and 
Takemichi Kanazawa. Address: 1-5. Second Dep. of Internal 
Medicine, Hirosaki Univ. School of Medicine, 5 Zaifu-cho, 
Hirosaki city, Aomori prefecture, Japan 036.

558. James, Richard F.; James, Valerie A. 1993. Defi ciencies 
in soy-based products. In: Valerie James and Richard James. 
1994. The Toxicity of Soybeans and Their Related Products. 
Vol. 1. Scientifi c Reports, Laboratory Analyses, Field 
Observations. Auckland, New Zealand: Published by James 
and James. See Section Six. 8 + 3 p. Oct. 1993, updated Dec. 
1993. [5 ref]
• Summary: Contents: Introduction (includes loss of 
endangered indigenous species such as the kakapo and the 
takahe). Early investigations. The experience of others (bird 
owners in New Zealand). Soy bean products the common 
factor (in all the above deaths, diseases, sicknesses, and 
other problems). Wider implications (human illnesses). 
Conclusion.
 Conclusion (Oct. 1993): “At least in the New Zealand 
context, processed soy products appear to cause adverse 
symptoms in birds similar to those expected to be associated 
with unprocessed soy fl ours. This conclusion should be 
viewed with alarm, as it calls into question the effectiveness 
of widely accepted treatment methods. Published material 
that indicates that soy bean isolates may contain the normal 
toxins of raw soy beans at even higher concentrations than in 
the beans because the isolation process actually concentrates 
them in the product is particularly alarming. This is probably 
the reason why the bird foods have appeared most toxic, 
as virtually all of them contain soy protein isolate, bought 
raw from the suppliers of such products and not further 
processed by the end user.” The update states (p. 1): “Our 
fi nancial losses to the end of May 1993 were in the order 
of $190,000, plus all the grief that accompanied them. We 
also have a terrible sinking feeling that the effects will be 
long term and irreversible.” A list then gives the sad results 
of breeding many different bird species during the next 
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year: Many pairs either had no young, or the young died, or 
the adults also died. Thus after two documented breeding 
seasons “Our fi nancial losses are in the order of $350,000; 
because our best birds were given the ‘best’ food, many have 
died agonisingly before our eyes, and we have suffered three 
years of daily grief; we have sold no birds in two years and 
(as we are grimly determined to record future effects) we 
cannot honestly sell any in the foreseeable future, which we 
face with apprehension.
 “Fortunately we have had considerable success with 
lories and lorikeets.” Address: McLeod’s Bay, RD 4, 
Whangarei, New Zealand. Phone: +64 9 934 0564.

559. Pratt, David. 1993. Menopausal remedy: Soyfoods. 
Vegetarian Times. March. p. 18-19. [2 ref]
• Summary: Summarizes two articles (Lock, May 1991, and 
Adlercreutz, May 1992) from the British medical journal 
Lancet which indicate that regular consumption of soyfoods 
may help alleviate the symptoms of menopause.

560. SoyaScan Notes. 1993. Journals/periodicals having 75 
or more articles related to soya in the SoyaScan database, as 
of 14 April 1993 (Overview). April 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: (1) Soybean Digest 2,154. (2) SoyaScan Notes 
821. (3) Journal of the American Oil Chemists’ Society 664. 
(4) U.S. Patents 614. (5) Journal of Food Science 240. (6) 
Nippon Jozo Kyokai Zasshi (Journal of the Brewing Society 
of Japan) (2 names) 225. (7) Foreign Agriculture 225. (8) 
Nippon Nogei Kagaku Kaishi (Journal of the Agricultural 
Chemical Society of Japan) 201 (9) Soybean Update 187. 
(10) Proceedings of the American Soybean Assoc. 176. (11) 
INTSOY Series 172. (12) Journal of Nutrition 149. (13) 
British Patents 149. (14) Soyfoods magazine 149. (15) Jozo 
Shikensho Hokoku (Report of the Brewing Experiment 
Station) 147. (16) New York Times 128. (17) Toyo Shinpo 
(Soyfoods News) 126. (18) Cereal Chemistry 125. (19) 
Vegetarian Times 122. (20) East West Journal (2 names) 113. 
(21) Japanese Patents 111. (22) Food Technology 109. (23) 
Hakko Kogaku Zasshi (Journal of Fermentation Technology) 
105. (24) Shokuryo Kenkyujo Kenkyu Hokoku (Report 
of the Food Research Institute) 104. (25) Agricultural and 
Biological Chemistry 100. (26) Soya Newsletter 100. (27) 
Chemurgic Digest 97. (28) Jozogaku Zasshi (Journal of 
Brewing, Osaka) 84. (29) Food Engineering 82. (30) Bulletin 
de la Societe d’Acclimatation 80. (31) German Patents 79. 
(32) Soybean News 76. (33) Journal of Agricultural and 
Food Chemistry 75.

561. Angier, Natalie. 1993. Chemists learn why vegetables 
are good for you: Certain plant ingredients can inhibit 
cancers. New York Times. April 13. p. C-1, C9. Science 
section.
• Summary: An illustration shows a bowl of miso soup. 

Researchers at Children’s University Hospital in Heidelberg, 
Germany, have isolated a compound named genistein from 
the urine of those who eat a traditional Japanese diet rich 
in soy products (like miso soup) and vegetables (especially 
cruciferous vegetables–those from the cabbage family). Dr. 
Lothar Schweigerer, his student Theodore Fotsis, and their 
co-workers discovered that, in test tubes, genistein blocks 
angiogenesis, the growth of new blood vessels. Their work 
was published in the current issue of the April issue of the 
Proceedings of the American Academy of Sciences.
 An illustration shows genistein blocking the growth of 
new capillaries that supply blood to some tumors. It also 
retards proliferation of some cancer cells.
 People consuming a traditional Japanese diet were found 
to have 30 times as much genistein in their urine as typical 
Westerners. This could explain why Japanese men, who 
leave their country for several years to work in the USA or 
Europe, fi nd their rate of prostate cancer rises sharply. Tiny 
prostate tumors, which have been kept from growing by, 
say, daily intake of miso soup, would be free to grow on a 
Western diet.
 Dr. Judah Folkmann of Harvard Medical School 
(Cambridge, Massachusetts), who has pioneered our 
understanding of how tumors grow, found this to be a 
“fascinating report.” He noted that this is the fi rst time 
scientists have reported that certain dietary factors, found 
in the urine, could inhibit the proliferation of blood vessels. 
Blocking angiogenesis has the potential for providing an 
ideal type of therapy, since it would attack the tumor while 
leaving normal tissue intact. Only rarely do new blood 
vessels grow in the adult body–except to meet the sinister 
demands of malignant tumors. So any compound that 
blocked angiogenesis would have few side effects.
 At present, only about 5% of the approximately $1.8 
billion annual budget of the National Cancer Institute is spent 
on prevention; most of rest is spent to fi nd high-profi le cures, 
such as gene therapy. Dr. James Duke, an economic botanist 
with USDA, thinks the country would be much better off if 
we spent $1 billion a year on cancer prevention–including 
education on diet and cancer.
 A large table titled “Potential cancer fi ghters in foods” 
(p. C9) includes fl avonoids, plant sterols, vitamin E, 
genistein, (all found in soy products) and fi ber. Fiber dilutes 
cancer-causing compounds in the colon and speeds them 
through the digestive system. It discourages the growth of 
harmful bacteria and promotes the growth of healthful ones. 
And it may foster production of a healthier form of estrogen.

562. Maurelli, Nancy A. 1993. Soy simple, soy good at Twin 
Oaks in Louisa: A community effort in Louisa makes soy 
good for vegetarians. Times-Dispatch (Richmond, Virginia). 
April 21. p. E1, E3.
• Summary: “More Americans are discovering what Asian 
peoples have known for centuries: Soybeans are good food. 
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They are the best source of protein from the vegetable 
kingdom, with all eight essential amino acids.”
 “Central Virginia has its very own soy shop, producing 
more than 2,100 pounds of tofu and 25 pounds of tempeh 
weekly. Originally called Virginia Soyworks, the business 
was acquired in March 1991 by Twin Oaks, a self-sustaining 
community of about 100 people in Louisa County. Each 
member of Twin Oaks contributes more than 40 hours 
weekly to enterprises that support the community.” The 
author visited Twin Oaks, and she describes in detail how 
tofu is made there. Contains a recipe for Cleo’s Famous Tofu 
Loaf. Photos show: (1) The inside of the tofu shop where 
a worker, Iowa Richmond, is cutting a large block of tofu 
into cakes. (2) Nancy Maurelli. Address: Columnist, The 
Vegetarian Way.

563. Jones, Dennis; Kuller, Lewis H.; Marckmann, Peter. 
1993. Trans fatty acids and dieting. Lancet 341(8852):1093-
94. April 24. [15 ref]
• Summary: These three letters to the editor comment on the 
following article: Willett, Walter C. et al. 1993. “Intake of 
trans fatty acids and risk of coronary heart disease among 
women.” Lancet 341:581-85. March 6. Willett, the lead 
author of the original article, is from Channing Lab., Dep. of 
Medicine, Harvard Medical School, Massachusetts.
 The writer of the fi rst letter, Dennis Jones of Canada, 
states: “Scientists in essential fatty acid (EFA) research 
have long been aware of the negative effects of trans fatty 
acids on EFA metabolism, and more recently attention has 
been drawn to deleterious effects in adults and in infants. 
Warnings about health hazards of trans fatty acids have 
hitherto gone unheeded. That situation may now change, 
and the public should become aware that the partially 
hydrogenated domestic oils are, in fact, greater health 
hazards than dairy products and natural saturated fats.”

564. Fotsis, Theodore; Pepper, M.; Adlercreutz, H.; 
Fleischmann, G.; Hase, T.; Montesano, R.; Schweigerer, 
L. 1993. Genistein, a dietary-derived inhibitor of in vitro 
angiogenesis. Proceedings of the American Academy of 
Sciences, USA 90(7):2690-94. April. [44 ref]
• Summary: This extremely important article describes the 
mechanism by which the isofl avones in soybeans inhibit the 
growth of cancerous tumors. For tumors to grow beyond 1-2 
mm in size, it is thought they need to foster development of 
new blood vessels (neovascularization) in order to receive 
the nutrients and oxygen required for growth. This process 
is known as angiogenesis, and blocking it is viewed as a 
potentially important method of controlling cancer.
 The authors fractionated the urine of healthy human 
subjects consuming a soy-rich vegetarian diet and examined 
the fractions for their abilities to inhibit, in a test tube, the 
proliferation of vascular endothelial cells. One of the most 
potent fractions contained several isofl avonoids, which were 

subsequently synthesized. Of all these synthetic compounds, 
the isofl avonoid genistein (a compound unique to soybeans) 
was the most potent in inhibiting in vitro angiogenesis and 
endothelial cell proliferation.
 “The high excretion of genistein in urine of vegetarians 
and our present results [from a “soy-rich vegetarian diet”] 
suggest that genistein may contribute to the preventive effect 
of a plant-based diet on chronic diseases, including solid 
tumors, by inhibiting neovascularization. “Thus, genistein 
may represent a member of a new class of dietary-derived 
anti-angiogenic compounds.”
 “Pathological angiogenesis is seen during the 
development and progression of many diseases, for example 
in rheumatoid arthritis, psoriasis, retrolental fi broplasia, 
diabetic retinopathy, and hemangiomas and during the 
rejection of organ transplants. Probably the most clinically 
important manifestation of pathological angiogenesis is 
that induced by solid tumors (3). Well-vascularized tumors 
expand both locally and by metastasis, while avascular 
tumors do not grow beyond a diameter of 1 to 2 mm (1, 4).”
 “If dietary compounds were to inhibit angiogenesis, this 
could explain, at least in part, the long-known preventive 
effect of plant-based diets on tumorigenesis and other 
chronic diseases like infl ammation (11).”
 In the “Discussion” section, the researchers discuss 
three possible mechanisms by which genistein might exert it 
effects and inhibit angiogenesis.
 Scientists have speculated that the consumption of 
soyfoods in Japan may contribute to lower rates of breast and 
prostate cancers in comparison to the West.
 Note 1. The lower rates of breast and prostate cancers in 
Japan may also be due to the lower levels of fat consumption 
in Japan.
 Note 2. This is the earliest document seen (Dec. 2020) 
that contains the word “angiogenesis;” it also appears in 
the title. Address: 1. Dep. of Oncology and Immunology, 
Children’s Univ. Hospital, Ruprecht-Karls-Universitaet, INF 
150, 6900 Heidelberg, Germany; 2. Inst. of Histology and 
Embryology, Dep. of Morphology, Univ. Medical Center, 
1121 Geneva 4, Switzerland; 3. Dep. of Clinical Chemistry, 
Univ. of Helsinki, Meilahti Hospital, SF-00290 Helsinki, 
Finland.

565. Herian, Anne M.; Taylor, S.L.; Bush, R.K. 1993. 
Allergenic reactivity of various soybean products as 
determined by RAST inhibition. J. of Food Science 
58(2):385-88. March/April. [16 ref]
• Summary: RAST stands for “radioallergosorbent test.” 
Soybean allergy is a common childhood food allergy, 
although it is less common than allergies to cow’s milk, eggs 
and peanuts. Food allergies are generally more common in 
children than in adults. In this study of atopic adult patients, 
using RAST inhibition as a measure, the allergenicity of 
a variety of soy products was compared to that of whole 
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soybeans. Results indicated that, when expressed on a per 
protein basis, although extracts of tofu, miso, tempeh, and 
fermented soy sauce were allergenic, they were as little as 
one tenth as allergenic as extracts of whole soybeans.
 When soy-allergic adults were exposed to a number 
of soybean and tested for the immunoglobulin E (IgE) 
antibodies in their blood, it was found that “fermentation 
appears to be particularly effective in reducing allergens 
present in a soy product” and “fermentation may alter or 
destroy allergy epitomes.” Address: 1. Dep. of Food and 
Research Inst., Dep. of Food Microbiology and Toxicology, 
Univ. of Wisconsin, Madison, Wisconsin 53706; 2. Dep. of 
Food Science and Technology and Food Processing Center, 
Univ. of Nebraska, Lincoln, Nebraska 68583-0919, address 
inquiries to second author.

566. Meyer, Edwin William. 1993. Curriculum vitae. 
Chicago, Illinois. 2 p. Unpublished manuscript.
• Summary: Date of birth: 5 Aug. 1914 at Chicago, 
Illinois. Married with one son. Education: 1936–A.B. (with 
distinction) from DePauw University (Greencastle, Indiana), 
major in chemistry, minor in mathematics. 1937–Course 
work at University of Chicago in organic chemistry. 1943–
PhD from Northwestern University (Evanston, Illinois) in 
organic chemistry, with minors in chemical engineering and 
biology. Thesis: Synthesis of i-Steroids.
 Employment: 1936-1940–Research Chemist, Soya 
Products Div., The Glidden Co, Inc. 1940-1943–Assistant 
in organic chemistry and biochemistry, Northwestern Univ. 
1943-1953–Group Leader, Research Department, Chemurgy 
Div., The Glidden Co. 1953-1958–Asst. Director, Central 
Organic Research Lab., The Glidden Co. 1958-1968–
Director of Research, Chemurgy Div., Central Soya Co., 
Inc. (Central Soya acquired Glidden in 1958). 1968-1978–
Protein Research Director, Corporate Research, Central 
Soya Co. 1978-1981–Principal scientist, Central Soya Co. 
1981-present–President, Agri-Food-Tech Associates (R&D 
consultants).
 Awards, honors, etc. incl. 1978–Food Engineering 
Hall of Fame (see Food Engineering, Oct. 1978, p. 126). 
1988–Research award for utilization research from American 
Soybean Association.
 Publications and patents: 51 publications in the fi elds 
of soybean proteins, chemistry and utilization; steroid 
synthesis; indole chemistry. 40 U.S. patents in the fi elds of 
soybean proteins and phospholipids, ruminant feeds, and 
steroids. Also lists activities. Address: 1701 N. Sayre Ave., 
Chicago, Illinois 60635. Phone: (312) 637-0936.

567. Rattenbury, Jeanne. 1993. All hail fi ber! A long 
unappreciated foodstuff fi nally gets some respect. Vegetarian 
Times. April. p. 47-50, 52.
• Summary: This excellent article starts: “It’s everywhere! 
It’s everywhere! Dietary fi ber, vaunted for its heroics in 

reducing the risk of heart disease and colorectal cancer, is 
now being pumped into sandwich breads, breakfast cereals, 
even potato chips and cookies.” This is quite a reversal of 
fortune for something that has been systematically removed 
from processed foods since the start of the Industrial 
Revolution–bringing us white bread, white rice, etc. 
“Although it lacks nutritional value and calories and it cannot 
be digested, fi ber nonetheless has been a key component of 
human diets since prehistoric times.”
 Color photos shows the front panels of boxes of: 
Kellogg’s Cooked Bran. Kellogg’s Bran. Kellogg’s All-Bran 
Post’s Bran Flakes. Kellogg’s Raisin Bran. Also: A color ad 
for Grape Nuts.
 A sidebar, about Dr. Denis Burkitt, is titled “The father 
of fi ber.” “Now 81, Burkitt spent 20 years (from 1946 to 
1966) as missionary surgeon based in Uganda. During 
those years he rarely, if ever, saw the medical problems 
that plague affl uent Western societies: Heart disease, colon 
cancer, diabetes, hemorrhoids, varicose veins, appendicitis 
and diverticular diseases. Inspired by a colleague who 
believed that refi ned foods are the culprit in these diseases 
of affl uence. Burkitt collected extensive data about Africans’ 
eating habits and helped develop a revolutionary hypothesis 
about the relationship between diet and disease: that fat is 
promotive and fi ber is protective.” Long retired, Burkitt now 
lives in Gloucester, England, with his wife. “In 1962 there 
were only 10 scientifi c papers about fi ber; in 1980 there were 
500.”
 A large table (p. 50), titled “Fiber in bulk” shows the 
grams of fi ber per serving in many different common foods, 
grouped by food type as follows: Breads, vegetables, fruits, 
breakfast cereals, grains, legumes, and nuts and seeds.
 Experts recommend consuming 25 to 30 grams of fi ber 
per day. Most Americans get much less. Dietary fi ber is the 
nutrient in shortest supply in the American diet. Address: 
Chicago.

568. Rupp, T.H.; Wright, R.A. 1993. Does Beano work? 
Gastroenterology 104(4):A276. April.
• Summary: In a randomized, single-blind study, 20 normal 
subjects were fed a 3-oz. meal of refried beans with 5 drops 
of -galactosidase solution added to the test meal; at least 3 
days later they were given a meal that was identical except 
for the enzyme additive. Breath measurements of hydrogen 
and methane were taken at baseline and hourly for 8 hours 
after each meal. The subjects kept a diary of symptoms 
such as fl atulence, bloating, or heartburn. A comparison 
of the gastrointestinal aftermath of the two meals revealed 
the Beano has no statistically signifi cant effect on breath 
hydrogen or methane concentrations, or symptoms after 
ingestion of refried beans. Address: Div. Gastro/Hepat., 
Dep. of Medicine, Univ. of Louisville, School of Medicine, 
Louisville, Kentucky.
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569. University of California at Berkeley Wellness Letter. 
1993. Update: Alzheimer’s/aluminum. 9(7):1-2. April. [1 ref]
• Summary: “Our recommendations, made in 1989, are 
still valid. Don’t worry about aluminum in food, soft drink 
cans, cookware, and so forth.” A study appeared in the Nov. 
5 issue of Nature which confi rmed that aluminum does not 
show up in the “plaques,” a characteristic structure found in 
the brains of people with Alzheimer’s. Yet some physicians, 
such as Dr. Daniel Perl, Director of Neuropathology at 
Mt. Sinai Medical Center in New York, still believe that 
the aluminum/Alzheimer’s connection may prove out. 
“Nevertheless, neither he nor any other authority claims that 
the connection is well understood. Any aluminum found in 
brain cells may be an effect rather than a cause.” Aluminum 
is the third most common element in the environment.

570. University of California at Berkeley Wellness Letter. 
1993. Beans: great balls of fi ber! 9(7):3. April. [1 ref]
• Summary: Beans are not fattening. One cup of cooked 
beans contains only 200 to 300 calories. As a source of 
dietary fi ber, they are second only to wheat bran, containing 
about 9 gm per cup (cooked), nearly half the minimum 
amount of fi ber (20 gm) that we should eat each day. The 
fi ber they contain is largely soluble, the kind that may lower 
blood cholesterol. Dried beans and peas “are the best plant 
sources of protein–about 7 grams in ½ cup, with 14 grams 
in ½ cup of soybeans.” Moreover beans are inexpensive, 
“perhaps the best nutritional value, pound for pound, on the 
market. For all these reasons the old New England custom 
of baked-bean suppers on Saturday night is due for a revival, 
not just in New England and not just on Saturday night.
 A table compares the nutritional value of 13 types of 
beans and peas (½ cup cooked, from dry), showing the 
calories (fava beans are lowest at 93, soybeans are highest 
at 149), fat (most contain less than 1 gm, but soybeans are 
highest at 8 gm), fi ber (mung beans are lowest at 3 gm, 
soybeans have 5 gm, kidney beans are highest at 8 gm), iron 
(fava beans and split peas are lowest at 1 mg, soybeans are 
highest at 4 mg), and calcium (split peas are lowest at 13 mg, 
soybeans are highest at 88 mg).
 To reduce the intestinal gas caused by sugars in beans, 
without losing essential nutrients: (1) Always discard the 
soaking water; (2) Then cook beans in plenty of fresh water 
and discard the cooking water.

571. Ferrara, Joseph. 1993. Re: Vacuum packaged tofu 
does not increase the risk of Clostridium botulinum toxin 
development over traditional water packed tofu. Letter 
to Andrew Schecter, Northern Soy Inc., 545 West Ave., 
Rochester, New York, May 7. 1 p. Typed, with signature on 
letterhead.
• Summary: Explains how Northern Soy could obtain an 
exemption from this department’s proposed “Reduced 
Oxygen Packaging Regulations.” Concludes that vacuum 

packaged tofu does not increase the risk of Clostridium 
botulinum toxin development over traditional water packed 
tofu. Address: Asst. Director, Div. of Food Safety and 
Inspection, New York State Dep. of Agriculture and Markets, 
1 Winners Circle, Albany, New York 12235.

572. Rimm, Eric B.; Stampfer, M.J.; Ascherio, A.; 
Giovannucci, E.; Colditz, G.A.; Willett, W.C. 1993. Vitamin 
E consumption and the risk of coronary disease in men. New 
England J. of Medicine 328(20):1450-56. May 20. [84 ref]
• Summary: Shows that the intake of 100 IU or more per 
day of vitamin E for at least two years reduced the risk of 
serious cardiovascular disease by a remarkable 40%. This 
study is based on data collected from nearly 40,000 male 
health care professionals over a four-year period. A typical 
diet provides only about 10-12 IU of vitamin E per day, so 
supplementation is necessary to achieve 100 IU per day. 
Address: Channing Lab., Dep. of Medicine, Harvard Medical 
School and Brigham and Women’s Hospital, Boston, 
Massachusetts.

573. Stampfer, Meir J.; Hennekens, C.H.; Manson, J.E.; 
Colditz, G.A.; Rosner, B.; Willett, W.C. 1993. Vitamin E 
consumption and the risk of coronary disease in women. New 
England J. of Medicine 328(20):1444-49. May 20. [55 ref]
• Summary: Shows that the intake of 100 IU or more per day 
of vitamin E for at least two years reduced the risk of serious 
cardiovascular disease by a remarkable 40%. This study is 
based on data collected from nearly 90,000 nurses over an 
eight-year period. A typical diet provides only about 10-12 
IU of vitamin E per day, so supplementation is necessary to 
achieve 100 IU per day. Address: Channing Lab. and the Div. 
of Preventive Medicine, Dep. of Medicine, Harvard Medical 
School and Brigham and Women’s Hospital, Boston, 
Massachusetts.

574. Sharpe, Richard M.; Skakkebaek, Niels E. 1993. Are 
oestrogens involved in falling sperm counts and disorders of 
the male reproductive tract? Lancet 341(8857):1392-95. May 
29. [37 ref]
• Summary: Viable sperm counts have decreased by about 
50% in males during the past 30-50 years, while incidence 
of disorders of development (such as testicular cancer) 
have more than doubled. What is causing these problems 
in men? The authors hypothesize that prenatal exposure to 
oestrogen or stilbestrol predisposes disorders of the male 
reproductive tract. Pollutants and pesticides are recognized 
as a source of the estrogens found in the human body. 
Also the treatment of several million pregnant women 
with DES (a synthetic estrogen diethylstilbestrol) between 
1945 and 1971 is now recognized as another major cause 
of the problem. And DES and other synthetic estrogens 
were used widely in the livestock industry for 20-30 years. 
People with increased consumption of plant foods are 
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probably consuming increased amounts of phytoestrogens 
which may lead to “phytoestrogen-induced abnormalities 
in normal reproductive function. Soya is the richest source 
of phytoestrogens and its consumption, especially as a 
substitute for meat protein, has increased enormously in 
the past two or more decades. Attempts have been made 
to estimate the biological effects of phytoestrogens in man 
(Verdeal & Ryan 1979), and, at face value, the conclusion 
is that exposure to phytoestrogens alone would probably 
be insuffi cient to induce major direct oestrogenic effects in 
most adults. Indeed, phytoestrogens may reduce exposure 
to endogenous oestrogens by stimulating production of 
SHBG by the liver and thus decreasing the concentration of 
bioavailable endogenous oestrogen” (Adlercreutz 1990).
 “Oestrogens in milk: It is widely accepted that in 
developed countries there is too great consumption of 
dairy produce, a trend that probably started in the 1940s 
and 1950s. This consumption may lead to changes in 
oestrogen metabolism...” Address: 1. MRC [Medical 
Research Council] Reproductive Biology Unit, Centre for 
Reproductive Biology, 37 Chalmers St., Edinburgh EH3 
9EW [Scotland], United Kingdom; 2. Univ. Dep. of Growth 
and Reproduction, Copenhagen, Denmark.

575. Brink, Susan. 1993. Can tofu stop cancer? As its uses 
multiply, the soybean looks more like a magic bullet. U.S. 
News and World Report 114:77. May 31.
• Summary: The magic bullet in soybeans could be 
genistein, a crystalline substance with almost no nutritive 
value, which is found almost exclusively in soybeans. “More 
than 200 scientifi c papers on genistein’s possible role in 
cancer prevention have been published since 1987. Among 
the most intriguing is a German study in the April 1993 
Proceedings of the National Academy of Sciences, which 
found that, in the test tube, genistein blocks angiogenesis, 
the process in which new blood vessels grow–and which is 
needed to nourish malignant tumors.
 “The German research feeds speculation that genistein 
may be one dietary substance that explains the difference 
in some cancer rates between the United States and Asia. 
The American breast-cancer rate, for example, is 22.4 per 
100,000, almost four times Japan’s rate of 6 per 100,000. 
The American prostate-cancer rate is 15.7 per 100,000, also 
roughly four times the Japanese rate of 3.5 per 100,000. A 
high-fat diet has long been suspected as a cancer-causing 
culprit. That could be true. But while Americans eat more fat, 
they also eat fewer plant foods, including soy...
 “In the meantime, try making this summer’s fruit shakes 
with soy milk–and see if anyone notices.”
 Note: This is the earliest document seen (June 1999), 
with “soy” in the title, and which suggests that soy might 
reduce one’s risk of prostate cancer.

576. Center for Crops Utilization Research. 1993. Center 

for Crops Utilization Research. Ames, Iowa: Iowa State 
University, Utilization Center for Agricultural Products. 16 p. 
Undated. 24 cm.
• Summary: This color booklet describes the Center’s many 
interesting and pioneering projects. Lawrence A. Johnson is 
in charge of the Center. “Approximately 30 CCUR scientists 
from 12 departments are involved in 60 basic and applied 
research projects in areas ranging from new food products 
to applied biotechnology.” Some projects are focused on 
developing industrial (non-food, non-feed) products from 
soybeans, but others involve improved soyfoods. “Center 
researchers are working to improve water extraction methods 
for preparing soymilk and dried soy products. The group’s 
rapid hydration hydrothermal cooking (RHHTC) process is 
an innovative means by which antinutritional factors and the 
oxidative enzymes responsible for off-tastes are deactivated. 
Concurrently, product yields are increased; the new process 
can recover 90% of the bean solids–only 60% is recovered 
by traditional manufacturing methods.
 “Another group is evaluating new and improved 
lines of soybeans having enhanced soyfood processing 
characteristics. Rapid screening methods for measuring the 
potential end-use performance of soybean lots are also being 
developed.”
 Talk with Larry Johnson, Professor-in-Charge. 1993. 
Sept. 27. This booklet was published in about May 1993 to 
discuss the Center’s programs and projects. Address: Ames, 
Iowa. Phone: 515-294-0160.

577. Eden Foods. 1993. Edensoy Extra–High performance 
food. Edensoy + antioxidants + vitamins + minerals = 
Edensoy Extra. Healthy, delicious vegetable kingdom food. 
Look good and feel great (Ad). Natural Foods Merchandiser. 
May. p. 10-11.
• Summary: “America’s favorite liquid soy food is now 
fortifi ed with beta carotene vitamin A, vegetable origin 
vitamins E & D2, and twice as much calcium [in the form 
of calcium carbonate]... Beta carotene A and vitamin E are 
potent antioxidants that protect us from ‘free radicals’ which 
lack an electron. Antioxidants donate electrons and neutralize 
their harmful effect. Pollution, too much sun, toxins in food, 
and high oxygen intake tend to create them. ‘Free radical’ 
molecules can destroy a cell, enzyme, protein, alter DNA or 
harm cells so strength is weakened.”
 Made from whole soybeans, Edensoy is OCIA certifi ed 
organically grown and processed. Address: 701 Tecumseh 
Rd., Clinton, Michigan 49236. Phone: 1-800-248-0320.

578. Ito, A.; Watanabe, H.; Basaran, N. 1993. Effects of 
soy products in reducing risk of spontaneous and neutron-
induced liver-tumors in mice. International J. of Oncology 
2(5):773-76. May. *
• Summary: “This study was designed to examine whether 
occurrence of spontaneous or radiation induced liver 
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tumors in mice could be infl uenced by the administration 
of miso or soy sauce in daily diet. Either intact male C3H/
HeN or neutron irradiated B6C3F1 mice of both sexes 
were fed with 10% miso or 10% soy sauce containing 
diet for 13 months. In male C3H/HeN mice, both miso 
and soy sauce diets signifi cantly reduced the frequency 
and the multiplicity of liver tumors. In neutron irradiated 
B6C3F1 mice, feeding miso diet signifi cantly decreased 
the frequency and multiplicity of liver tumors in the male, 
but not in the female mice. Although there have already 
been reports of anti-mutagenic or anti-tumorigenic effect of 
soy bean products, inhibitory effects of dietary miso or soy 
sauce for mouse liver tumorigenesis obtained in the present 
study may be caused by multi-factorial mechanisms such as 
accommodation of immunologic or hormonal status in the 
body.” Address: Middle Eastern Technical Univ., Ankara, 
Turkey.

579. Kail, Konrad. 1993. Antioxidants. I. The A, C, & E’s of 
cell defense. Health Foods Business. May. p. 26, 28-30, 34.
• Summary: Researchers are discovering “the role that 
vitamins and nutrition, through cell-protective antioxidants, 
are playing in preventing chronic disease and guarding 
us against the dangers of free radicals.” Free radicals can 
contribute to aging, cancer, heart disease, and many other 
disorders. Most free radicals are produced during normal 
metabolic processes.
 “Double bonds in polyunsaturated fats combine with 
oxygen to form lipid peroxides which cause rancidity... 
Carotenes are the strongest quenchers of the singlet oxygen 
free radical known (many times stronger than vitamin 
E). Carotenoids are known to reduce cancer risk... The 
fl avonoids are another group of plant pigments (the color 
in fruits and fl owers) that provide protection against free 
radical damage.” Different fl avonoids act on different tissues. 
Gingko biloba contains fl avonoids with a strong affi nity 
for the central nervous system, and the adrenal and thyroid 
glands. They are also capable of improving blood fl ow to the 
brain.
 To reduce excess production of free radicals: “Limit 
exposure to air pollutants, cigarette smoke, ionizing 
radiation (sunlight), pesticides, anesthetics, aromatic 
hydrocarbons, solvents, alcohol [as in alcoholic beverages] 
and formaldehyde. Limit total fat intake to 20% of total 
fat calories. Do not eat fried foods. Do not use trans-fats 
(found in margarines and shortenings). Get adequate rest, 
exercise and stress management.” To get antioxidants 
from your regular diet, eat 5-9 half-cup servings of fruits 
and vegetables–especially those that are yellow or orange 
(carrots), and vegetables that are leafy, dark green. Fresh, 
raw vegetables supply the most intact antioxidants. Address: 
N.D., naturopathic physician with a private practice in 
Phoenix, Arizona.

580. Library of Congress, Subject Cataloging Div., 
Processing Services. 1993. Library of Congress subject 
headings. 16th edition. Washington, DC: Cataloging 
Distribution Service, Library of Congress. 4 volumes.
• Summary: For the basic idea, words and LC call numbers 
see the 12th edition (1989). Address: Washington, DC.

581. Markiewicz, Leszek; Garey, J.; Adlercreutz, H.; 
Gurpide, E. 1993. In vitro bioassays of non-steroidal 
phytoestrogens. J. of Steroid Biochemistry and Molecular 
Biology 45(5):399-405. May. [37 ref]
• Summary: Alcohol extraction of soy protein concentrates, 
and some soy protein isolates, depending on the method of 
processing, may cause them to lose as much as 90% of their 
isofl avones.
 The authors estimated the relative estrogenic potencies 
(EC50 values) of estradiol, 3 dietary isofl avonoids 
(coumestrol, genistein and daidzein) and one of their 
metabolites (equol), using a recently developed multiwell 
plate in vitro bioassay based on the estrogen-specifi c 
enhancement of alkaline phosphatase (AlkP) activity in 
endometrial adenocarcinoma cells.
 The relative potencies, in descending order of potency, 
are: Estradiol 100, coumestrol 0.202, genistein 0.084, equol 
0.061, daidzein 0.013, biochanin A <0.006, formononetin 
<0.0006. Address: 1-2&4. Dep. of Obstetrics, Gynecology 
and Reproductive Science and Dep. of Medicine, Mount 
Sinai School of Medicine, New York, NY 10029-6574; 3. 
Dep. of Clinical Chemistry, Univ. of Helsinki, Helsinki, 
Finland.

582. Messina, Virginia; Messina, Mark. 1993. Soybeans 
and cancer prevention. Vegetarian Journal (Baltimore, 
Maryland) 12(3):18-21. May/June. [18 ref]
• Summary: Cites many studies which suggest that people 
who eat soyfoods regularly have less cancer than those who 
don’t.
 “Studies in China, Japan, and even the United States 
have found that consuming soyfoods such as tofu, soy milk 
and soy sprouts, cuts the risk of colon and rectal cancer in 
half” (1, 2).
 “Like all plant foods, soybeans contain a variety of 
compounds which scientists have dubbed phytochemicals- or 
literally, ‘plant chemicals.’ These phytochemicals are not 
nutrients and therefore are not essential for life. However, 
they may actually perform some signifi cant functions that 
make them important for optimal health.
 “Soybeans boast a variety of phytochemicals including 
several with anti-cancer activity. One of these is a group of 
chemicals called isofl avones. Isofl avones best explain the 
soybean’s hypothesized anti-cancer activity.
 “Isofl avones have a chemical structure that is similar to 
the female hormone estrogen–a hormone that is thought to 
raise risk for breast cancer and other hormonal cancers. How 
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then, can isofl avones be protective against breast cancer? 
The answer is that the isofl avones are just different enough 
from natural estrogen to be considered weak estrogens. They 
have only about 1/100,000th the activity of natural estrogen. 
But because they look like estrogen, they have the ability to 
block the activity of the natural hormone...
 “Isofl avones actually act in a way that is very similar 
to one of the most widely used drugs for treating breast 
cancer, called Tamoxifi n... But this anti-estrogen activity 
of isofl avones is only a part of their anti-cancer powers... 
Scientists have observed that many cancer cells require 
a special enzyme called protein tyrosine kinase for their 
activity... Isofl avones have been shown to inhibit this 
enzyme...
 “Finally, isofl avones are also antioxidants. Like vitamin 
C and beta-carotene they protect cells from damage by 
oxygen... Isofl avones... are unique to soybeans. Soybeans are 
the only commonly consumed food that provide isofl avones 
in the diet.” Address: 1. M.P.H., R.D., Executive Director 
Soyfoods Assoc. of America; 2. Ph.D., Nutrition consultant. 
Both: Mt. Airy, Maryland.

583. Yasuda, Masaaki; Matsumoto, T.; Sakaguchi, M.; 
Kobamoto, N. 1993. [Studies on manufacturing of tofuyo 
in Okinawa. VIII. Changes in chemical composition of 
tofuyo prepared by Monascus fungus during fermentation]. 
Nippon Shokuhin Kogyo Gakkaishi (J. for the Utilization of 
Agricultural Products) 40(5):331-38. May. [18 ref. Jap; eng]
• Summary: Contains a long English-language summary that 
begins: “Tofuyo is an excellent vegetable protein food, and is 
made from tofu by the action of microorganisms in Okinawa 
Prefecture, Japan.” Address: Dep. of Bioscience and 
Biotechnology, Univ. of the Ryukyus, 1, Senbaru, Nishihara-
cho, Okinawa 903-01.

584. Baud, Franck; Pebay-Peyroula, E.; Cohen-Addad, 
C.; Odani, S.; Lehmann, M.S. 1993. Crystal structure of 
hydrophobic protein from soybean; a member of a new 
cysteine-rich family. J. of Molecular Biology 231(3):877-87. 
June 5. [29 ref]
• Summary: “X-ray diffraction methods have been used 
to determine the structure of the 8.3 kDa [kiloDalton] 
hydrophobic protein from soybean and to refi ne the atomic 
co-ordinates to a crystallographic R-factor of 18.7% at 1.8 
A [angstrom units] resolution. The molecule is a four-helix 
bundle, which together with the connecting loops and a 
twisted beta-strand form a spiral.” Address: 1-3. Institut 
Laue-Langevin, Avenue des Martyrs, F 38042, Grenoble, 
France; 4. Dep. of Biology, Faculty of Science, Niigata 
Univ., Niigata 950-21, Japan.

585. Carper, Jean. 1993. Colon cancer frighten you? Avoid 
red meat. Miso power unmasked. Advance (Staten Island, 
New York). June 16.

• Summary: In a new study, researchers at the Columbia 
University College of Physicians and Surgeons found that 
women who ate the most saturated fat and red meat were 
more likely to have polyps–small precancerous growths that 
can lead to colon cancer years later. This research reinforces 
warnings from a recent Harvard study which showed that 
“women who ate a daily main dish of red meat–about fi ve 
ounces of beef, pork or lamb–upped their risk of colon 
cancer two and a half times compared with women who ate 
meat less than once a month.”
 For more than a decade, Japanese studies have shown 
that consumption of miso helps prevent cancer. “Researchers 
from Japan’s Okayama University Medical School now 
believe they have unlocked miso’s health-promoting secret. 
Miso is an anti-oxidant. In experiments, miso neutralized 
free radicals, rampaging molecules in the body that attack 
cells and help create a wide array of diseases, including 
cancer. Miso also helped protect fats in the body from 
becoming rancid and able to foment disease activity, 
including artery clogging.
 “Miso derives its antioxidant powers from chemicals 
in soybeans and from substances created by fermentation, 
researchers say.”

586. Harris, William. 1993. Why he thinks calcium chloride 
is a better tofu coagulant than calcium sulfate (Interview). 
SoyaScan Notes. June 21. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Harris is a physician (M.D.) and a 
vegetarian. The rate of loss of calcium from the blood 
stream can be increased by consuming high amounts of 
sulfur-containing amino acids. Excess amounts of these 
are unhealthy because they break down to sulfate, which 
is excreted in the urine. Sulfate is one-half of each sulfuric 
acid molecule, which the body does not like, so it uses 
calcium (or other divalent cations) to buffer the sulfate, and 
the calcium leaves the body with the sulfate. The sulfate ion 
has a negative valence of two which matches the calcium 
ion’s positive valence of two. He is not sure that this is the 
mechanism whereby calcium is lost from the body. Other 
cations besides calcium can be used to buffer the sulfate 
in the urine–sodium, magnesium, potassium, etc.–and he 
does not know if there is a selective preference for calcium. 
Nor can he guarantee that increasing sulfate increases the 
excretion of calcium. But in any case the body has no use 
for sulfate and none of it circulates in the blood stream. 
However the body does have a use for chloride, which is a 
major serum anion and is useful for the stomach in making 
hydrochloric acid. So if you use calcium chloride as a tofu 
coagulant the body gets two ions which are potentially 
useful.
 He would like to see more research to answer several 
questions in this area. (1) Is the calcium in calcium chloride 
or calcium sulfate more available to and better absorbed 
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by the body? (2) Is there a selective preference in the body 
among the various cations which could be used to buffer 
sulfate that is excreted? Address: P.O. Box 25233, Honolulu, 
Hawaii 96825. Phone: 808-941-8151.

587. Foundation on Economic Trends. 1993. Amended 
petition requesting the Food and Drug Administration to 
halt the feeding of ruminant animal protein to ruminants. 
1130 17th St., NW, Suite 630, Washington, DC 20036. 11 p. 
Unpublished typescript. 28 cm. [21 footnotes]
• Summary: This petition was submitted to Dr. David 
Kessler, Commissioner of the U.S. Food and Drug 
Administration (FDA), with a copy to Hon. Michael Espy, 
Secretary, U.S. Department of Agriculture (USDA). The 
president of the Foundation is Jeremy Rifkin.
 “The petitioners request that the FDA and USDA take 
the following action to prevent the potential spread of a 
severe health threat to both animals and humans: (1) order 
a permanent halt to all feeding of ruminant animal protein 
to ruminants, especially cows and sheep; (2) develop a 
signifi cant epidemiological investigation to determine the 
incidence of transmissible spongiform encephalopathies 
(TSE), such as scrapie-like diseases in sheep and bovine 
spongiform encephalopathy-like diseases in cattle, among 
ruminant animals in the United States; (3) develop a separate, 
signifi cant epidemiological study to determine the incidence 
of TSEs in ‘downer’ cattle; (4) establish a bovine brain bank 
for the ongoing study of TSEs; (5) develop a signifi cant 
epidemiological investigation to determine the incidence 
of TSEs among the human population of the United States, 
and (6) develop an ongoing national monitoring and registry 
program utilizing autopsy examinations to determine any 
changes in the incidence of CJD-like diseases among the 
human population of the United States”
 Notes: Downer cows are cows that look healthy but drop 
dead prematurely for unknown reasons. In humans TSE is 
commonly referred to as Creutzfeldt-Jakob Disease (CJD) 
or Gerstman-Straussler Syndrome (in Germany). In Europe, 
bovine spongiform encephalopathy or BSE is called ‘Mad 
Cow Disease’.
 “I. Statement of facts: The health and safety of ruminant 
animals, primarily cows and sheep, are at grave risk because 
of the relatively recent and increasing practice of feeding 
ruminant animal protein–the otherwise unmarketable remains 
of rendered cows and sheep–to cows and other ruminants in 
the form of commercial animal feed products.
 “Currently, end products from rendering are being 
used to feed ruminant animals throughout the United 
States. The rendering industry utilizes packinghouse offal, 
meat processing waste and animal tissues from other 
sources including animals that have died otherwise than by 
slaughter.”
 In Europe, many cattle have died from “Mad Cow 
Disease” or BSE. Since the discovery of the BSE outbreak, 

more than 80,000 cattle thought to be infected with 
the disease have been destroyed throughout the United 
Kingdom. “In the U.S. virtually every ‘downer’ cow is 
sent to slaughterhouse where they are readied for human 
consumption and/or made into high protein animal feed... 
As a result of CJD’s close physical relationship to TSEs, 
there is a signifi cant concern that the consumption of 
TSE-infected cattle or sheep, or cattle and sheep fed TSE-
infected ruminant protein, could have a direct impact on 
human health by promoting the onset of CJD. In fact, there 
already are several indications that incidences of CJD in 
the United States are on the rise. There is much overlap 
in symptomatology between Alzheimer’s Disease (AD) 
and CJD. Studies indicate a typical 25% error rate in the 
clinical diagnoses of dementia.* Up to 4 million Americans 
currently are thought to be affl icted with Alzheimer’s 
Disease, the leading dementia disease. The specifi c causes 
of AD are unknown at this time, but hypotheses include 
head trauma, prion infections, aluminum toxicity, and 
immunologic disorders.” (Footnote: *Marks, W.A., et al. 
“Cerebral degenerations producing dementia: importance 
of neuropathologic confi rmation of clinical diagnoses.” 
Journal of Geriatrics-Psychology-Neurology. 1988 Oct/Dec; 
1(4):187-98.)
 “If an increasing number of people are developing 
CJD, their deaths could be hidden by the high number of 
Alzheimer’s cases, since direct post-mortem evaluation 
of brain tissue is the only positive method of determining 
whether a patient has Alzheimer’s Disease or CJD. 
Researchers have recommended that direct neuropathological 
examination at autopsy be undertaken in all demented 
patients to determine the actual incidence of the various 
dementia diseases, including CJD, but only a small number 
of dementia victims are now autopsied.
 “Often CJD is confused with other forms of dementia. 
When doctors at the Veterans Administration Medical 
Center in Pittsburgh, Pennsylvania, consecutively autopsied 
54 demented patients, they discovered that three (5.5%) 
had died of CJD disease, a rate of CJD occurrence that 
is about one thousand times higher than expected.”* 
(Footnote: *Boller, Francis, et al. “Diagnosis of dementia: 
clinicopathologic correlations.” Neurology. 1989 Jan; 
39(1):76-79). Address: Washington, DC. Phone: (202) 466-
2823.

588. Hegsted, D. Mark; Ausman, Lynne M.; Johnson, J.A.; 
Dallal, G.E. 1993. Dietary fat and serum lipids: an evaluation 
of the experimental data. American J. of Clinical Nutrition 
57(6):875-83. June. [97* ref]
• Summary: Regression analysis of combined published 
data on human subjects shows that (1) saturated fatty acids 
are the primary determinants of serum cholesterol, (2) 
polyunsaturated fatty acids actively lower serum cholesterol, 
(3) monounsaturated fatty acids have no independent effect 
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on serum cholesterol, and (4) dietary cholesterol increases 
serum cholesterol. Address: Dep. of Nutrition, Harvard 
School of Public Health and the Children’s Hospital Medical 
Center, Boston, Massachusetts 02115.

589. Info Soja (Sojaxa, France). 1993. Interview du Docteur 
Jean-Michel Lecerf [Interview with Dr. Jean-Michel Lecerf]. 
No. 2. June. p. 1-2.
• Summary: Throughout this interview, the English word 
“Soyfoods” is used. Dr. Lecerf responds to 8 questions: 1. 
What are the nutritional properties of soyfoods? 2. How is 
the protein quality of foods measured? 3. What do you think 
of the new index used to measure protein quality proposed 
by FAO and named Digestibility Corrected Amino Acid 
Score? 4. What do you think is the infl uence of soy protein 
on growth? 5. What is the difference between soy proteins 
and animal proteins? 6. Of what interest is soya for human 
nutrition? 7. Do you have any practical advice to give to 
your patients about soyfoods? 8. What is the difference 
between green soybeans and yellow soybeans? Answer: Real 
soybeans are yellow soybeans. So-called green soybeans are 
really mung beans! Address: Service de nutrition de l’Institut 
Pasteur de Lille, France.

590. Macrae, R.; Robinson, R.; Sadler, M. 1993. 
Encyclopaedia of food science, food technology and 
nutrition. 8 vols.: Soya Cheeses. London: Academic Press 
Ltd. 4998 p. See p. 4230-38 (Vol. 6). Illust. Index. 29 cm. [5 
ref]
• Summary: The section titled “Soya Cheeses” by C.W. 
Hesseltine has the following contents: Introduction. 
Importance worldwide. Sufu (Chinese cheese, and its many 
synonyms): Introduction, preparation of curd, fermentation 
of curd, processing and aging, microorganisms, composition, 
enzymes involved, culinary use and preservation.
 Tofu (unfermented): Introduction, process for 
making tofu, soya bean varieties and tofu consumption, 
microbiological safety of tofu, hydration, coagulation 
conditions, types and use of tofu. Other soya bean cheese-
like products.
 Tables: (1) Percentage composition of tofu, pehtze 
and sufu. (2) Changes (%) in nitrogen compounds in tofu 
after 3-6 months of ageing. (3) Percentage composition of 
various types of sufu. (4) Activities of proteinase, lipase, and 
phosphatase of Mucor cultures. (5) Comparison of Japanese 
and US soya bean varieties in producing tofu (Japanese 
soybeans have higher protein content and lower oil content). 
(6) Average amino acid composition (g per 16 g N) of 
fractions from three soya bean varieties. (7) Composition of 
100 g of tofu.
 Figures: (1) Flow sheet for making sufu and tofu. Tofu 
must be made fi rst, then fermented to make sufu. (2) Photo 
of cubes of sufu (Chinese cheese) in brine. (3) Diagram of 
the development of fl avours in sufu. (4) Process for making 

soya bean yogurt. Address: Northern Regional Research 
Center, Peoria, Illinois.

591. Macrae, R.; Robinson, R.; Sadler, M. 1993. 
Encyclopaedia of food science, food technology and 
nutrition. 8 vols.: Soya beans. London: Academic Press Ltd. 
4998 p. See p. 4215-30 (Vol. 6). Illust. Index. 29 cm. [9 ref]
• Summary: The section titled “Soya beans” has the 
following contents: 1. The Crop by Harry Snyder (Univ. 
of Arkansas, Fayetteville) Production. Morphology (of 
a soybean). Composition: Lipids, protein, carbohydrate, 
handling and storage, grading (5 references).
 2. Processing for the food industry. by Harry Snyder: 
Introduction. Preparation. Solvents. Extraction. Removal 
of solvent. Expelling. Soya oil refi ning: Degumming, alkali 
refi ning, bleaching, hydrogenation, deodorization. Soya oil 
products. Soya bean protein products: Soya bean fl ours, soya 
bean protein concentrates, soya bean isolates, texturizing (5 
references).
 3. Properties and analysis, by E.G. Hammond, 
L.A. Johnson, P.A. Murphy (Iowa State Univ., Ames, 
Iowa). Introduction. Proteins, Lipid. Methods to measure 
composition. Grading standards (8 references).
 4. Dietary importance by Mark Messina and Virginia 
Messina (Mount Airy, Maryland, USA). Uses. Nutrient 
contribution of soya foods. Soya fi bre. Protein quality. 
Antinutrients in soya beans. Soya protein and cholesterol. 
Soya products and cancer prevention (“The role of soya in 
cancer prevention is a relatively new area of investigation”) 
(10 references).

592. Messina, Mark. 1993. Welcome to The Soy Connection. 
Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board) 1(1):1-2. [7 ref]
• Summary: “Soyfoods have been central to the cuisine and 
culture of Asia for centuries. The Chinese word for soybean 
is to tou, which means “greater bean” (1). In Japan, more 
than 30,000 neighborhood shops produce fresh tofu daily.
 “The United States produces 50 percent of the world’s 
soybeans. Soybean meal is used extensively in livestock and 
poultry feeds and soy oil is widely used by the food industry. 
It accounts for just more than three-fourths of the edible fats 
and oils consumed in the U.S. (2). It is one of the few good 
plant sources of omega-3 fatty acids.
 “Most Americans consume some soy protein. Soy 
isolates, concentrates and fl ours are added to hundreds 
of commercial foods. But they are added primarily for 
functional properties, such as emulsifi cation and as bleaching 
agents.
 “However, there is growing interest in traditional Asian 
soyfoods–tofu, tempeh, soymilk and miso. Foods made 
from soybeans to simulate meat and dairy products are also 
gaining in popularity, especially among vegetarians. As 
interest in these foods grows, soyfoods are becoming more 
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mainstream. For example, two-thirds of all tofu is sold in 
traditional supermarkets (3). Nationally, tofu consumption 
has doubled during the past ten years; consumption of 
soymilk has increased several fold (3). During the 1980s, 
approximately 200 new soyfood products entered the market 
each year. Today, the retail value of the soyfoods market 
approaches one billion dollars (3)
 “As soyfoods become increasingly popular, dietitians 
will play a lead role in teaching consumers how to 
incorporate these foods into normal and therapeutic diets.”
 “There is also growing interest in the relationship 
between soyfood consumption and cancer prevention (4). 
Studies also point to a role for soy protein in treating and 
perhaps even preventing kidney disease (5, 6) and for 
lowering risk of osteoporosis (7).

“The Soy Connection will address these and other 
health issues, including possible concerns about the relative 
availability of minerals in soyfoods and about the presence of 
‘antinutrients’ such as protease inhibitors. It will also serve 
as a resource on practical aspects of incorporating soyfoods 
into diets, for individuals and in food service settings.” 
Address: PhD.

593. Natural Foods Merchandiser. 1993. Margarine puts 
women at risk for heart disease. June. p. 14.
• Summary: “Margarine–long touted as a healthy substitute 
for butter–has been associated with a 70 percent increase 
in the risk of heart disease for women, according to a 
recent study conducted by the Harvard School of Public 
Health. Walter Willett, M.D., author of the study, found that 
transisomers–artifi cial fats formed when liquid vegetable 
oils are processed to make the partially hydrogenated fats 
contained in margarine–have a direct link to heart disease. 
Rather than going back to butter, however, he advises using 
olive or other natural vegetable oils in place of margarine.”

594. Newsletter of the Soyfoods Association of America 
(Libertytown, Maryland). 1993. Thank you to the American 
Soybean Association. 4(2):2.
• Summary: “The American Soybean Association has 
awarded the SAA [Soyfoods Association of America] a 
grant for $27,625.00 to develop and distribute educational 
materials on soyfoods and to produce periodic press releases. 
The grant will be used to produce a 4-color brochure on 
soyfoods and eight individual, camera-ready fact sheets on 
tofu, soymilk, tempeh, miso, texturized vegetable protein, 
soy fl our, soy-based meat analogs, and soy oil. Materials will 
be made available to state soybean boards for distribution 
to consumers and volunteer soy promoters, to state level 
cooperative extension nutritionists for distribution to 
consumers through county home economics offi ces, and to 
health professionals for use in health and nutrition education 
programs. The fi rst two fact sheets–on tofu and soymilk–
will be available this month. All of the materials will be 

completed by Fall, 1993.”

595. Ogawa, Tadashi; Tsuji, H.; Bando, N.; Kitamura, K.; 
Zhu, Yue-Lin; Hirano, H.; Nishikawa, K. 1993. Identifi cation 
of the soybean allergenic protein, Gly m Bd 30K, with 
the soybean seed 34-kDa oil-body-associated protein. 
Bioscience, Biotechnology, and Biochemistry 57(6):1030-33. 
June. [11 ref]
• Summary: This soybean allergenic protein, which is most 
strongly and frequently recognized by the IgE antibodies in 
sera of soybean-sensitive patients with atopic dermatitis, has 
been characterized. The allergen was isolated from the crude 
7S-globulin fraction by gel-fi ltration chromatography. It has 
a molecular weight of more than 300,000. Address: 1. Dep. 
of Nutrition, School of Medicine, The Univ. of Tokushima, 
Kuramoto-cho 3, Tokushima 770, Japan.

596. Patterson, Anne. 1993. Tofu accents today’s diets. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 1(1):2-3. [6 ref]
• Summary: Discusses the many health benefi ts of eating 
tofu. In a diabetic exchange, 4 oz of tofu = 1 medium fat 
substitute. In the American Heart Association Step 1 Diet, 3 
oz of tofu can replace a 3 oz serving of meat, poultry, or fi sh.
 On the facing page (p. 2), a nicely illustrated article 
titled “Try Tofu” describes tofu, gives tips on buying, 
storing, and using tofu, calls it a “nutrition powerhouse” in 
discussing its nutritional benefi ts, and gives a recipe for Tofu 
South of the Border Enchiladas. Address: R.D., Farmington, 
Illinois.

597. Ponte, L. 1993. Foods that help you live longer. 
Reader’s Digest 142:150-54. June. *
• Summary: This is the fi rst year that subject heading 
“Phytochemicals” appears in Reader’s Guide to Periodical 
Literature.

598. Potter, Susan M. 1993. Soy protein lowers 
cardiovascular disease risk. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 1(1):1, 4. [5 
ref]
• Summary: A research group at the University of Illinois 
conducted 3 studies to answer 3 questions: (1) Can soy be 
added to typical American foods? (2) What is the lowest 
amount of soy necessary to show a benefi cial effect? (3) Is 
there an additive effect of concurrent consumption of soy 
protein and soy fi ber on blood lipids? The data show that 
“individuals with elevated blood cholesterol concentrations 
may benefi t by incorporating relatively small amounts of 
soy protein into their diets.” Address: Asst. Prof. of Foods 
and Nutrition and Nutritional Sciences, Univ. of Illinois at 
Urbana/Champaign.

599. Schardt, David. 1993. The problem with protein. 
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Nutrition Action Healthletter 20(5):1, 5-7. June. [5 ref]
• Summary: Contents: Introduction. Heart disease, cancer, 
osteoporosis, kidney disease.
 If you have “high cholesterol, switching from animal 
protein to plant protein could help lower it... in some cases 
dramatically.” “Want to lower your risk of heart disease? Try 
replacing some or all of the animal protein in your diet with 
plant protein.” More than two dozen clinical studies over the 
past 20 years consistently demonstrate that replacing meat 
and other sources of animal protein with soy protein reduces 
blood cholesterol levels. Blood cholesterol levels have in 
some instances dropped by 25% even in individuals who 
were already eating low-fat meat and dairy products.
 “One thing is certain: if you think the more protein you 
eat the better... you’re wrong.” Two thirds of the protein in 
the American diet comes from animal products and only one-
third from plant sources. Unfortunately most animal protein 
also comes with plenty of artery-clogging saturated fat and 
cholesterol.
 Concerning protein and osteoporosis, the author believes 
that Dr. John McDougall and John Robbins are exaggerating 
when they argue that consuming too much calcium 
(especially from milk) increases the risk of osteoporosis. 
He concludes that people who wish to avoid osteoporosis 
should eat plenty of calcium-rich foods (including low-fat 
dairy products), get plenty of exercise, and avoid smoking. 
Address: Associate nutritionist, CSPI, Washington, DC.

600. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Tempeh and tempeh products–Bibliography and sourcebook, 
1815 to 1993: Detailed information on 616 published 
documents (extensively annotated bibliography), 423 
commercial tempeh products, 216 original interviews 
(many full text) and overviews, 247 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 449 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 4. 28 cm. [2078 ref]
• Summary: This is the most comprehensive book ever 
published about tempeh and tempeh products. It has been 
compiled, one record at a time over a period of 18 years, in 
an attempt to document the history of this subject. Its scope 
includes all known information about tempeh, worldwide, 
from 1815 to the present, plus detailed information on each 
of the following four closely related subjects–the fi rst three 
of which are popular Indonesian foods:
 1. Onchom (125 records; also spelled ontjom or oncom; 
peanut presscake or okara fermented with Neurospora). 
Neurospora is the single most important mold used in 
genetic and biochemical research; 2. Tempeh bongkrek (49 
records; made from grated coconut or coconut presscake). 
3. Non-soy relatives of tempeh (54 records, such as winged 
bean tempeh). 4. Early studies on Rhizopus molds in which 
tempeh is not mentioned (43 records).
 This book is also the single most current and useful 

source of information on each of these fi ve subject, since 
79% of all records contain a summary/abstract averaging 125 
words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 35 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 175 in Japanese, 140 in Indonesian, 96 in German, 
68 in Dutch, etc.; 216 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of tempeh and 
related products from their earliest beginnings to the present.
 The bibliographic records in this book include 616 
published documents and 247 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 It also includes details on 423 commercial tempeh 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

601. Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board). 1993. Serial/periodical. Chesterfi eld, 
Missouri: United Soybean Board / American Soybean Assoc. 
Vol. 1, No. 1. June 1993. Frequency: Quarterly.
• Summary: The subtitle reads: “Health and Nutrition News 
About Soy.” This quarterly newsletter on the nutritional 
benefi ts of soyfoods is mailed to 70,000 registered dieticians 
across the U.S. The project manager is Susie Oberdahlhoff; 
She conceived of the publication and secured the funding 
for it from United Soybean Board (USB). The content is 
reviewed by an editorial panel made up of Mark J. Messina, 
PhD, Anne G. Patterson, R.D. (of Farmington, Illinois), and 
Patricia Guffy, R.D. (who works with the American Heart 
Assoc.).
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 Talk with Laura Murray, Consumer Information 
Administrative Assistant, at American Soybean Assoc. in 
St. Louis, Missouri. 1993. The fi rst issue of this newsletter 
appeared in June 1993. It is being produced by Spectrum in 
Kansas City, Missouri; contact Marsha Mauzey. Dr. Mark 
Messina is the de facto editor; he chooses the lead article, 
writes a regular column on page 1 matched to the lead 
article, and reviews all articles for technical accuracy. Only 
the USB logo appears on the publication; the ASA logo 
does not appear. On the front page, to the left of the title is 
written: “Brought to you by: United Soybean Board, P.O. 
Box 104778, Chesterfi eld, MO 63017.” Address: P.O. Box 
2041, Kansas City, Missouri 64195-0421.

602. Lancet. 1993. Comments/letters: Male sexual 
development in “a sea of oestrogens.” 342(8863):123-26. 
July 10. [28 ref]
• Summary: These fi ve letters to the editor comment on 
an article titled “Are oestrogens involved in falling sperm 
counts and disorders of the male reproductive tract?” by 
Sharpe and Skakkebaek in Lancet (May 29, p. 1392).
 The fi rst letter calls attention to a fundamental but 
neglected problem in male sexual development. In 1974 
Short wrote the “human male fetus, attached to a steroid-
producing placenta, is exposed to far higher levels of 
progesterone and oestrogen than is his pregnant mother,” yet 
there appear to be no undesirable effects.

603. Hurley, Jane. 1993. The fat content of tofu (Interview). 
SoyaScan Notes. July 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Jane is analyzing the fat content of nationally-
distributed brands of tofu. According to the new FDA NLEA 
regulations, any food that contains 3 gm of fat or less per 
serving (regardless of the percentage of calories from fat) 
may be called a “low fat food.” The FDA decided, after 
considerable pressure from the USDA, to standardize the 
serving size for all protein foods at 3 ounces, even though 
most fi gures show that a serving size for most meat products 
(and tofu) is closer to 4 ounces. The USDA and the meat 
industry felt that a 4-ounce serving size would make its 
products look bad in terms grams of fat per serving. “The 
meat industry won that battle.”
 “The interesting thing to me about looking at tofu on the 
market is that it is lower in fat than everyone has been led 
to believe. It is a ‘low fat food’ by the FDA defi nition, and 
some brands are lower in fat per serving than others. That is 
the most interesting fi nding for me. White Wave’s ‘reduced 
fat’ tofu is not much different in terms of fat and protein 
content than other regular brands (5 gm of fat and 9-10 gm of 
protein per 4 oz.). Its is true that White Wave’s ‘reduced fat’ 
is reduced in fat compared to White Wave’s regular tofu. The 
other key fi nding is that the USDA numbers concerning the 
nutritional composition of tofu are incorrect. Yet nutritionists 

continue to use these numbers. For tofu, we used laboratory 
analyses of the tofu sent to us by the manufacturers.”
 “CSPI has never panned or criticized tofu. We’ve 
always said that because it is free of cholesterol and has 
a low saturated fat content, it is certainly a good choice. 
We’ve never told people not to eat tofu.” Address: Center for 
Science in the Public Interest (CSPI), Washington, DC.

604. Messina, Mark J. 1993. Current work and developments 
with soyfoods (Interview). SoyaScan Notes. July 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association is now 
producing a 4-page dietetics newsletter which they mail to 
about 70,000 people. Mark writes a column in it.
 In America, genistein is generally pronounced JEN-uh-
steen, genistin is pronounced JEN-uh-stin, and isofl avones 
are pronounced ai-so-FLAY-vones.
 Six to seven papers have been published on the amount 
of isofl avones in various soy products, but the best one 
to date will be published in 6-7 months in the Journal of 
Agricultural and Food Chemistry; Steven Barnes is one of 
the authors.
 Mark is organizing a 3-day symposium to be held 
20-23 Feb. 1994 at Mesa, Arizona. It will be titled “First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease,” and will focus on heart 
disease and cancer. The proceedings will be published in 
the Journal of Nutrition. ASA is gradually coming to see 
things from somewhat the same viewpoint as the Soyfoods 
Association. A good contact at the United Soybean Board 
(USB) / American Soybean Association (ASA) is Dennis 
Blankenship. In March 1994 soybean farmers will vote on 
the checkoff referendum. Before that vote, USB/ASA would 
like to get as much good publicity for soybeans as possible.
 It is really a shame that the Soyfoods Association 
is missing so many really big opportunities to promote 
soyfoods. A window of opportunity is now open and it will 
probably remain open for at least the next 3 years. Yet the 
Association and its members are not taking advantage of this.
 Mark is writing a book on soya and health which will 
be published late this year or early next year by Avery 
Publishing Group. It will also talk about one’s entire diet, 
and contain roughly 1,000 references. Address: PhD, 
Libertytown, Maryland 21762. Phone: 301-898-5769.

605. Karyadi, Darwin. 1993. Re: Novel substances in 
tempeh. Letter (fax) to William Shurtleff at Soyfoods Center, 
July 31. 1 p.
• Summary: It is known that tempeh (which is free of 
cholesterol) contains isofl avones and an anti-diarrhea 
compound. The latest discovery is that it contains 
superoxide-dismutase (SOD) enzymes which scavenge free 
radicals. Address: Nutrition Research Development Center, 
Jl. Dr. Semeru No. 63, Bogor 16112, Indonesia. Phone: 
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(0251) 321763-326348.

606. D’Amico, G.; Gentile, M.G. 1993. Infl uence of diet on 
lipid abnormalities in human renal disease. American J. of 
Kidney Diseases 22(1):151-57. July. *

607. Matsuo, Masako; Hitomi, Eri. 1993. Suppression 
of plasma cholesterol elevation by okara tempe in rats. 
Bioscience, Biotechnology, and Biochemistry 57(7):1188-90. 
July. [18 ref]
• Summary: Okara tempeh is rich in soy fi ber and also 
contains some soy protein. Isolated soy protein and casein 
contain no fi ber. In comparison to casein, cholesterol 
levels in rats consuming isolated soy protein decreased by 
approximately 20%, whereas those consuming fermented 
and non-fermented okara decreased by about 30%. Address: 
Gifu Woman’s Univ., 80 Taromaru, Gifu 501-25, Japan.

608. Mousavi, Yaghoob; Adlercreutz, Herman. 1993. 
Genistein is an effective stimulator of sex hormone-binding 
globulin production in hepatocarcinoma human liver cancer 
cells and suppresses proliferation of these cells in culture. 
Steroids 58(7):301-04. July. [35 ref]
• Summary: Sex hormone-binding globulin (SHBG) is 
a protein that binds dihydrotestosterone, testosterone, 
and estradiol. Researchers have found that vegetarians at 
lower risk for hormone-dependent cancers compared with 
omnivores have higher plasma levels of SHBG. “This is 
important because SHBG regulates plasma clearance and 
uptake of sex hormones, and a high SHBG level should 
therefore theoretically reduce risk of breast, endometrium, 
and prostate cancer by reducing the uptake of sex 
hormones.”
 This study found that, in vitro, genistein (the most 
abundant urinary isofl avonoid) not only highly signifi cantly 
increases the SHBG production by human hepatocarcinoma 
(Hep-G2) cells, but also suppresses the proliferation of 
these cancer cells already at a stage when SHBG production 
continues to be high. Address: Dep. of Clinical Chemistry, 
Univ. of Helsinki, Meilahti Hospital, Helsinki, Finland.

609. Osho, S.M. 1993. Developed soybean technologies for 
small-scale and industrial levels. Nigeria: IDRC Canada / 
IITA Soybean Utilization Project, Phase II. 67 p. July. Illust. 
25 cm. [7 ref]
• Summary: On front cover and bottom of title page: “For 
a National Workshop on Small-Scale and Industrial Level 
Processing of Soybeans (27-29 July 1993). Contents: 1. 
Introduction. 2. Chemical composition and nutritive value 
of soybeans. 3. A concept for preparation of whole soybeans 
for use in human food: Reduce the long cooking time 
required to tenderize the beans using a blanch of sodium 
bicarbonate or a local tenderizer. Soybean can be processed 
into soyfl our and soybean paste to facilitate processing. 

Elimination of anti-nutritional factors (by use of moist or dry 
heat). Ensuring high protein yield at the end of processing. 
Taste 4. The use of soybean at household / village level 
processing. 5. Processing of soybeans as an income 
generating activity: Soybean tofu processing (soywara or 
soycheese). Extrusion cooking: IITA concept. Defatted cake 
processing and soybean oil extrusion using mechanical 
screw press technology: IITA concept. Flow charts: 1. For 
making raw soy fl our, partially processed soy fl our, roasted 
soyfl our. 2. Four methods for processing soy ogi. 3. Soybean 
gari. 4. Soybean iru. 5. Processing of plantain / banana 
products. 6. Soy vita / Soyvita processing. 7. Soybean milk 
processing (hot extraction, cold extraction, from soy fl our). 
8. Processing soybean milk and milk residue (okara). 9. Soy 
cheese [tofu] from whole soybean. 10. Making soy yogurt.
 6. Achievements and impact of soybean utilization. How 
to grow soybeans (starting with a small area). Fabricators / 
suppliers of soybean processing equipment (32 companies 
listed). Fig. 2. Instapro 600 extruder: Confi guration for 
whole soybean extrusion. Fig. 3. Instapro 600 extruder: 
Confi guration for corn/soy extrusion. References / suggested 
reading.
 Note: On the white cover are the logos of IRDC/
IITA Soybean Utilization Project, International Institute of 
Tropical Agriculture (IITA) and Libran Trusts Limited.
 Figures show: (1) Products derived from soybeans (full 
page). (5) Soybean processing by extrusion / expelling.
 Tables show: (1) Chemical composition of whole 
soybeans. (2) Comparative cost of commodity and protein in 
selected food sources in Nigeria 1993 (The most expensive is 
milk powder at 556 Naira/kg. The least expensive is soybean 
at 167 Naira/kg). (3) Amino acid profi le of soybean protein: 
Grams of gram Amino acid per 16 grams of nitrogen. 
Source: FAO 1985. (4) Specifi cation of time, temperature 
and treatment for the complete inactivation of the soybean 
trypsin inhibitor at the household level (ranges from 4 
minutes for puffi ng whole soybeans in sand to 30 minutes 
for boiling whole soybean at 100ºC.). (7) Yield and quality 
of soyoil as affected by processing temperature. (8) Physico-
chemical characteristics of crude, partially and fully refi ned 
oil. (9) The percentage of farmers / households producing 
and utilizing soybeans in IRDC Project Sites (1991 vs. 
1992). (10) Some soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1992). Shows 
32 commercial products. For each product is given the 
company name, location (state), Product, and % soybean 
used in the product. Here are the details for each product.
 1. Betamarks, Lagos, Soybean fl ours, 30%.
 2. DLOB, Oyo, Soy oil / high protein cake, 100%.
 3. Farina, Lagos, Soybeverages, 100%.
 4. Kofa Agric. Ventures, Kwara, Soy oil / high protein 
cake, 100%.
 5. Milkman, Oyo, Soymilk, 100%.
 6. Oja Farms, Oyo, Soy oil / high protein cake, 100%, 
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Casasoy, 30%.
 7. Taraku Oil Mills, Benue, Soy oil / high protein fl ake, 
100%.
 8. Uncle Segun Food Proc. & Preserv. Co., Oyo, Soy 
powder, 100%.
 9. Jomartex, Oyo, Soymilk, 100%.
 10. Lisabi Foods, Lagos, Soy custard, 30%.
 11. Smallette, Sogi, 30%.
 12. Funtua Oil Mills, Kaduna, Soy oil / high protein 
cake, 100%.
 13. Glaxo Nigeria, Lagos, ‘Babeena’ baby food, 30%.
 14. Nestle Foods, Lagos, ‘Nutrend’ baby food / ‘Golden 
Morn’ breakfast food, 30%.
 15. Imo Health Foods, Imo, Soybeverages, 100%.
 16. Cadbury Nigeria, Lagos, ‘Das’ candies, 10%.
 17. Tuns Oil, Osun, Soy oil / high protein cake extruded 
products, 100%.
 18. Marrison Ltd., Lagos, Extruded products, 100%.
 19. Akiibiti Farms, Ondo, Extruded products, 100%. 20. 
Deagbo Industries, Oyo, Soyvita (beverages), 100%.
 21. Tella Food Industries, Oyo, Soymilk, 100%.
 22. Goodings Health Foods, Lagos, Texturized vegetable 
protein (Nutrela), 100%.
 23. Niger Dock, Lagos, Soymilk, 100%.
 24. Jof Ideal Family Farm, Ondo, Vegetable oil, 100%.
 25. Temitope Biscuit Indus. Ltd., Ogun, Soybiscuit, 
10%, Baby food, 30%.
 26. Orman Industries Comp. Ltd., Oyo, Extruded soy 
full-fat defatted soycake, 100%.
 27. Al-Bahamas, Lagos, Baba ogi, 30%.
 28. Odichie Bakery, Lagos, soybread, 10%.
 29. Morgan, Oyo, Soyfl our, 100%.
 30. Pfi zer Nigeria Ltd., Lagos, Livestock feed, 30%.
 31. Buckingham Ltd., Lagos, Mama Joy baby food, 
30%.
 32. Alphatec, Oyo, Soyoil / livestock feed, 100%.
 33. Cocoa Industries, Lagos, Chocolate bar, 10%. 
Address: 1. Food Technologist and Coordinator, IDRC/IITA 
Soybean Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.

610. Widhalm, K.; Brazda, G.; Schneider, B.; Kohl, S. 
1993. Effect of soy protein diet versus standard low fat, low 
cholesterol diet on lipid and lipoprotein levels in children 
with familial or polygenic hypercholesterolemia. J. of 
Pediatrics 123:30-34. July. *

611. Liu, Keshun. 1993. Re: Breeding special soybean 
varieties for food uses at Jacob Hartz Seed Co. Letter to 
William Shurtleff at Soyfoods Center, Aug. 2. 1 p. Typed, 
with signature on letterhead.
• Summary: Dr. Liu (a man, born in China) has been 
working for the Jacob Hartz Seed Co. since September 
1992 as a food scientist in charge of the soyfood laboratory. 

Originally coming from China, he earned both M.S. and 
Ph.D. degrees at Michigan State University, where he 
worked on soybean antinutritional factors. Six papers on 
this subject were published. On his bookshelf he has The 
Book of Tofu and Tofu and Soymilk Production by Shurtleff 
and Aoyagi. “I read them with great pleasure. I am very 
interested in knowing more about your center and about your 
work on soyfoods...” Address: PhD, Food Scientist, Jacob 
Hartz Seed Co., Inc., 901 N. Park Ave., Stuttgart, Arkansas 
72160. Phone: (501) 673-8565.

612. Product Name:  [Nordlac (Soymilk)].
Foreign Name:  Nordlac.
Manufacturer’s Name:  Alimentos Alfa Ltda. Productos 
Nordland.
Manufacturer’s Address:  Carretera a Sacaba Km. 7½, 
Cochabamba, Bolivia.  Phone: (042) 70094.
Date of Introduction:  1993 August.
Wt/Vol., Packaging, Price:  200 cc, 300 cc, and 1 liter 
plastic pouches.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Rene Mouton-
Bluys. 1990. Oct. They plan to make Nordland soy yogurt 
and maybe ice cream in the summer of 1992.
 Call from Rene Mouton, President, from Bolivia. 1995. 
March 24. This product was launched in Aug. 1993. It is sold 
in plastic pouches. He uses an enzyme, -galactosidase, to 
hydrolyze and get rid of the oligosaccharides in his soymilk. 
His equipment and technology comes from a mixture of 
sources: Bean Machines, with ideas from the University of 
Illinois, and a Bolivian research center. His company now 
makes 5,000 liters/day of soymilk.

613. Carper, Jean. 1993. Health: The anti-cancer diet. Ladies’ 
Home Journal 110(8):82, 84, 86-87. Aug.
• Summary: Long subtitle: “Everyone knows that fruits and 
vegetables are good for you, but only now do we realize just 
how good. There is irrefutable evidence that many of them 
can help prevent cancer.”
 The National Cancer Institute now says that diet is 
considered a major weapon against cancer. About one-third 
of all cancers are linked to diet–some experts put the fi gure 
as high as 60 percent.
 Page 84: “The Healthiest Diet: Asians who eat a 
traditional diet–low in meat and high in soybeans, soybean 
products and vegetables–have strikingly low cancer rates. 
Scientists have long known that such diets provide cancer 
protection,...”
 “Soybeans: Soybeans are believed to contain at least fi ve 
known anti-cancer agents. Experts theorize that high soybean 
consumption is a primary reason Japanese women have 
less breast cancer [only one-fourth as much] than American 
women. Japanese women eating a traditional diet typically 
consume two ounces of soybean products a day, including 
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tofu (soybean curd), miso (soybean paste) and boiled and 
fermented soybeans.
 “One compound found in soybeans is quite similar 
chemically to the drug tamoxifen, which is used to prevent 
cancer and stop its spread. In animal studies, soybean 
constituents have also been found to block colon, skin, 
cervical and other cancers by possibly stimulating the body’s 
immune system and slowing the growth and division of 
cancer cells.” Address: Nationally syndicated newspaper 
columnist and author of “The Food Pharmacy” (Bantam).

614. Kradjian, Robert M. 1993. Save yourself from breast 
cancer. Hillsborough, California: Published by the author. 24 
p. 28 cm. [7 ref]
• Summary: Breast cancer is the most common cancer 
among American women today. Over 12% of all women 
in America will develop breast cancer and, of these, 30% 
will die of the disease. In 1993 in America there will be an 
estimated 180,000 new cases, and 46,000 deaths from breast 
cancer.
 Dietary change is the only known method of reducing 
one’s risk of developing breast cancer. For best results, 
reduce your fat consumption, so that no more than 20% of 
your calories come from fat. Increase your consumption of 
dietary fi ber and complex carbohydrates.
 Contents: Introduction. The breast cancer prevention 
plan. What about the latest research and therapy? Dietary 
change is the only method known to reduce the risk of 
developing breast cancer. What would be absolute proof 
for diet as a cause of breast cancer. What about genetics? 
The evidence: Human population studies, migration studies, 
time trend studies, analytic epidemiology, animal studies, 
test of biological plausibility, the evolutionary model, 
genetics, the World War evidence, the Surgeon General’s 
report. Summary. The plan (which mentions soybeans as 
containing protease inhibitors). For the man in your life” 
(prostate cancer is the second leading cause of cancer death 
in American men).
 “There is more good news. Other than lung cancer, the 
biggest killer of both men and women (from cancer) is colon 
cancer. This disease is also reduced by a low fat, high fi ber 
diet!
 “The evidence for prostate cancer is strikingly similar to 
the breast cancer picture. When groups of men living in parts 
of the world where the intake of fat is low (and fi ber intake 
is high) are studied, they have very little prostate cancer. 
As with breast cancer, when migration takes place, the 
incidence of prostate cancer increases if the new country has 
a higher rate and if the man adapts to the new diet. When the 
signifi cant changes are studied following the migration, the 
intake of dietary fat is the major identifi able risk factor. The 
most striking evidence is found in black men living in Africa 
and in the United States. The difference is phenomenal. The 
risk of prostate cancer in the US is up to 10 times greater!

 “A similar pattern is seen in Japanese men with low rates 
of prostate cancer in Japan and high rates in Japanese men 
who have migrated to the United States. There were only 18 
autopsy proven deaths from prostate cancer in Japan in 1958. 
However, even in Japan the rates have steadily increased as 
the intake of dietary fat has gone up following World War II.
 “Domestic groups such as strict lifelong vegetarians 
and Seventh Day Adventists, some of whom limit animal 
fat intake, have lessened rates of prostate cancer. The 
mechanisms for the development of prostate cancer are 
hormonal, similar to the situation found in breast cancer. 
Finally, modern medical authorities approach prostate cancer 
exactly as they do breast cancer. ‘Early detection’ is the 
key phrase–and guess what. The disease is exploding out of 
control. The ‘war against prostate cancer’ is being lost just as 
is the ‘war against breast cancer.’ The rate of increase is even 
greater than the rate of increase for breast cancer. (Breast 
cancer has increased 60% since 1950 while prostate cancer 
increased 100% in the same time period). Our medical and 
governmental agencies are making no signifi cant efforts to 
help men in preventing this terrible disease or discovering 
the causes. I frequently attend breast cancer conferences and 
seminars both as a listener and as a panelist. I am impressed 
at the degree of anger and hostility directed toward the 
‘male-dominated power structure’, the ‘chauvinist Congress’, 
the ‘old boy’s club,’ etc. While I share some of this disdain 
for the governing groups in this country, logic compels me to 
comment that the male dominated groups are doing far less 
for prostate cancer than they are for breast cancer. It is not a 
gender issue, it is a political pressure issue. Looking at the 
response to the AIDS activists, some breast cancer workers 
are employing similar tactics with good success.
 “We should spend our ‘cancer money’ far better than we 
do. Less than 5% of our funds are spent on prevention and 
education. The best way to save lives from breast cancer is to 
not get the disease in the fi rst place. Research into methods 
of detection and treatment do not constitute prevention. 
There is no glamour, no ‘breakthroughs,’ no chance for a 
Nobel Prize, and likely no funding.”
 Here is “a quotation from an article in the July 13, 1992 
issue of ‘The Nation’ (page 52). ‘If we really wanted to cut 
health care costs we’d be better off training dietitians than 
surgeons. If more people followed a diet based on grains, 
beans and vegetables rather than on meat, eggs, and dairy 
products, we could save thousands of lives and billions of 
dollars. But the federal government is doing precious little 
to convey that critical information to Americans.’” Address: 
Chief, Div. of General Surgery, Seton Medical Center, 1800 
Sullivan Ave., Suite 302, Daly City, California 94015.

615. Messina, Mark. ed. 1993. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease (Leafl et). Libertytown, Maryland. 4 panels 
each side. Each panel: 22 x 9 cm.
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• Summary: This symposium, scheduled to be held on 20-
23 Feb. 1994 in Mesa, Arizona, is being organized by Mark 
Messina, PhD, and sponsored by the United Soybean Board 
as well as soybean growers from Nebraska and Indiana. 
Each session contains a number of speakers and, in some 
cases, a panel discussion. Agenda: I. Soyfoods and heart 
disease: Opening remarks and overview. 1. Overview of 
soybean processing and products. Moderator–Rasik Daftara, 
Archer Daniels Midland Co. 2. Soy intake and cholesterol 
reduction. Moderator–John Erdman, Univ. of Illinois. 3. 
Soy and cholesterol reduction: Hypothesized mechanisms. 
Moderator–Doyle Waggle, Protein Technologies 
International. 4. Soy and heart disease prevention: Potential 
mechanisms unrelated to cholesterol reduction. Moderator–
Penny Kris-Etherton, Pennsylvania State Univ. 5. Potential 
public health impact of soy protein. Moderator–Lynn Scott, 
Methodist Hospital, Baylor College of Medicine [Texas].
 II. Soyfoods and Cancer. 6. Overview of diet and 
cancer. Moderator–John Potter, Univ. of Minnesota. 7. Soy 
intake and cancer risk: Animal and epidemiologic studies. 
Moderator–Daniel W. Nixon, American Cancer Society. 
8. Non-isofl avone soybean anticarcinogens. Moderator–
Bernard Szuhaj, Central Soya Co. 9. Soybean isofl avones 
and cancer risk. Moderator–Kenneth Setchell, Children’s 
Hospital and Medical Center. 10. Anticancer effects of 
genistein. Moderator–Stephen Barnes, Univ. of Alabama.
 The registration fees are: Regular: $195.00. Student 
$75.00.
 Note: This in the earliest document seen (March 2019) 
with the word “soy” in the title referring to the general 
concept of soy; previously “soy” had referred to soy sauce. 
Address: Soyfoods & Chronic Disease Symposium, P.O. Box 
178, Libertytown, Maryland 21762-0178.

616. Samman, Samir; Anninson, Geoffrey. eds. 1993. Dietary 
fi bre and beyond: Australian perspectives. Nutrition Society 
of Australia, Occasional Publications 1:1-249. [700+* ref]
• Summary: This book contains 18 chapters by various 
authors. Address: 1. Human Nutrition Unit, Dep. of 
Biochemistry, Univ. of Sydney, NSW 2006; 2. Glenthorne 
Lab., CSIRO Div. of Human Nutrition, South Australia 5158. 
Both: Australia.

617. Greene, Robert. 1993. FDA may take over all food 
inspection. Contra Costa Times (California). Sept. 4. p. 1A, 
18A.
• Summary: “The Food and Drug Administration would 
take over all food safety responsibilities, including meat 
and poultry inspections, under a draft plan to reorganize the 
federal government.”
 “The Centers for Disease Control and Prevention 
estimates 9,000 people die each year in this country and 6 
million become ill from contaminated food.”
 “Meat and poultry inspections are now done by the 

Agriculture Department’s Food Safety and Inspection 
Service. The FSIS, with about 10,000 employees, supervises 
meat and poultry safety, including slaughter and packing 
plants. It inspected 6,100 food processing plants in 1992, 
the task force said. The FDA, part of Health and Human 
Services, has 2,800 employees devoted to the safety of all 
other domestic and imported foods. The agency inspected 
53,000 establishments in 1992, the task force said.”
 In Jan. 1993 “an outbreak of Escherichia coli bacteria 
traced to Jack in the Box hamburgers killed 3 children and 
sickened 500 others in Washington state.
 “Consumer advocates hailed the plan. Reorganization 
would put meat and poultry inspectors ‘in an atmosphere 
that’s committed to public health instead of agricultural 
production,’ said Carol Tucker Foreman, an assistant 
secretary of agriculture under President Carter.”

618. Mandoko, Wahyu. 1993. J. Agranoff, Warawatan BBC 
juga perajin tempe [J. Agranoff, reporter for the BBC, is also 
a tempeh maker]. Suara Pembaruan Newspaper. Sept. 7. 
Tuesday. [Ind]
• Summary: The article begins: The district of Banyumas, 
Central Java, has been known as the home of tempe 
bongkrek. This variety of tempe is made from coconut 
presscake residue, which is inoculated and fermented. 
Nevertheless, this type of tempe often caused food poisoning 
which could kill. Such an incident occurred in the Lumbir 
sub-district in February 1988; it killed 37 people and 300 
others had to be treated in the hospital.
 This tragedy became national news at the time, and has 
even reached international attention. Now, BBC radio from 
England is covering it...
 The sign on the photograph reads ‘It is forbidden to sell 
or trade with Tempe Bongkrek, remember the fatalities in 
Lumbir.’
 Letter from Jonathan Agranoff, M.D., of London, who 
sent and translated the fi rst part of the article. 2012. April 
6. He adds: “The rest of the article talks about me and my 
background and interest in tempe since studying nutrition 
and subsequently medical school and how I make and sell 
tempe in London to Indonesians. Also about difference 
experienced in making tempe in London compared to 
Indonesia. It then talks about the visit to the villages where 
the Bongkrek poisoning tragedy happened and meetings 
with the village head and residents who had experience with 
tempe bongkrek. It closes with quoting my remarks about 
wishing to popularize tempe in different parts of the world.
 “The 1988 incident is the most famous one that people 
remember and no-one was able to tell me about a worse 
mass poisoning. The newspaper article actually isn’t entirely 
correct, but that’s how the local reporter Wahyu Mandoko 
(Mandoko=family name) wrote it. I wasn’t sent by BBC 
to cover this incident specifi cally. I happened to be in 
Yogyakarta on my medical elective and the BBC Indonesian 
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section who I knew well was very interested in my proposal 
to make a series of documentaries on many different health 
related subjects. I had read about tempe Bongkrek a long 
time before and had quite an adventure ‘on the trail of 
the killer tempe’. The man I was interviewing is a very 
knowledgeable doctor who at the time was the head of the 
public health departement in the region, Dr. Mambodiyanto, 
who was involved personally in the 1988 major poisoning 
incident as he was the head of the rural hospital in Banyumas 
at the time and received the casualties and bodies. In fact 37 
people died in the fi rst 48 hours, followed by 2 others the 
next day, total 39 deaths and 200 who were hospitalised but 
recovered. Worst off were old people and the very young 
and those who didn’t vomit the tempe within the fi rst hour as 
the Bongkrek acid respiratory toxin was absorbed into their 
bloodstream.”
 Note: Suara Pembaruan is a mainstream Indonesian 
newspaper with national circulation. The name literally 
means “Voice of the News.”

619. August, Amanda. 1993. Soya far, soya good. Vegetarian 
Living. Sept. p. 37-38.
• Summary: “For many vegetarians the decision to drop 
dairy products from their diet is a natural progression–
whether it be for ethical or health reasons... The dairy cow 
has been described as the most hard-worked of all farm 
animals. Normally, she would only produce 5 to 7 litres of 
milk a day for her calf but intensive farming means that the 
quantity can now be anything from 25 to 40 litres. To keep 
the milk fl owing, the cow is subjected to yearly pregnancies, 
each lasting 9 months. After giving birth she will be milked 
for 10 months, but in the third month she will be put in calf 
[inseminated] again. So for 6 to 7 months of each year the 
cow is milked whilst pregnant.
 “Calves are taken away from their mothers after 2 to 3 
days, causing much distress to both mother and baby. Some 
calves are kept for dairy herd replacement (25%), some are 
exported to Continental veal crates, and the rest are fattened 
up to produce beef. Although cows have a lifespan of around 
20 years, most are worn out after only 5 years. At this stage 
they are killed for meat.”
 “Soya milk is a wonderful alternative to cow’s milk... 
Many brands are fortifi ed with calcium (some containing 
more than dairy milk) and the vitamins B-12 and D... Soya 
milk doesn’t taste like dairy milk. If trying it for the fi rst 
time it’s worth knowing that its an acquired taste. You may 
fi nd it to be quite fl oury, with a strange after-taste and a 
strong aroma. But there are many who swear by it and whose 
altered palates fi nd dairy milk cloying, fatty and oversweet.
 “The fi rst soya milk came onto the market in 1965, prior 
to which there had been no alternative to cow’s milk. It was 
launched by one of today’s leading producers, Plamil. Other 
companies began to follow suit in the 1970s.
 “The market is still growing. In 1991 soya milk 

manufacturers produced 10.5 million litres and it’s estimated 
that by the year 2000 Britain will be consuming over 20 
million litres per year. Supermarkets even have their own 
brands now. The Soya Milk Information Bureau’s 1991 
annual poll found that 39% of respondents were buying more 
soya milk than in 1990.”
 Color photos (p. 38) show 3 brands (Granose liter plastic 
bottles, Plamil 500 ml can, Provamel aseptic cartons), each 
with the words “Soya Milk” appearing as the product name 
on the front panel. The following brands are now available: 
Sainsbury, Safeway, Tesco, Waitrose, Co-op, Granovita, 
Granose, Sunrise, Plamil, Holland and Barrett, Unisoy, and 
Provamel [made by Alpro in Belgium]. Address: England.

620. Hachmeister, Kathleen A.; Fung, Daniel Yee-Chak. 
1993. Tempeh: a mold-modifi ed indigenous fermented food 
made from soybeans and/or cereal grains. Critical Reviews in 
Microbiology 19(3):137-88. [185 ref]
• Summary: An excellent review of the literature. Contents: 
Introduction. Mold-modifi ed indigenous fermented foods: 
Miso, shoyu (soy sauce), hamanatto, sufu, fermented 
rice (sierra rice), tapé (lao-chao), ang-kak, ogi, tempeh, 
ontjom (oncom, lontjom), bongkrek (tempeh bongkrek), 
kenima. Processing developments in legume tempeh 
manufacture: Traditional tempeh fermentation, industrial 
production of tempeh, methods of preparation (cleaning, 
dehulling, hydration and acid fermentation, partial 
cooking, draining, cooling, and surface drying, inoculation, 
fermentation containers, incubation, harvesting, storage, 
and preservation, uses and preparation of tempeh). 
Organoleptic properties of tempeh. Microbiological aspects 
of legume tempeh: Microbial ecology, traditional and 
modern soaking methods, effect of soaking, acidifi cation, 
and initial bean pH, effect of boiling prior to inoculation, 
effect of Klebsiella and Enterobacter, effect of lactic acid 
bacteria and yeasts, microbiological safety and quality, 
heating prior to consumption. Nutritional quality of 
legume tempeh. Chemical and biochemical changes in 
legume tempeh: Changes in protein and amino acids, 
changes in carbohydrates, changes in lipids, antioxidant 
potential, changes in minerals, changes in vitamins. 
Antinutritional factors associated with legumes: Flatulence-
producing factors, protease inhibitors, tannins, phytic acid, 
hemagglutinins, other antinutritional factors. Cereal grain 
tempeh–practical applications: Background information, 
materials and methods, results and discussion, conclusions 
and future developments. Summary. References. Address: 
Dep. of Animal Sciences and Industry, Kansas State Univ., 
Manhattan, KS 66506.

621. Messina, Mark. 1993. Food phytochemicals and cancer 
risk. Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board) 1(2):1, 4. [11 ref]
• Summary: “The National Cancer Institute estimates that 
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one of every three cancer deaths, and eight of the ten most 
common cancers are diet related.” Recent scientifi c reviews 
have shown that soybeans were identifi ed as containing fi ve 
different anticarcinogens.

622. Nutrition Action Healthletter. 1993. Tofu to you. 
20(7):14. Sept.
• Summary: “Q: Is tofu healthy or hype? Dr. Tastebud: It’s 
both. While its a nice way to get some protein and calcium 
without a shot of saturated fat and cholesterol, its only 
healthy if you buy the right kind (low-fat) and substitute it 
for the right thing (red meat or high-fat dairy).
 An interesting table shows the number of grams of 
fat and the percentage of the USRDA for calcium in 10 
major brands of tofu, non-fat ricotta cheese, chicken breast 
(skinless, cooked), top round steak (trimmed and cooked), 
and ricotta cheese (part skim). The two tofu brands with 
the least fat are Mori-Nu silken extra fi rm and Azumaya 
soft (each 2 gm, and each with only 3-4% of the USRDA 
for calcium). Four brands contain 15% of the USRDA for 
calcium: Azumaya regular (3 gm fat), Nasoya soft (4 gm fat), 
Azumaya fi rm (5 gm fat), and White Wave hard or soft (7 gm 
fat).

623. Nutrition Action Healthletter. 1993. Next stop: 200? 
20(7):4. Sept.
• Summary: Two sets of colored bar charts show: 
“Cholesterol levels of American men and women aged 20 to 
74 have declined by seven percent since 1960, according to a 
recent study by the National Cholesterol Education Program 
(NCEP). That could reduce coronary heart disease rates by 
anywhere from 12 to 32 percent, says the NCEP.
 “What’s more, since 1976, when data on LDL and HDL 
cholesterol were fi rst collected, our average (‘bad’) LDL has 
fallen by six percent (from 136 to 128), while our average 
(‘good’) HDL has risen by two percent (from 50 to 51).
 “Despite the drop in total cholesterol, we’re still not 
where we should be: below 200, according to the NCEP... or 
below 180, according to us and many experts.–DS Journal of 
the American Medical Association 269: 3002, 1993.”

624. SoyaCow Newsletter (Ottawa, Canada). 1993. $20 
billion soymilk market potential worldwide. 2(3):1. July/
Sept.
• Summary: In Canada alone the potential for soymilk sales 
is over $400 million. In Canada, the per capita consumption 
of fl uid dairy milk (not including ice cream, yogurt, cheese, 
etc.) is about 100 litres a year. Since 5 million Canadians 
have lactose intolerance (according to McNeil Consumer 
Products, Guelph, Ontario), these people could potentially 
be consuming soymilk at the same rate that others consume 
dairy milk, amounting to 500 million litres worth about 
$400 million. This translates into a $4 billion potential in the 
USA, and conservatively $10 billion worldwide. Soymilk 

consumption in the form of non-dairy desserts, yogurt, and 
cheese could easily double this estimate.
 “Why then is the current annual consumption of soymilk 
a meager 0.13 litre, or 0.65 litre for the lactose tolerant 
population?
 “The answer to this question is related to the quality 
and cost of the soymilk available currently in the market.” 
The soymilk sold in Canada by Eden Foods, Vitasoy, and 
Westbrae is expensive–$2.00 to $3.00 per litre compared 
with $1.25 for fresh dairy milk.

625. Toyo Shinpo (Soyfoods News). 1993. Atopii ni kiku: 
Amaransezu nattô [Effective against atopy: Amaranth natto 
(new product)]. Oct. 1. p. 13. [Jap]
• Summary: A photo shows the front panel and one side of 
this new commercial natto product made with soybeans and 
amaranth.
 Note: Atopy includes atopic dermatitis, eczema, etc.

626. Giovannucci, Edward; Rimm, E.B.; Colditz, G.A.; et al. 
1993. A prospective study of dietary fat and risk of prostate 
cancer. J. of the National Cancer Institute 85(19):1571-79. 
Oct. 6. [76* ref]
• Summary: A study of more than 47,000 men found that 
those who ate red meat as a main dish fi ve or more times 
per week were 2.6 times more likely to develop advanced 
prostate cancer than men who ate red meat only once a week 
or less. This study suggests that dietary fat may promote 
prostate tumorigenesis. Address: 1. Channing Lab., 180 
Longwood Ave., Boston, Massachusetts 02115.

627. Pienta, Kenneth J.; Esper, Peggy S. 1993. Editorial: Is 
dietary fat a risk factor in prostate cancer. J. of the National 
Cancer Institute 85(19):1538-40. Oct. 6. [39 ref]
• Summary: Despite a multitude of studies, no defi nitive 
cause for prostate cancer has been established. Three basic 
types of studies contribute to the investigation of this subject: 
Cross-cultural studies, analytical epidemiologic studies, 
and carcinogenesis models. “Dietary fat currently seems 
to be the most likely environmental culprit.” Address: 1. 
Correspondence: The Michigan Cancer Foundation, Sectin 
of GU Oncology, Rm. 213, 110 E. Warren, Detroit, Michigan 
48201.

628. Kirk, Bruce. 1993. Re: Feeding of birds with products 
containing isolated soy protein. Letter to Patricia Carr, 
Roudybush NZ Limited, P.O. Box 12 238, Christchurch, 
New Zealand, Oct. 13. 1 p. Typed, with signature on 
letterhead.
• Summary: “Protein Technologies International isolated soy 
proteins are regarded as very high quality protein ingredients 
of equivalent nutritional quality to traditional high quality 
proteins from egg, milk, fi sh, and meat etc.
 “Our isolates are also widely used in infant feeding 
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programmes where lactose free products are desired. Major 
multinational food groups such as Wyeth, Mead-Johnson 
and Nutricia specify only Protein Technologies International 
isolates for use in their critical infant nutrition products.
 “We would strongly dispute any claims that our isolated 
soy proteins are in any way inferior in quality to other soy 
protein products on the market.
 “We doubt very much that the presence of isolated soy 
protein in your bird feed products has in any way contributed 
to the problems experienced by your customer.” Address: 
Columbit [New Zealand] Ltd., Unit 3, 31 Princes St. 
Onehunga, P.O. Box 29-093 Greenwoods Corner, Auckland, 
New Zealand.

629. Messina, Virginia; Messina, Mark. 1993. Soyfoods as 
a source of iron in diets devoid of meat. Vegetarian Journal 
(Baltimore, Maryland). Sept/Oct. p. 12-14. [18 ref]
• Summary: “Your diet, whether or not it contains meat, 
is abundant in iron. But how much of that iron actually 
gets into your bloodstream? That question has interested 
nutritionists for decades and with good reason.
 “For one thing, iron defi ciency is a signifi cant problem 
world-wide. And it doesn’t occur just in developing 
countries. Inadequate iron intake is common in the United 
States, although the incidence of actual defi ciency is rather 
low (1). Since iron is critical to our ability to use oxygen, the 
effects of iron defi ciency are serious.
 “The actual biological need for iron is pretty small–
about 1 to 1½ milligrams a day seems to be enough to 
support all iron-dependent functions (2). But in order to 
meet biological needs, people need to consume as much 
as 10-15 milligrams of iron each day. The reason that the 
recommended intake is so much higher than the actual 
requirement is because so little of the iron in foods is 
actually absorbed by the body. A general rule of thumb is 
that we absorb about 10 to 15 percent of the total amount of 
iron in our diet (2). The amount of iron we absorb depends 
on many different factors, though, so the amount of iron we 
actually need to consume becomes a pretty complex issue. 
For example, people whose diets are low in iron absorb far 
greater amounts of this nutrient (3). Also, in times of need, 
iron absorption can increase ten fold (3).
 “The type of iron found in a food affects its absorption, 
too. Plant foods contain non-heme iron, which is not well-
absorbed. Meat contains both non heme iron and heme iron; 
heme iron is very well-absorbed. The whole dietary picture 
makes a difference, too. Vitamin C enhances the absorption 
of non-heme iron, although it has no effect on heme iron (4).
 “Vegetarians who rely solely on non-heme iron in their 
diet can boost the absorption of that iron by including a food 
high in vitamin C at every meal.
 “Other dietary components can interfere with iron 
absorption. Tannins, which are chemicals found in 
tea, greatly reduce the absorption of iron (5). Frequent 

consumption of tea in developing countries is probably one 
reason for rampant iron defi ciency in those areas of the world 
(6).
 “These factors tend to complicate the iron picture quite 
a bit. Foods that are rich in iron may not necessarily be the 
best sources of iron. One food that has been the subject of 
much study is soybeans.
 “Soybeans, and the foods made from them, are high in 
non-heme iron. But traditional nutritional wisdom, which 
seems to be borne out by most studies, is that iron from 
soyfoods is poorly absorbed (7). Soy protein also inhibits 
overall absorption of iron from meat (8). But most iron 
studies involving soy don’t duplicate the eating patterns of 
vegetarians. In addition to combining soy with meat, (which 
of course vegetarians don’t eat), these studies primarily 
use soy protein products, such as soy isolates and soy fl our. 
Vegetarians are more likely to eat tofu and drink soymilk 
than to consume soy isolates. Even so, the results of these 
studies are worth noting.
 “In one USDA study, more than 200 adults and children 
consumed one or two meals a day that contained either 
an all-beef product, or a beef product that contained 20 
percent soy protein (9). The soy protein was in the form of 
soy isolate, soy concentrate or soy fl our. In this study, the 
addition of soy did not adversely affect iron status. In fact, 
there was some indication that iron status actually improved. 
This may have been, in part, because researchers have found 
that while soy reduces the absorption of the non-heme iron in 
meat, it actually increases the absorption of heme iron (4).
 “In another study, six male subjects consumed a diet 
that contained soy protein concentrate as the sole source of 
iron for 82 days (10). Iron levels did go down slightly, but 
the researchers attributed it primarily to the fact that the 
students gave so many blood samples during the course of 
the study. In this study, it was estimated that about 16% of 
the iron was absorbed. Iron is absorbed better from soybeans 
than from many other plant foods, such as corn, rice, and 
other legumes (11, 12), but that 16% fi gure is probably too 
high when one considers a wider range of research. One very 
important study, which used traditional soy foods, found that 
on average, iron absorption from products such as tofu and 
miso, ranged from 5 to 10 percent (13).
 “If one uses an average fi gure of 7.5% absorption, then 
one serving of tofu, which contains about 6.5 milligrams of 
iron, would provide about ½ milligram of iron, or about ½ 
the amount needed by an adult male (14). That’s impressive, 
when considering that one serving of ground beef provides 
50% more iron, (using an absorption fi gure of 35%) but 
also supplies twice as many calories and many times more 
saturated fat (14).
 “What Does It Mean? Nutritionists are in agreement 
that iron from meat is better absorbed than iron from plants. 
But they also agree that the bottom line–how much iron 
an individual actually absorbs–is dependent on a lot more 
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than whether or not a person eats meat. Studies show that 
vegetarians are, in fact, no more likely to be iron defi cient 
than meat-eaters, although iron stores may be somewhat 
lower (15, 16).
 “It may be that vegetarians eat copious amounts of 
iron-rich foods, so that even a low absorption rate won’t 
keep them from getting enough iron. Vegetarians may 
also consume more vitamin C-rich foods with their meals. 
But remember that iron defi ciency is common among all 
population groups. People need to pay particular attention 
to getting enough of this nutrient no matter what type of 
diet they eat. At the same time, it is worth noting that recent 
studies show that too much iron may be as great a public 
health problem as too little (17, 18). High levels of iron in 
the body have been linked to increased risk of both heart 
disease and cancer. Plant-based diets may have the real 
advantage in that they provide adequate iron, but may have 
built in mechanisms that protect us from iron overload.” 
Address: Maryland.

630. Olson, Joan. 1993. Carrot gene may improve soybeans. 
Ag Innovation News (AURI–Agricultural Utilization 
Research Inst., Crookston, Minnesota) 2(4):10. Oct.
• Summary: USDA’s Agricultural Research Service (ARS) 
scientists have isolated a carrot protein gene that may 
hold potential for raising methionine levels in carrots, and 
eventually in soybeans. Methionine is the limiting amino 
acid in soybeans, and more of this essential amino acid 
would raise the quality of soy protein.

631. Potter, Susan M.; Bakhit, R.M.; Essex-Sorlie, D.L.; 
Weingartner, K.E.; Chapman, K.M.; Nelson, R.A.; 
Prabhudesai, M.; Savage, W.D.; Nelson, A.I.; Winter, L.W.; 
Erdman, J.W., Jr. 1993. Depression of plasma cholesterol 
in men by consumption of baked products containing soy 
protein. American J. of Clinical Nutrition 58(4):501-06. Oct. 
[39 ref]
• Summary: “Results indicate that 50 g ISP [isolated soy 
protein] is effective in lowering TC [total cholesterol], 
LDL-C [LDL-cholesterol], and apolipoprotein B 
while maintaining HDL concentrations in mildly 
hypercholesterolemic men.” Address: 1. 445 Bevier Hall, 
905 South Goodwin Ave., Urbana, Illinois 61801.

632. Shi, Yanguo; Ren, Li. 1993. Dadou zhipin gongyi-xue 
[The technical arts of soybean products]. Beijing, China: 
Zhongguo Qinggong Yechu Banshe [Chinese Ministry of 
Light Industry]. xii + 484 p. Illust. No index. 18 cm. [34 ref. 
Chi]
• Summary: Wade-Giles reference: Ta-tou chih p’in kung-i 
hsüeh, by Shi, Yen Kuo; Jên, Li. Contents: Preface. 1. 
Introduction to soyfoods: Terminology and classifi cation, 
origin and development, future prospects. 2. Soybeans: 
Production, seed structure and components. 3. Chemical 

composition of soybeans: Soybean lipids, carbohydrates, 
minor components. 4. Soy proteins: Overview, molecular 
weight and classifi cation, water solubility, denaturation, 
functionality, soy enzymes and antinutritional factors.
 5. Soy oil extraction: Oil extraction from soybeans, 
solvent extraction principles and process outline, pre-
extraction preparation, extraction process, other extraction 
technology, supercritical CO2 extraction. 6. Chinese 
traditional soyfoods: Principles and ingredients, soybean 
soaking and cleaning, soymilk preparation for tofu 
processing, coagulation and molding, lactone tofu, yuba, 
meat alternatives. 7. Fermented tofu: Varieties (total 14 
discussed), ingredients, microorganisms, mucor fermented 
tofu & process, top 8 products. 8. Fermented black soybeans 
and fermented soy paste (miso): Fermented black soybeans, 
fermented soy paste.
 9. Soymilk (soy beverages): Production principle and 
outline, beany fl avors and reduction, several commercial 
production lines, fermented soymilk, dry soymilk products. 
10. Products from defatted meal: Defatted soy fl our, soy 
protein concentrates (dadou fenli danbai), soy protein 
isolates (dadou nongsuo danbai), structured soy protein 
products, soy emulsifi ers, applications of soy protein 
products.
 Note: This is the earliest Chinese-language document 
seen (Nov. 2015) that mentions soy protein concentrates, 
which it calls dadou fenli danbai or that mentioned soy 
protein isolates, which it calls dadou nongsuo danbai.
 11. Soy by-products utilization: Okara and its uses, 
soy whey and its uses. 12. Biological and chemical assay 
methodology: Assay for protein solubility, soy protein 
isolation, soy protein molecular weight measurement, gas 
chromatographic analysis of soy oligosaccharides, HPLC 
analysis of soy oligosaccharides, phytic acid assay, assay 
for hexanal Ä the major beany fl avor component, trypsin 
inhibitor assay, lectin assay, urease assay, lipoxygenase 
assay, soybean cell biology: thin sample preparation 
technology, soybean cell biology: ultra thin sample 
preparation technology.
 Concerning fermented tofu (Chapter 7): Fermented 
tofu may be named after the region where it is made. Some 
famous products in China include: (1) Shaoxing furu. 
Famous for its rice wine, Shaoxing is a city in northeastern 
Zhejiang, a coastal province in central eastern China. (2) 
Guilin furu. Guilin is a city in the northeast of the Guangxi 
Zhuang Autonomous Region of far southern China. (3) 
Kedong furu. Kedong is a county in Heilongjiang province in 
northeastern China. (4) Jiajiang furu. Jiajiang is a county in 
Sichuan Province, southwest China. (5) Tangchang doufu-ru. 
Tangchang is a town in Sichuan province.
 Note: Talk with KeShun Liu. 2001. July 9. Green 
vegetable soybeans (maodou) are not mentioned in this book. 
Address: China.
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633. Sudigbia, I. 1993. Tempeh for nutritional treatment of 
childhood diarrhoea [diarrhea]. Paper presented at the XV 
International Congress on Nutrition. Held 26 Sept. to Oct. 1 
at Adelaide, Australia. *
• Summary: Tempeh is suitable for use in nutritional 
treatment during and after episodes of diarrhea, whether in 
clinical or community use.
 Note: This paper was published in the ASA [American 
Soybean Association] Technical Bulletin series (MITA(P) 
No. 518/12/92 Vol. HN20 1993) (Available from ASA, 
Singapore). Address: Child Health Dep., Medical Faculty, 
Diponegoro Univ., Semarang Univ., Indonesia.

634. University of California, Berkeley Wellness Letter. 1993. 
Spicing up your isofl avones and phytosterols. 10(1):1-2. Oct.
• Summary: Studies suggest that soyfoods may protect 
against heart disease and cancer. “In 1990, at a conference 
sponsored by the National Cancer Institute, researchers 
reported that several chemical compounds in soybeans may 
have anticancer activity. These include isofl avones and 
phytosterols–which occur in other plants as well, but are 
especially concentrated in soybeans. In rats as well as such 
larger mammals as sheep and cheetahs, isofl avones have 
been shown to inhibit estrogen production. Indeed, for many 
years they’ve been known to cause breeding problems in 
farm animals–an effect they’ve never been shown to have on 
humans, by the way.
 “What evidence there is suggests that isofl avones may 
slightly decrease estrogen production in premenopausal 
women. Besides the key role it plays in reproduction, 
estrogen is known to promote breast cancer. Isofl avones 
come in several guises. One form, known as genistein, may 
block the formation of new blood vessels–and a tumor must 
be able to form blood vessels to nourish itself.
 “Phytosterols, which occur in high concentrations in soy 
and are similar chemically to cholesterol, have been shown 
to slow or prevent the absorption of cholesterol in the body, 
though the effect is not signifi cant. There’s some evidence, 
too, that phytosterols may have anticancer effects.
 “A recent review of the studies on soybeans and blood 
cholesterol concluded that consumption of soy might 
lower blood cholesterol in animals, but that in humans the 
substitution of soy protein for animal protein produced 
variable results. Switching to a diet rich in soy seemed most 
effective in reducing cholesterol in people who ate a lot of 
protein and had a very high blood cholesterol levels to begin 
with.”
 “The National Cancer Institute has funded a 
multimillion dollar program to investigate the role of food 
in cancer prevention, and soybeans will be one of the foods 
under investigation.
 “Lowering your fat intake, especially saturated fat, can 
almost count as a ‘magic bullet.’ Moreover, substituting 
plant protein for animal protein is always an excellent idea 

(for one thing, it appears to have cholesterol-lowering 
effects, especially for people with high blood cholesterol). 
For adults, soy protein is a complete protein–that is, like 
animal protein, it contains all the essential amino acids. Thus 
soybeans and soy products are good foods. And they are now 
becoming as American as, well, ice cream. If you want to eat 
more soy but don’t like the blandness of plain tofu, look for 
recipes that spice it up.”

635. Associated Press (AP). 1993. Alcohol craving cut by 
kudzu extract: Hard drinking hamsters go on the wagon. San 
Francisco Chronicle. Nov. 1. p. A3. [1 ref]
• Summary: Dr. Bert L. Vallee and Wing-Ming Keung, 
researchers at Harvard Medical School, were intrigued by the 
ancient Chinese use of kudzu roots to cure alcoholism. They 
isolated two active compounds from kudzu roots, daidzin 
and daidzein, then injected these compounds separately 
into each of 71 Syrian golden hamsters, which have a huge 
appetite and capacity for alcohol. If scaled up to human 
size, their alcohol capacity would be about 40 times greater 
than the capacity of the typical human. The effect of the 
compounds was to reduce the hamsters’ alcohol intake by 
more than 50%.
 Note: The Japanese name for the soybean is “daidzu.” 
Both daidzin and daidzein (pronounced DAYD-zin and 
DAYD-zain) were named after the soybean and both are 
found abundantly in soybeans. Daidzin was fi rst reported 
in 1931 by Walz, and daidzein was fi rst reported in 1953 by 
Ahluwalia, Bhasin, and Seshadri.

636. Keung, Wing-Ming; Vallee, Bert L. 1993. Daidzin 
and daidzein suppress free-choice ethanol intake by Syrian 
Golden hamsters. Proceedings of the National Academy of 
Sciences, USA 90(21):10008-12. Nov. 1. [31 ref]
• Summary: The authors found that these two compounds, 
isolated from kudzu, cut alcohol cravings in hamsters. The 
Chinese have traditionally been aware of this use of kudzu. 
Radix puerariae (RP) is an herb long used in traditional 
Chinese medicine for the treatment of patients who abuse 
alcohol. Address: Center for Biomedical and Biophysical 
Sciences and Medicine, Harvard Medical School, 250 
Longwood Ave., Boston, Massachusetts 02115.

637. SoyaScan Notes. 1993. Chronology of the American 
Soybean Association’s growing interest in promoting 
soyfoods in America. Nov. 5. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1992 Jan.–Keith Smith of ASA calls Mark 
Messina PhD, at the National Cancer Institute and asks what 
Mark knows about possible cancer-preventing substances in 
soybeans. ASA was getting a lot of enquiries on the subject, 
which was Mark’s specialty at NCI.
 1992 Dec.–ASA decides to allocate a large portion of 
their 1993 research funds for health-related research. The 
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1993 budget contains $1,200,000 in funding for three 2-year 
projects which each received $400,000 over the 2 years. One 
project by Stephen Barnes involves soy and prostate and 
breast cancer, one by Maurice Bennink of Michigan State 
involves soybeans and colon cancer, and a third by William 
Wong involves cholesterol metabolism in soy.
 1993 March–ASA allocates $27,625 for the Soyfoods 
Association of America (mainly Ginny and Mark Messina) to 
develop and distribute educational materials on soyfoods and 
to produce periodic press releases. The grant will be used to 
produce a 4-color brochure on soyfoods and eight individual 
fact sheets on tofu, soymilk, tempeh, miso, texturized 
vegetable protein, soy fl our, soy-based meat analogs, and soy 
oil. These materials will be made available to state soybean 
boards.
 1993 June–The Soy Connection, a quarterly newsletter 
on the nutritional benefi ts of soyfoods, starts to be mailed to 
70,000 registered dieticians across the U.S. This high-quality 
publication, edited by Mark Messina, contains articles by 
experts in their fi elds, plus some good recipes.
 1993 Oct.–Dr. Mark Messina is offi cially hired by 
ASA as a consultant. He gave about 12 public speeches 
on soy, diet, and chronic disease prevention in 1993, and 
has 15 more planned for 1994. Messina also coordinates 
nutrition research for a group named the North Central 
Soybean Research Program. As part of this, Steve Sonka 
of the University of Illinois is conducting a $43,000 
economic impact analysis to determine the market potential 
for soyfoods and its effect on soybean consumption. The 
report is expected out in Dec. 1993. USB only has 3 paid 
employees and 60-65 volunteers, so they hire the ASA to do 
projects using money from USB and everything that ASA 
does is approved by David Thomas.
 1993 Oct.–USB has a booth (probably its fi rst) at the 
annual 3-day conference of the American Dietetic Assoc. 
attended by roughly 10,000 people. ASA and Dr. Messina 
were there. Evans Food Group, ASA’s big food-related 
public relations fi rm in Seattle, Washington, was also there. 
The booth was geared mostly toward soy oil, but most of 
the interest from dietitians was in soyfoods. Fact Sheets 
on soyfoods and a brochure prepared by the Soyfoods 
Association and Evans Group were distributed. Soynuts 
were served but they ran out in the fi rst 2 hours. Messina 
encouraged USB to have enough good soy-based snacks to 
last for 3 days for next year’s show.
 1993 Nov.–Good News About Soyfoods, an attractive 16-
page booklet, prepared jointly by the Soyfoods Association 
of America (Ginny Messina) and USB, featuring information 
about and recipes for soyfoods is mailed to about 3,000 to 
5,000 key media contacts.
 1994 Feb.–The First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease is 
held in Mesa, Arizona, organized by Dr. Mark Messina and 
sponsored by the United Soybean Board as well as soybean 

growers from Nebraska and Indiana.
 1995–The United Soybean Board (USB) begins to 
sponsor dietitian seminars on the health benefi ts of soy in 
26 cities across the USA. The budget for each seminar is 
$8,000. Manufacturers can exhibit products at seminars for a 
fee of $75 per table.
 1996 Jan.–The Indiana Soybean Development Board 
introduces Soyfoods USA, the world’s fi rst e-mail newsletter 
on soyfoods. It is sent monthly to e-mail addresses free of 
charge. By Feb. 1997 there are 1,200 subscribers.
 1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state 
soybean associations or boards, music with these words 
plays in the background while he or she is on hold.
 1996 Sept.–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease is held in Brussels, Belgium, again organized 
by Dr. Mark Messina. Sponsors contributing more than 
$15,000 include: American Soybean Association, Nebraska 
Soybean Board, United Soybean Board, Ohio Soybean 
Board, Indiana Soybean Development Council. Other 
sponsors: Illinois Soybean Association and Illinois Soybean 
Program Operating Board, Soyfoods Association of America, 
Minnesota Soybean Research and Promotion Council, 
Iowa Soybean Promotion Board, and Michigan Soybean 
Promotion Committee.
 1997 Jan.–USB announces 11 more Soy Connection 
Dietitian Seminars that will be held in major cities across 
America during 1997, from April 4 to Sept. 12.
 1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails 
a form letter to all known soyfoods manufacturers in the 
USA, stating that it has recently teamed up with a number 
of industry leaders and researchers to examine the feasibility 
of a cholesterol health claim for soy protein products. The 
letter asks that each manufacturer send ISA (by March 5) 
nutritional labels for each soyfood product that it makes or 
distributes.

638. McGinnis, J. Michael; Foege, William H. 1993. 
Actual causes of death in the United States. JAMA: J. of the 
American Medical Association 270(18):2207-12. Nov. 10. 
[99 ref]
• Summary: The top ten causes of death in the United States 
are:
 Heart disease 720,000
 Cancer 505,000
 Cerebrovascular disease 144,000
 Accidents 92,000
 Chronic obstructive pulmonary disease 87,000
 Pneumonia and infl uenza 80,000
 Diabetes mellitus 48,000
 Suicide 31,000
 Chronic liver disease and cirrhosis 26,000
 Human immunodefi ciency virus (HIV) infection 25,000.



SOY NUTRITIONAL RESEARCH (1990-2021)   181

© Copyright Soyinfo Center 2021

 For each disease there are numerous risk factors, 
each with a relative contribution. “For heart disease, well-
established external risk factors include tobacco use, elevated 
serum cholesterol levels, hypertension, obesity and decreased 
physical activity;...”
 Table 1, titled “Actual causes of death in the United 
States,” shows another way of looking at the subject. The 
three columns are causes, estimated number, and percentage 
of total deaths
 Tobacco, 400,000, 19%
 Diet/activity patterns, 300,000, 14%
 Alcohol, 100,000, 5%
 Microbial agents, 90,000, 4%
 Toxic agents, 60,000, 3%
 Firearms, 35,000, 2%
 Sexual behavior, 30,000, 1%
 Motor vehicles, 25,000, 1%
 Illicit use of drugs, 20,000, < 1%
 Total, 1,060,000, 50%
 Note: The potentially preventable causes of death in the 
United States include: Diet 36.7%. Tobacco 33.3%. Alcohol 
8.3%. Infections 7.5%. Address: 1. MD, MPP. U.S. Dep. of 
Health and Human Services, Washington, DC.

639. Adlercreutz, Herman; Markkanen, H.; Watanabe, S. 
1993. Plasma concentrations of phyto-oestrogens in Japanese 
men. Lancet 342(8881):1209-10. Nov. 13. [10 ref]
• Summary: Two Finnish and one Japanese scientist teamed 
up to see if diet could explain why Japanese men have a 
lower death rate from prostate cancer than Western men, 
even though both groups have about the same incidence of 
prostate cancers. The scientists speculated that the Japanese 
diet may keep small prostate cancers from growing into 
deadly tumors.
 “A low mortality from prostatic cancer is found in 
Japanese men consuming a low-fat diet with high content of 
soy products–a rich source of isofl avonoids.” Isofl avonoids 
are the plant version of the female sex hormone estrogen, 
which has been shown to inhibit cancer cells in the test tube. 
The researchers therefore investigated the isofl avonoid level 
in the blood (plasm) of 14 Japanese who ate the typical soy-
rich Japanese diet and 14 Finnish men who ate the typical 
dairy-and-meat diet of Finland. The levels of the estrogen-
like isofl avonoids were 7 to 110 times higher in the blood 
of the Japanese men than in the Finns. Genistein, a tyrosine 
kinase inhibitor, was the isofl avonoid that occurred in the 
highest concentration (geometric mean 276 nmol/liter). The 
authors hypothesize that these high phytoestrogen levels may 
inhibit the growth of prostate cancer in Japanese men, which 
may explain the low mortality from prostatic cancer in that 
country. Address: 1-2. Dep. of Clinical Chemistry, Univ. of 
Helsinki, Mellahti Hospital, SF-00290 Helsinki, Finland; 3. 
Epidemiology Div., National Cancer Center Research Inst., 
Tokyo, Japan.

640. Reis, Ademar. 1993. History of his work with soyfoods, 
seitan, and gluten (Interview). SoyaScan Notes. Nov. 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ademar, age 46, was born on 2 May 1947 
in Santos, Sao Paulo, Brazil. In the early 1950s Brazil 
started growing more soybeans. His mother was a very well 
educated person and she liked to read; she also had many 
children and the family was rather poor, so they could not 
afford to buy meat, milk, or other animal products. Not 
far from their home was an agricultural department. His 
mother would send him there, and they would give him free 
soybeans, which he and his mother would cook or use to 
make soymilk.
 He entered law school in Brazil in the early 1970s, but 
upon graduation he became an actor and had a theater group. 
At the time, life in Brazil was very hard and repressive due 
to the military government. He went against the government 
and he had to fl ee the country in June 1973. Since he had 
several Brazilian friends living in Los Angeles, he went to 
live with them there. One day while shopping at Erewhon on 
Beverly Blvd. in Los Angeles he learned about the East West 
Center.
 He moved into the East West Center, a macrobiotic 
commune on [7357] Franklin Ave. in Hollywood, California 
90028. At that point his girlfriend, Iseti, joined him from 
Brazil; they were married in America in Oct. 1975. First he 
started working as Roy Steevensz’ assistant making foods. 
Then in late 1973 or early 1974 he started a company named 
East West Cookery, where he made Soy Burgers, which he 
sold to many health food stores in and around Los Angeles, 
including the Erewhon retail store. To make the burgers he 
would soak whole soybeans, pressure cook them until soft, 
then cool and mash them for use as a binding agent. He 
would mix the mashed soybeans with cooked brown rice 
and fresh onions, parsley, and carrots. He would shape the 
mixture into patties, which he baked in an oven. He made 
the burgers in the kitchen of the big East West Center. In 
terms of logistics, he would wake up at 4:00 in the morning, 
cook the soybeans and let them cool. Later, after others had 
fi nished breakfast in the kitchen, he would shape and bake 
the burgers. He would put these between buns, with lettuce, 
tomatoes, etc. and distribute them to stores.
 After several years he decided that he wanted to move 
to Boston to be close to Michio Kushi. He and his wife, Iseti, 
went to live at the Kushi macrobiotic study house in Newton, 
Massachusetts. In Newton he tried to support his wife (who 
was pregnant) and himself by doing some translation of 
articles from a Brazilian newspaper. After a few months, 
they realized they could not make a living doing translation, 
so Ademar decided to move to Somerville, re-activate East 
West Cookery, and start making Soya Burgers again–just 
about the same time his son was born (in October). After 
making the down payment on the apartment, they found 



SOY NUTRITIONAL RESEARCH (1990-2021)   182

© Copyright Soyinfo Center 2021

themselves out of money. So they went to see Aveline Kushi 
(who he met when she lectured in California) at her home in 
Brookline. She gave him $500 to get his business started and 
she put only one condition on the gift: “Don’t put too much 
garlic in the food.” He has kept in touch with her over the 
years.
 The Seventh Inn made the bread for Ademar’s 
burgers’ buns. First he made the burgers out of his home in 
Somerville, Massachusetts, but he was caught by the Board 
of Health, so he had to move to a commercial kitchen.
 One day a young man named David came from San 
Diego (where he had been a lifeguard), tasted Ademar’s 
product, and ended up working with the company for a year. 
Tom was also an artist, and before he left, he drew a logo, 
wrote “Season’s Harvest” in it, and gave it to Ademar as a 
present. In 1977 decided to rename his company Season’s 
Harvest. Between the late 1970s and the early 1990s Ademar 
developed a line of about 20 different types of sandwiches 
(including Solar Burger sandwiches [with Wheatmeat made 
from Seitan], in 1976), many different burritos (including 
and a Tofu and Brown Rice Burrito, in about 1978), 20 
different types of salads, and carrot juice. In about 1980 
Season’s Harvest introduced Tuna Salad and Chicken Salad, 
each containing textured soy protein concentrate; these are 
the only two products in his line that are not vegetarian.
 Until 1987 Season’s Harvest did its own distribution 
throughout the area (Massachusetts, Connecticut, New York, 
Philadelphia [Pennsylvania], etc.). Then from 1987 to 1990 
the company turned over part of its distribution to a natural 
foods distributor named Country Barn. In 1990 Country Barn 
went out of business, with large unpaid debts to Season’s 
Harvest. Ademar picked up two distributors in New York: 
Craig Coester and Ed Wolf.
 Looking for a bigger market, in the winter of 1991 
Ademar contacted a little company in Massachusetts named 
Idyllwild Farms, which prepares food and puts food together 
for major airlines. He made a presentation but nothing 
developed. One day Continental Airlines contacted Idyllwild 
saying, “Look, we’re having a lot of requests for vegetarian 
meals, what can you come up with?” Idyllwild spent a great 
deal of time trying to fi nd meals that were acceptable to 
Continental’s headquarters in Texas, but to no avail. As a 
last resort, in about December 1992, they went to Ademar. 
He set to work modifying the Dream Burger. It was an 
instant hit at Continental–so they asked for more vegetarian 
products and a dish with mushrooms and onions. Ademar 
designed the Vegetable Patty. Then they wanted something 
for breakfast, so he made the Veggie Breakfast Sausage. The 
fi rst order from Idyllwild arrived in March 1993–the last 
arrived on 29 July 1993. Idyllwild declared bankruptcy, and 
Ademar lost $12,000 that Idyllwild owed his company. It 
was a small disaster. Fortunately, Ademar was able (by great 
good fortune) to reestablish his contact with Continental and 
today they are still ordering from him. Idyllwild had hidden 

the names of its suppliers. Subsequent soy- or gluten-related 
products included: Dream Burger (1991, June, to be renamed 
Dreamburger in 1994), Vegetarian Meatball, and Vegetarian 
Bacon Bits (1992, Feb.), Seitan (1992, June), Cajun Burrito 
(1992, Nov.), Vegetable Patty (1993, March), and Veggie 
Breakfast Sausage (1993, March).
 Ademar is now looking for a plant or company to make 
his Veggie Breakfast Sausage. He met Ernie Mucke, who is a 
fourth-generation sausage maker and who owns a traditional 
sausage company named Mucke’s. Ernie, who is in his late 
30s, grew up working in the plant and knows every detail of 
the machinery. His 4-year-old son has many allergies so his 
wife started cooking vegetarian meals, which Ernie likes, so 
now he is very open to vegetarianism. Ernie’s wife’s brother, 
who had spiritual powers and lived in Arizona, was Ernie’s 
spiritual guide. Just before he died, this spiritual guide told 
Ernie that someone would come into his (Ernie’s) life and 
his sausage plant would be transformed, and he would end 
up making vegetarian foods. Ademar and Ernie are now 
working out plans together.
 In about mid-1992 Sysco, America’s largest food 
distributor, began to carry Ademar’s products; he is with 
their Hallsmith Sysco division. About 6 months ago he also 
got into J.P. Food Services (Monarch); Harvard University 
buys his products. The last few months, in working with 
Protein Technologies International, ADM, and Central Soya, 
Ademar has learned many new things about food technology 
and product formulation. So now he is reformulating many 
of his products. Currently his best-selling products are 
Bean & Cheese Burrito, Hoomus [Hummus], Tabouleh 
[Tabbouleh], and Dream Burger–in that order. He now owns 
the largest natural-food sandwich company in New England–
followed by New World.
 Ademar has kept good records of his years of pioneering 
work with natural foods; his fi les may be able to add more 
detail and accurate dates and names to this story. He still uses 
macrobiotic principles in formulating his recipes to balance 
yin and yang, but he is not as strict as he used to be; he now 
eats tomatoes and eggplants. Address: Founder and owner, 
Season’s Harvest, 52 Broadway, Somerville, Massachusetts 
02145. Phone: 617-628-1182.

641. Wall Street Journal. 1993. Tofu diet may help limit 
prostate-cancer deaths. Nov. 29.
• Summary: A summary of an article from the November 13 
issue of the British medical journal Lancet (p. 1209-10). It 
begins: “Tofu may join broccoli, kale and carrots on the list 
of foods that might reduce the risk of cancer.”

642. Applewhite, Thomas H. 1993. Trans-isomers, serum 
lipids and cardiovascular disease: Another point of view. 
Nutrition Reviews 51(11):344-45. Nov. [11 ref]
• Summary: The author believes that trans-isomers have 
not been shown to be harmful to human health. He offers 
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critiques of several widely cited studies. The basic fact 
remains that “the food industry does not substitute trans-
containing fats for liquid vegetable oils. Trans fatty acids 
are intermediate in melting point between saturated and cis-
unsaturated fatty acids, and this characteristic is utilized by 
the food industry to provide functionality approaching that 
of the natural fats containing saturated fatty acids, such as 
butter fat, coconut oil, cocoa butter, tallow, and lard. These 
experiments yet undone should evaluate trans monoenes 
relative to saturates in the presence of controlled amounts of 
cis-monoenes and cis-cis dienes. Both latter classes of fatty 
acids have been shown repeatedly to be hypocholesterolemic 
compared to saturated fatty acids. Furthermore, all 
experiments to date where cis-mono and polyunsaturates, 
singly or collectively, were varied have not shown trans-
isomers to be hypercholesterolemic relative to the saturated 
fatty acids they are intended to replace.” Address: PhD, 
Consultant, Fats and Oils, 1032 Verbena Drive, Austin, Texas 
78750.

643. Coward, Lori; Barnes, N.C.; Setchell, K.D.R.; Barnes, 
S. 1993. Genistein, daidzein and their beta-glycoside 
conjugates: antitumor isofl avones in soybean foods from 
American and Asian diets. J. of Agricultural and Food 
Chemistry 41(11):1961-67. Nov. [31 ref]
• Summary: This is a very important article. Isofl avones 
were fi rst extracted with alcohol (80% aqueous methanol) 
and then the fat was removed from the extract with hexane 
solvent. Details of the isolation process are given.
 “A method is described for the separation and analysis 
of isofl avone beta-glycoside conjugates and aglucones in 
various foods derived from soybeans... Asian fermented 
soy foods contain predominantly isofl avone aglucones, 
whereas in nonfermented soy foods of both American and 
Asian origin isofl avones are present mainly as beta-glycoside 
conjugates. Since the much larger estimated daily intake 
of these isofl avones by Asians compared to Americans is 
similar on a body weight basis to the isofl avones in soybean-
containing diets which inhibit mammary tumorigenesis in 
animal models of breast cancer, it is possible that dietary 
isofl avones are an important factor accounting for the lower 
incidence and mortality from breast cancer in Asian women.”
 Tamoxifen is an anti-estrogen used to therapeutically 
prevent the metastatic growth of breast cancer.
 The results showed that most Asian and American soy 
products, with the exception of soy sauce, alcohol-extracted 
soy protein concentrate, and soy protein isolate, have total 
isofl avone concentrations similar to those in whole soybeans. 
Asian fermented soyfoods contain mainly isofl avone 
aglucones, whereas in nonfermented soyfoods of both Asian 
and American origin isofl avones are present mainly as beta-
glycoside conjugates. The estimated daily intake of these 
isofl avones by Asians is similar on a body weight basis to the 
isofl avones in soy-containing diets which inhibit mammary 

tumorigenesis in animal models of breast cancer. Therefore, 
it is possible that dietary isofl avones are an important factor 
accounting for the lower incidence and mortality from breast 
cancer in Asian women.
 In Taiwan, the average human consumption of “soy” is 
35 gm/day per capita–according to M. Messina unpublished 
data.
 “The concept of reducing cancer risk by 
chemoprevention has become an important aspect of current 
cancer research. It has been suggested that two so-called 
phytoestrogens, lignans and isofl avones, may play a role in 
the prevention of estrogen-dependent breast cancer and colon 
cancer.
 Three tables show the isofl avone concentrations in 
various types of soyfoods. For each food, the content of the 
following is given: Conjugated genistin, conjugated daidzin, 
genistein aglucone, daidzein aglucone, total isofl avones, D/G 
ratio, percentage of genistein aglucones, and percentage of 
daidzein aglucones. After each food listed below we will 
show the total concentration “as is” and then (if given) on a 
dry weight basis.
 Table 1 shows isofl avone concentrations (in mg per 
gram) in basic nonfermented Asian soyfoods: Soymilk 
(0.252 / 3.256), Tree of Life tofu (0.417 / 2.031), Mori-Nu 
tofu (0.494 / 3.827), soy fl our (1.338), soy powder (1.748), 
and soy nuts (2.363).
 Table 2 shows isofl avone concentrations (in mg per 
gram) in fermented Asian soyfoods: Tempeh (0.430 / 1.130), 
miso (0.920 / 1.379), rice miso (0.404 / 0.721), barley miso 
(0.721 / 1.195), Shiromiso soup mix (0.708), Akamiso soup 
mix (0.882).
 Table 3 shows isofl avone concentrations (in mg per 
gram) in other soyfoods: Soy sauce (0.023 / 0.090), soy 
cheese (0.050 / 0.105), Tofutti soy ice cream (0.032 / 0.092), 
Ice Bean soy ice cream (0.117 / 0.360).
 Although fl avonoids are found in many plants, 
vegetables, and fl owers, isofl avones such as genistein and 
daidzein are found in just a few botanical families. This is 
because of the limited distribution of the enzyme chalcone 
isomerase largely to tropical legumes. Partly for this reason, 
isofl avones are a very minor part of American or British 
diets. Address: Depts. of Pharmacology and Biochemistry 
and Comprehensive Cancer Center, Univ. of Alabama 
at Birmingham, Birmingham, Alabama 35294, Mass 
Spectrometry Lab., Children’s Hospital Medical Center, 
Cincinnati, Ohio 45229.

644. Havala, Suzanne; Dwyer, Johanna. 1993. Position of 
the American Dietetic Association: Vegetarian diets. J. of the 
American Dietetic Association 93(11):1317-21. Nov. [24 ref]
• Summary: Contents: Introduction. Position statement. 
Vegetarianism in perspective. Implications for health 
promotion. Nutrition considerations vegetarians. Groups 
with special needs. Meal planning.
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 Introduction: “A considerable body of scientifi c data 
suggests positive relationships between vegetarian diets 
and risk reduction for several chronic degenerative diseases 
and conditions, including obesity, coronary artery disease, 
hypertension, diabetes mellitus, and some types of cancer.
 “Position statement: It is the position of the American 
Dietetic Association vegetarian diets are healthful and 
nutritionally adequate when appropriately planned.”
 A half-page table titled “Daily food guide for 
vegetarians” (p. 1318) suggests that 2-3 servings per day 
come from the “Legumes and other meat substitutes” food 
group. Serving sizes: 4 oz tofu or tempeh, 8 oz soy milk. 
Address: 1. MSc, RD; 2. DSc, RD.

645. Kelley, Hubert W. 1993. Always something new: 
A cavalcade of scientifi c discovery. USDA Agricultural 
Research Service, Publication No. 1507. 150 p. Nov.
• Summary: This book is fi lled with photos and 
commemorative stories about the research discoveries and 
breakthroughs in the fi eld of crop utilization at the four 
regional USDA Agricultural Research Service (ARS) labs 
during the 50 years since they were established.
 Chapters include: Introduction. Gambling on science. 
Penicillin and the war years [World War II]. Midstream 
changes and corrections. Frozen foods. Soybean oil (p. 
85-88). Vegetable oils in Industry (p. 89-91). Food safety 
(p. 97-104; Afl atoxin, other mycotoxins). Food for Peace 
(p. 116-18). Fuels from agriculture (p. 118-19). Proteins in 
milk, grains, and oilseeds (p. 125-20). Peanuts (p. 131). U.S. 
crops in Asian foods (p. 132-33; Tofu, tempeh, soy sauce, 
sufu). Microorganisms (p. 134-36; Incl. the ARS culture 
collection). Focus on the future (p. 147-50; soy oil printing 
inks).
 The most important work of the Northern regional 
laboratory in Peoria was the development of penicillin 
starting in June 1941. A brief chronology:
 1941 July 9–”Percy Wells, on detail from the Eastern 
lab to Washington [DC], received two visitors from war-
beleaguered England. They had with them a small but 
valuable package. The Britishers were Howard Florey, a 
future Nobel Laureate, and Norman Heatley, an Oxford 
University bacteriologist, and their package contained a 
small amount of penicillin, a drug unfamiliar to Dr. Wells. 
The two scientists wanted U.S. help in mass-producing it.”
 1941 Dec.–Andrew J. Moyer, a chemist at the Northern 
lab, developed the basis for the industrial process–deep vat 
fermentation.
 1942 March–Only enough penicillin is available to treat 
a single case.
 1942 Dec. 31–Seventeen U.S. pharmaceutical 
companies are working on penicillin.
 1944 June 6–Thanks to the combined efforts of many 
people, enough penicillin is available in quantity by 
D-Day (invasion of Normandy, France) to treat wounded 

allied soldiers. Penicillin was the world’s fi rst commercial 
antibiotic.
 By the 1950s, hundreds of antibiotics were on the 
market. Address: Director (retired), Information Staff, USDA 
Agricultural Research Service (ARS).

646. Keuth, Sylvia; Bisping, B. 1993. Formation of 
vitamins by pure cultures of tempe moulds and bacteria 
during the tempe solid substrate fermentation. J. of Applied 
Bacteriology 75(5):427-34. Nov. [30 ref. Eng]
• Summary: Describes the synthesis of vitamins B-6, B-12, 
ribofl avin, thiamine, nicotinic acid and nicotinamide by 
different strains of Rhizopus stolonifer, R. arrhizus, and R. 
oligosporus. Also discusses the infl uence of the presence 
of bacteria (Citrobacter freundii, Klebsiella pneumoniae, 
Pseudomonas fl uorescens, Streptococcus sp. etc.) on the 
production of vitamins. Isolates of R. oligosporus were 
generally the best vitamin formers. The molds did not 
produce physiologically active vitamin B-12. But the 
addition of bacteria, which had been selected in a screening 
for vitamin B-12 production, resulted in an increase of 
physiologically active vitamin B-12. Citrobacter freundii 
and Klebsiella pneumoniae showed the best formation 
capabilities.
 The infl uence of R. oligosporus on vitamin B-12 
formation by C. freundii was also studied. The vitamin 
content of tempeh fermented with a mixed culture of mold 
and bacteria was three times as high as that in a control 
fermentation of the beans with C. freundii only. In addition, 
the growth of C. freundii in mixed fermentations was 
tripled. Address: Institut fuer Mikrobiologie, Westfaelische 
Wilhelms-Universitaet, Muenster, Germany.

647. Klus, Klaus; Boerger-Papendorf, G.; Barz, W. 1993. 
Formation of 6,7,4 trihydroxyisofl avone (factor 2) from 
soybean seed isofl avone by bacteria isolated from tempe. 
Phytochemistry 34(4):979-981. Nov. [18 ref]
• Summary: “Abstract: The tempe-producing bacteria 
Brevibacterium epidermis and Micrococcus luteus 
transformed the soybean isofl avone glycitein to 
6,7,4’-trihydroxyisofl avone (`factor 2’). A third tempe-
producing bacterium, Microbacterium aborescens, converted 
the soybean isofl avone daidzein to factor 2 and glycitein. The 
products of these transformation reactions were elucidated by 
spectroscopic techniques.” Address: Institut fur Biochemie 
und Biotechnologie der Pfl anzen, Westfalische Wilhelms-
Universitat, Hindenburgplatz 55, 48143 Munster (Germany).

648. Lichtenstein, Alice. 1993. Trans fatty acids, blood 
lipids, and cardiovascular risk: Where do we stand? Nutrition 
Reviews 51(11):340-43. Nov. [28 ref]
• Summary: This review of the literature concludes: “New 
research indicates that consumption of hydrogenated rather 
than unhydrogenated vegetable oils may negatively infl uence 
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plasma lipids and risk of CHD [coronary heart disease].”
 “Vegetable oils are hydrogenated in order to 
transform them from a liquid to a semisolid state more 
closely resembling animal fat. The resultant product is 
less susceptible to oxidation. During the hydrogenation 
process, some of the naturally occurring cis double bonds 
are isomerized to the trans conformation, resulting in 
a decreased bond angle and an acyl chain resembling a 
saturated fatty acid. Hydrogenation also results in the 
saturation of a portion of the existing double bonds in the 
fatty acyl chain, thereby decreasing the polyunsaturated 
fatty acid (PUFA) and increasing the saturated and 
monounsaturated fatty acid content of the fat.

“Trans fatty acids from all sources likely provide about 
5-8% of energy in a typical Western-style diet, compared 
to 14% from saturated fat and 36% from total dietary fat.” 
Consumers are advised to reduce their intake of both their 
total fat and saturated fat. Address: Asst. Prof., School of 
Nutrition, and Scientist II, USDA Human Nutrition Research 
Center on Aging, Tufts Univ., Boston, Massachusetts 02111.

649. Wootan, Margo; Liebman, Bonnie. 1993. The great 
trans wreck. Nutrition Action Healthletter 20(9):10-12. Nov. 
[1 ref]
• Summary: CSPI sent 19 popular foods to an independent 
testing laboratory for analysis. A table shows the content of 
saturated fat, trans fatty acids, and total fat in these foods. A 
sidebar shows consumers how to avoid trans fat. Soy oil is 
not mentioned. Address: Nutritional Biochemist at CSPI.

650. Demos, Steve. 1993. New developments at White Wave 
(Interview). SoyaScan Notes. Dec. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: White Wave is about to rent the Boulder Theater 
for a town party in May 1994 to show the people of Boulder 
what the company is doing. “We’re renaming Boulder ‘Tofu 
Town.’”
 Steve recommends that Shurtleff go to Whole Foods 
Market’s store in Berkeley, California, where there is now a 
White Wave Vegetarian Cuisine Center. They have a “shelf 
set” developed as the fi rst prototype for the United States. 
The set is fully integrated into the store’s dairy case; it is not 
a stand-alone unit. In Berkeley, the set is placed in between 
amazake and tortillas. There may or may not be dividers 
on both sides. It contains about 46 facings of White Wave 
products in an organized fashion, in groups such as meat 
alternatives, dairy alternatives, cheese alternatives, tofu, 
tempeh, etc. The term “Vegetarian Cuisine,” which does not 
contain the word “soyfoods” or the word “protein,” opens 
the products to a broader category and it elevates the foods to 
a higher level than just basic proteins. White Wave has had 
a dozen cartoon characters made up for the set; they deliver 
the basic information on soyfoods and ecology, soyfoods and 
cancer, soyfoods and heart disease, etc. There are individual 

3 by 5 inch info-cards printed on both sides. Sources of more 
information are given on each card. White Wave installed 
their fi rst sets during the fi rst week in November in the 3 
Whole Foods stores in the Bay Area–Berkeley, Palo Alto, 
and Mill Valley. Berkeley is the best of the three. During the 
fi rst month, the lowest increase in sales was 160% and the 
highest was 1,000%.
 “We are calling this ‘category management’ or ‘category 
shelf management.’ This is what Walmart is. This is the 
science of merchandising and marketing. Its a whole new 
game–and so exciting. We spent a year taking photos of 
natural and health food stores around the United States, and 
we realized that there was no organizational schematic to 
the evolution which has taken place as products evolved 
from tofu to tempeh to soymilk, to second generation soy 
products, and now a new generation of vegetable protein 
products in which various proteins are blended/extended–e.g. 
wheat protein and soy protein, or products resembling milk 
or ice cream (like Rice Dream) made from rice.
 White Wave will soon be coming out with a new line 
of gluten-based luncheon slices; another company will 
make some of these products. White Wave may perhaps buy 
another company.
 “Concerning our new shelf set, we’re going into natural 
and health food stores and saying ‘We occupy 18 square 
feet (or that many cubic inches). Our turn rate is X, our 
profi tability factor is Y, and our average sale price is Z. 
Here’s our product mix and her’s what we’re doing.’ You’ll 
see national ads on this in February.
 “We’ll be ready to go into supermarket chains when they 
call us and say ‘We want your products and you don’t have 
to pay slotting fees.’ We will not pay slotting fees. You invest 
in either a pull or a push. I am against the push mentality. 
When the chains call you, it means that the market is ready 
for your products. If you push in, you run the risk of being 
premature. Legume is a good example of that.
 Steve has visited a number of Safeway stores in 
California and he feels Safeway is very interested in his 
products and shelf set. Each set costs about $500-$700 
per store in time and hardware and logo–not including the 
food products. So Steve must proceed slowly and carefully 
in getting into supermarkets. He will probably start with 
supermarkets in college or university towns. From there 
he will gather statistics on sales and profi tability. He will 
move very slowly, starting with stores in markets with the 
right demographics, fi rst down the West Coast, then across 
the Sun Belt, then over to the East Coast and up. Steve will 
probably have 3 sizes of sets. The smallest set will contain 
only the fastest moving items. Steve can get into the dairy 
case of a supermarket only if he can prove that he can deliver 
more profi t per unit of shelf space. They will take a 30-35% 
margin, and he hopes to do $60,000 in sales per store per 
year.
 Right now the company is shut down and they are 
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installing all new equipment. The equipment is made by a 
variety of manufacturers (some from Takai, some American, 
some German), and it will have a capacity of 1 ton/hour of 
tofu. They have just installed what is probably the largest 
curding carousel in the United States. They made tofu 
on Dec. 16-17 to test the equipment, and Steve is very 
optimistic that the learning curve will be short. “Wataru 
Takai is arriving in Boulder today. Tomorrow all the big-time 
pasteurization and spiral chilling equipment will be installed. 
I’ve never seen a soyfoods company that uses this type of 
equipment. We also have fancy packing machines, a lot of 
vacuum packing and water packing machines.
 “Sales of White Wave’s basic seitan, sold in a tub, are 
increasing rapidly. We are already selling thousands of 
pounds a week.”
 White Wave is now right in the middle of their waste-
water nightmare. Fortunately the city of Boulder has given 
us the okay for our new construction and equipment. The 
plant will be done by the middle of January. The last phase 
is the solar employee lounge out front. The city has beaten 
up on us for the last year on environmental issues. Only Pat 
Calhoun’s persistence got us through it by wearing out the 
city’s bureaucracy. One day they threw their hands up and 
gave us all the permits.
 “We are at a critical mass point as of 1 Jan. 1994. 
We have a new factory (high-output and very sanitary), 
a new production system, and a new marketing scheme 
and schematic in place based on reproducible, verifi able 
numbers. We are ready for takeoff. I’m very excited. We’re 
all dressed up for the party. I now have what we were 
dreaming about 15 years ago.”
 Note: In the opinion of Soyfoods Center, White Wave 
is currently, and has been for at least the past 5 years, the 
most innovative soyfoods company in America. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

651. Fujita, Mitsugu; Nomura, K.; Hong, Kyongsu; Ito, 
Yae; et al. 1993. Purifi cation and characterization of a 
strong fi brinolytic enzyme (nattokinase) in the vegetable 
cheese natto, a popular soybean fermented food in Japan. 
Biochemical and Biophysical Research Communications 
197(3):1340-47. Dec. 30. [11 ref]
• Summary: Nattokinase is a strong fi brinolytic enzyme 
which was purifi ed from natto. It was extracted from natto 
with a saline solution. Address: Biotechnology Research 
Laboratories, JCR Pharmaceuticals Co., Ltd., 3-2-61 
Takatsukadai, Nishi-ku, Kobe 651-22, Japan.

652. Chait, A.; Brunzell, J.D.; Denke, M.A.; et al. 1993. 
Rationale of the diet-heart statement of the American Heart 
Association. Report of the Nutrition Committee. Circulation 
88(6):3008-29. Dec. *

653. Clifford, Mary. 1993. Should the Recommended 
Dietary Allowances be revised? Report of a recent scientifi c 
conference. Vegetarian Journal. Nov/Dec. p. 13-15.
• Summary: “In the past, the RDAs have been revised about 
every 5 years. Since the most recent revision, (the 10th 
edition was published in 1989), there has been enough focus 
on new scientifi c evidence regarding nutrition that a factor 
in organizing the conference was to begin work on a new 
revision.”
 M.R.C. Greenwood, Ph.D., is “Chair of the Food and 
Nutrition Board of the NAS.
 “Greenwood stated that while the RDAs originally 
focused on preventing defi ciencies, ‘new information has 
caused us to look more at diet’s role in chronic disease 
prevention.’
 “She further posed the questions of whether or not the 
RDAs ‘should include a diet plan’ and ‘qualitative statements 
about chronic disease prevention.’
 “Discussion on these questions focused mainly on recent 
research linking antioxidant nutrients (vitamins A, C, and E) 
with heart disease, aging, and cancer.” Address: RD.

654. Kim, Jong-Kyu; Chang, H.G.; Seo, J.S.; Lee, S.T. 1993. 
Character impact compounds in fl avors of Korean soy sauce 
manufactured with the traditional and improved meju. J. of 
Microbiology and Biotechnology (Korea) 3(4):270-76. Dec. 
[20 ref. Eng]
• Summary: “Traditionally, Korean soy sauce has been 
manufactured with a traditional Meju which was molded 
with the cooked and crushed soy bean in a global or 
hexahedron form and then exposed to natural strain 
conditions. From 1960 to 1970, there has been a trend 
toward making soy sauce with improved Meju made with 
Aspergillus oryzae and other strains.”
 “We characterized the character impact compounds of 
fl avors of the fermented Korean soy sauce manufactured 
with both the traditional and the improved Meju made 
with different strains. The whole fl avor samples were 
obtained by extracting each volatile fl avor phase from 
both the traditional and the improved soy sauce. To get 
more detailed information, each whole volatile fl avor was 
further fractionated into the basic, acidic, phenolic and 
neutral fractions. Each separated peak from the whole 
and fractionated fl avor samples on gas chromatogram 
was identifi ed by GC/MS and Kovat’s retention index, 
and likewise the aroma of each peak was investigated by 
a sniffi ng test with the exercised panel. We were able to 
identify 15 groups of ingredients with the characteristic soy 
sauce aroma from the soy sauce made with the traditional 
Meju and 6 groups from the soy sauce manufactured with the 
improved Meju made with Aspergillus oryzae. The character 
impact compounds the two soy sauces were different 
from each other.” Address: Dep. of Applied Microbiology, 
Yeungnam Univ., Kyongsan 712-749, Korea.
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655. Nout, M.J.R.; Ruikes, M.M.W.; Bouwmeester, H.M.; 
Beljaars, P.R. 1993. Effect of processing conditions on 
the formation of biogenic amines and ethyl carbamate in 
soybean tempe (Open Access). J. of Food Safety 13(4):293-
303. Dec. [18 ref]
• Summary: Biogenic amines are harmful to human health. 
“Preventive measures to keep biogenic amines at low levels 
in tempe are recommended. They include inoculation with 
selected lactic acid bacteria which cannot produce but can 
degrade biogenic amines, and frying instead of stewing 
of tempe. Ethyl carbamate levels were negligible (< 11 
ppb) in all treatments; this was attributed to the absence 
of signifi cant concentrations of ethanol in the product.” 
Address: 1-3. Dep. of Food Science, Agricultural Univ., 
Bomenweg 2, 6703 HD Wageningen, The Netherlands.

656. Adlercreutz, Herman; Fotsis, H.; Lampe, J.; Wahala, 
K.; Makela, T.; Brunow, G.; Hase, T. 1993. Qualitative 
determination of lignans and isofl avonoids in plasma of 
omnivorous and vegetarian women by isotope dilution gas 
chromatography-mass spectrometry. Scandinavian J. of 
Clinical and Laboratory Investigation, Supplement 53(Suppl. 
215):5-18. *
• Summary: The growing interest in phytoestrogens, 
particularly isofl avones, is due to recent fi ndings suggesting 
that these agents might act as cancer-protective agents. 
Address: 1. Prof., Dep. of Clinical Chemistry, Univ. of 
Helsinki, Meilahti Hospital, SF-00290 Helsinki, Finland.

657. Birk, Yehudith. 1993. Protease inhibitors of plant 
origin and role of protease inhibitors in human nutrition. In: 
W. Troll and A.R. Kennedy, eds. 1993. Protease Inhibitors 
as Potential Cancer Chemopreventive Agents. New York: 
Plenum. Chapter 5. *
• Summary: Recent data suggest that the antigrowth effects 
of raw soybeans commonly attributed to protease inhibitors 
may actually be due to one or more unidentifi ed factors. 
Address: Faculty of Agriculture, The Hebrew Univ. of 
Jerusalem, Rehovot, Israel.

658. Boman, Donald E. 1993. Discovery and background 
of the Bowman-Birk protease inhibitors. In: W. Troll, 
A.R. Kennedy, eds. 1993. Protease Inhibitors as Cancer 
Chemopreventive Agents. Boston: Springer See p. 93-96. *
• Summary: This is a description of the initial work on 
a protease inhibitor now generally and appropriately 
designated as simply BBI. Address: Depts. of Biochemistry 
and Molecular Biology, School of Medicine, Indiana Univ., 
Indianapolis.

659. Bowen, R.; Barnes, S.; Wei, H. 1993. Antipromotional 
effect of the soybean isofl avone genistein (Abstract). 
Proceedings of the American Association for Cancer 

Research 34:555. *

660. Brandon, David L.; Bates, A.H.; Friedman, M. 1993. 
Antigenicity of soybean protease inhibitors. In: W. Troll 
and A.R. Kennedy, eds. 1993. Protease Inhibitors as Cancer 
Chemopreventive Agents. New York: Plenum Press. *
• Summary: Analysis of infant formula has revealed that 
active Kunitz trypsin inhibitor (KTI) and Bowman-Birk 
inhibitor (BBI), when measured on the basis of weight per 
gram of protein, are reduced to about 0.1% of their levels 
in raw soybeans. Address: USDA-ARS, Western Regional 
Research Center, 800 Buchanan St., Albany, California 
94710. Phone: 510-559-5610 or 559-5783.

661. Chango, A.; Bau, H.M.; Villaume, C.; Mejean, L.; 
Nicolas, J.-P. 1993. Effets de la fermentation par Rhizopus 
oligosporus sur la composition chimique des lupins blanc 
doux, jaune doux et jaune amer [Effects of fermentation by 
Rhizopus oligosporus on the chemical composition of sweet 
white lupine, sweet yellow lupine and bitter yellow lupine]. 
Sciences des Aliments 13(2):285-95. [29 ref. Fre]
• Summary: “Three varieties of lupine seed have been 
compared. The protein content was 500-520 g. per kg for 
sweet yellow and bitter yellow varieties and 420 g. per kg for 
sweet white variety. The crude fat content was 120 g. per kg 
for sweet white lupine; 61 and 40 g. per kg for sweet yellow 
and bitter yellow lupin. The levels of alkaloids were 0.5; 0.8 
and 2.6 g. per kg for sweet white, sweet yellow and bitter 
yellow lupine respectively. Fermentation with Rhizopus 
oligosporus did not induce any reduction of alkaloid and 
phytate content in lupine seeds, 30-50% of carbohydrates 
were degraded. The degree of alpha-galactosides 
degradation...” Address: Institut National de la Santé et de 
la Recherche Médicale, U-308, 38 rue Lionnois, F-54000 
Nancy, France.

662. Garcia Hermosilla, J.A.; et al. 1993. Isolation and 
characterization of hydroxymethylglutanyl coenzyme A 
reductase inhibitors from fermented soybean extracts. J. of 
Clinical Biochemistry and Nutrition 15:163-74. *
Address: Bonn Univ., Bonn, Germany.

663. Heijden, C. Van der; Wennig, R. 1993. Reports of 
the Scientifi c Committee for Food (28th Series): Report 
on infant formulae claimed to be hypoallergenic or 
hypoantigenic, 2nd addendum concerning the essential 
requirements of infant formulae & follow-up milks based 
on cows’ milk proteins & the minimal requirements for 
soy-based infant formulas. European Communities / Union 
(EUR-OP/OOPEC/OPOCE). [x] + 28 p. EUR 14452 EN 
[Eng]*
• Summary: Contents: Report on infant formulae claimed to 
be `hypoallergenic’ or ‘hypoantigenic’ (Opinion expressed on 
9 December 1991).
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 Second Addendum concerning the essential 
requirements of infant formulae and follow-up milks based 
on cows’ milk proteins and the minimal requirements for 
soya-based infant formulae and follow-up milks (Opinion 
expressed on 9 December 1991).
 Report on foods for particular nutritional uses whose 
sodium content has been modifi ed Low sodium foods and 
salt substitutes (Opinion expressed on 9 December 1991). 
Address: 1-2. Chairman.

664. Hendrich, S.; Lee, K-W: 1993. Antioxidant and 
anticarcinogenic effect of soybean isofl avones (Abstract). 
INFORM (AOCS) 4:529. *
• Summary: The researchers fed soybean isofl avones to rats. 
They induced cancer of the liver using diethylnitrosamine 
and phenobarbitol. The isofl avones were found to have no 
effect in preventing cancer.

665. Jing, Y.; Nakaya, K.; Han, R. 1993. Differentiation of 
promyelocytic leukemia cells HL-60 induced by daidzein in 
vitro and in vivo. Anticancer Research 13:1049-54. *
• Summary: The Soy Connection 1(3):2 states: “The two 
primary isofl avones in soybeans are genistein and daidzein. 
Genistein is of particular interest because it inhibits critical 
enzymes involved in cell growth and regulation, as well 
as a wide range of cancer cells in vitro.” In this study, 
however, “after investigators screened more than 1,000 
compounds, daidzein was shown to effectively inhibit the 
growth of, and to induce differentiation in, leukemia cells 
(HL-60) in vitro. Daidzein also worked synergistically with 
other differentiating agents, such as interferon and retinoic 
acid. Equally important, in vivo, when HL-60 cells were 
transferred into mice and daidzein was administered for fi ve 
days, tumor volume increased four fold in saline treated 
animals, but only slightly in daidzein treated mice.”

666. Kelly, G.E.; Nelson, C.; Waring, M.A.; Joannou, G.E.; 
Reeder, A.Y. 1993. Metabolism of dietary (soya) isofl avones 
in human urine. Clinica Chimica Acta 223:9-22. *

667. Rehms, Herbert. 1993. Stoffwechsel von 
-Galactosiden [Alpha-Galactosiden] und Phytinsäure in 
Tempe-bildenden Pilzen der Gattung Rhizopus [Metabolism 
of alpha galactosides and phytic acid in molds of the 
genus Rhizopus which make tempeh]. PhD thesis Münster 
(Westfallen) University. 102 leaves. [Ger]*
Address: Germany.

668. Sonesson, B.; Hansen, F.; Stale, H.; Lanne, T. 1993. 
Compliance and diameter in the human abdominal aorta–the 
infl uence of age and sex. European J. of Vascular Surgery 
7:690-97. *

669. Thompson, Lilian U. 1993. Potential health benefi ts 

and problems associated with antinutrients in foods. Food 
Research International 26(2):131-49. *
• Summary: “Antinutrients commonly found in plant foods 
have both adverse effects and health benefi ts. For example, 
phytic acid, lectins, phenolic compounds (tannins), saponins 
and enzyme (amylase and protease) inhibitors have been 
shown to reduce the availability of nutrients and cause 
growth inhibition, while phytoestrogens and lignans have 
been linked with infertility problems.”

670. Abdel-Gawad, A.S. 1993. Effect of domestic processing 
on oligosaccharide content of some dry legume seeds. Food 
Chemistry 46(1):25-31. [26 ref]
• Summary: “Raffi nose family oligosaccharides (rafi nose, 
stachyose and verbascose) present in legume seeds have 
been reported to cause fl atulence. The object of this work 
was to study the effect of methods of domestic processing, 
including soaking in tap water and 0.5% sodium bicarbonate 
solution, cooking and autoclaving of unsoaked and soaked 
seeds, on oligosaccharide contents of four commonly 
consumed legumes in Egypt, namely: faba bean (Vicia 
faba L.), lentil (Lens culinaris), common bean (Phaseolus 
vulgaris) and cowpea (Vigna sinensis).” Cooking greatly 
reduced oligosaccharides. The identifi cation and quantitative 
determination of oligosaccharides
 Soy is mentioned 5 times in this document in the form 
of “soybeans” or “whole soybean seeds.” Address: Dep. of 
Food Science and Technology, Faculty of Agriculture, Assiut 
Univ., Assiut, Egypt.

671. Akers, Keith. 1993. A vegetarian sourcebook. 3rd ed. 
Vegetarian Press, P.O. Box 61273, Denver, Colorado. 256 
p. Introduction by Peter Singer. Index. 23 cm. Previous 
editions: 1983, 1986. [395* footnotes]
• Summary: The subtitle (on the cover only) reads: “The 
nutrition, ecology, and ethics of a natural foods diet.” 
This edition is the same as the 2nd edition, but with the 
addition of a new chapter near the end titled “Recipes from 
The Peaceful Palate, by Jennifer Raymond” (p. 216-30). 
Address: Computer professional, Denver, Colorado.

672. Barnard, Neal D. 1993. Food for life: How the new 
Four Food Groups can save your life. New York, NY: Crown 
Publishing Group. *
• Summary: The author was born in 1953. Address: 
M.D., Physicians Committee for Responsible Medicine, 
Washington, DC.

673. Bensky, Dan; Gamble, Andrew; Kaptchuk, Ted. comp. 
and trans. 1993. Chinese herbal medicine–Materia medica. 
Revised ed. Seattle, Washington: Eastland Press. xxv + 556 
p. Illustrations adapted by Lilian Lai Bensky. Index. 29 cm. 
[112* ref]
• Summary: The soybean is discussed and illustrated on 



SOY NUTRITIONAL RESEARCH (1990-2021)   189

© Copyright Soyinfo Center 2021

p. 45-46. The illustration shows several clusters of fresh 
soybean leaves, with fl owers and pods. The pharmaceutical 
name of the preparation is Semen Sojae Preparatum Chinese: 
dan dou chi. Japanese: tantôshi. Korean: tamdugo. English: 
Prepared soybean. Properties: sweet, slightly bitter, cold or 
warm (depending on preparation). Channels entered: Lung, 
Stomach. Text in which fi rst appeared: Treasury of Words 
on the Materia Medica (Ben Cao Hui Yan). [Ming dynasty 
(1368-1644)].
 Note: Ted Kaptchuk was born in 1947 and Andrew 
Gamble in 1946. Address: 1. Seattle, Washington.

674. Bisping, B.; Hering, L.; Baumann, U.; Denter, J.; Keuth, 
S.; Rehm, H.J. 1993. Tempe fermentation: some aspects of 
formation of gamma-linolenic acid, proteases and vitamins. 
Biotechnology Advances 11(3):481-93. [27 ref]
• Summary: “During a tempe fermentation the 
concentrations of linoleic, and alpha-linolenic acids (ALA) 
decreased while the concentration of oleic acid increased. 
During fatty acid synthesis Rhizopus sp. produced only 
gamma-linolenic acid (GLA) instead of ALA. The amount 
of GLA in tempe were infl uenced by varying external 
parameters.
 “The proteolytic capacity of 36 strains of the genus 
Rhizopus isolated from Indonesian tempe or tempe inocula 
was examined.” Address: Institut fuer Mikrobiologie, 
Universitaet Muenster, Corrensstrasse 3, D-4400 Muenster, 
Germany.

675. Blonz, Edward R. 1993. The really simple, no nonsense 
nutrition guide. Berkeley, California: Conari Press. iv + 222 
p. Illust. Index. 22 cm.
• Summary: This book is published in conjunction with the 
Kaiser Permanente health care system and sent free of charge 
to all their members who request it. Chapter 3, “How you eat 
can improve your health,” contains a positive section titled 
“Vegetarianism Explored: Meatless goes mainstream” (p. 
65-68). The author favors a low fat, high fi ber diet. He feels 
that the many advantages of a vegetarian diet far outweigh 
its minor drawbacks: (1) fi nding new sources of calcium, 
iron, zinc, vitamin B-12, vitamin D, and ribofl avin, (2) 
Making social changes related to restaurant eating, parties, 
air travel, and even home food preparation. He notes that 
getting enough protein poses little problem. “Except for soy, 
vegetable proteins are ‘incomplete’ in that they are missing 
one or more of the EAAs (nine essential amino acids). As a 
vegetarian, however, you can easily meet your daily protein 
requirement by combining different foods...”
 In Chapter 4, “Potential problems with what you 
eat,” the section titled “The dangers of once-friendly fats: 
Margarine headed for a meltdown” (p. 123-26) discusses 
trans fatty acids in detail, noting that recent evidence 
suggests that a shift from butter to margarine “causes more 
health problems than it could ever hope to solve... The 

concern centers on hydrogenation...” Address: PhD-.

676. Carper, Jean. 1993. Food–Your miracle medicine: how 
food can prevent and treat over 100 symptoms and problems. 
New York, NY: HarperCollins. xxxi + 528 p. Illust. Index. 25 
cm.
• Summary: This book is not vegetarian, but it is strongly 
pro-soy. Soy is listed as follows in the index: Miso. Soybean 
oil. Soybeans. Soybeans and cancer. Soybeans and estrogen 
(phytoestrogens, isofl avones). Soybeans and osteoporosis. 
Soy milk. Soy sauce. Tofu.
 Note: It is surprising how much of the information in 
this book is no longer accurate in Aug. 2014.

677. Colgan, Michael. 1993. Optimum sports nutrition: 
Your competitive edge. Ronkonkoma, New York: Advanced 
Research Press. xiv + 562 p. Illust. Index. 25 cm. *
• Summary: Pages 384-85 state: “Protein quality also 
affects thyroid levels. Recent research by Drs. C.A. Barth 
and colleagues [1989] at the Institut für Physiologie und 
Biochemie in Kiel, Germany, compared milk protein and soy 
protein diets in a series of experiments with rats and pigs 
(whimsical choices as models for men). Soy protein caused 
a greater rise in both T3 and T4 hormones. [Note: T3 and T4 
are the thyroid hormones Triiodothyronine and Thyroxine, 
respectively.] Other laboratories have recently reported 
similar evidence of a sharp rise in thyroid hormone levels 
after feedings of soy and gluten proteins. These important 
fi ndings uncover a major reason why soy and other vegetable 
proteins are inferior for growth of muscle and strength. They 
raise thyroid hormone levels toward the catabolic zone.”
 Note: The publisher, Advanced Research Press, is 
owned by Twinlab, producer of a wide range of nutritional 
supplements and protein powders.
 About the author (autobiographical): From 1971 to 
1982 he was a senior member of the science faculty at the 
University of Auckland, New Zealand. He taught there in 
human sciences and in the medical school, and conducted 
research on human aging and physical performance. From 
1980-1982 he was a visiting scholar at the Rockefeller 
University in New York. Concurrently since 1979 he has 
been director of the Colgan Institute of Nutritional Science in 
Southern California. Address: PhD, CCN.

678. Derevyanskii, Victor P. 1993. Soya v pitanii cheloveka 
[Soya in human nutrition]. Kiev, Ukraine (Ukrintei): 
Ukranian Academy of Agricultural Sciences. 28 p. 20 cm. 
[28 ref. Rus]
• Summary: Contents: Introduction, p. 1
 Soy (soya)–the crop of the future, p. 2
 Soy oil, other products, p. 7
 Soy milk and other milk products, p. 10
 High-protein fl our, concentrates and isolates, p. 14
 Cooking with whole soybeans, p. 19
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 Bibliography, p. 24
 Includes soya recipes which can be prepared in typical 
homes.
 Note: Why is this book published in Kiev, the capital 
of Ukraine, written in Russian, when Ukraine achieved its 
independence from the Soviet Union on 24 Aug. 1991. Kathy 
Stackhouse, who translated the Contents, replies: I guess 
they just kept churning out books in Russian for a while. 
Address: Director, Khmelnitskii State Experiment Station, 
Samchyky Village, Starokonstantyniv Region, 281132 
Khmelnitskii District, Ukraine.

679. Kennedy, A.R. 1993. Anticarcinogenic activity of 
protease inhibitors: Overview. In: W. Troll and A. Kennedy, 
eds. 1993. Protease Inhibitors as Cancer Chemopreventive 
Agents. New York: Plenum Press. xviii + 315 p. Illust. Index. 
24 cm. *
• Summary: A review of the potent anticancer effects of the 
Bowman Birk trypsin inhibitor.

680. Levenstein, Harvey A. 1993. Paradox of plenty: A social 
history of eating in modern America. New York, NY: Oxford 
University Press. ix + 337 p., [8] p. of plates. Illust. (8 p. of 
plates). Index. 25 cm. [1473* endnotes]
• Summary: Contents: Prologue: Depression paradoxes. 
1. Depression dieting and the vitamin gold rush (The New 
Nutrition, Victor Lindlahr, Gayelord Hauser, the willingness 
to eat for health more than for pleasure, Alfred W. McCann, 
Prof. Elmer McCollum and acidosis). 2. The great 
regression: The new woman goes home. 3. From Burgoo 
to Howard Johnson’s: Eating out in Depression America. 
4. One-third of a nation ill nourished? 5. Oh what a healthy 
war: Nutrition for national defense [World War II].
 6. Food shortages for the people of plenty. 7. The golden 
age of food processing: Miracle Whip über Alles. Note: 
Miracle Whip, developed by Kraft Foods in 1933, is a less 
expensive alternative to mayonnaise.
 8. The best-fed people the world has ever seen? (Insta-
Burger-King chain of early 1950s, Ray Kroc visits San 
Bernardino, the McDonald brothers, Clementine Paddleford). 
9. Cracks in the façade: 1958-1965 (kitchen appliances do 
not reduce time women spend on food preparation, growing 
suspicion of the food industries, food additives, refi ned 
and processed foods, Gayelord Hauser). 10. The politics of 
hunger.
 11. Nutritional terrorism (DDT and pesticides, Rachael 
Carson and Silent Spring, USDA, mercury in fi sh from 
the Great Lakes, Jerome Irving Rodale {ex-auditor for the 
IRS “was quite unlike most of the others in the huckster-
fi lled health food business.” Circulation of his Organic 
Gardening and Farming magazine soared from 60,000 in 
1958 to 650,000 in 1970}. “Soon the doors were open to the 
usual horde of health food advocates and fad diet promoters 
impatiently waiting for the moments when they could again 

hold center stage.” Gayelord Hauser, his women and his 
Five Wonder Foods, Adelle Davis, Organic foods, natural 
foods, health food stores, the government had sided with 
the medical establishment to keep the public from turning to 
vitamins–rather than to doctors–to solve health problems, the 
FDA and Food Faddism, vitamin advocates, Ralph Nader, 
agribusiness, cholesterol awareness, the AMA’s council on 
foods, National Heart Association, Linus Pauling bankrolled 
by Hoffmann-La Riche, the largest wholesaler of vitamin 
C, in 1971 Michael Jacobson helped found the Center for 
Science in the Public Interest, middle class was rapidly 
losing faith in the food industry and government).
 12. The politics of food (The New Left vs. Ralph 
Nader, radicals, Ramparts magazine, Francis Moore Lappe, 
vegetarianism, Berkeley radical Alice Waters opens Chez 
Panisse, aphorism Man ist was er isst {Man is what he eats, 
by Ludwig Feuerbach, 1804-1872, German philosopher}, 
avoidance of meat and white foods, natural foods, Zen 
macrobiotic diet, Georges Ohsawa, Yin and Yang, Warren 
Belasco, brown rice, soy sauce, granola, Fred Rohe, Charles 
Reich, Mother Earth News, Berkeley Barb, “back to Nature,” 
organic foods, the women’s movement, LSD, Theodore 
Roszak, Frederick Stare sets up American Council for 
Health and Nutrition. Jean Mayer, reviling white sugar, John 
Yudkin, America’s puritanical streak, Robert Choate destroys 
sugar and sugar-laden breakfast cereals, the public grows to 
despise sugar).
 13. Natural foods and negative nutrition (You are what 
you eat {1969}, Fortune magazine predicts convenience 
will win out over natural foods. Delaney Amendment, 
cholesterol and heat disease, loss of faith in the core of 
America’s postwar national credo: the ideal of the balanced 
meal and faith in the Basic Four, Senator McGovern and 
his committee’s special report Dietary Goals for the United 
States {1977-1978}, which called for a complete about-face 
in government nutrition policy. “All previous government 
efforts had centered on getting people to eat more of what 
was thought to be good for them. Dietary Goals emphasized 
eating less of what was thought to be bad for them”–what 
Levenstein calls “Negative Nutrition.” A great outcry came 
from the beef, dairy, and egg producers).
 14. Darling, where did you put the cardamom? (The 
rise of gourmet, high ethnic, and upscale cuisines, French 
food, Julia Child, Craig Claiborne, snobbery, ethnic food 
boom, Oriental foods). 15. Fast food and quick bucks (Pizza, 
McDonald’s, Kentucky Fried Chicken, franchises). 16. 
Paradoxes of plenty. Abbreviations used in frequently cited 
periodicals.
 Born in 1938, Levenstein’s fi rst book was titled 
Revolution at the Table: The Transformation of the American 
Diet. This is a carefully researched, generally well written 
and very interesting cultural history of food and eating in 
the USA from 1930 to 1993–and of America’s ongoing 
food wars. However by trying to take a fair and balanced 
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centrist position, and by trying to prevent value judgments 
from creeping in (e.g., a healthy, balanced diet is better than 
an unhealthy one), Levenstein no doubt disappoints, and 
perhaps even infuriates, all sides. His sources on natural and 
organic foods and vegetarianism are scant and often very 
negative. Address: Prof. of History, McMaster Univ., Univ. 
of Hamilton, Ontario, Canada.

681. Limtrakul, Porn-ngarm; Suttajit, M.; Semura, R.; 
Shimada, K.; Yamamoto, S. 1993. Suppressive effect of 
soybean milk protein on experimentally induced skin tumor 
in mice. Life Sciences 53(21):1591-96. [21 ref]
• Summary: “We studied the effect of soybean milk protein 
(SMP) in a two-stage carcinogenesis experiment on mouse 
skin.” Soymilk protein appears to have anti-tumor properties.
 “Protease inhibitors occurring in soybeans and from 
other sources have been identifi ed as chemopreventive 
agents. Troll (1980) observed the anti-breast cancer effect 
of raw whole soybean in rats. Becker et al. (1981) have 
reported that liver cancer which was observed in 100% mice 
on 26% casein diet, disappeared when 5% of the casein was 
substituted with whole soybean protein. Various proteinase 
inhibitors added in diets (Troll 1979; Yavelow 1983; Clair 
1990) and water (Corasanti 1982) or applied on animal 
skin (Troll 1970) have anti-carcinogenic effects. Rats that 
have cancer are also known to have high serum proteinase 
inhibitors (Kondo 1982). The anti-carcinogenic effect of 
various protease inhibitors have been reviewed (Troll 1984; 
Schelp 1988).” Address: 1-2. Faculty of Medicine, Chiang 
Mai Univ., Chiang Mai, Thailand.

682. Lock, Margaret M. 1993. Encounters with aging: 
Mythologies of menopause in Japan and North America. 
Berkeley, California: University of California Press. xliv + 
439 p. Illust. Index. 24 cm. [552* ref]
• Summary: This is an extremely interesting, carefully 
researched, original book. However, soy is not mentioned. 
Contents: List of illustrations. Acknowledgments. Prologue: 
Scientifi c discourse and aging women. Part 1: Japan: 
Maturity and kônenki. 1. The turn of life–Unstable meanings. 
2. Probabilities and kônenki. 3. Resignation, resistance, 
satisfaction–Narratives of maturity. 4. The pathology of 
modernity. 5. Faltering discipline and the ailing family. 6. 
Illusion of indolence–Ideology and partial truths. 7. Odd 
women out. 8. Controlled selves and tempered bodies. 9. 
Peering behind the platitudes–Rituals of resistance. 10. The 
doctoring of kônenki. 10. “Invisible messengers.” 11. The 
making of menopause. 12. Against nature–Menopause as 
herald of decay. “An act of freedom.” Epilogue: The politics 
of aging. Flashes of immortality. Notes. Bibliography.
 Concerning hot fl ashes and night sweats (p. 29-30): Dr. 
Mori Ichirô, who works in Kyushu, has spent the greater 
part of his career doing research on kônenki. He thinks that 
neither its defi nition not its symptoms coincide with the 

current Western concept of menopause. Few Japanese accept 
the idea that kônenki is a state that demands medical care–
such as hormone replacement therapy. Rather, it is a natural 
part of the aging process. Herbs can be effective against a 
wide range of kônenki symptoms (p. 296-97).
 Concerning osteoporosis in postmenopausal Japanese 
women: Although the research is limited, there are strong 
indications that the incidence of osteoporosis among 
Japanese (and Chinese) women is less than half that of 
women living in North America–despite the fact that the 
bone density of East Asian women is less than that of 
Caucasian women (p. 295).
 The life expectancy of Japanese women is the longest in 
the world. Japanese medicine is oriented toward prevention 
and primary care.
 Some of the early articles advocating estrogen 
replacement therapy were written by Robert Wilson and his 
wife as early as 1963. Their research was funded by Wyeth 
Ayerst, the pharmaceutical company that makes Premarin 
and has the largest investment in production and sales of 
estrogen replacement therapy. Advertisements by Ayerst in 
medical journals of the time urged doctors to “Keep her on 
Premarin” and used the slogan “When a woman outlives her 
ovaries...” To keep women free of “senile decay,” Wilson 
advocated not only that declining estrogen be replaced, but 
also that another crucial ovarian hormone, progesterone, 
whose principal function was to prepare the lining of the 
uterus for a fertilized egg, should also be replaced (p. 348-
49). This view of menopause as a defi ciency disease is 
increasingly criticized by modern women, who often also 
consider it demeaning of women and based on propaganda 
from pharmaceutical companies.
 “The Women’s Health Network suggests less expensive, 
safer, and ‘more natural’ forms of prevention against chronic 
disease, such as dietary changes, dispensing with cigarettes 
and excessive alcohol, and environmental improvements...” 
Dietary changes have signifi cantly reduced the rate of heart 
disease among men. “Moreover, a diet high in soybeans has 
recently been linked not only to a reduced incidence of hot 
fl ashes but also to lower incidence of breast cancer among 
premenopausal women (Lancet, 1991, p. 1197)” (p. 354-55).
 Not all “women with bone fractures have osteoporosis 
and not all women with osteoporosis have fractures–facts 
that are often confused. Moreover, there is no simple relation 
between bone mineral density and incidence of osteoporosis” 
(p. 355). Address: Medical anthropologist, McGill Univ., 
Montreal, Canada.

683. Peterson, Greg; Barnes, Stephen. 1993. Genistein and 
biochanin A inhibit the growth of human prostate cancer 
cells, but not epidermal growth factor receptor tyrosine 
autophosphorylation. Prostate (The) 22(4):335-45. [29 ref]
• Summary: “Asians have a markedly lower risk of 
hormone-dependent breast and prostate cancers than their 
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American counterparts (1; Tominaga 1985). However, Asian 
immigrants to the United States rapidly assume the risk of 
prostatic cancer seen in U.S.-born males (2; Dunn 1975).” 
Address: Depts. of Biochemistry and Pharmacology, Univ. of 
Alabama at Birmingham, Birmingham, Alabama 35294.

684. Pitchford, Paul. 1993. Healing with whole foods: 
Oriental traditions and modern nutrition. Berkeley, 
California: North Atlantic Books. xxii + 656 p. Illust. Index. 
26 cm. 2nd ed. 1996. 3rd ed. 2002 (both by same publisher). 
[536 ref]
• Summary: Contents: 1. Origins. Part I: The roots of 
diagnosis and treatment. 2. Yin-yang and beyond. 3. Qi 
vitality. The six divisions of yin and yang: 4. Heat/cold–The 
thermal nature of food and people. 5. Exterior/interior: 
Building immunity. 6. Excess and defi ciency.
 Part II: Essentials of nutrition. 7. Dietary transition. 8. 
Water. 9. Protein and vitamin B-12.
 10. Oils and fats. 11. Sweeteners. 12. Salt. 23. 
Condiments, caffeine, and spices. 14. Vitamins and 
supplements. 15. Calcium. 16. Green food products. 17. 
Survival simplifi ed. 18. Enjoyment of food. 19. Food 
combinations.
 20. Fasting and purifi cation. 21. Food and children.
 Part III: The fi ve element and organ system. 22. Five 
elements: Seasonal attunement and the organs in harmony 
and disease. 23. Therapeutic use of the fi ve fl avors. 24. Wood 
element. 25. Fire element. 26. Earth element. 27. Metal 
element. 28. Water element.
 Part IV: Diseases and their dietary treatment. 29. Blood 
sugar imbalance [diabetes]. 30. The stomach and intestines. 
31. Blood disorders. 32. Cancer and regeneration diets. 33. 
Other degenerative disorders.
 Part V: Recipes and properties of vegetal foods. 34. 
Vibrational cooking. 35. Grains. 36. Breads. 37. Legumes–
Peas, beans, and lentils: Healing properties of legumes, 
improving the digestibility of legumes, techniques for 
cooking legumes, miso (incl. miso soup and natto miso), 
tempeh, tofu. 38. Nuts and seeds. 39. Vegetables.
 40. Sprouts. 41. Salads. 42. Seaweeds: Agar-agar, dulse, 
hijiki and arame, kombu and kelp, nori, wakame, Irish 
moss and Corsican (Alsidium helminthocorton; it is sold 
as a tea and discharges worms. 43. Soups. 44. Sauces. 45. 
Condiments: Chutneys and relishes. 46. Spreads and patés. 
47. Pickles. 48. Grain and seed milks (incl. sesame seed 
milk, almond milk, almond milk shake, sprouted grain milk 
{oats, rice, millet, barley}, cooked grain milk). 49. Rejuvelac 
and yogurt.
 50. Fruit. 51. Desserts. Appendixes: Recipe locator. 
Bibliography (180 references, mostly alternative; Oriental 
philosophy. Chinese medicine: Theory and foundations. 
Chinese dietary therapy. Ayurvedic and Tibetan medicine. 
Western approach to nutrition. Healing the spirit and 
mind. Chinese herbology. Western herbology. Healing 

with food. Green foods. Amaranth. Seaweeds. Vegetarian, 
macrobiotic, vegan. Children. Ecology, politics, and ethics 
of food. Degenerative diseases and immunity. Toxins and 
radiation. Cookbooks. Food catalogs, guides, and references. 
Sources of data for tables, charts, and nutritional statistics). 
References and notes (356 refs, mostly scientifi c). Resources 
index (Incl. Soyfoods Center).
 The following are listed in the index (f = most important 
pages): Acid-forming foods (p. 235f, 240). Aduki [azuki] 
beans (p. 26, 34, 50, 60, 68, 77, 178, 273, 305, 307, 319, 
362, 467f). Amaranth (lots, 419-20f). Amasake (p. 98, 152-
53, 155, 160, 163, 275, 287, 592f). Animal products (lots). 
Aspergillus oryzae (p. 592). Ayurveda (lots). Black sesame 
seed (lots, 492f). Black soybean (60, 68, 288, 317, 324, 327, 
468). Bran (p. 332) and its role in relieving constipation 
(345-46). Buckwheat (lots, 422f). Buddha. Calcium (lots). 
Cancer. Cheese (but no soy cheese). Cholesterol. Cigarette 
smoking. Coldness, bodily. Dampness, bodily. Defi ciency. 
Digestibility (Improving the digestibility of legumes, p. 
471-73). Five elements system. Free radicals. Gerson, Max 
and cancer therapy (p. 41, 126, 162, 365-66, 381). Goiter. 
Gomasio [sic, gomashio]; sesame salt (p. 272, 566f). Heart 
/ Heart/mind. Heat (lots). Hijiki. Ice cream (p. 291, 305 
[no soy]). Job’s tears (p. 381, 383). Kasha (buckwheat, 
p. 422). Kelp. Kloss, Jethro (p. 366, 381). Koji (p. 479). 
Kudzu (p. 22, 25, 29, 60, 289, 299, 309, 317, 414f). Lecithin 
(lots, p. 127, 470, 414f). Legumes (lots, p. 466-471, 473f). 
Macrobiotics (p. 3-4). Marijuana (lots). Menopause (p. 181-
82, 362-364f, 441, 468, 497). Microwave cooking (p. 20). 
Milk). Mind, Chinese Zen concept of. Miso (p. 33-34, 60, 
72-74, 78, 81, 90, 92, 98, 101, 105-06, 150, 159, 164, 195, 
221-22, 272, 275, 315, 376, 479-82f; natto miso p. 482). 
Mochi (p. 436-37f). Mother’s milk–to increase. Mucus. 
Nails, dry and brittle (p. 285). Oils (incl. soy oil, p. 138-41) 
Omega-3 fatty acids. Nori. Protein (lots). Qi [chi, p. 16-17]. 
Quinoa. Rice syrup. Schweitzer, Albert (365). Sea palm (p. 
541). Seaweed (lots, p. 540-55f–see also Agar, alaria, arame, 
bladderwrack, Corsican, dulse, hijiki, Irish moss, kelp, 
kombu, nori, ocean ribbon, sea lettuce, sea palm, wakame). 
Seitan (p. 446-47). Sesame butter (p. 81, 492). Sesame seed 
(lots, 492f). Soybean (p. 52, 56, 60, 105, 124, 161, 178, 232, 
235n, 250, 300, 466, 470f; children and soy products 253-
54; soy sprouts p. 22, 34, 122, 291, 470f; see also miso, soy 
sauce, tempeh, tofu).
 The section titled “Soybean” (p. 470) begins: “Cooling 
thermal nature; sweet fl avor; strengthens the spleen-
pancreas; infl uences the colon; moistens conditions of 
dryness; supplements the kidneys; cleanses the blood vessels 
and heart, improving circulation; helps restore pancreatic 
functioning (especially in diabetic conditions); promotes 
clear vision; diuretic; lowers fever; highly alkalizing and 
eliminates toxins from the body; boosts milk secretion 
in nursing mothers. Also used as a remedy for dizziness, 
childhood malnourishment (especially in the form of tempeh 
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and soy milk), skin eruptions, constipation, edema, excessive 
fl uid retention and toxemia during pregnancy, and food 
poisoning. For the imbalances during pregnancy and for 
food poisoning, drink soybean juice (prepare as ‘aduki juice’ 
above). Soybeans are a natural source of lecithin–a brain 
food.
 “Unless well-cooked, soybeans inhibit the digestive 
enzyme trypsin, making them [sic] diffi cult to digest. The 
fermentation process, such as used in tempeh, tofu, miso, and 
soy sauce, also eliminates the beans’ trypsin-inhibiting effect.
 “Soybean sprouts are cooling with a sweet fl avor. 
They are diuretic and used to treat spasms, arthritis, food 
stagnation, heat-type coughs and other heat conditions 
marked by one or more signs such as yellow tongue coating, 
yellow mucus, and scanty, dark yellow urine.”
 Soy sauce (p. 34, 78, 81, 98, 105-06, 150, 159, 164, 
195, 222, 272, 277, 315, 414f, 480). Spirulina. Sprouting (p. 
232-33). Sprouts (lots, p. 528-30f). Steiner, Rudolf (p. 19-
20, 504). Stomach (benefi cial foods, stomach/duodenal heat 
and, strengthening food). Stress. Sugar (lots). Superoxide 
dismutase (SOD). Sweating–night sweats (p. 24, 117, 441). 
Sweeteners. Sweet rice (p. 433f). Tahini (sesame, p. 106, 
225, 493). Tempeh (p. 22, 34, 56, 60, 96, 99, 105, 124, 216, 
221, 242, 250, 290, 307, 310, 482-86f; vitamin B-12 and 
p. 98). Thirst. Tobacco. Tofu (p. 22, 25, 34, 55-56, 60, 68, 
81, 105, 124, 242, 250, 290-91, 300, 303, 307, 310, 317, 
327, 486-89f). Tomato. Tongue coating and digestion (p. 
399). Umeboshi plums (p. 78, 159, 222, 272, 307, 414, 
583f). Umeboshi vinegar (p. 414). Urinary incontinence 
and defi ciency of kidney qi (p. 318-19). Urination, frequent, 
from kidney qi and yang defi ciencies (p. 318). Valerian 
root. Vegan (p. 5, 95, 137, 261, 389, 502). Vegetarianism (p. 
81-82, 95). Vitamin B-12. Vitamin E. Vitamin K. Wakame. 
Warming foods (p. 18-20, 26-27). Warts. Watermelon. Wind, 
bodily (foods which quell, 286-89; incl. black soybean, p. 
468). Yang. Yin.
 Talk with Heartwood Institute. 1997. Nov. 12. This is 
basically a massage school that also offers retreats. Paul’s 
background is in the martial arts and massage. He graduated 
from a college after 4 years but the name of the college is 
not available. He also did 2 years of graduate work at an 
institution whose name is not available. The Institute sent 
their catalog/brochure. Address: Director, Heartwood Inst. 
Wellness Clinic and Oriental Healing Arts Program, 220 
Harmony Lane, Garberville, California 95542. Phone: 707-
923-5000.

685. Pitchford, Paul. 1993. Tofu. In: Paul Pitchford. 1993. 
Healing with Whole Foods: Oriental Traditions and Modern 
Nutrition. Berkeley, California: North Atlantic Books. xxii + 
656 p. See p. 486-89.
• Summary: Contents: Introduction. Nutrients. Healing 
properties. Recipes (contains 9 recipes). Concerning its 
healing properties: Tofu has a “cooling thermal nature.” It 

benefi ts the Metal Element including the lungs and large 
intestine. It moistens dry conditions in the body. It relieves 
infl ammation of the stomach. It neutralizes toxins. It can 
be used in cases of alcoholism, chronic amoebic dysentery, 
healing reactions, dietary changes, etc. It is also traditionally 
applied to concussions as a thick tofu poultice.
 “Tofu is a concentrated protein and can be benefi cial 
when eaten in moderate amounts, especially in warmer 
[yang] weather and by those with heat signs (red tongue, 
red face, aversion to heat, or sensation of being too hot); it 
is sometimes used to reduce heat signs accompanying heart 
disease and high blood pressure. For most people, its yin, 
cooling quality needs to be altered by thorough cooking; 
adding warming spices such as ginger is particularly helpful 
for cold persons.”
 Tofu’s subtle nature balances extreme fl avors and adds 
contrast to salty and pungent foods. It can be heated in many 
ways but should be eaten raw only when a person feels hot 
and dry.

“Caution: Eating massive amounts of tofu regularly 
(as some Americans do) can contribute to kidney-adrenal 
weakness, loss and graying of hair, impotence, rigidity, and 
decrease in sexual activity.”
 Nine recipes follow: Baked tofu with lemon sauce. 
Broiled tofu. Tofu meatless balls. Steamed tofu rolls. Tofu 
casserole. Tofu with shiitake mushrooms. Deep-fried tofu. 
Scrambled tofu. Tofu eggless salad. Address: Director, 
Heartwood Inst. Wellness Clinic and Oriental Healing Arts 
Program, 220 Harmony Lane, Garberville, California 95542. 
Phone: 707-923-5000.

686. Vaidehi, M.P. 1993. Tempe: A unique food for nutrition 
and health benefi ts. Hebbal, Bangalore, India: University of 
Agricultural Sciences. 21 p. 25 cm. Series: Biotechnology in 
Foods Serial No. 1. [4 ref]
• Summary: Contents: Tempe–A unique food for nutrition 
and health benefi ts. A protective food for heart disease. 
An appetizing children’s food. Tempe for prevention of 
diarrhoea [diarrhea] as super oralite mixture with therapy and 
nourishment combined. Tempe for supplementary nutrition 
program. Traditional method of tempe preparation with soya 
beans. Different types of tempe and their ready-to-eat and 
ready-to-prepare products. Recipes with tempe. Contains 4 
fl ow charts and 3 tables. Note: The author is also a Fellow of 
the United Nations University. Address: Dr., Prof. and Head, 
Dep. of Rural Home Science, Univ. of Agricultural Sciences, 
Hebbal Campus, Bangalore–560 024, India.

687. Wei, Huachen; Wei, L.; Frenkel, K.; Bowen, Ronald; 
Barnes, S. 1993. Inhibition of tumor promoter-induced 
hydrogen peroxide formation in vitro and in vivo by 
genistein. Nutrition and Cancer 20(1):1-12. [40 ref]
• Summary: Genistein, an isofl avone found in soybeans, 
strongly inhibits tumors promoted by hydrogen peroxide, 
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both in vivo and in vitro. Genistein is shown to have 
antioxidant and antiinfl ammatory activity. The antioxidant 
effects are a potential mechanism in cancer prevention. 
Address: 1. Dep. of Environmental Health Sciences, Univ. of 
Alabama at Birmingham, Birmingham, AL 35294.

688. Zapf, Regina. 1993. Untersuchung der Lipid- und 
Aminosaeurezusammensetzung verschiedener Tempeproben 
aus Indonesien im Vergleich zu unfermentierten Sojabohnen 
[Investigation of the lipid- and amino-acid composition 
of various tempeh samples from Indonesia compared with 
unfermented soybeans]. Thesis, Bonn University, Germany. 
112 p. Illust. 21 cm. [Ger]*
Address: Bonn, Germany.

689. SoyaScan Notes. 1994. Keywords used with more than 
1,000 documents in the SoyaScan database, as of 1 January 
1994 (Overview). Jan. 1. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. USA 24,636. 2. Commercial soy products 
6,565. 3. Japan 5,948. 4. Tofu 5,122. 5. Soymilk 3,884. 6. 
Illinois 3,642. 7. Soy sauce 3,387. 8. California 3,129. 9. 
Historical (documents published from 1900 to 1923) 3,013. 
10. Soy fl our 2,822. 11. History 2,730. 12. Soy oil 2,648. 
13. Germany 2,447. 14. Miso 2,324. 15. Vegetarianism 
2,319. 16. United Kingdom (England, Scotland, Wales, 
N. Ireland) 2,134. 17. China 1,554. 18. Soybean meal 
2,019. 19. Cookery 2,017. 20. Soybean production: 
Cultural practices and agronomy 1,996. 21. France 1847. 
22. Tempeh 1,844 23. Soybean production (General): 
1,825. 24. U.S. Department of Agriculture 1,744. 25. New 
York 1,665. 24. Nutrition (General) 1,471. 25. Historical 
(documents published before 1900) 1,460. 26. India 1,397. 
27. International trade in soybeans, soy oil, and/or soybean 
meal 1,225. 28. Canada 1,204. 29. Soy protein isolates 1,204. 
30. Michigan 1,146. 31. Meatlike commercial products 
1,145. 32. USDA state agricultural experiment stations 
in the USA 1,120. 33. Soybean production: Marketing 
1,098. 34. Ohio 1,095. 35. Soybean production: Variety 
development 1,083. 36. Indonesia 1,063. 37. Tofu used as an 
ingredient in second generation commercial food products 
1,062. 38. Bibliographies and literature reviews 1,049. 39. 
Massachusetts 1,029. 40. Macrobiotics 1,022. 41. Soy ice 
cream 1,014.

690. Toyo Shinpo (Soyfoods News). 1994. Tôfu, nattô wa gan 
o yôbô suru? Kôka no kaime e ekigaku chôsa susumu [Do 
tofu and natto prevent cancer? Advancing epidemiologic 
research to elucidate effects]. Jan. 21. p. 11. [Jap]

691. Howard, Robert B. 1994. Archer Daniels Midland 
Company. Positive Patterns (Rogersville, Missouri) No. 23. 
p. 1, 5-6. Jan. 29.
• Summary: This is an analysis of ADM stock and its 

potential based on earnings and charts. The author sees a 
very bright future for the company. He believes that “ADM 
will deliver superior returns to shareholders.” Mr. Andreas is 
a big-vision person who has a long range plan. Key products 
are lysine, tryptophan, and threonine for animal feeds, soy 
milk and Harvest Burgers (ADM Predicts these two products 
are likely to be the most important for ADM over the next 10 
years), biological insecticides (ADM is the world’s largest 
producer), xanthan gums, and ethanol. ADM is an excellent 
cash generator. Every year they wisely acquire other 
companies, and they have an acquisition team that is second 
to none. They have made dozens of acquisitions during the 
past decade. Their balance sheet sparkles and is very straight 
forward and honest. ADM takes the long view. Address: 
Route 2, Box 248, Rogersville, Missouri 65742. Phone: 417-
887-4486.

692. O’Brien, Jim. 1994. Can tofu stop cancer? Research 
shows soy foods cut risk of breast, prostate cancers Your 
Health. Jan. 25. p. 21-22. [1 ref]
• Summary: Mark Messina, PhD, a nutritionist and former 
researcher at the National Cancer Institute for 5 years, states 
that “There’s strong evidence to indicate that soy can lower 
cancer risk, especially of the breast and prostate.” Messina 
says that “soy may contain ‘anti-estrogens,’ compounds that 
perform many of the necessary and benefi cial functions of 
real estrogen, but not the harmful stuff (for example estrogen 
is vital for reproductive health, but researchers believe it may 
spur growth of many breast cancers).
 In Japan, where the diet is rich in soy [and much lower 
in fat], the breast cancer rate is much lower than in the USA. 
Every year in Japan roughly 7 women per 100,000 die of 
breast cancer and 28 per 100,000 are diagnosed with the 
disease; the corresponding fi gures for U.S. women are 27 
and 105.
 Japanese men also have low rates of prostate cancer. 
3.5 per 100,000 Japanese men die of this disease every year 
but it kills 15.7 per 100,000 American men–also nearly a 
fourfold difference.

693. Ginsburg, Jean. 1994. Environmental estrogens: 
Conference. Lancet 343(8892):284-85. Jan. 29.
• Summary: Fifteen years ago a conference on oestrogens 
in the environment, organized by the U.S. National Institute 
of Environmental Health Sciences, drew attention to the 
growing evidence that environmental pollutants with 
oestrogenic activity were affecting the tissues of animals 
and men. A second conference was held in 1985, and a third 
was held in early January, 1994. An increasing number of 
industrial products have oestrogenic activity, and they are 
infl uencing fetal development, the brain, and the sperm.
 Environmental contaminants of widely diverse chemical 
structure may mimic estrogens, yet this mimicking property 
cannot presently be predicted by the chemical structure. 
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Herman Adlercreutz (University of Helsinki, Finland) 
emphasized that foods high in phytoestrogens (e.g. legumes, 
and unrefi ned cereal grains) may protect against cancer. 
“Soy has been known to inhibit dysplasia [abnormal growth] 
in the prostate of neonatal oestrogenized mice. Kenneth 
Setchell (University of Cincinnati, Ohio, USA) raised the 
possibility that soy protein may be benefi cial in the treatment 
and prevention of breast cancer. In premenopausal women he 
showed that, after a month’s ingestion of soy in a dose of 60 
mg a day, the menstrual cycle lengthened, in particular the 
follicular phase.”

694. Chu, Arthur J. 1994. Mechanism by which ethanol 
inhibits phosphatidylcholine biosynthesis in human leukemic 
monocyte-like U937 cells. Cell Biochemistry and Function 
12(1):45-55. Jan. [51 ref]
• Summary: A previous study showed that ethanol (ETOH, 
ethyl alcohol) blocked the incorporation of choline into 
phosphatidylcholine (PC). Genistein, erbstatin, and 
tyrphostin 25 are tyrosine kinase inhibitors. Genistein also 
affects biosynthesis of PC, and was found to stimulate 
PC synthesis by 30%. Address: Miami Heart Inst., 4701 
Meridian Ave., Miami Beach, Florida 33140-2999.

695. Product Name:  Pacifi c Ultra: Non Dairy Beverage–
Calcium and Vitamin A&D Added, Plus L. acidophilus 
Cultured Product Added (Soymilk) [Vanilla, or Plain].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1994 January.
Ingredients:  Plain: Filtered water, whole organic 
soybeans*, brown rice syrup (brown rice, water), expeller 
pressed canola oil, tricalcium phosphate, Lactobacillus 
acidophilus and L. bifi dus cultured product added, sea salt, 
carrageenan, vitamin A palmitate, ribofl avin (B-2), vitamin 
D-2. * = Organically grown and processed in accordance 
with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
carton. Retails for $1.79 (8/94, Berkeley, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 8 fl . oz. (240 ml): Calories 160, calories from 
fat 45, total fat 5 gm (7% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 120 mg (5%), total carbohydrates 
22 gm (dietary fi ber 0 gm, sugars 11 gm), protein 6 gm. 
Vitamin A 10%, calcium 30%, vitamin D 30%, vitamin C 
0%, iron 15%, ribofl avin 30%. Percent daily values are based 
on a 2,000 calorie diet.
New Product–Documentation:  Talk with Berkeley Natural 
Grocery Co. 1994. Feb. 3. Pacifi c Foods has three new types 
of soymilk. They started carrying the products about 1 month 
ago.
 Product with Label purchased at Berkeley Natural 
Grocery Co. 1994. Aug. 20. “A refreshing non-dairy 

alternative. No cholesterol. No lactose. Only 2% fat.” On 
front and left side of package is a splash of pastel colors: 
Pink, purple, green, and yellow.
 Soyfoods Center product evaluation. 1994. Aug. 
4. Taste: Excellent, slightly sweet, no beany fl avor. 
Consistency: The top 2/3 of the carton is very nice, 
somewhat creamy, but the bottom is somewhat lumpy, even 
when shaken well before serving. Package design: Mediocre.

696. Reader’s Digest. 1994. Foods that fi ght cancer. Jan. p. 
119-22. *
• Summary: Includes a section on cancer-preventing 
substances in soybeans.

697. Shurtleff, William; Aoyagi, Akiko. comps. 1994. Wheat 
gluten and seitan–Bibliography and sourcebook, A.D. 535 
to 1993: Detailed information on 462 published documents 
(extensively annotated bibliography), 363 commercial gluten 
and seitan products, 208 original interviews (many full 
text) and overviews, 104 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 347 p. Subject/
geographical index. Author/company index. Language index. 
Printed 9 Dec. 1993. 28 cm. [922 ref]
• Summary: This is the fi rst bibliography ever published 
about wheat gluten or seitan, and the most comprehensive 
book ever published on this subject. It has been compiled, 
one record at a time over a period of 18 years, in an attempt 
to document the history of these two interesting foods and 
food ingredients. Its scope includes all known information 
about this subject, worldwide, from A.D. 535 in China to the 
present.
 This book is also the single most current and useful 
source of information on this subject, since 95% of all 
records contain a summary/abstract averaging 207 words in 
length.
 This is one of more than 40 bibliographies on vegetable 
proteins being compiled by William Shurtleff and Akiko 
Aoyagi. It is based on historical principles, listing all known 
documents and commercial products in chronological order. 
It features: 32 different document types, both published 
and unpublished; every known publication on the subject in 
every language–including 736 in English, 68 in German, 61 
in French, 26 in Chinese, etc.; and 208 original Soyfoods 
Center interviews and overviews never before published. 
Thus, it is a powerful tool for understanding the development 
of gluten, seitan, and related products from their earliest 
beginnings to the present.
 The bibliographic records in this book include 462 
published documents and 104 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
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fi rst name (if given).
 The book also includes details on 363 commercial 
gluten and seitan products, including the product name, date 
of introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Gluten is a complex protein 
(composed of gliadin and glutenin) found mainly in wheat, 
but also in corn, barley and rye. It is best known for its 
ability to give elasticity and cohesiveness to bread, allowing 
it to rise. Vital wheat gluten, a cream-colored, free-fl owing 
power, is most widely used to fortify fl our and baked goods, 
but it also fi nds many other applications. One of the newest 
and most rapidly growing of these is its use as the main 
protein source in meatlike products.
 Seitan is a Japanese word, coined in 1961 by George 
Ohsawa (Sakurazawa Nyoichi), a Japanese-born teacher 
of macrobiotics. He gave this name to a meatlike product 
developed by one of his students, Mr. Kiyoshi Mokutani. The 
product was fi rst made commercially in 1962 by Marushima 
Shoyu K.K. in Japan. It was made by simmering raw wheat 
gluten in a broth, typically consisting of water, shoyu (soy 
sauce), kombu (a sea vegetable), and ginger. Seitan was fi rst 
imported to the Western world in about 1969 by Erewhon, 
a macrobiotic and natural food company in Boston, 
Massachusetts.
 The earliest publication seen that mentions the word 
seitan is a 34-page macrobiotic cookbook titled Cooking 
Good Food, published in 1969 by Order of the Universe 
Publications in Boston. The author, whose name does not 
appear in the book, is Jim Ledbetter.
 Since 1969, interest in and consumption of seitan in 
the United States and Europe has increased steadily. It 
continues to be used mostly as an alternative to meat and 
the macrobiotic community deserves much of the credit 
for its growing popularity. This book gives details on 104 
commercial seitan products that have been developed and 
launched, mostly in the United States and Europe, and 
cites 80 published documents (including 40 cookbooks or 
articles with recipes) in which seitan is discussed. 73% of the 
published documents are written in English.
 The history of gluten can be divided into various 
periods, a number of which are fi rst documented in this 
book: Here are a few highlights.

 Early History in China: The earliest Chinese reference 
seen to wheat gluten is in the Ch’i-min yao-shu, the world’s 
earliest encyclopedia of agriculture, written by Chia Ssu-
hsieh in A.D. 535. It describes po to, a type of noodle made 
largely from freshly-washed wheat gluten. By the Sung 
dynasty (960-1279) wheat gluten was being called by its 
present name, mien chin. It was widely used in place of 
meat, in various forms, by Buddhists in China. The fi rst 17 
citations in this bibliography, all published before 1600, 
come from China, as do 23 of the fi rst 26 citation published 
before 1803.
 Discovery by Scientists in the Western World: The 
earliest known reference to wheat gluten in the Western 
world was in 1745 in a Latin treatise titled De Frumento 
(Concerning Wheat), published in Italy. It describes how 
Beccari, a Professor of Medicine in the Anatomy and 
Chemistry Institute of Bologna, Italy, prepared a dough 
from wheat fl our, then washed it with water to isolate the 
gluten. However as early as 1597 the term gluten had been 
used to refer to “The albuminous element of animal tissues” 
sometimes called animal gluten. In 1800 William Henry 
wrote in his book titled An Epitome of Chemistry: “Gluten 
forms the basis of the muscular or fl eshy parts of animals.” 
Numerous early observers noted that the gluten in wheat had 
distinctly meat-like or animal-like properties.
 The fi rst two English-language publications to mention 
wheat gluten appeared in 1803 in London. John Imison, 
in his Elements of Science and Art gave an excellent 
defi nition of wheat gluten. European chemists, especially 
those in France and Germany, took great interest in gluten, 
in its properties, and in the individual proteins of which 
it was composed. By 1900 they had issued more than 62 
publications on the subject, compared with only 18 in the 
USA. In America, the fi rst scientifi c publication on wheat 
gluten appeared in 1893, by Osborne and Voorhees in 
Connecticut.
 First Use as a Food in the West in Diabetic Diets: In 
1836 and 1841, the French scientist A. Bouchardat, while 
doing research on diabetes, discovered that gluten was good 
for use in diabetic diets–which were supposed to have little 
starch. He proposed feeding diabetics with gluten bread that 
contained only one-sixth the starch of regular wheat bread. 
His proposal caught on and for the next century gluten came 
to be widely used in Europe and the United States mainly 
in diabetic diets. Many commercial diabetic food products 
were manufactured. 48 records in this book discuss gluten in 
diabetic diets.
 Seventh-day Adventists in America Discover Gluten: 
The fi rst original publication on wheat gluten in the United 
States appeared in 1882. It was an advertisement for 
Sanitarium Foods published in Good Health magazine. 
This company was located in Battle Creek, Michigan, and 
directed by Dr. John Harvey Kellogg, a famous Seventh-
day Adventist physician who headed the Battle Creek 
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Sanitarium. The ad mentions Gluten Wafers, Diabetic 
Food, and Gluten Food. The Seventh-day Adventists 
soon became pioneers in introducing gluten-based foods, 
especially meatlike products, to America. 256 records in 
this book relate to Adventists, including 174 commercial 
gluten products. In November 1929 La Sierra Industries in 
Arlington, California (founded and run by T.A. Van Gundy), 
introduced the world’s fi rst meatlike product based on wheat 
gluten. It was named La Sierra Soy Gluten. From this small 
beginning many other Seventh-day Adventist companies 
launched commercial meatlike products based on gluten: The 
two leaders were Worthington Foods (Worthington, Ohio; 67 
products) and Loma Linda Foods (Riverside, California; 48 
products).
 Popularization of Seitan in America and Europe: All 
early seitan products in the Western world were made by 
members of the macrobiotic community. In America the fi rst 
two commercial seitan products were introduced in Oct. 
1972, made by Nik and Joanne Amartseff in Boston. Tan 
Pups, consisting of skewered deep-fried seitan in a breaded 
batter, were so delicious that just their aroma drew passers-
by into the store. Piroshki (fi lled with seitan) were also 
innovative. America’s third seitan product was Wheatmeat, 
sold as small meatball-like chunks in bulk. Its creator, John 
Weissman, made many of America’s earliest and most 
innovative seitan products and he still owns the trademark on 
the term “Wheatmeat.”
 In Europe, the fi rst three seitan products were all made 
by Jonathan P.V.B.A., founded and owned by Jos Van De 
Ponseele, who learned how to make seitan in Boston. They 
were Seitan (1978), Seitanburger (1979), and Seitan Pâté 
(1980). Since 1972 at least 62 commercial seitan products 
have been launched in the USA and 38 in Europe.
 The Rise of Gluten Worldwide: Starting in the early 
1960s interest in and use of gluten by cooks and food 
processors began to increase rapidly (see p. 335). The 
number of records in this book grew from 320 in the 1960s, 
to 476 in the 1970s, to 749 in the 1980s. In 1974 the fi rst of 
many gluten cookbooks was published by LeArta Moulton. 
In 1979 the International Wheat Gluten Association was 
founded by 11 wheat gluten manufacturers; it now has 23 
members worldwide. Today most wheat gluten is sold as 
vital wheat gluten, and used in baked goods or to fortify 
fl our. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

698. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soymilk and soymilk products–Bibliography and 
sourcebook, 1500 to 1993: Detailed information on 3,120 
published documents (extensively annotated bibliography), 
968 commercial soymilk products, 506 original interviews 
(many full text) and overviews, 462 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 1,105 p. 
Subject/geographical index. Author/company index. Printed 

3 Nov. 1993. Published Jan. 1994. 28 cm. [5528 ref]
• Summary: This is the most comprehensive book ever 
published about soymilk and soymilk products. It has been 
compiled, one record at a time over a period of 18 years, in 
an attempt to document the history of this subject. Its scope 
includes all known information about soymilk and soymilk 
products (including soy-based infant formulas, fermented 
soymilk, and soy-based calf milk replacers) worldwide, from 
1500 to the present.
 This book is also the single most current and useful 
source of information on soymilk, since 83.5% of all records 
contain a summary/abstract averaging 170 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 40 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 296 in French, 270 in Japanese, 190 in German, 
105 in Spanish, etc.; 466 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of soymilk and 
related products from their earliest beginnings to the present.
 The bibliographic records in this book include 3,120 
published documents and 462 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 968 commercial 
soymilk products, including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

699. Sokolov, Raymond. 1994. Pyramid power: The USDA 
has abandoned the four basic food groups and confusion 
reigns. Natural History 103(1):72, 74-75. Jan. [1 ref]
• Summary: This sensible article begins: “More nonsense 
has been written about nutrition than any other subject 
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so important to the survival of the human race.” The 
medical-nutritional establishment, is abbreviated MNE and 
pronounced MO-ney.
 The old four food groups (originally seven) were all 
created equal and described a balanced diet: (1) milk and 
dairy products; (2) meat, chicken, and fi sh; (3) grains and 
breads; (4) fruits and vegetables.
 But these are crude, even dangerous recommendations. 
Should we really devote half our consumption to foods high 
in fat and containing no fi ber? No! Serious medical and 
nutritional research has gradually come to the conclusion 
that a low-fat, high-fi ber diet is healthiest. First came the 
evidence about obesity and cholesterol from the Framingham 
Heart Study in Massachusetts. Then, more recently and 
decisively. data arrived from The China Study and the debate 
was essentially over.
 “Since 1983, a joint Chinese-American project (by the 
Academy for Preventive Medicine in Beijing [China] and 
Cornell University [Ithaca, New York]) has investigated 
the diet of 6,500 rural Chinese. The results show with 
devastating clarity the superiority of a plant-based diet. The 
average Chinese diet was only 10 percent animal based. 
Less than 15 percent of the calories were derived from fat. 
Chinese ate a third less protein than Americans, and only 
about a tenth of that protein was animal. Americans got 
about 70 percent of their protein from animals. Chinese fi ber 
consumption was huge compared to Americans. Chinese, 
moreover typically had about half the blood cholesterol that 
Americans have. And the incidence of heart disease and 
cancer is much lower in China than here.
 “The most impressive–and depressing–statistics are 
those that show the disastrous effect of modest increases in 
animal-based food consumption on the Chinese sampling. 
Heart disease and cancer rates climbed.
 “All of this confi rms the theory that animal fat and 
animal-based foods in general produce the diseases rife in 
affl uent Western societies.”
 We must readjust our attitude toward the “revolutionary 
goal of returning our meals to a pattern that has been 
the historical norm for most human beings at all times 
everywhere.” Address: Writer whose special interests are the 
history and preparation of food.

700. United Soybean Board; Nebraska Soybean Program. 
1994. Designed for life: A closer look at the versatile 
soybean’s contribution to human health (Brochure). Lincoln, 
Nebraska. 12 panels. 23 x 10 cm each. [1 ref]
• Summary: Contents: Soybean fi ber. Soybean protein (in 
soy fl our, isolates, concentrates). Soybeans: The newest and 
oldest of designer foods. Finding and using soybeans: Miso, 
tofu, natto, tempeh, full fat fl our, soymilk, soynuts, soy 
sauce. Soybean oil: 85% unsaturated fat, no cholesterol, high 
in polyunsaturates, hydrogenation and trans fatty acids. Once 
upon a time (“circa 1500 BC, Yu Xi-ong and Gong Gang-

shi, who were either bandits or warlords depending on your 
perspective...” discovered the soybean. Note: This story has 
no basis in historical fact). The soybean: Health insurance in 
a pod.
 Photos show: Two hands holding up a large Chinese 
bowl of miso soup containing squares of tofu. A table set 
with dishes of various East Asian soyfoods. Charts: Bar 
charts showing percentage of saturated, monounsaturated, 
and polyunsaturated fatty acids in soybean oil and other oils 
and fats. Nutritional analysis of 1 cup of cooked soybeans.
 Note: This brochure was developed for the United 
Soybean Board (USB) by the Evans Group in Seattle, 
Washington. It was mailed mostly to food manufacturers. 
Address: Lincoln, Nebraska.

701. United Soybean Board. 1994. Soybeans: Unlocking 
the secret to good nutrition. Healthcare guide. St. Louis, 
Missouri. 8 p. 28 cm. [5 ref]
• Summary: Contents: A critical food source from the 
dawn of history. The only vegetable that contains complete 
protein. World soybean production (1992/93, bar chart). 
The most versatile food on earth. Health benefi ts of soy 
foods (discusses only soybean oil!). Nutritional analysis of 
soybeans, kidney beans, and peanuts. Bar chart showing 
the fatty acid composition of soybean oil and other oils and 
fats (soybean oil is “the balanced oil”). Hydrogenation and 
health. Cis and trans fatty acids. Soybean oil’s place in the 
diet. Whole soybean foods: Tofu, tempeh, miso, natto, soy 
sauce, full fat soy fl our, soy “nuts” and soymilk. Soybean 
fi ber (the outer hull). Soy protein products: Defatted soy 
fl ours, soy isolates, soy concentrates. Isofl avones (incl. 
Genistein). Soybeans, the “All American” legume. For more 
information call 1-800-Talk-Soy.
 Note: This brochure was developed for USB by the 
Evans Group in Seattle, Washington. It was mailed mostly 
to dietitians, nutritionists, and members of the food industry. 
It focused more on soy oil than on soy protein. Address: St. 
Louis, Missouri.

702. Pierce, Ray. 1994. A brief history of Genice Foods Ltd. 
and their work with soy ice creams, yogurts, creams, and 
margarine. Part IV (Interview). SoyaScan Notes. Feb. 4, 8, 
10, and 16. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: Ray feels that these soy yogurts are excellent 
products. Consumers must have the same opinion since the 
market is growing very rapidly. “In retail terms, this soya 
yoghurt market is now worth around £2 million sterling ($3 
million), whereas it was worth only about £30,000 sterling 
in 1985.” The market was almost totally created in the last 
four years–since Genice started making soy yogurt using its 
unique process that gives a shelf-stable product.
 Today Genice now sells about ten times as much soy 
yogurt as soy ice cream. Moreover, sales of soy ice cream 
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are fairly static, while sales of soy yogurt are leaping ahead. 
Genice makes at least 90% of the soy yogurts sold in the UK. 
In short, Genice started as a non-dairy ice cream company, 
which has in fact turned into a non-dairy yogurt company! 
“The soy yogurts really sold themselves. It was amazing 
how they took off so well.” There are about 1,500 health 
food shops in the UK, and no more than half of those have 
a freezer, so they cannot sell ice cream. Even those with a 
freezer, usually have very limited frozen storage capacity 
and the competition for that small space (as from dairy ice 
creams) is intense. Almost all of those with no freezer also 
have no refrigerated storage; they sell mainly “pills and 
potions” etc.” So a refrigerated or frozen product can be 
sold in less than half of all health food stores. This gives 
shelf-stable products, such as Genice’s soy yogurts, a big 
advantage. Genice is moving its soy yogurts into Italy and 
Portugal in a bigger way, and is launching two new yogurts 
for Spain this year (competing soy yogurts are sold on a 
small scale in Spain). Other concepts and fl avours will be 
introduced into the yoghurt area in 1994, together with the 
quest for other export markets continuing both in Europe and 
the rest of the world.
 Genice uses fresh soymilk (produced by Unisoy) to 
make about 50% of its total volume of soy yogurt, and 
isolated soy proteins to make the other 50%. Powdered 
soymilk is not used because it is very expensive and too 
hard to obtain. Isolates are more convenient to use but Ray 
now feels that fresh soymilk gives a slightly better product–
though this is very subjective and different people have 
different opinions. Isolates also give an excellent soy yogurt.
 One of the markets that Genice has not yet entered–and 
would like to–is Germany, where there are large sales of 
soymilk and twice as many health shops (Reform Houses) 
as in the UK. Since most of the Reform Houses do not have 
chilled or frozen cabinets, Genice’s shelf-stable products 
would fi t perfectly; they could be sold on the shelf next to the 
Muesli. In the smaller health food shops in the UK, Genice’s 
shelf-stable soy products are usually sold unchilled, but in 
the bigger shops, like Holland & Barrett, they sold chilled, 
since they taste better after being chilled.
 Other dairylike non-dairy products that Genice has 
made are as follows: In 1990 chilled So Good Soycreem was 
launched as a non-dairy alternative to dairy double cream, 
but low in cholesterol, high in polyunsaturates, and low in 
saturates. It was made for Haldane in a little beige plastic pot 
with a green foil lid, packed at the Genice plant. It contains a 
trace of cholesterol because law requires that it contain 36% 
oil, including some palm oil. In 1991 a shelf-stable UHT 
version (completely sterilized, with a 9-month shelf life), 
now named Granose Soya Creem, was launched in a 225 ml 
Combibloc pack, made for Genice by a large dairy in Ireland 
which had Combibloc packaging equipment. The chilled So 
Good Soycreem was discontinued. In 1992 Genice installed a 
vegetarian margarine plant, which also makes Granose Soya 

Margarine that is sold chilled. This margarine was developed 
in Germany, so they took over the business and reformulated 
the product.
 Genice is doing very well. The plant has expanded to 
15,000 square feet from its original 2,500–a 6-fold increase. 
Their turnover (gross sales) has doubled virtually every year 
since they have been in business. Being owned by ADM 
has been of great benefi t to Genice because ADM has been 
extremely generous in providing the money that Genice 
needs for its ongoing expansion and implementation of new 
ideas. Genice would eventually like to enter the U.S. market 
(starting in New York) with its shelf-stable non-dairy yogurt 
products, since there are no such products in America.
 When yogurt is pasteurized, the benefi cial effects of 
the yogurt bacteria are nullifi ed. But Ray was just told 
by Dr. Glen Gibson that oligofructose, a sugar, has the 
effect of promoting the growth of the small quantities 
of Bifi dobacteria in the human digestive system. Thus a 
pasteurized soy yogurt could be made into an even healthier 
product if it were sweetened by oligofructose.
 Ray is a native of Wales and his wife is a teacher who 
often teaches in Welsh. Both are happy to see the revival 
of the Welsh language. Ray is not a vegetarian, but he has 
a good feeling and high regard for vegetarianism, he likes 
vegetarian food, and he has some vegetarian ideals but they 
go beyond the food to more ethical issues. He fi nds that 
many of the people in other companies that he deals with 
are more ethical people. He would estimate that 85-90% 
of the consumers who buy products made by Genice are 
vegetarians or vegans. Address: Founder, Genice Foods Ltd., 
Pinfold Lane, Llay Industrial Estate, Llay near Wrexham, 
Clwyd, LL12 OPX, Wales/Cymru, UK. Phone: 0978-853-
787.

703. Law, M.R.; Wald, N.J.; Thompson, S.G. 1994. By how 
much and how quickly does reduction in serum cholesterol 
concentration lower risk of ischaemic heart disease? British 
Medical Journal 308(6925):367-72. Feb. 5. [68 ref]
• Summary: “Conclusion–The results from the cohort 
studies, international comparisons, and clinical trials are 
remarkably consistent. The cohort studies, based on half 
a million men and 18,000 ischaemic heart disease events, 
estimate that a long term reduction in serum cholesterol 
concentration of 0.6 mmol/litre (10%), which can be 
achieved by moderate dietary change, lowers the risk of 
ischaemic heart disease by 50% at age 40, falling to 20% 
at age 70. The randomised trials, based on 45,000 men and 
4,000 ischaemic heart disease events show that the full effect 
of the reduction in risk is achieved by fi ve years.” Address: 
Dep. of Environmental and Preventive Medicine, Wolfson 
Inst. of Preventive Medicine, St. Bartholomew’s Medical 
College, London, United Kingdom.

704. Law, M.R.; Wald, N.J.; Wu, T.; Hackshaw, A.; Bailey, 
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A. 1994. Systematic underestimation of association between 
serum cholesterol concentration and ischaemic heart disease 
in observational studies: data from the BUPA study. British 
Medical Journal 308(6925):363-66. Feb. 5. [21 ref]
• Summary: “Conclusions–The association between serum 
cholesterol concentration and ischaemic heart disease is 
materially stronger than directly inferred from prospective 
studies. This has important implications for the health benefi t 
of achieving low cholesterol concentrations.”
 In other words, a 10% reduction in serum cholesterol 
leads to a reduction of about 27% in the mortality from 
ischaemic heart disease.
 Note: Ischaemia refers to an inadequate blood supply 
to an organ or part of the body, especially the heart muscles. 
Address: BUPA Epidemiological Research Group, Dep. of 
Environmental and Preventive Medicine, Wolfson Inst. of 
Preventive Medicine, St. Bartholomew’s Hospital Medical 
College, London, United Kingdom.

705. Bahner, Benedict. 1994. Varied growth: In the steroids 
industry, the large-volume sector is not expected to show 
signifi cant gains, but specialty steroids’ future looks bright. 
Chemical Marketing Reporter 245(6):SR8. Feb. 7. In 22-
page section titled “Intermediates ‘94–A CMR Special 
Report.”
• Summary: Steroid production is based on a number of raw 
materials, among them several “soysterols” (soy sterols). 
The size of the world market for bulk steroids is estimated to 
be $600 million, with about 50% of that fi gure representing 
corticosteroids (primarily hydrocortisone, hydrocortisone 
acetate, prednisolone, prednisolone acetate, and prednisone) 
and about 40% being specialty steroids (typically used as 
intermediaries for various drugs; produced on a company-
to-company basis as building blocks for particular patented 
drugs, they never reach the open market). Major specialty 
steroids include dexamethazone and triamcinolone; this 
sector may be growing at 10-12% a year. But in terms of 
volume, corticosteroids make up about 75% of the bulk 
steroid market.
 The four major players in bulk steroid production 
are Upjohn (USA), Roussel-Uclaf (France), Schering 
AG (Germany), and Akzo’s Diosynth business 
unit (Netherlands). These companies belong to the 
Pharmaceutical Manufacturers Association (PMA).
 In December 1993 Upjohn’s $60 million streamlining 
of its plant in Kalamazoo, Michigan, came on line; there it 
produces corticosteroids, two estrogen products (estradiol 
and estradiol cypionate), and some testosterones.
 Sitosterol is a byproduct of natural vitamin E, of which 
Henkel is the largest maker. Last year the vitamin E market 
posted a unit sales growth of 35%; as long as it stays strong, 
the supply of sterols to the marketplace should be adequate.
 But the entry of Archer Daniels Midland (ADM) into 
production of vitamin E (expected to take place in 1995) 

could raise the issue of sitosterol pricing. It is currently 
priced at about $6/kg, up 50% from 1991. If prices 
move over $7/kg, steroid producers will start to look for 
other raw materials for steroid manufacturing. Prices for 
hydrocortisone remain high, between $900 and $1,000/kg.
 Unlike corticoids, the market for estrogens and 
progestins is growing, driven by increasing acceptance of 
estrogen replacement therapy in post-menopausal women. 
“Estrogens, which fell out of favor in the mid-70s because 
of cancer fears, have made a comeback... and the popularity 
of estrogens is driving growth in progestins, which are being 
prescribed more frequently alongside estrogens.”
 The leader in consumer products, Premarin, made by 
Wyeth-Ayerst Laboratories, has estimated sales of nearly 
$1,000 million ($1 billion); 80-90% of these sales are in the 
USA.
 The market for androgens and anabolics (anabolic 
steroids) fell sharply following the decision of the DEA 
(Drug Enforcement Agency) to crackdown on illegal use 
of anabolic steroids. The main legal producer is Organon, a 
subsidiary of Akzo, in West Orange, New Jersey.
 Note: This is the earliest document seen (Nov. 2020) 
that mentions Premarin in connection with soy–although 
it is not made from soy. According to a June 1998 news 
report on prescription drugs in America, Premarin is the 
most prescribed drug in America, with over $1 billion a 
year in sales. It is used by older women for menopause and 
osteoporosis.

706. Ashenafi , Mogessie. 1994. Microbiological evaluation 
of tofu and tempeh during processing and storage. Plant 
Foods for Human Nutrition 45(2):183-89. Feb. [17 ref]
• Summary: “Abstract. Tofu samples consisting of ‘Fresh 
Tofu’, ‘Herb Tofu’, ‘Tofu Paste’, ‘Fried Tofu’, ‘Tofu Burger’, 
‘Smoked Tofu’ and different types of herbs used for making 
‘Herb Tofu’ were analysed for their microbiological load. 
Tempeh samples consisted of cook water, inoculated beans 
and fresh tempeh. ‘Fresh Tofu’ and ‘Herb Tofu’ had high 
bacterial counts (> 105 cfu/g). ‘Tofu Burger’ and ‘Smoked 
Tofu’ had counts around 104 cfu/g. ‘Tofu Paste’ and ‘Fried 
Tofu’ had low counts (< 102cfu/g).”
 The microbiological quality of these products 
would improve if manufacturers avoided unnecessary 
contamination during processing. Address: Dep. of Basic 
Sciences, Awassa College of Agriculture, Addis Ababa Univ., 
P.O. Box 5, Awassa, Sidamo, Ethiopia.

707. Astuti, Mary. 1994. Iron bioavailability of traditional 
Indonesian soybean tempe. Memoirs of the Tokyo University 
of Agriculture 35:1-35. Feb. [65 ref. Eng]
• Summary: Indonesia, a developing country, has four major 
nutrient defi ciencies and health problems among segments 
of her population. “Protein and calorie malnutrition are the 
major nutrition problems especially in children under 5 years 
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old. Iron defi ciency anemia is seen in 40% of preschool 
children and 70% of pregnant women.” This anemia is due to 
limited consumption of iron in the diet, but also to the poor 
bioavailability and low absorption of the iron in the diet.
 Summary: “Fermentation improves the iron availability 
of soybeans.” Tempeh and rice have a complementary 
effect on increasing iron availability; the ideal ratio is equal 
parts rice and tempeh. Soybean tempeh is a good source of 
available iron. Address: Dep. of Agricultural Technology, 
Gadjah Mada Univ., Indonesia.

708. Bakhit, Raga M.; Klein, Barbara P.; Essex-Sorlie, D.; 
Ham, J.O.; Erdman, J.W., Jr.; Potter, S.M. 1994. Intake 
of 25 g of soybean protein with or without soybean fi ber 
alters plasma lipids in men with elevated cholesterol 
concentrations. J. of Nutrition 124(2):213-222. Feb. [34 ref]
• Summary: As little as 25 grams of soy protein is all that 
is needed to lower cholesterol in hypercholesterolemic 
subjects. Thus 25 gm of soy protein effectively lowered 
cholesterol levels in people having cholesterol levels of 
5.7 mmol/liter [millimole/liter] and higher. Decreases in 
cholesterol were attributed primarily to changes in LDL-
cholesterol. The higher the initial cholesterol level, the 
greater the decrease. The average U.S. male consumes about 
100 gm of protein daily. This study indicates that soy protein 
may represent a practical, non-pharmacological approach to 
lowering cholesterol levels. Address: 1,2,4,6. Div. of Foods 
and Nutrition; 2,4,5,6. Div. of Nutritional Sciences; 3,5,6. 
College of Medicine, Univ. of Illinois at Urbana-Champaign, 
Urbana, Illinois 61801.

709. Cruz, Maria Lourdes A.; Wong, W.W.; Mimoundi, F.; et 
al. 1994. Effects of infant nutrition on cholesterol synthesis 
rates. Pediatric Research 35(2):135-140. Feb. [34 ref]
• Summary: Human milk contains a relatively large 
concentration of dietary cholesterol, whereas cow milk-based 
formulas have low concentrations of cholesterol, and soy 
milk-based formulas contain no cholesterol. The cholesterol 
fractional synthesis rate (FSR) was lowest in infants fed 
human milk (2.62) and high in infants fed soy milk-based 
formula (9.40). This accords with the hypothesis that 
FSR is signifi cantly reduced with high dietary cholesterol 
and phytoestrogen intake and increased with low dietary 
cholesterol and phytoestrogen intake. The study showed, for 
the fi rst time, that dietary phytoestrogens were absorbed and 
excreted by the infant fed protein-based formula. Address: 
1. M.D., Div. of Neonatology, Dep. of Pediatrics, Univ. of 
Cincinnati, 231 Bethesda Ave. (ML 541), Cincinnati, Ohio 
45267-0541.

710. Fitzpatrick, Mike G. 1994. Literature survey: The 
toxicity of soyabean and related products. In: Valerie 
James and Richard James. 1994. The Toxicity of Soybeans 
and Their Related Products. Vol. 1. Scientifi c Reports, 

Laboratory Analyses, Field Observations. Auckland, New 
Zealand: Published by James and James. 95 leaves. See 
Section Five. 16 leaves. Feb. 1. [71 ref]
• Summary: Contents: Background. Scope of this report. 
Extract. Historical background. Soyabean toxicity: Protease 
inhibitors, lectins, phytate, estrogens, saponins, goitrogens, 
antivitamins, miscellaneous studies. Soyabean processing: 
Processing in the soya industry, soyfl ours, soy protein 
concentrates, soy protein isolates, recent developments in 
the deactivation of soya antinutritional factors, isoniazid-
like compounds (perhaps niacin-like substance or niacin 
analogue) in soya beans. Summary and comments. 
Recommendations.
 “As noted in part 1 of this report isoniazid is understood 
to have been unequivocally identifi ed in Roudybush feed. 
However this laboratory suggests that the actual compound 
detected by others was niacin or a niacin analogue. Niacin is 
naturally occurring in soyabeans at a level of approximately 
1.4 mg per 100 gm of raw soybeans. Niacin has also 
been referred to as vitamin B-3 or vitamin PP (pellagra 
preventing)... Hence the term niacin is also used for nicotinic 
acid and nicotinamide. These two compounds are structurally 
quite similar to isoniazid.
 “We believe one of the following scenarios to be 
correct: (1) A niacin-like constituent of soyabeans has 
been incorrectly identifi ed as isoniazid, or (2) Isoniazid 
has been correctly identifi ed in the Roudybush feed and 
is a decomposition product of any one of a number of 
compounds, naturally occurring in soyabeans, that contain 
the 3-pyridine carboxylic acid moiety.”
 The report concludes on leaves 10 and 11 as follows:
 “8 Summary and comments
 “8.1 There is an abundance of literature, much of it 
current, on the theme of soyabean toxicity. Toxic factors in 
soyabeans can be described as heat-labile or heat-stable.
 “8.2 Ingestion of products containing soyabean toxins 
is known to cause a number of physiological problems in 
animals. It is diffi cult to assign any one disorder to a single 
particular toxic factor. Of these disorders noted the following 
are most commonly observed in experimental animals:
 “Pancreatic hypertrophy;
 “Growth inhibition;
 “Mineral defi ciency.
 “8.3 Soyabean toxic factors have been found present 
in unprocessed, partially processed and highly processed 
soyabean products. Given the severity of many of the 
disorders caused by soyabean toxins and the signifi cant 
role of soyabean products in human and animal nutrition, 
researchers have frequently noted the need for further 
investigations into:
 “The effects of soyabean toxins on humans and animals;
 “Techniques that render the soyabean toxins inactive 
[moist heat].
 “8.4 Among those disorders noted by Mr James, 
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most common are complaints that seem related to calcium 
defi ciency, viz. improperly formed eggs, broken limbs, 
deformed skeletal features etc. Mr James has also noted that 
parrots fed soyabean products have exhibited disorders such 
as early maturation and the inability to reproduce. Dr I.E. 
Liener has communicated that the effects observed in egg 
shells and skeletal problems nay be due to an interference 
with mineral availability due to phytate and that some of the 
reproductive problems could be caused by the estrogenic 
isofl avones known to be present in soyabeans (71). Various 
forms of stunted growth in birds has also been commonly 
observed by Mr James. The soyabean trypsin inhibitors have 
the potential to cause such disorders.
 “The disorders seen in birds observed by Mr R. James, 
as described in 1, are certainly similar to a number of the 
disorders observed in experimental animals fed diets of raw 
soyabean products. Note: soybeans are never fed or eaten 
raw.
 “8.5 Any observed toxicity in soyabean products is 
likely due to naturally occurring toxins based on HPLC 
chromatography, of those compounds observed in various 
soy products as rodenticides is erroneous. It is noted that the 
HPLC chromatograms of these samples strongly resemble 
the chromatograms observed by workers involved in the 
saponin/isofl avone analysis of soya products.
 “9 Recommendations It is premature to assert that the 
disorders observed in parrots are attributable to soyabean 
toxins, but in view of the many documented experiments on 
animals and the disorders observed in humans it is evident 
that unprocessed or incorrectly processed soyabean products 
will have severe effects on the health of birds, other animals 
and humans. This fact has been confi rmed by Professor 
I.E. Liener, a leading authority on soyabean toxicology, in 
conversation with Dr M.G. Fitzpatrick of this laboratory.
 “Therefore, we believe that the goal of conclusively 
establishing, or disproving, that there is a link between the 
observed physiological disorders in parrots and soyabean 
toxins should be pursued. In the short term we believe it will 
expedient to address the following points
 “9.1 The quantitation of the more noxious toxic factors 
present in soyabean products should be undertaken. In 
particular we recommend the immediate investigation of 
commercially available, soya-based, birdfeeds in order to 
ascertain the levels of soyabean toxins that are present. At 
this stage it would be impractical and unnecessary to analyse 
for all toxic components. We propose that the feeds should 
be analysed for:
 “9.1.1 Trypsin inhibitor activity. Trypsin inhibitors are 
heat-labile and this analysis will give an indication of how 
processed the soya products are;
 “9.1.2 Phytic acid. Under typical processing 
conditions only a portion of phytic acid is deactivated. The 
determination of the phytic acid content in the birdfeeds is 
necessary in order to evaluate the mineral defi ciency factor;

 “9.1.3 Soyabean isofl avones. These compounds are heat-
stable and it is of interest to know to what extent they are 
destroyed, and what decomposition products they may form, 
through the various stages of processing.
 “Should it be found that soyabean toxins are present 
in birdfeeds at levels that researchers have demonstrated to 
be deleterious to animal health, then it may be appropriate 
to investigate the toxicological effects on parrots of diverse 
soyabean products at various stages of processing.”
 Note: This is the earliest document seen (Nov. 1998) that 
contains the word “isoniazid.” The only other document is a 
subsequent chapter in this same report.
 Note 2. It seems likely that the Weston A. Price 
Foundation & Sally Fallon based their anti-soy position on 
a report Once married to their position, it was impossible 
for them to change without losing face. Address: PhD, Allan 
Aspell and Associates, Analytical Chemists & Scientifi c 
Consultants [New Zealand].

711. LaBarr, Connie. 1994. What is edamame (fruit-of-the-
stem)... and why is it rapidly becoming the health food of 
the 90’s? (Leafl et). Lincoln, Nebraska: Nebraska Soybean 
Program. 3 panels each side. Feb. Each panel: 22 x 9 cm.
• Summary: Professionals who contributed to the 
development of this interesting leafl et are: Virginia Messina, 
MPH, RD; Kristi Metzger, BS, Minnesota Soybean Program; 
Terri Sander, BS, Food Processing Center, Univ. of Nebraska 
at Lincoln.
 “Edamame (pronounced aid-a-MOM-ee) is a special 
type of large-seeded soybean which is rapidly making its 
way into western culture as the health food of the 90’s. 
Originating in East Asia, this sweet tasting nutritional 
vegetable is eaten as both a snack and as a main dish... In 
Japan edamame is eaten in much the same fashion that 
Americans eat salted-in-the-shell peanuts. However, when 
served fresh and green, edamame is a popular hors d’oeuvre 
and is served with beer or sake.”
 “If you already know about edamame, you may know 
that these beans are often diffi cult to fi nd. Usually you can 
fi nd edamame in the produce sections of Asian/oriental 
food stores and in specialty ‘farmer’s markets.’ However, 
edamame is beginning to be stocked in supermarkets in a 
shelled frozen form. They are called ‘sweet beans.’... In the 
coming years we expect to see edamame as a commonplace 
vegetable in every grocery store in the U.S., but in the 
meantime you may have to search a bit.” A nutritional 
analysis (per ½ cup) is given, based on composite average 
fi gures for 4 varieties. Calories 120. Protein 9 gm. Total fat 
4.5 gm. Dietary fi ber 4 gm.
 Talk with Connie LaBarr. 1994. April 11. The Nebraska 
Soybean Program developed this brochure in early 1994 
because food writers wanted information on edamame, and 
because her program is giving samples of edamame to many 
Nebraskans and there was a need for a publication to answer 
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consumers’ questions. Address: PhD, Nebraska Soybean 
Program, Lincoln, NE. Phone: 1-800-852-2326.

712. Liener, Irvin E. 1994. Implications of antinutritional 
components in soybean foods. CRC Critical Reviews in Food 
Science and Nutrition 34(1):31-67. [427 ref]
• Summary: This classic paper notes that among the factors 
present in the soybean that can exert a negative impact on 
the quality of its protein are protease inhibitors (such as 
trypsin inhibitors) and lectins. Both of these can be destroyed 
by heat. Protease inhibitors exert their antinutritional 
infl uence by causing pancreatic hypertrophy / hyperplasia. 
Hypertrophy is enlargement or overgrowth of an organ or 
part of the body due to the increased size of the constituent 
cells. Hyperplasia refers to an increase in the number 
of normal cells in a tissue or an organ. Hyperplasia can 
represent a precancerous condition. Both of these conditions 
ultimately result in an inhibition of growth. Lectins, by 
virtue of their ability to bind to glycoprotein receptors on the 
epithelial cells lining the intestinal mucosa, inhibit growth by 
interfering with the absorption of nutrients.
 Of lesser importance are the antinutritional effects 
produced by relatively heat stable factors in the soybean, 
such as goitrogens, tannins, phytoestrogens, fl atus-producing 
oligosaccharides, phytate and saponins.
 Other diverse but ill-defi ned factors seem to increase the 
requirements for vitamins A, B-12, and E.
 Processing soybeans under severe alkaline conditions 
leads to the formation of lysinoalanine, which has been 
reported to damage the kidneys of rats. Some humans have 
an allergic response to soy proteins they consume. Address: 
Dep. of Biochemistry, College of Biological Sciences, Univ. 
of Minnesota, Twin Cities Campus, St. Paul, MN 55108-
1022.

713. Macfarlane, Bruce; Bothwell, Thomas. 1994. Soy 
products and iron absorption. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 1(3):1, 4. 
[13 ref]
• Summary: “While there is no doubt that soy protein 
inhibits iron absorption, it would be misleading to conclude 
that soy’s overall effect on iron balance is a negative one. 
The low relatively bioavailability of iron in soy is offset by 
its high iron content and by the presence of promoters of iron 
absorption, such as ascorbic acid and meat, in well-balanced, 
mixed diets. (3, 8) For example, in a USDA study involving 
more than 200 adults and children, the consumption of a beef 
product containing 20 percent soy (soy isolate, soy fl our or 
soy concentrate) one or two meals a day did not adversely 
affect iron status. (9) In fact, there was some indication 
iron status actually improved. This may have been in part, 
because researchers have found that while soy reduces the 
absorption of the non-heme iron in meat, it actually increases 
the absorption of heme iron. (10) There are, however, two 

adult populations in whom iron balance might theoretically 
be compromised by soy. These are vegetarians and 
populations subsisting on diets low in protein and promoters 
of iron bioavailability. It is, nevertheless, noteworthy that no 
disturbances of iron nutrition have been shown in studies in 
these groups. (11, 12)
 “In considering soy’s overall effect on iron nutrition, 
attention must also be directed to the various ways soy 
products are prepared, since such methods may lead to 
signifi cant modifi cation of the soy protein complex. (13) In 
this context, oriental soy products, which occupy an integral 
role in the food systems of many Asian countries, are of 
particular interest. The effect on iron bioavailability of two 
unfermented and seven fermented traditional soy products (4, 
13) was examined in two recent studies. Iron bioavailability 
from tofu and its fermentation product sufu was poor.
 “However, calcium is used as a protein coagulant in 
the manufacture of tofu and calcium itself inhibits iron 
absorption. In contrast, silken tofu, manufactured using 
glucono-delta lactone as a protein coagulant, and all the 
remaining fermented products (tempeh, natto, rice barley and 
soybean miso, and soy sauce) were associated with improved 
iron bioavailability when compared with soy fl our. Two 
extensively degraded [hydrolyzed] soy products, rice miso 
and soy sauce, actually promoted iron absorption. This was 
not due to the organic acids introduced during fermentation 
or to the glucono-delta lactone. There was, however, an 
inverse correlation between iron absorption and the size of 
soy protein fractions.
 “It is clear that modifi cation of soy by certain food-
processing technologies can yield products of improved 
iron bioavailability. Are soyfoods then considered to be a 
decent source of iron? If one uses an average fi gure of 7.5 
percent absorption, one serving of tofu, which contains 
approximately 3.0 milligrams of iron, would provide about 
¼ milligram of iron, or about ¼ the amount needed by an 
adult male. That’s not bad considering a serving of tofu 
is only about 100 calories.” Address: 1. Research fellow 
in Hepatology, Royal Free Hospital, London, England; 2. 
Emeritus Prof. of Medicine, Univ. of the Witwatersrand, 
Johannesburg, South Africa.

714. Messina, Mark. 1994. Iron status and plant foods. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 1(3):1, 4. [7 ref]
• Summary: “Iron defi ciency is the most common nutritional 
defi ciency worldwide, although frank clinical symptoms are 
rarely evident. Impaired iron status has been estimated to 
occur in one to six percent of the U.S. population, with as 
much as 5 to 14 percent of women aged 15-44 having low 
iron levels.” Since relatively little of the iron we consume 
is absorbed, the dietary requirement for iron is roughly 
ten times our biological needs. About 40% of the iron in 
animal tissues is in the form of heme iron, whereas all of the 
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iron in plant foods is non-heme iron. Yet studies show that 
vegetarians are no more likely to be iron defi cient than meat 
eaters although their iron stores may be somewhat lower. 
This may be due, in part, to their greater intake of vitamin C, 
which promotes iron absorption.
 “Soyfoods are a common dietary item in plant-based 
diets in the U.S. Soybeans are high in iron, but also contain 
phytate, a component that binds divalent cations. Soy 
consumption and iron status have been studied primarily by 
comparing the absorption of iron from soy protein products, 
soy isolates, concentrates and fl ours, both individually, and 
in combination with meat.
 “As cited by Macfarlane and Bothwell, when soy is 
added to meat products, iron status is not impaired. (3, 4)
 “However, few studies involving traditional soyfoods, 
such as tofu, soymilk, tempeh and miso have been 
conducted. These products may be more relevant to the 
needs of most vegetarians because they are widely purchased 
at the retail level. As discussed in this issue, iron absorption 
from many of the traditional soyfoods is superior to that of 
soy fl our. (5)
 “While adequate iron status is critical, some recent 
preliminary work suggests elevated iron levels and/or intake 
may pose an increased risk for both heart disease and cancer. 
(6, 7) This may result from the ability of iron to generate free 
radicals, which have been implicated as etiologic factors in 
these diseases.”
 Note: A table (p. 1), compiled by Mary Clifford R.D., 
gives the following information for 9 soyfoods: Serving size, 
iron content (in mg), KCalories, protein (gm) and fat (gm). 
The soyfoods are:
 Lightlife Tempeh
 Tree of Life Organic Tofu
 Tree of Life Organic Firm Style 30% Reduced Fat Tofu
 Tree of Life Organic Savory Baked Tofu
 Mori Nu Silken Tofu (soft)
 Mori Nu Silken Tofu (extra fi rm)
 West Soy Plus
 Arrowhead Mills Soy Flour
 Arrowhead Mills Soy Beans. Address: PhD.

715. Messina, Mark. ed. 1994. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease: Abstracts. Chesterfi eld, Missouri: United 
Soybean Board. 27 p.
• Summary: See next page. This symposium was held on 20-
23 Feb. 1994 at the Mesa Pavilion Hotel in Mesa, Arizona. 
It was organized by Mark Messina, PhD, and “Sponsored 
by soybean growers from Nebraska, Indiana, Iowa, and the 
United Soybean Board.” The full proceedings (every paper 
about nutrition) of the conference will be published in the 
Journal of Nutrition [March 1995, Supplement]. For details 
see the announcement for the conference.
 Pages 6-14 contain abstracts/summaries of 29 papers 

presented by various speakers; for each, the title, and 
speaker’s name and address are given above the abstract. 
Pages 15-21 contain the abstracts of 29 posters or poster 
sessions, using the same format. Pages 22-27 contain a 
directory of the names and addresses of about 200-225 
attendees.
 The opening statement by organizer Mark Messina 
(PhD, Mt. Airy, MD 21771) creates the context for this 
historic symposium: “Soybeans have been appreciated for 
their protein content since the turn of the century. The quality 
of soy protein is equivalent to that of animal proteins, but 
soybeans are low in saturated fat and cholesterol-free. While 
the protein content of foods derived from soybeans may be 
important for developing nations, it is the role that soyfoods 
may play in preventing and/or treating chronic disease that 
is most relevant for industrialized countries. It is remarkable 
that the scientifi c community is now investigating soy in 
connection with preventing and/or treating cancer, heart 
disease, kidney disease, and even osteoporosis.
 “In spite of the large volume of literature showing that 
soy may play a benefi cial role in each of these diseases, the 
mainstream nutrition community has paid little attention 
to soyfoods. In fact, despite clinical studies over the past 
25 years demonstrating that soy protein, or some fraction 
associated with soy protein, lowers blood cholesterol levels 
in hypercholesterolemic subjects, very few nutritionists are 
aware of this relationship. Similarly, the soybean isofl avone 
genistein, was shown capable of functioning as an anti-
estrogen in the 1960s, and yet only recently has the role of 
soybeans in cancer prevention been seriously investigated.
 “This symposium, for the fi rst time, brings scientists 
together to present fi ndings on the health attributes of 
soyfoods. It is hoped that the publication of the symposium 
proceedings, will encourage the research community to 
investigate the various roles that soy may have in preventing 
and/or treating chronic disease, and encourage nutritionists 
and dietitians to recommend that soyfoods be incorporated 
into the American diet.”
 Note: This international symposium was not even 
mentioned in Soybean Digest. Address: Chesterfi eld, 
Missouri.

716. Product Name:  Altima HP-20 Nutritious Beverage 
Powder [Plain, Chocolate, or Strawberry], and Altima FA-8 
Nutritious Beverage Powder [Plain, Chocolate, Almond]. 
The Altima brand was changed to Take Care in about Nov. 
1994.
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  4600 Chippewa, #281, St. Louis, 
Missouri 63116.  Phone: 1-800-445-3350.
Date of Introduction:  1994 February.
Ingredients:  Incl. Isolated soy protein, genistein.
How Stored:  Shelf stable.



SOY NUTRITIONAL RESEARCH (1990-2021)   205

© Copyright Soyinfo Center 2021



SOY NUTRITIONAL RESEARCH (1990-2021)   206

© Copyright Soyinfo Center 2021

New Product–Documentation:  Note: These are the world’s 
fi rst two commercial food products to contain genistein 
added as an ingredient.
 Mail order catalog in the form of two leafl ets distributed 
at the First International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease held at Mesa, 
Arizona. 1994. Feb. “Altima HP-20 provides 20 gm of 
protein and 20 mg of genistein* per 8-ounce serving, 
with as few as 100 calories. (Footnote: * Genistein is a 
naturally occurring isofl avone, or plant tissue compound, 
found in soy. It is believed to have antioxidant and other 
anti-cancer properties). Altima HP-20 Nutritious Beverage 
Powder contains Supro brand Isolated Soy Protein...” made 
by Protein Technologies International, Inc. of St. Louis, 
Missouri. “For everyday use, simply stir one serving of 
Altima HP-20 into 8 ounces (1 cup) of water. Or mix with 
your favorite juices such as orange and grape; add to your 
favorite hot chocolate drink or hot coffee. Or use a blender 
to Altima HP-20 with bananas, strawberries, raspberries, 
blueberries, sliced peaches or pineapple.”
 “Altima FA-8 offers all of the essential nutrients of milk 
but with some signifi cant things missing–cholesterol, lactose, 
and almost all of the fat. A source of high-quality protein, 
Altima FA-8 provides 8 grams of protein per 8-ounce 
serving... and only 90 calories. FA-8 also provides 8 mg of 
genistein* per 8-ounce serving.”
 Talk with Nutritious Foods Inc. 1994. March 4. This 
product was introduced at the conference in Mesa, Arizona, 
in Feb. 1994. Samples of HP-20 plain were offered to 
participants. It was never sold before that time. It is currently 
sold only by mail order. Nutritious Foods Inc. is a wholly 
owned subsidiary of PTI, established in Feb. 1994 to market 
its products (such as Supro) to consumers. PTI has not 
previously sold retail products to consumers. FA-8, which is 
basically a milk substitute, has less protein and genistein per 
serving than HP-20.

717. Product Name:  AB-20 Soyfood Ingredient (Protein 
Powder), and SF-5 Dietary Fiber.
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  4600 Chippewa, #281, St. Louis, 
Missouri 63116.  Phone: 1-800-445-3350.
Date of Introduction:  1994 February.
Ingredients:  Incl. Isolated soy protein, genistein.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Nutritious 
Foods Inc. 1994. March 4. AB-20 is the same product as 
HP-20 minus the fl avoring and Aspartame. It is very bland, 
and can be used as a food ingredient to add protein to any 
home recipe–such as a baking mix, a soup, sauce, gravy, 
or casserole. Body builders would be more likely to add 
HP-20 to their shakes because of its fl avor. SF-5 is just 
Fibrim; it can be used to add dietary fi ber to any recipe. 

Fibrim contains both soluble and insoluble fi ber. They have a 
brochure for the Altima line, which talks about each product 
and the health benefi ts associated with them.

718. Nutritious Foods, Inc. 1994. Altima (Mail order 
catalog). St. Louis, Missouri. 2 p.
• Summary: This mail order catalog, in the form of two 
leafl ets, was distributed at the First International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease held at Mesa, Arizona. Products listed: Altima HP-
20 and Altima FA-8, each a nutritious beverage powder, 
available in plain, strawberry, or chocolate fl avors. Address: 
4600 Chippewa, #281, St. Louis, Missouri 63116. Phone: 
1-800-445-3350.

719. Sarkar, P.K.; Tamang, J.P.; Cook, P.E.; Owens, J.D. 
1994. Kinema–a traditional soybean fermented food: 
proximate composition and microfl ora. Food Microbiology 
11(1):47-55. Feb. [31 ref]
• Summary: Kinema (the name is Nepali) serves as a 
meat substitute for the majority of people in the eastern 
Himalayas. The average moisture content of kinema was 
62%. On a dry weight basis, kinema contained about 48% 
protein, 28% carbohydrate, 17% fat, and 7% ash. The energy 
value of 2.0 MJ/100 gm (MJ = mega-joules).
 The pH of kinema is distinctly alkaline (average 7.89), 
whereas the pH of raw soybeans is neutral to slightly acidic 
(average 6.75). The free fatty acid content of kinema was 
about 33 times higher than that of raw soybeans. “A total 
of 502 bacterial strains representing Bacillus subtilis and 
Enterococcus facium and 198 yeast strains representing 
Candida parapsilosis and Geotrichum candidum were 
isolated from 50 samples of kinema.”
 Kinema is now popular among the Lepchas who call it 
satlyangser and among the Bhutias who call it bari.
 Note: This is the earliest document seen (Feb. 2012) 
which states that “satlyangser” is the Lepcha name for 
Nepalese kinema, or that “bari” is the Bhutia name for 
Nepalese kinema, a close relative of Japanese natto. Address: 
1-2. Microbiology Lab., Centre for Life Science, Univ. of 
North Bengal, Siluria 734 430, District of Darjeeling, West 
Bengal, India; 3-4. Food Microbial Interactions Lab., Dep. 
of Food Science and Technology, Univ. of Reading, P.O. Box 
226, Reading RG6 2AP, UK.

720. Nutritious Foods, Inc. 1994. Protein Technologies 
International has started a new subsidiary to sell PTI 
products by mail order to consumers (Interview). SoyaScan 
Notes. March 4. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Nutritious Foods, Inc., a wholly owned 
subsidiary of Protein Technologies International (PTI), 
Inc., was established in Feb. 1994 to market PTI products 
(such as Supro isolated soy protein and Fibrim soy fi ber) 
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to consumers. Formerly, PTI has not sold retail products 
to consumers. The new company now sells 4 products, 
each introduced in Feb. 1994: (1) Altima HP-20 Nutritious 
Beverage Powder (Plain, Chocolate, or and Strawberry 
fl avors, with 20 gm of protein and 20 mg of genistein per 
8-ounce serving); (2) Altima FA-8 Nutritious Beverage 
Powder (Plain, Chocolate, and Almond fl avors, with 8 
gm of protein and 8 mg of genistein per 8-ounce). Note: 
These are the world’s fi rst two commercial food products to 
contain genistein added as an ingredient, (3) AB-20 Soyfood 
Ingredient (Protein Powder, to add protein to home recipes), 
and SF-5 Dietary Fiber (to add fi ber to home recipes). 
Address: 4600 Chippewa, #281, St. Louis, Missouri 63116. 
Phone: 1-800-445-3350.

721. Mahlich, John. 1994. History and development of the 
Haldane Foods Group Ltd. Part II (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: Next, in Feb. 1989, the Haldane 
Foods Group purchased a company named Kwality Foods. 
They made sauces, spreads, and dips. John liked the 
management, their products, and the price at which they 
offered to sell the company, which had a fi nancial problem–
they had run out of money. The Group subsequently changed 
the name of Kwality Foods into Saucemasters Ltd.
 While owning Saucemasters, the Group started another 
company named Snackmasters Ltd., which was wholly 
owned by Saucemasters. Then in 1993 the Group sold 
Saucemasters, but retained ownership of Snackmasters, 
which they relocated in a new factory adjacent to the 
Haldane factory. It basically makes noodle- or rice-based 
vegetarian snack meals that contain textured protein and 
dried vegetables with a sauce sachet in each plastic cup. You 
pour hot water into the cup, leave for 4 minutes, and you 
have a very convenient and nutritious meal. This type of 
product is a big business in England; one company, Golden 
Wonder, dominates the market. But Snackmasters has carved 
out a niche by making ethnic vegetarian meals (Chinese, 
Indian, etc.), and using their sauce company to make the 
sachet of sauce. They have taken the product up-market by 
some ingenious developments and the company is thriving.
 In March 1989, a month after buying Kwality Foods, 
the Haldane Group purchased Genice (pronounced JEN-
ais) Foods, which makes non-dairy ice creams, yogurts, and 
margarines. “By this time we were deeply into the healthy 
food, health food, vegetarian business.” Though this was 
the Group’s fi rst company to make non-dairy products, it 
fi t well because their products were basically made from 
soya–either soyamilk or soya protein isolates. “Not only 
were we developing a group of interesting companies that 
can make some profi t, but we were also signaling to a very 
large audience that maybe others (such as the many food 
manufactures who have been hesitant to use soya) should 

get into the soya business. And ADM likes that, because the 
more it is obvious that soya is here to stay and that it has 
multitudinous uses, the more Dwayne Andreas’s dream will 
come true. Truthfully, we do not fear competition; the more 
that are in the business, the merrier. If you can get companies 
like Unilever to start using soya, then you get good publicity 
on a global basis.
 “Genice is doing a very good job, but I have to say 
truthfully that selling non-dairy ice cream is missionary 
work. You need converts, and if you don’t get them you’re 
not a happy missionary. Its just a fact that most people want 
products with more and more cream. But at Genice we were 
going in the opposite direction–but successfully, though with 
slow growth. That’s a tough number but we are hanging 
in and more and more will be sold. The non-dairy yogurts, 
incidentally, are going exceedingly well. That’s good 
business.”
 ADM is a very acquisitive organization. For this reason, 
John and Peter Fitch were always looking for promising 
companies to add to the group. In the 20 years that John has 
worked for them, he has bought more than companies–with 
many outside the Haldane Group. Dwayne Andreas was 
aware of each of the Haldane Group’s purchases as they 
took place. “He was totally aware of what we were doing 
and obviously was approving as we went. “You have to 
remember that Dwayne Andreas is very much committed to 
the evolution of the soyabean. He certainly has shown the 
keenest of interest in everything that we have done. I report 
directly to ADM and I could not buy a business without the 
approval of Dwayne Andreas (or Jim Randall) and fi nally 
the ADM board of directors, which meets quarterly... Yet 
ADM is a very fast-moving animal, and you can’t contain 
its dynamism by quarterly meetings. The whole thing is 
designed to move with speed. So some acquisitions have 
been made before the board meeting; the contract simply 
reads ‘Subject to board approval.’”
 In those days John used to go to the USA quite a lot 
because he was running the ADM-Arkady business there for 
ADM; it was a manufacturing business in Chicago, Illinois–
it’s now in Kansas.
 In December 1990 the Haldane Group purchased 
Unisoy, a small soya company which was for sale and which 
made soymilk. In the early 1990s a situation developed 
where the Haldane Foods Group had a sales director who had 
been a previous employee of Granose Foods. He suggested 
that the Group might be able to buy the Granose Foods 
company. “He had a key to open that particular door. It was 
with his basic introduction that we approached Granose, 
and subsequently we bought all of Granose. Granose had 
built a brand new and beautiful factory which was about 40 
miles north of London, and that fi t it very well to the growth 
and pattern that we were following.” So the Haldane Group 
moved the center of their operations out of the Haldane 
factory and into the Granose factory, where it now is. The 
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group still usually calls itself the Haldane Foods Group Ltd., 
but under some circumstances other names may also be 
used–such as the Granose Foods Group.
 Granose was selling soyamilk that was being imported 
from a German manufacturer [DE-VAU-GE]. The Haldane 
Group decided to discontinue these imports, and now Unisoy 
is making all of the soyamilk for Granose that used to be 
imported from Germany. The quality of Unisoy’s soyamilk 
is defi nitely as good as the German-made product, and now 
Granose has added many new soyamilk products to its range, 
with vitamin enrichment, etc. However, it seems like the total 
soyamilk market in the UK is no longer growing. Continued. 
Address: The British Arkady Co. Ltd., Skerton Road, Old 
Trafford, Manchester M16 0NJ, England, UK. Phone: 061-
872-7161. Fax: 61-873-8083.

722. Soybean Digest. 1994. “Low fat” soyoil may offer 
farmers and consumers a win-win deal. Mid-March. p. 22.
• Summary: Researchers at Iowa State University and 
Pioneer Hi-Bred International have developed a number 
of soybean varieties that yield soyoil containing half the 
saturated fat produced from current varieties of soybeans. 
Soyoil currently contains about 14% saturated fat. Oils low 
in saturated fat are increasing their market share. The new oil 
will meet federal guidelines of less than 1 gram of saturated 
fat per 2 ounce serving to qualify as a healthful ingredient 
in “low fat” prepared foods, snacks, fast foods, and home 
cooking.

723. Beling, Stephanie. 1994. Triumphing over Type II: If 
you’ve got diabetes, go veg and get moving. Vegetarian 
Times. March. p. 108, 110-11.
• Summary: Type II diabetes (formerly known as adult-
onset diabetes) is most common in parts of the world where 
the Western meat-based diet, high in protein and fat, is 
consumed. Of the 13 million people in the USA currently 
diagnosed with diabetes, more than 12 million cases are type 
II, according to the American Diabetes Association. Type 
II patients are not dependent on injections of the hormone 
insulin like Type I (juvenile onset) diabetes patients. But 
Type II patients must make lifestyle changes (low-fat diet, 
weight loss and an exercise program) to control the disease. 
Note: Many type II diabetics learn that they have diabetes 
from an eye exam (blood vessels rupture in the cornea) or 
from a glucose tolerance test. Address: M.D.

724. Fitzpatrick, Mike G. 1994. Soybeans and their related 
products: An investigation into their toxic effects. In: Valerie 
James and Richard James. 1994. The Toxicity of Soybeans 
and Their Related Products. Vol. 1. Scientifi c Reports, 
Laboratory Analyses, Field Observations. Auckland, New 
Zealand: Published by James and James. See Section Three. 
45 p. March 31. [159 ref]
• Summary: Contents: Background. Soybean Toxins: Trypsin 

inhibitors, lectins, phytic acid, phytoestrogens, saponins, 
goitrogens, miscellaneous studies. Summary. Address: Allan 
Aspell and Associates, Analytical Chemists & Scientifi c 
Consultants [New Zealand].

725. Food Ingredients & Analysis International. 1994. The 
soya bean–food source extraordinaire. March. *

726. Hayhow, Sally; Messina, Mark. 1994. The soy solution: 
Might this humble bean have a critical role in preventing 
heart disease and cancer? Vegetarian Times. March. p. 77-78, 
80, 82-84.
• Summary: A growing body of scientifi c evidence indicates 
that soyfoods can help in preventing heart disease and 
cancer. Soy protein has been shown to reduce the “bad” type 
of cholesterol, known as low-density lipoproteins (LDL). 
But the public is largely unaware that eating soyfoods may 
lower blood cholesterol markedly, thereby reducing heart 
disease risk. As a result of the lack of publicity given to these 
important scientifi c studies, a powerful, palatable form of 
preventive medicine is not being used.
 One long section discusses isofl avones, which are 
plant estrogens that are only about 1/100,000th as potent 
as human estrogen. This weak estrogen activity may be 
responsible for their anticancer effects in hormone-related 
cancers such as breast cancer. Estrogen increases cancer risk 
by binding to receptors in breast cells. Isofl avones mimic 
estrogen, attaching to the receptors, and effectively blocking 
human estrogen. The most widely used drug in breast cancer 
treatment, tamoxifen, works in a similar way. Soyfoods are 
the only plentiful food source of isofl avones.
 Six little “sidebar” illustrations explain: Add a quarter 
pound of cubed, fi rm tofu to your stir fry: 13 gm of soy 
protein + 40 mg isofl avones. Pour half a cup of soymilk on 
your morning cereal: 10 gm soy protein + 20 mg isofl avones. 
Replace ¼ of the wheat fl our in your bread with soy fl our: 3 
gm soy protein + 5 mg isofl avones (assuming a 3-cup loaf 
cut into 16 slices). Snack on a quarter cup roasted soynuts 
instead of peanuts: 18 gm soy protein + 50 mg isofl avones. 
Add a quarter cup TVP per person to chili: 11 gm soy protein 
+ 35 mg isofl avones. Mix a tablespoon of miso into a cup 
of water for a warming broth: 1 gm soy protein + 5 mg 
isofl avones.

727. Product Name:  Kudzu-Power: Potent Standardized 
Extract.
Manufacturer’s Name:  Nature’s Herbs–A Twinlab 
Company.
Manufacturer’s Address:  600 East Quality Dr., American 
Fork, Utah 84003.  Phone: 1-800-437-2257.
Date of Introduction:  1994 March.
Ingredients:  Extract of kudzu root.
Wt/Vol., Packaging, Price:  60 capsules of 55 mg each in 
plastic bottle.
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How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1994. May. p. 6. “Introducing the highest 
quality, most potent and effective kudzu extract available.” 
A photo shows the product bottle with label. “Preferred 
concentration: 1 mg daidzin per capsule.” Next to a color 
illustration of the leaves and fl ower is written “Radix 
puerariae.” Talk with marketing department at Nature’s 
Herbs. 1995. Nov. 15. This product was launched in March 
1994. It seems to be purchased mostly by people who wish to 
reduce their desire for or intake of alcohol.

728. Toshima, Hironori. 1994. Coronary artery disease trends 
in Japan. Japanese Circulation Journal 58(3):166-72. March. 
[9 ref]
• Summary: Since 1945 and the end of World War II, Japan 
has experienced great socioeconomic development together 
with industrialization, urbanization and motorization This 
has resulted in dramatic changes in diet and in the frequency 
of disease and the types of diseases, as well as in a rapid 
increase in the elderly population. “Departure from the 
traditional Japanese diet, which was very high in salt and 
low in fat and protein (currently the diet is 25% calories from 
fat, 60% from carbohydrate and 15% from protein and 12 
gm salt/day), has been associated with a reduced incidence 
of stroke, but not with an increase in coronary heart disease 
mortality. Therefore, the current Japanese diet may be an 
optimal eating pattern for maintaining health. However, since 
the exposure to increased fat calories is recent, future trends 
must be carefully monitored.” Address: M.D., President, 
Japanese Circulation Society, The Third Dep. of Medicine, 
Kurume Univ. School of Medicine, 67 Asahi-machi, Kurume 
830, Japan.

729. Vitasoy International Holdings Ltd. 1994. History and 
development (Document part). In: New issue of 127,200,000 
shares of $0.25 each at $2.28 per share: Prospectus. 1994. 
Hong Kong: Vitasoy. 94 + 94 p. See p. 14-15. March 15. 28 
cm. [Eng; Chi]
• Summary: The Company, originally named Hong Kong 
Soya Bean Products Company Ltd. was founded in March 
1940 by four men, Mr. (later Dr.) Lo Kwee Seong, Mr. Shiu 
Wai-Ming, Mr. Chan Nam-Cheong, and Mr. Kwan Yim-
Chor. The Company’s fi rst product, named Vitamilk, was 
fi rst sold in Hong Kong just prior to the outbreak of World 
War II. Note: Production began on 9 March 1940. Vitamilk 
was fortifi ed with calcium, cod-liver oil, and vitamins, and 
sold in small milk bottles. Production of Vitamilk ceased 
during the War, but after the War the Company relaunched 
Vitamilk, which was then produced at and sold from, small 
premises in Causeway Bay. 1950–The Company moved to 
new premises in Aberdeen to keep up with growing sales; 
it now had increased production capacity and facilities for 
research and development. At the same time the Company 

became the franchisee for Green Spot, an orange fl avoured 
soft drink. Green Spot proved highly popular in Hong Kong 
and provided the company with the opportunity to gain 
important experience in pasteurization and sterilization 
techniques. 1953–This new expertise led to the Company’s 
development of a sterilized version of Vitamilk, which had a 
longer shelf life. At the same time the product was renamed 
Vitasoy in English and repackaged in narrow-necked soft 
drink bottles, which replaced the traditional milk bottles. 
Note: In 1953 the company fi rst began to work with UNICEF 
to popularize the use of soy beverages in developing 
countries. 1957–The Pepsi-Cola franchise replaced the Green 
Spot franchise.
 1960–The image of Vitasoy as a nutritious quality 
product received a boost when UNICEF became aware of the 
attractions of a high protein, vitamin enriched soybean milk 
for use in developing countries. 1961–An additional soymilk 
production plant was opened in Kwun Tong to keep up with 
rapid increases in sales of Vitasoy. 1962–The introduction of 
a malt Vitasoy helped lead to further increases in sales. From 
1955 to 1970 sales of Vitasoy grew from approximately 
12 million bottles to approximately 60 million bottles per 
annum.
 1970s–The Company continued to expand and develop. 
1975–A major development was the adoption of a new Tetra 
Pak packaging process, which brought many benefi ts. “In 
addition to enhancing the quality of the product, the new 
light and disposable packaging meant that Vitasoy could 
be sold in the non-returnable soft drinks market which 
signifi cantly reduced both the delivery costs of the product 
and the costs associated with collecting returned bottles. 
The new packaging also offered greater scope for innovative 
design which assisted in marketing the Company’s products. 
To coincide with this technical innovation, in the mid-
1970s the Company repositioned Vitasoy in the market by 
promoting it as a soft drink as well as a milk substitute. The 
remainder of the 1970s saw the Company’s product base 
expand away from Vitasoy and malt Vitasoy.
 1976–A range of fruit juice drinks was introduced under 
the vita brand name. These were also packaged in Tetra Pak 
cartons and initial fl avors included orange, lime, mango, 
and guava. 1976–The Company decided to relinquish the 
Pepsi-Cola franchise in favor of producing its own range 
of carbonated drinks, again under the Vita brand name. The 
carbonated products, which included cola, orange, lemon 
lime, and cream soda, were initially sold in returnable bottles 
and subsequently also in the form of fountain syrups. Both 
Vita Juice drinks and Vita carbonated drinks won immediate 
consumer acceptance upon their introduction. 1977–Exports 
to Australia began. 1978–Vita Juice drinks now have over 
30% of the Hong Kong fruit juice drinks market. 1978–The 
Company moved its Aberdeen production facilities to Heung 
Yip Road in Aberdeen. 1978–The Company launched a line 
of traditional teas, the fi rst of which was chrysanthemum, 
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which were sold under the Vita brand and packaged in Tetra 
Pak cartons.
 1979–The Company began a further signifi cant 
diversifi cation of its business by entering into an agreement 
with Guang Ming Farm [at Shenzhen, just inside China]. 
Under the initial agreement, which was for a term of 5 years, 
and subsequent revisions to this agreement, the Company 
obtained the rights to market and sell most of the farm’s 
fresh milk output in Hong Kong and Macau. Today the farm 
produces approximately 55% of all fresh milk sold in Hong 
Kong.
 The late 1970s and early 1980s were characterized by 
the Company’s push into overseas export markets. Each of 
these export markets took time to develop, both in terms 
of developing consumer awareness of the Vitasoy and Vita 
products and particularly in identifying the most suitable and 
effective distribution channels. 1979–Exports to Papua New 
Guinea and to Canada began. 1979 Jan. 15–Vitasoy (U.S.A.) 
Inc. is incorporated.
 1980–Exports to the United States began. 1982–In the 
United States, the Company established its own distribution 
operations. 1982–Exports to Singapore began. 1985–The 
Company acquired the operations of its Singapore distributor 
to gain greater control over and more effi cient distribution 
of its products. 1987–Due to growth of operations, 
the Company opened a new head offi ce and principal 
manufacturing facility in Tuen Mun. 1989–The Company 
acquired a 12% equity stake in its contract packer in Papua 
New Guinea to gain greater control over and more effi cient 
distribution of its products.
 1990 Sept. 24–The Company name is changed to 
Vitasoy International Holdings Ltd. from Hong Kong Soya 
Bean Products Co. Ltd. 1990–The Group made the fi rst of 
two signifi cant diversifi cations from its traditional business 
by entering into a joint venture with Gardner Merchant to 
provide large-scale contract catering services in Hong Kong. 
Gardner Merchant, headquartered in the United Kingdom, 
is one of the leading contract catering fi rms in the UK; the 
Group has a 40% interest in the joint venture.
 1990 Aug.–In its second diversifi cation the Group 
entered into the manufacture and distribution of tofu in the 
United States through the purchase of Nasoya, based in 
Leominster, Massachusetts on the east coast of the United 
States. 1993 May–The Group acquired Azumaya, a large 
tofu manufacturer based in San Francisco, California, with 
a distribution network covering the west coast and mid west 
of the United States. These acquisitions have not only made 
the group a [sic, the] leading manufacturer and distributor of 
tofu in the United States but have also provided the Group 
with an extensive distribution network throughout the United 
States and Canada for its other products. 1992–Distilled 
water was launched under the Vita brand.
 1994 Feb.–The Group opened a new production 
facility on a site at Guang Ming Farm at Shenzhen in the 

PRC [China] to replace the group’s plant in Aberdeen. The 
Shenzhen plant, which has been built and will be operated 
pursuant to a joint venture with Guang Ming Farm, is 
currently operating at partial capacity and is expected to be 
fully operational by the middle of 1994. The Group’s old 
production and packaging facility at Aberdeen is currently 
being leased by the Group to provide production capacity 
unti the Shenzhen plant becomes fully operational. At that 
time the Group will cease to lease the facility at Aberdeen 
and all beverage production will then be at Tuen Mun and 
Shenzhen. Address: No. 1, Kin Wong Street, Tuen Mun, New 
Territories, Hong Kong. Phone: 466 0333.

730. Yasuda, Masaaki; Matsumoto, Tetsuya; Sakaguchi, 
Maki; Kinjyo, Sakie. 1994. Okinawa ni okeru tofuyo no 
seizo ni kansuru kenkyu. IX. Aspergillus oryzae o mochiita 
tofuyo no jukusei katei ni okeru tanpakushitsu oyobi chisso 
seibun no henka [Studies on the manufacture of tofuyo in 
Okinawa. IX. Changes in protein and nitrogen compounds of 
tofuyo prepared by Aspergillus oryzae during fermentation]. 
Nippon Shokuhin Kogyo Gakkaishi (J. of the Japanese 
Society for Food Science and Technology) 41(3):184-90. [21 
ref. Jap; eng]
• Summary: Tofuyo is a unique fermented soy protein food 
made in Okinawa Prefecture, Japan. Crude protein content 
decreased during ripening. “Digestion of soybean protein 
was examined by slab polyacrylamide gel electrophoresis. 
Some polypeptide bands of soybean globulin, such as '-, 
-, beta-subunits in beta-conglycinin," an acidic subunit in 
glycinin in the water-insoluble fraction of tofuyo disappeared 
after 3-months ripening, and that of the basic subunit in 
glycinin still remained. As maturation of tofuyo proceeded, it 
was found that soybean protein was hydrolyzed by proteases 
in the moromi (mash). During maturation, the amount of 
total free amino acids increased, and high levels of glutamic 
acid, aspartic acid, alanine and proline were found.
 Tables show: (1) Changes in chemical composition 
of tofuyo prepared by Aspergillus oryzae during various 
ripening periods. (2) Changes in the free amino acid 
composition of tofuyo prepared by Aspergillus oryzae during 
various ripening periods.
 Figures (all graphs) show: (1) Changes in ethyl alcohol 
concentration, pH and activities of various enzymes in the 
moromi (mash) during ripening periods of 0-5 months. 
(3) Changes in protein solubility ratio of tofuyo during 
ripening periods of 0-5 months. (4) Changes in the ratio 
of trichloracetic acid-soluble nitrogen to the total nitrogen 
during ripening periods of 0-5 months. Address: Dep. of 
Bioscience and Biotechnology, Univ. of the Ryukyus, 1, 
Senbaru, Nishihara-cho, Okinawa 903-01.

731. Palmer, Jane. 1994. Soybeans: From tiny pods come big 
gains in the fi eld of medical research. World-Herald (Omaha, 
Nebraska). April 6. p. 37-38. Living section.
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• Summary: Dr. Connie LaBarr, director of consumer 
information for Nebraska Soybean Program in Lincoln 
discusses new medical research linking soybeans with the 
prevention and treatment of diseases such as cancer, heart 
disease, and osteoporosis. She notes that “The soybean 
genistein has been called the ‘magic bullet’ in the fi ght 
against cancer.”
 One sidebar titled “Joy of Soy Can Be Sampled at 
Home” gives recipes using whole dry soybeans, tofu, miso, 
and soynuts. Another sidebar titled “Soy Pops Up in Product 
After Product” lists the many products in a typical Omaha 
supermarket that use soy as an ingredient. Address: World-
Herald Food Writer.

732. LaBarr, Connie. 1994. The Nebraska Soybean 
Program’s work with soybeans, edamamé, and other 
soyfoods (Interview). SoyaScan Notes. April 11. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In early 1994 Connie and several other people 
developed a very original and creative 6-panel leafl et 
titled “What is Edamamé” for food writers and Nebraska 
consumers. The Nebraska Soybean Program is now giving 
away edamamé [green vegetable soybeans] to many people 
in the state. Dr. Jim Specht, a soybean breeder in the 
Department of Agronomy at the University of Nebraska (309 
Keim Hall), has developed a soybean variety in which all of 
the pods grow on the stem–and none grow on the branches. 
This will make it easier to harvest and process the plants 
for edamamé. The plants are now being grown in Nebraska, 
and the seed supply is being expanded for commercial 
production. Dave Lang, at the University of Nebraska’s 
Food Processing Center, is involved with the marketing of 
this new product; he sees Japan as the primary market for 
the product. Based on what she has heard and seen, Connie 
feels that there is also a large market here in America. Jim 
Weyer (pronounced WEER), the director of the Nebraska 
Soybean Program, is a very forward thinking person. 
Both he and Connie think there is a big potential market 
for soyfoods in Nebraska, so they presented a proposal to 
the United Soybean Board (USB) to market soyfoods (in 
addition to soy oil) in America. But USB and the American 
Soybean Association (ASA) don’t seem to see that as a 
valuable market–so the Nebraska proposal was not approved. 
Nevertheless, the Nebraska program will being doing things 
to market soyfoods, with focus on things like genistein in 
cancer prevention and the ability of soy protein to reduce the 
risk of heart disease. In talking to consumers, Connie fi nds 
many people who are interested in soyfoods recipes. She has 
served tofu cheesecakes and soy cheese to some groups with 
excellent results.
 Besides Nebraska, Minnesota is also doing some 
work with edamamé. A company there named Minnesota 
Edamame is selling edamamé to Japan; the pods which do 
not have the desired number of beans are shelled, frozen, and 

marketed as “Sweet Beans.” The response has been good. 
Growers in some other states may be growing edamamé 
under contract with the Japanese.
 Note: The Nebraska Soybean Program is the primary 
contractor for the Nebraska Soybean Board. Address: 
Director, Consumer Information, Nebraska Soybean 
Program, 301 Centennial Mall South, Box 95144, Lincoln, 
Nebraska 68509. Phone: 1-800-852-2326.

733. Angier, Natalie. 1994. Benefi ts of broccoli confi rmed as 
chemical blocks tumors. New York Times. April 12. p. C11.
• Summary: A compound named sulforaphane, isolated 
from broccoli, blocks the growth of tumors in rats treated 
with a cancer-causing toxin. Sulforaphane, which belongs 
to a class of chemicals called isothiocyanates, is also 
found in other cruciferous vegetables. Isothiocyanates 
offer no nutrient value to a consumer. “Nevertheless these 
so-called phytochemicals may be responsible for much 
of the protective might of a plant-based diet,” according 
to Dr. Lee Wattenberg of the University of Minnesota in 
Minneapolis, a pioneer in the effort to discover protective 
chemicals (chemo-protectants) in foods. Among the other 
phytochemicals thought to help prevent diseases are 
isofl avones in beans, allium compounds in garlic and onions, 
limonene in citrus fruits, and ellagic acid in grapes.
 Note: Science News (20 Sept. 1997) reports that 5 gm 
of 3-day-old broccoli sprouts contain as much sulforaphane 
precursor as 150 gm of regular broccoli. The sprouts are 
generally considered better tasting though they do possess “a 
little zing.” The precursor is turned into sulforaphane when 
the sprouts are crushed during chewing. Dr. Wattenberg 
of the notes that this sort of research raises the prospect of 
“mining” broccoli for extracts that might be administered as 
cancer-fi ghting dietary supplements. Address: Special to the 
New York Times.

734. Brody, Jane E. 1994. Making a case for antioxidants: 
supplements aren’t the same as food. New York Times. April 
20. p. C11, col. 4.
• Summary: “In the last few years, the word ‘antioxidant’ has 
moved rapidly from the domain of chemists and biochemists 
into common use, at least among health-conscious 
Americans. Millions of people concerned about preventing 
heart disease and cancer and staving off the ravages of age 
have turned to antioxidant nutrients like vitamins C and E, 
beta carotene and selenium as if they provided a protective 
cloak against both self-infl icted and environmental insults...”

735. Begley, Sharon; Springen, Karen; Hager, Mary. 1994. 
Beyond vitamins: Just a few years ago, scientists didn’t 
know phytochemicals existed. But today they are the new 
frontier in cancer-prevention research. Newsweek 123:44-46. 
April 25.
• Summary: A pull-quote states: “Soybeans, whether as 
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miso soup or tofu or straight up, contain genistein. This 
phytochemical seems to keep tiny tumors from getting 
connected to capillaries that carry oxygen and nutrition. 
Without these supply lines, the tumor never grows, 
metastasizes–or kills.”
 Most small tumors are not dangerous. The “danger 
lies in lumps that grow, invade the bloodstream and send 
colonists throughout the body. That is how breast, prostate 
and other solid tumors kill. But the original lump cannot 
grow without supply lines–capillaries that bring oxygen and 
other nutrients. Last year German researchers announced that 
they had isolated a chemical in soybeans that prevents these 
vital supply lines from forming. Called genistein, it might 
one day be copied in the lab and given to people to prevent 
small tumors from growing. In fact, the lack of genistein 
may explain why Japanese men who relocate in the West 
and adopt a soy-poor diet for even a few years have a greatly 
elevated risk of prostate cancer: without genistein, tiny 
tumors are no longer deprived of the blood vessels that let 
them grow.”
 During 1993, some 1.17 million new cases of cancer 
were reported in the United States. The National Cancer 
Institute is so excited about phytochemicals that it has 
launched a multimillion dollar project to fi nd, isolate, and 
study them.
 Broccoli contains many cancer-preventing 
phytochemicals. Sulforaphane (which is also found in 
caulifl ower, Brussels sprouts, turnips, and kale) removes 
carcinogens from cells. Cooking does not destroy it, and an 
improved version has now been synthesized. PEITC prevents 
carcinogens from binding to DNA. And indole-3-carbinol 
helps a precursor to the hormone estrogen break up into a 
benign rather than a cancer-causing form.
 Citrus fruits, berries, and many other fruits and 
vegetables contain fl avenoids [fl avonoids], which help 
cancer-causing hormones from latching onto a cell.
 Tomatoes, strawberries, pineapples, and green peppers 
are a rich source of p-coumaric acid and chlorogenic acid, 
two phytochemicals that work by disrupting the chemical 
union between two common molecules in calls; this union 
can produce a carcinogen.
 A one-page sidebar titled “Are supplements still worth 
taking?,” by Geoffrey Cowley, notes that millions of health-
conscious Americans consume antioxidant vitamins, revered 
for their power to subdue free radicals. In 1993 alone store 
sales of vitamin E supplements grew by 39% to $123 
million, vitamin C grew by 10% to $117 million, and beta-
carotene (vitamin A) grew by 31% to 22 million.

736. Rose, Richard. 1994. The cheese alternatives industry 
and market in America. Part II (Interview). SoyaScan Notes. 
April 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Cheese alternatives retail for about 1.5 to 2 

times as much as their regular dairy cheese counterparts–
but the price difference is decreasing. Soya Kaas retails for 
about $4.90 for 12 oz ($6.53/lb) in California. TofuRella 
cheddar retails for $2.75 for 8 oz. ($5.50/lb). Dairy cheddar 
retails for about $2.50–$3.20 a lb. The cheese alternatives 
are more expensive because relatively small quantities are 
sold, the market is small, and their ingredients are more 
expensive. Richard’s non-soy cheeses with casein (such 
as AlmondRella) are about 10% to 20% more expensive 
than his soy cheeses with casein (such as TofuRella). The 
difference is small in part because Sharon’s Finest takes a 
smaller markup on AlmondRella; soybeans are, of course, 
much less expensive than almonds. Richard’s non-soy non-
casein cheese (VeganRella) is more expensive (10-50%) 
than AlmondRella, again because of the economies of scale. 
Casein now costs about $1.60/lb.
 The biggest company that makes powdered tofu (the 
main soy ingredient in many soy cheeses) is DMV USA 
(basically a cheese company owned by Danes) in La Crosse, 
Wisconsin (Agronico does the spray drying for DMV; Ed 
Pedrick brought know-how and maybe technology from 
Clofi ne), followed by Clofi ne in Linwood, New Jersey. 
Pedrick now works for some company in Iowa–maybe 
Devansoy (formerly Solait International, before that Miller 
Farms Food Co.). Richard does not think that St. Peter’s 
Creamery presently sells to this market. Richard thinks that 
these companies curd the soymilk before they spray-dry it.
 Sharon’s Finest is growing nicely. They are in the INC. 
500 this year with annual sales of about $3 million a year. 
Last year’s sales did not increase much over the previous 
year, but this year Richard predicts a 50% sales increase, 
based on predicted large sales of VeganRella–in both hard 
cheese and cream cheese consistencies. Richard believes 
that VeganRella will outsell his TofuRella in 2 years, and 
become America’s leading brand of cheese alternative in 2 
years–including Soya Kaas. All kinds of people, including 
kids, really like VeganRella. The company’s best-selling 
product is TofuRella (all fl avors), followed by slices, then 
Zero-FatRella. All of Wholesome & Hearty’s non-soy 
business (Almond Cheeze and White Almond Beverage) 
only accounted for $700,000 in sales last year.
 Concerning the outlook and forecast for the cheese 
alternatives market in the USA, Richard sees the market 
maturing, with steady upward (but slower) growth of about 
10% a year, and moving more toward truly non-dairy 
products that contain no casein. There is presently little or 
no room for new companies to enter the category, prices 
will start to drop, marginal or “me too” products (like Soy 
Gourmet) will not survive, and more consolidation (within 
1-2 years Galaxy will not be selling to the natural foods 
market; now most of their products sell only because retailers 
want their Soymage and Parmesan).
 Cheese alternatives have been slower to catch on in 
Europe than in America, even though per-capita cheese 
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consumption is higher in Europe, because European retailers 
and consumers have not been deluded into thinking that a 
product can contain casein and still be dairy free. If they 
want to sell a cheese-like product that contains casein, 
they would be likely to sell a rennetless vegetarian cheese. 
Sharon’s Finest used to sell its products to a distributor in 
the UK [The Redwood Company], but Richard found that 
retailers and consumers said “It has casein. Why bother?” 
The company that Sharon’s Finest sold to in the UK was 
implicated in the death of an Indian boy who (Richard heard) 
died of suffocation when left alone by his grandmother 
eating soy cheese (he was not allergic to the casein in the 
product). There was no trial. Richard sees a big potential 
market for his VeganRella in Europe. Richard thinks he 
can make a better, cost competitive product from Brazil 
nuts than from soybeans. Soy causes some fl atulence 
problems. Richard donates a portion of the profi ts from sales 
of VeganRella to Earthsave, which both a vegan and an 
environmental organization. On the back of the VeganRella 
is an Earthsave logo and Earthsave is supporting the product.
 Talk with Richard Rose. 1997. March 16. The truly non-
dairy cheese alternatives which contain no casein (such as 
Vegan-Rella and Soymage) have not caught on in America; 
they are more popular in Europe. Vegan-Rella is now 
Sharon’s Finest slowest selling cheese alternative.
 Note: This is the earliest document seen (Oct. 2013) that 
gives an overview of the cheese alternatives industry and 
market. Address: President, Sharon’s Finest, P.O. Box 5020 
(616 Davis St.), Santa Rosa, California 95402-5020. Phone: 
707-576-7050.

737. Messina, Mark J. 1994. New developments with 
soyfoods. Do soyfoods prevent cancer? (Interview). 
SoyaScan Notes. April 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Mark sees more of ASA’s interest in soyfoods 
coming from individual state soybean boards rather than 
from the headquarters in Missouri. One good example is the 
fi ne work of Jim Weyer and Connie LaBarr of the Nebraska 
Soybean Program. Jim was the fi rst person to ever invite 
Mark to speak. The ASA (American Soybean Association) 
has a food advisory panel which is completely focused on 
soy oil. Mark wishes ASA would establish a separate panel 
to discuss and promote soyfoods.
 Mark is now working on a new book about the health 
benefi ts of a vegetarian diet. It will be published by Harmony 
Books in New York–a publisher which is very interested in 
vegetarianism and was willing to give a good advance for the 
book.
 Mark believes that when the people in a culture consume 
4-6 ounces a day of tofu, that will lower the cancer risk of 
the population signifi cantly. The basic message of his new 
book, The Simple Soybean and Your Health, is that one 
serving of soyfoods (any kind, ideally tofu or soymilk) each 

day will have a protective effect. “But our present knowledge 
would not allow us to say that 20 mg/day of genistein would 
have some specifi ed amount of protective effect.”
 Mark pronounces daidzin and daidzein as DAYD-zin 
and DAYD-zeen respectively. Some scientists pronounce the 
latter word DAYD-zain.
 Mark thinks it would be a good idea–but a bold step–for 
tofu manufacturers to write “Contains genistein” on their 
tofu packages. It is certainly legal, as long as no claims are 
made about genistein. The question is how many people who 
buy tofu know what genistein is? Mark thinks that genistein 
is the one biologically active substance that would be best 
to put on the front of a product. Phytic acid binds minerals, 
and protease inhibitors are still thought of as antinutritional 
factors.
 “If the cancer preventing effect is real in humans, it 
is probably due to genistein. But I have no idea whether 
or not it is real. It is all conjecture at this point. I don’t put 
any faith in the animal research. It’s part of what you have 
to do to develop a hypothesis because everybody else is 
going to be looking at it. I don’t think the animal studies are 
particularly impressive at this point. There is good reason 
to think that consuming soyfoods may reduce cancer risk 
and it will probably lower your cholesterol and saturated fat 
content. There is apparently no down-side to eating soyfoods 
and there is a considerable up-side to it. We may eventually 
fi nd out that the effect is valid only if people consume soy 
from an early age. The strongest studies are those done 
in vitro, but there are many problems extrapolating those 
results to humans. I only wish the soyfoods industry would 
take advantage of this window of opportunity, where people 
are talking about the possibility that soy prevents cancer, 
to get people to taste their products. Even if it turns out 5 
years from now that soy doesn’t prevent cancer, people will 
probably continue to consume the soyfoods, and realize 
many other health benefi ts.” Address: PhD, Libertytown, 
Maryland 21762. Phone: 301-898-5769.

738. James, J.S. 1994. Kaposi’s sarcoma, genistein and 
soybeans. AIDS Treatment News No. 196. April. 2. *
• Summary: Kaposi’s sarcoma is a cancer found only in 
patients who are HIV positive. In this laboratory study, 
genistein (a protein found in soybeans) was found to inhibit 
angiogenesis, the abnormal growth of blood vessels seen in 
Kaposi’s sarcoma and other cancerous tumors.

739. James, Valerie; James, Richard. 1994. The toxicity of 
soybeans and their related products. Vol. 1. Scientifi c reports, 
laboratory analyses, fi eld observations. Auckland, New 
Zealand: Published by James and James. 91 leaves 30 cm.
• Summary: Contents: 1. Introduction, by V.A. James, R.F. 
James. 2. Introductory essay, by D.J. Woodhams (dated 11 
April 1994). 3. Soybeans and related products, by Allan 
Aspell and Associates (dated 31 March 1994). 4. Laboratory 
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analysis: Determination of isofl avonoids in various samples–
genistein/genistin and daidzein/daidzin, determination 
of genistein in various samples, determination of trypsin 
inhibitor content of various soy products. 5. Literature 
survey: The toxicity of soybean and related products, by Dr. 
M.G. Fitzpatrick (dated 1 Feb. 1994). 6. Defi ciencies in soy 
based products, by V.A. and R.F. James (31 Dec. 1993).
 A note at the bottom of the title page states: “This is 
volume one of six. Volumes 2, 3, 4, and 5 comprise 243 
items of previously published literature. Volume 6 contains 
chemical structures, history, correspondence, and an 
avicultural supplement.”
 Note: This is the report that started the recent concerns 
about the toxicity of soybeans–especially in New Zealand. 
The title page states: Prepared by: Dr. M.G. Fitzpatrick, 
Allan Aspell and Associates, Analytical Chemists & 
Scientifi c Consultants. Prepared for: Mr. R.F. James, 
Whangarei Heads Rd., RD 4, Whangarei [New Zealand]. 
Project number: 7435. Date: 1 Feb. 1994.
 This report was a result of an incident: Mr. Richard 
James, a parrot breeder in New Zealand, claims that his 
parrots died as a result of consuming soybean meal. Mr. 
James hired a toxicologist and private consultant, Dr. M.G. 
Fitzpatrick, to conduct a literature search on components in 
soybeans that might be related to the death of his parrots. 
Soybeans have long been known to contain a number of 
biologically active antinutritional factors, but these have 
long since ceased to be of concern to most scientists. In fact, 
in recent years, many of these biologically factors (such as 
isofl avones, trypsin inhibitors, and phytic acid) are being 
studied for their anticancer activities.
 Update: April 1995. Mr. James and the company selling 
the animal feed containing soybean meal are presently suing 
one another. Mr. James reportedly has spent $350,000 of 
his own funds in an effort to warn people about the dangers 
of soya. It is clear from personal communications that he 
regards this as his personal mission. Address: Whangarei, 
New Zealand. Phone: +64 9 434 0564.

740. Judd, Joseph T.; Clevidence, B.A.; Muesing, R.A.; 
Wittes, J.; Sunkin, M.E.; Podczasy, J.J. 1994. Dietary trans 
fatty acids: effects on plasma lipids and lipoproteins of 
healthy men and women. American J. of Clinical Nutrition 
59(4):861-68. April. [38 ref]
• Summary: The effects of cis and trans monounsaturated 
fatty acids (TFA) and saturated fatty acids were evaluated in 
29 men and 29 women eating controlled diets for 6 weeks. 
Compared with oleic acid, TFAs raise LDL cholesterol, but 
to a slightly smaller degree than do saturates. Moreover, high 
concentrations of TFA may result in minor reductions of 
HDL cholesterol. Address: 1. Lipid Nutrition Lab., Beltsville 
Human Nutrition Research Center (BHNRC), Building 308, 
Room 126, BARC-East, Beltsville, Maryland 20705.

741. Messina, Mark J.; Persky, Victoria; Setchell, K.D.R.; 
Barnes, S. 1994. Soy intake and cancer risk: A review of the 
in vitro and in vivo data. Nutrition and Cancer 21(2):113-31. 
March/April. [112 ref]
• Summary: Contents: Abstract. Introduction. Estrogenic 
and antiestrogenic properties of genistein. Genistein, signal 
transduction, and cancer cell inhibition. Animal studies: 
Mammary cancer, intestinal cancer, liver and bladder cancer, 
prostate, skin and stomach cancers. Epidemiologic studies: 
Breast cancer, prostate cancer, colorectal cancer, lung cancer, 
stomach cancer, esophagus, bile duct, liver, and pancreatic 
cancers. Discussion.
 Tables: (1) Preparation and use of traditional soyfoods 
and Western soy products. The traditional soyfoods are tofu, 
soymilk, and miso. The Western soy products are soy protein 
isolate (used in infant formulas etc.), soy protein concentrate, 
soy fl our / grits, textured soy protein. (2) Effects of soy or 
soy isofl avones on spontaneous and chemically induced 
cancers or precancerous lesions in laboratory animals 
(listing of 26 experiments in 5 columns; author, year and 
reference number, animal, soy product, cancer / inducing 
agent, fi ndings {no effect or protective}). (3) Epidemiologic 
studies involving soy product intake and cancer risk (listing 
of 40 experiments in 7 columns on 3 full pages; NSS = not 
statistically signifi cant; SS = statistically signifi cant).
 Note 1. This is Dr. Messina’s most comprehensive 
article on the subject to date. He spent 2 years writing it. 
Originally it was a 45-page manuscript with 300 references, 
but both the number of words and references were condensed 
by about half.
 Note 2. For years this was the most widely cited paper 
in the fi eld of soy. As of Feb. 2021–according to Google 
Scholar–this is Mark Messina’s most widely cited paper, 
cited in 1,858 publications. Address: 1. Private consultant, 
8401 Mapleville Rd., Mt. Airy, Maryland 21771; 2. 
Epidemiology/Biostatistics Program, School of Public 
Health, Univ. of Illinois at Chicago, Chicago, IL 60680. 
Phone: 301-898-5769.

742. Messina, Mark; Messina, Virginia; Setchell, Kenneth 
R. 1994. The simple soybean and your health. Garden City 
Park, New York: Avery Publishing Group Inc. xii + 260 p. 
Index. 23 cm. [553 endnotes and 8 ref]
• Summary: Contents: Acknowledgments. Preface. 
Introduction. Part I: The dawning of a new age in nutrition. 
1. The golden ages of nutrition. 2. Soybeans–A nutritional 
powerhouse. 3. A little history of a mighty bean.
 Part II: Soybeans and Cancer. 4. Cancer–The facts. 5. 
How the body makes a cancer cell. 6. Anticarcinogen–A big 
word that can save your life. 7. Isofl avones–The best of the 
anticarcinogens. 8. Soyfoods and cancer prevention.
 Part III: Soybeans and other diseases. 9. Heart disease–
Still number one. 10. Diabetes–The all-American affl iction. 
11. Four more Western ailments (osteoporosis, kidney 
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problems, high blood pressure, gallstones).
 Part IV: The optimal diet. 12. Defi ning the optimal 
diet. 13. Putting the optimal diet into practice. 14. Making 
the transition to the optimal diet. 15. A compendium of 
soyfoods. 16. Fourteen days of menus. 17. Soyfoods recipes. 
Conclusion. Resources. Notes.
 This is the best book on the nutritional value of the 
soybean and soyfoods written in the last 25 years. Contains 
a wealth of new information from scientifi c sources on 
phytochemicals (isofl avones, genistein, etc.) in soybeans. 
The authors present complex ideas in an accurate yet easy to 
understand manner.
 “About the Authors: Mark Messina, Ph.D., is a leading 
authority in the fi eld of soyfoods and cancer prevention. 
He received his master’s degree from the University of 
Michigan, and his doctorate from Michigan State University, 
both in nutrition science. While working in the National 
Cancer Institute’s Diet and Cancer branch, Dr. Messina 
specialized in investigating the relationship between soyfood 
consumption and cancer prevention. He is currently a 
consultant and popular lecturer on the subject.
 “Virginia Messina, MPH, is a registered dietitian with a 
master’s degree in public health nutrition from the University 
of Michigan. She has taught nutrition on the university 
level, and was the director of nutrition services for the 
George Washington University Ambulatory Medical Center. 
Presently, she is a nutritional consultant and free-lance 
writer.
 “Kenneth D.R. Setchell, Ph.D., received his doctorate 
in steroid biochemistry from the University of London. He 
is currently the Director of the Clinical Mass Spectrometry 
Laboratory in Cincinnati, Ohio. Dr. Setchell was among 
the fi rst to identify the presence of dietary isofl avones 
in mammals, and to point out the importance of these 
compounds in cancer prevention.” Address: 1. PhD, formerly 
with the National Cancer Institute’s Diet and Cancer branch; 
2. MPH, RD; 3. PhD, Director of the of the Clinical Mass 
Spectrometry Lab., Cincinnati, Ohio.

743. Woodhams, Dr. David J. 1994. Introductory essay: 
The toxicity of soybeans and related products. In: Valerie 
James and Richard James. 1994. The Toxicity of Soybeans 
and Their Related Products. Vol. 1. Scientifi c Reports, 
Laboratory Analyses, Field Observations. Auckland, New 
Zealand: Published by James and James. See Section Two. 9 
p. April 11. [9 ref]
• Summary: Contents: Background. Soy protein based infant 
formulas. Traditional use. Conclusions.
 “Using the quantities consumed by a baby calculated 
above, and taking into account relative body weights’, 
the baby ingests daily 2 to 5 times’ the quantities of soy 
estrogens that induce signifi cant physiological effects in 
adult women. And note that, for the infant, this feeding 
regime and estrogen exposure may continue for a year 

or more, whereas the trial for the women lasted only one 
month.”
 Note: This was published as a separate booklet on 
5 March 1995 by the Soy Information Network (SIN; 
Whangarei, New Zealand). Address: PhD, CEng, MIChemE, 
MIPENZ, MNZIC, Dairy Process Consultant, 2/47 Church 
St., Devonport 1309, New Zealand.

744. Boerma, H. Roger. 1994. The Center for Soybean 
Improvement at the University of Georgia and new 
developments with soybean breeding nationwide (Interview). 
SoyaScan Notes. May 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Roger is a soybean breeder and geneticist 
by training. This center was opened at the University of 
Georgia in May 1992. It is a commodity center (soybeans) 
rather than a discipline center. They are moving this state 
center to a more regional consortium (Georgia, Alabama, 
North Carolina, South Carolina, Florida) in the next 9 to 
18 months. This will not involve moving people but it will 
involve new ways of and commitments (perhaps based on 
written agreements) to doing and sharing soybean research 
across state boundaries. It will allow them to maximize 
the return from each soybean research dollar invested and 
prevent unnecessary duplication of research. During the 
last 2 years the United Soybean Board (USB) has been 
very receptive to the idea of doing larger regional soybean 
research projects rather than individual state research. In the 
Southeast and nationwide, soybean research will increasingly 
have to be done regionally rather than on a state or local 
bases–for three reasons: (1) The funds available for research 
at to agricultural experiment stations are decreasing; (2) The 
cost of doing cutting-edge research (such as genetic research) 
is increasing; and (3) the number of scientists qualifi ed to do 
advanced genetic research is limited.
 Some of the cutting-edge genetic and breeding research, 
which has already made impressive gains, involves work 
on the soybean genome, and soybean genetic mapping. A 
leader in genetic mapping is Randy Shoemaker at Iowa State 
University (Ames. Phone: 515-294-6233). For the past 24 
months he has been building the soybean genome database, 
which is trying to pull together all the classical genetic, 
cytogenetic, and molecular genetic data onto one database. 
This is not a bibliographic database but a very graphic, 
user-friendly, but in-depth database, where you can look 
at individual soybean chromosomes and see the genes that 
have been mapped on that chromosome. You can then look 
at the research data that was used to fi nd that location on the 
genetic map. Much of the excitement in this fi eld is derived 
from the human genome project. Both projects are working 
with DNA, a basic building block of all living things, so 
there are quite a few similarities between humans and plants.
 The human genome project gets about $240 million 
a year funding versus about $15-$20 million year for the 



SOY NUTRITIONAL RESEARCH (1990-2021)   217

© Copyright Soyinfo Center 2021

entire plant genome project. Much of the plant genome 
research is affordable only because the techniques and 
technology worked out by scientists on the human genome 
project is directly applicable to and is being shared with 
the plant genome project. The computer software used with 
this database is probably at least partially derived from the 
human genome project, of which the plant genome project 
can be thought of as an offshoot. Maps made by Shoemaker 
are now being used by Boerma and others for soybean 
improvement. Phase I is to draw the molecular map. Phase II 
is to locate as many important genes as possible on the map. 
Phase III is for plant breeders to use the molecular map with 
the genes on it to breed better soybeans. The project is now 
moving rapidly from Phase II to Phase III. Some support 
for the plant genome project and soybeans has come out 
of the USDA National Research Initiative, and from USB 
(which is interested in important traits for soybean quality, 
composition, pest resistance, etc.).
 New techniques in soybean breeding include soybean 
transformation, molecular markers, and work on what 
the National Science Foundation (NSF) calls “intractable 
traits.” Soybean transformation involves transferring genes 
from another organism (such as a Escherichia coli or other 
microorganisms) into the soybean. In the U.S. there are 3 
major public programs in soybean transformation: At Ohio 
State Univ. (Columbus, Ohio), Univ. of Kentucky, and Univ. 
of Georgia. Examples: Monsanto has developed Roundup-
Ready soybeans which have a very high tolerance for the 
pesticide Roundup (made by Monsanto), and DuPont has 
developed stachyose-null soybeans that cause less fl atulence.
 Note: This is the earliest English-language document 
seen (June 2020) that contains the term “Roundup Ready” or 
“Roundup Ready soybeans.” Address: Coordinator, Center 
for Soybean Improvement, 3111 Miller Plant Sciences 
Building, Georgia Agric. Exp. Stations, The Univ. of 
Georgia, Athens, GA 30602-7272. Phone: 706-542-0927.

745. Anderson, James W.; Smith, Belinda M.; Gustafson, 
N.J. 1994. Health benefi ts and practical aspects of high-fi ber 
diets. American J. of Clinical Nutrition 59(5 Suppl):1242S-
1247S. May. Proceedings of the Second International 
Congress on Vegetarian Nutrition. Held 28 June–July 1, 1992 
at Arlington, Virginia. [73 ref]
• Summary: Since the mid-1970s dietary fi ber has emerged 
as a leading dietary factor in the prevention and treatment 
of chronic diseases. High fi ber intakes are associated with 
lower serum cholesterol, lower risk of coronary disease, 
reduced blood pressure, improved weight control, enhanced 
glycemic control, reduced risk of certain forms of cancer, 
and improved gastrointestinal function. In short, high 
intake of dietary fi ber has been shown to help prevent or 
treat hyperlipidemia, cardiovascular disease, hypertension, 
obesity, certain cancers, gastrointestinal disorders, and 
diabetes. Dietary fi ber can be grouped into water-soluble 

and water-insoluble types. Current guidelines advise that 
Americans double their intake of dietary fi ber to 20-35 gm/
day by consuming plenty of fruits and vegetables, dried 
beans and peas, and whole grains. Vegetarians consume 
more dietary fi ber than nonvegetarians. Address: Veterans’ 
Affairs Medical Center, Cooper Dr. Div. (111C), Lexington, 
Kentucky 40511.

746. Beecher, Christopher W.W. 1994. Cancer preventive 
properties of varieties of Brassica oleracea: a review. 
American J. of Clinical Nutrition 59(5 Suppl):1166S-1170S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [55 ref]
Address: Program for Collaborative Research in the 
Pharmaceutical Sciences, Dep. of Medicinal Chemistry and 
Pharmacognosy, M/C 781, College of Pharmacy, Univ. of 
Illinois at Chicago, Chicago, Illinois 60612.

747. Beilin, Lawrence J. 1994. Vegetarian and other complex 
diets, fats, fi ber, and hypertension. American J. of Clinical 
Nutrition 59(5 Suppl):1130S-1135S. May. Proceedings of the 
Second International Congress on Vegetarian Nutrition. Held 
28 June–July 1, 1992 at Arlington, Virginia. [51 ref]
• Summary: There is now convincing evidence that 
vegetarian diets help to lower blood pressure. These diets are 
relatively low in fat (less than 30% of calories), and saturated 
fatty acids, they have a polyunsaturated to saturated ratio of 
greater than 1, and they contain plenty of fi ber (20-50 gm/
day), fruits and vegetables. It is not clear whether or not the 
fi ber portion alone helps to lower blood pressure. Address: 
Univ. Dep. of Medicine, Royal Perth Hospital, Perth, 
Western Australia 6000.

748. Campbell, Colin T.; Junshi, Chen. 1994. Diet and 
chronic degenerative diseases: perspectives from China. 
American J. of Clinical Nutrition 59(5 Suppl):1153S-1161S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [83 ref]
Address: 1. Div. of Nutritional Sciences, Cornell Univ., 
Ithaca, New York; 2. Inst. of Nutrition and Food Hygiene, 
Chinese Academy of Preventive Medicine, Beijing, China.

749. Craig, Winston J. 1994. Iron status of vegetarians. 
American J. of Clinical Nutrition 59(5 Suppl):1233S-1237S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [59 ref]
Address: Dep. of Nutrition, Andrews Univ., Berrien Springs, 
Michigan 49104-0210.

750. Dagnelie, Pieter C.; van Stavern, Wija A. 1994. 
Macrobiotic nutrition and child health: Results of a 
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population-based, mixed longitudinal cohort study in 
The Netherlands. American J. of Clinical Nutrition 59(5 
Suppl):1187S-1196S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [62 ref]
• Summary: “A population-based study on the nutritional 
status of children consuming macrobiotic diets was carried 
out in The Netherlands... Studies in children aged 0-10 years 
suggested that growth was retarded mainly between 6 and 18 
months... Ubiquitous defi ciencies of energy, protein, vitamin 
B-12, vitamin D, calcium, and ribofl avin were detected in 
macrobiotic infants, leading to retarded growth, fat and 
muscle wasting, and slower psychomotor development. 
Breast milk from macrobiotic mothers contained vitamin 
B-12, calcium, and magnesium.”
 Contains a bibliography of 62 citations, many of 
which concern nutritional problems with macrobiotic diets. 
Address: Dep. of Human Nutrition, Wageningen Agricultural 
Univ., Wageningen, The Netherlands.

751. Dwyer, Johanna T. 1994. Vegetarian eating patterns: 
science, values, and food choices–where do we go from 
here? American J. of Clinical Nutrition 59(5 Suppl):1255S-
1262S. May. Proceedings of the Second International 
Congress on Vegetarian Nutrition. Held 28 June–July 1, 1992 
at Arlington, Virginia. [85 ref]
Address: Frances Stern Nutrition Center, New England 
Medical Center Box 783, 750 Washington St., Boston, 
Massachusetts 02111.

752. Fonnebo, Vinjar. 1994. The healthy Seventh-day 
Adventist lifestyle: what is the Norwegian experience? 
American J. of Clinical Nutrition 59(5 Suppl):1124S-1129S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [67* ref]
Address: Inst. of Community Medicine, Univ. of Tromso, 
MH-Bygget, Breivika, N-9037 Tromso, Norway.

753. Fraser, Gary E. 1994. Diet and coronary heart disease: 
beyond dietary fats and low-density-lipoprotein cholesterol. 
American J. of Clinical Nutrition 59(5 Suppl):1117S-1123S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [88 ref]
Address: Center for Health Research, Loma Linda Univ., 
Loma Linda, California 92350.

754. Frentzel-Beyme, Rainer; Chang-Claude, Jenny. 1994. 
Vegetarian diets and colon cancer: the German experience. 
American J. of Clinical Nutrition 59(5 Suppl):1143S-1152S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [83 ref]

Address: Bremen Inst. for Prevention Research and Social 
Medicine, Grünenstrasse 120, D-28199 Bremen, Germany.

755. Gibson, Rosalind S. 1994. Content and bioavailability 
of trace elements in vegetarian diets. American J. of Clinical 
Nutrition 59(5 Suppl):1223S-1232S. May. Proceedings of the 
Second International Congress on Vegetarian Nutrition. Held 
28 June–July 1, 1992 at Arlington, Virginia. [109 ref]
Address: Div. of Applied Human Nutrition, Univ. of Guelph, 
Ontario, Canada N1G 2W1.

756. Gussow, Joan Dye. 1994. Ecology and vegetarian 
considerations: does environmental responsibility demand 
the elimination of livestock? American J. of Clinical 
Nutrition 59(5 Suppl):1110S-1116S. May. Proceedings of the 
Second International Congress on Vegetarian Nutrition. Held 
28 June–July 1, 1992 at Arlington, Virginia. [39 ref]
Address: Program in Nutrition, Teachers College, Columbia 
Univ., New York, New York 10027.

757. Haddad, Ella H. 1994. Development of a vegetarian 
food guide. American J. of Clinical Nutrition 59(5 
Suppl):1248S-1254S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [30 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California 92350.

758. Herbert, Victor. 1994. Staging vitamin B-12 
(cobalamin) status in vegetarians. American J. of Clinical 
Nutrition 59(5 Suppl):1213S-1222S. May. Proceedings of the 
Second International Congress on Vegetarian Nutrition. Held 
28 June–July 1, 1992 at Arlington, Virginia. [69 ref]
Address: 130 West Kingsbridge Rd., Bronx, New York 
10468.

759. Johnston, Patricia K. ed. 1994. Second International 
Congress on Vegetarian Nutrition: Proceedings of a 
symposium held in Arlington, Virginia, June 28–July 1, 
1992. American J. of Clinical Nutrition 59(5 Suppl):1099S-
1262S. May.
• Summary: Patricia Johnston is the guest scientifi c editor, 
with assistance from Bert C. Connell, Kenneth I. Burke, 
Gary Hopkins, and Joan Flynn. Sponsors: Worthington 
Foods, Inc. Wenger Manufacturing Co. Sanitarium Health 
Food Co. Rykoff/Sexton, Inc. Kettering Memorial Hospital 
Foundation. Loma Linda University. Loma Linda University 
Medical Center. Seventh-day Adventist Dietetic Association. 
Health Department–Seventh-day Adventist Church. Pacifi c 
Health Education Center. Protein Technologies International. 
Quaker Oats.
 Most of the 24 papers by various authors are cited 
separately. Address: Dep. of Nutrition, Loma Linda Univ., 
Loma Linda, California.
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760. Keuth, Sylvia; Bisping, Bernward. 1994. Vitamin B-12 
production by Citrobacter freundii or Klebsiella pneumoniae 
during tempeh fermentation and proof of enterotoxin 
absence by PCR. Applied and Environmental Microbiology 
60(5):1495-99. May. [34 ref. Eng]
• Summary: “A decrease in fermentation temperature from 
32 to 24ºC led to a decrease in vitamin B-12 formation.” This 
study “supports the suggested use of these two strains [of 
bacteria] to form vitamin B-12 during tempeh fermentation 
in Indonesia.” Address: Institut fuer Mikrobiologie, 
Westfaelische Wilhelms-Universitaet, Muenster, Germany.

761. Knutsen, Synnøve Fønnebø. 1994. Lifestyle and the 
use of health services. American J. of Clinical Nutrition 
59(5 Suppl):1171S-1175S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [10 ref]
• Summary: The author believes that one of the most 
effective ways of reducing total health care costs would 
be for the population at large to adopt a vegetarian diet. 
Address: Center for Health Research, School of Public 
Health, Loma Linda Univ., California; Inst. of Community 
Medicine, Univ. of Tromso, Norway.

762. Lewis, Stephen. 1994. An opinion on the global impact 
of meat consumption. American J. of Clinical Nutrition 
59(5 Suppl):1099S-1102S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [4 ref]
Address: Stephen Lewis Associates, 6 Montclair Ave., 
Toronto, Ontario, Canada M4V1W1.

763. Mason, Michael. 1994. The man who has a beef with 
your diet: Harvard’s Walter Willett thinks the usual warnings 
about fatty foods are wrong. Hippocrates (Hippocrates 
Health Inst.). May. p. 11, 32-34, 37.
• Summary: “Chief among the Mediterranean diet’s 
champions is Walter Willett, chairman of the nutrition 
department at Harvard, determined bicyclist, and, to judge 
from a recent visit, the nicest guy in Boston. After he 
coauthored a study tying colon cancer to consumption of 
red meat, Willett uttered the words that launched a coast-to-
coast food fi ght: ‘If you step back and look at the data, the 
optimum amount of red meat you should eat is zero.’
 “Zero! Is he right?” Not in the opinion of the USDA–the 
main U.S. promoter of meat.
 “Most of us learned to mistrust red meat because of its 
ties to heart disease, the number one killer of Americans. Red 
meat is the largest source of saturated fats in our diet, says 
Adam Drewnowski, director of nutrition at the University of 
Michigan, accounting for about 35 percent of the total. Red 
meat also supplies 30 percent of the cholesterol we consume. 
Both saturated fats and cholesterol contribute to choked 

arteries, heart attacks, and strokes.
 “Americans have caught on to the idea that fat is bad. 
Consumption of beef and veal peaked in this country two 
decades ago, according to government fi gures, and since then 
has fallen about 25 percent. In fact, 1993 is looking to be 
beef’s worst year ever.
 “But instead of piling on the fruits and vegetables, as 
nutritionists suggested, we’ve simply substituted white meat 
for red. During the same period, consumption of chicken 
and turkey nearly doubled. As a result, the average citizen 
consumes more meat now than in 1970.”
 Page 33: The top half shows the USDA’s Offi cial Food 
Guide Pyramid, developed in 1992 as a guide to daily food 
choices. The bottom half shows the “Traditional Healthy 
Mediterranean Diet Pyramid, developed and endorsed in 
1994 by the Harvard School of Public Health, Oldways 
Preservation & Exchange Trust, and the World Health 
Organization European Regional Offi ce. It is based on long-
standing eating habits in southern Italy and in Crete and 
Greece–regions with historically low chronic disease rates 
and high life expectancies. If you followed this alternative, 
most of the fat in your diet would come from olive oil. You’d 
eat small portions of cheese or yogurt every day alongside 
helpings of bread and grains, fruits and vegetables, beans and 
potatoes. Modest amounts of fi sh and poultry would grace 
your plate regularly; red meat would be an occasional treat. 
You’d also drink wine with dinner if you liked–not more 
than one glass for a woman, two for a man–to lower your 
heart disease risk. And you’d exercise often enough that you 
didn’t gain weight.” “Americans already eat twice the daily 
recommended amount of protein.”
 “’Our preoccupation with protein is a historical leftover,’ 
says Marion Nestle.”
 “By and large, the [USDA] pyramid does encourage 
more of a plant-based diet than does its venerable ancestor, 
the Four Food Groups. Still, you have to wonder. What 
would be the government’s nutritional advice if it were 
untainted by politics and unprejudiced by culture?
 “If you simply wanted to live as long as possible, what 
would science alone tell you about how much red meat to 
eat?”
 “Interest in the Mediterranean diet began 30 years ago, 
when epidemiologists discovered that heart disease rates in 
Greece and rural Crete were 90 percent lower than in the 
United States. In itself, that might not have raised eyebrows. 
Yet some traditional Mediterranean diets drew as much as 
40 percent of calories from fat, and most denizens were 
thriving on fare whose fat content was well above the 30 
percent mark. The grease, researchers found, was mostly 
monounsaturated olive oil. Red meat and dairy foods were 
infrequently eaten, so only 8 percent of the calories came 
from saturated fats.”
 “’The message to eat less fat is likely off target,’ says 
Willett between mouthfuls of pasta. ‘What seems important 
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to health is the type of fat. People need to realize that some 
kinds are benefi cial.’” Address: Staff writer.

764. Melina, Vesanto; Davis, Brenda; Harrison, Victoria. 
1994. Becoming vegetarian: A complete guide to adopting a 
healthy vegetarian diet. Toronto, Canada: Macmillan Canada. 
x + 262 p. Foreword by Louise Lambert-Lagacé. Index. 26 
cm. [20 ref]
• Summary: An excellent vegan sourcebook and cookbook 
by three registered dietitians. For the Contents and details, 
see the 1995 revised American edition.
 Talk with Vesanto Melina. 1996. July 22. This book 
has presently sold about 25,000 copies in Canada alone. 
A revised U.S. edition was published in Nov. 1995 by The 
Book Publishing Co. in Summertown, Tennessee. Address: 
Canada.

765. Mills, P.K.; Beeson, W.L.; Phillips, R.L.; Fraser, 
G.E. 1994. Cancer incidence among California Seventh-
day Adventists. American J. of Clinical Nutrition 59(5 
Suppl):1136S-1142S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [19 ref]
Address: Center for Health Research, Loma Linda Univ., 
School of Public Health, Loma Linda, California 92350.

766. Reed, Judith A.; Anderson, J.J.B.; Tylavsky, F.A.; 
Gallagher, P.N., Jr. 1994. Comparative changes in radial-
bone density of elderly female lactoovovegetarians 
and omnivores. American J. of Clinical Nutrition 59(5 
Suppl):1197S-1202S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [38 ref]
Address: Dep. of Nutrition, Univ. of North Carolina, Chapel 
Hill, North Carolina 27599-7400.

767. Rutgers University–Offi ce of Ongoing Professional 
Education. 1994. Designer foods III. Phytochemicals in 
garlic, soy, and licorice. Research update and implications 
(Brochure). New Brunswick, New Jersey. 6 p.
• Summary: The fi rst two designer foods symposia were 
held in 1990 and 1993. This symposium will be held on 23-
25 May 1994 at Georgetown University Conference Center, 
Washington, DC. It is sponsored by Rutgers University. 
Dr. Clare Hasler is the director of the Functional Foods for 
Health (FFH) program/group at the University of Illinois at 
Urbana. Other co-directors are Phyllis Bowen, John Erdman, 
etc. They are doing research on fortifying foods with 
phytochemicals.
 Session fi ve: Phytopharmacology of soy food forms–
Dr. Mark Messina. Papers (3:15 to 5:20): Phytochemistry 
of soy horticultural and processing procedures, by Dr. 
Doyle Waggle. Phytochemicals in soy, by Dr. James Clark. 
Pharmacology / toxicology of soy phytochemicals, by Dr. 

Mark Messina. Role of soy food forms in human prevention, 
Dr. Takemichi Kanazawa.
 Note: This is the earliest document seen (Dec. 2020) 
that contains the term “Functional Foods” (or “Functional 
Food”–regardless of capitalization or hyphenation) in 
connection with soy. Address: New Brunswick, New Jersey.

768. Sanders, T.A.B.; Reddy, Sheela. 1994. Vegetarian 
diets and children. American J. of Clinical Nutrition 59(5 
Suppl):1176S-1181S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [54 ref]
Address: Dep. of Nutrition and Dietetics, Kings College, 
Univ. of London.

769. Specker, Bonny L. 1994. Nutritional concerns of 
lactating women consuming vegetarian diets. American 
J. of Clinical Nutrition 59(5 Suppl):1182S-1186S. May. 
Proceedings of the Second International Congress on 
Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [15 ref]
Address: Univ. of Cincinnati Medical Center, Dep. of 
Pediatrics, ML #541, Cincinnati, Ohio 45267-0541.

770. Weaver, Connie M.; Plawecki, Karen L. 1994. 
Dietary calcium: adequacy of a vegetarian diet. American 
J. of Clinical Nutrition 59(5 Suppl):1238S-1241S. May. 
Proceedings of the Second International Congress on 
Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [30 ref]
Address: Dep. of Foods and Nutrition, Purdue Univ., 1264 
Stone Hall, West Lafayette, Indiana 47907-1264.

771. Whorton, James C. 1994. Historical development 
of vegetarianism. American J. of Clinical Nutrition 59(5 
Suppl):1103S-1109S. May. Proceedings of the Second 
International Congress on Vegetarian Nutrition. Held 28 
June–July 1, 1992 at Arlington, Virginia. [39 ref]
• Summary: Contents: Abstract. Introduction. Vegetarianism 
and morality. Vegetarianism and nutrition. Sylvester Graham. 
John Harvey Kellogg. Alexander Haig. Newer nutrition of 
the 1920s. Recent developments
 Note: By choosing many strange examples (and 
some strange personalities; Haig, Lane) from history, then 
linking them together in sections much longer than their 
importance deserves, Whorton ends up with an unbalanced, 
unsympathetic, reductionist history of vegetarianism. He also 
omits many of the most important parts of vegetarian history, 
such as the ongoing Adventist Health Study, which has been 
instrumental in convincing most physicians that a balanced 
vegetarian diet is healthier than the standard American diet.
 To take but one example: in the section on John Harvey 
Kellogg, instead of using Dr. Kellogg’s best known and 
most respected works as examples, Whorton takes relatively 
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obscure works that have not withstood the test of time (such 
as autointoxication) as well as most of his writings. Kellogg 
was a pioneer in understanding and teaching about the role of 
dietary fi ber in a healthy diet. He was the fi rst to develop and 
sell a line of meat alternatives. His Battle Creek Sanitarium 
was a pioneer in the model of preventive medicine and of 
treating the cause of the disease rather than covering up the 
symptoms. Address: Dep. of Medical History and Ethics, 
Univ. of Washington, Seattle, Washington 98195.

772. Willett, Walter C.; Ascherio, Albert. 1994. Trans fatty 
acids: Are the effects only marginal? American J. of Public 
Health 84(5):722-24. May. [21 ref]
• Summary: The authors, Harvard epidemiologists, estimated 
that more than 30,000 U.S. deaths per year may be caused by 
consumption of products containing partially hydrogenated 
vegetable fat. They recommended elimination of artifi cial 
trans fatty acids in food.
 Hydrogenation is used to convert natural vegetable 
oils into solid fats. This change in physical state occurs 
because (1) some unsaturated bonds become saturated 
(fully hydrogenated) and (2) others are converted from their 
natural cis to the trans position, creating straight molecules 
that pack together more solidly. “Many of these molecules 
have never been encountered in nature. This process of 
partial hydrogenation was rapidly commercialized to create 
vegetable shortening, containing 30% to 40% trans fatty 
acids, at a cost lower than that of lard or other animal fats.” 
Per capita consumption of trans fatty acids peaked in the 
1960s at about 2.2% of calories; since then the level of 
hydrogenation has decreased to retain more of the original 
polyunsaturated fats. In the mid-1980s, consumption of 
trans fatty acids is estimated to average about 2.1% of total 
energy intake–although individual intakes can vary widely 
depending on food choices.
 “In humans, trans fatty acids increase low-density 
lipoprotein cholesterol [bad cholesterol] and decrease 
high-density lipoprotein cholesterol [good cholesterol]. In 
addition, positive associations between intake of trans fatty 
acids and coronary heart disease have been observed in 
epidemiological studies. The combined results of metabolic 
and epidemiological studies provide strong evidence 
that trans fatty acid intake is causally related to risk of 
coronary heart disease.” “Federal regulations should require 
manufacturers to include trans fatty acid content in food 
labels and should aim to greatly reduce or eliminate the use 
of partially hydrogenated vegetable fats.”
 Since the mid-1980s major fast food chains have 
switched from beef tallow to heavily hydrogenated oils 
containing 25-30% trans fatty acids for deep frying. Also, the 
U.S. soybean industry launched an expensive public relations 
campaign that effectively displaced palm oil (a natural solid 
fat) with partially hydrogenated fats [containing trans fatty 
acids] in a large number of processed foods. In many Third 

World countries, consumption of partially hydrogenated and 
trans fatty acids is increasing rapidly. In parts of India, for 
example, vanaspati or vegetable ghee containing more than 
60% trans fatty acids is being used to replace natural ghee 
(clarifi ed butter). And elsewhere consumption of heavily 
hydrogenated fats, designed to remain solid under tropical 
conditions, is growing rapidly. The appeal of products with 
a high content of trans fatty acids is their longer shelf life 
and lower cost compared with other animal fats. Address: 
Channing Lab., Dep. of Medicine, Harvard Medical School 
and Brigham and Women’s Hospital, Boston, Massachusetts.

773. Willett, Walter C. 1994. Micronutrients and cancer risk. 
American J. of Clinical Nutrition 59(5 Suppl):1162S-1165S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [43 ref]
Address: Dep. of Epidemiology and Nutrition, Harvard 
School of Public Health, 665 Huntington Ave., Boston, 
Massachusetts 02115.

774. Young, Vernon R.; Pellett, Peter L. 1994. Plant proteins 
in relation to human protein and amino acid nutrition. 
American J. of Clinical Nutrition 59(5 Suppl):1203S-1212S. 
May. Proceedings of the Second International Congress 
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at 
Arlington, Virginia. [50 ref]
• Summary: Plant protein foods supply about 65% of the 
average per capita protein worldwide and about 32% in 
North America. Address: Clinical Research Center and Lab. 
of Human Nutrition, School of Science, Massachusetts 
Inst. of Technology, Cambridge, and the Dep. of Human 
Nutrition, Univ. of Massachusetts at Amherst.

775. Pear, Robert. 1994. U.S. proposes healthier food at all 
schools: New rules would cut fat and cholesterol. New York 
Times. June 7. p. A1, A10 (National ed.).
• Summary: The school lunch program was created in 1946 
“as a measure of national security” after large numbers of 
World War II draftees were disqualifi ed for military service 
because of health problems related to malnutrition. But 
today, excesses in consumption (as of fats, sodium, and 
calories) are the major concern.
 The Clinton Administration would like to make 
sweeping changes in the school lunch program to improve 
the nutritional content of meals served to 25 million children 
each weekday. New rules drafted by the USDA would set 
limits on fat, sodium, and cholesterol in school lunches and 
would require more dietary fi ber in the meals by increasing 
the use of vegetables, fruits, and grains.
 The current rules require the Government to set “meal 
patterns” mandating schools to offer minimum amount 
of food in fi ve broad categories: meat, bread, vegetables, 
fruits, and dairy products. The new rules would establish 
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a completely different approach, with the goal of serving 
more nutritious and healthful meals to schoolchildren. In 
the current Government-subsidized program, 38% of the 
calories now come from fats of all kinds, while 15% come 
from saturated fat. Under the new rules, no more than 30% 
of calories could come from fat, and no more than 10% could 
come saturated fat.

776. Lorgeril, Michel de; Renaud, Serge; Mamelle, N.; et 
al. 1994. Mediterranean alpha-linolenic acid-rich diet in 
secondary prevention of coronary heart disease. Lancet 
343(8911):1454-59. June 11. [30 ref]
• Summary: On the Greek island of Crete, the mortality rate 
from heart disease is 98% lower than that of Americans. 
The authors found that a Mediterranean-style diet high in 
alpha-linolenic acid may protect subject who have suffered 
a fi rst heart attack from subsequent death or further heart 
disease. After a fi rst myocardial infarction, 605 patients 
were randomly assigned into two groups. After 27 months 
there were only 3 cardiac deaths and 5 more heart attacks in 
the experimental group vs. 16 deaths 17 heart attacks in the 
control group. Thus protective fats may be found in plants 
as well as in fi sh. Address: 1-2,4&6. INSERM, Units 63, 22 
avenue Doyen Lépine, CP 18, 69675 Bron Cedex, France; 
3&5. 265 Lab. of Biochemistry; 7. Services of Cardiology; 
8&9. Hôpital Cardiovasculaire, Lyon, France.

777. Clifford, Mary. 1994. Many uses for soymilk. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 2(2):2-3. [9 ref]
• Summary: Discusses soymilk as a milk substitute related 
to lactose intolerance, allergies, and insulin-dependent 
diabetes mellitus. It may also have anti-atherogenic and anti-
tumor properties. Page 3 discusses soymilk nutrition, using 
soymilk, buying and storing soymilk, and gives a recipe for 
Strawberry-banana frosty. Address: RD, Roanoke Valley, 
Virginia.

778. Product Name:  Beef(Not) (Textured Soy Flour).
Manufacturer’s Name:  Dixie USA, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 55549, Houston, TX 
77255.  Phone: 1-800-347-3494.
Date of Introduction:  1994 June.
Wt/Vol., Packaging, Price:  8 oz package or 2 lb cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Dixie Diner’s Club Offi cial 
Newsletter and Catalog. 1996. Jan. Vol. 2, issue 1.
 Holly McCord. 1996. Prevention (Emmaus, 
Pennsylvania). Aug. p. 67. “Menopause naturally: Got hot 
fl ashes? get soy!” Beef(Not) textured soy protein granules 
contains 62 mg of isofl avones per ¼ cup dry.
 Talk with then letter (fax) from Robert A. Beeley, 
chairman of Dixie USA Inc. 1996. July 31. Beef(Not) was 

introduced in June 1994. It is basically ADM TVP.

779. Heyman, Jason. 1994. The use of alternative medicine 
in the treatment of HIV infection and AIDS. Bulletin of 
Experimental Treatment for AIDS. June. p. 3-11. [70 ref]
• Summary: Consumption of soybeans is one of the 
alternative treatments discussed. Genistein, a protein 
found in soybeans, may inhibit angiogenesis, the abnormal 
growth of blood vessels seen in Kaposi’s sarcoma and other 
cancerous tumors. “Unlike the other treatments discussed 
in this article, genistein does not have a history of use in the 
AIDS community.” Note: AZT is the drug of fi rst choice for 
patients beginning antiretroviral therapy. Address: Free-lance 
medical writer.

780. Messina, Mark J. 1994. Osteoporosis–Not just a 
defi ciency disease. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 2(2):1-2. [7 ref]
• Summary: “Between 15 and 20 million Americans have 
osteoporosis and one of every fi ve American women over the 
age of 65 has one or more fractured bones. Adequate dietary 
calcium is critical for bone development and maintenance; 
some experts consider the RDA for calcium too low for 
optimal bone health, particularly for children and adolescents 
(1).
 “Despite the obvious importance of calcium, there is an 
apparent contradiction in the calcium-bone story. Western 
countries consume the most dairy products and have the 
highest calcium intake, but also have the highest rates of 
hip fracture (2). In fact, populations consuming only about 
one-half our RDA for calcium reportedly have much less 
osteoporosis than we do, at least as judged by the number of 
hip fractures (2).
 “There are many possible explanations for the inverse 
relationship between calcium intake and osteoporosis 
among countries. For example, genetics play an important 
role; bone density is greater among blacks than it is among 
whites. Countries whose populations are largely of Northern 
European ancestry generally have the highest hip fracture 
rate. Physical activity is another important factor; it may 
be that physical activity can compensate for relatively 
low intakes of calcium (3). Populations in less-developed 
countries are more physically active and have lower calcium 
intakes than do most western populations. Thus, a large 
number of dietary and non dietary factors affect bone health.
 “One potentially important piece of the osteoporosis 
puzzle may be protein. There is a positive correlation 
between protein intake and hip fracture rate among countries 
(2). Protein intake, particularly animal protein, causes an 
increase in calcium excretion (4). Protein intake, particularly 
animal protein intake, is highest in Western countries (2). 
However, not all protein has similar effects on calcium 
balance. Soy protein, for example, does not cause protein-
induced hypercalciuria the way animal proteins do (5). For 
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example, when subjects were fed similar amounts of calcium 
and protein, subjects consuming protein entirely from soy 
excreted about 50 mg less urinary calcium than those same 
subjects who consumed protein from animal sources (5). As 
pointed out by Drs. Proulx and Weaver in this issue of The 
Soy Connection, soybeans are not only rich in calcium, but 
the calcium from soybeans and soyfoods is absorbed about as 
well as the calcium in milk. Therefore, because soy protein 
favorably affects calcium metabolism, soyfoods represent a 
particularly good source of calcium. In addition, recent work 
suggests the isofl avones in soybeans have a direct benefi cial 
affect on bone health, possibly by inhibiting bone resorption 
(6,7).
 “None of the above suggests that adequate calcium 
intake is not critical for bone health. But it is important to 
recognize the multifactorial nature of osteoporosis and not 
think of osteoporosis solely in terms of a defi ciency disease. 
When assessing the etiology of any chronic disease, the 
entire lifestyle needs to be considered.” Address: PhD.

781. Prolux, William R.; Weaver, Connie M. 1994. Calcium 
absorption from plants. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 2(2):1, 4. [11 ref]
• Summary: “Soybeans are rich in calcium and the calcium 
from soybeans and soyfoods [especially tofu curded with 
calcium sulfate] is absorbed similarly to the calcium in milk. 
Because soy protein favorably affects calcium metabolism, 
soyfoods are a good source of calcium.”
 “Generally, the bioavailability of calcium from plants 
has been found to be equivalent to milk,...” Address: 1. 
Doctoral candidate; 2. Prof. and Head. Both: Dep. of Foods 
and Nutrition, Purdue Univ., Indiana.

782. Remer, Thomas; Manz, Friedrich. 1994. Estimation 
of the renal net acid excretion by adults consuming diets 
containing variable amounts of protein. American J. of 
Clinical Nutrition 59(6):1356-61. June. [27 ref]
• Summary: Eliminating animal protein from the diet can cut 
urinary calcium losses in half. Address: Forschungsinstitut 
fuer Kinderernaehrung (Research Inst. of Child Nutrition), 
Heinstuck 11, 44225 Dortmund, Germany.

783. Xu, Xia; Wang, H.J.; Murphy, P.A.; Cook, L.; Hendrich, 
S. 1994. Daidzein is a more bioavailable soymilk isofl avone 
than is genistein in adult women. J. of Nutrition 124(6):825-
32. June. [33 ref]
• Summary: Though soybean isofl avones may have anti-
cancer activity, their effective doses have not yet been 
determined. In this study 12 young adult women received 
single doses of 0.7, 1.3 and 2.0 mg of soy isofl avones per 
kg of body weight from soymilk as part of a liquid diet. 
After 24 hours, approximately 21% of the daidzein and 
only 9% of the genistein were detected in the urine at all 3 
doses. The total amount of isofl avones excreted in the feces 

was only 1-2% of the amount ingested. Total isofl avone 
concentration in the blood plasma was signifi cantly increased 
to 4.4 ± 2.5 μmol/liter at 6.5 hours after a does of 2.0 mg/kg. 
The plasma concentrations of daidzein and genistein were 
approximately equal. 24 hours after ingestion, isofl avone 
concentrations in both the plasma and urine were nearly 
zero. The bioavailability of soymilk isofl avones seems to be, 
on average, only 15%, probably due to a fi rst-pass effect; 
the remaining 85% seem to be degraded by bacteria in the 
intestines. But the bioavailability, especially of daidzein, may 
be suffi cient to exert some health-protective effects. Greater 
focus on the biological effects of daidzein may be warranted.
 Discusses: soymilk (powder, Now Foods), daidzein, 
genistein. Address: Dep. of Food Science and Human 
Nutrition, Iowa State Univ., Ames, Iowa 50011.

784. Vines, Gail. 1994. Cancer: Is soya the solution? New 
Scientist. July 9. p. 14-15. [1 ref]
• Summary: Adding more soya bean products (such as 
soya milk or tofu) to your diet could help to cut your risk of 
cancer–especially if you are a woman.
 Soybeans are rich in vegetable hormones known as 
“phytoestrogens,” so-called because they behave like weak 
estrogens. From an evolutionary viewpoint, these molecules 
are close enough to the shape of the body’s natural hormones 
that they bind to the estrogen receptors on cells in the human 
body. For this reason, they may be good for you because 
they protect your body from too much exposure to human 
estrogen.
 Estrogen, produced by both ovaries and testicles, “is 
potentially dangerous because it is a potent stimulator of cell 
growth in certain tissues–notably the breast, ovary, uterus, 
and prostate.”
 “A major risk factor for breast cancer is thought to be 
the amount of estrogen a woman is exposed to during her 
lifetime, and hence the number of menstrual cycles she 
experiences. Anything that reduces the number of cycles–
such as late start of menstruation, early menopause or 
pregnancy–lowers the risk of breast cancer.”
 “Soya protein could potentially be as effective as 
tamoxifen in preventing breast cancer.” A large photo shows 
tofu being sold in an Indonesian market.

785. Buller, Allan. 1994. Madison Foods archives, and 
recollections of Dr. John Harvey Kellogg (Interview). 
SoyaScan Notes. July 14. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: As far as Allan knows, few or no archival 
records from Madison Foods presently exist at Worthington 
Foods. He has never heard of a product named Savory Meat 
made by Madison. His contacts with Madison began in about 
1960. Harry W. “Willis” Miller Jr. was at Madison when 
Worthington began its contacts; Willis helped to develop 
Infasoy. Dr. U.D. Register was part of the early history of 
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Madison Foods. He was a student at Madison and he worked 
at the food plant.
 In about 1935-36 Allan, then age 18, worked for about 
one year in the kitchen with Dr. John Harvey Kellogg (who 
was then about age 84) at his Battle Creek Sanitarium in 
Miami Springs, Florida. Dr. Kellogg, who went to Florida 
during the winter, had a strong interest at that time in using 
soymilk to make a “soy acidophilus milk” that was cultured; 
he did ongoing experimentation. Allan’s work was to turn the 
meat grinder that produced the soymilk. Dr. Kellogg served 
this cultured milk, which was made in the kitchen, to patients 
at the Sanitarium in Florida. This was Allan’s earliest contact 
with soy. Allan also set up chairs for Dr. Kellogg’s lectures. 
Dr. Kellogg was a strong promoter of developing the right 
kind of bacterial balance in one’s intestinal system. So he 
was constantly experimenting with how to do this with 
soymilk instead of cow’s milk using the acidophilus cultures.
 Dr. Kellogg had a strong interest in nutrition and 
preventive medicine. He was an amazing man. “As I listened 
to his lectures as an 18-year-old boy, the things he said 
impressed me as being important. Now 50 years or more 
later we see many of the things that he advocated then being 
generally accepted by health professionals. He talked a lot 
about the importance of fi ber in the diet in order to have 
regular bowel movements.” He advocated a vegetarian diet 
throughout his life. One of the vegetarian visitors to his 
Sanitarium in Florida in 1935-36 was George Bernard Shaw; 
he went to visit Dr. Kellogg for a visit, a vacation, and a 
“tune-up” (perhaps a massage and sunbath). Allan helped to 
carry Shaw’s luggage into the San, and he would take food 
on a tray up to Dr. Kellogg’s room while he and Shaw were 
visiting; they were great friends. Exercise was also part of 
the San’s program, including use of mechanical equipment, 
walking, and bicycle riding. Dr. Kellogg emphasized the 
importance of bicycle riding and Allan saw him riding a 
bicycle when he was well into his 80s.
 What kind of a person was Dr. Kellogg? “A man of 
exceptionally high ideals. He was very much interested in 
helping people, and in helping them to discover better health. 
He helped a lot of young people through school, using his 
personal fi nances–a very generous person. He lectured in 
Florida every Sunday night on principles of health and he 
had a great concern with public health. The lectures were 
open to the public and free of charge. He seemed to lack 
interest in commercially promoting products–such as Corn 
Flakes. I think he was too interested in helping the public–he 
was inclined to give things to people. He also had a strong 
interest in helping diabetics and his Battle Creek Food Co. 
developed foods for diabetics to use.”
 Note: Allan Buller was President and CEO of 
Worthington Foods until 1985, when he retired. He still 
comes to work and is on the board of directors. Address: 
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio 
43085. Phone: 614-885-9511.

786. Guerimbaye, Midaye B. 1994. Moyen Chari: Palidoyer 
pour le soja [Central Chari: A speech in the defense of soya]. 
Progres (N’Djamena, Tchad). July 28. p. 8. [Fre]
• Summary: His name is Akintayo Issaya, a volunteer for 
the United Nations dispatched to the Directorate of Human 
Resources in the Ministry of Agriculture. From Doyaba to 
Sarh in Tchad [Chad] he is making the promotion of soya 
his top priority. Animated with an exceptional courage, he 
visits village after village in central Tchad to explain to the 
population the importance of intensifying their cultivation 
of soybeans, always with emphasis on its popularization. 
He says that soya is a pill to take to counter the unfortunate 
effects of the devaluation of the franc in rural areas. Rich 
in nutritional value, soya can be substituted for a variety of 
more expensive foods. He teaches workshops to groups of 
women in villages, to help them fi ght against malnutrition by 
using soy in many different forms and ways.
 Soya is rich in protein as well as essential vitamins. A 
kilogram of meat contains 200 gm of protein, while a kg of 
soybeans contains 450 gm. Soybean seeds contain 30-45% 
protein compared with only 27% in peanuts and 25% in 
common beans. The soybean can also play a major role in 
improving the soil, by adding nitrogen obtained from the air. 
Practically speaking, the soybean can be consumed in many 
different ways, which are easily incorporated into traditional 
recipes. With the soybean, one can prepare milk, croquettes, 
biscuits, bread, mustard, yogurt, and coffee.
 Note: This article makes no mention of soybean 
cultivation in Africa. Is Mr. Issaya (like Johnny Appleseed) 
not taking soybeans with him in his travels and showing 
Africans how to grow them in their home gardens (for use, 
perhaps, as edamamé) or farms. Address: Chad.

787. Dwyer, Johanna; Goldin, B.R.; Saul, N.; Gaultieri, 
L.; Barakat, S.; Adlercreutz, H. 1994. Tofu and soy drinks 
contain phytoestrogens. J. of the American Dietetic 
Association 94(7):739-43. July. [45 ref]
• Summary: Phytoestrogens, compounds with weak 
estrogenic activity such as isofl avones, coumestans, and 
resorcyclic acid lactones (lignans), are found in several 
dozen plants eaten by humans, including some soy products. 
As the intake of soyfoods rises in the American diet, the 
activity of phytoestrogens may reach biologically effective 
levels. Phytoestrogens appear to have both estrogenic and 
antiestrogenic activity. They may also help prevent cancer. 
“Anticancer activity has been demonstrated by inhibition 
of tumor cell growth. Also, they appear to act in other ways 
that may inhibit tumor formation and growth, including 
inhibition of tyrosine kinase; inhibition of cell growth 
stimulated by epidermal growth factor; inhibition of steroid 
aromatase kinase and of DNA topo-isomerase; elevation of 
sex-hormone-binding globulin; and possibly lowering of 
endogenous estrogen levels.”
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 Of the various products tested, tofu contained the 
highest level of isofl avones. Different brands of tofu contain 
from 73.0 to 97.5 micrograms per gram (wet weight) of 
the phytoestrogen daidzein and 187.4 to 215.9 micrograms 
of genistein per gram. By comparison, the soy drink First 
Alternative (made by Protein Technologies International 
of St. Louis, Missouri) contains only 7.0 micrograms 
of daidzein per gram of weight and 21.0 micrograms of 
genistein. The two soy-based specialty formulas tested were 
nearly devoid of these two isofl avones.
 The tofu products tested were: Kikkoman fi rm, 
Nasoya soft, Azumaya soft, and Vitasoy silken. The soy-
based specialty formulas were Jevity Isotonic, Enrich, and 
Glucerna–each made by Ross laboratories, Columbus, Ohio.
 Note: What is the isofl avone content of a typical 130 gm 
serving of tofu? 9.5 to 12.7 mg of daidzein and 24.3 to 28.1 
mg of genistein.
 A sidebar (p. 741) features an interview with Johanna 
Dwyer, DSc, RD and Nora Saul, MS,RD (both women); 
their hospital happens to be located in Boston’s Chinese 
community. “Journal: What are phytoestrogens? How do 
they function? Dwyer: Phytoestrogens such as isofl avonoids 
and lignans, are compounds found in certain plants that 
are inherently active or are converted by human intestinal 
microfl ora into biologically active, hormone-like substances. 
Phytoestrogens exert weak estrogenic activity, most likely 
attributable to their ability to activate estrogen receptors 
in cells such as those in the vagina, uterus, and mammary 
glands. Depending on the biological environment and their 
chemical structures, phytoestrogens can function as either 
estrogens or antiestrogens.
 “For example, in premenopausal women, who have 
high levels of circulating estrogens, phytoestrogens may 
function as antiestrogens. This is because phytoestrogens 
that bind weakly at estrogen receptor sites may compete for 
a place on the estrogen receptors with endogenous estrogens, 
which have much stronger affi nity for the receptor sites. On 
the other hand, in postmenopausal women, who have low 
levels of endogenous estrogens, phytoestrogens may function 
as estrogens. Although phytoestrogens only bind weakly 
at estrogen receptor sites, there is little other estrogen in 
circulation, so phytoestrogens do bind to estrogen receptors 
At present, however, this explanation is based on hypotheses 
and must be tested.”
 “Journal: Why are these substances important 
biologically? Dwyer: A growing body of research suggests 
that phytoestrogens may reduce risks of certain cancers, 
especially hormone dependent diseases such as breast and 
prostate cancers.” Address: 1. Prof. of Nutrition at the Tufts 
Univ. Schools of Medicine and Nutrition and director of 
the Frances Stern Nutrition Center, New England Medical 
Center, Boston, Massachusetts.

788. Eden Foods, Inc. 1994. We’ve added something here 

(Antioxidants, vitamins & minerals) and cut something here 
(Ad). Vegetarian Gourmet (Montrose, Pennsylvania) No. 10. 
Summer. p. 3.
• Summary: This full-page color ad for Original Edensoy 
Extra shows a carton and a glass fi lled with the soymilk. At 
the bottom of the page is a $0.40 manufacturer’s coupon. 
Edensoy is fortifi ed with calcium and antioxidant vitamins 
Beta Carotene A, E, and D-2. Address: 701 Tecumseh Rd., 
Clinton, Michigan 49236.

789. Foster, Steven. 1994. Herbs of the Orient. Health Foods 
Business. July. p. 37-39. [1 ref]
• Summary: Begins with a discussion of the medicinal use 
of herbs in China and Japan, and the infl uence of the Chinese 
herbal tradition on the Japanese. Four plants are discussed in 
some detail: Kudzu, schisandra, astragalus, and codonopsis. 
Address: Author of several books on herbs.

790. Packaged Facts. Subsidiary of FIND/SVP. 1994. The 
market for nutraceuticals. New York, NY: FIND/SVP. 200 p. 
July. *
• Summary: “Nutraceuticals are foods or food components 
with medical or health benefi ts, especially the prevention or 
treatment of disease. Due largely to an adverse regulatory 
environment, the market potential of these products (which 
may be as much as $27 billion) remains largely untapped. 
This study examines the current regulatory environment 
and the possibilities for change. It focuses on actions by 
members of Congress, as well as the Nutraceutical Initiative 
advanced by Dr. Stephen L. DeFelice, founder and chairman 
of the Foundation for Innovation in Medicine. The report 
details the relationship between diet and disease, the health 
benefi ts of certain foods and substances, and the effects of 
vitamins, minerals, cruciferous vegetables, and dietary fi ber. 
Also discusses recent developments in biotechnology and the 
nutraceutical market in other countries. Cost: $2,500.” From 
the description in the 1996 FIND/SVP catalog.
 Note: This is the earliest document seen (Dec. 2020) 
with the word “nutraceuticals” (or “nutraceutical”) in the 
title–or in the contents. This word was soon replaced by the 
terms “functional food” or “functional foods.” Address: 625 
Ave. of the Americas, New York, NY 10011. Phone: 1-800-
346-3787.

791. Pecis, Miriam; de Azevedo, M.J.; Gross, J.L. 1994. 
Chicken and fi sh diet reduces glomerular hyperfi ltration in 
IDDM patients. Diabetes Care 17(7):665-72. July. [45 ref. 
Eng]
• Summary: IDDM refers to insulin-dependent diabetes 
mellitus. LPD stands for low-protein diet. Address: 
Endocrine Unit, Hospital de Clinicas de Porto Alegre, 
Federal Univ. of Rio Grande do Sul, Brazil.

792. Rattenbury, Jeanne. 1994. Answers about aluminum 
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[packaging for soymilks and tofu]. Vegetarian Times. July. p. 
26, 28.
• Summary: D.P.S. of Phoenix, Arizona, writes: “I’ve 
been wondering about the aluminum content of soymilks, 
juices and tofus that come in aluminum-lined paperboard 
containers. What is the aluminum level of these products? 
How safe are they to consume? Also, what about aluminum 
cookware? I’ve heard confl icting things about its 
contributing role in Alzheimer’s and other illnesses.”
 Ans: “The fi rst thing to know about aluminum is that 
you can’t avoid it. The third most common element found 
in the earth’s crust (after hydrogen and silicon), aluminum 
circulates in the dust in the air we breathe. Plants also 
inevitably absorb aluminum from soil and pass it along 
to their fruits and vegetables. Aluminum has no known 
physiological function; our kidneys do a good job of 
fi ltering it out of our systems before we absorb much of 
it. The U.S. Food and Drug Administration (FDA) has set 
no recommended dietary allowance (RDA) for aluminum 
intake, nor has it set any ceiling on the maximum amount of 
aluminum considered safe to ingest.”
 To be on the safe side, it may be best not to cook in 
aluminum pots–especially when cooking acidic foods such 
as tomatoes.
 The current scientifi c consensus concerning Alzheimer’s 
is that it is not necessary to take any extra ordinary steps to 
avoid aluminum in one’s diet or otherwise.

793. Soyafoods (ASA, Europe). 1994. In depth: Soya and 
osteoporosis. 5(2):6. Summer.
• Summary: This is a summary of information contained 
in two other documents: (1) WHO Study Group (Technical 
Report Series 797) on “Diet, Nutrition, and Prevention 
of Chronic Disease.” (2) Two articles published in in 
The Soy Connection 2(2). Summer 1994. The fi rst, titled 
“Osteoporosis–Not just a defi ciency disease,” by Dr. Mark 
Messina, explores the relationship between calcium, protein, 
and osteoporosis. The second, titled “Calcium absorption 
from plants,” by William Proux and Dr. Connie Weaver, 
explains why soybeans are a good source of soybeans.

794. Vasconcelos, Ilka M.; Trentim, A.; Guimaraea, J.A.; 
Carlini, C.R. 1994. Purifi cation and physiochemical 
characterization of soyatoxin, a novel toxic protein isolated 
from soybeans (Glycine max). Archives of Biochemistry and 
Biophysics 312(2):357-66. Aug. 1. [5 ref]
• Summary: “The highly purifi ed protein, designated 
soyatoxin, is a single chain acidic protein (pl 4.4-4.6) of 21 
kDa [kiloDaltons], dependent on reduced thiol groups to 
maintain its solubility and biological activities.”
 “Some biological properties including acute 
intraperitoneal toxicity, canatoxin-like immunoreactivity, 
hemagglutination, trypsin inhibitory activity, induction 
of platelet release reaction, and aggregation displayed by 

soyatoxin were studied and used to differentiate soyatoxin 
from soybean lectin and trypsin inhibitors.” Address: 1. Dep. 
Biochemistry and Molecular Biology, Universidade Federal 
do Ceard, Fortaleza, Ceard; 2-4. Dep. Biochemistry, ICB/
CCS, Universidade Federal do Rio de Janeiro, CEP 21.910-
510, Rio de Janeiro. Both: Brazil.

795. Campbell, Colin. 1994. The latest from the China Diet 
and Health Study. Good Medicine (PCRM, Washington, DC) 
3(3):10-14. Summer. [1 ref]
• Summary: This huge study suggests that “the closer one 
approaches a total plant food diet, the greater the health 
benefi t.” In China, protein intake averages only about two-
thirds of what it is in the West, and only about 10% of the 
total protein intake is from animal sources, whereas in the 
USA it is 70%. “I really think that protein–both the kind and 
the amount–is more signifi cant as far as cholesterol levels are 
concerned than is saturated fat, and certainly more signifi cant 
than dietary cholesterol itself... Some of the plant proteins, 
particularly soy, have an impressive ability to reduce 
cholesterol.”
 Protein consumption also affects cancer rates. “Animal 
protein is about as well correlated with overall cancer 
rates across different countries as is total fat... Protein is a 
nutrient that is so highly regarded by everyone, including 
investigators themselves, that there is a tremendous bias 
against considering its ability to control disease... They do 
want to imagine that animal protein does the same thing as 
excess fat intake.”
 “Menarche–a girl’s fi rst period–starts between fi fteen 
and 19 years of age in China, whereas it is twelve to thirteen 
in the United States. As you know, the later age of menarche 
is correlated with a lower rate of breast cancer, at least when 
comparing different populations.” This later menarche is 
probably caused by the slower growth of girls in China.
 Because Chinese women have a relatively low fat 
intake, their estrogen levels are lower during the reproductive 
years, so they don’t drop so markedly at menopause. This 
may be one reason that there are only one-fi fth as many hip 
fractures in China as in the USA–a striking difference.
 To date, the China project is only 2-3% interpreted 
and published. Address: Prof. of Nutritional Biochemistry, 
Cornell Univ., New York.

796. McQuillan, S. 1994. First, antioxidants, now it’s 
phytochemicals. American Health 13:92-93. July/Aug. *

797. Wang, Huei-ju; Murphy, Patricia A. 1994. Isofl avone 
content in commercial soybean foods. J. of Agricultural and 
Food Chemistry 42(8):1666-73. Aug. [28 ref]
• Summary: Analysis of the isofl avone contents in 
commercial soybean foods revealed that non-fermented 
soybean foods had greater levels of glucosides, while 
fermented soybean foods had greater levels of aglycones.
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 Isofl avones are one class of phytochemicals and 
are found in soybeans in large amounts. Twelve isomers 
of isofl avones were quantifi ed: three aglycons and nine 
glucosides. Soybeans contain two major isofl avone aglycons, 
genistein and daidzein, and a minor one, glycitein. In 
the seed, the isofl avones are present primarily as Beta-
glucosides. The nine glucosides are: daidzin, genistin, 
glycitin; 6”-O-acetyldaidzin, -genistin, or -glycitin; and 
6”-O-malonyldaidzin, -genistin, or -glycitin.
 This paper gives data on the concentration and 
distribution of isofl avones in 29 commercial soybean foods, 
grouped into three types: Soy ingredients, traditional East 
Asian soy foods, and second-generation soyfoods. Four 
values are given for each product in micrograms per gram, 
on an “as is” basis: daidzein, genistein, glycitein, and total 
isofl avones.
 (1) Soy ingredients: Vinton 81 90: 600, 954, 82, 1636. 
Vinton 8191: 240, 648, 107, 995. Green vegetable soybeans: 
546, 729, 79, 1354. Soy fl our: 226, 810, 88, 1124. TVP #1: 
473, 707, 202, 1382. TVP #1: 484, 702, 156, 1342. Soy 
isolate #1: 77, 273, 115, 466. Soy isolate #2: 115, 392, 102, 
610. Soy isolate #3: 122, 393, 99, 615. Soy concentrate: 
trace, 13, 42, 56.
 (2) Traditional soy foods: Roasted soybeans: 563, 
869, 193, 1625. Instant soy beverage #1: 311, 617, 109, 
1037. Instant soy beverage #4: 407, 665, 111, 1183. Tofu 
(73% moisture): 146, 162, 29, 337. Tempeh: 273, 320, 32, 
625. Bean paste (ko chu jang in Korea): 272, 245, 77, 593. 
Fermented tofu: 143, 224, 23, 390. Honzukuri miso (rice and 
soybeans): 79, 177, 38, 294.
 (3) Second generation soyfoods: Soy hot dog: 34, 82, 
34, 150. Soy bacon: 28, 69, 24, 122. Tempeh burger: 64, 196, 
30, 289. Tofu yogurt: 57, 94, 12, 164. Soy Parmesan: 15, 8, 
41, 65. Soy Cheddar cheese #1: 2, 5, 27, 34. Soy Cheddar 
cheese #1: 34, 40, 35, 109. Soy mozzarella cheese: 11, 36, 
30, 76. Flat soy noodle: 9, 37, 39, 85.
 Some manufacturers use ethyl alcohol extraction to 
prepare soy protein concentrates; this process removes a 
substantial portion of the isofl avones. The products examined 
for this paper which had the lowest content of isofl avones 
(all less than 100 micrograms per gram) were: soy cheddar 
cheese A 34, soy protein concentrate 56, soy Parmesan 65, 
soy mozzarella cheese 76, fl at noodle 85.
 “Proposed anticarcinogenic doses of soybean 
isofl avones range from 1.5 to 2.0 mg per kg of body weight 
per day (Hendrick et al, 1994). There are a number of soy 
food choices that will fi t this dose requirement without the 
need to consume unusual amounts of these soy foods.”
 Isofl avone standards and extraction of isofl avones: 
Authentic standards of daidzein and genistein were obtained 
from commercial sources (ICN Pharmaceuticals, Plainview, 
New York, and Calbiochem Corp., San Diego, California). 
Daidzein and genistein were from previous work in the 
laboratory (Murphy 1981). The starting material for 

extracting isofl avones was defatted soybean fl our. It was, 
in turn, extracted with acetonitrile (ACN) and 0.1 N HCl 
[hydrochloric acid] (1:5:1 w/v/v) according to the procedure 
of Murphy 1981. Address: Food Science and Human 
Nutrition, 2312 Food Sciences Building, Iowa State Univ., 
Ames, Iowa 50011.

798. Wang, Huei-ju; Murphy, Patricia A. 1994. Isofl avone 
composition of American and Japanese soybeans in Iowa: 
Effects of variety, crop year, and location. J. of Agricultural 
and Food Chemistry 42(8):1674-77. Aug. [25 ref]
• Summary: In raw soybeans, isofl avones mainly exist in 
beta-glucoside or malonylglucoside form. Daidzein, glycitein 
and genistein are the three main soy isofl avones existing in 
its aglycon form, while daidzin, glycitin and genistin are the 
respective glucosides.
 The amounts of 12 isofl avones were measured in 8 
American and 3 Japanese soybean varieties by using C18 
reverse-phase high-performance liquid chromatography.
 The isofl avone content of Vinton 81 soybeans was 
measured each year from 1989 to 1991; it ranged from 1176 
to 3309 micrograms per gram. The isofl avone content of 
soybeans grown in different locations in 1991 ranged from 
1176 to 1749 micrograms per gram. Thus crop year seemed 
to have a much greater infl uence on isofl avone content in 
Vinton 81 than did location. Isofl avone content of the other 
7 American varieties ranged from 2053 to 4216 micrograms 
per gram. The yearly variation in the content of individual 
isofl avones soybeans can be different by a factor of fi ve, and 
of total isofl avones by a factor of more than two.
 The isofl avone content of the 3 Japanese soybean 
varieties (Keburi, Kuro daizu [black soybeans], and Raiden) 
ranged from 2041 to 2343 micrograms per gram. Address: 
Food Science and Human Nutrition, 2312 Food Sciences 
Building, Iowa State Univ., Ames, Iowa 50011.

799. Franke, Adrian A.; Custer, Laurie J.; Cerna, C.M.; 
Narala, K.K. 1994. Quantitation of phytoestrogens in 
legumes by HPLC. J. of Agricultural and Food Chemistry 
42(9):1905-13. Sept. 1. [59 ref]
• Summary: “A fast, sensitive, and precise method is 
presented for the effi cient extraction and quantitation of 
coumestrol, daidzein, genistein, formononetin, and biochanin 
A from foods by diode array reversed-phase HPLC analysis 
using fl avone as internal standard.” Using this method, the 
level of phytoestrogens in more than 40 foodstuffs, mostly 
legumes, were determined.
 “High levels of daidzein and genistein were found in 
soy products and black beans;” total daidzein and genistein, 
ranged from 0.3% to 1.4% relative to dry weight.
 Table 4, titled “Total phytoestrogen levels of analyzed 
food items” (p. 1910) gives values (in mg/kg of food 
material) for daidzein, genistein, coumestrol, formononetin, 
and biochanin A. Soy-related foods analyzed include 
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soybeans seeds (incl. organically grown in USA from 
Arrowhead Mills), green vegetable soybeans (raw or boiled), 
soybean hulls, soy fl our, and tofu. Address: Cancer Research 
Center of Hawaii, 1236 Lauhala Street, Honolulu, Hawaii 
96813.

800. Archer Daniels Midland Co. 1994. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1994 
(year ended June 30) were $11,374 million, up 15.9% 
from 1993. Net earnings for 1994 were $484.1 million, 
down 14.8% from 1993. Shareholders’ equity (net worth) 
is $5,045 million, up 3.3% from 1993. Net earnings per 
common share: $1.40, down 11.4% from 1993. Number of 
shareholders: 33,940.
 ADM’s decline in profi ts was due largely to the great 
Midwestern fl ood of 1993 and rise in corn costs. Today ADM 
has 165 operating plants, 300 grain elevators, 2,000 barges, 
and 10,000 railroad cars. On any given day, together with 
affi liates in Europe, the company has 100 cargo ships on the 
high seas.
 ADM Began processing corn in 1971, with a single 
wet-milling plant that had an annual processing capacity of 
104,000 tons. Today ADM has an annual wet and dry corn 
processing capacity of 14.2 million tons. Corn is the origin 
of ADM’s river of dextrose, from which is made HFCS, 
sorbitol, cornstarch, and ethanol. It is fermented to yield 
lysine, threonine, lactic acid, citric acid, and MSG. New 
products from corn fermentation scheduled for production by 
ADM in late 1994 include xanthan gum (a high-performance 
stabilizer is syrups, salad dressings, etc.), tryptophan, and 
vitamin C.
 In recent years the U.S. government “has been providing 
strong incentives for farmers to grow more corn and fewer 
soybeans, thus turning the oilseed growing business over 
to Canada, Brazil, Argentina, India and the European 
Union (EU)–all while U.S. acreage shrank by 10 million 
acres... Consumers all over the world got a major setback 
when trade negotiators in Paris sat around a shiny table 
quarreling over which one should take the biggest cut in 
the production of oilseeds. The result was that the United 
States gave up its policy of being competitive in world 
markets for vegetable oil and the EU agreed to drastically 
reduce oilseed production. French farmers, proud of their 
productivity, protested.” Many countries are in dire need of 
more cooking oil. “It was agreed that Europe would fi rst idle 
several million acres and then be allowed to produce oilseeds 
on those acres for industrial purposes only. The result is 
obscene. The EU is requiring processors to take perfectly 
good cooking oil worth $1.65 a gallon and turn it into diesel 
fuel worth perhaps 40 cents.
 A sidebar on p. 13 gives ADM’s views opposing the 
U.S. government’s efforts to reduce the amount of cropland, 
mainly to reduce surpluses but also for soil conservation. 

A graph shows that world oilseed acreage has risen 
dramatically since 1967, while that in the USA rose slowly 
from 1967 to 1982, then fell thereafter.
 NutriBev is a new milk alternative made largely from 
soy protein isolates and concentrates; it has the same 
nutritional value as milk but can be produced free of lactose. 
The Harvest Burger plant is being greatly expanded to 
meet the product’s rapid growth in sales. “The USDA’s 
new school lunch regulations will soon make it possible 
for school districts to be reimbursed for using 100% soy 
products such as Harvest Burger. In addition, schools will 
be required to reduce average fat levels in meals. A number 
of fat-reduced products contain ADM soy isolates. ADM’s 
soy products are thus well positioned as extenders or a stand-
alone products. Before the new regulations were announced, 
ADM provided testimony on the benefi ts of soy protein at a 
number of USDA hearings. We have put increased emphasis 
on increased soy protein research. We are also isolating some 
of the components in soy that are said by many scientists 
to inhibit cancer and some types of diabetes.” A half-page 
color photo shows the Green Giant Harvest Burger and its 
package. A new lecithin plant was fully integrated into the 
existing oil refi nery at Europoort, Netherlands, increasing 
effi ciency substantially.
 Pages 16-18 discuss ADM’s worldwide procurement 
network and its unique partnership with A.C. Topfer.
 Page 41 shows the offi cers of ADM’s subsidiaries 
and divisions: David H. Swanson is chairman of Premiere 
Agri-Technologies, Inc. Larry H. Cunningham is president 
of ADM Protein Specialties Division. John R. Mahlich is 
managing director of The British Arkady Co., Ltd.
 Update: March 1995. The Republican congress is now 
downsizing the U.S. government and trying to balance the 
federal budget. Yet ADM is quite dependent on government 
subsidies, especially for their most profi table products such 
as ethanol and PL-480 food products. How vulnerable does 
this make ADM, which is the largest manufacturer of ethyl 
alcohol in the world? One cannot tell from reading ADM’s 
annual report. Address: Decatur, Illinois.

801. Business Trend Analysts, Inc. 1994. The health and 
natural food market: Past performance, current trends, and 
opportunities for growth. 2171 Jericho Turnpike #342, 
Commack, NY 11725. 325 p. Sept. Price $995.00. *
• Summary: Chapter 3 of this report, the fi rst of seven 
chapters that discuss individual product categories, is 
titled “The Market for Soy Foods: An in-depth analysis of 
historical, current, and projected sales. Trends in the U.S. 
market for soy foods. Manufacturers’ total sales of soy foods. 
Manufacturers’ sales of soy foods, by distribution channel. 
Total retail sales of soy foods. Retail sales of soy foods, 
by distribution channel. Retail sales of soy foods, by type: 
Soy sauce, tofu, second generation, soymilk, miso, soynuts, 
tempeh. Worldwide soybean production, total and per capita. 
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U.S. production of soybean oil. New product introductions in 
the market for soy and vegetarian foods, including names of 
manufacturers, brand names, and product descriptions.
 Under “Report Highlights and Special Features” we 
read that after the 3-year recession, most product categories 
posted strong gains, but “several segments failed to cash in 
on the growth bonanza. Manufacturers’ sales of soyfoods 
were up a meager 2½%, while the market for frozen health 
foods declined slightly... One-third of consumers under the 
age of 35 feel it is extremely important that the food products 
they purchase are natural; the percentage is even higher 
among older consumers. Over 40% of adults believe they 
will contract heart disease or cancer.” Today 68% of adults 
are overweight, up from only 58% a decade ago.
 Overall report Contents: 1. Executive summary. 2. 
Overall market dynamics (including Soyfoods). 3. The 
market for soy foods. 4. The market for herbal teas. 5. 
The market for dairy foods. 6. The market for grains and 
cereals. 7. The market for frozen foods. 8. The market for 
snack foods. 9. The market for groceries. 10. The health 
food consumer. 11. The health/natural food store industry. 
12. Competitor profi les. 13. Industry directory. Address: 
Commack, New York. Phone: 516-462-2410.

802. Carpenter, Kenneth J. 1994. The 1993 W.O. Atwater 
Centennial Memorial Lecture: The life and times of W.O. 
Atwater (1844-1907). J. of Nutrition 124(9S):1707S-14S. 
Sept. [30 ref]
• Summary: “What Atwater, with his genial, energetic 
nature and exemplary work output, did do, and for which his 
contributions are still remembered, was to put the subject of 
human food and nutrition on a quantitative basis in the U.S. 
and to provide a way for the next generation to build on the 
foundation that he had laid.” Address: Dep. of Nutritional 
Sciences, Univ. of California, Berkeley, CA 94720.

803. Cassidy, Aedin; Bingham, S.; Setchell, K.D.R. 1994. 
Biological effects of a diet of soy protein rich in isofl avones 
on the menstrual cycle of premenopausal women. American 
J. of Clinical Nutrition 60(3):333-40. Sept. [52 ref]
• Summary: This important, pioneering study shows that 
soy isofl avones may decrease unpleasant symptoms in post-
menopausal women who are estrogen defi cient. Isofl avones 
increase the length of the menstrual cycle in premenopausal 
women. Soy has tamoxifen-like properties. Six healthy, pre-
menopausal women who ate 60 gm of soy protein a day for 
a month dropped their circulating luteinizing hormone (LH) 
levels 300% and their follicle-stimulating hormone (FSH) 
levels 200%. This interfered with the signal to ovulate, 
increased the follicular phase by two to three days (more 
closely approximating the Asian cycle), and implied that 
over a lifetime these women would have fewer cycles and be 
exposed to fewer estrogen surges.
 In short, these women had changes in the estrogen levels 

that were similar to the effects of tamoxifen–an antiestrogen 
drug that is undergoing study as a possible prophylactic 
agent in women who are at high risk for breast cancer. 
Consuming soy signifi cantly altered hormonal characteristics 
in these women in a manner that is benefi cial with regard to 
risk factors for breast cancer.
 Note 1. Webster’s Dictionary defi nes luteinizing 
hormone (a term fi rst used in 1931) as “a hormone from 
the anterior lobe of the pituitary gland that in the female 
stimulates especially the development of corpora lutea and in 
the male the development of interstitial tissue in the testis.” 
Corpora lutea (singular: corpus luteum. Derived from New 
Latin, meaning yellowish body, fi rst used in 1788) is “a 
reddish yellow mass of progesterone-secreting endocrine 
tissue that forms from a ruptured graafi an follicle in the 
mammalian ovary.”
 Note 2. Webster’s Dictionary defi nes follicle-stimulating 
hormone (a term fi rst used in about 1943) as “a hormone 
from the anterior lobe of the pituitary gland that stimulates 
the growth of graafi an follicles and activates sperm-forming 
cells.” Address: From the Dunn Clinical Nutrition Centre, 
Cambridge, United Kingdom, and the Div. of Clinical 
Mass Spectrometry, Dep. of Pediatrics, Children’s Hospital 
Medical Center, Cincinnati, Ohio.

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

805. J. of Nutrition. 1994. W.O. Atwater Centennial 
Celebration Symposium: An evaluation of progress in human 
nutrition. 124(9S):1707S-1886S. Sept. Held 2-4 June 1993 in 
Washington, DC.
• Summary: This entire issue of the Journal of Nutrition is 
devoted to the life and work of W.O. Atwater. Guest editors: 
Gerald F. Combs and Walter Mertz.

806. Laokole, Dedjoguere. 1994. Tchad: Combattre la 
malnutrition par le soja [Chad: Combatting malnutrition with 
soya]. Communautes Africaines No. 49. p. 12-13. July/Sept. 
[Fre]
• Summary: This article, in a section titled “Actions de 
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Developpement,” follows a question and answer format. 
Dr. Akintayo, a teacher in the PNUD project, answers the 
questions. Q–When and why was the UN International 
Volunteer Corps (journée Internationale des Volontaires) 
created? Ans:–the JIV was established in 1985 by the 
General Assembly of the United Nations. It has three main 
goals, but in each country the work must be suited to local 
needs. In Central Chari the main problem is malnutrition, 
especially of children. Dr. Akintayo is using the soybean, a 
miracle plant, to fi ght this problem. Many different delicious 
foods, such as milk, yogurt, cheese [tofu], sojatine or soy 
coffee, oil, biscuits, bread, cakes, etc. can be obtained from 
soya. These foods can greatly enrich the local diet.
 Q–What obstacles has production of soya faced in 
Tchad? Ans: The soybean was introduced to Tchad about 
20 years ago, because the peasants were interested in its 
production. Unfortunately this interest quickly disappeared 
because there was no market for the fi rst harvest. The many 
ways of using the soybean and its benefi ts were unknown by 
the population at that time. This is one of the objects of our 
exposition.
 Note 1. This article makes no mention of current 
soybean cultivation in Chad.
 Note 2. This is the earliest document seen (March 2019) 
concerning soybeans in Chad, or the cultivation of soybeans 
in Chad. This document contains the earliest date seen for 
soybeans in Chad, or the cultivation of soybeans in Chad 
(about 20 years ago, i.e., about 1975). The source of these 
soybeans is unknown. Address: Chad.

807. Lönnerdal, Bo. 1994. Nutritional aspects of soy 
formula. Acta Paediatrica Suppl 402:105-08. Sept. [30 ref]
• Summary: “The presence of phytic acid in soy formula 
presents a problem with regard to mineral and trace element 
bioavailability. Several steps can be taken to minimize 
this problem, either by reducing the phytate content of 
soy protein isolate or by changing levels of minerals/trace 
elements in the formula.”
 The high levels of manganese in soy infant formula may 
also present a problem. Address: Dep. of Nutrition, Univ. of 
California, Davis, CA 95616-8669.

808. Park, K.Y.; Moon, S.H.; Rhee, S.H. 1994. 
[Antimutagenic effect of doenjang (Korean soy paste)–
inhibitory effect of doenjang stew and soup on the 
mutagenicity induced by afl atoxin B1]. Environmental 
Mutagens and Carcinogens 14:145-52. Sept. [Kor]*

809. Walker, Morton. 1994. Soybean isofl avones lower risks 
of degenerative diseases. Townsend Letter for Doctors (Port 
Townsend, Washington). Aug/Sept. p. 874-78. [51 ref]
• Summary: This article praises the medical benefi ts 
of Haelan 851. In Vallejo, California, Brenda Hutchins 
dissolved the very painful, giant benign calcifi ed cyst 

growing on her liver by drinking some 8 oz bottles of a 
“concentrated soybean nutritional beverage” (Haelan 851). 
Dr. Daniel Clark of Florida recommends Haelan 851 for 
cancer prevention; he has also seen its benefi cial effects on 
cancer patients.
 The author then discusses various professional 
conferences on phytochemicals and designer foods. “For the 
perfect example of a designer food that’s with us today, one 
needs merely to make use of phytochemicals in the soybean 
protein beverage being discussed here. It’s produced under 
International Patent 4,877,739 by a fermentation process. It 
uses the autogenic antiammonia azotobacter mutant strain 
number 851 yellow, induced from Azotobacter vinelandii 
as inoculum in an industrial fermentation.” He then gives 
details given on phytochemicals in Haelan 851.
 “In Metarie, Louisiana, U.S. Research Reports, Inc. 
has gathered information from Chinese investigators who 
conducted in vitro and in vivo laboratory and clinical studies 
using the country’s favorite soybean beverage. The printed 
reports are available to health professionals. Merely request 
the desired report number and date when contacting U.S. 
Research Reports, Inc., P.O. Box 7802, Metairie, Louisiana 
70010; telephone 504-888-7155. The numbered abstracts 
cited below are fi ndings of Chinese investigators who used 
the Haelan 851 fermented soybean beverage for relieving 
various pathologies.” He then summarizes 13 research 
reports concerning Halean 851. Six of the reports describe 
experiments with mice and rats, three with humans, and four 
are summaries of information or conferences.
 A photo shows Morton Walker. Address: D.P.M. 
[Doctor of Podiatric Medicine], Medical Journalist, 
Freelance Communications, 484 High Ridge Rd., Stamford, 
Connecticut 06905. Phone: 203-322-1551.

810. Kradjian, Robert M. 1994. How to save yourself from 
breast cancer. Lecture presented at the 7th annual World 
Vegetarian Day. Held Oct. 1 at Los Gatos High School, Los 
Gatos, California.
• Summary: Dr. Kradjian, who graduated from U.C. Medical 
School in San Francisco in 1960 and has been a breast 
surgeon for more than 25 years, argues convincingly that 
a low-fat vegan diet can reduce one’s risk of breast cancer. 
His book titled Save Yourself from Breast Cancer has just 
been published. In researching this book, he reviewed 
more than 7,000 articles on the subject and cited 270. His 
basic thesis is that breast cancer is preventable and that 
the cause is mainly environmental; no more than 5-10% 
is genetic. The established view in his profession is that 
there is no known cause of breast cancer, so no preventive 
measures can be suggested; early detection is our best line of 
defense. Researchers think they are always on the verge of 
a breakthrough, though nothing signifi cant has been found 
in the last 35 years. The survival rate of women with breast 
cancer has remained unchanged during this period, but the 
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incidence is rising. When Robert was in medical school, one 
woman in 20 could expect to get breast cancer. Now the rate 
is one in 8.
 Epidemiology: Breast cancer is a surprisingly rare 
disease among most women worldwide. In Kenya it is 1 per 
100,000 compared with 122 per 100,000 in the USA. There 
is a simple solution to lung cancer: Don’t smoke. Why can’t 
there be a simple solution to breast cancer: Eat a low-fat 
vegan diet.
 One of the pioneers in establishing the diet-health 
connection was Dr. Denis P. Burkitt, who was a medical 
missionary in East Africa. He liked to give the analogy of 
a road that goes off a cliff and thousands of motorists crash 
on the rocks below. Today’s doctors focus their attention on 
many elaborate measures related to treating the wounded, 
whereas they should focus their attention on simply putting a 
fence across the road = prevention.
 Humans are herbivores. A researcher cannot induce 
atherosclerosis in a carnivore by feeding it large amounts of 
cholesterol. But the disease can easily be induced in a rabbit. 
Moreover, plants contain thousands of protective substances 
known as phytochemicals.
 Vegetarians have different intestinal fl ora than typical 
meat-eaters. The latter have mostly anaerobic bacteria. A 
low-fat diet is almost always high in fi ber. Mice and rats are 
among the few laboratory animals that get breast cancer. 
The more fat they consume, the higher their rates of breast 
cancer. There is no need to eat oils, which are man-made 
foods; eat only foods that grow out of the ground. Humans 
need only two beverages: Mother’s milk and water.
 According to the USDA, the fats in the American diet 
come from the following sources: Meat, poultry and fi sh 
44%. Dairy foods 13%. Oils and fats (removed from their 
sources, such as cooking oil and butter) 11%. Grains 14%. 
All other sources 18%. Thus 57% of the fats in the American 
diet come from animal sources.
 One of the main reasons that most doctors believe there 
is no known cause of breast cancer is the Harvard Nurses 
Health Study, conducted on 89,000 women. He feels it was a 
deeply fl awed study because all the nurses were consuming 
a diet that was too high in fat. Only a diet with 20% or less 
of calories from fat protects against breast cancer. Food 
companies funded the study. He could not, after great effort, 
fi nd out which companies these were.
 Dr. Kradjian feels that it is almost impossible to design 
a good study of this kind in the USA because it is to hard to 
fi nd large numbers of people who consume diets in which 
20% or less of the calories come from fats. Instead, he favors 
relying on epidemiological statistics (such as those from the 
Cornell-China study) which show clearly that populations 
consuming a low-fat diet have very low rates of breast 
cancer. In taking this approach, he makes the assumption that 
women the world over are basically the same biologically 
and genetically–an assumption which is rarely made or 

discussed by his co-workers.
 A study published 12 days ago shows that exercise 
protects against breast cancer. There is little evidence 
that pesticides cause breast cancer–though many breast 
cancer activists hold that viewpoint. Address: M.D., Chief 
of General Surgery, Seton Medical Center, Daly City, 
California.

811. Kradjian, Robert M. 1994. How to save yourself from 
osteoporosis. Lecture presented at the 7th annual World 
Vegetarian Day. Held Oct. 1 at Los Gatos High School, Los 
Gatos, California.
• Summary: Dr. Kradjian graduated from U.C. Medical 
School in San Francisco in 1960. His next book will be about 
osteoporosis. He believes that it is not a defi ciency disease 
(caused by a lack of calcium; he is opposed to drinking 
cow’s milk), but rather a disease of excess, caused by too 
much protein, and especially animal protein, which contains 
sulfhydryl (pronounced sulf-HAI-drul) groups found in 
sulfur-containing amino acids. Any acid load in the body (or 
bloodstream) will cause a calcium loss, resulting in calciuria, 
or an outpouring of calcium in the urine. Drinking a tall 
glass of orange juice would not cause this problem because it 
does not contain enough citric acid. Consumption of animal 
protein leads to a much more acidic condition in the blood 
than consumption of vegetable protein. So if you consume 
considerably more protein than your body needs, the body 
does not simply store the excess protein. It breaks down or 
hydrolyzes the protein into component amino acids (which 
create a mild acid condition or acidosis), and then excretes 
them; this work is carried out mostly in the kidneys. But the 
acid condition quickly spreads to the bloodstream; there it 
must be quickly buffered to lower the pH, because the body 
has to maintain its serum pH within very narrow limits, 
centered around pH 7.4. The buffer must be a cation, which 
is a positively charged atom. The body prefers to use calcium 
or magnesium as this buffer. There is plenty of calcium in the 
body but very little magnesium. So the body quickly draws 
the calcium it needs from the blood serum, and this is soon 
replenished by the parathyroids which get calcium from any 
available source–but mostly from the bones.
 A recent article (23 June 1994) in the New England 
Journal of Medicine titled “Improved mineral balance and 
skeletal metabolism in postmenopausal women treated 
with potassium bicarbonate,” by Anthony Sebastian and 
S.T. Harris et al. (330(25):1776-81) describes this process 
in detail and suggests that it may lead to osteoporosis. 
But instead of suggesting that people reduce their protein 
consumption, they seek to invent a new medicine, a 
potassium bicarbonate buffer, to buffer the metabolic 
acidosis.
 Epidemiological studies worldwide confi rm this 
idea; people who eat plant-based diets have very little 
osteoporosis, whereas populations such as ours that eat 
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animal-based diets suffer from high levels of osteoporosis–
despite all of our so-called “protective maneuvers” such as 
taking calcium supplements, milk, hormonal therapy.
 In 1930 in Japan the fi rst cow was killed for human 
consumption at Gyokusenji temple in Shimoda. A memorial 
was built on the spot. This is from a book by Marvin Harris 
a food sociologist, who also wrote a book titled The Sacred 
Cow and the Abominable Pig.
 Some women use hormonal replacement therapy to try 
to reduce their risk of osteoporosis. Many take Upjohn’s 
Premarin, a word derived from “Pregnant Mare Urine.” A 
pregnant mare is put in a stall with a catheter in her bladder. 
The animal suffers greatly and the fi llies and colts are often 
sold as horsemeat.
 A remarkable study published on 1 Feb. 1992 in the 
British medical journal Lancet titled “Breast milk and 
subsequent intelligence quotient in children born preterm,” 
by A. Lucas and R. Morley (339(87-88):261-64) shows that 
breastfed babies have a higher IQ (8 points higher) than 
those which are not breast fed. Note: The article elicited 
8 letters to the editor: fi ve on March 7 (p. 612-14), one on 
March 21 (p. 744-45), and two on April 11 (p. 926-27). 
Address: M.D., Chief of General Surgery, Seton Medical 
Center, Daly City, California.

812. Bennink, Maurice. 1994. Research on the effects of 
genistein in preventing cancer (Interview). SoyaScan Notes. 
Oct. 14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Prof. Bennink is conducing a double-blind 
clinical trial on 60-80 people (4 groups of 15-20 people 
each of whom have polyps) for 2 years. The fi rst year has 
almost passed. They are feeding a soy protein isolate made 
by Protein Technologies International. This isolate contains 
added genistein to make the genistein content approximately 
equal to that contained in soy protein before it is isolated. 
They are looking to see if it reduces some biomarkers that 
are indicators for the risk for colon cancer. That is, they want 
to see if it reduces the risk for colon cancer.
 The four groups are (1) a negative control which has 
no dietary intervention, (2) a positive control group which 
gets calcium caseinate; calcium is also supposed to reduce 
the risk, (3) a group consuming PTI’s isolate which also has 
calcium added; and (4) the same isolate without any calcium. 
He did not use tofu (minimally processed soy protein) in one 
of the groups because (1) it is harder to get people to accept 
tofu; and (2) the study is double blind, so neither the patients 
nor the researchers know which group is getting which diet. 
Nothing has been published yet.
 He does not know of anyone breeding soybeans to 
increase the genistein content. The interest level is not 
high enough yet. He has found a fair amount of variation 
in the isofl avone content among soybean varieties. In 
raw soybeans, about two-thirds of the genistein has the 
malonyl glucose attached to it and the other third has the 

glucose attached to it. He suspects that the glucoso- and 
the melane-glucoso genistein doesn’t get hydrolyzed in the 
small intestine so it passes to the colon and then becomes 
biologically active in the colon because bacteria liberate it 
there. He will be testing this theory in several years. Address: 
Dep. of Food Science and Human Nutrition, Michigan State 
Univ., East Lansing, MI 48824. Phone: 517-353-9512.

813. Arnett, D.K.; Evans, G.W.; Riley, W.A. 1994. Arterial 
stiffness: a new cardiovascular risk factor? American J. of 
Epidemiology 140(8):669-82. Oct. 15. *
Address: Dep. of Epidemiology, School of Public Health, 
Univ. of North Carolina, Chapel Hill, NC 27599-7400.

814. Joachim, David. 1994. The joy of soy: Welcome to 
the kitchen of Dorothy Bates–soyfoods pioneer. Vegetarian 
Gourmet (Montrose, Pennsylvania) No. 11. Autumn. p. 28-
33.
• Summary: Dorothy, age 73, graduated from Iowa State 
University with a degree in food, nutrition, and journalism. 
Then she began her career as a home economist for Swift 
& Company, a Chicago-based food company. In 1945 she 
married and moved to Hawaii, where her two children were 
born. In 1968 [actually about 1973 or 1974] her daughter-in-
law Cynthia prepared a few simple dishes at Dorothy’s home 
in Connecticut using tofu, tempeh, soy sauce, and textured 
vegetable protein. This had a profound effect on the direction 
of Dorothy’s life. Sensing a story, Dorothy called the food 
editor from the local newspaper [Elizabeth Squires of the 
Wilton Bulletin in Wilton, Connecticut] to photograph the 
dishes and write about soy products. Now age 50, and a lover 
of the rich desserts of French cuisine, Dorothy had little idea 
that she would eventually be writing vegetarian cookbooks–
such as The Tempeh Cookbook, and The TVP Cookbook.
 Contains 9 soyfoods recipes, including: Super-easy 
chocolate mousse (with silken tofu), and Whipped topping 
(with fi rm tofu).
 A sidebar (p. 31-32) discusses soybeans, diet, disease 
prevention, and genistein.

815. Kradjian, Robert M. 1994. Save yourself from breast 
cancer. New York, NY: Berkeley Books. xiv + 256 p. 
Foreword by Caldwell B. Esselstyn, Jr., M.D. Illust. Index. 
21 cm. [195* + 13* ref]
• Summary: “After 30 years in the practice of surgery, Dr. 
Kradjian has concluded that nutrition is the key to the breast 
cancer problem in America. His extensive study of the 
world’s scientifi c and medical literature has reinforced his 
belief that most breast cancers can be prevented” (About the 
author, after p. 256).
 Dr. Kradjian, who graduated from U.C. Medical School 
in San Francisco in 1960, argues convincingly that a low-fat 
vegan diet can reduce one’s risk of breast cancer. Address: 
M.D., Chief of General Surgery, Seton Medical Center, Daly 
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City, California.

816. Lynch, Sean R.; Dassenko, S.A.; Cook, J.D.; Juillerat, 
M.A.; Hurrell, R.F. 1994. Inhibitory effect of a soybean-
protein-related moiety on iron absorption in humans. 
American J. of Clinical Nutrition 60(4):567-72. Oct. [22 ref]
• Summary: Summary by Mark Messina, PhD, in The Soy 
Connection (fall 1994, p. 2). “Soybeans are high in iron, but 
concerns have been raised about the bioavailability of iron 
from soy products. Recent research indicates that there are 
two components of soybeans which inhibit iron absorption, 
phytate and protein. In this study, unmodifi ed soy protein 
isolate markedly inhibited iron absorption. When the isolate 
was separated into different protein fractions based on 
ultracentrifugation, phytate removal effectively increased 
iron absorption from glycinin, but not from the conglycinin 
fraction. This suggests that in the case of conglycinin, in 
addition to phytate, the protein moiety itself also inhibits iron 
absorption. However, it should be noted that research shows 
that Vitamin C can effectively overcome the inhibitory 
effects of iron absorption, Conglycinin makes up about 30-
40 percent of the protein in soy.” Address: From the Univ. 
of Kansas Medical Center and Nestec Ltd., Nestlé Research 
Centre, Vers-chez-les-Blanc, Lausanne, Switzerland. Address 
correspondence to S.R. Lynch, Medical Service, Veterans’ 
Affairs Medical Center, Hampton, Virginia 23667.

817. National Library of Medicine. 1994. Medical subject 
headings–1995. Bethesda, Maryland. I-1 to I-64 + 1480 p. 28 
cm.
• Summary: The symbol X under a MESH heading 
means “Cross reference” or “See term.” Thus, under 
Soybeans we fi nd: X Glycine max, and X Soy beans. If 
you search for “Glycine max” the Medline search program 
will automatically translate that as meaning search for 
“Soybeans”; i.e. it will “map to soybeans.”
 At estrogen: Estrogen antagonists. Estrogen replacement 
therapy. Estrogens. Estrogens, catechol. Estrogens, 
conjugated–X Premarin. Estrogens, non-steroidal. Estrogens, 
synthetic. Estrone. Estrus. Also: Receptors, estrogen.
 Isofl avones.
 At soy: Soybean oil. Soybeans.
 Steroids. Also: Anabolic steroids.
 The following are not listed: Daidzein. Genistein. 
Phytoestrogens.
 This printed version was discontinued with 2003. To 
fi nd the electronic version Google: NLM Medical Subject 
Headings. Address: Bethesda, Maryland.

818. Sare, Chris. 1994. Fight cancer naturally: Research 
suggests power of broccoli. Muscle & Fitness 55:261. Oct. *
• Summary: Contains nutrition information.

819. SoyaScan Notes. 1994. What is the Dietary Supplements 

Health Education Act (DSHEA, also called the Hatch Act) 
(Overview). Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: DSHEA (pronounced du-SHAY) is the Dietary 
Supplements Health Education Act (also called the Hatch 
Act, after Senator Orrin Hatch, Republican of Utah). 
When it was passed on 15 Oct. 1994, the whole world 
of nutraceuticals was revolutionized, and the number of 
products has continued to increase dramatically. This Act 
made it much easier to sell dietary supplements without FDA 
approval. It essentially put the burden of proof on the FDA. 
The law allowed food and beverage manufacturers to add 
anything from creatine to chromium to their products as long 
as they don’t claim to “diagnose, prevent, mitigate, treat, or 
cure a specifi c disease.” Before Oct. 1994 the manufacturer 
of a supplement had to prove that it was safe. But after that 
date the FDA has to prove that it is harmful before they can 
require a company to withdraw or recall the product. The 
actual language of the Act makes “amazing reading. The Act 
is a watershed event for the health food industry in the USA–
and particularly for the nutritional supplement industry. 
During the next few years it will lead to the introduction of 
many new soy products, most notably soy isofl avone pills–
such as ADM’s Novasoy, which was fi rst sold commercially 
in Nov. 1997.
 Update: By 1998 some people found it “totally 
unbelievable” that any company could market any 
supplement, herb, or herbal mixture (even if it was unsafe or 
in unsafe doses) without prior FDA approval. The FDA has 
only about three scientists working in the supplement fi eld 
and there are some 50,000 supplements on the market. There 
is a long history of mutual antagonism and distrust between 
the supplement industry and the FDA (see More Than One 
Slingshot: How the Health Food Industry Is Changing 
America, by Frank Murray and Jon Tarr (1984)). The 
supplement industry applied considerable political pressure 
to get the FDA out of the business of regulating supplements 
such as vitamins and minerals, most of which were perfectly 
safe. The FDA realized it did not have the resources to 
monitor and regulate this large and burgeoning industry, 
so they largely stopped all regulation. With supplements, 
the rule became “buyer beware.” The problem has become 
much more complex and acute because of the advent of 
nutraceuticals, which blur the line between traditional 
drugs (medicines, which must be safe and effective) and 
traditional supplements (such as vitamins and minerals). By 
1998 the pendulum had begun to swing the other way, and 
the supplement industry began to come under increasing 
criticism from health professionals. On 17 September 
1998 the prestigious New England Journal of Medicine 
(NEJM) ran three articles and an editorial on this subject. 
The editorial said that it is time for scientists to stand up to 
the supplement industry. On Sept. 19 the New York Times 
wrote an editorial in response to the NEJM editorial titled 
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“Unregulated dietary supplements” and Jane Brody wrote an 
article on the same subject.
 Iprifl avone, which is regulated and sold as a drug 
in Asia and Europe, is now being sold in the USA as a 
supplement. A synthetic compound, it has been researched 
for 20 years, thousands of women have taken it, and it has 
many properties similar to isofl avones. The advocates of 
iprifl avone note that it is just like the natural compounds 
in soybeans, so it is safe. Likewise, the soy isofl avone 
advocates refer to the extensive research data on iprifl avone 
to argue that the soy isofl avones are both safe and effective.

820. Tomomatsu, Hideo. 1994. Health effects of 
oligosaccharides: Ingestion of oligosaccharides increases 
the bifi dobacteria population in the colon, which in turn 
contributes to human health in many ways. Food Technology 
48(10):61-65. Oct. [90 ref]
• Summary: Contents: Introduction. Consequence of 
toxic fermentation products: Variety and amount of toxic 
compounds, enzymes participating in toxic compound 
formation, possible causes of carcinogenesis, possible causes 
of aging and adult diseases. Benefi ts of oligosaccharide 
ingestion: Proliferation of bifi dobacteria and reduction 
of detrimental bacteria, reduction of toxic metabolites 
and detrimental enzymes, prevention of pathogenic and 
autogenous diarrhea, prevention of constipation, protection 
of liver function, reduction of serum cholesterol, reduction 
of blood pressure, anticancer effect, production of nutrients. 
Dosages and side effects. Oligosaccharides vs. dietary fi ber. 
Natural Occurrence.
 “Oligosaccharides are one of the most popular functional 
food components in Japan, but they are relatively unknown 
in the United States. The Japanese produced 40 million lb 
($46 million) of nine different types of oligosaccharides 
in 1990. The number of consumer products containing 
oligosaccharides reached 450 in 1991 and included soft 
drinks, cookies, cereals, and candies.”
 Oligosaccharides are “preferentially consumed by 
benefi cial intestinal bacteria, bifi dobacteria, in the colon.” 
Bifi dobacteria suppress the activity of putrefactive bacteria 
and thereby reduce the formation of toxic fermentation 
products.
 Various natural foods are known to contain 
oligosaccharides. Soybean oligosaccharides 
[galactooligosaccharides or GOS] are different from 
fructooligosaccharides [FOS], which are found in many 
vegetables (such as onion, garlic, burdock, asparagus, etc.).
 Note 1. Although bifi dobacteria suppress many bad 
bacteria in the colon / digestive tract, no experimental 
evidence was given from animal trials that their consumption 
prolongs the life or improves the health of animals.
 Note 2. The early (and later often ridiculed) theories 
about Elie Metchnikoff and Dr. John Harvey Kellogg 
concerning bacterial putrefaction in the colon and digestive 

system may be vindicated by this interesting article and 
review of the literature. For examples of ridicule see Nuts 
Among the Berries, by Ronald Deutsch. Address: Quaker 
Fellow, The Quaker Oats Co., John Stuart Research Lab., 
617 W. Main St., Barrington, Illinois 60010.

821. Tsevegsüren, N.; Ochir, G.; Otgonbajar, T.; Dorshderem, 
P.; Tsend-Ajusch, A.; Badgaa, D. 1994. Lipidchemical 
investigation of some oilplants for edible oil production 
cultivated in Mongolia. Fett Wissenschaft Technologie–Fat 
Science Technology 96(10):397-98. Oct. [3 ref. Eng; ger]
• Summary: Mongolia depends entirely on imports to satisfy 
its need for edible oil from plants. In the near future, the 
Mongolian government plans to grow oil-bearing plants in 
the country. Rapeseed, sunfl ower, soya, and mustard were 
grown in different regions of Mongolia and harvested in 
1990. Two varieties of soya (VNIIS-1 and Jantarnii) were 
planted in the eastern part of Mongolia in the regions of 
Buir. The oil content and fatty acid composition of the seeds 
were studied in relation to cultivar and region of cultivation. 
Seeds of each plant variety were not signifi cantly different 
in fatty acid composition but varied in oil content. The oil 
content of the soybeans (wt %) was as follows: VNIIS-1 
22.9%, Jantarnii 20.7%. By contrast, the rapeseed variety 
Cubanski contained 54.7% oil and the sunfl ower cultivar 
VNIIMC-8883 contained 53.0% oil.
 Note: This is the earliest document seen (July 2000) 
concerning the cultivation of soybeans in Mongolia. This 
document contains the earliest clear date seen for the 
cultivation of soybeans in Mongolia (1990, in the Buir 
region). The source of these soybeans is unknown. Address: 
Chemistry Institute, Academy of Sciences of Mongolia, Lab. 
for Lipid Chemistry, Ulan-Bator, Mongolia.

822. Product Name:  UltraSoy (Soymilk, Non-Aseptic) 
[Original, or Vanilla].
Manufacturer’s Name:  Ultra Beverages.
Manufacturer’s Address:  4015 Cherry St., Cincinnati, OH 
45223.  Phone: 1-800-514-3683.
Date of Introduction:  1994 October.
Ingredients:  Purifi ed water, whole soybeans, brown rice, 
oat bran, malted cereal extract, tricalcium phosphate, sea salt, 
vitamin A palmitate, vitamin D-2.
Wt/Vol., Packaging, Price:  ½ pint, quart, and half gallon. 
Recommended retail: $1.29 to $1.59 per quart, or $2.89 per 
½ gallon.
How Stored:  Refrigerated. Dated 60 days from pack date at 
36-42ºF.
Nutrition:  Fat: 1%.
New Product–Documentation:  Ad (1/3 page, black-and-
white) in Natural Foods Merchandiser. 1994. Dec. p. 20. 
“A refreshing new approach to soymilk. UltraSoy. In your 
dairy case. Made with brown rice & oat bran. Fortifi ed with 
vitamins A & D and calcium. Low temperature pasteurization 
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[less than 180ºF for 15 seconds] for a refreshing fl avor unlike 
aseptic products. Preferred in taste tests by 75% over leading 
brands. 21 day shelf life. 7 days after opening. Distributor 
inquiries welcome.” A photo shows 3 sizes of cartons.
 Talk with Bill Bolduc, owner of Ultra Beverages. 1995. 
Jan. 23. He spent an entire year developing this product, 
which was introduced at the Natural Products Expo at 
Baltimore in Sept. 1994, and fi rst sold commercially on 1 
Oct. 1994 to Alberts. The product has a shelf life of 21 days 
if stored at 35ºF, the recommended temperature. The secret 
is an extremely sanitary, clean manufacturing plant. The 
products is sold at a few Fresh Fields stores and they are 
about to get into the Whole Foods chain. They plan to have 
a booth at the NFM show in Anaheim and they will try for 
distribution on the West Coast. The product is now often 
sold on special at $0.99 per quart. The recommended retail 
price is $1.29-1.49/quart. The oat bran acts as a stabilizer 
and antioxidant. He still packs for Westbrae and produces 
some of Westbrae’s soymilk. In consumer taste tests in the 
Dayton, Ohio, area, when UltraSoy (original fl avor with low 
temperature pasteurization) was compared with Edensoy 
and Westsoy, 75% of the participants said they preferred 
UltraSoy. Bill is thinking about introducing a product with 
high temperature pasteurization so he can get a longer shelf 
life and wider distribution–even though that means a loss 
of fl avor. Bill presently owns 92% of the shares in Ultra 
Beverages; organic farmers own the other 8% for which they 
paid $82,500. Now Bill is looking for additional capital.
 Product specifi cations and description sent by Peggy A. 
Maus of Ultra Beverages. 1995. Feb. 2.

823. Cloud, Jon. 1994. Re: Work with organic farming in 
Canada. Letters to William Shurtleff at Soyfoods Center, 
Nov. 14 and Dec. 27–in reply to inquiry. 2 p. and 1 p. Typed, 
with signature on letterhead.
• Summary: To the best of John’s knowledge, the fi rst 
soybeans grown organically in Canada (after 1960) were 
produced in 1974 in Wainfl eet, Ontario, under contract with 
John. They started growing organically because John was 
willing to “issue them contracts guaranteeing fl oor prices and 
ready sales.” “Through extensive fi eld work with these and 
other growers, the quality and fi eld yield of organic soybeans 
have steadily increased.” John now works in a cooperative 
arrangement with W.G. Thompson & Sons Ltd. in Blenhein, 
Ontario, Canada. This arrangement “allows us to secure 
soybeans at harvest, clean them, and store them in facilities 
that maintain that quality. I’m still training farmers in organic 
methods.”
 “I’m no longer at Soy City Foods. I sold my interest 
there on 1 Jan. 1994 and now I am gratefully involved in 
taking the industry to its next level of expansion with W.G. 
Thompson & Sons.
 “I began working with Thompson in May 1994. We 
have a partnership where they are responsible for marketing 

the complete line of organic commodities. My responsibility 
is the operational grower / production side of the business. 
I train farmers in growing techniques so that the organic 
acreage can be greatly expanded.
 “Presently we have about 295 growers on our mailing 
list. Approximately 50% of these growers produce organic 
soybeans, and about 40-50 of them produce them in any 
one year. However many of these growers have limited 
soybean sales due to their dairy operations and/or position 
in the 7-year crop rotation. In Ontario there are over 1,500 
farmers growing crops organically but mostly on mixed 
farms [with non-organic crops]. Probably no more than 60-
70 of these grow soybeans organically. Due to crop rotations, 
the acreage in organic soybeans fl uctuates dramatically 
from year to year; anywhere from 1,000 to 2,500 acres of 
organic soybeans would be under production in any given 
year. This means that the bulk of their commodities are 
going for beef and dairy operations. About one fourth of 
the 1,500 are cash croppers. The number of farmers has not 
changed appreciably in the past four years but the size of the 
farms has. The smaller farms have opted for market garden 
operations while the larger farms are more effi cient at cash 
cropping–things like soybeans, wheat, and spelt.
 “At present we market a full line of organic commodities 
including soybeans which we ship globally. Other organic 
crops include spelt, soft white winter wheat, hard red 
spring wheat, rye, buckwheat, barley, corn, and sunfl owers. 
When you take into consideration that soybeans constitute 
only one of the commodities in the rotation, you can see 
that the tonnage is greatly expanded by handling all of the 
commodities. It is our hope that we will be able to move 
quickly 4,000 to 5,000 acres of soybeans. The vast majority 
of our current soybeans are high protein for tofu or soymilk.
 “Ontario sells few organic soybeans to East Asia 
because the bulk of our production has historically been 
shipped to Europe. That has changed this year with Japan 
receiving its fi rst shipments. Other Pacifi c Rim countries 
started receiving minimal amounts of organic soybeans in 
1992 and 1993.
 “Although I was forced to leave the Ontario Oil Protein 
Seed Crop Committee because of excessive work load, I 
still sit as an ad hoc member of that committee in a technical 
assistance capacity to the plant breeders in designing higher 
quality soybeans. My two latest projects focus on soluble 
protein increases and elimination of trypsin inhibitors in 
soybeans.”
 John encloses a leafl et titled “Training in organic 
production techniques: Workshop schedule for the winter 
of 1994-1995.” There are two 4-day workshops each 
month, one in Blenheim and one in Toronto, Ontario. Each 
workshop costs $25.
 Update: 1995 May 17. Acreage of organic soybeans in 
Ontario is up about 300% over last year and acreage for all 
organically grown crops in Ontario is up about 100%. John 
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contracts 75% or more of the organic acreage in Ontario. 
One crop that is rapidly expanding is spelt. It has a better 
fl avor and protein content than typical wheat, and it lacks 
one of the glutens to which some people are allergic.
 Update: 1999 March 20. Talk with an associate of 
W.G. Thompson. Jon Cloud now has a very bad reputation 
with at least one manager at W.G. Thompson. According 
to this manager, Cloud misrepresented his relationship 
with the company and did some unscrupulous things, then 
disappeared leaving some unpaid debts. Address: Cloud 
Mountain Inc., 342 Indian Rd. Cres., Toronto, ONT M6P 
2H1 Canada. Phone: (416) 762-0940.

824. Ziegler, Jan. 1994. Soybeans show promise in cancer 
prevention. J. of the National Cancer Institute 86(22):1666-
67. Nov. 16.
• Summary: “Epidemiologic evidence indicates that Asian 
women have a lower incidence of breast and colon cancer, 
better response to cancer treatment, and fewer problems with 
menopause than Western women. And among the apparent 
reasons for this is that Asians, in general, consume more soy 
products–tofu included–and green tea.”
 But Daniel Sheehan, PhD, National Center for 
Toxicology Research, Jefferson, Arkansas, says: “I disagree 
that soy has been proven safe.”

825. Nissenbaum, Robert. 1994. The early work of Imagine 
Foods with Chico-San, California Natural Products, 
and enzymes in making Rice Dream. Part I (Interview). 
SoyaScan Notes. Nov. 23. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In March 1983 Robert started making amazake, 
using the traditional koji method, at a company named 
Imagine Foods, Inc., Moniteau Farm, Jamestown, Missouri. 
As an additional sweetener he added Yinnies syrup, a rice-
based syrup made by Chico-San in Chico, California. Robert 
was also buying organically-grown rice from Chico-San. 
Chico-San bought this rice mostly from Mike Polit of Polit 
Farms in Maxwell, California. To this day, Robert buys all 
his organic rice from Mike Polit. The story of why Chico-
San left Wehah Farms in the early 1970s is a story of its own. 
Paul Hawken of Erewhon went to Lundberg and asked to 
buy their organic brown rice direct, rather than going through 
Chico-San. Note: The 1975 Erewhon catalog lists Wehah 
Farm as its supplier of organic and non-organic brown rice. 
Peter Milbury claims that Wehah broke its exclusive contract 
with Chico-San. From that point, Chico-San became very 
upset at Wehah Farm, so Chico-San developed new sources, 
primarily Polit Farm. Then Mike Polit started developing 
other organic farmers in the area. The Lundberg brothers of 
Wehah did the same thing; they do not grow all the organic 
rice they sell. Polit and Lundberg became arch competitors.
 In June 1984 Imagine Foods launched Rice Dream, a 
non-dairy frozen dessert, based on their traditional amazake 

(made from koji) and sold in hard packs (not soft serve). 
They sold it in the Midwest and the product seemed to have 
excellent potential. Robert had become good friends with 
Peter Milbury, who was Chico-San’s operations manager. 
Robert told Peter that he would have to do something to 
expand his production of amazake. At the time Chico-San 
was selling very little rice syrup. Robert said: “Whatever 
you are doing to make Yinnies syrup, we could probably 
do something similar to make a product like our amazake.” 
They talked about this for several months.
 In early June of 1984 Imagine Foods took Rice Dream 
to its fi rst trade show in Atlanta, Georgia. They wanted to 
introduce the product nationally. At that show, every major 
distributor in America wanted to sell Rice Dream. But 
Robert could not supply this huge new demand from his 
little plant in Missouri that used a traditional koji process. 
Peter Milbury was at the same show, as was Joel Wollner, 
who was doing some consulting work for Chico-San, though 
he was not employed by Chico-San. Wollner was involved 
with Mountain Ark, a macrobiotic trading company and 
community in Fayetteville, Arkansas, a rice farming center. 
Bob Kennedy was thinking of putting up the money to 
start making more macrobiotic products in America rather 
than importing them from Japan, and he was thinking of 
making these products in Fayetteville. In about May, Joel 
had learned about Kennedy’s ideas from Peter Milbury. So 
Joel visited Robert’s booth at the show in Atlanta, and he 
and Robert started talking about Fayetteville. Peter invited 
Robert to visit Chico-San in California after the show; he 
said they could talk about new possibilities for cooperation 
in Fayetteville or California or Missouri. Neither Chico-San 
or Nissenbaum knew anything about California Natural 
Products (CNP) at this time.
 So in late June of 1984 Robert visited Chico-San 
see how they made the Yinnies syrup (rice syrup) that he 
used in his amazake, and to see why their quality was so 
inconsistent. He met Bob Kennedy for the fi rst time. He was 
taken to a a building that was “like a big garage” at the end 
of an alley in Chico. It was in a different part of town from 
Chico-San’s rice cake plant and other operations. “It was not 
a pretty sight. They had almost no control over what they 
were doing. Technically, the operation was a disaster. They 
just didn’t know what they were doing. I was really surprised 
to see the way it was produced.” Robert recalls visiting this 
plant twice. Chico-San wasn’t selling much rice syrup in part 
because of the inconsistent quality, and in part because they 
didn’t have the time or money to invest in improving the 
rice syrup process–since all their resources were going into 
making rice cakes. “We got a different product every time we 
received a shipment.” Robert has heard of Carl Abbot (the 
man who developed Chico-San’s process using commercial 
enzymes), but he never met him.
 For the next several months Robert, Peter Milbury, 
and Bob Kennedy discussed possible ways of working 
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together so that Imagine Foods could expand its production 
of amazake. One idea that looked promising was Imagine 
Foods making its amazake and Chico-San making its 
Yinnies rice syrup at the same plant (which they would 
construct, with Chico-San providing most of the funding) 
in Fayetteville, Arkansas. Then one day Robert got a call 
from Peter Milbury, who said that all plans (including those 
involving Fayetteville) would have to be put on hold because 
Bob Kennedy had received an offer to buy the company. At 
about that time Quaker Oats bought Arden, which was the 
only other maker of rice cakes in America and thus Chico-
San’s biggest competitor. That is what precipitated the sale 
of Chico-San to Heinz. Peter was concerned about his job. 
Robert told Peter he could not wait, but as asked Peter to 
keep him posted of new developments. A few days later Peter 
called Robert again, and said, “There is a couple name Pat 
and Cheryl Mitchell of California Natural Products (CNP), 
who I have met at natural food trade shows. I know that they 
have food processing equipment that they are not using all of 
the time. Would you like me to call them.” Robert said “yes.” 
So Peter talked with them and called Robert back to say that 
Pat and Cheryl were not interested. But after Pat and Cheryl 
thought about the matter for a few days, they called Peter 
back and said, “Let’s talk about it.”
 At the time Pat was basically a big produce farmer in 
central California and Cheryl had a PhD in food chemistry. 
Pat’s father, Bill Mitchell, who worked for General Foods, 
had been one of America’s foremost food scientists and 
developers of food products. He had roughly 50 food patents, 
and had been in on the original Jello and pudding patents, 
and in the development of Cool Whip. He got Pat and 
Cheryl interested in making various food products. Bill was 
interested in inulin, which was a pharmaceutical product 
used to treat diabetics–and was the main product used 
before the synthesis of insulin in 1920. All U.S. supplies 
were imported from Israel and it was very expensive. Bill 
encouraged Pat to grow the dahlia plant from which inulin 
was extracted, then Bill would try to fi gure out a way to 
extract the inulin less expensively using a sort of malting 
process. Almost by accident, while making inulin into a 
syrup, Bill and Cheryl found that if they dried the syrup 
the resulting product had a fl avor like grain coffee. So they 
decided to approach the natural foods industry to see if they 
could sell this grain coffee. They started going to natural 
foods trade shows and Peter Milbury met them at one of 
these shows. At that time, CNP was not using enzymes in 
food processing operations, but Cheryl had been a consultant 
for General Foods and other food companies and she was 
very familiar with enzymes. Continued. Address: President, 
Imagine Foods Inc., 350 Cambridge Ave., Suite 350 Palo 
Alto, California 94306. Phone: 415-327-1444.

826. Archer Daniels Midland Co. 1994. First quarter report 
to shareholders, and a report on the 71st Annual Shareholders 

Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: Comments by president James R. Randall. 
ADM is a growth company that continues to grow in 
three basic ways. First, by continuing to expand the basic 
businesses: crushing, refi ning, milling, etc. Second, to grow 
vertically and upgrade basic products into higher margin 
items. Central Soya’s feed division was purchased along 
with a worldwide network of premix plants to give ADM 
excellent distribution of its amino acids and vitamins for 
animal feeds. By the end of 1995, ADM will be producing 
all three of the vitamins known as antioxidants. “Our soy 
protein businesses also continue to grow. Our European 
concentrate plant is now at full capacity and is being 
expanded. Our U.S. isolate and concentrate business is 
well ahead of previous years.” Pillsbury’s sales of ADM’s 
vegeburgers are “up nearly 900 percent over a year ago. Our 
third growth area is to grow internationally. There are 94 
million new people added to the face of the globe annually 
and feeding people is our business.” These people are being 
added in “Asia, Africa, Central and South America, places 
where we have little or no presence, and we need to be there. 
In the past year we have formed partnerships and have plants 
in Turkey, Greece, Bulgaria, Hungary, and Czechoslovakia in 
Eastern Europe. ADM is forming new alliances in Asia.
 Comments by Michael Andreas, vice chairman of the 
board and executive vice president. There is no free trade 
in today’s world. “Twenty years ago soybean farmers in the 
U.S. couldn’t agree on a program for soybeans because the 
cost to produce them varied so widely from north to south. 
So they opted for so-called free trade with a low loan rate 
as a safety net. It all sounded pretty good. Over the last 
15 years, however, I observed the following. Ten million 
acres of soybeans disappeared from the U.S., while areas 
in Argentina and Brazil increased 14 million acres where 
land was cheaper and subsidized credits were available. 
An additional 18.7 million oilseed acres were planted in 
Canada and Europe, again with heavy subsidies. Twenty-
two soybean factories [crushing plants] were closed in our 
country, while fi fty sprung up in South America and Europe. 
Our share of the world market in soybean products was 
cut in half. In fact, over 20,000 soybean farmers left the 
business, and 50,000 jobs were lost at home. And you know 
we still have the same program today.
 “Let’s look at Japan. They are truly the masters of 
managed trade. After the war, Japan put an extremely high 
tariff on imported vegetable oil but none on raw materials 
like soybeans and canola, so they could create jobs at 
home. Factories sprung up in the ‘50s and ‘60s like wildfi re 
when they set their systems in place. Canada responded by 
growing more and more oilseeds and subsidizing exports 
with cheap freight to the ports. Canada became a colony 
again. They got no factories, no jobs. Why not?
 “Japan had all the factories because they could pay 
a premium for raw materials (in this case subsidized raw 
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materials), run their factories, and charge the consumers 
double the market for their products. Taxes on the profi ts 
were collected by the government and used to help subsidize 
automobile exports. Sound complicated? As I said, this was 
managed trade, and it worked like a charm.
 “And don’t think for a minute that China hasn’t learned 
from these tricks of the trade. They’re putting the same 
systems in place as fast as they can.”
 Comments by Dwayne O. Andreas, chairman of 
the board and chief executive. He discusses the many 
accomplishments of the Clinton administration, including 
opening up trade with China. “The second thing he did that 
is absolutely super for agriculture and ADM is that he got 
NAFTA through the Congress over the opposition of his 
labor constituency, one of the greatest achievements for 
trade of this century. Our exports to Mexico have tripled just 
since NAFTA, and they are going to triple again.” Address: 
Decatur, Illinois.

827. Barnes, Stephen; Kirk, M.; Coward, L. 1994. 
Isofl avones and their conjugates in soy foods: Extraction 
conditions and analysis by HPLC-mass spectrometry. J. of 
Agricultural and Food Chemistry 42(11):2466-74. Nov. [16 
ref]
• Summary: HPLC is “high-pressure liquid 
chromatography.” The isofl avone genistein has attracted 
a great deal of attention because it can serve as an in vitro 
inhibitor of protein tyrosine kinases, many of which form 
part of growth factor-stimulated signal transduction cascades 
in normal and transformed cancer cells.
 Discusses: Soymilk, soy protein isolate, toasted soy 
fl our, daidzein, genistein, glycitein. Address: 1. Dep. 
of Biochemistry; 1-2. UAB Comprehensive Cancer 
Center Mass Spectrometry Core Facility; 1,3. Dep. of 
Pharmacology. All: Univ. of Alabama at Birmingham, 
Birmingham, AL 35294-0019. Phone: (205) 934-7117. Fax: 
(205) 934-8240.

828. Chou, Cheng-Chun; Hwan, C.-H. 1994. Effect of 
ethanol on the hydrolysis of protein and lipid during the 
ageing of a Chinese fermented soybean curd–sufu. J. of the 
Science of Food and Agriculture (London) 66(3):393-98. 
Nov. [21 ref. Eng]
• Summary: Regardless of the starter organism used 
(Actinomucor taiwanensis or Actinomucor elegans), the 
addition of ethanol to the brine solution for ageing resulted in 
a increase of the free fatty acid content of the sufu, although 
fatty acid composition remained unchanged. The addition 
of ethanol also led to decreases in the dissolution ratio of 
protein and content of free fatty acids. Among the fatty acids, 
linoleic acid predominated, whereas among the free amino 
acids, glutamic acid and leucine were present in noteworthy 
amounts. Address: Graduate Inst. of Food Science & 
Technology, National Taiwan Univ., Taipei, Taiwan.

829. Golbitz, Peter. 1994. Soyfoods: The simple choice for 
good health. An interview with Mark Messina. Bluebook 
Update (Bar Harbor, Maine) 1(4):3-4. Oct/Dec.
• Summary: Discusses Dr. Messina’s latest views on the 
basic idea that a healthy diet, which includes soyfoods, can 
help prevent chronic disease, including cancer.
 The symposium that Mark organized in Mesa, Arizona, 
in February, had two important outcomes related to soy 
research: (1) It helped to establish this as an important fi eld; 
(2) It enabled “investigators working in the fi eld to meet 
one another and to discuss collaborative projects.” Mark 
knows of some such projects that have been undertaken as a 
result of the symposium. In addition, when “the proceedings 
are published early next year, another fi ve to ten thousand 
professionals will be exposed to this literature.”
 All soyfoods contain signifi cant amounts of isofl avones. 
Research shows that consuming even modest amounts of 
isofl avones can exert potent physiological effects in humans. 
The Messinas would like to see soy protein products–such 
as fl ours or isolates–added to popular baked goods such as 
breads and muffi ns.
 Photos show Mark and Virginia Messina, who see 
themselves as nutrition educators.

830. Gunderson, Erika. 1994. Nutritional factors infl uencing 
fertility in women. Perinatal Nutrition Practice Group 
1(1):1-2. Fall. [20* ref]*
• Summary: This 2-page newsletter is published by one of 
the practice groups of the American Dietetic Association. 
The one small part of the article that relates to soy advises: 
“Avoid excessive intake of soy protein and other sources of 
phytoestrogens.”

831. Morinaga Nutritional Foods Inc. 1994. Why tofu? 
Exciting new research indicates tofu is the food of the future 
(Color videotape). 2050 W. 190th St., Suite 110, Torrance, 
CA 90504. 10 minutes. VHS. Nov. Price: $4.95.
• Summary: This 10-minute color video is designed to 
introduce tofu to dietitians and other health professionals. 
Contains the latest scientifi c information showing that 
consumption of soyfoods reduces one’s risk of heart disease 
and cancer. Morinaga will send out a copy to anyone who 
requests it, if they pay only the postage and handling.
 The video is accompanied by a 2-panel brochure 
that contains basic information about tofu, 7 tofu recipes, 
and an order form. Address: Torrance, California. Phone: 
1-800-NOW-TOFU.

832. Schmidt, J.B.; Binder, M.; Macheiner, W.; Kainz, 
C.; Gitsch, G.; Bieglmayer, C. 1994. Treatment of skin 
ageing symptoms in perimenopausal females with estrogen 
compounds. A pilot study. Maturitas 20(1):25-30. Nov. *
• Summary: “A wide range of somatic symptoms of the 



SOY NUTRITIONAL RESEARCH (1990-2021)   239

© Copyright Soyinfo Center 2021

perimenopausal female is due to the decrease of estrogen 
at that age. Minor attention has been paid hitherto to the 
involvement of estrogens in female skin ageing symptoms.”
 “According to these preliminary results, local estrogen 
treatment appears to be a promising new approach for 
the treatment of skin ageing in perimenopausal females. 
However, for minimizing the risk of systemic hormonal side 
effects, concentrations and size of application fi eld should 
be limited.” Address: 1. M.D., Dep. of Dermatology, Boston 
Univ. School of Medicine, Boston, Massachusetts 02118.

833. Soyafoods (ASA, Europe). 1994. New soybean 
developments [in Russia]. 5(3):3. Autumn.
• Summary: A new soybean variety named Fiskery 5, which 
survives at up to 56º north latitude (about the latitude of 
Moscow), has been developed in Russia as the result of over 
19 years research by geneticist Prof. Oleg Davydenko of 
the Russian Academy of Sciences, with the help of Swedish 
research into cold-resistant varieties. Yielding about 3 
tonnes/ha after a 120 day growing cycle, the new variety can 
be planted in late April or early May at a soil temperature of 
7ºC, and can tolerate 16 hours/day of sunlight in the summer.
 Prof. Davydenko has now formed the Soyabean 
Company to further develop the new variety, and has 
established links with a UK based company named Peas and 
Beans, run Dr. Colin Leakey, a former consultant to H.J. 
Heinz. Further trials will be conducted by Leakey, and at 
Wye College in Kent, UK.
 Dr. Leaky claims to have discovered a non-fl atulent 
soybean variety named Goscorron, which comes from 
Chile and which he has adapted to UK growing conditions. 
Although Goscorron is expensive and gives low yields, a 
French food company is test marketing the soybean variety 
in French stores.

834. Tofutti Brands, Inc. 1994. You don’t have to take the 
pill... To enjoy Tofutti* products. *Non dairy foods that do 
not require taking the enzyme pill for lactose intolerance 
(Ad). Vegetarian Times. Nov. p. 101.
• Summary: This colorful full-page color ad shows the 
following Tofutti products: Tofutti Frutti (non dairy frozen 
dessert; Three Berry, Apricot Mango, Vanilla Apple 
Orchard), Tofutti Cuties (non dairy ice cream sandwiches; 
Vanilla, or Chocolate), Tofutti Better Than Yogurt (soy-based 
frozen yogurt), Tofutti Sour Supreme (Better Than Sour 
Cream), Tofutti Better Than Cream Cheese (Plain), Tofutti 
(nondairy frozen dessert; Vanilla Fudge, Butter Pecan).
 “100% dairy free. 100% great taste. Contains absolutely 
no lactose, butterfat, milk, whey, casein. Cholesterol free. 
Soy based. Kosher and parve. No animal derivatives.” 
Address: 50 Jackson Drive, Cranford, New Jersey 07016. 
Phone: (908) 272-2400.

835. Rahman, Shaikh Mizanur; Takagi, Y.; Miyamoto, K.; 

Kawakita, T. 1994. Inheritance of low linolenic acid content 
in soybean mutant line M-5. Ikushugaku Zasshi (Japanese J. 
of Breeding) 44(4):379-82. Dec. 1. [20 ref. Eng]
• Summary: “Summary: Linolenie acid is the unstable 
component of soybean... oil responsible for undesirable 
odors and fl avors commonly associated with poor oil quality. 
The soybean line M-5, developed by mutagenesis from 
Bay, had a half of linolenic acid content compared to that 
of the original variety. Reciprocal crosses of both F1 seeds 
and F1 plants did nut differ signifi cantly, which indicated 
no maternal effect on linolenic acid content. Cytoplasmic 
inheritance was not observed based on the lack of reciprocal 
differences for linolenic acid in the analysis of both F2 
seeds and F2 plants. The content of linolenic acid in both 
F2 seeds and plants was distributed as a trimodal pattern 
and the results indicated that the low, intermediate and 
normal contents of this fatty acid were in 1:2:1 ratio. The 
low and intermediate linolenic acid contents in the seeds of 
B1, and intermediate and normal contents in the seeds of 
B2 were fi tted with the ratio of 1:1. These results indicated 
that linolenic acid in M-5 was controlled by a single major 
gene, acting in an additive manner. Due to the absence of 
maternal and cytoplasmic effects, and since a single major 
gene controlled the linolenic acid, the M-5 mutant could be 
used in a breeding program to improve the variety with low 
linolenic acid content.” Address: 1-3. Faculty of Agriculture, 
Saga Univ., Saga, Japan; 4. Ajinomoto Co. Inc., Kyushu 
Factory, Morotomi-cho, Saga 840-21, Japan.

836. Daily Post (Rotorua, New Zealand). 1994. Fears prompt 
probe of baby formula. Dec. 8.
• Summary: “Whangarei–The Ministry of Health is to 
investigate the safety of soy-based infant formulas.
 “Chief toxicologist Dr Martin Edwards said the ministry 
had received a copy of a report by Auckland research 
scientist Mr Mike Fitzpatrick, commissioned by Whangarei 
man Mr Richard James and his wife Valerie.
 “Mr and Mrs James investigated the properties of soy 
products after the unusual deaths of many of their parrot 
chicks, who were raised on a commercial soy-based product.
 “Dr Edwards said the ministry was taking seriously 
recommendations that more study be done on what effects 
oestrogen compounds in soy-based products had on infants.
 “He said the ministry would consult organizations such 
as the Pediatricians’ Society and the Plunket Society.”
 Note: Variations on this article appeared on this date in 
Australia in the Northern Advocate, Nelson Evening Mail, 
Evening Standard, and Waikato Times.

837. New Zealand Herald. 1994. Govt. checks soya milk. 
Dec. 8.
• Summary: The Wellington staff reports that the Ministry 
of Health is investigating a report on the effects of soya-bean 
based infant milk. “The Minister of Health, Mrs. [Jenny] 
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Shipley, told Parliament yesterday that the ministry had 
received a report on the matter from the Auckland School 
of Medicine by a senior lecturer in toxicology, Dr. Iain 
Robertson. The report recommends that the use of soya-bean 
products in infant milk formula be stopped because of the 
high level of oestrogenic compounds found in the four major 
brands on sale in New Zealand.
 “Mrs. Shipley was responding to a question from the 
Alliance leader, Sandra Lee, who tabled a letter to the 
ministry from a Devonport process engineering consultant, 
Dr. David Woodhams. Dr. Woodhams described himself 
as a member of a privately funded group which has been 
looking into the scientifi c literature on soya beans and soya-
bean products and their effects on humans. ‘I imagine that 
few mothers would choose to feed a formula containing 
both active oestrogens and an immune suppressant to their 
baby during the fi rst few months of life if they had an 
informed choice,’ he said. Mrs. Shipley said the ministry 
was investigating to see whether the claims could be 
substantiated. At this stage, there was insuffi cient evidence to 
withdraw the products.” Address: Wellington staff.

838. New Zealand Ministry of Health. 1994. Director 
General’s privileged statement under Section 37 of the Food 
Act 1981 (News release). 13 Molsworth St., P.O. Box 3013, 
Wellington, New Zealand. 1 p. Dec. 8. [1 ref]
• Summary: “Acting Director-General of Health David 
Smyth says the Ministry of Health has no knowledge of 
any reputable scientifi c studies that suggest soy based milk 
formulas are detrimental to baby’s health. ‘Babies who are 
being fed soy based milk formula on the advice of their 
health specialist should continue being fed with this product,’ 
says Mr. Smyth.
 “The Ministry is, however, investigating the claim 
that soy based milk formulas have adverse health affects. 
The claim was made in an independent report prepared and 
released by Mr. and Mrs. James in Whangarei.”
 “The soy based milk formulas, which are produced 
and sold by international companies all around the world, 
have been in New Zealand for approximately 20 years and 
in the United States for 30 years. Parents who have any 
queries about their baby’s diet should ring The Royal New 
Zealand Plunket Society’s free phone 0800 101067 for more 
information.
 “Signed by Acting Director-General of Health, David 
Smyth.” Address: Wellington, New Zealand. Phone: (04) 496 
2000.

839. Roberts, Rosemary. 1994. Grotesque deaths transform 
bird hobby to heartbreak: Soybean investigation sparks 
infant food safety scare. Northern Advocate (Whangarei, 
New Zealand). Dec. 8. p. 2.
• Summary: “Richard and Valerie James’ retirement home at 
Whangarei Heads turned from heaven into Heartbreak House 

about 3 years ago when many of their parrots began dying 
inexplicably.
 “Their efforts to work out what had happened to their 
birds led them to make inquiries all over the world and spend 
well over $100,000 on research and information.
 “Some of this research has resulted in the story 
published in today’s Northern Advocate on soy-based infant 
formulas. The Auckland Medical School’s chief toxicologist, 
Dr Iain Robertson, has called for use of soy-based infant 
formulas to be discontinued until more research has been 
done into their levels of phyto (plant) oestrogens.
 “Richard and Valerie James are New Zealanders who 
lived and worked overseas for 19 years in law, education and 
real estate. They returned to New Zealand in 1984 and retired 
to Whangarei Heads about fi ve years ago.”
 “The birds began to die when the couple started using 
commercially-prepared handrearing baby bird food, about 
four years ago.
 “’Initially they grew brilliantly. Then they died,’ says 
Valerie James.
 “Others were born deformed. The breeding birds laid 
malformed eggs. Some also suffered convulsions, behaved 
strangely, and frequently haemorrhaged violently before 
dying.”
 “Early in 1993 the Jameses had immediate autopsies on 
a few young parrots done at several laboratories, including 
the Massey University School of Veterinary Pathology.
 “The full autopsy report suggested the underlying cause 
of death was severe depression of the birds’ immune systems. 
The James’ were told previous autopsies on other birds of 
different origin but fed similar food had also revealed this 
feature.
 “Extremely concerned at the implications of what little 
they knew at the time, the couple commissioned tests at 
laboratories in New Zealand and the United States.
 “The mystery started to unravel for the couple when 
they realised two things. One was that the base for most 
anti-coagulant rat poison was originally synthesised 
from a naturally occurring plant toxin with oestrogenic 
properties. The other was that the soybean was high in plant 
oestrogens.”
 Photos show: (1) Valerie and Richard James (portraits, 
p. 2); (2) Valerie and Richard, each with a cockatiel on the 
shoulder, by their outdoors bird cages, with their report, 
books, and a dish of dry soy bird food (p. 1).
 This article (slightly changed) also appeared in New 
Zealand on this same date in the Marlborough Express under 
the title “Couple spends fortune on feathered friends’ deaths: 
Richard and Valerie James didn’t realise what they were 
getting into when they began investigating the inexplicable 
deaths of their parrots.”

840. Roberts, Rosemary. 1994. Vet: Couple may have solved 
poison problem. Northern Advocate (Whangarei, New 



SOY NUTRITIONAL RESEARCH (1990-2021)   241

© Copyright Soyinfo Center 2021

Zealand). Dec. 8. p. 2.
• Summary: “Veterinarians and owners have been puzzling 
over the sudden deaths of several birds and animals for 
several years,” according to Whangarei veterinary surgeon 
Bruce Pickford. It is very strange that they have been 
suffering internal haemmoraging and autopsies have shown 
their livers have turned to pulp. Since the word got out that 
the soybean content of some feeds may be responsible, and 
he has been warning people to be careful, the number of 
cases has decreased during the past six months. Mr. Pickford 
came to believe the problem had to be hormone related 
because birds were maturing much earlier than is normal. 
Laboratories that were sent specimens of dead birds made 
a tentative diagnosis of the poison wolferin [sic, warfarin], 
whose composition is similar to that of oestrogen. But then 
the question was: How did birds in cages get access to this 
poison. Pickford believes that Richard and Valerie James 
may have found the answer–that the oestrogens come from 
the soy content of commercial bird feeds. “But naturally 
everyone is ducking for cover because the ramifi cations are 
incredible.”
 “Footnote: Wolferin, the base for most anti-coagulant 
rat poisons [rodenticides], was originally synthesized from 
a naturally-occurring plant toxin which has oestrogenic 
properties.” A photo shows veterinarian, Bruce Pickford.

841. Roberts, Rosemary. 1994. Infant food safety queried. 
Ministry will investigate. Northern Advocate (Whangarei, 
New Zealand). Dec. 8. p. 1.
• Summary: “Infants on a soy-based diet might be 
consuming up to 12 contraceptive pill equivalents per day,” 
according to Auckland research scientist Mike Fitzpatrick. 
Auckland Medical School senior toxicologist Iain Robertson 
says that the use of soybean-based infant formulas should 
be discontinued pending further research on possible 
side-effects on babies. Four soy-based infant formulas are 
currently on sale in new Zealand–Prosobee, Isomil, Karicare, 
and Infasoy. Robertson said new research has showed 
that soy-based infant products have high levels of phyto-
oestrogens (plant oestrogens) and researchers have little 
knowledge of the effects of these compounds on babies.
 His recommendation to discontinue the use of such 
soy-based infant products is contained in a review of a 
scientifi c study commissioned by Richard and Valerie 
James of Whangarei, New Zealand. Mr. and Mrs. James 
commissioned the investigation by Mike Fitzpatrick, PhD, 
after the unusual and painful deaths of many of their newly-
hatched parrot chicks, and the often premature maturing 
of the few survivors. These parrots were reared solely on a 
commercial soy-based bird food. The New Zealand Ministry 
of Health also plans to investigate the safety of the soy-based 
infant formulas. The Ministry’s chief toxicologist Martin 
Edwards said he had received a copy of the Fitzpatrick 
report and was taking its recommendations seriously. He 

said the ministry would consult organisations such as the 
Pediatricians Society and the Plunket Society.
 Similar articles appeared in 3-4 New Zealand 
newspapers on this same day, including the Marlborough 
Express and Gisborne Herald.

842. Roberts, Rosemary. 1994. Maker welcomes call for 
research [into safety of soy-based infant food]. Northern 
Advocate (Whangarei, New Zealand). Dec. 8. p. 1.
• Summary: Douglas Pharmaceuticals produces Karicare 
brand soy-based infant formula; according Dr. John Birbeck, 
the company’s private consultant, Douglas is the only New 
Zealand company making such a product. He believes other 
similar foods are being imported. Birbeck says the company 
welcomes more research on the oestrogen content of its soy-
based product, and says it is likely the industry will fund the 
study.
 Columbit New Zealand, the company which imports 
soy isolates to New Zealand, also backs the call for more 
research, and is confi dent research will clear its product. 
Columbit is a partner of the large international corporation 
Protein Technologies [International]; principals of that U.S.-
based company said that they would respond to any requests 
for information about their products.
 Sanitarium Foods [of New Zealand and Australia] does 
not produce soy-based infant formulae, but does use soy 
protein isolates in some of its products. The company’s 
technology superintendent, Graham Jackson, said his 
company was keeping an eye on the situation.
 A large photo shows Valerie and Richard James at their 
New Zealand aviary, with several large white birds, soy bird 
food, and reports on soy. A similar article appeared in the 
Marlborough Express on this same day.

843. Royal New Zealand Plunket Society. 1994. Formula 1 
[Statement on the safety of soy-based infant formulas] (News 
release). New Zealand. 1 p. Dec. 8.
• Summary: “The Plunket Society says there is no evidence 
that soy-based infant formula is dangerous to babies’ health–
and parents should not be anxious about using the product. 
Concerns have been raised over the safety of soy-based 
formulas, after research found they contained a plant-based 
substance similar to the hormone oestrogen. Plunket says 
that further research and observation is planned, but there is 
no reason for undue concern over the products.
 “Plunket paediatrician Dr. Charles Essex says that soy 
formula has been used internationally for many decades and 
in New Zealand for more than 10 years, with no reports of 
adverse effects. In New Zealand, soy formulas account for 
about 13 per cent of all [infant] formula sales. ‘Millions of 
babies have been fed soy formula,’ Dr. Essex says, ‘and one 
would have imagined any serious side effects would have 
shown up by now.’
 “Dr. Essex says that soy contains a compound which 
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is chemically similar to oestrogen. However even breastfed 
infants can often exhibit oestrogen effects, from maternal 
oestrogen. These are quite normal, and can include small 
breast buds for up to six months after birth, secretion of 
small amounts of breast milk, and a little vaginal bleeding, 
like a mini-period. ‘Infants under one year of age, for their 
main milk drink, should ideally be breastfed,’ Dr. Essex says. 
Otherwise they should be fed a recognized infant formula, 
either cow’s milk-based or soy-based.’” Address: New 
Zealand.

844. NZPA. 1994. Ministry queries soy formula risk. New 
Zealand Herald. Dec. 9.
• Summary: “The Ministry of Health and the Plunket Society 
have moved to allay fears that soya-based milk formulas 
could be harmful to babies. Both said they were unaware of 
any reputable studies showing soy-based milk products could 
have adverse health effects.
 “Concerns have been raised over the safety of soy 
products after research found they contained a plant-based 
compound which is chemically similar to the hormone 
oestrogen.
 “The Acting Director General of Health, Mr. David 
Smyth, said parents who were feeding babies with soy-based 
milk on the advice of a doctor should continue doing so. 
However the ministry was investigating a claim that soy-
based formulas might have general adverse health effects.”
 “A Plunket paediatrician, Dr. Charles Essex, said further 
research was planned, but there was no reason for undue 
concern about the products. In New Zealand soy formulas 
account for 13 per cent of all formula sales.”
 “Infants who have a defi nite cow’s milk allergy should 
use a hydrolysed formula, and there are products available 
for infants with lactose intolerance,” according to Dr. Essex.
 Note 1. Concerned parents should telephone the 
Plunket Society’s free telephone on 0800 101067 for more 
information. Note 2. Similar articles appeared on this 
same day in the Hawkes Bay Herald Tribune, Dairy News 
(New Plymouth), Southland Times, Nelson Evening Mail, 
Marlborough Express, Evening Standard (Palmerston 
North), Bay of Plenty Times (Tauranga), and Gisborne 
Herald. Address: Wellington, New Zealand.

845. Roberts, Rosemary. 1994. Soy formulae caution urged 
again. Northern Advocate (Whangarei, New Zealand). Dec. 
10.
• Summary: New Zealand research scientist Dr. Mike 
Fitzpatrick has again called for parents to be wary of soy-
based infant formulae. Dr. Fitzpatrick, whose report on the 
toxicity of soybean-based products spared alarm about infant 
formulae, said yesterday that a Plunket statement on the 
subject “missed the point entirely.”
 Dr. Fitzpatrick said he fully supported the statement 
of research scientist Dr. Richard Sharpe, of the Medical 

Research Council in Edinburgh, Scotland, that oestrogens 
from whatever source should be kept to a minimum for 
babies.

846. SoyaScan Notes. 1994. Chronology of major soy-
related events and trends during 1994 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Feb. 20-23–First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease 
is held in Mesa, Arizona. Organized by Mark Messina, 
PhD, an expert on soy and nutrition, it is sponsored by the 
United Soybean Board as well as soybean growers from 
Nebraska and Indiana. 34 papers by various scientists 
are presented, arranged under the following categories: 
Introduction. Overview of soybean processing and products. 
Soy intake and cholesterol reduction. Soy and cholesterol 
reduction: Hypothesized mechanisms. Soy and heart 
disease prevention: Potential mechanisms unrelated to 
cholesterol reduction. Potential public health impact of soy 
protein. Overview of diet and cancer. Soy intake and cancer 
risk: Animal and epidemiologic studies. Nonisofl avone 
soybean anticarcinogens. Soybean isofl avones and cancer 
risk. Anticancer effects of genistein. Summary. Abstracts. 
The complete proceedings (papers and references) are 
published in the prestigious Journal of Nutrition (March 
1995 Supplement, pages 567-799). This is the fi rst of many 
such conferences, focusing on scientifi c research on soy and 
health. The 5th such conference was held in Sept. 2003 and 
the 6th is scheduled for the summer of 2005.

847. Barr, Susan I.; Janelle, K.C.; Prior, J.C. 1994. 
Vegetarian vs nonvegetarian diets, dietary restraint, and 
subclinical ovulatory disturbances: prospective 6-month 
study. American J. of Clinical Nutrition 60(6):887-94. Dec. 
[38 ref]
• Summary: Going vegetarian may help women to calm 
menstrual disturbances. Many women have irregular 
menstrual cycles and cycles in which they do not ovulate. 
These Canadian researchers have found that meat-eaters are 
more likely than vegetarians to have disturbed cycles. In 
a 6-month study of 23 vegetarians and 22 nonvegetarians 
who had no overt symptoms of menstrual abnormalities, 
the researchers found that no ovulation occurred in 15% of 
the meat-eater’s cycles, compared to less than 5% of the 
vegetarians’ cycles. Vegetarians, who tend to be slimmer, 
probably stress their bodies less through dieting. It is also 
known the vegetarians have lower levels of estrogens in their 
blood, which may make hormonal changes less extreme. 
Address: School of Family and Nutritional Sciences and 
the Dep. of Medicine, Univ. of British Columbia, 2205 East 
Mall, Vancouver, BC V6T 1Z4, Canada.

848. Holin, Fae. 1994. Soyfoods’ image, market potential 
improve: Health benefi ts, appealing food entice soy 
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consumers. Soybean Digest. Dec. p. 20-21. In “New Uses 
Digest” section.
• Summary: Nearly 20 million bushels of U.S. soybeans 
will be processed into human foods in 1994. That is about 
1% of the U.S. soybean crop. A soyfoods brochure and ten 
fact sheets, jointly developed and published by the Soyfoods 
Association of America and the United Soybean Board, 
provide nutritional information and recipes for use of 10 
types of soyfoods. This packet has been mailed to nearly 
10,000 health and media professionals.
 About 15% of consumers are purchasing meatless 
entrees. A sidebar titled “Green soybeans: New commercial 
crop?” notes that edamame offer soybean farmers great 
potential as a new commercial crop. Bob Luedtke, general 
manager of SunRich Foods in Jackson, Minnesota, says that 
SunRich is now selling about 700,000 pounds of product 
annually. William Shurtleff discusses the growing market for 
soyfoods and green vegetable soybeans, and Mark Messina 
talks about the role of soyfoods in preventing heart disease 
and cancer.
 A half-page color photo (p. 20) shows many White Wave 
tofu and seitan products on the shelves of a retail store.

849. Liener, Irvin E. 1994. Effects of processing on 
antinutritional factors in legumes: the soybean case. Archivos 
Latinoamericanos de Nutricion 44(4 Suppl. 1):48S-54S. 
Dec. [51 ref]
• Summary: In this fascinating paper Dr. Liener recounts the 
personal trail of research which has ultimately led to a better 
understanding of the factors which contribute to the poor 
nutritive value of unheated soybeans.
 The paper begins: “My love affair with soybeans began 
more than four decades ago. Following my discharge from 
military service in 1946, I entered the PhD program in 
Biochemistry and Nutrition at the University of Southern 
California. After one year of intensive course work to get 
back on an academic track, I was made an offer I could not 
refuse. If I would agree to return to active duty, I would be 
assigned to the Quartermaster Corp in Chicago [Illinois] 
where, in addition to my military duties, I would be free to 
conduct my research for the PhD degree. One of the projects 
the Army was interested in at the time was the increased 
utilization of soybeans as a replacement for meat protein in 
army rations. One of the problems with the use of soybeans 
was the fact that, unless the soybean had been subjected to 
some form of processing, its nutritional value was very poor. 
I was asked to address this problem and to elucidate the basis 
for this phenomenon. I was about to undertake a project 
which would become an almost life-time commitment.
 “Based on the early observation by Osborne and Mendel 
(1) it was already well known that the nutritive value of 
soybean protein poorly supported the growth of rats unless 
it had received some form of heat treatment. Also known at 
this time that soybeans in its raw state was a rich source of 

trypsin inhibitors (2).” Address: Dep. of Biochemistry, Univ. 
of Minnesota, USA.

850. Messina, Mark. 1994. Dietary phytoestrogens: Cancer 
cause or prevention? Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 3(1):1-2. Fall. [7 ref]
• Summary: The interesting question raised by the title of 
this paper was also the title of a workshop recently sponsored 
by the National Cancer Institute (NCI). Nearly half the 
speakers and poster presentations focused on soybeans or 
soybean isofl avones. Soyfoods are rich in the phytoestrogen, 
genistein.
 “The number of papers published on genistein has 
doubled each year between 1985 and 1993. That the 
NCI devoted an entire meeting to dietary phytoestrogens 
is noteworthy in itself. The notion that foods contain 
compounds with signifi cant estrogen activity would probably 
have been a revelation to most health professionals just 
a few years ago. That plant estrogens such as genistein 
could theoretically do everything from lowering risk of 
cardiovascular disease and cancer, to promoting bone 
health and aiding in the relief of menopausal hot fl ashes is 
impressive and is clearly supported by volumes of research. 
But what about concerns over toxicity?” “More than 300 
years ago it was recognized that dose distinguishes a poison 
from a remedy.” Common usage of soyfoods “suggests 
little in the way of toxicity. Recent nutritional observations 
suggest quite the opposite.” Address: PhD.

851. Mozafar, A. 1994. Enrichment of some B-vitamins in 
plants with application of organic fertilizers. Plant and Soil 
167(2):305-11. Dec. [56 ref]
• Summary: “A review of the literature showed that plants 
grown with organic fertilizers contain higher concentrations 
of vitamins B-1 (thiamin) and B-12 (cyanocobalamin) as 
compared with plants grown with inorganic fertilizers.” It 
was recently shown that plant roots can absorb vitamins B-1 
and B-12.
 The two basic types of fertilizers are organic (various 
animal wastes, composts, etc.) and inorganic (NPK). 
Organically grown foods are usually fertilized using only 
organic fertilizers.
 Note: For a good, easy-to-read summary, see T. Colin 
Campbell. 1996. New Century Nutrition. Nov. p. 1-2. 
Address: Div. of Agronomy, Inst. of Plant Sciences, Swiss 
Federal Inst. of Technology (ETH), ETH Zentrum, CH-8092 
Zurich, Switzerland.

852. Naik, H.R.; Lehr, J.E.; Pienta, K.J. 1994. An in vitro 
and in vivo study of antitumor effects of genistein on 
hormone refractory prostate cancer. Anticancer Research 
14(6B):2617-19. Nov/Dec. *
Address: Div. of Hematology and Oncology, Wayne State 
Univ. School of Medicine, Detroit, MI 48201.
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853. Zava, David T. 1994. The phytoestrogen paradox. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(1):1, 4. Fall. [7 ref]
• Summary: Briefl y–”Asian women consuming traditional 
high-soy diets have few menopausal symptoms and lower 
rates of osteoporosis than women in western countries. 
Soyfood consumption may be responsible to some extent.” 
Address: PhD, Lab. Director, Aeron Biotechnology, Co-
director Cancer Research Div., California Public Health 
Foundation.

854. Ahmed, K. 1994. Summary, conclusions and 
recommendations of 1981-82 nutrition survey. Dhaka, 
Bangladesh: University of Dhaka, Inst. of Nutrition and Food 
Science. *

855. Product Name:  Berri Soy Drink (Non Dairy) [Plain 
with Dietary Fibre, or Vanilla].
Manufacturer’s Name:  Berrivale Orchards.
Manufacturer’s Address:  McKay Road, Berri, SA 5343, 
Australia.  Phone: (085) 82 1019.
Date of Introduction:  1994.
Wt/Vol., Packaging, Price:  1 liter Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  The Berrivale Orchards 
Story. 1994? (Undated). On the back cover of this 6-panel 
glossy brochure is a section on “Soy Drinks: Berrivale 
produces the one-litre ‘Berri Soy Drink’ seen in supermarkets 
across Australia.” It is available in two fl avours: Plain and 
vanilla. A color photo shows the front of both packages.
 Leafl et titled “Berri Soy Drink.” Undated. On the front 
cover is a lady in a white workout suit lying on her back 
on the fl oor, supported by her elbows, holding a glass of 
soymilk, with her legs straight up in the air–against a blue 
background. The text says: “Berri Soy Drink is different... 
made in the heart of Australia’s Riverland at Berri, from 
soybeans grown in Australia... Unlike so many other soy 
drinks Berri Soy Drink is made from fresh soybeans (not 
imported soybean powder) and then directly fi lled into 
packs.” No salt is added. Contains 40%less fat than milk. 
Two recipes are given.

856. Crane, Milton G.; Sample, C.; Patchett, S.; Register, 
U.D. 1994. Vitamin B-12 studies in total vegetarians 
(vegans). J. Nutritional Medicine 4:419-30. [32 ref]
Address: 1. Medical Dep., Weimar Inst., Box 486, Weimar, 
California 95736. Phone: 916-637-4111.

857. Esaki, H.; Onozaki, H.; Osawa, T. 1994. Antioxidative 
activity of fermented soybean products. In: M.T. Huang, 
ed. 1994. Food Phytochemicals for Cancer Prevention I, 
Fruits and Vegetables. Washington, DC: American Chemical 
Society. SCS Symposium series 546-547. See p. 353-60. 

Index. 24 cm. *
• Summary: “Developed from a symposium sponsored 
by the Division of Agricultural and Food Chemistry at the 
204th National Meeting of the American Chemical Society, 
Washington, D.C., August 23-28, 1992.” Two volumes.

858. Ito, A.; Watanabe, H. 1994. Recent topics on miso in the 
aspect of biological role and primary prevention of cancer. 
Hiroshima J. of Medical Sciences 47:5-9. [Jap]*

859. Liel, Y.; Sperber, A.D.; Shany, S. 1994. Nonspecifi c 
intestinal adsorption of levothyroxine by aluminum 
hydroxide. American J. of Medicine 97(4):363-65. *
Address: 1. Dep. of Medicine, Soroka Univ. Hospital of 
Kupat-Holim, Beer-Sheva, Israel.

860. Liu, Y.-H.; Chou, C.-C. 1994. Contents of various 
types of proteins and water soluble peptides in sufu during 
aging and the amino acid composition of tasty oligopeptides. 
Zhongguo Nong Ye Hua Xue Hui Zhi (J. of the Chinese 
Agricultural Chemical Society) (Taipei, Taiwan) 32(3):276-
83. [Chi; eng]*

861. Mayeno, A.N.; Gleich, G.J. 1994. Eosinophilia-myalgia 
syndrome and tryptophan production: a cautionary tale. 
Tibtech 12:346-52. *
• Summary: In 1989 a genetically engineered form of the 
food supplement tryptophan produced toxic contaminants. 
As a result, 37 people died, 1,500 others were permanently 
disabled, and 5,000 more became very ill.

862. Okubo, Kazuyoshi; Kudou, Shigemitsu; Uchida, Teiji; 
et al. 1994. Soybean saponin and isofl avonoids: Structure 
and antiviral activity against human immunodefi ciency virus 
in vitro. ACS Symposium Series 546:330-39. Chap. 26. Food 
Phytochemicals for Cancer Prevention. *
Address: 1. Dep. of Applied Biological Chemistry, 
Faculty of Agriculture, Tohoku Univ., 1-1- Tsutsumidori 
Amamiyamachi, Aoba-ku, Sendai, Miyagi 981.

863. Rosenberg, R. 1994. Malabsorption of thyroid hormone 
with cholestyramine administration. Connecticut Medicine 
58(2):109. *

864. Sherman, S.I.; Tielens, E.T.; Ladenson, P.W. 1994. 
Sucralfate causes malabsorption of L-thyroxine. American J. 
of Medicine 96(6):531-35. *

865. Barnes, Stephen; Peterson, Greg.; Grubbs, Clinton; 
Setchell, K.D.R. 1994. Potential role of dietary isofl avones 
in the prevention of cancer. In: M.M. Jacobs, ed. 1994. Diet 
and Cancer: Markers, Prevention and Treatment. New York: 
Plenum Press. See p. 135-48. Chap. 10. [47 ref]
• Summary: Isofl avones (such as genistein and daidzein) 
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appear to be effective in reducing the risk of breast cancer 
and prostate cancer, both of which are hormone-related 
cancers. However the mechanism of action is unclear. 
Address: 1. Depts. of Pharmacology and Biochemistry; 
2. Nutrition Sciences and Comprehensive Cancer Center, 
Univ. of Alabama at Birmingham, Birmingham, Alabama 
35294; 3-4. Mass Spectrometry Lab., Children’s Hospital, 
Cincinnati, Ohio 45229.

866. Baumel, C. Philip; Johnson, Lawrence; Greiner, Carol 
A. eds. 1994. Identifying new industrial uses for soybean 
protein. Iowa Agriculture and Home Economics Experiment 
Station, Iowa State University, Special Report No. 95. 82 p. 
No index. 28 cm.
• Summary: Contents: Executive summary. Industrial uses of 
soy protein: A history, by Deland Myers. What soy proteins 
can offer for industrial uses, by Khee C. Rhee. Work group 
reports and recommendations: (1) Polymers group report, by 
Lawrence Johnson; (2) Construction materials group report, 
by James Patterson and Chris Schilling; (3) Other products 
group report, by Deland Myers. Directory of participants.
 History: “The major use of commercial soy protein 
products today is in animal feeds. Before World War II, soy 
protein was used in a variety of industrial products until 
it was replaced by less expensive, superior-performing 
petrochemicals. Some of these early products included: 
plastics, wood adhesives, fi re foams, paper coatings, and 
water-based paints. There were some major problems in 
the use of soy protein in these applications, including the 
lack of water resistance, inconsistent protein quality, and 
susceptibility to contamination. Today, only a very small 
percentage of the protein is used for nonfood industrial 
applications.” Address: Iowa State Univ., Ames, Iowa.

867. Carroll, Kenneth K.; Kritchevsky, David. eds. 1994. 
Nutrition and disease updates: Cancer. Champaign, Illinois: 
American Oil Chemists’ Society. 304 p. *
• Summary: Contents: Dietary fi ber and cancer. Vitamin A 
and cancer. Vitamin C and cancer. Vitamin E and cancer. 
Lipids and cancer. This report, originally prepared by the 
Life Sciences Research Offi ce of the Federation of American 
Societies for Experimental Biology (FASEB) for the Food 
and Drug Administration, has been updated and reviews the 
most recent literature in this area.

868. Connor, William E. 1994. Omega-3 fatty acids and 
heart disease. In: David Kritchevsky and Kenneth K. Carroll, 
eds. 1994. Nutrition and Disease Update: Heart Disease. 
Champaign, Illinois: AOCS Press (American Oil Chemists’ 
Society). vii + 279 p. See p. 1-137. Chap. 1. No index. 26 
cm. [188 ref]
• Summary: Contents: Introduction. Biological activity of 
omega-3 fatty acids. Summary.
 “Two pieces of scientifi c information undergird the 

present interest in the effects of fi sh oil and omega-3 
fatty acids upon cardiovascular disease. First was the 
epidemiological observation of physicians working in the 
Arctic that Eskimos rarely developed coronary heart disease. 
These initial observations were buttressed by the more 
scientifi c epidemiological study of the Greenland Eskimos. 
Coronary heart disease and other disorders were found to 
be relatively uncommon in Eskimos compared to Danes 
living in Greenland. A paradox emerged in that the Eskimos 
ate a diet almost exclusively from animal foods, high in 
cholesterol and fat, and yet did not develop atherosclerotic 
coronary heart disease to the same extent as the Danes who 
also consumed a high-fat diet which was derived from land 
animals. Differences in composition of the fat of marine 
mammals and fi sh consumed by Eskimos was recognized 
by Dyerberg et al. (1978) and Dyerberg and Bang (1979). 
Their dietary fats were rich in the very long chain and highly 
polyunsaturated omega-3 fatty acids, eicosapentaenoic (EPA, 
20:5 omega-3) and docosahexaenoic (DHA, 22:6 co-3), 
which were not found in food derived from land animals.”
 This report, originally prepared in 1991 by the Life 
Sciences Research Offi ce (LSRO) of the Federation of 
American Societies for Experimental Biology (FASEB) for 
the Food and Drug Administration, has been updated and 
reviews the most recent literature in this area. Address: 1. 
M.D.

869. Crane, Milton G. 1994. Almond milk (Recipe). Weimar, 
California. 1 p.
• Summary: A recipe, with nutritional analysis, for making 
about 1 quart of almond milk at home. Ingredients: ½ cup 
almonds, 1 quart water, 2 tablespoons cooked rice or millet 
(optional), and 1/8 teaspoon salt (optional). Supplements: 
100 mcg. of vitamin B-12. Two Tri-Boron Plus capsules 
(TwinLab Co. for calcium, magnesium, zinc, and boron).
 The almonds should be fi rst ground in a coffee bean 
grinder, then blended with ½ cup water plus the other solid 
ingredients in a blender until smooth. Add supplements, plus 
the rest of the water, and blend for about 1 minute. Remove 
from blender and strain with a colander (optional). Then 
store in refrigerator. Address: M.D., Medical Dep., Weimar 
Inst., Box 486, Weimar, California 95736. Phone: 916-637-
4111.

870. Esaki, Hideo; Onozaki, H.; Osawa, T. 1994. 
Antioxidative activity of fermented soybean products. In: 
M.-T. Huang, T. Osawa, C.-T. Ho & R.T. Rosen, eds. 1994. 
Food Phytochemicals for Cancer Prevention. Washington, 
D.C.: American Chemical Society. See p. 353-60. *
• Summary: Fermented soybean products have been found to 
be more stable against lipid peroxidation than unfermented 
soybeans. Address: Dep. of Food and Nutrition, Sugiyama 
Jogakuen Univ., 17-3 Hoshigaoka-motomachi, Chikusa-ku, 
Nagoya 464-8662, Japan.
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871. Gaby, Alan R. 1994. Preventing and reversing 
osteoporosis: Every woman’s essential guide. Rocklin, 
California: Prima Publishing. xvi + 304 p. Index. 22 cm. 
[200+ ref]
• Summary: Contents: Foreword. Acknowledgments. 
Introduction: Is there really hope? 1. Overview of 
osteoporosis. 2. What you eat affects your bones. 3. Vitamin 
K: As important for your bones as calcium. 4. Manganese. 
5. Magnesium: The mineral that “does it all.” 6. Folic 
acid. 7. Boron. 8. Vitamin B6. 9. Zinc. 10. Strontium. 11. 
Other nutrients: Copper, silicon, vitamin C, vitamin D. 12. 
Calcium: Important, but not the whole story. 13. How to take 
calcium. 14. Estrogen replacement therapy. 15. Progesterone: 
A missing link. 16. DHEA: The hormone that “does it all.” 
17. Do food allergies contribute to osteoporosis? 18. You 
are what you assimilate. 19. Aluminum and osteoporosis. 
20. Other heavy metals: Lead, cadmium, and tin. 21. Does 
acid rain damage your bones? 22. Exercise and osteoporosis. 
23. Does thyroid hormone [such as thyroxine, used to 
treat an underactive thyroid gland–hypothyroidism–or to 
shrink a thyroid nodule] cause osteoporosis? [Answer: 
Not at normal dosages]. 24. Other therapies. 25. Natural 
remedies: The orphans of the medical industry. 26. Natural 
remedies for women’s health problems. 27. Summary and 
recommendations. Appendixes: A. Intravenous vitamin and 
mineral protocol. B. Allergy elimination diet and retesting 
program.
 Soy products contain large amounts of phytoestrogens; 
high intake of these may explain why hot fl ashes and other 
menopausal symptoms are so infrequent in Japanese women 
(p. 137-38, 267).
 “It was not until after World War I that osteoporosis 
came to be recognized as a prevalent condition. Furthermore, 
between around 1950 and 1980, the incidence of 
osteoporotic fractures has doubled in various parts of the 
world.” Osteoporosis now develops in both sedentary and 
active individuals. Much circumstantial evidence suggests 
that pollution of our environment with various toxic 
chemicals is a contributing factor to the causation of many 
of the ‘diseases of Western civilization,’ including heart 
disease, diabetes, cancer, liver and kidney diseases, and 
autoimmune disorders.” Aluminum is everywhere. “There is 
disagreement about whether aluminum exposure can cause 
disease in people whose kidneys function normally. One 
1986 study showed that aluminum in antacids is absorbed 
and accumulates in brain and bone tissue. This may indicate 
a relationship between aluminium and Alzheimer’s disease. 
Sources of aluminium exposure include antacids, beverage 
cans, cookware, tap water, food additives. Citrate promotes 
aluminum exposure. Dietary changes enable many to stop 
using antacids (p. 191-201). Address: M.D., President of the 
American Holistic Medical Assoc.

872. Garcia Hermosilla, Jorge André. 1994. Aufklaerung 
der lipidsenkenden Wirkung von alpha-Liponsaeure im 
Organismus und der antioxidativen Wirkung von alpha-
Liponsaeure und Dihydroliponsaeure auf die Oxidation 
von LDL: Identifi zierung von Inhibitoren der HMG-CoA-
Reduktase aus dem Nahrungsmittel Tempeh [Clarifi cation of 
the lipid-lowering effect of alpha-lipoic acid in the organism 
and the antioxidative effect of alpha-lipoic acid and dihydro 
alpha-lipoic acid on the oxidation of LDL: Identifi cation 
of the inhibitors of HMG-CoA-reductase from the food 
tempeh]. Thesis, Bonn University, Germany. 103 p. [Ger]*
Address: Bonn, Germany.

873. Grundy, Scott M. 1994. Lipids and cardiovascular 
disease. In: David Kritchevsky and Kenneth K. Carroll, 
eds. 1994. Nutrition and Disease Update: Heart Disease. 
Champaign, Illinois: AOCS Press (American Oil Chemists’ 
Society). vii + 279 p. See p. 211-79. Chap. 4. No index. 26 
cm. [110 ref]
• Summary: “Atherosclerosis is the principal pathologic 
process that underlies coronary heart disease (CHD) and 
other diseases such as peripheral arterial disease and some 
kinds of stroke... Coronary heart disease is the leading 
cause of death in the United States and in many western 
industrialized countries.” The main cause of heart disease is 
elevated LDL cholesterol. Address: M.D., Ph.D.

874. Khalil, A.H.; EI-Adawy, T.A. 1994. Isolation, 
identifi cation and toxicity of saponin from different legumes. 
Food Chemistry 50(2):197-201. [26 ref]
• Summary: “Saponin extracts were prepared from peas, 
beans and soya bean seeds by four different methods. Two 
biological assays were developed for measuring toxicity of 
crude saponin extracts based on haemolytic activity and fi sh 
mortality. The results indicated that saponin extracts were 
able to lyse red blood ceils with different velocity.” Address: 
Food Science and Technology Dep., Faculty of Agriculture, 
Menofi ya Univ., Shibin El-Kom, Egypt.

875. Kolvenbach, Michael. 1994. Isofl avonoid-Inhaltsstoffe 
der fermentierten Sojabohne (Tempeh) [Isofl avonoid 
constituents of fermented soybeans (tempeh)]. Thesis, Bonn 
University, Germany. 103 leaves. Illust. 30 cm. [Ger]*
Address: Bonn, Germany.

876. Kritchevsky, David; Carroll, Kenneth K. eds. 1994. 
Nutrition and disease update: Heart disease. Champaign, 
Illinois: AOCS Press (American Oil Chemists’ Society). vii + 
279 p. No index. 26 cm.
• Summary: Contents: 1. Omega-3 fatty acids and heart 
disease. 2. Sodium and hypertension. 3. Dietary fi ber and 
cardiovascular disease. 4. Lipids and cardiovascular disease.
 This report, originally prepared in 1991 by the Life 
Sciences Research Offi ce (LSRO) of the Federation of 
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American Societies for Experimental Biology (FASEB) for 
the Food and Drug Administration, has been updated and 
reviews the most recent literature in this area. Address: 1. 
Wistar Inst., Philadelphia, Pennsylvania; 2. Univ. of Western 
Ontario, London, ONT, Canada.

877. Kritchevsky, David. 1994. Dietary fi ber and 
cardiovascular disease. In: David Kritchevsky and Kenneth 
K. Carroll, eds. 1994. Nutrition and Disease Update: Heart 
Disease. Champaign, Illinois: AOCS Press (American Oil 
Chemists’ Society). vii + 279 p. See p. 189-210. Chap. 3. No 
index. 26 cm. [57 ref]
• Summary: Contents: 1. Introduction: Background 
information (defi nition of dietary fi ber, analysis diet-heart 
disease relationships), objective and scope. 2. Dietary 
fi ber and cardiovascular disease: Summary opinion in 
benchmark documents, cholesterolemia, other risk factors 
and fi ber (hypertension, smoking), discussion (general 
summary, summary of certain associated factors in the 
fi ber-cardiovascular disease relationship, conclusions). 3. 
Bibliography. Appendix: Criteria for inclusion of articles 
in Appendix table. Appendix table. Dietary fi ber and 
cardiovascular disease: An update.
 This report, originally prepared in 1991 by the Life 
Sciences Research Offi ce (LSRO) of the Federation of 
American Societies for Experimental Biology (FASEB) 
for the Food and Drug Administration, has been updated 
and reviews the most recent literature in this area. Address: 
Wistar Inst., Philadelphia, Pennsylvania.

878. LeShane, Patricia. 1994. Vegetarian cookery for 
people with diabetes. Summertown, Tennessee: The Book 
Publishing Co. 143 p. Index. 21 cm.
• Summary: This is a vegan cookbook. Approximately 
12 million Americans have diabetes, but only about 50% 
of them are currently aware that they have it. The index 
contains 21 entries for tofu, 2 for soybeans (p. 106, 107), 1 
for soy yogurt, and lots for soymilk.

879. Lien, Eric L. 1994. The ratio of linoleic acid to 
-linolenic acid in infant formulas: current facts and future 
research directions. World Review of Nutrition and Dietetics 
75:92-95. [11 ref]
• Summary: Essential fatty acids (LA = linoleic acid; LNA = 
linolenic acid) must be provided in all infant formulas. The 
fatty acids in infant formula play two important roles in the 
rapidly growing neonate: they provide 50% of dietary energy 
and they also provide essential fatty acids.
 Omega-3 fatty acids are now being viewed as essential 
nutrients for infants.
 Table 2 shows that soybean oil, corn oil, and canola oil 
can each supply essential fatty acids for infant formulas. 
Soy and corn oil are the two most widely used of the three. 
“Soy oil contains a more balanced proportion of LA to LNA, 

and if prepared under appropriate conditions can be used 
to produce a stable infant formula.” Address: Wyeth-Ayerst 
Labs., Philadelphia, Pennsylvania.

880. Manley, Charles H. 1994. Process fl avors and precursor 
systems: Commercial preparation and use. In: Thomas H. 
Parliament, M.J. Morello, and R.J. McGorrin, eds. 1994. 
Thermally Generated Flavors: Maillard, Microwave, and 
Extrusion Processes. Washington, DC: American Chemical 
Society. x + 492 p. See p. 16-25. Chap. 3. Index. 24 cm. 
ACS Symposium series No. 543. Held 23-28 Aug. 1992 in 
Washington, DC. [14 ref]
• Summary: Hydrolyzed vegetable proteins (HVP’s) “have 
been used for more than 100 years to add meat-like fl avor 
to prepared foods. They represent one of the earliest forms 
of process fl avors, and they are composed of amino acids 
generated by the hydrolysis of vegetable protein with HCl 
[hydrochloric acid]. The heat used to hydrolyze the protein 
also produces a roast-like fl avor character.”
 “Recently certain chlorinated glycerides have been 
found” in HVP’s. “Some European countries have set 50 
ppm as a safe level.” Address: Takasago International Corp. 
(USA), 100 Green St., Teterboro, New Jersey 07608.

881. Michnovicz, Jon J.; Klein, Diane S. 1994. How to 
reduce your risk of breast cancer. New York, NY: Warner 
Books. *

882. Mindell, Earl. 1994. Earl Mindell’s food as medicine. 
New York, NY: Simon & Schuster. 393 p. Index. 22 cm. [97 
ref]
• Summary: Here Mindell, who would write Earl Mindell’s 
Soy Miracle in 1995, gives a preview of his growing belief 
in the health benefi ts of consuming soy. Phytochemicals (p. 
13, 25): Genistein, which is found in the urine of those who 
eat soy-based foods, appears to block the growth of new 
capillaries that supply blood to some tumors. Researchers 
hypothesize that genistein may be responsible for the low 
incidence of certain forms of cancer among “Japanese, who 
eat a diet rich in soy foods.”
 Phytates (p. 28) found in soybeans and cereal grains 
deactivate steroidal hormones that promote tumors. However 
excessive intake of phytates is known to interfere with 
absorption of minerals such as calcium.
 Protease inhibitors (p. 29), found in soybeans and 
soyfoods, can prevent the conversion of normal cells to 
malignant ones.
 Calcium (p. 65): Tofu curded with calcium sulfate is a 
good source of calcium. Sodium (p. 83-84): Recommends 
the use of reduced-salt soy sauce.
 Breast cancer (p. 215-16): “Soybeans and soy products 
(soy milk, tofu, etc.) may also provide some protection 
against breast cancer.” Women in East Asia who eat a lot of 
soy products have 10-15% lower circulating estrogen levels 
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than Caucasian women and must lower rates of breast cancer.
 Osteoporosis (p. 242-44): Eat tofu (curded with calcium 
sulfate), miso, and other traditional soy products.
 Menopausal symptoms (p. 261-63): Japanese women 
seem to have less discomfort. Mindell thinks this may be 
because the Japanese diet is rich in soy products (tofu, miso, 
soybeans, etc.). Address: R.Ph, PhD, registered pharmacist 
and Prof. of Nutrition at Pacifi c Western Univ. in Los 
Angeles. He lives in Beverly Hills, California.

883. Mindell, Earl. 1994. The food medicine Bible. London: 
Souvenir Press. 320 p. First British edition. 22 cm. *

884. Needleman, Herbert L.; Bellinger, David. eds. 1994. 
Prenatal exposure to toxicants: Developmental consequences. 
Baltimore, Maryland: Johns Hopkins University Press. x 
+ 321 p. Illust. 24 cm. Series: The Johns Hopkins series in 
environmental toxicology. *

885. Ohyama, T.; Ohtake, N.; Chinushi, T.; Takahashi, Y. 
1994. [Effect of deep placement of coated urea slow release 
nitrogen fertilizer on chemical composition of soybean 
seeds]. Japanese J. of Soil Science and Plant Nutrition 
(Tokyo) 65:41-47. [21 ref. Jap; eng]
• Summary: “A new fertilization technique for soybean, 
a deep placement of coated urea, promotes seed yield by 
supplementing N without depressing N2 fi xation activity. 
The seed quality related to chemical composition of soybean 
cultivated with deep placement was compared with those 
with a conventional basal dressing of small amount of 
ammonium sulfate or top dressing of coated urea.
 “The N in seed was mostly distributed in 80% ethanol 
insoluble fraction, and only a small fraction (2%) was in 
soluble form. The concentration of soluble N, primarily in 
the form of free amino acids, was almost the same among 
treatments. The insoluble N concentration was almost the 
same between control and deep placement.
 “Also the concentration of starch and oil was similar 
among treatments or years. The soluble carbohydrate, 
especially sucrose, was signifi cantly abundant in seed with 
deep placement of coated urea. The level of oligosaccharides, 
galactinol, raffi nose, stachyose, was not consistently affected 
by fertilizer treatments. The concentration of P, K, Ca, 
Mg, Na, and Fe in the seed was almost the same among 
treatments.
 “Concerning the storage protein, the relative abundance 
of glycinin and beta-conglycinin was not affected by 
fertilizations, but the beta-subunit of beta-conglycinin 
increased a little by top dressing and deep placement 
treatments compared with control.
 “Based on the analysis of chemical composition, it 
was concluded that the seed quality of soybean was not 
deteriorated by deep placement of coated urea and was 
essentially the same as conventional fertilization treatment.” 

Address: Niigata Univ., Niigata, Japan.

886. Ontario Soybean Growers’ Marketing Board. 1994. 
New uses for soybeans (Leafl et). Ontario, Canada. 2 p. 
Undated. 28 cm.
• Summary: Contents: Soy diesel. Premium building 
materials (such as Environ). Industrial solvents. Anti-chronic 
disease agent (isofl avones and protease inhibitors from tofu, 
miso, and tempeh). Road dust suppressants. Asphalt and 
concrete release agents. Lubricants and hydraulic fl uids. 
Biodegradable plastic utensils. Soy oil based inks. Soy textile 
fi bres (can be used for erosion control on landscape projects, 
for peat pots, fi shing nets, and “soy silk” in clothing). Soy 
adhesives (for plywood products and composites). Address: 
Box 1199, Chatham, ONT N7M 5L8, Canada. Phone: 519-
352-7730.

887. Pennington, Jean A.T.; Church, Helen Nichols. 
eds. 1994. Bowes and Church’s food values of portions 
commonly used. 16th ed. Philadelphia, Pennsylvania: J.B. 
Lippincott Co. 257 p. 1st ed. was 1937. 2nd ed. was 1939. 
10th ed. was 1966. [62 ref]
• Summary: A highly valued source of reliable nutritional 
information. Widely used for planning nutritious institutional 
menus.
 Soy is mentioned on pages 62 (shortenings), 63 
(soybean oil, regular and hydrogenated), 83 (soy muffi n, 
with soy fl our replacing 25% of the white wheat fl our), 84 
(soy pancake, with soy fl our replacing 25% of the white 
wheat fl our), 73 (soybean fl our, regular and defatted; whole 
wheat and soy fl our), 114 (meat analogues made by Loma 
Linda and Worthington Foods), 116 (soybean milk in 
liquid, concentrate and powder forms), 119 (soy bean nuts 
[soynuts]), 126 (soy sauce), 142 (soybean mayonnaise, 
regular and imitation; spread and stick of soybean and palm), 
158 (soybean sprouts; soybeans immature [edamame]), 
163 (soybean protein). Address: 1. Formerly Instructor of 
Nutrition, City College of San Francisco, San Francisco, 
California [Now with U.S. Food and Drug Administration, 
Washington, DC]. Phone: 202-245-1064.

888. Reddy, N.R.; Pierson, M.D. 1994. Reduction in 
antinutritional and toxic components in plant foods by 
fermentation. Food Research International 27(3):281-90. [47 
ref]
• Summary: “Cereals, legumes, and tubers that are 
used for the production of fermented foods may contain 
signifi cant amounts of antinutritional or toxic components 
such as phytates, tannins, cyanogenic glycosides, oxalates, 
saponins, lectins, and inhibitors of enzymes such as alpha-
amylase, trypsin, and chymotrypsin. These substances 
reduce the nutritional value of foods by interfering with 
the mineral bioavailability and digestibility of proteins 
and carbohydrates. In natural or pure mixed-culture 
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fermentations of plant foods by yeasts, molds, and bacteria, 
antinutritional components (e.g. phytate in whole wheat 
breads) can be reduced by up to 50%. These reductions 
in antinutritional and toxic components, such as lectins in 
tempe and other fermented foods made from beans, can 
be reduced up to 95%. These reductions in antinutritional 
and toxic components in plant foods during fermentation 
are discussed.” Address: 1. Div. of Food Processing and 
Packaging, National Center for Food Safety and Technology/
FDA, 6502 South Archer Avenue, Summit-Argo, Illinois 
60501.

889. Soy Products of Australia Pty. Ltd. 1994. Soy Products–
Australia, Roberts (Portfolio). Bayswater, Victoria, Australia. 
17 inserts. 30 cm.
• Summary: Unlike most portfolios, this attractive and 
informative color presentation has photos and text printed 
on both the outside and inside covers. The front cover shows 
the company’s 4-story fl our mill and three white silos at 
Bayswater. The inside front and back covers tell “The story 
of F.G. Roberts and how he carried the message of natural 
health all around Australia.” A composite sepia photo shows 
Roberts and pages from early issues of his magazine Nature’s 
Path to Health. Seven color photos show the inside and 
outside of the manufacturing plant. On the back cover is a 
list of some of the company’s products.
 Enclosed in the portfolio are 17 product specifi cation 
and analytical methods sheets, each dated between February 
and May 1994. The products are: February: Full fat 
debittered soy fl our. Full fat debittered soy grits. Full fat 
lightly steamed soy fl our. Soy fi bre fl our. Soy hulls. Full fat 
enzyme active (E.A.) or raw soy fl our. Wheatgerm stabilised.
 March: Burger surprise (dehydrated product made of soy 
grits, potato fl akes, soy fl our, etc.). Burger surprise–Hot and 
spicy. Gluten free plain fl our (contains soy, wholegrain rice, 
wholegrain maize, potato, and arrowroot fl ours). Gluten free 
self-raising fl our (plain fl our plus glucono-delta lactone and 
potassium bicarbonate). Test methods: Raw materials and 
fi nished products. Product specifi cation: Safety data sheet 
(Types of chemicals typically used in growing soybeans–
Perfecthion 1.2 litres/hectare. Lannate 1.3 litres/hectare. 
Endosulphan 1.2 litres/hectare. S.P.A. fogs its premises with 
Pyrethrum, which bio-degrades in 3 days, to control insects).
 April: Comparative analysis: Fullfat soy fl our & skim 
milk. Amino acids: Typical analysis in full fat, debittered soy 
fl our & grits at 39% protein. Figures given in mg per gram of 
nitrogen.
 May 1994: Rice fl our (gluten free, made from 
wholegrain brown rice, steamed and dried prior to milling). 
Maize fl our (gluten free, made from whole, high lysine 
maize, steamed and dried prior to milling).
 Note: The cover of this portfolio was fi rst printed in 
about 1985. Address: 69 Power Road, Bayswater, VIC 3153, 
Australia. Phone: (03) 729-1738.

890. Thomas, John. 1994. Young again! How to reverse the 
aging process. Kelso, Washington: Plexus Press. xiv + 384 p. 
Illust. Index. 22 cm.
• Summary: Contains several sections (p. 262-71) on the 
dangers of consuming soyfoods. In the Glossary are two 
entries related to soy: (1) “Soy bean–toxic plant of Derris 
family; (Japanese for destroy). Note: Soybeans belong to the 
family Leguminosae, formerly sometimes called Fabaceae. 
They are completely unrelated to the plant family named 
Derris (= Deguelia). The two Japanese words for “destroy” 
(hakai-suru, kowasu) bear no resemblance to the word 
“Derris.”
 (2) “Soy bean oil–deadly; carcinogenic, degenerative.” 
Note: Soy oil is the most widely used vegetable oil in the 
USA and has been for at least 40 years. We are aware of no 
scientifi c information on its toxicity.
 Under “The Soy Bean Connection” (p. 263) the author’s 
friend asserts [incorrectly] that “if cattle eat soy bean plants 
they will die and if sheep eat them their hair will ‘fall 
out.’” Another friend of the author’s, Dr. Carey Reams, is 
sure that there is a link between the soybean, balding, and 
deterioration of the blood. On this and the next page the 
author implies [incorrectly] that soybeans are members of the 
Fabales family, as are peanuts.
 Under “Soy Oil & PHG” the author argues that phyto-
hemaglutinin [sic, hemagglutinin] (PHG) is found in soy 
beans, soy bean oil, and tofu, and that it is very dangerous. 
“PHG kills rats dead!” He is apparently unaware that this 
substance (which he misspells) is completely destroyed 
by cooking–as described in countless scientifi c articles. 
Address: Kelso, Washington.

891. Williams-Crosby, Spice. 1994. Diet for a new age. 
Encino, California: The Spice Co. 63 p. No index. 28 cm.
• Summary: Contents: 1. Food combining. 2. Protein 
complementing. 3. Enzymes. 4. Amino acids. 5. Harmful 
foods. 6. Simple rules to remember. 7. The immune system. 
8. Bulimia: The underground epidemic. 9. Food allergies & 
Candida albicans. 10. How to dine out, not pig out.
 This is a book about food and diet, not a cookbook. The 
author recommends that people do not consume meat and 
dairy products. Address: 15840 Ventural Blvd., Suite 817, 
Encino, California 91436.

892. Much, Marilyn. 1995. Seeds bear fruit at Archer Daniels 
Midland: Profi ts surge at huge grain processor thanks to 
growing sales of higher margin additives. Investor’s Business 
Daily. Jan. 5.
• Summary: A photo shows ADM Chairman and CEO 
Dwayne Andreas who said that his company’s business has 
doubled every six years for the past 20 years. In 1994 ADM 
had bad luck because of the great Midwest fl oods; earnings 
dropped 11% even as revenues rose 16% to $11.4 billion. 
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ADM’s strategy is to nurture core businesses, like milling of 
corn, wheat, and soybeans, while expanding and upgrading 
products into higher margin items.
 Over the past few years ADM has used new technologies 
to extract amino acids from corn. Today ADM is a leader 
in the production of amino acids like lysine and threonine, 
which are used as livestock feed supplements. It will soon 
start making tryptophan for use in livestock feeding. Andreas 
estimates that consumption of such value-added products 
is growing anywhere from 6% to 25% a year. That explains 
why he has invested several hundred million dollars in 
making these items. “This investment includes the January 
acquisition of Central Soya Co., one of the largest global 
distributors of multivitamin products.” [Note: In Jan. 1994 
(not 1995) a subsidiary of ADM acquired Central Soya’s 
feed division–but not the entire Central Soya company].
 Analyst David Nelson of NatWest Securities predicts 
that ADM’s earnings overall will grow at a compound annual 
rate of 9% to 12% over the next 5 years as the fi rm reaps 
the benefi ts of its wise investments, and as agricultural trade 
becomes more liberalized. That’s up from only 3% from 
1990-1994. For example, the market for ADM fructose 
has exploded. ADM plans to diversify into new bioproduct 
categories. Long-term, Andreas plans to produce all six 
antioxidant vitamins from natural sources–and penicillin.
 ADM’s soy protein business is growing rapidly. Six 
years ago the company invented a new way to isolate 
[concentrate?] soy protein and make a product similar in 
taste and texture to meat. This is used as an ingredient in 
the Harvest Burger patties marketed at retail by Pillsbury’s 
Green Giant.
 Andreas has found that liberalization of agricultural 
trade through NAFTA and GATT has been of tremendous 
benefi t to ADM and similar companies. ADM is now 
shipping to China vastly increased amounts of vegetable 
oil. “The company has shipped $26 million of a total $100 
million order from Ukraine for soy protein to be used in 
milk. And the former Soviet Union has asked ADM if it can 
supply it with 3 million tons of milk from soy protein in the 
future, says Andreas.” Address: Staff reporter.

893. Food Commission (The), London. 1995. Question mark 
hangs over infant soya milks (News release). Third Floor, 
Viking House, 5/11 Worship Street, London EC2A 2BH. 1 p. 
Jan. 11.
• Summary: “New research published by the Food 
Commission today [See Living Earth and Food Magazine, 
page 3] shows evidence that the levels of naturally-occurring 
hormones (phytoestrogens) present in soya baby milks may 
be equivalent to giving a young infant several contraceptive 
pills every day. The research, undertaken in New Zealand, 
raises questions over the advisability of giving babies soya 
formulae as the biological effect of phytoestrogens could 
be 100 times greater than the amount of natural oestrogen a 

child would receive from breastmilk.
 “The Food Commission has also discovered that 
UK Government experts called for monitoring of the 
phytoestrogens in soya formula in 1992 but, despite being on 
MAFF’s ‘priority list’, the research has yet to start.
 “Phytoestrogens can be toxic to animals and could 
potentially decrease fertility in women yet little is known 
about their effects on children. However one leading UK 
researcher is recommending that oestrogens from whatever 
source should be kept to a minimum especially during 
childhood.” Address: London, England. Phone: 071 628 
7774.

894. Roberts, Rosemary. 1995. New voice urges care with 
soy formula. Northern Advocate (Whangarei, New Zealand). 
Jan. 18.
• Summary: David Russell, chief executive offi cer of the 
Consumers Institute (in New Zealand) said this week that 
people should be “’very, very cautious’ about giving infants 
soybean-based formulae. Mr. Russell said scientists had 
shown there was cause for concern because of the high phyto 
(plant) oestrogen content in the formulae.”
 “Yesterday in Britain, the British Food Commission’s 
magazine, The Food Magazine, published the results of Dr 
Fitzpatrick’s research, highlighting his comments on the 
probable risks of feeding soy infant formulae to babies.
 “The magazine also reminded readers that in 1992 
the United Kingdom’s expert committee on toxicity 
recommended that levels of phyto-oestrogens in soy baby 
milks and other soy foods for children be analysed as part of 
its review of natural toxicants in foods.
 “No research had yet been done, the magazine said.
 “The British Food Commission also asked companies 
supplying soy baby milks in the UK to provide information 
on levels of phyto-oestrogens. Only one company had done 
so, and the level appeared to be about two-thirds that in New 
Zealand formulae.
 “Dr Iain Robertson, senior toxicologist at the Auckland 
Medical School, has also restated the strong views he 
expressed last month on the use of soy infant formulae. 
Reviewing the Fitzpatrick report, he said use of soybean-
based infant formulae should be discontinued until research 
on their possible effects on babies was carried out.”

895. Roberts, Rosemary. 1995. Soybean processing under 
scrutiny. Northern Advocate (Whangarei, New Zealand). Jan. 
27.
• Summary: This article also appeared in Marlborough 
Express 31 Jan. 1995.

896. Baker, Michael E. 1995. Endocrine activity of 
plant-derived compounds: An evolutionary perspective. 
Proceedings of the Society for Experimental Biology and 
Medicine 208(1):131-38. Jan. [78* ref]
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• Summary: “Two important pathways for the biological 
actions of plant-derived compounds involved binding 
either to hormone receptors or to enzymes that metabolize 
hormones.”
 “This evolutionary kinship, when combined with the 
structural similarities between fl avonoids, licorice-derived 
compounds, and steroid hormones, provides another 
perspective on the hormone-like activity of fl avonoids and 
other plant-derived compounds in humans: some of the 
hormone-like activity of plant-derived compounds is due 
to binding to steroid and prostaglandin dehydrogenases.” 
Address: Dep. of Medicine, Univ. of California, San Diego, 
La Jolla, California 92093-0623.

897. Barnes, Stephen; Peterson, Greg T. 1995. Biochemical 
targets of the isofl avone genistein in tumor cell lines. 
Proceedings of the Society for Experimental Biology and 
Medicine 208(1):103-08. Jan. [43 ref]
• Summary: “Abstract. Dietary intake of soy is associated 
with a decreased risk of both hormone-dependent and 
hormone-independent cancers. It has been proposed that 
genistein, the predominant isofl avone in soy foods, is 
responsible for this effect. In this review, the potential 
mechanisms of action of genistein at the cellular level are 
critically examined to determine which are physiologically 
relevant.” Address: Depts. of Pharmacology and 
Biochemistry, and Comprehensive Cancer Center, Univ. of 
Alabama at Birmingham, Birmingham, Alabama 35294.

898. Constantinou, Andreas; Huberman, Eliezer. 1995. 
Genistein as an inducer of tumor cell differentiation: Possible 
mechanisms of action. Proceedings of the Society for 
Experimental Biology and Medicine 208(1):109-15. Jan. [41 
ref]
• Summary: “Data from our laboratory suggest that this 
isofl avone triggers the pathway that leads to cellular 
differentiation by stabilizing protein-linked DNA strand 
breakage. Other possible mechanisms reported in the 
literature are discussed.” Address: Dep. of Surgical Oncology 
and Dep. of Genetics, College of Medicine, Univ. of Illinois 
at Chicago, Illinois 60612 and Center for Mechanistic 
Biology and Biotechnology, Argonne National Lab., 
Argonne, Illinois 60439.

899. de Reu, Johan C. 1995. Solid-substrate fermentation 
of soya beans to tempe: Process innovations and product 
characteristics. PhD thesis, University of Wageningen 
Agricultural University, Netherlands. 155 p. Illust. No index. 
24 cm. [227 ref. Eng; dut]
• Summary: This is a bound and published PhD thesis. On 
the cover is an illustration (line drawing) of a rotating drum 
reactor. The directors of his research were F.M. Rombouts 
and M.J.R. Nout.
 Contents: Abstract. General introduction. Temperature 

control in substrate fermentation through discontinuous 
rotation. A model for solid-substrate fermentation of 
Rhizopus oligosporus in a packed-bed reactor. The infl uence 
of acidity and initial substrate temperature on germination 
of Rhizopus oligosporus sporangiospores during tempe 
manufacture. The effect of oxygen and carbon dioxide on the 
germination and growth of Rhizopus oligosporus on model 
media and soya beans. Changes in soya bean lipids during 
tempe fermentation. Protein hydrolysis during the soya bean 
tempe fermentation with Rhizopus oligosporus. Consistency, 
polysaccharidase and non-starch polysaccharides content of 
soya beans during tempe fermentation. General discussion. 
Summary. Samenvatting. Curriculum vitae. Address: 
Wageningen, Netherlands.

900. Eshett, Susan. 1995. Sidi Modupe Osho: Nutrition for 
Nigeria. IRDC Reports p. 11.
• Summary: “Food technologist Dr. Sidi Modupe Osho 
attributes much of her recent success in research to a 
somewhat unlikely source–a small cream-coloured bean 
known as soybean. Simply stated, soybean is nothing less 
than a ‘miracle crop,’ she says. Soybean was like ‘a vehicle 
for me to carry out research activities.’
 “However, most colleagues would likely say that 
it is Osho’s own singular intelligence, enthusiasm and 
dedication that have been vital factors in her achievements 
in developing food products from soybean that now fi nd 
growing acceptance among her fellow Nigerians.
 “Born thirty-fi ve years ago into a large Nigerian family, 
her love for information was evident from an early age. ‘As a 
child, my parents said I was the most curious of my siblings,’ 
she says. Although science became her eventual vocation, 
throughout her secondary education she was more inclined to 
the arts. However, as she grew older she became fascinated 
by science.
 “At Delta College University Centre, in Michigan, she 
obtained an associate degree in agriculture, followed by a 
degree in food science from Michigan State University. Then 
came a Master’s degree in food processing and technology 
from Ohio State University in 1982.
 “Osho’s fi rst contact with soybean in Nigeria came 
indirectly, through research she was conducting on cassava, 
a staple in West Africa but a crop with very low protein 
content–in some cases none at all. She began investigating 
the potential of legumes that could improve the nutritional 
value of cassava-based products.
 “Years after that initial contact, Osho has succeeded in 
popularizing soybean as an alternative source of protein, one 
which is affordable and acceptable to Nigerians, particularly 
among low income and rural communities. Most of her work 
entails coordinating the soybean utilization and processing 
program at the International Institute of Tropical Agriculture 
(IITA), located in Ibadan, southwest Nigeria. For the past 
seven years, she has worked in a soybean utilization project 
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initiated by the IITA in collaboration with the Institute of 
Agricultural Research and Training (IART), also in Ibadan, 
the National Cereals Research Institute, Badeggi, National 
Agricultural Extension Research and Liaison Services, Zaria, 
and the University of Nigeria, Nsukka. The project is funded 
by IDRC.
 “Osho came well suited to the project, owing to her 
doctoral research on plantain processing and preservation 
while at the University of Ibadan. This research allowed her 
to live in a rural community in Oyo State and to learn from 
villagers the technique of processing dodo ikire, a nutritional 
plantain-based food product that had been developed locally.
 “Osho worked with an economist, agronomists, 
agricultural economists and a home economist. The team 
was multidisciplinary because, as she notes, it had to 
‘develop uses for soybean that were acceptable traditionally 
in our food systems and interact with the rural household 
to uncover simple technologies that will fi t their own life 
style.’ The main obstacle in the research was the negative 
perception of soybeans. ‘The missionaries that introduced the 
crop in Nigeria in the early part of this century told farmers 
soybeans had a toxic component.’ The researchers had to 
erase that belief, then prove to rural folk that soybean was 
nutritionally benefi cial.
 “Osho recognizes the role of cultural factors in 
introducing new foods such as soybean-based products to 
Nigerians. ‘In the northern region they have a lot of cereals 
so most of the soybean technologies that we developed were 
to suit that part.’
 “She points to the fact that soybean originated in China 
and from there was introduced to other parts of the world, 
and that most of the technologies now in use were borrowed 
from China and the Asian sub-continent. ‘Drinking soybean 
milk is a typical Asian habit, which we are now adopting in 
Nigeria.’
 “Osho and her husband, a biometrician, met as students 
in the United States. They have three boys. ‘I am married 
to a very understanding person,’ she explains. ‘He is also 
a researcher, works in the University of Ibadan and knows 
the dedication that research requires.’ He assists her in the 
documentation of her work and statistical analysis.
 “Osho envisages a great need for developing countries 
to increase food production levels. But for now, what is 
paramount for the Nigerian researcher is the sustainability of 
the soybean project. The next challenge is to develop strong 
research programs with national institutions in other African 
countries. Her achievements in Nigeria could serve as a 
springboard for spreading her experiences to other parts of 
the African continent and even beyond.”
 A portrait photo show Sidi Osho. Her soybean research 
in Nigeria could help other countries seeking an affordable 
alternative source of protein. Address: Correspondent for 
NTA News, Nigeria.

901. Franke, Adrian A.; Custer, L.J.; Cerna, C.M.; Narala, K. 
1995. Rapid HPLC analysis of dietary phytoestrogens from 
legumes and from human urine. Proceedings of the Society 
for Experimental Biology and Medicine 208(1):18-26. Jan. 
[40 ref]
• Summary: Discusses: Soybeans (dry, U.S., Japan), 
soybeans (roasted, Japan), soybeans (fresh, raw), soybeans 
(boiled, U.S., Taiwan), soy fl our (U.S.), tofu, black soy beans 
(raw and boiled), red bean [probably azuki] seeds (dry), 
daidzein, genistein, coumestrol, formononetin, biochanin-A. 
Address: Molecular Carcinogenesis Program, Cancer 
Research Center of Hawaii, Honolulu, Hawaii 96813.

902. Jacobi, Dana. 1995. Tofu–Real food for real people. 
Natural Health. Jan/Feb. p. 80-83, 116, 118-23.
• Summary: The key to success with tofu is mastering a few 
basic techniques, such as pressing the tofu to give it a fi rm 
texture. “Tofu is a kind food. It’s cholesterol free, high in 
calcium, a great source of protein, and a big-league cancer 
fi ghter.” Contains many tofu recipes. Address: New York, 
NY.

903. Kelly, G.E.; Joannou, G.E.; Reeder, A.Y.; Nelson, C.; 
Waring, M.A. 1995. The variable metabolic response to 
dietary isofl avones in humans. Proceedings of the Society for 
Experimental Biology and Medicine 208(1):40-43. Jan. [21 
ref]
• Summary: “Twelve volunteers were challenged with soya 
fl our and urinary levels of the isofl avones daidzein (Da), 
genistein (Gen), and glycitein (Gly), and the isofl avonoid 
metabolites equol (Eq) and O-desmethylangolensin (O-Dma) 
determined by GC and GC-MS.”
 There “was considerable individual variation in this 
metabolic response with peak levels of Eq showing the 
highest variation (1527x). An inverse relationship between 
Eq and O-Dma excretion was also found post-challenge 
suggesting individual variability in the preferred metabolic 
pathways of dietary isofl avones.” Address: 1, 4-5. Dep. 
of Surgery, Univ. of Sydney, New South Wales 2006; 2-3. 
Dep. of Metabolic Mass Spectrometry, Royal Prince Alfred 
Hospital, NSW. All: Australia.

904. Lamartiniere, Coral A.; Moore, J.; Holland, M.; Barnes, 
S. 1995. Neonatal genistein chemoprevents mammary 
cancer. Proceedings of the Society for Experimental Biology 
and Medicine 208(1):120-23. Jan. [24 ref]
• Summary: Early intake of genistein, an estrogenic 
component of soy, reduces later risk of breast cancer in rats.
 Note: The importance of “early intake” in humans 
becomes one of the most important discoveries of the next 25 
years. Address: Dep. of Pharmacology and Toxicology, and 
Environmental Health Sciences, and Comprehensive Cancer 
Center, Univ. of Alabama at Birmingham, Birmingham, 
Alabama 35294-0019.
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905. Levy, Jill R.; Faber, K.A.; Ayyash, L.; Hughes, C.L., Jr. 
1995. The effect of prenatal exposure to the phytoestrogen 
genistein on sexual differentiation in rats. Proceedings of the 
Society for Experimental Biology and Medicine 208(1):60-
66. Jan. [20 ref]
• Summary: “Exposure to naturally occurring estrogens 
during critical periods of development can alter morphologic 
and physiologic markers of sexual differentiation. The 
current experiment characterizes the effects of in utero 
treatment with genistein, an isofl avonoid phytoestrogen, on 
birth weight, anogenital distance (AGD) at birth...” Address: 
Div. of Reproductive Endocrinology and Infertility, Dep. 
of Obstetrics and Gynecology, Duke Univ. Medical Center, 
Durham, North Carolina 27710.

906. Makela, S.; Pouanen, M.; Lehtimäki, J.; et al. 1995. 
Estrogen specifi c 17beta-hydroxysteroid oxidoreductase 
type I (E.C.1.1.1.62) as a possible target for the action of 
phytoestrogens. Proceedings of the Society for Experimental 
Biology and Medicine [PSEBM] 208(1):51-59. Jan. [37 ref]
• Summary: Concerns the possible role of plant estrogens 
in the reduction of risk from hormone-dependent cancers. 
In Asia there is much less breast cancer than in the United 
States.
 Note: In Japan there is only one-fourth as much as in 
the United States. Why? It may well have to do with diet 
and lifestyle. When Japanese women migrate to the United 
States, their level of breast cancer increases to that of 
American women within one to two generations. Address: 
1,3. Inst. of Biomedicine, Univ. of Turku, Kiinamyllynkatu 
10, FIN–20520 Turku, Finland; 2. Biocenter and Dep. of 
Clinical Chemistry, Univ. of Oulu, FIN–90220, Finland.

907. Medlock, Kevin L.; Branham, W.S.; Sheehan, D.M. 
1995. Effects of coumestrol and equol on the developing 
reproductive tract of the rat. Proceedings of the Society for 
Experimental Biology and Medicine 208(1):67-71. Jan. [17 
ref]
• Summary: “The phytoestrogens, coumestrol and equol, 
are weakly estrogenic.” “Coumestrol was about 10(3) more 
potent than equol as an estrogen and behaved much like 
DES [diethylstilbestrol, a potent estrogen] with respect 
to its effects on uterine weight, glands, and ER [estrogen 
receptor] levels. At the doses used in this study, equol failed 
to demonstrate either estrogenic or antiestrogenic activity.” 
Address: Dep. of Health and Human Services, Food and 
Drug Administration, National Center for Toxicological 
Research, Div. of Reproductive and Developmental 
Toxicology, Jefferson, Arkansas 72079-9502, and Dep. of 
Biochemistry, Univ. of Arkansas for Medical Sciences, Little 
Rock, AR 72205.

908. Messina, Mark; Messina, Virginia; Setchell, Kenneth 

R. 1995. Obyknovennaia soia i vashe zdorovie [The simple 
soybean and your health]. Russia: Kompaniya “Oktaviya.” 
208 p. Index. 26 cm. [Rus]*
• Summary: This Russian-language edition of this classic 
work was translated by ASSOY (Associatsiia “Assoya”) of 
Krasnodar, Russia. For the contents, see the 1994 English-
language edition. Apparently all of the many valuable 
references in the original English-language edition were 
omitted. Address: 1. PhD, formerly with the National Cancer 
Institute’s Diet and Cancer branch; 2. MPH, RD; 3. PhD, 
Director of the of the Clinical Mass Spectrometry Lab., 
Cincinnati, Ohio.

909. Mindell, Earl. 1995. Earl Mindell’s soy miracle. New 
York, NY: Simon & Schuster. A Fireside Book. 256 p. Index. 
22 cm. [97 ref]
• Summary: Contents. Part I: Soy–The miracle food. 1. The 
soy story: explaining the miracle. 2. Soy by any other name. 
3. Does soy prevent cancer? 4. Heart and soy.
 Part II: Soy for special needs. 5. Just for women: Rx for 
menopause and osteoporosis. 6. Just for men: Rx for prostate 
problems. 7. Kids, cancer, and heart disease. 8. Tips for 
vegetarians.
 Part III: Not by soy alone. 9. Thirty-seven miracle foods 
from the Pacifi c Rim. Earl’s pearls: A guide to vitamins 
and minerals. Part IV: Get more soy in your life. 11. Savvy 
substitutions. 12. Cooking with soy. 13. Breakfast the 
soy way. Part V: Seventy super soy recipes (p. 149-230). 
Glossary. Resources. Selected bibliography.
 Pages 12-13 note that soybeans are an abundant source 
of many different types of phytochemicals, including 
isofl avones, genistein, protease inhibitors, and phytic acids.
 Chapter 2 describes the different types of soy foods. 
Traditional soy foods: Soy milk, tofu (fi rm tofu, silken tofu, 
yakidofu, koyodofu [sic, koya-dofu]), okara, natto, tempeh, 
miso, soy sauce, kinnoko [sic, kinnako] fl our. Soy protein 
products: Soy protein concentrates, soy protein isolate, 
soy fl our, texturized soy protein, meat analogs. Other soy 
products: Soy fi ber, soybean oil, lecithin. Questions about 
soy foods. Page 33 asks the question: “If phytochemicals 
in soybeans are so healthy, why can’t they be extracted 
from food and made into a pill like a vitamin?” Answer: 
Researchers are not yet certain which phytochemicals are 
the most important. “There may even be other benefi cial 
compounds in soy that have yet to be identifi ed. Your best 
bet is to eat the real food.”
 A section titled “Soy’s top ten benefi ts” (p. 36-38) 
discusses: 1. Antioxidant. 2. Breast cancer (Singapore study). 
3. Cholesterol lowering. 4. Colon cancer. 5. Hip fracture. 6. 
Hot fl ashes. 7. Immunity. 8. Kidney disease. 9. Lung cancer. 
10. Prostate cancer.
 Chapter 3, titled “Does soy prevent cancer?” discusses 
six compounds which cancer researchers believe may 
be effective in cancer prevention: Isofl avones, genistein, 
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daidzein, protease inhibitors, phytic acid, and saponins. A 
long section later in the chapter discusses each of these, with 
special emphasis on genistein.
 Note: The author has also written Earl Mindell’s 
Herb Bible and Earl Mindell’s Food as Medicine. He is a 
newcomer to this fi eld. This book may appeal to those who 
are looking for miracles from the foods they eat. Most of the 
information contained in this book can be found in Mark and 
Virginia Messina’s outstanding The Simple Soybean and Your 
Health (1994), and the First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease: 
Proceedings from a symposium held in Mesa, Arizona, on 
February 20-23, 1994, published in full in The Journal of 
Nutrition Vol. 125, No. 3S, March 1995 Supplement. It was 
from this symposium and the outline published before the 
symposium that Mindell got his idea for this popular book.
 Dr. Mindell is an R.Ph. (Registered Pharmacist) with a 
PhD in Nutrition from Pacifi c Western College in Renton, 
Washington. He lives in Beverly Hills, California.
 According to a review of Earl Mindell’s New and 
Revised Vitamin Bible, by James A. Lowell, PhD. (Nutrition 
Forum, June 1986) “Mindell claims to hold valid credentials 
in nutrition. Although he does have a bachelor’s degree in 
pharmacy from the University of North Dakota, his Ph.D. 
is from the University of Beverly Hills, an unaccredited 
school which lacks a campus or laboratory facilities.” 
Mindell helped to found the Great Earth chain of vitamin and 
health food stores, numbering about 200 in 1986, America’s 
second largest such chain. Address: R.Ph, PhD, registered 
pharmacist and Prof. of Nutrition at Pacifi c Western Univ. in 
Los Angeles. He lives in Beverly Hills, California.

910. Nwannenna, Agnes I.; Lundh, T.J.O.; Madej, A.; 
Fredriksson, G.; Björnhag, G. 1995. Clinical changes 
in ovariectomized ewes exposed to phytoestrogens and 
17-estradiol implants (43838). Proceedings of the Society 
for Experimental Biology and Medicine [PSEBM] 20(1):92-
97. Jan. [32 ref]
Address: 1,4. Dep. of Obstetrics and Gynaecology; 2. 
Animal Nutrition and Management; 3. Physiology; 5. Animal 
Physiology. All: Swedish Univ. of Agricultural Sciences 
S–75007 Uppsala, Sweden.

911. Rana, Nita. 1995. Comparative studies on the soyabean-
tempeh and tempeh like products using Bengalgramdal 
and groundnut by using Rhizopus oligosporus (Abstract). 
In: Proceedings of the Eighty Second Session of the 
Indian Science Congress–Calcutta, Jan. 1995. Part IV (late 
abstracts). Section of Biochemistry, Biophysics & Molecular 
Biology. See p. 50.
• Summary: Tempeh-like products can be made using 
locally available beans and nuts, such as Bengalgramdal 
and groundnut. The proximate analyses were conducted. 
Tempeh made from groundnuts had a higher PER than raw 

groundnuts, but tempeh made from Bengalgramdal had about 
the same PER as raw Bengalgramdal. The specifi c activity 
of aminotransferases (GPT and GOT) from rat liver showed 
increases in all three cases. Address: Biochemistry Dep., 
M.S. Univ. of Baroda, Baroda, Gujarat, India.

912. Saloniemi, Hannu; Wahala, K.; Nykänen-Kurki, P.; 
Kallela, K.; Saastamoinen, I. 1995. Phytoestrogen content 
and estrogenic effect of legume fodder. Proceedings of the 
Society for Experimental Biology and Medicine 208(1):13-
17. Jan. [24 ref]
Address: College of Veterinary Medicine, Dep. of Basic 
Veterinary Medicine, Section of Animal Hygiene, Box 6, 
FIN-00581 Helsinki, Finland.

913. Sheehan, Daniel M.; Medlock, Kevin L. 1995. 
Presentations from the Second International Conference on 
Phytoestrogens, Little Rock, Arkansas, October 17-20, 1993. 
Proceedings of the Society for Experimental Biology and 
Medicine 208(1):1-2. Jan.
• Summary: “The effects of phytoestrogens on human 
reproduction were known by the early Greeks and Egyptians 
who used plant preparations as fertility and postpartum 
agents. In the last 50 years, plant estrogens have emerged as 
a factor in human economic and health issues.”
 “In November 1990, the First International Conference 
on Phytoestrogens, sponsored and organized by the National 
Center for Toxicological Research (NCTR) / Food and 
Drug Administration (FDA), was held in Little Rock, 
Arkansas. The conference was attended by nine investigators 
representing two countries.”
 The second conference was also sponsored by NCTR/
FDA; Forty-two scientists representing six countries 
attended this conference. Address: Dep. of Health and 
Human Services, Food and Drug Administration, National 
Center for Toxicological Research, Div. of Reproductive and 
Developmental Toxicology, Jefferson, Arkansas 72079-9502, 
and Dep. of Biochemistry, Univ. of Arkansas for Medical 
Sciences, Little Rock, AR 72205.

914. Sheehan, Daniel M. 1995. Introduction: The case for 
expanded phytoestrogen research. Proceedings of the Society 
for Experimental Biology and Medicine 208(1):3-5. Jan. [17 
ref]
• Summary: “Phytoestrogens are estrogenic chemicals 
produced by plants. The two major classes of phytoestrogens 
are coumestans and isofl avonoids; each has a number of 
representatives with different estrogenic potencies. The fi rst 
report of the effect of estrogens on animals appeared about 
50 years ago, when sheep feeding on pastures that contained 
clover developed high estrogen levels and became infertile. 
Progress in understanding the signifi cance of plant estrogens 
has been slow, in part due to what was thought to be an 
isolated livestock husbandry problem.
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 “Observations that phytoestrogens competed with 
estradiol for binding to the estrogen receptor, and elicited 
estrogenic responses, were crucial in showing that plant 
and animal estrogens shared a common mechanism of 
action. Then phytoestrogens were shown to have medicinal 
potential, and the anticarcinogenic activity of some 
phytoestrogens suggested an antiestrogenic action.
 “This hypothesis is consistent with the fi nding that 
Asian populations, which consume large amounts of 
phytoestrogens derived from a soy-based [sic] diet, have a 
lower rate of breast and prostate malignancies than western 
populations, which consume a much lower quantity of 
phytoestrogens in their diet.”
 The “entire literature on phytoestrogens includes only 
some 900 references published since the mid-1940s... Most 
of these studies are concentrated in four areas: effects on 
livestock; isolation and identifi cation; metabolism; and 
estrogenic potency. While the literature is suffi ciently large 
to demonstrate the importance of phytoestrogens, there are 
huge gaps in our knowledge.”
 There is a great need to develop “analytical methods 
for simple, rapid, accurate, and reliable identifi cation of 
phytoestrogens.”
 “Given the interest in the antiestrogenic activity of 
phytoestrogens, particularly with respect to prevention of 
breast cancer, there is a clear need to carry out detailed 
pharmacological studies...”
 “Another important issue is distinguishing between 
agonist / antagonist effects elicited via the estrogen receptor- 
versus nonreceptor-mediated, chemical structure-specifi c 
outcomes.”
 “This volume constitutes the fi rst published 
compendium focused on phytoestrogen research and is 
intended to highlight the varied approaches and fi ndings 
of current investigations. We are hopeful that in the fall of 
1995 another phytoestrogen conference can be held that will 
not only attract even wider attendance but will demonstrate 
signifi cant progress in our understanding of phytoestrogens.” 
Address: Dep. of Health and Human Services, Food and 
Drug Administration, National Center for Toxicological 
Research, Div. of Reproductive and Developmental 
Toxicology, Jefferson, Arkansas 72079-9502, and Dep. of 
Biochemistry, Univ. of Arkansas for Medical Sciences, Little 
Rock, AR 72205.

915. Tsuji, Hideaki; Okada, N.; Yamanishi, R.; Bando, N.; 
Kimoto, M.; Ogawa, T. 1995. Measurement of Gly m Bd 
30K, a major soybean allergen, in soybean products by a 
sandwich enzyme-linked immunosorbent assay. Bioscience, 
Biotechnology, and Biochemistry 59(1):150-51. [9 ref]
• Summary: A major soybean allergen was measured in 
soybeans and soybean products. The highest concentration 
was found in soybeans (126 mg per gm of nitrogen) followed 
by soy milk (108), tofu (kinugoshi) (89), tofu (regular / 

momen) (65), dried-frozen tofu (64), kinako (29), abura-age 
(59), and yuba (66). “No allergen was found in fermented 
foods such as miso, shoyu (soy sauce), and natto.” The 
allergen was detected in meat balls, beef croquettes, and fried 
chicken that contained soybean protein isolate. Address: Dep. 
of Nutrition, School of Medicine, The Univ. of Tokushima, 
Kuramoto-cho, Tokushima 770, Japan.

916. Wahala, Kristina; Hase, Tapio; Adlercreutz, Herman. 
1995. Synthesis and labeling of isofl avone phytoestrogens, 
including daidzein and genistein. Proceedings of the Society 
for Experimental Biology and Medicine 208(1):27-32. Jan. 
[41 ref]
• Summary: “The synthesis of the important diphenolic 
isofl avone type phytoestrogens starting from the 
corresponding unprotected phenols and arylacetic acids 
is discussed. The aryl rings may carry additional alkyl, 
methoxy, and/or halogeno groups.” Address: Dep. of 
Chemistry, Univ. of Helsinki, FIN-00014 Helsinki, Finland.

917. Wei, Huachen; Bowen, Ronald; Cai, Quiyin; Barnes, S.; 
Wang, Y. 1995. Antioxidant and antipromotional effects of 
the soybean isofl avone genistein. Proceedings of the Society 
for Experimental Biology and Medicine 208(1):124-30. Jan. 
[33 ref]
• Summary: Genistein’s antioxidant properties and 
antiproliferative effects may be responsible for its 
anticarcinogenic effect. “Its high content in soybeans 
and relatively high bioavailability favor genistein as a 
promising candidate for the prevention of human cancers.” 
Address: 1-3. Dep. of Environmental Health; 4. Dep. of 
Pharmacology; 5. Dep. of Pediatrics/Cell Biology. All: Univ. 
of Alabama at Birmingham, Birmingham, AL 35294.

918. Westbrae Natural Foods. 1995. Only Westbrae... No 
other brand has 100% organic non dairy beverage (Ad). 
Vegetarian Times. Jan. p. 7.
• Summary: This full-page color ad shows the front of a 
large carton of WestSoy 100% Organic Non Dairy Beverage 
(Original, only 2% fat), with a convenient new pour spout. It 
also has a free book offer: Buy 4 quarts of WestSoy and get a 
free copy of Earl Mindell’s Soy Miracle. A photo shows Earl 
Mindell. “Find out how phytochemicals like isofl avones, 
that help protect plants from disease, may also help prevent 
chronic illnesses in humans. These same isofl avones, 
particularly genistein, are found in abundance in soy.”
 This ad also appeared in the March 1995 issue (p. 7) of 
this magazine. Address: P.O. Box 48006, Gardena, California 
90248.

919. Whitten, Patricia L.; Lewis, C.; Russell, E.; Naftolin, 
F. 1995. Phytoestrogen infl uences on the development of 
behavior and gonadotropin function. Proceedings of the 
Society for Experimental Biology and Medicine 208(1):82-
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86. Jan. [22 ref]
• Summary: “The effect of phytoestrogens on the sexual 
differentiation of gonadotropin function was examined by 
neonatal exposure of pups through milk of rat dams fed 
a coumestrol (100 micrograms/g), control, or chow diet 
during the ‘critical period’ of the fi rst 10 postnatal days or 
throughout the 21 days of lactation.” Address: 1&3. Dep. of 
Anthropology and Biology, Emory Univ., Atlanta, Georgia 
30322; 2&4. Dep. of Obstetrics and Gynecology, Yale Univ. 
School of Medicine, New Haven, Connecticut 02138.

920. McKeigue, Paul. 1995. Trans fatty acids and coronary 
heart disease: weighing the evidence against hardened fat. 
Commentary. Lancet 345(8945):269-70. Feb. 4. [11 ref]
• Summary: Researchers in 8 European countries and 
Israel studied the levels of trans fatty acids in 671 men 
who suffered a heart attack and 717 healthy men. Since the 
body cannot synthesize trans fat, the levels found in human 
fatty tissue are an accurate measure of dietary intake. The 
researchers found that, although there were considerable 
differences between trans fatty acid concentrations among 
countries, there was no evidence that people with a high 
trans fatty acid level had an increased risk of heart attack.
 In the UK, trans isomers now constitute about 6% 
of dietary fat intake. Address: Dep. of Epidemiology and 
Population Sciences, London School of Hygiene and 
Tropical Medicine, London, United Kingdom.

921. Messina, Mark J. 1995. The effect of phytoestrogens 
and isofl avones in soyfoods on reproduction and fertility: 
We are about to see a wave of negative information, but 
important questions need to be asked (Interview). SoyaScan 
Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Richard James, an American who lives in New 
Zealand, fed his parrots a soy-based formula feed and they 
died. He blamed the soy. He got a New Zealand toxicologist 
(Mike Fitzpatrick, who works for the government) to do 
a report on toxins in raw or heat-treated soy, including all 
the well-known antinutritional factors. The report showed a 
lack of knowledge of the subject. It was a classic example 
of a little knowledge being dangerous. The conclusion of 
the report was that there are many toxins in soy, and that 
may explain why the parrots died–although it is too early to 
tell. However James is very dedicated about warning people 
about the possible dangers of soy. The health department of 
the Government of New Zealand sent out a questionnaire to 
soyfoods manufacturers asking them to indicate the levels of 
various antinutritional substances in their products, can they 
show that these products are safe, etc. For example, Bean 
Supreme in New Zealand has been seriously affected by this 
problem.
 The main concern is with phytoestrogens, and more 
specifi cally with isofl avones. The two main isofl avones in 

soy are genistein and daidzein. Mark feels this is a very 
legitimate and serious concern, especially as it relates to 
reproduction, fertility, infants, and children. However he 
believes that in the end, scientifi c research will show that this 
is not a problem. This concern has now spread to England, 
Canada, and Australia. Mark got a copy of a document that 
was on the Internet; it discussed the many toxins in soy. 
It said that the information in this document came from 
an article on toxins in soybeans in the January 1995 issue 
of Food magazine (published by the Food Commission in 
London).
 Nowadays when Mark appears on radio talk shows, 
roughly one-third of the calls are negative. Mark is now 
hearing a great deal of incorrect, negative information about 
the phytoestrogens in soy; some people are very afraid of 
their potential toxicity. In a book by John Thomas titled 
Young Again: How to Reverse the Aging Process (1994) the 
author had a chapter on soybean toxicity, in which he warned 
people not to consume tofu because of the lectins it contains. 
It was ridiculous; this is a non-issue.
 In 1946, reports began to appear in the Australian 
veterinary journals concerning the decrease in lambs 
from ewes grazing in subterranean clover [Trifolium 
subterraneum]. In some cases lambing fell below 10% 
of normal with a 30% loss in ewes. It was shown that the 
presence of 7-10 grams/day of genistein in ewe rations 
resulted in sterility or infertility of the female. In 1987 Ken 
Setchell and coworkers, in an international symposium paper 
titled “Dietary factors in the development of liver disease 
and infertility in the captive cheetah,” reported that the 
soy component of diets fed to captive cheetahs, which was 
added for economic reasons, was responsible for the severe 
breeding problems in these animals.
 More recently the Perinatal Nutrition Group (one of the 
dietetic practice groups of the American Dietetic Association; 
see Gunderson 1994) suggested that women who were trying 
to get pregnant not consume excessive amounts of soy.
 Starting about 6 months ago, Mark began telling 
leaders of the soyfoods industry that they need to write a 
report refuting the rising tide of false information related to 
isofl avones. He has even contacted people at ADM, and they 
offered, along with other companies, to help fund a review of 
the literature on the toxicity of isofl avones.
 A recent issue of The Soy Connection (a professional 
journal which Mark edits) was devoted to the subject of 
phytoestrogens and isofl avones. It showed the need for 
more research on this subject, since scientists realize how 
potent the isofl avones are. One cup of soymilk contains 
about 40 mg of phytoestrogen. For example, if 25 mg have a 
noticeable effect in extending the length of an adult woman’s 
menstrual cycle, what will be the effect of 100 mg in a 
1-year-old child–roughly 24 times the dosage on a body-
weight basis. People are saying that 1-2 cups of soymilk 
may contain approximately as much estrogen as is found 
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in 3-4 contraceptive pills, however Mark thinks that one 
cannot make direct comparisons because the phytoestrogens 
are different, and are absorbed and metabolized differently. 
Dosage is clearly the key. But scientists do not yet 
understand the effect of this relatively large dose of 
phytoestrogens on the development of an infant. How much 
soymilk can be safely consumed by young children (who 
have been weaned). Should Mark feel safe in recommending 
that vegans consume 3 cups of soymilk a day in place of 3 
cups of cow’s milk?
 In Sept. 1994 the National Cancer Institute had a 
meeting that focused on the subject of isofl avones. A number 
of researchers were honestly concerned about unanswered 
questions regarding the effect of soy isofl avones on humans. 
Researchers call these “toxicity” questions, and there are a 
number of disagreements among researchers. The key issues 
are fertility, sex hormones, and gonadotropins (hormones 
which stimulate growth or function of the ovaries or testes). 
Do normal doses make it more diffi cult for women to 
become fertile? Are three servings of soyfoods a day better 
or worse than two servings, or no servings? Can one level 
of consumption reduce cancer risks, while another increases 
those risks? Can the ideal does of isofl avones for reducing 
cancer risk simultaneously cause fertility problems? Do 
isofl avones behave differently when studied as an isolated 
compound versus when they are consumed in the form of 
food with many other substances (e.g. genistein and daidzein 
consumed together, which is always the case with soy, vs. 
separately).
 The answers will always be related to dosage. Studies 
can be done on animals, but the conclusions may not 
be correct when applied to humans. Clinical studies are 
problematic. If you go to the FDA and you want to prove that 
genistein (an isolated substance) is safe so you can sell it in 
pill form, you will be required to conduct a series of standard 
toxicity tests, starting with two species. If there is no toxicity 
at the maximum tolerated dose, then you conduct human 
studies, looking fi rst at absorption and metabolism (kinetic) 
studies. Then you proceed with the standard FDA protocol.
 Bad news can travel very fast, and bad news can easily 
cancel good news. Remember the dramatic effects of the 
story of Alar and apples. Imagine the damage that would 
be done to the soyfoods industry if there were a major 
half-true TV documentary on problems of isofl avones in 
soy. The soyfoods industry and Soyfoods Association of 
America needs a plan of action to deal with this problem. 
The fi rst thing we need is a brief 2-page report summarizing 
what we know and what we don’t know about isofl avones 
and phytoestrogens in soy–a review of the most relevant 
literature. There should be one for consumers and one 
for professionals (with say 30 citations). The report 
should be written by the leading American experts in this 
fi eld–especially related to toxicity, reproduction, and sex 
hormones. This would give us something to deal with the 

rising wave of negative information that is coming. We 
must remind critics that much scientifi c information shows 
benefi ts of consuming isofl avones, and entire populations 
in East Asia have consumed soyfoods for centuries with no 
known adverse health effects and probably many benefi ts. 
Moreover, reproductive effects is a cheetah, for example, do 
not necessarily apply to humans. It is very unfortunate that 
the debate on isofl avones has been picked up by the media 
before it has been resolved by the scientifi c community. 
This has the potential to be the biggest problem yet faced 
by the soyfoods industry worldwide. “If I owned stock in 
a soyfoods company right now, I’d be worried and I’d do 
everything I could to try to make sure the industry is ready to 
counteract any negative publicity.
 Update: 1995. April 27. Sales of infant formulas in New 
Zealand have decreased signifi cantly since the negative 
publicity started. Mark has calculated, based on published 
data, that an infant consuming 1 liter/day of a reconstituted 
infant formula based on isolated soy protein would be 
consuming about 40 mg/day of isofl avones. Address: PhD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
206-379-9544.

922. Uckun, F.M.; Evans, W.E.; Forsyth, C.J.; Waddick, 
K.G.; Ahlgren, L.T.; Chelstrom, L.M.; Burkhardt, A.; 
Bolen, J.; Myers, D.E. 1995. Biotherapy of B-cell precursor 
leukemia by targeting genistein to CD19-associated tyrosine 
kinases. Science 267(5199):886-891. Feb. 10. [38 ref]
• Summary: A summary of this important article in a 
publication for health professionals (Soy Connection, spring 
1995, p. 2) stated: The “drug” genistein was reported to kill 
essentially all of the human BCP leukemia cells that were 
injected into immunodefi cient mice. BCP leukemia is the 
second most common form of childhood cancer. Soybeans 
are a unique and rich source of genistein. In this study, 
genistein was attached to an antibody that was specifi c for 
a receptor on leukemia cells. This permitted genistein to 
be targeted directly at the leukemia cells, thereby greatly 
enhancing its effectiveness. However, conventional drugs 
attached to the antibody were ineffective, attesting to the 
value of genistein. Mice not administered the genistein-
antibody complex died within 61 days after inoculation; all 
of the mice given the genistein-antibody complex survived 
the entire 142 days of the observation period.
 “Despite the impressive effects of genistein, 
fi ndings from this research can’t be extrapolated to 
humans consuming soy, since to be effective, genistein 
had to be attached to the antibody. Also, the mice were 
immunodefi cient. Nevertheless, these results demonstrate 
the ability of genistein to kill cancer cells in vivo, and offer a 
possible use of genistein in cancer treatment”
 Note: This research received widespread media attention 
because of its potential implications for the treatment of 
leukemia. A news release from the University of Minnesota 
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for lay readers stated: A soybean derived substance has 
been found effective in animal studies in killing cells of 
B-cell precursor (BCP) leukemia, the most common form of 
childhood cancer and the second most common adult acute 
leukemia, according to a University of Minnesota study.
 When small amounts of the substance known as B43-
Genistein, less than one-tenth the maximum dose tolerable 
by mice, were administered to mice that had been injected 
with human BCP leukemia cells, all of the detectable 
leukemia cells were killed. Mice that received B43-Genistein 
had complication-free recoveries from what is ordinarily 
a very deadly form of leukemia. In the United States, 
more than 5,000 children and adults die every year of BCP 
leukemia.
 B43-Genistein was developed at the University of 
Minnesota and is being patented by the university under the 
direction of Faith Uckun, professor of therapeutic radiology 
and pediatrics, director of the university’s biotherapy 
program, and the study’s principal investigator. The genistein 
works through its monoclonal (made from a single clone of 
immune cells) antibody portion, which targets the leukemia 
cells. When B43-Genistein reaches the cells, it severely 
interferes with certain cell enzyme conversion functions, thus 
causing the cell to self-destruct (properly known as apopotic 
cell death).
 This study provides insights into the molecular 
mechanisms by which cancer cells may resist traditional 
chemotherapy. It demonstrates specifi cally that certain 
enzymes known as Src tyrosine kinases may be of vital 
importance to the survival and therapy resistance of 
human cancer. Address: 1. Biotherapy Program, Depts. of 
Therapeutic Radiology-Radioation Oncology, Pediatrics, 
and Pharmacology, and the Centralized Immunoconjugate 
Reference Lab. of the Children’s Cancer Group, Univ. of 
Minnesota, Minneapolis, Minnesota 55455.

923. Pioneer Hi-Bred International, Inc. 1995. Identity-
preserved production–From seed to table (Ad). Soybean 
Digest. Mid-Feb. p. 7-8. The Soy Innovator. 2-page insert.
• Summary: This long advertorial begins: “Even though 
some of the soybeans Roger Groth harvested in 1994 didn’t 
look any different than normal, they were. In fact, this Battle 
Creek, Iowa, corn and soybean farmer was just one of more 
than 200 farmers from Iowa, South Dakota and Nebraska 
who contracted with Pioneer Hi-Bred International, Inc. to 
grow soybeans with a unique quality commodity beans don’t 
provide: lower linolenic-acid levels.
 “The low linolenic-acid levels make the oil from these 
soybeans more stable–and that may help farmers capture new 
markets for soy oils.
 “And that’s good for farmers, says Dr. Nick Frey, 
director of food products with Pioneer’s Specialty Products 
group. ‘The premium for low-linolenic beans is what 
interests most farmers,’ he adds. ‘But the real benefi t is 

that beans such as these will help strengthen soybean oil’s 
standing in the world oils market?’
 “Preserving the identity of these higher-value beans, 
however, isn’t possible using traditional production practices. 
That’s why all of the soybeans grown by Groth and the other 
farmers were channeled into Pioneer’s low-linolenic identity-
preserved (IP) program. Now entering its second year, the 
program is an excellent example of IP production at work. 
(See also ‘Another IP Success Story,’ next page.)”
 Note: This is the earliest document seen (June 2020) 
stating that soybeans with “low-linolenic” acid levels are 
now available commercially–from Pioneer. They must 
be kept separate from other soybeans using an identity-
preserved program. Address: Des Moines, Iowa.

924. Soybean Digest. 1995. Herbicide mode of action 
summary. Mid-Feb. p. 16.
• Summary: This color-coded chart lists all the major U.S. 
herbicide brands grouped by mode of action, and for each 
assigns one of eleven modes of action–such as mobile 
photosynthesis inhibitors, amino acid synthesis inhibitors, 
cell membrane disrupters, lipid inhibitors, growth regulators, 
cell division inhibitors, and protein synthesis inhibitors.

925. Schieszer, John. 1995. Diet rich in soy may ease 
symptoms of menopause. Post-Dispatch (St. Louis, 
Missouri). Feb. 19. p. 178 (p. 20). Sunday.
• Summary: “Soy burgers or tofu may help some women 
cope with the symptoms of menopause.
 “Researchers at Tufts University say nearly 60 percent 
of American women in menopause complain of hot fl ashes, 
night sweats and an assortment of other bothersome side 
effects.
 But in Japan the fi gure is less than 10 percent. The 
researchers believe that diet may be an important factor. 
They are now testing whether eating more soy... can help 
American women stave off menopausal symptoms.
 Margo Woods, an assistant professor of community 
health at Tufts, is the lead investigator in a new four-year 
study to determine whether soyfoods could be a safe 
alternative to hormone replacement therapy. Tufts has 
developed a new “soy bar” packed with high levels of 
phytoestrogens [plant estrogens].
 Scientists at Tufts hope that phytoestrogens will trigger 
many of the same responses that are produced by estrogen 
from the ovaries.
 Reports have shown that Japanese women have fewer 
menopausal symptoms and a lower incidence of breast 
cancer. Tens of thousands of women can’t take estrogen 
replacement therapy, so a safe alternative is greatly needed.
 “More than one-third of all women in the United States 
are over age 50 and another 20 million women of the baby 
boomer generation [generally defi ned as those born between 
the years 1946 and 1964] are due to reach menopause within 
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the next decade.” It is very important that they don’t smoke, 
moderate their alcohol consumption, get plenty of exercise 
and keep a diary to help you notice any foods that trigger hot 
fl ashes.
 The Tufts study “could spawn a whole new way of 
treating menopause.”

926. Arnold, Kathryn. 1995. The joy of soy. Delicious! 
(Boulder, Colorado). Feb. p. 34-36. [3 ref]
• Summary: The soybean “has long been revered by 
vegetarians as a nutritional powerhouse. However, the real 
secret is that soyfoods may help prevent disease.” They are 
cancer fi ghters and good for the heart. A table (p. 36) lists 
12 different types of soyfoods and their uses: Tofu, tempeh, 
okara, miso, natto, TVP, soymilk, soy grits, soy fl our, soy 
cheese, soy sauce, soy yogurt.
 Note: This periodical, which began publication in about 
1983, is published for natural products consumers by New 
Hope Communications in Boulder, Colorado. As of March 
1998 some 425,000 copies of Delicious! are distributed each 
month to over 900 health food retail stores throughout the 
United States.

927. Clarkson, Thomas B.; Anthony, Mary S.; Hughes, 
C.L., Jr. 1995. Estrogenic soybean isofl avones and chronic 
disease: Risks, and benefi ts. Trends in Endocrinology and 
Metabolism 6(1):11-16. Jan/Feb. [56 ref]
• Summary: It was fi rst noticed that plants could induce 
estrus in animals nearly 70 years ago. Since that time, more 
than 300 plants have been found to possess estrogenic 
activity. These compounds, which are known by their general 
name phytoestrogens, represent several chemical classes.
 “Potential risks or benefi ts of phytoestrogens depend not 
only on dose and potency but also on duration and pattern 
of exposure. Further, risk assessment must be considered 
relative to the developmental phase or life stage of the 
individual at the time of exposure.”
 This review focuses on isofl avones from soybeans, in 
part because consumption of soyfood products and soybeans 
is increasing, and in part because soybeans are the major 
source of genistein and daidzein in human diets.
 Discusses the effects soy isofl avones on infants and 
children during these life periods: Fetal-neonatal period. 
Prepubertal period. Women attempting conception.
 Chronic diseases of adulthood: Adlercreutz (1990) had 
noted that there is an abundance of phytoestrogens in Asian 
diets compared with Western diets, and that this difference 
may account for some “Western” diseases (breast, prostate- 
and colon cancer, and coronary heart disease). Address: 
Comparative Medicine Clinical Research Center, Bowman 
Gray School of Medicine, Wake Forest Univ., Winston-
Salem, North Carolina 27157-1040.

928. Dibb, Sue. 1995. Swimming is a sea of oestrogens: 

Chemical hormone disrupters. Ecologist (The) 25(1):27-31. 
Jan/Feb. [24 ref]
• Summary: Reproductive endocrinologist says: “In my 
opinion, the satisfaction with which the soy lobby highlights 
the benefi cial effect of isofl avones on a number of Western 
diseases and brushes aside potential effects on neonates and 
infants is almost obscene.” Address: The Food Commission 
(a consumer advocacy group), London.

929. Ecologist Magazine. 1995. Soybean processing under 
scrutiny. p. 27-33. Jan/Feb.
• Summary: A sidebar (p. 30), titled “Soya infant formula,” 
begins: “A 1994 report from New Zealand examining the 
toxicity of soya questions the suitability of feeding babies 
soya-based infant formulas. The report was co-authored 
by New Zealand aviculturists Richard and Valerie James, 
among others, who became mystifi ed by the range of health 
problems their breeding parrots–some 800 birds of 40 
species–were developing, including infertility, reproductive 
disorders, premature maturity and death caused by 
immune system failure. Conferring with other experienced 
aviculturists and animal breeders in New Zealand, Australia 
and the U.S., they discovered widespread breeding, growth, 
and behavioural problems and deaths in fi nches, rabbits, 
poultry, guinea pigs, cats and fi sh. Analyses of commercial 
bird fed and other animal feed indicated that soya ingredients 
were associated with the toxic effects.”

930. Grady, D.; Gebretsadik, T.; Kerlikowski, K.; Ernster, 
V.; Petitti, D. 1995. Hormone replacement therapy and 
endometrial cancer risk: a meta-analysis. Obstetrics and 
Gynecology 85(2):304-13. Feb. [73 ref]
• Summary: Estrogen replacement therapy protects against 
osteoporosis, hot fl ashes, and other menopausal symptoms, 
but increases the risk of endometrial adenocarcinoma. Ever 
users of unopposed estrogen therapy are about 2-3 times 
more likely to develop endometrial cancer as never users.
 Note: Endometrial cancer is a cancer that arises from 
the endometrium (the lining of the uterus or womb). It is the 
result of the abnormal growth of cells that have the ability to 
invade or spread to other parts of the body. The fi rst sign is 
most often vaginal bleeding not associated with a menstrual 
period. It is the most common form (85%) of endometrial 
cancers. Address: 1. Dep. of Epidemiology and Biostatistics, 
School of Medicine, Univ. of California, San Francisco.

931. Hirose, Kaoru; Tajima, K.; Hamajima, N.; Inoue, M.; 
Takezaki, T.; Kuroisha, T.; Yoshida, M.; Todudome, S. 1995. 
A large-scale, hospital-based case-control study of risk 
factors of breast cancers according to menopausal status. 
Japanese J. of Cancer Research (Gann) 86:146-54. Feb. [39 
ref]
• Summary: This study in Japan found that in premenopausal 
women (but not postmenopausal women) the consumption 
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of tofu 3 or more times per week was associated with a 
statistically signifi cant decreased risk of breast cancer (of 
approximately 20%), in comparison with the consumption of 
tofu less than three times per week.
 The incidence rates of female breast cancer in most 
Asian countries are much lower than in Western countries (1, 
2). Yet in recent years there has been a signifi cant increase. 
It is estimated that breast cancer will be the most common 
form of cancer among Japanese women by the year 2000 (3). 
Address: 1-5. Div. of Epidemiology, Aichi Cancer Research 
Inst., Nagoya, Japan.

932. LeRoy, Bob. 1995. Soy: Pluses and minuses. Vegetarian 
Voice (Dolgeville, New York) 20(4):13. Winter.
Address: RD.

933. Liu, KeShun; Orthoefer, F.; Brown, E.A. 1995. 
Association of seed size with genotypic variation in the 
chemical constituents of soybeans. J. of the American Oil 
Chemists’ Society 72(2):189-92. Feb. [13 ref]
• Summary: Ten soybean genotypes were grown in 1992 
with seed size ranging from 7.6 to 30.3 gm per 100 seeds. 
Signifi cant correlations were found between seed size and 
individual unsaturated fatty acids–positive with oleic acid, 
and negative with linoleic and linolenic fatty acids. Address: 
1&3. Jacob Hartz Seed Co., Inc., 910 N. Park Ave.; 2. 
Riceland Foods, Inc. Both: Stuttgart, Arkansas 72160.

934. Liu, KeShun; Brown, E.A.; Orthoefer, F. 1995. Fatty 
acid composition within each structural part and section 
of a soybean seed. J. of Agricultural and Food Chemistry 
43(2):381-83. Feb. [11 ref]
• Summary: Using gas chromatography, seed coat, axis, 
sections of cotyledons, and the whole seed of six Hartz 
soybean genotypes were analyzed. The nutritional value 
of soybeans is determined by both the quantity and quality 
of the oil they contain. There is increasing evidence of 
the relationship between consumption of saturated fat 
and elevated blood serum cholesterol levels, and of the 
“relationship between linolenic acid content and the 
oxidative rancidity or loss of fl avor stability in a food 
system.” This, there is a growing demand for specialty 
soybeans with either low saturated fat or low linolenic acid 
content. Address: 1-2. Jacob Hartz Seed Co. Inc.; 3. Riceland 
Foods, Inc. All: Stuttgart, Arkansas 72160.

935. Men’s Confi dential (Emmaus, Pennsylvania). 1995. The 
magic bean. Prostate health: New research suggests that soy-
based foods may prevent prostate cancer. Feb.
• Summary: “When Asian men immigrate to the U.S., 
something happens that makes them 20 times more likely to 
develop prostate cancer.” Researchers believe the widespread 
consumption of soy products in Asia may be at least part 
of the reason. Stephen Barnes, PhD, associate professor 

of pharmacology and biochemistry at the University of 
Alabama, is a leading researcher in this area. When he put 
genistein, a key component of soybeans, in a petri dish with 
cancer cells, “the genistein stopped the cancer dead in its 
tracks. ‘The results were clear and convincing,’ says Barnes.
 “So convincing, in fact, that clinical trials of soy protein 
powder as a prostate cancer preventive in men are starting 
this month. This study, to be led by Dr. Barnes, will involve 
80 men with elevated prostate specifi c antigen (PSA) levels. 
‘Higher levels of PSA seem to suggest a high rate of prostate 
cancer, and we’re wondering if soy can moderate those PSA 
levels,’ explains Greg Peterson, a study researcher.”
 Update: Researchers at Johns Hopkins School of 
Medicine in Baltimore, Maryland, have found a gene that 
controls the creation of a chemical that can help protect men 
against prostate cancer. Dr. Barnes says there may be a link 
between these new fi ndings and his research.

936. Messina, Mark; Messina, Virginia. 1995. Soybeans 
linked to health benefi ts. Vegetarian Voice (Dolgeville, New 
York) 20(4):10-11. Winter.
• Summary: Contents: Introduction. Soy and heart disease. 
Soy and cancer. Other roles for soy. What if you can’t 
tolerate soy. The whole diet approach.
 A table shows the isofl avone content of selected foods: 
Soymilk (1 cup) 40 mg. Tofu (½ cup) 40 mg. Tempeh (½ 
cup) 40 mg. Miso (½ cup) 40 mg. TVP, cooked (½ cup) 35 
mg. Soy fl our (½ cup) 50 mg. Soybeans, cooked (½ cup) 35 
mg. Soy nuts (1 ounce) 40 mg. Isofl avones (unlike vitamins) 
are not destroyed in conventional cooking methods. Address: 
1. PhD; 2. MPH, RD.

937. Nicolosi, Robert J.; Dietschy, John M. 1995. Dietary 
trans fatty acids and lipoprotein cholesterol (Letter to the 
editor). American J. of Clinical Nutrition 61(2):400-01. Feb. 
[10 ref]
• Summary: “In conclusion, before we can presume that 
trans fatty acids have an independent cholesterol-raising 
effect and that trans fatty acids and saturated fatty acids act 
similarly, human clinical trials must be conducted in which 
(1) trans fatty acids are added to a diet without reducing 
the amounts of cholesterol-lowering fatty acids such as 
oleate and linoleate, and (2) the control diet with which 
trans fatty acids were compared contains triacylglycerols 
enriched predominantly in neutral fatty acids such as 8:0, 
10:0, and 18:0, or carbohydrate, as was used in the Mensink 
and Katan (2) meta-analysis.” Address: 1. Center for 
Cardiovascular Disease Control, Dep. of Clinical Sciences, 
Univ. of Massachusetts-Lowell, Weed Hall, Rolfe St., 
Lowell, MA 01854; 2. Univ. of Texas Health Science Center, 
Southwestern Medical School, Dep. of Internal Medicine, 
5323 Harry Hines Blvd., Dallas, Texas 75235.

938. Sarkar, P.K.; Tamang, J.P. 1995. Changes in the 
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microbial profi le and proximate composition during natural 
and controlled fermentations of soybeans to produce kinema. 
Food Microbiology 12:317-25. Feb. [25 ref]
• Summary: The most acceptable kinema, made in the 
shortest fermentation time (by far), was made by fermenting 
sterile soybeans with a pure culture of Bacillus subtilis. 
The Bacillus count in the kinema made by the pure culture 
fermentation was 6.4 times higher than that of naturally 
fermented kinema. Yet the composition of the two types of 
kinema was similar. Address: 1. Microbiology Lab., Dep. of 
Botany, Univ. of North Bengal, Siliguri-734 430, Darjeeling 
District, West Bengal, India. Tamang’s present address: Dep. 
of Botany, Sikkim Government College, Gangtok–737 102, 
India.

939. Tufts University Diet and Nutrition Newsletter. 1995. 
Scientists spotlight phytoestrogens for better health. 12(2):3-
6. Feb.
• Summary: This article, which discusses the health benefi ts 
of phytoestrogens in detail and portrays soy in a very 
favorable light, contains a 3/4-page sidebar titled “Is there 
soy in your future?” Breast cancer is the number two killer 
of women in America and prostate cancer is the number 
two killer of men. Some scientists now believe that both 
men and women can take the same step to reduce their 
risk of succumbing to these diseases–change their diets to 
include phytoestrogens. This change of diet will probably 
also have a profound effect on menopausal symptoms such 
as hot fl ashes and mood swings. There are several classes 
of phytoestrogens: Isofl avones (which “are especially 
prominent in soy–apparently the most potent food in terms 
of its estrogen-like effects on the body”), coumestans, and 
lignans.
 “Understanding the hypothesis behind the protective 
effects of the phytoestrogens in soy and other foods can be 
a bit tricky, especially when it comes to women, because it 
relies on seemingly contradictory concepts that have to do 
with whether a woman is pre- or postmenopausal.”
 The sidebar on soy discusses tofu, tempeh, and miso.

940. Walsh, James. 1995. Suiting foreign tastes: Designer 
foods being made to fi t standards in Japan, world market. 
Star Tribune (Minneapolis, Minnesota). March 5.
• Summary: There is a growing demand for “designer” 
beans–a “value-added” product. Minnesota researchers 
(such as those at the University of Minnesota College of 
Agriculture) have developed, and Minnesota farmers are 
growing and selling, soybean varieties especially tailored 
for Asian niche markets. Proto soybeans are large-seeded, 
and high in protein, excellent for making tofu. They are 
often grown under contract with Asian companies. Minatto 
soybeans are a small-seeded variety, sold to the Japanese for 
making natto. Chico soybeans, also small seeded, are used to 
make soy sprouts.

 According to John McLaughlin, an international trade 
representative in the Minnesota World Trade Offi ce. One 
promising and rapidly expanding new U.S. market is for 
organic foods. U.S. domestic sales of organic foods have 
risen dramatically from about $178 million in 1980 to 
almost $2,000 million in 1993, according the Natural Food 
Merchandiser magazine. The Japanese alone pay more than 
$1,400 million a year for organic food, and that market has 
grown 80% a year for the past 5 years. Minnesota, which 
boasts 150,000 acres of organically certifi ed cropland, is 
working hard to court these buyers.
 Jim Orf, a professor and soybean researcher at the Univ. 
of Minnesota, notes that of the 20 to 30 soybean varieties 
developed by his university since the late 1970s, seven 
have been developed specifi cally for Japanese food use. 
In addition, private companies in Minnesota contract with 
Japanese buyers to develop and grow soybean varieties.
 SunRich, a company in Hope, Minnesota, that grows 
soybeans and waxy corn for Japan, “also has developed 
edamame, the boiled green soybean that Japanese eat as bar 
snacks. But so far, U.S. versions of that food have not met 
Japanese taste standards.” Allan Routh, a soybean farmer 
from New Richland, Minnesota, and part-owner of SunRich, 
grows 20-40% of his crop for export. He must work hard to 
meet the standards set by Japanese buyers, but the Japanese 
offer premiums of $0.25 to $1.50 per bushel.

941. Woodhams, David J. 1995. Nutritional defi ciencies in 
soy protein based infant formulas. Whangarei, New Zealand: 
Soy Information Network (SIN). 15 p. March 5. 21 cm. [28 
ref]
• Summary: Contents: Introduction. Soy protein based infant 
formulas. Trypsin inhibitors. Estrogens. Lectins. Phytic acid. 
Conclusions. Acknowledgements.
 This booklet, written for both the lay reader and the 
scientist, is helpful in explaining the meaning of scientifi c 
terms such as pancreas, hypertrophy, hyperplasia, estrogen, 
etc.
 Table 1 shows an analysis, conducted by M.G. 
Fitzpatrick (Grayson Laboratories Ltd.) of the concentrations 
(in mg/kg) of total genistein and daidzein in four commercial 
soy-based infant formulas: Infasoy 98 / 53. Isomil 72 / 
73. Prosobee 118 / 59. Karicare 91 / 48 (Nutricia, NSW, 
Australia). Address: PhD, CEng, MIChemE, MIPENZ, 
MNZIC, 2/47 Church St., Devonport 1309, New Zealand.

942. Roberts, Rosemary. 1995. Soybean inquiry may go to 
UN. Northern Advocate (Whangarei, New Zealand). March 
16.
• Summary: “A powerful United Nations agency may take 
up the New Zealand Health Department investigation into 
levels of toxins in soy-based products.”
 “The UN agency, the Joint Committee of the Food and 
Agricultural Organisation and the World Health Organisation 
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(JECFA) collates and assesses information on food additives, 
contaminants and natural toxicants.”

943. Clarke, Ron. 1995. Soy conundrum. Rural News (New 
Zealand) No. 131. p. 12. March 20.

944. Wakelin, Sue. 1995. Poisoned protein? Frightening facts 
about soya toxins. Rural News (New Zealand). March 20. 
Section 2. p. 1.
• Summary: About the concerns of Richard and Valerie 
James. Address: Consumer affairs writer.

945. Mouton-Bluys, Rene. 1995. Recent developments 
at Alimentos Alfa Ltda. Productos Nordland, in Bolivia 
(Interview). SoyaScan Notes. March 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: His equipment and technology comes from a 
mixture of sources: Bean Machines Inc., with ideas from the 
University of Illinois, and a Bolivian research center.
 Cochabamba is a traditional dairy city [population in 
1992 404,000] so he has had a hard time introducing his 
products. He didn’t have any publicity or strong campaign 
surrounding the launch of each product. His company is 
independent, not connected with any other company.
 The company now makes 5,000 liters/day of soymilk, 
1,000 liters/day of ice cream, and 2 to 3 tons/day of soy 
yogurt. All of these products are sold only in Bolivia; 60% 
are sold in Cochabamba, and a little is sold in the cities 
of Santa Cruz, and La Paz. His products are much less 
expensive than dairy products, retailing for only about 60% 
as much. So initially people bought his products because 
they were less expensive than dairy products, but now 
customers are increasingly interested in the health benefi ts. 
New he is developing a large 9-month campaign to educate 
the people on the benefi ts of his products.
 He uses an enzyme, -galactosidase, to get hydrolyze 
and rid of the oligosaccharides, which could otherwise cause 
fl atulence in his soymilk. Address: Cochabamba, Bolivia. 
Phone: +591 (042) 70094.

946. Kirk, Bruce. 1995. Re: Soy proteins–Article and 
editorial comment on "toxicity." Letter to Martin J. Edwards, 
New Zealand Ministry of Health, March 29. 1 p. Typed, with 
signature on letterhead.
• Summary: “Please fi nd attached an article which appeared 
in last week’s ‘Rural News’ and editorial comment related to 
‘toxicity’ of soy beans and further processed products.
 “This article is potentially damaging to the entire 
soy industry and makes inference to harmful effects of 
consumption of refi ned soy proteins eg [sic, e.g.,] isolated 
soy proteins in areas of human health without any credible 
scientifi c support.”
 “In summary we fi nd the article extremely biased, 
defamatory of all soy products and very critical of the 

Ministry of Health. We have also already received concerned 
response from several of our key users of Supro isolated 
soy proteins.” Address: Columbit [New Zealand] Ltd., 33A 
Rennie Dr., Mangere, P.O. Box 29093 Greenwoods Corner, 
Auckland 3, New Zealand.

947. Gallagher, Mercedes. 1995. Re: Kushi Foundation 
receives grant from the National Institutes of Health (NIH) 
Offi ce of Alternative Medicine to investigate the macrobiotic 
approach to cancer therapy. Letter to friends of the Kushi 
Institute, undated. Received March 31. 1 p. Typed, with 
signature on letterhead.
• Summary: The “Kushi Foundation and the University 
of Minnesota School of Public Health are recipients of a 
grant from the National Institutes of Health (NIH) Offi ce of 
Alternative Medicine to investigate the macrobiotic approach 
to cancer therapy. Haruo Kushi, Sc.D., is the Co-Principal 
Investigator at the University of Minnesota and Michio 
Kushi is the Principal Investigator for the Kushi Foundation. 
At this time all the necessary contractual and procedural 
approvals with NIH and the University have been completed 
and the project is underway.
 “This is the fi rst federally-funded grant ever given 
which specifi cally explores the effectiveness of macrobiotics. 
The intent of this exploratory study is to produce a ‘best 
case’ report that will establish an objective basis for larger 
scale continuing research into the macrobiotic approach to 
health. You can assist this endeavor greatly by participating 
in building the largest possible database of macrobiotic 
individuals whose case studies deserve consideration for this 
study and future research projects...” Address: Kushi Inst. 
NIH Grant Administrator, P.O. Box 7, Becket, Massachusetts 
01223. Phone: (413) 623-5741.

948. Adlercreutz, Herman; Goldin, B.R.; Gorbach, S.L.; 
Höckerstedt, K.A.; Watanabe, S.; Hamalainen, E.K.; et 
al. 1995. Soybean phytoestrogen intake and cancer risk. 
J. of Nutrition 125(3 Suppl):757S-770S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [122 ref]
• Summary: Contents: Introduction. Phytoestrogens in 
soy. Phytoestrogens identifi ed in man. Metabolism of 
phytoestrogens in man. Phytoestrogen levels in various 
populations. Main biological effects of diphenolic 
phytoestrogens: Estrogenic and antiestrogenic activity, 
binding to the type II nuclear binding site, aromatase 
inhibition, effect of tyrosine kinase, growth factors and 
other enzymes, stimulation of sex hormone binding globulin 
synthesis. Lignans, isofl avonoids and cancer: Breast cancer, 
prostatic cancer, colorectal and other cancers.
 Many Western diseases are hormone-dependent cancers. 
Therefore the writers have postulated that the Western 
diet, compared with a vegetarian or semi-vegetarian diet, 
may change hormone production, metabolism or action at 
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the cellular level. Recently their interest has focused on 
the cancer-protective role of some dietary hormone-like 
diphenolic phytoestrogens–the isofl avonoids and lignans.
 The precursors of these biologically active compounds 
originate in soybean products (mainly isofl avonoids, but 
also lignans) as well as whole-grain cereals, seeds, probably 
berries and nuts (mainly lignans). These are converted by 
intestinal bacteria to hormone-like compounds with weak 
estrogenic and antioxidative activity; they have already been 
shown to infl uence not only sex hormone metabolism and 
biological activity but also intracellular enzymes, protein 
synthesis, growth factor action, malignant cell proliferation, 
differentiation and angiogenesis, making them leading 
candidates for a role as natural cancer protective compounds. 
“Epidemiological investigations support this hypothesis, 
because levels of these compounds are found in countries or 
regions with low cancer incidence. This report is a review 
of results that suggest that the diphenolic isofl avonoids and 
lignans are natural cancer-protective compounds.” Address: 
1-2. Dep. of Clinical Chemistry, Helsinki Univ. Central 
Hospital, Finland.

949. Alberts, David; Garcia, Dava J. 1995. An overview of 
clinical cancer chemoprevention studies with emphasis on 
positive Phase III studies. J. of Nutrition 125(3 Suppl):692S-
697S. March. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease. [14 ref]
• Summary: Contents: Introduction. Target population. 
Study design: Phases I, II, and III. Chemopreventive agents. 
Positive chemoprevention studies: Non-small cell lung 
cancer, oral leukoplakia, head and neck cancer, esophageal/
stomach cancer, cervical cancer, colorectal cancer. 
Conclusions.
 Substances used for treatment included retinol palmitate, 
isotretinoin, retinol, vitamin C, molybdenum, Beta-carotene, 
vitamin E, selenium, sulindac. Address: Dep. of Medicine, 
Section of Hematology and Oncology; and Arizona Cancer 
Center, College of Medicine, Univ. of Arizona, Tucson, AZ 
85724.

950. Anderson, J.J.; Ambrose, W.W.; Garner, S.C. 1995. 
Orally dosed genistein from soy and prevention of cancellous 
bone loss in two ovariectomized rat models (Abstract). J. 
of Nutrition 125(3 Suppl):799S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: Administered at low dosages in two 
ovariectomized rat models, genistein (a phytoestrogen) is 
effective in reducing rates of bone loss; it can be used like 
Premarin (an estrogen from the urine of horses) or estradiol. 
Address: Dep. of Nutrition and Dental Research Center, 
Univ. of North Carolina, Chapel Hill, NC; and Dep. of 
Surgery, Duke Univ., Durham, North Carolina.

951. Anderson, Robert L.; Wolf, Walter J. 1995. 
Compositional changes in trypsin inhibitors, phytic acid, 
saponins and isofl avones related to soybean processing. 
J. of Nutrition 125(3 Suppl):581S-588S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [57 ref]
• Summary: Contents: Introduction. Proteins. Trypsin 
inhibitors. Phytic acid. Saponins. Isofl avones. Conclusions.
 “This review discusses the changes in content of trypsin 
inhibitors, phytic acid, saponins and isofl avones as soybeans 
are processed into the conventional protein ingredients, 
fl ours, concentrates and isolates, as well as some of the 
traditional Oriental soybean foods.”
 The latter include soy sauce, miso, tofu, soymilk, okara 
(residue from soymilk), tempeh, fermented bean curd [sufu]. 
Also discussed are soy infant formula, dehydrated soymilk, 
wheat-soy pancake mix, raw soy fl our, full-fat soy fl our, 
texturized / textured soy fl our, TVP, texturized soy protein 
concentrates, soybeans, soybean hulls (seed coat), soybean 
hypocotyl (radicle), spun soy protein isolate fi ber, defatted 
soy fl our, soy hot dog, soy bacon (tempeh bacon), tempeh 
burger, tofu yogurt, soy Parmesan. Address: Bipolymer 
Research, NCAUR, ARS/USDA, Peoria, Illinois 61604.

952. Anthony, M.S.; Clarkson, T.B.; Weddle, D.L.; Wolfe, 
M.S. 1995. Effects of soy protein phytoestrogens on 
cardiovascular risk factors in rhesus monkeys (Abstract). 
J. of Nutrition 125(3 Suppl):803S-804S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease.
• Summary: Dietary soy protein has long been known to 
lower plasma cholesterol, however the contribution of its 
phytoestrogens to that effect has been largely unexplored. 
There is abundant evidence that traditional estrogens (such 
as conjugated equine estrogens and 17-Beta estradiol) 
reduce the risk of coronary heart disease. Female rhesus 
monkeys fed a diet containing soy protein enriched with 
soy phytoestrogens had signifi cantly lower total plasma 
cholesterol concentrations (290 vs. 472 mg/dl) and higher 
high density lipoprotein cholesterol concentrations (90 
vs. 58) than the females fed the same diet but with the 
phytoestrogens removed from the soy protein. This diet 
resulted in signifi cantly reduced risk of cardiovascular 
disease in females, but not in males. Address: Comparative 
Medicine Clinical Research Center, Bowman Gray School 
of Medicine, Wake Forest Univ., Winston-Salem, North 
Carolina 27157-1040.

953. Ascherio, Alberto; Willett, Walter C. 1995. New 
directions in dietary studies of coronary heart disease. 
J. of Nutrition 125(3 Suppl):647S-655S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [91 ref]
• Summary: Contents: Introduction. Dietary fat. 
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Polyunsaturated fat. Trans fatty acids. Unnatural cis-
isomers of fatty acids. Fish and n-3 [omega 3] fatty acids. 
Antioxidants. Fiber. Folic acid, vitamin B-6, and blood 
homocysteine levels. Iron. Selenium and other minerals. 
Overweight. Address: 1. Depts. of Emidemiology and 
Nutrition, Harvard School of Public Health, Boston, 
Massachusetts; 2. Channing Lab., Dep. of Medicine, Havrard 
Medical School and Brigham and Women’s Hospital, 
Boston, MA 02115.

954. Ashendel, Curtis L. 1995. Diet, signal transduction and 
carcinogenesis. J. of Nutrition 125(3 Suppl):686S-691S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [17 ref]
• Summary: Contents: Introduction. Carcinogenesis. 
Cancer genes. Cellular regulation at the molecular level. 
Mechanism-based cancer prevention and treatment. 
Technology must advance for molecular diagnostics. 
Chemoprevention via mechanistic targeting. In the wings: 
new targets in cell cycle control, differentiation, apoptosis 
and genetic instability. Conclusion. Address: Dep. of 
Medical Chemistry and Pharmacognosy, Purdue Univ., West 
Lafayette, Indiana 47907.

955. Bakhit, R.; Erdman, J.W., Jr.; Essex-Sorlie, D.; 
Weingartner, K.; Chapman, K.; Winter, L.; Nelson, A.; 
Ham, J.; Potter, S. 1995. Hypocholesterolemic effects of soy 
protein and soy fi ber in mildly hypercholesterolemic men 
(Abstract). J. of Nutrition 125(3 Suppl):808S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease.
• Summary: “In the fi rst study, 50 g of protein and 20 g of 
dietary fi ber from soy fl our (SF), soy protein isolate/soy 
fi ber (SPI/F), SPI/cellulose (SPI/C) or nonfat dry milk/C 
(NFDM/C) were provided daily in conjunction with a Step 
I AHA diet for 4 weeks each according to a Latin Square 
Design. Both SPI treatments and SF resulted in a signifi cant 
depression of total and LDL cholesterol concentrations 
compared With NFDM/C (P < 0.01, P < 0.05).” Address: 
Div. of Foods and Nutrition, Div. of Nutritional Sciences, 
Univ. of Illinois, Urbana, IL 61801 and VA Medical Center, 
Danville, IL 61832.

956. Balmir, F.; Staack, R.F.; Jeffery, E.H.; Potter, S.M. 
1995. Soybean isofl avones infl uence serum lipid levels in 
rats (Abstract). J. of Nutrition 125(3 Suppl):805S. March. 
First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: “Since the establishment of a relationship 
between consumption of soy protein and lowering of serum 
cholesterol concentrations, much attention has been paid to 
identifying the constituent of soy protein responsible.”
 “In conclusion, this study shows a role for soybean 
isofl avones in the differential lipidemic responses observed 

with dietary soybean protein compared with casein. These 
data also indicate that soybean isofl avones may interact 
with different dietary proteins to produce changes in serum 
lipids.” Address: Div. of Nutritional Sciences, Univ. of 
Illinois, Urbana, IL 61801.

957. Barnes, Stephen. 1995. Effect of genistein on in 
vitro and in vivo models of cancer. J. of Nutrition 125(3 
Suppl):777S-783S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[62 ref]
• Summary: Contents: Introduction. Animal models. 
Isofl avone content of soy foods. Concentrations of 
isofl avones at cellular targets. Tissue culture studies.
 “Abstract: In two-thirds of studies on the effect of 
genistein-containing soy materials in animal models of 
cancer, the risk of cancer (incidence, latency or tumor 
number) was signifi cantly reduced.” Address: Depts. of 
Pharmacology and Biochemistry, Univ. of Alabama at 
Birmingham, Birmingham, AL 35294.

958. Barr, Susan Learner. 1995. Don’t overdo the tofu. 
Longevity (New York, NY). March.
• Summary: In recent years cancer research has focused 
on isofl avones, such as daidzein and genistein, “found in 
abundance in soy.” That, in turn, has increased the demand 
for soy products such as tofu and soy beverages. There is 
even talk of isofl avone supplements. But since isofl avones 
are weak estrogens–which counter the effect of natural body 
estrogens–some experts have become concerned about the 
potential side effects on women of childbearing age of a diet 
high in soy and other phytoestrogens (plant estrogens).
 At Emory University in Atlanta, Georgia, Patricia 
Whitten, PhD, found that among the offspring of rats 
fed large amounts of phytoestrogens from bean sprouts, 
sunfl ower seeds and red clover, the females were unable to 
ovulate and reproduce, while the males’ sexual performance 
was impaired. Whitten thinks that these fi ndings warrant 
studies on the effects of phytoestrogens on humans.
 Whitten and other researchers are not questioning 
the value of adding nutritious soy products to the diet in 
moderation–say, one serving a day. Address: R.D.

959. Bennink, M.R.; Mayle, J.E. 1995. Urinary isofl avonoid 
excretion as a marker of subject compliance (Abstract). J. 
of Nutrition 125(3 Suppl):801S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: Because the isofl avonoid (IF) content of non-
soy foods is low, urinary excretion of IF can be used to 
determine if subjects are consuming soy foods. Address: 
1. Food Science and Human Nutrition Dep.; 2. Dep. of 
Medicine. Both: Michigan State Univ., East Lansing, MI 
48824.
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960. Bennink, M.R.; Mayle, J.E.; Bourquin, L.D. 1995. 
Can dietary soy protein reduce the risk of colon cancer and 
cardiovascular disease? (Abstract). J. of Nutrition 125(3 
Suppl):801S. March. First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease.
• Summary: A 2-year, double-blind, prospective study is 
being conducted, supported by the United Soybean Board. 
Address: 1&3. Food Science and Human Nutrition Dep.; 2. 
Dep. of Medicine. All: Michigan State Univ., East Lansing, 
MI 48824.

961. Birbeck, John. 1995. Soy debate. Nutrition News (New 
Zealand Nutrition Foundation). March. p. 1-2.
• Summary: Discusses the views of Dr. Mark Messina (a 
private soy consultant and advocate from the USA) and 
Professor Cliff Irvine (Prof. of Animal & Veterinary Science 
at Lincoln University, New Zealand, with a particular interest 
in human reproduction). Prof. Irvine “maintains that infants 
are more susceptible to the effects of oestrogens and is 
surprised at the dearth of information and lack of research. 
He raised questions about the long term serious effects of 
synthetic hormones in the 40’s, through to the 70’s. However 
it should be noted that the effects recorded related to only 
one specifi c synthetic substance (DES) and not to the many 
others used.”

962. Blankenship, J.; Crane, M.; Mullen, T.; Gregory, 
R.; Lukens, R.; Sample, C.; Cruise, R. 1995. Serum 
lipoprotein(a) increased by powdered soymilk in subjects 
on a total vegetarian diet (Abstract). J. of Nutrition 125(3 
Suppl):802S-803S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease.
• Summary: Serum lipoprotein(a) (Lpa) was measured in 4 
groups of adults. A low level of Lpa is desirable for adults 
with cardiovascular ailments. Group 1 ate a total vegetarian 
diet with no powdered soymilk. Group 3 at the same diet 
but with 1-2 cups/day of commercial powdered soymilk. 
Group 1 had the lowest Lpa of the 4 groups. The authors 
conclude that exclusion of powdered soymilk and other free 
fats signifi cantly lowers Lpa. Address: 1&7. School of Public 
Health, Loma Linda Univ., Loma Linda, California 92350; 
2-6. Dep. of Medicine, Weimar Inst., P.O. Box 486, Weimar, 
California 95736.

963. Carroll, Kenneth K.; Kurowska, Elzbieta M. 1995. Soy 
consumption and cholesterol reduction: Review of animal 
and human studies. J. of Nutrition 125(3 Suppl):594S-597S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [25 ref]
• Summary: Contents: Introduction. Factors responsible for 
cholesterolemic properties of dietary proteins. Mechanism of 
action of dietary proteins and amino acids. Address: Centre 
for Human Nutrition, Dep. of Biochemistry, Univ. of Western 

Ontario, London, ONT, N6A 5C1, Canada.

964. Chen, Hua-Ming; Muramoto, Koji; Yamauchi, 
Fumio. 1995. Structural analysis of antioxidative peptides 
from soybean -conglycinin. J. of Agricultural and Food 
Chemistry 43(3):574-78. March. [18 ref]
• Summary: Protease hydrolyses of a soybean protein, 
Beta-conglycinin (7S protein), yielded antioxidative activity 
against the peroxidation of linoleic acid in an aqueous system 
at pH 7.0. Address: Dep. of Applied Biological Chemistry, 
Faculty of Agriculture, Tohoku Univ., Sendai 981, Japan.

965. Cohn, L.C.; Preud’homme, D.; Klijsen, S.; Klijsen, C.; 
Stare, T.J.; Mosca, L.J.; Deckelbaum, R.D. 1995. Effects 
of soy protein beverage supplement on plasma lipids in 
hypercholesterolemic children on the AHA Step-1 diet 
(Abstract). J. of Nutrition 125(3 Suppl):799S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease.
• Summary: “Previous studies have suggested that the 
substitution of soy protein for milk protein is associated 
with favorable changes in lipid profi les.” In this study, the 
addition of soy protein to a low-fat diet was associated with 
a decrease in plasma triglycerides compared to the placebo 
control group. Address: The Children’s Cardiovascular 
Health Center, Columbia Univ. Dep. of Pediatrics, New 
York; Novo Nordisk, Denmark.

966. Coward, L; Kirk, M.; Barnes, S. 1995. Analysis of 
isofl avone glycosidic conjugates in soy foods (Abstract). J. 
of Nutrition 125(3 Suppl):806S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: The soy isofl avone, genistein 
(5,7,4’-trihydroxyisofl avone), has been shown to inhibit 
critical biochemical targets (tyrosine kinases, DNA 
topoisomerases) in many cell types and may be the active 
agent in soy that lowers risk of breast and prostate cancer.” 
Soy also contains high levels (1-2 mg/g) of the isofl avones, 
daidzein and glycitein.”
 “This study has revealed that not all soy foods 
are necessarily equivalent, because the beta Glc and 
60MalGlc isofl avone conjugates may have quite different 
bioavailabilities and hence degree of physiologic effects.” 
Address: Dep. of Pharmacology and Comprehensive Cancer 
Center, Univ. of Alabama at Birmingham, Birmingham, AL 
35294.

967. Dwyer, Johanna. 1995. Overview: Dietary approaches 
for reducing cardiovascular disease risks. J. of Nutrition 
125(3 Suppl):656S-665S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. [96 ref]
• Summary: Contents: Dietary and nutritional factors 
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reducing coronary artery disease risk: Blood cholesterol and 
risk, factors associated with risk (total fat, trans fatty acids, 
polyunsaturated fatty acids, monounsaturated fatty acids), 
dietary cholesterol, dietary fi ber, dietary lacks associated 
with homocysteinemia (antioxidants, alcohol, coffee, 
fl avonoids, soy isofl avones), weight control and serum lipids. 
Dietary and nutrition-related factors reducing blood pressure 
risk: Exercise, weight control, salt, alcohol, fat, physical 
activity, other dietary factors associated with blood pressure 
lowering. Current strategies for reducing cardiovascular 
disease: Year 2000 goals, National Cholesterol Education 
Program, National High Blood Pressure Education Program. 
Popularizing dietary approaches. Principles to consider in 
crafting dietary measures. Address: Frances Stern Nutrition 
Center, New England Medical Center Hospital, Tufts Univ. 
Schools of Medicine and Nutrition, and USDA Human 
Nutrition Research Center on Aging at Tufts Univ. Boston, 
Massachusetts 02111.

968. Erdman, John W., Jr. 1995. Summary. J. of Nutrition 
125(3 Suppl):798S. March. First International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease.
• Summary: “There is now overwhelming evidence from 
many laboratories that consumption of soy protein compared 
with animal-based protein sources (especially casein) is 
hypocholesterolemic to people with elevated cholesterol 
concentrations. The specifi c mechanisms for this reduction 
have not been elucidated but are under intense scrutiny in 
several laboratories.”
 “This volume presents epidemiologic evidence for lower 
risk for cancers such as breast and prostate for cultures where 
soy protein foods are consumed at higher levels.”
 “Dr. Mark Messina, organizer and chairperson of 
this fi rst international symposium, deserves applause for 
convening the top researchers from around the world for this 
important scientifi c meeting. It was his vision and energy 
that made this meeting and the supplement possible. Many 
thanks go to the United Soybean Board and the thousands 
of soybean farmers for their support for the symposium. I 
appreciated this opportunity to co-edit the proceedings and 
very much look forward to the developments in the fi eld over 
the next few years.” Address: Div. of Nutritional Sciences, 
Univ. of Illinois, Urbana, IL 61801-3852.

969. Fahmy, H.M.; Bennink, M.R.; Uebersax, M.A. 1995. 
Isofl avonoid content of soybeans grown in Egypt and 
Michigan (Abstract). J. of Nutrition 125(3 Suppl):800S-
801S. March. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease.
• Summary: Seventeen soybean cultivars were selected 
for evaluation in Egypt and in 2 counties in Michigan 
(Ingham and Lenawee). Wide variation was found in total 
isofl avonoid (IF) content among cultivars production 

locations. Twofold differences were common, but the 
patterns were similar for soybeans grown in all 3 locations. 
Genistin was the predominant IF (55-88%) with daidzin 
comprising 12-45%. Only traces of genistein, daidzein and 
other IF were evident. The range of IF concentration was 
48 to 311 mg/100 gm and the overall mean IF concentration 
was 158 mg/100gm. The mean IF content in soybeans 
from Egypt, Ingham, and Lenawee was 148, 123, and 201. 
Address: 1. Food Technology Research Inst., Agricultural 
Research Center, Cairo Univ. Street, Giza, Egypt; 2-3. Food 
Science and Human Nutrition Dep., Michigan State Univ., 
East Lansing, MI 48824-1224.

970. Forsythe, William A., III. 1995. Soy protein, thyroid 
regulation and cholesterol metabolism. J. of Nutrition 125(3 
Suppl):619S-623S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[26 ref]
• Summary: Though it is well know that animal proteins 
raise cholesterol levels compared with plant proteins, 
the mechanism is not completely understood. The author 
believes that feeding soy protein lowers plasma cholesterol 
concentration by causing an increase in plasma thyroxine 
concentrations. The elevation in plasma thyroxine 
concentrations precedes the change in plasma cholesterol 
concentrations–a necessary requirement for hypothesizing 
causative effect.
 Note: Thyroxine is an iodine-containing hormone that 
is an amino acid produced by the thyroid gland. It is used 
in treating thyroid disorders. Address: School of Home 
Economics, Univ. of Southern Mississippi, Hattiesburg, 
Mississippi 39406.

971. Fotsis, Theodore; Pepper, M.; Adlercreutz, H.; Hase, T.; 
Montesano, R.; Schweigerer, L. 1995. Genistein, a dietary 
ingested isofl avonoid, inhibits cell proliferation and in vitro 
angiogenesis. J. of Nutrition 125(3 Suppl):790S-797S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [45 ref]
• Summary: Contents: Introduction. Angiogenesis and 
angiogenic diseases. Human urine contains inhibitors of 
endothelial and tumor cell proliferation. Synthetic genistein 
targets proliferating but not quiescent cells. Possible 
molecular mechanisms of action. Biological relevance 
and future prospects. Address: 1. Dep. of Oncology and 
Immunology, Children’s Univ. Hospital, Ruprecht-Karls-
Universitaet, INF 150, 6900 Heidelberg, Germany; 2. Inst. 
of Histology and Embryology, Dep. of Morphology, Univ. 
Medical Center, 1121 Geneva 4, Switzerland; 3. Dep. of 
Clinical Chemistry, Univ. of Helsinki, Meilahti Hospital, SF-
00290 Helsinki, Finland.

972. Product Name:  Soy Miracle Ultimate Shake 
(Chocolate Royale, Creamy Vanilla Almond).
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Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  354 Woodmont Rd., Suite 5, 
Milford, Connecticut 06460.  Phone: 1-800-882-7240.
Date of Introduction:  1995 March.
Ingredients:  Ultra Soy Complex I (Trademark) {An 
exclusive blend of Supro brand soy protein isolate, soy fi ber, 
soy lecithin, tofu powder, soy fl our, tamari soy powder, 
miso powder, & Cholestatin (Trademark) (mixed soy 
phytosterols)}, crystalline fructose, complex carbohydrate 
(maltodextrin), Dutch cocoa powder, natural fl avors, xanthan 
gum, oat fi ber, calcium phosphate, magnesium oxide, 
potassium chloride, siberian ginseng, ascorbic acid, inositol, 
choline bitartrate, blue-green micro algae, L-carnitine, 
vitamin E acetate, Spanish bee pollen, apple pectin, citrus 
biofl avonoid, niacinamide, zinc oxide, invertase (plant 
enzyme), ferrous fumarate, D-calcium pantothenate, vitamin 
A palmitate, manganese sulfate, pyridoxine hydrochloride, 
ribofl avin, thiamine hydrochloride, bromelain, papain, 
folic acid, biotin, vitamin D-3, potassium iodide, 
chromium, picolinate, sodium selenate, sodium molybdate, 
cyanocobalamin.
Wt/Vol., Packaging, Price:  15 oz (240 gm).
How Stored:  Shelf stable.
Nutrition:  Per one level scoop (14 servings per container): 
Calories 95, calories from fat 0, total fat 0 gm (0% daily 
value; saturated fat 00 gm), cholesterol 0 mg, sodium 150 
mg (6%), potassium 150 mg (4%), total carbohydrate 16 gm 
(dietary fi ber 2 gm, sugars 10 gm), protein 10 gm. Vitamin 
A 100%, vitamin C 100%, vitamin B-1 100%, vitamin B-2 
100%, vitamin B-6 100%, vitamin E 100%, niacinamide 
100%, pantothenic acid 100%, folic acid 100%, biotin 100%, 
vitamin D-3 100%, vitamin B-12 100%, calcium 30%, 
phosphorus 20%, magnesium 20%, iron 25%, zinc 100%, 
iodine 100%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  FreeLife leafl et. 1995. 
“FreeLife: Experience the incredible benefi ts of FreeLife’s 
exclusive Soy Miracle products.” “The cornerstone of the 
Soy Miracle Ultimate Body Program is the fat-free Ultimate 
Shake. The Ultimate Shake was specially designed to be a 
great-tasting source of many important nutrients needed to 
achieve optimal health and to help decrease excess body 
fat when used as part of the complete Soy Miracle Ultimate 
Body Program.
 “Dr. Mindell’s exclusive formula, Ultra Soy Complex I, 
contains eight of the most powerful soy foods synergistically 
combined to create the ultimate nutritional shake. These soy 
foods include the world’s best soy protein isolate, soy fi ber, 
soy lecithin, tofu powder, soy fl our, tamari powder, miso 
powder, and mixed soy phytosterols. The Ultimate Shake 
also contains blue-green micro-algae, Siberian ginseng, 
Spanish bee pollen, and active enzymes [from the soy fl our?] 
for better absorption.
 “The Soy Miracle Ultimate Shake can be used as a 

complete meal replacement or healthy snack and provides 
100% of the USRDA of all essential vitamins and most 
minerals. For maximum fat-loss results, replace one or two 
meals each day with a delicious Soy Miracle Shake and eat 
at least one well-balanced meal. Increase your daily physical 
activity and supplement your diet with FreeLife’s Soy 
Miracle Ultimate Antioxidant and Ultimate Body Toner.”
 Label for Chocolate Royale sent by Carolyn Ashman 
of Napa, California. 1995. May 15. She is a FreeLife 
distributor. Phone: 707-259-9459. “Directions: As a dietary 
supplement, add one level scoop (scoop included in can) of 
Soy Miracle Ultimate Shake™ to 8 fl . oz. of skim milk or 
Westsoy nonfat soy milk and blend or shake until smooth. 
For best fl avor, milk should be very cold. For maximum 
results” the shake should be used together with the two other 
products in this line and “the complete Soy Miracle Ultimate 
Body Program™.”
 Talk with Luke Taffuri, Vice-President of Operations, 
FreeLife International (354 Woodmont Rd. #5, Milford, 
Connecticut 06460. Phone: 1-800-882-7240). 1995. May 
30. To buy these products, you must be sponsored by a 
distributor. Cost: $61.25 for all 4 products incl. shipping. 
Each can of shake is $18.55. Antioxidant is $19.60. Body 
toner is $18.55. How much genistein is in these products? If 
each day you take one serving of a shake and two antioxidant 
pills plus two body toner pills, you will get 20 mg/day of 
genistein, plus 16-17 mg/day of daidzein. These products 
were introduced on 1 Feb. 1995, at the same time as Dr. 
Mindell’s book became available. The company, FreeLife, 
was started in 1995.
 Talk with Karma McLleskey of Fairfax Station, Virginia. 
1995. Aug. 18. Luke Taffuri runs the computers at Freelife. 
The people who know the most about the products are Ray 
Faltinsky (president) and Kevin Fournier (vice president).

973. Product Name:  Soy Miracle Ultimate Antioxidant.
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  Milford, Connecticut 06460.  
Phone: 1-800-882-7240.
Date of Introduction:  1995 March.
Wt/Vol., Packaging, Price:  60 caplets.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label sent by 
Carolyn Ashman. 1995. May. “Contains Ultra Soy Complex 
III, 200 mg, a proprietary blend of standardized soy kernel 
concentrate (source of genistein, daidzein and saponins), 
soybean sprouts concentrate (source of antioxidant enzymes), 
pine bark extract, grape seed extract, glutathione [carrier 
molecule antioxidant], red cabbage, green tea, carrots, 
broccoli, celery, brussels sprouts, kale, caulifl ower, green 
onions and yams.” These are packed in a Vita-Coat caplet, an 
“Exclusive antioxidant protective caplet coating system.”
 FreeLife leafl et. 1995.
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974. Product Name:  Soy Miracle Ultimate Body Toner.
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  Milford, Connecticut 06460.  
Phone: 1-800-882-7240.
Date of Introduction:  1995 March.
Wt/Vol., Packaging, Price:  60 caplets.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label sent by 
Carolyn Ashman. 1995. May. “Contains Ultra Soy Complex 
II, 350 mg, a proprietary blend consisting of lecithin, soy 
bran, linoleic acid, phosphatidylcholine, phytosterols (beta 
sitosterol, campesterol, stigmasterol, fucosterol), cephalin, 
inositol phosphatides, phosphatidylserine, and linolenic 
acid.”
 FreeLife leafl et. 1995.

975. Funk-Archuleta, M.; Hennebold, K.; Bathurst, I.C.; 
Bradley, J.D.; Barr, P.J.; Tomei, L.D. 1995. Protection 
against methotrexate (MTX) toxicity by a factor derived 
from soy fl our. FASEB Journal 9(4):A992 (Abst. #5754).
• Summary: A factor isolated from soy fl our by ethanol 
extraction has been shown to be a potent inhibitor apoptotic 
cell death in vitro. This factor is not a protein and not 
a protease inhibitor. This factor may be responsible for 
previously reported protective effects of soy-based diets 
against MTX toxicity. The authors are now exploring the 
potential use of this factor in protecting patients against 
toxic side effects of agents used in chemotherapy. Address: 
Univ. of Utah, Salt Lake City, Utah 84112; and LXR 
Biotechnology Inc., Richmond, California 94804.

976. Golbitz, Peter. 1995. Traditional soyfoods: Processing 
and products. J. of Nutrition 125(3 Suppl):570S-572S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [9 ref]
• Summary: Contents: Introduction. Soymilk. Tofu. Tempeh. 
Miso. Soy sauce.
 Note: As of Sept. 2018 this is the most widely cited 
article by Peter Golbitz on Google Scholar, having been cited 
in 161 other articles and books. Address: Soyatech, Inc., Bar 
Harbor, Maine 04609. Phone: 360-379-9544.

977. Goldberg, Anne Carol. 1995. Perspectives on soy 
protein as a nonpharmacological approach for lowering 
cholesterol. J. of Nutrition 125(3 Suppl):675S-678S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [30 ref]
• Summary: Contents: Introduction. Media reports about 
diets and supplements. Soy protein as an adjunct to diet. 
Dissemination of information. Availability of soy products 
(tofu, soymilk). Physician use of soy protein. Additional 
considerations. Address: Lipid Research Center, Dep. of 
Medicine, Washington Univ. School of Medicine, St. Louis, 
Missouri 63110.

978. Hawrylewicz, E.J.; Zapata, J.J.; Blair, W.H. 1995. Soy 
and experimental cancer: Animal studies. J. of Nutrition 
125(3 Suppl):698S-708S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. [33 ref]
• Summary: Contents: Introduction. Soy products, animal 
tumors. Soy protein, mammary tumors. Conclusion.
 “In conclusion, it has been established that several 
components in soybeans, namely, protease inhibitors, 
isofl avones, inositol hexaphosphate, phytosterols and 
saponins, inhibit a variety of tumors in various tissues in the 
animal model. Current studies also indicate that the lower 
amount of methionine in soy protein compared with casein 
may be important in selectively retarding the growth of 
tumors.”
 Fig. 7: “Polyamine, putrescine (Put), spermidine 
(Spd), spermine (Spm) distributine patterns in mammary 
epithelial tissue from rats (7 weeks old) fed casein (20%) 
or soy protein isolate (19%) diet.” The total polyamine 
concentration was 48% greater in the casein group. A 
spermidine to spermine ratio > 1 has been associated with 
faster growing tumors or tissues. “These observations may 
in part provide an additional mechanism by which SPI [soy 
protein isolate] diet effects mammary carcinogenesis.”
 Note: This is the earliest document seen (Oct. 2020) 
that mentions “spermidine” in connection with soybeans. 
Address: Dep. of Research, Mercy Hospital and Medical 
Center, Chicago, Illinois 60616.

979. Helms, J.R.; Gallaher, D.D. 1995. The effect of dietary 
soy protein isolate and genistein on the development of 
preneoplastic lesions (aberrant crypts) in rats (Abstract). J. 
of Nutrition 125(3 Suppl):802S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: High tyrosine kinase is associated with tumor 
tissue. Genistein, an isofl avone found in soybeans, has been 
shown to be an inhibitor of tyrosine kinases in vitro. The 
authors fed rats a diet containing soy protein isolate (SPI) to 
see if it would reduce the incidence of colon tumors (aberrant 
crypts). “The genistein-containing diets decreased the 
number of aberrant crypts, therefore suggesting a decrease 
in risk of tumor development.” This research was supported 
by the Minnesota Soybean Research and Promotion Council. 
Address: Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN 55108.

980. Hendrich, S.; Xu, X.; Wang, H.-J; Murphy, P.A. 1995. 
Neither diet selection or type of soy food signifi cantly affect 
bioavailability of isofl avones fed in a single meal to young 
adult females (Abstract). J. of Nutrition 125(3 Suppl):805S-
806S. March. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease.
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• Summary: “To characterize soybean isofl avone 
bioavailability, 10 adult females, ages 19-33 y, were fed 0.9 
mg/kg body weight in soymilk at breakfast in time-controlled 
basic foods, time-controlled self-selected, or ad libitum diets. 
In a second study, isofl avone doses of 0.8-1.2 mg/kg were 
given at breakfast as tofu, tempeh, soybeans and TVP.” The 
various foods and diets were fed to all subjects in random 
order.
 “Urinary recovery of daidzein was signifi cantly greater 
than that of genistein, and the recovery did not vary with 
soyfood or diet.” Address: Food Science Dep. and Human 
Nutrition, Iowa State Univ., Ames, IA 50011.

981. Hsia, S.L.; He, Jin Lin; Xu, Xiaoming. 1995. Topical 
treatment for hypercholesterolemia with soy lecithin 
(Abstract). J. of Nutrition 125(3 Suppl):801S-802S. March. 
First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: The authors discovered a strain of rabbits with 
heritable hypercholesterolemia. Application of a solution of 
purifi ed soy phosphatidylcholine in ethanol containing 0.01% 
butylated hydroxytoluene (BHT) to the shaved skin on the 
backs of the rabbits caused a signifi cant reduction of their 
serum cholesterol, and signifi cantly reduced atherosclerotic 
lesions in their aortas. Address: Univ. of Miami School of 
Medicine, P.O. Box 016960, R-117, Miami, Florida 33101.

982. Hutchins, A.M.; Slavin, J.L.; Lampe, J.W. 1995. 
Soybean feeding and urinary isofl avonoid phytoestrogen and 
lignan excretion in healthy men (Abstract). J. of Nutrition 
125(3 Suppl):802S. March. First International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease.
• Summary: Urinary isofl avonoids (genistein, daidzein, 
O-desmethylangolensin [ODMA] and equol) were greater 
and urinary lignans (enterodiol and enterolactone) were 
lower in soy-supplemented diets. However isofl avonoid 
and lignan excretion were similar between diets in which a 
fermented soy product (tempeh) and unfermented soybean 
pieces were fed. Thus fermentation of soybeans apparently 
does not effect these excretions. This research was supported 
by the Minnesota Soybean Research and Promotion Council. 
Address: Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN 55108.

983. Imrhan, V.; Radcliffe, J.; Hsueh, A.; Czajka-Narins, 
D. 1995. Soy protein isolate can reduce the severity of 
retinyl acetate-induced hypertriglyceridemia (Abstract). J. 
of Nutrition 125(3 Suppl):803S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: Retinoids have been shown to be effective 
agents in preventing certain forms of cancer. However an 
unwanted side of effect of their use is hypertriglyceridemia, 

a condition that increases risk of developing cardiovascular 
disease and can cause an attack of pancreatitis. Soy 
protein isolate can reduce the severity of RA-induced 
hypertriglyceridemia at a level that is chemopreventively 
effective. Address: Dep. of Nutrition and Food Science, 
Texas Woman’s Univ., Denton, TX 76204.

984. Iowa State University. 1995. Producing soybeans for 
the soyfood market: Conference schedule and registration 
(Leafl et). Ames, Iowa. 3 panels each side. Each panel: 22 x 
9 cm.
• Summary: On Thursday, 2 March 1995, Iowa State 
University held a 1-day conference titled “Producing 
Soybeans for the Soyfoods Market” at the Holiday Inn 
Gateway Center, Ames Iowa. No proceedings were 
published. Schedule: Wednesday evening: Tour of Iowa State 
University’s Pilot Plant and Center for Crops Utilization 
and Research. Soyfoods tasting reception follows at the 
Holiday Inn Gateway Center for conference registrants. 
Thursday. Morning session: Markets, trade, and policy. 
8:30 a.m.–Welcome and introductions, by Lester A. Wilson. 
9:00–Japanese soyfoods markets, by Hideki Furuhata, Mitsui 
& Co. 9:45–Growth potential for soyfood beans in Asian 
markets, by Lester A. Wilson. 10:30–Break. 10:45–U.S. 
participation in soyfoods markets in the Pacifi c Rim, by 
Robert Neal, Agri-Grain Marketing. 11:30–Trade policy 
changes and opportunities, by Paul Gallagher. 12:15–Lunch. 
Afternoon session: Soybean varietal effects on soyfood 
quality. 1:30 p.m.–The effect of varietal characteristics on 
perceived soyfood quality, by Keisuke Kitamura, Chief, 
Legume Breeding Lab, MAFF [Ministry of Agriculture, 
Forestry and Fisheries], National Agricultural Research 
Center, 3-1 Kannondai, Tsukuba, Ibaraki 305, Japan. 2:15–
Soybean breeder panel discussion, with Keisuke Kitamura, 
Walter Fehr (ISU), Dennis Strayer (Strayer Seeds), Tom 
Brumm (MBS Seeds), Clark Jennings (Pioneer Hi-Bred 
Intl.), Jerry Lorenzen (FTE Genetics). 2:45–ISU research 
presentations: (1) Soybean varietal and storage effects 
on tofu processing–Pilot plant study, by Lester A. Wilson 
and Patricia Murphy. (2) Rapid quality testing with near-
infrared whole grain analyzers, by Charles Hurburgh. 
3:30–Break. 3:45–Health benefi ts of soyfoods, by Mark 
Messina (American Soybean Association health consultant); 
Isofl avones in soybeans and soyfoods, by Patricia Murphy 
(ISU Dep. of Food Science and Human Nutrition). 5:00 
p.m.–Closing comments and questions.
 Conference sponsors: Midwest Agribusiness Trade 
Research and Information Center (MATRIC, Iowa State 
Univ.). Center for Crops Utilization Research (ISU). 
Utilization Center for Agricultural Products (UCAP, 
ISU). Iowa Soybean Promotion Board. MSGA/MSPRC 
(Minnesota Soybean Growers Assoc. / Minnesota Soybean 
Research & Promotion Council). Registration fee: $100 
before Feb. 15, or $125 thereafter.
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 A fi ve-page directory of the 74 attendees is attached. 
Address: Ames, Iowa.

985. J. of Nutrition. 1995. Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease: September 15-18, 1996, Brussels, Belgium (Ad). 
125(3 Suppl):iiS. March.
• Summary: “Sessions to include: Soy and heart disease. 
Soy and cancer. Metabolism, absorption, and physiology of 
isofl avones. Soy and osteoporosis. Soy and menopause. Soy 
and kidney disease. Soy and other diseases.
 “Within the United States, for program information and/
or if interested in presenting research contact: Mark Messina, 
PhD, 1543 Lincoln St., Port Townsend, Washington 98368. 
Phone: 360-379-9544. Fax: 360-379-9614. email messina@
olympus.net. Outside the United States, contact ir. Koen 
Descheemaeker, PhD, Vlamingstraat 28, B-8560 Wevelgem, 
Belgium [Alpro N.V.]. Phone: 32-35-432240. Fax: 32-56-
432299. For registration information contact Roger Leysen, 
American Soybean Association, Rue Du Commerce, 20-22 
Box 4, Brussels, Belgium.”

986. Kanazawa, Takemichi; Osanai, T.; Xiao, S-Z.; et al. 
1995. Protective effects of soy protein on the peroxidizability 
of lipoproteins in cerebrovascular diseases. J. of Nutrition 
125(3 Suppl):639S-646S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. [30 ref. Eng]
• Summary: It has been shown that peroxidized low 
density lipoprotein (LDL) is an important risk factor in 
the pathogenesis of atherosclerosis. Administration of 
soycreme suppressed peroxidized lipoprotein. Furthermore, 
blood cholesterol concentrations were reduced by the 
administration of soy protein. Therefore soy protein may be 
useful in the prevention and/or treatment of atherosclerosis. 
Address: 1. The Second Dep. of Internal Medicine, Hirosaki 
Univ. School of Medicine, 5 Zaifu-Cho, Hirosaki-City 
036, Aomori-Ken, Japan; 3. Beijing Research Center for 
Immunology, Beijing, China.

987. Kennedy, Ann R. 1995. The evidence for soybean 
products as cancer preventive agents. J. of Nutrition 125(3 
Suppl):733S-743S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[91 ref]
• Summary: Contents: Introduction. Soybean constituents 
known to have anticarcinogenic activity. Mixtures of 
soybean-derived compounds able to suppress carcinogenesis 
in vivo. Other types of anticarcinogenic activity reported 
for soybean-derived compounds. Potentially adverse effects 
from dietary soybean-derived protease inhibitors.
 “There is much evidence suggesting that compounds 
present in soybeans can prevent cancer in many different 
organ systems. The evidence for specifi c soybean-derived 

compounds having a suppressive effect on carcinogenesis in 
animal model systems is limited, however. There is evidence 
that the following isolated soybean derived products suppress 
carcinogenesis in vivo [in live cells or animals]: a protease 
inhibitor, the Bowman-Birk inhibitor, inositol hexaphosphate 
(phytic acid) and the sterol Beta-sitosterol. Other compounds 
that may be able to suppress carcinogenesis in animals are 
the soybean isofl avones. Soybean compounds reported to 
have other types of anticarcinogenic activity include soybean 
trypsin inhibitor, saponins and genistein. There is much 
evidence to suggest that diets containing large amounts of 
soybean products are associated with overall low cancer 
mortality rates, particularly for cancers of the colon, breast, 
and prostate.”
 Table 1 shows soybean constituents that have been 
studied in pure form and have been shown to signifi cantly 
suppress carcinogenesis in animals. This table shows that the 
protease inhibitor (the Bowman-Birk inhibitor, BBI) is the 
compound in soybeans that has shown the greatest anticancer 
activity in animal trials. “We have observed that BBI can 
completely prevent colon carcinogenesis (100% suppression) 
and suppress carcinogenesis in the liver by 71%, in the oral 
epithelium by 86%, and in the lungs by 48%. The ability 
of BBI to suppress BBI in the various systems studied far 
exceeds the ability of other soybean-derived compounds to 
affect carcinogenesis, as summarized for other compounds in 
Table 1. Two other compounds in soybeans have also been 
shown to suppress carcinogenesis in animals: phytic acid 
and Beta-sitosterol.” Abbreviations: BIC = BBI concentrate. 
PBBI = purifi ed BBI. TI = trypsin inhibitor. Address: Dep. 
of Radiation Oncology, Univ. of Pennsylvania School of 
Medicine, Philadelphia, PA 19104.

988. Kirkman, L.; Lampe, J.; Campbell, D.; Martini, M.; 
Slavin, J. 1995. Urinary excretion of isofl avonoids and 
lignans in men (and women consuming soy and vegetable 
diets) (Abstract). J. of Nutrition 125(3 Suppl):804S. March. 
First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: Urinary excretion of the isofl avonoids equol, 
O-desmethylangolensin [ODMA], daidzein, and genistein 
was greater when subjects consumed soy compared with 
other test diets. Soy consumption signifi cantly increased 
isofl avonoid excretion but the response varied greatly among 
individuals. Address: Dep. of Food Science and Human 
Nutrition, College of Agriculture and Human Ecology, Univ. 
of Minnesota, 1334 Eckles Ave., St. Paul, MN 55108-6099.

989. Klein, Barbara P.; Perry, A.K.; Adair, Nancy. 1995. 
Incorporating soy proteins into baked products for use in 
clinical studies. J. of Nutrition 125(3 Suppl):666S-674S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [36 ref]
• Summary: Contents: Introduction. Soybean products: 
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Soybean grits, soybean fl our, soybean concentrates, 
isolated soy proteins. Nutritional value of soy protein. 
Hypolipidemic effects. Acceptability of soy-soy containing 
products. Functional properties of soy proteins in baked 
products. Testing in food systems. Consumer responses to 
ISP. The approach to development of high ISP products. 
The evaluation process. Modifying diets by including high-
ISP products. Looking to future studies. Address: Div. of 
Foods and Nutrition, Univ. of Illinois at Urbana-Champaign, 
Urbana, IL 61801.

990. Korzenik, J.R.; Burdge, R.; Barnes, S.; Topazian, M. 
1995. A pilot trial of soybean powder in the treatment of 
gastrointestinal hemorrhage and epistaxis in hereditary 
hemorrhagic telangiectasia (Abstract). J. of Nutrition 125(3 
Suppl):804S-805S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease.
• Summary: The initial dose of the protein powder will 
contain 20 gm of protein. Note: It is not clear whether the 
term “soybean powder” refers to soy fl our or soy protein 
isolate. Address: Yale Univ. School of Medicine, Div. of 
Digestive Diseases, P.O. Box 3333, New Haven, Connecticut 
06520-8056.

991. Kritchevsky, David. 1995. Dietary protein, cholesterol 
and atherosclerosis: A review of early history. J. of Nutrition 
125(3 Suppl):589S-593S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. [37 ref]
• Summary:  See next page. Since the early 1900s, the 
evidence of the cholesterol-lowering properties of dietary 
proteins of plant origin has been accumulating. Address: The 
Wistar Inst., Philadelphia, Pennsylvania 19104-4268.

992. Liener, Irvin E. 1995. Possible adverse effects of 
soybean anticarcinogens. J. of Nutrition 125(3 Suppl):744S-
750S. March. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease. [36 ref]
• Summary: Contents: Introduction (Protease inhibitors). 
Carcinogenic effect. Mechanism of action. Nutritional 
signifi cance for humans. Other anticarcinogens: Phytic acid, 
saponins.
 “Perhaps the most signifi cant observation that ultimately 
led to a better understanding of the mode of action of 
the soybean protease inhibitors was the fi nding that the 
feeding of raw soybeans, or the purifi ed inhibitors derived 
therefrom, caused an enlargement of the pancreas that could 
be described histologically as hypertrophy (an increase in the 
size of the acinar cells of the pancreas) as well as hyperplasia 
(an increase in the number of acinar cells). Concomitant 
with an enlargement of the pancreas was an increase in 
the secretion of the digestive enzymes including trypsin, 
chymotrypsin and elastase...” Address: Dep. of Biochemistry, 
Univ. of Minnesota, St. Paul, MN 55108.

993. Living Earth & Food Magazine (Food Commission, 
London). 1995. New Zealand research questions safety of 
hormones in soya baby milks. Jan/March. p. 3. [1 ref]
• Summary: The Food Commission is a UK consumer 
advocacy group. “The Food Commission has received 
evidence from New Zealand that soya formula milks for 
babies contain levels of chemicals, known as phytoestrogens, 
which, the researchers say, give young babies the equivalent 
of several contraceptive hormone pills a day*. (Footnote: 
*James et al. 1994. The Toxicity of Soybeans and Related 
Products). The research has been widely reported in the New 
Zealand press with calls for soya formulae to be withdrawn 
from sale.”
 “The Food Commission asked companies supplying 
soya baby milks in the UK to provide information on 
levels of phytoestrogens. As we went to press, only one 
company, Wyeth, which makes SMA Wysoy formula, was 
able to provide the Food Commission with fi gures. SMA 
told the Food Commission: ‘Our soy formula contains no 
more than 20-28 micrograms/ml (of phytoestrogens) in the 
reconstituted product.’
 Sales of soya-based infant formulas are worth nearly £9 
million a year from the 3% of babies in the UK who are fed 
soya-formula, with about 85% of sales on prescription.

994. Lu, L.-J.W.; Anderson, K.E.; Broemeling, L.; Doughty, 
M.; Hu, D.M.-C.; Sadagopa Ramanujam, V.M. 1995. 
Metabolism of soya isofl avones in healthy males after 
soymilk consumption (Abstract). J. of Nutrition 125(3 
Suppl):807S-808S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease.
• Summary: “Three of 11 males excreted equol, but the 
remaining 8 males could not. Rates of isofl avone excretion 
differed signifi cantly between day and night and were 
inversely affected by doses. Results suggest that isofl avone 
metabolism exhibits interindividual variability and is 
affected by dose and time of administration.” Address: Dep. 
of Preventive Medicine and Community Health, The Univ. of 
Texas Medical Branch, Galveston, TX 77555.

995. Lusas, Edmund W.; Riaz, Mian N. 1995. Soy protein 
products: Processing and use. J. of Nutrition 125(3 
Suppl):573S-580S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[24 ref]
• Summary: Contents: Introduction. Full-fat fl ours and grits 
(incl. enzyme-active fl ours). White fl ake products: White 
fl akes, fl ours, grits, refatted and lecithinated products, soy 
protein concentrates, soy protein isolates, enzyme-modifi ed 
isolated proteins. Dried soyfoods. Mixtures of soy and other 
proteins. Compositions of soy food proteins. Importance and 
alteration of functional properties. Food protein ingredients 
applications: Meats, other applications. Address: Food 
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Protein Research and Development Center, Texas A&M 
Univ., College Station, TX 77843-2476.

996. Makela, Sari I.; Pylkkänen, L.H.; Santti, R.S.S.; 
Adlercreutz, H. 1995. Dietary soybean may be antiestrogenic 
in male mice. J. of Nutrition 125(3):437-54. March. [39 ref]
• Summary: Soy in the diet appears to inhibit abnormal 
growth of the prostate gland. This soy appears to be 
antiestrogenic in male mice; this may be important for the 
hormonal regulation of normal as well as cancerous growth 
of the prostate gland. Address: 1. Dep. of Anatomy, Inst. 
of Biomedicine, Univ. of Turku, Kiinamyllynkatu 10, FIN-
20520 Turku, Finland.

997. Messina, Mark; Erdman, John W., Jr. eds. 1995. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease: Proceedings from a 
symposium held in Mesa, Arizona, on February 20-23, 1994. 
J. of Nutrition 125(3 Suppl):567S-808S. March.
• Summary: This symposium was organized by Mark 
Messina, PhD, and sponsored by Protein Technologies 
International, the soybean growers from Nebraska, Indiana, 
and Iowa, and the United Soybean Board.
 34 papers by various authors (each cited separately), 
were presented at this conference. They were arranged 
under the following categories. Introduction. Overview 
of soybean processing and products. Soy intake and 
cholesterol reduction. Soy and cholesterol reduction: 
Hypothesized mechanisms. Soy and heart disease 
prevention: Potential mechanisms unrelated to cholesterol 
reduction. Potential public health impact of soy protein. 
Overview of diet and cancer. Soy intake and cancer risk: 
Animal and epidemiologic studies. Nonisofl avone soybean 
anticarcinogens. Soybean isofl avones and cancer risk. 
Anticancer effects of genistein. Summary. Abstracts. 
Address: 1. 1543 Lincoln St., Port Townsend, Washington 
98368; 2. Div. of Nutritional Sciences, Univ. of Illinois, 
Urbana, IL 61801-3852. Phone: 360-379-9544 (Messina).

998. Messina, Mark. 1995. Introduction. J. of Nutrition 
125(3 Suppl):vS. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease.
• Summary: “Past world conferences on soybeans (held 
in 1974 and 1981) have focused largely on the quality of 
soy protein and the potential contribution of soyfoods to 
improving nutriture in developing countries.”
 There is a large body of research on the role of soy in 
the prevention and treatment of heart disease and cancer. 
The fi rst human study showing that soy protein lowers blood 
cholesterol was published nearly 30 years ago, and animal 
studies were published more than 20 years before that. There 
is a relatively new but rapidly growing body of literature 
showing that soy can reduce cancer risk. “In fact, genistein, 
the primary isofl avone in soybeans, was shown in 1966 [by 

Folman and Pope] in an animal model to have antiestrogenic 
properties.” Address: Chairperson, PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

999. Messina, Mark. 1995. Modern applications for an 
ancient bean: soybeans and the prevention and treatment of 
chronic disease. J. of Nutrition 125(3 Suppl):567S-569S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [16 ref]
• Summary: For centuries, soyfoods have been used in East 
Asia as both a food and a medicine. “Given the ease with 
which soyfoods can be incorporated into the diet, be it via 
the traditional soyfoods such as tofu and soy-milk, or the 
more modern soy protein products, such as soy isolates, 
concentrates and fl ours, soyfoods may be able to have a 
signifi cant benefi cial impact on public health.” Address: 
Chairperson, PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

1000. Messina, Mark J.; Messina, Virginia. 1995. Soybeans 
deserve another look. Healthline (St. Louis, Missouri). 
March. p. 8.
• Summary: Discusses soy and heart disease, soy and cancer, 
and soy in the diet.
 “Studies have shown that adding soy protein to the diet 
signifi cantly lowers cholesterol levels in people with high 
blood cholesterol. And the effects are above and beyond 
those seen with low-fat, low-cholesterol diets. In fact, in 
many cases, subjects in these studies were already following 
an American Heart Association diet; adding soy to that 
diet reaped additional benefi ts. On average, soy protein 
causes about a 12 to 15 percent drop in cholesterol levels. 
Furthermore, only about 25 grams of soy protein per day are 
needed to achieve these benefi ts.
 “Soy protein also protects blood cholesterol from being 
oxidized. Oxidized cholesterol leads to the formation of 
plaques in the arteries that can cause heart disease. Soy 
protein offers even further protection from heart disease by 
reducing the formation of blood clots.”
 “Soybeans are a unique source of isofl avones, a group 
of chemicals that may help to prevent a variety of cancers, 
including breast cancer. No other commonly consumed food 
contains these compounds. Isofl avones may prevent breast 
cancer by acting as antiestrogens which interfere with the 
activity of estrogen, a female hormone that raises the risk for 
breast and uterine cancer.
 “One particular type of isofl avone, genistein, has caught 
the attention of cancer researchers. More than 50 laboratory 
studies show that adding genistein to cancer cells in a test 
tube inhibits the growth of those cells... Genistein appears 
to interfere with the activity of enzymes that convert normal 
cells into cancer cells. It also may stop the growth of new 
blood vessels that are needed to nourish tumors. Without 
these new vessels, tumors stop growing.” Address: 1. PhD; 2. 
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MPH, RD. Both: Port Townsend, Washington.

1001. Molteni, Agostino; Brizio-Molteni, L.; Persky, V. 
1995. In vitro hormonal effects of soybean isofl avones. 
J. of Nutrition 125(3 Suppl):751S-756S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [30 ref]
• Summary: Contents: Introduction. Defi nition and structure 
of hormone receptors. Cellular binding properties of 
phytoestrogens (isofl avones). Isofl avones as cell growth 
regulators.
 Genistein “inhibits several key enzymes thought to 
be involved in carcinogenesis. Although still speculative, 
greater dietary incorporation of soybean products, because 
of the high concentration of isofl avones, may be a safe and 
effective means of reducing cancer risk.” Address: 1-2. Dep. 
of Pathology, Northwestern Univ.; 3. Dep. of Preventive 
Medicine, Univ. of Chicago. All: Chicago, Illinois 60611.

1002. Murphy, P.A.; Wang, H.-J. 1995. Isofl avone content 
of selected soybeans and soyfoods (Abstract). J. of Nutrition 
125(3 Suppl):806S. March. First International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease.
• Summary: 29 commercial soybean foods were obtained 
and classifi ed into soy ingredients, traditional soyfoods, 
and second generation soyfoods. 12 soybean varieties 
(8 American and 4 Japanese) were also obtained. The 
concentration and distribution of isofl avones in these 
was analyzed using HPLC (high performance liquid 
chromatography) and photodiode array detection. Twelve 
isomers were quantifi ed: 3 aglycones (daidzein, genistein, 
and glycetin [sic, glycitein]), as well as 9 glucosides 
(daidzin, genistin, glycitin; 6”-O-acetyl-daidzin, -genistin, 
glycitin; 6”-O-malonyl-daidzin, -genistin, glycitin).
 Among traditional soyfoods, there were differences 
between nonfermented and fermented. Higher levels of 
glucosides were found in nonfermented soyfoods, while 
higher levels of aglycones were found in fermented 
soyfoods. Second generation soyfoods contain only 6-20% 
the isofl avone levels as whole soybeans.
 In Vinton 81 soybeans grown during the three years 
1989-1991, variation in total isofl avones was threefold, with 
crop year having a much greater infl uence than location. 
Isofl avones in seven other American soybean varieties 
ranged from 2,053 to 4,216 micrograms per gram. Address: 
Iowa State Univ., Dep. of Food Science and Human 
Nutrition, 2312 Food Sciences Building., Ames, IA 50011.

1003. Nicholls, J.; Lasley, B.L.; Gold, E.B.; Nakajima, S.T.; 
Schneeman, B.O. 1995. Phytoestrogens in soy and changes 
in pituitary response to GnRH challenge tests in women 
(Abstract). J. of Nutrition 125(3 Suppl):803S. March. First 
International Symposium on the Role of Soy in Preventing 

and Treating Chronic Disease.
• Summary: The authors used the gonadotropin-releasing 
hormone (GnRH) challenge test to show that phytoestrogens 
had an antiestrogenic effect in postmenopausal 
hysterectomized women and an estrogenic effect in pre-
menopausal women. “Measuring changes in responsiveness 
of the estrogen-sensitive pituitary may be a useful tool for 
evaluating the effects of phytoestrogens in soy.” Address: 
Dep. of Nutrition and Div. of Reproductive Biology and 
Medicine, School of Medicine, Univ. of California, Davis, 
CA 95616.

1004. Ontario Soybean Growers’ Marketing Board. 1995. 
Technical soybean mission: Japan, Hong Kong, Malaysia, 
Singapore. March 10-26, 1995. Chatham, Ontario, Canada. 
23 p. 28 cm. [Eng]
• Summary: Contents: Participating members: Dr. Karen 
Lapsley, Mr. Ron McDougall, Mr. Michael Loh, Mr. Doug 
Jessop (food technologist and tofu expert, Harrow Research 
Station), Mr. Kim Cooper (marketing specialist, OSGMB). 
Note: This is the fi rst Canadian soybean mission in which a 
food technologist (Doug Jessop) participated. Background. 
Mission objectives. Acknowledgements. Mission details–
Japan: Canadian embassy.
 Japan Miso-Co-op Industrial Association: Japan imports 
about 250,000 tonnes {metric tons} of soybeans from China 
each year, and about 150,000 tonnes of that amount is for 
the miso market. The remaining miso soybeans come from 
Canada, USA, and Japan. The best soybean for making miso 
comes from the Hokkaido area of Japan. It is a large, white 
hilum type, perhaps Toyomasuri. Generally the larger the 
soybean the better for making miso. Japanese miso makers 
need two types of soybeans from Canada: (1) Normal 
SQWH (Special Quality White Hilum); average values for 
color, taste and texture are acceptable though higher values 
would be preferable; (2) High Premium Soybeans; they 
would consider paying a premium for better color, taste, and 
texture.
 Azuma Natto Foods Co. Ltd.: This natto company 
uses 7,000 tonnes/year of soybeans making them the third 
largest natto maker in Japan. They use 65% USA, 25% 
Japanese, and 15% Canadian soybeans. There are four sizes 
of natto: Small natto < 5.5 mm accounts for 72% of the 
natto market in Japan; Large natto, 5.5 to 6.2, account for 
18%. Extra large natto > 8.5 mm account for 18%. Split seed 
natto account for 10%. Factors in assessing the suitability 
of soybeans for natto are: Fat content should be less than 
19%. Total sugars–Group 1 contains sucrose, fructose, and 
glucose, group 2 contains raffi nose and stachyose. Calcium 
affects the hardness or softness of natto. The ideal range is 
180-250 mg/100 gm. Sanwa Company–Tofu manufacturer.
 Wed., March 15–Japan Tofu Association: There are over 
20,000 tofu makers in Japan, and 53 of these are members 
of this association, with half of the 53 being in the Tokyo 
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area. Only 185 tofu manufacturers in Japan have 30 or 
more employees. Tofu makers consider there are two types 
of organic soybeans: true organic and semi-organic. The 
association imports about 2,000 tonnes of each type from the 
USA; they are OCIA certifi ed.
 Home Foods Company Ltd. uses 4,000 metric tons 
of soybeans a year, mostly a blend of 70% Chinese white 
hilum and 30% U.S. white hilum. The soys from the USA 
are I.O.M. soybeans, especially the “High Super” variety. 
For the more premium market they use a blend of 50% 
Japanese soys and 50% Harovinton soybeans. They have 
also just started blending 50% Chinese and 50% Canadian 
white hilum soybeans. The two most important criteria for 
their soybeans are high protein and high total sugars. Sugar 
levels of Chinese soybeans (24-25%) are higher than those of 
Canadian soybeans (23-24%).
 Thursday, March 16–Takeya Miso Co.: Ikuo Fujimori, 
President. Takeya has two plants employing 100 production 
workers and using 5,000 to 6,000 tonnes of soybeans yearly. 
70-80% of their products are sold in supermarkets. For years 
they have been using the U.S. soybean variety Kanrich.
 Nagano Chushin Agricultural Experiment Station: They 
have been breeding soybeans since 1957 and in that time 
have developed and released 17 varieties, the most famous 
being Enrei. The staff of 34 includes 5 soybean breeders. 
Dr. Nobuo Takahashi has been breeding soybeans for over 
18 years. Japan has domestic soybean area of 370,500 acres 
(150,000 ha); it is decreasing, so imports are increasing.
 Nagano Miso Industrial United Co-operatives: This 
group consists of 8 local co-ops made up of 160 miso 
manufacturers, who pay a fee to this group based on sales. 
There was a detailed discussion of the types of sugars in 
soybeans necessary for good miso.
 Friday March 17–National Food Research Institute. 
Tsukuba is developing into a science research park, now 
containing over 200 different research institutes. NFRI, 
originally founded in 1934 as the Rice Institute, moved to 
Tsukuba from Tokyo in 1973. Thirty years ago, all tofu in 
Japan was made with Japanese soybeans. Dr. Toshiro Nagai 
spoke about natto: In 1992 the natto needs of Japan were 
met by soybeans from China (45%), USA (38%), Canada 
(17%), and Japanese domestic (8%). Natto consumption has 
increased by about 10% for each of the last few years. Dr. 
Sayuki Nikkuni spoke about miso: In 1992 the miso needs of 
Japan were met by soybeans from China (87%), USA (6%), 
Japan (6%), and Canada (1%). Dr. Kaoro Koyama spoke 
about tofu: In 1992 the soybeans for tofu totaled 490,000 
tonnes and came from USA (390,000 tonnes; 80%), Canada 
(50,000; 10%), Japan (20,000; 4.1%), China (20,000; 4.1%), 
and South America (10,000; 2.0%).
 Asahi Food Processing Co. Ltd. This plant, which has 
350 employees and operates 365 days/year, was established 
in 1972 and produces tofu, fried tofu, natto, noodles, and 
juices. They use 15 tonnes of soybeans daily or 4,900 

tonnes/year, of which 38.8% are grown in Japan and the 
remaining 61.2% are IOM from the USA. Each day they 
make 120,000 cakes of tofu, 100,000 pieces of fried tofu, 
and 20,000 packages of natto. Most of the soybeans they use 
in production are dehulled. They use about 500 tonnes/year 
of OCIA certifi ed soybeans from the USA and some semi-
organic soybeans from Japan. The prices they pay per kg of 
soybeans are: IOM 30-40 yen; Vinton, identity preserved 
varieties, and Harrovinton [Harovinton] 100 yen; organic 
120-140 yen; Enrei (Japanese) 400 yen.
 Saturday, March 18–Hong Kong. Canadian High 
Commission. Canada Packers (Hong Kong) Ltd.
 Monday, March 20. Shenzhen Economic Zone: This area 
of 30 square km, just outside the Hong Kong border, contains 
1 million people or 60% of the provincial population, all 
of whom require a special permit to work in the area. This 
economic zone is booming, basically due to spiralling costs 
in Hong Kong, where many businesses and factories are 
closing and moving to this area, where land and labor costs 
are much lower.
 Shenzhen Vitasoy (Guang Dong) Foods & Beverage 
Co. This plant, which is only one year old, produces a major 
share of the soymilk for Hong Kong. They are able to import 
soybeans at a low tariff rate because they ship the majority of 
their fi nished products back into Hong Kong. The plant uses 
Canadian SQWH (Special Quality White Hilum) soybeans, 
but has problems with uneven seed size. They presently 
receive the soybeans in 45 kg jute bags, but would prefer 
strong 45 kg poly-lined paper bags. A small percentage of 
dairy milk is mixed with the soymilk, which is thought to 
improve its texture and taste.
 Tuesday, March 21. Dah Chong Hong, Ltd. This was 
the fi rst company to import Canadian soybeans for food 
use in the early 1970s. Dah Chong pointed out that Ontario 
soybeans were experiencing increasing competition from 
Quebec soybeans, especially in the past two years. The 
Quebec soybeans are 5-10% less expensive, due to lower 
basis levels, lower freight costs, and being more aggressive 
in a new market. Their quality is similar to Ontario, 
though the seed coat color is somewhat darker. There are 
about 50 tofu makers in Hong Kong, 10 larger size and 40 
smaller size, although there is not a large difference in size. 
Consumers believe that packaged tofu is not as fresh as that 
purchased fresh daily from local markets.
 Amoy Food Ltd. (Dr. Alain Butler; This plant makes 
soy sauce and other sauces used in cooking. They use only 
Canadian soybeans, the Maple Glen variety from Quebec). 
Wed., March 22. The group visited Hung Tao Soya Bean 
Products Pty., a traditional Hong Kong tofu and soybean 
sprout plant in the New Territories.
 Thursday, March 23–Malaysia. Canadian High 
Commission. Yeo Hiap Seng (Malaysia) Berhad (Contains 
excellent details on the company). Chop Lee Kit Heng Sdn. 
Bhd. (A soybean trader selling to end users in Malaysia).
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 Friday, March 24–Singapore. Canadian High 
Commission. Yeo Hiap Seng Ltd. (Singapore). Meeting with 
nine tofu manufacturers in Singapore. (The name of each 
company is given. There are 40 tofu makers in Singapore, 
and the majority now use Canadian soybeans. Tofu growth 
in the last 5 years has been very rapid and competition is 
fi erce). Asia Corporation Pte. Ltd. (This company accounts 
for about 70% of the soybeans imported into Singapore and 
Malaysia. They fi rst brought Canadian soybeans into the area 
in 1978). Canadec Private Ltd. Sing Yeap Trading Pte. Ltd.
 Saturday, March 25–Unicurd Food Company Pte. Ltd. 
(Mr. Goh gave a tour of his facility and discussed his plans 
for a new plant in late 1995). Yam Thye & Co. (Warehouse).
 Encore Ltd.: Sylvia B. Hollenstein, managing director. 
This company, based in Switzerland, uses Swiss technology 
to produce soy yogurts, chocolates, and noodles in 
Switzerland from Chinese soybeans–mostly for the taste. 
The products are shipped from Switzerland to the company’s 
3 retail stores in East Asia; they plan to expand to 10 retail 
stores by the end of 1995.
 Appendixes A through J, issued as a separate document, 
contain extensive and detailed information and some 
published documents related to the technical mission. 
Address: P.O. Box 1199, Chatham, ONT N7M 5L8, Canada. 
Phone: 519-352-7730.

1005. Park, K.-A.; Kim, H.D.; Kim, K.; Choi, H. 1995. 
Effect of N-6, N-3 fatty acids on the microsomal lipid 
peroxide and the membrane bound enzyme activities during 
hepatocellular chemical carcinogenesis in rats fed casein vs. 
soy protein (Abstract). J. of Nutrition 125(3 Suppl):808S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: These results suggest that the combination of 
soy protein and perilla oil had the lowest peroxide values and 
maintained membrane stability. “Soy proteins seem to have 
more protective effect during hepatocellular carcinogenesis.” 
Address: Dep. of Food and Nutrition, Seoul National Univ., 
Shinlim-dong, Kwanak-ku, Seoul 151-742, Korea.

1006. Persky, Victoria; Van Horn, Linda. 1995. 
Epidemiology of soy and cancer: Perspectives and directions. 
J. of Nutrition 125(3 Suppl):709S-712S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [34 ref]
• Summary: Contents: Introduction. Diet and cancer. Soy 
and cancer risks in human populations. Soy and endogenous 
hormone levels in human populations. Address: 1. The 
Epidemiology/Biostatistics Program, Univ. of Illinois, 
School of Public Health, Chicago, IL 60612; 1. Dep. of 
Preventive Medicine, Northwestern Univ. Medical School, 
Chicago, IL 60611.

1007. Peterson, Greg. 1995. Evaluation of the biochemical 

targets of genistein in tumor cells. J. of Nutrition 125(3 
Suppl):784S-789S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[57 ref]
• Summary: It has been known that diets rich in legumes 
and fi ber decrease cancer risk relative to those diets which 
emphasize animal products (Saio 1990). Recently, the 
consumption of soy products has been associated with low 
rates of hormone-dependent and hormone-independent 
cancers (Adlercreutz 1990, Barnes et al. 1990, Setchell et 
al. 1984). Asians, who consume 20-50 times more soy per 
capita than Americans, have lower incidence and death rates 
from breast and prostate cancer (Lee et al. 1991, Severson 
et al. 1989). Because soy contains the isofl avones genistein 
and daidzein (present as their glycosidic conjugates) at mg/g 
concentrations, it has been suggested that isofl avones might 
be acting as natural chemopreventive agents.
 “Subsequently genistein was shown to inhibit the 
growth of a wide variety of tumor cell types in culture (Table 
1).” Address: Dep. of Biochemistry, Univ. of Alabama at 
Birmingham, Birmingham, AL 35294.

1008. Petrakis, N.; Wiencke, J.; Coward, L.; Kirk, M.; 
Barnes, S. 1995. A clinical trial of the chemopreventive 
effect of a soy beverage in women at high risk for breast 
cancer (Abstract). J. of Nutrition 125(3 Suppl):800S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: It has been proposed that the isofl avone 
genistein is responsible for the low rate of breast cancer 
observed in women from Southeast Asia. To evaluate 
this hypothesis, a pilot study for a clinical trial of the 
chemopreventive properties of soy protein is being 
conducted in American women at high risk for breast cancer. 
Fifty such premenopausal women, previously studied at 
UCSF, have been recruited and are incorporating into their 
diet two servings a day of a soy-based nutritional beverage 
powder prepared using Supro isolated soy protein (made 
by Protein Technologies International, St Louis, Missouri) 
for 12 months. The 38 gm of soy protein consumed 
each day contains about 70 mg of genistein (mostly as 
glycosidic conjugates). At 3-month intervals on the diet, 
tests for cytological and biochemical surrogate endpoint 
biomarkers (SEBs) will be conducted to see if breast cancer 
risk is reduced. Supported by a grant from the United 
Soybean Board. Address: 1-2. Dep. of Epidemiology, 
Univ. of California at San Francisco (UCSF); 3-5. Dep. 
of Pharmacology, Univ. of Alabama at Birmingham, 
Birmingham, AL 35294.

1009. Potter, Susan. 1995. Overview of proposed 
mechanisms for the hypocholesterolemic effect of soy. 
J. of Nutrition 125(3 Suppl):606S-611S. March. First 
International Symposium on the Role of Soy in Preventing 
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and Treating Chronic Disease. [48 ref]
• Summary: Contents: Introduction. Possible mechanism: 
Enhancement of bile acid excretion, hepatic metabolism 
of cholesterol, endocrine effects (feeding soy protein alters 
hormone concentrations). Possible constituents of soy: 
Amino acids and peptides, saponins, phytic acid, trypsin 
inhibitors, fi ber, isofl avones. Conclusion. Address: Div. of 
Foods and Nutrition, Div. of Nutritional Sciences, Univ. of 
Illinois at Urbana-Champaign, Urbana, IL 61801.

1010. Pretlow, T.P.; O’Riordan, M.A.; Pretlow, T.G. 1995. 
Phytate inhibits colon carcinogenesis more effectively 
than selenium in F344 rats given 30 mg/kg azoxymethane 
(Abstract). J. of Nutrition 125(3 Suppl):806S-807S. March. 
First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: “Previous studies reported that diets 
supplemented with either 2.5 ppm selenium (Se) or 2% 
phytate (P) in the drinking water inhibit colon carcinogenesis 
in rats. Aberrant crypt foci (ACF) are putative preneoplastic 
lesions that can be easily quantifi ed in whole mounts of 
colon a short time after carcinogen treatment.”
 “These data suggest that the number of large ACF is 
predictive of tumor incidence.” Address: Inst. of Pathology, 
Case Western Reserve Univ. School of Medicine, Cleveland, 
Ohio.

1011. Protein Technologies International. 1995. Supro and 
isofl avones: Science & nutrition brief (Leafl et). St. Louis, 
Missouri. 2 p. Front and back. March. 28 cm.
• Summary: “Genistein and daidzein are found almost 
exclusively in soybeans.” A chart (p. 1) shows that daidzin 
and genistin, two glucoside forms of soy isofl avones, each 
have a glucose (sugar) side chain. These two forms are found 
in abundance in soy fl our, soy protein concentrate (water 
washed), and soy protein isolate (water washed). Genistein 
and daidzein, the aglucoside (pronounced AY-glu-ko-side) 
forms, which have the glucose side chain removed, are 
found at relatively low levels in the above 3 soy products. 
“The glucoside forms of the isofl avones are converted to the 
aglucoside forms during digestion and absorption. Supro 
protein is processed with water which results in retention of 
the isofl avones.”
 Table 1 shows the range (mg/gm of protein) of 
isofl avone content of Supro brand isolated soy protein 
products* (Footnote: *”Aglucone units adjusted for 
molecular weights”). Daidzein 0.15 to 0.72. Genistein 0.48 
to 1.51. Glycitein 0.05 to 0.26. Total isofl avones 0.68 to 
2.49. Source: Protein Technologies International. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
1-800-325-7108.

1012. Raines, Elaine W.; Ross, Russell. 1995. Biology of 
atherosclerotic plaque formation: Possible role of growth 

factors in lesion development and potential impact of soy. 
J. of Nutrition 125(3 Suppl):624S-630S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [51 ref]
• Summary: Contents: Cellular changes observed in 
advanced human lesions and in experimental models in 
atherosclerosis. Pathogenesis of atherosclerosis and the 
possible role of growth factors. Possible effects of soy-based 
metabolites on the cellular processes involved in lesion 
formation. Address: Dep. of Pathology, Univ. of Washington, 
Seattle, Washington.

1013. Rao, A.V.; Sung, M.K. 1995. Saponins as 
anticarcinogens. J. of Nutrition 125(3 Suppl):717S-724S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [53 ref]
• Summary: Contents: Introduction. Present knowledge: 
Direct cytotoxic and growth inhibitory effects against 
tumor cells, immune-modulatory effects, saponin binding 
to bile acids, normalization of epithelial cell proliferation, 
knowledge on soybean saponins.
 Soybeans are one of the most important sources of 
dietary saponins. They are the main source of protein in 
many vegetarian diets. The authors found that soybean 
saponins at the concentration of 150-600 ppm had a dose-
dependent growth inhibitory effect on human carcinoma 
cells. The viability of those cancerous cells was also 
signifi cantly reduced. Soybean saponins did not increase 
cell membrane permeability. Recent research suggests that, 
in addition to anticarcinogenic properties, saponins also 
possess cholesterol-lowering, and immune-stimulatory 
properties. However they also have a bitter taste, and they 
can lower nutrient availability and decrease enzyme activity, 
contributing to a growth-retarding effect in animals. Further 
“information is needed especially in the area of mechanisms 
of saponin action and structure-activity relationships before 
recommending the consumption of saponin-containing 
foods to reduce the incidence of cancer.” Address: Dep. 
of Nutritional Sciences, Univ. of Toronto, Toronto, ONT, 
Canada.

1014. Robinson, P.H.; Fredden, A.H.; Chalupa, W.; et 
al. 1995. Ruminally protected lysine and methionine for 
lactating dairy cows fed a diet designed to meet requirements 
for microbial and postruminal protein. J. of Dairy Science 
78(3):582-94. March. [22 ref]
• Summary: Soybean meal and corn gluten meal were 
used in the diets of dairy cows at Trura, Nova Scotia, and 
Fredericton, Nova Scotia. Address: 1. Atlantic Ruminant 
Research Group, Fredericton Research Centre, P.O. Box 
20280, Fredericton, New Brunswick E3B 4Z7, Canada; 2. 
Nova Scotia Agricultural College, Truro, NS B2N 5E3.

1015. Ross, J.A.; Davies, S.M.; Potter, J.D. 1995. The effect 
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of a soy diet on serum growth factor activity (Abstract). J. 
of Nutrition 125(3 Suppl):804S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: “Abnormal growth factor activity has been 
reported in many chronic diseases including cancer... 
Certain constituents of the diet, including soybeans, inhibit 
the activity of growth factors [particularly, platelet-derived 
growth factor (PDGF) in vitro]; to date, no studies have 
measured growth factors in relationship to the human diet in 
vivo. In particular, there are no data on whether changes exist 
in PDGF concentrations or mitogenic activity in response to 
changes in diet.”
 This study with 19 healthy young subjects randomized 
into 4 experimental diet treatments, is not yet fi nished. 
Address: Div. of Epidemiology and Div. of Pediatric 
Oncology, Univ. of Minnesota, Minneapolis, MN 55455.

1016. Runner’s World (Emmaus, Pennsylvania). 1995. 
Mother Nature’s “superfoods.” March.
• Summary: One of the “superfoods” is tofu, which contains 
genistein, an isofl avone found almost exclusively in 
soybeans. “Genistein has been shown to block the growth 
of new blood vessels that feed cancerous tumors. This may 
eventually starve the cancer sells and inhibit tumor growth. 
Ongoing research is investigating whether purifi ed genistein 
retains the same cancer-fi ghting as whole soybeans, or if 
other substances in soybeans work in tandem with genistein 
to fend off disease.”

1017. Sathyamoorthy, N.; Wang, T.T.Y.; Phang, J.M. 
1995. Effects of equol and daidzein on pS2 expression and 
proliferation in MCF-7 cells (Abstract). J. of Nutrition 125(3 
Suppl):804S. March. First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease.
• Summary: “We have developed a rapid, specifi c assay 
system to screen diet-derived compounds for estrogenic 
activity in tissue culture.”
 “These fi ndings suggest that the effects of both Eq 
[equol] and D [daidzein] were mediated via the estrogen 
receptor” and therefore possess estrogen-like activity. 
Address: Lab. of Nutritional and Molecular Regulation, Div. 
of Cancer Prevention and Control, National Cancer Inst., 
Frederick, Maryland 21702-1201.

1018. Shamsuddin, Abukalam M. 1995. Inositol phosphates 
have novel anticancer function. J. of Nutrition 125(3 
Suppl):725S-732S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[34 ref]
• Summary: Contents: Introduction. Cancer 
chemoprevention. Cancer therapy. Effect on cancer cell 
lines. Effect on host defense mechanism. Mechanisms of 
antineoplastic activity. Chelation of Fe3+ and suppression 

of OH formation. Chelation of divalent cation. Participation 
in intracellular phosphate pool. Other biological effects and 
applications of inositol hexaphosphate. Toxicity. Address: 
Dep. of Pathology, Univ. of Maryland School of Medicine, 
Baltimore, Maryland 21201-1192.

1019. Sirtori, Cesare R.; Lovati, Maria R.; Manzoni, 
Cristina; Monetti, M.; Pazzucconi, Franco; Gatti, Enno. 
1995. Soy and cholesterol reduction: Clinical experience. 
J. of Nutrition 125(3 Suppl):598S-605S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [34 ref]
• Summary: Contents: Introduction. Clinical studies on the 
soy protein diet: the early experience (TVP). More recent 
clinical studies and evaluation of dietary variables. Studies in 
normolipidemic volunteers: lessons pertaining to the general 
mechanism of the cholesterol-lowering activity. Clues on the 
mechanism of action of soy protein.
 Soy protein seems to enhance the performance 
and function of LDL receptors depressed by 
hypercholesterolemia or by dietary cholesterol 
administration. Address: 1. Inst. of Pharmacological 
Sciences, Univ. of Milano, Via Balzaretti 9, 20133 Milan.

1020. Smith, Paul. 1995. History of Soy Products of 
Australia Pty. Ltd., and the work of Vincent R. “Ron” Smith. 
Part V. 1980-1995. Bayswater, Victoria, Australia. 6 p. 
March. Unpublished manuscript. Handwritten. Updated by 
several interviews with and letters to William Shurtleff in 
March 1995.
• Summary: In April 1980 Ron and Mabel Smith’s eldest 
son, Paul, abandoned his career as an architect and joined 
them full time at Soy Products of Australia. Born on 23 
January 1949 at Queens Road, South Melbourne, Paul had 
Architecture, Landscape Design, and Master of Business 
Administration (MBA) degrees. He had been a director of 
the company since Aug. 1977. In 1990 Paul became General 
Manager of the company following Mabel’s retirement. 
In 1981, at the request of William Shurtleff of Soyfoods 
Center, Paul wrote a brief history of his company (which 
see). Thereafter, his interest in the company’s history steadily 
grew, and he did extensive research on the subject. Paul is 
thinking about writing a biography of F.G. Roberts, so he has 
collected some documents about his life, including articles 
from Nature’s Path to Health, published exercise regimes, 
iridiagnosis charts, and some recipe books. Unfortunately the 
company has no product catalogs from before 1985. Paul has 
written parts of the story and he has written an outline article 
in a 1985 company brochure.
 Paul’s human sources of information on F.G. Roberts 
were: His father and mother, Ron and Mabel Smith. Mrs. 
Gladys Hawken (F.G. Roberts’ daughter). Mrs. Esmae 
Noelene Jackson (1937 -; née Grimes, granddaughter of 
F.G. Roberts and his wife Gladys; she was reared by both 
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of them). Grahame Newitt (1939 -; chiropractor, grandson 
of F.G. Roberts, and brother of Esmae). Mr. David Evans, a 
naturopath who operated F.G. Roberts’ clinics at Newcastle 
and Sydney during the 1930s. Mr. William Pruss, who 
worked with F.G. Roberts’ brother, W.E. “Bill” Roberts 
in Sydney during the 1930s and 1940s. Nurse Cogan who 
operated F.G. Roberts’ shop and clinic at Ballarat, Victoria, 
continuously from 1937 until her death in 1993. Numerous 
patients of F.G. Roberts, including Mr. Shugg (from Surrey 
Hills, a suburb of Melbourne), Nan Yates (diagnosed with 
terminal cancer in 1969 and still alive today), and Mrs. Alice 
Harding (diagnosed with cancer of the liver in 1939, who 
remarried at age 80 and died in 1987 at age 88).
 The “Roberts” brand has been used continuously since 
F.G. Roberts commenced manufacturing in 1932 at 40a 
Chapel St., St. Kilda. The “Roberts” brand name applies to 
numerous other products, developed by Roberts in the 1930s, 
which have nothing to do with soybeans, e.g. “Molasses,” 
“Alfalfa Tea,” “Skin & Healing Ointment,” “Vita Balm” (a 
heat rub), “Malted Bran,” cider vinegar, etc., some of which 
we still manufacture and sell in addition to our soy products.
 Apparently many of F.G. Roberts’ personal papers 
and records were either dumped or acquired by Stephen 
(?) Newitt when Gladys Roberts Hawken sold her home to 
move into Corinella Retirement Village about 2 years ago. At 
least one complete set of Nature’s Path to Health from July 
1930 to Jan. 1947 still exists, privately owned, bound in fi ve 
volumes.
 Concerning old advertisements for products made by 
F.G. Roberts, Paul has original issues of Nature’s Path to 
Health from 1935 (2 issues), 1936 (2 issues), and 1937, 
plus the April-May 1949 issue. He has seen later and earlier 
issues, and from some of these he has been able to photocopy 
articles and advertisements.
 In the company’s archives Paul can fi nd no product 
labels or brochures which predate the move to Bayswater 
in 1968. All existing old labels have the Power Road, 
Bayswater, address, but many of them were copies of earlier 
labels with only the address changed. Some of the artwork 
goes back to the 1930s and early 1950s in format and design.
 Even though F.G. Roberts was baptised a Seventh-day 
Adventist, attended an SDA college and married a woman 
who became a devout member of that church, he left the 
SDA church for many years during the middle of his life due 
to a mismatch between his views and the more conservative 
views held by the church and its elders at that time. There 
was intense competition between Roberts and Sanitarium 
Foods, owned by the SDA church. Roberts was a proponent 
of Norman Vincent Peale’s “Power of positive thinking, and 
was very critical of Sanitarium Foods’ use of wheat gluten in 
their meatlike products, nutmeats, etc. He also felt the SDA 
diet was too high in starch, sugar, and gluten. Ron Smith 
recalls that Roberts never discussed the matter with him.
 Gladys, F.G.R.’s wife, remained a staunch SDA 

parishioner and member of the church throughout her life, 
paying out of her own income to send a number of children 
to SDA colleges in Australia and Fiji. F.G.R. upheld his wife 
in her religious beliefs and works, often waiting outside 
in the car while she and the children attended church. Yet 
F.G.R. was a very spiritual / religious person judging from 
the memories of those who knew him, and the tone of his 
magazine, Nature’s Path to Health. His granddaughter, 
Esmae Jackson, was brought up in the Seventh-day 
Adventist religion and is still a devout, active member of 
the church. F.G.R. and his wife, Gladys, reared Esmae, due 
to friction between herself, her mother, and her stepfather. 
They paid Esmae’s fees to attend the SDA college in Oxley 
Rd., Hawthorn (very near the 1954-1968 factory) and later 
Avondale College (SDA), where she studied to be a teacher. 
Esmae speaks very highly of the kindness and generosity 
of her grandparents for paying her school fees, etc. She 
apparently had a very happy and secure childhood with 
them. Paul suspects that F.G. Roberts felt that a religious 
background was not important to his work and it may have 
alienated some potential customers. He was widely known 
throughout Australia, and treated many SDA patients, 
including several people that Paul knows who formerly 
worked for the company.
 Since 1957, Soy Products of Australia Pty. Ltd. has 
operated in two parts: One part is a fl our milling / commodity 
type operation, producing heat-treated / stabilised / debittered 
products including Debittered Full Fat Soy Flour and Grits 
(the grits come in coarse and fi ne mesh), Lightly Steamed 
Full Fat Soy Flour, Heat Treated Soy Fibre Flour (from soy 
hulls), Stabilised Wheat Germ, and Stabilised Wheat Bran. 
They also produce heat treated wholegrain rice fl our, and 
maize fl our. The other part of the business produces specialty 
retail products under the Roberts’ brand name for the health 
food, diabetic, and coeliac [celiac] markets. This product 
range, remaining true to Roberts’ philosophy of minimally 
processed whole foods, continues to include such soy-based 
foods as Soy Compound, Gluten Free Plain Flour, Gluten 
Free Self Raising Flour, Soy Crunch, and Vita Elm.
 They also make some vegetarian burgers. In addition, 
since 1963, Soy Products of Australia has supplied 
cleaned and bagged Australian-grown soybeans to various 
commercial manufacturers of tofu, soy sauce, and other 
soyfoods in Australia. Since the early 1970s, most of these 
soybeans have been grown in the Riverina area in southern 
New South Wales and northern Victoria.
 75% of the company’s annual turnover relates in some 
way to soybeans. About 40% of their turnover is sold under 
the Roberts brand name and the remaining 60% is sold 
as commercial commodity products. They also do a fair 
amount of specialist contracting for the food industry, mainly 
stabilising bran and wheat germ, and milling, sieving, and 
mixing a variety of food stuffs for human consumption. 
They also process rice, maize, rye, barley, oats, wheat, and 
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other grains for internal use. They are currently testing 
buckwheat, lupins, and chickpeas for both internal (i.e., 
under the Roberts brand) and external use. They propose to 
use them in conjunction with soy in a variety of applications. 
They are moving increasingly towards making user-friendly, 
convenience “health” or healthy foods which meet F.G. 
Roberts’ ideals.
 The company has 6 full-time employees and also 
employs a pool of casuals as required. The mill is highly 
automated, needing only a single operator. Last year’s sales 
fi gures are confi dential.
 As of 1995 Paul Smith is involved in all aspects of the 
business, including building, plant and equipment selection, 
design, and development, product development, packaging 
design, information technology, etc.
 V.R. “Ron” Smith is presently the Managing Director 
and major shareholder of the company; his wife and son 
Paul own the remaining shares. His main duties now revolve 
around maintenance and plant installation, with some 
consultative input on milling, sieving, and general product 
development. He no longer plays an active role in the day to 
day running and management of the company.
 An excellent 4 by 6 inch black-and-white photo sent by 
Paul Smith shows F.G. Roberts, dressed in a coat, tie, and 
hat. Address: Director/General Manager, Soy Products of 
Australia Pty. Ltd., 69 Power Road, Bayswater, VIC 3153, 
Australia. Phone: (03) 729-1738 or 729-3611.

1021. Soyafoods (ASA, Europe). 1995. A phytoestrogen story. 
6(1):6. Spring.
• Summary: A “media scare story” concerning soya recently 
appeared in the British press. The story originated in New 
Zealand last year when a fi rm of consultants carried out 
some research on phytoestrogen levels in soy-based infant 
formulas. They concluded that the levels “were equivalent 
to giving several contraceptive pills a day” and submitted 
a report to the New Zealand authorities requesting the 
immediate withdrawal of soy-based infant formulas from the 
market. The story was reported in the New Zealand press.
 When the story appeared in the UK, headlines 
questioned the safety of soy-based infant formulas and made 
comparisons with contraceptive pills. But the story failed to 
mention that “the research was commissioned privately by 
two New Zealanders concerned about side effects in their 
pet parrots who were being fed soya (not a proprietary bird 
feed!). Secondly, the research had not been published either 
independently or in a scientifi c journal and so it has not 
been peer-reviewed. The report, itself, is only available on 
payment of a substantial fee (£250).”
 The New Zealand government and the New Zealand 
national association of health visitors both stated that there 
was insuffi cient evidence to warrant any action.
 SoyaFoods concludes: “We don’t yet know the role that 
phytoestrogens play in our diet, although studies on their 

health effects in adults are generally positive. Of course, 
where infants are concerned we need to be cautious, but we 
also need to keep a sense of proportion, after all millions of 
babies have been fed soya infant formulas over the past 20 to 
30 years with no harmful effects.”

1022. Soyafoods (ASA, Europe). 1995. Trans fats may not 
cause heart disease. 6(1):1. Spring.
• Summary: Summarizes three scientifi c articles published 
in the British medical journal Lancet on 4 Feb. 1994. 
The Lancet noted that one of the reasons for the apparent 
difference between these studies and earlier reports linking 
trans fatty acids to heart disease is that previous studies 
were based on dietary assessments by questionnaire which 
is known to give rise to biased estimates of fat intake. Soy is 
not mentioned.

1023. Staack, R.F.; Jeffery, E.H. 1995. Effects of 
isofl avonoids from soy on rat hepatic drug metabolizing 
enzymes (Abstract). J. of Nutrition 125(3 Suppl):805S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: “Experiments were conducted to assess 
the effect of isofl avonoids from soy on the induction of 
phase I and phase II drug metabolizing enzymes. Two soy 
isofl avonoids, genistein and daidzein, are considered to 
have anticarcinogenic activity.” This experiment is not yet 
fi nished. Address: Inst. for Environmental Studies and Div. 
of Nutritional Sciences, Univ. of Illinois, 1101 W. Peabody 
Drive, Urbana, IL 61801.

1024. Steele, Vernon E.; Pereira, M.A.; Sigman, C.C.; 
Kelloff, G.J. 1995. Cancer chemoprevention agent 
development strategies for genistein. J. of Nutrition 125(3 
Suppl):713S-716S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[21 ref]
• Summary: The National Cancer Institute (NCI) has begun 
to examine the chemopreventive potential of genistein. 
Cancer chemoprevention refers to the reduction of cancer 
incidence by the administration of agents or drugs that 
inhibit, reverse, or retard the cancer process. Genistein is 
a naturally occurring isofl avone and phytoestrogen that 
has been identifi ed predominantly in soybeans. At doses 
of 75 and 150 mg/kg, it was found to signifi cantly reduce 
colon cancer in rats. “Further development of this agent 
includes demonstration of the preventive effi cacy in an 
in vivo tumorigenesis model, followed by preclinical 
pharmacology and toxicology testing. Phase 1, 2 and 3 
clinical chemoprevention trials would then be performed to 
determine pharmacokinetics, safe doses, and effectiveness 
for New Drug Approval.” Address: 1. Chemoprevention 
Branch, Div. of Cancer Prevention and Control, National 
Cancer Inst., Bethesda, Maryland 20892.
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1025. Urban, D.; Grizzie, W.E.; Coward, L.; Kirk, M.; 
Barnes, S. 1995. A clinical trial of the chemopreventive 
effect of a soy beverage in men at high risk for prostate 
cancer (Abstract). J. of Nutrition 125(3 Suppl):800S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: “Men in Southeast Asian countries have a 
10-fold lower risk of prostate cancer than American men. 
Epidemiologic data have suggested that nonfermented soy 
foods, which contain conjugates of the isofl avone genistein, 
are associated with the lowering of prostate cancer risk. 
Experiments carried out on human prostate cancer cell 
lines have shown that genistein inhibits epidermal growth 
factor (EDF)-stimulated cell proliferation.” Address: Div. 
of Urology, Dep. of Surgery, and Depts. of Biochemistry, 
Pathology and Pharmacology, Univ. of Alabama at 
Birmingham, Birmingham, AL 35294.

1026. Wainright, Walter. 1995. Therapeutics of soybean 
phytochemicals lecture (Color videotape). Metairie, 
Louisiana. 60 minutes. May 20.
• Summary: A lecture in praise of Haelan 851. Address: P.O. 
Box 7802, Metairie, Louisiana 70010. Phone: 504-888-7155.

1027. Walker, Morton. 1995. Phytochemicals in soybeans. 
Health Foods Business. March. p. 36.
• Summary: Describes how Haelan 851 apparently cured 
Joy Donigan (of Boca Raton, Florida) of bilateral breast 
cancer. On 1 Sept. 1994 she began to drink this beverage, 
a concentrated source of phytochemicals from soybeans, 
and immediately began to feel better. Tests conducted bu 
the fall of 1994 by an oncologist in Boca Raton, Florida, 
showed that her bones were 100% clear of any metastatic 
cancer. Today she feels great. Also discusses isofl avones and 
genistein. Address: Professional health journalist, Stamford, 
Connecticut.

1028. Weisenthal, Debra Blake. 1995. Shattering the myth 
of protein: Protein builds muscles, gives you energy, and 
vegetarians can never get enough, right? Vegetarian Times. 
March. p. 66-68, 70, 72-74. [1 ref]
• Summary: Getting enough protein is still the main worry 
of new vegetarians. “The fact is, protein defi ciency is not a 
concern for anyone in the developed world... Its absolutely 
not an issue, even among children. All of the recent research 
on the topic of protein indicates that if you’re getting enough 
calories–just about no matter what you’re eating–you’re also 
getting suffi cient protein.” Nutritionists are more concerned 
now about the dangers of a high-protein diet. Too much 
protein is not good for you.
 In the mid-1980s, researchers discovered that what 
had been considered the ideal balance of amino acids was 
not correct. Under the PER system then in use, egg was 

considered the “perfect protein,” an assumption based 
on tests done using rats. Plant foods appeared to have a 
relatively low PER because rats have a high need for sulfur-
containing amino acids. The current standard for protein 
quality in humans is the “protein digestibility corrected 
amino acid score (PDCAAS)–which considers the amino 
acid requirements of humans. Using the PDCAAS scale, soy 
protein receives a top rating, along with eggs, dairy products, 
and meats.
 Carbohydrates give you energy–not protein. Exercise 
builds muscles–not protein.

1029. Whitten, Patricia L.; Lewis, C.; Russell, E.; Naftolin, 
F. 1995. Potential adverse effects of phytoestrogens. 
J. of Nutrition 125(3 Suppl):771S-776S. March. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [14 ref]
• Summary: Contents: Introduction. Materials and methods. 
Results: Estrogenic and antiestrogenic actions. Infl uences on 
estrous cyclicity. Defeminization of gonadotropin function. 
Demasculinization of male sexual behavior. Discussion. 
Address: 1&3. Depts. of Anthropology and Biology, Emory 
Univ., Atlanta, Georgia 30322; 2&4. Dep. of Obstetrics and 
Gynecology, Yale Univ. School of Medicine, New Haven, 
Connecticut 02138.

1030. Wilcox, Josiah N.; Blumenthal, Barbara F. 1995. 
Thrombotic mechanisms in atherosclerosis: Potential impact 
of soy proteins. J. of Nutrition 125(3 Suppl):631S-638S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [108 ref]
• Summary: Contents: Introduction. PDGF (Platelet-
derived growth factor) in human atherosclerotic plaques. 
Procoagulant factors expressed in plaques. PDGF expression 
in regions of thrombus organization in human atheroma. 
Contribution of thrombin to vascular lesion formation in rats 
and baboons. Lipoids and atherosclerosis. Potential role of 
soy proteins on atherosclerosis. Address: Div. of Hematology 
and Oncology, Dep. of Medicine, Emory Univ., Atlanta, 
Georgia 30322; Nutritional Consulting Associates, P.O. Box 
22, Ansonia, Connecticut 06401.

1031. Wong, William W.; Hachey, D.L.; Clarke, L.L.; 
Zhang, Shide. 1995. Cholesterol synthesis and absorption 
by 2H2O and 18O-cholesterol and hypocholesterolemic effect 
of soy protein. J. of Nutrition 125(3 Suppl):612S-618S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [21 ref]
• Summary: Two stable isotope tracers were used to estimate 
the rates of cholesterol synthesis. The percent reduction 
in plasma cholesterol levels was found to be greater when 
men with elevated cholesterol levels were placed on a soy 
protein diet rather than on an animal protein diet. Address: 
USDA/ARS Children’s Nutritional Research Center, Dep. 
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of Pediatrics, Baylor College of Medicine, Houston, Texas 
77030.

1032. Yetley, Elizabeth A.; Park, Youngmee K. 1995. Diet 
and heart disease: Health claims. J. of Nutrition 125(3 
Suppl):679S-685S. March. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[30 ref]
• Summary: Contents: Introduction. Brief description of 
the NLEA (signed into law on 8 Nov. 1990; it has 3 basic 
components). Nutritional content of food. Nutrient content 
claims. Health claims: Health claim topic areas and their 
status of authorization, general requirements for health 
claims, specifi c requirements for health claims, petition 
process. Address: Food and Drug Administration, U.S. Dep. 
of Health and Human Services, Washington, DC 20204.

1033. Zava, D.T.; Duwe, G. 1995. Estrogenic bioactivity of 
phytoestrogens in human breast cancer cells in monolayer 
culture (Abstract). J. of Nutrition 125(3 Suppl):807S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.
• Summary: “We have developed an in vitro model system 
to determine the net estrogenic bioactivity of dietary 
isofl avonoids and biofl avonoids. Estrogen-sensitive human 
breast cancer cells (MCF7, T47D) were grown in monolayer 
in 96-well plates and the model fl avonoids genistein (G), 
equol (EQ), kaempferol (K) and quercetin (Q) tested for 
estrogenic activity based on their ability to (1) compete 
with radiolabeled estradiol (E2) binding to nuclear estrogen 
receptor (ER), (2) induce and release the E-regulated 
protein pS2 into the growth media and (3) stimulate cell 
proliferation.” Address: California Public Health Foundation, 
Cancer Research Div. and Aeron Biotechnology, Inc., 1933 
Davis St., Suite 310, San Leandro, CA 94577.

1034. Zava, D.T.; Duwe, G. 1995. Immunocytochemical 
detection of estrogen-regulated antigens in phytoestrogen-
treated human breast cancer cells grown as three-dimensional 
cultures in Matrigel (Abstract). J. of Nutrition 125(3 
Suppl):807S. March. First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease.
• Summary: “We have developed immunocytochemical (IC) 
methods to evaluate the effects of phytoestrogens such as 
genistein (G), equol (EQ), kaempferol (K) and quercetin (Q) 
on estrogen-regulated antigens in human breast cancer cells 
grown in monolayer and as three-dimensional colonies in 
Matrigel™.” Address: California Public Health Foundation, 
Cancer Research Div. and Aeron Biotechnology, Inc., 1933 
Davis St., Suite 310, San Leandro, CA 94577.

1035. Messina, Mark J. 1995. Subject headings related to 
antinutritional substances in soybeans (Interview). SoyaScan 
Notes. April 5. Conducted by William Shurtleff of Soyfoods 

Center.
• Summary: Mark calls these substances “non-nutritive 
biologically active factors.” But many people now refer 
to them simply as “phytochemicals,” which simply 
means “plant chemicals.” Though the term would seem 
not to convey any useful information, it seems to be here 
to stay. For example, the American Institute of Cancer 
Research is having a meeting in September titled “Dietary 
Phytochemicals and Cancer Prevention.” But there is one 
caveat: Generally when people talk about phytochemicals, 
they usually refer to them as having some benefi ts. So what 
they are really talking about is “benefi cial non-nutritive 
biologically active factors.” But historically, and until quite 
recently, these substances, such as estrogens, saponins, 
trypsin inhibitors, etc. were all considered undesirable and 
called “antinutritional substances” or “antinutrients.”
 Bruce Ames likes to point out that there are large 
numbers of carcinogens in the fruits and vegetables that we 
eat, yet it is well known that people who eat lots of fruits and 
vegetables have lower rates of cancer. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 206-
379-9544.

1036. Thompson, Maura. 1995. Funding obstacle to soy milk 
study. New Zealand Doctor. April 8.
• Summary: This is in response to the anti-soy scare started 
by Richard and Valerie James.
 “A New Zealand study to examine the potential health 
risks from soy-based infant formula has been put on hold 
while new funding is sought. The Ministry of Health was 
to fi nance the pilot study but has informed Plunket that the 
money is no longer available.”
 “Among populations [in East Asia] with generally high 
rates of soy consumption there is a low incidence of hormone 
dependent malignancies such as prostate cancer.” A photo 
shows a baby drinking a bottle of soy formula. Caption: 
“About one in fi ve babies is fed soy formula.”

1037. Paine, Heather. 1995. Re: Concern with the safety of 
soy phytoestrogens in the United Kingdom. Letter to William 
Shurtleff at Soyfoods Center, April 12. 1 p. Typed, with 
signature on letterhead.
• Summary: This issue arose in New Zealand and was raised 
in the UK in January 1995 by a UK consumer advocacy 
group, the Food Commission (FC). They issued a press 
release and published an article on the subject in their 
magazine, Living Earth & Food Magazine (Jan/March, 1995. 
enclosed). The article refers to the original New Zealand 
report titled The Toxicity of Soybeans and Related Products, 
by R.F. James, V.A. James, D.J. Woodhams, and M.G. 
Fitzpatrick (Auckland 1994).
 The UK Ministry of Agriculture, Fisheries, and Food 
(MAFF) is funding research into phytoestrogens, but that 
research has not yet started. Address: Editor, SoyaFoods, 27a 
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Santos Rd., London, SW18 1NT, England. Phone: 081-874-
5059.

1038. Lancet. 1995. Male reproductive health and 
environmental oestrogens. 345(8955):933-35. April 15. [15 
ref]
• Summary: What is causing the rapid drop in viable sperm 
counts in men? Various large studies indicate they have 
fallen by about 50% over the last 50 years. One hypothesis 
is that the drop is caused by the action of xeno-oestrogens–
environmental chemicals that posses oestrogenic activity. 
Pollutants and pesticides are recognized as a source of the 
estrogens found in the human body. Address: England.

1039. Webb, Denise. 1995. Surprise! 10 “bad” foods that 
are good for you. And 10 “good” foods that are not so good. 
Family Circle. April 25. p. 60, 62.
• Summary: It’s saturated fat more than cholesterol that is 
the major culprit in raising blood cholesterol and puts you 
at risk for heart disease. Tofu is given as the fi rst of the 
10 “good” foods that are not so good. More than half of 
tofu’s calories come from fats. One-half cup of fi rm tofu is 
“crammed” with 11 gm of fat and 183 calories. “So balance 
the fat in tofu by serving it with lots of low-fat veggies.” 
Address: PhD, RD, freelance writer who lives in Brooklyn, 
New York.

1040. Bloch, Abby; Thomson, Cynthia A. 1995. Position 
of the American Dietetic Association: Phytochemicals and 
functional foods. J. of the American Dietetic Association 
95(4):493-96. [34 ref]
• Summary: “It is the position of The American Dietetic 
Association (ADA) that specifi c substances in foods (e.g., 
phytochemicals as naturally occurring components and 
functional food components) may have a benefi cial role 
in health as part of a varied diet. The Association supports 
research regarding the health benefi ts and risks of these 
substances...”
 Note: This is the earliest document seen (Feb. 2018) 
with the word “functional foods” (or “functional food”) in 
the title–or in the contents. This word soon replaced the word 
“nutraceutical” or “nutraceuticals.” Address: 1. MS, RD; 2. 
MS, RD. Both: The American Dietetics Assoc. (ADA).

1041. FreeLife International. 1995. FreeLife: Experience 
the incredible benefi ts of FreeLife’s exclusive Soy Miracle 
products (Leafl et). Milford, Connecticut. 3 panels each side. 
Each panel: 22 x 9 cm.
• Summary: This 6-panel color glossy leafl et promotes Dr. 
Earl Mindell’s Soy Miracle (registered trademark) products. 
On the front panel Dr. Mindell (R.Ph. and PhD) states: “The 
Soy Miracle Ultimate Body Program is an amazing new 
breakthrough that makes it simple and easy to have the body 
you’ve always wanted in 8 short weeks.”

 The inside three panels describe the Ultimate Body 
Program and color photos show four soy products used in the 
program: Soy Miracle Ultimate Shake (Chocolate Royale, 
Creamy Vanilla Almond), Soy Miracle Ultimate Body Toner, 
and Soy Miracle Ultimate Antioxidant. “Dr. Earl Mindell’s 
interest in the nutritional benefi ts of the soybean began 
several years ago when he tried to answer the question, 
‘Why do the Japanese live longer and healthier lives than 
do Americans?’ Dr. Mindell discovered that the key to the 
longevity of the Japanese is their lifelong consumption of 
soy foods which are high in isofl avones such as genistein, 
daidzein, and saponins. His mission became to bring the 
miraculous benefi ts of soy to the American public by 
developing the ultimate soy-based nutritional program for 
men, women, and children–a program that could be enjoyed 
every day!
 “Utilizing thirty years of study and nine trips to Japan, 
Dr. Mindell developed the revolutionary Ultra Soy Complex 
(trademark) I, II, and III, his exclusive blends of the most 
powerful components of the soybean... The Ultra Soy 
Complex is Dr. Mindell’s most closely guarded secret!”
 One back panel describes “How you will benefi t from 
the Soy Miracle Ultimate Body Program!” Fat loss/Body 
sculpting. Vibrant energy. Optimal health. Increased mental 
alertness. Total body development.
 In the middle back panel, a color photo shows Dr. 
Mindell with his various books and products. “Dr. Earl 
Mindell is widely considered the world’s leading authority 
on vitamins and nutrition. Earl Mindell’s Vitamin Bible is the 
all-time bestselling book on nutrition with over six million 
copies in print. Translated into twenty-seven languages...”
 Talk with Luke Taffuri, Vice-President of Operations, 
FreeLife International (354 Woodmont Rd. #5, Milford, 
Connecticut 06460. Phone: 1-800-882-7240). 1995. May 
30. To buy these products, you must be sponsored by 
a distributor. Cost: $61.25 for each of 4 products incl. 
shipping. Antioxidant is $19.60. Shake is $18.55. Body toner 
is $18.55. How much genistein is in these products? If each 
day you take one serving of a shake and two antioxidant 
pills plus two body toner pills, you will get 20 mg/day of 
genistein, plus 16-17 mg/day of daidzein. These products 
were introduced on 1 Feb. 1995, at the same time as Dr. 
Mindell’s book became available. The company, FreeLife, 
was started in 1995; it has the exclusive 15-year rights to all 
of Mindell’s products. The president of the company, Mr. 
Ray Faltinsky, happened to be in Los Angeles, California, 
and he was talking to Dr. Mindell’s agent. Ray suggested the 
idea of this company. He met with Earl Mindell and said that 
if Dr. Mindell would formulate the products, FreeLife would 
market them. Address: Milford, Connecticut 06460.

1042. FreeLife International. 1995. FreeLife TriMax 
compensation plan (Leafl et). Milford, Connecticut. 3 panels 
each side. Each panel: 22 x 9 cm.
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• Summary: This 6-panel color glossy leafl et promotes 
FreeLife products and gives detail on their multi-level 
marketing program. Though it comes with and is similar 
in design to the leafl et promoting Dr. Earl Mindell’s Soy 
Miracle (registered trademark) products, it does not mention 
these products–though it does mention Dr. Earl Mindell. The 
front panel states: “Maximize your income by fi nding just 
three key people. Quick and lucrative payout for part-timers. 
Tremendous long-term income potential for business leaders. 
Sponsor just one and earn on four levels immediately. 
Miracle products. Miraculous opportunity.”
 Ray Faltinsky is president and CEO of FreeLife. 
Address: Milford, Connecticut 06460.

1043. Geil, Patti Bazel. 1995. The 1994 Nutrition 
Recommendations for Diabetes: Is fi ber a factor? Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(2):2. Spring. [3 ref]
• Summary: “In 1994 the American Diabetes Association 
released the latest Nutrition Recommendations and 
Principles for People with Diabetes Mellitus. In the area of 
fi ber, the 1994 recommendations are the same for persons 
with or without diabetes: 20-35 gm/day from a variety 
of food sources.” Soluble fi bers include pectins, gums, 
mucilages, and some hemicelluloses from food sources such 
as oats (oat bran is high in soluble fi ber), beans, fruits, and 
vegetables. Soluble fi bers may improve glycemic control in 
people with diabetes. Four different theories why this is true 
are given. Address: MS, RD, Certifi ed Diabetes Educator, 
Univ. of Kentucky Medical Center, Lexington, Kentucky.

1044. Hedges, Brad. 1995. Lipoxygenase in soybean seed. 
Canadian Export Soybeans (OSGMB, Chatham, Ontario, 
Canada) 8(1):3. April.
• Summary: “Soybean seed contains three distinct proteins 
called lipoxygenases. The unsaturated fatty acids, linoleic 
and linolenic acid, are broken down by the lipoxygenase 
enzymes. The compounds produced by lipoxygenase activity 
have an undesirable bitter taste and a grassy fl avour. One of 
the compounds is hexanal, which is the same chemical one 
smells when grass is cut. To improve the taste and fl avour of 
soya products, lipoxygenases are inactivated by cooking or 
extraction, using chemical solvents.
 “Lipoxygenases can also be removed from the soybean 
seed genetically. Varieties have been developed that lack 
lipoxygenase-2, the most active lipoxygenase enzyme. 
Varieties that lack two, or all three enzymes are under 
development at the Agriculture and Agri-Food Canada 
Research Centre at Harrow, Ontario. Lipoxygenase null 
varieties are preferred by processors, because the resulting 
soya products have better fl avour and smell. However, 
it should be noted that, in some regions of the world, 
consumers prefer beany fl avours.” Address: Soybean 
Research Manager, Pioneer Hi-Bred Production Ltd., 

Chatham, Ontario.

1045. Living Earth & Food Magazine (Food Commission, 
London). 1995. New Zealand Health Ministry investigates 
soya baby milks. April/June. p. 3. [3 ref]
• Summary: The Food Commission is a UK consumer 
advocacy group. The New Zealand Health department 
has started an enquiry into the safety of soy-based infant 
formulas after a report indicated that the could contain 
dangerous high levels of phytoestrogens. “The Health 
Department has circulated a questionnaire to importers and 
manufacturers of soy-based products and asked scientists 
from around the world to contribute to the enquiry. It is 
anticipated that the matter may be referred to the World 
Health Organization for further investigation.”
 The UK government has been slow to respond to 
the matter. “In a letter to the Food Commission Baroness 
Cumberlege writes, The Committee (on Toxicity) considered 
that it was extremely diffi cult... to predict the actions of 
ingested phytoestrogens in humans... We agree that this is an 
area which requires further investigation.”

1046. Lowe, James M. 1995. Testing at the Canadian 
Grain Commission. Canadian Export Soybeans (OSGMB, 
Chatham, Ontario, Canada) 8(1):2-3. April.
• Summary: “Canada has long been recognized 
internationally as a producer and supplier of high quality 
grains... For over 25 years the Canadian Grain Commission 
(CGC) has monitored shipments of Canadian grains, 
including soybeans, for a variety of compounds that might 
pose a risk to the health of animal and human populations.” 
Today the CGC tests for over 70 pesticide residues, 10 
mycotoxins (including afl atoxins), and “heavy metals.”
 A photo shows members of the Japanese Miso 
Manufacturers Association examining grain samples at 
the CGC offi ce in Chatham, Ontario. Address: Regional 
Manager, Canadian Grain Commission, Chatham, Ontario, 
Canada.

1047. McCarthy, Paul. 1995. Dietary phytoestrogens: 
Scientists stalk potential soy chemopreventives. Research 
round-up. Oncology Times (New York, NY). April. p. 19-20.
• Summary: A good overview and summary, highlighting 
the work of leading researchers. According to biochemist 
Kenneth D.R. Setchell, PhD, investigations in this relatively 
new fi eld began in his laboratory in the early 1980s. Dr. 
Setchell is Director of the Clinical Mass Spectrometry lab 
and Professor of Pediatrics at Children’s Hospital Medical 
Center in Cincinnati, Ohio. He found equol, a phytoestrogen 
metabolite that is structurally similar to estradiol-17B, in 
human urine. He then determined that eating soy had the 
greatest effect on equol levels; 40 gm/day of soy protein 
made equol levels in the blood and urine jump 5,000 times 
above baseline.
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 This led him to measure phytoestrogen levels in 
Asians; he found their levels to be very high. Since weak 
estrogens have both estrogenic and anti-estrogenic effects, 
he hypothesized that soy might have properties similar to 
tamoxifen (a drug which is widely used in the successful 
treatment of hormone-dependent breast cancer in humans) 
and that a diet high in soy might explain the lower rates of 
breast and prostate cancers in Asia. Several key experiments 
conducted by Setchell, Dr. Stephen Barnes, and others, 
previously published in scientifi c journals, are then 
described.
 The results have been provocative, but the mechanism 
behind the anticancer actions of soy remains unclear. Dr. 
Setchell is not convinced that it is as simple as his 1984 
hypothesis, that the phytoestrogens in soy act like tamoxifen. 
Since then it has become clear that phytoestrogens also act 
as antioxidants. Moreover, genistein is a potent inhibitor of 
protein kinases, the key enzymes involved in the regulation 
of the phosphorylation of cells.
 Herman Adlercreutz, M.D., PhD, of the University 
of Helsinki in Finland, has studied the anticancer role of 
soy in prostate cancer and is interested in the mechanism. 
Soy’s estrogenic properties might suppress the growth of 
prostate tumors. This makes sense because prostate cancer 
is treated with estrogen. Dr. Adlercreutz has shown that 
genistein is one of the strongest known natural inhibitors of 
angiogenesis; it helps to cut off the blood supply that tumors 
need to grow. Alternatively, soy can suppress the production 
of gonadotropin secretions by the hypothalmus. This may 
cause a secondary decrease in testosterone production, which 
may be refl ected in the lower levels found in Japanese men. 
And lifelong lower testosterone levels may postpone the 
development of prostate cancer.
 Dr. Barnes has observed that prostate-specifi c antigen 
(PSA) values fall sharply in men with prostate cancer after 
that start a soy regimen. So he has started a systematic 
investigation of PSA values and other bio-markers of 
prostate cancer to determine if they can be favorably altered 
by soy.
 Some researchers believe that soy could substitute for 
estrogen-replacement therapy (ERT). Barry R. Goldin of 
Tufts University School of Medicine notes that a Japanese 
woman on a traditional high soy diet (about 55 gm/day) 
is getting the daily equivalent of a low dose of Premarin. 
Already Dr. Adlercreutz and Mark Whalqvist, MD, Chairman 
of the Department of Medicine at Monash University in 
Melbourne, Australia, offer a soy alternative to women who 
are reluctant to take ERT.
 Dr. Margo N. Woods at Tufts is now conducting a study 
on soy and breast cancer in a group of 200 women. She will 
be studying levels of serum hormones, luteinizing hormones 
(LH), and follicle-stimulating hormones (FSH), and trying 
to correlate them with diary recorded hot fl ashes and night 
sweats.

 No one knows if consuming large amounts of soy 
could prove harmful to humans; soy researchers typically 
respond that the Chinese and Japanese have no apparent 
problems. But fertility specialist Claude L. Hughes, Jr., 
PhD, MD, raises important questions. Associate Professor 
of Comparative Medicine and Obstetrics & Gynecology 
at Bowman-Gray School of Medicine of Wake Forest 
University (Winston-Salem, North Carolina), Hughes urges 
researchers to look at both risks and benefi ts, especially 
for humans and other animals in their early developmental 
stages. He “said he wouldn’t be comfortable with his 
pregnant wife eating large amounts of soy. Nor would he 
want to expose a neonate [an infant less than 4 weeks old] 
to soy-based formula.” Dr. Hughes sees puberty as another 
opportunity for research. He is feeding soy to peripubertal 
male and female monkeys to see if it “perturbs the events of 
puberty from a reproductive/endocrine point of view.”
 “After puberty, except when a woman is trying to 
conceive, he said he expects that soy will prove to be a good 
addition to Western diets and possibly chemopreventive for 
breast and prostate cancers.”
 Photos show Dr. Kenneth D.R. Setchell, Dr. Margo N. 
Woods, and Dr. Claude L. Hughes.

1048. Messina, Mark. 1995. Fiber, soyfoods, and health. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(2):1-2. Spring. [3 ref]
• Summary: “Fiber has been extensively studied in 
connection with the risk of chronic disease, particularly 
diseases related to the colon. Americans currently consume 
about 10-12 grams of fi ber per day, far less than the 
recommended 20-35 grams per day... Populations consuming 
plant-based diets often consume 50 grams or more of fi ber 
per day.” People in traditional societies consuming such a 
diet often have little or no intestinal disease.
 Dr. Denis Burkitt, a pioneer in studying the role of 
fi ber in disease prevention, considered diverticulitis to be a 
defi ciency disease of Western civilization. Research supports 
the role of fi ber in preventing diverticulitis. Dr. Burkitt 
coined the phrase “the bigger the stools the smaller the 
hospital.”
 “Although there is some disagreement, evidence 
suggests fi ber intake is inversely related to risk of colon 
cancer. Data also suggests fi ber decreases breast cancer risk, 
perhaps by binding estrogens in the intestine and thereby 
preventing their re-absorption.
 It is safer to get one’s fi ber from whole foods rather 
than from fi ber supplements. “First, there are many 
different types of fi ber in the foods we eat. Each can have 
a different physiological function and there are examples 
of different fi bers [such as wheat bran and psyllium] acting 
synergistically to reduce risk of disease. Fiber supplements 
are often limited to one type of fi ber.
 “Second, in many cases it is not clear whether it is 
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the fi ber per se in foods, or some fraction/component 
closely associated with the fi ber that is responsible for the 
reported benefi cial effects. In some instances it is probably 
a combination of both. Although tofu and soymilk are low 
in fi ber, two good sources of fi ber are whole beans and 
tempeh.” Address: PhD.

1049. Messina, Mark. 1995. Brief report on the controversy 
over the safety of soy. Port Townsend, Washington. 4 p.
• Summary: This brief summary related to food uses of soy 
was commissioned by the American Soybean Association. 
Contents: Introduction. Origins of recent controversy. 
Validity of concerns. Recommendations.

1050. Murkies, A.L.; Lombard, C.; Strauss, B.J.; Wilcox, 
G.; Burger, H.G.; Morton, M.S. 1995. Dietary fl our 
supplementation decreases post-menopausal hot fl ushes: 
effect of soy and wheat. Maturitas 21(3):189-95. April. [19 
ref]
• Summary: Plants contain substances with estrogen-like 
properties called phytoestrogens. Soy contains several types 
of potent phytoestrogens including daidzin, and wheat 
contains less potent enterolactones. 58 postmenopausal 
women (age 54, range 30-70 years) with at least 14 hot 
fl ushes per week, participated in this study; they were 
randomized and double blind. The diets of 28 were 
supplemented with soy fl our and 30 with wheat fl our. The 
soy fl our reduced the hot fl ushes 40%, which was more than 
the wheat fl our (25%). The rapid response in the soy fl our 
group took 6 weeks and continued.
 Follicle-stimulating hormone (FSH) helps manage 
the menstrual cycle and stimulates the ovaries to produce 
eggs. Address: 1. Brighton Medical Clinic, Brighton, Vic., 
Australia.

1051. Powell, Robin. 1995. Wonderfood: The right diet, full 
of fresh fruit and vegetables and such special additions as 
tofu, proves more than ever to be the key to good health. 
Vogue. April. p. 30.
• Summary: “What is the new wonder food for helping 
to avoid breast cancer? Tofu.” It is a rich source of 
phytoestrogens. “Tofu might be one good reason that breast 
cancer is less prevalent in Asian women than in Western 
women.” A photo shows a pair of chopsticks holding a cube 
of tofu.

1052. Slavin, Joanne L. 1995. Health benefi ts of soy fi ber: A 
quick taste. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 3(2):1, 4. Spring. [9 ref]
• Summary: The insoluble dietary fi ber content in ½ cup of 
various soyfoods is as follows: Soybeans (raw/uncooked) 
12.0 gm, soymeal [soy fl our] 7.0 gm, miso 3.9 gm, soymilk 
1.3 gm, tofu (raw) 0.6 gm.
 Soy fi ber is also isolated and used as a food additive. 

Different companies produce various types of soy fi ber, but 
most of the published research is on soy polysaccharide, 
which contains 75% total dietary fi ber (TDF) including 
a mixture of cellulosic and noncellulosic structural 
components of the internal cell wall. Soy polysaccharide 
is mostly insoluble dietary fi ber, but clinical studies have 
shown it has properties of both insoluble and soluble dietary 
fi ber. Soy polysaccharides, like other insoluble fi bers, 
increases stool weight.
 There is considerable evidence that intake of fi ber-rich 
foods is inversely related to risk of cancers in the colon and 
rectum. It is estimated that the risk of colorectal cancer could 
be reduced by about 31% if fi ber intake were increased by 13 
gm/day.
 “Dietary fi ber has also been shown to be effective 
in lowering serum cholesterol. It may decrease risk of 
coronary heart disease by decreasing serum lipids, lowering 
blood pressure, improving glucose metabolism, and aiding 
weight maintenance. Soluble fi bers appear most effective in 
lowering serum cholesterol” but they are only effective in 
subjects with elevated cholesterol levels.
 “Potential negative effects of dietary fi ber include lower 
absorption of vitamins, minerals protein and calories. It is 
unlikely that healthy adults who consume fi ber amounts 
within the recommended ranges will have problems with 
nutrient absorption.”
 “Soy fi ber appears to be extremely fermentable in 
human subjects, with 93% of the dietary fi ber as soy 
polysaccharide being fermented... Fermentation of dietary 
fi ber produces gas and short chain fatty acids, one of 
which, butyrate, appears to play an important role in cancer 
prevention.”
 “Compared with other fi ber sources available as 
supplements for food, soy fi ber provides a range of positive 
functional, nutritional, and physiological effects. Soluble 
fi bers, such as gums and pectins, lower serum cholesterol but 
are diffi cult to incorporate into foods and are not palatable. 
Insoluble fi bers, such as wheat bran or cellulose, are effective 
in the prevention and treatment of constipation, but are 
diffi cult to consume on a long term basis. Soy polysaccharide 
has found wide acceptance as a supplemental fi ber source 
and is added to hospital nutrition products, breads, and other 
baked products, including muffi ns, cookies, and crackers.” 
Address: Prof., Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN.

1053. Walker, Morton. 1995. Concentrated soybean 
phytochemicals. Healthy & Natural Journal 2(2):58-60. 
April. [12 ref]
• Summary: Contents: Introduction (Designer Foods 
Symposium III). Cancer inhibitors in soybeans. Prostate 
cancer cured by fermented soybean drink (Haelan 851). The 
therapeutic characteristics of Haelan 851. Note: The address, 
phone number, and fax number of Haelan Products Inc. in 
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Metairie, Louisiana, is given.
 Soybeans contain fi ve different types of anti-cancer 
agents: protease inhibitors, phytate, phytosterols, saponins, 
and isofl avones. The latter are plant estrogens with strong 
inhibiting effects in hormone-related malignancies such as 
prostate, ovarian, cervical, and breast cancers. Isofl avones 
are found in a variety of soy foods, including soy milk, 
tofu, tempeh, miso, textured vegetable protein, soy fl our, 
soy nuts, and soybeans. “The isofl avone component which 
most excites the medical research community is genistein. 
It’s an overpowering suppressor of the oncogene enzymes 
that ordinarily stimulate pathological cell growth.” Address: 
Medical Journalist, 484 High Ridge Road, Stamford, 
Connecticut 06905-3020.

1054. Perlmutter, Johanna F. 1995. Book review: Encounters 
with Aging: Mythologies of Menopause in Japan and 
North America, by Margaret Lock (1993). JAMA: J. of the 
American Medical Association 273(17):1394. May 3. [1 ref]
• Summary: In this pioneering and now famous study, the 
author interviewed more than 1,000 Japanese women on the 
subject of menopause (in Japanese, in Japan) over a period 
of 20 years. The interviews were designed to establish what 
symptoms these women had experienced after menopause, 
and how they thought about it. She explains that Japanese 
women fi nd menopause less traumatic than American 
women. She compared her fi ndings with the results of a 
study of 2,000 Canadian women. The Japanese diet, rich in 
soyfoods, was identifi ed as a major reason because of the 
natural phytoestrogens found in soyfoods.

Webster’s Dictionary defi nes menopause, a term 
fi rst used in 1872, as “the period of natural cessation of 
menstruation occurring usually between the ages of 45 
and 50.” The author acknowledges several problems 
with terminology in this study. First, there is no term for 
menopause in Japanese; therefore a term that is thought to be 
similar was used. Second, in English the terms “menopause” 
and “mid-life crisis” are not clearly separated. From the 
responses quoted in this book, the term used may be closer in 
meaning to “mid-life crisis” than to “menopause.”
 Acknowledged cultural problems also exist: Japanese 
women are polite and want to please. They may give the 
answer they think the interviewer wants to hear. Because 
they tend to be shy, they may be embarrassed by the 
questions being asked and thus may not be completely 
truthful in their responses. Address: M.D., MPH, Beth Israel 
Hospital, Boston, Massachusetts.

1055. Smith, Paul. 1995. Re: F.G. Roberts and soy in 
Australia. Letter to William Shurtleff at Soyfoods Center, 
May 5. 4 p. Typed, with signature.
• Summary: Gives details on the history of Nature’s Path 
to Health. Includes a 2-page handwritten genealogy (family 
tree) of the descendants of F.G. Roberts and Gladys Maude 

Griffi ths; they had 3 children and many grandchildren and 
great-grandchildren.
 “For me this exercise has been invaluable in enabling 
me to put my fathers’ and my own lifetime’s interest in soy 
into perspective. To satisfy my curiosity in discovering how, 
why, when, and where it all started and how it has progressed 
since: to provide a totally coherent picture of the whole 
process. While there is no denying F.G. Roberts’ pioneering 
contribution and the importance of his infl uence upon 
my father, Roberts’ contribution pales into insignifi cance 
in comparison to the current work in plant hormones, 
isofl avonoids, fermented fl ours and the numerous soy food 
products on the [SPA] drawing board and in development.
 “From the time of my father’s involvement in the 
business F.G. Roberts became increasingly preoccupied 
with the Australian School of Naturopathy with increasingly 
heavy administrative, daytime and evening teaching 
commitments. From the split in 1954 onwards, Roberts 
became increasingly distanced from the food development 
and manufacturing business he had started or taken over 
in mid-1936. By the mid-1950s Roberts was in his early 
sixties; his career had taken a new and unrelated path and 
he was probably busier than he had ever been in his life. 
The drift away from publishing Nature’s Path to Health 
and the health food business was inevitable. One door 
had closed and another opened. Roberts and his wife both 
continued working right up until a few months before their 
respective deaths in 1977 and 1978. The establishment of 
the Australian School of Naturopathy and his teaching work 
there were probably F.G. Roberts’ greatest and most enduring 
accomplishments.”

1056. Hanrahan, Sarah. 1995. Taken seriously (Letter to the 
editor). New Zealand Herald. May 6.
• Summary: “Sir,–When the claim that soya infant formula 
might be unsafe was fi rst brought to our attention we 
thoroughly researched and investigated the issue. As part of 
this we consulted widely with bodies including the Ministry 
of Health and Plunket, as well as reviewing international 
research available on the subject.
 “Human studies on the effects of phyto-oestrogens 
have so far only showed benefi cial effects. Worldwide we 
have found no evidence of any harmful effect. The claims 
of possible harm are based on conjecture, not scientifi c 
evidence.” Address: Dietitian, Douglas Nutrition (Food and 
Drug Co.).

1057. Sheehan, Daniel M. 1995. Re: Exchange of 
information on phytoestrogens. Letter (fax) to Dr. Mike 
Fitzpatrick of New Zealand, May 8. 1 p. Typed, without 
signature.
• Summary: This letter shows that by May 1995 Daniel 
Sheehan was in contact with researchers in New Zealand 
on the subject of soy phytoestrogens. Address: Dep. of 
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Health and Human Services, Food and Drug Administration, 
National Center for Toxicological Research, Div. of 
Reproductive and Developmental Toxicology, Jefferson, 
Arkansas 72079-9502, and Dep. of Biochemistry, Univ. of 
Arkansas for Medical Sciences, Little Rock, AR 72205. 
Phone: 501-543-7561; fax 501-543-7682.

1058. Meyer, Edwin W. 1995. The present status of the soy 
sterol and steroid industry in the USA (Interview). SoyaScan 
Notes. May 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Androstenedione (pronounced AN-dro-steen 
dai-OWN) is a steroid and a chemical compound which can 
be found in ChemSearch and has a CAS number. It comes 
from modifying products derived from crude soybean oil. 
The soybean sterols are only about 2-2½% of the lipid 
fraction in soybeans. You separate the stigmasterol from the 
Beta-sitosterol, then usually use the stigmasterol and clip off 
the side chain, then make some extensive chemical changes.
 The main processor of soybean sterols in America 
today is Henkel Corporation. [Note: According to the Soya 
Bluebook ‘94, Henkel Corporation–Emery Group is located 
in Cincinnati, Ohio 45249. Phone: 513-530-7333. Contact 
Robert B. Bellstrom. They make industrial oil products and 
soybean fatty acids]. Henkel, a German fi rm, bought General 
Mills’ operation in Kankakee, Illinois. In about 1948 General 
Mills. Inc. had constructed a ChemOil plant at Kankakee 
to produce fatty acids and their derivatives. The soy sterols 
come out of the distillation residue in making fatty acids 
from soybeans.
 Upjohn, which makes a host of soy sterol products (such 
as hydrocortisone, cortisone, progesterones, etc.), buys its 
raw materials from Henkel. Ed does not know who makes 
androstenedione, but it may be Upjohn. Ed knows of no 
other pharmaceutical company besides Upjohn that uses soy 
sterols.
 At one time most of the steroid pharmaceuticals were 
made from diosgenin (pronounced dai-os-JEN-un), which 
was converted. The diosgenin came from a root called 
“cabeza de negro” [Mexican yam] that grows wild in Mexico 
and Central America. When Ed worked for the Glidden 
Company, they were in the steroid intermediate business, 
but they had to change from soy sterols to diosgenin; they 
purchased the raw materials from companies in Mexico. 
Address: 1701 N. Sayre Ave., Chicago, Illinois 60635. 
Phone: 312-637-0936.

1059. Ball, Kenneth. 1995. The Upjohn company’s work 
with soy sterol products (Interview). SoyaScan Notes. May 
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Upjohn is a pharmaceutical company whose 
basic business in Kalamazoo is making products from soy 
sterols, which come from the crude lipid fraction of soybean 
oil. The company has been doing this since about 1959, 

when this plant was constructed. The division of Upjohn 
that Ken works with is involved in selling bulk steroid 
products, all of which come from soy lipids. When soybean 
oil is refi ned, the soy sterols are removed. Upjohn buys its 
raw material from Henkel and several other sources. Sterols 
come from plants and steroids (active hormones) come 
from mammals, but sterols have the same core molecule 
as steroids and can be converted to steroids. They have an 
entire catalog of steroid products derived from soy, including 
hydrocortisone (used topically to prevent itching), cortisone 
(they sell only a little), progesterones, etc. They make 
androstenedione but they do not sell it as such. Rather, they 
add value to it by processing it in-house to make a line of 
more valuable products. They have sold androstenedione in 
the past to companies who further processed it chemically 
to make their own proprietary compounds. Ken is quite sure 
that no other company in America sells androstenedione or 
makes products from soy sterols.
 Upjohn is America’s only major manufacturer of 
steroids. A very small amount of product is made by a 
company in Mexico, but they don’t use Mexican wild yams 
as a raw material much any more to extract diosgenin. The 
supply of yams is fairly limited but there is a very large 
supply of soybeans. It was a problem of both supply and 
chemistry. The chemistry using the soybean route is superior 
to that for the yam route. Upjohn uses no Mexican wild 
yams; Syntex used to be a big user of yams for making 
progesterone. Now several other companies have several 
other routes to progesterone, and Ken thinks the yam 
route has been replaced by all of those. The American and 
European companies (Upjohn’s main competitors are mainly 
European) presently use almost no yams.
 Note: Talk with receptionist at Upjohn. 1998. Aug. 
25. The company is now named Pharmacia & Upjohn. 
The merger took place on 5 Nov. 1995. Address: Technical 
Development Specialist, The Upjohn Company, 7000 
Portage Road, Kalamazoo, Michigan 49001. Phone: 616-
323-4000.

1060. Hogg, John A. 1995. Steroids and Upjohn (Interview). 
SoyaScan Notes. May 12. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The author was the Director of Experimental 
Sciences and Therapeutics at The Upjohn Company in 
Kalamazoo, Michigan, at the time of his retirement in 1981. 
Dr. Hogg believes that soy lipids are still the major source of 
steroids and steroid intermediates worldwide. The two main 
soy sterols are stigmasterol (pronounced stig-MAS-tuh-rol) 
and sitosterol (sai-TOS-tuh-rol). Initially, stigmasterol was 
the main raw material for making natural steroid hormones, 
steroid intermediates, and steroid hormone analogs, but now 
it has been replaced by sitosterol. Address: 2225 S. 36th 
Street, Galesburg, Michigan 49053. Phone: 616-665-7936.
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1061. Hannon, Kerry. 1995. Pure and unadulterated: Sales 
are soaring at organic food producer Walnut Acres. U.S. 
News & World Report. May 15. p. 86, 91-94.
• Summary: This article is part of “Health Guide 1995,” a 
cover story on health, nutrition, and fi tness. Walnut Acres 
Inc., in Penns Creek, Pennsylvania, in the largest producer 
in the USA of organic food sold by mail order, with 350 
products in its catalog. Business is booming and sales 
soaring as health-conscious consumers switch to natural, 
organic foods. Sales jumped from $6 million in 1991 to 
nearly $8 million in 1994. In 1994 about 700 tonnes of 
organic, pesticide-free produce was grown on the farm, 
three times as much as in 1990. Sales of beef, chicken and 
eggs, raised without the usual hormones or antibiotics, have 
doubled since 1989.
 Today Walnut Acres has more than 100 employees. Each 
year about 30,000 visitors tour the plant (of 100,000 square 
feet) located in the old stable. There the cannery makes 60 
cans of soup a minute and the stone mill grinds 1,000 pounds 
per hour of whole-wheat fl our. Some 93% of American 
consumers want unadulterated food.
 Consumers who are still in the mainstream, are now able 
to buy natural and organic foods in their supermarkets–such 
as Safeway in California. Whole Foods Market operates 
a chain of 39 supermarket-size natural food stores in nine 
states. Fresh Fields, founded in 1991 and based in Rockville, 
Maryland, now sells its “Good for You Food” at 16 similar 
stores in fi ve states.
 In 1994 sales of natural foods totaled about $7.3 billion, 
up 17% from the year before double what it was in 1987. 
Sales at mainstream grocery stores have been fl at. Paul 
Keene says that since he and his wife started Walnut Acres 
in 1946, they have “moved from the lunatic fringe to the 
leading edge of agriculture.” Not long ago, he recalls, they 
were regarded as “kooks or commies” [communists]. At one 
time crosses were burned on their property and other time 
dynamite was tossed onto the land. At age 84, Paul Keene is 
“so spry that he may be his own best advertisement.”
 Robert Anderson, Keene’s son-in-law, is now president 
of Walnut Acres.
 The article discusses the difference between “natural,” 
“organic,” and “certifi ed organic,” and the debate over 
the nutritional benefi ts of organically grown foods. One 
sidebar, titled “Looking beyond beta carotene,” discusses 
phytochemicals, which have little or no recognized 
nutritional value, yet powerful health benefi ts. James Duke, 
PhD, recommends whole foods over pills, and his recipe 
for “Genistein gumbo” soup includes soybeans and tofu. 
Another sidebar, “Nouvelle veggie cookbooks,” states: “No 
tofu: Unlike the groovy granola manuals of the 1960s, many 
new books ignore ersatz meat dishes like ‘fi let of tofu,...”
 A large photo shows a Holstein cow (which grazes in 
spacious, organically grown pastures) with the farm in the 
background.

1062. SoyaScan Notes. 1995. Purines and nucleic acids in 
protein foods, especially soyfoods. Uric acid, hyperuricemia, 
and gout (Overview). May 15. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Purines are largely a ghost, a non-issue. As of 
1995, this ghost appears occasionally in German-speaking 
countries but rarely anywhere else. A restricted purine diet is 
occasionally prescribed in the treatment of gout, secondary 
gout and chronic gouty arthritis with the optimum goal of 
lowering serum uric acid levels.

Webster’s Dictionary defi nes purine (derived from the 
German purin, which comes from the Latin purus + New 
Latin uricus uric [from the English uric] + the German -in 
-ine, and fi rst used in 1898), as “1. A crystalline base C5H4N4 
that is the parent of compounds of the uric acid group. 2. 
A derivative of purine; especially a base (as adenine or 
guanine) that is a constituent of DNA or RNA.”
 As of April 1995 our SoyaScan database contains 47,400 
records on soybeans, soyfoods, and vegetarianism. Yet 
only 18 publications mention purine or purines, and many 
of these are old and relatively unimportant. The earliest, 
by Yoshimura et al. (1914) in Japanese is titled “On the 
distribution of organic bases, especially betaines, purine 
bases and choline in plants. II. Germinated soy beans.” In 
1928 Ducceschi wrote “Purine bases in soybean seeds and 
fl our” in Italian. And in 1956 Kuninaka wrote “Purine and 
pyridimine bases in soy sauce.” The vast body of literature 
on antinutritional substances in soybeans makes no mention 
of purines.
 One interesting discussion of purines is found in 
Whorton’s 1982 book Crusaders for fi tness: The history 
of American health reformers. Chapter 8, “Uric acid and 
other fetishes,” describes the rise and fall of this overblown 
fear during the late 1800s and early 1900s. Some European 
and American nutritionists (especially vegetarians) used 
to believe that the consumption of any animal products 
(especially meat and fi sh), which contained purines, could 
lead to an unhealthy buildup of uric acid in the human body, 
which in turn could contribute to gout and kidney stones.
 In fact, it is the nucleic acids that contain purines. 
Webster’s Dictionary defi nes nucleic acid (a term fi rst used 
in 1892) as any of various acids (such as an RNA or a DNA) 
composed of a sugar or derivative of a sugar, phosphoric 
acid, and a base and found especially in cell nuclei.” Typical 
textbooks on nutrition mention purines only in passing. For 
example, Bogert’s Nutrition and Physical Fitness (1979, p. 
86), under the heading “Functions of Protein in the Body,” 
states: “Nucleoproteins consist of proteins linked to nucleic 
acids, complex compounds that in turn may be broken 
down to yield phosphoric acid, a 5-carbon sugar, and cyclic 
nitrogenous bases. These nitrogenous bases are not proteins 
(they are classed as purines or pyrimidines according to the 
nature of the ring), but they are made in the body from amino 
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acids. The sugar is either ribose or deoxyribose; accordingly 
the two types of nucleic acid are known as ribonucleic acid 
(RNA) and deoxyribonucleic acid (DNA). DNA is found in 
all cell nuclei and is different for each species (and is even 
slightly different for individuals within a species)... It is the 
basic building block of life forms on earth.”
 Nucleic acids get metabolized by humans to uric acid, 
which has a low solubility. Uric acid is normally excreted 
in urine by the kidneys. If it accumulates in the blood it can 
cause gout and kidney stones. In Germany in particular, 
where a large quantity of offals (liver, brain, kidney) are 
consumed, this has been a problem. Thus, while the principle 
was valid, the concern has largely disappeared, even among 
vegetarians.
 During the 1960s and 1970s, the high content of nucleic 
acids in single cell proteins (such as the microalgae spirulina 
and chlorella) and the concern with uric acid from them 
causing kidney stones, was a major cause of loss of interest 
in them as a promising protein source.
 The number of grams of nucleic acid per 100 gm of 
protein in various foods is as follows: single cell proteins 
8-25, liver 4, wheat 1. Soybeans, like most seeds, contain 
such small quantities of nucleic acids and purines (0.06% 
purines) that they are rarely measured. In our SoyaScan 
database only 9 publications mention the term nucleic 
acid(s), and half of these concern problems with nucleic 
acids in single-cell proteins. In the thousands of documents 
in our library on the nutritional composition of soyfoods, we 
have never seen an analysis showing the purine or nucleic 
acid content of any of the basic soyfoods, such as tofu, 
tempeh, or natto.
 Purines are still recognized as important substances in 
biochemistry. Lehninger (1975) in Biochemistry (p. 311-313) 
notes that the heterocyclic compounds pyrimidine and purine 
are the parent compounds of two classes of nitrogenous 
bases found in nucleotides. Both have a pronounced aromatic 
character.
 In 1989 the National Research Council (USA) published 
its landmark report titled Diet and Health: Implications of 
Reducing Chronic Disease Risk. This 749-page review of 
the medical literature mentions “purine” only once (p. 331), 
stating that folacin (folic acid or folate, a water-soluble 
vitamin) coenzymes are needed for the synthesis of purine. 
Concerning gout or gouty arthritis: (1) Hyperuricemia, 
excess uric acid in the blood, is a metabolic disorder. 
Excessive drinking of alcoholic beverages is associated with 
acute gouty arthritis. The hyperuricemia that accompanies 
bouts of intense alcohol intake occurs in patients without 
known disorders of uric acid metabolism. An important 
mechanism leading to hyperuricemia is decreased urinary 
excretion of uric acid secondary to elevated serum lactate. 
Alcoholic hyperuricemia can be readily differentiated 
from the primary variety because of its reversibility upon 
discontinuation of alcohol use (p. 447); (2) Obesity is 

associated with an increased risk of gout. In women whose 
weights were 85% higher than desirable, the frequency of 
gout was 1.56 times that of women who were less than 10% 
overweight (p. 580); (3) Niacin may increase serum uric acid 
levels; patients on niacin had an increased incidence of acute 
gouty arthritis (p. 337); (4) Intake of 10 to 15 mg/day have 
been associated with gout (p. 386).
 In: Pennington, Jean. 1989. Bowes and Church’s 
Food Values of Portions Commonly Used. Philadelphia, 
Pennsylvania: J.B. Lippincott, page 267 is titled “Purine-
yielding foods.” There are three categories of such foods:
 (1) “Foods highest in purines (150-825 mg per 100 
gm).” This category includes only foods of animal origin, 
including sweetbreads (825 mg), anchovies (363), sardines 
(295), beef liver (233), beef kidney (200 mg), etc.
 (2) “Foods high in purines (50-150 mg per 100 gm).” 
This category includes foods of both animal and vegetable 
origin, including legumes (beans, lentils, and peas).
 (3) “Foods lowest in purines (0-50 mg per 100 gm.)” 
This category also includes foods of both animal and 
vegetable origin, including fruits, nuts, and most vegetables.

1063. Feldman, Nick. 1995. New developments at Nutrisoya 
(Interview). SoyaScan Notes. May 16. Conducted by William 
Shurtleff of Soyfoods Center. [Eng]
• Summary: Giles Goulet is no longer president of 
Nutrisoya. In Oct. 1993, he sold his shares to Nick Feldman 
and one other person, then he (Giles) left the company in 
Aug/Sept. 1994. Nick is the new president. As soon as Mr. 
Goulet was out of the company, it started doing very well, 
and it is still doing well. Mr. Goulet had big ideas but they 
were not feasible. He did not know the market and was not 
skilled at marketing.
 Nutrisoya got its company name from a brand name 
owned by Victor Food Products, Ltd. in Scarborough, 
Ontario. “We had our lawyers take care of that.” But 
Nutrisoya did not buy the company Victor Food Products.
 Nutrisoya built its own soymilk plant using components 
from various sources, including many pieces made by 
Alfa-Laval. “If you have the right engineers who know 
something about making good-tasting soymilk, with a few 
modifi cations, we have been able to make a soymilk with no 
beany fl avor.”
 Nutrisoya has never had a Tetra-Brik machine in house; 
they have their soymilk products packaged in Tetra-Brik 
cartons by a very large co-packer in Canada. Nutrisoya’s 
competition in soymilk comes largely from Edensoy and 
from Pacifi c Foods “which now has a 3rd generation Tetra 
Pak machine, with the re-cap capability, though supposedly 
they have not yet perfected the technology.” Nutrisoya is 
the biggest soymilk manufacturer in Canada, with little 
competition in soymilk from other Canadian companies.
 Soymilk products: They no longer make Chocoya; even 
though it is a great product, it was marketed incorrectly, 
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more like a dairy milk. Since the word “Soya” did not appear 
on the front panel, consumers often thought it was a dairy 
milk and so they were not willing to pay a little more for 
it. It was sold on the shelf in Quebec next to a dairy milk 
named Chocayo, which retailed for $0.30 less per 3-pack. He 
plans to introduce it again some time. Nutrisoya still makes 
their Natura (pronounced nah-TUR-uh) line of soymilks 
in strawberry, vanilla, and original fl avors, in aseptic Tetra 
Brik cartons. Nick has a brand new soymilk product named 
Nutrisoy that he is ready to launch in 1 liter Tetra Brik 
cartons. “We’ve been working on it for quite a while. I just 
have to press a button and it will be out in 2½-3 weeks. It 
has the exact same ingredients as Edensoy, except it is lower 
in fat, and has a more neutral taste and a better nutritional 
profi le. The Nutrisoy line, which will start with vanilla and 
original fl avors, will probably end up replacing the Natura 
line.” Nick would ideally like to package the new line in 
re-cap Tetra Brik cartons like Pacifi c does, but that package 
is not available to him. “I’m a little bit scared to invest a lot 
of money in a product and its packaging that is going to be 
competing against other products that have more advanced 
packaging,” the re-cap pack. So Nick hasn’t decided when, 
or even if, he will “press the button.” The big question 
is this: What percentage of consumers, who are less cost 
conscious, are willing to pay about 20% more at retail for 
the re-cap pack. Bill suggests that Nick contact Tetra Pak 
and ask to see their market research on this question. Most 
of Tetra Pak’s fi lm for all of North American is made at a 
plant in Aurora, Ontario (near Toronto). A plant in Denton, 
Texas, specializes in the new re-cap packaging. The Natura 
soymilk line is made more for the supermarkets in Quebec, 
which sell 10-15% of the total volume. In British Columbia 
a lot of soymilk is sold in supermarkets. Nick feels his new-
formula Nutrisoy soymilk will give him a big advantage over 
Edensoy. Eden has to pay a 5% duty on soymilk shipped into 
Canada, plus large transport costs. So a Canadian distributor 
receives Edensoy at $19 a case, versus only $13 a case (32% 
less) for Nutrisoy. Nick is concerned that Edensoy is coming 
out in a re-cap package.
 Tofu: Nutrisoya is the largest tofu manufacturer in 
Eastern Canada, but Sunrise is the largest tofu maker in 
all of Canada. They now makes 3 types of tofu, all curded 
with magnesium chloride and extra fi rm in texture: Natural, 
Fine Herbs (Fines Herbes) and Pimento & Onion (Piment-
Oignon). The two fl avored products were introduced in about 
1990. They do not make an almond tofu. They package 
all their tofu products with a $120,000 Multivac vacuum 
packaging machine that they own. He likes vacuum packing; 
Nutrisoya sells a lot of their tofu to supermarkets, and this 
packaging seems to give a longer shelf life and a neater 
package. He also plans to buy a water-pack machine.
 Nutrisoya makes most of its money from its tofu 
products; the competition in the soymilk market from Eden 
Foods and Pacifi c Foods (who Nick believes is dumping 

product in Canada) leads to low profi t margins. Plans for 
new tofu products: Nick would like to introduce soft tofu 
curded with calcium sulfate. Most Caucasian Canadians 
now buy tofu curded with magnesium chloride (nigari); it 
is now a $1.4 million market. Note: Most of the tofu sold in 
the USA is curded with calcium sulfate because it is a good 
source of calcium, and is less expensive and much easier to 
make. Address: President, Nutrisoya Inc., 4050 Pinard, St.-
Hyacinthe, QUE, J2S 8K4, Canada. Phone: 514-796-4261.

1064. Phelan, Amanda. 1995. The soya dilemma. The 
Northern Herald (Sydney, Australia) p. 1, 7. May 18.
• Summary: The writer believes “there is strong evidence 
that soya beans may be dangerous.” However Dr. Graham 
Kelly, a scientist and soy expert from North Sydney, believes 
that soy products have major health benefi ts “and can 
prevent a number of cancers, including those of the breast, 
prostate, and colon.”

1065. Irvine, Cliff; Fitzpatrick, Mike; Robertson, Iain; 
Woodhams, David. 1995. The potential adverse effects of 
soybean phytoestrogens in infant feeding (Letter to the 
editor). New Zealand Medical Journal 108(1000):208-09. 
May 24. [10 ref]
• Summary: This letter (with 10 references) is a call, by 
experts in the fi eld, to ban soy-based infant formula in New 
Zealand.

1066. Roberts, Rosemary. 1995. Leading scientist backs call 
to ban soy baby food. Northern Advocate (Whangarei, New 
Zealand). May 25.
• Summary: “One of New Zealand’s foremost scientists 
has thrown his weight behind a campaign to halt sales of 
soybean-based infant formulas.
 “In a letter published in the New Zealand Medical 
Journal today, Professor Cliff Irvine, of Lincoln University, 
has joined three fellow scientists in calling for general sales 
of soy-based infant formulas to be stopped.
 “The letter reopens the debate over the content of soy-
based infant formulas.”
 “In today’s issue of the Medical Journal, Mr. Irvine, who 
holds three doctorates, Iain Robertson, PhD, toxicologist at 
the Auckland University Medical School, David Woodhams, 
PhD, a food process consultant, and Mike Fitzpatrick, PhD, 
the environmental consultant who produced the James’ 
report, have called on the Ministry of Health to stop sales. 
But despite their concerns the Ministry, which has been 
gathering information on the subject, says all soy products, 
including infant formulas, will stay on the market.”
 This article also appears in Daily Post 25 May, Gisborne 
Herald 26 May, The Dominion 26 May, Sunday Times 6 Jul.

1067. NZPA. 1995. Scientists warn of soya baby milk risks. 
Dominion (The). May 26.



SOY NUTRITIONAL RESEARCH (1990-2021)   292

© Copyright Soyinfo Center 2021

• Summary: This article also appears in Sunday Times 6 July. 
Address: Whangarei.

1068. Clayton, Victoria. 1995. Soy milk formula may harm 
infants. Australian Doctor. About May 30. Back page.
• Summary: A Sydney pediatrician, Dr. Patricia McVeagh, a 
VMO at the Children’s Hospital, Camperdown [New South 
Wales, Australia] has warned that soy formulas may be 
harmful to infants–”after New Zealand researchers [such as 
Professor Cliff Irvine] reported that soy formulas contained 
high levels of the potentially harmful phytoestrogens 
daidzein and genistein.”
 “Dr. McVeagh said infant formula sales indicated about 
12% of Australian formula-fed infants were on soy products, 
although few needed them.” Address: Dr.

1069. Holt, Stephen. 1995. Development of a substance 
containing genistein (Interview). SoyaScan Notes. May 31. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Holt is a full professor of medicine at 
the State University of New York (SUNY, downstate 
campus), and a professor at Seton Hall in New Jersey. He 
is developing a product named Genista, which will contain 
genistein. He thinks that angiogenesis may be the cause of a 
number of common serious diseases, including rheumatoid 
arthritis; blood vessels grow into the joints. He calls these 
“angiogenic diseases.” He has a company named Natus 
(pronounced NAY-tus), which already has related product 
lines on the market. He has done extensive research in the 
past with shark cartilage, which also inhibits angiogenesis.
 Update: 1995 Oct. 30. Dr. Holt has fi nished the 
manuscript of a book to be titled Health and nutritional 
wealth with soya: The development of the soya dietary 
supplements Genista, Savoya, Savoya-Free, Genistacal, 
Soyfi ber, Cartigen, and Soyachoc. He has established four 
companies: Natus Inc. “Remedies of Natural Origin,” Natus 
America (Long Island City, New York), Natus Europe 
(Lancashire, England), and Natus Global (Elmsford, New 
York). Address: M.D., Natus Inc., 2388 28th Street, Long 
Island City, New York 11105. Phone: 718-721-1496.

1070. Allen, Andrea Horwich. 1995. Can isofl avones give 
soy mainstream acceptance? Food Product Design. May. p. 
20-21.
• Summary: Researchers now believe that a family of 
phytochemicals present in soy, called isofl avones, may 
actually reduce the risk of atherosclerosis by preventing 
the formation of plaque on artery walls. One isofl avone, 
genistein, which is present only in soy, also fi ghts cancer 
by inhibiting the growth of cancer cells. Genistein appears 
to mimic the effects of estrogen so that the body produces 
less of that hormone, thus reducing the risk of estrogen-
dependent cancers, especially breast cancer. One study of 
Japanese men suggests that those who eat a diet high in soy 

protein have a lower incidence of prostate cancer.
 Representatives from Morinaga Nutritional Foods, 
Westbrae, and Pillsbury Green Giant are trying to take 
advantage of the new discoveries by educating their 
customers. The FDA seems unlikely to be ready to approve a 
soy-related health claim such as “Includes your daily intake 
of soy.” ADM, who makes the Green Giant frozen burgers, 
is said to retain Mark Messina, PhD, as a consultant. A 
large photo shows a carton of WestSoy Low Fat Soy Drink 
(Vanilla).
 Note: This is the earliest document seen (Nov. 2020) that 
contains statistics about the estrogen industry and market and 
soy products. Address: Assoc. Editor.

1071. Baird, Donna D.; Umbach, D.M.; Lansdell, L.; 
Hughes, C.L.; Setchell, K.D.R.; Weinberg, C.R.; Haney, A.F.; 
Wilcox, A.J.; McLachlan, J.A. 1995. Dietary intervention to 
assess estrogenicity of dietary soy among postmenopausal 
women. J. of Clinical Endocrinology & Metabolism 
80(5):1685-90. May.
• Summary: This study gave totally negative fi ndings. 
Changes in estrogenic activity in postmenopausal women 
consuming soy over a 4-week period were examined. 
Subjects consumed daily one main soy dish (½ cup of 
soybeans or 38 gm of texturized vegetable protein) and two 
soy snacks–either soy chips (a roasted soybean product) 
or a spread for crackers made from whole soybeans. 
The estimated isofl avone content was about 200 mg/
day, the equivalent of about 0.3 mg/day of conjugated 
steroidal estrogen, assuming that the estrogenic activity of 
phytoestrogens is about 0.1% that of conjugated estrogen. 
Compared with control subjects, more women fed soy 
exhibited an estrogenic response, as demonstrated by an 
increase in the number of superfi cial cells in the vaginal 
epithelium.
 Talk with Donna Baird. 1991. May 28. The study was 
designed to examine whether soy estrogens were active as 
estrogens in post-menopausal women. Post-menopausal 
women were used because they have low endogenous 
estrogen, and thus would be expected to show a response 
more readily than cycling women. They were not looking 
for any health effects. As women enter menopause, the 
ovary starts to produce less estrogen. It has been found that 
when some women take estrogens, some of the menopausal 
symptoms such as hot fl ashes will be alleviated. In addition, 
estrogens are now being recommended on a much longer 
term basis to help bones resorb calcium and thus avoid 
osteoporosis. It is conceivable that, if these experiments give 
good results, it may some day be said that postmenopausal 
women should consider consuming soyfoods to help relieve 
undesirable symptoms.
 A conjugated estrogen is one to which a sugar molecule 
has been added in the liver. It is more water soluble so it can 
pass into the urine. The estrogen most commonly used by 
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postmenopausal women is an oral estrogen, which is already 
conjugated. Address: 1. National Inst. of Environmental 
Health Sciences, Research Triangle Park, North Carolina. 
Phone: 919-541-2786.

1072. Bluebook Update (Bar Harbor, Maine). 1995. Soya 
toxicity issue develops downunder. 2(2):1, 4. April/June. [1 
ref]
• Summary: Mike Fitzpatrick, an independent researcher 
from Auckland, has given information on the toxicity of 
soybeans to the New Zealand Ministry of Health. The 
Ministry’s chief toxicologist, Martin Edwards, is report 
to be “keen to hear of any information to help us and the 
international community reach a decision” on the risk of 
phytoestrogens in soy products.
 According to Dr. Mark Messina, a specialist in the 
area of soya phytoestrogens, a dietary practice group of the 
American Dietetic Association [see Gunderson 1994] has 
recommended that women attempting to become pregnant 
refrain from consuming soy products. Messina adds that 
“There is not one human study demonstrating any kind of 
toxicity in response to soy consumption, and people have 
been eating soyfoods in the U.S. for decades, and in Asia for 
hundreds of years.”

1073. Brown, Lester R.; Lenssen, N.; Kane, Hal. 1995. 
Vital signs 1995: The trends that are shaping our future. 
New York, NY: W.W. Norton & Co. 160 p. 24 cm. [200+* 
endnotes]
• Summary: Overview: The acceleration of history–
Economy picks up, energy use growing, warming trend 
resumes, food supplies tighten, disturbing health trends, 
computerizing the world, environmental issues shaping 
history.
 Soybean production jumps. Meat production takes a 
leap. World grain stocks lowest in 21 years. World grain 
production per person is declining. The amount of grainland 
per person has dropped by half since 1950. Fertilizer use 
continues dropping. Wind power generating capacity rose 
22%. World solar cell shipments jumped 15%. World bicycle 
production exceeds automobiles 3 to 1. Water tables falling 
on every continent. China’s economy expands by 56% in 
four years. World population grows by 10,000 per hour; last 
year we added 88 million people. Number of refugees sets 
new record. Third World debt still growing. Tropical forests 
vanishing. Breast and prostate cancer rising. Hunger still 
widespread. CFC production has fallen for the 6th straight 
year.
 The London Guardian calls Vital Signs the book that 
“... makes all other works of reference look trivial.” “To 
make your research and analysis easier, Worldwatch has 
put all the charts, tables, and data from its research data 
bank on computer disk” (IBM or Macintosh compatible). 
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W., 

Washington, DC 20077-6628.

1074. Product Name:  Carnation Follow-Up Soy: Formula 
for babies 12 months & older eating cereal & other baby 
foods–Iron fortifi ed. Powder.
Manufacturer’s Name:  Carnation Nutritional Products 
Div., Nestlé Food Company.
Manufacturer’s Address:  Made in Au Claire, Wisconsin. 
Corporate headquarters: Glendale, CA 91203.  Phone: 1-800-
543-3112.
Date of Introduction:  1995 May.
Ingredients:  Maltodextrin (potato), soy oil, soy protein 
isolate, sucrose, minerals (calcium phosphate, potassium 
chloride, potassium citrate, calcium carbonate, calcium 
citrate, magnesium phosphate, sodium chloride, magnesium 
chloride, ferrous sulfate, zinc sulfate, copper sulfate, 
potassium iodide, sodium selenite), soy lecithin, vitamins 
(ascorbic acid, choline bitartrate, inositol, alpha-tocopheryl 
acetate, niacinamide, calcium pantothenate, thiamine 
hydrochloride, vitamin A palmitate, ribofl avin, pyridoxine 
hydrochloride, folic acid, biotin, phytonadione, vitamin D-3, 
vitamin B-12), L-methionine, taurine, L-carnitine.
Wt/Vol., Packaging, Price:  14 oz (396 gm) steel can. 
Retails for $6.99 (10/95, Safeway supermarket, Lafayette, 
California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. Oct. 24. Can is 4.75 inches high and 4 inches in 
diameter. Paper label. Red, blue, yellow, and green on white. 
Illustration of three wooden ducks on front panel. “Carnation 
Follow-Up is not intended to take the place of breast feeding. 
It is intended to replace traditional starter formula when 
your baby is eating cereal and other baby foods. Caution: 
If you suspect your baby is prone to allergy, consult your 
pediatrician.” “See inside label for Spanish instructions.”
 Talk with Brenda at Carnation’s toll-free number. In 
May 1995 Carnation purchased Mt. Vernon Foods (Mt. 
Vernon, Ohio), which made i-Soyalac and Soyalac. The 
product names were changed to Alsoy and Follup-Soy 
in May 1995, but both of these products are made from 
isolated soy protein; whole soybeans are not used as they 
were in Soyalac. These are Carnation’s fi rst two soy-based 
infant formulas. Carnation Good Start was on the market in 
1988, but it was not soy-based. Follow-Up Soy comes only 
in powder form in a 14 ounce can. Some amount of these 
products are made at Carnation’s main plant in Au Claire, 
Wisconsin, and the remainder is made at other plants in the 
USA whose addresses are confi dential.

1075. Product Name:  Carnation Alsoy: Soy formula for 
milk-free feeding during baby’s fi rst year. Iron fortifi ed. 
Concentrate liquid–Add water.
Manufacturer’s Name:  Carnation Nutritional Products 
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Div., Nestlé Food Company.
Manufacturer’s Address:  Made in Au Claire, Wisconsin. 
Corporate headquarters: Glendale, CA 91203.  Phone: 1-800-
543-3112.
Date of Introduction:  1995 May.
Ingredients:  14 oz concentrate: Water, sucrose, soy oil, 
soy protein isolate, tapioca dextrin, minerals (calcium 
phosphate, potassium citrate, calcium citrate, potassium 
chloride, calcium carbonate, magnesium phosphate, sodium 
chloride, magnesium chloride, ferrous sulfate, zinc sulfate, 
copper sulfate, potassium iodide, sodium selenite), soy 
lecithin, vitamins (ascorbic acid, choline bitartrate, inositol, 
alpha-tocopheryl acetate, niacinamide, calcium pantothenate, 
thiamine hydrochloride, vitamin A palmitate, ribofl avin, 
pyridoxine hydrochloride, folic acid, biotin, phytonadione, 
vitamin D-3, vitamin B-12), L-methionine, taurine, 
L-carnitine, calcium carrageenan.
Wt/Vol., Packaging, Price:  14 fl  oz (384 ml) steel can. 
Retails for $1.99 (10/95, Safeway supermarket, Lafayette, 
California). 32 oz can ready to feed, and a 14 oz can of 
powder.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. Oct. 24. Can is 4 inches high and 3 inches in diameter. 
Paper label. Red, blue, yellow, and green on white fading 
into light blue. Illustration of three wooden rabbits on front 
panel. “Use as instructed by your physician. Breast milk 
is the preferred feeding for infants. Before deciding to use 
an infant formula, consult your doctor for advice. Caution: 
If you suspect your baby is prone to allergy, consult your 
pediatrician.” “See inside label for Spanish instructions.”
 Talk with Brenda at Carnation’s toll-free number. In 
May 1995 Carnation purchased Mt. Vernon Foods (Mt. 
Vernon, Ohio), which made i-Soyalac and Soyalac. The 
product names were changed to Alsoy and Follup-Soy in 
May 1995. These are Carnation’s fi rst two soy-based infant 
formulas. Alsoy is sold in a 13 fl  oz concentrate can, a 32 oz 
can ready to feed, and a 14 oz can of powder. Some amount 
of these products are made at Carnation’s main plant in Au 
Claire, Wisconsin, and the remainder is made at other plants 
in the USA whose addresses are confi dential.
 Call to Nutricia–Loma Linda Foods in Mt. Vernon, 
Ohio. 1995. Oct. 30. A message at this number says: “Hello. 
You have reached the Mt. Vernon Foods Facility, which 
has recently been closed. The Alsoy product line is being 
produced at another Nestle facility. If you are a consumer 
and have questions regarding the product, please dial 1-800-
932-5525. For all other enquiries, please dial #201 and leave 
a message.”
 Talk with David Polakowski or Mt. Vernon Chamber of 
Commerce. 1995. Oct. 30. The former Loma Linda soymilk 
plant is now standing empty. It is owned by Nestle, and the 
Area Development Council (ADC) is helping Nestle look for 

a buyer. Nestle purchased the property in Sept. 1994 from 
Mt. Vernon Foods. They made soymilk at the plant until July 
1995, when they closed it. For more details call Tom Heine 
(president of the ADC and Chamber of Commerce) at this 
number of the Knox County Recorder (of deeds, 614-393-
6755).
 Talk with Phil Carlisle, manager of Loma Linda Market. 
1995. Oct. 30. The former Loma Linda building is now 
standing empty, but a new company will be moving in soon. 
Nutricia bought the Loma Linda name and was using it for 
the infant formula. They sold the food manufacturing end of 
the business to Worthington Foods. Recently Worthington re-
acquired the name Loma Linda Foods, and they are making 
old Loma Linda products in Worthington, Ohio, under the 
name Loma Linda Foods. For a good history and details 
see the 1995 interview with David Geriguis of La Sierra 
University.

1076. Caton, Gregory J. 1995. Lumen: The tenth anniversary 
edition. Calcasieu Graphics, Lake Charles, Louisiana. In 
cooperation with Lumen Food Corp., P.O. Box 350, Lake 
Charles, LA 70602. 244 p. May. Illust. No index. 21 cm. 
[494* ref]
• Summary: The content of this book is at least 95% the 
same as the content of the fi rst edition (Nov. 1986) titled 
“Lumen: Food for a new age.” The title was changed with 
this edition, in May 1995. Lumen Foods is a division of 
Herbologics Ltd. A photo in the Preface shows Greg Caton. 
Address: CEO, Lumen Food Corp., 409 Scott St. (P.O. Box 
350), Lake Charles, Louisiana 70601.

1077. Hutchins, Andrea M.; Slavin, J.L.; Lampe, J.W. 1995. 
Urinary isofl avonoid phytoestrogen and lignan excretion 
after consumption of fermented and unfermented soy 
products. J. of the American Dietetic Association 95(5):545-
51. May. [57 ref]
• Summary: Healthy men were fed diets containing either 
tempeh or pieces of unfermented whole dry soybeans for 
9 days. Urine samples were analyzed for isofl avonoid and 
lignan content. Although fermentation of soybeans led to 
a loss of isofl avones, the isofl avones in tempeh appeared 
to be more available to humans than the isofl avones in 
unfermented soybeans. This discovery suggests that 
fermentation increases the availability of isofl avones in soy.
 Gives the content of daidzein, genistein, daidzin, 
genistin. Address: 1-2. Dep. of Food Science and Nutrition, 
Univ. of Minnesota, St. Paul, MN 55180; 3. Assoc. in cancer 
prevention, Div. of Public Health Services, Fred Hutchinson 
Cancer Research Center, 1124 Columbia St., MP702, Seattle, 
Washington 98104.

1078. Ikeda, Ryoko; Ohta, N.; Watanabe, T. 1995. [Changes 
of isofl avones at various stages of fermentation in defatted 
soybeans]. Nippon Shokuhin Kagaku Kogaku Kaishi (J. 
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of the Japanese Society of Food Science and Technology) 
42(5):322-27. May. [18 ref. Jap; eng]
• Summary: “Antioxidative activities of isofl avones in 
fermented soybeans (Mamemiso [soybean miso] and 
Tempe [tempeh]) were studied. HPLC of methanol extracts 
obtained from each samples was carried out by a reversed-
phase method with a linear gradient system of methanol 
(20-80%) as an eluent. Defatted soybeans contained almost 
only isofl avone glycosides. Tempe fermented for 40h at 
31ºC was shown to contain both isofl avone glycosides and 
their aglycones...” Address: 1. Kyushu Women’s Univ., 1-1, 
Jiyugaoka, Yahatanishi-ku, Kitakyushu-shi, Fukuoka 807 
[Japan].

1079. Mohamed, Ali I.; Mebrahtu, T.; Elmi, A.; Vines, O. 
1995. Phytate accumulation in vegetable-type soybean 
harvested at three reproductive stages. Soybean Genetics 
Newsletter 22:218-22. May. [5 ref]
• Summary: The composition of soybean seeds change as 
they grow. Phytic acid (PA), myo-inositol 1, 2, 3, 4, 5, 6 
hexaphosphate, is the storage form of phosphorus in the 
soybean. PA binds with nutritionally important metals, 
especially zinc, calcium, manganese, and magnesium, 
forming phytate-metal complexes which may contribute to 
nutritional defi ciencies in non-ruminant animals. A breeding 
program aimed at reducing PA in soybean genotypes is in 
progress at Virginia State University (VSU); its major thrust 
is the development of vegetable type soybean cultivars 
with desirable agronomic traits and high nutritional quality 
and quantity. Address: Virginia State Univ., P.O. Box 9289, 
Petersburg, Virginia.

1080. Muscle & Fitness (Woodland Hills, California). 1995. 
Jump for soy! Soybeans get high marks in healthy nutrition. 
May. p. 64. [1 ref]
• Summary: “Soy products are fi nally getting the recognition 
they’ve been lacking.” The University of Texas Lifetime 
Health Letter says that soy products have health benefi ts like 
fi ghting cancer and lowering cholesterol levels.

1081. Packaged Facts. 1995. The meat and dairy alternatives 
market. New York, NY: Packaged Facts. xii+ 162 + 42 + 6 p. 
May. 28 cm.
• Summary: In 1994 retail sales of these products reached an 
all-time high of $286 million, and these sales are projected to 
top $660 million in 1999. This very interesting report can be 
ordered from Packaged Facts, 625 Avenue of the Americas, 
New York, NY 10011. Phone: 212-627-3228. Price: $2,150. 
The authors were Sarah and Peter Starr, though their names 
do not appear in the report. The product director was David 
Lumis.
 Contents: Part I: The products. Scope of the report 
(Vegetarian products sold as meat or dairy alternatives, 
products not covered), history of the industry (an emerging 

market, part of the vegetarian movement, soybeans–an 
ancient food of Asia, soybeans arrive in the new world 
in the 18th century, Kellogg family starts health foods 
industry, makes fi rst meat analogs, Seventh-day Adventists 
and others produce tofu and meat alternatives in the 1920s, 
Henry Ford early proponent of soybeans, meat analogs 
commercially developed in the United States in the 1940s, 
non-dairy beverages, growth of “Americanized” meat and 
dairy analogs booming), product defi nition (foods used to 
replace meat or dairy products, description of ingredients–
tofu, tempeh, soymilk, okara, soy protein concentrates and 
isolates, textured vegetable protein, wheat gluten and seitan), 
product categories (three main categories of meat and dairy 
alternative products, meat alternatives, dairy alternatives, 
prepared meals), government regulations (the FDA and 
FTC, NLEA labeling considerations {went into effect in 
May 1994, making the USA the world’s fi rst country to 
have mandatory nutrition labeling}, soy protein allowed 
in meat products without special labeling, bovine growth 
hormone), industry associations (the Soyfoods Association of 
America, the American Soybean Association, the Vegetarian 
Awareness Network).
 Part II: The Market. Introduction (Retail sales of 
meat and dairy alternative products by category–1989-94–
graph, retail sales of dairy alternatives products by 
segment–1989-94–graph), market size and growth (market 
is diffi cult to monitor, 1994 retail sales estimated at $286 
million, dairy alternatives surpass $142 million, meat 
alternatives soar to $132 million, prepared meals grow 
steadily to over $12 million, estimated retail sales of meat 
and dairy alternative products by category–1989-1994–table, 
growth in milk substitutes segment leveling off but still in 
double digits, cheese alternatives segment also experiences 
slight slow-down in 1994, non-dairy desserts–a slow-
growth segment, estimated retail sales of dairy alternative 
products by segment–1989-1994–table), factors in market 
growth–overall market (maturing population and interest 
in nutrition, new dietary guidelines, medical community 
accepts plant-based diet, studies show vegetarian diet 
equals a healthier–longer life, soy might help to prevent 
heart disease and cancer, consumers now approve of 
vegetarian diets, increased demand for vegetarian foods, 
youth adopts meatless meals, exposure through foodservice, 
mass market begins to support meat and dairy alternatives, 
products in wider distribution, innovative new products, 
improved technology equals better taste, increased funding 
for soyfoods through foreign capital, pricing continues 
to limit market, image–taste and texture still a problem), 
factors in market growth–meat alternatives (concern about 
health hazards of meat, fat calories targeted by labeling 
law, an alternative to chicken and fi sh, ecological and 
social considerations will propel meatless meals, meatless 
meals diffi cult to handle by foodservice), factors in market 
growth–dairy alternatives (milk substitutes enter dairy case, 
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awareness of lactose intolerance on the rise, taste profi le 
limits acceptance, cheese alternatives–are they healthier?, 
projected retail sales of meat and dairy alternative products 
by category–1994-1999–graph {p. 34}, projected retail sales 
of dairy alternative products by segment–1994-1999–graph 
{p. 35}), projected market growth (overall market to reach 
$662 million in 1999, meat alternatives and prepared meals 
to lead growth, projected retail sales of meat and dairy 
alternative products by category–1994-1999–table, growth of 
milk substitutes and other dairy alternatives expected to slow 
somewhat by 1999, projected retail sales of dairy alternative 
products by segment–1994-1999–table), market composition 
(meat alternatives will outsell dairy alternatives, share of 
sales by product category–meat and dairy alternatives–graph, 
soy-based ingredients most frequently used in meat-like 
products, protein ingredients used in meat-like products by 
number of products made with ingredient–1990-1992–table, 
bulk of dairy alternative sales from milk substitutes, share 
of sales by product segment–1989 vs. 1994–graph, sales by 
retail outlet, share of sales by retail outlet–meat and dairy 
alternatives–1994–graph).
 Part III: The marketers. The marketers (About 30 
signifi cant marketers–most small, major companies move 
into the market, meat alternatives–other mass-market 
players, meat alternatives–natural foods players, the leaders 
in milk substitutes, cheese alternative market leaders, the 
leaders in non-dairy desserts, prepared meals market leaders, 
selected marketers and brands of meat and dairy alternative 
products–chart), market and brand shares (mass-market 
leader Worthington Foods challenged by ADM/Pillsbury 
Green Giant Harvest Burger, wholesome and hearty growing 
fast, Boca Burger boogies by the Bystanders, marketer 
and brand shares of meat alternative products sold through 
supermarkets–1993 vs. 1994–table, natural foods sales of 
meat alternatives more fragmented, Worthington is leader in 
natural foods stores, White Wave and Lightlife hold second 
and third place, estimated marketer and brand shares of meat 
alternative products sold through natural foods stores–1994–
table, many small regional players capture local markets, 
Eden Foods leads in milk substitutes, estimated marketer 
and brand shares of milk substitute products mass-market 
and natural foods stores–1994–table, Imagine Foods’ Rice 
Dream is leading rice beverage, other vegetable beverages, 
Tree of Life’s Soya Kaas holds leading share of cheese 
alternatives market, estimated marketer and brand shares 
of cheese alternative products sold through natural foods 
stores–1994–table, Tofutti holds top market share in frozen 
desserts, Fairmont Foods establishes lead in supermarkets, 
marketer and brand shares of prepared meals sold through 
supermarkets–1994–table, natural foods prepared meals–
many brands and no one leader), competitive situation–
overall market (marketers compete primarily through 
new product introductions, growth through mergers and 
acquisitions). Continued.

1082. Tsukamoto, Chigen; Shimada, S.; Igita, K.; Kudou, S.; 
Kokubun, M.; Okubo, K. 1995. Factors affecting isofl avone 
content in soybean seeds: Changes in isofl avones, saponins, 
and composition of fatty acids at different temperatures 
during seed development. J. of Agricultural and Food 
Chemistry 43(5):1184-92. May. [53 ref]
• Summary: Substances that contribute undesirable fl avors 
to soybeans for food use are lipoxygenases, saponins 
(especially group A), phenolic acids, oxidized phospholipids, 
oxidized fatty acids, and isofl avones. 80-90% of the 
isofl avones in soybean seeds are located in the cotyledons, 
with the remainder in the hypocotyl. However per unit 
weight, the concentration of isofl avones in the hypocotyl is 
greater. And the isofl avone content of the hypocotyl appears 
to be largely unaffected by high temperatures.
 “These studies provide a basic for attempts to improve 
seed quality [fl avor] by the reduction of isofl avone content.” 
Address: National Agricultural Research Center, Ministry 
of Agriculture, Forestry and Fisheries (MAFF), Tsukuba, 
Ibaraki 305, Japan.

1083. Messina, Mark. 1995. Modern uses for an ancient 
bean: Soyfoods and disease. Chemistry and Industry 
(London) No. 11. p. 412-415. June 5. [44 ref]
• Summary: Contents: Introduction (incl. the isofl avones 
genistein and daidzein). Osteoporosis. Kidney disease. 
Lowering cholesterol. Cancer prevention.
 Soybeans “are unique in that they contain the 
anticarcinogen, genistein. More than 200 scientifi c papers 
were published on genistein in 1994 alone.” Address: 1543 
Lincoln St., Port Townsend, Washington 98368.

1084. Roberts, Rosemary. 1995. Soy products off kakapo 
feed list: Conservation, health offi cials heed Whangarei 
word. Northern Advocate (Whangarei, New Zealand). June 
5. p. 1.
• Summary: Information from a Whangarei couple, Dick and 
Valerie James, has prompted the Department of Conservation 
breeding programmes to stop feeding soy-based products to 
kakapo–a rare and beautiful bird. In addition, the use of tofu, 
a soy product, as a kakapo feed was also discontinued last 
year “due to general uncertainty.”

1085. Manawatu Evening Standard. 1995. Couple praised 
for soy feed research. June 8.
• Summary: Whangarei–Research by a Whangarei couple 
has ended the feeding of soy-based products to kakapo in the 
Department of Conservation’s breeding programmes.
 “Conservation Minister Denis Marshall told Dick and 
Valerie James last week that thanks to information they’d 
given DOC in 1994 supplementary feed containing soy was 
no longer being fed to the birds.
 “He thought all other protected species in the 
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department’s avicultural activities were also off such 
products.
 “The couple claim some modern commercial processing 
of soy leaves biologically active levels of toxins.
 “They reached this conclusion after commissioning 
thousands of dollars worth of research and analysis in 
New Zealand and overseas to determine the causes of the 
premature maturation and death of many of their own exotic 
birds.” A large portrait photo shows Denis Marshall.

1086. Melvin, Hart. 1995. Why it is diffi cult to launch a soy 
ice cream in Canada (Interview). SoyaScan Notes. June 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: First, the entire frozen dessert industry in 
Canada has been exclusively the domain of the big dairies. 
The dairies were subsets of the Marketing Board–which 
creates a totally different market environment than in the 
USA. Canada has a relatively small population (10.7% of 
the U.S. population; 28.1 million vs. 260.7 million in the 
USA) and it is spread over a land area that is slightly larger 
than that of the USA (including Alaska). So a company 
needs to have a signifi cant product line to pay the costs of 
distribution and to pay the large “listing fees” required to 
get onto supermarket shelves. It has only been in the last 
10 years that any small companies have even attempted 
to developed frozen dessert products. It is diffi cult to start 
a company in Canada making soy ice creams because the 
market is so small and dispersed. You can’t start a company 
in Canada with your initial target market in the USA. Now 
Canadian supermarkets are trying to establish individual 
identities, and one of the ways they do that is by bringing 
in specialty products, either as is or under their own brand 
and label. Both his soy and dairy products are in most of the 
major supermarkets in Canada under their own label–simply 
because his company is offering unique products not made 
by the big guys, and these products make the supermarket 
more competitive with the boutique.
 The second reason has to do with Canadian bilingual 
labeling laws. If you have a half liter or pint carton or tub, 
you have very little surface area, so you can’t get overly 
descriptive. If you want to make claims (such as “cholesterol 
free”) then you must do fat analysis, and that has to be 
presented in both French and English. So you quickly run 
out of space on the label. So a small company has generic 
nutritional information on the body of the package, with 
fl avor-specifi c information on the lid only. This saves 
printing costs. So the bilingual label restricts a company’s 
ability to make claims, and it hurts small companies more 
than big ones. The smaller the package size, the bigger the 
problem. His soy ice creams make a “cholesterol free” claim 
and print the fat analysis in two languages.
 One new development in Canada (within the last 10 
years) is the public awareness of lactose intolerance; this 
makes it easier to market non-dairy ice creams. Address: 

Product Manager, Gelato Fresco, 60 Tycos Drive, Toronto, 
ONT M6B 1V9, Canada. Phone: 416-785-5415.

1087. Erlichman, James. 1995. Infants’ oestrogen overdose. 
Guardian (London). June 14.

1088. Colditz, Graham A.; Hankinson, S.E.; Hunter, 
D.J.; Willett, W.C.; et al. 1995. The use of estrogens and 
progestins and the risk of breast cancer in postmenopausal 
women. New England J. of Medicine 332(24):1589-93. June 
15. [32 ref]
• Summary: “Background: The effect of adding progestins 
to estrogen therapy on the risk of breast cancer in 
postmenopausal women is controversial.” Note: The Nurses’ 
Health Study has followed 121,700 women nurses since 
1972.
 Methods: To quantify the relation between the use of 
hormones and the risk of breast cancer in postmenopausal 
women, we extended our follow-up of the participants in 
the Nurses’ Health Study to 1992. The women were asked 
to complete questionnaires every two years to update 
information on their menopausal status, use of estrogen and 
progestin preparations, and any diagnosis of breast cancer. 
During 725,550 person-years of follow-up, we documented 
1935 cases of newly diagnosed invasive breast cancer.
 “Results: The risk of breast cancer was signifi cantly 
increased among women who were currently using estrogen 
alone (relative risk, 1.32; 95 percent confi dence interval, 
1.14 to 1.54) or estrogen plus progestin (relative risk, 1.41; 
95 percent confi dence interval, 1.15 to 1.74), as compared 
with postmenopausal women who had never used hormones. 
Women currently taking hormones who had used such 
therapy for 5 to 9 years had an adjusted relative risk of 
breast cancer of 1.46 (95 percent confi dence interval, 1.22 
to 1.74), as did those currently using hormones who had 
done so for a total of 10 or more years (relative risk, 1.46; 
95 percent confi dence interval, 1.20 to 1.76). The increased 
risk of breast cancer associated with fi ve or more years of 
postmenopausal hormone therapy was greater among older 
women (relative risk for women 60 to 64 years old, 1.71; 95 
percent confi dence interval, 1.34 to 2.18). The relative risk of 
death due to breast cancer was 1.45 (95 percent confi dence 
interval, 1.01 to 2.09) among women who had taken estrogen 
for fi ve or more years.”
 “Conclusions: The addition of progestins to estrogen 
therapy does not reduce the risk of breast cancer among 
postmenopausal women. The substantial increase in the risk 
of breast cancer among older women who take hormones 
suggests that the trade-offs between risks and benefi ts should 
be carefully assessed.” Address: 1. Brigham and Women’s 
Hospital in Boston.

1089. Davidson, Nancy E. 1995. Hormone replacement 
therapy–Breast versus heart versus bone. New England J. of 
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Medicine 332(24):1638-39. June 15. [12 ref]
• Summary: This is a comment on another article in this 
issue (p. 1589-93) which states that estrogen replacement 
therapy increases a woman’s risk of breast cancer. Address: 
M.D., Johns Hopkins Oncology Center, Baltimore, Maryland 
21231.

1090. Guy, Camille. 1995. Soy under suspicion: Natural 
toxins in soybeans could be putting our health at risk. New 
Zealand Herald. June 24. Section 8. p. 2.
• Summary: “At Whangarei Heads a retired couple keep 
hundreds of dead parrots in a freezer. The prized chicks were 
hand-reared on a commercial bird feed derived from the 
much touted ‘health food’ soybean.
 “Bird-breeders Richard and Valerie James are preserving 
the birds because they believe they were poisoned. You could 
dismiss them as cranks, except that the American Food and 
Drug Administration is now showing serious interest in the 
contents of the makeshift morgue.
 “The couple who once nurtured 600 breeding birds of 
40 different species now discount their personal losses. They 
found the implications of the parrot deaths so serious they 
went into debt to have them investigated.
 “After two years’ work at an estimated cost of $354,000, 
the Jameses and four New Zealand scientists now believe 
the parrot deaths were probably due to natural toxins in 
soybeans.”
 “The Whangarei couple’s parrot problems began in 
1992 when chicks, fed exclusively on a soy-based product 
died in ways consistent with eating rat poison. The birds 
haemorrhaged violently from the beak and suffered total 
collapse of their internal organs. Survivors suffered 
deformities, were infertile, or laid deformed eggs.
 “Dick James, a New Zealand-born lawyer with a masters 
degree in business administration from California, was 
determined to establish why his birds died. Autopsies carried 
out at Massey University suggested the deaths were due to 
severe depression of the birds’ immune systems.”
 “At no stage would any Government body contribute to 
the cost of this work. In 1994 New Zealand imported nearly 
350,000 kg of soybeans, 18 million kg of soy fl our, and 18 
million litres of soybean oil. One seller of soy products, 
Healtheries of New Zealand Ltd., did help with the cost of 
the Fitzpatrick analyses. The company’s technical manager, 
Robert Shaw, gave assistance, including getting Healtheries 
to commission Auckland Medical School senior toxicologist 
Dr. Iain Robertson to do an independent review of the 
Fitzpatrick report.
 “The review, dated October 1994, was succinct and 
forthright. Dr Robertson found the Fitzpatrick report 
‘detailed and reasoned’ and made eight recommendations. 
The fi rst was that the use of soybean products in infant 
formula be discontinued. ‘I can see no good reason why 
anyone would wish to continue with general sales of such 

products. Infants are a high-risk population.’ Interfering 
with the many hormone-driven processes going on in infants 
could affect their growth or immunity, or put them at risk of 
cancer, Dr Robertson said.
 “Healtheries does not produce a soy infant formula but 
the pharmaceutical company Wyeth does. Its Sydney-based 
[in Australia] marketing director, Dr Gregory Rough, told 
the New Zealand Herald that he believes the New Zealand 
reports are speculative and scientifi cally fl awed. Dr Rough 
was unable to name any scientist not connected to the soy 
industry who could dispute them,” but pointed to millions of 
babies using soy formula for 15-20 years without reports of 
adverse effects. “Dr Rough agrees there have been no long 
term studies but says Asians are exposed to a high level of 
phytoestrogens without problems.”
 Photos show: (1) Richard and Valerie James with a large 
white bird in one of their aviaries. The caption: “Richard 
and Valerie James are on a personal crusade to expose the 
dangers of soybeans.” (2) Three dead parrots stores in the 
Jameses’ freezer. The caption notes that they “are thought to 
have died as a result of eating feed containing soybean.”
 This article also appeared in Christchurch Press 25 Jan. 
1996.

1091. Guy, Camille. 1995. Plunket to test soy products. New 
Zealand Herald. June 24.
• Summary: “The Plunket Society is planning a $40,000 
study to see whether soy baby formula contains toxic 
substances.
 “According to documents obtained under the Offi cial 
Information Act, Plunket plans to measure potentially toxic 
plant estrogens called phytoestrogens in the urine of 80 
babies fed on soy formula.”

1092. Wallis, Claudia. 1995. The estrogen dilemma: 
America’s No. 1 drug is an elixir of youth, but women must 
decide if it’s worth the risk of cancer. Time 145(26):46-53. 
June 26. [1 ref]
• Summary: This cover story was a bombshell for women 
taking estrogen replacement therapy. It was found to be 
accompanied by a small increased risk of breast cancer. “San 
Francisco nutritionist Linda Ojeda, author of Menopause 
Without Medicine, advocates soybeans, which contain a 
natural progesterone as well as estrogen. The low rate of 
menopausal complaints among Japanese women may be due 
in part to their consumption of tofu, she suggests. To relieve 
hot fl ashes, Ojeda recommends 6 oz. of tofu four times a 
week,...”
 On the other hand, estrogen has been found to cut in half 
a woman’s risk of heart disease, which is the leading cause of 
death for woman as well as men. It has a similar impact on 
fractures, a major cause of disability.
 For a women 50 or 60 years of age, her risk of dying 
from heart disease is six times greater than dying from breast 
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cancer.

1093. Brittenden, Wayne. 1995. A New Zealand report 
on the possible dangers of soya milk has raised fears in 
Britain: Report suggests that the milk contains high levels 
of hormones. Radio New Zealand News, NZBC London 
correspondent. 12:30 PM News Tuesday, 20, June 1995.

1094. Fudiyansyah, N.; Petterson, D.S.; Bell, R.R.; 
Fairbrother, A.H. 1995. A nutritional, chemical and sensory 
evaluation of lupin (L. angustifolius) tempe (Open Access). 
International J. of Food Science & Technology 30(3):297-
305. June. [31 ref]
• Summary: “Summary: Tempe, a traditional Indonesian 
food, is usually made by the fermentation of soybeans. The 
substitution of soybeans with lupin seed kernels at levels of 
50, 75 and 100% was investigated. Organoleptic evaluation 
using Australian (n = 17-22) and Indonesian panellists (n = 
5-8) showed no signifi cant difference (P > 0.05) for taste, 
texture and overall acceptability between the samples. The 
process of soaking, boiling and fermenting the soybeans 
reduced the content of phytate (17%), protease inhibitors 
(98%) and oligosaccharides (77%). For lupin seed kernels 
the reductions were 60%, negligible and 86%, respectively, 
and for alkaloids 71%. The protease inhibitor content of 
lupin tempe was only one-fi fth that of soy tempe.
 “Negligible changes in the protein quality of soybeans 
and lupins were observed. The Protein Effi ciency Ratio 
(PER) was 2.30 for the boiled soybeans and 2.19 for 
soybean tempe. Cooked (boiled) lupins had a lower protein 
quality (PER = 0.84) which was not signifi cantly altered 
by processing into tempe (PER = 0.91). The apparent 
digestibility of the cooked lupin (88.1%) and lupin tempe 
(88.4%) were similar to that of cooked soy (87.3%) and soy 
tempe (88.5 %).
 “These results suggest good prospects for substituting 
lupin seed for soybeans in tempe production in cases 
where protein is not limiting and where the lower levels of 
antinutrients would be of nutritional benefi t.” Address: 1. 
Badan Pengkajian dun Penerapan Teknologi, Jalan M.H., 
Thamrin No 8, Jakarta; 2-4. Australia.

1095. Kidd, Parris M. 1995. Phosphatidylserine (PS): A 
remarkable brain cell nutrient. Decatur, Illinois: Lucas 
Meyer, Inc. 25 p. June. Illust. 28 cm. [43 ref]
• Summary: This report was used as the basis for Lucas 
Meyer’s introduction of Phosphatidylserine (PS) into the 
U.S. market. The report was commissioned by Lucas Meyer, 
Inc.
 In the middle of the title page of the report is written: 
“This document is an overview of the published scientifi c 
information on phosphatidylserine. The statements in this 
document have not been evaluated by the Food and Drug 
Administration. No claims are made herein for any particular 

product or that any product is intended to diagnose, treat, 
cure or prevent any disease.”
 Contents: Phosphatidylserine, a remarkable brain 
cell nutrient. Double-blind U.S. trials conducted with PS. 
Double-blind European conducted with PS. Global effects 
of PS on brain function–EEG, PET. Other clinical fi ndings 
with PS. PS is a membrane-active, phospholipid nutrient. 
PS supports multiple membrane functions in nerve cells. 
The safety and bioavailability of phosphatidylserine. 
Conclusions: The potential of PS as a dietary supplement.
 “In the peer-reviewed literature, there are currently on 
record some 23 human studies on PS, of which 12 were 
conducted double-blind” (p. 4).
 Note: PS was introduced as a pharmaceutical product 
in Italy in the 1970s. Lucas Meyer copied everything for the 
U.S. health food market. It was marketing by Perris Kidd. Dr. 
Kidd’s LinkedIn summary says, under “Accomplishments 
in the Dietary Supplement Industry, 1983-2014”: “Helped 
launch brain nutrient PS (PhosphatidylSerine) worldwide 
(1994).” Address: PhD (Cell Biology, UC Berkeley).

1096. Kwok, Kin-Chor; Niranjan, Keshavan. 1995. Review: 
Effect of thermal processing on soymilk. International J. of 
Food Science & Technology 30(3):263-95. June. [102 ref]
• Summary: Contents: Summary. Keywords. Introduction. 
Methods of thermal processing. Effect of heat on 
microorganisms in soymilk. Effect of heat treatment of 
trypsin inhibitor (TI) activity. Elimination of off-fl avour in 
soymilk. Effect of thermal processing on nutrients. Effect 
of heat on yields of solids and proteins. Other heat-induced 
effects. Concluding remarks. Acknowledgment. Address: 1. 
Dep. of Applied Biology and Chemical Technology, Hong 
Kong Polytechnic Univ., Hung Hom, Kowloon, Hong Kong; 
2. Dep. of Food Science and Technology, Univ. of Reading, 
Whiteknights, P.O. Box 226, Reading RG6 2AP, UK.

1097. Men’s Confi dential (Emmaus, Pennsylvania). 1995. 
Two birds with one soy. June.
• Summary: Genistein, a chemical component of soybeans, 
may have protective effects against two major male 
diseases–prostate cancer and heart disease. New research has 
evaluated which soy products contain the most genistein per 
serving. The clear winner? Tofu. Kikkoman Firm, Nasoya 
Soft, Azumaya Soft, and Vitasoy Silken all contain about 
10 times as much genistein as First Alternative soy milk. 
Contains a recipe for a shake made in a blender with silken 
or soft tofu, frozen berries, a banana, and a little honey.

1098. Pierard, Gerald E.; Letawe, Caroline; Dowlati, 
A.; Pierard-Franchimont, C. 1995. Effect of hormone 
replacement therapy for menopause on the mechanical 
properties of skin. J. of the American Geriatrics Society 
43(6):662-65. June. *
• Summary: A group of 114 women, including 43 
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nonmenopausal controls, 46 menopausal women with HRT 
and 25 menopausal women without HRT, were recruited 
for the study. Hormone replacement therapy (HRT) “has a 
benefi cial effect on some mechanical properties of skin and 
thus may slow the progress of intrinsic cutaneous aging.” 
Address: 1. M.D., PhD, Dep. of Dermatopathology, CHU 
Sart Tilman, Univ. of Liège, Belgium.

1099. Soyfoods Association of America. 1995. A consumer 
profi le of the soyfoods shopper. San Francisco, California. 
100 p. *
• Summary: Contents: Executive summary. Overview. 
1. U.S. population–Awareness of soyfoods: Number of 
consumers who have heard of soyfoods (most have heard of 
tofu, few have heard of tempeh), demographics of soyfood-
aware consumers (consumers under age 60 more aware of 
soyfoods, soyfoods-aware consumers are more affl uent, 
greater number of Easterners but awareness is nationwide, 
more likely to be married).
 2. Soyfoods consumers–Demographics: Use of soyfoods 
(about 26 million soyfoods consumers–15 million eat tofu, 
consumers who use one kind of soy product more likely to 
use another type), demographics (younger households and 
baby boomers, household incomes skew higher, more than 
two-thirds are college-educated, employed in white-collar 
professions, women in soyfoods households less likely to be 
in clerical jobs, men working full-time–some self-employed, 
busy women in a variety of employment situations, one-third 
of soyfoods consumers have children at home, most in the 
east–proportionately more in the west, proportionately more 
in pacifi c, live in areas of greater population density, living 
the American dream, mostly home-owners).
 3. Soyfoods consumers–Shopping and eating patterns: 
Frequency of eating types of soyfoods (most eat soyfoods 
infrequently, soy cheese used more frequently, regular users 
use soyfoods–especially soymilk–a lot, consumers of one 
type use other types more), where consumers buy soyfoods 
(groceries/supermarkets stores of choice for tofu, natural 
foods store shoppers more dedicated soyfoods consumers, 
meat substitutes purchased in mass-market, other soyfoods 
in natural foods stores, soymilk customers split between 
grocery and natural foods, miso popular in Asian stores), 
future purchase plans (more than 6 million consumers plan 
to use soyfoods more, soy hot dog–cheese and frozen dessert 
consumers most enthused about eating more soyfoods), the 
soyfood shopper’s diet (seek low-fat/cholesterol/sodium/
sugar foods, health interests vary by types of soy products 
tried), other red meat alternatives (most list fi sh and poultry 
as red meat alternatives, vegetarian foods favored by 
consumers of specifi c soy products).
 4. Soyfoods consumers–Attitudes about soyfoods: 
Attributes of soyfoods (a positive opinion of soyfoods’ health 
benefi ts–consumers approve less of taste and ease-of-use, 
soymilk and soy hot dog consumers most likely to agree that 

soyfoods are healthy, few consumers have negative health 
image of soyfoods, soy products users believe in soyfoods’ 
special nutrients, soyfoods easier to use than public thinks, 
familiarity breeds affection, users of various soy products see 
cost savings, those who use specifi c soy products–especially 
tempeh–cannot fi nd them where they shop, consumers 
of various types do not feel soyfoods are a problem for 
allergies), importance of organically grown (more than 
one-third of soyfoods consumers seek organically grown, 
attitudes about organic stronger among users of specifi c 
products).
 5. Soyfoods consumers–Sources of product information: 
Where consumers fi rst learned of soyfoods (word of mouth 
is primary source, promotion works for packaged products), 
why consumers fi rst began to eat soyfoods (novelty and 
health are the prime motivators, soymilk consumers more 
concerned about specifi c health and lifestyle issues–soy 
burger consumers seeking low-fat meat substitutes), why 
consumers currently eat soyfoods (consumers less sure why 
they currently eat soyfoods, tofu–soymilk–and soy burger 
consumers more likely to have specifi c reasons), familiarity 
with health connections (consumers unfamiliar with some 
of soyfoods’ health benefi ts–familiar with soyfoods’ link 
to cholesterol and heart disease, both users and interested 
non-users aware of link to cholesterol and heart disease, core 
consumers not well-informed about other health benefi ts), 
sources of information (magazines and newspapers most 
common source of health information).
 6. U.S. population–Why consumers aren’t eating more 
soyfoods: Who is interested in eating more types of soyfoods 
(consumers would like to try new soyfoods), what would get 
consumers to eat more soyfoods (taste and lack of cooking 
suggestions are barriers to use, soy hot dog consumers 
seeking lower prices–soymilk shoppers seeking more 
outlets–tofu consumers want recipes, rural–southern and 
consumers seek lower cost–more affl uent seek better taste).
 7. Children and soyfoods: How often children eat 
soyfoods (among soyfoods households–two-thirds of kids 
age 2-12 eat these products, households with children age 
2-12 eat more soy burgers–soymilk, children age 13-18 more 
likely to be infrequent soyfoods consumers, households with 
older children tend to choose same products as soyfoods 
consumers overall), children’s attitudes about soyfoods 
(children’s attitudes toward soyfoods are mixed–many 
parents cannot speak for their children).
 8. The tofu shopper: Ways consumers use tofu most 
often (tofu use most often in stir-frys), why consumers eat 
tofu (consumers say they eat tofu because it is healthy), 
what infl uences brand choice (price–freshness and taste), 
why consumers aren’t eating more tofu (tofu consumers are 
looking for new ways to use tofu), demographics (most tofu 
users are 30-59–those 60 and over avoid it, higher household 
incomes, tofu household heads are highly educated and have 
executive jobs, household size and marital status similar to 
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average American, concentrated in more populated areas–
East and West coasts).
 9. The soymilk shopper: Ways consumers use 
soymilk most often (most often used as a beverage), why 
consumers use soymilk (non-specifi c health features and 
convenience attract soymilk users), what infl uences brand 
choice (freshness, quality, taste drive soymilk sales), why 
consumers aren’t using more soymilk (cost and availability 
hinder use), demographics (younger households use soymilk, 
more affl uent households, education and occupation, more 
multiple-person households, more Westerners and those in 
mid-size MSAs).
 10. The soy-based meat alternatives shopper: Why 
consumers use soy-based meat alternatives (because they 
are healthier), what infl uences brand choice (taste and 
price), why consumers aren’t buying/using more soy-based 
meat alternatives (cost, unfamiliarity, taste and availability 
hinder use, cost and availability factors are higher among 
users of specifi c products), demographics (soy burger users 
and interested non-users are younger, household income 
somewhat higher among meat alternatives users, college 
educated and graduates, white collar employees, two person 
households for some products–soy burgers mirror U.S. 
population, soy bacon use higher in East–burgers higher in 
central region, variations by types of products used).
 11. The soy-based dairy alternatives shopper: Why 
consumers used soy-based dairy alternatives (for health 
reasons), what infl uences brand choice (taste primarily), 
why consumers aren’t buying or using more soy-based dairy 
alternatives (cost an unfamiliarity hinder use), demographics 
(older and more affl uent, educated and professionally 
employed, smaller size households–more singles, live in 
moderately populated areas, more concentrated in east and 
west).
 12. Other soyfoods shoppers–Soy fl our, tempeh, and 
miso: Demographics (soy fl our consumers older–miso 
consumers most affl uent, soy fl our, tempeh and miso found 
in educated households, occupation status similar to other 
soyfoods shoppers, smaller households and more singles use 
tempeh, more soy fl our users in low-density areas, east and 
west coasts for miso and tempeh).
 Methodology. Questionnaire. Continued. Address: 
One Sutter St., Suite 300, San Francisco, California 94104. 
Phone: 510-935-9764.

1100. Tchango, J. Tchango. 1995. The nutritive quality of 
maize-soybean (70:30) tempe fl our. Plant Foods for Human 
Nutrition 47(4):319-26. June. [22 ref]
• Summary: “Abstract. The nutritive quality of maize-
soybean (70: 30) tempe fl our manufactured by fermentation 
with Rhizopus oligosporus:Rhizopus oryzae (1:1) was 
determined using weanling rats. Mould fermentation of 
maize-soybean mixture did not signifi cantly affect its 
proximate composition. It increased the content of reducing 

sugars, total acids and aminonitrogen by about 43, 195 and 
482 percent, respectively, and decreased phytate content 
by 46 percent. In vitro iron absorption for maize fl our and 
maize-soybean tempe fl our was 2.46 and 5.51 percent, 
respectively. Protein Effi ciency Ratio (PER) and Net Protein 
Ratio (NPR) for maize-soybean tempe fl our and skim-milk 
diets were 2.71 and 2.96, respectively, for PER, and 3.31 
and 3.51, respectively, for NPR.” Address: Food Technology 
Lab., Njombe Agronomic Research Station, P.O. Box 13 
Njombe, Cameroon.

1101. Tufts University Diet and Nutrition Newsletter. 1995. 
Between the buns: franks and burgers get a grilling. 13(4):3-
6. June.
• Summary: Regular frankfurters and burgers, made 
from pork or beef, leave much to be desired from a health 
viewpoint. However: “When it comes to vegetarian hot dogs, 
our tasters found them surprisingly repellent... Most have an 
unnatural burnt orange color as well as a rubbery texture. As 
for fl avor, many taste like unseasoned soy. Comments ranged 
from ‘gross,’ to ‘awful, awful, awful,’ to ‘inedible.’ We 
couldn’t fi nd a single brand worth spending good money on.
 “We didn’t fi nd the options for veggie burgers much 
better. Several had a cardboard-like texture. And, like the 
meatless hot dogs, many of the vegetarian burgers left behind 
a distinctly unpleasant aftertaste. We did fi nd a few tolerable 
selections, however: Natural Touch Garden Vege Patties, 
Natural Touch Okara Patties, SoyBoy Okara Courage Burger, 
and Wholesome and Hearty Gardenburger. Still, we think 
our own vegetarian Tex-Mex Bean Burger beats these hands 
down (see p. 4).” Most of the veggie burgers contain only 
about 25% as much fat as regular hamburgers. A table shows 
the weight, calories, fat content, saturated fat and sodium 
content of many different types of frankfurters and about 9 
burgers (both regular and vegetarian).

1102. Vegetarian Times. 1995. Don’t be baffl ed by B-12: 
Here’s how vegetarians can get enough. June. p. 80, 82, 84.
• Summary: An excellent introduction to vitamin B-12, 
which vegans must be sure to get. The easiest way is from a 
supplement. Vegans should have their blood levels of B-12 
tested every few years.
 Adapted from research compiled by Michael A. Klaper. 
M.D., author of Vegan Nutrition: Pure and Simple and 
Pregnancy, Children and the Vegan Diet (both published by 
Gentle World).

1103. Yuan, J.-M.; Wang, Q.-S.; Ross, R.K.; Henderson, 
B.E.; Yu, M.C. 1995. Diet and breast cancer in Shanghai and 
Tianjin, China. British J. of Cancer 71(6):1353-58. June. [18 
ref]
• Summary: This case-control study involving two different 
locations in China failed to fi nd an association between 
soyfoods consumption and breast cancer risk in pre- or post 
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menopausal women. Address: 1. Shanghai Cancer Inst., 
Shanghai 200032, People’s Republic of China; 2. Tianjin 
Cancer Inst., Tianjin 300060, People’s Republic of China; 
3,5. Kenneth Norris Jr., Comprehensive Cancer Center, Univ. 
of Southern California, 1441 Eastlake Ave., Los Angeles, CA 
90033-0800; 4. Salk Inst. for Biological Studies, La Jolla, 
California 92037.

1104. Gonzalez, R.; Varela, J.; Carreira, J.; Polo, F. 1995. 
Soybean hydrophobic protein and soybean hull allergy 
(Letter to the editor). Lancet 346(8966):48-49. July 1. [5 ref]
• Summary: Notes that in the 1980s, several outbreaks of 
asthma took place in the Spanish cities of Barcelona and 
Cartagena; they all coincided with the unloading of soybeans 
at the seaports. The subsequent inland transport and weather 
conditions were favorable for spreading the soya dust over 
the cities. For both cities, careful studies established a close 
link between the asthma outbreaks and the inhalation of 
soybean dust during the days of unloading and transport. 
Address: Dipartimento Investigación, Alergia e Inmunología 
Abelló SA, 19. 28037 Madrid, Spain; and Centro de 
Investigaciones Biológicas, CSIC.

1105. Roberts, Rosemary. 1995. Whangarei soy researchers 
inundated. Northern Advocate (Whangarei, New Zealand). 
July 1.
• Summary: “Interest is mounting in a Whangarei couple 
whose investigations have led to recommendations that soy-
based infant formula be banned. Dick and Valerie James 
carried out the investigations–and paid for them themselves–
during the past two years after exotic birds they owned died.”
 Last year, they went public with their story through 
the Northern Advocate. An Auckland newspaper published 
a feature story on their work last weekend–so interest 
continues to grow.

1106. Chajuss, Daniel. 1995. Concern about phytosterols in 
soy molasses and other soy products (Interview). SoyaScan 
Notes. July 2. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: The rations for all milk cows in Israel are 
calculated by computers. Researchers in Israel have found 
that cows which give lots of milk have fertility problems, 
and fi nd it more diffi cult to get pregnant. It was found that 
this was because they received more soybean meal in their 
rations. It is now recommended that additional protein 
(above a certain level) come from non-soy sources.
 In 1963 Daniels’ company, Hayes Ashdod Ltd., 
introduced a product named “soy molasses,” which is a 
concentrated extract of soy solubles obtained during the 
production of soy protein concentrate using aqueous alcohol 
extraction. This product was used in animal feeds and as a 
source of oligosugars [oligosaccharides] for elderly people to 
maintain proper digestive-tract fl ora and regularity (mainly 

in Japan). It was later found that soy molasses has a high 
content of phytoestrogens. If it is fed to animals, the dose 
must be measured carefully, lest it have harmful effects. In 
cattle, it increases infertility, making it more diffi cult for 
the cattle to get pregnant. In rats it delays the positioning 
of the fertilized egg in the ovary. It is thought (but not yet 
100% clear) that the harm is caused by the phytoestrogens 
at certain levels. Researchers are now studying the problem. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

1107. Jost, Rick. 1995. First brats, now burgers–tofu fi rm 
grows. Des Moines Register (Iowa). July 17.
• Summary: Tim Beeler, president of Bee-Lor Inc. of 
Oskaloosa (in southeast central Iowa) worked with vice-
president Jerry Lorenzen of Fremont, Iowa, to develop the 
Brato Dog (a combination of tofu and pork) a couple of years 
ago. Initially this product was called just Bratos, but they 
changed the name to help them penetrate the East and West 
Coast markets. Lorenzen is a soybean geneticist and Beeler 
is a hog raiser.
 Now they are developing the Beeler Burger, a frozen 
combination of tofu and beef, which they hope will be 
showing up in health food stores and some supermarkets in 
30 to 45 days. “Tofu is a cheese-like product of soybeans that 
is low in calories, cholesterol, fat–and fl avor. Lorenzen noted 
that soybeans also contain genistein, a plant estrogen that 
some researchers say will become part of a new classifi cation 
of anti-cancer substances.”
 Beeler, who has personally conducted a lot of in-store 
demos, notes that “Tofu has not been a readily accepted 
product at this point in time in the Midwest. When you tell 
people that this is made with pork and tofu, people would 
say ‘Ew, tofu?’ It just sounds so weird they wouldn’t taste 
the product.” So Beeler has changed his approach. Now they 
simply demonstrate Brato Dogs as a new product. Only after 
customers have tasted it, do they tell them that it contains 
tofu. “The idea is to try to sell people food that is healthful 
without trying to change their tastes.” Brato Dogs typically 
sell for about $1 per pound more than regular hot dogs 
(Brats). The company plans to soon roll out two new fl avors 
of Brato Dogs–chili and cheddar cheese, and a spicy version.

1108. Van Rysdam, Casey. 1995. New developments at the 
Soya Kaas factory (Interview). SoyaScan Notes. July 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Soya Kaas manufacturing facility recently 
moved to new address: Swan Gardens, Inc. (A Tree of Life 
Company), 1220 Six Flags Road, Suite B, Austell, Georgia 
30001. Phone: 404-745-0502. Fax: 404-745-0610. The new 
location is about 5 miles from the former one at 6029 La 
Grange Blvd., Atlanta, Georgia 30336. Richard McIntyre 
had owned the former building in Atlanta, and Swan Gardens 
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leased it from him until about 5 months ago. The new 
facility, which is also leased, occupies 25,000 square feet, 
and is extremely sanitary, with ceiling panels that wash, 
and separation between the wet and dry production areas, 
improved air fl ow (so that outside air is less likely to blow 
into the production area), etc.; this improves the company’s 
GMP (“Good Manufacturing Practices”) signifi cantly. As 
before, Escherichia coli tests are run on every batch. The 
space is used mostly for manufacturing, dry warehouse, 
cooler, boiler, maintenance shop and a small amount of offi ce 
space (1,500 square feet). All administrative and sales work 
continues to be done in St. Augustine, Florida. 1995 has been 
a great year for sales of Soya Kaas. The new plant, formerly 
a warehouse, gives plenty of room for expansion.
 On all Soya Kaas labels, in the ingredients statement, 
casein is listed as “caseinate (a milk protein).” Terminology 
such as “non-dairy” or “dairy free” is completely avoided. 
The changeover was complete by the time the new NLEA 
labeling requirements went into effect. In addition, in 
response to enquiries, the company sends out a little leafl et 
(2-3 paragraphs) which explains that “caseinate is pure milk 
protein with the lactose removed mechanically.” It gives a 
milk-like stretch, etc. They send out a similar sheet on lactic 
acid, which is also an ingredient in Soya Kaas. Unfortunately 
a few consumers still do not understand clearly the meaning 
of “a milk protein.” Address: President, American Natural 
Snacks, P.O. Box 1067, St. Augustine, Florida 32085-0410. 
Phone: 904-825-2057.

1109. Burton, Thomas M.; Kilman, Scott; Gibson, Richard. 
1995. Corn plot. Investigators suspect a global conspiracy in 
Archer-Daniels case: They see signs of collusion with fi rms 
in Europe, Japan on grain products. Let’s go to the videotape. 
Wall Street Journal. July 28. p. A1, A5. Friday (West).
• Summary: It looks like an international conspiracy, 
complete with videotapes and hundreds of audio tapes of key 
meetings–thanks in large part to the help of whistle-blower 
and top ADM executive Mark E. Whitacre, age 38, who 
headed the fast-growing BioProducts division and reported 
to Michael Andreas. Since his undercover role was disclosed, 
Mr. Whitacre has been barred from ADM facilities, but he 
remains on the company payroll.
 Federal investigators are working with a Chicago 
federal grand jury. The investigation is focusing on: ADM 
executives–Vice President Michael D. Andreas and Group 
Vice President Terrance S. Wilson (head of ADM’s corn 
processing division). Andreas, age 46, who runs many of the 
daily operations of the $12.5 billion-a-year grain processing 
giant, has long been considered the heir apparent to his 
father, 77-year-old Dwayne Andreas, chairman and CEO. 
Although Michael Andreas has a reputation as a super-
salesman and has long been groomed for the top post, he has 
stayed out of the public spotlight.
 One key subject of the investigation is lysine, a 

fermented by-product of corn processing. It is made by 
feeding corn-derived dextrose to microorganisms. A 
videotape appears to show collaboration among competitors 
to limit the supply of lysine in order to keep prices high. 
Lysine, an amino acid, is added to the feed of hogs and 
chickens to speed growth of their lean muscle. Other possible 
evidence of a conspiracy comes from internal company 
documents obtained by the government during the past 3 
years. They show lysine target sales and actual monthly 
sales of each manufacturer including Ajinomoto Inc. and 
Kyowa Hakko’s BioKyowa unit (both of Japan), and ADM 
itself. Though not well known, lysine is a big profi t-maker 
and a key ingredient in the feed industry. About 500 lb/year 
are made and keeping the price high is worth millions of 
dollars to manufacturers. The Japanese were the fi rst to make 
lysine commercially in the 1960s. ADM, which calls itself 
“supermarket to the world” has a reputation for entering a 
new market in a big way. It did that in the case of lysine, 
constructing what is believed to be the biggest fermentation 
plant in the world at its sprawling complex at Decatur, 
Illinois. ADM entered the lysine market in 1991 and today 
can produce about 250 million lb/year of lysine, about half 
the world’s total output.
 ADM’s market entry triggered a slide in lysine prices for 
well over $1 a pound to nearly 60 cents. Then in 1992, for 
reasons that aren’t clear, prices rebounded sharply to about 
$1 a pound–despite the much larger supply of product. This 
area is of special interest to investigators. Some lysine users 
believe their ability to switch to soybean meal, a natural 
source of lysine, keeps synthetic lysine prices in check. 
However poultry growers are more dependent on synthetic 
lysine because birds each much less feed, making soybean 
meal a less effective source of lysine.
 ADM is believed to have spent roughly $1,500 million 
establishing its BioProducts division, which Mr. Whitacre 
ran during the 3 years he surreptitiously helped the U.S. 
government gather information about possible ADM price 
collusion. Products made by the BioProducts division, 
in addition to lysine and citric acid, include lactic acid, 
monosodium glutamate, and xanthan gum. They are believed 
to generate some of the company’s highest profi t margins and 
about 15% of ADM earnings.
 Another key subject is citric acid, also derived from 
corn processing, which is used in the detergent, food, and 
beverage industries. ADM entered the citric acid market 
in 1991 when it bought a thriving manufacturing plant 
from Pfi zer Inc.–and today it is the leading U.S. maker of 
citric acid. ADM is said to have documents showing citric 
acid sales targets and actual sales for ADM, the Hoffman-
LaRoche Inc. U.S. unit of Switzerland’s Roche Holdings 
Ltd. and Germany’s Bayer AG (which makes citric acid at its 
plant in Elkhart, Indiana).
 Besides studying lysine and citric acid, federal 
investigators are also looking at high-fructose corn syrup 



SOY NUTRITIONAL RESEARCH (1990-2021)   304

© Copyright Soyinfo Center 2021

and possible violations of antitrust laws in connection with 
its sale. ADM is one of the biggest manufacturers in the $3 
billion-a-year worldwide market. 75% of the product is used 
to sweeten soft drinks.
 The federal investigation is now 3 years old. 
Investigators are still examining documents they seized from 
ADM headquarters in late June. Other companies are still 
handing over to the government documents subpoenaed by 
the grand jury.

1110. Chorazy, P.A.; Himelhoch, S.; Hopwood, N.J.; Greger, 
N.G.; Postellon, D.C. 1995. Persistent hypothyroidism in an 
infant receiving a soy formula: Case report and review of the 
literature. Pediatrics 96(1, Part I):148-50. July. *
• Summary: “Soy-induced goiter was a well-known 
phenomenon before 1966, the back date used in many 
computerized literature databases. In the mid-1960’s, iodine-
supplemented infant soy formulas prepared from isolated 
soy protein were introduced by commercial manufacturers. 
Since then, there have not been any documented cases of soy 
formula-associated hypothyroidism.
 “We present the case of a patient with congenital 
hypothyroidism who remained persistently hypothyroid 
while on a soy formula diet despite large doses of 
L-thyroxine (T4). This case made us reaware of the historical 
data on the effects of soy on thyroid function. It also 
realerted us to the thoughtful use of formula preparations and 
close dietary monitoring of hypothyroid infants.”

1111. Product Name:  Nutlettes (Breakfast Cereal).
Manufacturer’s Name:  Dixie USA, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 55549, Houston, TX 
77255.  Phone: 1-800-347-3494.
Date of Introduction:  1995 July.
Wt/Vol., Packaging, Price:  8 oz package or 2 lb cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Dixie Diner’s Club Offi cial 
Newsletter and Catalog. 1996. Jan. Vol. 2, issue 1.
 Holly McCord. 1996. Prevention (Emmaus, 
Pennsylvania). Aug. p. 67. “Menopause naturally: Got 
hot fl ashes? get soy!” Nutlettes breakfast cereal contain a 
whopping 122 mg of isofl avones per ½ cup dry. They have 
the highest isofl avone content per serving of any product 
shown on this chart, almost twice as much as the second 
place product, Beef(Not), which has 62 mg per ¼ cup dry.
 Talk with then letter (fax) from Robert A. Beeley, 
chairman of Dixie USA Inc. 1996. July 31. Nutlettes cereal 
was introduced in July 1995.

1112. Product Name:  Soygenol 100.
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  354 Woodmont Rd., Suite 5, 
Milford, Connecticut 06460.  Phone: 1-800-882-7240.

Date of Introduction:  1995 July.
Ingredients:  Each Vita-Coat tablet contains: Soygenol (soy-
phosphatide-bonded Japanese grape seed extract {2:1 ratio; 
100 mg}), green tea standardized extract (30% polyphenols; 
100 mg), Ultra Soy Delivery System (soy polysaccharides 
and plant enzymes; 5000 IU).
Wt/Vol., Packaging, Price:  60 caplets. Sells for $19.95 
wholesale, $28.50 retail ($0.47/caplet, or $0.95/day).
How Stored:  Shelf stable.
New Product–Documentation:  FreeLife leafl et sent by 
Karma McLeskey of Fairfax Station, Virginia. 1995. Aug. 
“Soygenol 100. The world’s fi rst soy-activated premium 
Japanese Grape Seed Extract [extracted and sold by 
Kikkoman using only water and pure grain alcohol] with 
Green Tea Extract. Developed by the number one nutritionist 
in America, Dr. Earl Mindell! Research continues to provide 
us with greater insight into the devastating effects that free 
radicals can have on our health. Free radicals are small yet 
destructive unstable molecules which attack and damage 
the cells of our body and can lead to cancer, arthritis, heart 
disease and can speed up aging. Fortunately, antioxidants can 
help fi ght free radical damage. Two of the most benefi cial 
antioxidants are grape seed extract and decaffeinated green 
tea extract. Grape seed extract has been shown to be 20 times 
stronger than vitamin C and 50 times stronger than vitamin 
E! Green tea extract has been shown to be 200 times stronger 
than vitamin E!” This product, released in July 1995, is “the 
next generation in proanthocyanidin (OPC) supplements.” 
Dr. Masquelier is the discoverer of OPCs, which come from 
grape seeds and pine bark.
 Leafl et (6 panels, color) sent by Karma S. McLeskey of 
Virginia. 1995. Aug. 21. “Soygenol 100. Nature’s miracle. 
The world’s fi rst soy-activated premium Japanese Grape 
Seed Extract with Green Tea Extract.”

1113. Fugh-Berman, Adriane. 1995. Managing menopause: 
Is hormone replacement therapy the road to take? Vegetarian 
Times. July. p. 72-75.
• Summary: With so many natural alternatives available, 
it makes sense to try the drug-free path fi rst. Menopause 
begins, on average, at about age 50. The hormone estrogen 
helps reduce hot fl ashes, night sweats, and vaginal dryness. 
Hormones may also offer protection against osteoporosis and 
heart disease. But estrogen can also increase breast cancer 
rates, and lead to many other unpleasant side effects such as 
weight gain, bloating, depression, nausea, breast tenderness, 
breakthrough bleeding, and growth of uterine fi broids.
 Some plant foods such as soyfoods, lima beans, 
fruits, berries and grains contain estrogens known as 
phytoestrogens that may be helpful for menopausal 
symptoms. Populations that consume signifi cant amounts 
of soyfoods, such as Japanese women, don’t complain of 
hot fl ashes; one theory holds that the high soy intake in 
Japan may serve as natural hormone replacement therapy. 
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Another important factor may be that in Asia, the elderly are 
held in high esteem, and aging does not have the negative 
associations that it does in the USA. Address: M.D., On the 
board of the National Women’s Health Network.

1114. Mindell, Earl. 1995. “Every man, woman, and child in 
America can benefi t from using my products” (Ad). Healthy 
& Natural Product News 2(3):29. July. [1 ref]
• Summary: A photo shows Dr. Earl Mindell, R. Ph., holding 
a container of Soy Miracle Ultimate Shake in his right 
hand and bottles of Soy Miracle Ultimate Antioxidant and 
Body Toner in his left hand. A brief sentence describes each 
product. “Based on research from his newest best seller, The 
Soy Miracle, these products are the only ones in the world 
that contain genistein, daidzein and other isofl avones found 
only in soyfoods!... Thousands are achieving outstanding 
success, I invite you to join them! Call now for free 
information: 1-800-377-7586. (Distributorships available).
 Note: Although no company name is given, the company 
marketing these products is Earl Mindell’s FreeLife Program 
(Milford, Connecticut).

1115. Tanouye, Elyse. 1995. New pill may offer safer 
alternative to estrogen-replacement therapies. Wall Street 
Journal. Aug. 2. p. B1, B3.
• Summary: “In their search for safer alternatives to 
estrogen-replacement therapy, scientists have discovered 
intriguing new uses for an old class of compounds: anti-
estrogens. Initial tests suggest that these experimental 
drugs may prevent–in one pill–four of the most devastating 
diseases of older women: osteoporosis, heart disease, 
breast cancer and, in some cases, uterine cancer.” Gregory 
Mundy, professor of medicine at the University of Texas’ 
health-science center in San Antonio, considers these 
developments to be potentially very exciting, because anti-
estrogens “do all the good things estrogen does without 
some of the problems.” Estrogen replacement therapy may 
raise a woman’s risk of breast and uterine cancer. Anti-
estrogens work by mimicking estrogen. Pharmaceutical 
companies racing to develop anti-estrogens are Eli Lilly 
& Co., Pfi zer Inc., SmithKline Beecham PLC, Zeneca 
Group PLC, American Home Products Corp., and Ligand 
Pharmaceuticals.
 Anti-estrogens were so-named because scientists 
realized they could block estrogen’s cancer-promoting 
role in breast tissue. The anti-estrogen tamoxifen, sold by 
Zeneca under the brand name Nolvadex, has been used in 
breast cancer therapy in the USA since 1978. Address: Staff 
reporter of WSJ.

1116. Anderson, James W.; Johnstone, B.M.; Cook-Newell, 
M.E. 1995. Meta-analysis of the effects of soy protein intake 
on serum lipids. New England J. of Medicine 333(5):276-82. 
Aug. 3. [60 ref]

• Summary: Note: This meta-analysis (statistical analysis) of 
38 separate scientifi c studies, with a combined sum of 730 
subjects, found that soy protein intake signifi cantly reduced 
serum cholesterol by 24% in subjects with high cholesterol 
levels. This is probably the most signifi cant and infl uential 
article on the health / medical benefi ts of soyfoods to be 
published to date. It received widespread media coverage 
and led to a large jump in soyfoods consumption in the USA.
 The article begins: “Ingestion of vegetable protein in 
place of animal protein appears to be associated with a lower 
risk of coronary heart disease (1, 2); this effect may refl ect 
decreases in serum cholesterol concentrations (3).”
 Soy protein lowers total cholesterol and triglycerides. 
The mechanisms responsible for the effects of soy protein 
on serum lipoproteins are unknown, and are not addressed 
in this study. Setchell (1985) suggests that soy estrogens 
may contribute to the cholesterol-lowering effects of soy 
protein. Most soy protein products contain soy estrogens 
(isofl avones, phytoestrogens), which have weak estrogenic 
effects under certain circumstances and antiestrogenic effects 
under others. The administration of oral estrogens of the 
synthetic antiestrogen tamoxifen decreases serum cholesterol 
and LDL cholesterol concentrations; soy estrogens may 
have similar actions. This suggestion is supported in studies 
by Anthony and co-workers. In three studies conducted 
in 1994 and 1995 using cynomolgus or rhesus monkeys, 
soy protein rich in soy estrogens favorably affected serum 
lipids, whereas soy protein from which the soy estrogens 
had been extracted had a minimal effect. These primate 
studies suggest that soy estrogens may account for 60-70% 
of the cholesterol-lowering effects of soy protein. Address: 
1. Metabolic Research Group, Veterans Affairs Medical 
Center and Dep. of Medicine; 2. Dep. of Behavioral Science, 
College of Medicine; 3. Dep. of Nutritional Sciences. All: 
Univ. of Kentucky.

1117. Angier, Natalie. 1995. Health benefi ts from soy 
protein: Study fi nds potent weapon in lowering cholesterol. 
New York Times. Aug. 3. p. A1, A22 (Natl). Wednesday. [1 
ref]
• Summary: This is one of the most important and infl uential 
articles on soy published in recent years.

1118. Erdman, John W., Jr. 1995. Control of serum lipids 
with soy protein. New England J. of Medicine 333(5):313-
15. Aug. 3. [17 ref]
• Summary: “Since the beginning of the century, evidence 
of the cholesterol-lowering properties of dietary proteins 
of plant origin has been accumulating. These effects, 
particularly of soy proteins, have repeatedly been observed in 
carefully controlled animal models of hypercholesterolemia.” 
Address: Univ. of Illinois, Urbana, Illinois 61801.

1119. Manning, Anita. 1995. Using soy for protein helps 



SOY NUTRITIONAL RESEARCH (1990-2021)   306

© Copyright Soyinfo Center 2021

reduce cholesterol. USA Today. Aug. 3. [1 ref]
• Summary: A study by Dr. James Anderson in today’s New 
England Journal of Medicine reported that “soy in the diet 
can signifi cantly lower high cholesterol.” The research, 
which analyzed 38 studies involving 730 people, was funded 
in part by Protein Technologies International, a manufacturer 
of soy protein. Cholesterol levels dropped 20% in people 
who started above 300 mg/dl, and about 4% in those under 
200.
 A small sidebar titled “Soy sources available,” states 
that soy milk contains 4-10 gm of protein per 8 oz glass, tofu 
contains 8-13 gm per 4-ounce cube, and soy fl our contains 
10-13 gm of protein per ounce. It is also used in a range of 
products from burgers to baked goods, according to John 
Erdman Jr. of the University of Illinois.

1120. Marine, Craig. 1995. Tofu might reduce levels of 
cholesterol: Study fi nds benefi t in bland soy protein loved by 
vegans. San Francisco Examiner. Aug. 3.
• Summary: This article, based on an Associated Press report 
of a study by D. James Anderson just published in the New 
England Journal of Medicine, also explores local attitudes to 
tofu after noting that “the notoriously bland substance may 
lower cholesterol levels.
 “The news was welcomed by Bay Area tofu enthusiasts 
of the much-abused fl avorless stuff, which even one of its 
staunchest supporters called ‘that four-letter word.’
 “Miyoko Schinner, owner of the Now and Zen Bakery 
on Buchanan Street–home of the tofu cream pie–uses tofu 
in 15 cakes in place of eggs and other dairy products. The 
author of ‘Now and Zen Epicure’–the tofu lover’s bible–
said, ‘It has no fl avor of its own, but its really a miraculous 
substance.’
 “And chef J. Kenyon of the prestigious Greens 
vegetarian restaurant in San Francisco praised tofu for its 
very fl avorlessness. ‘It absorbs whatever fl avor is around 
it, making it beautifully versatile. We use it with various 
marinades, including one with tree mushrooms, which has a 
really rich, heavenly fl avor.”

1121. Pratt, Steven. 1995. Soy protein hailed as new 
cholesterol foe. Chicago Tribune. Aug. 3. Section 1. p. 6.
• Summary: The article begins: “The scientist who ignited 
a national food craze 14 years ago by showing that oat 
bran can lower blood cholesterol, says protein derived 
from soybeans can do the same thing, even better.” This is 
a summary of the meta-analysis by Dr. James Anderson of 
Kentucky, published in today’s New England Journal of 
Medicine. Address: Tribune Staff Writer.

1122. Wall Street Journal. 1995. Researchers tie drop in 
cholesterol levels to soybean protein. Aug. 3. p. B10, col. 1.
• Summary: The article begins: “Good news for tofu 
lovers. A new analysis fi nds that eating large amounts of 

soybean protein my lower cholesterol levels.” This is a short 
summary of the meta-analysis by Dr. James Anderson (of the 
Veterans Affairs Medical Center in Lexington, Kentucky) 
published in today’s New England Journal of Medicine. 
Address: Staff reporter.

1123. Messina, Mark J. 1995. Thoughts on the extensive 
media coverage on the ability of soy protein to lower 
cholesterol (Interview). SoyaScan Notes. Aug. 5. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The United Soybean Board (USB) and the 
American Soybean Association (ASA) did a news release 
and a news conference based on the publication of a “meta-
analysis” by Dr. James Anderson in the New England 
Journal of Medicine (3 Aug. 1995). The study concluded that 
consumption of large amounts of soy protein (about 50 gm/
day) would help reduce blood cholesterol in those with high 
cholesterol levels. The news conference was held in Chicago. 
Nutritionists John Erdman and Susan Potter from the nearby 
University of Illinois were present; Mark was not invited and 
was not even sent a news release–even though for the past 
year he has worked as the ASA spokesperson on nutrition 
issues.
 Why did USB and ASA want to publicize this 
information? First, both organizations want soybean farmers, 
who support the organizations with checkoff dollars, to know 
that they are effectively promoting and getting publicity 
for soybeans. Second, ASA, which has to earn its contract 
with USB, wants to show USB that it is actively promoting 
soybeans. Third, both organizations want to teach health 
professionals, and to a lesser extent the general public, about 
the health benefi ts of soybeans.
 How relevant are Anderson’s fi ndings to Americans 
with high cholesterol levels? The best way for consumers to 
reduce their cholesterol levels is to move to a nutritionally 
balanced plant-based diet. There is a danger that consumers 
with high cholesterol will get the wrong message from this 
study, and that they will continue the diet which caused their 
problems, but simply supplement it with soy protein. For 
the 20% of Americans with cholesterol levels above 240, 
this study shows that soy isolates can serve as a quasi drug, 
and that they could serve as the last step before going to 
cholesterol-lowering drugs.
 Why did the story get such extensive media coverage? 
It was partly a stroke of luck on a slow news day. Also 
the media tended to make more out of the data than was 
warranted.
 Do researchers understand the mechanism whereby soy 
protein lowers blood cholesterol? Not yet. There are many 
theories, and many researchers trying to fi nd the answer. 
It is clear that there are many risk factors for heart disease 
besides high cholesterol level. For example, people in 
various countries with the same cholesterol level have widely 
varying rates of heart disease.
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 Various studies have shown that soy protein has the 
effect of lowering blood cholesterol, yet it has not been 
convincingly demonstrated that ordinary levels of soy protein 
consumption will lower cholesterol levels in humans. For 
example, Mark would guess that if two groups of consumers 
ate a balanced diet, with one group using isolated soy protein 
as the main protein source and the other group using casein, 
there would be no signifi cant difference in the cholesterol 
levels of the two groups after 3 years. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 206-
379-9544.

1124. Kilman, Scott; Burton, Thomas M. 1995. Archer fi res 
informant, charges theft. Wall Street Journal. Aug. 8. p. A3, 
col. 4; p. A14, col. 1.
• Summary: ADM fi red Mark E. Whitacre, president of the 
company’s BioProducts division, for allegedly stealing at 
least $2.5 million from the fi rm. An illustration (dot-style) 
shows Whitacre. The Justice Department relied on Mr. 
Whitacre for 3 years to secretly record meetings between 
senior ADM offi cials and executives of competing producers 
of lysine and citric acid. Address: Staff reporters.

1125. Hamlin, Suzanne. 1995. Do you speak tofu or 
miso yet? New York Times. Aug. 9. p. C2. Living section. 
Wednesday. [1 ref]
• Summary: Tofu is a “spongy white block that is a major 
part of Asian diets... Asian restaurants have increased the 
popularity of tofu, which sustained much of the Woodstock 
generation. Still there is notable resistance to the chalky 
soybean derivative that is often called ‘the cheese of Asia.’
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “cheese of Asia” to refer 
to tofu.
 “Johanna H. Dwyer, director of the Frances Stern 
Nutrition Center at the New England Medical Center 
Hospitals in Boston [Massachusetts], discovered this 
resistance during a four-year study on soy protein and 
estrogen levels in women. She couldn’t fi nd subjects that 
were willing to consume enough tofu to make the study 
valid.” So she ended up using a concentrated soy protein in 
the study. Dr. Dwyer still feels that “tofu is a good part of a 
healthy diet, even if by itself it doesn’t prove to be a magic 
bullet. And a good diet is one that is low in saturated fat, 
high in fi ber, and rich in fruits and vegetables.”
 Each of the following common soybean products is 
defi ned: Soy milk, tofu, tempeh, miso, soy fl our, textured soy 
protein.

1126. Yu, Timothy. 1995. The health connection. Newsday 
(Long Island, New York). Aug. 9. Part 2. p. 5. Wednesday. [1 
ref]
• Summary: Whereas the average American consumes only 
about 3-4 gm of soybeans per day, the average Japanese 

consumes the equivalent of 21 gm/day.
 What makes soy so special for health? Scientists think 
it may well be isofl avones, which are closely bonded to 
protein. Research strongly suggests that isofl avones are 
responsible for soy’s apparent cholesterol-lowering effects, 
as reported in the most recent issue of the New England 
Journal of Medicine. “Curiously, isofl avones seem to be 
capable of acting as both as estrogens and as estrogen-
blockers. This is because their chemical structure is so 
similar to human estrogen that that they tend to bind to 
the body’s estrogen’s receptors–even though they are only 
1/100,000 as strong as estrogen.”
 This has led researchers to wonder whether soy foods 
offer a natural alternative to hormone replacement therapy–
replacing a drug [Premarin] made from pregnant mares’ 
urine. Address: Staff writer.

1127. Jaffe, Erik M. 1995. Soy protein can cause an allergic 
reaction. New York Times. Aug. 10. p. A18, col. 3 (Metro 
NY).
• Summary: In this letter to the editor, the author contends 
that soy protein has a downside. Because protein extracts 
often contain free glutamate, the writer suffers the same 
host of unpleasant symptoms associated with monosodium 
glutamate (MSG). These include severe headaches, irregular 
heartbeat, sweating, excessive nervous energy, thirst and 
hunger. Just as some people are sensitive to wheat protein 
(gluten), he is sensitive to soy protein extract. Address: 
Springfi eld, New Jersey.

1128. Demos, Steve. 1995. New developments at White 
Wave (Interview). SoyaScan Notes. Aug. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave is working to take advantage of 
the huge amount of publicity about soy protein lowering 
blood cholesterol. He would like to develop soy-based 
nutraceuticals (a term Steve fi rst heard from Jeffrey Bland 
several years ago; the new food medicine) or dietary 
supplements as a sort of bridge to motivate people to move 
toward healthy foods. The only two motivators are fear and 
greed; he will use fear since soy is not glamorous enough to 
use greed. He has talked with FDA attorneys who have made 
it clear that under NLEA only dietary supplements can make 
nutritional claims. Yet the line between foods and dietary 
supplements is very unclear. It largely depends on how the 
product is positioned and marketed. Garlic is by far the 
best-selling supplement in the USA. Slim Fast is a dietary 
supplement. A soy yogurt or a fortifi ed soymilk could also 
be positioned as a dietary supplement. Shurtleff’s comments: 
Danger of excess protein intake, which is hard on kidneys 
and can leach calcium from bones (hypercalciuria). Most of 
the cholesterol-lowering effect of soy protein may be due to 
the phytoestrogens bonded to it, so we may want to focus on 
genistein rather than soy protein. Consider a small product 
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like the lactobacillus drink sold in Japan. Sandoz’s concept 
of selling nutrition not food.
 Topic #2. Position on the World Wide Web. Steve’s 
mission is to build brand equity. Paul Chasnoff has registered 
and “locked in” three positions on the World Wide Web: 
Tofu.com, Soy.com, and WhiteWave.com. These give him 
control of the on-ramp to the web. It is very cheap and there 
are no protections at this time. He has just traded beads for 
Manhattan, for ownership of the key subject headings in 
the card catalog. If things change, there will probably be a 
grandfather clause to protect him.
 His soymilk should be on the market in a gable-top 
caton in November. He has not yet proved marketability. He 
thinks he has found a manufacturer. Pacifi c Foods refused 
to sell him base. Protein Technologies International (PTI) is 
selling a consumer soymilk somewhere.
 One big upcoming project is to launch a line entrees in 
fi ve fl avors. The center of the meal will be a starch (such as 
rice or noodles) with fl avored protein over the top. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

1129. Rubin, Rita. 1995. An oats disciple now turns to tofu: 
Seeking cholesterol salvation in a soyburger. U.S. News and 
World Report 119:73. Aug. 14. [1 ref]
• Summary: James Anderson, whose former research on 
fi ber has earned him the sobriquet “Dr. Oat Bran,” recently 
published an infl uential article in the New England Journal 
of Medicine. It showed that consumption of soy protein can 
lower cholesterol levels. This article summarizes his study, 
adding that Anderson likes tofu. Last week he recounted 
that he has enjoyed tofu scramble, tofu stir-fry, tofu and 
vegetables, and tofu burgers.

1130. Shapiro, Laura; Springen, Karen. 1995. Health: Oh, 
boy! Pass me the soy! Newsweek 126:60. Aug. 14. [1 ref]
• Summary: “Hippies were right: Tofu really is good for 
you.” A study by Dr. James Anderson published last week in 
the New England Journal of Medicine reported that people 
who ate soy products signifi cantly lowered their levels of 
bad cholesterol and slightly raised their levels of “good” 
cholesterol. Anderson, an endocrinologist at the University 
of Kentucky, says it would be “great” if Americans 
consumed about 30 grams of soy protein a day. That’s about 
half the recommended daily allowance of protein for most 
people, and the equivalent of about 12 ounces of tofu or two 
soyburgers. Cookbook author Deborah Madison says that 
soy doesn’t deserve its “yecch” reputation. She likes to add 
one part soy fl our to three parts wheat fl our when making 
bread or pancakes, or frying a breaded tofu cutlet. Though 
tofu has a very mild fl avor, the “health results have plenty of 
zip.”
 A photo shows two soybeans in a pod, with the caption: 
“Bean power: In pod.”

1131. Muir, Kate. 1995. Take the wonder bean with your 
sausage, egg and chips: Soya beans have been shown to 
lower high levels of cholesterol. Times (London). Aug. 15. p. 
13, col. 3. [1 ref]
• Summary: A summary of the article by Dr. James 
Anderson in The New England Journal of Medicine.

1132. Kilman, Scott. 1995. Archer 10-K fi ling shows 28 
lawsuits by shareholders. Wall Street Journal. Aug. 18. p. 
B3B. Friday (West).
• Summary: In its annual 10-K fi ling, ADM stated that 
the suits were fi led against the company or its offi cers and 
directors in the wake of the antitrust investigation by the 
U.S. Department of Justice. The lawsuits were triggered by 
the drop in ADM stock after Wall Street learned in late June 
that ADM is the focus of an industry-wide investigation 
on possible price-fi xing related to 3 corn-derived products: 
high-fructose corn syrup, lysine and citric acid. Nobody has 
yet been charged as a result of the antitrust investigation.

1133. Science News. 1995. Eating soy to lower cholesterol. 
148:127. Aug. 19. *
• Summary: This is a study by James W. Anderson.

1134. Burros, Marian. 1995. Fresh tofu: Safe cooks buy 
carefully. New York Times. Aug. 23. p. C1, C8.
• Summary: “Eight containers of tofu were purchased 
recently from six corner markets in New York City. Two 
of the containers were commercially packaged and sealed; 
six had tofu that was fl oating in water and required a store 
employee or a customer to pick it up by hand, with tongs 
or with a plastic bag. The tofu was analyzed by Certifi ed 
Analytical Group Inc. of Plainview, Long Island, for the 
total level of bacteria; for coliform, which is indicative of 
unsanitary handling and storage conditions; for E. coli, 
which indicates fecal contamination, and for yersinia, a food-
poisoning organism historically associated with tofu.
 “None of the samples contained yersinia. Both of the 
prepackaged containers of tofu–Kinugoshi and Mori Nu 
brands–had relatively low levels of total bacteria and no E. 
coli. Mori Nu had a level of coliform high enough to indicate 
unsanitary conditions... But all the tofu that was fl oating in 
water had extremely high levels of total bacteria and very 
high levels of coliform; four contained E. coli.”
 “Consumers can protect themselves by buying tofu only 
in sealed packages and by cooking it at high temperatures, 
until it reaches 160 degrees internally–in other words very 
hot.” Contains two recipes, incl. Ma-Po bean curd. A photo 
shows tofu being sold loose from open tubs of water.

1135. Guy, Camille. 1995. Growth disorders reopen soy 
debate: Parents who fed their babies soy formula are asking 
questions about growth problems the children are now 
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suffering. New Zealand Herald–Weekend Magazine. Aug. 26. 
Section 8. p. 6. Saturday.
• Summary: “Sarah, now 18, was breast-fed for the fi rst 
fi ve weeks of her life. At 11 weeks, mother’s milk was 
supplemented with soy formula, which Sarah continued to 
drink until she was 5.
 “Sarah’s childhood was not an easy ride. At 18 months 
she broke her femur. She was troubled by eczema and 
asthma.
 “More puzzling was the way Sarah’s face developed an 
abnormal fl ush at about six months. Later dark rings formed 
under her eyes.
 “Sarah’s parents took comfort from their daughter’s 
growth rate, which was just fi ne. But at 12 Sarah suddenly 
stopped growing–except for her breasts. She is now seeking 
breast-reduction surgery.
 “Sarah’s bones sometimes ache and are easily 
dislocated. She has had abnormal hair growth, and recently 
hair loss.
 “Sarah’s periods have never been regular and she has 
endured prolonged bleeding. She is under specialist medical 
care, but doctors can offer no satisfactory explanation for 
Sarah’s disorders.
 “Sarah’s mother felt driven to tell her daughter’s story 
when she read a New Zealand Herald feature article in June 
on natural toxins in soybeans. [“Soybean campaigner turns 
up the heat,” June 15]. We reported that four New Zealand 
scientists have persistently urged our Ministry of Health to 
stop general sales of soy infant formula.
 “Professor Cliff Irvine, Dr Mike Fitzpatrick, Dr 
David Woodhams and Dr Iain Robertson all believe 
scientifi c understandings about the toxins particularly the 
phytoestrogens (isofl avones), found in soy products, and 
especially in soy infant formula, indicate possible long-term 
ill-effects.
 “But the ministry is reluctant to act until ‘researchers 
give us a more defi nitive steer.’ And the soy industry 
continues to express confi dence in its products. In the Herald 
article, Dr. Gregory Rough of the Wyeth pharmaceutical 
company said that babies had used soy formula for 25 years 
without adverse reports.
 “The comment prompted several Herald readers to offer 
their own stories. They say they fed their babies soy formula, 
back in the days when that was unusual–one couple even 
importing the product by the case-load because it was not 
locally available.
 Those soy-fed children are now teens or adults, and 
their parents voice concerns about their development. Those 
with sons report hyperactivity, learning diffi culties, limited 
concentration and genital abnormalities. One mother says 
her son became extremely self-conscious about his pointed 
nipples.
 “Parents with daughters speak of arrested development, 
learning diffi culties, delayed puberty, bleeding disorders, 

ovary disorders, and diffi culties with brittle bones, yellowed 
teeth and retention of baby teeth. One woman developed one 
breast two years before the other one grew.
 “Nobody claims that soy caused these problems. The 
long-term studies to determine whether there could be any 
connection have not been done. But the parents the Herald 
spoke to are so struck by the resemblance between reported 
isofl avone effects on animals, and the disorders they are 
noticing in their children, that they are asking for urgent 
investigation. They want to rule out the possibility that 
feeding their babies soy formula contributed to their present 
problems.”
 A nutrition conference will be held at the Auckland 
University Medical School next week. Some eminent 
overseas scientists (including Dr. Kenneth Setchell from 
Cincinnati [Ohio], and Dr. Patricia Whitten from Emory 
University in Georgia) plan to attend the session on 
phytoestrogens.

1136. Ballantyne, Aileen. 1995. Why our men are getting 
less fertile. Times (London). Aug. 29.
• Summary: The subtitle states: “Aileen Ballantyne fi nds 
out why Britain’s leading sperm expert tries to avoid soya 
and urges a plastics-free lifestyle.” Dr. Richard Sharpe is 
Britain’s leading expert on falling male sperm production. 
He heads the UK government’s Medical Research Center 
(MRC) for Reproductive Biology in Edinburgh, Scotland. 
“In 1992, research showed that male sperm counts have 
fallen by almost 50 per cent in the last 50 years from an 
average of 113 million per millilitre of semen in 1940 to 
66 million in 1990. In addition, last year a study in Paris 
[France]–originally aimed at challenging these fi ndings–
showed that over the last 20 years, male sperm counts have 
fallen by about 2 per cent a year, and that the quality of 
sperm being produced is also in decline.”
 “Dr Sharpe heads the MRC’s team of researchers whose 
job it is to examine ‘the cell biology of the testes in relation 
to male fertility.’ Their fi ndings suggest that the dramatic fall 
in male sperm counts is a result of damage to the male foetus 
during the fi rst three months of development in his mother’s 
womb, and during early childhood.
 “The most likely cause of this damage is environmental 
chemicals which have become common only in the last few 
decades, and which, when taken into the body, mimic the 
effects of the female hormone, oestradiol.”

1137. Woodhams, David J. 1995. Phytoestrogens and parrots: 
Anatomy of an investigation. Proceedings of the Nutrition 
Society of New Zealand 20:22-31. Paper presented Aug. 29. 
[14 ref]
• Summary: In Dec. 1991 aviculturists Richard and Valerie 
James (of McLeod Bay, Whangarei, New Zealand) began to 
feed soy-based feeds to their adult parrots. The birds looked 
particularly healthy during the fi rst few months, appearing 
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shiny and fat and breeding well. Later in the breeding 
season, James observed crippled feet, stunting and premature 
coloration in immature birds. Between January 1992 and the 
end of May 1993, 1272 infertile eggs were found, and 542 
chicks and 289 adult birds were lost. Address: PhD, Dairy 
Process Consultant, 2/47 Church St., Devonport 1309, New 
Zealand.

1138. Guy, Camille. 1995. Nutrition experts argue over 
possible risks or benefi ts of feeding infants soy formula. New 
Zealand Herald. Aug. 30.
• Summary: At the joint Australia and New Zealand nutrition 
conference being held at the Auckland Medical School this 
weekend, nutrition scientists failed to agree on the possible 
risks of feeding babies soy infant formula.
 Dr. Ian Robertson, a senior lecturer in toxicology at the 
school, “told the conference that he believed the 800 to 1,600 
New Zealand babies put on soy formula each year receive 
three to six times the dose of phytoestrogens shown to 
lengthen the menstrual cycles of women consuming a small 
amount of soy food.”

1139. O’Hara, Pam Smith. 1995. Enjoying soy: There’s 
a growing body of evidence that it’s good for us–and a 
growing array of ways to make it taste good, too. Miami 
Herald. Aug. 31. p. 1E-2E. Food section. [2 ref]
• Summary: Pam and her best girlfriend were enjoying a 
Chinese takeout dish, whose main ingredient was tofu. “She 
offered her 19-year-old son a taste. He chewed it twice. His 
nostrils fl ared, his lip curled, and he spit it straight back onto 
his plate. His one word response: ‘Nasty.’ Tofu is an acquired 
taste, no question about that.”
 Considerable research has shown that the soybean 
contains isofl avones, which may “help prevent cancer and 
osteoporosis and ease the symptoms of menopause.” Color 
photos show: (1) Pam Smith O’Hara. (2) A strawberry-tofu 
shake in a tall glass. Address: The Complete Vegetarian, 107 
Seabreeze Ave., Delray Beach, Florida 33483.

1140. Anthony, Mary S. 1995. CHD protection by soy and 
its phytoestrogens: Beyond plasma lipid concentrations. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(3):1, 4. Summer. [6 ref]
• Summary: “Reducing plasma lipid concentrations may not 
be the only way soy protects against coronary heart disease. 
Evidence suggests that soy and its phytoestrogens affect 
the composition of lipoprotein particles, which may make 
them less atherogenic. Greater understanding of alternative 
mechanisms may have a greater impact on improving 
cardiovascular disease.” Address: M.S., Research Asst., 
Comparative Medical Clinical Research Center, Bowman 
Gray School of Medicine, Wake Forest Univ., Winston-
Salem, North Carolina 27157-1040.

1141. Birkbeck, John. 1995. Soy formulas (Letter to the 
editor). Pharmacy Today (Auckland, New Zealand). Aug.

1142. Colditz, G.A.; Frazier, A.L. 1995. Models of breast 
cancer show that risk is set by events of early life: prevention 
efforts must shift focus. Cancer Epidemiology, Biomarkers 
& Prevention 4(5):567-71. July/Aug. [46 ref]
• Summary: “We have recently published a mathematical 
model of the etiology of breast cancer based on the data 
from the Nurses Health Study that extends the Pike model 
of breast cancer (see Appendix). The most salient feature 
of the model is that it identifi es the years before the fi rst 
birth of a child as the most crucial in establishing future 
risk of breast cancer. The extended model includes several 
additional details of reproductive risk factors, allowing us to 
quantify the relative importance of each of the reproductive 
risk factors and to estimate the effect of changes in key 
determinants of breast cancer. In this review, we present 
the evidence from both animal studies and epidemiological 
research that corroborate the critical importance of the 
exposures that occur before fi rst birth. We argue that research 
and preventive interventions should now focus on youth. 
Population-wide prevention strategies are necessary because 
the inherited genetic risk for breast cancer accounts for no 
more than 10-15% of all breast cancer cases, leaving 85% of 
cases diagnosed among women who are not in this high-risk 
subgroup of the population. An example of a population-
based intervention would be the promotion of increased 
physical activity among young girls that could result in 
the delay of menarche. An example of additional research 
that focuses on the importance of early life exposures 
would be an analysis of the relation between diet and other 
lifestyle factors during adolescence and the subsequent risk 
of breast cancer and studies of precursor lesions (atypical 
hyperplasia). Shifting the focus of breast cancer prevention 
to this age group is urgently needed.
 “Important Aspects of the NHS Extended Model of 
Breast Cancer: Key determinants of the risk of breast cancer 
for women are the timing of the reproductive events in her 
life: age at menarche, age at fi rst birth, number of children, 
and age at menopause.”
 The concept of early-life diet infl uencing later disease 
outcome is gaining credence. Address: 1. Channing 
Laboratory, Brigham and Women’s Hospital, Boston, 
Massachusetts 02115.

1143. FreeLife International. 1995. Soygenol 100: Nature’s 
miracle. The world’s fi rst soy-activated premium Japanese 
Grape Seed Extract with Green Tea Extract (Leafl et). 
Milford, Connecticut. 3 panels each side. Each panel: 22 x 9 
cm.
• Summary: The front panel states that Soygenol was 
“Developed by America’s number one nutritionist, Dr. 
Earl Mindell, R.Ph., Ph.D.” Contents: Free radicals cause 



SOY NUTRITIONAL RESEARCH (1990-2021)   311

© Copyright Soyinfo Center 2021

disease and aging. Antioxidants to the rescue. Only Soygenol 
delivers 100% Proanthocyanidin power you need. One 
panel, with a color photo showing Dr. Mindell, states: “Dr. 
Earl Mindell is the world’s leading expert on vitamins, 
dietary supplements and nutrition. For 30 years Dr. Mindell 
has led a personal crusade to show individuals how to heal 
themselves and stay healthy naturally. Dr. Mindell is the 
author of numerous books on health and nutrition, including 
his 7 million copy bestseller, Earl Mindell’s Vitamin Bible... 
Dr. Mindell appears on more than 300 radio and television 
programs annually.” Another photo shows a bottle of 
Soygenol (60 tablets, with 3 soybeans in a pod on the front 
panel).
 “FreeLife’s grape seed extract is made to Dr. Mindell’s 
exacting specifi cations in an exclusive association with 
Kikkoman™, one of Japan’s largest corporations and 
the world’s most trusted producer of soy and wine grape 
products. FreeLife is the only company in the United States 
that has the exclusive right to use the Kikkoman grape 
seed extract. Kikkoman Japanese Grape Seed Extract is the 
fi rst and only grape seed extract processed without harsh 
chemical solvents such as propylene glycol which is found 
in nail polish removed and antifreeze. You don’t want these 
chemicals in your body. Kikkoman utilizes a proprietary 
process which uses only water and pure grain alcohol in the 
extraction process. The grain alcohol is completely removed 
in the drying process. Our grape seed extract is completely 
water soluble and bioavailable.”
 “The soybean is naturally rich in phosphatidylcholine, 
which is an important component of the cell membranes 
and also an effi cient delivery system of nutrients... Recent 
research suggests that Soy-activation may increase the 
biological activity of the grape seed extract 3 fold and 
increase absorption and activity!... Each Soygenol 100 
tablet contains tiny strands of unique fi ber derived from 
the miraculous soybean called soy polysaccharides. 
Upon ingesting the tablet, these mini-fi ber strands act 
like a sponge, absorbing water into the tablet to speed 
disintegration, helping to maximize nutrient availability.”
 “Suggested usage: 2-3 tablets a day for the fi rst week. 
Double this amount for the next 10-14 days. Then stay at this 
level or decrease back to 2-3 tablets a day. For maximum 
results, use Soygenol 100 in conjunction with the Soy 
Miracle Ultimate Antioxidant, a full-spectrum antioxidant. 
Always take Soygenol 100 with or after meals.” Address: 
354 Woodmont Rd., Suite 5, Milford, Connecticut 06460. 
Phone: (203) 882-7250.

1144. James W. Anderson, M.D.: Biography (Leafl et). 1995. 
1 p. Single sided. 28 cm.
• Summary: “James Anderson M.D., a native of Hinton, 
West Virginia, graduated from West Virginia University and 
Northwestern Medical School. After completing training 
in internal medicine and endocrinology at the Mayo Clinic, 

he served in the U.S. Army for three years as a research 
physician. Beginning his academic career at the University 
of California in San Francisco he moved to the University of 
Kentucky in Lexington in 1973. Currently, he is Professor 
of Medicine and Clinical Nutrition at the University of 
Kentucky. He directs the University of Kentucky (Health 
Management Resources) Weight Management Program and 
is Chief, Endocrine-Metabolic Section at the Veterans Affairs 
Medical Center in Lexington.
 “Dr. Anderson divides his time between research, 
teaching, private practice and administration. His research 
interests relate to diabetes, blood lipid disorders, obesity and 
nutrition. He pioneered use of high fi ber diets for treatment 
of diabetes and investigated the health benefi ts associated 
with oat bran. Currently, he is investigating novel ways to 
reduce blood cholesterol, use of soy protein in diabetes, new 
treatment approaches for obesity and the role of antioxidants 
in atherosclerosis. His research group (the Metabolic 
Research Group) of dietitians, nurses, laboratory technicians, 
graduate students and administrative staff conduct basic 
laboratory research and clinical studies with human 
volunteers.
 “An active writer, Dr. Anderson has published more 
than 100 research articles and more than 100 book chapters, 
education articles and books. His publications have appeared 
in the New England Journal of Medicine, the Journal of the 
American Dietetic Association, the Archives of Internal 
Medicine and the American Journal of Clinical Nutrition. 
He serves on the Editorial Boards of several journals and 
Prevention magazine. He has published fi ve popular books 
with the most recent title being “Dr. Anderson’s High Fiber 
Fitness Plan.”
 “As an educator, he teaches undergraduates, medical 
students, nutrition graduate students, medical residents and 
fellows, and practicing physicians. He supervises the training 
of Masters and Ph.D. students at the University of Kentucky. 
With an interest in travel, Dr. Anderson has been able to visit 
most of the United States and lecture in Australia, Europe, 
Israel, Japan, Latin America, Russia and other countries. 
To disseminate educational material, he founded the HCF 
Nutrition Foundation in 1979 and serves as President and 
Chair of the Board.
 “Dr. Anderson has been married to Gay for 38 years 
and they have two children, Kathy and Steven, and two 
grandchildren, Allison and Emily. He is active in Calvary 
Baptist Church where he has served as deacon and 
Sunday School teacher. He is on the Board of Trustees at 
Georgetown College (Georgetown, KY).”

1145. Messina, Mark. 1995. Diet, soy and heart disease 
prevention. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 3(3):1, 4. Summer. [4 ref]
• Summary: Cardiovascular disease remains America’s 
number one killer though mortality rates have decreased by 
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25% during the past couple of decades. Serum cholesterol 
levels have also decreased somewhat during this time; they 
now average about 205 mg/dl, though 50 million Americans 
[19.2% of all 260.7 million Americans] still have blood 
cholesterol of greater than 240 mg/dl. Thus by changing their 
lifestyles, many people could reduce their risk of dying from 
heart disease.
 Factors other than cholesterol affect heart disease. 
One recent study suggests that preventing LDL-cholesterol 
oxidation may be as important as reducing total cholesterol 
levels.
 One report indicates that nearly 200,000 men and 
women in the USA below age 35 were under treatment 
from 1988 to 1993 with drugs that lower blood cholesterol 
and other blood lipids. In Great Britain, prescriptions for 
cholesterol-lowering drugs increased more than sixfold 
between 1986 and 1992.
 “Although drugs certainly have a role in reducing 
heart disease mortality, it is clear that dietary modifi cation 
and prevention should be the primary approach. Since soy 
protein effectively lowers cholesterol levels and may work in 
several other ways to lower heart disease risk, and because 
soyfoods may offer protection from other chronic diseases, 
soy holds considerable potential as a dietary weapon in our 
fi ght against heart disease.” Address: PhD.

1146. Nikkuni, Sayuki; Karki, Tika B.; Vilkhu, K.S.; Suzuki, 
T.; Shindoh, K. 1995. Mineral and amino acid contents of 
kinema, a fermented soybean food prepared in Nepal. Food 
Science and Technology International (Tokyo) 1(2):107-11. 
Aug. [19 ref]
• Summary: “Kinema is a traditional non-salted fermented 
soybean food prepared in the eastern hills of Nepal, the 
Darjeeling hills and Sikkim in India.”
 “Five sun-dried Kinema samples were collected from 
the eastern hills of Nepal and their proximate composition, 
mineral contents and amino acid compositions were 
analyzed.” The composition of kinema was closer than thua-
nai (Thailand) to that of Japanese natto. Address: 1. National 
Food Research Inst., Ministry of Agriculture, Forestry and 
Fisheries, Kannondai 2-1-2, Tsukuba, Ibaraki 305, Japan.

1147. Orthoefer, Frank T.; Liu, Keshun. 1995. Soybeans 
for food uses. International Food Marketing & Technology 
(Germany) 9(4):4-8. Aug. [5 ref]
• Summary: Contents: Introduction. Traditional soy foods: 
Soy milk, tofu, toasted whole soybeans and full-fat soy fl our 
(“The toasted fl our is often used in rice recipes or for the 
preparation of fl avored bakery snacks. The toasted powder 
may be mixed with plastic fats and sugar to be used as a 
fi lling for confectionery and bakery products”), soybean 
sprouts, yuba, soy sauce, tempeh, natto, miso. Soy protein 
ingredients: Soy grits and fl our, soy protein concentrates, soy 
protein isolates. Soy nutrition: Soy protein, fat and calories, 

phytochemicals. Food bean market. Summary.
 Two “different types of soybeans have emerged: oil 
beans and food beans. This is particularly true in the US soy 
market...”
 Of the fourteen phytochemicals, seven are present in 
soybeans. These seven are phytates, isofl avones, carotenoids, 
coumarins, triterpenes, lignans, and phenolic acids. 
Phytochemicals have been shown to affect human health 
as much as vitamins and minerals, and many of them have 
anti-cancer properties. The discovery of phytochemicals may 
change how the nutritional value of food is assessed.
 The world market for soybeans for food use is estimated 
at about 1 million metric tons (tonnes). In Japan alone 
about 830,000 tonnes are made into soyfoods as shown in 
a pie chart as follows: Tofu (552,000 tonnes, 63.4%), miso 
(180,000 tonnes, 21.5%), natto (90,000 tonnes, 10.7%), 
soymilk (10,000 tonnes, 1.2%), soy sauce (5,000 tonnes, 
0.6%), and others (22,000 tonnes, 2.6%). In the USA the 
food bean market is estimated at 50,000 tonnes. Other 
major markets for food beans are in Korea, China, Taiwan, 
Hong Kong, Singapore, Malaysia, and Thailand. Food-
grade soybeans can be sold by the growers at a premium 
of 5-20% above the base price. The demand for food beans 
is increasing steadily. Address: 1. Vice President, R&D, 
Riceland Foods, Stuttgart, Arkansas; 2. Project Leader, Soy 
Food Lab., Jacob Hartz Seed Co., Stuttgart, Arkansas.

1148. Sheehan, Daniel M.; Medlock, Kevin. 1995. Current 
issues regarding phytoestrogens. Polyphenols Actualites No. 
13. Aug. p. 22-24. [17 ref]
Address: National Center for Toxicological Research, 3900 
NCTR Road, Jefferson, Arkansas 72079-9502. Phone: 501-
543-7561.

1149. Stevens, Jane Ade; Stevens, Roger. ed. and comp. 
1995. U.S. soyfoods directory. Lebanon, Indiana: Indiana 
Soybean Development Council. 31 p. 28 cm.
• Summary: This fi rst edition of the directory contains more 
than 270 company listings. The cover is checkerboard red 
and white.
 Contents: Forward [sic, Foreword]. How to use 
the Soyfoods Directory (incl. Internet access). Soyfood 
descriptions (alphabetical): Edamame (Sweet beans), 
food use soybeans (whole soybeans), organically grown 
soybeans, isolated soy proteins, lecithins, meat analogs (meat 
alternatives), miso, natto, nondairy (soy) frozen desserts, 
okara, soy cheese & yogurt, soy fl our & grits, soy grits, soy 
meal & fl akes, soynuts, soyoil, soy protein concentrates, soy 
sauces (tamari, shoyu, teriyaki), soymilk, tempeh, textured 
soy proteins, tofu & products. Composition and nutrient 
content of soyfoods (large table, p. 7). Soybean products 
chart: From whole soybeans, from soybean meal, from soyoil 
and lecithin. Soyfood companies by product (products listed 
alphabetically).
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 Soyfood companies (alphabetical by company name; 
Each listing contains address, contact, phone, soy products, 
product names, distribution, to locate product, classifi cation). 
Soyfood companies by state (alphabetical by state; California 
has by far the most). Professional associations and industry 
information resources. U.S. soybean facts. Soyfoods 
directory survey (a blank form).
 This directory’s address on Internet’s World Wide 
Web is http://www.in.net/soy. For more information or 
suggestions, call 1-800-275-7679.
 Forward (inside front cover):
 “Welcome to the fi rst edition of the 1995 U.S. Soyfoods 
Directory. With the increase in consumer attention on 
soyfoods, soybean producers believe it is important to 
provide information about soyfoods for consumers, health 
professionals and nutrition experts. Indiana’s 40,000 soybean 
producers have provided the funding to produce this unique 
directory.
 “In 1994, 20 million bushels of soybeans were processed 
into soyfoods. This market has doubled in the past fi ve years. 
And, as we learn more about the added benefi ts of including 
soy-based foods in our diets, the market will continue to 
expand.
 “The vast array of soyfood products goes far beyond soy 
sauce and tofu. Food manufacturers recognize the versatility 
the modern soybean brings to new and exciting food items. 
Not only do these new food items taste great, but they 
provide health advantages in our diets.
 “Research indicates that the soybean is packed full of 
nutrition and health benefi ts. The protein found in soybeans 
is ‘complete,’ meaning all the eight amino acids needed for 
human health are present. Soybeans are the only vegetable 
food that contain complete protein.
 “Along with the soybean’s high protein content, it is also 
rich in B vitamins and calcium. Soybeans are an excellent 
source of dietary fi ber and vegetable oil. Soybean oil is 
particularly rich in linoleic and linolenic fatty acids, the two 
polyunsaturated fatty acids essential to human health.
 “Soyfoods may also play a role in fi ghting chronic 
illnesses such as heart disease and cancer. Current research 
indicates that soy protein may lower blood cholesterol levels.
 “Scientists also are studying an isofl avone found in 
the soybean called genistein. Genistein has been shown 
to inhibit growth of cancer cells growing in petri dishes 
in the laboratory. Genistein also has been identifi ed as an 
angiogenesis blocker. Angiogenesis is the process by which 
new blood vessels grow and nourish malignant tumors. By 
blocking angiogenesis, isofl avones may inhibit tumors. New 
research projects are being conducted to learn more about 
the soybean isofl avone’s role in this potential fi ght against 
cancer.
 “Every effort has been made by the editors to insure that 
the information provided in the directory is accurate. The 
directory information refl ects the latest available information 

prior to going to the printer. The publisher and editors are 
not liable for errors or omissions. If you fi nd information 
that you believe is incorrect, please contact the editors of the 
directory.
 “A company, product or service listing in the 1995 
U.S. Soyfoods Directory does not imply or constitute an 
endorsement or promotion of any company, product or 
service listed in the book by the publisher, the Indiana 
Soybean Development Council.
 “U.S. soybean producers welcome you to the world 
of soyfoods and look forward to providing you with the 
information you need.”
 “How to Use the Soyfoods Directory: This fi rst edition 
of the U.S. Soyfoods Directory is designed to identify 
easily the numerous soyfoods available in the U.S. today. 
Each company listing is based on information provided to 
directory editors via questionnaire or telephone interview.
 “There are 270 company listings. These companies 
represent most of the soyfoods produced in this country.
 “The main section of the directory includes a listing 
of companies that produce and distribute soyfoods. Each 
company listing includes the company name, address, 
telephone, fax number, contact person, products the 
company manufactures, product names, distribution area and 
classifi cation.
 “To learn more about a soyfood or how to get a product, 
you may need to call the company for specifi c information. 
Some companies do not carry products for consumer use, but 
are suppliers of soy ingredients for other food manufacturers.
 “In addition, there is a list of soyfood companies by 
state. The fi nal section of the directory includes a list of 
organizations and professional associations that can provide 
additional information about soybeans and soyfoods. 
Don’t hesitate to call these outstanding resources for more 
information.
 “Contact the editors of the directory if you want more 
information on the diskette program.
 “The 1995 U.S. Soyfoods Directory Internet address is: 
http://www@in.net/soy
 “The directory will also be made available at various 
FTP and Gopher sites on the Internet. For more information 
about the 1995 U.S. Soyfoods digital directory call 1-800-
275-7679.
 “Additional information about the soybean industry is 
available at StratSoy’s home page on the World Wide Web 
site for soybean growers nationwide. The URL for StratSoy 
is: < http://stratsoy.ag.uiuc.edu/stratsoy.html >.”
 “Printed with Soy Ink.” Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 1-800-275-7679.

1150. Carrao-Panizzi, Mercedes C.; Kitamura, Keisuke. 
1995. Isofl avone content in Brazilian soybean cultivars. 
Ikushugaku Zasshi (Japanese J. of Breeding) 45(3):295-300. 
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Sept. 1. [37 ref. Eng]
• Summary: “Summary: Soybean is not well accepted 
as a human food source in the West because of its fl avor. 
Isofl avones have been suggested as the cause of soybean 
bitterness and astringency. The isofl avone content of 22 
Brazilian cultivars of different maturity groups was analysed 
by using High Performance Liquid Chromatography 
(HPLC). The content of daidzin and genistin in the Brazilian 
cultivars showed a considerable variability among cultivars 
of the same and different maturity groups and between 
consecutive years (1990 and 1991). Insect-resistant cultivar 
IAC-100 exhibited the highest isofl avone content in both 
years, while cultivar BR-36 had the lowest.”
 Measured in mg per 100 gm seed meal: In 1990/91 
IAC-100 contained 60.35 mg of daidzein and 278.60 mg of 
genistein.
 In 1991/92 IAC-100 contained 80.65 mg of daidzein 
and 122.50 mg of genistein. Address: 1. Centro National de 
Pesquisa de Soja / EMBRAPA, Caixa Postal 1061, 86001-
970, Londrina, PR, Brazil; 2. National Agriculture Research 
Center, Tsukuba, Ibaraki 305, Japan.

1151. Hadfi eld, Peter. 1995. Japanese swallow Western 
diseases. New Scientist. Sept. 2. p. 5.
• Summary: The Japanese people are moving toward a 
more westernized diet and lifestyle, and its making them 
unhealthy, according to a survey published last week.
 “The Japan Hospital Association says the number of 
people with liver, kidney and cholesterol problems has 
doubled in the past 10 years. Of 2.1 million people given 
physical checkups in 1994, only 18 per cent were given a 
clean bill of health, compared with 30 per cent in 1984. The 
1984 survey covered 410,000 people.”

1152. Dinsdale, Mike. 1995. U.S. expert urges research on 
soy baby food risk. Northern Advocate (Whangarei, New 
Zealand). Sept. 6.
• Summary: Prof. Pat Whitten, an American reproductive 
expert, visited Whangarei couple Valerie and Richard 
James this week while in New Zealand for a symposium 
on the reproductive and developmental actions of dietary 
phytoestrogens. Ms. Whitten is from the reproductive 
ecology and environmental toxicology department of 
anthropology at Emory University in Atlanta, Georgia, USA. 
She noted that the levels of phytoestrogens in soy infant 
formulae are three to four times higher than what an adult 
would consume in soybeans–and that needs to be explored, 
ideally by an independent and impartial government-run 
inquiry. A photo shows Pat Whitten.

1153. Weininger, Jean. 1995. Soybeans coming out of their 
shell: Healthy cuisine. San Francisco Chronicle. Sept. 6. 
Food section. p. 1, 8. [1 ref]
• Summary: This article starts: “Tofu-eaters–have you been 

maligned for years... the target of smirks, the butt of jokes? 
The last laugh may be yours.”
 The soybean looks like its turning from a counterculture 
health food into a mainstream superfood.
 Discusses the meta-analysis by James Anderson 
published in the Aug. 3. New England Journal of Medicine.
 Today, soybeans are the second largest cash crop 
in the USA after corn. The soybean also contains 
phytochemicals (biologically non-nutritive substances) 
such as phytoestrogens, which are under intense scrutiny at 
the National Institutes of Health for their possible disease-
fi ghting capability. Address: Bay Area writer with a PhD. in 
nutrition from the Univ. of California at Berkeley.

1154. Fleming, Donna. 1995. What are you feeding your 
baby? NZ health scandal. New Zealand Woman’s Weekly. 
Sept. 11. p. 22-23. [1 ref]
• Summary: Tells the sad stories of three young women 
(Jenny, Sarah, and Denise) who were raised on soy-based 
infant formulae and later suffered serious health problems.
 Much of the information in this article was published 
previously in “Growth disorders reopen soy debate,” by 
Camille Guy (New Zealand Herald–Weekend Magazine, 
Aug. 26. Section 8, p. 6. Sat.).

1155. Johnston, Trevor. 1995. Soyfood manufacturer defends 
the safety of such products (Letter to the editor). New 
Zealand Herald–Weekend Magazine. Sept. 13.
• Summary: This letter to the editor begins: “Sir,–Regarding 
your recent Weekend Magazine article ‘Growth disorders 
reopen soy debate,’ I am an owner of a local soyfood 
manufacturer. I myself consume soyfoods regularly, as do 
many of my friends and family. It deeply concerns me that 
many people who have found soyfood to be a real ally in 
meeting their special dietary or ethical needs may now be 
questioning their earlier confi dence.
 “The public should be aware that not one of the four 
New Zealand scientists who have expressed concerns in 
the media is a nutritionist. Leading nutritionists and bodies 
charged with promoting public health in New Zealand, such 
as the Plunket Society, the Nutrition Foundation and the 
Ministry of Health, all continue to endorse the safety of soy 
foods.”
 The newspaper responds: “The New Zealand scientists 
who have expressed concern are an analytical chemist, a 
toxicologist, and endocrinologist and a food scientist. The 
Plunket Society is revising its advice to health professionals 
on soy formula; its latest draft concludes that since 
‘concerns have been raised about the safety of certain natural 
components of the milk, research is being undertaken into 
the effect of these compounds on infants, but it will be some 
time before a clear picture is available.’” Address: Marketing 
director, Bean Supreme Ltd., Soyfood Manufacturer.
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1156. Tasman-Jones, C. 1995. Birds are not of the same 
feather as humans (Letter to the editor). New Zealand 
Herald. Sept. 16.
• Summary: “The basis of the soy debate is the observation 
that one parrot feeder suffered serious premature death of 
many of his valuable birds when they were fed soy-based 
pellets. This observation is important, especially for parrot 
breeders.
 “There were attempts to determine whether infection 
was the causative factor. As this was negative, it was 
assumed that the deaths were due to oestrogen-like 
substances in soy... This theory must be confi rmed. It may be 
just as wrong as the initial suspicion of infection. If correct, 
it has important implications...
 “The extrapolation of the assumption to humans is 
dangerous. On the unproven hypothesis that soy oestrogen-
like substances caused the illness and death in parrots, a 
theoretical calculation has been done to suggest that soy-
based infant formulas may be harmful.
 “Infants come from a high-oestrogen environment and 
soy products have been widely used, particularly in the 
Asian areas, and yet there are no reports suggesting that 
adverse health effects have occurred...” Address: Prof. [of 
Gastroenterology], St. Heliers (suburb of Auckland City), 
New Zealand.

1157. Hymowitz, Ted. 1995. Do isofl avones (or any other 
phytochemicals) have the potential of being a magic bullet 
to cure cancer? (Interview). SoyaScan Notes. Sept. 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted is dubious about magic bullets. Many 
factors (including but not limited to diet) cause cancer. Ted 
believes that living a healthy life in every way probably 
reduces ones cancer risk. Address: Prof. of Plant Genetics, 
Univ. of Illinois, Urbana, Illinois.

1158. Tuohy, Pat. 1995. Plunket advice (Letter to the editor). 
New Zealand Herald. Sept. 25.
• Summary: “Sir,–It would be incorrect to say that the 
Plunket Society endorses the safety of soy infant formula. 
Our offi cial position is that there is no evidence that the 
product is harmful to babies, but we do not endorse its use.
 “We recommend breast feeding where possible, and a 
cows-milk based infant formula as the primary alternative.” 
Address: Dr., FRACP, Director of policy, Plunket medical 
doctor.

1159. Archer Daniels Midland Co. 1995. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1995 
(year ended June 30) were $12,671 million, up 11.4% from 
1994. Net earnings for 1995 were $795.9 million, up 64.4% 
from 1994. Shareholders’ equity (net worth) is $5,854 
million, up 16% from 1994. Net earnings per common 

share: $1.47, up 65.2% from 1994. Number of shareholders: 
34,385.
 On the cover is an American fl ag and a photo of 
President John F. Kennedy with the famous quotation from 
his 1961 inaugural address, “Ask not what your country can 
do for you–ask what you can do for your country.” ADM 
contributed $6.5 billion last year to America’s balance of 
trade.
 On page 3 are graphs showing rising global consumption 
of soybean meal and vegetable oils from 1964 to 2004, 
and lysine from 1975 to 2004. For lysine, the equivalent 
of ten more ADMs will be needed in the next 10 years, for 
vegetable oil 5 more ADMs, and for soybean meal one more 
ADM.
 On pages 4-5 is a speech delivered by President 
Eisenhower in 1953 urging the USA to export more food and 
fewer weapons. Ike’s program [Public Law 480 or Food for 
Peace] resulted in $50 billion in exports to needy countries 
from 1954 to 1994.
 “While the whole of ADM’s business can be divided 
into families of products and services, virtually all can 
be summarized in a single thought: value-added.” ADM 
makes peanut oil at a mill in Augusta, Georgia. “Soybean 
oil: Our Europoort facility in the Netherlands remains the 
world’s busiest soybean processor, while in the United 
Kingdom plans are underway to install a new state-of-the-art 
vegetable oil refi nery and packaging plant at Erith [on the 
River Thames about 13 miles east of the center of London]. 
Crushing and refi ning operations are also being modernized 
in Hamburg, Germany. These terminals give us access to the 
three most important rivers in Europe–the Rhine, Elbe and 
Danube–all the way to the Black Sea” (p. 7).
 ADM makes vitamin E from soybean oil distillate. With 
the completion of a new state-of-the art facility in Decatur, 
Illinois, ADM has begin to make distilled monoglycerides 
from soybeans (p. 9).
 “BioProducts: ADM BioProducts traditionally 
introduces at least one new fermentation product each year: 
in the past year the newcomer was xanthan gum for both 
food and industrial applications. In 1996 ADM BioProducts 
expects to add ascorbic acid (vitamin C), astaxanthan and 
biotin to a lineup that includes monosodium glutamate, 
sorbitol, citric and lactic acids and their salts. ADM’s vitamin 
C will be produced in a brand-new world-class facility in 
Decatur. Other products planned for the near future include 
penicillin, vitamin B-12 and beta-carotene.
 “Amino acids for the feed industry remain a major 
focus of ADM BioProducts. Units to produce threonine 
and tryptophan are now in full production. This, along 
with our interest in a methionine plant, makes ADM the 
only company offering all four leading amino acids: lysine, 
methionine, tryptophan and threonine” (p. 13).
 Isolated soy protein: Construction of increased isolate 
capacity has begun at Europoort (Netherlands) and in the 
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USA. “Low nitrite ProFam 781 was successfully introduced 
into the European infant formula market during the past 
year. The Pacifi c Rim and former Soviet Union are growing 
markets for isolates.” Harvest Burgers: “Since the beginning 
of our joint venture with Pillsbury 46 million Harvest 
Burgers have been sold under the Green Giant label... In 
Europe Harvest Burger products are now being carried 
by a German supermarket chain with over 2,300 stores. 
Another German fi rm is introducing a line of Harvest Burger 
frozen entrees that will eventually be marketed in seven EC 
countries” (p. 15).
 “Other soy-based foods: Work is underway on a soy-
based dry mix that is the nutritional equivalent of milk. 
This product would be distributed at little expense wherever 
starvation exists or powdered milk is too expensive. 
The product has a shelf life of over a year, requires no 
refrigeration and is made by adding water.
 “A similar product is being developed as a milk 
alternative for North America. This fl avored cholesterol-free 
product would be carried in the refrigerated dairy section 
of supermarkets and would appeal to the lactose-intolerant 
(31% of Americans) and other health-conscious consumers. 
A frozen dessert version of this product is also being 
developed. In the United Kingdom Haldane Foods offers the 
soy-based Vege Mince, Vege Bites, Vege Steaks, yogurt and 
‘pot noodles’” (p. 15). A full-page color photo (p. 14) shows 
rich soymilk being poured onto a bowl of cereal and fruits.
 “Cogeneration is an effi cient low-cost source of energy 
and steam and is the source of power for our seven largest 
plants in the U.S., the U.K., Ireland, Germany, and the 
Netherlands. Our cogeneration system is decades ahead of 
most U.S. technology, and offers substantial savings over 
traditional power sources. The key is ADM’s fl uidized bed 
technology which enables the cogeneration plants to run on 
an unusual mixture of high-sulfur coal, discarded tires and 
limestone” (p. 21).
 “Note 11–Antitrust investigation and related litigation: 
The Company, along with a number of other domestic 
and foreign companies, is the subject of a grand jury 
investigation into possible related crimes in the food 
additives industry. The investigation is directed towards 
possible price-fi xing with respect to lysine, citric acid and 
high fructose corn syrup. Neither the Company nor any 
director, offi cer or employee has been charged in connection 
with the investigation.”
 Stephen Yu, managing director of ADM Asia Pacifi c, 
Ltd. is unrelated to the Stephen Yu who was a tofu pioneer 
and founder of Victor Food Products, Ltd. (of Toronto, 
Ontario, once Canada’s largest tofu manufacturer). Address: 
Decatur, Illinois.

1160. ASA Today (St. Louis, Missouri). 1995. Soy protein 
study attracts national media attention. 1(10):2. Sept. [1 ref]
• Summary: In early August Dr. James Anderson, professor 

of medicine at the University of Kentucky, announced at a 
press conference compelling evidence that soybean protein 
can be a powerful and benefi cial part of a the human diet. 
The conference, held on Aug. 3 in Chicago, highlighted 
the publication that same day of his study titled “Meta-
analysis of the effects of soy protein intake on serum 
lipids,” in the New England Journal of Medicine. The 
media event was managed by Mike Rohan, the American 
Soybean Association’s director of New Uses, Production and 
Domestic Marketing. Funding was provided by the United 
Soybean Board and the Illinois Soybean Checkoff Board.
 “By the next day, the Anderson study was playing well 
at all levels of media distribution. All three networks (NBC, 
CBS and ABC) broadcast reports Wednesday evening, or 
Thursday morning, or both. The story also made the front 
pages of the Chicago Tribune, The New York Times, and 
USA Today. Media tracking showed that over 144 television 
segments aired; nine radio reports were broadcast including 
Paul Harvey, and dozens of newspaper articles. McCalls 
Magazine has also indicated that they plan to do feature 
stories as a result of the study.”

1161. Fallon, Sally W.; Enig, Mary G. 1995. Soy products 
for dairy products? Not so fast. Health Freedom Newsletter 
(Monrovia, California) 14(5):12-20. Sept. [35 ref]
• Summary: Contents: Introduction. History of the bean. Fit 
for human consumption? Marketing the soybean? Processing 
denatures and dangers remain. Soy formula not the answer. 
Fabricated soy foods. Cancer preventing or cancer causing? 
Soy products are not complete. Only fermented soy products 
are safe. Another look at milk. Processing is the problem 
[that transforms healthy milk products into unhealthy ones]. 
Quality dairy products are available. Butter is a healthy food. 
Homemade formula best for babies. Contains two recipes 
for homemade formula: Milk based formula (based on 
unhomogenized raw organic milk plus lactose, cod liver oil, 
coconut oil, etc.). Milk free formula (based on 3½ cups of 
homemade broth, made from beef, lamb, chicken, or fi sh).
 This article is written to scare people “who have turned 
to soy products as substitutes for dairy products,” and to 
sing the praises of natural (fresh, raw, and organic) dairy 
products. It is loaded with so much incorrect information and 
false conclusions about soybeans and their alleged dangers 
to human health that one does not know where to begin in 
starting to refute them. To take just a few such statements: 
(1) “The Chinese did not eat the soybean as they did other 
pulses (legumes) such as the lentil, because the soybean 
contains large quantities of a number of harmful substances.” 
Fact: The soybean, processed into a host of soyfoods using 
simple technologies, has been the main legume consumed 
in China since ancient times. It has long been referred to as 
“The cow of China.”
 (2) Trypsin inhibitors in soybeans are “not completely 
deactivated during ordinary cooking and can produce serious 
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gastric distress, reduced protein digestion and chronic 
defi ciencies in amino acid uptake.” Facts: The SoyaScan 
database contains 386 articles on trypsin inhibitors. When 
active, these proteins inhibit trypsin, a digestive proteolytic 
enzyme secreted by the pancreas, which helps us to 
digest proteins. Fortunately, trypsin inhibitors are almost 
completely deactivated by the typical cooking of soybeans to 
make soyfoods. There is no scientifi c evidence that the small 
percentage remaining has any adverse effects on human 
health, digestibility, or amino acid absorption. A considerable 
body of research, starting in the 1970s, shows that trypsin 
inhibitors have anti-cancer properties.
 (3) “The soybean also contains hemaglutinin [sic, 
hemagglutinins], a clot promoting substance that causes red 
blood cells to clump together.” Fact: Like trypsin inhibitors, 
hemagglutinins are inactivated by ordinary cooking and have 
been a non-issue in the scientifi c literature for at least 10 
years.
 (4) Soybeans are high in phytic acids or phytates, 
which can cause health problems. “Only a long period of 
fermentation will signifi cantly reduce the phytate content 
of soybeans.” “Oriental children who do not get enough 
meat and fi sh to counteract the effects of a high phytate diet, 
frequently suffer rickets, stunting and other growth... Parents 
would do well to ask their six-year old boys whether they 
would prefer to be six-foot-one or fi ve-foot-seven when 
they grow up, before substituting tofu for eggs, meat, and 
dairy products.” Fact: Phytates and phytic acid are a two-
edged sword. They appear to inhibit mineral absorption by 
forming tight chelates with a variety of polyvalent metals 
such as calcium, zinc, and iron. By virtue of forming a 
unique iron chelate, they suppresses iron-catalyzed oxidative 
reactions and may serve a potent antioxidant function in 
the preservation of seeds. By the same mechanism, dietary 
phytic acid may lower the incidence of colonic cancer and 
protect against other infl ammatory bowel diseases. Twelve 
records in the SoyaScan database show phytic acid to have 
anticancer activity. In addition, they are one source of dietary 
phosphorus in the soybean.
 (5) Aluminum content of soy formula is 10 times 
greater than milk-based formula, and 100 times greater 
than unprocessed milk. Aluminum has a toxic effect on 
the kidneys of infants, and has been implicated as causing 
Alzheimer’s in adults. Fact: Aluminium is the most abundant 
metal in the earth’s surface. It is harmless to humans except 
for infants with kidney failure–who should not drink 
soymilk. There is no solid scientifi c evidence indicating that 
aluminum causes Alzheimer’s disease; that theory, advocated 
by a few scientists 10 years ago, is no longer being pursued.
 (6) Allergies to soy are almost as common as those 
to milk. Fact: Roughly 10 to 15 times as many infants are 
allergic to cow’s milk compared to soymilk. Since 1910 soy-
based infant formulas have saved the lives of many infants 
whose mothers could not breast feed and who were allergic 

to cow’s milk
 The authors conclude that only traditional fermented soy 
products such as miso, natto, and tempeh, are safe.
 About the authors (autobiographical): Sally W. Fallon, 
M.A. lives in Washington, DC, with her husband and 
4 children. A member of the Price Pottenger Nutrition 
Foundation Advisory Board, she is a regular contributor to 
their quarterly journal. Mary Enig, PhD, is an expert in the 
fi eld of lipid chemistry who has conducted many studies 
on trans fatty acids. She is also well known for a career of 
anti-hydrogenation and anti-margarine research and writing, 
with funding from the dairy industry. A large percentage of 
America’s margarine is made from soy oil.
 Update: Printout of website named Mercola.com sent 
to Soyfoods Center by Sjon Welters of Cabot, Vermont. 
1998. Nov. 6. The title of this 6-page website is “Avoid 
soy: Concerns regarding soybeans.” On the last page 
we read: “The above information was abstracted from 
an article written by Sally Fallon and Mary Enig, PhD. 
(an international expert renown [sic] in the fi eld of lipid 
chemistry) for Health Freedom News in September of 1995.” 
Address: 1. M.A.; 2. PhD. Phone: 818-357-2181.

1162. Fitzpatrick, Mike. 1995. Soy warning (Letter to the 
editor). New Zealand Herald. Aug. or Sept. 12 or 21.
• Summary: “Sir,–It is unfortunate that concerns about soy 
formulas have had a negative impact on companies, such as 
Bean Supreme, that do not market infant foods. On this issue 
the Ministry of Health, via Dr Martin Edwards has stated it 
does not want to ‘unduly damage an industry.’ But which is 
the greater tragedy: a loss of confi dence in soy products or a 
potential health risk to babies.”
 “The conclusion reached was no leap of logic; 
compounds that are proven hormone disrupters in adult 
women (not parrots, quail, fi sh, dogs, cats, cows, pigs, 
rats, mice or cheetahs–all of which incidentally, suffer 
hormone-related disorders when exposed to dietary soy 
phytoestrogens) are present in signifi cant quantities in soy 
formulas.” Address: PhD, Mt. Eden, analytical chemist.

1163. Fujita, Mitsugu; Hong, Kyongsu; Ito, Yae; et al. 
1995. Transport of nattokinase across the rat intestinal tract. 
Biological and Pharmaceutical Bulletin 18(9):1194-96. Sept. 
[11 ref]
• Summary: Nattokinase (NK) is reported to cause the 
degradation of fi brinogen in the plasma of normal rats. It 
is absorbed from the rat’s intestinal tract. Address: 1-3. 
Biotechnology Research Laboratories, JCR Pharmaceuticals 
Co., Ltd., 2-2-10 Murotani, Nishi-ku, Kobe 651-22, Japan.

1164. Holt, S.H.A.; Brand-Miller, J.C.; Petocz, P.; 
Farmakalidis, E. 1995. A satiety index of common foods. 
European J. of Clinical Nutrition 49(9):675-90. Sept. *
• Summary: Russet potatoes, boiled (served plain, without 



SOY NUTRITIONAL RESEARCH (1990-2021)   318

© Copyright Soyinfo Center 2021

butter, margarine or oil) had the highest satiety index, 
followed by fi sh. Address: 1-2. Human Nutrition Unit, Dep. 
of Biochemistry, The Univ. of Sydney, Australia.

1165. Huth, P.J. 1995. Nutritional aspects of soybean oil 
and soy proteins. In: D.R. Erickson, ed. 1995. Practical 
Handbook of Soybean Processing and Utilization. 
Champaign, Illinois: American Oil Chemists’ Society Press; 
St. Louis, Missouri: United Soybean Board. viii + 584 p. See 
p. 460-82. Chap. 23. [125 ref]
• Summary: Contents: Introduction: Fat absorption. 
Nutritional aspects of soybean oil: Cardiovascular effects, 
immune system effects, carcinogenic effects. Partially 
hydrogenated soybean oil: Metabolism and biochemistry 
(incl. trans isomers) oxidation, cardiovascular effects. 
Soy protein: Hypocholesterolemic effects of soy protein. 
Summary.
 Tables: 1. Digestibility of fats and oils. 2. Percent 
absorption of palmitic and stearic acid relative to linolenic 
acid. 3. Typical fatty acid composition (%) of soybean, 
sunfl ower, corn, and canola oils. 4. Effects of different 
dietary fats on plasma levels of lipids and lipoprotein 
cholesterol. 5. Summary of selected human studies reporting 
negative association between PUFA (polyunsaturated fatty 
acids) and cancer. 6. Infl uence of partially hydrogenated 
vegetable oils on serum lipoprotein cholesterol. 7. Plasma 
cholesterol concentrations at the end of each experimental 
period (adapted from ref. 107).
 Figures: 1. Pie chart–Contribution of soybean oil to 
total fats and oils used in edible products in the United 
States in 1992 (soybean oil accounts of 78% by weight). 
2. Pie chart–Contribution of partially hydrogenated 
soybean oil to total fats and oils used in edible products 
in the United States in 1992 (hydrogenated soybean oil 
accounts of 41.9% and liquid soybean oil accounts for 
35.7% by weight). Thus about 54% of all SBO is estimated 
to be partially hydrogenated. 3. Bar charts–Distribution 
of positional isomers of the cis- and transactadecenoate 
fraction of butter and margarine (2 graphs each for butter and 
margarine) 4. Calculated minimum energy confi gurations 
and melting points of some cis and trans isomers and 
nonisomeric 18-carbon fatty acids. 5. Bar charts–Deuterium 
isotope tracer data for incorporation of cis and trans 18:1 
positional isomers in human plasma (A) triglyceride, (B) 
cholesterol ester, (C) 1-acyl-phosphatidylcholine, (D) 2-acyl-
phosphatidylcholine. Selectivity values for incorporation of 
individual 18:1 isomers are relative to 9c-18:1. Selectivity 
values for palmitic (16:0), stearic (18:0), linoleic (18:2,n-6), 
and linolenic (18:3,n-3) are listed in inserts. 6. Graph–Linear 
regression analysis of the change in serum cholesterol as 
a function of the dietary trans/18:2, n-6 fatty acid ratio. 7. 
Graph–Linear regression analyses of the change in plasma 
or serum cholesterol as a function of baseline levels in 
normocholesterolemic (A) and hypercholesterolemic (B) 

human subjects. Address: Kraft General Foods Technology 
Center, Kraft General Foods, Inc., Glenview, Illinois.

1166. Ikeda, Sayoko; Murakami, T. 1995. Zinc chemical 
form in some traditional soy foods. J. of Food Science 
60(5):1151-56. Sept. [37 ref]
• Summary: “Bioavailability of zinc of various traditional 
soy foods is of particular interest to those concerned with 
soybean as an important source of zinc.” Eight different soy 
foods were studied.
 “There was a marked variation among soy foods in total 
zinc, water-soluble zinc, and zinc solubilized on enzymatic 
digestion. Chromatographic analysis indicated several zinc 
components were solubilized ion digestion. A signifi cant 
negative correlation was found for % zinc solubilized after 
the digestion of soy foods to the original contents of three 
components, i.e., protein, phosphorus and calcium. Variations 
among soy foods in chemical form of zinc after digestion 
should be taken into account on evaluating bioavailability of 
zinc from soy foods.”
 Tables: (1) “Contents of some minerals, total protein, 
and moisture in various soy foods.” The columns are 
zinc, phosphorus, calcium, magnesium, total protein, and 
moisture–in mg or gm per 100 gm of food. The foods are: 
Raw soybean meal, kinako, natto, soymilk, okara, tofu, yuba, 
dried frozen tofu and abura-age (deep fried tofu pouches).
 (2) Some water-soluble minerals and protein content 
of various soy foods. The columns are zinc, phosphorus, 
calcium (in mg/100 gm food %) and protein (in gm/100 
gm food %). The foods are the same. Address: Faculty of 
Nutrition, Kobe Gakuin Univ., Nishi-ku, Kobe 651-21, 
Japan.

1167. Kollipara, Krishna P.; Singh, R.J.; Hymowitz, T. 1995. 
Genomic relationships in the genus Glycine (Fabaceae: 
Phaseoleae): Use of a monoclonal antibody to the soybean 
Bowman-Birk inhibitor as a genome marker. American J. of 
Botany 82(9):1104-11. Sept. [28 ref]
• Summary: “We demonstrated that the MAb 238 was 
specifi c to the trypsin inhibitor domain of the BBI. The 
MAb 238 clearly refl ected all the previously established 
relationships in the genus Glycine, validating its use as a 
genome marker.” Address: Dep. of Agronomy, Univ. of 
Illinois, Urbana, IL 61801.

1168. Kuo, Yu-Haey; Bau, H.M.; Quemener, B.; Khan, J.K.; 
Lambein, F. 1995. Solid-state fermentation of Lathyrus 
sativus seeds using Aspergillus oryzae and Rhizopus 
oligosporus sp T-3 to eliminate the neurotoxin beta-ODAP 
without loss of nutritional value (Open Access). J. of the 
Science of Food and Agriculture (London) 69(1):81-89. Sept. 
[43 ref]
• Summary: “Abstract: The presence of a neurotoxic amino 
acid, 3-N-oxalyl-L-2,3- diaminopropanoic acid (beta-
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ODAP), in the seeds of grass pea (Lathyrus sativus) is the 
cause of an irreversible spastic paraparesis, neurolathyrism, 
after overconsumption. This is a negative factor in an 
otherwise very tasty, nutritious, easily cultivated and hardy 
food crop in Asia and Africa. The reduction of beta-ODAP 
to less than 10% of the original content has been reached 
by fermenting L. sativus Jamalpur seeds with Aspergillus 
oryzae NRRL 1988 for 48 h, followed by fermentation with 
Rhizopus oligosporus sp T-3 for 48 h. Other nutritional 
qualities were also improved in the fermented seed meal: 
increased content of protein, higher amino acid scores 
for sulphur-containing and aromatic amino acids, better 
resistance to high temperature and to oxidation, and drastic 
reduction of the fl atulence factors.” Address: Lab. of 
Physiological Chemistry, Faculty of Medicine, Univ. of 
Ghent, K L Ledeganckstraat 35, B-9000 Gent, Belgium.

1169. Lusas, Edmund W.; Rhee, Khee Choon. 1995. Soy 
protein processing and utilization. In: D.R. Erickson, ed. 
1995. Practical Handbook of Soybean Processing and 
Utilization. Champaign, Illinois: American Oil Chemists’ 
Society Press; St. Louis, Missouri: United Soybean Board. 
viii + 584 p. See p. 117-60. Chap. 8. [96 ref]
• Summary: Contents: Introduction and defi nitions: Types 
of products, history, analysis, handling of soybeans and soy 
protein products. Full-fat soy fl ours and grits: Enzyme-active 
soy fl ours, toasted full-fat soy fl ours and grits, extruder-
prepared full-fat soy fl ours. Extracted fl ake products: 
White fl akes, defatted soy fl ours and grits, refatted or 
lecithinated soy fl ours, soy protein concentrates (aqueous 
alcohol process, acid leaching process, hot-water leaching 
process, product characteristics). Soy protein isolates (pH 
extraction-precipitation, separation by molecular weight, 
membrane processing, aqueous extraction processing, 
separation of intact protein bodies, enzyme-modifi ed protein 
isolates, whipping proteins–3 types). Dietary fi ber products: 
Soy cotyledon fi ber, soy hulls. Texturized products: Spun 
and fi ber-type products, extruder-texturized products. 
Applications of soy food proteins: Functionality, selection of 
soy protein preparations, meat applications (processed meats, 
restructured meats, pumped meats, extruder-texturized 
soy proteins), baking applications, dairy and beverage 
applications. Other soy products: Dried soy milks and tofus, 
nut-like soybean products (incl. soybean butter [sic, soynut 
butter]).
 Figures: 8.1–Effect of atmospheric steaming on trypsin 
inhibitor activity and protein effi ciency ratios of soybean 
meal fed to rats. 8.2–Relationship of urease activity to 
trypsin inhibitor. 8.3–Relationship of urease activity to 
Nitrogen Solubility Index. 8.4–Cross-section of interrupted-
fl ight extruder used for production of toasted full-fat soy 
fl our. 8.5–Flow diagram for making extrusion-cooked full-fat 
soy fl our. 8.6–Dry extruder used for preparation of infant 
and child foods in developing countries. 8.7–Flow diagram 

for manufacture of full-fat and defatted soy fl ours. 8.8–Mill 
and air classifi er system for commercial grinding of defatted 
soy fl our. 8.9–Classifi er mill system for commercial grinding 
of defatted soy fl akes. 8.10–Flow diagram of soy protein 
concentrate production by aqueous alcohol extraction. 
8.11–Extractability of proteins in defatted soybean meal 
as a function of pH. 8.12–Flow diagram for commercial 
preparation of soybean protein isolates. 8.13–Effects of 
pH on solubility of protein and phytate in defatted fl our. 
8.14–Susceptibility of 7S and 11S soy protein tractions of 
pH precipitate from solutions at low ionic strength (0.03M). 
8.15–Simplifi ed fl ow diagram for soybean protein isolation 
with UF and RO membranes. 8.16–Simplifi ed fl ow diagram 
of the aqueous extraction process applied to soybeans. 8.17–
Effects of pH on nitrogen solubility, 0.5% pepsin hydrolysis 
of 10% soybean fl ake slurry at 38ºC. 8.18–Preparation 
of enzyme-modifi ed whipping proteins, via soy isolate 
intermediate process. 8.19–Preparation of enzyme-modifi ed 
whipping proteins by direct hydrolysis of soy fl akes. 8.20–
Single-screw extruder used for making full-fat fl ours and 
texturized soy fl ours and concentrates. 8.21–Flow sheet of 
process for making texturized vegetable food protein.
 Tables: 8.1–Typical compositions (%) of soy protein 
products (defatted fl ours and grits, protein concentrates, 
proteins isolates). 8.2–Carbohydrate constituents of dehulled 
defatted soybean fl akes. 8.3–Processing and nutritional 
parameters of heat-treated soy fl ours. 8.4–Applications 
of defatted soy products in foods. 8.5–Approximate 
composition of soy protein concentrates made by three 
extraction processes. 8.6–Amino acid composition of soy 
protein concentrates, soy solubles, and soy fl ours. 8.7–
Vitamin and mineral fortifi cation requirements for USDA-
FNS child feeding programs. (Note: FNS is USDA’s Food & 
Nutrition Service). 8.8–Functional properties supplied by soy 
proteins. 8.9–Bakery applications of various soy proteins. 
8.10–Composition of dried low-fat and full-fat soy milk and 
tofu sold domestically. Address: Food Protein Research and 
Development Center, Texas A&M Univ. System, College 
Station, Texas.

1170. Lusas, Edmund W.; Rhee, Khee Choon. 1995. Soy 
protein processing and utilization: Dietary fi ber products 
(Document part). In: D.R. Erickson, ed. 1995. Practical 
Handbook of Soybean Processing and Utilization. 
Champaign, Illinois: American Oil Chemists’ Society Press; 
St. Louis, Missouri: United Soybean Board. viii + 584 p. See 
p. 147-48. Chap. 8. [96 ref]
• Summary: Two types of edible fi ber coproducts are 
produced during soybean processing: Soy cotyledon fi ber 
and soy hulls.
 Soy cotyledon fi ber, produced during the manufacture 
of soy protein isolates, is the insoluble portion separated 
by centrifugation. These solids are similar to the okara 
produced during the manufacture of soymilk or tofu, but 
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they differ in three ways: (1) They do not contain hulls; (2) 
They have been defatted; and (3) They have been treated 
during processing with mild alkali. The soy cotyledon fi ber 
is processed, dried, and sold as dietary fi ber. Manufacturer’s 
specifi cations for one domestic product include: “Dietary 
fi ber: 75% on a moisture-free basis (65% noncellulosic 
polysaccharides and 10% cellulosic). Moisture: 12%. Fat: 
0.2% (PE). Ash: 4.5% (as is).”
 Soy hulls are used mainly in animal feeds, but a small 
quantity is cleaned, fi nely ground, and sterilized for use 
as a source of dietary fi ber in breads. Specifi cations for 
one domestic product include: “Total dietary fi ber: 92%. 
Moisture: 3.5%. Fat: 0.5%. Protein: 1.5%. Ash: 2.5%. 
Caloric content: 0.1 Kcal/gm. Water absorption: 350-400% 
[i.e. 1 gram of ground hulls will absorb 3.5 to 4 grams of 
water]. pH 6.57–7.5.” The sieve analysis: 91% will pass 
through U.S. No 200: 7% will be left on U.S. No. 200 and 
2% will be left on U.S. No. 140. Address: Food Protein 
Research and Development Center, Texas A&M Univ. 
System, College Station, Texas.

1171. Messina, Mark. 1995. Isofl avone intakes by Japanese 
were overestimated (Letter to the editor). American J. of 
Clinical Nutrition 62(3):645. Sept. [8 ref]
• Summary: Dr. Messina, an expert on soy nutrition, argues 
that Japanese daily per capita isofl avone is about 50 mg, 
rather than the fi gure of 150-200 mg used by Cassidy et al. in 
1994. This is a key letter in setting 50 mg/day of isofl avones 
as the proper dosage. Address: 1543 Lincoln Street, Port 
Townsend, Washington 98368.

1172. MinnSoy Digest (MSR&PC, North Mankato, 
Minnesota). 1995. MSR&PC approves research projects for 
coming year. Aug/Sept. p. 1-2.
• Summary: Research on food science & nutrition: (1) 
Effects of soy intake on sex hormone metabolism in 
premenopausal women. Researcher: Dr. Joanne Slavin, 
University of Minnesota, $81,137. The phytoestrogens 
present in soy may provide protection against cancer. 
(2) Reducing colon tumor growth and metastasis by soy 
products containing genistein. Researcher: Dr. Daniel 
Gallagher, Univ. of Minnesota, $55,877. Objective: To study 
the ability of soy protein isolates and genistein to slow the 
growth and metastasis of colon cancer. Address: 360 Pierce 
Ave., Suite 110, North Mankato, Minnesota 56003. Phone: 
507-388-1635.

1173. O’Brien, R.D. 1995. Soybean oil products utilization: 
Shortenings. In: D.R. Erickson, ed. 1995. Practical 
Handbook of Soybean Processing and Utilization. 
Champaign, Illinois: American Oil Chemists’ Society Press; 
St. Louis, Missouri: United Soybean Board. viii + 584 p. See 
p. 363-79. Chap. 20. [7 ref]
• Summary: Contents: Introduction. Shortening 

development. Shortening formulation: Wide-plastic-
range shortenings, narrow-plastic-range shortenings, 
fl uid shortenings. Bakery products applications: Roll-in 
shortenings, yeast-raised shortenings, cookie shortenings, 
biscuit shortenings, pie shortenings, fi ller fats, doughnut 
frying. Frying shortenings: Restaurant frying, pan and 
grill shortenings, snack food frying. Nondairy shortenings 
(fi lled and imitation): Beverage fats, frozen dessert or 
mellorine shortenings, coffee whitener shortenings, imitation 
cheeses, whipped toppings, margarines. Specialty products: 
Shortening chips, icing stabilizers, emulsifi er bases, high-
stability oils, confectioners’ fats.
 Tables: 1. Relative oxidation rates of fatty acids (oleic is 
1, linoleic is 10, linolenic is 25). 2. Shortening plastic ranges. 
3. Typical fl uid shortening compositions and SFI values. 4. 
Additives used in liquid shortenings. 5. Foodservice frying 
shortenings. 6. Foodservice pan and grill products. 7. Typical 
snack frying shortenings. 8. Selected nondairy shortenings 
compared with butterfat. 9. Mono- and diglyceride 
functionality.
 Figures: 1. SFI curves for various types of shortenings 
(SFI, solid fat index, measures the ration of solids to liquid in 
a fat at several standard temperatures). 2. Bakery shortening 
development.

1174. Pemble, Louise. 1995. Jury is still out on side effects 
of soy formula. New Zealand Doctor. Sept.
• Summary: At a joint Australian and New Zealand science 
meeting, experts failed to agree on the risks of infant soy 
formulas. Visiting American nutrition expert Mark Messina, 
who was present, was not invited to speak despite his 
credentials as “a leading authority on soyfoods and cancer 
prevention.” When he asked the panel why no studies have 
ever reported any adverse effects of soy consumption in 
humans, other speakers countered that no extensive studies 
of humans have ever been conducted.
 Ian Robertson, senior lecturer in toxicology at the 
Auckland School of Medicine, advised parents to avoid soy 
formulas, even though no risk had been proven–because 
there is no evidence of their safety. He said that the risk is 
potential but avoidable, so why take it?
 A sidebar titled “Soy advocates push hormone 
advantages” discusses the views of Dr. Mark Messina, who 
led a panel of nutrition experts in Auckland. Messina was 
former program director at the Diet and Cancer Branch of 
the U.S. National Cancer Institute. He conducted his doctoral 
research on the effects of cruciferous vegetables on colon 
cancer. He noted that in the USA soy is widely regarded as 
a health food, in contrast to New Zealand where it is now 
given negative coverage.

1175. Perkins, Edward G. 1995. Composition of soybeans 
and soybean products. In: D.R. Erickson, ed. 1995. 
Practical Handbook of Soybean Processing and Utilization. 
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Champaign, Illinois: American Oil Chemists’ Society Press; 
St. Louis, Missouri: United Soybean Board. viii + 584 p. See 
p. 9-34. Chap. 2. [34 ref]
• Summary: Contents: Introduction. Neutral lipid 
composition. Carbohydrates. Inorganic components 
(minerals). Protein components of the soybean (incl. 
isofl avones, trypsin inhibitors, haemagglutinins {lectins}, 
goitrogens, and antivitamins D, E, and B-12). Soybean oil 
and products: Crudes, once-refi ned soybean oil. Soybean 
lecithins. Hydrogenation of soybean oil. Varietal differences 
and effects of breeding. Maturity and environmental effects. 
Unsaponifi able material. Soybean oil byproducts (see 
Chapter 7): Soapstock, spent bleaching earth, deodorizer 
distillates (incl. sterols).
 Figures: 2.1–Soybean seed, in edge view and side 
view. 2.2–Microscopic structure of soybean. 2.3–Structure 
of neutral lipid components. 2.4–Fatty acids represented 
in soybean oil triglycerides. 2.5–Geometric isomers in 
an unsaturated fatty acid. 2.6–Patterns of saturated and 
unsaturated fatty acids in soybean oil tricglycerides. 2.7–
Structure of carbohydrates found in soybeans. 2.8–Soybean 
isofl avones. 2.9–Phospholipids occurring in crude soybean 
oil. 2.10–Linoleic acid and its isomers. 2.11–Typical 
unsaponifi able components of soybean oil.
 Tables: 2.1–Chemical composition of soybeans and their 
components (dry weight basis). 2.2–Typical compositions for 
crude and refi ned soybean oil. 2.3–Fatty acid composition 
of soybean oil. 2.4–Carbohydrate constituents of dehulled 
defatted soybean fl akes. 2.5–Typical mineral content of soy 
protein products. 2.6–Approximate composition of soybeans 
and soybean products. 2.7–Amino acid composition of 
soy protein concentrates, soy fl ours, and soy solubles. 
2.8–Soy foods, composition and nutrient content for 100 g 
edible portions. 2.9–Trypsin inhibitor activities of soybean 
components. 2.10–Estrogenicity of compounds isolated 
from soybeans (incl. quantities, from Liener 1981). 2.11–
Analytical requirements for crude degummed soybean oil. 
2.12–Once-refi ned soybean oil analytical requirements. 
2.13–Fully refi ned soybean oil analytical specifi cations. 
2.14–Soybean lecithin specifi cations. 2.15–Isomeric 
composition of hydrogenated soybean oil vs. iodine value. 
2.16–Detailed analysis (wt %) of representative margarines. 
2.17–Trans isomer content of hydrogenated soybean oil. 
2.18–Fatty acid composition of various soybean varietals. 
2.19–Sterol content (mg/100 g) of soybean oil. 2.20–
Representative tocopherol content of various soybean oil 
products. 2.21–Deodorizer distillate from various oils. 
Address: Dep. of Food Science, Univ. of Illinois, Urbana, IL 
61801.

1176. Pierard-Franchimont, C.; Letawe, C.; Goffi n, V.; 
Pierard, G.E. 1995. Skin water-holding capacity and 
transdermal estrogen therapy for menopause: A pilot study. 
Maturitas 22(2):151-54. Sept. *

• Summary: The effects of menopause and hormone 
replacement therapy (HRT) on the skin / epidermis are 
largely unknown. Two groups of 15 menopausal women 
were recruited. “The water-holding capacity of the stratum 
corneum was signifi cantly increased at the POST site in 
women receiving transdermal estrogen.” This is known to 
be benefi cial. Address: 1. Lab. of Dermometrology, Dep. 
of Dermatopathology, CHU Sart Tilman, Univ. of Liège, 
B-4000 Liège, Belgium.

1177. Pizzorno, Lara. 1995. The natural way to balance your 
hormones. Delicious! (Boulder, Colorado). Sept. p. 16-18, 
20, 22.
• Summary: The long subtitle reads: “Now there’s a natural, 
non-pharmaceutical way of balancing hormones for women 
suffering from menstrual or menopausal problems. Plant 
hormones found in common foods such as tofu could cause 
a revolution in women’s health.” Address: M.A., Seattle, 
Washington.

1178. Rattenbury, Jeanne. 1995. Answering machine: Do 
soyfoods stop the stork? Vegetarian Times. Sept. p. 28. [2 
ref]
• Summary: A report published in the American Journal 
of Clinical Nutrition (Sept. 1994, p. 333-40) showed that 
women who consumed 25 mg of isofl avones daily (the 
amount in 2-3 ounces of tofu) experience a 2-5 day increase 
in the length of their menstrual cycles (e.g. to 30 days from 
28 days). “This was actually seen as good news, because the 
longer the time between periods, the less exposure a woman 
has to estrogen over the course of a lifetime. It is believed 
that less exposure to estrogen lowers the risk of ovarian, 
breast, and endometrial cancer.”
 “But the study also renewed concerns that isofl avones 
might interfere with fertility, an idea that has been around 
since the 1940s, when sheep and cows that grazed on clover 
high in isofl avones were rendered sterile. As a result some 
dietitians now recommend that women who are trying to 
conceive should avoid excessive amounts of soy protein.”
 But Mark Messina, PhD, and Ken Setchell, PhD 
(an author of the 1994 study) feel these concerns are 
unwarranted. Messina notes that countries where soy is a 
staple–such as Japan and China–have no apparent problems 
with reproduction. Moreover a generation of vegetarians 
in the USA have been eating soy regularly yet no fertility 
problems have been found among them.
 Setchell agrees: “The critical issue that some people fail 
to realize is that although soy lengthens the cycle, it doesn’t 
actually prevent ovulation. There’s no effect on progesterone 
levels, and there is still a normal menstrual cycle.”
 Both men agree that “as long as a woman still has 
regular periods, there is no reason to suspect that soy is 
interfering with conception.”
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1179. Secretariat of the Second International Symposium. 
1995. Second International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease–First 
announcement (Leafl et). Brussels, Belgium. 3 panels each 
side. Each panel: 23 x 10 cm.
• Summary: This symposium, scheduled to be held on 
15-18 Sept. 1996 in Brussels, Belgium, is being organized 
by Mark Messina, PhD (Chairman, USA), Roger Leysen, 
PhD (Secretary, Belgium), and Koen Descheemaeker, PhD 
(Scientifi c coordinator, Belgium). The international scientifi c 
advisory board consists of 12 members. It is anticipated that 
more than 50 speakers will cover a broad range of topics 
including cancer, heart disease, kidney disease, osteoporosis, 
hormonal effects of soya isofl avones (changes in hormone 
levels in response to soy consumption–animal and human 
studies, soy consumption and menstrual cycle length, 
soyfoods as a means of relieving menopausal symptoms), 
additional topics (Methods for quantifying isofl avones, 
soybean isofl avones and reproductive/infant health, soy 
protein and athletic performance, soybean isofl avones and 
experimental models of alcoholism, soybean isofl avones and 
infl ammatory conditions, possible health claims related to 
soy). Address: Secretariat, c/o American Soybean Assoc., 
Rue du Commerce 20-22 Box 4, 1010 Brussels, Belgium.

1180. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Dietary fi ber and soy fi ber–Bibliography and sourcebook, 
1445 to 1995: Detailed information on 633 published 
documents (extensively annotated bibliography), 203 
commercial soy fi ber products, 111 original interviews (many 
full text) and overviews, 95 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 315 p. Subject/
geographical index. Author/company index. Language index. 
Printed Sept. 10. 28 cm. [883 ref]
• Summary: There are three basic types of soy fi ber: Okara 
(soymilk pulp), soy bran (ground soybean hulls / seed coats), 
and soy cotyledon fi ber (soy polysaccharides).
 Okara: In the process of making soymilk or tofu, the 
liquid milk is separated by fi ltration from the insoluble fi ber. 
This nutritious by-product, called okara (its Japanese name) 
or soy pulp, has been used for centuries as a source of food, 
feed, and fertilizer.
 Soy bran: Soybean hulls, a by-product of the process of 
crushing soybeans to make oil and meal, can be ground to a 
light-colored, high-fi ber fl our generally known as “soy bran.”
 Soy cotyledon fi ber: In the process of isolating the 
protein from defatted soybeans (i.e., of making isolated soy 
protein), the fi ber is removed by fi ltration. We call this fi ne 
white powder “soy cotyledon fi ber; it differs from okara in 
fi ve ways: (1) It does not contain soybean hulls; (2) It has 
been defatted and thus is lower in fat; (3) It has been treated 
during processing with mild alkali; (4) It has a much fi ner 
texture than okara; and (5) It is almost always sold in dry 
form, whereas okara is rarely dried.

 All three of these products are high-quality, inexpensive 
sources of dietary fi ber. This bibliography emphasizes their 
food uses, and contains all known publications on their 
nutritional and medicinal value.
 This bibliography also contains extensive information, 
including the most important publications starting in the 
mid-1970s, on the importance of dietary fi ber in human diets. 
Dietary fi ber was the “forgotten nutrient” until physicians 
working in Africa noticed that Africans who moved from the 
countryside into the cities, replacing their traditional high-



SOY NUTRITIONAL RESEARCH (1990-2021)   323

© Copyright Soyinfo Center 2021

fi ber low-fat diets with European-style diets, quickly became 
affl icted with a host of European-style diseases. The many 
studies that have tested the “fi ber hypothesis” have shown 
that dietary fi ber is a very important part of a balanced, 
healthful diet, and that it can offer major benefi ts in helping 
to prevent and reverse many serious Western diseases.
 This is the most comprehensive book ever published 
about soy fi ber. It has been compiled, one record at a 
time, over a period of 20 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about this subject, worldwide, from A.D. 1445 to 
the present.
 This book is also the single most current and useful 
source of information on this subjects, since 97% of all 
records contain a summary/abstract averaging 181 words in 
length.
 This is one of more than 50 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 34 
different document types, both published and unpublished; 
every known major publication on the subject in every 
language–including 750 in English, 55 in Japanese, 36 in 
French, 36 in German, etc.; 111 original Soyfoods Center 
interviews and overviews never before published. Thus, it 
is a powerful tool for understanding the development of soy 
fi ber and dietary fi ber from their earliest beginnings to the 
present.
 The bibliographic records in this book include 
633 published documents and 95 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 203 commercial 
soy fi ber products, including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

1181. Woerful, John B. 1995. Soybean oil processing 
byproducts and their utilization. In: D.R. Erickson, ed. 1995. 
Practical Handbook of Soybean Processing and Utilization. 
Champaign, Illinois: American Oil Chemists’ Society Press; 
St. Louis, Missouri: United Soybean Board. viii + 584 p. See 
p. 297-313. Chap. 17. [29 ref]
• Summary: Contents: Introduction. Refi ning byproduct 
lipid (soapstock): Continuous acidulation, utilization of 
soybean refi ning lipids. Deodorizer distillate recovery: 
Handling of deodorizer distillate, utilization of deodorizer 
distillate: Tocopherols, utilization of deodorizer distillate: 
Sterols, value of deodorizer distillate. Spent bleaching earth 
utilization. Address: Consultant, Tucson, Arizona.

1182. Xu, X.; Harris, K.S.; Wang, H.J.; Murphy, P.A.; 
Hendrich, S. 1995. Bioavailability of soybean isofl avones 
depends upon gut microfl ora in women. J. of Nutrition 
125(9):2307-15. Sept.
• Summary: “Soybean isofl avones have been proposed to 
be anticarcinogenic, but their effective doses have not been 
established. To study their bioavailability, seven women 
consumed 3.4, 6.9, or 10.3 mumol isofl avones/kg body wt in 
soymilk in each of three meals of a liquid diet on one of three 
feeding days that were separated by 2-wk washout periods... 
Average plasma concentration of genistein at 24 h after the 
breakfast isofl avone dose in subjects excreting large amounts 
of fecal isofl avones was signifi cantly greater by 2.5-fold than 
in subjects who excreted small amounts of fecal isofl avones 
(P < 0.05). In vitro anaerobic incubation of isofl avones with 
human feces showed that intestinal half-life of daidzein 
and genistein may be as little as 7.5 and 3.3 h, respectively. 
These data suggest that human isofl avone bioavailability 
depends upon the relative ability of gut microfl ora to degrade 
these compounds.” Address: Food Science Dep. and Human 
Nutrition, Iowa State Univ., Ames, IA 50011.

1183. Zimmerman, Marcia. 1995. Phytochemicals: Nutrients 
of the future. NFM’s Nutrition Science News. Sept. p. 8. [6 
ref]
• Summary: The fi rst of a 2-part series focuses on terpenes. 
Found in green foods, soy products, and grains, they 
comprise one of the largest categories of phytonutrients. 
There are four main terpene subclasses: Carotenes (which 
destroy oxygen free radicals in lipids; they are the most 
intensely studied terpenes), xanthophylls, limonoids (which 
induce liver detoxifying enzymes; found in citrus fruits and 
esp. oils from skin), and phytosterols (which block estrogen 
receptors, cholesterol and other steroids; found in cruciferous 
vegetables, yams, squash, soy products, grains).
 Phytosterols compete with dietary cholesterol for 
uptake in the intestines. They have demonstrated the 
ability to block the uptake of cholesterol (to which they are 
structurally related) and facilitate its excretion from the body. 
Phytosterols also block the development of tumors in the 
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colon, breast, and prostate glands. Address: C.N.

1184. Messina, Mark. 1995. Soy formula safety (Letter to the 
editor). New Zealand Herald. Oct. 15.
• Summary: “In his letter on the safety of soy formula, Dr. 
Fitzpatrick pointed out that manufacturers have long known 
their products contain phytoestrogens, yet studies involving 
infants and phytoestrogens have not been conducted. These 
statements are true but irrelevant.
 “The issue is not the effects of the phytoestrogens but 
the effects of soy formula. In this regard, countless numbers 
of studies have been conducted during the past several 
decades and have concluded that soy formula is safe and 
promotes normal growth in infants.
 “In addition, Dr. Fitzpatrick’s use of the word ‘toxins’ in 
referring to certain compounds in soybeans is inaccurate and 
misleading. Phytate, one of these alleged ‘toxins,’ is widely 
present in plant foods and, in particular, in food grains” [such 
as wheat]. Address: PhD, Port Townsend, Washington.

1185. Pratt, Steven. 1995. Soy sense: The soybean crops up 
in a variety of medical research. Chicago Tribune. Oct. 18. 
Section 7. p. 3.
• Summary: “The lowly soybean... could become one of 
the decades most important health foods.” Recent research 
shows that soy protein can help lower cholesterol levels and 
may help combat cancer, heart disease, and osteoporosis. 
Scientists believe this is due to “soy’s generous supply of 
phytochemicals,” such as isofl avones, phytic acids, saponins, 
etc.
 Susan Potter at the University of Illinois at Urbana-
Champaign, is directing a study to explore: (1) Whether soy 
protein supplementation will reduce heart disease risk for 
postmenopausal women who for medical reasons can’t take 
estrogen supplements; (2) Whether eating lots of soy protein 
will slow the development of osteoporosis, which weakens 
bones by lowering their density.
 Linda Van Horn, a dietitian at Northwestern University 
Medical Center in Chicago, has been investigating the effects 
of soy protein on hormone metabolism in premenopausal 
women. Her research, which monitors 200 women for 
15 months, could eventually tie in with breast-cancer 
prevention. Address: Tribune Staff Writer.

1186. Keung, Wing-Ming. 1995. Dietary estrogenic 
isofl avones are potent inhibitors of -hydroxysteroid 
dehydrogenase of P. testosteronii. Biochemical and 
Biophysical Research Communications 215(3):1137-44. Oct. 
24. [32 ref]
• Summary: Isofl avonoids are plant phenolic compounds, 
which are structurally and biogenically related to the 
fl avonoids. Whereas the fl avonoids are widely distributed 
throughout the plant kingdom, isofl avonoids have a limited 
taxonomic distribution and are largely confi ned to the 

legumes (Leguminosae family). Isofl avonoids are found at 
high concentrations in certain legumes (soya, lentils, chick 
peas, etc.) which are part of traditional diets for most people 
in Asia, Africa, Central and South America, and eastern and 
southern Europe; these legumes are believed to have a range 
of benefi cial effects related largely to their mild estrogenic 
activity.
 The isofl avones daidzein, genistein, biochanin A and 
formononetin selectively inhibit the gamma-isozymes of 
mammalian alcohol dehydrogenase (ADH). Discusses their 
effects on sterol substrates. “These results suggest that 
isofl avones may exert some of their biological effects by 
modulating activities of enzymes that metabolize steroids 
critical to hormonal and/or neuronal functions.” Address: 
Center for Biochemical and Biophysical Sciences and 
Medicine, Harvard Medical School, 250 Longwood Ave., 
Boston, Massachusetts 02115.

1187. Kilman, Scott; Ingersoll, B.; Abramson, J. 1995. 
Risk averse. How Dwayne Andreas rules Archer-Daniels 
by hedging his bets: CEO works with rivals, gives to both 
parties and invests in the media. Soy meatballs on the menu. 
Wall Street Journal. Oct. 27. p. 1, A8.
• Summary: A very well researched and written profi le of 
Dwayne Andreas and how he applies the concept of hedging 
to every aspect of ADM’s business life. Andreas was born 
on 4 March 1918 in Worthington, Minnesota, the son of a 
Mennonite farmer. From 1936 to 1938 he attended Wheaton 
College in Illinois. From 1938 to 1945 he was executive 
offi cer of Honeymead Products, a family-owned company. 
From 1945 to 1952 he was vice president of Cargill.
 In [Nov.] 1947, when ADM Chairman Shreve Archer 
died after choking on a chicken bone, Dwayne Andreas 
was age 29 and vice president of a rival fi rm. For the next 
18 years, Mr. Andreas built a name for himself in the grain 
industry and became a millionaire in the process. He left 
Cargill and returned to Honeymead, where from 1953 to 
1960 he was an executive and the chief shareholder. From 
1960 to 1966 he was executive vice president of Farmers 
Union Grain Terminal Association, a cooperative. By 1965 
ADM was foundering (it had never quite recovered from the 
loss of its leader) and the founding families were ready to 
sell a sizeable share to Mr. Andreas, to make him a director, 
and to groom him for the top job. So in 1966 Andreas 
accepted the offer, joining ADM as a director and member 
of the executive committee. He spent the rest of his career 
leaving as little as possible to chance. Now age 77 and a 
diminutive 5 feet four inches tall, he “runs the giant publicly-
trade grain-processing company like a private family 
concern. Secrecy is so tight that ADM doesn’t even release 
quarterly revenues. Mr. Andreas once proudly told analysts, 
“Getting information from me is like frisking a seal.” In 
1970 Andreas was named ADM chief executive offi cer, and 
in 1972 he was elected chairman of the board.
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 ADM is now America’s largest commodity processor, 
with annual revenues of $12.7 billion. Including stock 
dividends, ADM’s stock value has climbed at an average 
annual rate of 17% over the past decade–outpacing the stock 
market’s annual return of roughly 15%, as measured by the 
Wilshire 5000 Equity Index. ADM earnings soared 64% 
during the last fi scal year to a record $795.9 million.
 Notwithstanding criticism that ADM’s board is 
dominated by Mr. Andreas plus his family and friends, Wall 
Street sees no possibility of a serious battle for corporate 
control, and little chance that any other company could pay 
at least $8.7 billion (ADM’s market capitalization) to buy the 
company.
 ADM is a major benefi ciary of federal price supports 
for sugar (they make ADM’s high-fructose corn sugar an 
economical product) and of the 54-cent-a-gallon excise tax 
break on ethanol (since ADM is the dominant producer of the 
corn-based fuel additive). Mr. Andreas helps preserve these 
twin towers of legislative largesse by hedging. ADM leads 
corporate America in contributing to both political parties. 
“Since 1981, the company has given more than $800,000 to 
the Democratic Party and more than 1.5 million to the GOP” 
(Republican Party).
 Pie charts show that ADM is the market leader in four 
major U.S. markets, controlling an estimated 35% of all corn 
refi ning (followed by Staley, Cargill, and CPC International), 
31% of high-fructose corn syrup (again followed by Staley, 
Cargill, and CPC), 28% of oilseed processing (followed by 
Cargill 25%, Bunge 16%, Ag Processors 14%, Central Soya 
10%, and others 7%), and 26% of wheat milling (followed 
by ConAgra 25%, Cargill 12%, Cereal Processors 6%, and 
others 31%).
 Doing business with competitors has long been one 
of Mr. Andreas’s hallmarks. As he likes to say, “Keep your 
friends close and your enemies closer.” In 1992 ADM built 
a 3.5-mile pipeline to neighboring A.E. Staley Mfg. Co., one 
of its biggest rivals in the high-fructose corn syrup business. 
(Together the two companies control half of the $3 billion 
market.) The pipeline allows either company to call on its 
neighbor in an emergency for raw material, thus reducing 
risk.
 Four ADM board members are Andreases, and an 
additional six of the 17 directors are ADM executives, retired 
executives, or relatives of senior managers. At ADM major 
decisions are made at the very top, mainly by three men: 
Dwayne Andreas, his son Michael Andreas (who is in charge 
of many day-to-day operations), and James R. Randall, who 
has been president of ADM for 20 years. Top managers 
operate without budgets or much paperwork. “Decisions 
are often made in the executive dining room over a lunch of 
Archer-Daniels soybean cuisine.”
 “Once Mr. Whitacre helped arrange a luncheon 
between Mr. Andreas and visiting executives of a company 
participating in the lysine meetings in hopes of taping them 

discussing price fi xing. But Mr. Andreas spent the entire 
lunch talking to his bewildered guests about his favorite 
product, soy-based meat substitute, then sent them off with a 
big bag of the stuff.
 In August 1994 he told this story concerning his views 
on competition: “The gazelle must run faster than the fastest 
lion or be eaten. And the lion must outrun the slowest gazelle 
or starve. It doesn’t matter whether you are a lion or a 
gazelle; when the sun comes up, you’d better be running.”
 “He delights in being the most powerful man in 
American agriculture, regaling his guests over soy meatballs 
and catfi sh with stories of his back-channel diplomacy for 
American presidents... But Mr. Andreas’s enjoyment of 
Realpolitik shouldn’t be confused with a lack of conviction 
friends and associates say. He is passionate about the virtue 
of spreading soy-based food around the world.–albeit 
generally at a tidy profi t–and about the perils of soil erosion. 
His uncle was an evangelist and young Dwayne spent hours 
in revivalist tents listening to the preachers. Mr. Andreas 
preserves some of that fervor in his own speeches about 
government and business policy.”
 In recent years ADM has been sued by Ralston Purina 
Co. for alleged technology theft. Ralston claimed patent 
infringement and misappropriation of trade secrets involving 
a soy protein product. This case is now entering the pretrial 
discovery phase.
 Mr. Whitacre has alleged that ADM pays some top 
executives through illegal channels. ADM in turn has 
accused Mr. Whitacre of stealing more than $9 million from 
the company.
 Meanwhile ADM has continued its upbeat institutional 
ads that have blanketed the television networks and many 
publications for years. In a sort of ratings hedge, the 
company also spent millions advertising on ABC’s “This 
Week with David Brinkley,” NBC’s “Meet the Press,” and 
CBS’s “Face the Nation.” From Jan. 1994 to April 1995 
ADM spent $4.7 million advertising on “Meet the Press” 
and $4.3 million on “Face the Nation.” ADM is also the 
leading corporate underwriter for the PBS MacNeil/Lehrer 
Newshour, providing $6.8 million or 27% of the program’s 
annual budget.
 A point-style portrait illustration shows Dwayne O. 
Andreas. Address: 1. Decatur, Illinois; 2-3. Washington, DC.

1188. Geriguis, David. 1995. What ever happened to 
Loma Linda Foods and Nutricia in Riverside, California? 
(Interview). SoyaScan Notes. Oct. 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: David’s last name is pronounced GER-gus. He 
worked for Loma Linda Foods in 1989 when the company 
was sold to Nutricia. He remained with Nutricia, making 
infant formula at the plant in Riverside, California. The 
production continued for only a few months, then they had 
a major problem with the new equipment that was being 
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developed, and they had a recall. It was a disaster. So in 
about October or November of 1990 Nutricia shut down the 
plant in Riverside.
 Nutricia’s plan at that point was to shut down the plant 
in Mt. Vernon, Ohio, and operate only in Riverside. But 
after the recall, the opposite happened. Nutricia spent more 
than $12 million revamping the plant in Ohio, then used it 
to start making various forms of i-Soyalac (from soy protein 
isolates) and Soyalac (from whole soybeans). The plant in 
Riverside went up for sale although Nutricia’s sales and 
marketing departments remained in the offi ce. In mid-1993 
Nutricia decided to close their offi ces at the Riverside and 
move the rest of the company’s operations to Mt. Vernon, 
Ohio. David left Nutricia in July 1993. Then later in 1993 
Nutricia had another recall–and another disaster, which even 
drove down the stock price of Nutricia in the Netherlands. 
David thinks that Nutricia’s management at headquarters 
in the Netherlands probably said “This American company 
is too dangerous for us. We’d better sell it.” Nutricia then 
created a fi ctitious company named Mt. Vernon Foods to 
allow them to disassociate that company from the Nutricia. 
Several months later Nutricia began to negotiate with another 
venture capital group to buy Nutricia’s American operations. 
These didn’t work out so about a year later, in 1994, Nutricia 
sold Mt. Vernon Foods to Nestle/Carnation.
 Nutricia is a good company, but they quickly learned 
that regulation (by the FDA) is much stricter in the USA 
than in Europe. In Holland they had 90% of the dairy-based 
infant formula market, and a signifi cant market share in other 
European countries, but they made no soy-based products. 
So soy was a new experience for them. In addition they had 
quite a few problems getting FDA approval and clinical trails 
done correctly for their dairy-based formula in America. 
They planned to discontinue Loma Linda Soyalac, because 
according to their research, starting with whole soybeans 
caused nutritional problems in the infant formula (probably 
fl atulence). Apparently Carnation followed through with this 
plan.
 In early 1994 Nutricia sold their plant in Riverside 
to a company named Dasi (pronounced like the fl ower 
“Daisy”), which changed its name to Dasi-Linda. Dasi is 
a manufacturer of equipment for processing cow’s milk, 
including UHT (ultra-high temperature) systems. Then they 
got into the actual processing of milk. Right now they are 
spending a lot of money revamping the former Loma Linda 
plant on Pierce Street in Riverside with the goal of making 
UHT dairy milk in aseptic cartons. Parmalat (a huge and very 
signifi cant Italian food company that is the biggest user of 
Tetra Pak Aseptic packaging in the world) appears to be both 
a partner and a customer of Dasi-Linda, which talks about 
having contracts to package for Parmalat.
 La Sierra University no longer owns the property on 
which the former Loma Linda building stands.
 David is quite sure that Carnation introduced Follow-Up 

Soy before they purchased Mt. Vernon Foods.
 Talk with Robert Madey, vice president for R&D 
of Dasi. 1996. Jan. 19 and 24. The information above 
concerning Dasi is correct. Dasi fi rst signed a written 
agreement with Nutricia concerning the purchase of the 
Loma Linda food plant in Oct. 1993, and the deal was 
fi nalized in Sept. 1994. Dasi, which is headquartered in 
Rockville, Maryland, has several dairy milk processing 
plants of its own in the USA–one in Decatur, Alabama; it is 
a partner in another in Utah. The Parmalat plant in Michigan 
produces essentially all of the Parmalat milk in the USA; 
it is all sold unrefrigerated. Dasi sells some of its systems 
overseas as well. Dasi is now in the process of converting 
all Parmalat plants worldwide to the use of Dasi equipment 
(“the Dasi process”). This is all equipment from the balance 
tank, including pre-heating, sterilizer, homogenizer, and 
up to but not including the packaging equipment. Address: 
Director of Industries, La Sierra Univ., 4700 Pierce St., 
Riverside, CA 92515. Phone: 909-785-2477.

1189. Bathurst, Ian C. 1995. Apoptosis, necrosis, new 
phospholipid compounds, and patents (Interview). SoyaScan 
Notes. Oct. 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: It is now well established that there are 
two general types of cell death, necrosis and apoptosis 
(programmed or controlled cell death) which are marked 
by different morphological and molecular characteristics. 
A good example of harmless apoptosis is when the tail of a 
tadpole gradually withers away. But apoptosis also occurs 
in heart disease. The term apoptosis was fi rst proposed 
in 1972 in a landmark paper by Kerr, Wyllie, and Currie; 
they observed that it appears to play a complementary but 
opposite role to mitosis (division of the cell nucleus) in the 
regulation of animal cell populations.
 Ian is a protein chemist. While looking for and purifying 
protein compounds in soybeans that control apoptosis, he 
stumbled upon a group of phospholipid compounds instead. 
His company has already been issued some international 
patents on two aspects of their inventions related these 
compounds; their purifi cation and their applications or uses. 
Address: Director of Protein Chemistry, LXR Biotechnology 
Inc., 1401 Marina Way South, Richmond, California 94804-
3746. Phone: 510-412-9100.

1190. SoyaScan Notes. 1995. Many people are calling 
Soyfoods Center with a new type of question about soyfoods 
(Overview). Oct. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Since early August there has been a signifi cant 
increase in the number of people calling or writing Soyfoods 
Center. This increase was probably caused initially by the 
front page story in the New York Times on Aug. 3 titled 
“Health benefi ts from soy protein: Study fi nds potent weapon 
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in lowering cholesterol,” by Natalie Angier.
 The callers, most of them women, are now asking a new 
question: “I’m looking for ways to get more soy into my 
diet.” In addition about 10-12 people are writing each day to 
request free tofu recipes.

1191. Adlercreutz, Herman. 1995. Phytoestrogens: 
Epidemiology and a possible role in cancer protection. 
Environmental Health Perspectives 103(Suppl. 7):103-12. 
Oct. [133 ref]
• Summary: “Because many diseases of the Western 
Hemisphere are hormone-dependent cancers, we have 
postulated that the Western diet, compared to a vegetarian 
or semivegetarian diet, may alter hormone production, 
metabolism, or action at the cellular level by some 
biochemical mechanisms. Recently, our interest has been 
mainly focused on the cancer-protective role of some 
hormonelike diphenolic phytoestrogens of dietary origin, 
the lignans and the isofl avonoids.” Address: Dep. of Clinical 
Chemistry, Univ. of Helsinki, and Laboratory Dep., Helsinki 
Univ. Central Hospital, Helsinki, Finland.

1192. Albertson, Ellen. 1995. Super soy: The newest miracle 
food. Self. Oct. p. 148-151, 204. [1 ref]
• Summary: The subtitle continues: “Okay. One more time. 
Scientists are telling us they’ve found the nutritional Holy 
Grail, a simple food that prevents heart disease and cancer. 
Do we believe them? Yes!”
 “Soy may be so effective that it actually crosses the line 
from nutritional to medicinal.”
 This article begins with a summary of the meta-analysis 
by Dr. James Anderson published in the New England 
Journal of Medicine (3 Aug. 1995). It reported soy in the 
diet can signifi cantly lower high cholesterol.” It also notes 
that: (1) “Genistein, a powerful natural chemical unique to 
soy,” may stop the growth of cancer cells. (2) The natural 
estrogens in soybeans may “help alleviate postmenopausal 
symptoms.” In Japan, where soy is typically eaten daily, 
there is no word for “hot fl ashes.”
 Photos and defi nitions of various soyfood products are 
given: Tempeh, soy fl our, tofu, textured vegetable protein, 
soy milk. A section titled “15 delicious ways to add soy to 
your diet,” gives serving suggestions for these and other 
soyfoods at breakfast, lunch, snack, and dinner.
 A full-page table on p. 204 rates the best (B) and worst 
(W) of the following, with nutritional information, taste, 
texture, and comments: Hot dogs: B–Yves Veggie Cuisine 
Tofu Wieners. W–Soy Boy Right Dogs. Burgers: B–Boca 
Burger. W–Green Giant Harvest Burger. Sausage: Lightlife 
Lean Links Italian Sausage. W–Fantastic Foods Nature’s 
Sausage. Bacon: B–Yves Veggie Cuisine Canadian Veggie 
Bacon. W–Lightlife Fakin’ Bacon. Luncheon Meat: B–Yves 
Veggie Cuisine Deli Slices. W–Lightlife Smart Deli Thin 
Slices–Roast Turkey Style. Plain soy milk: B–Westbrae 

Natural WestSoy 1% fat. W–Edensoy Extra. Soy cheese: 
B–Sharon’s Finest Cheddar Style TofuRella. W–Soymage 
Cheddar Style Cheese Alternative. Chili: B–Midland Harvest 
Chili Fixin’s. W–Fantastic Foods Vegetarian Chili. Pizza: 
Nature’s Hilights Rice Crust Pizza. W–Farm Foods Pizsoy 
Cheese Style. Frozen Dinners: B–Amy’s Tofu Vegetable 
Lasagna. W–Hain Pure Foods Pepper Steak. Dessert: 
B–Living Lightly Chocolate Almond Non Dairy Frozen 
Dessert. W–White Wave Dairyless Vanilla “Yogurt.”

1193. Applewhite, Thomas H. 1995. Trans isomers: A brief 
treatise. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 3(4):1, 4. Fall. [7 ref]
• Summary: Contents: A quick taste (summary). What 
are trans isomers? How are trans isomers formed? Trans 
isomers and health.
 Almost all unsaturated fatty acids occur is the cis 
confi guration, however these can be transformed in may 
ways into the trans confi guration. A diagram shows both 
forms. Cis compounds have low melting points; the more 
linear trans compounds have higher melting points, which 
makes them useful as substitutes for the saturated fats in 
butter, animal fats and tropical oils.
 The most widely used method for preparing trans 
isomers is catalytic hydrogenation. During the reactions 
with hydrogen in the presence of metal catalysts, the side 
reactions are termed isomerization. During conversion to 
trans, “there is partial saturation of the more polyunsaturated 
fatty acids, which reduces the oxidative potential of a fat and 
improves its stability. This feature is particularly important 
where stability is needed, for instance, in frying fats.
 “The oldest method for preparing trans isomers is the 
biohydrogenation that occurs in the rumen of ruminant 
animals such as cattle, sheep and goats. There, bacteria 
hydrogenate and isomerize the linoleic and linolenic acids 
found in grasses. The trans isomers formed are essentially 
identical to those from catalytic hydrogenation. (There is 
one isomer, trans-11- octadecenoic acid, that occurs in larger 
amounts in the ruminant fats than in the hydrogenated fats 
of commerce).” Table 1 shows animal sources of dietary 
trans-fatty acids, from the sheep, beef, calf, and cow. Fat 
types include: Depot fat, organ fat, and tallow for beef, and 
butter-fat, butter fat and adipose, and milkfat for the cow. For 
example, butterfat contains 5.0 to 9.7% trans-monoenes.
 Table shows fat availability in the U.S. diet from 12 
categories of foods. Margarines and spreads contribute about 
2.53 gm of trans fat. “To provide some perspective, note 
trans isomers are available at about 8 grams/person/day, 
whereas saturates from these same foods amount to about 44 
grams/person/day.”
 “The best recommendation is to eat moderate amounts 
of all types of fat, with attention to eating fewer saturates 
and proportionally more unsaturates.” Address: PhD, Austin, 
Texas.



SOY NUTRITIONAL RESEARCH (1990-2021)   328

© Copyright Soyinfo Center 2021

1194. Bailey, K.V. 1995. The potential value of soya products 
in human nutrition in Africa. Paper presented at the Third 
Bi-Annual SoyAfrica Conference. 8 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma. [21 ref]
• Summary: Contents: Soya products in human diets and 
nutrition. Soya in complementary feeding of young children 
in Africa. Blended foods for emergencies. Toxic factors in 
soya. Positive health effects. Conclusions.
 “2. Soya in Complementary Feeding of Young Children 
in Africa: Agriculturists and a nutritionist of WHO working 
at a mission station at Kananga in the interior of Zaire had 
identifi ed, in the early 1960s, a strain of soya which was 
relatively good-tasting when picked and eaten after simple 
cooking (4). They discovered also that it made an excellent 
complementary food for young children when lightly toasted 
for one hour and mixed with maize–one part of soya to 3 of 
maize. The mixture was ground in a corn mill or pounded, 
to form a fl our which could be prepared easily into porridge 
in the traditional way for children. This mixture gradually 
became popular all over Zaire.
 “Soya cultivation was also promoted in another rural 
area (Bwamanda) of Zaire, in the framework of a rural 
development programme supported by a Belgian NGO. 
Barge-loads of soya (500 tons monthly) were sent down-
stream from Bwamanda to Kinshasa (4). There the soya 
beans were simply toasted, ground and sold at special 
‘yellow kiosks’ in 900 g packets of soya fl our which was 
very popular, both for family feeding and for complementary 
feeding for young children, together with maize, or a 50-50 
mixture of maize and cassava fl our. A major social marketing 
effort was developed to launch the programme. This 
programme is probably still going on today, under its own 
impetus; up-to-date information on it is being sought.
 “In many African countries there is unfortunately still a 
great amount of protein-energy malnutrition among young 
children; in Sub-Saharan Africa 9% of children under 5 are 
severely malnourished. Often the defi cit is mainly of energy, 
because of insuffi cient frequency, amount or concentration 
of the feeding of young children. But in many countries also 
there is still frank kwashiorkor where protein defi ciency 
plays a more important part. This is particularly true where 
cassava or plantain (cooking-banana) constitute the fi rst 
staple food offered to the young child. Where the fi rst solid 
food is a cereal the prospect is better. Normally when the 
main food of the young child is one of these starchy staples, 
it is advisable for the young child to have some form of 
animal protein with it; commonly, fi sh, egg or some local 
meat or milk can be obtained. But if these are unavailable the 
diet is much poorer than a cereal-based one, and some pulses 
(beans or groundnuts) are a valuable addition to the diet, to 
prevent the onset of protein-energy malnutrition.”
 Page 2: “Complementary foods of this sort are 
commonly known as weaning foods or cereal-legume 

blends and are useful in facilitating a healthy weaning diet 
for young children. A general account of this approach 
to improving young-child nutrition in Africa is given by 
Chauliac (5). A special issue of the journal Children in 
the Tropics (International Children’s Centre, Paris) gives 
examples from Benin (3), Burkina Faso (6), Malawi and 
elsewhere (4). The cost is commonly up to about twice the 
cost of the raw ingredients (3), but appreciably less than 
imported milk products.
 “There are currently small scale manufacturing units 
which produce such cereal-legume blends in many countries. 
A recent workshop on complementary feeding of young 
children, for French-speaking African countries, was 
organized in Alexandria by WHO, USAID and ORSTOM 
(a French scientifi c research organization) (8, 9). The 
general principles of complementary feeding and those 
applicable in the manufacture of commercial products were 
amply presented. The workshop identifi ed 13 different 
complementary foods made on industrial or semi-industrial 
scale in francophone Africa; nine of these contained soya 
(the countries were: Benin, Burkina Faso, Burundi, Congo, 
Guinea, Morocco, Togo and Zaire). Often the soya was 
introduced as a means of attaining the recommended level 
of protein in these products. From the author’s personal 
knowledge probably the numbers in English-speaking 
countries are about the same (including Ethiopia, Malawi, 
Nigeria, South Africa, Tanzania, Uganda, Zambia). From 
which we estimate that at least 25 countries are likely to 
have a complementary food preparation produced locally, 
probably 15 or more of these containing soya. A similar 
workshop is to be held in December 1995, for English-
speaking countries, in Addis Ababa, sponsored by WHO 
(African and Eastern Mediterranean Regions). But it must 
be said that many of these are small-scale or pilot projects 
or local efforts which are of doubtful commercial viability, 
supported either by governments or by nongovernmental 
organizations.” Address: Nutrition Consultant, World Health 
Organization, Geneva, Switzerland.

1195. Barnard, Neal D. 1995. Hormone replacement 
increases cancer risk. Good Medicine (PCRM, Washington, 
DC) 4(3):14-15. Fall. [10 ref]
• Summary: “The New England Journal of Medicine of June 
15, 1995 [p. 1589-93], reported that hormone replacement 
therapy increases the risk of breast cancer. This was not 
news to most doctors. But many have continued to prescribe 
hormones because they feel that the benefi ts to the heart and 
bones outweigh the cancer risk. In the doctor’s mind, it is a 
case of ‘choosing your disease.’ Will it be heart disease and 
osteoporosis from too little estrogen, or breast cancer from 
too much?” But there are other approaches.
 “Horse hormones: The most popular estrogen product 
is Premarin from Wyeth-Ayerst Laboratories. Although 
doctors sometimes describe it as ‘natural’ for women, it is 
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actually a horse estrogen. On farms in North Dakota and 
Canada, 75,000 mares are impregnated and then confi ned 
from the fourth month through the end of their eleven-month 
pregnancy so their urine can be gathered in a collection 
harness. After they give birth, the mares are reimpregnated. 
Their foals usually end up as horse meat, and the urine 
estrogens are packed into pills. The trade name ‘Premarin’ is 
simply a condensation of the words ‘pregnant mares’ urine’–
hardly a natural substance for human beings to swallow. 
While Premarin contains estradiol and estrone, two types 
of estrogen which are made in humans, it also contains an 
enormous amount of equilin, a horse estrogen that never 
occurs at all in humans.
 “Estrogen supplements can have serious side effects... 
Women taking estrogen supplements have 30 to 80% more 
breast cancer risk than other women.
 “Why are so many doctors prescribing them? Most of 
the push relates to osteoporosis and heart disease... About 
a quarter of white women over sixty have compression 
fractures of their vertebrae, and many develop hip fractures 
due to gradual loss of bone.” But estrogens rarely arrest 
bone loss; at best, they simply slow it. Other approaches 
can be much more effective. Remer & Manz (1994) 
reported that eliminating animal protein from the diet can 
cut urinary calcium losses in half. Many other studies show 
that populations following plant-based diets have enviably 
low rates of hip fracture. Cutting salt, caffeine, and tobacco 
smoke intake can further reduce calcium losses. According to 
J.R. Lee (1990) a different hormone, progesterone, appears to 
increase bone density. “It is derived from yams or soybeans, 
has no side effects, and is sold without a prescription as a 
transdermal cream.”
 “Of course, it is not just estrogen pills that increase 
cancer risk. Estrogen production within a woman’s body is 
increased by high-fat diets and overweight. The result is a 
higher risk of cancer. The National Cancer Institute reports 
that cutting fat to 20% of calories will reduce a woman’s 
estrogen levels by 17%, which is a good fi rst step in cancer 
prevention.”
 “There is no Japanese word for hot fl ashes: It has long 
been known that menopause is much easier for Asian women 
than it is for most Westerners. Hot fl ashes are reported by 
only about 10% of Japanese women at menopause.” Bones 
also tend to be stronger in Asia. “Broken hips and spinal 
fractures are much less common. The most likely explanation 
is this: Throughout their lives, Western women consume 
much more meat and about four times as much fat as do 
women on traditional Asian rice-based diets, and only one-
quarter to one-half the fi ber. The result is a chronic elevation 
of estrogen levels. At menopause, the ovaries’ production of 
estrogen comes to a halt, causing a violent drop in estrogen 
levels. Asian women have lower levels of estrogen both 
before and after menopause, and the drop appears to be 
less dramatic. The resulting symptoms are much milder or 

even non-existent. Those who enter menopause on a low-fat 
vegetarian diet often breeze right through it.” Address: M.D.

1196. Barnard, Neal D. 1995. Natural defenses against 
chemicals. Good Medicine (PCRM, Washington, DC) 
4(3):16-17. Fall. [10 ref]
• Summary: One of the most surprising discoveries of 
modern medicine is that enzymes in the liver “can take the 
most powerful and dangerous chemicals, and, in an instant, 
render them totally harmless and show them to the door.” 
It takes certain foods to boost or activate these enzymes, 
which eliminate toxic chemicals in two steps. In phase 1, an 
enzyme in the liver cell grabs hold of a toxic molecule and 
attaches oxygen to it. In phase 2, a second enzyme hooks the 
toxic molecule onto a carrier molecule, such as glutathione, 
which carries it away via the urine or feces.
 The key is to have plenty of phase 2 enzymes. 
According to Dr. Paul Talalay of Johns Hopkins University, 
one of the best sources natural chemicals that cause the liver 
cells create large amounts of these enzymes is broccoli and 
other cruciferous plants, such as white cabbage, Brussels 
sprouts, caulifl ower, and kale. “Soybean products, such as 
tofu, tempeh, and soy milk, also contain natural compounds 
that stimulate your body to make more of these helpful phase 
2 enzymes, which may be part of the reason why Asian 
countries have especially low cancer rates.” Address: M.D.

1197. Barzel, Uriel S. 1995. The skeleton as an ion exchange 
system: implications for the role of acid-base imbalance in 
the genesis of osteoporosis. J. of Bone and Mineral Research 
10(10):1431-36. Oct. *
Address: Dep. of Medicine, Montefi ore Medical Center, 
Bronx, New York.

1198. Blumenthal, Susan J; Pike, Deborah; Gerosa, Melina. 
1995. Breast cancer: all that’s new to know. Ladies’ Home 
Journal 112(10):148-51, 202. Oct.
• Summary: Long subtitle: “Breast cancer no longer means 
a death sentence. Here, the most important fi ndings about 
the disease that strikes one in nine women.” “More and 
more, women can take steps to reduce their breast cancer 
risk.” Breast cancer is the disease that women dread most, 
yet doctors can now effectively treat 95% of breast cancers 
detected at an early stage.
 It is “reassuring to know that you may be able to help 
reduce your risk by making the following lifestyle changes:
 “(1) Eat right. Aside from keeping your fat intake 
below 30 percent of your total daily calories, focus on fruits, 
cruciferous vegetables (broccoli, caulifl ower, cabbage), 
fi ber (like bran) and foods made with soybeans (tofu, miso 
and veggie burgers for example)... Soybeans are thought to 
prevent cancer-preventing compounds called isofl avonoids, 
and fi ber appears to reduce estrogen levels in the blood.
 “(2) Reduce your alcohol intake... A recent study of 
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86,000 women showed that heavier drinking (defi ned as 
three or more small glasses a day) was associated with a 70 
percent increased risk of dying from breast cancer.
 “(3) Exercise regularly...
 “(4) Stay slim.
 “(5) Consider having children early...”
 “Last September, researchers isolated BRCA1, the gene 
which, when mutated, is believed to be responsible for half 
of inherited breast cancers (or more than 2% of all cases). 
It is estimated that more than half of the women who carry 
this gene will be diagnosed with breast cancer by age fi fty.” 
Also discusses BRCA2 and ATM. Address: 1. M.D., Deputy 
Asst. Secretary for Women’s Health and Assistant Surgeon 
General in the U.S. Dep. of Health and Human Services.

1199. Bounie, Dominique. 1995. Quality and security. Paper 
presented at the Third Bi-Annual SoyAfrica Conference. 
31 p. Held 3-5 Oct. 1995 at Johannesburg, South Africa. 
Organized by Aproma. [10 ref]
• Summary: This presentation, which is packed with useful 
information, consists of a 1-page introduction plus many 
overhead transparencies of charts and tables: Defi nitions 
of quality, safety, hazard. Quality rules of thumb: Quality 
attributes, identifi cation of hazard origins, quantifi cation 
scale of hazard criticity (frequency x gravity x hazard 
detection probability). Mean composition of soya products 
(soybeans, soy fl ours). Composition of proteins: Water 
soluble proteins (albumins, globulins), unlike wheat and 
colza, soy has no water-insoluble proteins (prolamins, 
glutelins). Globulins: The 11-12S fraction (31% of total 
proteins) is glycinin, the 2S fraction (22% of total proteins) 
is trypsin inhibitor, and the 7S fraction (37% of total 
proteins) is conglycinin. Amino acid content of proteins: 
Soya fl our, soy concentrate, soy isolate, wheat fl our, whole 
egg. Effects of industrial treatments on the nutritional value 
of proteins: Heat, alkaline treatment, reactions with lipids 
and their oxidized derivatives, reactions with reducing 
glucids (Maillard reaction), and reaction with polyphenols. 
Functional properties of soya proteins: Solubility, absorption 
and retention of water, viscosity and gelation, stabilisation 
of emulsions, foaming properties. Composition of glucids 
(carbohydrates). Glucids and fi bers–Comments. Composition 
of lipids. Lipids–Comments. Minerals and vitamins. 
Toxins and antinutritional factors: Heat labile (protease 
inhibitors, lectins, goitrogens, antivitamins, urease) vs. heat 
stable (fl atulence factors, phytate, allergens, lysinoalanine, 
saponins, tannins, estrogens, afl atoxins). Factors responsible 
for unpleasant fl avors and taste of soya (bitterness, 
astringency, rancidity) and means of their elimination: 
Oxidation of linoleic and linolenic acid, oxyded [oxidized] 
phosphatidylcholine, urease activity, saponins, phenolic 
substances (tannins, estrogens). Nutritional value of soya: 
conclusions (For optimum PER, avoid both too little and 
too much heat treatment); overheating may also reduce 

solubility and lead to darkening. Microbiological norms for 
soya proteins: Recommendations from Protein Advisory 
Group: aerobics, anaerobics, mold spores, streptococcus 
B, Staphylococcus aureus, sulfi to-reducing Clostridium, 
Escherichia coli, enterobacteria, Shigella, Salmonella, 
Arizona spp. (none/25 gm; e.g. Arizona hinshawii). 
Microbiological norms for blended fl ours (from Codex 
Alimentarius): Aerobics, yeasts and molds, coliforms, 
salmonellae, E. coli, coagulase positive staphylococci. 
The different principles of HACCP methodology (ICMSF, 
1988). Logic sequence for application of HACCP (from 
Codex Alimentarius). Decision tree for all process steps. 
Potential problems in the use of HACCP. Quality assurance 
and ISO 9000, 9001, 9002, 9003, and 9004. Processing of 
uncooked blended fl our: Alternatives for supplementation 
with vitamin/mineral mix. Processing of precooked blended 
fl our: Alternatives for supplementation with vitamin/mineral 
mix. Rehydration before use of un- or pre-cooked fl our: 
Alternatives for supplementation with vitamin/mineral mix. 
Extrusion cooking of blended fl ours. Address: IAAL (Institut 
Agricole et Alimentaire de Lille) / USTL (Universite des 
Sciences et Technologies de Lille)–batiment C6, 59655 
Villenueve d’Ascq Cedex, France. Phone: +33 20 43 4921.

1200. Cassidy, Aedin; Bingham, S.; Setchell, K.D.R. 
1995. Biological effects of isofl avones in young women: 
importance of the chemical composition of soyabean 
products. British J. of Nutrition 74(4):587-601. Oct. [52 ref]*
• Summary: “To examine the hormonal effects of 
isofl avones, of which soyabean is a rich source, fi fteen 
healthy non-vegetarian premenopausal women were studied 
over 9 months. They lived in a metabolic suite for between 4 
and 6 months where their diet and activity levels were kept 
constant and their hormonal status was measured over two or 
three menstrual cycles.” Address: 1. Dunn Clinical Nutrition 
Centre, Cambridge, UK.

1201. Fujita, Mitsugu; Hong, Kyongsu; Ito, Yae; Fujii, R.; 
Kariya, K.; Nishimuro, S. 1995. Thrombolytic effect of 
nattokinase on a chemically induced thrombosis model in 
rat. Biological and Pharmaceutical Bulletin 18(10):1387-91. 
Oct. [28 ref]
• Summary: “Intravascular thrombosis is one of the main 
causes of a wide variety of cardiovascular diseases. Platelet 
aggregation and thrombogenesis play an important role 
in these diseases.” Nattokinase is a fi brinolytic enzyme 
which cleaves fi brin. Address: 1-3. Biotechnology Research 
Laboratories, JCR Pharmaceuticals Co., Ltd., 2-2-10 
Murotani, Nishi-ku, Kobe 651-22, Japan.

1202. Good Medicine (PCRM, Washington, DC). 1995. New 
vegetarian wave in Cuba. 4(3):18. Fall.
• Summary: Last year PCRM’s Director of Preventive 
Medicine, Andrew Nicholson, presented lectures on the 
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role of vegetarian diets in preventing breast cancer at a 
conference of Latin American surgeons. Soon he was asked 
to speak in Havana, Cuba, at Oncology ‘95, an international 
conference of 400 Latin American oncologists. In June 
1995, in Cuba, together with Gilberto Fleites, M.D., Chief 
of General Surgery at the National Institute of Oncology, 
Dr. Nicholson launched the National Commission on Diet 
and Cancer to disseminate information on cancer prevention 
and vegetarian diets. One of the fi rst tasks will be a 3-month 
study on how best to help individuals make the transition to 
vegan diets with locally produced foods.
 “Dr. Nicholson received the Oncology ‘95 award for 
the best research on cancer prevention. His address to the 
conference was the subject of tremendous press interest, 
leading to appearances on fi ve radio broadcasts, numerous 
tapings for future broadcast, and a lengthy television 
interview on the equivalent of the Today Show. Dr. Fleites 
also took the opportunity to shoot a Spanish-language video 
on vegetarian diets.”
 Production of cow’s milk in Cuba has fallen to only 20% 
of 1989 levels, due to a lack of imported feed grains, and “15 
of the nation’s dairy factories have been converted to use soy 
products. Soy yogurt is now produced in every province of 
Cuba, and is routinely provided to 2½ million children and 1 
million senior citizens at a ration of 2 liters per week. Twenty 
more dairies will make the conversion within the next few 
months. As the health risks of cow’s milk products become 
more evident, the switch to soy will have benefi ts that are 
more than economic.
 “Some Cubans continue to be concerned about 
decreased availability of meat and milk, despite their 
contribution to heart disease, cancer, and stroke. The new 
wave of interest in vegetarian diets could have a powerful 
effect on both dietary habits and health in Cuba.”

1203. Jordaan, Elizabeth M.S. 1995. The use of soya beans 
in South African feeding schemes. Paper presented at the 
Third Bi-Annual SoyAfrica Conference. 3 p. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: The paper begins: “The humble soya bean 
is known as the little giant of protein foods. It contains 
nutrients that make a poor diet good and a good diet better. 
It is indeed regarded as the wonder food of the future.” 
Yet it also possesses disadvantages: trypsin inhibitors, the 
polysaccharides raffi nose and stachyose that cause fl atulence, 
and “that unpleasant beany taste.” To make use of the 
good in soya beans, and eliminate the negative, “modern 
technology has come forward with new products–textured 
vegetable protein (TVP) and textured soya concentrate.”
 “With a texture and appearance similar to that of animal 
foods, these soya products can be used as an extender or 
substitute for meat, fi sh and poultry.”
 “1. Ordinary households: The use of dried legumes, 
including soya bean products, has always been advocated 

by the Department. This is the one and only way for many 
households for many households to make ends meet.
 2. Farming communities: Similar to that of ordinary 
households. 3. Industry: Soya is used in pies, polonies 
(like sausages) and spreads. “4. Institutions: Experience 
has taught that soya products are not very popular in the 
Western diet. The beany taste is probably the most important 
disadvantage.” It is best to use no more than 25% in any 
dish. “In the Correctional Services use is made of equal parts 
of mince and chunks in stews and other combined dishes. In 
the Defence Force the approach is to make use of fresh foods 
to as large an extent as possible. Soup powders are used as 
sauces in the non-Westernized diet and for soup dishes in 
the Westernized diet.” Soya products are also use in school 
boarding houses, provincial hospitals and in mining hostels.
 5. Feeding schemes of the Department of health: Three 
programmes are discussed. “It is concluded that emphasis 
should once again be placed on the fi rst category of users, 
namely the ordinary household. If children and young 
children are educated about the use of soya products at home, 
the chances are that these products would be much better 
accepted by the youth when offered in institutions as well as 
at a later stage in life.” Address: Dep. of Health, Pretoria.

1204. Mangels, Reed. 1995. Nutrition Hotline: Fortifi cation 
of soy milk. Vegetarian Journal (Baltimore, Maryland). 
Sept/Oct. p. 2.
• Summary:  See next page. Question: What are the sources 
of vitamin D and other added nutrients in the fortifi ed soy 
and rice milks I’ve been seeing lately? Are any of these 
animal derived?
 Answer: “The following companies state that their 
fortifi ed beverages contain no animal-derived ingredients:” A 
long list of non-dairy products and their makers are given.
 Four key nutrients associated with these beverages are 
calcium, vitamin D, Vitamin B-12, and ribofl avin. A nice 
table shows how these beverages compare with cow’s milk. 
Address: PhD, R.D., Baltimore, Maryland.

1205. Messina, Mark. 1995. Fat intake and heart disease. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(4):1, 4. Fall. [3 ref]
• Summary: “Fat occupies center stage in many nutrition 
discussions. Beginning in 1977 government dietary 
guidelines recommended reducing animal and saturated fat 
intake as a means of reducing serum cholesterol and heart 
disease risk. In 1982, the National Academy of Science 
recommended that total fat intake be limited to less than 30 
percent of calories to reduce cancer risk, and acknowledged 
that the data could justify much lower fat intakes. Focus on 
fat today probably relates more to concerns over obesity 
than to heart disease or cancer. During the past 20 years, 
our understanding of the relationship between fat intake and 
disease has evolved considerably.” Lauric and myristic fatty 
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acids seem to raise blood cholesterol more than palmitic. 
Oleic acid may lower blood cholesterol, hence attention has 
been directed toward the Mediterranean diet [and lifestyle]. 
Omega-3 fatty acids, found mainly in cold-water fi sh but also 
in soybeans, are now being viewed as essential nutrients for 
children.
 The subject of trans fatty acids “remains controversial 
and is an excellent example of the media dramatizing an 
issue beyond what existing data justify.
 “One thing is clear–many of our concerns over fat are of 
academic interest only. Diets based on whole, unprocessed 
plant foods, will be naturally low in all fats, eliminating most 
issues related to specifi c fats.” Address: PhD.

1206. Mourey, Alain. 1995. The nutrition intervention of the 
ICRC in complex situations. Paper presented at the Third Bi-
Annual SoyAfrica Conference. 13 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma. [3 ref]
• Summary: Contents: Summary (International Committee 
of the Red Cross). Introduction. Complex situations: Famine, 
armed confl icts as a cause of famine, other risk factors as a 
cause of famine, early warning of famine, the perception of 
famines, constraints. Intervention of the ICRC. The use of 
soya products.
 The ICRC is both a consumer and a promoter, by using 
Soya products in the following way: In supporting general 
strategies and restoring self-suffi ciency, in general food 
distribution, in therapeutic feeding.
 “The Use of Soya Products: Up to now the presentation 
has not much to do with the promotion and use of 

soybean products in development 
projects for rural areas. Is it any 
meeting points between complex 
situations as described above and 
the promotion of a given sort of 
agricultural production? In fact, 
one can identify at least two issues: 
humanitarian organisations as 
potential consumers of Soya products 
coming from development projects, 
and humanitarian organisations as 
promoters of the production of Soya 
in complex situations. The ICRC is 
both a consumer and a promoter, by 
using Soya products in the following 
way:
 “In supporting survival strategies 
and restoring self-suffi ciency: 
distribution of soybean seed’s where 
soybean is part of the agricultural 
practices of subsistence farming, as a 
food crop or a cash crop
 “In general food distributions: 
vegetable oil is always part of the 
general food distribution and it 

is often produced from soybean; the quantity distributed 
depends on the type of ration given and on the food needs, 
whilst sometimes provision is also made for economical 
needs since vegetable oil can be exchanged on the market 
when food from the distribution is the only resource left to 
completely destitute people
 “In therapeutic feeding: during the rehabilitation phase 
of the nutrition catch up of severely malnourished patients, 
special blended food commodities such as unimix or corn-
soya-milk fl our are used to prepare porridges.
 “However, the utilisation of soybean seeds, oil and fl our 
by humanitarian organisations has to be considered in its 
actual context:
 “The distribution of soybean seeds is quite 
straightforward when people use Soya as a food crop but 
requires to be cautious when soybean is a cash crop. The 
dependence to the existence of markets as well as to the 
terms of trade when markets exist, is a crucial issue in armed 
confl ict situations. Also, peasant may be tempted by cash 
crops since they can run away or they can reconstruct with 
cash; however, what they produce as cash crop is lost as food 
crop since the amount they can produce is limited, what is 
dangerous when access to land is scarce, productivity is low 
and labour must be intensive for a small yield. Eventually, 
the demand for seeds is not important and is quite elastic.
 “Oil from soybean is cheep and easy to obtain; it is 
part of the food items that affl uent countries are likely to 
provide in very big amounts to humanitarian organisations. 
This means that such organisations are not likely to get 
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such commodities from local and private production co-
operatives, unless the international donor community being 
interested in supporting development projects, would buy 
itself the production and give it for relief operations. This is 
however dangerous since it creates a dependence regarding a 
highly unstable and unreliable market.
 “Special blended food commodities to be used as 
medicaments to cure malnutrition are not easy to produce, 
since they require a specifi c and costly technology and a 
very tight quality control. The investment to reach a proper 
standard is huge, whilst the market is small.
 “To conclude, if it is agreed that development projects 
aiming at enhancing a given production must enjoy a stable 
and reliable market with a suffi cient potential demand to 
meet a minimum offer, it seems at present that the demand 
coming from complex situations does not match the criteria. 
In this respect, a lot has still to be worked out to create 
the proper conditions. The main issue is at the level of the 
international donor community: up to which point is it ready 
to support development projects in poor countries to alleviate 
suffering in those hit by disasters?” Address: Nutritionist, 
Medical Div. of the ICRC (International Committee of the 
Red Cross), Switzerland.

1207. Napier, K. 1995. Soybeans for your heart. American 
Health 14:86. Oct. *
• Summary: Research by James Anderson on the effects of 
soy protein.

1208. Natural Foods Merchandiser. 1995. Soy protein found 
to lower cholesterol: Industry news. Oct. p. 3.
• Summary: “Lexington, Kentucky.–Soy protein 
consumption appears to provide protection against coronary 
heart disease by signifi cantly lowering serum cholesterol 
levels, according to a metabolic research team led by James 
Anderson, M.D., at the University of Kentucky College 
of Medicine here. The results of Anderson’s study–’Meta-
Analysis of Effects of Soy Protein Intake on Serum Lipids in 
Humans’–was published in the August 3, 1995, issue of The 
New England Journal of Medicine.”

1209. Northrup, Christiane. 1995. Should you switch to a 
natural estrogen? Health Wisdom for Women 2(10):1-3. Oct.
• Summary: There is no other topic in women’s health 
as confusing as hormone replacement therapy (HRT). 
Estrogen replacement is very popular because it effectively 
diminishes the cardinal signs of menopause: hot fl ashes, 
night sweats and insomnia, vaginal dryness and thinning, 
mood swings, and fuzzy thinking. In addition it helps keep 
the skin looking young, and is believed to reduce a woman’s 
risk of osteoporosis and heart disease. These powerful lures 
have made Premarin, an estrogen collected from the urine of 
pregnant mares, the No. 1 best selling drug in America today. 
An estimated 40% of menopausal women are on hormone 

replacement therapy.
 What are natural estrogens? There are basically three 
naturally-occurring estrogens in the female body: estrone, 
estradiol (the most biologically potent), and estriol. “In 
addition, plants such as yams and soybeans contain estrogen-
like compounds that closely resemble the molecular structure 
of female hormones.”
 Why is it that most popular brands of estrogen are not 
the same as those that occur naturally in the female body? 
The reason is partly historical and partly commercial. Back 
in the 1950s, the fi rst commercial estrogens were purifi ed 
from the urine of pregnant horses. Yet the specifi c mixture 
of estrogens in a pregnant horse are not the same as those 
in a woman. Although drug companies have the capability 
to extract natural hormones from soybeans and yams, they 
cannot patent these naturally occurring substances. Though 
doctors have been prescribing inexpensive, natural hormones 
for years, the major drug companies have little incentive to 
make or market them. “On the health side of the equation, I 
believe that the benefi ts of hormone replacement regimens 
would be even more striking if natural hormones were used. 
I am also concerned that adding synthetic hormones to your 
system may have undesirable consequences that we won’t 
know about for years.”
 A table on p. 3 list two categories of estrogens: (1) 
Estrogens not naturally occurring in the female body: 
Ogen and Ortho-est (estropipate). Estratab (esterifi ed 
estrogens). Prempro (conjugated equine/horse estrogens 
mixed with Proveras, a synthetic progestin). Estratest 
(esterifi ed estrogens with methyltestosterone). Premarin 
(conjugated equine estrogens). (2) Natural estrogens: 
Estrace (estradiol) tablets (Bristol-Myers Squibb). Estraderm 
estrogen (estradiol) patch (Ciba-Geigy) twice per week 
(patent obtained by protecting the glue in the patch). Climara 
estrogen (estradiol) patch (Berlex Laboratories) once per 
week.
 Dr. Northrup suggests the following all-natural regimen, 
which works for the majority of women that she sees: 
estradiol 0.5 mg mixed with natural progesterone 100 mg. 
Take one capsule daily. Address: M.D. (gynecologist), 
Women to Women, Yarmouth, Maine.

1210. Roberts, Justin J. 1995. Trends in soybean processing 
and utilization. Paper presented at the Third Bi-Annual 
SoyAfrica Conference. 43 unnumbered pages. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: This paper consists entirely of graphics (prints 
of overhead transparencies showing many charts and tables).
 Background with regards to soy products in general: 
Healthy and nutritious, protein rich with all essential amino 
acids, rich in fi bre, rich in vitamins and minerals, low in 
sodium and potassium, cholesterol free and low in fat, 
probiotic.
 Typical soy products available in the RSA [Republic of 
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South Africa]: soybeans, untoasted full fat soya fl our, toasted 
full fat soya fl our, micro-milled soya fl our (100 mesh), 
soya mince (coloured or uncoloured)–tvp, textured soya 
concentrate–tsc (red crumble frozen), uncoloured frozen 
(coloured and uncoloured frozen chunks), soya chunks 
(coloured and uncoloured), soya isolate (90% protein), soya 
concentrate (70% protein).
 Typical soya applications in the RSA (many are listed).
 Soyabeans (defatted fl ake products): Food uses, 
industrial uses of soya fl our and grits, soyabean meal (feed 
uses, industrial uses), soy isolate (edible uses, industrial 
uses).
 Soyabeans (natural full fat products): baked soyabeans, 
seed, soyabean sprouts, stock feeds. Full fat soya fl our (8 
uses), roasted soyabeans (8 uses), soyabean derivatives 
(soymilk, tofu, miso, tempeh, etc.).
 Oil products: crude soyabean oil (glycerol, fatty acids, 
sterols {stigmasterol, sitosterol, tocopherol, hormones}), 
refi ned soyabean oil (edible uses {9 uses listed}, medicinals, 
technical [industrial] uses {12 uses listed}), soyabean 
lecithin (edible uses {emulsifying agent, nutritional, 
stabilizing agent, surface active agents, anti-spattering 
agents, pan grease}, technical [industrial] uses {9 uses are 
listed}).
 Soy products (7 benefi ts listed). Typical soy 
products available in South Africa (18 are listed again). 
Soya applications (Baking industry {7 benefi ts listed}). 
Appropriate technology (8 examples). Research needs (12 
needs). Soybean research in the Department of Food Science, 
University of Pretoria (12 areas of research). Modifi ed Intsoy 
method of making soymilk (to reduce oligosaccharides and 
urease, lipoxygenase, and trypsin inhibitors). Small / micro 
and small to medium food enterprises (SMEs, problems 
and opportunities). Oligosaccharides are probiotic? (7 types 
of health promotion, 3 unknowns). Soya protein isolate 
by ultrafi ltration (requires less water than usual isoelectric 
method). Future developments in the soya industry in RSA 
(turnkey soymilk plants, soy sprout mince, milk and fl our, 
canned soybean products, okara in standard white or brown 
bread and/or biscuits, tofu).
 Mopane or mopani from caterpillars / worms of 
Gonimbrasia belina. Address: Dep. of Food Science, Univ. 
of Pretoria, South Africa.

1211. Soybean Digest. 1995. Soybeans are healthy, cites New 
England medical journal. Oct. p. 15.
• Summary: The research, led by James Anderson, a 
professor of medicine at the, University of Kentucky, shows 
that eating large amounts of soybean protein may lower 
cholesterol levels. The research results were published in 
August’s popular [and prestigious] New England Journal of 
Medicine.

1212. United Soybean Board. 1995. Introducing the soy-

a-mid: How soybeans fi t into the eating plan described in 
the USDA’s Food Guide Pyramid (Brochure). Chesterfi eld, 
Missouri: USB. 6 p. 29 cm.
• Summary: This food pyramid emphasizes dairy products 
(the “Milk, Yogurt and Cheese Group”) and meats (the 
“Meat, Fish, Poultry, Dry Beans, Eggs & Nuts Group”), plus 
products made with soybean oil. “Right now you’re probably 
eating a ½ cup’s worth of soybeans every day without even 
realizing it.”
 “Plant foods in the Meat Group, such as beans, peas, 
lentils and nuts, provide protein, but this protein is not 
‘complete.’ Animal protein is ‘complete,’ that is, it contains 
all of the eight amino acids required for proper nutrition. 
Plant proteins–with the exception of soybeans–need to be 
combined with grains or animal proteins to provide all the 
eight amino acids. Soybeans and soybean products, such 
as tofu and soybean fl ours, are one of the few plant protein 
sources that contain complete protein.
 Soybeans belong to “The Pod Squad–legumes,” which 
are not easily classifi ed into one food group. “The soybean is 
something of a nutritional superstar, even among members of 
the Pod Squad... New medical research suggests that certain 
non-nutritive components in soybeans may work to reduce 
the risk of cancer. Many foods that come from soybeans 
are derived from the various components of the bean... Soy 
protein is extracted from the bean to be used in a host of 
manufactured foods form surimi to pancake mixes. Foods 
derived from whole soybeans, such as tofu and tempeh, are 
used as a primary protein source in many Asian countries. 
Tofu is also a good source of calcium in Asian diets where 
milk and milk products are seldom consumed. In fact, a Food 
Guide Pyramid in China or Japan would see tofu playing a 
major role in the third tier of the diagram.
 “’Think Soybeans’–Whether you’re spreading soybean 
margarine on your pancakes fortifi ed with soybean fl our, 
or experimenting with tofu in your stir-fry, remember that 
soybeans are a versatile food that can play an important role 
in your personal food guide pyramid.”
 An excellent illustration shows a whole soybean, divided 
like a pie chart into its major macronutrients. Address: P.O. 
Box 419200, St. Louis, Missouri 63141-9200.

1213. Würdemann, Willem. 1995. Low-cost weaning food 
and social marketing. Paper presented at the Third Bi-
Annual SoyAfrica Conference. 7 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma.
• Summary: Contents: Introduction (Royal Tropical Institute 
{KIT}). The need for weaning foods (“UNICEF {1991} 
estimated that as much as 50% of all children in tropical 
countries pass through a stage of serious malnutrition when 
growing up, Particularly the weaning period {6-24 months} 
is critical”). Nutritional education and domestic preparation. 
A market for locally produced ready-made weaning foods. 
Market oriented development of local production. The 
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scope and restraints for expansion. A project idea for social 
marketing in Kenya.
 “In the past few years increasing quantities of low-cost 
weaning foods have been manufactured in various African 
countries for food-aid and relief programs, using local raw 
materials. Since 1987 the World Food Programme (WFP), 
UNHCR [United Nations High Commissioner for Refugees] 
and NGO’s in Malawi have purchased Likuni Phala 
produced by both medium and small-scale producers. In 
Kenya, local private companies (House of Manji and Proctor 
& Allen) manufacture large quantities of UNIMIX for 
UNICEF and W-MIX for WFP. These products are processed 
mixtures of maize and soya beans, fortifi ed with vitamins 
and minerals...” Ex-factory prices are around US$375/metric 
ton.
 Note: “Likuni Phala factory produces Likuni Phala 
(fortifi ed soya enriched fl our). The unit is a non-profi t 
making organization set up to reduce the incidence of 
malnutrition among vulnerable groups at household level. 
Mulanje Mission Likuni Phala Production Unit (LPPU) was 
set up by Mulanje Mission Hospital [in southeast Malawi] 
with technical and fi nancial support from the Royal Tropical 
Institute of the Netherlands, Ministry of Health (Malawi) and 
World Food Programme (WFP).
 “Five years ago the unit was handed over to the 
development arm of Blantyre CCAP synod for administrative 
and technical support. At present due to fi nancial diffi culties 
the unit is operating below its maximum capacity. Mulanje 
Mission Hospital has interest in the LPPU because of the 
several feeding programmes carried out through the Primary 
Health Care department and the Nutrition Rehabilitation 
Unit. There is high demand for Likuni Phala but currently 
the unit cannot meet the demand. Due to LPPU’s strategic 
importance Mulanje Mission Hospital in liaison with 
Blantyre Synod Health and Development Commission 
(BSHDC) and would like to boost production capacity at the 
unit to meet the ever-increasing demand for Likuni Phala.” 
Address: Ir., Royal Tropical Institute (KIT), Amsterdam, 
Netherlands.

1214. Zimmerman, Marcia. 1995. Phytochemicals: Nutrients 
of the future. Natural Foods Merchandiser. Oct. p. 6, 20. [12 
ref]
• Summary: Recent research has enabled scientists to group 
phytonutrients into classes, many of which follow: Phenols: 
fl avonoids, anthocyanins, catechins, gallic acids, isofl avones. 
Thiols: Glucosinolates, allylic sulfi des. Indoles. Isoprenoids: 
Tocotrienols and tocopherols, lipoic acid and ubiquinone. 
Address: C.N., Westlake, California.

1215. Pillow, Patricia. 1995. USDA produces a database on 
the phytoestrogen content of individual foods; it is available 
on the Internet (Interview). SoyaScan Notes. Nov. 8. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]

• Summary: This database can be found at http://www.
ARS-GRIN.GOV. Sometimes known as the Duke database. 
Maintained by Genome Informatics Group, it gives the 
phytochemical content of many plants, and for each major 
part of each plant. For comments, contact Dr. James Duke. 
Note: GRIN stands for “Germplasm Resources Information 
Network.” For more current and accurate values concerning 
isofl avones in soy, see the database www.NAL.USDA.gov/
FNIC/FoodComp /Data/Isofl av/Isolfav.html. Address: M.D. 
Anderson Cancer Center, Dep. of Epidemiology–Box 189, 
1515 Holcombe Boulevard, Houston, Texas 77030. Phone: 
713-792-0807.

1216. Weininger, Jean. 1995. Phytochemicals: They’re found 
in plants, they’re unpronounceable and they may just be one 
of our best hopes against disease. San Francisco Chronicle. 
Nov. 8. Food section. p. 1, 3. East Bay edition. [1 ref]
• Summary: Hot “phytocandidates” for more research 
include soybeans, carrots, broccoli, garlic, citrus fruits, 
green tea, etc. Research is focused on chemicals that prevent 
carcinogens from forming, stop carcinogens from getting to 
target cells, boost enzymes that detoxify carcinogens, and 
starve cancer cells by cutting off their blood supply. Are 
“phytamins” and “nutriceuticals” just around the corner? Not 
quite: There are thousands of phytochemicals and scientists 
don’t yet know exactly how they interact. Those interested in 
good health should eat a variety of real foods that are natural 
sources of phytochemicals.
 “Over the years nutrition researchers have focused on 
the nutrients in food–fat, protein, carbohydrate, vitamins, 
minerals, trace elements and water–as well as dietary fi ber 
or roughage... Recently, particular attention has been paid to 
antioxidants such as vitamin C, vitamin E and the vitamin 
A-relative known as beta-carotene–all of which protect cells 
against damage from those molecular loose cannons known 
as free radicals.
 “Nutrients, by defi nition, are required for life; we can’t 
live without them. Phytochemicals, on the other hand, we 
might be able to live without–but we may not want to.” 
Address: Bay Area writer with a PhD. in nutrition from the 
Univ. of California at Berkeley.

1217. Lang, Paul. 1995. Natural Products, Inc. in Grinnell, 
Iowa: History, products, and competition (Interview). 
SoyaScan Notes. Nov. 27 and 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Paul started making soy products in Grinnell, 
Iowa, in August 1995. His family, which owns a 3,000 acre 
farm there, also now owns this business. They hope to use it 
as a way of adding value to the soybeans they grow. They do 
not presently make the roasted soy fi ber or the enzyme active 
soy fi ber shown in their ad in Soya Bluebook Plus. These 
two products were basically unground soy hulls, and some 
bagel companies used them. Some American bakers buy soy 
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hulls to add dietary fi ber to their baked goods. He cannot 
begin to compete with Fibrim made by Ralston Purina. The 
oil crushers is his area are dumping semi loads of soy fi ber 
on the market for about $0.05 to $0.08 per pound. Paul’s 
family bought a Cargill animal feed mill in Grinnell; it 
was worth $700,000 (for just the buildings) but Cargill had 
abandoned it, so they were able to buy it for $52,000. Paul 
is very interested in identity-preserved soybeans and he has 
34 different bins to keep each variety separate. He thinks the 
future of soyfoods lies in identity preservation. For example, 
he now uses a low-fl atulence soybean to make his soy fl our–
and his is the only company doing this.
 Clofi ne, located just outside of New York City, buys 
Paul’s products (both enzyme active and inactive roasted 
whole soy fl ours) and re-sells them. They are almost like a 
broker. Using a patented process, Clofi ne slurries the enzyme 
active (raw) fl our with water (probably hot water) then spray 
dries it, under high pressure through a small orifi ce. Ed 
Pedrick helped to develop this method. After that, Paul does 
not know how the product is processed, and how they get 
from soy fl our to “spray-dried tofu.” He does not know if any 
coagulant is added, and what is the justifi cation for calling 
it tofu. He views it as simply a water-soluble soybean fl our, 
with a low PDI. It will hold up in suspension when mixed 
with water to make soymilk. Paul also sells to Devansoy, 
where Mr. Pedrick now works full time and makes the same 
spray-dried product. Devansoy sells the product both under 
their own trademark and as a raw material for use by other 
food processors. Both Clofi ne and Devansoy sell these spray-
dried products for about $1.35 per pound; they buy the fl our 
from Paul for about $0.35/pound. If Paul developed a very 
fi nely ground soy fl our, he could probably take away that 
market. They sell the roasted fl our to bakers in New York 
City.
 In terms of particle size, the smallest is fl our, then meal, 
then grits, then granulers [he coined this phrase], then splits. 
The big crushers such as ADM and Cargill sell fairly coarse 
“grits.” Generically, the grits go to bagel companies–and 
he does not know why. The granulers and splits are not 
presently being sold. His main products are the enzyme 
active full fat fl our, and the lightly roasted inactivated full-fat 
fl our. Paul is working closely with the American Institute of 
Baking (AIB). Paul also sees a huge potential export market. 
Address: Natural Products, Inc., 798 Hwy 6, Grinnell, Iowa 
50112. Phone: 515-236-0852.

1218. Attwood, Charles R. 1995. Spelling trouble at an early 
age. Nutrition Advocate (Dr. T. Colin Campbell with News of 
the Cornell China Project) 1(5):5. Nov.
• Summary: In 1953, the vast majority of apparently healthy 
young American soldiers killed in the Korean War–their 
average age was 22 years–were found to have coronary 
artery fatty deposits. Their Asian counterparts had none.
 “Today, 42 years later, nearly 50 million American 

children have abnormally high blood cholesterol levels, 
which have led to fatty deposits within their coronary arteries 
as early as age 3. These deposits grow thicker during the 
teens, and virtually all young adults have them by the age 
of 21. By the age of 12, two-thirds of all children,... have 
the beginning stages of coronary disease, which eventually 
accounts for a third of all adult deaths.”
 “Next month, I will introduce a step-by-step program 
for greatly reducing dietary fat in your children’s meals. 
Remember, the key to a healthy adult body begins when 
lifelong eating habits are just starting to form.” Address: 
M.D., F.A.A.P [Fellow of the American Academy of 
Pediatrics].

1219. Australian Birdkeeper. 1995. Department of 
Conservation New Zealand, drops soya based products. Oct/
Nov.
• Summary: “As a result of research carried out by 
New Zealand bird breeders Dick and Valerie James, the 
Department of Conservation (DOC) in New Zealand has 
ceased the feeding of soya based handfeeding products to the 
endangered Kakapo in the DOC’s breeding programs. The 
Minister of Conservation has also suggested that all other 
protected species in the department’s avicultural facilities 
were also off such products... In fact as far back as 1917 
researchers have been aware of possible antinutritional 
compounds existing in Soya. There is speculation that some 
modern commercial processing of soya leaves biologically 
active levels of toxins in soya based products.” The 
Australian company Vetafarm has decided to remove soya 
from their hand rearing food, says Colin Davis of Vetafarm. 
An ad for the company’s new “Soy Free” food fi lls the 
bottom of this page.

1220. Consumer (Consumer’s Institute, New Zealand). 1995. 
The soy story: Are soy foods good for your baby, bad for 
your baby, or doesn’t it matter? No. 343. p. 34-35. Nov.
• Summary: Some people believe the use of soy products 
should be restricted. “They believe natural toxins in the 
beans make them unsafe, especially for infants in their 
fi rst year. But others say soy products should be eaten on a 
daily basis because they help prevent cancer, heart disease, 
osteoporosis and kidney disease.” Both groups point to 
phytoestrogens to support their viewpoint. Phytoestrogens 
are a group of chemicals that have some similarities to the 
female sex hormone oestrogen. However phytoestrogens 
have a much weaker effect on the body.
 Many of the “reports of possible problems with soy 
have featured Whangarei bird enthusiasts Dick and Valerie 
James. In 1992 the James noticed things were going wrong 
with their breeding programme. Chicks were dying; other 
birds seemed to mature too quickly; and some suffered from 
unusual deformities and illnesses.”
 Investigations failed to discover the cause of the 
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problem. However it was found that bird foods which 
contained soy products had high levels of phytoestrogens. 
They commissioned an analytic chemist to search for more 
information about soy. His fi ndings led the James to be 
that soy was responsible for their bird problems, and was a 
potential problem for infants who are fed soy-based products.
 “These concerns are shared by Dr. Iain Robertson, a 
toxicologist at Auckland Medical School. and Prof. Cliff 
Irvine, an endocrinologist from Lincoln University, as well 
as a number of overseas researchers.”
 On the other hand, these concerns are not shared by 
many medical doctors and scientists, who “say there is no 
convincing evidence of problems with soy products.
 “They point out that in the 30-40 years soy has been 
used as an infant formula, there has not been even a letter 
in a medical journal raising the possibility of it causing 
serious problems.” Researchers Dr. Ken Setchell and Dr. 
Mark Messina say their work suggests that soy is benefi cial–
protective against a number of diseases. Address: 39 Webb 
Street, Private Bag 6996, Wellington 6035, New Zealand. 
Phone: 04-384-7963.

1221. Ganiats, Theodore G.; Norcross, W.A.; Halverson, 
A.L.; Burford, P.A.; Palinkas, L.A. 1995. Does Beano 
prevent gas? A double-blind crossover study of oral 
-galactosidase to treat dietary oligosaccharide intolerance. 
J. of Family Practice 39(5):441-45. [11 ref]
• Summary: “Background: Beano, an over-the-counter oral 
solution of -galactosidase, is used to prevent fl atus [gas] 
and other gastrointestinal symptoms resulting for a high-
fi ber diet." A high-fi ber diet consisting of beans, grains, and 
vegetables is recommended for its many health benefi ts. 
Unfortunately, such a diet contains large quantities of 
oligosaccharides, and possibly other compounds as yet not 
characterized; these are metabolized by bacteria in the colon 
with the resultant production of carbon dioxide, hydrogen, 
and in some people, methane. "Flatus production is diet-
dependent, with larger volumes of fl atus produced shortly 
after ingestion of meals. Although the production of fl atus 
varies greatly among individuals, the seminal work of Levitt 
et al. (1976) suggests that the human average is about 14 
passages of fl atus daily. For many individuals the cramping, 
bloating, and fl atulence associated with a high-fi ber diet are 
unacceptable."
 Methods: Nineteen subjects were randomized into 
two groups and fed test meals of meatless chili. At the fi rst 
test meal, group 1 received 8 drops of Beano and group 2 
received 8 drops of a placebo. After the meal, the subjects 
were asked to keep a careful record of gastrointestinal 
symptoms, including occurrences of intestinal gas passage, 
for the next 6 hours. One week later an identical test meal 
was served to each study subject and the solutions were 
reversed.
 Results: The number of fl atulence events per hour was 

signifi cantly less in the group treated with Beano over the 
6-hour follow-up period. No differences between the two 
groups were found in the extent of bloating or pain following 
the meal.
 The article begins with a quotation from Benjamin 
Franklin: "It is universally well known, that in digesting our 
common food, there is created or produced in the bowels of 
human creatures, a great quantity of wind." Address: Div. of 
Family Medicine, Dep. of Family and Preventive Medicine, 
Univ. of California at San Diego School of Medicine.

1222. Knight, D.C.; Eden, John A. 1995. Phytoestrogens–a 
short review. Maturitas 22(3):167-75. Nov. *
• Summary: This article provides a synopsis of the literature 
relating principally to the clinical effects of phytoestrogens 
on the diseases associated with ageing.
 The writers believe that phytoestrogens are at least part 
of the reason why vegetarians and Asian populations have a 
low rate of cancer and heart disease. Address: Royal Hospital 
for Women, Paddington, NSW 2021, Australia.

1223. Lamartiniere, C.A.; Moore, J.B.; Brown, N.M.; 
Thompson, R.; Hardin, M.J.; Barnes, S. 1995. Genistein 
suppresses mammary cancer in rats. Carcinogenesis 
16(11):2833-40. Nov. *
• Summary: In 21 day old rats treated neonatally with 
genistein, mammary glands [breasts] were larger and there 
were more terminal end buds and terminal ducts, and more 
proliferative activity in the structures of all terminal ductals. 
“It appears that neonatal genistein-treatment exerted its 
chemoprevention action by acting directly to enhance 
maturation of terminal ductal structures and by altering 
the endocrine system to reduce cell proliferation in the 
mammary gland.”
 Note: The lobules are the ultimate milk producing 
functional units of the breast. The milk is expulsed through 
the intra-lobular terminal ducts and the extra-lobular terminal 
ducts into the collecting ducts and through the lactiferous 
ducts to the nipple. In the resting gland the terminal lobules 
are referred to as the Terminal Ductal Lobular Unit (TDLU). 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Alabama at Birmingham.

1224. Lark, Susan M. 1995. Fibroid tumors & endometriosis: 
Self help book. Berkeley, California: Celestial Arts. 272 p. 
22 x 22 cm. *
• Summary: Note: Webster’s Dictionary defi nes 
endometriosis (a word fi rst used in 1925) as “the presence 
of functioning endometrial tissue in places where it is not 
normally found.” The endometrium (a word fi rst used in 
about 1882) is “the mucous membrane lining the uterus.” 
Address: M.D., 101 First St., Suite 441, Los Altos, California 
94022. Phone: 415-941-5905.
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1225. Lark, Susan M. 1995. Menstrual cramps: Self help 
book. Berkeley, California: Celestial Arts. 224 p. 22 x 22 cm. 
*
Address: M.D., 101 First St., Suite 441, Los Altos, California 
94022. Phone: 415-941-5905.

1226. Mayo Clinic Health Letter. 1995. Soy protein: the 
latest in cholesterol fi ghters. Nov. p. 3. *
• Summary: Research indicates substituting soy for animal 
protein lowers low-density lipoprotein cholesterol and 
triglycerides.

1227. Melina, Vesanto; Davis, Brenda; Harrison, Victoria. 
1995. Becoming vegetarian: A complete guide to adopting a 
healthy vegetarian diet. Summertown, Tennessee: The Book 
Publishing Co. x + 262 p. Foreword by Suzanne Havala. 
Index. 26 cm. [20 ref]
• Summary: An excellent vegetarian and vegan sourcebook 
and cookbook by three registered dietitians. Contents: 
Acknowledgements. Foreword. Introduction. 1. What is a 
vegetarian? 2. The evidence is in. 3. Without meat–exploding 
the myths. 4. Without dairy products. 5. Veganism: More 
food for thought. 6. Fats and oils: A balancing act. 7. Fiber: 
The gift from plants. 8. The vegetarian food guide: Putting 
it all together. 9. Vegetarian nutrition in the growing years. 
10. Vegetarian diplomacy. 11. From market to meals. 12. 
Recipes: Simple treasures. Appendixes: 1. Glossary. 2. 
Nutrition recommendations.
 This book contains a wealth of accurate, positive 
information about many different types of soyfoods 
(especially tofu) and related subjects, including tofu, 
soymilk, tempeh, miso, soy yogurt, soy cheese, soy sauce, 
tamari, and soy oil (incl. omega-3 fatty acids). Plus wheat 
gluten, seitan, rice milk, sea vegetables, adzuki beans (p. 
66, 162), quinoa, amaranth, macrobiotics, phytochemicals, 
plant estrogens found in tofu and other soy products (p. 75; 
they may contribute to positive calcium balance and have a 
protective effect on the bone health of Chinese and Japanese 
women), dietary fi ber.
 Talk with Vesanto Melina. 1996. July 22. This book was 
originally published in Canada in May 1994 by Macmillan 
Canada in Toronto. A revised U.S. edition was published in 
Nov. 1995 by The Book Publishing Co. in Summertown, 
Tennessee. Address: Canada.

1228. Record, I.R.; Jannes, M.; Dreosti, I.E.; King, R.A. 
1995. Induction of micronucleus formation in mouse 
splenocytes by the soy isofl avone genistein in vitro but not in 
vivo. Food and Chemical Toxicology 33(11):919-22. Nov.
• Summary: Genistein is one of the major soybean 
isofl avones. Even though it is capable of inducing 
micronucleus formation, as event associated with genetic 
damage, plasma levels are unlikely to be suffi ciently elevated 
to produce such an effect. Address: CSIRO Div. of Human 

Nutrition, P.O. Box 10041, Gouger St., Adelaide, South 
Australia 500.

1229. SIN Newsletter (Whangarei, New Zealand). 1995--. 
Serial/periodical. Whangarei, New Zealand. Soy Information 
Network. No. 1. Nov. 1995. Editor: Dave Woodhams.
• Summary: This Newsletter deals largely with issues related 
to phytoestrogens in soybeans, misinformation about them, 
and attempts by the U.S. soy industry to prevent critics 
from pointing out possible health dangers. Issue no. 1 was 
published in early Nov. 1995 (8 p.). Issue no. 2 was Feb. 
1996 (12 p.). Issue no. 3 was June 1996 (12 p.). Issue no. 4 
was Sept. 1996 (16 p.). Address: P.O. Box 3285, Onerahi, 
Whangarei, New Zealand.

1230. Sirtori, Cesare. 1995. Action des protéines de soja 
sur la cholestérolémie: Les produits dérivés du soja ont-ils 
un rôle bénéfi que dans la prévention de l’arthérosclérose? 
Pour répondre à cette question, nous avons demandé l’avis 
du Professeur Cesare Sirtori [Action of soy proteins on high 
cholesterol levels. Do soyfoods play a benefi cial role in the 
prevention of atherosclerosis?]. Info Soja (Sojaxa, France) 
No. 6. Nov. p. 1-3. [Fre]
• Summary: Do soy products play a benefi cial role in the 
prevention of artherosclerosis? To answer this question, we 
asked Professor Cesare Sirtori. A photo (p. 3) shows Cesare 
Sirtori.
 Note (e-mail of 25 March 2012) from Hervé Berbille 
of France. Sojaxa does not limit its membership to French 
companies only. For example Alpro, formerly a Belgian 
company, is presently a member and on the board of 
directors. The name “Sojaxa” is probably derived from 
axé vers le soja (“centered toward soya”). Address: 
Directeur du Centre E. Grossi Paoletti: Institut des Sciences 
Pharmacologiques à Milan, Docteur en Pharmacologie 
Clinique et spécialiste des hypercholestérolémies de type II 
[Italy].

1231. University of California, Berkeley Wellness Letter. 
1995. Oy, soy: here comes the hype. 12(2):1-2. Nov.
• Summary: This is an stinging critique of the meta-analysis 
by Dr. James Anderson on the ability of soy protein to 
lower blood cholesterol, published in the New England 
Journal of Medicine (3 Aug. 1995, p. 276-82). Some recent 
news reports would make you think that soy was a “magic 
bullet.” However there is a danger it may go the way of oat 
bran. “Remember oat bran? The rise and fall of oat bran 
was a textbook case in how not to think about nutrition.” 
Interestingly Dr. Anderson, an expert on fi ber, was a leading 
proponent of oat bran in the 1980s and the author of a similar 
meta-analysis on oats.
 In short, the Anderson study “found that substituting soy 
protein (in a wide variety of forms) for some or all animal 
protein resulted in an average drop of 9% in total blood 
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cholesterol, and a 13% drop in LDL (“bad”) cholesterol. 
There was no signifi cant effect on HDL (“good”) cholesterol, 
which is a plus, since HDL usually falls. when the total 
number drops.” But there were some serious problems in 
the study: (1) Anderson’s analysis raises more questions 
than it answers. This is not new research, but rather a 
meta-analysis of previous studies on soy protein. The 
meta-analysis can be a powerful tool, however this one is 
fl awed. The main problem is that the focus supposedly is 
soy protein, yet the 38 studies analyzed actually used a wide 
range of compounds: various kinds of isolated soy protein 
and textured soy protein. Some of the soy compounds 
were 95% protein, some much less. Some diets contained 
everything in the soybean, including fi ber and certain potent 
phytochemicals, such as isofl avones.
 “In other words, we still don’t know if soy protein 
itself lowers cholesterol, as claimed.” Part of the effect may 
be due to the soluble fi ber, which is well known to lower 
blood cholesterol and is found in many plant foods besides 
soybeans. “What’s needed is a study that feeds highly 
purifi ed soy protein (just the amino acids) to humans–and 
it hasn’t been done. Such a study, using rats, found that the 
isolated soy protein did not signifi cantly lower cholesterol, 
compared to animal protein. In light of this, don’t be 
surprised if next week the headlines read ‘Soy protein does 
not lower cholesterol after all.”
 (2) Not everyone would benefi t, even if soy protein does 
prove effective. Most of the reported drop in cholesterol (and 
LDL) occurred in people with very high levels (over 335 mg/
dl), which dropped by 20% on the soy-based diet.
 (3) A person would have to eat a lot of soy protein. The 
above results were obtained when people ate an average 
of 47 grams of soy protein a day. Eating only 25 gm a day 
cut the drop in half. One cup of soymilk has 4 to 10 gm of 
protein; 4 ounces of tofu has 8 to 13 gm; 3 ounces of soy 
burger contains 18 gm. So to get 47 gm of soy protein you 
would have to drink about 7 cups of soymilk or 1 pound of 
fi rm tofu.
 (4) Adding soy to a poor diet won’t do the trick. In 
nearly all the studies, soy protein replaced half or even all of 
the animal protein, which is usually high in fat and dietary 
cholesterol.
 (5) Not all soy products are equally effective in lowering 
blood cholesterol. In addition, some contain lots of fat (albeit 
unsaturated) and calories. Some foods claiming to contain 
soy actually contain little of it. “Even those that contain the 
same amount of soy protein often have very different levels 
of fi ber and/or other phytochemicals, and may have very 
different effects on cholesterol.”

1232. Vegetarian Times. 1995. EPA stays mum on aluminum. 
Nov. p. 22.
• Summary: This month Canadian environmental 
offi cials will meet with their counterparts from the U.S. 

environmental Protection Agency (EPA) to try to convince 
them that aluminum sulfate (alum), a coagulant added to 
drinking water to remove bacteria, poses a potentially serious 
health risk. The EPA considers research linking aluminum in 
drinking water to Alzheimer’s disease and brain damage to 
be inadequate, but the Canadian government considers the 
evidence to be conclusive.
 Since 1985, fi fteen studies published in Canadian, 
Australian, American, and European medical journals have 
linked high levels of aluminum in drinking water with 
increased incidence of Alzheimer’s, a neurodegenerative 
disease that affl icts the elderly. The research implicates man-
made alum because it has been shown to damage neurons 
in the brains of rats. Naturally occurring aluminum, the 
research fi nds, binds with silicon and may not enter the 
bloodstream as readily as the compound.

1233. Vegetarian Times. 1995. Natural confusion [about 
managing menopause using hormone supplements] (Letter to 
the editor). Nov. p. 10, 12.
• Summary: Two letters are published. Neal D. Barnard, 
M.D. of Washington, DC, notes that hormone supplements 
pale in comparison with lifestyle changes. Yam-derived 
natural progesterone passes through the skin just as 
transdermal estrogens do. It is sold without a prescription 
and has no adverse effects.
 John R. Lee, M.D., of Sebastopol, California, notes: 
“In 1938 Dr. Russell E. Marker found a way to chemically 
modify a saponin called diosgenin, abundant in Mexican 
wild yam, into natural progesterone. Diosgenin is found 
in many other plants such as soy, and these sources can 
also be used to make natural progesterone. Pharmaceutical 
companies extract the diosgenin and convert it into 
natural progesterone. The pharmaceutical companies use 
progesterone as a base from which they can make further 
chemical modifi cations to produce their own brands of 
estrogens, progestins, testosterone, and corticosteroids. 
They prefer to market hormones that are patentable (read 
profi table), and this they created chemical analogs of the 
natural hormones and sell them to doctors as if they were 
the real thing. Natural hormones are not patentable... All 
the steroid hormones, such as the estrogens, progesterone 
and testosterone, are well absorbed through the skin. In fact, 
transdermal absorption of these hormones is many times 
more effi cient than when taken orally. The importance of this 
is that natural progesterone is safe and effective, whereas 
progestins are less effective and full of undesirable side 
effects.”
 Dr. Adriane Fugh-Berman responds: “Diosgenin 
becomes progesterone only through a lengthy, complicated, 
multi-step laboratory process, the end result of which is a 
highly transformed, purifi ed, refi ned and potent hormonal 
drug.”



SOY NUTRITIONAL RESEARCH (1990-2021)   340

© Copyright Soyinfo Center 2021

1234. Guy, Camille. 1995. Soy infant formula concerns to be 
aired at conference. New Zealand Herald. Dec. 4.
• Summary: “A Lincoln University scientist will present 
controversial New Zealand concerns about soy infant 
formula at a conference in the United States this week.
 “Professor Cliff Irvine, a reproductive endocrinologist, 
has been invited by the United States Food and Drug 
Administration [FDA] to present a paper at its Arkansas 
conference on phytoestrogens.
 “He will be accompanied by an Auckland analytical 
chemist, Dr Mike Fitzpatrick, whose fi ndings indicate that 
soy infant formula and soy infant cereals contain plant 
estrogens at levels which may be harmful.
 “This conclusion is vigorously contested by the soy 
industry.
 “Professor Irvine will also present new fi ndings on 
phytoestrogen levels in human breast milk, which do 
not support the soy industry’s claim that breast milk also 
contains phytoestrogens.
 “The Health Research Council last week awarded a 
$32,500 grant to Professor Irvine to look at the effects that 
soy infant formula has on the reproductive systems of male 
babies.
 “He says this research is necessary because soy 
estrogens have been shown to affect normal sexual 
differentiation in the young of several species, with the 
damage not apparent until puberty. It is not known whether 
similar effects are found in humans.
 “A Soy Information Network has been set up by 
Auckland scientists and parents.”

1235. Caton, Greg. 1995. New developments at Lumen 
Foods (Interview). SoyaScan Notes. Dec. 6. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In Oct. 1995 Greg started his own TVP plant, 
which is making his new “Reverence” line of products. He 
used to buy the extrudite (textured soy fl our) from either 
ADM or Central Soya. He would wash it to remove all of the 
oligosaccharides (which usually cause fl atulence), then fl avor 
it, oil it, cook it, dry it, mix it, etc. He does not use organic 
soybeans, because he fi nds that customers are not willing to 
pay for the end product, which is about twice as expensive. 
However by putting the product through a multiple washing 
cycle and using purifi ed water than has been ionized and run 
through a carbon fi lter, he partially compensates for the non-
organic soybeans.
 Greg has at least two private label customers: Spice of 
Life in California, and Dr. Marvin Goldberg, an M.D. in 
Michigan who buys in container loads. Greg uses a slightly 
different formula when making these products for Spice of 
Life. In place of soy sauce he uses Bragg’s Aminos, which is 
powdered HVP supplied by A.E. Staley Mfg. Co. in Decatur, 
Illinois, reconstituted in water by Paul Bragg’s daughter in 
Santa Barbara, California, and sold at high prices as Bragg’s 

Aminos. Greg admired Paul Bragg, who had an impeccable 
reputation. Bragg died tragically roughly 5 years ago at 
about age 95 while swimming off the coast of Florida; he 
was caught in an undercurrent and drowned. He was Jack 
LaLanne’s mentor and he followed Vivekananda.
 Last year meat analogs [alternatives] were the single 
fastest growing category in the health food trade. For the last 
three years Lumen has experienced a growth rate of 50% 
a year in their mail order business. Mail order is currently 
about 40% of the company’s total business; it used to be 
about 5%. His company is almost becoming a mail-order 
company, like Harvest Direct.
 Greg is a computer programmer and he designed his 
own site on the World Wide Web. He is a “webmaster” 
and knows HTML and Java script, which allows things to 
move on a Web page. He is now spending a great deal of 
time developing Veggie Net as part of his web site; it will 
contain pictures with accompanying quotations related to 
vegetarianism. Address: President, Lumen Food Corp., 409 
Scott St., Lake Charles, Louisiana 70602-0350. Phone: 318-
436-6748.

1236. Martin, Sean. 1995. Aviary keeper wants probe. 
Manawatu Evening Standard. Dec. 15.
• Summary: “An aviary keeper who saw seventeen chicks 
die after feeding them a soy-based hand-rearing formula has 
backed calls for soy products to be fully investigated.” Janice 
edge, an aviary keeper in Kowhai Park, New Zealand, said 
that in late 1992 and early 1993, chicks raised on the soy-
based products at her aviary died within days of becoming 
ill.
 “Last week Health Minister Jenny Shipley said in 
parliament that the ministry was investigating claims some 
brands of soybean-based infant formula contain potentially 
harmful substances.” The ministry added, however, that it 
was unaware of any reputable studies showing that such 
products were harmful. “The Plunket Society also said there 
was no reason for undue concern.”

1237. Huang, H.T. (Hsing-Tsung). 1995. Early history of 
soybeans and soyfoods in China (Interview). SoyaScan 
Notes. Dec. 28. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The early jiang in China was made from meat 
or fi sh. The jiang used by Confucius was almost surely 
made from meat and fi sh. Many of the ancient books were 
annotated during the Han dynasty in an attempt to explain 
the meaning of certain words and passages. A very eminent 
scholar in the late Han dynasty (about 100 A.D.), talking 
about events in roughly 500 B.C., said that the jiang used by 
Confucius was made from meat and fi sh.
 The soybean was not an important crop in China until 
the early Han, say 200 to 300 B.C. The soybean is mentioned 
in the Book of Odes, which is the most ancient and most 
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reliable of Chinese books, not as a crop but as a plant that 
people gathered from the wild. Then is are a series of books 
that were traditions of the Chou dynasty; these were codifi ed 
and gathered by about 300 B.C., but in them there are not 
many references to the soybean. However by the time of 
the Western (Former) Han (206 B.C. to 8 A.D.) there were 
references in the literature to cartloads and big urns of jiang 
[Chinese-style miso]; shi (fermented black soybeans) was 
also mentioned many times in the literature. Both these foods 
had become commodities.
 Soy is also found in the Han Tomb No. 1 at Ma-wang-
tui (pronounced “ma-wang-DUI”), a big archaeological fi nd 
in China. A woman ruler was buried here in about 165 B.C. 
with all the 5-6 major grains, including wheat, barley, rice, 2 
kinds of millet, soybean (shu), and hemp. Also found in the 
tomb were several seasonings including “soy sauce (jiang), 
shi (‘salted darkened beans’), and leaven (qu).”
 The earliest reference to pasteurization in China 
concerns pasteurization of wine, around the 11th century, 
long before the Japanese were pasteurizing shoyu before 
shipping it to Holland. He is not aware of any early reference 
to the Chinese pasteurizing soy sauce, but he will look again. 
However soy sauce is so highly salted that it does not require 
pasteurization, whereas wine does. The wine was fi lled into 
to earthenware jars with a small mouth, which was covered 
with cloth or leaves, then sealed with mud.
 Dr. Huang will travel to China next month (to Foochow, 
capital of Fujian province) and he hopes to see some of the 
existing traditional fermentation processes. Soymilk was not 
an important traditional food in China, but it was becoming 
important when he traveled there in the 1940s with Dr. 
Joseph Needham. When they visited northern China, early 
in the morning people would have a huge iron wok of hot 
soymilk, which they sold for breakfast. Joseph liked the 
soymilk with bits of youtiao (deep-fried bread sticks; W.-G. 
yu t’iao).
 One of the chapters in Dr. Huang’s book deals with 
nutrition in China. The Chinese diet is said to be lacking 
in calcium. It is well know that for calcium to be absorbed, 
you need lactose, and the ability to tolerate lactose. Thus, 
it would be surprising to fi nd higher bioavailability of the 
calcium in soymilk or tofu. Before the time of Confucius 
(551-479 B.C.) the Chinese ate a lot more animal products 
than they do now, but the agricultural system developed 
with the emphasis on grains, less emphasis on animal 
products, and no emphasis on milk–probably because of the 
lactose intolerance of the Chinese people. Thus, the Chinese 
never developed a dairy industry. Mongols are not as 
lactose tolerant as northern Europeans, but they are heavily 
dependant on animal milks as a source of food. They get 
around this problem by converting animal milk into yogurt. 
This fermentation converts the lactose to lactic acid, which 
both solves the lactose intolerance problem and extends the 
life of the product by lowering the pH.

 Another interesting problem: Europeans are the only 
ones who make true cheese, using rennet. The Mongolians 
and all the pastoral people in Asia rely on various animal 
milks, including horse’s milk to make koumiss, and they 
even make a type of cheese that is sort of like cottage cheese, 
coagulated by acid. Dr. Huang thinks the discovery of rennet 
is one of those major, accidental discoveries that is very rare. 
If you wash an animal stomach carefully before using it to 
store milk, that will wash all the rennet away. Another such 
major discovery is the Chinese discovery of chu or koji. 
Address: 309 Yoakum Parkway #403, Alexandria, Virginia 
22304.

1238. SoyaScan Notes. 1995. Chronology of major soy-
related events and trends during 1995 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Spring–A small number of farmers grow 
Monsanto’s Roundup Ready soybeans (see Holmberg, Oct. 
1995).
 June–Pulmuone (pronounced PUL-mu-wun), the largest 
natural foods manufacturer and the largest tofu manufacturer 
in Korea, builds a tofu factory in South Gate, California and 
begins to manufacture fi rm soft, and extra soft tofu. The 
company name here is Pulmuone U.S.A., Inc.
 Aug. 3–Article titled “Meta-analysis of the effects of 
soy protein intake on serum lipids,” by James W. Anderson, 
PhD, and coworkers (Univ. of Kentucky) is published in 
the prestigious New England Journal of Medicine (p. 276-
282). A summary of 60 scientifi c studies, it is probably 
the most signifi cant and infl uential article on the health / 
medical benefi ts of soyfoods ever to be published. It receives 
widespread media coverage and leads to a large jump in 
soyfoods consumption in the USA during the following 
years.
 Aug. The fi rst issue of the U.S. Soyfoods Directory 
is published by Jane Ade Stevens and Roger Stevens for 
the Indiana Soybean Development Council. Subtitle: “A 
listing of over 270 companies in the U.S. who produce 
foods made from soybeans.” An important, much-needed 
innovation. Contents: Glossary of the different soyfoods 
and soy ingredients (alphabetical). Soyfoods companies 
by product (e.g., names of all companies that make miso). 
Company directory (alphabetically by company name, with 
address, phone, fax, contact person, names of products made, 
and classifi cation {e.g. “Consumer products”}). Soyfoods 
companies by state (California has by far the most). 
Professional associations and industry information resources. 
U.S. soybean facts. Soyfoods directory survey. The fourth 
and list printed and bound issue was published in 1999.
 Oct. The Higher Taste (Maker; Portland, Oregon), 
and Turtle Island Foods (Distributor; Hood River, Oregon) 
introduce Tofurky–a meat alternative resembling turkey. 
However the history of the product is amazingly complex 
and goes back (sort of) long before this date. The following 
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number of Tofurky Roasts were sold: 800 in 1995, 1,500 in 
1996, 18,000 in 1997, 45,000 in 1998, and 63,000 in 1999. 
As of 2019 the product continues to thrive; 400,000 sold in 
2018.
 Nov.–The fi rst issue of SIN Newsletter is published by 
the Soy Information Network of Whangerei, New Zealand 
(editor: Dave Woodhams. Funded by Richard and Valerie 
James). This Newsletter deals largely with issues related to 
phytoestrogens in soybeans, misinformation about them, 
and attempts by the U.S. soy industry to prevent critics 
from pointing out possible health dangers. Issue no. 2 was 
published in Feb. 1996.

1239. Attwood, Charles R. 1995. Get your kids off to a 
healthy start. Nutrition Advocate (Dr. T. Colin Campbell with 
News of the Cornell China Project) 1(6):2, 6. Dec.
• Summary: On of the most famous pediatricians in 
America recommends a low-fat, high-fi ber diet, based 
mostly on vegetables, fruits, whole grains and legumes. He 
further suggests that meat and dairy products be reduced to 
occasional consumption–not every day.
 “Beware of dairy products: Dairy products constitute the 
single largest source of saturated dietary fat among children.” 
Address: M.D., F.A.A.P [Fellow of the American Academy 
of Pediatrics].

1240. Behling, Ann. 1995. Soybeans: A natural cancer 
fi ghter. Soybean Digest. Dec. p. 26a.
• Summary: A recent study by the National Cancer Institute 
[Howe et al. 1992, published in J. of the National Cancer 
Institute, 84:1887-96] shows that the risk of colon cancer in 
the USA could be reduced by about 31% with an average 
increase in fi ber intake of about 13 grams per day. The 
current average U.S. per capita intake of dietary fi ber is only 
about 11 grams per day, while the recommended intake is 20 
to 35 gm/day. Joanne Slavin, a professor in the Department 
of Food Science and Nutrition, University of Minnesota, 
says that whole soybeans offer the best source of soy fi ber, 
followed by soy fl our, miso, and tempeh.

1241. Campbell, T. Colin. 1995. Chemical carcinogens: How 
safe are you? Nutrition Advocate (Ithaca, New York) 1(6):1, 
8. Dec. [3 ref]
• Summary: We have heard that carcinogens cause cancer 
and anticarcinogens prevent cancer. In 1983 this idea was 
well articulated by Prof. Bruce Ames of the University of 
California in the prestigious journal Science (221:1256-64). 
In the late 1950s an herbicide used on cranberries was found 
to be capable of causing thyroid tumors in experimental 
animals. The announcement appeared shortly before 
Thanksgiving and the cranberry business took an immediate 
nosedive. Shortly thereafter, in 1958, “Congress took its 
own style of nose dive by amending the Food and Drug law 
to include the Delaney Clause. This said that any chemical 

shown to cause tumors in experimental animals should be 
banned for human use.”
 A discussion of the shortcomings of this approach 
is given. “While we must be cautious about adding more 
chemical carcinogens to our environment, we also must 
recognize what is, in effect, the most relevant carcinogen of 
all–an animal-based diet, due both to the presence of cancer 
promoting agents and the absence of protective agents from 
plants... No chemical carcinogen is nearly so important in 
causing human cancer as animal protein.” A photo shows Dr. 
Colin Campbell. Address: Jacob Gould Schurman Prof. of 
Nutritional Biochemistry, Cornell Univ., Ithaca, New York.

1242. Challem, Jack. 1995. Free radicals and antioxidants: 
A contrarian view? Natural Foods Merchandiser: NFM’s 
Nutrition Science News. Dec. p. 4.
• Summary: Denham Harman, M.D., Ph.D. conceived the 
free radical theory of aging in 1954. He theorized that free 
radicals cause cellular mutations that accumulate, disrupting 
DNA and leading to death.
 “But free radicals may have been necessary for life to 
begin on Earth, according to Harman. He believes that free 
radical reactions initiated chemical reactions leading to the 
fi rst simple life 3.5 billion years ago. Life evolved and grew 
more complex, Harman says, because free radicals continued 
to induce random mutations in DNA.”
 Free radicals are found in external substances such 
as tobacco smoke, pesticides, etc. But the majority of free 
radicals are actually produced within our own bodies–as a 
normal consequence of life and maintaining health. Address: 
Aloha, Oregon.

1243. Esselstyn, Caldwell B., Jr.; Ellis, S.G.; Medendorp, 
S.V.; Crowe, T.D. 1995. A strategy to arrest and reverse 
coronary artery disease: a 5-year longitudinal study of a 
single physician’s practice. J. of Family Practice 41(6):560-
68. Dec. *
• Summary: Background: Animal experiments and 
epidemiological studies have suggested that coronary 
disease could be prevented, arrested, or even reversed by 
maintaining total serum cholesterol levels below 150 mg/
dL (3.88 mmol/L). In 1985, we began to study how effective 
one physician could be in helping patients achieve this 
cholesterol level and what the associated effect of achieving 
and maintaining this cholesterol level has on coronary 
disease.
 Methods: The study included 22 patients with 
angiographically documented, severe coronary artery disease 
that was not immediately life threatening. These patients 
took cholesterol-lowering drugs and followed a diet that 
derived no more than 10% of its calories from fat. Disease 
progression was measured by coronary angiography and 
quantifi ed with the percent diameter stenosis and minimal 
lumen diameter methods. Serum cholesterol was measured 
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biweekly for 5 years and monthly thereafter.
 Results: Of the 22 participants, 5 dropped out within 2 
years, and 17 maintained the diet, 11 of whom completed a 
mean of 5.5 years of follow-up. All 11 of these participants 
reduced their cholesterol level from a mean baseline of 246 
mg/dL to below 150 mg/dL. Lesion analysis by percent 
stenosis showed that of 25 lesions, 11 regressed and 14 
remained stable. Mean arterial stenosis decreased from 
53.4% to 46.2% (estimated decrease = 7%; 95% confi dence 
interval [CI], 3.3 to 10.7, P < .05). Analysis by minimal 
lumen diameter of 25 lesions found that 6 regressed, 14 
remained stable, and 5 progressed. Mean lumen diameter 
increased from 1.3 mm to 1.4 mm (estimated increase = 
0.08 mm; 95% CI, -0.06 to 0.22, P = NS). Disease was 
clinically arrested in all 11 participants, and none had new 
infarctions. Among the 11 remaining patients after 10 years, 
six continued the diet and had no further coronary events, 
whereas the fi ve dropouts who resumed their prestudy diet 
reported 10 coronary events.
 Conclusions: A physician can infl uence patients in the 
decision to adopt a very low-fat diet that, combined with 
lipid-lowering drugs, can reduce cholesterol levels to below 
150 mg/dL and uniformly result in the arrest or reversal of 
coronary artery disease. Address: Dep. of General Surgery, 
The Cleveland Clinic Foundation, Ohio 44195.

1244. Fallon, Sally W.; Enig, Mary G. 1995. Why butter is 
better. Health Freedom Newsletter (Monrovia, California) 
14(6):12-17. Nov/Dec. [23 ref]
• Summary: Argues that butter is better than margarine. 
Contents: Introduction. Butter & heart disease. Butter & 
cancer. Butter & the immune system. Butter & arthritis. 
Butter & osteoporosis. Butter & the thyroid gland. Butter 
& gastrointestinal health. Butter & weight gain. Butter for 
growth & development. Beyond margarine. Butter & the 
family farm. Address: 1. M.A.; 2. PhD. Phone: 626-357-
2181.

1245. Holt, Stephen. 1995. A soya-based dietary supplement 
to lower blood cholesterol and promote cardiovascular 
health. Alternative & Complementary Therapies 1(6):373-76. 
Nov/Dec. [5 ref]*
• Summary: A table (p. 376) is titled “Selected soya products 
for which specifi c health benefi ts have been proposed.” Four 
products are listed, and for each the product name, purpose, 
and source (manufacturer or distributor) is given. The 
products are (1) Genista, from Life Services Supplements, 
Inc. (Neptune, New Jersey) and CartiLife, Inc. (New York, 
NY). (2) Earl Mindell’s Soy Miracle range of products from 
Free Life International (Milford, New Jersey). (3) Soya 
products of General Nutrition Corporation (GNC, Pittsburg, 
Pennsylvania). (4) NGR/Shaper from H.S.N. (Saint 
Petersburg, Florida).
 Dr. Holt concludes that the use of approximately 25 gm/

day of soy protein isolates in an ideal format will provide an 
excellent primary dietary option for the hypercholesterolemic 
patient. This should be accompanied by appropriate lifestyle 
changes under the supervision of a health care professional. 
Address: President of Natus, Inc., 23-88 28th St., Long 
Island City, New York 10538.

1246. Holt, Stephen. 1995. A soya-based dietary supplement 
to lower blood cholesterol and promote cardiovascular 
health. Alternative & Complementary Therapies. Nov/Dec. 
p. 373-76. [5 ref]
• Summary: The supplement is Genista™. Contents: 
Introduction. Historical perspective. Conventional 
opinions for hypercholesterolemia. Conventional options 
for hypercholesterolemia. Table of cholesterol-lowering 
drugs. Table showing contents of Genista: Protein 90%, fat 
6.5%, ash 4.5%, lecithin < 2.0%. 6 amino acids. Resources. 
Table: Selected soya products for which specifi c health 
benefi ts have been proposed, with the purpose and source 
of each. Address: M.D., Prof. of Medicine, Seton Hall Univ. 
(Catholic), South Orange, New Jersey.

1247. Klus, Klaus; Barz, Wolfgang. 1995. Formation 
of polyhydroxylated isofl avones from the soybean seed 
isofl avones daidzein and glycitein by bacteria isolated from 
tempe. Archives of Microbiology 164(6):428-34. Dec. [28 
ref]
• Summary: “Abstract Five tempe-derived bacterial strains 
identifi ed as Micrococcus or Arthrobacter species were 
shown to transform the soybean isofl avones daidzein and 
glycitein to polyhydroxylated isofl avones by different 
hydroxylation reactions. All strains converted glycitein 
and daidzein to 6,7,4’-trihydroxyisofl avone (factor 2) and 
the latter substrate also to 7,8,4’-trihydroxyisofl avone...” 
Page 434: “In in vitro tests, these isofl avones also inhibit 
the growth of human leukemia (Makishima et al. 1991) and 
human breast cancer cells (Hirano et al. 1989; Peterson and 
Barnes 1991). In essence, the polyhydroxylated isofl avones 
occurring as dietary factors in Asian fermented soybean 
products are putative components for the lower incidence of 
cancer-related diseases in Asian populations (Coward et al. 
1993).” Address: Institut für Biochemie und Biotechnologie 
der Pfl anzen, Westfälische Wilhelms-Universität Münster, 
Hindenburgplatz 55, D-48143 Muenster, Germany.

1248. Newsletter of the Soyfoods Association (Walnut Creek, 
California). 1995. SAA exhibits members’ products at 
American Dietetic Association annual meeting. Dec. p. 1.
• Summary: “Soyfoods were again high in profi le when 
9,000 dietitians, nutritionists and food service operators 
convened October 31 through November 2 at Chicago’s 
McCormick Place to learn about important nutritional 
fi ndings and review products offered by the food industry.
 “For the second year, the nation’s largest meeting of 
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dietitians and nutritionists had the opportunity to attend 
panel discussions on soyfoods. Dr. Mark Messina’s talk 
on soyfoods was extremely powerful. Another educational 
session with Dr. Dean Ornish stirred further interest in 
soyfoods.”
 Last year dietitians tends to ask “What are soyfoods?” 
“This year dietitians were asking about isofl avone levels in 
specifi c products. One comment heard often was the wish 
for wider distribution of soyfoods. Dietitians were also 
requesting information on health benefi ts and recipes.”

1249. Osho, Sidi M.; Dashiell, K.E. 1995. Expanding 
soybean production, processing, and utilization in Africa. 
Paper presented at Conference on Postharvest Technology 
and Commodity Marketing in West Africa. 13 p. Held 27 
Nov.-1 Dec. 1995 at Accra, Ghana. [12 ref]
• Summary: Published in 1998 under this same title in Ferris, 
R.S.B., ed. 1998. Postharvest Technology and Commodity 
Marketing in West Africa. Proceedings of a Conference...
 Contents of paper: Abstract. Introduction. Need for 
soybean production and utilization. Soybean production and 
utilization in Africa. Impact of soybean utilization in Africa.
 Tables: (1) 1. Composition of soybean (per 100 gm). 
(2) Amino acid profi le of soybean protein (grams of amino 
acid per 16 gm of nitrogen). (3) Comparative cost of protein 
from selected food sources in Nigeria–1995. Soybean is 
the lowest, followed by Cowpea. Milk powder is the most 
expensive, followed by pork.
 (4) Production of soybeans in Zambia and Zimbabwe 
(1981-1984). (5) Uses of soybeans in different countries 
of Africa. The 7 countries are: Nigeria, Ghana, Malawi, 
Mozambique, Swaziland, Zambia, Zimbabwe. These uses 
are: Cooking oil (5 countries use it), animal feed (6), baby 
foods (5), supplement fl our (5).
 (6) The percentage of farmers producing and using 
soybean in IDRC project sites in Nigeria (1987, 1991, 1992). 
The states and sites are: IAR&T–Oyo and Lagos States: 
Ikoyi (PS), Ijaye (PS), Igangan (NPS), Imota (UC), Idimu 
(UC). NCRI–Niger State: Diko (PS), Mungorota (NPS), 
Bida (UC). NAERLS–Kaduna State: Kurmin Masera (PS). 
Mokwa village (NPS). Kaya (UC). UNN–Enugu State: 
Okuku (PS). Ozalla (NPS). Enugu (UC). Abbreviations / 
Legend: PS = Production sites. NPS = Non-production sites. 
UC = Urban center. The percentage of farmers planting 
soybeans has increased each year. In 1992 some 81% of 
farmers in Kurmin Masera were planting soybeans, as well 
as 80% in Diko. Utilization has also increased; in 1992 3 
sites had 80% or more utilization.
 (7) Soybean products processed and marketed by 
companies in Nigeria as of Feb. 1993. Fifteen companies 
are listed. For each is given: Location (state). Product. 
% Soybean used in the product. There are more than 30 
such processing companies nationwide and new ones are 
springing up regularly. “This has tremendously affected the 

marketing of soybean and its products” (p. 12).
 Population and food production: Africa, one of the 
world’s largest continents, has an estimated population of 
646.28 million in 1992. But of all the continents, Africa 
has the fastest population growth; about 3% a year during 
1980-1985, increasing to 3.1% in 1995. Yet food production 
in Africa grew by only 1.82% from 1980 to 1984, thus 
far behind the rate of population growth. For the past two 
decades, the growth of food production has consistently 
fallen behind the growth of population, with a resulting 
decrease in per capita food production. Many African 
countries that were self-suffi cient in food 10 to 20 years ago 
are now importing food (p. 2, 5).
 Soybean production in Nigeria: In 1983, hectarage was 
estimated at 30,000 ha; this “increased to 110,000 ha in 1986 
and is expected to be at least 1 million ha in 1996.” Note: 
FAO statistics for Nigeria show production of 68,000 tonnes 
in 1986, rising to 300,000 tonnes in 1989, and 322,200 
tonnes in 1996.
 Note: Nigeria was the largest soybean producer in 
Africa from 1963 to 1977 and from 1988 to 2003. Egypt 
was the largest soybean producer in Africa from 1978 
to 1986. Address: 1. Food Technologist & Coordinator, 
Soybean Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road; 2. Program Leader, Grain Legume 
Improvement, IITA. Both: PMB 5320, Ibadan, Nigeria.

1250. Rehms, H.; Barz, W.H. 1995. Degradation of 
stachyose, raffi nose, melibose and sucrose by different 
tempe-producing Rhizopus fungi. Applied Microbiology and 
Biotechnology 44(1-2):47-52. Dec. [10 ref]
• Summary: “Forty-six strains of tempe-forming Rhizopus 
species were screened for their ability to grow on raffi nose 
as the sole carbon source. Six of the strains showed good 
growth and sporulation. These isolates were one Rhizopus 
oligosporus, one Rhizopus microsporus var. chinensis, 
three Rhizopus oryzae and one Rhizopus stolonifer.” 
Address: Institut für Biochemie und Biotechnologie der 
Pfl anzen, Westfälische Wilhelms-Universität Münster, 
Hindenburgplatz 55, D-48143 Muenster, Germany.

1251. Spock, Benjamin. 1995. A medical crisis that changed 
my life. Nutrition Advocate (Ithaca, New York) 1(6):3, 6. 
Dec. [3 ref]
• Summary: The fi rst edition of Dr. Spock’s famous book 
Baby and Child Care was published in 1946. Over the 
years he has grown to understand the hidden disadvantages 
of dairy products and meat. In 1988 he had a heart attack, 
and shortly thereafter he and his wife began a vegetarian 
macrobiotic diet, with no meat or dairy products. His 
condition quickly improved and he lost 50 pounds. He now 
advocates a plant-based diet for children and adults alike. 
Address: M.D.
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1252. Spock, Benjamin. 1995. A medical crisis that changed 
my life. Nutrition Advocate (Dr. T. Colin Campbell with 
News of the Cornell China Project) 1(6):3, 6. Dec.
• Summary: “My bout with heart disease: In 1988, I fainted 
crossing the lobby of a hotel and spattered the marble fl oor 
with blood. After a week’s hospitalization it was concluded 
that my condition was partly due to the irregular rhythm 
of my heart (atrial fi brillation), a familial condition I’d 
had for several years. Also, I had a supposed narrowing 
of arteries in my brain from arteriosclerosis, which had 
stopped or interfered with the heart beat enough to allow 
blood to clot in my heart. A piece of the clot presumably 
broke off and plugged an artery of my brain long enough to 
cause the faint. Not long afterward, I had a brief episode of 
speaking gibberish instead of English. I was put on a digitalis 
medication to slow and steady the heart beat and given a 
pacemaker to substitute for my heart if it decided to stop 
again. Since my mother and two sisters died of strokes, that 
was enough to remind me that I am mortal like all humans, a 
fact that I had ignored until then.
 “Without any particular intention on our part, my wife, 
Mary, and I were introduced to a macrobiotic counselor. 
Macrobiotics is a strict form of vegetarianism that was 
originally formulated in Japan on the basis of their traditional 
diet and brought to the West by George Ohsawa. It consists 
of a strong emphasis on whole grains, green vegetables, 
and legumes (beans and peas) and an avoidance, not only 
of meats and poultry, but of dairy products too. This is the 
national diet in many parts of the nonindustrial world, where 
there is no cow’s milk to be had.”
 “What’s the answer? The overall aim in early childhood 
(after two years) should be, I think, to steer away from an 
animal-based diet and favor a largely plant-based one, so the 
child will become used to foods at an adaptable age. Even 
if the child rebels in adolescence there is a good chance of 
coming back to a plant-based diet in adulthood, especially if 
the parents set the example.”
 A large photo shows Dr. Spock and Dr. Atwood together. 
Dr. Spock has turned authorship of his famous book, Baby 
and Child Care, over to Dr. Atwood. Address: M.D., author 
of Baby and Child Care.

1253. Product Name:  Twinlab Isofl avone Caps.
Manufacturer’s Name:  Twin Laboratories, Inc.
Manufacturer’s Address:  2120 Smithtown Ave., 
Ronkonkoma, NY 11779-7357.  Phone: 516-467-3140.
Date of Introduction:  1995 December.
New Product–Documentation:  Talk with Dr. Stephen Holt. 
1996. March 2. Twinlab is now selling a product containing 
soy isofl avones.
 Spot (color) in NFM’s New Product Review. 1996. 
Spring (April). p. 16. Isofl avone Caps are “derived from soy 
germ.” They “provide 10 mg of concentrated soy isofl avones 
in each capsule.”

 Talk with Adina Mayerhoff, technical product 
information director at Twin Laboratories. 1996. April 29. 
This product was launched on 28 Dec. 1995. The isofl avones 
are extracted from the germ of the soybean (the part 
corresponding to the germ of wheat) using a new process.

1254. Product Name:  Edensoy Extra: Organic Soy 
Beverage [Vanilla with Vitamin B-12].
Manufacturer’s Name:  American Soy Products, Inc.
Manufacturer’s Address:  1474 N. Woodland Dr., Saline, 
MI 48176.  Phone: 800-248-0301.
Date of Introduction:  1995.
Ingredients:  Purifi ed water, organic soybeans, malted cereal 
extract, vanilla extract, calcium [calcium carbonate], kombu 
(seaweed), Lima sea salt, vitamin E, beta carotene, vitamin 
D-2, vitamin B-12.
Wt/Vol., Packaging, Price:  1 liter (33.8 oz, 1.06 quart) 
Tetra Brik Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  This product is distributed 
by Eden Foods, Inc., Clinton, Michigan 49236. Label sent by 
Eden Foods. A color photo on the front panel shows yellow 
sunlight drifting down through a forest.

1255. Barnes, S.; et al. 1995. Rationale for the use of 
genistein-containing soy matrices in chemoprevention trials 
for breast and prostate cancer. J. of Cellular Biochemistry 
Supplement 22:181-87. *

1256. Carrao-Panizzi, M.; Kitamura, K. 1995. Isofl avone 
content in Brazilian soybean cultivars. Breeding Science 
45(3):295-300. *
• Summary: Discusses: Soybeans (early, intermediate, and 
late maturing), daidzein and genistein.

1257. Hilliam, M. 1995. Functional foods: The western 
consumer viewpoint. Nutrition Review 54:S189-S194. *

1258. Israelsen, L. 1995. Phytomedicines: The greening 
of modern medicine. J. of Alternative and Complementary 
Medicine 1(3):245-48. *
• Summary: Discusses DSHEA.

1259. Klus, Klaus. 1995. Biotransformation 
von Sojabohnenisofl avonen und Bildung von 
Polyhydroxyisofl avonen durch Tempe-bildende 
Mikroorganismen [Biotransformation of soybean isofl avones 
and formation of polyhydroxylated isofl avones from the 
microorganisms that make tempeh]. PhD thesis Münster 
(Westfallen) University. 133 leaves. [Ger]*
Address: Germany.

1260. Lu, L.W.; Broemiling, L.D.; Marshall, M.V.; 
Ramanujam, S. 1995. A simplifi ed method to quantify 
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isofl avones in commercial soybean diets and human 
urine after legume consumption. Cancer Epidemiology, 
Biomarkers & Prevention 4:497-503. *

1261. Nguyenle, T.; Wang, W.; Cheung, A.P. 1995. An 
investigation on the extraction and concentration of 
isofl avones in soy-based products. J. of Pharmaceutical and 
Biomedical Analysis (Oxford) 14:221-32. *
• Summary: Gives levels of daidzein and genistein in Infant 
formulas: Isomil (ready to feed), Nursoy (liquid concentrate), 
Prosobee (liquid concentrate). Soy fl ours (Central Soya–
Soyafl uffy), Centex, Promax, Promax plus, ADM–Nutrisoy, 
TVP, Acron-F, Acron-S, Cargill Protein Products -200/20, 
200/70, Arrowhead, Molly Farm, Sun Ridge Farm, Soy 
drink, Tempeh, Soy protein concentrates (Procon, Promine), 
TVP (Response).

1262. Rice, M.M.; Graves, A.B.; Larson, E.B. 1995. 
Estrogen replacement therapy and cognition: role of 
phytoestrogens (Abstract). Gerontologist 35(suppl 1):169 
(Abst.). *
• Summary: Some research, and certainly anecdotal reports 
from both women and physicians, point to the infl uence 
of estrogens in memory and cognitive function (CF). 
Thomas B. Clarkson (DVM of Wake Forest Univ. School of 
Medicine, Winston-Salem, North Carolina) has spoken of 
an interesting study on Japanese-American women, age 65 
or older, living in King County, Washington state. It found 
that those women who took estrogen and ate tofu less than 
three times per week had better CF than non-estrogen users. 
But estrogen users who ate tofu more than 3 times per week 
lost estrogen’s protective effect on cognition. This study 
raises the concern that soy may interfere with the effects 
of estrogen in the brain. Address: 1. Dep. of Epidemiology, 
University of Washington, Seattle.

1263. Robertson, Iain G.C. 1995. Phytoestrogens: 
Toxicology and regulatory mechanisms. Proceedings of the 
Nutrition Society of New Zealand 20:35-42. [22 ref]
• Summary: “Adverse effects may occur by inhibition of the 
enzyme which converts the relatively impotent estrone to the 
much more potent oestradiol, and by occupying the estrogen 
receptor resulting in antagonism of the naturally produced 
oestradiol.” Address: Dep. of Pharmacology and Clinical 
Pharmacology, Univ. of Auckland Medical School, Auckland 
[New Zealand].

1264. Product Name:  SoyLife (Soy Isofl avones).
Manufacturer’s Name:  Schouten USA Inc.
Manufacturer’s Address:  3300 Edinborough Way, 
Minneapolis, MN 55435.  Phone: 612-920-7700.
Date of Introduction:  1995.
Wt/Vol., Packaging, Price:  25 kg fi ber drum.
How Stored:  Shelf stable.

New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1996. Feb. p. 68. “SoyLife: Your source 
of isofl avones.” Addressed to Dietary Supplement 
Manufacturers, this ad states that SoyLife is “a new 100% 
natural ingredient which is rich in isofl avones...” It contains 
10 times the isofl avone concentration found in soybean 
fl our and isolated soy protein, can easily be used alone or 
with other ingredients in capsules, tablets or powder, is the 
most economical source of isofl avones, and is a protected 
product and processing technology. Schouten is the exclusive 
distributor of SoyLife.
 This ad also appeared in the March issue of NFM (p. 
112). Talk with Nutraceutical developer. 1996. May 10. Van 
Schouten makes their product from germinating (sprouting) 
soybeans. Two or three other companies do the same thing.
 Spot in NFM’s New Product Review. 1996. Summer 
(May). “SoyLife is a unique isofl avone concentrated soy 
product having 8 to 10 times the isofl avone concentration 
found in soybean fl our and isolated soy protein and a 
pleasant roasted nut aroma and taste, the company says. The 
product comes ready for use as a fl our in 25 kg fi ber drums.”
 Talk with Mark Messina. 1996. June 4. The main person 
behind Schouten’s SoyLife product, which most of the pill 
makers use, is Laurent Leduc of Minnesota (phone: 612-
920-7700); he is in product development and marketing 
for Schouten. Mark thinks the “soy germ” (the hypocotyl 
portion of the soybean) is removed from the roasted beans 
by dry grinding and sifting (the hypocotyl is larger than the 
fl our particles) at Laurent’s place in Minnesota. It takes 400 
pounds of soybeans to get one pound of soy germ. Laurent 
just hired Mark to give a speech at Nature’s Way, which will 
soon be introducing a genistein product containing Laurent’s 
soy germ.
 Ad in Vegetarian Times. 1997. Nov. p. 59. 1/3 page. 
“SoyLlife with your daily diet.” “It won’t make you lose 
weight. It won’t build up your muscles. It won’t make you 
any younger. But SoyLife will give you the benefi t of regular 
intake of health supporting isofl avones.”

1265. American Institute for Cancer Research. 1995. Taking 
a closer look at phytochemicals: New cancer research. 1759 
R Street, N.W., Washington, DC 20069. 12 panels. 20 cm. [5 
ref]
• Summary:  “Phytochemicals in foods may offer front-line 
defenses against cancer.”
 Contains extensive information on isofl avones and 
soyfoods, including brief interviews with Stephen Barnes, 
PhD and Mark Messina, PhD.
 One scientist who gives a hill of beans–soybeans, 
that is–about phytochemicals is Stephen Barnes, Ph.D., a 
pharmacology professor at the University of Alabama at 
Birmingham. Barnes has spent the past decade investigating 
the anticancer properties of soy foods.
 “’We’re trying to determine if certain compounds in 
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the soybean are responsible for the lower rates of cancer, 
particularly breast and prostate, that are seen in people who 
consume soy as a signifi cant part of their diet,’ said Barnes
 “Tofu, soy milk, and other foods made from soybeans 
are rich in isofl avones, which may inhibit cancer cell growth 
and division under some conditions. Since cancer is the 
result of the cell growth process gone awry, isofl avones may 
provide a means for switching off the unusual growth.”
 “Barnes is currently overseeing two pilot studies he 
hopes will provide promising evidence for large clinical trials 

in the future. In one, 37 healthy pre- and post-menopausal 
women in San Francisco are consuming diets with and 
without soy. Researchers are examining their breast fl uid for 
properties that may mean greater risk of breast cancer. In the 
second trial, at the University of Alabama at Birmingham, 
40 elderly men with elevated prostate-specifi c antigen (PSA) 
levels, which means they may be at risk for prostate cancer, 
are drinking soy beverages to see if the isofl avones lower the 
PSA levels.”
 Contains a color illustration of packages of soy milk and 
tofu. Address: Washington, DC.

1266. Annan, Nana Tekyiwa; Plahar, Wisdom Annorsey. 
1995. Development and quality evaluation of a soy-fortifi ed 
Ghanaian weaning food. Food and Nutrition Bulletin 
16(3):1-8. [34 ref]
• Summary: “Appropriate process characteristics and blend 
formulations were developed for the preparation of a high 
protein-energy weaning food, FRI Weaner, using maize, soya 
beans, groundnut, and milk powder. Its quality was evaluated 
in terms of its nutritive value; physicochemical, functional, 
and sensory characteristics; content of antinutritional factors; 
and biochemical and haematological properties. The FRI 
Weaner had physical and sensory characteristics similar 
to those of a traditional Ghanaian cereal-based weaning 
food but was of superior nutritional quality. The protein 
content was 171%, with 10.6% fat and 67.8% carbohydrates. 
Calcium, iron, and phosphorus levels were also high. 
Animal studies indicated good growth and development 
in rats fed with the blend, with no adverse biochemical or 
haematological effects. The blend’s protein effi ciency ratio 
was 2.5. The blend can therefore be used as an ideal weaning 
food to improve the nutrition status of Ghanaian children 
and help solve problems associated with protein-energy 
malnutrition.”
 A large variety of oilseeds and pulses, including 
cowpeas, groundnuts, pigeon peas, and melon seeds, grow 
well in Ghana, forming part of the traditional diets of many 
people. Soya beans have recently become popular in the 
West African subregion due to their high protein content 
and quality, and are being cultivated at a steadily increasing 
rate. Traditional food uses of soya beans are very limited, 
however, and efforts are being made to promote their 
incorporation in the people’s diets.
 “Extensive research into the process characteristics, 
nutritional quality, and consumer acceptability of soya 
beans and soy-cereal blends is necessary if these items are 
to be used effectively to improve the nutrition status of the 
vulnerable group of the population. At the Food Research 
Institute, Ghana, soy fl our produced on pilot scale is gaining 
popularity among middle-income mothers as a protein 
supplement for cereal-based weaning foods. From this 
product, a weaning food, codenamed FRI Weaner (Food 
Research Institute Weaner), was formulated using maize, 
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soy fl our, groundnuts, and small amounts of milk powder. 
This study was undertaken to evaluate FRI Weaner for its 
nutritive value, content of antinutritional factors, biochemical 
and haematological indexes, physicochemical and functional 
characteristics, and consumer acceptability compared with 
locally available cereal-based traditional and commercial 
weaning foods.” Address: Food Research Inst., Accra, 
Ghana.

1267. Barnard, Neal D. 1995. Eat right, live longer: using the 
natural power of foods to age-proof your body. New York, 
NY: Harmony Books. viii + 388 p. Index. 24 cm. *
• Summary: The author was born in 1953. Address: 
M.D., Physicians Committee for Responsible Medicine, 
Washington, DC.

1268. Carper, Jean. 1995. Stop aging now! The ultimate 
plan for staying young and reversing the aging process. New 
York, NY: HarperCollins. xi + 354 p. Index. 24 cm. [189* 
ref]
• Summary: A solid and reliable popular book on aging and 
its retardation.
 A table titled “Omega-3 fatty acids in plants” (p. 188) 
gives the fi ve best sources as fl axseed oil (53.3 gm per 100 
gm), canola oil, walnut oil, butternuts, and wheat germ oil. 
Five medium-good sources are soybean oil (6.8), Persian 
English walnuts, green soybeans, roasted soybean kernels, 
oat germ, and purslane (0.9).
 One entire chapter titled “Asian secret to long life (Why 
you need soybeans to stop aging)” (p. 189-98) is entirely 
about soyfoods and soybeans. Its contents: Introduction. 
The drug that makes soybeans special (genistein, a potent 
antioxidant with strong anticancer activity). The alarming 
facts (most soybeans grown in the USA are exported or fed 
to pets and agricultural animals. “The Japanese, who hold the 
world’s record for longevity, eat about an ounce of soy per 
day. Americans eat too little to measure. Americans have four 
times more fatal breast cancer and fi ve times more prostate 
cancer than Japanese”). How the soybean can prevent aging: 
Prevents breast cancer, blocks prostate cancer, saves arteries, 
regulates blood sugar, builds strong bones, how much? 
Japan’s antiaging soup (miso soup). Antiaging strategy: How 
to feed your cells more antiaging soy. Where to get more 
antiaging agents in soy foods (table shows mg of isofl avones 
genistein and daidzein per serving of 8 different soyfoods; 
the average is 40 mg).
 “Eat soybean foods” is also part of an “Antiaging diet 
strategy” (p. 311-12).
 This book also recommends a vegetarian diet (p. 179-
81). It cites two major studies and contains this quotation: 
“If we–that is society–switched to a vegetarian diet, 
atherosclerotic coronary artery disease which accounts for 
most heart disease would vanish”–William Roberts, M.D., 
editor-in-chief of the American Journal of Cardiology. The 

book also gives four reasons why vegetarians age more 
slowly.
 On the inside rear dust jacket is a portrait photo and 
brief biography of Jean Carper. An author, she also writes 
columns for USA Weekend and King Features Syndicate. She 
was formerly an award-winning medical correspondent for 
CNN. Address: Washington, DC, and Florida.

1269. Day, Charles Edward. 1995. Resume with list of 
publications and patents: 1968-1995. Leitchfi eld, Kentucky. 
8 p. Unpublished manuscript. [54 ref]
• Summary: Education: 1964–Graduated from Kentucky 
Southern College with a BS degree, magna cum laude, in 
chemistry and mathematics. 1970–Graduated from the Univ. 
of Louisville School of Medicine with a PhD degree, summa 
cum laude, in biochemistry and organic chemistry.
 Professional experience: 1970-76–Worked as a research 
scientist for The Upjohn Company in Kalamazoo, Michigan, 
with responsibilities for discovery of new drugs for 
preventing atherosclerosis, lowering plasma cholesterol, and 
modulating plasma lipoprotein concentrations. 1976-1984–
Research project leader at Upjohn supervising a team of 10 
research scientists and assistants responsible for preclinical 
development of new drugs in the areas mentioned above plus 
obesity. 1984-1985–Research scientist at Upjohn in creative 
drug development. 1985 to present–Director of research, 
Audax, Inc., Leitchfi eld, Kentucky. “Responsible for all 
scientifi c and technical development for the company. Areas 
of research include atherosclerosis, bile acid sequestrants, 
polymer synthesis and chemistry, gastrointestinal diseases, 
nutrition, obesity, inhibitors of fat absorption, lipid 
metabolism, and cancer.
 Dr. Day’s bibliography lists 48 published works (mostly 
scientifi c articles and conference papers) from 1968 to 
1991. He also edited 6 books or journals. Six patents have 
been issued to him, four of them after 1988. Two of these 
(1989) are for “Method and composition for reducing 
serum cholesterol.” Note: None of his publications or 
patents appear to relate to soybeans. See also: Day. 1996. 
“Soyaceutical new product development,” which describes 
Dr. Day’s recent work with soy isofl avones. Address: 1224 
Bear Creek Road, Leitchfi eld, Kentucky 42754. Phone: 502-
242-6493.

1270. Diehl Specialties International (DSI). 1995. Vitamite 
(Portfolio). Defi ance, Ohio. 12 inserts. 30 cm.
• Summary: The cover of this portfolio is fi lled with an 
illustration of white milk being poured and splashing against 
a blue background. Across the top is written “Vitamite” 
in white letters on a red background. The 12 documents 
enclosed in this portfolio (mostly and fl yers and brochures) 
include: Facts on lactose intolerance (2 p.). Vitamite: The 
answer up to 50 million Americans are looking for could 
be on your shelf (1 p.; Up to 50 million Americans cannot 
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drink milk–11.5% to 19% of the total U.S. population. 
This includes 15% of northern European whites, 60% of 
Hispanics, 80% of Jewish people, 90% of Asian Americans, 
and 75% of African Americans).
 Vitamite–A unique product for an unserved market (1 
p.; compares Vitamite with other milk replacements–Lactaid, 
Enjoy, Presto-Whip, Rich Whip, Reddi-Whip, Dairy Whip, 
Coffee Rich, Neo-Mull Soy, Ensure, Pro-Sobee, Soyagen).
 Lactose intolerance (5 p., from the National Digestive 
Diseases Information Clearinghouse). Management of a 
lactose-free diet (2 p.). Ileitis & colitis IBD fi le (incl. lactose 
intolerance, and Crohn’s disease or ulcerative colitis, 2 p.). 
Management of renal failure (2 p.). If you like milk but milk 
doesn’t like you (6 panels). Packet of powdered Vitamite 
Non-Dairy Beverage. Cover letter and business card from 
Thomas A. Mekus, Vice President, Sales and Marketing. 
Address: 24 N. Clinton St., Defi ance, Ohio 43512-1899. 
Phone: (419) 782-8219.

1271. Fapojuwo, O.O.; Maga, J.A. 1995. Carbohydrate 
composition of raw vegetable soybeans grown at the same 
location. Developments in Food Science 37:1021-24. [7 ref]
• Summary: “Abstract: A series of 11 commercial vegetable 
soybean varieties, grown at the same location, was analyzed 
for their carbohydrate composition in the raw state. 
Carbohydrates identifi ed and quantitated in all varieties 
included fructose, glucose, sucrose, cellobiose, galactobiose, 
melibiose, raffi nose, stachyose and verbascose. In all but 
two of the varieties, sucrose was the major carbohydrate, 
with values of approximately 6-7 g/100g. The other two 
varieties had levels of 2.8-3.3 g/100g. Flatulence-inducing 
carbohydrates (raffi nose, stachyose, verbascose) ranged from 
approximately 1-3 g/100g among all 11 varieties.” Address: 
Dep. of Food Science and Human Nutrition, Colorado State 
Univ., Fort Collins, Colorado 80523.

1272. Leung, Albert Y. 1995. Better health with (mostly) 
Chinese herbs and food. Glen Rock, New Jersey: AYSL 
Corporation. 105 p. Illust. (color photos). Index. 22 cm. [10 
ref]
• Summary: “In this book, the herbs and foods are listed in 
alphabetical order. Properties and Most Common Traditional 
Uses listed for each item are based on reliable sources that 
include classical and authoritative works.”
 There is no separate entry for “Soybeans,” however at 
the entry for “Ginger” (p. 40) we read: “In addition to being 
a common spice, ginger has been used for thousands of years 
as a medicine by different cultures for the above conditions. 
In China, ginger is one of the most widely used herbs in 
formulas, and it is often used with black soybean, mung bean 
and/ or licorice to treat food and chemical poisoning.”
 Ginger is an appetite stimulant, digestive aid, 
antiinfl ammatory, etc.
 Traditionally, ginger was used to treat the common cold, 

sore throat, cough, excessive phlegm, nasal congestion, etc.
 On the back cover is a brief biography with a color 
portrait photo of Albert Yeung, PhD. “Born and raised in 
Hong Kong, Dr. Leung holds a B.S. degree in Pharmacy 
from the National Taiwan University, and M.S. and Ph.D. 
degrees in Pharmacognosy (the science of natural drugs) 
from the University of Michigan. He is the author of the 
original Encyclopedia of Common Natural Ingredients 
Used in Food, Drugs and Cosmetics (Wiley, 1980), now 
recognized as a classic in the fi eld and recently revised. 
Dr. Leung is also the creator of PHYTOMED, a computer 
database of herbal medicine developed under contract with 
the U.S. National Cancer Institute, which highlights the vast 
resources of traditional Chinese herbs in food, drug and 
cosmetic applications.” Address: P.O. Box 181, Glen Rock, 
New Jersey 07452.

1273. Lu, L.W.; Grady, J.J.; Marshall, M.V.; Ramanujam, 
V.M.S.; Anderson, K.E. 1995. Altered time course of urinary 
daidzein and genistein excretion during chronic soya diet in 
healthy males. Nutrition and Cancer 24(3):311-23. *
• Summary: “Abstract: Soybean consumption is associated 
with reduced rates of prostate and other cancers, possibly due 
in part to the presence of isofl avones... These results indicate 
that chronic soya exposure did not induce signifi cant changes 
in the metabolic pathways of isofl avones but altered the time 
courses of daidzein and genistein excretion. Thus chronic 
exposure to soya might prolong the tissue exposure to the 
presumed biologically active free and unconjugated forms of 
these isofl avones and thereby enhance their oncoprotective 
effects.”
 Discusses: soymilk (Banyan Foods), daidzein, 
genistein, and equol. Address: Dep. of Preventive Medicine 
and Community Health, Univ. of Texas Medical Branch, 
Galveston, TX 77555.

1274. National Dairy Council. 1995. The all-American guide 
to calcium-rich foods. Rosemont, Illinois. 8 panels. 23 cm.
• Summary: “It is very diffi cult to get all the calcium you 
need without eating Milk Group foods.” The fi ve most 
concentrated sources of calcium are: (1) Yogurt, plain, nonfat 
(1 cup): 452 mg. (2) Tofu, with calcium sulfate (½ cup): 434 
mg. (3) Yogurt, plain, lowfat (1 cup): 415 mg. (4) Cheese, 
Swiss (1½ oz): 408 mg. (5) Milkshake, chocolate (1 fl  oz): 
319 mg.
 “Calcium supplements: There are a wide variety of 
calcium supplements on the market... There are no benefi ts 
from taking more than your RDA for calcium. In fact, high 
doses of calcium may interfere with the absorption of other 
nutrients, like iron. The National Academy of Sciences 
recommends that individuals do not consume more than 
1,000 milligrams of calcium per day from supplements.” 
Address: Rosemont, Illinois.
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1275. Northrup, Christiane. 1995. The secrets of aging 
beautifully. Potomac, Maryland: Phillips Publishing Inc. 12 
p. 28 cm.
• Summary: In the section titled “Smooth away facial 
wrinkles and rough skin” (p. 2-3) Dr. Northrup advises: “If 
your skin is thinning, crepe-like, or wrinkled, this is a sure 
sign of poor hydration. First, be sure to include plenty of 
water (eight 8-oz glasses a day) in your diet. If this alone 
is not effective, I suggest you try trans-dermal natural 
progesterone. This is a skin cream that can help restore 
natural moisture balance... Your skin should begin to look 
more supple within a few weeks, and small wrinkles should 
vanish.”
 In the section titled “Have lustrous looking hair at any 
age” (p. 4-5), the doctor states: “If your hair is thinning out 
enough to concern you, ask your physician about DHEA, 
a natural hormone derived from soybeans that promotes 
hair growth and has few side effects. Use it in moderate 
amounts as too much can increase facial hair and cause slight 
masculinization.” Address: M.D. (gynecologist), Women to 
Women, Yarmouth, Maine.

1276. Northrup, Christiane. 1995. Heal your symptoms 
naturally. Potomac, Maryland: Phillips Publishing Inc. 18 p. 
28 cm.
• Summary: In the section titled “Natural healing for 
menopause” (p. 1-3) Dr. Northrup advises women to take 
natural progesterone, since their body stops producing its 
own progesterone during menopause. This supplement 
provides relief from both hot fl ashes and mood swings for 
many women. “For two weeks out of every month, use a 
little progesterone cream on the soft areas of your skin, 
changing sites often... Another form of natural progesterone 
is plant progesterone. There are many sources. The most 
common are soy foods and yams (not sweet potatoes).” 
Also take a safe form of estrogen–estriol. It can be applied 
as a vaginal cream and may protect against breast cancer. 
“Natural estrogens such as estriol have been in use for over 
50 years, and are considered generic. Although these natural 
hormones aren’t very common in the U.S., estriol is one of 
the more popular estrogens in Europe.” To fi nd a U.S. source 
call the Women’s International Pharmacy at 1-800-279-5708.
 “Natural plant hormones with estrogen-like effects are 
found in soy products, such as soy milk, tofu and miso, in 
addition to cashews, peanuts, oats, corn, wheat, apples and 
almonds. Japanese women go through menopause more 
easily than American women, partly because their diet is so 
high in the natural estrogens found in soy products. (Note: 
If you still have your uterus, never take estrogen of any kind 
without balancing it with progesterone.)”
 In the section titled “Natural healing for breast cancer” 
(p. 6-7) notes that you can lower your risk through diet. “Eat 
soy products, You can also protect your breasts with tofu. A 
study published in the September 1994 issue of the American 

Journal of Clinical Nutrition demonstrated that women who 
ate 60 grams of soy protein per day (about 2 ounces) had 
changes in the estrogen levels that were similar to the effects 
of tamoxifen–an antiestrogen drug that is undergoing study 
as a possible prophylactic agent in women who are at high 
risk for breast cancer.
 “The effects of soy protein on hormonal levels are 
thought to be from estrogen-like substances in soybeans 
called isofl avones. These behave like partial estrogen 
agonists/antagonists, which means they help increase the 
effects of estrogen in women who have estrogen levels that 
are too low, while helping to decrease the effects of estrogen 
in women whose estrogen levels are too high.
 “While we’re waiting for more research on the subject, 
I’d recommend adding soy protein to your diet regularly. In 
addition to tofu, soy protein is found in tempeh, miso and 
natto. These products are sold in many grocery stores and in 
almost all health food stores.” Address: M.D. (gynecologist), 
Women to Women, Yarmouth, Maine.

1277. Obatolu, V.A.; Osho, S.M.; Cole, A. 1995. Chemical, 
biological and sensory evaluation of extruded maize 
complemented with soybean and cowpea. In: Proceedings of 
the 21st Annual Conference of Nutrition Society of Nigeria. 
2 p. Held on 5-8 April 1995. [2 ref]
• Summary: The prevalence of malnutrition in Nigeria, 
especially among children, has led to frequent studies on 
the improvement of infant diet. The diet of most children is 
based on cereal grains, especially maize and sorghum, which 
are traditionally fermented, then ground to a paste–which is 
fi nally cooked to get a smooth gruel. Maize is already low in 
tryptophan, and this method of processing eliminates neatly 
all the water-soluble nutrients.
 Food legumes, because of their high protein content, 
offer a natural supplement to this staple diet. In Africa, 
cowpea is the choice of many populations “while soybean 
occupies a premier position as a world crop because of its 
high protein content.
 “The purpose of this study was the assess the quality 
of soybean and cowpea used in fortifying maize through 
extrusion cooking.”
 Conclusion: The inclusion of a legume in weaning diets 
can go a long way towards alleviating malnutrition among 
children in Nigeria. Corn-soy blends had good acceptability. 
Address: 1. Inst. of Agricultural Research and Training 
(IAR&T), OAU; 2. International Inst. of Tropical Agriculture 
(IITA); 3. Dep. of Human Nutrition, Univ. of Ibadan. All: 
Ibadan.

1278. Pelton, Ross. 1995. Experiences in Mexico with the 
medicinal benefi ts of the Haelan product for cancer treatment 
(Sound recording; cassette tape). Tijuana, Mexico. 32 
minutes.
• Summary: In this lecture in praise of the Haelan product, 
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Ross Pelton PhD says he has never seen a response in cancer 
patients so quickly as when they started using the Haelan 
product. This tape is distributed by the sister company of the 
company that imports and sells Haelan 851.
 During the 1960s Dr. Pelton earned a degree in 
pharmacy from the University of Wisconsin, then worked 
in drug stores for many years. “Not only was it a boring 
and repetitious job, but nobody was getting better.” People 
just took more and more pills. So he quit pharmacy and got 
his PhD in health and psychology. He studied nutritional 
biochemistry and that took him in the direction of anti-aging 
studies, life extension, and reversing the aging process.
 He started to study cancer in the early 1980s. At the 
University of Southern California at San Diego he worked 
with Dr. Schrouser, an expert on the use of the trace mineral 
selenium, to combat cancer. This was his fi rst experience of 
how powerful diet and nutrition could be in the prevention 
of cancer. Then he worked for a year as a consultant for 
the Gerson Institute, doing research on patients who had 
undergone alternative cancer therapy.
 Note: The Gerson Institute is located at P.O. Box 430, 
Bonita, California 91908. Located southeast of San Diego, 
California. Phone: 619-685-7600. Founded by Max Gerson, 
the powerful, natural, holistic Gerson Therapy has a 60 year 
track record of success in healing cancers, heart disease, 
arthritis, diabetes and other diseases. Over 200 articles in the 
literature document its effectiveness. Fresh, organic produce, 
freshly prepared fruit and vegetable juices and intensive 
detoxifi cation reactivate the body’s natural ability to heal. 
For more information see VegeScan Notes (April 1996).
 For the last 6 years Dr. Pelton has lived and worked in 
Mexico where he was an administrator of Hospital Santa 
Monica, “one of the largest facilities in the world offering 
alternative, nontoxic cancer therapies.”
 Eighteen months ago he received samples of the product 
called Haelan (pronounced HAY-lon). It is made from 
soybeans in China and imported to the USA. He fi rst tested it 
on six cancer patients who were very sick–bedridden, unable 
to eat, and constantly on IV feeding. They did not have 
enough energy to walk or to get up to go to the bathroom by 
themselves. He gave each patient 4 ounces of Haelan twice 
a day on an empty stomach. “In two days, four of these 
patients were up walking. It was just an astounding reversal. 
They got their energy back and started to be able to eat 
again.” Though he has used dozens of alternative therapies, 
he has “never seen a response in cancer patients so quickly 
as when they started using the Haelan product. So that got 
my attention very quickly. Now I have dozens of patients 
who say that Haelan has literally saved their life.”
 So Dr. Pelton got very interested, called Walter 
Wainright (who imports Haelan from China and sells it), 
and asked him to send all the documentation so Dr. Pelton 
could fi nd out how and why the product worked so quickly 
and dramatically. “When I started studying the research 

and documentation on Haelan, I got a little chagrined 
and embarrassed because I thought I was ‘Mr. Diet and 
Nutrition.’ I was on the cutting edge and knew everything. 
Haelan took me to a whole new level of understanding in 
diet and nutrition.”
 When the science of nutrition got started, they talked 
about carbohydrates, fats, and proteins. In the 1940s through 
1960s they went to the next level of nutrition, as they got 
into vitamins, minerals, and amino acids, then later into 
essential fatty acids. “But Haelan has a whole range of what 
we call micronutrients–which at the time were new to me–
things like isofl avones and phytoestrogens and phytosterols. 
This is a whole new level of nutrients, and there is a fairly 
signifi cant body of research on these micronutrients. Some 
of them have important anti-cancer properties, immune-
enhancing properties,” etc. These micronutrients are 
found “in live, fresh foods. Commercial factory farming 
is a horrendous nightmare.” The resulting commercially-
available foods no longer contain these micronutrients. No 
nutritional supplement products contain these micronutrients. 
The Haelan product has got tremendous concentrations of 
micronutrients, hence its power.
 Haelan is made from soybeans. In northern China 
thousands of acres of organic soybeans are being grown. 
They take a great deal of care about the nutrient level in the 
soil, because that directly infl uences the nutrients available 
to the plants. Over the years they have studied the 10,000 
different strains of soybeans and have picked the few strains 
that have the highest nutrient density. The people are trained 
to pick the soybeans at their very peak of ripeness, when 
their nutrient content is highest. Thus it tends to be a labor 
intensive process. In factory farming plants are picked before 
they are ripe, when only a minute amount of the potential 
nutrients are available. It takes about 25 pounds of organic 
soybeans to make one 8-ounce bottle of Haelan. Then there 
is a fermentation process, using an Azobacter bacterium, 
which fi xes nitrogen. This is important because many cancer 
patients are in a negative nitrogen balance; they’re losing 
protein and in some cases their body is auto-digesting itself 
for energy. Cachexia is a word that means “the wasting 
away of the body.” Haelan, which was developed at cancer 
hospitals in China, specifi cally to treat cancer patients. 
So is very effective in stopping and reversing cachexia in 
cancer patients. The price of Haelan is a little bit high, in 
part because it has to be imported from China. “But when 
you fi gure that it might turn your life around in a week or 
two, I think it is a pretty reasonable investment.” A critical 
cancer patient should know within a week if this product will 
reverse their cancer. “I’d say that about 90% of the patients 
that I’ve put on this product have responded favorably. I 
don’t want to lead you to believe that all of them have gone 
into long-term remission, but about 50% of them are turning 
their cancer around and making very good progress. I’ve 
seen a couple of patients that haven’t been able to tolerate 
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the product.” The product has a somewhat bitter fl avor, and 
is very concentrated.
 Dr. Pelton then discusses various studies showing that 
Haelan is effective in treating other illnesses. Address: 
Tijuana, Mexico.

1279. Read, Cathy. 1995. Preventing breast cancer: The 
politics of an epidemic. London: Pandora. *

1280. Scully, Terrence. 1995. The art of cookery in the 
Middle Ages. Woodbridge, Suffolk, England: Boydell & 
Brewer Ltd. (The Boydell Press). 276 p. Index. 24 cm. [89* 
ref]
• Summary: During the 14th and 15th centuries in Europe, 
the legumes most widely used in cookery were peas and a 
variety of beans–both dry and fresh. The peas were often 
pureed (“pea puree”) and occasionally ground to make pea 
fl our or fried. Recipes usually called for simply “beans.” 
Chickpeas, probably introduced from the Middle East by 
Arabs, were used from time to time.
 The source of most cooked foods for the lower classes 
was the stew pot, fi lled mainly with cereal grains, vegetables, 
and legumes–such as peas and beans. Popular dishes 
included pork-and-peas, and pea or bean cretonnée (p. 6-7). 
Pea puree and round breads were staples in the Middle Ages 
(p. 8-9). Vegetables commonly peddled and cried through 
town streets included fresh peas in their shells and fresh 
beans (p. 13). Fried peas, cooked beans, and bean cakes–like 
today’s prepared delicatessen items–were also sold this way. 
Pea fl our was used in Germany (p. 14-15).
 The main ingredient in breads was cereal grains; 
however peas, beans, and lentils were also used. In English 
households, the standard daily food ration was 2-3 pounds 
of wheat bread and a gallon of ale (p. 36). Fried beans (Fava 
in padella) (p. 45). Green peas were a common vegetable (p. 
67). Everyone knew how (without a recipe) to prepare peas, 
split beans, mashed beans, sieved beans, and beans in their 
shell (p. 71). On lean days, to moisten dry ingredients, the 
cook used the pot containing his pre-prepared pea puree (p. 
89). Cooks fashioned imitations of live creatures out of meat-
paste or (on lean days) out of pea- or bean-paste (p. 106). A 
cook could puree fruits and vegetables, then occasionally fry 
the puree (as with legumes) (p. 110).
 In England, a morning soup or mash of corn or legumes 
was often served (p. 122). Pea puree and strained peas were 
served at banquets (p. 125-26). For dinner, pea puree or bean 
puree (p. 133). While peas and beans may cause fl atulence, 
this is in part because they pass through the stomach so 
easily (p. 134). Pastes of meat or peas required spoons (p. 
173). Foods appropriate for robust working men include beef 
and goat, salt pork, stag, peas, beans, barley and wheat bread. 
Foods appropriate for the sick and weak include gruels of 
rice, oats, or barley prepared with almond milk, chickpeas, 
or pullet broths (p. 191). Chiquart, in his book On Cookery, 

included no less than 17 sick-dish recipes, more than 20% of 
the total. Most can be divided into four general categories, 
the fi rst of which is cereal grains or legumes. One such 
recipe is a Dish of Chick Peas (#76) (p. 193).
 On All Souls’ Day, which followed Hallows’ Eve 
(Hallowe’en), it was the practice to share the meal with 
one’s ancestors by taking some of it to the cemetery. Dishes 
prepared from peas, beans and lentils–which have been 
called the original ‘soul food–were customarily served at 
that time (p. 205). Among the foodstuffs of late medieval 
cookery, cheese, peas and beans (legumes), onions and 
mustard, were almost common enough to be called 
universal–along with bread and wine (p. 206). A recipe 
for Fish Jelly called for various spices “distempered with 
pea puree” (p. 215). In France, the recipe for Cretonne or 
Gratunne begins with a base of peas or beans (p. 216). The 
recipe for A Soringue (Une soringue) includes pea puree (p. 
224). One recipe is named Heathen Peas or Bohemian Peas 
(p. 235).

1281. Sears, Barry. 1995. The zone: A dietary road map. New 
York, NY: Regan Books. Div. of HarperCollins. xvii + 398 p. 
Illust. Index. 25 cm. *
• Summary: Sears holds a PhD and hundreds of patents, and 
is considered by some to be brilliant researcher, focusing on 
delivering chemotherapy in food. He recommends a high-
protein diet that consists of 30% protein, 30% fat, and 40% 
carbohydrates to achieve maximum athletic, mental, and 
physical performance. While some consider this a landmark 
book, most nutritionists do not. For critical reviews see: 
Vegetarian Times. Jan. p. 52. March. p. 22.

1282. SoyaScan Notes. 1995. Hot topics in 1995 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1. Meat alternatives. 2. A study of the meat 
alternatives industry and market. 3. Cancer-preventing 
substances in soybeans, especially genistein. 4. Breeding 
soybeans for food use. 5. Soy yogurt.

1283. Stephen, Alistair M. ed. 1995. Food polysaccharides 
and their applications. New York, Basel, Hong Kong: Marcel 
Dekker, Inc. xiii + 654 p. Index. 28 cm. [2800* ref]
• Summary: Contains 19 chapters by various authors, 
plus: Foreword by Prof. Pieter S. Steyn. Preface. List of 
contributors. Abbreviations. Address: Dep. of Chemistry, 
Univ. of Cape Town, Rondebosch, South Africa.

1284. United Soybean Board. 1995. Soybeans. They’re in 
almost everything (Leafl et). St. Louis, Missouri. 3 panels 
each side. Each panel: 22 x 9 cm. [2 ref]
• Summary: This attractive color leafl et, developed for 
USB by the EvansGroup in Seattle, Washington, and 
printed with soy ink, describes the many uses of soybeans. 
A color illustration shows thousands of soybeans in various 
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containers, in beer, potato chips, biodiesel, bread, a burger, 
cooking oils, paint, pet food, a plastic bowl, pharmaceuticals, 
lipstick, and glue. A chart shows the many uses of soybean 
oil products (incl. lecithin), whole soybean products, and 
soybean protein products (industrial/technical uses, edible 
uses, and feed uses of soybean meal and hulls). Under 
“Soybean facts,” brief defi nitions are given of soy isolates, 
soy concentrates, soy fl our, soy fi ber and bran, soybean oil, 
soy lecithin, and amino acids.
 Individual state soybean boards could pay to have their 
names printed on the leafl et. They would then use them to 
hand out at expos and fairs. This copy has the Minnesota 
soybean board name and address printed on it. Address: P.O. 
Box 419200, St. Louis, Missouri 63141-9200.

1285. U.S. Research Reports. 1995. The therapeutics of 
soybean phytochemicals. Metairie, Louisiana. 65 p. 28 cm.
• Summary: This is a collection of three journal articles 
by Morton Walker and many unpublished reports (none of 
which have an author, but each of which is dated), all in 
praise of Haelan 851. Address: P.O. Box 7802, Metairie, 
Louisiana 70010.

1286. Weil, Andrew. 1995. Spontaneous healing: How to 
discover and enhance your body’s natural ability to maintain 
and heal itself. New York, NY: Alfred A. Knopf. viii + 309 p. 
Index. 24 cm. [75 endnotes]
• Summary: This superb, landmark book, which provides 
a positive alternative to the American medical system, was 
written by an articulate, practicing physician (a graduate 
of Harvard Medical School in Massachusetts), and was 
No. 1 on The New York Times bestsellers list. Dr. Weil 
advocates “integrative medicine,” which takes the best from 
conventional / standard medicine and alternative / wholistic 
medicine. He also urges individuals to take responsibility for 
their own health by living and eating in a way that supports 
that body’s natural healing ability.
 Dr. Weil illuminates the mechanisms and processes of 
the body’s healing system, delineates the ways in which an 
individual can optimize the functioning of his or her own 
system, and outlines the alternative medicines and treatments 
available to aid the healing system, not only in the remission 
of life-threatening diseases but also in response to everyday 
illnesses and in day-to-day upkeep of basic health. In clear, 
concise language, Dr. Weil explains how the healing system 
operates, its interactions with the mind, its biological 
organization, its systems of self-diagnosis, self-repair, and 
regeneration.
 Dr. Weil strongly recommends soyfoods. In the 
chapter titled “A healing diet” Dr. Weil recommends a near 
vegetarian diet, but he recommends consumption of fi sh 
(p. 147-48) as a very healthy source of protein, although he 
cautions that many may be contaminated.
 In the section on “Soybeans” (p. 149) he notes that 

they contain much more protein than other beans, plus 
signifi cant amounts of polyunsaturated fat. Soy protein can 
be transformed into a remarkable variety of foods, including 
“facsimiles of animal foods” [meat and dairy alternatives]. 
“There may be great health benefi ts to soy that are just 
coming to light. They contain a group of chemicals called 
phytoestrogens that may offer signifi cant protection against 
prostate cancer in men and estrogenically driven diseases in 
women, including breast cancer, endometriosis, fi brocystic 
breast disease, and uterine fi broids, as well as the discomforts 
of menopause. Low incidence of these conditions among 
Japanese women may be due to their high consumption of 
soy foods, especially tofu.” At the end of this section he 
makes two basic recommendations for changing your diet 
“in a direction that favors spontaneous healing.” (1) “Eat less 
protein.” (2) “Begin to replace animal protein in the diet with 
fi sh and soy protein.” This will “both reduce your exposure 
to toxins and other harmful elements in meats, poultry, and 
milk and gain the benefi ts of health-promoting components 
of fi sh and soybeans.” At the end of this chapter (p. 153) he 
gives a brief nine-point summary of his recommendations for 
a healing diet, including “Try to replace animal protein foods 
with fi sh and soyfoods.”
 In the chapter titled “An eight-week program for 
optimal healing power,” Dr. Weil includes many specifi c 
recommendations for soyfoods (p. 212-17). For each week, 
there are recommendations in four areas: Projects, diet, 
exercise, and mental / spiritual.
 In the section on “Men’s health problems” (p. 260), 
he advocates increased consumption of soyfoods; “their 
phytoestrogens might protect the prostate from the 
unbalanced effect of male sex hormones.” In the section 
on “Women’s health problems” (p. 265-66), he again 
advocates increased consumption of soyfoods “for their 
protective phytoestrogens.” Vegetarianism is discussed on 
pages 136-37, 256. Dr. Weil has found that there are many 
disagreements about the health benefi ts of a vegetarian diet. 
Instead he prefers to focus on the “key areas of consensus 
emerging from studies of diet and health.” These are: (1) 
Calories: Eat a low-calorie diet that has all the required basic 
nutrients. (2) Fat: Eat a diet low in saturated fat and trans-
fatty acids and thus most foods from the animal kingdom. 
When he eats fat he prefers olive oil. (3) Protein sources: 
Do not eat more protein than your body needs. If you eat 
animal protein, don’t eat much. “Begin to replace animal 
protein in the diet with fi sh and soy protein.” Both promote 
good health. (4) Fruits and vegetables: Eat plenty, preferably 
organic. He loves broccoli which contains sulforaphane (a 
molecule within the isothiocyanate group of organosulfur 
compounds. It exhibits anticancer and antimicrobial 
properties in experimental models). (5) Fiber: Eat more 
whole grains and dietary fi ber. Address: M.D., Director, 
Program in Integrative Medicine, Univ. of Arizona, Tucson.
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1287. Missouri Soybean Merchandising Council. 1995? 
Soybeans–Good food for good health. Jefferson City, 
Missouri. 12 p. Each panel ranges in size from 7.5 x 9.5 cm 
to 14 x 9.5 cm. Undated.
• Summary: Printed with green soy ink on white paper, each 
page of this little booklet is a different height to serve as a 
sort of tab index. Contents: Good nutrition. Heart disease. 
Cancer prevention. Other diseases: Osteoporosis, diabetes. 
Adding soyfoods to your diet is not as hard as you might 
think: Soymilk, tofu, isolated soy protein, soy fl our, whole 
soybeans.
 The information in this brochure is based on “The 
Simple Soybean and Your Health,” by Mark Messina, 
PhD and Virginia Messina, RD. Though it was developed 
by the Missouri Soybean Merchandising Council (Susie 
Oberdahlhoff), any state soybean board could order copies 
with its name, address, and phone number printed on the 
back. Address: Missouri. Phone: 507-388-1635.

1288. United Soybean Board. 1995? Introducing a soy-a-
mid: How soybeans fi t into the eating plan described in the 
USDA’s Food Guide Pyramid (Leafl et). St. Louis, Missouri. 
3 panels each side. Each panel: 28 x 21 cm. Undated. [1 ref]
• Summary: This attractive and elaborate fold-out color 
leafl et consists of 6 panels, each 8½ by 11 inches. Contains a 
color reproduction of the USDA Food Guide Pyramid.
 “The soybean: A food group unto itself.” “Foods derived 

from whole soybeans, such as tofu and tempeh, are used as 
a primary protein source in many Asian countries. Tofu is 
also a good source of calcium in Asian diets where milk and 
milk products are seldom consumed. In fact, a Food Guide 
Pyramid in China or Japan would see tofu playing a major 
role in the third tier of the diagram [in the Vegetable Group].
 “Think soybeans: Whether you’re spreading soybean 
margarine on your pancakes fortifi ed with soybean fl our, 
or experimenting with tofu in your stir fry, remember that 
soybeans are a versatile food that can play an important role 
in your personal food guide pyramid.” Address: P.O. Box 
419200, St. Louis, Missouri 63141-9200.

1289. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part III (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: Returning to the Food Industry 
Research Institute (FIRI), Alvaro worked with his colleagues 
to construct a soymilk pilot plant in the fruit processing 
building, where they already had a decanting centrifuge for 
separating fruit into its juice and pulp. They left this machine 
(the most expensive and important in the soymilk pilot 
plant) where it was, and built the pilot plant around it–with a 
capacity of 500 liters per hour. To get rid of the beany fl avor, 
they added very hot water (above 90ºC) to the mill while 
grinding the soybeans, then they ran the hot slurry into a 
horizontal chamber where they kept it at 90ºC or hotter for 
2 minutes to wholly inactivate the enzymes. At this point 
Alvaro drew a diagram of this stage of the process. Soon this 
plant was producing good-tasting soymilk. But would the 
Cuban people accept it?
 Alvaro decided to make the soymilk into soy yogurt 
for various reasons: (1) Soy yogurt had acidity, which was 
important in enabling the product to be sweetened and 
fl avored; (2) Dairy yogurt was popular among the Cuban 
people; and (3) FIRI had long experience making it. Dairy 
yogurt has become widespread in Cuba since the revolution 
thanks to a major Bulgarian aid project in the 1960s 
(Bulgarians are considered the “fathers of yogurt”) and the 
Cuban government’s view that it was a good way to add 
protein to the diet. Dairy yogurt caught on in part because 
it is served in work and school cafeterias and snack bars 
together with free sugar, and it is sold in lecherías. Per capita 
consumption of yogurt soared fi fty-fold, from less than 0.1 
kg per year in 1963 to 5 kg in 1980 (p. 112). There are two 
basic types of yogurt, and both are cultured / fermented: 
Stirred yogurt and set yogurt. Both types had long been made 
in Cuba, adding sugar for sweetness, in 29 factories. FIRI 
decided to try to develop both types using cultured soymilk 
and some of the principles of Bulgarian yogurt technology.
 They transported the soymilk made in the fruit building 
at FIRI, to the dairy processing building, then worked with 
an interdisciplinary team. FIRI has its own culture collection 
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of food fermentation microorganisms containing a large 
variety of strains for cultured dairy products. One of FIRI’s 
mandates was to supply these to Cuba’s food industry. They 
tested many fermentation bacteria and arrived at several–the 
names of which are top secret! One of the bacteria uses the 
oligosaccharides (complex sugars) in soybeans as a source 
of energy, thereby getting rid of this undesirable cause of 
fl atulence in humans. But the researchers ran into two basic 
problems: the technology was very expensive, and the 
protein yield was very low. Only 50% of the protein in the 
soybeans ended up in the soymilk. The quality, however, was 
good. So they asked Alfa-Laval for a fi rm price on a soymilk 
plant that would produce 3-4 tons of soymilk per hour. The 
answer? $3 to 4 million. Too much!
 Each year from 1990 to 1993 the number of calories and 
grams of protein, per capita, in the Cuban diet dropped as the 
food problems of the Special Period grew more serious. 1993 
was the worst year of all. Malnutrition began to appear, and 
teams of health professionals arrived from abroad to study 
the problem and try to help. Something had to be done–soon!
 Necessity is the mother of invention. In Havana there 
was a large dairy products complex named Complejo Lacteo 
de la Habana. It used Alfa-Laval equipment and cow’s 
milk to make cheese, yogurt, ice cream, butter, and (most 
important) lactose and powdered whey. To produce the 
lactose required two centrifuges, that had cost $500,000 new. 
At the moment these two machines were standing idle due to 
the lack of cow’s milk during the Special Period. So in late 
1993, around these centrifuges, MINAL researchers built a 
scaled-up pilot plant with a capacity of 5,000 liters per hour 
of soymilk–ten times the output of the pilot plant at FIRI. 
The fi rst soymilk that came out of the enlarged pilot planted 
tasted great. In January 1994 production of stirred soy yogurt 
began. It was a drink with the consistency of a milk shake. 
By early 1994 some 200,000 kids ages 7-13 in Havana were 
receiving 1 liter per week of this soy yogurt from their local 
dairy ration stores. The program was a great success. Also in 
January 1994, production of Cerelac was discontinued.
 While this production was going ahead in Havana, the 
researchers continued work at FIRI on making a set soy 
yogurt, in part because they had a long tradition of making 
set dairy yogurt. But now a major problem arose. There was 
only one pair of the expensive Alfa-Laval centrifuges in all 
of Cuba. If the country wanted to set up similar soymilk 
plants in other provinces, it would have to invest millions of 
dollars to buy more centrifuges. This was clearly impossible. 
The only alternative was to start all over again, to develop 
Cuban technology to meet the challenge. A period of intense 
thinking began.
 One Sunday morning in early 1994, at his home, a key 
idea came to Alvaro. He called Alberto and they worked 
together with a sense of urgency to try out the idea in 
Alvaro’s kitchen. It worked! Bravo. On Monday at FIRI they 
began work immediately on the “new technology” (NT), a 

system that did not use centrifuges. This system also worked.
 With the yogurt he had produced, Alvaro had already 
convinced the Minister of Food Industry of the value of the 
new technology, and this minister then became a fervent 
supporter of the project.
 After they had developed the technology on a laboratory 
scale, a period of intensive work began to develop the 
prototype equipment, made in FIRI’s workshop with the 
participation of researchers, mechanics, electricians, and 
electronic specialists. A decisive factor in this step was the 
participation of Ing. Carlos Pérez, vice-director of FIRI, in 
charge of maintenance. By April 1994 they were ready to 
install the fi rst prototype NT system in a large idle dairy 
products plant at Holguín (pronounced hol-GEEN) in eastern 
Cuba. This plant was chosen because the workers are a very 
enthusiastic group and also because it has a good workshop 
and qualifi ed, hard-working mechanics. Thus, it could make 
a contribution to the successful and speedy installation of 
the fi rst plant. At this point, the whole interdisciplinary team 
that had developed the technology and equipment moved 
to Holguin, where they worked night and day, sometimes 
20 hours nonstop, with the men and women of Holguín, 
catching a little sleep when they could on the fl oor of the 
plant. It took, on average, 14 days to install each plant and 
get it running. This was possible thanks to the spirit and 
selfl ess dedication of these local people, who were willing to 
work so hard and with such great desire to help relieve the 
severe food shortages. When the soymilk plant was up and 
running, they tested it and the soy yogurt, made changes, 
and tested again. Finally in May 1994 the fi rst soy yogurt 
for the people Cuba came off the line. Everyone tasted it and 
rejoiced. Viva la revolucion! Continued. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

1290. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part V (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary:  See next page. At this point we were invited for 
lunch at a nice hotel on the Food Industry Research Institute 
(FIRI) compound. There we were served various fl avors of 
three dairylike soy products developed at FIRI. Our group 
of two Cubans and three Americans was invited to taste each 
product and offer our comments. (1) A set soy yogurt in cups 
in six fl avors: Caramel, coconut, banana, orange, vanilla, 
and strawberry. Caramel, the most widely distributed fl avor 
in Cuba, comes, of course, from Cuba’s abundant sugar 
supply. The soy yogurt’s acidity is 0.4 to 0.5 (half that of 
cow’s milk), and it contains 3.2% protein and 1.6% fat. By 
comparison, dairy yogurt contains 3.0% protein and 3.4% 
fat when made from whole milk, or 3.4% protein and 1.7% 
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fat when made from low-fat milk. This set soy yogurt is now 
sold in all provincial capitals in Cuba.
 The soy yogurt plant at Santiago de Cuba had an original 
capacity of 2,000 liters/hour. The plant was briefl y shut down 
to double its capacity to 4,000 liters/hour. During this period, 
children in Santiago de Cuba were supplied with dairy 
yogurt and this caused them to complain, as they objected to 
the more acid fl avor.
 (2) Soymilk ice cream (caramel fl avored). The 
ingredients are soymilk, sugar, soy oil, caramel (for fl avor), 
and a stabilizer. (3) Soy Cream Cheese. This is like the 
traditional Cuban queso crema, with much the texture of 
American Philadelphia cream cheese. Spread on crackers, 
it is delicious. Our group of fi ve tasters gave each of these 
three products excellent marks for fl avor, texture, and color. 
Shurtleff (who has the most experience with soyfoods of 
the fi ve) noted that this is the best soy yogurt he has tasted 
anywhere, one of the best soy ice creams, and the fi rst 
fermented soy cream cheese. Also served at this tasting 
was queso blanco, which resembled the traditional non-
fermented white cheese but made from whole buffalo’s milk. 
No soymilk was added. It was served in slices about ½ inch 
thick and 4 inches square, to be enjoyed on toast or crackers. 
This delicious product might also be made some day from 
soy.
 Alvaro says in summary that his team of researchers is 
proud of three major achievements: (1) Making soymilk with 
no beany fl avor; (2) Producing it at relatively low cost on 
equipment designed and constructed in Cuba using middle-
level technology; and (3) Making soymilk with a high 
protein yield (The fi gure for protein yield is a top secret).
 What are the big lessons to be learned from Cuba’s 
bold and very successful experiments with soyfoods? (1) 
Cuba is the world’s fi rst country (outside of the traditional 
soy countries in East Asia) to fully grasp and realize the 
potential of soyfoods, and specifi cally dairylike soy products. 
Countries with high population densities in East Asia (such 
as China, Indonesia, and Japan) have known for centuries 
that it makes much more sense in terms of economics, land 
use, the environment, and good health to get protein directly 
from plants (specifi cally soybeans and cereal grains) than to 
feed those plants to animals and then eat the animals. Since 
the 1960s experts in the fi eld of Third World development 
and food resources have stated repeatedly that soybeans are 
the protein source of the future. Not only are they the world’s 
lowest cost source of high-quality protein, but they are now 
known to contain a host of benefi cial phytochemicals, not 
found in any animal products, that appear to protect humans 
from cancer, heart disease, osteoporosis, and many of the 
unpleasant symptoms of menopause. Yet it took a major 
crisis to prompt Cuba to make the switch. (2) Cuba switched 
from dairy products to dairylike soy products largely for 
economic reasons and to make the country’s food economy 
more effi cient. The fact that Cuba has a centrally controlled 

economy probably facilitated the swift change. Yet with 
rapidly growing populations and declining incomes, many 
Third World countries may soon fi nd it necessary or wise 
to follow Cuba’s lead. Cuba has also become the world 
leader among Third World countries in sustainable, organic 
agriculture. Introducing a good food to a country under 
hardship conditions can pose a threat to that food’s future. 
Will the people associate it so strongly with memories of 
the hard times that they want to get rid of it when good 
times arrive? (3) Cuba made the transition to dairylike soy 
products without constructing any new buildings, and with a 
relatively modest investment in locally designed, appropriate 
technology that actually revitalized fl agging dairy processing 
plants. (4) By approaching the challenge with “beginner’s 
mind” and plenty of creativity, Cuba was able to develop 
exciting new soy products especially suited to Cuban tastes 
and unknown in other countries. (5) Cuba’s new soyfoods 
technology and processes offer the possibility of a new 
category of exports, which could earn badly-needed foreign 
exchange and, perhaps more important, offer new hope in the 
fi ght against malnutrition and hunger throughout the Third 
World.
 Wm. Shurtleff was given (1) A list of soymilk plants 
(converted dairies) in Cuba, with the name and location of 
the plant, the capacity in liters per hour (mostly 2,000 or 
4,000), the date each plant started making soymilk (from 
April 1994 to May 1995) and any observation (such as 
“Under construction”).
 (2) A graph of commercial production of soymilk (all 
kinds) from 1978 to 1985 in Japan, Thailand, Hong Kong, 
Korea, Taiwan, Malaysia and Singapore. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

1291. Chan, Chi-Keung; Lee, Stella; Le, Naomi. 1996. 
Vitasoy recalls 30 million drink cartons. South China 
Morning Post (Hong Kong). Jan. 10. p. 1 (Wednesday, ed. 2).
• Summary: “Soft drinks maker Vitasoy yesterday 
announced it is to recall an estimated 30 million drink 
cartons from Hong Kong and the rest of the world because 
of continuing production problems. The company, acting 
on more complaints about sour-tasting soya milk, is to also 
suspend production at its Tuen Mun plant. Managing director 
Winston Lo Yau-lai, who last week announced suspension of 
the company’s Shenzhen carton production lines, last night 
would not rule out industrial sabotage.
 “Retailers are being asked to stop sales of all cartons of 
Vitasoy drinks including soya milk, lemon tea and juices in 
250-millilitre, 375 ml and one-litre packs. Customers and 
retailers would be offered refunds... The company estimated 
that recalling the 15 million packs in circulation in Hong 
Kong and Macau would take 12 days. But it could not say 
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how long it would take to recall a further 15 million packs 
from more than 10 countries, including Canada, Australia, 
and the United States.
 “Yesterday’s announcement followed three more 
complaints from consumers concerning sour soya milk 
produced at the fi rm’s Tuen Mun plant... The group decided 
to recall eight million drinks manufactured in Shenzhen 
last Thursday after a barrage of complaints. A day later, it 
also recalled 42,000 cartons produced in Tuen Mun... The 
company promised none of the 1,000 workers at the plant 
would be affected. The recall does not affect the company’s 
bottled products including soya milk, iced teas, distilled 
water and Vita fresh milk. But paper products represent ‘a 
signifi cant proportion’ of turnover.
 “The fi rm admitted that the latest recall would have a 
‘material adverse effect’ on profi ts. Vitasoy International 
shares will also be suspended from stock market trading 
from this morning. The news came just as its share price 
was recovering from the sharp fall caused by last week’s 
announcement of the problems with Hong Kong and 
Shenzhen production. After falling more than eight per cent 
since Friday, the price yesterday rose fi ve per cent to $3.125.
 “Mr. Lo rejected claims the announcement had been 
provoked by Health Department pressure.” Preliminary 
results of Health Department tests showed that of the 240 
samples tested, only “four had been found to have abnormal 
acidity.”
 “’While bacteria were found in these four samples, 
they were not of pathogenic (disease-causing) nature,’ a 
spokesman said. ‘Further tests will be conducted to confi rm 
the exact identity of the bacteria.’”

1292. Guy, Camille. 1996. Soy still under scrutiny. New 
Zealand Herald–Wednesday Magazine. Jan. 10. Wednesday.
• Summary: Dr. Cliff Irvine, professor of endocrinology at 
Lincoln University, has just begun a study, funded by the 
Health Research Council, on the effects of soy formula. He 
told an FDA-sponsored conference in the United States, 
that phytoestrogens in soy infant formula are not eliminated 
by normal processing. “Since these isofl avones have 
marked effects on the reproductive development of many 
animals, some scientists are concerned that they may also be 
compromising the sexual development of human infants.”
 He wants to test the urine of male babies who have 
been fed soy formula to see if isofl avones are metabolised 
into active oestrogen compounds. If they are, he will then 
measure testosterone levels in those same babies.
 “Irvine explains that breast-fed male infants normally 
experience a surge of testosterone within the fi rst four 
months of life. That surge lays down irreversible pathways in 
the brain which determine development at puberty.”
 A photo shows four dead parrot chicks.

1293. Martinez Viera, Rafael. 1996. Work with bioactive 

products at INIFAT in Cuba (Interview). SoyaScan Notes. 
Jan. 10. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Martinez earned his PhD in Leipzig, East 
Germany. For many years he was the editor of Ciencias de 
la Agricultura (Agricultural Science) a biannual journal 
published by the Cuban Academy of Sciences and INIFAT. 
He is now writing a history of INIFAT and of eminent 
agricultural scientists in Cuba.
 His main line of research is sustainable agriculture, 
specializing in bioactive products including biofertilizers, 
biostimulants, and natural pesticides extracted from 
plants. He has done considerable research on Azotobacter, 
a nitrogen-fi xing bacterium which began to be used 
and studied with soybeans in other countries in the late 
1960s; unlike Rhizobium, Azotobacter is associative, not 
symbiotic. In most cases Azotobacter competes with or is 
even antagonistic to Rhizobium in the soil. Its use allows 
farmers to use about 40% less fertilizers with some crops. 
Thirty days after planting soybeans, Dr. Martinez hand-
sprays Azotobacter on the leaves; there the bacteria produce 
vegetable hormones, such as cytokinins, auxins, gibberellins, 
and amino acids–all of which stimulate the growth of the 
plants and, more importantly in Cuba, reduce the rate of 
fl ower abortion. Cuban scientists have developed special 
strains that produce 14 amino acids and that cause a 20% 
increase of soybean yield and a 30% yield increase in some 
other plants. His group is now developing a solid form of 
Azotobacter for export.
 He has also done research with other bacteria which 
transform organic phosphorus in the soil into a non-organic 
form which many plants, including soybeans, can assimilate.
 Humberto Diaz is the only breeder of new soybean 
varieties in Cuba. Pelican was the best introduced variety, 
but the varieties developed by Diaz have been signifi cantly 
better. In Cuba, there is a special need to develop different 
varieties for planting in the three different soybean growing 
seasons. The variety V-9 (named after the Russian geneticist 
Vavilov) is now grown on a large scale in Cuba. It was fi rst 
grown 4-5 years ago for spring forage, of which it yields 
about 30 metric tons/ha. In winter it produces about 2,000 
kg/ha of seed. The best varieties grown for soybean seeds 
yield about 3,000 kg/ha on small test plots, 2,000 kg/ha on 
small farms, and 1,200 kg/ha on large farms.
 In the area surrounding Cuban cities organoponic 
agriculture (organoponics, derived from hydroponics) is now 
becoming popular. In this form of urban agriculture, organic 
matter is mixed with soil in raised beds, which yield up to 20 
kg per square meter of fresh vegetables. Imported soybeans 
are used mostly for livestock feed (for cattle, chickens, and 
eggs) and for food.
 Note: Memories of INIFAT. A lovely place with a lush 
garden of exotic palms in a huge central courtyard, and a 
long driveway at the front lined with stately, tall Cuban 
palms. Large archives with many old documents and very 
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helpful librarians. Very nice people. Not one photocopy 
machine in the entire complex. Address: PhD, Chief of 
Bioactive Products Dep., INIFAT, Santiago de las Vegas, 
Cuba.

1294. Tacey, Elisabeth; Moir, Jane. 1996. Bitter blow for 
Vitasoy: An old favorite is now facing a crisis of confi dence. 
South China Morning Post (Hong Kong). Jan. 14. p. 9 
(Sunday, ed. 2).
• Summary: For Lo Kwee-seong, soya beans were the source 
of a fortune. He “turned a backstreet operation making soya 
milk drinks into a multi-billion dollar stalwart of Hong Kong 
life–the ubiquitous Vitasoy.
 When Mr. Lo died in May 1995 at age 85, the company 
had a turnover of $1.25 billion for the 1994-95 fi scal year. 
He had become a Commander of the British Empire, had a 
fi ne collection of Chinese art, and contributed substantially 
to the Hong Kong Museum of Teaware. After his offi cial 
retirement from Vitasoy” in late 1993, he “weathered some 
controversy over a huge $45 million payoff he received 
during the company’s public fl otation in 1994.”
 But ongoing problems with sour soymilk and production 
have dogged the company at both its Tuen Mun and 
Shenzhen plants for the past 3 months. Thirty million carton 
drinks have been recalled from both factories during the past 
10 days.
 “Analysts and management experts point out the 
similarities with the Perrier debacle in 1990, when traces of 
benzene were found in the formerly lauded mineral water. 
Perrier’s market share in the UK, for instance, plummeted 
from 60% before the crisis to 25% afterwards.
 “Vitasoy, with a 90% share of the soya milk market–
Watson’s, Hi-C and Nestle being its strong competitors–
may suffer a similar fate. The fi rm has been praised for 
taking all its paper-packed products off the market, despite 
fi nding fl aws only in the Shenzhen plant and in one of its 13 
production lines at Tuen Mun.
 “But a build-up of various problems since last October 
has left a perception of disarray at the fi rm, says director 
of the Hong Kong Institute of Marketing, Henry Steele... 
Directors of the fi rm, which employs 1,500 people, say they 
have been too busy trying to put the problems right to spend 
much time talking publicly about the affair. Four of Mr. Lo’s 
six children remain directors.
 “Old Mr. Lo was known as a man of strong Confucian 
values. Elsie Tu, who worked with him as a legislative 
and urban Councillor, described him as ‘humble and hard-
working.’” Here is a brief chronology of what went wrong.
 In the autumn of 1995–Vitasoy pulls their new 
formulation of malt milk drinks from the shelves after 
undisclosed production problems.
 1995 Oct. 24–Complaints of sour taste or kerosene-like 
smell in soymilk products from the Tuen Mun plant leads to 
recall of 50,000 cartons. Vitasoy blames the problem on a 

stem fi lter used in sterilization.
 1996 Jan. 3–Vitasoy promises to step up monitoring of 
their Shenzhen plant after complaints of sour taste in malt 
soymilk.
 Jan. 4–All seven production lines in Shenzhen halted. 
Eight million cartons of paper-packed drinks are recalled 
although complaints relate to about 9,000 250 ml malt soya 
milk packs from two production lines only. The company 
says the problem occurred during packaging and says 
investigation will last a month. The price of Vitasoy shares 
drops 8.5 percent.
 Jan. 5–About 42,000 250 ml malt drinks made at the 
Tuen Mun plant are recalled after two complaints of sour 
taste.
 Jan. 9–All thirteen lines at Tuen Mun that package 
in paper cartons are closed. A worldwide recall of 30 
million carton drinks begins, covering all milk, tea, and 
juice products. The company expects an investigation by 
Swedish food experts to take 2 to 4 weeks. Bottled drinks 
are unaffected. Trading in Vitasoy shares is suspended. Non-
pathogenic bacteria are found in four milk samples.

1295. Mazur, Witold; Fotsis, T.; Wähälä, K.; et al. 1996. 
Isotope dilution gas chromatographic-mass spectrometric 
method for the determination of isofl avonoids, coumestrol, 
and lignans in food samples. Analytical Biochemistry 
233(2):169-80. Jan. 15. [47 ref]
• Summary: Discusses: Granola candy bar (USA), 9-grain 
bread, crisp bread, Finn crisp bread, sunfl ower seeds, country 
rye bread, lapacho tea (Tacoma heptaphylla), fl ax seed, 
soy fl our (Soyolk fl our, Spillers, UK), daidzein, genistein, 
coumestrol, formononetin, Biochanin-A, lignans (SECO, 
matairesinol). Address: Dep. of Clinical Chemistry, Univ. of 
Helsinki and Lab. Dep. of Helsinki Univ. Central Hospital, 
Helsinki, Finland.

1296. Anderson, James W. 1996. Health benefi ts of soy 
protein. Paper presented at the Thirteenth Annual Soy 
Research Symposium, sponsored by the Kentucky Soybean 
Association. 4 p. Held 5-6 Jan. 1996 at Lexington, Kentucky. 
Unpublished manuscript.
• Summary: “Soy protein provides many health benefi ts 
for humans. Populations with high levels of soybean intake 
have lower rates of coronary heart disease, breast cancer, and 
osteoporosis than populations with low levels of soybean 
intake. Clinical studies document that intake of soy protein 
is accompanied by a reduction in serum cholesterol and 
LDL-cholesterol with preservation of HDL-cholesterol 
concentrations... Studies in monkeys suggest that 60-
70% of the hypocholesterolemic effects of soy protein are 
related to soy isofl avones associated with most soy protein 
preparations. Studies in experimental animals indicate 
that soy protein or soy isofl avones inhibit development of 
mammary and prostate cancer and tumor angiogenesis.
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 “The available data suggest that the soy isofl avones 
present in soy protein have these benefi cial effects in 
humans: reduction of serum cholesterol and risk for coronary 
heart disease, reduction in risk for breast cancer, and 
reduction in risk of osteoporosis in women. Soy isofl avones 
may also decrease post-menopausal symptoms in estrogen 
defi cient women. Practical ways to increase soy protein and 
soy isofl avone intake may offer major health benefi ts for 
American women as well as for hypercholesterolemic men 
who ordinarily consume small quantities of soy protein and 
soy isofl avones.”
 “Breast cancer is the second most common cancer in 
Western countries but it has a much lower incidence in 
Third World and Asian countries... Several studies suggest 
that high intake of soy protein protects from development 
of breast cancer. These soy protein sources are rich sources 
of soy isofl avones which may protect from development 
of breast cancer. Isofl avones are plant chemicals unique to 
soybeans which have important chemical properties. These 
compounds inhibit a number of enzyme reactions and act 
as antioxidants. They have actions that resemble the plant 
antiestrogen tamoxifen. Genistein, a major soy isofl avone, 
also inhibits growth or a number of cancer cells in laboratory 
tests. Genistein also inhibits angiogenesis.” Address: M.D., 
Metabolic Research Group, VA Medical Center and Univ. of 
Kentucky, Lexington, KY 40511. Phone: 606-281-4954.

1297. Anderson, James W. 1996. Soy protein lowers blood 
cholesterol. Kentucky Soybean Board Annual Soy Research 
Symposium 13:13. Held 5-6 Jan. 1996 at Lexington, 
Kentucky.
• Summary: Coronary heart disease (CHD) accounts for 
approximately 600,000 deaths each year in the USA. 
“Elevated serum cholesterol concentration is a major risk 
factor for CHD and oxidation of low-density lipoprotein 
(LDL) has a central role in the atherosclerosis process.” Dr. 
Anderson’s meta-analysis indicates that consuming 17 to 25 
gm of soy protein per day could have a meaningful effect on 
lowering cholesterol levels. A photo shows Dr. Anderson, 
smiling. In front of him on a table are packages of Mori-
Nu Tofu and Vitasoy soymilk. Address: M.D., Metabolic 
Research Group, VA Medical Center and Univ. of Kentucky, 
Lexington, KY 40511. Phone: 606-281-4954.

1298. Anthony, Mary S.; Clarkson, T.B.; Hughes, C.L., Jr.; 
Morgan, T.M.; Burkes, G.L. 1996. Soybean isofl avones 
improve cardiovascular risk factors without affecting the 
reproductive system of peripubertal Rhesus monkeys. J. of 
Nutrition 126(1):43-50. Jan. [41 ref]
• Summary: The authors fed peripubertal male and female 
rhesus monkeys moderately atherogenic diets in which 
the source of dietary protein was a soy protein isolate 
(20% by weight), “either containing phytoestrogens (also 
termed isofl avones) or with the phytoestrogens removed by 

alcohol extraction. The study was a crossover design with 
each period lasting for 6 mo. The phytoestrogen-intact soy 
protein (compared with the alcohol-extracted soy protein) 
had favorable effects on plasma lipid and lipoprotein 
concentrations, specifi cally by signifi cantly reducing LDL + 
VLDL cholesterol concentrations in both males and females 
(about 30-40% lower), signifi cantly increasing high density 
lipoprotein cholesterol (HDLC) concentrations for females 
(about 15% higher) and signifi cantly lowering total plasma 
cholesterol (TPC):HDLC ratios (about 20% lower for males 
and 50% lower for females). The phytoestrogens had no 
adverse effects on the reproductive systems of either the 
males or females, as evaluated by reproductive hormone 
concentrations and organ weights at necropsy.”
 Thus, soy isofl avones (e.g., daidzein and genistein) 
are implicated in some health-enhancing properties such as 
lowering the risks of cardiovascular diseases. Address: 1-2. 
Comparative Medicine Clinical Research Center; 3. Dep. 
of Obstetrics and Gynecology; 4-5. Dep. of Public Health 
Sciences. All: Bowman Gray School of Medicine, Wake 
Forest Univ., Winston-Salem, North Carolina 27157-1040.

1299. Arjmandi, Bahram H.; Alekel, L.; Hollis, B.W.; Amin, 
D.; Stacewicz-Sapuntazakis, M.; Guo, P.; Kukreja, S.C. 
1996. Dietary soybean protein prevents bone loss in an 
ovariectomized rat model of osteoporosis. J. of Nutrition 
126(1):161-167. Jan. [32 ref]
• Summary: “Despite the higher rate of bone turnover in 
the soybean-fed animals, the vertebral and femoral bone 
densities of these rats were signifi cantly greater than those 
of rats in the ovx [ovariectomized–having ovaries removed] 
group, suggesting that formation exceeded resorption.” 
Address: 1. Dep. of Human Nutrition and Dietetics, Univ. of 
Illinois at Chicago, Chicago, IL 60612.

1300. Barnard, Neal. 1996. Heart disease: Preventing a 
national tragedy. Nutrition Advocate (Ithaca, New York) 
2(1):6. Jan. [1 ref]
• Summary: “Imagine if two jumbo jets collided over a 
major city and, in the resulting fi reball, 4,000 people died. It 
would be a national tragedy–one of the worst accidents ever. 
People would demand that the airlines and the government 
made sure nothing like that could happen again.”
 A tragedy of this proportion happens every day in the 
United States, as 4,000 lives per day are taken by heart 
attacks, and almost nothing is being done about it.
 “On July 21, 1990 a revolution took place in medicine. 
That was the day the prominent medical journal The Lancet 
published the fi ndings of a young, Harvard-educated doctor 
now on the faculty of the University of California at San 
Francisco... Dr. Dean Ornish demonstrated that heart disease 
can actually be reversed without medicines. He found that 
after a year, 82% of the people who followed his program 
at Fort Mason in San Francisco, showed some measurable 
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reversal of their coronary artery blockages.” The test group, 
following American Heart Association recommendations, got 
worse. It took only a month or two for patients to get used to 
the new totally vegetarian [vegan] diet, where less than 10% 
of the calories came from fat. Address: M.D., Assoc. Director 
for Behavioral Studies, Inst. of Disease Prevention, George 
Washington School of Medicine.

1301. Boatwright, Linda. 1996. Soy protein: Nutritional 
answers for school lunches. Kentucky Soybean Board Annual 
Soy Research Symposium 13:14. Held 5-6 Jan. 1996 at 
Lexington, Kentucky.
• Summary: Over 5 billion meals are served each year 
in the nation’s schools, amounting to 30 million meals 
each day. “This year, new dietary guidelines for school 
lunch have been released, unveiling the biggest change in 
school lunch in 50 years. The new National School Lunch 
Program guidelines aim to reduce total fat, saturated fat and 
cholesterol content of meals served to children.”
 “Current guidelines suggest that only 30% of calories in 
a food item should come from total fat–the average among 
schools surveyed was 38%. Further, saturated fat was nearly 
twice as high as the recommended levels.” “Soy helps to 
retain moisture, improve yield, extend shelf life, enhance 
color and appearance, and signifi cantly boost protein quality 
while lowering the fat content.”
 “Soy’s three most helpful answers for consumers are 
also important to know: A. Lowering fat while maintaining 
protein quality. B. Reducing cancer risk. C. Prevention of 
heart disease.” Address: Soy utilization consultant.

1302. Campbell, T. Colin. 1996. Vegetarianism vs. science: 
Building bridges over troubled waters. Nutrition Advocate 
(Ithaca, New York) 2(1):1, 8. Jan. [3 ref]
• Summary: “Vegetarianism needs science and science 
needs vegetarianism.” The potential benefi ts are many and 
very signifi cant for both sides. Dr. Campbell has been a 
biomedical scientist for more than 35 years, a vegetarian for 
10 or so years and “a much more strict vegetarian [vegan] for 
the 5-6 years.”
 “Big Science is much too concerned about fi nding 
a magic potion to cure disease rather than discover how 
nature best prevents disease. It’s about defying or trying to 
control nature rather than understanding it.” Big Science 
“has focused too much on the molecular details of irrelevant 
trivia while failing to synthesize details into something more 
wholesome. In so many ways, Big Science is about building 
and selling quick fi xes, coming from ideas that mostly arise 
from the proposition that the human mind possesses the 
supreme ability to ‘conquer’ nature.
 “On the other hand, vegetarianism is built on various 
philosophical views that fi t poorly with rational empirical 
science, or so scientists want to believe.” Both views rest 
on too much dogmatism. Many big, complicated questions 

about the benefi ts of a vegetarian diet remain. Address: Jacob 
Gould Schurman Prof. of Nutritional Biochemistry, Cornell 
Univ., Ithaca, New York.

1303. Chapin, R.E.; Stevens, J.T.; Hughes, C.L.; Kelce, 
W.R.; Hess, R.A.; Daston, G.P. 1996. Endocrine modulation 
of reproduction. Fundamental and Applied Toxicology 
29(1):1-17. *
• Summary: Includes a discussion of the effects in infants of 
soy isofl avones.

1304. Day, Charles E. 1996. Soyaceutical new product 
development. Kentucky Soybean Board Annual Soy Research 
Symposium 13:16. Held 5-6 Jan. 1996 at Lexington, 
Kentucky. Unpublished manuscript.
• Summary: “The soybean is a treasure trove of nutriceutical 
agents just waiting to be mined. It is a great misfortune in 
this country that rather than consuming these very healthful 
substances from soybeans we feed them to our farm animals. 
Audax is developing a series of new nutritional products 
based upon the many health promoting phytochemicals 
(soyaceuticals) contained in the soybean.
 “The class of soybean substances now receiving the 
most attention are the isofl avones. These materials exhibit 
many benefi cial activities including cancer prevention, 
cholesterol lowering, antioxidant, inhibition of osteoporosis, 
and control of cancer growth among many others. Of the 
several isofl avones in soybeans, genistein seems to have the 
greatest activity in many of the health benefi t areas. For this 
reason Audax has developed a new product called Genistone 
(registered trademark) which is a soybean extract highly 
enriched in genistein containing isofl avones. Genistone may 
be useful for supplementing both soy based and other food 
products to increase their content of natural soy isofl avones, 
especially genistein, for the purpose of better health 
maintenance and disease prevention and control.
 “In addition to isofl avones soybeans also contain 
many other phytochemicals which may have activity either 
for the prevention or control of cancer. Therefore, Audax 
is also developing a soy-based product as a nutritional 
adjuvant and complementary therapeutic modality for cancer 
treatment. This soyaceutical dietary supplement will be used 
to augment, not supplant, standard cancer regimes. It is a 
combination of soy extracted phytochemicals with other 
nutriceutical materials.”
 “Soyaceuticals not only have exciting potential for the 
improvement of human health but also hold tremendous 
promise as value added products for the soybean industry in 
the Commonwealth of Kentucky.”
 This paper was presented at the Thirteenth Annual Soy 
Research Symposium, sponsored by the Kentucky Soybean 
Association. Address: Director of Research, Audax, Inc., 
1385 Bear Creek Road, Leitchfi eld, Kentucky 42754. Phone: 
502-242-3791.
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1305. Doidge, Brian. 1996. Canadian soybean export 
prospects for 1996. Canadian Export Soybeans (OSGMB, 
Chatham, Ontario, Canada) 9(1):3-4. Jan.
• Summary: “The recent formation of the Canadian Soybean 
Export Association (CSEA), serves to focus attention on this 
rapidly growing sector of the Canadian soybean industry.” 
The 1994/95 crop set a new record with soybean exports of 
524,254 tonnes (19.26 million bushels). Another strong year 
is projected for 1995/06.
 Note: The CSEA is an association of major Canadian 
soybean exporters; the association does not itself export. One 
of its major objectives is to lobby the Canadian government 
for funding and promotional support.
 Talk with Michael Loh of Canada. 1996. Jan. 24. 
Members of CSEA include W.G. Thompson, Maple Leaf 
Foods, Cargill, etc. Nutrisoya, Inc. will also be a member.
 A half-page table (p. 3) shows Ontario soybean supply 
and demand for 4 years from 1992/93 to 1995/96. Under 
soybean supply, statistics show: Acres harvested, beginning 
stocks, production, imports, and total supply. Under soybean 
supply are: Crush, export, seed, other domestic use, and total 
use. Plus ending stocks and average price per bushel.
 A full-page table (p. 4) lists Ontario soybean exports 
for 4 years from 1991/92 to 1994/95. Ontario’s top four 
export customers in Asia in 1994/95 were: Japan (25,988 
tonnes), Hong Kong (23,311), Singapore (22,502), and 
Malaysia (16,231). Others are Indonesia, North Korea, 
Philippines, and Taiwan. The top 4 customers in Western 
Europe in 1994/95 were: Netherlands 73,654 tonnes, Spain 
61,134, France 51,119, Belgium 15,428. In Eastern Europe, 
Poland bough 10,000+ tonnes in 1993/94 and 1994/95 and 
Uzbekistan bought 7,117 tonnes in 1993/94. Total exports 
have grown steadily from 238,809 tonnes in 1991/92 to 
495,772 tonnes in 1994/95. Address: Education and Business 
Manager, Ridgetown College of Agricultural Technology.

1306. Hartwig, Edgar E. 1996. Registration of soybean 
germplasm line D90-7256 having high seed protein and low 
oligosaccharides. Crop Science 36(1):212. Jan/Feb. [2 ref]
• Summary: “Low oligosaccharides” means less fl atulence-
causing complex sugars. Address: P.O. Box 196, Stoneville, 
Mississippi 38776.

1307. King, Roger A.; Broadbent, J.L.; Head, R.J. 1996. 
Absorption and excretion of the soy isofl avone genistein in 
rats. J. of Nutrition 126(1):176-82. Jan. [28 ref]
• Summary: “Abstract: Rodent models have been used to 
study the anticarcinogenic properties of the soy isofl avones, 
particularly genistein, but there is little information regarding 
the pharmacokinetics of the absorption and excretion of 
genistein... The results suggest that the extent of absorption 
of genistein is similar for the glycone and aglycone forms. 
Although higher initial plasma concentrations may be 

achieved with the aglycone, similar long-term concentrations 
exist for both forms of isofl avone.” Address: 1. CSIRO Div. 
of Human Nutrition, Adelaide, South Australia 5000.

1308. Lark, Susan M. 1996. The estrogen decision: Self help 
book. Revised & updated. Berkeley, California: Celestial 
Arts. 313 p. Illust. Index. 22 x 22 cm. [256* ref]
• Summary: This excellent, well-researched, and easy 
to understand book is “A complete guide to relief from 
menopausal symptoms through hormonal replacement 
and alternative therapies.” It is divided into two parts: I. 
Hormone replacement therapy: Is it for you? (Chapters 1-9). 
II. Alternatives to hormone replacement therapy (Chapters 
10-17).
 Soybeans, soyfoods, and vegetarianism are discussed 
in many parts of this book. Women in the USA who do not 
suffer from hot fl ashes tend to eat a more vegetarian diet high 
in plant estrogens (p. 68). Nondairy soy yogurt made with 
live acidophilus cultures is an excellent food for preventing 
vaginal infections (vaginitis), urinary tract infections, and for 
menopausal women in general; this delicious food is sold at 
many health food stores (p. 84-86).
 In Chapter 10, titled “Dietary principles of menopause 
relief,” is a section on “Foods that ease menopausal 
symptoms.” A long subsection titled “Beans and peas 
(Legumes)” (p. 124-26) starts by noting that “Soybean-
based products actually help reduce and prevent menopausal 
symptoms. Soybeans are loaded with natural plant or 
phytoestrogens, called biofl avonoids.” It goes on to discuss 
the reasons for these benefi ts, with scientifi c documentation. 
Soybean oil is also a good source of essential fatty acids (p. 
128-29).
 Chapter 11, titled “Menus, meal plans, and recipes,” 
calls for use of soyfoods and other legumes in place of red 
meats, poultry, and dairy products (p. 163-67); tofu and 
soymilk are used in many menus and at least 14 recipes.
 Chapter 12, titled “Vitamins, minerals & essential fatty 
acids,” contains sections on the benefi ts of biofl avonoids, 
which are found in soybeans, for relieving menopausal 
symptoms, such as heavy and irregular bleeding (p. 172), hot 
fl ashes, night sweats, vaginal and bladder atrophy (p. 174-
75), menopause-related emotional symptoms and insomnia 
(p. 177-79, also vitamin E found in soy oil). Omega-3 fatty 
acids, also found in soybeans, can help reduce one’s risk of 
heart disease (p. 188).
 Chapter 13, “Herbs for menopause,” notes that estrogen 
and progesterone are widely synthesized from soybeans, 
which contain a preformed steroidal nucleus.
 One problem with this book for more serious students 
is that the bibliography is completely disconnected from the 
text. One cannot easily go from a statement in the text to 
its source in the bibliography. Address: M.D., 101 First St., 
Suite 441, Los Altos, California 94022. Phone: 415-941-
5905.
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1309. Product Name:  SoyPro Shake [French Vanilla, or 
Chocolate Malt].
Manufacturer’s Name:  Life Services Supplements, Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  3535 Route 66, Neptune, NJ 
07753.  Phone: 1-800-542-3230.
Date of Introduction:  1996 January.
Wt/Vol., Packaging, Price:  Chocolate: 22.7 oz can or 
Vanilla 21.5 oz can. Each (14 servings) sells for $18.17 plus 
shipping which is $4.75 for 1-2 items (UPS ground) or $5.50 
for 3-4 items.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page color) in 
Vegetarian Times. 1996. March. p. 73. “SoyPro Shake. 
Delicious soy protein shake!” “The health benefi ts of a 
diet high in soy protein isolates and isofl avones, especially 
genistein, are becoming the subject of increasing world-
wide research... Guaranteed source of isofl avones such as 
Genistein (.222 grams/serving).”
 Talk with Shari Goldwyn of Life Services Supplements 
Inc. 1996. March 11. This product was fi rst sold in Jan. 1996. 
It comes as a powder in a can; add water or soymilk. No 
genistein is added to the product.
 Leafl et (5½ by 8½ inches). “SoyPro Shake.” “Abundant 
soy protein isolates–10 grams per serving. Only 144 calories 
per serving. Zero fat.”

1310. Luzzi, Bruce. 1996. Soybean germplasm with modifi ed 
fatty acid profi les. Canadian Soybean Technical Bulletin 
(OSGMB, Chatham, Ontario, Canada) 1(1):1-2. Jan.
• Summary: The quality and use of soybean oil is dependent 
on the relative proportions of the fi ve basic fatty acids in 
the oil: saturated (palmitic and stearic), monounsaturated 
(oleic), and polyunsaturated (linoleic and linolenic). Soybean 
oil high in polyunsaturated fatty acids, especially linolenic 
acid, is undesirable to processors these fatty acids reduce 
oil stability and increase the rate of oxidative rancidity. 
Hydrogenation has traditionally been used to reduce the level 
of polyunsaturated fats and increase oil stability. Palmitic 
acid has been associated with increasing blood cholesterol 
levels and the risk of coronary heart disease. Replacing 
palmitic acid with stearic acid in the fatty acid profi le of 
soybean oil may provide the structure necessary for the 
production of solid fats without adversely affecting human 
health.
 In 1984 the University of Guelph and the Ridgetown 
College of Agricultural Technology initiated a program to 
develop soybean genotypes with altered fatty acid profi les. 
“Treating soybean seeds with a chemical mutagen (EMS) 
produced genotypes with reduced levels of palmitic or 
linolenic acids and elevated levels of stearic or oleic acids. 
Some of these lines were remutated or hybridized to create 
genotypes with desirable levels of two or more fatty acids.”

 Table 2 shows the fatty acid profi les in various soybean 
genotypes, 5 derived from chemical mutation, 3 derived from 
hybridization, together with the typical fatty acid profi le 
of a soybean. Address: Univ. of Guelph, Guelph, Ontario, 
Canada.

1311. McCord, Holly. 1996. Savor the new white-hot 
superfood. Way, way beyond the usual tofu: 7 easy, tasty 
ways to get “soying.” Prevention (Emmaus, Pennsylvania). 
Jan. p. 79-83.
• Summary: The article begins: “Finally, soy’s so hot it’s 
smokin’! After years of neglect, mounting studies now 
suggest that soy foods help us dodge the big ones–heart 
disease and breast and prostate cancer. Maybe even 
osteoporosis... But in the United States, where we grow half 
the world’s soybeans and then feed ‘em mostly to chickens, 
the idea of soy for dinner somehow doesn’t cut it. Fear of 
tofu–a white, spongy, soybean curd that most of us don’t 
have a clue how to cook with–runs deep.
 “If this describes you, relax! We’ve discovered seven 
surprisingly gentle ways to get you started with soy. They’re 
all delicious and supereasy–foods even soybean sissies can 
relate to.” 1. Pour soy milk on your cereal. 2. Whip up tofu 
blender smoothies (using Mori-Nu Silken Lite Firm Tofu–
aseptic pack). 3. Make chocolate pudding no one can resist 
(using Mori-Nu Silken Lite Extra Firm Tofu). 4. Add “Sweet 
Beans” [green vegetable soybeans] to your repertoire. 5. 
Indulge in healthy Sloppy Joes (add TVP to a can of Sloppy 
Joe sauce and serve on a bun). 6. Go Nutlettes! The only 
ready to eat soy breakfast cereal made from a TVP you don’t 
rehydrate. Order by phone from Dixie USA, Inc. 1-800-347-
3494. 7. Drink soy protein beverages (such as Take Care. 
Order by phone from Nutritious Foods, Inc., 1-800-445-
3350).
 A sidebar discusses why soy is white-hot: Soy protein 
lowers high cholesterol. Soy isofl avones may beat breast 
and prostate cancer. Because soy protein causes less calcium 
excretion from the body than does animal protein, it may 
reduce osteoporosis. “Also, soy isofl avones may help slow 
down bone loss after menopause and relieve symptoms such 
as night sweats and hot fl ashes.” Address: R.D.

1312. Mead, Nathaniel. 1996. Breakthroughs in cancer 
research: Doctors using nontoxic approaches to cancer show 
promising results. With detoxifi cation, dietary changes, and 
an array of vitamins, herbs, and other supplements, plus 
limited use of conventional treatments, advanced cancers are 
being cured. Natural Health. Jan. p. 82-85, 135-38.
• Summary: Part 7, titled “Soy foods,” states: Tofu and other 
soybean products contain high concentrations of genistein 
and other isofl avones, substances that exert major antitumor 
effects. Genistein’s anti-angiogenic (blocking the formation 
of new blood vessels that feed the tumor) potential appears to 
be stronger than the active compound in shark cartilage. Soy 
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is also a superb source of choline [in lecithin], which plays 
important roles in detoxifi cation and preventing liver cancer. 
Address: Frequent contributor to Natural Health.

1313. Napier, Kristine. 1996. The one food that could save 
your life: Long a favorite of vegetarians, the soybean is now 
touted as a potent cholesterol cutter. Why its not just another 
dietary fad. Good Housekeeping. Jan. p. 101-02.
• Summary: This article begins with a summary of the meta-
analysis by Dr. James Anderson of Kentucky, published in 
the New England Journal of Medicine (Aug. 3), showing 
that soy protein can lower blood cholesterol. Contains 
two recipes: Hearty pasta & vegetables (with textured soy 
protein), and Thai tofu stir-fry. A sidebar titled “Where’s the 
soy?,” gives a brief description of tofu, tempeh, isolated soy 
protein, soy fl our, soya powder, textured soy protein (TSP), 
and soy milk. Address: R.D.

1314. Product Name:  Nutrisoy Premium Lite (Aseptic 
Soymilk).
Manufacturer’s Name:  Nutrisoya, Inc.
Manufacturer’s Address:  4050 Pinard, St.-Hyacinthe, 
QUE, J2S 8K4, Canada.  Phone: 514-796-4261.
Date of Introduction:  1996 January.
Wt/Vol., Packaging, Price:  Tetra Brik Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Classifi ed ad in Bluebook 
Update. 1996. July/Sept. p. 7. In. January 1996 the company 
launched its new line of aseptic packaged soymilk, “Nutrisoy 
Premium Lite.”

1315. Product Name:  Solgar Genistein from Standardized 
Soy Isofl avone Extract.
Manufacturer’s Name:  Solgar Vitamin and Herb 
Company, Inc.
Manufacturer’s Address:  500 Willow Tree Road, Leonia, 
NJ 07605.  Phone: 201-944-2311.
Date of Introduction:  1996 January.
Ingredients:  Soy isofl avone extract. 1000 mg. The 
important isofl avones in the product are genistein and 
daidzein.
Wt/Vol., Packaging, Price:  120 tables in a bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Spot (black-and-white) 
in NFM’s New Product Review. 1996. Spring (April). p. 
16. “Solgar introduces a breakthrough phyto nutrient–
Genistein... The negative attributes of estrogen may be 
diminished or nullifi ed by the consumption of high amounts 
of soy isofl avones, the company says. Additionally, having 
weak estrogenic activity, isofl avones have been shown to 
be helpful in maintaining a normal hormonal balance and 
healthy bones in post-menopausal women.” Solgar was 
founded in 1947.
 Note: The name of this product, Genistein, seems 

extremely misleading. The president of the company is Rend 
Skolnik.

1316. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1996. Soy protein prevents mutagen 
formation in beef. 2(1):5.
• Summary: An article published in a 1982 issue of Cancer 
Letters shows that the addition of soy protein concentrates 
to beef patties results in reduced levels of harmful mutagen 
formation during the cooking process.

1317. Product Name:  Morningstar Farms Ground Meatless: 
All Vegetable Burger Crumbles.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1996 January.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy protein concentrate), water. Contains 2% or less of 
autolyzed yeast extract, natural fl avors from non-meat 
sources, modifi ed food starch, black malt powder, salt, corn 
starch, garlic powder, sucrose, onion powder, soy sauce 
(water, soybeans, salt, wheat), tomato powder, spices, 
vitamins and minerals [niacinamide, iron (ferrous sulfate), 
vitamin B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-2 (ribofl avin), vitamin B-12 
(cyanocobalamin)].
Wt/Vol., Packaging, Price:  16 oz roll (chub pack). 12 rolls 
per case.
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods news 
release. 1995. Nov. 23. “Ohio company introduces new 
fat free ground meat alternative.” Suggested retail price is 
$2.99. The product “can be used as a healthy addition to any 
favorite family meal such as chili, spaghetti sauce, lasagna, 
and is perfect in casseroles and soups. First shipment is 
set for Jan. 2, 1996.” “Fat is still the primary issue when it 
comes to consumers’ nutritional concerns. Over 60% of all 
consumers report the reduction of fat in their diet is their 
number one nutritional concern. More than 100 million 
American adults are now watching their fat intake. Two 
out of three grocery shoppers, according to the FMI [Food 
Marketing Institute], indicated that low-fat, fat-free labels are 
extremely important in their product purchasing decisions.”
 Worthington Foods. 1996. First quarter fi nancial report. 
In Jan. 1996 Worthington introduced Morningstar Farms 
Ground Meatless, which is a fat-free, cholesterol-free 
precooked vegetable burger product that can be used in items 
such as chili, spaghetti, pizza, casseroles, and other recipes. 
Trade response has been positive.
 Product profi le sheet sent by Worthington Foods. 
1996. May 2. Sheet dated Dec. 1995. “Description: Ground 
Meatless is a savory blend of textured vegetable protein with 
the versatility to be used like browned ground beef in all 
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your favorite recipes. Precooked for convenience, Ground 
Meatless burger crumbles are fat free and do not experience 
shrinkage like beef.” Second quarter fi nancial report. 1996. 
Aug. “The introduction of MSF Ground Meatless continues 
and 39% national distribution has been achieved.” New 
product description sheet sent by Worthington Foods. 1996. 
Aug. 22. An illustration shows the package. “Fat free. 
Precooked. Use like cooked ground beef in chili, spaghetti, 
pizza.” A table compares the nutritional composition of 
Ground Meatless and ground beef (100 gm): Cholesterol: 0 
vs. 48 mg. Total fat: 0 vs. 11.5 gm. Saturated fat: 0 vs. 4.5 
gm. Calories: 60 vs. 160.
 Holly McCord. 1996. Prevention. Oct. p. 56-57. A 
Prevention taste panel liked this product very much when it 
was used in place of ground beef in Sloppy Joes. “Taste and 
texture excellent. Pretty darned close to ground beef. 8.5 mg 
isofl avones per ½ cup.”

1318. Crosby, Louise. 1996. Tempeh’s nutritional virtues 
outweigh its appearance: green cuisine. Ottawa Citizen 
(Ontario, Canada). Feb. 7. p. 41.
• Summary: “It doesn’t sound very appetizing–hulled and 
partly cooked soybeans injected with a culture and incubated 
until the beans are held together by a cottony white fi lament. 
But the result, called tempeh, is a high protein, highly 
digestible food that has sustained Indonesian villagers for 
centuries.
 “And despite its grey, moldy appearance, tempeh’s 
virtues have not gone unnoticed in North America.
 “Tempeh has a mild, mushroom-like aroma and a dense, 
meaty texture. It is usually made with a grain. According to 
recent sources, including Vesanto Melina, Victoria Harrison 
and Brenda Davis, the three west-coast dietitians who wrote 
Becoming Vegetarian (Macmillan) tempeh is not a good 
source of vitamin B12 as was earlier claimed. But in addition 
to being rich in protein, it is high in zinc, iron and fi bre, and 
quite high in calcium.
 “The tempeh sold in natural food stores in Eastern 
Ontario and Western Quebec is made by The Noble Bean, 
a family business near McDonald’s Corners in Lanark 
County. The company has been in operation for 16 years and 
produces fi ve different kinds from organically grown beans 
and grains: plain soy, brown rice, three grain, quinoa and 
sesame, and sea vegetable.”
 Contains recipes for: “Tempeh and tofu in coconut milk” 
and “Marinated, pan-fried tempeh.” Address: Staff writer.

1319. Pang, Ken. 1996. Differences between the concepts 
of concepts of yin and yang in traditional Chinese medicine 
and macrobiotics (Interview). SoyaScan Notes. Feb. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In traditional Chinese medicine, alcohol and 
sugar are very yang but salt and sea vegetables are very yin.
 In macrobiotics (which was developed in Japan long 

after traditional Chinese medicine) alcohol and sugar are 
very yin but salt and sea vegetables are very yang. Address: 
Licensed acupuncturist, 885 Oregon Ave. (at Ross Rd.), Palo 
Alto, California 94303. Phone: 415-858-0706.

1320. Bratt, Heidi Mae. 1996. A new pyramid diet for the 
planet: Healthy Asian diet pyramid. New York Post. Feb. 28. 
New York Woman section. p. 33.
• Summary: About the Asian Diet Pyramid, which it shows 
and compares with the FDA’s Food Guide Pyramid. Contains 
a sidebar titled “Soy facts” and a recipe for Barbecued tofu. 
“Soy” is specifi cally mentioned in the Asian Diet Pyramid.

1321. Connolly, Maureen. 1996. Have you had your tofu 
today? For the health-conscience, soy has become the 
superfood du jour. Is it all it’s cracked up to be or the next 
incarnation of oat bran? Women’s Sports and Fitness 18:62-
63. Jan/Feb. [3 ref]
• Summary: Studies show that soy can reduce your risk 
of coronary disease. A 1990 study by the National Cancer 
Institute identifi ed fi ve anticarcinogens present in soybeans. 
As little as 25 gm/day of soy protein can be benefi cial to 
health, and many soy products are now on the market. The 
author talks about “soy’s new celebrity” and asks her readers 
“why not try tofu?”
 A sidebar titled “A smorgasbord of soy” (p. 63) gives a 
brief description of the following soy products: Isolated soy 
protein, miso, soybeans, soy fl our, soy milk, tempeh, textured 
soy protein (TSP), and tofu. Address: New Jersey.

1322. Divi, Rao L.; Doerge, Daniel R. 1996. Inhibition of 
thyroid peroxidase by dietary fl avonoids. Chemical Research 
in Toxicology 9(1):16-23. Jan/Feb. [27 ref]
• Summary: Messina states (2016, Nutrients, p. 18, #395): 
“Concerns about anti-thyroid effects of soy are based 
primarily on in vitro research.” Address: National Center for 
Toxicological Research, Jefferson, Arkansas, and Univ. of 
Missouri, Columbia, Missouri.

1323. Fallon, Sally W.; Enig, Mary G. 1996. A reply to Mr. 
Peary’s defense of soybeans (Letter to the editor). Health 
Freedom Newsletter (Monrovia, California) 15(1):48-59. 
Feb.
• Summary: A 2½-page rebuttal to Mr. Peary’s letter to the 
editor in the Nov/Dec. 1995 issue of this magazine. Address: 
1. M.A.; 2. PhD. Phone: 626-357-2181.

1324. Glamour (New York, NY). 1996. Soy lowers 
cholesterol: should you be eating more? Feb.
• Summary: “Recent news reports on soy have touted its 
cholesterol-lowering powers and the possibility that it might 
help prevent breast cancer. Before you stack your fridge with 
bricks of tofu, here’s what you should know:
 “The analysis of several studies on soy protein recently 
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published by researchers at the University of Kentucky in 
Lexington found that a diet rich in soy protein brought about 
dramatic reductions in cholesterol. But the main benefi ciaries 
were individuals who started out with very high cholesterol 
levels...”
 “Soy products, like tofu and soy milk, are excellent 
sources of protein; some are also rich in calcium...”

1325. Golbitz, Peter. 1996. Nondairy beverage market pours 
it on. Natural Foods Merchandiser. Feb. p. 68.
• Summary: A graph shows retail sales of milk alternatives 
in million dollars from 1987 to 1995, and projected to 1999–
based on a recent report by Packaged Facts. They have risen 
dramatically, from 29.0 in 1987, 41.2 in 1988, 60.2 in 1990, 
84.2 in 1992, 108.4 in 1994, 130.1 in 1995, 179.5 in 1997 
(projected), and 231.2 in 1999 (projected). Interestingly, 
according to the USDA per capita consumption of fl uid 
cow’s milk has fallen nearly 20% since 1970. Soymilk 
comprises an estimated 80% of the market for fl uid milk 
alternatives, with most of the balance comprised of rice 
drinks.
 Much of the information in this article comes from 
a consumer study conducted in 1995 for the Soyfoods 
Association of America (SAA). According to this study, 
51% of soymilk consumers fi rst purchased soymilk because 
they were aware that the product was “generally healthy 
food” and an additional 32% purchased soymilk because 
of allergies to dairy products and lactose intolerance. A 
remarkable 75% said they were familiar with the reported 
link between soyfoods consumption and reduction in 
heart disease, and 66% were aware of possible cancer risk 
reduction.
 The SAA study also found that soymilk is by far the 
most frequently consumed soyfood, used on average almost 
twice a week. Most people drink it as a beverage, but 25% 
of them pour it on their cereal and 30% use the product 
most often in cooking and baking. Where do consumers buy 
soymilk? 51% buy it in a natural- or health food store or a 
co-op, 46% buy it in a supermarket (showing that soymilk 
joined that select group of natural food products that have 
made a successful leap into the mass market), and 3% buy it 
in Oriental markets.
 Soymilk is too expensive. 47% of current users said they 
would buy more if it cost less. In addition, 40% said they 
would buy more if it were more available. Address: President 
of Soyatech Inc.

1326. Hagler, Louise. 1996. Soyfoods cookery: Your road to 
better health. Summertown, Tennessee: The Book Publishing 
Co. 160 p. Illust. Index. 21 cm. Introduction by Mark and 
Virginia Messina.
• Summary: Contents: Foreword, by Louise Hagler. 
Introduction, by Mark Messina and Virginia Messina: 
Introduction, soybeans–a powerhouse of nutrition, soy and 

cancer (soybeans–a phytochemical factory, genistein and 
non-hormone cancers, soy and cancer treatment, isofl avones 
in the diet), soyfoods and heart disease–beyond cholesterol, 
soyfoods and bone health, soyfoods and kidney disease, 
menopause, perspective on soyfoods, about the Messinas. 
Basic soyfoods (glossary): Whole soybeans, fresh green 
soybeans, soymilk, okara (soy pulp), soymilk powder, soy 
protein concentrates, soy protein isolates, tofu, freeze-dried 
tofu, tempeh, textured vegetable protein, miso, soy fl our or 
grits, yuba or bean curd stick or sheet, natto, soy sauce, soy 
oil, soy lecithin, convenience soyfoods (frozen soyburgers, 
frozen tamales and burritos, frozen soy hot dogs or wieners, 
frozen fat-free soy ground meat replacement, frozen soy 
pizza, tempeh burgers, frozen tofu lasagne, stuffed shells, 
manicotti, tortellini or ravioli, frozen soy breakfast links or 
“sausages” or tempeh “bacon,” “ground” tofu, meatless chili 
mixes, meatless burger mixes, soy “cheeses,” eggless soy 
mayonnaise, tofu salad dressings, soy ice creams, frozen 
pot pies, frozen pocket breads, instant miso soup, eggless 
soy cake, quick bread, pancake and waffl e mixes, liquid 
soy coffee creamer, smoked or baked tofu). Feeding babies 
and children soyfoods. Breakfast, brunch & bread. Whole 
soybeans. Sauces, spreads, dips & dressings. Soup & salad. 
Main dishes. Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Optional microwave instructions are 
sometimes included. Address: Summertown, Tennessee. 
Phone: 615-964-3571.

1327. Kennedy, Ann R. 1996. A reply to Liener (Letter to the 
editor). J. of Nutrition 126(2):584-85. Feb. [14 ref]
• Summary: “Dear Dr. Visek: I am responding to the 
comments made by Dr. Irvin E. Liener in his letter (Liener 
1995–this issue, p. 582-83) concerning my article ‘The 
evidence for soybean products as cancer preventing agents.’”
 “As Dr. Liener indicates, I made several comments 
about the USDA Trypsin Inhibitor (TI) study. The results 
of the USDA TI study show clearly that when defatted 
soybeans are utilized for such studies, even extremely high 
levels of dietary soybean TI activity in the diet do not lead 
to pancreatic cancer development in rats in that there is not 
an excess of pancreatic cancer (e.g., acinar adenocarcinoma) 
in rats with TI supplementation compared with rats fed 
control diets (Gumbmann et al. 1985, Spangler et al. 1985).” 
Address: Dep. of Radiation Oncology, Univ. of Pennsylvania 
School of Medicine, Philadelphia, PA 19104.

1328. Liel, Y.; Harman-Boehm, I.; Shany, S. 1996. Evidence 
for a clinically important adverse effect of fi ber-enriched diet 
on the bioavailability of levothyroxine in adult hypothyroid 
patients. J. of Clinical Endocrinology & Metabolism 
81(2):857-59. Feb. *
• Summary: “To evaluate the effect of dietary fi ber 
supplements on levothyroxine (T4) bioavailability 
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in hypothyroid patients, dietary fi ber-containing 
supplementation was withheld from patients requiring 
disproportionately high doses of T4, in whom a dietary 
history revealed ingestion of a dietary fi ber supplement.”
 “These results indicate a decrease in T4 bioavailability 
by dietary fi ber through a mechanism involving nonspecifi c 
adsorption of T4 to dietary fi bers. Increased intake of dietary 
fi ber may account for the need for larger than expected doses 
of T4 in some hypothyroid patients.” Address: 1. Dep. of 
Medicine, Soroka Univ. Hospital of Kupat-Holim, Beer-
Sheva, Israel.

1329. Liener, Irvin E. 1996. Soybean protease inhibitors 
and pancreatic carcinogenesis (Letter to the editor). J. of 
Nutrition 126(2):582-83. Feb. [11 ref]
• Summary: “Dear Dr. Visek: Your attention is directed 
to the paper by A.R. Kennedy entitled ‘The evidence for 
soybean products as cancer preventive agents’ (Kennedy 
1995)... A large portion of this paper was devoted to an 
attempt to call into question the possible adverse effects of 
the protease inhibitors present in soybeans.” There is one 
point that Kennedy makes with which Liener disagrees. 
Address: Dep. of Biochemistry, Univ. of Minnesota, St. Paul, 
MN 55108.

1330. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
1: Soyfoods & allergies (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[20 ref]
• Summary: Contents: Introduction. Soy protein allergy. Soy 
infant formula. Soyfoods and allergy. Conclusion.
 “An estimated 10 percent of atopic diseases in children 
under the age of six years is caused by foods. Since the 
worldwide incidence of atopic dermatitis is increasing, more 
attention has been focused on foods as causative factors.
 “Soy protein allergy: Food allergy is defi ned as 
adverse reactions to foods resulting from immunological 
mechanisms. Symptoms include fl ushing of the face, 
skin disorders, respiratory problems and gastrointestinal 
disturbances. Allergens are common food constituents. 
Soy protein was once thought to be hypoallergenic, but 
more recent evidence indicates that some individuals do 
exhibit allergic reactions to soybeans and soyfoods. Soy 
protein was recently ranked 11th among foods in terms of 
allergenicity (although animal proteins such as milk and eggs 
remain among the most allergenic foods) (3). However, the 
occurrence of soy allergy among children and adults remains 
a point of controversy.
 “Accurate diagnosis of food allergies is diffi cult. Skin 
tests are more likely to give positive results and to indicate 
the presence of a food allergy than in vitro tests such as the 
RAST (radioallergosorbent test), but neither test correlates 
well with actual clinical symptoms associated with food 
ingestion (4). In the case of soy, processing can affect 

allergenicity. Therefore the use of different soy products 
among studies may contribute to confl icting results. Even 
different brands of the same product, such as soy milk, can 
produce markedly different results (5).
 “Soy infant formula: For many years soy-based infant 
formulas were recommended for infants with cow’s milk 
protein intolerance. In healthy, non-allergic children, soy is 
generally less allergenic than cow’s milk (6). The incidence 
of cow’s milk allergy is thought to range from 0.3 to 7.5 
percent among infants (7); allergy to soy is seen in 0.5 
percent or less of the population (8).
 “But there is currently some debate over the advantages 
of soy formulas for infants who are allergic to cow’s milk. 
Where the gut is already damaged as a result of cow’s milk 
allergy, the incidence of concomitant soy allergy may be 
substantial. In the early 1980s, the American Academy of 
Pediatrics Committee on Nutrition recommended that soy-
based infant formulas not be used in the dietary management 
of documented clinical allergic reactions to cow’s milk 
protein, although the committee concluded that soy formula, 
in comparison to cow’s milk formula, is ‘probably a better 
source of nutrition in allergy-prone infants’ (9). More 
recently, researchers from Italy concluded that most of 
the studies reporting soy allergenicity had serious fl aws. 
Based on an extensive review of the literature, the Italian 
researchers concluded that soy formulas should be used for 
infants with IgE-mediated cow’s milk protein allergy (10).
 “Soyfoods and soy allergy: Soy allergy is uncommon 
among adults (5), although a few studies have found a 
relatively high incidence of immunologic reactions to 
soy ingestion (11). However, while serum antibodies rise 
in response to soy ingestion, clinical signs often do not 
manifest.
 “Studies have not established defi nitively which of 
the proteins in soy are allergenic. Some suggest that all 
soy proteins are equally allergenic (12) while others have 
identifi ed a certain group of proteins which account for about 
30 percent of the protein in soy (13).
 “Many foods, including soyoil (14, 15) and soy lecithin 
(16) may contain small amounts of soy antigens. Cooking 
food in soyoil has reportedly produced severe anaphylactic 
reactions (17), but other studies have found that soy allergic 
individuals do not react to soyoil (18, 19). Soybean oil that is 
completely free of protein will not produce symptoms.
 “Patients who exhibit soy allergy will need to read labels 
carefully since soy protein can be added to a wide variety of 
commonly consumed products, including reduced-fat peanut 
butter, breads, soups and various convenience products.
 “Some preliminary data, based on RAST studies, 
suggest that the fermentation process reduces allergenicity 
symptoms (20). If this is the case, then some individuals 
who show sensitivity to soy products may in fact be able to 
consume fermented soyfoods such as tempeh or miso.
 “Conclusion: Although soy protein can be allergenic, it 
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appears to cause problems in only a very small percentage 
of the normally healthy population. Compared to more 
allergenic foods like milk and peanuts, soyfoods cause fewer 
problems. Those individuals who exhibit clinical allergy may 
be able to tolerate moderate amounts of some soy products. 
However, those who are very sensitive to soy protein may 
need to avoid all soy products.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1331. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 2: Soyfoods & bone health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [11 ref]
• Summary: Contents: Introduction. Calcium and bone 
health. Soyfoods and calcium. Protein and calcium 
metabolism. Soy isofl avones and bones. Summary.
 “Osteoporosis is a problem of immense magnitude. In 
1990, there were 1.66 million hip fractures worldwide, two-
thirds of which were in women. The United States has one 
of the highest rates of osteoporosis in the world: between 
15 and 20 million Americans have osteoporosis. Women 
are at especially high risk; one out of every fi ve American 
women over the age of 65 has one or more fractured bones. 
The relatively smaller peak bone mass of women places 
them at higher risk of fracture later in life. The rate of hip 
fracture increases dramatically with age. Because differences 
in peak bone mass are an important determinant of the risk 
of developing osteoporosis later in life, osteoporosis is 
often considered to be a ‘pediatric disease with a geriatric 
outcome.’
 “Calcium and bone health: Differences in lifestyle are 
thought to contribute to the variation in rates of osteoporosis 
among countries, although genetics plays a role as well. 
There are probably 50 different factors that affect bone 
health. They include exercise, alcohol intake, sodium intake, 
smoking and vitamin D status. Calcium intake is also an 
important factor. Many people, particularly girls and women, 
do not meet the RDA for calcium. Women in the 19 to 50 
age group and teenage girls consume roughly 2/3 and less 
than 2/3 the RDA for calcium respectively (1, 2). Although 
Americans typically depend on dairy products for much of 
their calcium, many plant foods are also rich in this nutrient. 
Legumes, nuts, seeds and many vegetables are good sources 
of calcium. Many soyfoods are also rich sources of calcium. 
For example, one cup of cooked soybeans contains 175 mg 
of calcium (nearly one-fourth the adult RDA) (3). Calcium-
fortifi ed soy milks provide 20 to 30 percent of the adult RDA 
for calcium in just one serving. Also, some types of tofu are 
produced using calcium sulfate as a coagulant, making them 
high in this nutrient at 120 to 750 mg per serving.

 “Soyfoods and calcium: Some misconceptions exist 
about the bioavailability of calcium from plant foods. Some 
foods, such as spinach and beet greens, are high in calcium 
but also high in oxalates, so that the calcium is very poorly 
absorbed (4). In addition to oxalate, phytate also inhibits 
calcium absorption. However, calcium from most plant foods 
is well-absorbed–sometimes even when those foods contain 
oxalates and phytates. Soybeans contain both of these 
compounds, but calcium absorption from soy is equivalent 
to that of milk (4, 5). Approximately 30 to 40 percent of the 
calcium is absorbed from various soy products such as soy 
milk, tofu and soybeans (4, 5).”
 Note: A bar graph shows that the top four calcium-rich 
plant foods are orange juice (calcium fortifi ed, 8 oz), dried 
fi gs (10 fi gs), tofu (½ cup fi rm), and vegetarian baked beans 
(1 cup).
 “Protein and calcium metabolism: Bones are extremely 
dynamic and constantly remodeling: as much as 15 percent 
of the total bone mass turns over annually, and about 7,000 
mg of calcium exit and enter the bones every day. Although 
calcium intake is important, the amount of calcium retained 
by the body is more important in determining bone health. 
Urinary calcium loss, which is affected by several factors, 
typically accounts for more of the variation in calcium 
balance among individuals than does calcium intake (6). 
Excessive calcium loss is particularly signifi cant because the 
relative effi ciency of calcium absorption decreases markedly 
as calcium intake increases. Consequently, to compensate for 
a urinary loss of 50 mg of calcium, it may be necessary to 
consume an additional 200-250 mg of calcium (assuming an 
absorption rate of 20 to 25 percent).
 “One factor that increases urinary calcium loss 
is protein. This may be a partial explanation for why 
worldwide, countries that consume the highest amounts of 
animal protein also have the highest rates of hip fracture 
(7). It has been estimated that for every gram of protein 
consumed, urinary calcium increases by about 1 mg (8). The 
sulfur amino acids appear to be responsible for this effect by 
increasing the acid load, which then increases calcium loss. 
Metabolism of the sulfur amino acids leads to the production 
of hydrogen (9).
 In comparison to other high quality proteins, soy 
protein causes less calcium to be excreted in the urine. For 
example, one study found that when subjects were fed diets 
that differed only in the type of protein consumed, subjects 
consuming all of their protein derived from animal products 
excreted 150 mg of calcium per day compared to only 103 
mg per day when all of their protein was derived from soy 
(10).
 “Soy isofl avones and bones: Soyfoods also contain 
isofl avones, compounds that may directly inhibit bone 
resorption. The isofl avones are similar in chemical structure 
to estrogen, which promotes bone health. They are nearly 
identical in structure to the drug iprifl avone, which inhibits 
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bone resorption and has been used successfully in 
both Asia and Europe to treat osteoporosis (11). To be 
maximally effective, iprifl avone has to be metabolized. 
One of the metabolites of iprifl avone is daidzein, one 
of the two primary isofl avones in soybeans (11). There 
is now animal data indicating that genistein, the other 
primary soybean isofl avone, directly inhibits bone 
resorption (12). Human studies examining the effects of 
soyfoods are under way.
 “Summary: Many factors affect bone health. For 
example, exercise is extremely important and can 
not only slow bone loss in the elderly, but can even 
increase bone density. However, while exercise and 
genetics may both play large roles in determining 
bone health, many dietary factors are also important. 
Soyfoods can contribute to improved bone health in 
three ways:
 “Many soyfoods, such as tofu, fortifi ed soy milk, 
tempeh, soybeans and textured vegetable protein, are 
excellent sources of highly bioavailable calcium.
 “Soy protein favorably affects calcium metabolism 
relative to other high quality proteins.
 “Soybean isofl avones may directly inhibit bone 
resorption.
 “Incorporating soyfoods into the diet is one easy way to 
help reduce risk of developing osteoporosis.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1332. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
3: Soyfoods & cancer (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[11 ref]
• Summary: Contents: Introduction. Diet and cancer. 
Soybean anticarcinogens. Soyfoods, isofl avones and cancer. 
Summary.
 “Cancer is the second leading cause of death among 
Americans. Approximately one out of every four persons 
dies of cancer in the United States, and approximately one 
out of every three people will develop cancer in his or her 
lifetime. However, cancer mortality rates vary considerably 
throughout the world. Rates for individual cancers vary as 
much as tenfold among countries. Many lifestyle factors 
contribute to this variation; diet may be one of the most 
important.
 Note: Two sets of bar graphs show “Cancer mortality 
rates for men (and women) by selected countries.” The USA 
is No. 24 for men and No. 19 for women.
 “Diet and cancer: Diet is thought to be linked to as much 
as one-third of all cancer deaths in the United States. The 
American Cancer Society and the National Cancer Institute 

have issued dietary guidelines encouraging Americans to 
reduce their intake of fat, and to increase their intake of fi ber, 
fruits and vegetables. Recently, considerable research interest 
has been expressed in the role of soyfoods in reducing cancer 
risk. Although still speculative, the evidence for a protective 
effect of soy is intriguing.
 “Soybean anticarcinogens: A 1990 National Cancer 
Institute workshop identifi ed fi ve different chemical 
classes of anticarcinogens in soybeans–phytosterols, 
phytates, saponins, protease inhibitors and isofl avones (1). 
Soybeans are also high in phenolic acids, many of which 
are anticarcinogens. Collectively, these compounds may 
explain the hypothesized anticancer effects of soy. But 
during the past fi ve years, most interest has focused on 
just one type of soybean anticarcinogen, the isofl avones. 
Soybeans are unique in that they are a rich dietary source of 
these diphenolic compounds. The two primary isofl avones in 
soybeans are genistein and daidzein.
 “Soyfoods, isofl avones and cancer: Isofl avones are weak 
estrogens, possessing between 1/1,000 and 1/100,000 the 
activity of estradiol (2, 3). Weak estrogens may function as 
antiestrogens because they can compete with endogenous 
estrogen for binding to estrogen receptors. In doing so, they 
block the more potent endogenous estrogens from exerting 
their effects. Since high blood levels of estrogen are an 
established risk factor for breast cancer, weak estrogens 
have been postulated as being protective against this form of 
cancer.
 “Observations of populations that commonly consume 
soyfoods lend support to this hypothesis. The Japanese breast 
cancer mortality rate, for example, is only one-fourth that 
of the U.S. A recently conducted case-control study found 
that soy consumption was associated with an approximately 
50 percent decreased risk of breast cancer in premenopausal 
women (4). Also, diets containing soybeans have been shown 
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to inhibit chemically induced mammary cancer in animals 
(5).
 “However, the isofl avone genistein inhibits the growth 
of both estrogen-dependent and estrogen-independent breast 
cells (6). Therefore the hypothesized effects of soy against 
breast cancer may not be related only to the potential anti-
estrogenic activity of isofl avones. Additionally, although 
most attention has been directed specifi cally toward the 
relationship between soy and breast cancer, the evidence that 
soy intake reduces risk of other cancers is at least as strong 
(3).
 “In 1987, Japanese researchers showed that genistein, 
one of the two primary isofl avones in soybeans, specifi cally 
inhibited the activity of the enzyme tyrosine protein kinase 
(TPK), which is intimately involved in controlling cell 
growth and regulation (7). Because of the role of TPK in 
controlling cell growth, agents that inhibit TPK activity 
are considered to be potential anticarcinogens. Since 
that initial fi nding, genistein has been found to inhibit 
the activity of several other enzymes also involved in 
controlling cell growth (3). For example, genistein inhibits 
DNA topoisomerase, which is a common target of many 
chemotherapeutic agents (8).
 “More than 100 studies have found that in vitro, 
genistein inhibits the growth of a wide range of cancer cells 
including breast, colon, lung, leukemia and prostate cells (3). 
Animal studies have also demonstrated the anticancer effects 
of genistein (9). Perhaps what is most intriguing, however, 
are the epidemiologic data. More than 20 studies, primarily 
involving Asian subjects, have found that the consumption of 
just one serving of soy per day is associated with a reduced 
risk of cancer. This appears to be the case for several types 
of cancer including breast, colon, rectal, lung, stomach and 
prostate cancer (3). Although epidemiologic studies cannot 
be used to establish cause and effect, the fact that just one 
serving of soy (such as 1 cup of soy milk or ½ cup of tofu) 
might be protective suggests that the isofl avones are quite 
potent.
 “Although more speculative, there are data suggesting 
that soy may even have a role in cancer treatment. Genistein 
was shown to inhibit angiogenesis in vitro, although the 
concentration required to inhibit this process was quite 
high (10). Angiogenesis refers to new blood vessel growth, 
which is essential for tumor growth. Also, in vitro, genistein 
increases the effectiveness of other cancer drugs and is 
effective against cancer cells with the multidrug resistant 
gene (6, 11). This gene makes a protein that moves most 
conventional cancer drugs out of the nucleus making them 
less effective.
 “Summary: The relationship between soy intake 
and cancer risk is receiving much attention. In 1994, 
approximately 300 scientifi c papers were published on 
genistein. Soybean isofl avones may work several ways to 
reduce cancer risk or to interfere with the cancer process:

 “Because of their weak estrogenic activity, these 
compounds may act as anti-estrogens by competing with the 
human estrogen for binding to estrogen receptors.
 “Genistein interferes with activity of enzymes such as 
tyrosine protein kinase and DNA topoisomerase, which are 
involved in controlling cell growth and regulation.
 “Genistein has been shown to inhibit angiogenesis (new 
blood vessel growth) which would, in turn, interfere with 
tumor growth.
 “Genistein may increase the effectiveness of cancer 
treatment drugs.
 “Although no fi rm conclusions can be reached at 
this time, the potential role of soy in cancer prevention, 
and possibly even treatment, is encouraging. Particularly 
noteworthy are the epidemiological studies indicating that 
just one serving of soy per day may reduce the risk of cancer. 
Although the soybean isofl avones are thought to be the most 
likely explanation for the hypothesized anticancer effects, 
soybeans are rich in several anticarcinogens. Since soybeans 
offer good nutrition, contain high-quality protein, are low in 
saturated fat and free of cholesterol, incorporating soyfoods 
into the diet can be encouraged for a variety of reasons.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1333. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
4: Soyfoods & diabetes (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[19 ref]
• Summary: Contents: Introduction. Soybean and diabetes. 
Glycemic index. Soluble fi ber. Soyfoods and cardiovascular 
disease. Soy and kidney function. Soyfoods and fat. 
Soyfoods and the Diabetic Exchange List. Summary.
 “The incidence of diabetes varies considerably among 
populations. In some groups, it is nearly nonexistent whereas 
in others, nearly 50 percent of the population has this 
disease.’ A substantial percentage of the world’s population 
with diabetes lives in the United States, where between fi ve 
and 10 percent of the population is believed to have this 
disease (2).
 “Soybeans and diabetes: Soyfoods may play a role in 
helping to control diabetes. Interest in these foods in the 
diets of those with diabetes dates back nearly 80 years. Dr. 
John Harvey Kellogg fi rst mentioned their value for treating 
diabetes in his 1917 publication The New Method in Diabetes
(3). In 1910, a paper published in the American Journal of 
Medical Science noted that ‘the soybean in some way causes 
a reduction in the percentage and total quantity of sugar 
passed in diabetic subjects on the usual dietary restrictions.’’
 “More recently, scientists have suggested that soyfoods 
may benefi t those with diabetes in the following ways:
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 “Soybeans have a low glycemic index.
 “Soybeans are rich in soluble fi ber.
 “Soy protein may help to reduce blood cholesterol 
levels.
 “Soy protein may improve renal function.
 “Glycemic index: Although debate exists over the 
usefulness of the glycemic index in planning diets for 
diabetes, it has been shown to be clinically useful in the 
dietary management of this disease. Position statements of 
dietetic associations in some countries have recommended 
that consideration be given to the glycemic index of 
carbohydrates in the dietary treatment of diabetes (6). 
Legumes in general, and soybeans in particular, have a low 
glycemic index (7, 8). Consuming foods with low glycemic 
indices has been shown to improve overall blood glucose 
control in diabetic patients (8, 9). Differences in glycemic 
responses among foods are primarily due to differences 
in rates of carbohydrate digestion and absorption (10). 
Soybeans are high in phytate which has been found to 
correlate inversely in vitro and in vivo with starch digestion 
(11). A one-half cup serving of cooked soybeans contains 
approximately 200 mg phytate. Since phytate is not lost in 
processing, foods such as tofu and tempeh are also high in 
phytate (11).
 “Soybeans are also high in tannins (polyphenols). 
Tannin intake has been found to correlate inversely with 
glycemic index in both normal and diabetic subjects. 
Soybeans contain two times more tannins (2 mg tannins per 
gm of soyfood) than other legumes. One serving of soybeans 
contains nearly 150 mg of tannins (12).
 “Soluble fi ber may help control blood glucose levels, 
although the extent to which this effect is clinically 
relevant is a point of debate. Individual soluble fi bers 
have been found to delay glucose absorption from the 
small intestine although large amounts of fi ber are needed 
to exert this effect (13). Soy fi ber has also been found to 
slow glucose absorption. About 30 percent of the fi ber 
in soybeans is soluble fi ber. When normal subjects were 
fed 100 g of glucose and 15 g of soy fi ber, postprandial 
reactive hypoglycemia at 180 minutes after consumption 
was signifi cantly reduced (14). In another study, glucose 
tolerance and insulin response were improved in subjects 
with glucose intolerance when they consumed 25 g of soy 
fi ber (15). These studies indicate that soluble fi ber might 
contribute to the control of blood sugar; however, overall, the 
effect of dietary fi ber on glycemic control is thought to be 
relatively minor (16).
 “Soyfoods and cardiovascular disease: People 
with diabetes are at especially high risk for developing 
atherosclerosis and cardiovascular disease. Soy protein may 
help to reduce this risk since it may play a role in reducing 
blood cholesterol levels. A recent analysis of 38 studies 
showed that in 34 of them, soy protein decreased cholesterol 
levels. This effect was independent of the amount of fat in 

the diet. The average decrease in LDL-cholesterol was 12.9 
percent and the higher the cholesterol at the beginning of the 
trial, the more pronounced was the effect of soy protein.”
 “At least 25 grams of soy protein per day is needed to 
produce an effect and larger amounts produce greater effects 
on cholesterol levels (17).
 Note: A graph shows the amount of phytate in selected 
foods, including hulled soybeans, tempeh, tofu, soy protein 
isolate, textured soy protein concentrate, soyfl our (defatted). 
The lowest is tempeh, the highest is wheat bran.
 “Soy and kidney function: People with diabetes are 
also at high risk for developing renal problems. Protein 
restriction is a common dietary approach to treating renal 
disease. However, more recent evidence is that the type of 
protein in the diet may be more important than the amount. 
In one study, when nephrotic patients consumed a diet that 
derived all its protein from soy, there was a decrease in both 
serum LDL- cholesterol and in urinary protein excretion 
(18). Since the pathology of renal disease is believed to be 
similar to that of atherosclerosis, a reduction in blood lipids 
may be one important way to protect kidney function in 
those with diabetes. In another study, when healthy subjects 
were challenged with soy protein or meat protein, the soy 
challenge (relative to meat) produced favorable effects in 
kidney function including changes in Glomerular Filtration 
Rate (GFR), renal plasma fl ow and the fractional clearance 
of albumin (19).
 “Soyfoods and fat: Since obesity raises risk for non-
insulin dependent diabetes and for diabetic complications, 
fat intake of people with diabetes may need to be controlled. 
Soyfoods may produce some concerns because of their 
relatively high fat content. Diabetic patients can be 
encouraged to make use of some of the lower-fat or fat-free 
soy products that are available including textured vegetable 
protein, reduced-fat tofu and reduced-fat soy milk.
 “Soyfoods and the diabetic exchange list: Many diabetic 
patients who require rigid calorie control use the Exchange 
Lists for Meal Planning. Soyfoods can be utilized in this 
system using the following exchanges:
 ½ cup soybeans = 1 protein exchange
 ½ cup tofu = 1 protein exchange 1 tofu hot dog = 1 
protein exchange
 ¼ cup tempeh = 1 protein exchange
 ¼ cup roasted soynuts = 1 protein exchange
 ¼ cup prepared TVP = 1 protein exchange
 1 ounce soy cheese = 1 protein exchange + 1 fat 
exchange
 1 cup low-fat soymilk = 1 milk exchange
 1 cup regular soy milk = 1 milk exchange + 1 fat 
exchange
 “Summary: Diabetes is a complex disease with far-
reaching effects. Treatment is generally individualized based 
on the patient’s medical needs and dietary preferences. The 
diabetic diet should meet nutrient needs of the individual, 
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prevent postprandial hyperglycemia, prevent periods of 
hypoglycemia, achieve and maintain ideal weight and 
prevent or delay diabetic complications such as coronary 
heart disease and renal disease. Through a number of 
mechanisms, adding soyfoods to the diet of the diabetic 
patient may help to achieve some of those goals.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1334. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 5: Soyfoods & heart disease (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [13 ref]
• Summary: Contents: Introduction. Soy protein and 
cholesterol levels. Other benefi ts of soyfoods. A heart-
healthy diet.
 “Approximately one in four Americans has some form 
of cardiovascular disease (CVD), which includes high blood 
pressure, coronary heart disease, stroke and rheumatic heart 
disease. Despite signifi cant decreases in CVD mortality rates 
during the past several decades, CVD is still the leading 
cause of death among Americans. Approximately 40 percent 
of the U.S. population dies of this disease, and about one-
half of those deaths are due to coronary heart disease (CHD) 
(1). There are striking variations in CVD mortality rates 
throughout the world, however. For example, Japan and 
France have some of the lowest rates in the world–nearly 
half those of the United States.’ Diet is thought to contribute 
substantially to these differences.
 “High blood cholesterol is a major risk factor for CHD. 
The average blood cholesterol level of Americans has come 
down during the past few years and now averages about 205 
mg/dl (2). But approximately 20 percent of adults (around 37 
million people) have cholesterol levels of at least 240 mg/dl 

(3). Soyfoods, such as tofu, soy milk, tempeh, textured soy 
protein and soy fl our, may play a role in a heart-healthy diet, 
for the following reasons:
 “Soybeans are extremely low in saturated fat and, like 
all plant foods, are free of cholesterol.
 “Soy protein directly lowers blood cholesterol.
 “Soy may interfere with oxidation of LDL-cholesterol.
 “Soy protein and cholesterol levels: Studies conducted 
over the past 25 years have shown that soy protein is 
hypocholesterolemic. More than 40 studies have found that 
adding soy protein to the diet, or replacing animal protein in 
the diet with soy, lowers blood cholesterol. Several excellent 
reviews have been published on this subject (3, 4). A recent 
meta-analysis–which combines small studies so their results 
can be analyzed collectively–revealed the following points 
related to the effects of soy protein on cholesterol levels: (5)
 “34 out of 38 trials reported decreases in LDL-
cholesterol.
 “The average intake of soy protein was 47 g/day. The 
range was 17 to 124 g/day, and 14 studies used 31 grams of 
soy protein or less per day.
 “Average decrease in serum LDL-cholesterol level was 
12.9 percent.
 “Average decrease in serum triglyceride levels was 10.5 
percent.
 “HDL-cholesterol did not decrease; rather, there was 
a minor but statistically signifi cant increase. Some studies 
reported very large decreases in cholesterol in response to 
soy protein; whereas, others reported only minor effects. 
Almost all the variation in response to soy protein is due 
to the different cholesterol levels of the subjects at the 
beginning of the studies. Soy protein is effective primarily in 
people with elevated blood cholesterol.
 “Soy protein’s effect is independent of the amount of 
fat in the diet. It is effective in people consuming both usual 
western diets and diets that are equivalent to the American 
Heart Association’s STEP-1 pattern. There appears to be a 

dose-response relationship between soy protein and 
serum cholesterol, with higher intake levels being more 
effective. However, decreases have been reported in 
subjects consuming as little as 25g of soy protein per 
day (6). One cup of cooked soybeans provides this 
amount of soy protein.
 “Although most studies compared the 
effects of replacing animal protein in the diet with soy 
protein, in some studies soy protein was simply added 
to the diet and signifi cant reductions in cholesterol 
were still observed (7). The mechanism(s) by which 
soy protein lowers cholesterol has not been established, 
although several theories have been proposed, such 
as increased thyroxine levels, decreased insulin: 
glucagon ratios or increased hepatic LDL-receptor 
activity in response to soy protein ingestion (8). Also, 
it may be that non-protein components of soy, such as 
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isofl avones, contribute to cholesterol lowering effects (9).
 “Other benefi ts: Cholesterol oxidation, another 
important risk factor for heart disease, may be favorably 
affected by soy. Inhibiting LDL-cholesterol oxidation may 
be as important as lowering serum cholesterol (10). Recent 
research from Japan indicates that soy inhibits cholesterol 
oxidation. In one study, when patients consumed soy daily 
for six months, in vitro cholesterol oxidation was about 50 
percent lower in comparison to the control patients (11).
 “The tendency to form blood clots also infl uences heart 
disease risk and in vitro work indicates that the soybean 
isofl avone genistein inhibits platelet aggregation (12). 
Furthermore, genistein inhibits the growth of smooth muscle 
cells, one of the primary cell types that form fi brous plaques 
(13).
 “A heart-healthy diet: To achieve a reduction in the 
risk of heart disease requires that most Americans make 
substantial lifestyle changes. These include reductions in the 
intake of total fat, saturated fat and cholesterol, and increases 
in the intake of fi ber. For those individuals who are unable 
to substantially lower their blood cholesterol by following 
traditional dietary recommendations, such as those proposed 
by the National Cholesterol Education Program or the 
American Heart Association, further reductions in fat intake 
can be helpful. In addition, soy protein represents a realistic 
alternative to cholesterol-lowering drugs.
 “A fi rst approach would be to incorporate at least 25g 
of soy protein into the diet each day. The protein content of 
soyfoods is listed below.
 “Soybeans, ½ cup cooked = 14 gm
 “Soy milk, 1 cup = 7 gm
 “Roasted soynuts, ½ cup = 34 gm
 “Soy fl our, ¼ cup = 8 gm
 “Tempeh, ½ cup = 16 gm
 “Textured soy protein, ½ cup prepared = 11 gm
 “Tofu, ½ cup = 10 gm
 “Soy may work in several ways independent of 
cholesterol reduction to reduce heart disease risk, so even 
normocholesterolemic people may benefi t by consuming 
soyfoods.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1335. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 6: Soyfoods & iron (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[17 ref]
• Summary: Contents: Introduction. Iron absorption form 
soybeans. Iron absorption from specifi c soyfoods. Vitamin C 
and iron absorption. Summary.
 “Iron defi ciency is the most common nutritional 

defi ciency worldwide, affecting more than 500 million 
people (1). Impaired iron status has been estimated to occur 
in 1 to 6 percent of the general U.S. population, and in 5 to 
14 percent of U.S. women aged 15-44. Iron intake is often 
inadequate during four periods of life: 6 months to 4 years 
of age; early adolescence; during the female reproductive 
period; and during pregnancy (2).
 “Iron absorption from soybeans: Many plant foods are 
rich in iron and the iron intake of people consuming plant-
based diets is often higher than those consuming animal-
based diets. Soybeans are especially iron-rich. One-half cup 
of cooked soybeans contains nearly 4.5 mg of iron, or about 
30 percent of the adult RDA for premenopausal women and 
nearly 45 percent for adult men (3). But the iron in plant 
foods is in the form of inorganic iron (nonheme iron) which 
is less well absorbed than heme iron. Consequently, both iron 
content and iron bioavailability must be considered when 
appraising soyfoods as sources of iron. Fortunately, there are 
ways to improve the absorption of iron from soyfoods.
 “Soybeans contain two components which have been 
shown to inhibit iron absorption–soy protein and phytate. 
The inhibitory effects of phytate were demonstrated by 
feeding subjects liquid formulas containing soy protein 
isolates with varying amounts of phytate (4). Phytate 
removal increased iron absorption by as much as fi ve times 
in some cases. Previous studies which failed to fi nd an 
effect of phytate on iron absorption used soy preparations 
which contained only moderately reduced levels of phytate.’ 
Essentially all of the phytate must be removed in order to see 
the dramatic effects of phytate, since small amounts can still 
markedly inhibit iron absorption.
 “Although phytate removal from soy dramatically 
increases iron absorption, absorption is still relatively poor 
from phytate-free soy protein (6). This is because the soy 
protein itself inhibits absorption. Iron absorption is markedly 
higher from hydrolyzed soy protein isolates compared with 
intact isolates, and relative iron absorption is related to the 
extent of hydrolysis (6). Iron absorption from an essentially 
phytate-free, hydrolyzed isolate is actually better than from 
egg white (6).
 “Given the inhibitory properties of soybean components 
on iron absorption, how should soyfoods be viewed as 
sources of iron in the context of an overall diet? In one of 
the longest feeding studies conducted, the USDA found 
that when families consumed hamburgers containing 20 
percent soy protein products (soy isolate, concentrate and 
fl our) for a six month period, iron status was not adversely 
affected (7). In fact, there was some suggestion that iron 
status actually improved. Another study found that, although 
nonheme iron absorption decreased markedly when soy was 
substituted for one-half the meat in a beef patty, heme iron 
absorption actually increased so that iron status was not 
compromised (8). Based on the results from several feeding 
studies in which soy protein-meat blends were used, it can be 
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concluded that iron status is not adversely affected.
 “However, with the increased availability of meatless 
products made from soy, there is some question about 
how these foods might affect iron status. Overall, the iron 
bioavailability of legumes is rather poor, although iron 
absorption from soybeans is somewhat better than many 
other legumes. It was also shown to be better than iron 
absorption from wheat, corn, spinach and lettuce (9, 10).
 “Iron absorption from specifi c soyfoods: Since soyfoods 
arc more commonly consumed than the whole bean, it is 
important to look at iron bioavailability from soy protein 
products and traditional soy products–tofu, miso, tempeh and 
soy milk.
 “There are signifi cant differences among the different 
soy products; for example, more than 10 percent of the iron 
from tempeh was absorbed whereas only about 5 percent was 
absorbed from soy fl our (11). Similarly, iron absorption from 
silken tofu was twice as high as iron absorption from regular 
tofu. Differences in iron absorption among soy products 
may be due, in part, to differences in calcium content, since 
calcium has been shown to inhibit iron absorption (12). 
Fermentation seems to aid in absorption also, which may 
help to explain the higher absorption rates for tempeh. It is 
clear that iron absorption from soyfoods is much better than 
from whole soybeans. Although rates vary considerably, it 
is reasonable to conclude that about 7 to 8 percent of the 
iron from soy-foods is absorbed. Therefore, one serving of 
tofu would provide about 0.25 mg of iron, which is about 
25 percent of the male adult biological requirement. Actual 
absorption rates may be much higher though, because of 
dietary factors that enhance iron absorption–vitamin C is one 
of the most potent.
 “Vitamin C and iron absorption: In male subjects, adding 
100 mg of vitamin C to a meal containing soy protein isolate 
increased iron absorption 5-fold, but it was still only about 3 
percent (13). In a study where women consumed soy-based 
infant formulas, the addition of 25 mg of vitamin C doubled 
iron absorption from only 3 percent without vitamin C to 6 
percent with vitamin C (14). Ratios of ascorbic acid to iron 
on a weight basis needed to be as high as 20:1 to maximally 
increase iron absorption. Thus, consuming approximately 60 
mg of vitamin C would greatly increase iron absorption from 
a serving of tofu.
 “Summary: Diets contain many factors that both inhibit 
and enhance iron absorption, although the biggest factor 
is iron status. Nonheme iron absorption can be 10 times 
higher, and heme iron absorption two times higher in iron 
defi cient individuals than in iron replete individuals (15). 
The total amount of nonheme iron ingested at any one time 
also infl uences the amount of iron absorbed; the more iron 
consumed, the poorer the relative absorption. Depending on 
the composition of a meal, iron absorption can vary by 20-
fold (16).
 “Soybeans are relatively high in iron and this can 

compensate for the relatively low bioavailability of iron from 
soyfoods. Both phytate and protein inhibit iron absorption 
from soy, but vitamin C can partially overcome these factors. 
Interestingly, soy sauce has actually been shown to enhance 
iron absorption from foods (17). Iron absorption from the 
traditional soyfoods is better than from soybeans and soy 
fl our.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1336. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 7: Soyfoods & isofl avones (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [19 ref]
• Summary: Contents: Introduction. Isofl avone concentration 
in soyfoods. Physiological effects of soybean isofl avones. 
Summary.
 “Plant foods are rich in a wide variety of compounds 
called phytochemicals. Many of these non-nutritive 
substances have potent biological activity and may help to 
lower risk for many chronic diseases. Soybeans contain a 
variety of phytochemicals, and in particular, they are the 
only food source with nutritionally signifi cant amounts of 
one type of phytochemical called isofl avones. Whereas the 
concentration of phytochemicals in foods is generally quite 
small, soybeans contain large amounts of these isofl avones. 
In fact, some research has found that just one serving of 
soyfoods, such as one cup of soy milk or ½ cup of tofu, 
contains enough isofl avones to exert clinical effects (1). 
In various experimental models, isofl avones directly or 
indirectly have been found to lower cholesterol (2), inhibit 
bone resorption (3), relieve menopause symptoms (4) and 
possess anticancer activity” (5).
 A bar chart titled “Isofl avones” in soyfoods shows that 
soybeans (½ cup) contains about 35 mg, soy fl our (½ cup) 
contains about 50 mg, tofu, tempeh and or miso (½ cup) 
contains about 40 mg, and soy milk (1 cup) contains about 
40 mg.
 “Isofl avone concentration in soyfoods: Isofl avones are 
chemically similar in structure to estrogen and, in fact, are 
weak estrogens. Isofl avones are found in soyfoods both with 
and without a sugar molecule attached. The two primary 
isofl avones in soybeans are daidzein and genistein and 
their respective glucosides, genistin and daidzin. Soyfoods 
typically contain more genistein than daidzein, although this 
ratio varies among the different soy products (8, 7). On a dry 
weight basis, raw soybeans contain between two and four 
mg of total isofl avones/gram (8). Soyfoods differ somewhat 
in their concentration of isofl avones, but all of the traditional 
soyfoods, such as tofu, soy milk, tempeh and miso, are rich 
sources of isofl avones providing about 30 to 40 milligrams 
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per serving. Only two soy products, soy sauce and soyoil, do 
not contain isofl avones.
 “Soy protein concentrates (<65% soy protein), a widely 
used ingredient (frequently used in soy burgers), may or may 
not contain nutritionally signifi cant amounts of isofl avones 
depending on how the product was processed.
 “However, isofl avone levels in the most commonly 
used soy protein concentrates are very low. Both soy fl our 
and textured soy protein are rich in isofl avones. Soy protein 
isolate (<90% soy protein) contains less [isofl avones] than 
these products but still has signifi cant amounts.
 “A group of soyfoods, often referred to as second 
generation products (such as soy hot dogs and soy-based ice 
cream) can have much lower amounts of isofl avones because 
they frequently contain considerable amounts of non-soy 
ingredients.
 “Blood levels of isofl avones can reach the low micro 
molar range in people consuming soyfoods. This is quite 
high considering that estradiol is present in blood at nano 
molar levels (9). It appears that daidzein is more bioavailable 
than genistein (10). This may be due to the fact genistein is 
more readily degraded by intestinal bacterial. However, it 
has recently been suggested that the metabolites of genistein 
may be absorbed and also exert anticancer effects (9). Most 
of the research interest in the anti-cancer effects of soybean 
isofl avones has centered on genistein.
 “Physiological effects of soybean isofl avones: 
Isofl avones are being studied for a wide range of 
physiological effects. Initial interest in the 1950s was due to 
their estrogenic activity.” However, they are actually very 
weak estrogens. The soybean isofl avones have between 
1/1,000 and 1/100,000 the activity of estradiol.’ This weak 
estrogenic activity of the isofl avones may produce the 
following effects:
 “Recent clinical work found that when women were 
fed 45 grams of soy fl our per day menopause symptoms 
were reduced by approximately 40 percent.’ The reported 
incidence of menopause symptoms (night sweats, hot 
fl ashes) is much lower among Japanese women than among 
Western women: a difference in soyfood consumption may 
be one reason for this (12).
 “Weak estrogens such as the isofl avones may also have 
a role in reducing cancer risk. High blood levels of estrogen 
are an established risk factor for breast cancer. By competing 
with the more potent estrogen for binding to the estrogen 
receptor, weak estrogens are thought to be able to function as 
antiestrogens (13, 14).
 “However, isofl avones also exhibit effects that are not 
related to estrogen activity.
 “In vitro work has shown that genistein inhibits the 
growth of a wide range of cancer cells including those 
that are not hormone-dependent (5, 15). The proposed 
explanation for these anticancer effects is the ability of 
genistein to markedly inhibit the activity of enzymes 

(e.g., tyrosine protein kinase, ribosomal S6 kinase, DNA 
topoisomerase) that control cell growth and regulation 
(5). Although only limited data are available, animal work 
indicates that genistein inhibits tumor development (19).
 “Isofl avones may help reduce cholesterol levels. Soy 
protein has been shown to be hypocholesterolemic in 
individuals with elevated cholesterol. Recent work suggests 
that the isofl avones may contribute substantially to this 
effect. A soy product from which the isofl avones had been 
removed had little effect on cholesterol levels in animals 
compared to the isofl avone-containing soy product, which 
produced dramatic decreases (2).
 “In vitro, genistein also inhibits platelet aggregation and 
smooth muscle cell proliferation. Smooth muscle cells are 
one of the primary cell types comprising plaques (16, 17).
 “Finally, isofl avones may help to prevent osteoporosis. 
The isofl avones are similar in chemical structure to a drug, 
iprifl avone, which has been shown to inhibit bone resorption 
in humans (18). In fact, iprifl avone is maximally effective 
only when it is metabolized, and one of its metabolites is the 
soy isofl avone daidzein. Also, a recent study has found that 
genistein inhibits bone resorption in animals (3).
 “Summary: Soybeans and soyfoods have attracted much 
attention because they are unique as the only nutritionally 
signifi cant dietary sources of isofl avones. Confi rmation 
that the isofl avones possess the many benefi cial attributes 
currently being investigated will certainly serve to highlight 
the value of soyfoods. But it is important to remember that 
soyfoods have many desirable properties independent of 
isofl avones. They contain high-quality protein, are low in 
saturated fat, are free of cholesterol and contain omega-3 
fatty acids. While consumers will benefi t from learning about 
the potential contribution of soy isofl avones, it is always 
preferable to focus on the whole food rather than isolated 
food components.”
 A pie chart shows the nutritional composition of fi rm 
tofu and a moisture-free basis: Protein 57%. Fat 26%. 
Carbohydrate 13%. Fiber 4%.
 There follows a list of 19 references.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1337. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
8: Soyfoods & kidney health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [22 ref]
• Summary: Contents: Introduction. Soy and renal function. 
Soy and cholesterol. Soyfoods and phosphorus. Soy and 
renal [kidney] stones. Conclusion.
 “The hallmark of chronic renal failure is a decrease 
in glomerular fi ltration rate (GFR). For several decades, 



SOY NUTRITIONAL RESEARCH (1990-2021)   376

© Copyright Soyinfo Center 2021

nutritionists have recognized that protein intake affects both 
overall kidney function and GFR (1). Protein restriction 
is one approach to controlling renal function decline. 
Current recommendations for pre-dialysis patients include 
a reduction in protein intake to no more than 0.6-0.8 g/kg 
body weight, which represents about 50 percent of usual 
U.S. adult intake (2) Restricted phosphorus intake to 600 to 
900 milligrams per day is also advised (2, 3). Since animal 
foods, which provide about two-thirds of the protein in 
the U.S. diet, are also high in phosphorus, a reduction in 
protein intake is nearly always accompanied by an automatic 
reduction in phosphorus intake (4, 5).
 “Many patients are likely to experience diffi culty in 
complying with low protein regimens since these can involve 
fairly extensive adjustments to eating patterns. However, 
some research suggests that restriction of total protein may 
not be as critical if modifi cations are made in the types of 
protein consumed. Several studies indicate that, compared 
to animal protein, soy protein has a favorable effect on renal 
function (6).
 “Soy and renal function: In healthy individuals, factors 
that increase GFR rates are undesirable. Some animal 
research has found that GFR is decreased and/or renal 
plasma fl ow increased when diets contain soy in comparison 
to control diets containing casein (7-10). Limited but 
encouraging data are also seen in human studies. When 
nephrotic patients were placed on a diet in which all of the 
protein was derived from soybeans, both urinary protein 
and serum LDL-cholesterol levels decreased (11). Similarly, 
when healthy subjects were challenged with soy protein or 
meat protein, the soy challenge (relative to meat) produced 
favorable effects in kidney function including changes in 
GFR, renal plasma fl ow and the fractional clearance of 
albumin (6).
 “Based on these fi ndings some researchers have 
suggested that renal patients will benefi t by replacing some 
animal protein in the diet with soy protein (6). Dietitians 
may fi nd this to be an advantage in counseling renal patients. 
Because many soy products mimic meat and dairy products 
in the diet, patients may fi nd it much easier to incorporate 
more soyfoods into their diet than to reduce protein intake 
overall. Of course, data on the relationship between soy 
protein and kidney function are limited and although initial 
fi ndings are encouraging, more research is needed before 
defi nitive conclusions can be drawn. Nevertheless, because 
soy protein may help to lower cholesterol (as described 
below), there certainly would appear to be no disadvantage 
to replacing animal protein with soy in kidney disease 
patients.
 “Soy and cholesterol: An additional advantage to 
soyfoods in the diet of renal patients is that soy protein 
reduces LDL-cholesterol levels. A recent meta-analysis 
found that in 34 of 38 trials, soy protein decreased LDL-
cholesterol levels by an average of 12.9 percent (12). 

Patients with nephrotic syndrome have increased total 
cholesterol and LDL-cholesterol levels (13-15). Controlling 
lipid levels is important in the control of renal disease since 
hypercholesterolemia may induce scarring of the glomeruli, 
as seen in atherosclerosis (13-15).
 “Recent research also shows that soy protein inhibits 
cholesterol oxidation. In cardiovascular disease patients 
given soy protein, LDL-cholesterol oxidation was decreased 
by 50 percent in comparison to controls (16). As is true in 
atherosclerosis, it is oxidized cholesterol that is thought to be 
particularly damaging to kidneys.
 “Soyfoods and phosphorus: One possible concern 
about the inclusion of soyfoods in the diets of renal patients 
is the relatively high phosphorus content of these foods. 
However, much of this phosphorus is in the form of inositol 
hexaphosphate (phytate), which appears to be poorly 
absorbed (17, 19). Some estimates are that only 50 percent 
or less of this phosphorus is absorbed (18, 19) in contrast to 
about 70 percent of the phosphorus from animal foods (20) 
Consequently, the phosphorus content of soyfoods is not 
problematic.
 “Soy and kidney stones: Recent research indicates 
that the consumption of animal protein increases risk of 
developing kidney stones (21). One possible mechanism 
is protein-induced hypercalciuria. Because soy causes less 
calcium to be excreted compared to animal protein, it may 
help to protect against the formation of renal stones (22).
 “Conclusion: The addition of soyfoods to the diet could 
be a particularly good choice for renal disease patients or 
for those at risk of developing renal disease or renal stones. 
Soyfoods can easily help patients meet protein needs since 
it is of the highest quality, but it does not appear to have the 
same detrimental effects on kidney function as other high 
quality proteins. In addition, the cholesterol-lowering effect 
of soy protein has been demonstrated for nearly 30 years in 
humans.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1338. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
9: Soyfoods & nutrients (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Macronutrients in 
soybeans: Protein, fat, fi ber. Micronutrients in soyfoods: 
Calcium, iron, other. A table shows the nutrient content of the 
following soyfoods: Soybeans (½ cup, cooked). Tempeh (½ 
cup). Textured soy protein (½ cup cooked). Soynuts (¼ cup). 
Tofu (½ cup). Soy fl our, defatted (¼ cup). Soy milk, plain 
(1 cup). For each food the following are given: Calories, 
protein, carbohydrate, fat, saturated fat, niacin, vitamin B-6, 
folic acid, calcium, iron, magnesium, copper, zinc.
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 This leafl et begins: “Like other legumes, soybeans 
are rich in nutrients. However, the macronutrient profi le of 
soybeans differs in some important ways from most other 
legumes. Soybeans are higher in both protein and fat than 
other beans and are relatively low in carbohydrate.”
 Macronutrients–”Protein: Soybeans derive about 35 
to 38 percent of their calories from protein compared to 
approximately 20 to 30 percent in other legumes. Soy protein 
is also of the highest quality. Under new guidelines that have 
been adopted by the Food and Drug Administration (FDA) 
and the World Health Organization (WHO) for evaluating 
protein quality for children and adults, soy protein isolate 
receives a rating of 1, which is the highest possible score. 
This means that the quality of soy protein is equal to that of 
meat and milk proteins.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

1339. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
10: Soyfoods & protein (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[9 ref]
• Summary: Contents: Introduction. Soybeans contain 
high-quality protein. Evaluating protein quality (PER = 
protein effi ciency ratio, based on growth of rats; PDCAAS = 
protein digestibility corrected amino acid score for humans). 
Conclusion.
 “Consumers often express concern about meeting 
protein needs. However, biological requirements for 
protein are actually quite low. The adult recommended 
daily allowance for protein is 0.8 g/kg body weight, which 
represents less than 10 percent of caloric intake (assuming 
average energy requirements). Although most Americans 
consume considerably more than the RDA for protein, there 
is no advantage to consuming protein in excess of needs.

 “Soybeans contain high-quality protein: Most plant 
proteins are considered ‘incomplete’ proteins because 
they are relatively low in one or more essential amino 
acids. However, the concept of ‘completeness’ is 
somewhat misleading. All plant proteins are complete in 
that they do contain all essential amino acids. But it is 
true that they are low in some, relative to needs. Grains 
are typically low in lysine, and beans are typically low 
in the sulfur amino acids, methionine and cysteine. 
However, the level of sulfur amino acids in soybeans is 
higher than in other beans, and as a result, soy protein is 
equivalent to animal protein in quality.
 “Soybeans are higher in protein than other legumes. 
About 35 to 38 percent of the calories in soybeans are 
derived from protein compared to 20 to 30 percent in 

most other beans. Soy milk, regular tofu and tempeh contain, 
seven, nine and 16 grams of protein per serving (although 
values vary considerably among brands) (1).
 “Evaluating protein quality: The traditional method for 
evaluating protein quality has been the protein effi ciency 
ratio (PER), which has been in use since 1919. The PER is 
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based on the growth of rats, in response to a given amount 
of protein. Rats have different amino acid requirements than 
humans. In particular, their requirement for methionine is 
thought to be 50 percent higher (2). Consequently, the PER 
undervalues the quality of legume proteins. Recently, the 
protein digestibility corrected amino acid score (PDCAAS) 
was introduced as a more accurate way to evaluate protein 
quality for children and adults (3). The PDCAAS has now 
been adopted as the offi cial method by the World Health 
Organization, the U.S. Food and Drug Administration and 
the U.S. Department of Agriculture.
 “The PDCAAS is the amino acid score (amino acid 

pattern of a protein relative to amino acid needs) with a 
correction factor for digestibility. The PDCAAS uses human, 
not rat, amino acid requirements to calculate the amino acid 
score. Specifi cally, the amino acid requirements used are 
those established by the World Health Organization (WHO) 
for two- to fi ve-year-old children because it is the most 
demanding pattern other than infants. Those proteins that 
meet the WHO guidelines are given a rating of 1.
 “Soy protein contains enough of all the essential amino 
acids to meet biological requirements when consumed at 
the recommended level of protein intake. Children below 
two years of age have the highest amino acid requirements, 
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therefore infant formulas are often supplemented with 
methionine for added assurance.
 “Most soy products, with the exception of 
whole soybeans, are very well digested. Values for 
digestibility for steamed soybeans, full-fat soy fl our, 
defatted soy fl our, tofu and soy protein isolate are 65, 
75 to 92, 84 to 90, 93, and 93 to 97 percent (5, 6). The 
high digestibility of soy protein products contribute to 
the overall high protein quality and PDCAAS score.
 “Conclusion: Meeting protein needs is relatively 
easy as long as caloric needs are met. However, many 
rich sources of protein are also high in cholesterol and 
saturated fat. Soyfoods provide high-quality protein but 
are free of cholesterol and are low in saturated fat. The 
PDCAAS for soy protein isolate is 1.0, which makes 
soy equivalent to animal proteins in quality and higher 
than other plant proteins. Also, there are a number of 
advantages to consuming more soy protein. Soy protein has 
been shown to lower cholesterol in hypercholesterolemic 
individuals (7), and favorably affects calcium metabolism (8) 
and kidney function relative to other high-quality proteins 
(9). Soyfoods can contribute signifi cantly toward meeting 
protein needs, and they can make an important addition to a 
healthy diet for a variety of reasons.
 One box shows how to calculate PER and another shows 
how to calculate the PDCAAS of a food protein.
 A third box containing a series of bar graphs shows the 
PDCAAS of selected protein foods. Three foods have the 
highest score (1): Isolated soy protein, casein (from milk), 
and egg white. Next comes beef, then pea fl our. The lowest 
shown here is wheat gluten.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

1340. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
11: Soyfoods & women’s health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [21 ref]
• Summary: Contents: Introduction. Breast cancer. 
Menopause. Osteoporosis. Heart disease. Soy and fertility. 
Soyfoods in the diets of women.
 “Western women have a number of specifi c health 
concerns including breast cancer, osteoporosis and symptoms 
of menopause. All these conditions are related in varying 
extents to diet. In some cases, that relationship is fairly well 
understood. In others, researchers arc only beginning to 
uncover the diet-causation link. Because soybeans contain 
phytoestrogens (also called isofl avones) which possess weak 
estrogen-like activity, there is increasing interest in the role 
that soyfoods can play in women’s health. The nutrient 
make-up of soybeans and soyfoods and the type of protein in 

these foods may also impact disease risk in women.
 “Breast cancer: Breast cancer is the second most 
common cause of death in American women and is the 
fi rst cause of death in those between the ages of 35 and 44. 
However, there are striking differences in breast cancer rates 
among countries. For example, American women are four 
times as likely to die from breast cancer as Japanese women 
(1). Although it is likely that a variety of factors contribute 
to this difference, soyfoods consumption may play a role. 
Soyfoods are rich in the isofl avone genistein, containing 
as much as one mg per gram soyfood (dry weight) (2). 
Genistein has been shown to inhibit estrogen-dependent 
breast cancer cells in vitro (3). Like other isofl avones, 
genistein exhibits very weak estrogen activity (4). Because it 
is thought that weak estrogens compete with endogenously 
produced estrogen for binding to estrogen receptors, they 
may act as antiestrogens and interfere with growth of 
estrogen-dependent tumors.
 “But, in vitro, genistein also inhibits breast cancer cells 
that are estrogen-independent. This may be because genistein 
inhibits enzymes that control cell growth. The results of case 
control studies are, however, equivocal. But, among those 
epidemiological studies that show soy to be protective, the 
consumption of just one serving of soyfoods (½ cup tofu, 
tempeh, soybeans or textured vegetable protein, or 1 cup soy 
milk) is associated with reduced cancer risk (4).
 “Menopause: The decrease in estrogen production that 
signals menopause can produce a variety of symptoms. 
These include diffi culty in regulating body temperature 
that manifests as night sweats and hot fl ashes. However 
the severity of menopause symptoms varies throughout the 
world. For example, Asian women are typically one-third as 
likely as American women to report symptoms. Although, to 
some extent, this may refl ect cultural differences regarding 
willingness to discuss these symptoms, there appears to be an 
actual difference in the severity and incidence of symptoms 
(5). Soy consumption has been proposed as one explanation 
for these differences. The estrogenic activity of soybean 
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isofl avones may help to offset the effects of reduced estrogen 
production by the ovaries. Even though soy isofl avones 
exhibit very weak activity (1/1,000 to 1/100,000 the potency 
of endogenous estrogen), in women consuming soyfoods, 
blood levels of isofl avones can be 1,000 times higher than 
endogenously produced estrogen levels (6). Most important, 
in a recent Australian study, researchers found that women 
who consumed 45 grams of soy fl our per day experienced 
a 40 percent decrease in menopause symptoms (7). 
Several studies examining the effects of soy on menopause 
symptoms are under way.
 “Osteoporosis: Osteoporosis is a world-wide health 
problem. It affects women more than men since women 
have smaller bone mass and experience dramatic increases 
in bone loss following menopause. Estimates are that 
women may lose as much as 15 to 50 percent of their bone 
mass in the fi rst 10 years following menopause (8). Many 
factors, including exercise, diet and genetics, affect bone 
health. Some dietary factors can compromise bone health, 
by increasing the rate at which calcium is released from the 
skeleton and excreted from the body. Although adequate 
calcium throughout life is essential for good bone health, the 
amount of calcium retained by the bones is more important 
than the actual amount consumed. Balance studies indicate 
that urinary calcium loss rather than calcium intake is the 
predominant factor explaining variations in calcium balance 
among women (9).
 Note” A bar graph shows that animal products cause 
50% more calcium loss than soy products.
 “One dietary factor that increases bone calcium loss 
is protein (10). Diets high in animal protein, in particular, 
increase urinary calcium losses (11).
 “Although soy protein is equivalent to animal protein 
in quality, soy protein, relative to animal protein, causes less 
calcium to be excreted in the urine (12).
 “Soyfoods may play other roles in protecting bone 
health. The isofl avones daidzein and genistein, found in 
signifi cant amounts only in soybeans and soyfoods, may 
directly inhibit bone resorption (13, 14). Finally, many 
soyfoods are rich in calcium. Whole soybeans, textured 
vegetable protein, fortifi ed soy milk and calcium-set tofu are 
all high-calcium foods. Furthermore, recent studies show the 
fractional absorption rate of calcium from some soyfoods to 
be quite high, comparable to that in milk (15).
 “Heart disease: Although women of childbearing age 
have lower heart disease rates than men, those rates increase 
after menopause. Soyfoods may play a role in helping to 
reduce risk of heart disease. Besides being low in saturated 
fat and cholesterol-free, the protein in soyfoods has been 
shown to reduce cholesterol levels. A dose response 
relationship exists; higher amounts of soy protein increase 
the effects (16). Soy protein is also primarily effective in 
patients with high cholesterol levels (>240mg/dl).” Although 
25 grams of soy protein has been found to produce decreases 

in cholesterol levels, as much as 40 grams of soy protein–or 
the amount in three to four servings of soyfoods–is needed to 
produce larger effects (17).
 “Soy may also offer protection because of its antioxidant 
activity. A recent human study found that soy inhibited 
LDL-cholesterol oxidation (18). Decreased cholesterol 
oxidation may be extremely important for decreasing heart 
disease risk. Finally, the isofl avone genistein inhibits platelet 
aggregation and smooth muscle cell proliferation in vitro 
(19, 20). Thus, soy intake may reduce clot formation and 
plaque development.
 “Soy and fertility: Some concern has been raised 
about the effects of soy consumption on fertility. A recent 
study found that soy consumption increased the length of 
the menstrual cycle by an average of 2.5 days (21). Soy 
consumption was also associated with a marked decrease 
in both follicle-stimulating hormone (FSH) and luteinizing 
hormone (LH) levels. The decrease in LH levels has lead 
to speculation that soy might interfere with ovulation. 
However, there was no evidence of anovulation in the study 
and there have been no reports of adverse effects on fertility 
among women who consume soy in either Asian or western 
populations.
 “Soyfoods in the diets of women: Soyfoods appear to 
offer benefi ts to women in a variety of ways. The strength 
of the evidence for these different roles for soy varies 
considerably; much of the information is speculative. 
However, soy offers an opportunity for women to make 
a relatively easy addition to their diet that offers no 
disadvantages and that has the potential to offer considerable 
benefi ts.”
 Note 1. One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council.
 Note 2. The issue of goitrogens / goitrogenic substances 
in soybeans and soyfoods is not discussed in any of these 
11 leafl ets. Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, 1543 Lincoln St., Port Townsend, Washington 
98368.

1341. Messina, Mark. 1996. A viable alternative to drug 
approach. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 4(1):1, 4. Winter. [4 ref]
• Summary: Discusses the meta-analysis by Dr. James 
Anderson recently published in the New England Journal 
of Medicine (3 Aug. 1995). Will soy protein come to be 
a commonly accepted dietary means of lowering blood 
cholesterol? The answer will depend on several factors. 
Address: PhD.

1342. Newshour with Jim Lehrer. 1996. New drugs based on 
protease inhibitors show promise against the HIV virus and 
AIDS. Television broadcast. PBS. Feb. 1.
• Summary: Two drug companies announced today that 
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a new generation of anti-HIV drugs, based on protease 
inhibitors, when combined with conventional drugs such 
as AZT, appear to be remarkably effective in killing HIV 
viruses in humans. The new drugs are relatively well 
tolerated, being metabolized or broken down in the liver, but 
they are very expensive. The companies have constructed 
entire new factories to manufacture them.
 Note: Soybeans are probably the world’s best known 
source of protease inhibitors.

1343. Oncology Times (New York, NY). 1996. Treating breast 
cancer through nutrition alone. Feb.
• Summary: “A new program that attempts to shrink 
breast tumors through a diet that is low in fat and high in 
soy-based foods and fi sh oils is underway at the Jonsson 
Comprehensive Cancer Center in Los Angeles. Women with 
metastatic, estrogen-receptor-negative breast cancer whose 
disease has not responded to traditional treatment will take 
part in the project, the Breast Cancer Nutrition Program, at 
UCLA.
 “’We will attempt to shrink breast cancer tumors simply 
by diet alone,’ said John Glaspy, MD, MPH, Medical 
Director of the Oncology Center, who heads the program. 
‘There is good evidence that breast cancer and diet are 
related,’ he added, noting the link between breast cancer 
incidence and a Western diet.”

1344. Ornish, Dean. 1996. Everyday cooking with Dr. Dean 
Ornish: 150 easy low-fat high-fl avor recipes. New York, NY: 
HarperCollins Publishers. xix + 344 p. Index. 24 cm. [6 ref]
• Summary: This is Dr. Ornish’s 4th book. Recommends 
low-fat vegetarian meals. Organized into 45 seasonal 
menus with “recipes that use inexpensive, commonly found 
ingredients and follow easy time-saving steps.”
 The opening chapter, “Choices made easy,” has the 
following contents: Why I wrote this book (in response 
to thousands of letters he receives each year). Delicious 
and nutritious. Low fat, high fl avor (He has commissioned 
some of America’s most celebrated chefs to work within 
his guidelines and see what they can create. Dr. Ornish and 
his team have “trained the chefs at the White House, Camp 
David, the Navy Mess, and on Air Force One who cook for 
President and Mrs. Clinton. We’ve learned what works”). 
Beyond heart disease (to improving the quality of your life 
right now; you will feel so much better!). Good nutrition is 
easy (If you drink, limit it to one drink per day. “Reducing 
salt is a good idea for everyone, but its most important if you 
have high blood pressure, kidney disease, or heart failure”). 
The Life Choice Program (“which also includes moderate 
exercise, stress management training (stretching, breathing, 
meditation, visualization, and relaxation techniques), 
smoking cessation, and psychosocial support... this is a diet 
and lifestyle program based on (1) the joy of life, not the fear 
of death, and (2) choice, not coercion”). Why a plant-based 

diet? (“Cholesterol is found only in animal products, which 
also tend to be high in saturated fats”). Eat more complex 
carbohydrates, weigh less. Why 10 percent fat? (recommends 
10% of calories from fat. The average American diet has 
about 40% of its calories from fat. You can eat nonfat dairy, 
egg whites, but no added oil). Why so little cholesterol? 
(Your dietary requirement for cholesterol is zero). What is 
the cause? (His program addresses the cause of the problem 
rather than trying to get rid of the symptoms). Big changes 
are easier than small ones (First, you fell so much better 
so quickly. Second, your palate adjusts quickly so that you 
prefer low-fat foods. Fat is an acquired taste, not one of the 
four basic tastes).
 Soy related recipes: Vegetable broth (“Experiment with 
salad dressings made with soft tofu or nonfat yogurt,” p. 
18-19). Roasted onions (For heightened taste, use soy sauce, 
Japanese miso, etc., p. 22). Supermarket tips and traps (“Tofu 
is sometimes in the produce section, sometimes in the dairy 
case.” Take it from the dairy case if you have a choice; the 
colder temperature keeps tofu fresher, p. 35). Miscellaneous 
(“Soymilk in aseptic cartons has a long shelf life before its 
opened. Use it as a cholesterol-free alternative to nonfat 
cow’s milk,” p. 39). How to cook legumes (Soybeans contain 
about twice as much protein as other beans and are a good 
source of omega-3 fatty acids. Their protein is complete 
protein, and has been show to lower blood cholesterol levels. 
For smart ways to incorporate more soy foods into your 
diet, see p. 313. Two servings a day {½ cup each} from the 
legume group are ideal, p. 41). Section on “Meat substitutes” 
(p. 56-57) mentions soy protein, wheat gluten, tofu, etc. 
“One of the most popular meat substitutes is Textured 
Vegetable Protein, or TVP.” It is made from defatted soy 
fl our and is sold in various fl avors and shapes. “The Boca 
Burger ‘No Fat Original’ used in some recipes in this book 
is made from defatted soy protein...” The section on Miso 
(p. 57) notes that it “adds nutty fl avor to soups, stews, and 
dressings.” The section on tofu (p. 58) describes the many 
types, their uses and nutritional value. Creamy coleslaw 
(with “Creamy tofu dressing,” p. 164-65).
 The section on “Commonly asked questions about the 
Reversal Diet” (p. 306+) has a subsection titled “Since soy 
products are high in fat, how much can I have?” which 
begins (p. 313): “Soybean products have no cholesterol 
and supply essential fatty acids and are an exception to 
the guideline of no more than 3 grams of fat per serving. 
However use good judgment... a good rule of thumb is to 
stay within 4 ounces tofu or 2 cups soy milk per day. Soy 
milk–the rich creamy product of soybeans ground with 
water–is an excellent cholesterol-free alternative to cow’s 
milk. It is available plain and fl avored, in a range of fat 
contents.”
 “Will I get enough protein on the Reversal Diet?” (p. 
314-15) begins: “Americans tend to be overly concerned 
about getting enough protein. In fact, meat eaters tend to 
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get too much. Eating too much protein, especially animal 
protein, can increase your risk of cancer, diabetes, and heart 
disease... and may lead to osteoporosis.”
 “Where do I get protein on the Reversal Diet?” (p. 315) 
begins: “The body’s protein requirement is about 50 grams 
per day for women and about 60 grams for men.” “Good 
sources include beans and peas, including soy milk and 
tofu.”
 On the same page under “combining proteins”: “(The 
soybean is the only plant food with enough of all the 
essential amino acids to be considered a complete protein).”
 The recipes in this book were developed by Janet 
Fletcher, Jean-Marc Fullsack, and Helen Roe. The Boca 
Burger is called for in many recipes (p. 57, 177-78, 194-95, 
237-38). Address: M.D., President and Director, Preventive 
Medicine Research Inst., 900 Bridgeway, Suite One, 
Sausalito, California 94965; Asst. Clinical Prof. of Medicine, 
School of Medicine, Univ. of California, San Francisco. 
Phone: 415-332-2525.

1345. Protein Technologies International. 1996. Consumer 
awareness of soy protein health benefi ts grows with major 
media coverage of The New England Journal of Medicine 
article (News release). Checkerboard Square, St. Louis, MO 
63164. 1 p. Feb. 28 cm.
• Summary: “The August 3, 1995 announcement on the 
results of the Meta-Analysis [by Dr. James W. Anderson] in 
the New England Journal of Medicine received tremendous 
media coverage and continues to spawn feature articles in 
national publications. A recap of the media coverage follows. 
As interest in the health benefi ts of isolated soy protein 
grows, we expect media coverage to grow. And as media 
coverage grows, so do the number of consumers exposed to 
these important health messages.
 Total media exposures:
 Number of stories: 874.
 Number of print stories 767.
 Number of broadcast stories 107.
 Total circulation/viewership 190.1 million.
 Print circulation 168.8 million.
 Broadcast reach 26.3 million.
 Print highlights: Reader’s Digest, New York Times, 
Chicago Tribune Syndicate, Associated Press (AP), Good 
Housekeeping, Family Circle, Prevention, USA Today 
(Gannett), Reuters, Glamour, McCall’s.
 Broadcast highlights: ABC–World news this morning. 
CNN–Early edition, CNN morning news, CNN world news, 
Headline news. CNBC–Today’s business, The monkey 
wheel, Market wrap. NBC–Today show, NBC news at 
sunrise. CBS–Up to the minute, CBS morning news.
 Key messages communicated in media coverage: (1) 
Soy protein consumption can help reduce cholesterol–691 
articles (90% of total). (2) Amount of soy protein that should 
be consumed to achieve health benefi ts–527 articles (70% 

of total). (3) Protein Technologies International supported 
research–430 articles (60% of total). (4) Other potential 
health benefi ts derived from soy protein consumption–89 
articles (10% of total).
 This information was collected during the period from 
August 1995 through February 1996. Address: St. Louis, 
Missouri. Phone: 1-800-325-7108.

1346. Rozan, P.; Villaume, C.; Bau, H.M.; Schwertz, A.; 
Nicolas, J.P.; Mejean, L. 1996. Detoxication of rapeseed 
meal by Rhizopus oligosporus sp-T3: a fi rst step towards 
rapeseed protein concentrate (Open Access). International J. 
of Food Science & Technology 31(1):85-90. Feb. [35 ref]
• Summary: “Summary: To obtain proteins from OO 
rapeseed meal for use in human food, a fi rst step was realized 
by fermentation with Rhizopus oligosporus sp-T3. The 
meal’s fermentation during 40 h resulted in degradation of 
84% of carbohydrates, 30% of lignin and other polyphenolic 
components indigestible by nonruminants, and 47% of 
total glucosinolates which are responsible for goitre. The 
fermentation improves the nutritional quality of rapeseed 
meal by degrading undesirable factors.” Address: INSERM 
U 308, 38 rue Lionnois, 54000 Nancy, France.

1347. Sheehan, Daniel M.; Thayer, C.A.; Vom Saal, F. 
1996. A paradigm inversion for low dose toxicology studies 
(Abstract). Teratology 53(2):96 (Abst. #50). Feb.
• Summary: “Risk assessments for most developmental 
toxicants assume a threshold. Because doses below the 
threshold are regarded as safe, few developmental toxicity 
studies are conducted at low doses. Currently, the high dose 
is based on acute toxicity, and doses are lowered until no 
toxicity is observed. However, if an endogenous chemical 
causes toxicity in an untreated population, then an exogenous 
dose of the same chemical cannot display a threshold, since 
the threshold dose is already exceeded by the endogenous 
chemical. This hypothesis was tested with estradiol.” 
Address: National Center for Toxicological Research, 
Jefferson, Arkansas, and Univ. of Missouri, Columbia, 
Missouri.

1348. Sirtori, Cesare R. 1996. Soy protein and cholesterol 
reduction: From infancy to old age. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 4(1):1, 4. 
Winter. [8 ref]
• Summary: “How do soy proteins lower cholesterol? Many 
people, as stated in a recent meta-analysis which, graciously, 
gave proper recognition to our 20 years of work, suggest 
that the soy isofl avones may be responsible for most of the 
effect. We do not believe this to be the case; isofl avones 
vary widely in all soy preparations and a similar cholesterol 
reduction was noted with products with very high low and 
very low isofl avone contents. Isofl avones are believed to 
lower cholesterol by way of an estrogen-like action. This 
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hypothesis has, however, lost considerable credence after a 
study on hormonal changes in middle-aged women fed soy 
proteins gave totally negative fi ndings (Baird et al. 1995). 
Proteins probably hold the key: data from our group indicate 
that soy protein intake in hypercholesterolemia does not lead 
to an increased elimination of sterols by the intestine, but 
rather stimulates receptor mechanisms on the cell surface 
(so called LDL-receptors), favoring cholesterol breakdown 
and elimination. Dietary proteins are defi nitely not all the 
same...” Address: Prof. of Clinical Pharmacology, Univ. of 
Milan, Italy.

1349. Stacy, Michelle. 1996. Can soy save your life? 
Michelle Stacy separates hype from hope. Food & Wine. 
Feb. p. 88-94, 96. [1 ref]
• Summary: This story is based on the study by Dr. James 
Anderson in the New England Journal of Medicine (Aug. 
1995). “In its cholesterol-busting guise, soy bears an eerie 
resemblance to another unglamorous food: oat bran.”
 “A growing body of evidence suggests that it [soy] 
may help prevent certain cancers, slow calcium loss from 
bones and moderate symptoms of menopause. Many of these 
effects, researchers posit, are due to natural substances in soy 
called isofl avones, which resemble the hormone estrogen and 
may replicate the many protective effects of estrogen without 
any of its drawbacks.”
 But many marketers, including Ronald Paul (president 
of Technomics, a food-consulting fi rm in Chicago) believe 
that soy has a bad image. “It’s going to be a marketing 
challenge to change the public’s view of it. I always like to 
say that if you can make the kiwi a success you can make 
anything a success.” Will companies start to promote their 
products by advertising on the package “Excellent source of 
soy!”? Another obstacle to acceptance for some people that 
tofu reminds them of the health-food era of the 1960s.
 Photos show the following packaged soyfoods, each 
with a brief description: Edamame, soy sauce, soy milk, soy 
fl our, miso, tempeh, roasted soybean powder, tofu. Contains 
the following recipes, each accompanied by a color photo: 
Grilled tofu salad. Miso-carrot dressing. Tempeh sandwiches. 
Chili con tofu. Miso-clam soup. Fried tofu with mushroom 
gravy. Miso-stuffed chicken. Silken tofu in ginger syrup. 
A full-page color photo shows green vegetable soybeans in 
and around one large pod. Small photos show most of the 
recipes, plus a fi eld of soybeans, and a farmer holding a 
young soybean plant. Address: Author of Consumed: Why 
Americans Love, Hate, and Fear Food (Simon & Schuster).

1350. Woodhams, Dave. 1996. Gag the messenger. SIN 
Newsletter (Soy Information Network, Whangarei, New 
Zealand) No. 2. p. 2-4. Feb.
• Summary: In October 1995, Dr. Mike Fitzpatrick, then 
of Grayson Laboratories, was forbidden to speak or write 
publicly in the soy debate on pain of instant dismissal from 

his job. He had been invited to present a paper on “The 
Phytoestrogen Content of Soy-based Infant Foods” at the 
Third International Conference on Phytoestrogens, at Little 
Rock, Arkansas. The types of pressure put on Dr. Fitzpatrick 
are discussed. “He was able to attend the conference on the 
condition that he did not ask questions in the open sessions 
or speak to the press on his return.” Address: PhD., CEng, 
MIChemE, MIPENZ, MNZIC, 2/47 Church St., Devonport 
1309, New Zealand.

1351. Holt, Stephen. 1996. New developments with 
commercialization of soy isofl avones (Interview). SoyaScan 
Notes. March 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Holt’s fi rst soy product, Genista 
(pronounced juh-NIS-tuh), is now on the market. It is 
basically a soy protein isolate that contains about 2 mg/gm of 
isofl avones; no isofl avones are added to the product. Genista 
was just presented yesterday to a large meeting of Midwest 
cardiologists, and there was enormous interest in the product. 
The soy protein is much better than Mevacor, a drug used 
to lower cholesterol, that has many undesirable side effects. 
Combining James Anderson’s meta-analysis studies and his 
own research, Dr. Holt decided that 30 gm of Genista would 
lower blood cholesterol by 20-30% over a period of 3-6 
months as an adjunct to a low-cholesterol diet. His company 
is trying to be very responsible in the way they market the 
product, together with lifestyle changes. They market a 
health plan, so as not to give consumers a false sense of 
security.
 Take Care, sold by Protein Technologies International, 
contains anywhere from 0.68 to 2.39 mg/gm of isofl avones; 
no isofl avones are added. But PTI has not come out with 
a recommended dose in a format that will lower blood 
cholesterol. Bodybuilders consume up to 6 gm of protein 
per kg of body mass. Apparently if they take this protein as 
soy protein it seems to be effi ciently handled, which is quite 
interesting. Protein Technologies International is conducting 
a study with Romanian athletes; they are measuring urinary 
mucoproteins, which are some indicator of effi ciency of 
renal handling.
 Genista is based on his own research and that of Dr. 
James Anderson, which says that if you consume 30 gm of 
a soy protein isolate containing a standardized amount of 
isofl avone, you will lower your cholesterol. He has quite 
good early success. He has a joint venture with Charles 
Day, PhD, of Kentucky who has a developed an agricultural 
process for making almost pure isofl avones from soybeans. 
They have just received investment money from Japan to 
turn this into a large-scale commercial process. The cost of 
the key piece of equipment is about $6-8 million. They use 
a proprietary technique and a patented heat-tank solvent 
extraction process to process partially defatted lightly 
heat treated soybean meal (usually used for chicken feed) 
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to extract the isofl avones, which are lipophilic. From 4 
tons of the meal he can extract 1 kg of isofl avones of 85% 
purity; they are composed mainly of genistein. As far as he 
knows, his is the only company in the extracting isofl avones 
commercially, and enriching products with isofl avones. He 
has about $6 million of orders on paper for isofl avones from 
a variety of nutriceutical manufacturers. Why isn’t a big 
company like ADM doing this? “They are looking at it, but 
they haven’t got the science right or the process; we have.”
 His second product will be Genista-Plus, which will 
contain 20 mg/gm of isofl avones and will be enriched with 
isofl avones. Another product, Phyto-Est, will contain 25 
mg/gm of isofl avones; it has come out of the joint-venture 
agreement with Charles Day and the Japanese. It will on the 
market as soon as they can get a label on it. These products 
will be sold in double-oh capsules. The capsules of Phyto-Est 
are already made.
 The Italian National Health Service has been giving 
out soy protein isolate as a free item in their health care 
preventive approach, mostly to people with kidney (renal) 
failure who tend to have high cholesterol levels. It has been 
shown repeatedly in that experience to be quite effective. 
In addition, soy proteins lower blood pressure, improve 
renal effi ciency and renal handling, and promote calcium 
retention–which in turns lowers blood pressure.
 Dr. Holt says Twin Laboratories is now selling a product 
named “Twinlab Genistein.” In Jan. 1996 Dr. Holt began 
publication of a new periodical titled Nutriceutical News 
International: An information source on natural remedies. 
He is Editor in Chief and president of Natus, Inc., New York. 
His portrait appears on the front page. Stephen Yaskin, M.S., 
is editorial editor. To subscribe, send $19.95 for 6 issues, 
payable to Natus, Inc., 200 Clearbrook Rd., Elmsford, NY 
10523.
 Note: This is the earliest document seen (Sept. 2001) 
that contains statistics about the soy estrogen industry and 
market. Address: M.D., Natus Inc., 2388 28th Street, Long 
Island City, New York 11105. Phone: 718-721-1496.

1352. Gorbach, Sherwood L.; Golden, Barry R.; Adlercreutz, 
Herman. Assignors to Tufts University School of Medicine. 
1996. Method of treatment of menopausal and premenstrual 
symptoms. U.S. Patent 5,498,631. March 12. 6 p. 
Application fi led April 1992. [12 ref]
• Summary: This is a patent for “method of use.” It is a 
method of lessening post-menopausal symptoms through 
administration of isofl avones. No one else can make this 
claim. Another company could sell isofl avones, but without 
the claim that they relieve menopausal symptoms.
 This is a short patent. It contains only one example, 
which is not an example of the invention. It is a paragraph 
or two from one of their earlier articles, saying that they 
measured the estrogen content of urine from Japanese 
women, and they noticed that it was high in isofl avones.

 “Summary of the Invention: The inventors have found 
that isofl avonoids, which are constituents of soy beans and 
other plants, effectively reduce the symptoms of conditions 
which are caused by reduced or altered levels of endogenous 
estrogen, e.g., menopause, and premenstrual syndrome. 
Without being bound by any theory, it is believed that the 
isofl avonoids bind to estrogen receptors, and thus exert an 
estrogenic response. These compounds, which are present 
naturally in soy-based and other plant-based foods, are 
safe and cause no signifi cant side-effects. Isofl avonoids 
which may be administered according to the invention 
include genistein, daidzein, Biochanin A, formononetin, 
O-desmethylangolensin, and equol; these may be 
administered alone or in combination.”
 Conclusion: The cause is the soy they consume. They 
are aware of the article by Wilcox. Address: 1. Chestnut Hill; 
2. West Newton. Both: Massachusetts; 3. Helsinki, Finland.

1353. Nordlee, Julie A.; Taylor, S.L.; Townsend, J.A.; 
Thomas, L.A.; Bush, R.K. 1996. Identifi cation of a Brazil-
nut allergen in transgenic soybeans. New England J. of 
Medicine 334(11):688-92. March 14. [27 ref]
• Summary: A Brazil-nut gene was introduced into a 
soybean using genetic engineering. The genetically modifi ed 
soybean was tested on people known to be allergic to Brazil 
nuts. They had an allergic reaction to the modifi ed soybeans 
but not to regular (unmodifi ed) soybeans. Address: Dep. of 
Food Science & Technology, Univ. of Nebraska, Lincoln, 
NE.

1354. Esaki, Hideo; Onozaki, H.; Kawakishi, S.; Osawa, 
T. 1996. New antioxidant isolated from tempeh. J. of 
Agricultural and Food Chemistry 44(3):696-700. March 19. 
[16 ref]
• Summary: “Dried tempeh is known to be signifi cantly 
stable to lipid oxidation compared with unfermented 
soybeans (BS). A new antioxidant was isolated from 
the methanol extract of tempeh and identifi ed as 
3-hydroxyanthranilic acid (HAA)...” Address: 1. Dep. 
of Food and Nutrition, Sugiyama Jogakuen Univ., 17-3 
Hoshigaoka-motomachi, Chikusa-ku, Nagoya 464, Japan.

1355. Roberts, Rosemary. 1996. Moves set to open up debate 
on the suitability of soy. Northern Advocate (Whangarei, 
New Zealand). March 19.
• Summary: “Two scientists who last year went public on 
the possible adverse effects of soy infant formula are putting 
their money where their mouths are in a big way.
 “Consultant food technologist Dr. Dave Woodhams of 
Auckland has started a newsletter he hopes will provide an 
open forum for the debate on soy products.
 “He is working for no pay and has largely set aside his 
own successful consultancy while he gathers information for 
the newsletter.”
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 A sidebar titled “Deeper and deeper into scientifi c 
studies,” states: “Food technology consultant Dr Dave 
Woodhams says he has spent about a third of his professional 
time on the soy issue over the past two years. For the past 
three months it has occupied all his time, he adds.
 “He has been drawn somewhat unwillingly into the 
debate by his sister-in-law, Valerie James, and her husband, 
Dick, who asked him to explain scientifi c aspects of the 
material [documents] they were gathering from around the 
world on soy products. That work had been triggered by the 
mysterious deaths of some of their exotic birds.”
 A photo shows Dr. James Woodhams.

1356. Coward, Lori; Kirk, M.; Albin, N.; Barnes, S. 1996. 
Analysis of plasma isofl avones by reversed-phase HPLC-
multiple reaction ion monitoring-mass spectrometry. Clinica 
Chimica Acta 247(1-2):121-42. March 29. [41 ref]
• Summary: “Abstract: A HPLC-MS procedure for the 
rapid, sensitive and specifi c measurement of the isofl avones, 
daidzein, dihydrodaidzein, O-desmethylangolensin and 
genistein, in human plasma has been developed. Synthetic 
radiolabeled genistein conjugates were used for evaluation 
of optimum conditions for solid phase extraction. Biochanin 
A was added to plasma as a recovery marker for isofl avones 
and phenolphthalein glucuronide and 4-methylumbelliferone 
sulfate were added to ensure completeness of hydrolysis with 
beta-glucuronidase/sulfatase.”
 Discusses: Soy protein isolate (beverages made with 
isolated soy proteins), daidzein, genistein, glycitein. 
Address: 1. Dep. of Pharmacology and Toxicology, UAB 
Comprehensive Cancer Center, Univ. of Alabama at 
Birmingham, Birmingham, AL 35294-0019.

1357. Attwood, Charles R. 1996. A great bean–but no 
panacea. Nutrition Advocate (Dr. T. Colin Campbell with 
News of the Cornell China Project) 2(3):2-3. March.
• Summary: “The soybean seems to have attained the status 
of a matinee idol–almost always the hero. But, on rare 
occasions, surrounded by an aura of mystique, it’s viewed 
more as a villain. Considered by the ancient Chinese to be 
one of the fi ve sacred grains (along with rice, wheat, barley, 
and millet), this mainstay of the Asian diet didn’t gain 
stardom overnight. Recorded history traces it to 2838 B.C. 
in China, the 6th century in Japan, and the 17th century in 
Europe. Yet not until the 1920s did the United States start to 
take soy seriously when its nutrient value and inexpensive 
production became widely known.
 “Today, three-quarters of a century later, our country 
grows one-third of the total world supply, mostly for 
livestock feed and non-food commercial products. 
Surprisingly, only 2% is destined for human consumption, 
in the form of tempeh, tofu, and so on. Nonetheless, the 
humble soybean has proved itself a lifesaver at critical times 
in world history, with the POWs in World War II and, more 

recently, in Cuba during the 34-year embargo. Its value is no 
less in calorie-rich societies. In the United States and most 
Western countries, soybeans can reduce cholesterol levels 
by replacing animal proteins in the diet. This is probably 
due to its abundance of soluble fi ber, as well as its ability to 
substitute polyunsaturated fats for saturated fat in the diet.
 “Due to soy’s high protein content, many individuals 
are under the impression that a proper plant-based diet must 
include soy products. Unfortunately, in this respect, the 
soybean with its distinctly bland fl avor has probably deterred 
many who otherwise would have benefi ted from a meatless 
diet. Patients in my clinic often exclaim that the idea of 
rounding out their daily menu with tempeh or tofu is less 
than appetizing.
 “We must ask, however, what is behind this declaration 
for soy? How critical is it to a plant-based diet? Francis 
Moore Lappe, in her 1971 groundbreaking book, Diet for 
a Small Planet, dispelled the myth that meat was needed 
for complete proteins, By 1991, however, she revised her 
earlier emphasis on the need to carefully combine vegetable 
proteins. ‘If people are getting enough calories,’ she now 
says, ‘they are virtually certain of getting enough protein.’ 
Her sample plant-based menu contains no soy products 
yet it exceeds the protein requirements of the National 
Academy of Sciences. Again, she has proved herself to be 
a step ahead of the times. In recent years, many have joined 
her in stating that careful food combining is not necessary. 
Nonetheless, her perennial best-seller continues to popularize 
the concept that fermented soy products such as tempeh 
contain signifi cant amounts of vitamin B12, while failing to 
show that this is an inactive B-12 analog. It is not utilized 
as a vitamin in human consumption, and according to some 
investigators, it may actually block B-12 metabolism.
 “Suzanne Havala, M.S., R.D., author of the American 
Dietetic Association’s position paper on vegetarian diets 
and the new book, Shopping For Health, recently told me, 
“People who dislike miso, tofu, or tempeh don’t have to 
eat them or other soy products in order to get adequate 
quality proteins.” Havala agrees with Lappe that a variety 
of plant matter will do as long as the individual consumes 
enough calories. ‘Soy products:’ she said, ‘on the other hand, 
are nutrient-dense and a very good choice.’ Besides, she 
adds, their taste has suffi ciently improved in recent years; 
personally, she no longer considers them bland.
 “Like any legume, the soybean is nutrient-packed, 
but unlike other beans, soybeans present a number of 
caveats. In my practice, I have found that allergic reactions 
to soybeans are far more common than to other legumes. 
Newborn infants seem to tolerate commercial soy formulas 
very well, but according to the American Academy of 
Pediatrics, this early exposure may be causing some of the 
soy allergies we’re now seeing in older children and adults. 
Pediatric allergist Brent Prather of Lafayette, Louisiana, 
agrees. He sees far more soy allergies in children than did 
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his pediatrician father, who practiced before commercial soy 
formulas came into common use in the 1960s. Moreover, 
soybeans can add as much as 9 grams of fat per serving. 
One-sixth of the oil is saturated. When combined with other 
ingredients in American dishes, soy typically adds about 
5 grams of fat per serving. Soy’s 43% of calories from fat 
contrasts sharply with other legumes (2 to 6%.) And fi nally, 
some recent reports suggest that soy-curd products, such as 
tofu, if consumed regularly, may inhibit the absorption of 
minerals such as calcium, magnesium, iron, and especially 
zinc.
 “The word ‘soybean’ on a food label doesn’t always 
mean good nutrition. Often, the opposite may be the 
case. Soybean oil is used in hundreds of processed foods 
(especially snacks, salad dressings, and margarines) in a 
partially hydrogenated form. This addition of hydrogen 
atoms makes the oil more saturated. Like natural saturated 
fat, it appears to raise overall cholesterol levels, but also 
lowers the good cholesterol, HDL. This altered version, 
known as a trans-fatty acid, is everywhere. Take a peek 
at the labels on graham crackers, ginger snaps, and even 
SnackWells. But read carefully because the hydrogenated 
soybean oils are not identifi ed alongside total and saturated 
fat; rather, they are listed with the ingredients.
 “In summary, even though soybeans provide an 
excellent source of protein and fi ber, they are not a panacea. 
They simply aren’t mandatory in a well-balanced, plant-
based diet. Complete, high-quality vegetable protein can 
be assured by eating a variety of vegetables in a single day, 
assuming adequate calories are consumed. Considering 
soy’s fat content, allergy causing potential, and possible 
interference with mineral absorption, let’s just say that 
moderate consumption, along with a variety of vegetables 
and other legumes, would be prudent for both children and 
adults.”
 A bar graph titled “Where fat is at: compare your 
beans” shows the number of calories from fat, protein and 
carbohydrate in 7 types of beans and peas. The soybean has 
by far the most calories from fat. Address: M.D., F.A.A.P 
[Fellow of the American Academy of Pediatrics].

1358. Colborn, Theo; Dumanoski, Dianne; Myers, John 
Peterson. 1996. Our stolen future: Are we threatening our 
fertility, intelligence and survival?–A scientifi c detective 
story. New York, NY: Dutton; London: Little Brown and 
Company. xii + 306 p. Foreword by Vice President Al Gore. 
Index. 24 cm.
• Summary: This powerful and very infl uential book about 
reproductive toxicology and endocrine-disrupting chemicals 
(EDCs) includes a discussion of the effects in infants of soy 
isofl avones.
 Contents: Omens. Hand-me-down poisons. Chemical 
messengers. Hormone havoc. Fifty ways to lose your 
fertility. To the ends of the earth. A single hit. Here, there, 

and everywhere. Chronicle of loss. Altered destinies. Beyond 
cancer. Defending ourselves. Loomings. Flying blind. The 
Wingspread consensus statement.
 From the publisher’s description: “Argues that the focus 
on the carcinogenicity of chemicals has led to the ignoring 
of the adverse effects of chemicals on the embryo and fetus. 
Resultant problems include reduced fertility, altered behavior 
patterns, and decreased immunity.”
 Dr. Theo Colborn, a zoologist, is seen by many of her 
peers as the person most responsible for advancing the EDC 
theory. In 2000 she was awarded the prestigious Blue Planet 
Prize for her groundbreaking research on toxic chemicals and 
their effects on humans and wildlife.
 For additional comments, see John Murphy’s 1998 
article “Risky Business.” Address: 1. Senior scientist, 
World Wildlife Fund, and expert on endocrine-disrupting 
chemicals; 2. Reporter, lives near Boston, Massachusetts; 3. 
Director, W. Alton Jones Foundation, which supports efforts 
to protect the global environment.

1359. Cusick, Heidi Haughy. 1996. Soy is rapidly becoming 
a wonder food that is as good tasting as it is good for you. 
New methods of production are giving soy such fl avors and 
textures that even skeptics are turning their heads. Body, 
Mind & Spirit. March. p. 9-13.
• Summary: Contents: Introduction. Low-fat facts. That was 
then, this is now. A matter of taste. How much is enough? 
Soy foods and their approximate protein value: Soybeans, 
soy fl our, soymilk, soy sauce, shoyu, tamari, isolated soy 
protein, meat analogues or meatless meat, miso, soy cheese, 
tempeh, textured soy / vegetable protein, tofu (incl. silken 
tofu).
 “While having lunch at a local coffee shop the other 
day, I noticed a customer asking for so milk to put in his 
cup of coffee. The cashier said about 15 percent of her 
customers ask for soymilk, a milk that wasn’t even in the 
shop two years ago. One of the most popular brunch dishes 
on the menu of the Cafe Beaujolais, a three-star restaurant 
in Northern California, is their tofu scramble...” Address: 
Mendocino, California.

1360. Dixie USA, Inc. 1996. Beef (not!) / fat (not!)–Offi cial 
newsletter: A Dixie Diner’s Club publication and catalog 
[Mail order]. Houston, Texas. 32 p.
• Summary: This is Volume 2, issue 1. The cover states: 
“Real food for real people: Your source for–Low fat, 
low-calorie tasty soyfoods! Super new exciting recipes, 
everything from soup to nuts the DDC way! Economical new 
soy products to help your family easily get the protective 
benefi ts of daily soy! Spotlight on new Crème It! tofu 
powder and Beanut Butter! Sugar (Not!) diabetic and sugar-
restrictive foods.”
 Talk with consumer service person at Dixie USA. The 
person behind this publication is Brenda Oswalt, President 
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of Dixie USA. She lives in Houston (phone: 713-688-4993). 
Dixie USA was in the emergency medical business for about 
20 years. They branched out into soy about 2 years ago. 
Address: P.O. Box 55549 (7800 Amelia), Houston, Texas 
77255. Phone: 1-800-347-3494.

1361. Indiana Soybean Council. 1996. Daily soyfood guide 
pyramid (Leafl et). Lebanon, Indiana. 2 p. 28 cm.
• Summary: This attractive color leafl et, printed on heavy 
glossy paper, is based on the USDA Food Pyramid, but 
shows (whenever possible) how soy can be used. Address: 
Lebanon, Indiana.

1362. Irvine, Cliff. 1996. Phytoestrogen conference 
challenges. Nutrition News (New Zealand Nutrition 
Foundation). March. p. 2-3.
• Summary: “On 3-6 Dec. 1995 the Third International 
Conference on Phytoestrogens sponsored by the National 
Centre for Toxicological Research, Food and Drug 
Administration, U.S.A. was held in Little Rock, Arkansas, 
U.S.A. The 80 delegates were addressed by principal 
speakers from U.S.A., Sweden, Finland and New Zealand. 
While 80 delegates is a relatively small enrollment for 
an American conference, it was double the number who 
attended the Second Conference in the same venue in 
1993 and a large increase on the 9 who attended the First 
Conference in 1990.”
 “Although there are several phytoestrogens in plants 
consumed by humans most of the attention was directed 
to the soy isofl avones genistein and daidzein.” Address: 
Professor, Reproductive Endocrinologist, Lincoln Univ. 
[Canterbury, New Zealand].

1363. Lark, Susan M. 1996. Heavy menstrual fl ow & 
anemia: Self help book. Berkeley, California: Celestial Arts. 
184 p. Illust. Index. 22 x 22 cm. [70+* ref]
• Summary: Contents: Introduction: A Self Help Approach to 
Heavy Menstrual Flow & Anemia.
 Part I: Learning About the Problem. 1. What Is Heavy 
Menstrual Flow? 2. What Is Anemia?
 Part II: Evaluating Your Symptoms. 3. The Heavy 
Menstrual Flow & Anemia Workbook.
 Part III: Finding the Solution. 4. Self Help Program–A 
Summary Treatment Chart. 5. Vitamins, Minerals & Herbs. 
6. Dietary Principles for Heavy Menstrual Flow & Anemia. 
7. Menus, Meal Plans & Recipes. 8. Stress Reduction for 
Heavy Menstrual Flow & Anemia. 9. Exercises for Heavy 
Menstrual Flow & Anemia. 10. Yoga for Heavy Menstrual 
Flow & Anemia. 11. Acupressure for Heavy Menstrual 
Flow & Anemia. 12. Drugs for Relief of Heavy Menstrual 
Flow. 13. Surgery for Relief of Heavy, Irregular Menstrual 
Bleeding. 14. How to Put Your Program Together. About the 
author. Acknowledgment.
 A photo of Susan M. Lark, M.D. appears on the rear 

cover. Dr. Lark “is a noted authority on women’s health care 
and preventative medicine. Dr. Lark has been on the clinical 
faculty of Stanford University Medical School, Division 
of Family and Community Medicine, where she continues 
to teach. She has been the director of a number of clinical 
programs for women and worked with thousands of patients 
in her twenty years of private practice. Dr. Lark lectures 
widely on women’s health issues and is the author of a series 
of books published by Celestial Arts including...”
 Soy is mentioned on pages 60 (Tofu and soybeans are 
good sources of iron–like many legumes), 62 (soybeans are 
good sources of vitamin B complex, including folic acid), 
64 (soy fl our, soy meal, and soy protein are good food 
sources of zinc), 72 (as legumes, soybeans are good food 
sources of dietary fi ber, iron, copper and zinc), 76 (dairy 
products should be avoided; soy milk or other plant-based 
milks should be used instead), and pages 81-85 (use soy 
cheese instead of dairy cheese; use plant milks). Avoid sugar: 
Americans eat 120 pounds of sugar per person per day; they 
tend to be addicted to sugar.
 Tofu is used in several recipes; see p. 81, 93, 94, 100. 
Address: M.D., 101 First St., Suite 441, Los Altos, California 
94022. Phone: 415-941-5905.

1364. Life Services Supplements, Inc. 1996. SoyPro Shake. 
Delicious soy protein shake! Excellent source of protective 
antioxidants and amino acids (Ad). Vegetarian Times. March. 
p. 73.
• Summary: A full-page color ad. “The health benefi ts of a 
diet high in soy protein isolates and isofl avones, especially 
genistein, are becoming the subject of increasing world-wide 
research.” “Now, with delicious SoyPro Shake, you can 
easily obtain health enhancing levels of soy protein cited in 
research studies. Abundant soy protein isolates–10 grams per 
serving. Guaranteed source of isofl avones such as Genistein 
(.222 grams/serving). Rich natural source of protective 
choline, antioxidants & amino acids. Contains benefi cial 
levels of phytosterols, lecithin, and protease inhibitors. 
High fi ber, high protein, vitamin & mineral fortifi ed. Zero 
fat. Only 144 calories per serving.” 14 servings per can. 
Regularly: $25.95. Special $19.46. Save 25%. Call toll free: 
1-800-542-3230. Call for free color 48 page catalog.
 Note 1. This is the earliest English-language document 
seen (Feb. 2021) that contains the term “soy protein shake.”
 Note 2. This ad also appeared in the June 1996 issue (p. 
89). Address: Neptune, New Jersey. Phone: 800-808-2325.

1365. Product Name:  Genista: Pure Soy Protein Isolate.
Manufacturer’s Name:  Natus, Inc.
Manufacturer’s Address:  2388 28th Street, Long Island 
City, New York 11105.  Phone: 718-721-1496.
Date of Introduction:  1996 March.
Ingredients:  Soy protein isolate.
Wt/Vol., Packaging, Price:  450 gm (15.8 oz) can. Or 
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plastic bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dr. Stephen 
Holt, M.D., of Natus. 1996. March 2. His company’s fi rst 
soy product, Genista (pronounced juh-NIS-tuh), is now 
on the market. It is basically a soy protein isolate that 
contains about 2 mg/gm of isofl avones (range 0.6 to 2.6); no 
isofl avones are added to the product. It is sold as a powder 
in a can. Genista was just presented yesterday to a large 
meeting of Midwest cardiologists, and there was enormous 
interest in the product.
 Call from and Label sent by Susan Riggi of Clifton Park, 
New York. 1996. June 6. She just received the 450 gm (15.8 
oz) can of Genista from Cartilage USA Inc. (but the name 
on the can is Natus, Inc.), 200 Clearbrook Rd., Elmsford, 
NY 10523. Phone: 1-800-700-7325. It cost $19.99 + $5.00 
postage.
 Label. This huge can is 6¼ inches in diameter and 6¼ 
inches tall. The front half of the label is in color: Brown, 
green, blue and white. Superimposed on a photo of a fi eld of 
soybeans is a crude drawing of brown soybeans, including 
some in a pod. The text reads: “New. The source of genistein. 
The power of Soya (Trademarked). Lowers blood lipids.” 
One of the back panels gives 3 recipes. The other panel, 
titled “Nutritional health and wealth with soya,” states: “You 
can now enjoy the advantage of modern scientifi c research 
on the very powerful benefi ts of a diet high in soy’s health 
enhancing properties with Genista brand soy protein isolate 
containing isofl avones. Rich source of isofl avones, e.g. 
genistein and daidzein. Contains antioxidants and protease 
inhibitors with a benefi cial amino acid profi le. Considerable 
interest has focused on the benefi cial health effects of 
soya protein isolates containing isofl avones (especially 
genistein).” Three citations are given. “Laboratory analysis is 
available upon request. Genista™ is a dietary supplement. It 
is not proposed by the supplier as treatment or prevention of 
any disease or medical condition.”
 Note 1. Despite the frequent use of the word “genistein” 
on this product, we are not told how much genistein it 
contains. Note 2. The address of Natus Inc. in Elmsford, 
New York, is given, but no phone number.
 Call to Natus’ toll free number. The secretary answers 
“Cartilage USA.” The products is being repackaged in a 
plastic bottle. When asked she reads from a sheet which says 
that 1 gm of Genista contains 2 mg of isofl avones, 85% of 
which is genistein.
 Spot in Healthy & Natural News. 1996. Vol. 3, No. 
4 (Sept). p. 28. Genista- Soy Protein Isolate, sold by Life 
Services Supplements, Inc. Phone: 1-800-542-3230.

1366. Nutrition Advocate (Dr. T. Colin Campbell with 
News of the Cornell China Project). 1996. New research: 
Reversing heart disease with diet. 2(3):1, 8. March.
• Summary: “Dear Reader, I would like to introduce you 

to my friend Dr. Caldwell Esselstyn, Jr., a man you will 
be hearing a lot more about in coming years. Having won 
a gold medal (Yale Crew team) in the 1956 Olympics, Dr. 
Esselstyn quickly advanced to a distinguished career in 
surgery at the renowned Cleveland Clinic Foundation. In 
1985, when drugs were considered the treatment of choice 
for heart patients (as they mostly still are), Dr. Esselstyn 
embarked on a revolutionary course of action. The results of 
his investigation are being made available here for the fi rst 
time to the larger public, thanks to Dr. Esselstyn’s gracious 
sharing of his pre-publication research fi ndings.
 “His story is rather like that of Professor Dean Ornish, 
who is on our Advisory Board, and who convincingly 
showed that heart disease could be reversed in seriously ill 
heart patients when they used a low-fat diet, exercised, and 
managed their stress. Dr. Esselstyn’s fi ndings contribute 
some important new information to the Ornish study.
 “Before I get to the research fi ndings, however, it’s 
important to remember where we were 10 years ago. Doctors 
believed that by the time chest pains or a heart attack had 
occurred due to the blocking of vital blood vessels by 
cholesterol deposits, patients had absolutely no hope of 
ever again having a healthy heart. Their options: open-heart 
surgery, a lifetime of cholesterol-lowering drugs, or death. 
Scientifi c consensus held that diet could, at best, decrease 
blood cholesterol by only about 10-20%, an effect not 
considered substantial enough for disease prevention.
 “It was precisely at this extremely critical moment 
in science and medicine when Drs. Esselstyn and Ornish, 
at opposite ends of the country, stepped in and showed 
considerable courage. They asked not only whether heart 
attacks might be prevented by low-fat, plant-food diets, but 
whether this disease might actually be reversed.
 “Spotlighting Plant Foods: Where Dr. Esselstyn departs 
from the Ornish work is in his approach. As Dr. Esselstyn 
told me, he simply wanted to see if he could ‘get inside 
his patients’ heads.’ To do this, he was fi rst willing to get 
inside his own head by adopting a plant-based diet. Today, 
he is a total ‘vegan,’ eating no dairy products. His aim 
was to let his patients know that if they could reduce their 
blood cholesterol levels, they might also reduce their heart 
problems. He kept careful records on his patients during 
these past 10 years and has just now reported his fi ndings. 
Unlike Dr. Ornish, who combined meditation and exercise 
with his dietary restrictions, Dr. Esselstyn placed more 
emphasis on the effects of a plant-based diet.
 “Let’s look at the main results. He enrolled 21 patients 
in his study between 1985 and 1988, a number similar to that 
in the Ornish experimental group. These patients were asked 
to consume on a regular basis a very low-fat, plant-food diet 
while maintaining their use of cholesterol-lowering drugs. A 
modest regimen of cholesterol-lowering drugs was believed 
necessary because these were at-risk patients and Dr. 
Esselstyn wanted to be sure to reduce their cholesterol levels 
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below 150 mg/dl. Five patients dropped out of the study, 17 
maintained the diet, and 11 of these had frequent cholesterol 
measurements and a follow-up angiogram. Average age of 
these 11 patients was 56 years.
 “All patients had severe, progressive triple-vessel 
coronary heart disease as documented by angiography. For 
most physicians, these would be considered very sick people. 
During the eight preceding years, despite having received 
‘state-of-the-art’ treatment, these 11 patients had experienced 
a total of 39 cardiovascular disorders. All were non-diabetic, 
had normal blood pressure, and did not smoke.
 “With most patients completing a decade of follow-
up examinations, disease progression was stopped in all 
those who kept to the diet. Signifi cantly, disease did not 
just stop but was actually reversed in approximately 70% of 
those having follow-up angiograms. Angina was improved 
or eliminated in every patient who had experienced this 
problem. And get this: no new cardiac disorders or other 
evidence of disease progression occurred during the study, 
compared with 37 incidents prior to the study! Of the fi ve 
patients who left the diet program and returned to their 
regular diet, there were 10 new cardiac incidents, including 
one death. Really extraordinary fi ndings!
 “Blood cholesterol was measured every other week, 
resulting in a total of 126 times per patient (what record 
keeping!). At the beginning of the study, average total 
cholesterol was 246 mg/dl; at follow-up, the mean level 
dropped to 132 mg/dl (every patient was under 150 mg/
dl). This is a remarkable 46% drop. The “bad” or LDL 
cholesterol dropped by 58%. These are unprecedented 
cholesterol reductions.
 “So how did Dr. Esselstyn do this? Most importantly, 
he set an example by going on the diet himself. He also 
showed real interest in his patients; he was a very positive 
role model. After explaining the scientifi c evidence to the 
patient’s spouses, he met with each patient bimonthly for 
their check-up, and the entire group met quarterly on a more 
social basis to exchange favorite recipes. His presence was 
authoritative, yet caring and uncompromising.
 “You Can Change Your Taste Preferences: I see several 
very signifi cant fi ndings in Dr. Esselstyn’s study. First, 
remember that these patients consumed a very low-fat diet 
quite comfortably for a very long period of time. How so? 
Primarily, by changing their taste preferences. This is a very 
important point seldom mentioned when speaking about 
these diets. Namely, if you switch from a high-fat diet to 
a low-fat diet, your initial response may at fi rst be “Yuk!” 
However, if you exercise a little patience for, perhaps, three 
to four months, your taste preferences will change. You’ll 
then prefer your new low-fat diet over your old high-fat diet. 
When, in addition, your health improves and you start feeling 
better, you’re on your way to a lifetime of healthier eating 
habits. If you’re like most people, you’ll begin to wonder 
how you could possibly have eaten that greasy stuff in the 

past. Dr. Esselstyn reported that his patients lost their craving 
for meat and fat, and ‘can now travel away from home for 
weeks at a time while still adhering to the diet.’ Dr. Esselstyn 
says that the use of the cholesterol-lowering drugs in this 
study may not have been necessary to achieve the results 
because the same reversal of disease most likely would have 
been achieved with diet alone and without any side effects. 
But, if there had been deaths among his patients from disease 
progression, the results would have been devastating.
 “The Bottom Line: The Esselstyn study adds to Dr. 
Ornish’s work in several important ways. First, he was able 
to show that if disease is to be reversed by diet therapy, fat 
should be less than 10% of calories rather than the present 
30% advocated by the American Heart Association. Second, 
these results were achieved without advice on meditation 
and exercise. Let me point out, however, that neither Dr. 
Esselstyn nor I recommend that you limit yourself to dietary 
changes alone. Regular exercise and stress management are 
extremely valuable health-promoting tools. Dr. Esselstyn’s 
results do seem to say, quite emphatically, that consuming 
a low-fat, all-plant-foods diet is a very powerful way to 
promote good health and to heal the body of heart disease. 
Isn’t it interesting to note that, when the Esselstyn and 
Ornish methods are compared, they both give virtually the 
same results? And isn’t it also interesting to note that their 
most common feature is consumption of a low-fat, plant-
foods diet?”

1367. Owolabi, A.O.; Mac-Inegite, J.O.; Olowoniyan, F.O.; 
Chindo, H.O. 1996. A comparative study of the nutritional 
status of children in villages in northern Nigeria using and 
not using soya beans. Food and Nutrition Bulletin (United 
Nations Univ.) 17(1):42-48. March. [23 ref]
• Summary: “Roots and tubers account for 78% of the total 
calorie intake of Nigerians, and animal products (including 
fi sh) less than 3%.”
 “The nutritional status of 240 children between the ages 
of 2 and 15 years in communities that use or do not use soya 
beans was evaluated by conventional methods. There were 
signifi cant differences (p < .05) in the nutritional status of 
pre-school (2-5 yr) and school-age children (6-15 yr) in the 
three communities. Using weight-for-height as an index of 
acute malnutrition, 32.5%, 25.5%, and 22.6% of pre-school 
children were normal in Kurmin Masara, Kaya, and Makera, 
respectively, as were 44.6%, 24.4%, and 21.7% of school-
age children. Kurmin Masara, a community producing and 
using soya beans, had a signifi cantly higher percentage (p 
< .05) of nutritionally normal and a lower percentage of 
severely malnourished children than the other two villages. 
Generally, malnutrition was more pronounced in school-age 
children in the three communities. Soya bean accounted for 
34.4%, 28.5%, and 1.3% of the protein intake of children 
2 to 15 years of age in Kurmin Masara, Kaya, and Makera, 
respectively.
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 “Our fi ndings appear to validate the importance of 
soya bean in the diet of children, especially in this period 
of economic recession when animal protein sources are 
very expensive. Extension service efforts are necessary in 
Nigeria and other African countries to increase soya bean 
production and use to improve the nutritional status of the 
population, particularly young children.” Address: 1, 3-4. 
Food Technology and Rural Home Economics Programme, 
National Agricultural Extension and Research Liasion 
Service, Ahmadu Bello Univ., Zaria, Nigeria.

1368. Padgette, Stephen R.; Taylor, N.B.; Nida, D.L.; et al. 
1996. The composition of glyphosate-tolerant soybean seeds 
is equivalent to that of conventional soybeans (Ad). J. of 
Nutrition 126(3):702-16. March. [71 ref]
• Summary: Discusses: Soybean meal, daidzein, genistein. 
Address: Monsanto Co., St. Louis, Missouri 63198.

1369. Rouhana, Amal; Adler-Nissen, J.; Cogan, U.; Frokiaer, 
H. 1996. Heat inactivation kinetics of trypsin inhibitors 
during high temperature-short time processing of soymilk. J. 
of Food Science 61(2):265-69. March/April. [23 ref]
• Summary: “Soymilk is prepared by wet milling and 
aqueous extraction of soaked soybeans. The conventional 
manufacturing procedures for soymilk include heating 
freshly prepared slurry to boiling in an open vat for around 
15 min. This partly destroys the trypsin inhibitor activity 
(TIA) of the native soybeans and improves fl avor (Shurtleff 
and Aoyagi, 1984). The boiling step in the traditional 
process is very energy-consuming.” Address: Dep. of Food 
Engineering & Biotechnology, Technion, 32000 Haifa, Israel.

1370. SoyaScan Notes. 1996. A simple prediction for the 
future of soybeans, isofl avones, and genistein (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1. Soy isofl avones and genistein will soon be 
available commercially in America. They will probably not 
be sold in a concentrated form, as supplements, because 
of the legal risk the manufacturer would face if someone 
overdosed. Therefore they will probably be sold as a food 
ingredient, to be added in carefully calculated doses to 
popular healthy foods such as tofu, soymilk, or soy yogurt–
as well as similar non-soy foods. The amount of total 
isofl avones and of genistein will appear on the package, 
along with some mention of their protective effects.
 2. Within 5-10 years there will be an RDA for the most 
important phytochemicals (including soy isofl avones or 
genistein), just as there are today for vitamins and minerals. 
3. This will expand the focus of the RDAs from preventing 
nutritional defi ciencies to preventing disease and promoting 
good health. 4. The next step in the evolution of the RDA 
will be to fi nd the optimum doses of certain vitamins and 
perhaps phytochemicals for promoting good health.

1371. Product Name:  Twinlab Isofl avone Powder.
Manufacturer’s Name:  Twin Laboratories, Inc.
Manufacturer’s Address:  2120 Smithtown Ave., 
Ronkonkoma, NY 11779-7357.  Phone: 516-467-3140.
Date of Introduction:  1996 March.
New Product–Documentation:  Talk with Adina 
Mayerhoff, technical product information director at Twin 
Laboratories. 1996. April 29. This product was launched on 
12 March 1996. The isofl avones are extracted from the germ 
of the soybean (the part corresponding to the germ of wheat) 
using a new process.

1372. Bloch, Hannah; Mondi, L.; Nash, J.M.; Smilgis, 
M. 1996. The man’s cancer: Prostate cancer is reaching 
epidemic levels in the United States. Time. April 1. p. 58-65. 
*
• Summary: Both genetics and environment seem to 
infl uence prostate cancer. Black Americans have a 37% 
higher risk of contracting the disease than whites. In 
countries such as China and Japan, where diets are low in 
fat and high in vegetables, the incidence of prostate cancer 
is extremely low. But prostate-cancer rates for fi rst- and 
second-generation Japanese are considerably higher than in 
Japan. This suggests an environmental factor, probably the 
change to a Western diet.
 Researchers at Sloan-Kettering have found that tumors 
grow more rapidly in mice fed a high-fat diet than those 
on a low-fat diet. And when the mice on high-fat diets are 
switched to low-fat ones, the growth of their tumors slows.
 Dr. Milken, a physician in Santa Monica, California, 
who works with prostate-cancer patients, serves only non-
fat, vegetarian meals, prepared by a private dietitian. A 
typical lunch might contain a tofu egg-sandwich (the “egg” 
is actually tofu with mustard and spices), a soy-based drink, 
and Egg McNothing (a fat-free crumpet with soy cheese, 
vegetarian bacon, and scrambled egg whites).
 “Why all the tofu and soy? Milken points to tests 
showing that soy products reduce tumors in rats.”

1373. Boatwright, Linda. 1996. The work of Charles 
Day, PhD, with soybeans and especially soy isofl avones 
(Interview). SoyaScan Notes. April 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Dr. Charles E. Day worked for 15 years 
(1970-1985) as a researcher with The Upjohn Company 
in Kalamazoo, Michigan. Linda has his resumé and 
bibliography; the latter contains 48 published documents 
and he is listed as the inventor on 6 U.S. patents. Both of his 
parents became ill with cancer. “I have found that people 
who get involved with something from a heart need rather 
than a monetary need do a lot more a lot faster than other 
folks do.” So he returned to the small town of Leitchfi eld, 
Kentucky to take care of his parents. About 10 years ago 
he opened his own laboratory in Leitchfi eld, mainly trying 



SOY NUTRITIONAL RESEARCH (1990-2021)   391

© Copyright Soyinfo Center 2021

to fi nd nutrients to sustain them. The name of his company 
is Audax, Inc., at 1385 Bear Creek Road, Leitchfi eld, KY 
42754. Phone: 502-242-3791. Fax: 242-3792. Linda has been 
working with him to get some other products marketed. His 
wife, Claudia, works with the business, and their son, Alex, 
is director of marketing.
 In about August 1995 Dr. Day and his son came to offi ce 
of the Kentucky Soybean Association, asking for money for 
a research project they were involved in. One of the projects 
was to extract isofl avones from soybeans. But young Alex 
did all the talking and he has a different approach, and it 
turned off the Soybean Association staff. Alex is very smart, 
but he needs to mature more. They had the same problem 
with people from Owensboro Grain, though Audax now has 
a joint venture with Owensboro Grain. Note: Owensboro is 
a city, the capital of Daviess Co. in northwest Kentucky on 
the Ohio River, about 85 miles west-southwest of Louisville. 
Owensboro Grain, which has been crushing soybeans since 
1937, just opened a new state-of-the art plant within the last 
year; it is now operating at near full capacity.
 Charles travels a lot but he is a very nice person and 
always returns phone calls. Address: 236 Lakeview Dr., 
Ledbetter, Kentucky 42058. Phone: 502-898-8977.

1374. Boatwright, Linda. 1996. Work with the Kentucky 
Soybean Association (Interview). SoyaScan Notes. April 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Linda was born in about 1946. She has had to 
deal with cancer on a personal level since she was 13 years 
old. That year her father was stricken with cancer and he 
died 3 years later. In 1969, at age 23, she discovered she had 
cervical cancer. In 1978 her husband died of colon cancer; 
Linda fi nished his term in the Kentucky General Assembly. 
From 1986 to 1995 she worked for the American Cancer 
Society, even though she has no scientifi c background. She 
was in charge of a 12-county area, doing everything from 
fund-raising to education concerning cancer prevention and 
early detection in schools, industry, and civic groups. In one 
county they had more than 10,000 educators. Gradually she 
heard about genistein, but she had no idea that it came from 
soybeans.
 Then in July 1995 she got a job working as a consultant 
to the Kentucky Soybean Association. Shortly thereafter she 
discovered that genistein came from soybeans. The fi rst week 
she went to work she attended the Soy Expo in St. Louis, 
Missouri, where she met Dr. Connie LaBarr; they quickly 
became very close friends. Together they visited Creighton 
University in Omaha, where Dr. Gallagher is in charge of 
a large osteoporosis study which is testing the effi cacy of 
Take Care (a product rich in soy isofl avones made by Protein 
Technologies International) in reducing osteoporosis in 
women of various ages. Dr. Gallagher’s research coordinator 
in the bone metabolic unit is Michele Wilson (Phone: 
402-280-4167). Mark Messina made a presentation to her 

Association’s board about soyfoods, health, and nutrition. 
They also utilized him for media, such as TV and radio 
shows, and a newspaper interview. This was the fi rst time 
that Kentucky had ever done anything with health and 
nutrition related to soy.
 She attended a phytochemicals conference in 
Washington, DC, last October. There were 500 scientists 
there from 25 countries, and 23 of them made presentations. 
Three of those presentations were about soy–which she 
found astonishing. That was the fi rst time she realized that 
there were so many medicinally and therapeutically valuable 
substances in soybeans. She has a very dear friend who 
works for the National Cancer Institute as one of the head 
statisticians; she worked with Mark Messina when he was 
there. Both Dr. Messina and Dr. Charles Day also attended 
this conference, and helped her to understand and interpret 
what was being said.
 On Jan. 5-6 1996 the Kentucky Soybean Association 
organized and sponsored the Thirteenth Annual Soy 
Research Symposium, in Lexington, Kentucky. For the fi rst 
time this year papers were presented on soybeans, health, 
and nutrition. Speakers included Dr. James W. Anderson of 
the University of Kentucky and Dr. Charles E. Day of Audax 
(see separate entries).
 The Nebraska Soybean Association (NSA) recently 
received $258,000 to administer the national School 
Foodservice Pilot Project. Dr. Connie LaBarr would have 
been in charge but she left NSA in late Nov. 1995 for reasons 
that Linda would rather not discuss. She was replaced by 
Stephanie Lynch, a registered dietitian who used to work 
for ADM; Connie is now in Iowa working for the Iowa 
Department of Education, in their Foodservice Division; she 
is still working with soyfoods. Connie told Linda that she has 
worked to promote soyfoods for 50 years! It looks as if Jim 
Weyer, who was director of NSA, will also be leaving.
 Kentucky has been chosen as one of six states for 
implementation of the United Soybean Board’s (USB’s) 
School Foodservice Pilot Project. USDA has mandated an 
8% cut in the fat content of school lunches. So Linda is 
working to use soy proteins to replace part of the meat and 
cut the fat in these lunches. She works with both kids and 
school foodservice people in K-12 schools. She goes in and 
makes it fun for the kids with balloons and a kid who is 
called “Soy Cool.” She has been amazed that foods like the 
pure vegetarian tacos have gone over so well. They got a 
92% positive rating from kids. A chicken breast that contains 
30% soy has also drawn rave reviews. She took ADM’s Chili 
Fixin’s (distributed by Dixie USA) into the homemakers 
groups and she exposed 3,500 people.
 Linda also works with Steve Bucheim, who is the 
marketing director for ADM Foods. She is working to 
introduce people in Kentucky to ADM products, such as their 
Taco and Chili Fixins’. She helped in the development of a 
new product made by a company named Partin’s Sausage, 
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owned by Jeff Davis in Cunningham, Kentucky (Phone: 502-
642-2195). The fi nished product contains 30% soy and only 
12% fat. It will be on the market fairly soon. ADM supplied 
the formula and the ingredient mixture of soy protein isolates 
and concentrates. She is not working to promote ADM but to 
get soyfoods in Kentucky grocery stores.
 David Winkels, from South Carolina, is in charge of 
domestic marketing for USB. His committee gave Linda’s 
association their grant for the National School Project. 
Linda and David share a lot of the same philosophy about 
the health and nutrition benefi ts and future of soy. One 
of USB’s major goals and objectives this year is new 
product promotion. So Linda is planning a soyfoods expo 
in Kentucky. It is scheduled to take place in 6 months and 
USB and David Winkels want to be involved, with the main 
funding from USB. It will involve institutional foods, plus 
commercial and retail foods, with emphasis on promoting the 
health benefi ts of soy–all tied into one.
 Update. 1996 Aug. 13. Linda’s contract with the 
Kentucky Soybean Board expired at the end of June and they 
chose not to renew it. They did invite her to bid on individual 
projects, but she declined because she could support herself 
on that income. The Sausage is on the market, but the 
Kentucky Board’s interest in health and nutrition seems to 
be waning. Her future is uncertain. Dr. James Anderson’s 
book is now out and in bookstores. She thinks Charles Day 
PhD has at least one soy product on the market. Address: 236 
Lakeview Dr., Ledbetter, Kentucky 42058. Phone: 502-898-
8977.

1375. Day, Charles E. 1996. Commercial development by 
Audax of soy isofl avone products (Interview). SoyaScan 
Notes. April 1. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Charles worked for Upjohn for many years 
and from them he learned how to do research and to make 
drugs. He fi rst got interested in soybeans in 1993 when he 
happened to read the now famous article titled “Genistein, a 
dietary-derived inhibitor of in vitro angiogenesis,” by Fotsis, 
Adlercreutz, and others published in the April 1993 issue 
of the Proceedings of the American Academy of Sciences 
(90:2690-94). Both of his parents, who lived in Kentucky, 
had been stricken with cancer and he was trying to help 
them. He had set up a laboratory nearby, and he immediately 
tried to extract genistein from soybeans in this lab. But he 
simply couldn’t make the quantities he needed. By the time 
he had a little pilot plant set up, it was too late. His father 
died in July 1993 and his mother died in October 1993, the 
same week he had enough genistein to give to her.
 As far as Charles knows, his is the only company 
extracting isofl avones from soybeans. His is a small, family-
owned business (the employees are himself, his wife, his 
son, and one new outside person), but he believes it has great 
potential for growth. ADM keeps saying they are going to. 

He has had several meetings and discussions with all of the 
ADM executives in charge of that division. A plane load of 
them have come to Kentucky to visit him, and his team has 
gone to Decatur, Illinois, to meet with them several times. 
He does not know what ADM is thinking and why they are 
not moving forward in this area. They would have no trouble 
developing a good, large-scale process for extracting and 
purifying the various soy isofl avones. He has also talked 
to some other big soy processors. One reason for their 
hesitation is the fear of a big lawsuit, if someone overdoses 
and gets sick.
 Charles hesitated to move forward with his 
manufacturing plans for fear that if ADM started extracting 
isofl avones, he would not be able to compete. Then a 
company came to Charles and said they wanted it so badly 
they were willing to buy it at virtually any price and wanted 
to sign a contract on the spot. That company was Natus, 
owned by Dr. Stephen Holt.
 One of Charles’ major concerns is the regulatory 
aspects of introducing such a product. With the passage of 
the Dietary Supplements Health Education Act (DSHEA, 
pronounced duh-SHEE-uh, also called the Hatch Act, after 
Senator Orrin Hatch, Republican of Utah) in 15 Oct. 1994, 
the whole world of nutraceuticals was revolutionized. This 
Act made it much easier to sell dietary supplements without 
FDA approval. It essentially put the burden of proof on 
the FDA. The actual language of the Act makes “amazing 
reading. The Act is a watershed event for the health food 
industry in the USA. “If the soybean isofl avones are handled 
correctly (and I am not divulging exactly what that means), 
the regulatory and safety issues will be greatly minimized. 
It becomes feasible to make and market the product. A 
company’s risk is diminished, for example, by appropriate 
use of warning statements.
 Audax is fully booked at this point. He has more orders 
than he can handle. Up to this time, he has been making only 
pilot plant quantities. If all goes well, Audax will be making 
commercial quantities within the next 4 months. At that time 
he will be looking for new customers. Their fi rst product 
will be Genistone, which is a soy extract; approximately 
50% of the content of the product is soy isofl avones. Of 
those isofl avones, approximately 80% contain genistin. It 
will be sold as a dry powder and sell for about $2,000 per 
kg of isofl avone content. At his price, the 25 mg of total 
isofl avones in a typical serving of tofu would be worth about 
$0.05 (5 cents). He feels that this price can drop quite a bit if 
he is processing hundreds of tons a day of defatted soybean 
meal. He thinks he will have the capacity to do that, because 
he is now working with a large, local soybean crusher.
 His main plan for marketing the product is to sell it to 
food processors who would add it to food products (such 
as soy yogurt or tofu) at levels with valuable biological 
benefi ts; he does not plan to sell it as a supplement to avoid 
the risks of people overdosing. One problem with adding soy 
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isofl avones to other products is that they have a bitter fl avor. 
However since very small amounts will be added to foods, 
they may not be noticeable in the fi nal product.
 He is using defatted soybean meal as his starting 
material from which to extract the soy isofl avones. Thus he is 
using the protein fraction of the soybean rather than the lipid 
fraction (incl. soy molasses). Isofl avones are closely bound 
with proteins. The reason he is not using the lipid fraction 
or soy molasses is proprietary. He has noticed that his by-
product (defatted soybean fl our containing no isofl avones) 
has a better taste than most soy fl our (and maybe better 
stability) and he is looking for ways to sell it as a value-
added product. He is currently adding it to chicken feed.
 If you look at all the isofl avones in the whole soybean, 
50-60% is daidzin. But genistein has the greatest biological 
activity. So he set out to make a product that is rich in 
genistin. However his product, Genistone, contains genistin 
as its largest constituent. This is because genistin is 
hydrolyzed in the gut to genistein, which is then absorbed 
into the bloodstream.
 Charles believes that genistein, at a high enough 
dose, can stop the growth of cancer in humans. There is 
scientifi c evidence that genistein has cytotoxic activity at 
a high enough dose; all the major anti-cancer medicines 
(chemotherapeutic agents) these days are cytotoxins. Put in 
the right place, they kill both cancer- and non-cancer cells. 
Genistein has some other properties that make it attractive 
therapeutically; at a very low dose, it may stop the growth of 
cancer without killing the cancer cells. This dose is roughly 
that obtained by eating 6 servings of tofu per day. There is 
also some evidence of anti-metastatic activity, i.e. it may 
prevent the cancer from metastasizing, or spreading to other 
parts of the body–at much lower doses than the cytotoxic 
activity.
 Soy isofl avones have some very potent biological 
activities. They are an inhibitor of a group of cell 
transduction proteins called the protein tyrosine kinases, 
which modify cell division, cell signalling mechanisms, 
etc. At a high dose (e.g. ten times the desirable dose) there 
could be some problems. Look at the market for estrogen 
replacement therapy. Estrogens are great; they do everything 
that genistein does except they cause cancer instead of 
preventing it. Genistein does all the things that estrogens 
do and it prevents cancer. About 6 months ago Merck 
introduced a drug named Fosamax that prevents osteoporosis 
and increases bone density. They billed it as one of their big 
blockbuster drugs for the future, with sales projected at $1.5 
billion a year. It was selling very well, but just last week 
Merck sent out a “Dear doctor” letter to 150,000 physicians 
notifying them that one serious side effect was extreme 
abdominal pain. 36 women have been hospitalized. Sales 
have started to drop.
 What will prevent companies like ADM, Merck, or 
Sandoz/Novartis from competing with Audax? Nothing.

 Talk with Steve Buchheim, marketing manager for 
soy applications at ADM. 1998. March 6. Steve thinks that 
Audax never brought their product to market because they 
were unable to get the soy solids they needed. It was NOT 
because of any problems or potential problems related to the 
FDA or regulation. Address: Director of Research, Audax, 
Inc., 1385 Bear Creek Road, Leitchfi eld, Kentucky 42754. 
Phone: 502-242-3791.

1376. Cohen, Laurie; Burton, Thomas M.; Kilman, Scott. 
1996. Bargain at the bar. Archer-Daniels cuts surprisingly 
good deal in price-fi xing suit: Proposed settlement follows 
judge’s unusual move to seek bids by lawyers. $25 million 
for its customers. Wall Street Journal. April 12. p. A1, A6. 
Friday (West).
• Summary: ADM is prepared to pay $25 million to 
settle the most diffi cult of its civil-litigation problems. 
The proposed settlement would deal with the class-action 
allegations of roughly 150 lysine buyers (most of them feed 
companies) that ADM and competitors manipulated the 
$600 million market for lysine, a livestock-feed supplement. 
ADM controls about 40% of the U.S. lysine market. There 
are incriminating videotapes of meetings between offi cials 
of ADM and its competitors in this market. This would not 
affect civil suits pending over alleged price fi xing in markets 
for citric acid and high-fructose corn syrup.
 Other major lysine makers, the U.S. units of Japan’s 
Ajinomoto Co. and the BioKyowa Inc. U.S. unit of Kyowa 
Hakko Ltd., would each pay $10.2 million to settle their 
portion of the lysine case–giving a total settlement of more 
than $45 million.

1377. Elliott, Julia. 1996. Re: Using soy to treat menopausal 
symptoms–A summary of personal experience. Letter to 
William Shurtleff at Soyfoods Center, April 22. 1 p.
• Summary: This letter is a summary of Julia’s 1996 book: 
“This book pertains to an alternative to traditional hormone 
replacement therapy. It was brought about due to the side 
effects that I had experienced while on traditional Premarin 
and Provira hormone replacement therapy. [Note: Premarin 
contains conjugated estrogens and Provira contains medroxy 
progesterone; many women take the two drugs together]. 
Among the problems that I was experiencing were weight 
gain, water retention, mood swings and symptoms that 
likened gall bladder problems. Testing proved that there were 
no gallbladder problems.
 “I was at an age that didn’t suggest menopause, 36, thus 
my doctor at that time prescribed the Premarin / Provira 
program. I wanted to know more about why and what my 
options were. I sought literature pertaining to this issue and 
found that there was very little. I did fi nd that there were 
some herbal remedies to ease menopausal symptoms, but 
some of that information sounded pretty profound and quite 
involved. I wanted to fi nd something that was simple and 
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easy to use. I was interested in retaining an estrogen level 
that would help protect me from the osteoporosis and heart 
disease that sometimes occur with menopause. The herbal 
remedies did not seem to do all of that.
 “In a conversation with a friend from Japan, he 
remarked that women in his country did not seem to suffer 
menopausal symptoms like American women. I delved 
into the Japanese culture to fi nd out what the answer was. 
It seems that the answer was in their diet. Grains, rice, 
vegetables, and SOY. They ate little or no red meat, and 
they didn’t eat the dairy products that Americans do. In 
my research I found that there are doctors and researchers 
conducting case studies on menopausal women consuming 
soy and soy products. They were in the early stages in 1994, 
and didn’t have results at that time.
 “I decided to have my own personal case study. I started 
eating soybeans every day in an effort to raise my estrogen. 
It worked. My doctor has charted my progress since the fi rst 
day. He claims ‘We educated you about menopause, and you 
educated us about the soybean.’ My estrogen levels today are 
at the level of a woman only half way to menopause.
 “This book tells more about the details involved and 
includes some recipes to use. This is information that should 
be available to women in an effort to show them that there 
are alternatives for those who are not candidates for the 
traditional HRT. It is written in a personal style that is easy 
to read and straight to the point. It does not eliminate the 
doctor; however, it does eliminate the prescribed medication. 
It is necessary to have a doctor monitor you.
 “You do need to replace your estrogen. Many women 
claim they breeze through this period of their lives, but 
they are not aware of the hidden damage that can result 
in the absence of estrogen: osteoporosis, heart disease, 
deterioration of skin tissues, hair (sometimes it leaves your 
scalp and ends up on your face), hot fl ashes, etc. Without 
proper estrogen balance we can lose our femininity. At this 
age we really don’t want that.”
 Follow-up talk with Julia. 1996. Sept. 22. She has 
started doing workshops at a local health food store, sharing 
her experiences concerning soy and menopause with about 
15 women at a time. Address: 10 Guyton St., Kingston, New 
York 12401. Phone: 914-338-6368.

1378. Esposito, Andi. 1996. Nationwide tofu boom has 
Nasoya Foods working round-the-clock. Sunday Telegram 
(Worcester, Massachusetts). April 28. Business section.
• Summary: Every minute a 36-pound block of tofu slides 
off the Nasoya production line. It is cut into 1-pound cakes, 
packed in plastic tubs, bathed with artesian well water, 
sealed, and pasteurized. The processing lines are now 
working 24 hours a day, six days a week. The 28,000 square 
foot factory and its 68 employees are so busy that there is 
barely room to install the sealing equipment just arrived from 
Japan. The administrative staff has had to move across the 

street. It was only 6-7 years ago that Nasoya made tofu on 
one shift, 3 days a week. But production has risen 20 percent 
in just the last 12 months, according to Frederick B. Ceconi, 
plant manager. Today the plant makes 12 million pounds of 
tofu a year. It is sold at more than 3,000 grocery stores, and 
more than 60% of the sales are to mainstream supermarkets. 
The company, which was purchased in 1990 by Hong Kong-
based Vitasoy, needs a new building.
 The latest tofu boom dates from the publication of an 
article by Dr. James Anderson in the Aug. 3, 1995 issue of 
the New England Journal of Medicine. He reported that 
soy protein can lower serum cholesterol levels, providing 
protection against heart disease. Address: Business Editor.

1379. Dauner, John T. 1996. KU will test lotion as 
cholesterol reducer. Star (Kansas City, Missouri). April 30. 
p. 37.
• Summary: “The University of Kansas Medical Center is 
looking for 20 to 30 healthy persons 18 to 75 years old with 
high cholesterol.
 “The Lipid and Arteriosclerosis Prevention Clinic is 
about to begin testing a new soy-based lotion that could help 
millions of people reduce their cholesterol and decrease the 
risk of heart disease and stroke,...”
 “The nongreasy white cream is to be rubbed on the chest 
or abdomen each night.
 “Soybeans in the diet moderately reduce cholesterol, but 
the effect is greatly reduced by the digestive system,...”
 “If the drug proves effective and is approved by 
the federal Food and Drug Administration, it would be 
incorporated into a patch similar to an adhesive bandage 
that would deliver it around the clock directly into the blood 
through the skin,...”

1380. Astuti, Mary; Marseno, Djagal W.; Marsono, Y.; 
Gitawati, Iswani. 1996. Development of antioxidant enzyme 
superoxide dismutase in soybean tempe. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 399-402. [12 ref]
• Summary: “The purpose of this study was to observe the 
development of antioxidant enzyme Superoxide Dismutase 
(SOD) during soybean tempe fermentation using inocula 
of Rhizopus oligosporus, Rhizopus oryzae and commercial. 
Soybean was fermented for 0-72 hours and the activity of 
SOD in crude extract was evaluated using the nitrite method. 
In the early stage of fermentation (0-12 hours), SOD activity 
was not detected, but after 12 hours of fermentation, SOD 
activity gradually increased up to 60 hours then decreased. 
The highest activity was in tempe fermented with Rhizopus 
oryzae followed by commercial culture and R. oligosporus. 
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Tempe was a good source of natural antioxidant and all the 
incocula showed similar patterns of producing SOD during 
tempe fermentation.”
 Oxygen is vital for the life of many creatures, but it 
is also potentially toxic. Superoxide anions are known to 
be capable of stimulating lipid peroxidation. “One of the 
terminal products of lipid peroxidation is malondialdehyde 
which can reach into cells and tissues which cause not only 
damage to lipid molecules but also non-lipid biomolecules 
such as protein that cause cell mutation. Since lipid 
peroxides are suggested as one of the substances responsible 
for degeneration diseases, more attention should be paid 
to foods which have a benefi cial effect on lipid peroxide 
prevention.”
 Note: Organic peroxides tend to decompose easily 
to free radicals, which can damage living cells and cause 
unnatural aging. Address: 1-3: Faculty of Agricultural 
Technology, Gadjah Mada Univ., Yogyakarta, Indonesia; 4. 
Badan Tenaga Atom Nasional, Yogyakarta, Indonesia.

1381. Bluebook Update (Bar Harbor, Maine). 1996. Soy and 
chronic disease focus of symposiums. 3(2):2. April/June.
• Summary: Two important symposia on the health benefi ts 
of soyfoods are coming up. On 24-26 April 1996 the First 
Latin American Congress on the Health Aspects of Soyfoods 
will be held in Mexico City, sponsored by the American 
Soybean Association through their Mexico City Offi ce.
 On 15-18 Sept. 1996 the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Diseases will be held in Brussels, Belgium, 
organized by Dr. Mark Messina with the sponsorship of the 
United Soybean Board and the ASA.

1382. Carlos, Marita A. 1996. Audience-based social 
marketing strategy to promote soyfood in Ilagan, Isabela, 
Philippines. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 109-12.
• Summary: Contents: Introduction. Background. Results: 
Intended audiences’ characteristics, knowledge, attitudes 
and practices with respect to soybean, communication 
practices, communication resources, nutritional status 
of children, communication / social marketing strategy, 
recommendations.
 The immediate goal is to have families, and especially 
children, use foods made from soybeans more often in 
their daily diets. The broader goal is better, affordable 
nutrition since in Ilgan, Isabela, there is extensive and 
severe malnutrition. Mothers have the greatest infl uence on 
children’s eating habits, followed by teachers–so they must 

be the focus of education and outreach. “Growing soybean 
in Isabela has already been proven to be feasible.” Address: 
Senior Science Research Specialist, Crops Research Div., 
Philippine Council for Agriculture, Forestry and Natural 
Resources Research and Development (PCARRD), Los 
Baños, Laguna, Philippines.

1383. Chithra, R.; Srivastava, Sushila. 1996. Creation of 
awareness about nutritive value and utilization of soy among 
selected rural women of India. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 271-76. [6 ref]
• Summary: Contents: Abstract. Introduction. Methodology: 
Areas and subjects, pre-evaluation forms, preparation 
of aids and tools, standardization of recipes for cooking 
demonstration and calculation of protein, fat and energy 
content, organoleptic evaluation forms, post evaluation 
forms, nutrition education programme on soy, cooking 
demonstration and organoleptic evaluation. Results 
and discussion: Details of the selected women, the pre-
evaluation, organoleptic evaluation, the post evaluation. 
Conclusions. Contains 4 tables. Address: PSG College of 
Arts and Science, Coimbatore 641 014 India.

1384. Chung, Woo Kyung; Kim, Yong Ho. 1996. Functional 
properties and composition of tofu fl ours. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 206-09. [9 ref]
• Summary: To make tofu fl our, fresh tofu (coagulated with 
either calcium chloride or GDL) is soaked for 10 minutes, 
the dried at 60ºC in an oven dryer, then ground to pass 
through a 60-mesh screen. The product was then compared 
with soy protein isolate (SPI). “The calcium content and 
phytate content of tofu fl ours were higher than that of SPI. 
The solubility was maximum at 3% NaCl. The emulsifying 
activity of tofu fl ours was higher than that of SPI at 3% 
NaCl. The emulsion stability of tofu fl ours was higher than 
that of SPI. It will be possible to substitute high calcium tofu 
fl our for SPI.”
 Tables: (1) Proximate analysis of fl ours: Soy fl our, Ca-
tofu fl our, and GDL-tofu fl our. (2) Emulsion stability of SPI, 
Ca-tofu fl our, and GDL-tofu fl our.
 Figures: (1) Preparation of tofu fl our (fl ow chart). (2) 
Solubility profi les of SPI, Ca-tofu fl our, and GDL-tofu 
fl our by Bluret method at various NaCl concentrations. (3) 
Turbidity of emulsion of SPI, Ca-tofu fl our, and GDL-tofu 
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fl our at various NaCl concentrations.
 Note: We are not told the comparative costs of making 
SPI and these two tofu fl ours. In what applications would 
tofu fl our outperform SPI? Address: Soybean researchers, 
National Crop Experiment Station, RDA, Suwon, Rep. of 
Korea.

1385. Cuptapun, Yaovadee; Varanyanond, Warunee; 
Hengsawadi, Duangchan; Tungtrakul, Patcharee. 1996. 
Nutritional evaluation of traditional fermented soybean 
(tua nao). In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 220-24. [5 ref]
• Summary: Tua nao is a fermented soybean product widely 
consumed in northern Thailand. The beans are wrapped in 
banana leaves and the fermentation takes 3-4 days at room 
temperature. Thua nao is served as a paste or dry chip, and is 
used in dishes as a fl avoring agent.
 Three samples of tua nao were purchased in northern 
Thailand from markets in Lampoon, Lampang, and Mae 
Hong Son provinces. The protein quality was investigated. 
The PER [protein effi ciency ratio] ranged from 1.44 to 1.83. 
The NPU [net protein utilization] ranged from 51.25 to 68. 
The BV [biological value] ranged from 70 to 81.17. And the 
TD [true digestibility] ranged from 75.70 to 84.67.
 Valine and methionine were found to be the limiting 
amino acids in tua nao. It was concluded that tua nao alone is 
not a satisfactory protein source; it should be consumed with 
foods that are rich in its two limiting amino acids, such as 
“fi sh, shrimp, beef, soybean, peanut, and sesame seed.”
 Figures show: (1) A fl ow diagram for the production of 
dry tua nao (tua kab) and boiled soybeans.
 Tables show: (1) Nutritional composition of whole dry 
soybeans, boiled soybeans, fresh tua nao, and dried tua nao 
(per 100 gm). (2) Amino acid content (mg/gm of protein) of 
raw soybean, boiled soybean, fresh tua nao, and dried thua 
nao. (3) Proximate composition (%) of each of 4 samples 
of tua nao, and 1 each of boiled soybean, and casein. (4) 
Vitamin content of tua nao. (5) Essential amino acids (mg/
gm of protein) in tua nao and FAO/WHO standard. (6) PER, 
NPU, BV and TD of tua nao, boiled soybean and casein. 
Address: Inst. of Food Research and Product Development, 
Kasetsart Univ., Bangkok 10903, Thailand.

1386. Ediriweera, Nandanie D. 1996. Effect of calcium salts 
in minimising beany fl avour in soymilk. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 

of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 166-70. [8 ref]
• Summary: “To be accepted by consumers, soya products 
should taste good and be convenient and inexpensive. The 
low acceptance of soybean in Sri Lanka is mainly due 
to the undesirable fl avour, described as beany, bitter and 
astringent. The principal causes of the objectionable fl avour 
are short chain volatile carbonyl compounds, that bind 
to the soy protein, particularly hexanal (Fujimaki et al., 
1965; Hsieh et al. 1982; Sasaki et al., 1982). Considerable 
evidence has accumulated, that soybean lipoxygenase 
catalyses the hydroperoxidation of polyunsaturated fatty 
acids and esters containing a cis, cis I, 4 pentadiene system, 
resulting in carbonyl compounds. Inactivation or removal of 
lipoxygenase, eliminates the formation of undesirable fl avour 
in soy preparations. Off-fl avours are hardly detected in raw 
whole beans but develop following breakdown of the cell 
structure and are still evident after cooking.
 “Soybean seeds contain three isozymes, lipoxygenase 
I (L1), lipoxygenase 2 (L2) and lipoxygenase 3 (L3) 
(Christopher et al., 1972; Diel and Stan, 1978). The role 
of these isozymes in the generation of volatile carbonyl 
compounds, associated with poor fl avour of soy preparations 
has been studied using a recessive mutant lacking L1 
activity, which is most stable to heat (Hildebrand and Kito 
1984). These studies indicate, that all lipoxygenase isozymes 
increase the level of carbonyl compounds and thiobarbituric 
acid reacting substances in aqueous extracts of whole 
soybean seeds, with the effect of L2 and L3 being greater 
than that of L1.”
 “Materials and Methods: Soybean of ‘Enrei’ variety 
collected from Toyama prefecture in Japan were used 
originally and the study was extended using the variety 
Pb-1 grown in Sri Lanka. Soybeans were soaked overnight 
in water at room temperature. A slurry was prepared with 
either calcium carbonate, calcium sulfate or with calcium 
chloride (0.02 percent w/w of soybean) and 1:10 parts of 
water, volume by weight of dry soybeans. Preparation of the 
slurry was carried out at room temperature, by homogenizing 
100 g soaked soybean with water and calcium salt for a time 
varying from 0.5 min. to 3 min. using a waring blender, 
(Hitachi VA 855 mixer) at high speed. The temperature of 
homogenate during blending was not increased. The slurry 
in a glass beaker was heated immediately on a direct fl ame 
while stirring at 98ºC to 100ºC for 1.5 mins (The time taken 
for the slurry to attain 98ºC-100ºC was about one minute). 
The milk was fi ltered and 30 ml was transferred immediately 
into 50 ml conical fl ask equipped with screw cap with 
silican septa and a sealing device. Samples were cooled to 
room temperature by immersing in a water bath and was 
characterized by determining the volatile fl avour compounds. 
The remaining milk was used for determining the presence 
of lipoxygenase and protein solubility.
 “Soy milk prepared using the method given above was 
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mixed with cow’s milk in the ratio of 3 to 2 to prepare a 
combined milk.” Address: Ceylon Inst. of Scientifi c and 
Industrial Research, 363 Bauddhaloka Mawatha, Colombo 7, 
Sri Lanka.

1387. Elliott, Julia. 1996. Beating menopause and early 
ovarian failure with the help of one natural ingredient 
[soybeans]. New York, NY: Carlton Press Corp. viii + 56 p. 
No index. 23 cm. A Hearthstone Book.
• Summary: Contents: Foreword. What is menopause? 
Premature menopause. My personal experience. Onset. 
An important key factor and recipes. Some issues. Help. 
Conclusion. Acknowledgments.
 The author describes a practical approach to solve 
these problems, based on her own personal experience. 
She experienced premature menopause at age 36. Strongly 
advising working closely with a physician and regular 
testing, she presently uses no synthetic estrogens or estrogen 
replacement therapy (ERT). Most of the recipes in this book 
call for the use of whole soybeans. Other food sources of 
natural hormones are yams and red wine.
 Letter (fax) from then talk with Julia. 1996. March 9. 
She consumes 1 cup of whole cooked soybeans each day in 
variety of recipes, as in salads, spaghetti sauces, casseroles, 
etc. Because of this, even though she is a postmenopausal 
woman, age 48, she has been able to bring her estrogen 
hormone level up high enough (to approximately 
premenopausal levels) to allow her to avoid the usual 
unpleasant effects of menopause. Her profi le also shows that 
her calcium level is higher than it was 6 years ago, and her 
baseline bone density test proved to be within normal limits.
 She has been consuming soybeans daily in this way for 
almost 3 years and has found, through various experiments, 
that one cup of cooked soybeans a day allows her to maintain 
a high, steady estrogen level.
 She recently received the results of her latest estrogen 
level tests. Her total estrogen level was 116 pg/mL; for most 
postmenopausal and prepubertal women it is less than 40. 
It is very important to monitor this level regularly; if it rises 
too high, a postmenopausal woman can experience bleeding 
(pseudo-menstruation) as if she were having her period. 
Her luteinizing hormone (LH) level was 31.0 MIU/ml; for 
most menopausal women it ranges from 40.0 to 104.0. Her 
follicle-stimulating hormone (FSH) level was 58.5 MIU/ml; 
for most postmenopausal women it ranges from 34.4 to 95.8
 She cooks her whole soybeans in a large crock 
pot, cooking one week’s supply at a time, out of doors. 
Advantage of using whole soybeans: They represent the 
least expensive form of getting soybean phytoestrogens. 
Disadvantages: (1) Most people do not like the fl avor of 
whole soybeans very much, especially day after day; (2) 
They contain 20% fat, which adds lots of calories to the diet; 
(3) They cause fl atulence in many people. Is there a danger 
that when her estrogen level rises to that of a premenopausal 

level, she could again become fertile? Absolutely not! Each 
woman is born with a certain number of eggs. Menopause 
begins when those are used up, and cannot start again for 
any reason. Her fi rst book will soon be published by Carlton 
Press, a subsidy house. Cynthia Holzapfel at the Book 
Publishing Co. in Summertown, Tennessee, has expressed 
interest in rewriting the book and publishing the second 
edition.
 News release sent by Carlton Press Corp. 1996. June 
5. Julia Elliott was born in New York State in 1947 and has 
lived there all her life. She is a happily married woman, with 
three grown children and one granddaughter. She is presently 
working on the follow-up to this book which will help 
explain the science behind why this natural ingredient works. 
Address: 10 Guyton St., Kingston, New York 12401. Phone: 
914-338-6368.

1388. Elstner, Friedrich R. 1996. Benefi ts of using expanders 
for soybeans in the feed industry. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 434-37. [5 ref. Eng]
• Summary: An expander is similar to a low-cost extrusion 
cooker (extruder) or a screw press. Expanders have been 
introduced into the feed industry mainly by Amandus Kahl 
since the 1980s. “Today over 300 machines are running all 
over the world,” with capacities up to 70 metric tons/hour.
 Contents: Antinutritive factors (ANFs). Methods of 
heat treatment; Expansion. Conclusions. Contains 2 tables 
and 6 fi gures. Table 1 shows the antinutritive factors in raw 
soybeans:
 1. Trypsin inhibitor.
 2. Haemagglutinins/lectins
 3. Saponins
 4. Goitrogenic factors/glycosides
 5. Rachitogenic factors/genistin
 6. Metal chelating factors/phytic acid
 7. Urease
 “Conclusions: Expansion is a good alternative method 
for treating fullfat soybeans. As when soybeans are extruded, 
the cells are ruptured by friction and pressure drop during 
expansion. This leads to an increase of the apparent 
metabolizable energy, because the oil of soybeans can be 
digested to a higher degree. Compared to an extruder the 
expander is less expensive and more fl exible. It is possible 
to process quite different products within the same plant. 
For feed millers to process their own feed components like 
soybeans the expander plant is a good choice.” Address: 
Amandus Kahl, Hamburg, Germany.

1389. Goulart, Frances Sheridan. 1996. Oh, soy! Fit (New 
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York). March/April. p. 77-79.
• Summary: On the section titled “A nutritional wonder,” the 
authors notes that soymilk has 15 times more iron than dairy 
milk, 50% less fat, and no cholesterol. Tofu is one of the two 
best sources of calcium (yogurt is the other) recommended 
by the Osteoporosis Foundation for meeting adult calcium 
needs (1,000 mg/daily). One 4-oz. serving of tofu provides 
twice as much calcium as one cup of plain yogurt. Soybeans 
provide the antioxidant vitamins A and E.
 A sidebar titled “Your soy shopping list” gives brief 
defi nitions of tofu, tempeh, miso, natto, soy milk, soy cheese, 
soy sauce, and textured vegetable protein (TVP). Address: 
Connecticut.

1390. Greenwood, Sadja. 1996. Menopause, naturally: 
Preparing for the second half of life. Updated [4th ed.]. 
Volcano, California: Volcano Press. ix + 225 p. Illust. by 
Marcia Quackenbush. No index. 23 cm. [40 ref]
• Summary: The fi rst edition of this pioneering book on 
menopause was published in 1984. The author, a physician, 
notes in a Jan. 1996 letter to her publisher: “When I fi rst 
wrote about menopause in the early 1980s, I was running a 
menopause clinic at Planned Parenthood in San Francisco. I 
remember how hard it was to say the word ‘menopause’ in 
those days–it seemed to signify being fi nished as a sexual 
being, and therefore losing one’s credibility in the world. 
Menopause was seen as a shameful transition, a marker of 
decay–a subject to be totally avoided–especially around 
men... In the past 15 years there has been a revolution 
in our understanding of menopause; I am happy to have 
contributed to it with my book, Menopause, Naturally. 
Women have claimed this important transition as a time to be 
understood, to be managed with health and humor, and even 
celebrated...”
 Talk with Sadja Greenwood. 1996. Jan. 18. “I feel my 
main contribution has been to teach women how to manage 
menopause without the use of hormones, based on solid 
information from the scientifi c literature. I talk a lot about 
reducing the risk of breast cancer.”
 A book proposal by the author states: “In this edition 
of Menopause, Naturally, I have incorporated the changes 
in scientifi c knowledge since the revised edition of 1992... 
I have a new section on phytochemicals, substances found 
in many vegetables, grains and fruits that give us protection 
against heart disease, cancer, osteoporosis, and many other 
common diseases. The soybean turns out to be a powerhouse 
of phytochemicals for menopausal women, helping with hot 
fl ashes, vaginal dryness and other problems. I consider this 
new information on phytochemicals to be the most important 
in my book. I discuss natural progesterone–which is now 
available in pill form (although not yet licensed by the FDA). 
Women who experience unpleasant side effects with the 
synthetic progestins may feel better on natural progesterone. 
I have presented an up-to-date discussion of hormone 

replacement therapy, including an assessment of the many 
benefi ts and also the risks of this therapy. I have discussed 
the risks of testosterone therapy, which has become popular 
as an enhancer of libido after menopause...”
 Chap. 15, titled “Nutrition: All about eating and 
drinking,” has a section on soybeans (p. 167-69). It discusses 
the benefi cial effects of the phytochemicals in soyfoods on 
cancer, osteoporosis, and heart disease.
 Chap. 4, titled “Hot fl ashes–How to live with them and 
without them,” contains more information on the benefi cial 
effects of soyfoods, including in Asian diets. Address: M.D., 
California.

1391. Hansler, J. 1996. Technology and processing for 
micro milled soybean fl our. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 155-57.
• Summary: “The introduction of Soya in our future nutrition 
must not be limited to soymilk and tofu. Therefore, Soya 
should be available to food manufacturers in a form allowing 
it to be readily incorporated in the products demanded by the 
market. “Readily” means:
 “–without impairing the texture or the taste of such 
products
 “–without reducing their sanitary or bacteriological 
quality
 “–without entailing excessive additional investments
 “–without generating new waste or by-products 
requiring expensive disposal
 “The products demanded by the market are known. 
They comprise dairy, grain and meat products; beverages; 
fruits; desserts; and confectionery products. Since the 
product categories existing in today’s foodstuff market 
are fi xed and will hardly be expanded, the only way Soya 
can be successful incorporated in human consumption is 
in the form of an additive, thanks to the fact that its many 
different properties can improve the quality of existing foods 
or reduce their price. The aim, is to manufacture a Soya 
additive that can be used with all the existing food categories 
mentioned above.
 “Micromilling of Soya: Our fi rst goal consists in 
manufacturing a Soya product meeting the requirements 
defi ned above. In addition, we would like this manufacturing 
process to be based on the most simple technology possible, 
allowing it to be implemented in decentralised production 
units. They should be decentralised because it is desirable 
for the area of production to be located as closely as possible 
to the place of consumption, as is the case with other major 
food ingredients such as wheat fl our or cornmeal.
 “How do matters stand today with regard to Soya 
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products that are used as additives? There are three main 
ones available on today’s market: Soya concentrates, isolates 
and full-fat Soya fl ours. But consumption of these products 
remains low, and none of them appears to be destined to gain 
world-wide importance.
 “The reason for this is that none of these products 
fully satisfi es the above-mentioned conditions. They either 
degrade the product quality to an unallowable extent, or they 
are expensive to produce, or they cause excessive waste. 
We believe full-fat Soya fl our to be the most promising 
of the three, for it is natural, it contains all of the valuable 
constituents of Soya, it is reasonable in price to produce, and 
it does not generate any waste that cannot be re-used.
 “The poor acceptance of Soya fl our stems from the 
fact that it is too coarse and that it does not satisfy the fi rst 
condition, which is not to impair the taste and the texture of 
the product.
 “The product which we will describe below is such a 
fi ne Soya powder that it can hardly be called fl our any more.
 “Soya powder manufactured according to the Buhler 
process has the following characteristics:” The characteristics 
are given, including the fact that the fl our “is entirely 
natural, i.e. has not undergone any chemical change, solvent 
extraction, steam or soda treatment, it exhibits maximum 
preservability and remains very resistant to fat oxidation due 
to its full content of natural tocopherols.
 “Pre-cleaned raw soybeans are the raw material for the 
micromilling process. The raw material undergoes a rigorous 
fi nal cleaning through a separator, magnet and dry destoner 
to eliminate all foreign matters as well as broken and split 
beans. For raw materials with big quantities of small beans 
(below 4,5 millimetres in diameter) and splits, a additional 
classifying section will be required.
 “Should the moisture of the soybeans be below 11%, 
water will be added in the subsequent conditioning section. 
This is in particular essential for enzyme inactivation in the 
heat treatment. In order to ensure that only whole sound 
soybeans are entering the heat treatment, a separator will 
eliminate any brokens and splits which might have occurred 
through mechanical and pneumatical transportation as well 
as through conditioning.
 “Heat treatment is done in a fl uid bed with an integrated 
transport system to ensure equal exposure to the hot air of 
each grain. The hot air is generated by means of a steam heat 
exchanger. For enzyme active Soya low temperature and 
short retention time is applied to preserve high NSI values 
but to achieve a high dehulling degree. For enzyme inactive 
product, temperature and retention time are increased 
accordingly. With this method urease activity is between 
0.01-0.3 pH shifting and trypsin inhibitor is more than 80% 
destroyed. Directly after the heat treatment the soybeans 
enter the fi rst dehulling stage.
 “Dehulling is done by impact to split the soybean into 
the two cotyledon halfs. It is of great importance to avoid 

any breakage to achieve high yields. During impact dehulling 
the hulls as well as the germs fall away and are separated 
from the split beans by the subsequent air aspirator. Before 
entering the second dehulling stage the product is cooled to 
approximately 5-10ºC above ambient temperature. In the 
second stage of the dehulling process possible remaining hull 
particles still attached to the cotyledon halfs are removed 
by friction, whereby only product against product is doing 
the required work to, again, avoid the production of brokens 
and fi nes. The remaining removed hulls are then separated 
by an aspiration channel. The split and dehulled soybeans 
can now be further processed into various semi- or fi nish 
products: namely grits, semolina, fl ours, fl akes and soyanuts 
(aperitif snack) to name a few. We will in this paper however 
mainly concentrate on micromilled soya powder. The split 
soybeans pass the coarse grinding section, where the product 
is reduced to a particle size of preferably below 500 microns. 
This is achieved with a ‘Pulverizer’ Hammermill. Because of 
the physical characteristic of milled Soya, all parts in contact 
with product are executed in stainless steel from the coarse 
grinding section onwards.
 “Micromilling is done by the newly developed six 
rollermill. The machine consists of three pairs of smooth 
and polished rolls built on top of each other in a common 
rollerstand. Each pair of rolls is driven by a motor. Water-
cooling of the rolls is essential to avoid the roll surface 
temperature rising above 35-40ºC.
 Through high differential speed between the rolls of 
a pair, and pressure grinding, the cellular structure of the 
Soya is ruptured and the cell walls destroyed, resulting in 
maximum protein and fat solubility. As only the product 
in the rollnip prevents the rolls from touching each other, 
a highly reliable machine control is essential. Through a 
central aspiration system the plant is kept dust-free and has a 
high sanitation degree.
 “Utilization of the Powder in the Food Processing 
Industry: This discussion will illustrate with a few examples 
of how this powder can be used in different branches of 
the food processing industry, the totality of products that 
have been produced at our laboratories and been tested by 
a large number of persons from different continents, and 
whose characteristics and production processes are known. 
However it must be stated clearly that the development of 
fi nish products accepted by the market can and will not be 
the responsibility of Buhler Ltd, as Buhler Ltd is a plant 
manufacturer and engineering works and has therefore not 
the capacity to function as a processed food developer.”
 Numerous examples of products containing the 
micromilled soy powder are given. Address: Sales Manager, 
Buhler Ltd., Uzwil, Switzerland.

1392. Hessing, M.; van Laarhoven, H.; Rooke, J.A.; 
Morgan, A. 1996. Quality of soybean meals and effect 
of microbial enzymes in degrading soya antinutritional 
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compounds. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 438-43. [12 ref]
• Summary: “Abstract: A worldwide collection of SBM 
[soybean meal] and intact soybeans (Williams 82) have been 
examined for nutritional and antinutritional compounds as 
Kunitz trypsin inhibitor (KTI), lectin and antigenic proteins 
as glycinin and beta-conglycinin using specifi c antibodies. 
An overview of the variation in the constituents of various 
SBM was obtained. Here we describe the results after 
treatments of Williams 82 and SBM with microbial proteases 
P1 and P2. The hydrolysis was examined by both Western 
blot analysis, and ELISA methods. Proteolyzed SBM 
was included in piglet and broiler diets and performance 
was studied.” Address: 1-2. TNO Nutrition and Food 
Research, Zeist, The Netherlands; 3. Scottish Agricultural 
College, Aberdeen, Scotland; 4. Finnfeeds International, 
Marlborough, United Kingdom.

1393. Hulse, Joseph H. 1996. Soybeans: Bio diversity 
and nutritional quality. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 1-13.
• Summary: Contents: Introduction. Origins and 
dissemination. Processed foods from soybeans: Oriental 
soy foods, commercial soy products. Nutritional quality: 
Soybean lipids, proteins. Soybeans and chronic diseases: 
Cholesterol and cardiovascular diseases. Antinutrients in 
soybean products: Oligosaccharides, trypsin inhibitors, 
phytic acid, saponins, isofl avones, soybeans and 
anticarcinogenesis. Future for soybeans in human nutrition: 
Nutrition and chronic diseases, economic and ecological.
 Tables: 1. Oriental soy products (nutritional 
composition). 2. Commercial soy products (nutritional 
composition). 3. Amino acid patterns (required by a child age 
12 years, adult, in defatted soy fl our, in isolated soy protein). 
Address: Siemens–Hulse International Development 
Associates, Inc., 1628 Featherstone Drive., Ottawa K1H 6P2, 
Canada.

1394. Kanchana, S.; Neelakantan, S.; Thirumaran, S. 1996. 
Processing of high protein snack food–puffed soya. In: Alex 
Buchanan, ed. 1996. Proceedings of the Second International 
Soybean Processing and Utilization Conference: 8-13 
January 1996, Bangkok, Thailand. Bangkok, Thailand: 
Printed by Funny Publishing Limited Partnership. 

Distributed by The Institute of Food Research and Product 
Development, Kasetsart University. xviii + 556 p. See p. 
340-44. [7 ref]
• Summary: Using the soybean along with cereal grains 
and millets gives maximum benefi ts at low price. Whole 
soybeans were used for making puffed soya. Soak the 
soybeans for 2 hours in a solution containing 5% salt and 
3% sodium hydroxide. Drain, then puff at 250ºC for 4-5 
minutes. This combination found to completely eliminate 
antinutritional factors. “The puffed soya was used for 
sweet soyball snack food preparation.” It provided 21 gm 
of protein, 9 gm of fat, 55 gm of carbohydrates, and 385 
kilo calories per 100 gm of product. Contains 4 tables. 
Address: Dep. of Food Science and Nutrition, Agricultural 
College and Research Inst., Tamil Nadu Agricultural Univ., 
Madurai–625 104, India.

1395. Kayte, Lillian. 1996. Soy what are you waiting for? 
It’s easier than you think to turn healthful soyfoods into 
delicious dishes. Vegetarian Times. April. p. 40-44, 46-50.
• Summary: Kinako is mentioned numerous times on p. 44. 
Includes recipes for Kinako Butter, and Kinako (homemade 
toasted soy fl our) (p. 46).

1396. Kim, Kil-Hwan; Kim, Don-Man. 1996. Improved 
soy food products through food science and nutrition 
application. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 300-08. [35 ref]
• Summary: Contents: Introduction. New approach to 
functionality of soybeans and their products: Nutrient 
contribution of soy food, soy fi bre, soy protein, trypsin 
inhibitor, phytic acid, saponins and phytosterols, isofl avones. 
Improved processing technology for soy products: Off fl avor 
of soybean protein foods, soy milk fl avour (in fermented 
soyfoods, off-fl avour is not a problem), gel hardness 
of soybean curd, soy sauce bioreactor, soy products by 
membrane technology. Address: Korea Food Research Inst., 
Baekhyun-dong, Bundang-gu, Songnam-si, Kyonggi-do, 
463-420, Korea.

1397. Kim, Yong-Ho; Kim, Seok-Dong; Hong, Eun-Hi. 
1996. 11S and 7S globulin fractions in soybean seed and 
its soycurd characteristics. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 210-13. [10 ref]
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• Summary: “Soybean seed consists of two major storage 
proteins, the 7S and 11S globulins. For improving the quality 
of soybean seed protein, an increase of 11S/7S ratio would 
be a desirable objective because the 11S globulin contains 
more of the sulphur-containing amino acids than the 7S 
globulin. In this study, some soybean varieties were used to 
investigate the analyzing method for 7S and 11S globulins. 
7S and 11S globulins could be fractionated by their different 
solubilities in tris buffers.
 “Adjusting the pH and tris concentration were major 
factors affecting the precipitation of the two globulins. It was 
possible to screen the soybean genotypes having aberrant 
subunit compositions of the two globulins by a sodium 
dodecyl sulphate polyacrylamide gel electrophoresis (SDS-
PAGE) in total soybean proteins. The ratio of 11S to 7S 
globulin ranged from 1.29 to 1.38. The soycurd from crude 
11S was remarkably harder than that from crude 7S, and 
springiness and cohesiveness were slightly higher in soycurd 
having a high proportion of 11S. The proportion of protein 
components in soybean seed can be an important factor in 
the suitability for soycurd or other foods.”
 Note: “Tris” is an organic compound that forms a 
corrosive solution in water and is widely used as a buffer and 
emulsifying agent. Address: National Crops Exp. Station, 
RDA, Suwon, 441-100, Korea.

1398. Krusong, Warawut; Yongsmith, Busaba. 1996. Factors 
affecting acid formation in soymilk from high vitamin B-12–
tempeh. In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 403-07. [10 ref]
• Summary: Cooked, dehulled soybeans were inoculated 
with both Rhizopus oligosporus and with Propionibacterium 
shermanii then incubated to make a “high vitamin B-12 
tempeh (HVT).”
 Vitamin B-12 is produced only by microorganisms. 
Propionibacterium shermanii is widely used in large-scale 
production of vitamin B-12 (Florent and Ninet, 1979). 
Krusong et al. (1991) reported that non-sequential mixed 
fermentation of Rhizopus oligosporus and Propionibacterium 
shermanii was able to produce vitamin B-12 in tempeh, 
called high vitamin B-12 tempeh (HVT); this tempeh 
contained 10 times as much vitamin B-12 per gram as the 
original soybeans.
 In this article, the HVT tempeh was used to prepare 
HVT soymilk, and “lactic soydrink” was prepared from 
the HVT soymilk using a mixed culture of appropriate 
lactic cultures, a mixed culture of Lactobacillus bulgaricus 
and Streptococcus thermophilus at 5% concentration. No 
sucrose was added to the HVT soymilk during its lactic acid 

fermentation. It was fermented for 16 hours to attain the 
highest acid production. Address: 1. Dep. of Agro-Industry, 
Faculty of Agricultural Technology, King Mongkut’s Inst. 
of Technology, Ladkrabang, Bangkok 10520; 2. Dep. of 
Microbiology, Faculty of Science, Kasetsart Univ., Bangkok 
10903, Thailand.

1399. Kuntz, Lynn A. 1996. Ein prosit! (To your health), 
Food Product Design (Northbrook, Illinois). April. p. 69, 72, 
74, 77-78, 80, 83-84, 87, 89-90.
• Summary: Page 80: “Humans cannot digest 
oligosaccharides, short-chain polysaccharides such as... 
fructoligosaccharides (FOS). However these compounds 
support the growth of bifi dus bacteria and lactobacillus.” 
“Research shows that these benefi cial intestinal bacteria 
suppress the growth of harmful bacteria and decrease the 
formation of toxic fermentation products.”
 Soy proteins are discussed on pages 83 and 84. Address: 
Assoc. editor.

1400. Kwon, T.W.; Song, Y.S. 1996. The role of soybean 
in Oriental food systems. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 20-32. [19 ref]
• Summary:  See next page, Contents: Introduction. Direct 
uses of soybeans. Nutritional signifi cance of soybeans. 
Concluding remarks.
 Page 22: “Most traditional soybean foods described 
so far are known to have originated in China, and then 
gradually have been introduced or have spread into other 
Asiatic countries. Of course, there are a few exceptions, 
such as soy sauce and Tempeh. As a matter of fact, ancient 
Chinese records indicate that soy sauce is not indigenous 
to China, but rather was introduced from Korea during the 
era of the Koguryo Dynasty (2nd century BCE to 668 CE). 
Another typical example is Tempeh, which was developed in 
Indonesia then introduced to neighbouring countries.”
 Tables: (1) Traditional nonfermented soybean food 
products: Fresh soybeans (Put kong in Korea; Edamame in 
Japan), toasted soy powder (Kong ka ru in Korea; Kinako 
in Japan), soy sprouts (Kong na mool in Korea; Daizu no 
moyashi in Japan), soymilk (Kong kook, Doo yoo in Korea; 
Tonyu in Japan), soymilk fi lm (Yuba in Japan; Tou-fu-pi in 
Chinese), soy curd (Doo bu in Korea; Tofu in Japan).
 (2) Traditional fermented soybean food products: 
Fermented whole soybeans (Tempeh in Indonesia and 
Malaya; Natto in Japan; Hamanatto in Japan) soy sauce 
(Kang jang in Korea; Shoyu in Japan), soy paste (Ko chu 
jang in Korea; Miso in Japan), fermented soy curd (Sufu in 
China), fermented soy pulp (Tempeh gembus [okara tempeh] 
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in Indonesia; Oncom ampas tahu in Indonesia).
 (3) Essential amino acid composition of rice and 
soybean and FAO/WHO reference pattern of amino acids 
(mg/gram of Nitrogen).
 (4) Per capita daily soybean consumption for soyfood 
use in selected countries:
 Taiwan 54.89 gm.
 Korea 27.62 gm.
 Japan 20.82 gm.
 China 12.88 gm
 Indonesia 11.51 gm.
 Singapore 7.40 gm.
 Malaysia 4.38 gm.
 Thailand 1.64 gm.
 Philippines 0.55 gm.
 (5) Nitrogen balance data when feeding mixtures of beef 
protein and Supro isolated soy protein.
 (6) Nutrient content of soyfoods (per 100 grams): 
Soybean, soy sauce, ko chu jang, soy paste. natto, chongkuk 
jang, tempeh, soy curd (tofu), soybean sprout.
 (7) Major causes of mortality in selected countries 
(per 100,000 people). Countries: Korea, Japan, Singapore, 
America, Germany, Hungary. For the period 1991-1994 
Cardiovascular disease is the leading cause of death in all 
of these countries, however the death rates are higher in 
Western countries.
 (8) Animal and isolated soy protein foods used in study 
with hypercholesterolemic men in Canada.
 (9) Isofl avone contents of soy varieties of Korean 
soybeans: The isofl avones are genistein, daidzein and 
daidzein+genistein. The highest is the Danyop variety with 
2317 mg/kg. The lowest is the Hwaum variety with 458 mg/
kg. Thus, there is a huge range of variation among soybean 

varieties.
 (10) Breast-cancer and prostate-cancer mortality in 
soyfood-consuming countries compared to the United States, 
per 100,000 people (age adjusted).
 Korea is 2.6 and 0.5
 China is 4.7 and unknown.
 Japan is 6.0 and 3.5
 Hongkong is 8.4 and 2.9.
 United States is 22.4 and 15.7.
 Source: American Cancer Society (Atlanta, Georgia). 
1992. “Cancer facts and fi gures.”
 Figures show: (1) The effect of dietary proteins on 
plasma cholesterol in rabbits. Source: Carroll et al. 1975. 
Plant proteins lower blood cholesterol.
 (2) Cytotoxicity of genistein–it kills cancer cells. 
Address: 1. Director, Inst. of Food Sciences; 2. Associate 
Prof., Dep. of Food and Nutrition. Both: Inje Univ., South 
Korea.

1401. Lacombe, S.; Aussenac, T.; Fabre, J.L.; Dayde, J. 
1996. Capillary zone electrophoresis separation of soybean 
isofl avones and their glucosides. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 195-99. [18 ref]
• Summary: “Soybean isofl avones (genistin, daidzin, glycitin 
and their aglucons) are responsible for soyfoods astringency. 
Generally, High Performance Liquid Chromatography with 
a methanol / water elution gradient, is used for isofl avone 
quantifi cation. Recently, capillary zone electrophoresis 
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(CZE) has been used to separate several fl avonoids in 
plant extracts. This report presents the results of CZE for 
the analysis of isofl avones in soybean extracts using CZE. 
CZE separation conditions were optimized for soybean 
isofl avones.” Address: Laboratoire de Physiologie Vegetale 
Ä Ecole Superieure d’Agriculture de Purpan 75 Voie du 
TOEC Ä 31076 Toulouse, France. Phone: 61-15-30-30. 
FAX: 61-15-30-00.

1402. Lark, Susan M. 1996. The women’s health companion: 
Self help nutrition guide and cookbook. Berkeley, California: 
Celestial Arts. 384 p. 22 x 22 cm. [416* ref]
• Summary: Contains a section discussing the use of 
soy isofl avones to relieve the unpleasant symptoms of 
menopause. Susan Lark was born in 1945. Address: M.D., 
101 First St., Suite 441, Los Altos, California 94022. Phone: 
415-941-5905.

1403. Lei, Z.Y.; Li, R.H.; Liu, L.; Wan, S.F.; Gong, X.Y.; Li, 
D.; Qi, B. 1996. Nutritious evaluation of soybean powder 
with different degrees of urease activity. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 248-53. [5 ref]
• Summary: These soybean powders were fed to animals. 
“Raw soybean powder fodder” contained 18.9% protein, 
trypsin inhibitor activity of 0.58 U/min, and urease activity 
of 0.54 Mg/gm * min. Address: Development & Research 
Centre of Science & Technology in Jilin Collegiates, 
Changchun 130022, P.R. China and Jilin Agricultural Univ., 
Changchun 130118, P.R. China.

1404. Mandarino, Jose Marcos G.; Carrao-Panizzi, Mercedes 
C.; de Almeida, Leones Alves; de Oliveira, Maria Christina 
N. 1996. Chemical composition and amino acid profi le of 
high protein Brazilian soybean. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 96-101. [20 ref]
• Summary: “Abstract: The proximate composition and 
amino acid profi les of 8 Brazilian soybean cultivars 
(Ceu Azul, IAC PL-1, EMBRAPA-1, EMBRAPA-4, 
EMBRAPA-20 (Doko RC), BR-36, Br-37, BR-38) from 
different production areas of Brazil, and 8 breeding lines for 
high-protein content (BR88-4903, BR88-4910, BR88-4911, 
BR88-4923, BR88-4928, BR88-4938, BR88-4954, BR88-
4958) were studied. EMBRAPA-4 had the highest protein 
content (40.16%), and IAC PL-1 the lowest (39.92%). 

Among the breeding lines for high-protein content, BR88-
4958 showed the highest value (47.14%). The best amino 
acid profi les were achieved with BR-36 and EMBRAPA-4, 
and among the breeding lines with BR88-4903 and BR88-
4938.” Address: 1. Biochemist; 2-3. Soybean breeders; 
4. Statistician. All: National Soybean Research Center/
EMBRAPA, Caixa Postal 231, CEP 86001-970 Londrina, 
PR, Brazil.

1405. Maneepun, Saipin. 1996. The role of formulated 
soyfoods and their enrichment. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 291-99. [10 ref]
• Summary: Contents: Abstract. Introduction. Using full-fat 
soyfl our (FFSF) in formulated soyfoods: Traditional full-
fat soyfl our production, processing technology for full-fat 
soyfl our production, baby food products (and conclusions 
of a metabolic study), cookies, concentrated soymilk, 
formulated cereal-soy snackfoods (made by an extrusion 
cooker), soynoodles (using 10% FFSF with wheat fl our). 
Using defatted soy fl our (DSF), soy concentrates and 
isolates. Development of tempeh fl our as a food ingredient. 
Conclusion.
 Tables show: (1) Protein content and protein score 
in various cereal-soy combinations (wheat, corn, or rice 
unfortifi ed or fortifi ed with soy). (2) Ingredients for six high-
protein snacks. (3) Proximate analysis of these 6 high protein 
snacks. (4) Nutritional evaluation of 8 high protein snacks. 
(5) Composition of four commercial formulated soyfoods 
(supplementary baby food, cookie, concentrated soymilk, 
soynoodle). Address: Director, Inst. of Food Research and 
Product Development, Kasetsart Univ., P.O. Box 1043, 
Bangkok 10903, Thailand.

1406. Nakajima, Mitsutoshi; Snape, Jonathan B.; Reddy, K. 
Kondal; Nabetani, Hiroshi. 1996. Application of membrane 
technology to soybean processing. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 508-14. [15 ref]
• Summary: The various types of membrane technology 
include ultrafi ltration (UF), microfi ltration (MF), 
nanofi ltration (NF), electrodialysis (ED), and reverse 
osmosis (RO).
 Contents: Abstract. Introduction. Soybean oil 
processing: Solvent recovery (by reverse osmosis), 
degumming (UF membranes can be used to remove 
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phospholipids from soybean oil in hexane), lipid separations 
(separation of tri-, di-, and mono-glycerides and fatty acids 
from soybean oil by membrane technology), removal of 
contaminants (such as nickel catalysts from hydrogenated 
oils), removal of pigments (pigments in soybean oils include 
chlorophyll, carotenoids, xanthophyll, and their derivatives; 
use of expensive bleaching earth might be eliminated), 
wastewater treatment (a typical soybean oil extraction plant 
{1000 tonnes/day} generates 1,000 cubic meters of waste 
water each day; each liter contains 100 mg of suspended 
solids). Soybean protein processing and Beta-amylase 
production: Soybean saccharides processing, soysauce and 
other seasonings production. Conclusions.
 Membrane technology has been widely accepted 
in many separation processes, including bioseparation. 
Although only a few industrial membrane processes have 
been installed for soybean processing, membrane technology 
has many potential applications in this broad fi eld. One of the 
main advantages of membrane technology over conventional 
processing operations is that much lower temperatures 
can be used. This leads to large saving in energy costs 
associated with heating, and minimizes the thermal damage 
to heat-sensitive soybean components. Figure 1 shows how 
soybean oil might be processed using MF, UF, NF and RO 
purifi cation near the beginning of the process, and nitrogen 
with gas separation membrane between the “refi ned soybean 
oil” and “packed oil” stages.
 Ultrafi ltration can be used to remove low molecular 
substances such as phytic acid. “When soy milk was 
processed by UF diafi ltration, 86% of the oligosaccharides 
were removed,” and the soymilk quality was improved 
because off-fl avors were reduced (Asahi Kogyo Group, 
1987). The Kibon [Kibun] Group (1987) has used UF 
to concentrate soymilk. Soybean has high Beta-amylase 
activity, and soybean whey has been used for Beta-amylase 
production. Recently a new industrial plant for Beta-amylase 
production that uses defatted soybean meal has been installed 
(Nomura et al. 1994). (p. 512).
 Note: This is the earliest document seen (March 2002) 
that uses the term “nanofi ltration” in connection with 
soy. Address: 1&4. National Food Research Inst., MAFF, 
Tsukuba, Ibaraki, Japan 305; 2. Nippon Lever B.V., Shibuya, 
Tokyo, Japan 150; 3. AP Agricultural Univ., Hyderabad, 
India.

1407. Naturade Products, Inc. 1996. Protein: Why your 
body needs it and two new ways to get it (Ad). NFM’s New 
Product Review. Spring. p. 9.
• Summary: “Did you know that, except for water, protein is 
the most abundant substance in your body? In fact, proteins 
are your body’s building blocks.” A color pie chart shows 
that 95% of the body is composed of four substances: Water 
55%, protein 20%, fat 15%, and minerals 5%. Color photos 
show two new protein products (incl. 100% Soy Protein) 

and four existing products. Soy is an “excellent source” of 
protein. “Recent medical research reveals that Soy Protein 
has many health benefi ts. Naturade’s new 100% Soy Protein 
formula enriches the protein with Natural Phytonutrients and 
Amino Acids from enzymatically predigested Soy Protein.” 
This new advanced formula joins the Naturade family of fi ne 
protein products. Address: 7110 E. Jackson St., Paramount, 
California 90723-4895. Phone: 213-531-8120.

1408. Nguyen, M.H.; Tran, T.T.V. 1996. An evaluation 
of a new infrared radiation system for whole soybean 
processing. In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 466-71. [5 ref]
• Summary: Infrared radiation of whole, dry soybeans in 
a rotating drum destroys trypsin inhibitor activity without 
affecting the total proteins. However it also decreases protein 
solubility of the whole soybeans, reduces their moisture 
content, and prevents them from germinating. Address: 1. 
Senior lecturer, School of Food Science, Univ. of Western 
Sydney-Hawkesbury; 2. Manager, Australian Offi ce, Epco.

1409. Okabe, Shiro. 1996. The global role of soybean. 
In: Alex Buchanan, ed. 1996. Proceedings of the Second 
International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 14-19. [6 ref]
• Summary: Contents: Abstract. Introduction. Soybean 
production, marketing and consumption, producing 
countries. Lessons from the soybean development in 
Thailand: Government policy instruments, intensive and 
extensive participation of the private sector, agricultural 
diversifi cation with horizontal, vertical and multi-
dimensional forms. Breeding for improvement in nutritional 
and processing quality and other traits: KTI-free cultivars as 
a feedstuff (no Kunitz trypsin inhibitor), lipoxygenase-free 
cultivars as a food source, improvement of high-yielding and 
pest-resistant cultivars. Conclusions.
 In Thailand, during the 6-year period from 1983 to 1989 
total soybean production increased more than three-fold, to 
617,000 tonnes in 1989. Address: Principal Researcher, Food 
and Agriculture Policy Research Centre, Tokyo, Japan.

1410. Osho, S.M. 1996. Fortifi cation and enrichment of 
African diets using soybeans. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
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Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 314-21. [15 ref]
• Summary: Contents: Abstract. Introduction. Materials and 
methods: Research was conducted to incorporate soybeans, 
on a household scale, into traditional root and tuber crops 
(e.g., cassava), cereals (e.g., maize, sorghum, millet, rice), 
developed appropriate processing techniques for making tofu 
and soy tempe [tempeh] based products, used an extruder to 
develop commercial products containing soy, disseminated 
the technologies developed to rural households and small-
scale companies.
 Results and discussion: A good example of how 
soybean has improved nutritional values is by fortifi cation 
of cassava and gari, quality and acceptability of local soft 
cheese (warankashi, made by coagulating cow’s milk with 
an aqueous extract from the leaves of the sodom apple 
{Calotropis procera}), and soybean curd (tofu), tempe is a 
nutritious Oriental food.
 Tables: (1) Nutrient composition of local gari and 
fortifi ed soybean gari. Four columns. (a) Nutrients. (b) 
Control gari. (c) 75% cassava + 25% soybean milk residue 
[okara]. (d) 75% cassava + 25% whole soybean paste.
 (2) Sensory evaluation of soygari compared with local 
gari. Gari fortifi ed with okara (overall acceptability 6.7) was 
almost as well accepted as traditional gari (6.8).
 (3) Chemical composition of local cheese (warankashi) 
and soybean curd (tofu).
 (4) Sensory evaluation scores for warankashi (overall 
acceptability 6.4) and tofu (5.0).
 (5) Chemical composition of tempe-fortifi ed maize 
based weaning foods (dry weight basis).
 “Conclusion: Through aid from the International 
Development Research Centre (IDRC) Canada, the 
International Institute of Tropical Agriculture (IITA) is 
collaborating with national programs in Nigeria and recently 
Ghana, Cote d’Ivoire and Benin to develop household and 
small-scale processing techniques for soybean. The project is 
also planning to extend coverage to other African countries. 
The future of soybeans looks bright in Africa.” Address: 
International Inst. of Tropical Agriculture, Oyo Rd., PMB 
5320, Ibadan, Nigeria.

1411. Ravindran, Malathi D.; Chandrasekar, Usha. 1996. 
Effect of soya based recipes on the nutritional status of 
school children. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 266-70. [5 ref]
• Summary: “Defatted soyfl our (DFS) was substituted 

and evaluated at the level of 50 per cent in place of dhal/
cereal in ten common South Indian recipes. The feasibility 
of introducing DFS as sambar in the school noon meal 
programme was evaluated with 60 children. The impact 
of the daily supplementation was evaluated after 6 months 
through anthropometric measurements, biochemical 
estimation and clinical examinations. The mean increase in 
weight and height was 2.75 kg and 5.2 cm as against 1.59 kg 
and 4.1 cm for children in the control group. The increase 
in RBC [red blood count], haemoglobin, serum ferritin and 
serum total protein level was 0.30 cu-mm, 0.92g/100ml, 3.0 
ng/mg and 1.38g/100 ml respectively in the experimental 
group. Thus by virtue of its high nutritive value, acceptability 
and low cost, DFS could be introduced in the daily diet.” 
Address: Asst. Prof. of Food Science and Nutrition, 
Krishivigyan Kendra, Tamil Nadu Agricultural Univ., 
Sirugamani-639 115. Trichy District Dean (Home Science) 
Sri Avinashilingam Deemed Univ. Coimbatore, India.

1412. Seralathan, M. Aruna; Thirumaran, A. Susheela. 
1996. Protein quality of cassava based defatted soy fl our 
noodles. In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 262-65. [6 ref]
• Summary: “The formulae for preparation of noodles was 
standardized with 25% refi ned wheat fl our (RWF) and 75% 
cassava fl our with DFS [defatted soyfl our] incorporation at 
15%, 20% and 25% in the place of cassava fl our to enhance 
the protein content. The protein quality of the cassava 
noodles with DFS incorporation was tested on albino rats 
in terms of PER, BV, TD [true digestibility] and NPU. 
The amino acid score was calculated. DFS incorporation 
enhanced the protein quality of the noodles.” Address: 1. 
Asst. Prof.; 2. Prof. Both: Food Science and Nutrition, Tamil 
Nadu Agricultural Univ., Coimbatore. Phone: 641-003.

1413. Sherkat, F.; Huang, Willy. 1996. Biosoghurt, a quality 
product from local ingredients. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 200-05. [9 ref]
• Summary: The goal of this project was to develop a 
yoghurt-like product from a mixture of soymilk and cow’s 
milk inoculated with lactic and probiotic bacteria. The 
oligosaccharides in the soymilk (raffi nose and stachyose, 
which cause fl atulence) “will be used by the probiotic 
bacteria as bifi dogenic factors. So the product will have the 
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added advantage of low-lactose, low-oligosaccharide levels 
and high numbers of lactic and probiotic cultures.” Address: 
Dep. of Food Science, RMIT Univ., Melbourne, Australia.

1414. Swick, Robert A. 1996. Feeding full-fat soybean meal 
to swine. In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 418-27. [19 ref]
• Summary: Contents: Abstract. Nutritional characteristics 
of soybeans. Anti-nutritional factors (most of which are 
destroyed by heat). Full-fat soybean meal processing: 
Water cooking, dry roasting expansion / extrusion. Quality 
control: proximate analysis, free fatty acids and amino acid 
determinations, urease test, cresol red test, protein solubility 
in 0.2% KOH [potassium hydroxide; caustic potash]. 
Feeding full-fat soybean meal to swine: prestarter / starter 
period, grower / fi nisher, carcass effects (“If a fi rm carcass 
is desired, full-fat soybean meal should be limited to about 
10% of the feed during the last 25 days of growout as today’s 
genetically lean pigs may be more prone to softer fat than 
pigs studied 20 years ago”), gestation / lactation, diets using 
full-aft soybean meal. Summary. Contains 9 tables. Address: 
American Soybean Assoc., Singapore.

1415. Tuitemwong, P.; Ronpirin, C.; Tuitemwong, K.; 
Tanasupawat, S.; Insorn, S. 1996. A novel frozen soy yogurt 
with bifi dus. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 214-19. [4 ref]
• Summary: The main goal of this research was to 
develop a new frozen soy yogurt product from soy milk by 
incorporating Bifi dobacterium species into the fermentation. 
Also to investigate the possibility of using fl atulence-causing 
“oligosaccharides such as raffi nose and stachyose as carbon 
sources for bifi dobacteria, and to determine the optimum 
conditions for the production of high quality frozen soy milk.
 Unique strains of lactic acid bacteria were isolated 
locally from fermented meat and vegetables. The addition of 
lactose (non fat dry milk) enhanced the fermentation and the 
overall quality. The goal was achieved; a high-quality, very 
acceptable frozen soy yogurt was developed with the heal 
benefi ts of B. bifi dus. Address: 1-2. Dep. of Microbiology, 
KMIT Thonburi; 3. Dep. of Microbiology, Kasetsart Univ., 
Thailand; 4. Dep. of Microbiology, Faculty of Pharmacy, 
Chulalongkorn, Univ., Thailand; 5. Dutch Mill Dairy Co.

1416. Vaidehi, M.P.; Deshpande, Banu. 1996. Evaluation 
of enriched products with defatted and fullfat soyfl ours. 
In: Alex Buchanan, ed. 1996. Proceedings of the Second 
International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 254-56.
• Summary: “Abstract: Use of defatted and fullfat soya 
fl our incorporation at 20% level in Indian foods and 
convenient mixes showed that acceptability and protein 
quality signifi cantly improve. Iron and protein content were 
markedly improved. Cooked soya fl our, tandoori naans 
showed higher weight gain than uncooked fl ours and pulse 
products with added soya. Shelf-life, microbial safety and 
increased nutritive value of soya blended products show 
applicability to Indian cooking for better nutrition at low 
cost. Products with cereal + soya are more desirable than 
cereal-pulse for both protein quality and for economic 
benefi t.”
 Table 1, “Percentage of preference for soy-enriched 
products (No. of judges = 10)” shows the products that were 
evaluated:
 “Chapati
 “Ragi balls (dumplings)
 “Jowar roti
 “Naan
 “Dosa
 “Ragi roti
 “Poushtik roti
 “Corn cake
 “Melting moments
 “Coconut cookies
 “Bun
 “Weaning food
 “Jowar–Besan Laddu
 “Pakoda
 “Kharaboondi
 “Kharasev.
 For each product is given four percentages: (1) Like 
DSF blend. (2) Like FFS blend. (3) Like both blends. (4) Do 
not like both blends.
 Note: DSF = Defatted soyfl our. FFS = Fullfat soyfl our. 
Soy blending level = 20%. Address: Univ. of Agricultural 
Sciences, Karnataka State, Hebbal, Bangalore 560 024, 
India.

1417. VegeScan Notes. 1996. Max Gerson and the Gerson 
Therapy (Overview). Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: The Gerson Institute is located at P.O. Box 430, 
Bonita, California 91908. Phone: 619-585-7600. Founded by 
Max Gerson, the powerful, natural, holistic Gerson Therapy 
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has a 60 year track record of success in healing cancers, 
heart disease, arthritis, diabetes and other diseases. Over 200 
articles in the literature document its effectiveness. Fresh, 
organic produce, freshly prepared fruit and vegetable juices 
and intensive detoxifi cation reactivate the body’s natural 
ability to heal.
 Max Gerson fi rst published on the topic of cancer in 
1945 and he died in 1959 at age 78. His most famous patient 
was Dr. Albert Schweitzer, whom Gerson cured of advanced 
diabetes when Schweitzer was age 75. Schweitzer returned 
to his African hospital, won the Nobel Prize, and worked past 
age 90. Schweitzer wrote, “I see in Dr. Gerson one of the 
most eminent geniuses in medical history.”
 It is rare to fi nd cancer, arthritis, or other degenerative 
diseases in cultures considered primitive by Western 
civilization. Is it because of diet? The fact that degenerative 
diseases appear in these cultures only when modern 
packaged foods and additives are introduced would certainly 
support that idea. Max Gerson said, “Stay close to nature and 
its eternal laws will protect you.” He considered degenerative 
diseases to be brought on by toxic, degraded food, water, 
and air. The Gerson Therapy seeks to regenerate the body 
to help, supporting each important metabolic requirement 
by fl ooding the body with nutrients from almost 20 lb daily 
of organically grown fruits and vegetables. Most is used 
to make raw, fresh juice, one glass ever hour, 13 times per 
day. Oxygenation is usually more than doubled as oxygen 
defi ciency in the blood contributes to many degenerative 
diseases. The metabolism is also stimulated through the 
addition of thyroid, potassium, and other supplements, and 
by avoiding heavy animal fats, excess protein, sodium, 
and other toxins. Degenerative diseases render the body 
increasingly unable to excrete waste materials adequately, 
commonly resulting in liver and kidney failure. To prevent 
this, the Gerson Therapy uses intensive detoxifi cation to 
eliminate wastes and to help regenerate the liver, reactivate 
the immune system, and restore essential defenses–the 
enzyme, mineral, and hormone systems.

1418. Wang, Chunyang; Ma, Qiu; Self, Marci. 1996. Effects 
of processing on soy isofl avones. In: Abstracts–87th AOCS 
Annual Meeting & Expo. Champaign, Illinois: AOCS Press. 
104 p. See p. 81. Held 28 April–1 May 1996 at Indianapolis, 
Indiana.
• Summary: The three major categories of soy protein 
ingredients are soy fl ours, soy protein concentrates, and 
soy protein isolates. Loss of isofl avones is minimal during 
the production of soy fl ours, however interchanges occur 
between some of the isofl avones when soy fl ours are heated. 
When soy protein concentrates are produced by an aqueous-
alcohol-washing process, they lose most of their isofl avones. 
Soy protein isolates have reduced amounts of isofl avones 
compared with soy fl our, even though more aglucones are 
present in isolates.

 This paper was presented at the meeting but not 
subsequently published in an AOCS periodical. Contact the 
authors for details. Address: South Dakota State Univ., Dep. 
of Nutrition and Food Science, Box 2275A, Brookings, SD 
57007.

1419. Ward, Nelson E. 1996. Soybean meal quality for 
animal feeding. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 454-65. [32 ref]
• Summary: Contents: Introduction. Importance of 
ingredient consistency. Quality considerations. Evaluating 
over- and underprocessed soybean meal: urease activity 
(UA) index, trypsin inhibitor activity (TIA), dye binding, 
protein solubility (PS). Nutritive value of soybean meal with 
beta-mannase. Final comments. Address: 162 Hope Road, 
Blairstown, New Jersey, USA.

1420. Watanabe, Takeshi; Pongmaneerat, Juadee; Viswanath, 
Kiron; Boonyaratpalin, Mali. 1996. Utilization of soybean 
meal in aquafeeds. In: Alex Buchanan, ed. 1996. Proceedings 
of the Second International Soybean Processing and 
Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 408-17. [43 ref]
• Summary: Abstract. Introduction. Nutritional value of 
soybean meal for fi sh / crustaceans: digestibility, protein 
quality. Use of soybean meal in aquaculture: freshwater 
fi sh, marine fi sh, crustaceans. Address: 1&3. Tokyo Univ. 
of Fisheries, Konan 4, Minato, Tokyo 108, Japan; 2. 
National Inst. of Coastal Aquaculture, Muang, Songkhla 
90000. Thailand; 4. National Inland Fisheries Inst., Jatujak, 
Bangkok 10900, Thailand.

1421. Yeong, Boon Yee. 1996. Update and review of soybean 
oil in health and medical research. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 326-34.
• Summary: “Introduction: The current dietary guidelines 
recommend a daily consumption of between 2000 to 2600 
calories (Kcal) for most adults, of which 30% or less of the 
calories should come from fat, or the equivalent of 66–86 
gms per day. It is further recommended that less than 10% 
of the fat calories be derived from saturated fat (SFA), 10-
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15% should come from monounsaturated fats (MUFA) and 
10% from polyunsaturated fats (PUFA).” Address: American 
Soybean Assoc., Singapore.

1422. Routh, Allan. 1996. New developments with Sweet 
Beans (green vegetable soybeans) at SunRich (Interview). 
SoyaScan Notes. May 3. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Allan (whose surname rhymes with “south”) is 
CEO and one of the owners of SunRich. Minnesota Waxy 
did quite a bit of work in the early days on edamamé (in 
the pods) for export. They wanted to develop a soybean 
that could be grown and processed in the USA, that would 
be acceptable to Japanese consumers, mainly in Japan, 
but also in the USA. They did some exports for a while, 
but a great deal of varietal needed to be done before the 
product would be completely acceptable, and that could 
take years, so Minnesota Waxy started to work with shelled 
green soybeans, and that has been where they have focused 
their efforts in recent years. To this end they registered the 
trademark Sweet Beans.
 Dean Foods will soon start using Sweet Beans in some 
of their products, fi rst under the Freshlike label, then later 
probably under the Birds Eye label. The fi rst rollout, which 
is scheduled for September or October 1996 under the 
Freshlike label, will be a Baby Broccoli Blend, containing 
about 40% green vegetable soybeans, 60% broccoli, and 
perhaps small amounts of other vegetables. Freshlike is a 
Midwest regional brand, the one they use to do much of 
their original R&D. Birds Eye takes much more volume 
than Freshlike. Allan is very optimistic that the product will 
do well, because it sold very well in Minneapolis / St. Paul 
in retail grocery stores. He was amazed. It was sold almost 
exclusively in upscale and premium supermarket chains and 
grocery stores in Minneapolis/St. Paul, such as Byrelys and 
Lunds, which have a fresh deli, etc. For a while last winter 
in a couple of those stores, it was the fastest moving branded 
vegetable item on its slot in the frozen section.
 Dean Foods is a huge and very diversifi ed food 
company. They used to be in the ingredient and dairy 
businesses, and they have grown rapidly in recent years so 
that today they are probably a Fortune 500 company. They 
bought the Birds Eye company and label from Kraft General 
Foods about 2 years ago. They own quite a few vegetable 
companies. Dean’s headquarters is in or near Chicago, 
Illinois, and their vegetable company is located in Green 
Bay, Wisconsin. Dean Foods Vegetable Company’s product 
manager for Baby Broccoli Blend and Sweet Beans is David 
Sinkula in Green Bay (Phone: 414-435-5301). He will 
probably be involved in labeling and terminology decisions.
 Allan agrees that green vegetable soybeans may be 
the easiest way for typical Americans to “get more soy into 
their diet” as a way of getting the nutritional benefi ts of 
soybeans. A key marketing tool in the future will be these 

benefi ts–especially the phytochemicals (such as isofl avones) 
and protein in soybeans. Last year at the various meetings of 
dietitians sponsored by the American Soybean Association 
around the country, Sweet Beans got the most attention of 
any food because all the dietitians could easily identify how 
they would work them into their menu–as in salads, soups, 
succotash, etc. Allan is pushing toward the goal of getting 
Sweet Beans into supermarkets across America. His main 
problem is that SunRich is not really a retail company with 
retail products. They sell more to food manufacturers.
 Sweet Beans are not grown by farmers who are 
SunRich shareholders. Now they are moving their Sweet 
Bean production, so they will be working with all new 
growers. Mark Rose and Bob Ludtke were in charge of 
growing; Ludtke, who was very excited about the project, 
is no longer with SunRich. SunRich has its freezing plant in 
Jackson, Minnesota, and now it looks like the company will 
be working with Sno Pac Foods, a small organic vegetable 
company in Caledonia, Minnesota. They are similar to 
Cascadian Farms in mission and size. SunRich intends to 
do all their processing there. Hopefully Sno Pac will put 
SunRich’s entire freezing line into the plant in Caledonia. 
Every vegetable has its own set of freezing requirements.
 Allan agrees that “green vegetable soybeans” is the 
most descriptive name of this new crop. Dean Foods is now 
working on the package design for their vegetable blends. 
They wrote “Sweet Soybeans” across one corner of the front 
panel. They were going to leave the word “Soy” off, but the 
FDA told them that since there are people with allergies to 
soy, they had to include the word “Soy” where people could 
see it easily. Address: CEO, SunRich Inc., P.O. Box 128, 
Hope, Minnesota 56046. Phone: 1-800-342-6976 or 507-
451-3316.

1423. Shurtleff, William. 1996. Thoughts on vegetarianism 
and soyfoods (Interview). Conducted by Donna Maurer, 
Southern Illinois University-Carbondale, May 5. 10 p.
• Summary: “D: What do you see as your current role within 
the vegetarian movement?
 “B: First, we’re trying to build a large computerized 
bibliographic database on vegetarianism that allows people 
to see this movement from a longer-range point of view. 
And I feel that when people can do that, it deepens their 
understanding of what vegetarian is, what it has been, 
and perhaps what it can be. In addition, of course, for 21 
years, we have been the main source of information for 
the soyfoods industry all over the world. And the soyfoods 
industry has played an important role in terms of providing 
vegetarians with the foods that they eat. And, especially 
in providing new vegetarians with the foods that they eat. 
Because a lot of new vegetarians are looking for alternatives 
to things, such as meat. And they would often like it to have 
the taste and texture of meat. Whereas my experience is, the 
longer you become a vegetarian, the less important that is. 
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And so, if you look at the various meat alternatives and dairy 
alternatives that are on the market, a very large percentage of 
them contain soy as a major ingredient. So, that’s been one 
of our goals since day one, and it continues to be our goal. 
Having a computerized database and 50 books in print helps 
us to do that more effectively all the time.
 “D: How has the market for soyfoods changed over the 
past 20 years?
 “B: Well, the word “soyfoods” didn’t exist 20 years 
ago. And most Americans had never eaten anything made 
out of a soybean except for soy sauce. So, in the mid-1970s, 
Americans began to become aware of these foods. Now 
this, of course, is with the exception of Asian-Americans, 
so let’s just talk about non-Asian-Americans, Caucasian-
Americans. In the mid-1970s, the word ‘tofu’ began to 
make it into the consciousness of Americans, starting with 
young people, many of them either vegetarians or counter-
culture people. Then, soyfoods made it into supermarkets 
by the end of the 1970s. And it became possible to buy tofu 
in most supermarkets in the United States. And that’s the 
case today. Then, in the mid-80s, with the rapid change in 
attitude toward vegetarian diets, soyfoods became of more 
interest to people because of their health benefi ts. That is: 
no cholesterol–many people forget that the consensus that 
cholesterol was a bad thing fi rst offi cially happened in 1986 
[sic, 1984]. Before that, it was considered to be an unproven 
hypothesis. Another of things that a historical viewpoint 
gives you an interesting perspective on. And the biggest 
change with soyfoods by far has happened since August of 
last year.
 “D: And what was that?
 “B: On August 3rd, Dr. James Anderson of the 
University of Kentucky Medical Center published an article 
in the New England Journal of Medicine which was a meta-
analysis showing that soy protein lowers blood cholesterol. 
And throughout the soyfoods industry, sales of almost 
everything has increased by about 50 percent since August 
of last year. And this is not yet the big news. The big news 
in soyfoods, while it’s all over the place if you look in the 
right places is the connection between phytochemicals 
and reducing the risk of cancer. And that’s not only with 
soyfoods, but it’s going to benefi t vegetarianism in the 
same way that it benefi ts soyfoods. And this, I now believe, 
is going to have an immense effect on soyfoods and 
vegetarianism. And it’s basically–the word, ‘phytochemicals’ 
has only been in our vocabulary for about 5 years. And 
we’re now discovering that plants contain these rather 
remarkable and very potent substances that are not they are 
fi tting into the branch of nutrition–they’re not nutrients. 
They’re non-nutritive, biologically active substances. And 
they’re only–as far as we know now, they’re concentrated 
in a relatively small number of foods. And many of those 
foods are foods people eat in only small amounts, like ginger 
and garlic and licorice, and things like that, Of the foods 

that people in the world eat in large amounts–soybeans, 
carrots, and a few other things. Carrots having beta-carotene. 
There are relatively few foods that have these that people 
consume on a regular basis, And I think that the discovery 
of phytochemicals and the knowledge of that entering the 
mainstream consciousness, as it’s now rapidly doing. For 
example... as people become aware of the relationship 
between anti-oxidants, free radicals, aging, heart disease, 
and cancer... It’s just one more of those things which favors a 
plant-based diet...” Address: Director, Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 510-283-2991.

1424. Sheehan, Daniel M. 1996. Concerns about 
phytoestrogens and isofl avones from soybeans in human 
diets (Interview). SoyaScan Notes. May 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Dr. Sheehan’s group has a bibliography of more 
than 2,000 references on phytoestrogens that is available on 
the Internet. Instructions for accessing this are published in 
the Proceedings of the Society for Experimental Biology and 
Medicine 208(1):1-2. Jan. as part of the “Presentations from 
the Second International Conference on Phytoestrogens, 
Little Rock, Arkansas, October 17-20, 1993.” One way is to 
use the NCTR gopher through the University of Minnesota; 
another is Gopher://Gopher.NCTR.FDA.GOV./L.
 Dr. Sheehan is not a regulator; he is a consultant to 
the regulators. His understanding (based on extensive 
information from the FDA Center for Food Safety) is that 
from the FDA perspective there are two types of substances 
related to foods: Food additives and food supplements. A 
food additive gets added in some food manufacturing process 
to the food; that requires regulatory approval by FDA, and 
the substance (such as genistein) must go through all of 
the safety and toxicological testing. None of that has been 
done with genistein. A food supplement sold is a pill (such 
as vitamin and mineral supplements) that does not require 
regulatory approval or toxicity testing. A third and separate 
category is drugs which requires even more elaborate testing 
to establish both safety and effi cacy (is it effective?).
 Food additives present some interesting problems and 
issues for the FDA. Folic acid (which occurs in green leafy 
plants) is now a major issue for the FDA. People who are 
folic acid defi cient have a greatly increased risk of bearing 
infants with neural tube defects; spinabifi da and anencephaly. 
The Center for Disease Control (CDC) has calculated that 
if we add folic acid to the U.S. food supply by using it as 
a food additive in bread or perhaps milk, we will eliminate 
about 75% of the spinabifi da cases in the USA. So for the 
last year FDA has been struggling with the question: How 
much folic acid to put into the food supply and by what 
route? Some people already consume a great deal of folic 
acid from green leafy vegetables or dietary supplements. 
How does FDA prevent these people from getting too high 
a dose? Fortunately it is relatively harmless at high doses 
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since it is a water soluble vitamin that gets excreted quickly. 
Levels of folic acid in the blood stay quite constant, even 
if a person consumes an excess amount. But high folic acid 
levels will mask the symptoms of pernicious anemia. This is 
especially a problem in the elderly.
 Before any company introduces genistein or soy 
isofl avones into the U.S. food supply, they should be 
very clear as to whether it is being used a food additive, 
a food supplement, or a drug. One good regulator to talk 
with is Al Pohland at the FDA Center for Food Safety and 
Applied Nutrition, in Washington, DC. He has worked on 
phytoestrogen issues in the past and is knowledgeable in this 
area. Address: Dep. of Health and Human Services, Food 
and Drug Administration, National Center for Toxicological 
Research, Div. of Reproductive and Developmental 
Toxicology, Jefferson, Arkansas 72079-9502, and Dep. of 
Biochemistry, Univ. of Arkansas for Medical Sciences, Little 
Rock, AR 72205. Phone: 501-543-7561.

1425. Mio, Art. 1996. Update on Morinaga Nutritional Foods 
(Interview). SoyaScan Notes. May 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: During Morinaga’s last fi scal year (ended 
in March 1996), sales of Mori-Nu Tofu rose 20%. One 
reason for this was the introduction of Mori-Nu Lite tofu to 
supermarkets. Morinaga has tried to sell the Lite to supers 
in a shipper, which is a cardboard display that stands on the 
fl oor and holds 24 cases. With the shipper, the store must buy 
one case of Lite Firm and one case of Lite Extra Firm. But 
most supers don’t allow shippers and don’t like having to 
buy two cases.
 Morinaga’s biggest market is still the Asian-American 
market, which grew 50% last year. About 4 years ago 
Morinaga introduced their tofu in a Chinese-language carton; 
it usually sells well at Chinese New Year. The Chinese label 
is priced lower to suit the price-conscious Chinese-American 
consumer. Last year the Chinese label accounted for about 
25% of the company’s sales.
 In supermarkets, Mori-Nu Regular (3 SKUs) accounts 
for 65% of sales and Lite (2 SKUs) accounts for 35%. In 
natural food stores Mori-Nu Regular accounts for about 
52% of sales and Lite about 48%. Mori-Nu Soft is by far the 
slowest seller.
 Northern California is Morinaga’s biggest market and 
Safeway is Morinaga’s best account in America. Mori-Nu 
tofu is usually sold in the produce section; in the Los Angeles 
area Hinoichi, the biggest competitor, is sold refrigerated.
 Morinaga will add a genistein statement to its new 12 
ounce package which will be fi lled in Oregon. The paper will 
be made in the USA.
 Update from Art Mio. 1996. July 25. Morinaga recently 
purchased scanner data from Lucky, which is a major 
account. The data showed that 80% of the tofu sold by 
Lucky is made by Azumaya and 20% is made by Morinaga. 

Address: National Sales Manager, Morinaga Nutritional 
Foods, 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-669-8636.

1426. Mio, Art. 1996. Selling tofu in the produce section 
of supermarkets (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The produce section of a supermarket operates 
on completely different rules from the rest of the store; 
there might as well be a brick wall separating produce from 
the store. In the produce section: (1) There are different 
margins; (2) There are traditionally no slotting allowances; 
and (3) There is less rigid allocation of space. The grocery 
section, by contrast, is characterized by rigid merchandising 
governed by schematics (schematic diagrams) which specify 
the exact number of facings, on which shelf each will appear, 
etc. Art believes that it is largely for the above reasons that 
most tofu companies have fought so hard to stay in the 
produce section, even though the temperature is often unsafe, 
being higher than 4ºC which is required for a “potentially 
hazardous food.”
 One of the new trends in the produce section is “pre-
cuts,” or pre-cut vegetables and fruits, which could change 
some of the rules. Mori-Nu tofu is usually sold in the 
produce section; in the Los Angeles area Hinoichi, the 
biggest competitor, is sold refrigerated. Address: National 
Sales Manager, Morinaga Nutritional Foods, 2050 W. 190th 
St., Suite 110, Torrance, California 90504.

1427. Sheehan, Daniel M. 1996. More about phytoestrogens 
and isofl avones from soybeans (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Sheehan heard from a colleague in Canada 
that the soy protein isolates used in infant formulas in 
Canada have most of the phytoestrogens removed. The 
source of that information was Mr. Marshall Marcus of 
Protein Technologies International.
 People use terms such as phytoestrogens or isofl avones 
differently depending on their background and orientation. 
For example, people interested mostly in biological activity 
tend to use the term “phytoestrogens,” whereas those 
interested mostly in chemical structure tend to use the 
term “isofl avones.” Additional terms include “fl avonoids” 
(pronounced FLAY-vuh-noids, which refers to a large class 
of chemicals), and “isofl avonoids” (which are isomers of the 
fl avonoids). “Genistein” and “daidzein” are what chemists 
call “trivial names.” Real chemists provide the actual name 
of the chemical structure. Note: The fi rst isofl avone found in 
tempeh was 6,7,4’-trihydroxyisofl avone.
 Not all isofl avones are phytoestrogens; only some 
have biological activity as estrogens, and most of them 
are inactive. Genistin is just a conjugated genistein. The 
conjugated forms such as genistin and daidzin are not 
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biologically active, as such; the glucoside linkage must 
be cleaved by intestinal bacteria before they become 
biologically active. Biologists usually use the term 
“prohormones” to refer chemical substances such as daidzin 
or genistin; they are precursors of hormones that require 
metabolic action before they become active. So when we eat 
a soyfood such as tofu, the biologically inactive prohormones 
are converted to active hormones in our digestive system. 
On the other hand, equol has estrogenic activity, but it is a 
metabolite of genistein. Of the three major conjugated forms 
in soybeans, daidzin, genistin, and equal, all of the digested 
forms have biological activity. Address: Dep. of Health and 
Human Services, Food and Drug Administration, National 
Center for Toxicological Research, Div. of Reproductive and 
Developmental Toxicology, Jefferson, Arkansas 72079-9502, 
and Dep. of Biochemistry, Univ. of Arkansas for Medical 
Sciences, Little Rock, AR 72205. Phone: 501-543-7561.

1428. Sutton, Rocky. 1996. Development of Soy Sprout 
Powder (Interview). SoyaScan Notes. May 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Rocky introduced Soy Sprout Powder in May 
1996. The 100,000 square foot soy sprouting facility is in a 
suburb of Denver, Colorado, but the company headquarters 
is in Springfi eld, Missouri. Address: Owner, Growth 
Technology, 1949 East Sunshine, Suite 2-100, Springfi eld, 
Missouri 65804. Phone: 417-882-9604.

1429. Barrett, Julia. 1996. Phytoestrogens, benefi ts and risks. 
Research Triangle Park, North Carolina: National Institute of 
Environmental Health Sciences. 7 p. May 22. 21 cm.
• Summary: A well-written introduction with no references. 
Address: North Carolina.

1430. Roberts, Rosemary. 1996. Soy formula campaign wins 
praise. Northern Advocate (Whangarei, New Zealand). May 
24. p. 2.
• Summary: “Work being done by Whangarei couple Dick 
and Valerie James to have soy infant formula withdrawn 
from sale and tested for toxins, particularly soy oestrogens, 
has won the admiration of Professor Reg Morgan of Perth.
 “Mr. Morgan, who visited Mr and Mrs. James last week, 
heads the department of physiology at the University of 
Western Australia.
 “For the past 20 years he has been investigating the 
chemicals in raw soy fl our, called trypsin inhibitors, which 
have been shown to cause pancreatic cancer in rats.”
 Note: The date of this article may be Sept. 25–instead of 
May 24.

1431. Heenan, Cathy. 1996. Talk on soy infant formulas. 
Otago Daily Times (Dunedin, New Zealand). May 31.
• Summary: This article also appeared in Gisborne Herald 1 
Jun 1996.

1432. Anderson, James W.; Breecher, Maury M. 1996. Dr. 
Anderson’s antioxidant, antiaging health program. New 
York, NY: Carroll & Graf Publishers, Inc. xvi + 270 p. 
Preface by Jeffrey Blumberg, PhD. Illust. Index. 24 cm. 
[250+ ref]
• Summary: Soy is discussed at great length throughout this 
book. The book, itself, is based on scientifi c studies, which 
are cited throughout.
 Contents: 1. What Dr. Anderson’s Antiaging Health 
Program Can Do for You. 2. Stay Young and Extend Your 
Productive Life Span. 3. Gain Protection Against Heart 
Disease and Stroke. 4. Protect Yourself Against Cancer. 
5. Preserve Brain Function and Prevent Deterioration. 
6. Prevent or Delay the Onset of Aging Skin, Arthritis, 
Diabetes, and Eye Diseases. 7. The Joys of Soy: Reduced 
Risks for Heart Disease, Cancer, and Osteoporosis. 8. Your 
Antioxidant Food and Supplement Program. 9. Wonderful 
Antioxidant, Antiaging Recipes. 10. Walk for the Health 
of It: Reduce Risks of Debilitating Disease. 11. Healthy 
Shopping, Cooking, and Eating Out. 12. Getting Started and 
Keeping Going. 13. Melatonin Update. 14. Putting Your 
Antioxidant, Antiaging Plan Together.
 Page 12: “Why can’t I just take supplements to protect 
my health?” Supplements are useful, but foods provide 
better protection. For example, one must eat soy protein to 
get genistein and daidzein, which are protective isofl avones. 
They lower blood cholesterol, protect against heart attack 
and stroke, reduce your risk of breast and prostate cancers, 
slow the process of osteoporosis, etc. We know that the 
body makes some of its own antioxidants, but as we age the 
body partially loses this ability. “That’s why its important to 
eat plenty of fruits and vegetables, natural sources of both 
antioxidants and phytochemicals.
 Page 53: Antioxidant-rich foods include soy protein, 
green tea, grapes and grape juice, garlic and onions, carrots 
and sweet potatoes, oranges and other foods rich in vitamin 
C.
 Pages 59-63: “Protect yourself against cancer.” 
Soybeans contain genistein and daidzein, which protect 
against breast and prostate cancer.
 Chapter 7, “The soys of soy: reduced risks for heart 
disease, cancer and osteoporosis” (p. 107-22) has these 
contents: Marcie protects herself from breast cancer, heart 
disease, and osteoporosis. Importance of soy throughout 
the world [especially East Asia]. Soy isofl avones. Risk for 
heart disease. Soy protein and blood lipid levels. Studies 
conducted on monkeys. Breast cancer risk. Prostate and 
other cancers. Osteoporosis. Other diseases. Jim’s diary. 
Practical implications. To sum up. What you can do: General 
prevention, tailored protection, disease reversal, Jim’s diary. 
See also p. 130, 141.
 Chapter 9, “Wonderful antioxidant, antiaging recipes.” 
Apple pancakes with soy fl our and soy milk. Apple soy 
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muffi ns. Apricot and pumpkin bread. Banana nut soy 
muffi ns. Blueberry soy muffi ns. Red pepper spaghetti 
[with tofu]. Vegetarian tacos [with TSP]. Sesame tofu stir-
fry. Vegetable tofu stir-fry. Sweet & sour tofu. Sloppy Joe 
surprise (with 1 cup TSP). Tofu sweet potato bake. Soy good 
chocolate pudding.
 Page 190: Healthy shopping includes soy milk.
 Pages 221-22. Genistein and daidzein: ½ to 1 ounce of 
soy protein daily. Address: 1. M.D., Prof. of Medicine and 
Clinical Nutrition, Univ. of Kentucky, Metabolic Research 
Group, 919 South Limestone St., Lexington, KY 40536; 2. 
MPH, PhD, Medical writer, Birmingham, Alabama.

1433. Attwood, Charles R. 1996. The great American milk 
myth. New Century Nutrition (Ithaca, New York) 2(5):6. 
May.

1434. DeAngelis, Lissa; Siple, Molly. 1996. Recipes for 
change: Gourmet wholefood cooking for health and vitality 
at menopause. New York, NY: Dutton Signet. A Div. of 
Penguin Books USA Inc. xvi + 400 p. May. Index. 25 cm. 
[34* ref]
• Summary: In the upper right corner of the front cover we 
read: “Feel great without hormone replacement therapy!” 
This is a book, with a natural foods and macrobiotic 
slant, about using foods in place of hormone therapy to 
help deal with nine problems that occur around the time 
menopause: Premenstrual syndrome, hot fl ashes, fatigue, 
heart palpitations, memory lapses, mood swings, irritability 
and depression, weight gain, waning interest in sexuality, 
hypothyroidism. All menu suggestions are divided into 
two choices: Vegetarian and non-vegetarian (but with 
many vegetarian dishes). Pages 4-5 note that science has 
found active ingredients in foods that promote good health 
during menopause. Soybeans and soy products are “rich in 
phytohormones... sometimes called phytoestrogens.” Four 
types of food are “off the menu” = should not be consumed: 
Refi ned sugars, caffeine and coffee, processed oils, and 
refi ned white fl our and refi ned grains. The subsection titled 
“Phytohormones” (p. 16) lists ten foods, including tofu and 
brown rice, as good sources. The benefi ts of phytohormones 
and soyfoods are also discussed in the section on “Breast 
cancer” (p. 55-56).
 Soy-related recipes include: Miso soup (p. 90). Bean 
basics (p. 120-23). Tofu teriyaki with vegetables (p. 123-
24). Tempeh, green beans, and carrots with mustard sauce 
(p. 132-33). Tempeh slices for sandwiches (p. 148-49). Tofu 
alfredo sauce (p. 303).
 The recipes also call for: Adzuki beans, almond butter 
and tahini, almond milk, kudzu, and plums (umeboshi). 
The last page is titled “About the authors.” Photos of Lissa 
DeAngelis and Molly Siple appear on the inside rear dust 
jacket. Address: 1. Private nutrition consultant, North 
Edison, New Jersey; former Assoc. Director of the Natural 

Gourmet Cookery School in New York City for 10 years; 2. 
Registered Dietitian, Los Angeles, California.

1435. Fallon, Sally W.; Enig, Mary G. 1996. How safe is 
soy? NewLife (New York, NY) 10(49):35-39. May.
• Summary: This is a partial reprint of an article that was 
originally published under the title “Soy products for 
dairy products? Not so fast.” in the Sept. 1995 issue of 
Health Freedom Newsletter (p. 12-20); this Newsletter 
is a publication of the National Health Federation, an 
independent nutrition organization, established in 1955 and 
based in Monrovia, California. Much of the pro-dairy content 
of the original article has been omitted is this reprint.
 This magazine, NewLife, is published by the Serenity 
Health Organization of New York City. A misty red-and-
yellow illustration of Swami Satchidananda’s face appears 
on the cover, commemorating his arrival in the United States 
30 years ago.
 In the next few issues of this magazine, the editors 
admitted that it was reprinted without footnotes and without 
the knowledge of the authors. Many letters to the editor, pro 
and con, were published, as was a letter from Fallon and 
Enig (June 7). Talk with Sam Weinreb of Local Tofu in West 
Nyack, New York. 1996. May 27. Sam sent this article. Gary 
Null now has four of his researchers working on a rebuttal. 
Address: 1. M.A.; 2. PhD.

1436. Fukutake, M.; Takahashi, M.; Ishida, K.; Kawamura, 
H.; Sugimura, T.; Wakabayashi, K. 1996. Quantifi cation of 
genistein and genistin in soybeans and soybean products. 
Food and Chemical Toxicology 34(5):457-461. May. [28 ref]
• Summary: Discusses the levels of genistein and genistin in: 
Soybeans, soy nuts, soy powder (“made by grinding heated 
soy nuts”), soymilk, tofu, miso, natto, and soy sauce.
 “Amounts of genistein and genistin in soybeans, soy 
nuts and soy powder were in the range of 4.6 to 18.2 and 
200.6 to 968.1 microgram/g food, respectively. The values 
for soy milk and tofu (bean curd) were 1.9 to 13.9 and 
94.8 to 137.7 microgram/g food, respectively. Levels of 
isofl avones in fermented soybean products: miso (bean 
paste) and natto (fermented soybeans), were 38.5 to 
229.1 microgram/g food for genistein and 71.7 to 492.8 
microgram/g food for genistin. Thus, the level of genistein in 
the fermented soybean products was higher than in soy beans 
and soybean products such as soy milk and tofu. From these 
observations, it is suggested that the beta-glycosyl bond of 
genistin is cleaved to produce genistein by microbes during 
fermentation to yield miso and natto. Soy sauce was also 
found to contain both isofl avones, but at levels lower than in 
miso and natto. On the basis of these data for average annual 
consumption of soybeans and related products, daily intake 
of genistein and genistin by the Japanese is calculated to be 
1.5-4.1 and 6.3-8.3 mg/person, respectively. These levels are 
much higher than those for Americans or Western Europeans, 
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whose mortality rates for breast, colon and prostate 
cancers are greater than the Japanese.” Address: 1-3,5-6. 
Biochemistry Div., National Cancer Center Research Inst., 
1-1 Tsukiji, 5-chome, Chuo-ku, Tokyo 104; 1,4. Tsumura & 
Co., 3586 Yoshiwara, Ami-cho, Inashiki-gun, Ibaraki 300-11. 
All: Japan.

1437. Gates, Jeffrey. 1996. Ulcers: When eating right is not 
enough. New Century Nutrition (Ithaca, New York) 2(5):5. 
May.
• Summary: More than half of all 60 year olds are playing 
host to the little spiral shaped bacteria named Helicobacter 
pylori, which are responsible for a large proportion of peptic 
ulcers. These bacteria impair the ability of the mucosa–the 
protective lining in the stomach–to defend the stomach 
against attack by acid normally present there. This discovery 
was made in 1992 by Dr. R.E. Cater in the journal Medical 
Hypotheses, who suggested that this same bacterium is also 
responsible for “low stomach acid.” It can reduce basal 
gastric acid secretion by almost 80%. Many vitamins and 
minerals are not absorbed well by people with low stomach 
acid. Minerals in particular, such as zinc, magnesium, iron, 
and calcium are usually “wrapped up” (chelated) so tightly in 
food that it takes some acid to “free them up” for absorption. 
Fortunately treatment for H. pylori is relatively simple and 
effective: a brief one or two week course of antibiotics 
or Pepto-Bismol. One must then restore the “good” 
gastrointestinal tract bacteria using live yogurt. Address: Dr., 
D.H.Sc.

1438. Product Name:  Soy Sprout Powder.
Manufacturer’s Name:  Growth Technology.
Manufacturer’s Address:  Mfg.: Denver, Colorado. 
Headquarters: 1949 East Sunshine, Suite 2-100, Springfi eld, 
Missouri 65804.  Phone: 417-882-9604.
Date of Introduction:  1996 May.
Ingredients:  Organically grown soy sprouts dried at low 
temperature.
Wt/Vol., Packaging, Price:  50 kg box.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with (call from) 
Rocky Sutton, owner. 1996. Sept. 27. This product was 
introduced in May 1996. The 100,000 square foot soy 
sprouting facility is in a suburb of Denver, Colorado. For 
details, see Interview.

1439. Knight, D.C.; Eden, John A. 1996. A review of the 
clinical effects of phytoestrogens. Obstetrics and Gynecology
87(5 Part 2):897-904. *
• Summary: Conclusion: This review suggests that 
phytoestrogens are among the dietary factors affording 
protection against cancer and heart disease in vegetarians. 
Address: Royal Hospital for Women, Paddington, NSW 
2021, Australia.

1440. Kris-Etherton, Penny; Jonnalagadda, Satya S. 1996. 
The role of soybean oil in diets that reduce cardiovascular 
disease risk. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 4(2):1, 6. Spring. [8 ref]
• Summary: This article begins: “Contemporary dietary 
guidelines recommend that Americans reduce total fat and 
saturated fat (SFA [saturated fatty acids]) to <30 percent and 
<10 percent of calories, respectively, to reduce the risk of 
major chronic diseases. A reduction in SFA is recommended 
to decrease plasma total cholesterol (TC) and low density 
lipoprotein cholesterol (LDL-C) levels to lower the risk of 
coronary heart disease (CHD) which is the leading cause of 
death in the United States. The major sources of SFA in the 
diet are meat, poultry, fi sh and dairy products contributing 
about 60 percent of total intake. Fats and oils contribute 
approximately 10 percent to the intake of SFA (1).
 “All dietary fats are comprised of a mixture of fatty 
acids, although many contain a high proportion of a 
specifi c fatty acid. In general, vegetable fats that are liquid 
at room temperature such as soybean oil are low in SFA 
and high in unsaturated fatty acids. Soybean oil is a rich 
source of polyunsaturated fatty acids (PUFA), specifi cally, 
linoleic acid. Moreover, soybean oil is high in linolenic 
acid compared with saffl ower, corn and olive oil. The 
monounsaturated fatty acid (MUFA) content of soybean oil 
is intermediate to olive and canola oil. These compositional 
attributes have accounted for the growing popularity of 
soybean oil in the American diet.” Address: 1. Prof. of 
Nutrition; 2. Postdoctoral Research Assoc. Both: Penn State 
Univ., Pennsylvania.

1441. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Disease-
fi ghting benefi ts may change the image of the once-lowly 
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written: 
“Unlocking the secrets of soy,” with four large color photos. 
The article begins: “What a difference a couple of decades 
make.” Twenty or 30 years ago, most foodservice operators 
and consumers used soy with hesitation, sometimes scornful 
comments. “Today, however, the once-maligned soy protein 
has a much better image, thanks to a fast-mounting stack 
of research data suggesting it may help prevent and treat 
high blood cholesterol, cancer, osteoporosis, and symptoms 
of menopause.” And this good news has begun to reach 
health and nutrition professionals. With better products on 
the market, “soyfoods marketers may soon be dealing with 
a new generation of mainstream consumers who–far from 
spurning soy-based products–actively seek them out.
 “Much of the current soy research is focused on 
isofl avones, a unique class of phytoestrogens or plant 
hormones found primarily in soy protein.” The main soy 
isofl avone is genistein. Now soyfoods manufacturers 
are starting to take isofl avone content into consideration 
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when they formulate, label, and promote their products. 
The isofl avone content of unprocessed soybeans can vary 
considerably among varieties, years, and place of harvest. 
Heat treatment does not appear to signifi cantly reduce 
isofl avone content, but an alcohol wash (used with most soy 
protein concentrates and isolated soy proteins) removes most 
isofl avones in the product. The well-known Supro brand 
of isolated soy proteins are not subject to an alcohol wash, 
which helps preserve their isofl avone content.
 Rick McKelvey, president of the Soyfoods Association 
of America, has attended the American Dietetic Association 
show for the past two years. Last year, most of the questions 
he heard were: “What is this soy stuff that I’m hearing 
about?” This year’s questions concerned the level of 
isofl avones in specifi c products. “This shows how far we’ve 
come in the bast year,” he observes.
 ADM, which could easily extract isofl avones from 
soybeans and sell them has decided not to do so. Jerry 
Weigel, PhD, who is ADM’s vice president of corporate 
nutrition and regulatory affairs thinks it is probably not 
legal to sell isofl avones because they do not have GRAS 
(Generally Recognized as Safe) status or food additive 
status. Few soyfoods marketers are presently publicizing the 
isofl avone or genistein content of their products or making 
specifi c health or disease-prevention claims.
 William Helferich, PhD, an associate professor at 
Michigan State University’s Department of Food Science and 
Human Nutrition, has been studying dietary phytoestrogens 
in laboratory animals for 3 years. He has found that 
“genistein can stimulate estrogen-responsive breast cancer-
cell growth in cultured cells and in animals implanted with 
these cells. He believes that women at risk for estrogen-
dependent forms of breast cancer should not consume high 
levels of phytoestrogens.” Most researchers are concerned 
about consumers taking isofl avone supplements or pills. Yet 
such products are now on the market and they acknowledge 
that some consumers will be attracted to them, instead of 
simply increasing the level of soyfoods in their diet, eating 
a healthful, balanced diet, and living and healthy lifestyle. 
Photos show: A jar of Morningstar Farms Roasted Soy Butter 
(soynut butter) which will be introduced this spring. Jan 
Remak, president of marketing for Vitasoy U.S.A.
 One sidebar, titled “Probing the soy/health connection,” 
discusses the research of Dr. James Anderson and Mark 
Messina, PhD. “Scientists theorize that phytoestrogens in 
soy might help compensate for the loss of hormonal estrogen 
women experience at menopause.”
 Another sidebar, “Boom times for the bean,” notes 
that starting soon after the research study by Dr. James 
Anderson was published in August 1995, many soyfoods 
companies experienced a substantial increase in sales. Peter 
Golbitz notes that “After years of steady 10% to 15% annual 
growth, soyfood sales have soared by about 30% in the 
past year... Many marketers of meat and dairy analogs are 

reporting sales increases of more than 100%.” A 1995 study 
by the Soyfoods Association of America found that 75% of 
Americans have heard of tofu, 55% of soymilk, and 50% of 
soy burgers. Golbitz adds that in Australia, where soymilk 
based on soy protein isolates is widely available, per capita 
soymilk consumption is at least three times what it is in the 
USA. Vitasoy has adopted a niche-market approach to selling 
its soymilk; it adjusts the amount beany taste according to 
the taste preferences of each market. Address: Senior Editor.

1442. Messina, Mark; Messina, Virginia. 1996. The 
dietitian’s guide to vegetarian diets: Issues and applications. 
Gaithersberg, Maryland: Aspen Publishers, Inc. xi + 511 p. 
Index. 24 cm. [1939 ref]
• Summary: Contents: Preface. Acknowledgments. Part 
I: An overview of vegetarian diet. 1. Demographics and 
defi nitions: History of vegetarianism, profi le of vegetarians, 
types of vegetarian diets. 2. Health consequences of 
vegetarian diets: Differences in dietary components of 
vegetarian and nonvegetarian diets, cardiovascular disease, 
hypertension, cancer, diabetes, obesity, kidney disease, renal 
stones, gallstones, diverticular disease, other conditions, the 
dairy connection, phytochemicals, conclusion.
 Part II: Vegetarian nutrition. 3. Protein: A historical 
perspective on protein, protein requirements, vegetarian 
diets and protein digestibility, assessing protein quality, plant 
proteins and nitrogen balance, protein complementarity, 
conclusion. 4. Calcium: Osteoporosis, calcium and 
osteoporosis, calcium absorption and the RDA, calcium 
excretion, bone health of vegetarians, meeting the calcium 
RDA on plant-based diets, plant sources of calcium, other 
factors that affect bone health/fracture rate, conclusion. 
5. Minerals: Iron, zinc, selenium, copper, magnesium, 
phosphorus, manganese, iodine, sodium, chloride, potassium, 
fl uoride, chromium, molybdenum. 6. Vitamins: Vitamin B12 
(cobalamin), ribofl avin, vitamin D, vitamin B6, vitamin B1 
(thiamin), niacin, folate, biotin, pantothenic acid, vitamin 
C (ascorbic acid), vitamin A, vitamin E, vitamin K. 7. Food 
guides for vegetarians: A history of food guides, developing 
food guides for vegetarians, vegetarian food guides, 
appendix 7-A–food guides for vegetarians (food guide for 
lacto-ovo vegetarians and vegans, the 1-2-3-4-5 vegetarian 
food guide, American Dietetic Association’s vegetarian food 
guide, the vegetarian food pyramid, the vegetarian food 
pyramid, macrobiotic food guide).
 Part III: Vegetarian diets throughout the life cycle. 8. 
Pregnancy and lactation: Weight gain and calorie needs in 
pregnancy, weight gain in pregnant vegetarians, meeting 
nutrient needs of pregnancy on a vegetarian diet, meal-
planning guidelines, adolescent pregnancy, potential 
complications of pregnancy, common conditions of 
pregnancy, vegetarians and lactation, appendix 8-A–food 
guides for pregnant and breast feeding vegetarians (food 
guide I, food guide II). 9. Vegetarian diets in infancy: 
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Growth in vegetarian infants, vegetarian diets during the 
fi rst six months of infancy, solid foods for vegetarian infants, 
comparison of sample menu plans for 9-month old vegan 
and omnivore infants, potential concerns in infant feeding, 
macrobiotic diets in infancy, fatty acids in the diet of 
vegetarian infants, conclusion. 10. Preschool and school-age 
children: Growth of vegetarian children, diets of vegetarian 
children, protein, fat, calcium, vitamin D, vitamin B12, iron, 
zinc, guidelines for meal planning for vegetarian children, 
milk in the diets of vegetarian children, counseling parents of 
vegetarian children, vegetarian diets for school-age children, 
school lunch, bag lunch, appendix 10-A–meal-planning 
guidelines for children (other food guides). 11. Vegetarian 
diets for adolescents: Growth of vegetarian adolescents, 
nutrient needs of vegetarian adolescents, meal-planning 
guidelines for vegetarian adolescents, eating disorders. 12. 
Vegetarian diets for older people: Dietary status of older 
vegetarians, nutrient needs of older vegetarians, meal 
planning for older people.
 Part IV: Practical applications for counseling 
vegetarians. 13. Counseling vegetarian clients: Dietary 
assessment, counseling clients to plan menus based on 
vegetarian food guides, vegetarian diets as dietary therapy, 
reducing fat in vegetarian diets, reducing food costs on 
vegetarian diets. 14. Diabetes: Diet therapy for diabetes, 
vegetarians and diabetes, the diabetic exchange lists, 
appendix 14-A–exchange lists for meal planning. 15. 
Vegetarian diets for athletes: Vegetarian diets and athletic 
performance, nutrition needs of athletes, risks of amenorrhea 
in female vegetarians and female vegetarian athletes. 16. 
Vegetarian food preparation: Preparing grains, preparing 
beans, using tofu, using textured vegetable protein, using egg 
substitutes, cooking with sweeteners.
 Glossary of vegetarian foods. Resources on vegetarian 
diet: Vegetarian resources for dietitians, resources for 
vegetarian clients, on-line services, mail-order vegetarian 
foods.
 Appendixes. A. Fiber, cholesterol, and macronutrient 
intakes of adult vegetarians and nonvegetarians. B. Lipid 
levels in adult vegetarians and nonvegetarians. C. Blood 
pressure of adult vegetarians and nonvegetarians. D. 
Anthropometric data of female adult vegetarians and 
nonvegetarians. E. Anthropometric data of male adult 
vegetarians and nonvegetarians. F. Intake ratios of N-6 to 
N-3 fatty acids on vegetarian and non-vegetarian diets. 
G. Protein, calcium, phosphorus, sodium and potassium 
intakes of adult vegetarians and nonvegetarians. H. Iron 
intake and status of vegetarians and nonvegetarians. I. 
Mineral intake of adult vegetarians and nonvegetarians. 
J. Water soluble vitamin intake of adult vegetarians and 
nonvegetarians. K. Fat soluble vitamin intake of adult 
vegetarians and nonvegetarians. L. Fiber, cholesterol, and 
macronutrient intakes of vegetarian and nonvegetarian 
school-age children and teenagers. M. Water soluble 

vitamin intakes of vegetarian and nonvegetarian school-
aged children and teenagers. N. Fat soluble vitamin intake 
of vegetarian and nonvegetarian school-aged children and 
teenagers. O. Mineral intake of vegetarian and nonvegetarian 
school-aged children and teenagers. P. Fiber, cholesterol, 
and macronutrient intakes of elderly vegetarians and 
nonvegetarians. Q. Water soluble vitamin intake of elderly 
vegetarians and nonvegetarians. R. Mineral intake of elderly 
vegetarians and nonvegetarians.
 The information on vitamin K is excellent and extensive 
(despite one small error): Table 6-12 (p. 197) gives the 
vitamin K content of selected foods. The content of soybean 
oil is 77 micrograms per tablespoon (not milligrams as 
stated). Other rich sources are (per ½ cup cooked): Lentils 
(261 mcg), kale (179 mcg), spinach (141), broccoli (119). 
The source of these statistics is: USDA Provisional table on 
vitamin K content of foods. 1994. Hyattsville, Maryland: 
USDA.
 Index listings for individual soyfoods: Tofu: p. 38-82, 
392. Tempeh: p. 391. Soymilk: p. 214-15, 284-85, 391. 
Miso: p. 389. Soy cheese, soy fl our, soy yogurt, soybeans, 
soynuts, Take Care (fortifi ed soy protein beverage sold in 
powdered form), tamari: p. 391 (Glossary of vegetarian 
foods). Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

1443. Messina, Mark. 1996. Thoughts on dietary fat–
Requirements and optimal amounts. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 4(2):1, 6. 
Spring. [3 ref]
• Summary: “The requirement for dietary fat is based on the 
need for two essential fatty acids–linoleic acid and linolenic 
acid. Most people, except those on very low fat diets, will 
have no problem meeting the biological requirement for 
linoleic acid. There have been some concerns, however, that 
the prevalence of essential fatty acid ‘insuffi ciency’ is higher 
than previously thought (see Anne Patterson’s article, this 
issue). The biological requirement for alpha-linolenic acid is 
considerably lower than for linoleic acid, but this fatty acid is 
much less abundant in foods. Soybean oil and soyfoods are 
very good sources of this fatty acid.
 “The recommended amount of total fat in the diet 
continues to draw much attention. The National Cholesterol 
Education Program (NCEP) recommends that everyone over 
the age of 2 consume diets containing less than or equal 
to 30 percent fat. The World Health Organization (WHO) 
recommends that adults consume diets that are at a minimum 
15 percent total fat, and at a maximum 30 percent and 35 
percent fat for sedentary and active individuals, respectively 
(1). No specifi c recommendations were issued for children 
by the WHO.
 “Very low fat (10 percent) diets have been used 
successfully in the treatment of cardiovascular disease 
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(CVD), but such diets are unlikely to be necessary for 
substantially reducing CVD in the generally healthy 
population (2). While there is little concern about the 
consumption of low fat diets by adults, the same can not 
be said for children. Some have argued against children 
consuming low fat diets for the following reasons (1) the 
fatty streaks that occur in all young people do not develop 
into plaques until puberty and later and are therefore 
clinically unnecessary to reduce CVD (2) data showing 
that dietary behavior adopted during childhood carries over 
into later years are lacking and (3) low fat diets may hinder 
growth and development (3).
 “Evidence in support of the adverse effects of low fat 
diets is weak to say the least, but some restrictive diets have 
led to growth failure. What then might be considered an 
appropriate goal for the fat content of diets consumed by 
children? Certainly, it is important for children to consume 
ample amounts of fruits and vegetables, and other fi ber rich 
plant foods. But because of their high energy needs and small 
eating capacity, the regular use of calorically dense foods 
such as nuts, seeds, whole dairy products, oils, etc, should 
not be discouraged. A diet that includes these foods should 
provide a diet moderate in fat; adequate in calories, fi ber and 
nutrients; and rich in phytochemicals.” Address: PhD.

1444. Messina, Mark; Messina, Virginia. 1996. Vitamin K 
(Document part). In: M. Messina and V. Messina. 1996. 
The Dietitian’s Guide to Vegetarian Diets: Issues and 
Applications. Gaithersberg, Maryland: Aspen Publishers, Inc. 
xi + 511 p. See p. 195-98. [10 ref]
• Summary: “Compounds with vitamin K activity are 
essential for the formation of prothrombin and at least fi ve 
other proteins involved in the regulation of blood clotting. 
Vitamin K defi ciency results in defective coagulation. 
Vitamin K is also required for the synthesis of other proteins 
found in plasma, bone, and kidney. There are two different 
forms of vitamin K: phyloquinone (vitamin K-1), which is 
the only form found in plants, and menaquinone (vitamin 
K-2), which is made by bacteria. Animal foods contain both 
types of vitamin K.” Vitamin K defi ciency in adults is rare.
 The information on vitamin K is excellent and extensive 
(despite one small error): Table 6-12 (p. 197) gives the 
vitamin K content of selected foods. The content of soybean 
oil is 77 micrograms per tablespoon (not milligrams as 
stated). Other rich sources are (per ½ cup cooked): Lentils 
(261 mcg), kale (179 mcg), spinach (141), broccoli (119). 
The source of these statistics is: USDA Provisional table on 
vitamin K content of foods. 1994. Hyattsville, Maryland: 
USDA. Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

1445. Messina, Mark; Messina, Virginia. 1996. Vitamin E 
(Document part). In: M. Messina and V. Messina. 1996. 

The Dietitian’s Guide to Vegetarian Diets: Issues and 
Applications. Gaithersberg, Maryland: Aspen Publishers, Inc. 
xi + 511 p. See p. 194-96. [10 ref]
• Summary: Not until 1968 was vitamin E formally 
recognized as an essential nutrient by the National Research 
Council. Vitamin E defi ciency is rare; in adults it may take 
5 to 10 years of poor absorption for defi ciency symptoms, 
which are primarily neurologic, to appear.
 “The RDA of vitamin E is expressed in terms of 
milligrams of -tocopherol equivalents (TEs). Adult men and 
women need 10 and 8 mg of TEs per day respectively." Two 
main forms of vitamin E are found in foods: tocopherol and 
tocotrienols. Within each of these two main forms, there are 
four types, each with different amounts of vitamin E activity. 
The most active form of vitamin E is alpha tocopherol; this 
is the form against which all other forms are measured. The 
relative vitamin E activity of the main forms of vitamin 
E are: -tocopherol = 100%. Beta-tcopherol = 25-50%. 
gamma-tcopherol = 10-35%. -tocotrienol = 30%.
 The main and best understood function of vitamin E is 
as an antioxidant. Vitamin E is found in cellular membranes 
in association with polyunsaturated fatty acids (PUFA). 
Vitamin E traps free radicals, thereby preventing the 
oxidation of the PUFA, which are susceptible to oxidation. 
Increased amounts of free radicals are associated with many 
diseases, especially heart disease and cancer. Recent large 
studies have found that people who consumed the largest 
amounts of vitamin E had about a 33% reduced risk of 
coronary heart disease. Most studies show that vegetarians 
consume about 50% to 100% more vitamin E than non-
vegetarians (omnivores). However vegetarians also need 
more vitamin E because of their larger intakes of PUFA.
 Foods that are high in PUFA are also high in vitamin 
E. Thus unrefi ned vegetable oils are rich sources, but many 
commercial (refi ned) oils, such as soybean oil, corn oil, and 
rapeseed oil have excessive amounts of PUFA relative to 
their vitamin E content.
 Good sources of vitamin E are: Sunfl ower seeds 8.9 
mg/2 tablespoons. Peanut butter 6.0 mg/2 tablespoons. Sweet 
potato 5.2 mg/half-cup cooked. Soybeans 1.6 mg/½ cup. 
Soybean oil 1.5 mg. Address: 1. PhD; 2. MPH, RD. Both: 
Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

1446. Messina, Virginia; Messina, Mark. 1996. The 
vegetarian way: Total health for you and your family. New 
York, NY: Crown Trade Paperbacks (A member of Random 
House's Crown Publishing Group). ix + 390 p. Index. 24 cm. 
[700 ref]
• Summary: An outstanding book–one of the best ever 
seen on vegetarian nutrition. At the start of each chapter is 
at least one quotation (some ancient, some contemporary) 
concerning vegetarianism. Contents: Acknowledgments. 
Introduction. Author’s note. Part I: Vegetarian basics. 1. 
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Vegetarianism through the ages. 2. Defi ning vegetarianism. 
3. The world’s healthiest diet: Vegetarians have lower rates 
of heart disease, cancer, high blood pressure (hypertension), 
diabetes, obesity, kidney disease, kidney stones, gallstones, 
diverticular disease, other conditions (arthritis, multiple 
sclerosis, dementia, constipation and hemorrhoids), the 
dairy connection (dairy products as a risk factor in diabetes, 
ovarian cancer, colic, contaminants, milk intolerance, 
anemia, vitamin D toxicity, galactose and heart disease, 
galactose and cataracts). 4. More reasons to go meatless: A 
vegetarian diet is an earth-friendly diet (ecology), feeding 
a hungry world, choosing a more humane diet, why go 
meatless? 5. The politics of diet.
 Part II: Vegetarian nutrition. 6. Protein in vegetarian 
diets. 7. Meeting calcium needs on a plant-based diet. 8. 
Vitamins in vegetarian diets. 9. Minerals in vegetarian diets.
 Part III: Vegetarian diets through the life cycle and 
for special needs. 10. Guidelines for meal planning. 11. 
Pregnancy and breast-feeding. 12. Right from the start: 
Feeding vegetarian infants. 13. Vegetarian children. 14. 
Vegetarian nutrition for teenagers. 15. The older vegetarian. 
16. The vegetarian diabetic. 17. Weight control vegetarian-
style. 18. The vegetarian athlete.
 Part IV: Living the vegetarian life. 19. The vegetarian 
traveler. 20. Vegetarian lifestyle. 21. Making the transition: A 
plan in nine steps.
 Part V: The vegetarian kitchen. 22. Tips for planning 
fast and easy vegetarian meals. 23. Stocking the pantry. 24. 
Getting started with vegetarian cooking.
 Recipes. Resources for vegetarians. References. 
Address: 1. PhD, formerly with the National Cancer 
Institute’s Diet and Cancer branch; 2. MPH, RD.

1447. New Century Nutrition (Ithaca, New York). 1996. 
China report: Stomach cancer. 2(5):8. May.
• Summary: Though most cancer rates in China are very 
low, stomach cancer is a glaring exception. Chinese have 
almost 14 times the rate of stomach cancer as people in the 
USA. Three main factors appear to be responsible: preserved 
vegetables, stomach bacterial infections (especially from 
Helicobacter pylori) and low blood levels of certain 
antioxidant nutrients.
 Note: For years ulcers were thought to be caused by 
stress or a bad diet. Then in 1982 two Australian physicians 
identifi ed a bacterium called Helicobacter pylori, now 
acknowledged as a cause of chronic gastritis and a factor in 
the development of peptic ulcers. This discovery that bacteria 
are involved in most peptic ulcers–and that ulcers can thus 
be cured with most antibiotics–has been one of the most 
impressive recent advances in medicine. In fact, ulcers may 
be contagious, but apparently they aren’t easily transmitted.

1448. Nutraceuticals International. 1996. Novartis: a major 
new player in nutrition market. 1(1):10. May.

1449. Patterson, Anne G. 1996. Are we getting enough 
essential fatty acids? Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 4(2):2. Spring. [4 ref]
• Summary: Neither linoleic acid nor linolenic acid can 
be produced by animals. Humans depend on the presence 
of these essential fatty acids in the diet. Address: R.D., 
Farmington, Illinois.

1450. Pinkerton, Wendy Feik. 1996. The next therapy for 
osteoporosis? Soybean Monitor. May.
• Summary: Research funded by checkoff dollars from the 
University of Illinois at Chicago (UIC) “examined whether 
soybean protein isolate, a highly concentrated form of 
soy protein, would prevent bone loss induced by ovarian 
hormone defi ciency in a group of laboratory rats.” The rats 
fed this soy protein had a higher rate of bone turnover, and 
bone formation exceeded bone resorption.

1451. Raymond, Jennifer. 1996. The peaceful palate: Fine 
vegetarian cuisine. Revised ed. Calistoga, California: Heart 
& Soul Publications. 159 p. Illust. Index. 28 cm. [5 ref]
• Summary: A vegan cookbook, with a substantial section 
on vegan nutrition. Contains 11 tofu recipes and 1 recipe for 
tempeh sandwich.
 Contents: Acknowledgements. Introduction (most 
Americans eat too much protein and far to much fat). 
Choosing food for optimum health. Protein. Calcium. Protein 
myths and facts. Putting fat in its place. Cutting the fat. 
Dairy products and eggs (why each is cruel to animals; soy 
and rice milks are excellent alternatives to cow’s milk; tofu 
can be scrambled in place of eggs. Five good books about 
factory farming. Contact information for three organizations 
“working to end the horrors of factory farming”). A note 
about sweeteners. Cooking dried beans. Equipping your 
kitchen. Stocking your pantry for healthful eating. What 
to eat when you don’t eat meat. Foods which may be new 
to you [glossary] (includes aseptically packaged tofu, 
barley malt, low-sodium soy sauce, mirin, miso, Nayonaise 
{eggless, dairyless, cholesterol-free mayonnaise}, non-
dairy frozen dessert, non-dairy yogurt, reduced-fat tofu, 
rice milk, rice syrup, seitan, silken tofu, soy milk, Spectrum 
Natural Spread {similar to soft margarine but made without 
hydrogenated fats}, tempeh, textured vegetable protein 
{TVP}).
 “Until he extends the circle of his compassion to all 
living things, man will not himself fi nd peace”–Albert 
Schweitzer.
 Recipes: Breakfasts. Breads. Sandwiches. Salads & 
salad dressings, etc. A portrait photo (p. 159) shows Jennifer 
Raymond. “She works as a chef and nutrition specialist 
with Dean Ornish, M.D. in his ‘Open your heart program,’ 
teaching patients how a delicious, easily prepared vegetarian 
diet can reverse heart disease.” “Her fi rst cookbook, The Best 
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of Jenny’s Kitchen, was published by Avon books in 1981 
and was followed closely by her television series Cooking 
Naturally! Jennifer lives in Calistoga, California, with her 
husband Stephen Avis and their fi ve dogs.”
 The tofu and tempeh recipes are: Scrambled tofu (p. 27). 
Missing egg sandwich (p. 42). Tempeh salad sandwich (p. 
44). Tofu, lettuce & tomato sandwich (TLT, p. 45). Broiled 
tofu (p. 48). Pasta with creamy tofu (p. 109). Lasagna (with 
tofu, p. 113). Tofu burgers (p. 125). Tofu croquettes (p. 126). 
Tofu pot pie (p. 127). Tofu cream frosting (p. 148). Tofu 
cheesecake (p. 150).
 Talk with Jennifer Raymond. 1996. May 30. The new 
enlarged edition was available on 2 May 1996. There are 
new recipes and with each recipe is a nutritional analysis. 
The book is still available from the author, as well as 
nationwide because it is distributed by The Book Publishing 
Company in Summertown, Tennessee. She is now working 
closely with Dr. Dean Ornish, and adds: “He is at the center 
of where things are happening related to vegetarianism, diet, 
and health. His work has had a more profound impact on the 
way that the medical profession and people in general view 
vegetarianism than that of almost any other person. It has 
allowed vegetarianism to turn a really big corner.” Address: 
1418 Cedar St., Calistoga, California 94515. Phone: 707-
942-2180.

1452. Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease: September 15-18, 
1996. Brussels Conference Center, Brussels–Belgium. 1996. 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 23 p. 30 cm.
• Summary: The cover of this attractive booklet has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Invitation from 
the chairperson. The Second International Symposium 
On the Role of Soy in Preventing and Treating Chronic 
Disease: agenda. Satellite Symposium: agenda. Important 
deadlines and addresses. Instructions for abstracts. General 
information. Introducing Belgium and Brussels. Registration. 
Hotel accommodation. Social program. Symposium 
registration form. Hotel accommodation form. Social 
program form.
 This symposium is being organized by Mark Messina, 
PhD (Chairman, USA), Roger Leysen, PhD (Secretary, 
Belgium), and Koen Descheemaeker, PhD (Scientifi c 
coordinator, Belgium). The international scientifi c advisory 
board consists of 12 members: Herman Adlercreutz, M.D. 
(Finland); Guiseppe D’Amico, M.D. (Italy); Stephen Barnes, 
PhD (USA); John Erdman, PhD (USA); Bernard Guy-Grand, 
M.D. (France); Takemichi Kanazawa, M.D. (Japan); Jean-
Michel Lecerf, M.D. (France); Erik Muls, M.D. (Belgium); 
Marcel Roberfroid, PhD (Belgium); Risto Santti, M.D. 
(Finland); Cesare Sirtori, M.D. (Italy); Kurt Widhalm, M.D. 
(Austria).

 Tentative agenda: Sunday, Sept. 15. Welcome 
and opening remarks. Overview of diet and cancer. 
Biotechnology of the soybean. Monday, Sept. 16. Soy and 
kidney function. Soy and bone health. Soy and heart disease: 
Hypocholesterolemic effects of soy (basic, mechanisms). 
Tuesday, Sept. 17. Soy and heart disease: Effects of 
independent cholesterol reduction. Soy and cancer: Animal 
studies, soybean anticarcinogens / anticancer mechanisms. 
Wednesday, Sept. 18. Soy and cancer: Human studies. 
Hormonal effects of soy.
 Satellite symposium: A special satellite symposium 
will be held on Thursday, September 19, at the Sheraton 
Hotel, Place Rogier, Brussels; it will focus on two areas. The 
morning session on “Current understanding of soy and infant 
health” has been organized to better understand the effects 
of soy protein formula in infants and soyfoods in infants 
and young children–with particular emphasis on soybean 
isofl avones. The afternoon session on “Soybean isofl avones: 
measurement, levels in foods, and pharmacokinetics,” 
will focus on isofl avone absorption and metabolism, and 
methodology for quantifying isofl avones in food and 
biological matrices.
 The cost of both symposia, including lunches but not 
hotel accommodations, for a non-student paid before Aug. 1 
is about $439.
 Sponsors contributing more than $15,000: Alpro 
natural soyfoods, American Soybean Association, Protein 
Technologies International, Nebraska Soybean Board, Sojaxa 
(The French Association for Soyfoods Promotion–Active 
members: Alpro, Nutrition et Soja, Sojasun, Sojinal), U.S. 
Foreign Agricultural Service, United Soybean Board, Ohio 
Soybean Board, Central Soya, ADM, Wyeth Nutrition 
International, Indiana Soybean Development Council.
 Other sponsors: Illinois Soybean Association and 
Illinois Soybean Program Operating Board, American 
Institute for Cancer Research, Monsanto Company, Ontario 
Soybean Growers’ Marketing Board, Soyfoods Association 
of America, Minnesota Soybean Research and Promotion 
Council, Iowa Soybean Promotion Board, Michigan Soybean 
Promotion Committee, Indiana Soybean Development 
Council, Morinaga Nutritional Foods, Inc., and Functional 
Foods for Health Program. Address: Brussels, Belgium.

1453. Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board). 1996. Dietitian seminar. 4(2):5. Spring.
• Summary: “Last year, over 1000 registered dietitians from 
across the country attended ‘The Soy Connection Dietitian 
Seminars.’... Join your colleagues and The Soy Connection 
team of seminar leaders as they share their knowledge of 
soy’s effect on major health concerns such as: heart disease, 
cancer, cholesterol levels, osteoporosis and diabetes. Enjoy 
yourself as you experience fi rst hand, new and innovative 
soy recipes and cooking techniques. Learn where these 
products are available as you visit with soyfood suppliers.”
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1454. Messina, Mark J. 1996. The health benefi ts of 
phytoestrogens in soybeans are increasingly unclear. 
Many uses are being patented and confl icts of interest are 
increasing (Interview). SoyaScan Notes. June 4. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: At the soy symposium in Brussels, many 
researchers will be presenting new data as well as some 
published papers. Mark is not at all sure about how people 
will feel when the symposium is over about “The wonders 
of soy”; the very positive sound bites that some people are 
hoping for may not be there. But certainly from an academic 
perspective it should be quite interesting and stimulating. 
Already some confl icts among the papers are emerging.
 Times are changing in the world of science that seeks 
the truth. Scientists are much quicker to get patents these 
days, and phytoestrogens are quite patentable. There are 
now a number of similar or confl icting patents. Two or three 
people and companies have patents on using genistein to 
treat osteoporosis. The patents are on the use, but Mark 
cannot see how they will be of practical value. For example, 
Mark was told that Tufts University has a patent on use of 
isofl avones for a wide range of conditions, such as heart 
disease, osteoporosis, etc. Steve Barnes may have one for 
osteoporosis.
 The people at Bowman Gray School of Medicine, Wake 
Forest University (in North Carolina), think–based on their 
monkey study–that it is the isofl avones in soybeans that 
lower blood cholesterol, not soy protein. But this is not new; 
during the 1970s, isofl avones were used to lower cholesterol 
in rats. So Mark found it very surprising that anyone could 
get a patent on isofl avones lowering cholesterol, because it is 
already in the literature and is not a “discovery.”
 Mark fi nds the whole area quite confusing, but it is clear 
that when a scientist is fi nancially invested in something, 
it becomes increasingly diffi cult to accept information that 
confl icts with or might hurt that fi nancial interest. Mark 
feels it is a confl ict of interest for a person who teaches 
about nutrition to also become fi nancially involved in 
commercial food-related products. It is hard enough being 
a consultant and having to deal with negative data about the 
health benefi ts of soy. Mark has an upbeat “infomercial” 
presentation that he can give where people run out of the 
room and drink soymilk, or he can give a presentation 
to academics which includes confl icting information. A 
consultant who presents a balanced picture, including 
confl icting information, is not likely to be asked to speak 
again. Mark has come to believe that it is their ties to 
products or money which prevents some people in the fi eld 
from being as open minded as Mark thinks they should be 
about some issues. So we will fi nd it increasingly diffi cult to 
do good science which simply seeks the truth.
 Mark feels that the data showing that soy reduces breast 
cancer risk is pretty minimal, at best. The prostate cancer 

data is stronger. There have only been 3 really good case 
control studies on soy intake and breast cancer. One showed 
soy was very protective in premenopausal women, but with 
no protection in postmenopausal. The second showed slight 
protection in premenopausal, with no protection against 
postmenopausal, and the third showed no protection in 
either group. So there is no data showing that soy reduces 
postmenopausal cancer and some data showing it reduces 
premenopausal. But most breast cancer is postmenopausal.
 Some breast tumors are estrogen-sensitive (also called 
estrogen-positive) and some are not. The ones that are 
estrogen-sensitive are more easily treated because they 
respond to hormonal treatments. Moreover, some tumors 
start out being estrogen-sensitive then later become estrogen-
insensitive. In vitro, genistein stimulates the growth of 
estrogen-sensitive breast cancer cells at low concentrations 
but at higher concentrations it inhibits the growth. But the 
lower concentrations are probably more representative 
of real-life situations. Mark now has a color slide titled 
“contraindications for soy” which he uses at lectures. 
He thinks there is a potential contraindication for every 
situation in which phytoestrogens might be used–from 
infants, to young children, to women trying to get pregnant, 
to postmenopausal women with a high risk of developing 
estrogen-sensitive breast tumors. Thus, we must start to 
recognize that there are some real “down-sides” to soy. For 
example, he thinks that postmenopausal women who have or 
have had estrogen-sensitive tumors should not be consuming 
soy. Even though soy may reduce the risk of prostate cancer, 
there is also some evidence that it may reduce testicle size–
defi nitely NOT a plus for men. So to real scientists, the 
situation is looking more complex, and the health benefi ts 
of soy don’t appear nearly as clear cut as they did a year or 
two ago. Looking just at the estrogenic component of soy, 
estrogens do wonderful things for certain people at certain 
times in their life and they may have negative effects at other 
times.
 Mark feels very frustrated at the way many people are 
exaggerated the benefi ts and ignoring the down-side of soy 
isofl avones. He sometimes thinks he would like to do an 
exposé of this important problem. Mark still can’t point to 
any decent animal studies showing that isofl avones have 
any anticancer effect. The data on soy are insuffi cient, and 
much weaker than the data on fruits and vegetables in this 
area. Mark’s basic feeling is that if the soy industry is quick 
to embrace the potential health benefi ts of soy, we need to 
also be open-minded enough to consider any downside. He 
doesn’t fi nd at the moment that people are doing that. “This 
is potentially a hugely devastating issue for the entire soy 
industry.” When the proceedings of the Brussels symposium 
are published, 10,000 professionals are going to see the well-
argued position that soy infant formula is not safe for infants, 
and other concerns will be expressed in there as well.
 Ken Setchell, who helped found the fi eld of research on 
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the medical benefi ts of soy isofl avones, is a brilliant scientist 
(perhaps a genius), told Mark recently that he thought the 
reason soy lowers cholesterol levels is because it contains no 
cholesterol.
 There is a chance that this sense of complexity and 
frank discussion of the “down-sides” of soy may not emerge 
that strongly from the Brussels symposium because so 
many of the researchers who are presenting have strongly 
vested interests in the hypotheses they are testing. There 
will be a few scientists presenting on negative aspects of soy 
isofl avones; Mark had to “dis-invite” one speaker because 
symposium organizers were upset that she was too strongly 
anti-soy. She has been linked with the Jameses in New 
Zealand. Address: PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

1455. Messina, Mark J. 1996. Thoughts on pills containing 
soy isofl avones, and the use of soy in place of estrogen 
replacement therapy (ERT) (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: What does Mark think about all the pills 
containing soy isofl avones (such as genistein, often in 
the form of “soy germ” from SoyLife / Schouten) that 
are starting to fl ood the market. They could cause serious 
problems. In the most recent issue of the Soy Connection, 
Mark has written about these pills. Recently Laurent Leduc 
of Schouten USA Inc. in Minnesota (phone: 612-920-7700) 
hired Mark to speak to ten employees at Nature’s Way, 
because they are coming out with the pills. He made a video 
of the speech to be used by their sales people. Laurent may 
hire Mark to go to the Netherlands or Germany after the 
Brussels symposium to give a presentation there as well. If a 
major company offered Mark a year-long, lucrative contract 
to give one speech every two weeks to promote one such pill 
containing genistein, he defi nitely would not accept it. If he 
told people the truth, they would ask him to stop mentioning 
all the negative aspects.
 Another problem with these pills, besides the 
philosophical one, is that the concentration of genistein 
is really tiny; its all daidzein and glycitein. Of the 20 mg 
per pill of soy isofl avones, only about 2 mg are genistein, 
because the composition of isofl avones in the hypocotyl 
[sprout] is different from that in the rest of the soybean. 
So if you’re buying the pills because you want genistein, 
you must take 10 pills a day to get enough genistein to 
matter, whereas if you think just in terms of isofl avones, 
two pills is enough. From an anticancer perspective, most 
researchers are focusing on genistein. Some 600 papers have 
been published in the last 2 years on genistein; there were 
probably 50 or less on daidzein. Mark manually goes through 
Current Contents periodically, but now actually gets no more 
than about 50 genistein papers a year, because they are quite 
similar, and usually involve in vitro studies (in test tubes and 
petri dishes), whereas animal studies are needed.

 If a company were to introduce concentrated genistein 
as a commercial product, Mark believes there is the potential 
for signifi cant damage to the soyfoods industry and the 
image of soy. Mark thinks the idea of “adding genistein to 
this and that is absolutely insane.”
 Concerning the use of soy for estrogen replacement 
therapy, this is complex. ERT does raise a woman’s risk 
for breast cancer. But taking soy may not eliminate that 
risk in postmenopausal women. However ERT has several 
major benefi ts; it decreases heart disease risk by 50% and 
fracture rate (osteoporosis) by 50% as well. So if a woman 
wants to just relieve hot fl ashes, night sweats, etc. and is not 
concerned about cardiovascular disease and osteoporosis, 
then Mark would suggest that she try soy; if it works, good. 
But if the woman and is concerned about cardiovascular 
disease and osteoporosis, then Mark cannot recommend soy 
over ERT. We just don’t know enough about soy in these 
areas.
 When you look at all the studies from a very objective 
viewpoint, Mark just doesn’t see what people fi nd so 
exciting about soy in many respects at this point. It is very 
intriguing because of what the isofl avones may do; they were 
hypothesized to do all sorts of different things and soy has so 
much of the isofl avones, especially a food like tofu–which is 
the only place a typical consumer can get enough isofl avones 
except for these pills. So in conclusion, Mark strongly 
that soyfoods can and should be a very important part of a 
healthy vegetarian diet. But perhaps one can get the same 
effects on a Mediterranean diet in terms of lipid profi le and 
cancer risks.
 It is becoming extremely diffi cult for Mark to present his 
soy lectures to dietitians which the United Soybean Board 
(USB) has hired him to do for the past year. He is not greatly 
disappointed that they dropped him because of a chapter that 
appears in his and Ginny’s new book The Vegetarian Way 
that talks about animal rights.
 Hans Diehl is a Seventh-day Adventist and a vegan who 
is setting up what he calls the CHIPS Program, an integrated 
approach to health, in various cities across America. Now 
a main center of his activity is in Kalamazoo, Michigan. 
Twice a year he goes there, works with the local hospital and 
restaurants, gives 4-week intensive programs of smoking 
cessation, weight loss, diet change, exercise, etc. It’s really 
great and he tries to get the whole town involved. Mark 
speaks with him from time to time, last time to about 500 
people. He sold a lot of books. Mark’s thing is to say “Soy 
is good and vegetarianism is good,” but he is increasingly 
aware of the complexity of the argument. For example, he 
does not feel that small amounts of meat or white rice are 
bad for the health of other people. This type of honesty 
bothers many other vegetarians, who usually do not have a 
strong scientifi c background.
 Mark will soon start editing a peer-reviewed journal 
on vegetarianism to be published in England and targeted 
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to health professionals. Unfortunately the subscription 
price will be very expensive, beyond what many dietitians 
could afford. This will give him a valuable and prestigious 
affi liation, bring in editors fees of about $2,000 a year, and 
could lead to speaking invitations. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

1456. Connor, Steve. 1996. The poison risk in ‘healthy’ 
eating: Natural toxins in food pose a greater potential danger 
than man-made chemicals. Sunday Star-Times (Auckland, 
New Zealand). June 9.
• Summary: Pulses and beans, which are the epitome of 
healthy eating, contain the widest variety of biological 
toxins. “Included in this list of poisons–most of which 
are destroyed by cooking–are substances known as 
phytoestrogens, plant chemicals that can mimic female 
hormones.” They “cannot be ignored in the search to fi nd 
the cause of falling sperm counts.” They are present in 
soya beans, which are used to make soy infant formulas. 
“Scientists are therefore seriously questioning whether soya 
milk products, given at a critical moment in the development 
of the male reproductive system, could be responsible for 
lower sperm counts.” Address: London.

1457. Kuiper, G.G.; Enmark, E.; Pelto-Huikko M.; Nilsson, 
S.; Gustafsson, J.A. 1996. Cloning of a novel receptor 
expressed in rat prostate and ovary. Proceedings of the 
National Academy of Sciences, USA 93(12):5925-30. June 
11. [45 ref]
• Summary: “We conclude that clone 29 cDNA encodes 
a novel rat ER, which we suggest be named rat ERbeta to 
distinguish it from the previously cloned ER (ERalpha) from 
rat uterus.” Address: 1. Center for Biotechnology, Karolinska 
Institute, Huddinge, Sweden.

1458. Elliott, Julia. 1996. Re: Proposed table of contents for 
second edition of her book on soy and menopause. Letter 
(fax) to William Shurtleff at Soyfoods Center, June 12. 1 p.
• Summary: The tentative book title is “Beating menopause 
with soy and its effects 3 years later.” Proposed contents: 
Introduction. Menopause: Explanation–What’s happening? 
Estrogen in the ‘80s: History and doses. Estrogen in the 
‘90s: What we’ve learned–case studies, what has changed. 
Soy for estrogen replacement: Personal results–studies 
supporting values. Japanese culture & soy: Margaret Lock’s 
book on Encounters with Aging in Japan. Osteoporosis and 
menopause. Weight management. Alternatives. Genistein 
& isofl avones from soy: Its role in the cancer programs. 
Premarin / Progestrin: Natural answer? Recipes. References. 
Address: 10 Guyton St., Kingston, New York 12401. Phone: 
914-338-6368.

1459. Centers for Disease Control and Prevention. 1996. 

Guidelines for school health programs to promote lifelong 
healthy eating. MMWR Recommendations and Reports 
45(RR-9):1-41. June 14. [229 ref]
• Summary: Note: The Morbidity and Mortality Weekly 
Report (MMWR) series is prepared by the Centers for 
Disease Control and Prevention (CDC). Address: Dep. of 
Human Development and Family Studies, Pennsylvania 
State University, University Park PA 16802.

1460. Guy, Camille. 1996. Soybean campaigner turns up the 
heat: A visiting professor tells about his concern over the sale 
of food containing soybean. New Zealand Herald–Weekend 
Magazine. June 15. Section 7. p. 10. Saturday.
• Summary: Reg Morgan is a physiology professor at the 
University of Western Australia. During a trip to New 
Zealand, he compared the promotion of soy products as 
health foods with “cigarette advertising at the turn of the 
century.” He also joined with New Zealand scientists to 
“warn parents that using soy infant formula may put their 
babies’ health at risk. The Ministry of Health has issued no 
such warning but a dramatic decline in supermarket sales 
of soy formula suggests that many parents are avoiding the 
product. Prof. Morgan said: “In my lectures I warn young 
people they may be drinking a cocktail of oestrogens and 
other nasties. But the babies are the ones I am scared about–
the newborns who take soy formula from birth.”
 “At Auckland University’s chemistry department Dr 
Mike Fitzpatrick has 25kg of soy fl akes awaiting study. In 
1994 Fitzpatrick was one of four New Zealand scientists who 
asked the Ministry of Health to warn the public of possible 
health risks from soy products.
 “Then working as an analytical chemist for a private 
company, Fitzpatrick did a commissioned analysis of soy 
foods and a survey of the scientifi c literature on soy toxins.
 “After reviewing Fitzpatrick’s work in 1994, Auckland 
Medical School senior toxicologist Dr Iain Robertson 
recommended that the use of soy in infant formula be 
discontinued pending future research.”
 “Figures from the international marketing research 
group A.C. Nelson for supermarket sales of soy infant 
formula show that New Zealanders spent $1.6 million on 
these products over the past year–a 30 per cent decline on the 
previous year.
 “Soy formula used to claim a 16 per cent share of the 
infant formula market. That share has shrunk to less than 9 
per cent.”
 A photo shows Prof. Morgan with the caption “soy 
toxins are very active and scary stuff.”

1461. Lutzow, Susan. 1996. Better, healthier baking with 
soy: For consumers, soy protein may prevent the risk of 
heart disease. For bakers, soy protein does a whole lot more. 
Bakery Production and Marketing (Chicago). June 15. p. 
16-17.
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• Summary: Soy is the “Ingredient of the month.” A table 
titled “Functional properties of soy proteins has three 
columns: Functional property, soy protein type, and food 
product.
 (1) Emulsifi cation. Soy fl our, isolates and concentrates. 
Breads, cakes, whipped toppings, frozen desserts.
 (2) Prevention of fat absorption. Flour, isolates. Donuts, 
pancakes,
 (3) Water absorption uptake and retention. Flour, 
concentrates. Breads, cakes.
 (4) Dough formation. Flour, isolates, concentrates. 
Baked goods.
 (5) Cohesion. Flour, isolates. Baked goods.
 (6) Elasticity. Isolates. Baked goods.
 (7) Color control: bleaching. Flour [enzyme active]. 
Baked goods.
 (8) Color control: browning. Flour. Breads, pancakes, 
waffl es.
 (9) Aeration. Isolates. Confections, chiffon mixes, 
whipped toppings.
 (10) Texturization. Flour, isolates, concentrates. Sauces.
 Source: United Soybean Board, Bakery Production and 
Marketing.

1462. Blair, Harry C.; Jordan, S.E.; Peterson, T.G.; Barnes, 
S. 1996. Variable effects of tyrosine kinase inhibitors on 
avian osteoclastic activity and reduction of bone loss in 
ovariectomized rats. J. of Cellular Biochemistry 61(4):629-
37. June 16. [23 ref]
• Summary: “Our data indicate that the isofl avone inhibitor 
genistein suppresses osteoclastic activity in vitro and in 
vivo at concentrations consistent with its ID50s on tyrosine 
kinases, with a low potential for toxicity.
 Note: Soy is mentioned 3 times in this document in the 
forms “soy-free,” “soy foods” and “soy milk.” The last two 
are in the list of references at the end of the article. Address: 
The Univ. of Alabama at Birmingham Depts. of Pathology 
(H.C.B.) and Pharmacology & Toxicology (S.B., T.C.P.), 
Birmingham, Alabama 35294.

1463. SoyaScan FactSheet. 1996. Non-dairy products 
(alternatives to dairy products), which are good tasting and 
widely available (Overview). June 22. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: About 30 million Americans are lactose 
intolerant. Between 4% and 6% of infants develop allergies 
to the proteins in one or more foods, with cow’s milk being 
the most allergenic. And many other people have moral or 
philosophical objections to drinking milk (e.g., widespread 
use of antibiotics, use of genetically engineered Bovine 
Growth Hormone [rBGH, made by Monsanto], the suffering 
of calves when forcefully removed from their mother, etc.). 
Until quite recently, these people had to live without dairy 
products, but now that has all changed–thanks to soyfoods, 

which are widely available and usually quite delicious.
 Foods marked with one asterisk (*) are sold at most 
natural food stores and some health food stores and 
supermarkets (look in your Yellow Pages at “Health & Diet 
Food Products–Retail”). Foods marked with two asterisks are 
also sold at most supermarkets.
 If you use dairy alternatives regularly, you can save 
money by making them yourself: See the index of The Book 
of Tofu by Shurtleff & Aoyagi (Ballantine Books edition) 
for carefully tested, home-scale recipes for soymilk, soy ice 
cream, soy yogurt (from soymilk or from tofu), tofu, cream 
cheese, sour cream, whipped cream (from tofu or soymilk), 
tangy tofu cottage cheese, tofu icing, frozen-banana tofu 
shake, soymilk kefi r, soy mayonnaise (from tofu or soymilk),
 Soymilk* is the most popular type of dairy alternative. It 
is sold in many fl avors, often fortifi ed with calcium, vitamin 
D, antioxidants, etc. in quarts and half gallons. It costs about 
1.7 times as much as milk (so if a quart cow’s milk costs 
$1.00, a quart of soymilk will cost about $1.70). Popular 
brands: Edensoy, Westbrae, Westsoy, Vitasoy, So-Yum, Silk, 
and Pacifi c Foods. For a tasty soymilk shake, try Westbrae 
Malteds. Rice Dream is a delicious non-dairy rice milk and 
also an ice cream; both products are made by Imagine Foods. 
Many other brands of rice beverage (some of whose quality 
we think is not as good) are also available.
 Soy ice cream* is sold in an outrageous variety of 
fl avors and forms. Hard-pack pints are the most popular, 
followed by soft-serve, ice cream sandwiches, etc. Popular 
brands: Tofutti, Living Rightly, Sweet Nothings (fat free), 
and Ice Bean. Rice Dream is a delicious rice-based non-dairy 
ice cream.
 Soy yogurt* is sold in typical small yogurt cups, in a 
wide variety of fl avors. The most popular brand is White 
Wave Dairyless. Try their Lemon-Kiwi fl avor! Most soy 
yogurts are fermented/cultured with live cultures, but some 
are like a parfait (not fermented) made by blending silken 
tofu, fruits, and a sweetener.
 Tofu**, the world’s most popular soyfood, is now 
sold at very reasonable prices in most supermarkets across 
America. It makes an excellent replacement for cheese in 
many dishes where the cheese is not required to melt: Salads, 
sandwiches, in Lasagna for the ricotta cheese, etc. You can 
also use tofu to make your own soy yogurts and ice creams at 
home.
 Soy cream cheese*. These products, based on tofu, are 
delicious and moderately priced. Our favorite brand is Tofutti 
Better than Cream Cheese, which comes in fl avors such 
as Garlic & Herb, French Onion, Herbs & Chives, Plain, 
Wildberry, or Smoked Salmon. Some bagel shops (such 
as Noah’s Bagels in Northern California) sell this product. 
VeganRella Cream Cheese (in plain & onion & dill fl avors) 
uses more natural ingredients (no hydrogenated oils, or 
mono- or diglycerides).
 Soy sour cream*. Again, this product is based on tofu. 
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Our favorite brand is Tofutti Sour Supreme–Better than Sour 
Cream.
 Soy cheese* is our least favorite dairy alternative. Most 
brands contain casein (the protein from cow’s milk), which 
allows them to melt, but which also (technically) disqualifi es 
them from being a truly non-dairy product. A few brands are 
truly non-dairy but they melt in a sort of thick puddle. Top 
brands with casein: Soya Kaas, TofuRella, Zero-FatRella, 
HempRella (soy free), and AlmondRella (soy free). Top 
brands without casein: VeganRella (2 fl avors), Soymage.
 Soy-based infant formula. Available at most pharmacies 
and many supermarkets, this is a carefully formulated and 
regulated product designed to meet the critical needs of 
infants when served as the sole source of nutrition. It is 
widely fed to infants who are allergic to cow’s milk. But note 
that 15% to 50% of infants with cow’s milk allergy will also 
develop allergies to soy protein. Soy protein was recently 
ranked 11th among foods in terms of allergenicity; animal 
proteins such as milk and eggs remain the most allergenic 
foods.
 Whip Topping**. Sold as “non-dairy whip topping” 
at most supermarkets, as far as we know, these all contain 
casein or sodium caseinate from cow’s milk. Leading brands: 
CoolWhip.
 For more information on non-dairy products on the 
World Wide Web, go to http://www.rella.com. This website 
is produced by Sharon’s Finest in California.

1464. James, Richard. 1996. Soy dangers (Letter to the 
editor). Northern Advocate (Whangarei, New Zealand). June 
25.
• Summary: “I would like to comment on the statement by 
the Ministry of Health regarding soy-based products.
 “Soy formulas are still on general sale in pharmacies 
and supermarkets, and they are being used without medical 
supervision: doctors have been given no notifi cation of the 
ministry’s position.”
 Dr. Edwards, of the ministry, stated in a published report 
that “’soy based formulas have been on the market for 30 
years and there have been no reports in scientifi c literature 
about it having harmful effects on infants.’
 “The truth is that they were on the market in the US in 
the 1930s and reports of adverse effects (e.g., from the Mayo 
Clinic) were immediate.
 “Since 1932 there have been dozens of published 
medical papers demonstrating adverse effects–especially 
thyroid dysfunction, growth depression... all evidence of 
excess oestrogen.” Address: Whangarei, New Zealand.

1465. Bernardi, Dawn. 1996. A new protein panic (Letter to 
the editor). Vegetarian Times. June. p. 8, 10.
• Summary: “My husband and I were very disappointed 
to see the introduction for the article titled ‘Soy What Are 
You Waiting For?’ (April, p. 40). It states that the soybean 

is the only bean recognized as a complete protein because it 
contains ‘the proper proportion of all eight essential amino 
acids.’
 “This is an example of the kind of misinformation that 
threw our family into a state of ‘protein paranoia’ a few 
years ago when we were easing our way into vegetarianism. 
We were distracted with the idea that we had to combine 
beans and grains in the proper proportions (or add eggs and 
dairy products) to get enough ‘complete protein.’ We were 
adding so much dairy and eggs to our meals that they were 
unhealthier than those of our pre-vegetarian diet.
 “After months of frustration, we decided to do some of 
our own research. We came up with the same conclusion that 
we see printed in your magazine over and over: If you’re 
getting enough calories, you’re getting enough protein, 
providing the calories come from a balanced diet of whole 
foods. Since we have rid ourselves of ‘protein paranoia,’ we 
have nearly eliminated eggs and dairy products from our 
diet, and we feel more free to venture into a variety of food 
arenas. Unfortunately, there are many people struggling 
with the protein question, as we were, and the confl icting 
information in the last issue doesn’t help. Perhaps your 
readers are due for another article on the subject of protein to 
set the record straight.–Dawn Bernardi Troy, Mich.
 “The Editors Respond: The fact that the soybean is the 
only legume with all eight essential amino acids to form a 
complete protein is true. What is not true is your assumption 
that we are feeding ‘protein paranoia’ by printing this 
information. Paranoia over protein is rooted in the 1960s 
and ‘70s, when combining beans and grains to obtain all of 
the amino acids was popularly practiced, largely as a result 
of information published in Frances Moore Lappe’s Diet for 
a Small Planet, a seminal vegetarian book of the era. At the 
time, the dietetic and medical establishment, and the general 
public believed that it was nearly impossible for vegetarians 
to get enough protein in their diet.
 “Today, scientists and nutritionists agree that the 
average American eats twice as much protein (most of it 
animal-based) as his or her body needs, and that this excess 
consumption of protein can lead to calcium excretion and 
loss of bone density. Nutritionists also know that the average 
vegetarian who eats a variety of foods and enough calories 
suffers no shortage of protein. Soy is a dietary blessing for 
vegetarians because it is a high-quality, easily digestible 
form of protein; because it contains little saturated fat and 
no cholesterol; and because it is a virtual medicine chest of 
elements such as omega-3 fatty acids, plant estrogens and 
antioxidants. Singing the praises of soy does not mean all 
other plant proteins are inadequate or need to be assiduously 
combined to be worthwhile; it simply means that soy has 
health benefi ts that we feel our readers should be aware of.” 
Address: Troy, Michigan.

1466. Product Name:  Phytoest (Capsules).
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Manufacturer’s Name:  Cartilege Technologies, Inc.; 
Natus, Inc.
Manufacturer’s Address:  200 Clearbrook Rd., Elmsford, 
NY 10523.  Phone: 1-800-700-7325.
Date of Introduction:  1996 June.
Ingredients:  Soy protein isolate.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dr. Stephen 
Holt, M.D., of Natus. 1996. May 10. Phytoest will soon be 
on the market. It contains about 20 mg/gm of isofl avones. 
Thus each 500 mg capsule contains about 10 mg of soy 
isofl avones. The isofl avones consist of about 50% genistein 
and 50% daidzein and coumestrol.

1467. Corbett, J.A.; Kwon, G.; Marino, M.H.; Rodi, C.P.; 
Sullivan, P.M.; Turk, J.; McDaniel, M.L. 1996. Tyrosine 
kinase inhibitors prevent cytokine-induced expression 
of iNOS and COX-2 by human islets. American J. of 
Physiology 270(6 Pt 1):1581-87. June *
• Summary: “Insulin-dependent diabetes mellitus (IDDM) 
is an autoimmune disease that is characterized by selective 
destruction of insulin-secreting beta-cells. Cytokines have 
been implicated as effector molecules that participate in 
both islet infl ammation and beta-cell destruction during the 
development of IDDM.”
 “These results demonstrate that cytokines induce the 
expression of iNOS [inducible nitric oxide synthase] and 
COX-2 [inducible cyclooxygenase] by human islets and that 
cytokine-induced expression of both COX-2 and iNOS by 
human islets appears to require the activation of a tyrosine 
kinase(s).” Address: 1. Dep. of Pathology, Washington Univ. 
School of Medicine, St. Louis, Missouri 63110.

1468. Fallon, Sally W.; Enig, Mary G. 1996. Sees problems 
with soy solutions (Letter to the editor). Whole Foods. June. 
p. 16-17. [6 ref]
• Summary: In response to a positive article about soyfoods 
in the April issue of this magazine.
 A footnote at the end of the article states: “Enig is 
described as an independent researcher, Fallon as a free-
lance writer; both disclaim any ties to specifi c food industry 
interests.” Address: 1. M.A.; 2. PhD. Phone: 818-357-2181.

1469. Franke, Adrian A.; Custer, Laurie J. 1996. Daidzein 
and genistein concentrations in human milk after soy 
consumption. Clinical Chemistry 43(6):955-64. June. [52 
ref]
• Summary: “The data presented here suggest a cancer-
preventive effect of breast-feeding to the offspring when 
mothers consume soy foods, in that such infants would be 
exposed to the known anticancer agent genistein and also 
daidzein. This effect, which would take place at a very early 
and most critical developmental period, might protect the 
individual throughout life. Also, our fi ndings may provide 

the basis for an alternative explanation for the lower cancer 
rates observed in Asian populations with high consumption 
of soya” (p. 963).
 Page 958: “Isofl avone Concentrations: In soybeans. 
Total concentrations of daidzein, genistein, and glycitein in 
roasted soybeans obtained after extraction and simultaneous 
acid hydrolysis were 830, 913, and 174 mg/kg, respectively–
values in good agreement with those reported earlier.
 Indexing terms: Isofl avonoids, phytoestrogens, equol, 
O-desmethylangolensin, breast feeding, cancer prevention, 
newborns. Address: Cancer Research Center of Hawaii, 1236 
Lauhala St., Honolulu, Hawaii 96813.

1470. Hattersley, Joseph G. 1996. Sudden infant death–
Linked to soy products, processed milk & milk formulas. 
Australasian Health and Healing 15(3):46-48.
• Summary: Much of his information is based on an article 
by Sally W. Fallon and Mary G. Enig published in Health 
Freedom News (Oct. 1995, by National Health Federation, 
Monrovia, California).

1471. Jacobi, Dana. 1996. The soy of cooking: Throw out 
your old ideas about soy–These innovative recipes bring 
out the delicate, sophisticated fl avor of soy. Natural Health. 
May/June. p. 76-81, 138-44.
• Summary: Contents: Introduction (incl. health benefi ts and 
isofl avones). Soy, the next generation. Soymilk: Cooking 
tips, how to buy. Tempeh: Cooking tips, how to buy. Fresh 
green soybeans: Cooking tips, how to buy. Soy meats: 
Cooking tips, how to buy. Newfangled tofu: Cooking tips, 
how to buy. Recipes include: Soymilk smoothie. Thai salad 
with savory tofu. Garlic tempeh croutons. Green soybeans 
with pickled cabbage and ginger. Barbecued beans and 
tempeh bacon or tofu franks. Chili with black soybeans. 
Chocolate pote de crème.
 A sidebar discusses: Powdered soymilk, soycheeses, soy 
sour cream, soy yogurt, soy-based cream cheese, margarine 
substitute (Spectrum Spread containing canola oil and soy 
isolate). Address: Food writer, New York, NY.

1472. Kidd, Parris M. 1996. Phosphatidylcholin (PC): 
Nahrstoff fuer Zellmembranen. Sein Nutzen fuer die Leber 
[Phosphatidylcholine (PC): Nutrient for cell membranes. Its 
uses for the liver]. Hamburg, Germany: Lucas Meyer, Inc. 27 
p. June. Illust. 30 cm. Publication No. 17. [42 ref. Ger]
• Summary: The report was commissioned by Lucas Meyer, 
Inc. (“The Lecithin People”).
 At the top right of the middle of the title page of the 
report is written: “Publikation Nr. 17.” In the center of 
this page, above the title is Lucas Meyer’s Leci-PC logo. 
Address: PhD (Cell Biology, UC Berkeley).

1473. Liu, KeShun; Brown, Edward A. 1996. Fatty acid 
compositions in newly differentiated tissues of soybean 
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seedlings. J. of Agricultural and Food Chemistry 44(6):1395-
98. June. [11 ref]
• Summary: Six soybean genotypes were allowed to 
germinate in sand under a greenhouse. Each of fi ve different 
fatty acids was measured in each genotype after 5, 6, 7, 8, 
and 12 days of germination. During germination, the fatty 
acid composition of the cotyledons changed slightly, but 
those of the newly differentiated tissues (root, hypocotyl 
stem, epicotyl stem, unifoliate leaves, and trifoliate leaves) 
changed dramatically, especially during the fi rst 5 days. 
The lipids in the new tissues contained the same fi ve major 
fatty acids as the seeds, but their compositions were totally 
different.
 An illustration (schematic diagram) shows newly 
differentiated tissues at two germination stages: after 5 days 
and after 12 days of growth. Contains 7 tables. Address: 
Soyfood Lab., Hartz Seed, A Unit of Monsanto, P.O. Box 
946, Stuttgart, Arkansas 72160-0946.

1474. MacGillis, Miriam Therese. 1996. Journey to the 
origin: Biological integrity and agriculture. NABC Report 
(National Agricultural Biotechnology Council, Ithaca, New 
York) No. 8. p. 101-06. R.W.F. Hardy and Jane B. Segelken. 
Agricultural Biotechnology: Novel Products and New 
Partnerships. (Proceedings of the NABC 8th annual meeting, 
held 5-7 June 1996 at Rutgers, the State University of New 
Jersey). [2 ref]
• Summary: The author is strongly opposed to the pursuit 
of biotechnology, in part because it is “taking us counter to 
the natural progression of the universe, the earth, and life.” 
Our “refusal to live within the limitations of the unity of 
the whole, which has enabled the elegant miracles of life to 
unfold, is a dark extension of our mythology.”
 She fi rst outlines some of the assumptions inherent 
in our traditional cosmology then gives a very interesting 
chronology of the evolution of DNA (prepared by Lawrence 
Edwards, PhD, of Genesis Farm), starting with the origin 
of the universe about 15 billion years ago. Immediately 
after the big bang, there were no molecules in existence. A 
billion years later, the universe coalesced into galaxies and 
stars. “The stars live by consuming primal hydrogen and 
helium and fusing them into new entities–lithium, beryllium, 
oxygen–all the chemical elements up to iron in weight. The 
larger stars exhaust their supplies of hydrogen and helium 
and can no longer sustain their existence as stars. They 
become supernova and, in that cataclysmic process, fuse to 
become the heavier chemical elements. Their bodies, rich in 
chemical elements, are strewn throughout the cosmos.”
 About 4.6 billion years ago a large star in our galactic 
neighborhood became a supernova.
 About 4.5 billion years ago (100 million years later) 
our sun and solar system formed from the body of this 
supernova. In the molten Earth, “the chemical elements born 
in the star and supernova combine to form simple molecules 

(e.g., water) and minerals (rock, stones, etc.).
 “About 4.1 billion years ago the great bombardment 
was over. The solar system reached its present confi guration 
of nine planets. Th earth now cooled for the last time, 
eventually enough so that steam could condense. It rained 
violently for eons creating the oceans.
 “About 4 billion years ago, probably during one or 
many of those thunderstorms, the fi rst complex molecules 
were synthesized from the simple molecules and minerals... 
Once created, these molecules self-organized themselves 
and others into creative possibilities. At least one of these 
possibilities worked. Over the eons these organizational 
capabilities resulted in the fi rst living organisms. Probably 
the fi rst genetic capability was through RNA (ribonucleic 
acid). Later, apparently, DNA (deoxy-ribonucleic acid) 
proved to be more effective and RNA was then used not 
for the storage of the genetic information, but only as a 
‘messenger’ between DNA and the enzyme production 
capability (Again no one is certain of the process in those 
early years).
 “DNA is a chain of four specifi c nucleic acids. A ‘word’ 
in the language of DNA consists of a particular sequence of 
three of these acids. Thus, there are 4x4x4 or 64 possible 
words in the DNA language. Each word ‘speaks’ of a 
particular amino acid. So a sentence of words specifi es a 
sequence of amino acids, which is a protein (enzymes are 
proteins). In all life forms, the same correspondence exists 
between the DNA words and the particular amino acid. (In 
many cases there is more than one word possibility for a 
specifi c amino acid.) This was all worked out 4 billion years 
ago!”
 Several hundred million years later simple bacteria 
emerge. Their cells contain no nucleus.
 About 2 billion years ago a new life form emerges, the 
eukaryote cell–which has a nucleus. “The cellular DNA is 
collected and stored in the cell as a double duplicates itself 
in the daughter cells. During this unzipping the DNA is very 
susceptible to damage. Mutations occur primarily during 
this time. Apparently this susceptibility to damage is just 
right: more would result in higher death rates of the daughter 
cells, less would result in less ability to adapt. (Later, cells 
developed molecules to ‘walk’ along the DNA helix strand to 
fi nd and correct errors.)
 “During the last 2 billion years, DNA has learned, 
memorized, and directed the processes of life.” Change has 
been slow. “All changes have been tested for compatibility 
with the organism’s ecosystem.”
 “15,000 years ago–Humans started consciously 
changing the DNA of other organisms through horticulture 
and domestication of animals. These changes were made 
much more quickly than through normal evolution, but still 
over many generations... There was never the mixing of 
genes between species.
 “Today–Humans have learned many words and 



SOY NUTRITIONAL RESEARCH (1990-2021)   426

© Copyright Soyinfo Center 2021

sentences in the DNA language, the means to change 
sequences within a gene, and the ability to move sequences 
from one organism to another organism of a different 
species. Now the time scale of radical evolutionary changes 
is instantaneous... We do not understand the consequences of 
genetic manipulations.” Address: Genesis Farm, Blairstown, 
New Jersey.

1475. National Soybean Research Laboratory Bulletin 
(NSRL, Urbana, Illinois). 1996. Research project aims to 
enhance anti-cancer potential of soyfoods. 3(2):1-2. June.
• Summary: “A number of scientifi c studies have pointed 
to isofl avones, protease inhibitors, and some antioxidants 
found in the soybean as possibly preventing the development 
of cancer or even reducing the growth of tumors. In 
recent years, this work has sparked widespread interest in 
increasing the amount of soyfoods in the average diet.”
 At the University of Illinois, Michael Plewa, 
professor of genetics and interim director of the Institute 
for Environmental Studies, heads a research team that is 
applying innovative biotechnology techniques (single cell 
gel electrophoresis) to systematically screen soyfoods and 
soybean processing products for their ability to prevent 
or repair DNA and chromosome damage in mammal cells 
after exposure to chemical carcinogens. In-vitro studies 
with cell cultures will allow the researchers to prioritize 
soybean processing products and soyfoods according to their 
chemopreventive abilities. Tests on laboratory mice will then 
be used to confi rm the effects in animals.

1476. Natus Global, Inc. 1996. Are your patients sitting on a 
cholesterol time bomb (Sell sheet). Elmsford, New York. 1 p. 
front and back. 28 cm.
• Summary:  See next page. This is a sell sheet promoting 
Genista, a dietary supplement, distributed by Cartilage 
Technologies, Inc. The owner of the company is John Holt, 
M.D. The text states:
 “Obesity, hypertension and high blood cholesterol go 
hand in hand as cardiovascular killers. Soya based diets 
promote cardiovascular wellness and they may defuse the 
cholesterol time bomb.
 “Lifestyle change with dietary adjustments is ‘fi rst 
line management’ of patients with cardiovascular risk 
factors. Dietary adjustments and the use of Genista can 
help lower cholesterol and promote cardiovascular health. 
This responsible approach is gentle and natural, helping to 
permit the avoidance of expensive, synthetic pharmaceuticals 
with the risk of signifi cant adverse effects. Synthetic 
pharmaceuticals are not the primary approach to lowering 
blood lipids.
 “Isofl avones such as Genistein within Genista are 
recognized as powerful antioxidants and natural estrogens 
with a multitude of biological effects.
 “Genista contains high quality protein which is needed 

with isofl avones to optimize the cholesterol lowering ability 
of this dietary supplement. The dual composition of Genista 
provides many potential metabolic effects to lower blood 
lipids.
 “Genista is a dietary supplement that serves as 
an adjunct to a low cholesterol diet in reducing the 
cardiovascular risk factor of high blood cholesterol. Many 
scientifi c studies confi rm the cholesterol lowering ability of 
soya protein isolates containing isofl avones (1) such as are 
available in Genista.
 “Use Genista as a fi rst line option to defuse the risk 
of elevated cholesterol levels. Genista is available at many 
retail outlets or by calling 1-800-700-7325.
 “Genista affords you a guarantee of quality from the 
Genista family of products. 1. New England Journal of 
Medicine, 333:276-282, 1995.
 “Call now for your free subscription of ‘Nutriceutical 
News International’” Address: 200 Clearbrook Road., 
Elmsford, New York 10523.

1477. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1996. 1996 Soybean Board research funding. 
June. p. 2.
• Summary: Total funding for 1996 will be $275,000. 
Soybean breeding is the primary focus of the research, 
however there are small projects on “Evaluation of Ontario 
soybean nutraceutical levels” ($5,000) and “Effect of 
soy protein on human protein metabolism” ($5,000). The 
research will be conducted by twelve organizations in 
Canada, with the largest amounts of money going to the 
University of Guelph and Ridgetown College. The public 
breeders at Harrow, Ridgetown, Guelph, and Ottawa are part 
of a coordinated team that addresses the needs of growers in 
Ontario’s vastly different heat unit and soil zones. Address: 
Box 1199, Chatham, ONT, Canada N7M 5L8.

1478. Slavin, Joanne L. 1996. Editorial: Phytoestrogens in 
breast milk–Another advantage of breast-feeding? Clinical 
Chemistry 42(6):841-42. June. [9 ref]
• Summary: “Phytoestrogens in foods and their metabolism 
have become a hot research topic as more research is 
published on the protective properties of the isofl avones 
genistein and daidzein.” These have become “strong 
candidates for cancer protective compounds.” Address: Dep. 
of Food Science and Nutrition, Univ. of Minnesota, 1334 
Eckles Ave., St. Paul, MN 55108.

1479. Vegetarian Times. 1996. More joys of soy: Health. 
June. p. 20.
• Summary: “Science has proven that eating plenty of 
soyfoods can reduce the risk of hormonal cancers and 
osteoporosis. Now a study has found that the same estrogen-
like compound in soybeans that slows tumor growth and 
bolsters bones may also prevent heart attacks and strokes by 
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discouraging the clogging of arteries.
 “The study, currently being peer-reviewed for 
publication, found that treating blood with the plant estrogen 
genistein can reduce the tendency of blood cells to clump 
together by up to 57 percent. When blood clots, plaque can 
form in the arteries, making it harder for blood to fl ow to the 
brain and heart. This can lead to heart disease and strokes.
 “Heart disease is the leading cause of death for 
Americans, says Norberta W. Shoene, Ph.D., a research 
scientist at the U.S. Department of Agriculture’s Human 
Nutrition Research Center in Beltsville, Maryland, and 
the study’s author. ‘Until menopause, women seem to 
be protected [from heart disease and stroke] by naturally 
occurring estrogens,’ she says. ‘But phytoestrogens [in soy] 
perhaps may be mimicking the natural effects of estrogen,’ 
offering the same protection. Shoene’s study is the fi rst to 
test the effects of soybean compounds on whole blood.”
 A photo shows packages of WestSoy Lite soymilk and 
Mori-Nu lite silken tofu.

1480. Washam, Cynthia. 1996. The incredible, edible 
soybean: Soy, doctors say, can help prevent cancer and 
heart disease, and even lower blood cholesterol. E: The 
Environmental Magazine. June. [4 ref]
• Summary: “Step aside, beta carotene. Take a back seat, 
complex carbos. The hottest new nutrients are ‘isofl avones,’ 
natural compounds credited with preventing everything from 
heart disease and cancer to osteoporosis and hot fl ashes. The 
principal source of isofl avones? Foods made with soybeans, 
such as soy milk, soy burgers, and tofu.” Address: 2425 N.E. 
Gardner Lane, Jensen Beach, Florida 34957.

1481. Purdum, Todd S. 1996. Clinton unveils tougher meat 
standards. Contra Costa Times (California). July 7. p. 1A, 
14A.
• Summary: On Saturday, President Clinton announced the 
most sweeping changes in the government’s meat inspection 
system since it was created nearly a century ago. Since the 
federal Meat Inspection Act was passed in 1907, inspectors 
have relied on the “sniff and poke” method to certify that 
carcasses are safe to eat as they pass along a conveyor belt.
 The new law would impose scientifi c tests for disease-
causing bacteria in a modern, scientifi c, prevention-based 
system. At every slaughterhouse, federal inspectors will test 
for salmonella bacteria (which kills more than 4,000 people 
a year and sickens as many as 5 million) and meat processors 
will test for Escherichia coli bacteria, which indicates fecal 
contamination and can be deadly in some forms.
 Consumer groups have sought change since a virulent 
strain of E. coli bacteria traced to undercooked hamburgers 
at Jack in the Box restaurants killed several children in 
the Pacifi c Northwest (Seattle, Washington) in 1993 and 
sickened hundreds of others. It is expected to cost the meat 
industry about a tenth of a cent per pound. The benefi ts from 

reduction in meat-related illness, including medical costs 
and lost work time, are expected to be $1-4 billion a year. 
Address: New York Times.

1482. Fehr, Walter R.; Hammond, Earl G. Assignors to Iowa 
State Univ. Research Foundation (ISURF). 1996. Soybeans 
having low linolenic acid content and method of production. 
U.S. Patent No 5,534,425. July 9. Application fi led 20 Jan. 
1995. [11 ref]
• Summary: “Methods are described for the production of 
soybean varieties and lines exhibiting linolenic acid contents 
of less than about 2.5% of the total fatty acid composition 
as determined by gas chromatography, preferably less than 
about 2.2% and, more preferably, less than about 1.9%, and 
in one aspect of the invention, soybean varieties and lines 
having the low linolenic acid characteristic and a stearic 
acid content of at least 20%, preferably at least 25%, and, 
more preferably, at least about 30%, and in a further aspect, 
soybean varieties and lines having the low linolenic acid 
content and a palmitic acid content of at least 11%, more 
preferably at least about 13 or 14%. In accordance with 
still further aspects of this invention, soybean lines are 
provided which exhibit a low linolenic acid content and an 
oleic acid content of at least about 60% of the total fatty 
acid composition, such lines may, if desired, also contain a 
palmitic acid content of less than about 6.0% and/or a stearic 
acid content of less than about 3.5%. There is also disclosed 
soybean lines having low linolenic acid contents and a 
palmitic acid content of less than about 5.0%, preferably less 
than about 4.0%.” Address: Ames, Iowa.

1483. Herald (Lime Springs, Iowa). 1996. Menopausal 
women sought in soy study. July 11.
• Summary: “Attention, Iowa women:
 “If you are a woman in the ‘menopausal transition,’ then 
Iowa State University may want to recruit you as a subject 
for a research project.
 “The university wants female subjects for a study 
to examine the infl uence of consuming soy protein with 
isofl avonoids (estrogen-like substances) on women 
experiencing menopausal symptoms.”

1484. Colborn, Theo. 1996. Re: Cases of hypothyroidism in 
horses, dogs, and people due to exposure to insecticides and 
herbicides. Letter to Mr. Richard James at Whangarei, New 
Zealand, July 18. 1 p. Typed, with signature on letterhead.
• Summary: The World Wildlife Fund is convinced that 
animals are suffering from exposure to insecticides and 
herbicides that affect the thyroid. It is shocking to learn how 
much aerial and truck spraying now takes place. Address: 
PhD, Senior Program Scientist, World Wildlife Fund, 1250 
Twenty-fourth St., NW Washington, DC 20037-1175. Phone: 
202-293-4800; fax 202-293-9211.
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1485. Garrett, Jim. 1996. Contaminated tofu made 
by company in San Francisco Chinatown in 1978-79 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In about 1978-79 a tofu manufacturing company 
in San Francisco Chinatown was sued by the District 
Attorney’s offi ce for making and selling contaminated tofu. 
Maria Rivera, Jim’s wife, handled the case. The tofu was 
contaminated with rat feces, etc. Maria’s offi ce no longer has 
records of this case; the District Attorney’s offi ce probably 
once had the records but now almost surely no longer has 
them. A county or state health agency might have them. 
Address: 734 Los Palos Dr., Lafayette, California 94549. 
Phone: 284-7396.

1486. Fletcher, David. 1996. Mothers urged to seek advice 
over babies’ soya milk. Daily Telegraph (London). July 18 or 
19.
• Summary: Mothers who feed their babies on soya milk 
formulae in preference to those made from cows’ milk 
should seek their doctors’ advice on whether to continue 
doing so, the Department of Health said yesterday.
 “It follows research showing that naturally-occurring 
chemicals similar to those contained in soya can cause 
infertility and sexual abnormalities in animals.
 “The department stressed that there was no evidence 
suggesting a similar effect in humans and it was not 
recommending that mothers should stop feeding soya-based 
milk to their babies.
 “But it announced that it is giving ‘high priority’ to 
research investigating whether soya milk formulae carry 
any risk to the future development of babies’ reproductive 
organs.
 “Sir Kenneth Calman, the Chief Medical Offi cer, said: 
‘Mothers who have been advised on medical grounds to give 
their babies soya-based formulae should continue to do so.’
 “However, parents who had chosen soya milk in 
preference to cow’s milk–such as vegans and those opposed 
to eating animal products–should seek their doctor’s advice, 
he added.
 “He activated the department’s ‘urgent cascade system’ 
to send out more than 60,000 letters to alert all general 
practitioners, practice nurses and community pharmacists to 
the warning.
 “Concern centres over naturally occurring chemicals 
present in soya called phytoestrogens.” Address: Health 
Correspondent.

1487. Laurence, Jeremy. 1996. Parents warned over soya 
milk. Times (London). July 19.
• Summary: “Parents who choose to give their babies soya-
based infant formula milk should seek medical advice about 
the risks, the Government said yesterday.
 “A committee of independent scientists appointed by 

the Health Department has said that phytoestrogens found in 
soya-based infant formulae can, in certain situations, behave 
like a very weak form of oestrogen, the female hormone. In 
animals this has caused fertility problems.
 “The Committee on Toxicity of Chemicals in Food. 
Consumer Products and the Environment says there is no 
evidence of damaging effects in humans.”

1488. New Zealand Ministry of Health. 1996. Soy based 
infant formula a useful alternative (News release). New 
Zealand. 2 p. July 19.
• Summary: “Breast milk is best for infants. Dairy based 
substitute formulas can be used if needed however, and under 
the advice of a health specialist soy based infant formulas 
are a useful alternative for babies who cannot tolerate dairy 
based formulas, says Dr. John Eastwood, Ministry of Health 
Paediatrician.
 “A recent statement from the Chief Medical Offi cer 
of the United Kingdom Department of Health that if your 
doctor or health professional has recommended that you feed 
your baby soy based infant formula, you should continue to 
do so. This is in line with the advice that the Ministry has 
been providing in New Zealand since August 1995.”
 Note: Letter from Richard James of New Zealand. 1998. 
This was issued to all media by the Ministry of Health (NZ) 
to counteract the report of the British Expert Committee 
on Toxicity, which the New Zealand government wished 
to suppress. A more thoughtful release titled “Soy infant 
formula: Soy formula risk?” was issued the same day by the 
Soy Information Network.

1489. Roberts, Rosemary. 1996. Soy milk move elates North 
pair. Northern Advocate (Whangarei, New Zealand). July 19.
• Summary: “An acknowledgement by British health 
authorities yesterday of a potential health risk to infants from 
phytoestrogens in soy milk has elated Whangarei couple 
Richard and Valerie James.
 “Representatives of the soy industry and consumer 
groups were summoned to an urgent meeting in London 
yesterday.
 “Britain’s Chief Medical Offi cer, Sir Kenneth Calman, 
announced that the government’s Committee On Toxicity 
(COT) had recommended that research be undertaken “as a 
matter of high priority” to determine whether soybased infant 
formula affected infant reproductive development.”
 “In the wake of the announcement, the British 
Department of Health’s Food Advisory Committee has said 
manufacturers should investigate means of reducing the 
levels of phytoestrogens in soy-based infants formulas as a 
precautionary measure.
 “Mr. and Mrs. James have been campaigning for about 
three years to have soy infant formula removed from the 
market.”
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1490. Soy Information Network. 1996. Soy infant formula: 
‘Soy formula risk?’ (News release). New Zealand. 2 p. July 
19.
• Summary: “The United Kingdom Department of Health 
yesterday recommended that research should be undertaken 
‘as a matter of high priority’ to determine whether soya-
based infant formulae create risks to the normal reproductive 
development of infants.
 “The recommendation follows reports of a Department 
of Health committee of independent experts on the effects 
of phytoestrogens on animals and humans. The report found 
that phytoestrogens, or plant oestrogens, were a cause of 
infertility in animals, and infl uenced the menstrual cycle in 
women. It had also been shown to cause androgenisation of 
females and feminisation [feminization] of males in certain 
species. Soy beans contain high levels of phytoestrogens.
 “The Committee said it did not have any data 
‘specifi cally relating to the potential effects of soy 
phytoestrogens in human infants.’”
 “The Committee has stopped short of recommending the 
removal of soy formulae from the market, but recommends 
that it should be used only when prescribed by a doctor or 
other health professional. Manufacturers of infant formulae 
have been urged to investigate means of reducing the levels 
of phytoestrogens in soya-based formulae as a precautionary 
measure.” Address: P.O. Box 100 212, North Shore Mall 
Centre, New Zealand.

1491. Messina, Mark J. 1996. Thoughts on the nutritional 
value of soybeans (Interview). SoyaScan Notes. July 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The negative article by Fallon and Enig titled 
“Soy products for dairy products? Not so fast” has generated 
a unusually large amount of attention, given how poor the 
article is and what a minor magazine it was published in. 
Gary Null wanted Mark to appear on his show just to rebut 
it. The soybean would probably be better nutritionally if it 
didn’t contain phytates and trypsin inhibitors (other than the 
Bowman-Birk inhibitor). Phytates do inhibit zinc and iron 
absorption, and this is important; calcium inhibition is not 
much of a problem. The soybean plant stores much of its 
phosphorus in the form of phytates. Of the trypsin inhibitors, 
most of the focus has been on the Bowman-Birk inhibitor 
(BBI) as having possible anticancer activity. BBI inhibits 
both trypsin and chymotrypsin. The other trypsin inhibitors 
(such as the Kunitz) are not hypothesized to have anticancer 
activity. Dr. Walter Troll and Dr. Ann Kennedy have been 
the leaders in research in this fi eld. Ann Kennedy, who is 
now doing most of the work with BBI, will be speaking at 
the international soy symposium in Brussels this September. 
Mark thinks that BBI does have anticancer activity, and 
that it has a lot of potential as a chemopreventive agent. 
But he wonders if there is enough BBI remaining in typical 
soyfoods (such as tofu) to exert benefi ts but not so much 

as to exert adverse effects. Ann Kennedy is very smart and 
a very interesting person to talk with. Mark often asks her 
about the practical signifi cance of her fi ndings concerning 
BBI. One serving of tofu has something like 10% of the BBI 
required to reduce cancer risk.
 Mark thinks that Steve Barnes unquestionably is the 
most knowledgeable person in the USA on isofl avones 
and phytoestrogens. But the many exciting fi ndings is this 
area must be divided into those of academic interest and 
those of practical importance. When Mark looks at the 
epidemiological data, what he fi nds most exciting is that 
all these studies showing soy’s protective effect, show that 
one serving of a soy product (usually tofu) is enough. Mark 
thinks that if there really is a protective effect against cancer, 
it is either because of isofl avones or some other substance 
we are not yet aware of. Whatever it is must be very potent 
and very unique. Mark does not think the effect is due to 
a combination of substances in tofu, or to a total lifestyle 
which happens to include tofu. With cancer research, we 
already have grounds for a hypothesis, some animal data, 
and plausible biological mechanisms. So the next step is to 
show that soy actually has a protective effect in humans.
 Flatulence factors might seem like a good candidate 
for removal, but recent research has shown that they might 
have benefi ts. They are more a social than a nutritional 
problem. Japanese animal studies using oligo sugars 
[oligosaccharides] indicate that they may help reduce 
colon cancer risk and promote longevity by stimulating the 
bifi dobacteria. A lot of interesting hypotheses concerning 
these sugars are waiting to be tested. No single food can be 
all things to all people, and the source of all nutrients.
 Mark is not personally excited by the cholesterol-
lowering properties of soy protein. It applies only to a small 
group of people with very high cholesterol levels and one 
must eat too much soy to experience modest results. In the 
Framingham study, 50% of the heart attacks occurred in 
people with serum cholesterol below 240, and 20% had 
below 200. 150 is very low; Mark’s was 177 last time he had 
it measured, which puts him close to syndrome x. Genetics 
plays a big role. If we fi nd that soy inhibits cholesterol 
oxidation, or stimulates vasodilation, or inhibits platelet 
aggregation, then we are on to something important. This 
could be very relevant to the 37 million Americans whose 
cholesterol level is above 240, which is considered high. PTI 
(Protein Technologies International) sees those 37 million 
Americans as a huge potential market for its product Take 
Care. In the Framingham study, the really solid data showing 
a relationship between blood cholesterol and heart attacks, 
applies only to a small group of men, ages 35-54. There is 
no connection in women or in older men. Several years ago, 
Mark read two long and very well-done reviews on blood 
cholesterol and heart disease in excellent peer-reviewed 
journals, he came to think that the cholesterol hypothesis 
has more holes in it than Swiss cheese. For example, 
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vegetarian women do hot have a decreased risk of heart 
disease compared to non-vegetarian women. This is probably 
because estrogen is so strongly protective.
 Implicit in the word “phytochemicals” is some benefi cial 
effect–even though most phytochemicals are a two-edged 
sword, with both benefi ts and disadvantages. Thus the 
oligosaccharides in the soybean (which are biologically 
active and cause fl atulence) should probably not be called 
a type of phytochemical; Mark is not sure whether or not 
they actually supply calories and are therefore nutritive 
substances. If they do supply calories, they are not “non-
nutritive” as phytochemicals must be. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

1492. United Press International Financial Wire. 1996. 
Product recall pounds Vitasoy profi ts. July 23.
• Summary: Profi ts of Vitasoy International dropped 75% 
last year, largely because of a massive product recall in 
January which the company said cost it US$10 million (80 
million Hong Kong dollars). The recall affected about 30 
million cartons of soya milk, lemon tea, and fruit juices sold 
mostly in Hong Kong, Macau, and southern China, but also 
in 23 other countries in Europe, the Americas, Africa, and 
Asia. Despite the setback, Vitasoy promised to pay investors 
a dividend of 1.2 cents (9.6 Hong Kong cents) per share, 
the same as the dividend last year. Vitasoy’s performance 
was not all bad: turnover actually increased by 4% to $169 
million.

1493. Chisholm, Donna. 1996. Soya-based baby formulas 
warning. Sunday Star-Times (Auckland, New Zealand). July 
28.
• Summary: Soya-based infant formulas only on the advice 
of a physician, following a UK Health Department report 
recommending urgent research into the safety of such 
products, say New Zealand researchers.
 “The chief medical offi cer of the British Health 
Department wants the research done ‘as a high priority’ to 
determine whether the formulas affect infant reproductive 
development because they contain phytoestrogens (plant 
oestrogens). The chemicals infl uence women’s menstrual 
cycles and have been shown to cause infertility to animals.”

1494. Atwood, Charles R. 1996. When vegetarian families 
encounter the law. New Century Nutrition (Ithaca, New York) 
2(7):6-7. July.
• Summary: Dr. Atwood is the author of Dr. Atwood’s Low-
Fat Prescription Diet for Kids. Address: Pediatrician and 
writer, Crowley, Louisiana.

1495. Campbell, Colin. 1996. Muscling out the meat myth. 
New Century Nutrition (Ithaca, New York) 2(7):1-2. July.
• Summary: “It’s my guess that there’s hardly another myth 

in nutrition so insidious yet so intractable as that which 
encourages us to believe that consuming lots of high-quality 
protein–basically the stuff of animal-based foods–makes for 
fi tness, bigness, and strength of body.
 “The myth took root in the belief that we could get our 
strength, our agility, and our ability to soar to unimaginable 
heights if only we consumed the fl esh and bodies of animals. 
Much later, in the early nineteenth century, when scientists 
identifi ed protein as being more or less equivalent to the 
fl esh of the animals they worshipped, it was heralded as the 
treasured nutrient. In the words of the famous chemist Justis 
von Liebig, it was none other than the very ‘stuff of life 
itself.’
 “Quality protein by whose standards?: Around the 
beginning of this century, scientists came to believe–
erroneously–that animal proteins led to improvements 
in sport competitiveness. This was combined with their 
stand that animal fl esh, milk and eggs spurred body growth 
more ‘effi ciently’ than plant protein. Effi ciency, in this 
sense, meant that by eating animal protein one could gain 
more body weight per pound of protein consumed. High 
‘effi ciency of utilization’ occurs with animal protein because 
the proportions of amino acids (the building blocks of 
protein) in animal muscle most closely match the proportion 
of amino acids needed to synthesize protein in our own 
bodies. We know now that this may be a drawback, but at 
the time the scientists equated ‘effi ciency of utilization’ with 
‘quality,’ a bias that persists today.
 “Effi ciency, or high quality, can also mean speeding up 
all manner of body functions. It can mean stepping on our 
accelerators, putting the ‘pedal to the metal.’ And, like most 
other things pushed to their limits, there’s a cost to pay, such 
as soaring rates of chronic diseases including heart disease, 
cancer, diabetes and osteoporosis.
 “Consuming ‘high quality’ animal protein was taken 
by these early father fi gures in nutritional science to mean 
‘civilization itself.’ And so it was in this climate that their 
scientifi cally based recommendations began encouraging 
very high intakes of around 110-130 grams of animal-based 
proteins a day.
 “Vegetarian athletes at Yale: At the beginning of this 
century, the majority opinion generally held that the more we 
consumed of this ‘high-quality’ nutrient, the better.
 “However, there was some dissenting opinion, soon to 
be maligned or forgotten. And it is this generally forgotten 
bit of history that is my main point. A certain Professor 
Russell Chittenden was, in the late 1800s and early 1900s, 
a very distinguished professor of physiological chemistry at 
Yale University. He wondered whether consuming diets very 
much lower in high-protein foods (i.e. much lower in intakes 
of animal-based foods) would bring about undue fatigue 
and loss of mental and physical fi tness. What concerned 
Chittenden were the claims that a generous consumption of 
animal protein could really make for strength, endurance and 
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‘manly’ qualities, as some were saying.”
 Describes three historic experiments by Dr. Chittenden 
which demonstrated that military men and athletes perform 
better on moderate- to low-protein diet.
 “Chittenden was one of the leading scientists of his day. 
He worked at a leading university, he was president of the 
American Physiological Society, and he had published on 
a wide variety of technical topics in nutrition prior to these 
well-conducted experiments. This man was no shrinking 
violet in scientifi c research.
 “Still ignoring the evidence?: Wouldn’t you have 
thought that his research, now almost 100 years old, would 
have been accepted? Or at least reexamined by others 
to see if such spectacular results were true? Not on your 
life. What awaited Chittenden was mostly scorn from his 
colleagues and it was not until the 1940s, when the daily 
recommendation for total protein intake was decreased, that 
his work was partially vindicated. However, even then, the 
recommendation for protein intake of the animal kind still 
held sway. And up till today, the average American gets 
60-70% of his or her protein from animal sources–mostly 
without realizing that this practice largely arose from the 
false premise that animal protein improves physical fi tness 
and sport competitiveness.” Address: Prof. of Nutritional 
Biochemistry at Cornell Univ. and Director of the Cornell-
Oxford-China Diet and Health Project.

1496. Eauclaire, Sally. 1996. Soy backlash: Critics say some 
soy products have little value, despite the evidence that they 
may ward off chronic disease. Vegetarian Times. July. p. 18. 
[2 ref]
• Summary: “The controversy over soyfoods erupted last 
fall in an article in Health Freedom Newsletter [Sept. 1995, 
p. 12-20], a publication of the National Health Federation, 
an independent nutrition organization based in Monrovia, 
California. Authors Sally Fallon, who wrote Nourishing 
Traditions: The Cookbook That Challenges Politically 
Correct Nutrition and the Diet Dictocrats (ProMotion, 1995), 
and Mary Enig, Ph.D., a fellow of the American College 
of Nutrition and president of the Maryland Nutritionists 
Association, cite clinical evidence that soy contains trypsin 
inhibitors that can depress growth in children, goitrogens that 
suppress thyroid function, and phytates that block mineral 
absorption (particularly of zinc).
 “Some physicians and dietitians call these fi ndings 
unsound... Fallon’s and Enig’s claims enrage some 
vegetarian experts” such as Mark Messina, PhD. Keith 
Block, M.D., a Chicago-based clinician and researcher, 
uses isofl avones found in soy protein concentrates as a vital 
part of his cancer research program. He also cites recent 
research contradicting the theory that phytates in soy bind 
minerals. He acknowledges that there is blockage initially, 
but adds that the body adapts quickly and then assimilates 
the minerals properly.

1497. Kim, Wonkeuk; Choi, K.H.; Kim, Y.T.; Park, H.H.; 
Choi, J.Y.; Lee, Y.S.; Oh, H.I.; Kwon, I.B.; Lee, S.Y. 1996. 
Purifi cation and characterization of a fi brinolytic enzyme 
produced from Bacillus sp. strain CK 11-4 screened from 
chungkook-jang. Applied and Environmental Microbiology 
62(7):2482-88. July. [42 ref. Eng]
• Summary: The fi brinolytic enzyme (CK) was purifi ed from 
supernatant of Bacillus sp. strain CK 11-4 culture broth and 
showed thermophilic, hydrophilic, and strong fi brinolytic 
activity. The optimum temperature and pH were 70 degrees 
C and 10.5, respectively.
 The fi rst 14 amino acids of the N-terminal sequence 
are identical to those of subtilisin Carlsberg and different 
from that of nattokinase, but CK showed a level of 
fi brinolytic activity that was about eight times higher 
than that of subtilisin Carlsberg. Address: 1-6,8. Dep. of 
Biotechnology, Inst. of R&D, Lotte Group, Yangpyung-
Dong, Youngdeungpo-Gu, Seoul, South Korea.

1498. Lilliston, Ben. 1996. Cancer experts debate tamoxifen. 
Vegetarian Times. July. p. 22.

1499. New Century Nutrition (Ithaca, New York). 1996. 
Children thrive on a vegetarian diet. 2(7):7. July.

1500. New Century Nutrition (Ithaca, New York). 1996. 
China report: Osteoporosis. 2(7):8. July.

1501. Product Name:  Regenezyme: Soybean Sprout 
Concentrate [Powder, or Chewable Caplets].
Manufacturer’s Name:  New Millennium Foods, Div. of 
Sedna Specialty Health Products.
Manufacturer’s Address:  P.O. Box 347, Hannibal, 
Missouri 63401.  Phone: 1-800-223-0858.
Date of Introduction:  1996 July.
Ingredients:  1999/10: “Low temperature dried, enzyme-
rich soybean sprouts, which contain naturally occurring 
isofl avones, including genistein and daidzein complexes, 
mixed carotenoids (lutein, zeaxanthin, cryptoxanthin, alpha 
and beta carotene), vitamin E and quercitin.”
Wt/Vol., Packaging, Price:  Powder: 150 gm (5.3 oz) plastic 
jar. Retails for $28.00 (1999/10). Caplets: 90 caplets (750 mg 
each) per bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Irene Stewart of 
New Millennium Foods. 1999. Oct. 20. Her company buys 
its powdered soy sprouts from a small grower of soy sprouts 
in Colorado. They are organic and certifi ed non-GMO. The 
company moved from Missouri to North Carolina in April 
or May 1997. Six capsules of the powder provide 9 mg of 
total isofl avones, whereas 3 teaspoons of the powder provide 
14 mg of total isofl avones. The powder product is still on 
the market; the caplets have been replaced by Regenezyme 
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Plus capsules, which are a more concentrated source of 
soy isofl avones. Product with Label sent by Irene Stewart. 
1999. Oct. 20. The white plastic jar is 3½ inches in diameter 
and 3½ inches high. On the front panel is a square color 
illustration of a green soybean with a green soybean leaf 
and dark brown background. “One level teaspoon contains: 
2.2 grams soybean sprout concentrate. Directions: 2-3 level 
teaspoons daily or as directed by a health professional.” One 
serving (3 teaspoons) provides 14 mg of soy isofl avones. 
There are 23 servings per jar. Soyfoods Center taste test: The 
powder is light tan; it has an appealing fragrance but a rather 
beany fl avor–probably due to the method of heating/cooking.

1502. Pravda (Slovakia). 1996. [Dangerous milk]. [Slk]*
• Summary: “London–Parents who give their children milk 
made from soy expose their descendants to health risk. A 
group of independent scientists working on human health 
declared that phytoestrogens in soymilk behave in some 
situations like a weak form of estrogen, the female hormone. 
The animal experiments showed that phytoestrogens in soy 
milk could cause problems with human fertility.”
 Letter (fax) from Dominik Belco, commercial manager 
of Alfa Bio s r.o. in Slovakia. 1996. Aug. 1. This article, 
which was published in the Slovak newspaper Pravda, 
caused quite a big reaction among consumers of soy milk 
and other soy products. After this article was published, 
another person who is head of a science institute, said that 
soy milk is dangerous only for children under 3 years of age.

1503. Roudybush, Tom. 1996. Misconceptions about soy. 
Australian Birdkeeper 9(3):141-43. June/July.
• Summary: For the past 3-4 years the author has had 
confl ict with Mr. Richard James of New Zealand “about the 
death of some of his birds and the possibility that their deaths 
were due to the use of soy products in the feeds I make.” Mr. 
James is the only person who has ever complained about 
this matter to the author, who subsequently did extensive 
research into the complaint. After attending the Third 
International Conference on Phytoestrogens (3-6 Dec. 1995), 
organized by the National Center for Toxicological Research, 
a part of the United States Food & Drug Administration, “I 
can now say with confi dence that my feed had nothing to do 
with the deaths of the birds in New Zealand or elsewhere and 
that there is no evidence that soy infant formulas cause any 
harm to infants.”
 The author’s company has a standard policy when such 
problems arise. “It states, in essence, that I will have my 
veterinarian contact the customer’s veterinarian and allow 
them to work up the problem to their mutual satisfaction. 
No matter what the outcome, I will pay all the expenses 
incurred by my veterinarian. If there is a problem with the 
feed, I will also pay for the customer’s veterinary bills and 
for any damages. If we are unable to solve the problem, but 
fi nd no problem with the feed, we drop out of the process. 

In my mind this is a fair and generous policy which allows 
the customer to undertake relatively extensive diagnostic 
procedures at no cost. When I offered this policy to the 
couple in New Zealand, he declined and eventually cut 
me off from any further information on the issue. He did, 
however, continue to seek a public forum for his unsupported 
views.”
 The soy products in the bird feeds in question were 
obtained from Roudybush in California. Many other birds 
were fed this feed and none experienced any problems. “Soy 
simply wouldn’t have killed one set of birds and left others 
in good condition. Toxins don’t work that way.
 “Death at his own hands: I believe we have found the 
cause of death of the birds. They died from a virus variously 
called polyoma virus, papova virus or budgie fl edgling 
disease. This disease is consistent with all we know about the 
situation.”
 Note: See the rebuttal to this article by Valerie James in 
this magazine, Vol. 9, issue 5, p. 249-50, Oct/Nov. 1996. In 
the same issue see her letter to the editor (p. 214).

1504. Soyafoods (ASA, Europe). 1996. Fat-free soybean 
developed. 7(2):3. Summer.
• Summary: In cooperation with the University of North 
Dakota, USDA researchers developed a new protein-rich 
soybean variety containing almost no fat.

1505. Soyafoods (ASA, Europe). 1996. An interview with 
Mark Messina. 7(2):6-7. Summer.
• Summary: This September, Mark will chair the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease in Brussels. He is a leading 
expert on soy nutrition. All of the presentation at this 
conference will discuss new research. Whereas the First 
International Symposium in 1994 focused almost exclusively 
on cancer and heart disease, at this one there will be 
separate sessions on kidney disease, bone health, and 
hormonal effects (dealing to a large extent with menopausal 
symptoms). “Also there will be a satellite symposium 
comprising two sessions. One will focus on some of the 
controversies surrounding phytoestrogens (such as the 
safety of soya infant formulas) and the other will focus on 
isofl avone absorption and metabolism.”
 Question: “For you, what are the most exciting areas of 
research into soya at the present time? Messina: The effects 
of soya on heart disease unrelated to cholesterol reduction 
and the effects of soya on menopausal symptoms. But I got 
my start in this fi eld by studying the relationship between 
soya consumption and cancer risk. Although this relationship 
is very speculative, it is exciting because of the numbers of 
studies suggesting the consumption of just one serving of a 
soya product per day may reduce the risk of several different 
types of cancers.” Many “people have heart attacks with 
normal cholesterol levels. The effects of soya on cholesterol 
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oxidation, vasodilation, smooth muscle cell proliferation, 
etc. may be at least as important as the hypocholesterolemic 
effects of soya.”
 Question: “What do you hope will be the conclusions of 
this symposium? Messina: From an academic perspective, I 
hope we can reach some conclusions about the mechanism(s) 
responsible for the hypocholesterolemic effects of soya. 
In my opinion, this is a very important question that has 
tremendous practical implications. I also hope some 
conclusions are reached about the safety issues. Finally, in 
addition to generally increasing awareness, I would like to 
see the meeting stimulate the kinds of research that are most 
needed to ascertain the public health signifi cance of soyafood 
consumption.”
 Question: “What specifi c areas of research require 
greater effort? Messina: The anticancer effects are potentially 
most important, but it is extremely diffi cult to prove 
relationships between diet and cancer risk. Therefore, I 
would like to see more work done on the effects of soya 
on heart disease unrelated to cholesterol reductions, and 
fi nally on the effects of soya on bone health, and menopause 
symptoms.”
 An excellent, detailed summary of Dr. Messina’s 
research and publications follows. His doctorate research 
involved the effects of cruciferous vegetables on colon 
cancer.

1506. Soybean Quarterly (Nebraska Soybean Board, Lincoln, 
Nebraska). 1996. Soy reduces effects of osteoporosis. 2(3):2.
• Summary: Research indicates that consuming soy as part of 
a healthful diet may be one way to low risk of osteoporosis. 
This disease affects 15 to 20 million Americans, especially 
women. “High protein diets are associated with an increased 
loss of calcium in the urine. When it comes to protecting 
bone health, decreasing loss of calcium from the bones 
may be more important than consuming more calcium. Soy 
protein offers excellent quality protein, with less calcium loss 
compared to the same amounts of animal protein.
 “Estrogen replacement therapy may reduce the risk of 
bone fractures by 50 percent.” Soybeans and most soyfoods 
are a unique source of isofl avones, which mimic estrogens 
and may help promote bone health. In animal studies, 
isofl avones have been found to inhibit bone fracture and 
stimulate bone formation.
 Many soyfoods, especially calcium-set tofu and 
calcium-fortifi ed soymilk, but also soybeans, textured 
vegetable protein, and tempeh are good sources of calcium 
that are well absorbed by the body.

1507. Fleckenstein, Mike. 1996. Water-wash versus alcohol-
wash soy protein concentrates (regular and textured) and 
their isofl avone levels at ADM (Interview). SoyaScan Notes. 
Aug. 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soy protein concentrates are made by two basic 

processes: Alcohol wash and water wash. At ADM, Arcon F 
is alcohol washed / extracted and Arcon S is water washed. 
You can think of F as standing for Fast and S for Slow. 
ADM’s textured soy protein concentrate is named Arcon T, 
which is made by texturing Arcon F (alcohol washed). Mike 
is quite sure that neither ADM nor any other company in the 
world is making a textured water-washed concentrate.
 The alcohol wash process is preferred for a variety of 
reasons: It is a very fast, inexpensive process, which involves 
extracting/washing defatted soy meal with aqueous alcohol 
(a mixture of ethanol and water), then desolventizing the 
mixture to give a fi ne, white powder. The water wash is 
much, much slower, with several tanks for water washing; 
the process requires spray drying (very expensive) at the 
end–which the alcohol wash does not. In small amounts 
(2,000 lb or more), the price of Arcon F is $0.75/lb versus 
$0.95/lb for Arcon S, so about 27% more. Organoleptically, 
Arcon F is a better product. It has about 98% of the 
fl atulence factors removed, compared with about 85% 
for Arcon and 0% for TVP. The fl avor of Arcon F is only 
slightly better than that of Arcon S, and the two is equally 
good. Arcon S is a functional concentrate which, in this 
respect behaves quite like a soy protein isolate, and is also 
made in much the same way as an isolate. It is used mostly 
in emulsifi ed meat products (especially hot dogs, sausages, 
and hamburgers) as a fat emulsifi er and water binder. Arcon 
S will do the job roughly as well as a soy protein isolate 
and it is much less expensive, in part because it contains 
fi ber. Many customers use products in combination, such 
as textured soy concentrate + Arcon S as a binder in a meat 
formulation.
 Mike has daily enquiries about the isofl avones level 
of ADM’s soy protein concentrates from both consumers 
and food processors. ADM has discussed introducing a 
textured, water-washed concentrate but it probably won’t 
happen for quite a while–at least until some big company 
places an order for at least 1-2 million pounds. Several of 
the big cereal companies are very interested in fortifying 
their cereals with soy protein concentrates. They are well 
aware of the differences and the excitement about the 
isofl avones, but the demand is not there yet. Six months 
ago they did texturize some water-washed concentrate and 
the are now doing a human feeding (probably with WHO) 
study comparing texturized Arcon S with texturized Arcon F. 
Another option is to fortify Arcon F with isolated, extracted 
isofl avones–just like they now fortify other foods with 
vitamins. One of their researchers has applied for a patent on 
the process. One interesting question that recently led to a 
big debate among ADM researchers is this: If Arcon F were 
fortifi ed with isofl avones only to the level that they existed 
in the natural product, would it have to be so labelled, and 
would it require FDA approval as a food additive. Address: 
Technical Manager, Textured Proteins, ADM, Decatur, 
Illinois. Phone: 217-424-5386.
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1508. News (Benton, Illinois). 1996. UI research aims to 
unravel genetic mystery in soybeans. Aug. 17.
• Summary: A “little-understood molecular process known 
as gene silencing has suddenly begun to attract widespread 
interest as a possible key for overcoming some of the 
problems that have plagued the development of commercial 
transgenic crops.
 “In research underway at the University of Illinois, 
Lila Vodkin, professor of plant genetics, is working on this 
problem by studying how this genetic process controls 
the production of compounds known as fl avonoids in the 
soybean.”
 Lila is getting fi nancial support from the Illinois 
Soybean Checkoff Board. Gene silencing is of major interest 
to the future of genetic engineering.

1509. Sheridan, Margaret. 1996. The recall of Vitasoy 
soymilk in Hong Kong (Interview). SoyaScan Notes. Aug. 
18.
• Summary: Margaret lived in Hong Kong for seven years, 
and was a features writer and food editor for the South China 
Morning Post. In late 1995 and early 1996 (to the best her 
memory) people started complaining about a sour taste in 
Vitasoy soymilk products. Fortunately, no one got sick. 
Initially there was a sort of public panic because Vitasoy is 
such an important part of Hong Kong life. The government 
got involved and there was the initial suspicion that someone 
might be tampering with the product. Vitasoy voluntarily 
shut down their factory until they could fi nd the cause of the 
problem and recalled a huge amount of their soymilk (more 
than 30 million cartons). The company handled the recall 
very well, being extremely apologetic and forthright about 
the incident, concealing nothing and vowing to determine 
the cause at all costs as fast as possible. It was excellent 
crisis management. This became a big news story in Hong 
Kong, receiving widespread media coverage. Vitasoy took 
out advertisements in newspapers and went on TV inviting 
people to call a toll-free number or return any Vitasoy 
soymilk for a full refund. After several weeks, the cause was 
found to be bacterial contamination in one piece of soymilk 
equipment.
 But the shutdown and recall apparently dealt a 
serious fi nancial blow to the company, and it may have 
even prevented them from shipping soymilk to their sister 
company in the United States. Address: Food writer, Los 
Angeles Times, Los Angeles, California.

1510. McNabola, Bill. 1996. Nutraceuticals, toxicology, 
patenting, and problems with their commercialization 
(Interview). SoyaScan Notes. Aug. 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Bill has been with Hercules since 1977. A man 
named Stephen DeFelice has established the Foundation 

for Innovative Medicine (411 North Avenue East, Cranford, 
New Jersey 07106. Phone: 908-272-2967) and coined the 
term “Nutraceuticals.” He holds an annual conference on 
the subject. Nutraceuticals are substances that come out of 
nature and that cannot be patented–so that drug companies 
are not interested in them. The process of extraction can be 
patented but it is hard to protect. It is very diffi cult to prove 
that some company is using your process. All the major 
food companies attend these conferences, and they are really 
watching this carefully, but they seem to be waiting on the 
sidelines. But now we are seeing a generic area emerging. 
Companies like Ross Laboratories and Mead Johnson are 
introducing nutritional products that used to be for medical 
uses but now they are being sold to regular consumers. The 
line between foods and medicines is becoming blurred. 
DeFelice’s big problem is that from a regulatory viewpoint 
in the USA, if you extract a natural substance from soybeans 
(this substance may also be in many foods and in your 
diet) and then you isolate it, then the FDA considers this a 
“food additive” and requires that it undergo the full range 
of toxicological texts and get full approval. The problem is, 
with a natural substance for which it is diffi cult to obtain 
a strong patent, which company is going to pay for the 
toxicological tests–which typically cost $75-$150 million 
up front for a new drug. Moreover, as soon as this product 
hits the market, you know there will be generic competitors, 
because they can use the same approval that you have 
obtained. It takes them only 90 days to show that their 
product is basically the same as yours.
 In Europe, the rules are somewhat different, and there 
are different categories (based on toxicity) with different 
approval paths. The FDA has set up the drug approval 
process mainly to handle synthetic chemicals, which are 
unnatural. In some substances (such as phytoestrogens) 
dosage levels are very important and large overdoses are 
dangerous, but there are many other classes of substances 
(such as minerals) where there is no measurable toxicity. So 
if a benign material, when taken as a supplement, can help 
prevent osteoporosis, it shouldn’t require full toxicological 
testing and approval. The key is to divide naturally occurring 
substances found in foods into meaningful categories 
based on toxicity, and have simpler approval processes for 
substances where large overdoses are benign. Isofl avones, for 
example, might be regulated; it could not be made into a pill 
of greater than a certain weight and had to be dispensed by a 
pharmacist.
 The Germans are very big on phytochemicals. The 
German medical students have to take a year of homeopathic 
medicine; 30-40% of the prescriptions in Germany are for 
phytochemical-type materials. The other side is that the 
Germans developed thalidomide (in about 1962), failed 
to detect its toxicity, and took the consequences. It was 
a sedative and hypnotic drug that has been the cause of 
malformation of infants born to mothers using it during 
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pregnancy. The FDA will point out that our stringent 
testing process is designed to catch dangerous drugs like 
thalidomide. The fi rst deformed thalidomide babies showed 
up in Europe (England & Germany) because thalidomide had 
been approved more rapidly there–as is the case with most 
drugs in Europe. Bill thinks that no thalidomide babies were 
born in America, because thalidomide was never approved 
in America. Address: Director, New Business Development, 
Hercules Inc., Hercules Plaza, Wilmington, Delaware 19894. 
Phone: 302-594-5000.

1511. McNabola, Bill. 1996. Brief history of Hercules work 
with gluten and HVP (Interview). SoyaScan Notes. Aug. 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bill has been with Hercules since 1977. 
Hercules started out as a wheat gluten manufacturer, then 
evolved into a manufacturer of HVP for use as a fl avoring. 
By 1977 they had gotten out of the gluten business and were 
only in the HVP business. Address: Director, New Business 
Development, Hercules Inc., Hercules Plaza, Wilmington, 
Delaware 19894. Phone: 302-594-5000.

1512. Belko, Dominik. 1996. Re: Order and questions. Letter 
(fax) to William Shurtleff at Soyfoods Center, Aug. 26. 1 p. 
Typed, with signature on letterhead.
• Summary: “Thank you for your fax.
 “We would like to order the book Phytoestrogens & 
Isofl avones in Soybeans and Soyfoods. Please, send us the 
invoice in USD incl. postage.
 “It was published another article in one of the major 
newspaper in Slovakia I will translate for you as soon I 
would have some time. In the fi rst part was interviewing 
Mr. Bukovsky who is the head of the board of managers 
of foundation Healthy heart of Europe and second part Mr. 
Ondrejka, who is the main expert of Ministry of health for 
hygiene of nourishment.
 “These are totally different articles. I will translate for 
you in couple of days. In the mean time could you give me 
the contact of World Health Organization and could you tell 
me if they recommend soy milk and soyfoods for kids? Is 
it a true that WHO make decision that soy milk should be 
called soy drink or soy extract because it is the misleading 
of parents who think that soy milk is the substitute of regular 
cow milk? Was it published by WHO any material about 
that?
 “I am looking forward to hear from you soon. Thank 
you,...” Address: Commercial Manager, Alfa Bio spol. s.r.o., 
Horna 37, 974 000 Banska Bystrica, Slovakia.

1513. Product Name:  Genistone (Soy Isofl avone Product).
Manufacturer’s Name:  Audax, Inc.
Manufacturer’s Address:  1385 Bear Creek Road, 
Leitchfi eld, Kentucky 42754.  Phone: 502-242-3791.
Date of Introduction:  1996 August.

New Product–Documentation:  Talk with Dr. Charles E. 
Day, founder and director of research, Audax, Inc. 1996. 
Audax is fully booked at this point. He has more orders than 
he can handle. Up to this time, he has been making only 
pilot plant quantities. If all goes well, Audax will be making 
commercial quantities within the next 4 months. At that time 
he will be looking for new customers. Their fi rst product will 
be Genistone, which is a soy extract; approximately 50% 
of the content of the product is soy isofl avones. Of those 
isofl avones, approximately 80% contain genistin. It will 
be sold as a dry powder and sell for about $2,000 per kg of 
isofl avone content.

1514. Craig, Winston J. 1996. Phytochemicals: New frontiers 
in disease prevention. Soy Connection (The) (Jefferson City, 
Missouri) 4(3):2. Summer. [4 ref]
• Summary: “The American Dietetic Association position 
paper on phytochemicals recognizes the benefi cial role 
that phytochemicals have upon one’s health. A regular 
consumption of fruits, vegetables, legumes, nuts and whole-
grain products (containing a variety of phytochemicals) 
provides protection against heart disease and cancer (1).
 “The National Cancer Institute has recently expended a 
lot of effort researching the anticancer constituents of plant 
foods. Those foods and herbs found to possess the highest 
anticancer activity include garlic, soybeans, cabbage, ginger, 
licorice root and the umbelliferous vegetables (including 
carrots, celery, cilantro and parsnips). Other foods with a 
modest level of cancer-protective activity include onions, 
fl ax, citrus, cruciferous vegetables (broccoli and caulifl ower), 
tomatoes, peppers, brown rice, whole wheat, oats, cucumber, 
cantaloupe and berries and various herbal seasonings such as 
turmeric, thyme, oregano and basil (2).
 “Hundreds of phytochemicals have been identifi ed in 
these foods including allyl sulfi des in garlic and onions; 
lignans in fl ax and soybeans; isofl avones in soybeans; 
saponins in legumes; indoles and isothiocyanates in 
cruciferous vegetables; ellagic acid in grapes, strawberries, 
raspberries and nuts; phthalides and polyacetylenes in the 
umbelliferous vegetables; and a whole range of fl avonoids, 
carotenoids and terpenoids in various plant foods. These 
benefi cial chemicals block various hormonal actions and 
metabolic pathways associated with the development of 
cancer, or they may stimulate phase II detoxifying enzymes, 
such as glutathione S-transferase (2).
 “The fl avonoids in plant foods have extensive 
biological properties that promote health and reduce risk of 
disease. Flavonoids extend the activity of vitamin C, act as 
antioxidants, protect LDL cholesterol from oxidation, inhibit 
blood clot formation, and have anti-infl ammatory and anti-
tumor action. The Zutphen study found that fl avonoid intake 
was inversely associated with heart disease mortality and 
incidence of heart attack (3).
 “Soybeans contain high levels of genistein, an 
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isofl avone that inhibits the growth of both human breast and 
prostate cancer cells. Isofl avones have been shown to lower 
blood cholesterol levels, inhibit LDL oxidation and, in vitro, 
decrease platelet aggregation. Consumption of 1-2 oz. of 
soy protein for about 4 weeks can produce a 10-15 percent 
decrease in LDL cholesterol and triglyceride levels while 
HDL cholesterol levels remain unchanged (4).
 “The consumption of yellow-orange fruits and 
vegetables and leafy green vegetables naturally rich in 
carotenoids is consistently associated with a lower risk 
of cancer or heart disease. Citrus contain a variety of 
carotenoids. Pink grapefruit have a high content of beta-
carotene, while tangerines and oranges contain substantial 
levels of lutein, zeaxanthin and beta-cryptoxanthin, 
carotenoids that are commonly found in green, leafy 
vegetables. Pink grapefruit also contains lycopene, the 
red pigment in tomatoes, watermelon and guava that has 
signifi cant anti-tumor activity.” Dietitians recognize the 
importance of eating a variety of foods for good health. 
The discovery of phytochemicals reinforces this concept. 
Address: PhD, RD, Prof. of Nutrition, Andrews Univ., 
Berrien Springs, Michigan.

1515. Product Name:  Eden Organic Black Soy Beans 
(Canned).
Manufacturer’s Name:  Eden Foods, Inc.
Manufacturer’s Address:  701 Tecumseh Road, Clinton, MI 
49236.  Phone: 313 973-9400 & 517 456-7424.
Date of Introduction:  1996 August.
Ingredients:  OCIA certifi ed organic black soy beans, water, 
kombu. “Organically grown and processed in a manner that 
exceeds the requirements of the California Organic Foods 
Act of 1990.”
Wt/Vol., Packaging, Price:  15 oz (425 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 130 gm.: Calories 90, calories from fat 15, 
total fat 1.5 gm (2% daily value), sodium 0 mg (0%), total 
carbohydrate 9 gm (dietary fi ber 5 gm [20%], sugar 1 gm), 
protein 9 gm (18%). Calcium 6%, iron 15%, thiamine (B-1) 
4%, ribofl avin (B-2) 10%, niacin (B-3) 2%, phosphorus 15%, 
magnesium 10%, zinc 8%. Percent daily values are based on 
a 2,000 calorie diet.
New Product–Documentation:  Product with Label sent 
by Martha Johnson of Eden Foods. 1996. Oct. 8. Label 
(copyright 1996) is red, black, and white. A color illustration 
shows two children seated at a rustic dining table, with a 
large pot of beans in the middle, each eating from a bowl of 
beans. The front panel reads: “No salt added. Low fat.” A 
wide vertical red band identifi es all of Eden’s organic canned 
beans. The side panel reads: “Quick, Safe & Delicious: High 
fi ber, low fat, vegetable kingdom protein. Eden Black Soy 
Beans are creamy smooth. A most palatable and digestible 
soybean. Canning yellow soys made no sense. Organic 
farmers are society’s brightest hope for change. Satisfaction 

guaranteed. Recycled paper & soy inks.”
 Talk with Martha Johnson. 1996. Oct. 29. This product 
was launched in August 1996. Martha recently presented 
it at the American Dietetic Association annual convention, 
served out of a crock pot, unseasoned. The dietitians loved 
its mild fl avor and creamy texture. These black soybeans 
are grown in Michigan by a farmer who has grown beans 
organically for Eden Foods for several decades. He had been 
growing black soybeans for several years and exporting 
them to Japan. The beans are canned in Eaton, Indiana, at a 
factory where all of Eden’s organic beans are canned. Eden 
purchased this factory in about 1993.
 Letter (fax) of nutritional analysis sent by Martha 
Johnson. 1996. Oct. 29. Includes an analysis of 12 individual 
isofl avones by isofl avone expert Dr. Stephen Barnes. These 
soybeans contain 40.59 mg of total isofl avones per ½ cup 
serving. Total isofl avone content is 312.3 micrograms 
(mcg) per gram. This is composed of 144.8 mcg/gm of 
total daidzein + daidzin, 146.5 mcg/gm of total genistein + 
genistin, and 21.0 mcg/gm of total glycitein + glycitin. The 
three most abundant individual isofl avones are: daidzin 98.1 
mcg/gm, genistin 85.8 mcg/gm, and genistein 6 OMalGlc 47 
mcg/gm.

1516. Gooderham, Melinda J.; Adlercreutz, H.; Ojala, S.T.; 
Wähälä, K.; Holub, B. 1996. A soy protein isolate rich in 
genistein and daidzein and its effects on plasma isofl avone 
concentrations, platelet aggregation, blood lipids and fatty 
acid composition of plasma phospholipid in normal men. J. 
of Nutrition 126(8):2000-06. Aug. [35 ref]
• Summary: The effects of consuming a soy protein isolate 
beverage (60 gm/day for 28 days) vs. a casein supplement 
was evaluated in 20 males. A dramatic rise in blood 
plasma isofl avone concentrations was observed in the soy 
protein group, the levels reaching 907 ± 245 nmol/liter for 
genistein (a 110-fold increase) and 498 ± 102 nmol/liter 
for daidzein (a 150-fold increase). These concentrations 
are higher than previously reported for the blood plasma of 
Japanese subjects consuming a traditional diet (276 and 107, 
respectively). It appears that this level of supplementation 
is not suffi cient to counter heart disease risk factors such as 
high plasma cholesterol and platelet aggregation. Address: 
1-2&5. Dep. of Human Biology and Nutritional Sciences, 
Univ. of Guelph, Guelph, Ontario, Canada N1G 2W1; 3. 
Dep. of Clinical Chemistry, Univ. of Helsinki, Meilahti 
Hospital, FIN-00290, Helsinki, Finland; 3. Dep. of Chem., 
FIN-00014, Univ. of Helsinki, Finland.

1517. Kavlock, R.J.; Daston, G.P.; DeRosa, C.; et al. 
1996. Research needs for the risk assessment of health and 
environmental effects of endocrine disruptors: a report 
of the U.S. EPA-sponsored workshop (Open Access). 
Environmental Health Perspectives 104(Suppl 4):715-40. 
Aug. [193 ref]
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• Summary: “The hypothesis has been put forward that 
humans and wildlife species adverse suffered adverse health 
effects after exposure to endocrine-disrupting chemicals. 
Reported adverse effects include declines in populations, 
increases in cancers, and reduced reproductive function. 
The U.S. Environmental Protection Agency sponsored 
a workshop in April 1995 to bring together interested 
parties in an effort to identify research gaps related to this 
hypothesis and to establish priorities for future research 
activities. Approximately 90 invited participants were 
organized into work groups developed around the principal 
reported health effects-carcinogenesis, reproductive toxicity, 
neurotoxicity, and immunotoxicity-as well as along the risk 
assessment paradigm-hazard identifi cation, dose-response 
assessment, exposure assessment, and risk characterization. 
Attention focused on both ecological and human health 
effects. In general, group felt that the hypothesis warranted 
a concerted research effort to evaluate its validity and that 
research should focus primarily on effects on development 
of reproductive capability, on improved exposure 
assessment, and on the effects of mixtures. This report 
summarizes the discussions of the work groups and details 
the recommendations for additional research.” Address: 
1. National Health and Environmental Effects Research 
Laboratory, U.S. EPA, Research Triangle Park, NC 27711.

1518. McCord, Holly; Yeykal, Teresa A. 1996. Menopause 
naturally: Got hot fl ashes? get soy! Prevention (Emmaus, 
Pennsylvania). Aug. p. 65-70. [1 ref]
• Summary: About 75% of American post-menopausal 
women experience hot fl ashes and night sweats, along with 
sleep disturbances and mood swings. Until now, the only 
antidote for these unpleasant symptoms has been hormone-
replacement therapy (HRT), a prescription medicine to 
replace the estrogen that women’s bodies start making less 
of. But recently researchers have found that the foods made 
from the soybean may offer a practical alternative.
 “The trail of evidence linking soy with a hot-fl ash-
free menopause starts in Asia.” There isn’t even a word for 
hot fl ash in Japanese. Sherwood Gorbach, M.D., at Tufts 
University School of Medicine, in Boston, Massachusetts, 
was one of the fi rst to suggest that the reason for this may 
lie in the Asian diet, which is rich in soyfoods that contain 
isofl avones–a natural plant form of estrogen. In one day, a 
typical Asian woman–who eats about a quarter pound of 
soyfoods–may be getting 30 to 50 milligrams of isofl avones 
from her food.
 Three clinical studies are now under way to see if and 
how soy isofl avones work to relieve menopausal symptoms. 
At Bowman Gray School of Medicine of Wake Forest 
University (Winston-Salem, North Carolina), Gregory Burke, 
MD, heads a study of 240 women over age 45 experiencing 
hot fl ashes or night sweats. Every day for 2 years the women 
will drink an 8-ounce soy beverage containing either 1 mg, 

34 mg, or 50 mg of isofl avones without knowing which level 
of isofl avones they’re receiving. Researchers will see if more 
isofl avones relieve their menopausal symptoms or anxiety or 
mood swings.
 Two studies at Tufts University, in Dr. Gorbach’s 
department, are following 60 women with hot fl ashes. 
For 3 months, these women will eat either two specially 
designed almond- or chocolate-fl avored soy breakfast bars 
that each contain 20 mg isofl avones (for a daily total of 40 
mg isofl avones) or two placebo bars without isofl avones. 
Researchers will track the women’s reports of hot fl ashes 
and night sweats, and their levels of estrogen and other 
hormones. Though these studies have not been completed, 
preliminary data look promising says Dr. Gorbach.
 A table (p. 67) shows the amount of isofl avones (in mg) 
in a typical serving of various soyfoods. In descending order: 
Nutlettes breakfast cereal* (½ cup): 122 mg isofl avones + 
140 calories. Beef(Not) textured soy protein granules* (¼ 
cup dry): 62 mg + 70 calories. Roasted soy nuts (¼ cup): 60 
mg + 195 calories. Tempeh (½ cup): 35 mg + 165 calories. 
Low-fat tofu (½ cup): 35 mg + 54-75 calories. Regular tofu 
(½ cup): 35 mg + 105-120 calories. Take Care High Protein 
beverage powder (Protein Technologies International; 2 
scoops): 35 mg + 100-130 calories. Regular soymilk (1 cup): 
30 mg + 130-150 calories. * = Available from Dixie USA, 
1-800-347-3494.
 Even if this research doesn’t show positive results, other 
studies show that soy lowers cholesterol and may prevent 
breast cancer and osteoporosis. “A serving of soy every 
day could turn out to be a good bet,” says Dr. Gorbach. 
Researchers recommend consuming in the range of 30-50 
mg/day of isofl avones. More than 100 mg/day could be 
harmful, so its is best to get your isofl avones from food 
instead of pills. Contains two recipes: Creamsicle Cooler 
(shake with soft tofu; 35 mg of isofl avones). Southwestern 
Skillet (with Beef(Not); 62 mg of isofl avones).

1519. Messina, Mark. 1996. Soyfoods and soy pills. Soy 
Connection (The) (Jefferson City, Missouri) 4(3):1. Summer. 
[4 ref]
• Summary: Makes the case convincingly that, in most cases, 
it is better to eat soyfoods as part of a healthy, balanced diet, 
than to take soy pills. “Without question the one group of 
phytochemicals in particular, the isofl avones, is responsible 
for most of the recent research focus on soy. This is because 
of the observed biological properties of isofl avones (such 
as the estrogenic activity) and because, for practical 
purposes, soyfoods are the only natural dietary sources of 
these compounds.” However since several companies are 
now marketing soy/isofl avone pills, one need no longer eat 
soyfoods to get isofl avones.
 “Individual pills provide as much as 20 mg of 
isofl avones; that’s quite a bit considering that there are 
about 30-40 mg of isofl avones per serving of soyfood. As 
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the research spotlight continues to shine on isofl avones, it is 
probable that these soy pills will fi nd an enthusiastic market.
 “Of course, there are at least two obvious reasons for 
promoting soyfoods, rather than soy pills. One, is that there 
are other phytochemicals in soyfoods, such as phenolic 
acids and saponins that may exert benefi cial effects and that 
are not present in signifi cant amounts in the pills. Two, for 
most people, incorporating soyfoods into the diet will lead 
to diet lower in saturated fats and cholesterol and higher in 
fi ber (in the case of soybeans, tempeh, TVP). Taking pills 
does nothing to encourage a change in overall eating, but 
eating soyfoods does. There is another consideration–there 
are potentially critical differences in isofl avone composition 
between the soy pills and soyfoods. The health implications 
of these differences need to be addressed.
 “But what if, for example, research establishes that 
isofl avones are directly responsible for inhibiting bone 
resorption [osteoporosis] and relieving menopause symptoms 
(night sweats, hot fl ashes)? What then should be the response 
of a woman who consumes a healthy diet and who wishes 
to use soy pills to relieve menopausal symptoms? I don’t 
think there are any easy answers to such questions. As a 
general approach, foods are always preferred, but in specifi c 
situations phytochemical pills may be an alternative that has 
some merits.” Address: PhD.

1520. Potter, Susan M.; Pertile, J.; Berber-Jimenez, M.D. 
1996. Soy protein concentrate and isolated soy protein 
similarly lower blood cholesterol but differentially affect 
thyroid hormones in hamsters. J. of Nutrition 126(8):2007-
11. Aug. [26 ref]
• Summary: “Results indicate that protein from ISP [isolated 
soy protein] and SPC [soy protein concentrate] are both 
effective in lowering blood cholesterol concentrations, 
whereas only ISP increases thyroxine concentrations. 
Therefore, it appears unlikely that modulation of thyroid 
hormone status is responsible for the cholesterol-lowering 
effect of soy protein.” Address: Dep. of Food Science and 
Human Nutrition and Div. of Nutritional Sciences, Univ. of 
Illinois, Urbana/Champaign, Urbana, IL 61801.

1521. Toppari, Jorma; Larsen, J.C.; Christiansen, P.; et 
al. 1996. Male reproductive health and environmental 
xenoestrogens. Environmental Health Perspectives 
104(Suppl 4):741-803. Aug. [287 ref]
• Summary: “The growing number of reports demonstrating 
that common environmental contaminants and natural factors 
possess estrogenic activity presents the working hypothesis 
that the adverse trends in male reproductive health may be, 
at least in part, associated with exposure to estrogenic or 
other hormonally active (e.g., antiandrogenic) environmental 
chemicals during fetal and childhood development. An 
extensive research program is needed to understand the 
extent of the problem, its underlying etiology, and the 

development of a strategy for prevention and intervention.” 
Address: 1. Dep. of Growth and Reproduction, Juliane Marie 
Center, National Univ. Hospital, Copenhagen, Denmark.

1522. Wang, Huei-Ju; Murphy, Patricia A. 1996. Mass 
balance study of isofl avones during soybean processing. J. of 
Agricultural and Food Chemistry 44(8):2377-83. Aug. [45 
ref]
• Summary: Isofl avone beta-glucosides and 
malonylglucosides are degraded to their corresponding 
aglycones during food processing. In the production of 
tempeh, malonylglucosides decreased after soaking and 
cooking, and aglycone concentrations increased after 
fermentation, as a result of fungal enzymatic hydrolysis.
 Discusses: Soybeans (Vinton 81, 1992), soybeans, 
(Vinton 81, 1993), soybean fl our, products made in the 
lab–Tempeh, soymilk, okara, tofu (momen or cotton, CaSo4 
coagulant), whey, soy protein isolate, defatted soy fl our, 
daidzein, genistein, glycitein. Address: Food Science and 
Human Nutrition, 2312 Food Sciences Building, Iowa State 
Univ., Ames, IA 50011.

1523. Watts, Gerald F.; Jackson, P.; Burke, V.; Lewis, B. 
1996. Dietary fatty acids and progression of coronary artery 
disease in men. American J. of Clinical Nutrition 64(2):202-
09. Aug. [48 ref]
• Summary: Researchers in Australia and London studied 
50 men who had angina or a heart attack. They were either 
carefully counseled on a lowfat diet or given general 
guidelines. Those on the lowfat diet were advised to strictly 
limit their intake of animal protein, margarine, and other 
fats, and eat generous amounts of foods that were high in 
dietary fi ber. Saturated and trans fat were associated with 
worsening of heart disease. They conclude: “We suggest 
that the progression of CAD [coronary artery disease] 
in men is strongly related to intakes of both long-chain 
saturates and trans unsaturates, the effects of 18:0 [stearic 
acid] and t-18:1 [elaidic acid] possibly being independent 
of plasma cholesterol concentration.” Address: University 
Dep. of Medicine, Univ. of Western Australia, Perth; Dep. 
of Medicine, United Medical and Dental Schools, Univ. of 
London, St. Thomas’ Hospital [London, England].

1524. Stuttman, Irene; Stuttman, Len. 1996. Update on 
the availability of soynuts and soynut butter in the USA 
(Interview). SoyaScan Notes. Sept. 2. Conducted by William 
Shurtleff of Soyfoods Center. Followed by a fax of June 19.
• Summary: Sycamore Creek Co. has not sold retail soynut 
products with their own label for at least 5 years. Soynuts 
in snack packs: Sycamore Creek makes these products, 
packages them in snack packs, affi xes a pressure-sensitive 
label (they keep a large supply on hand) for 10-15 of the state 
soybean associations, farm bureaus, and other agricultural 
associations. The most popular seasonings and fl avors are 
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salted, unsalted, onion-garlic, cajun, barbecue, jerky (hot & 
spicy). They also make some sweet soynuts, carob-, yogurt-, 
or chocolate-coated, plus one like an M&M, with a soynut 
at the center, enrobed in chocolate, with a candy coating. 
They do not sell these enrobed products during the summer 
because the coating melts.
 Larger packs at food cooperatives and natural/health 
food stores: Sycamore Creeks makes the products and “bulks 
it out” (ships it in bulk) to various distributors, which bulk 
it into co-ops and health food stores, where the soynuts are 
packaged with each store’s label for use as an ingredient 
in mixes. A typical sized package is ¼ lb or more. In trail 
mixes, soynuts replace tree nuts to help lower costs.
 Sycamore Creek also sells products to small companies 
(such as Innovations Unlimited in Holt, Michigan, and B’s 
Country Specials in Illinois). Dixie USA sells soynuts and 
soynut butter via a mail order catalog with a 1-800 line.
 Granulated soynuts (sold only unsalted as a nut 
replacement) and salad toppings are two other major uses. 
Sycamore Creek started making granulated soynuts about 
2½-3 years ago and they are now one of the company’s best-
selling products. Solnuts was the fi rst to make granulated 
soynuts. Granulated soynuts end up in Bakery Products such 
as Keebler’s Reduced Fat Cookies.
 Why do food companies use soynuts to replace other 
nuts? (1) Soynuts are lower in fat than peanuts or tree nuts. 
(2) Soynuts are less expensive than tree nuts (cashews, 
almonds, macadamia nuts, etc.) but usually a little more 
expensive than peanuts. (3) Many companies have found 
that soynuts give a better crunch; they are crunchier than 
peanuts. (4) A growing number of consumers are becoming 
aware of the many health benefi ts of soynuts, including those 
from their isofl avones and phytoestrogens. The soynut salad 
toppings are sold mostly to foodservice companies; they 
end up at salad bars in restaurants and many other types of 
eateries; they are less expensive than Bac-O-Bits, and they 
add health benefi ts.
 In what foods are dry-roasted soynuts used? A large 
percentage of them are granulated and used in baked 
goods. The whole soynuts are fairly widely used in bottled 
salad toppings, such as McCormick’s Salad Toppins. One 
disadvantage of oil-roasted soynuts in such toppings is 
that the skins slough off (just like Spanish peanuts), which 
detracts from the appearance of the fi nal topping. In terms 
of taste and crunch, oil-roasted soynuts come out ahead, but 
dry-roasted soynuts contain less calories.
 There seems to be a decline in the small companies 
(such as Lee Seed Co.) which buy soynuts in bulk, then 
repackage them for mail order sale. This is probably because 
they have tried this approach many years but have not been 
able to make much money at it. Address: 1. President and 
CEO, Sycamore Creek Co., 200 State St., Mason, Michigan 
48854. Phone: 517-676-3836.

1525. Chenault, Edith A. 1996. Afl atoxin research shows 
promise (Web article). http://agnews.tamu.edu/stories/PATH/
afl ares.htm. 2 p.
• Summary: “College Station, Texas–Afl atoxin research at 
Texas A&M University is showing promise in solving this 
age-old problem.” Dr. Nancy Keller, plant pathologist, is the 
researcher.
 “Texas A&M researchers have identifi ed the genes in the 
fungus that are responsible for making afl atoxin. The next 
step is locating the genes that turn the fungus off, Keller said.
 “’We’ll now be able to clone the afl atoxin genes in the 
fungus itself and ask, ‘How do these genes turn on and off?’ 
By understanding how they turn on and off, we should be 
able to develop a rational control strategy to permanently 
keep them off,’ she said. She’s already found a gene in 
soybeans that represses afl atoxin in lab studies. ‘Everyone’s 
always known that, for some reason, soybeans are pretty 
resistant to afl atoxin,’ she said.”
 “’We know that afl atoxin is associated with drought and 
stress, so it’s a very warm-loving fungus,’ she said.”
 “There is strong evidence that afl atoxin is the leading 
cause of liver cancer in Africa and China.”

1526. Roberts, Paul Craig. 1996. Abetting U.S. competition. 
Washington Times (DC). Sept. 5 p. A15.
• Summary: The author alleges that the FBI has teamed up 
with ADM’s competitors in the market for lysine, a feed 
additive. “Prior to ADM entering the business in 1990, the 
market was dominated by Japanese fi rms, Ajinomoto Co. and 
Kyowa Hakko Kogyo Co. In 1989 the price per pound was 
$1.73. ADM discovered a cheaper way to make lysine, and 
the company’s entry into the market resulted in prices falling 
roughly in half. During the fi ve-year period, 1991-1995, the 
purchasers of lysine enjoyed cumulative savings of more 
than $500 million dollars [sic]. ADM gained 40 percent of an 
expanded market and the big Japanese fi rms are licking their 
wounds.”
 The evidence shows a collapse in lysine prices, to 
$1.08/b in 1991, down to $0.82 in 1992, up a little to $0.90 
in 1993, up to $1.14 in 1994, and down to $1.05 in 1995. 
“As ADM is the low cost producer, it can undersell its 
competitors and has nothing to gain from a price-fi xing 
agreement that would limit its market share.” Address: 
Columnist, nationally syndicated.

1527. Messina, Mark J. 1996. How safe are soy-based infant 
formulas? A preview of abstracts from papers to be presented 
in Brussels (Interview). SoyaScan Notes. Sept. 6. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Dr. Samuel Fomon, a world authority on infant 
formulas, told Mark recently that “If soy-based infant 
formula was coming before the FDA for approval and it had 
not yet been on the market, it wouldn’t be approved.” Mark 
agrees, has said so before, and thinks it is a fairly obvious 
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statement. The key problem is the relatively high level of 
phytoestrogens in soy formula. The only thing that balances 
out all this concern is the fact that it has been used for 40 
years.
 This whole question of the safety of soy-based infant 
formulas has been handled very poorly by the Infant Formula 
Council. Mark thinks has the soy formula manufacturers may 
end up taking the phytoestrogens out of the soy formulas. 
The new formula would then probably have to be tested as a 
new product, and go through all the necessary toxicological 
tests, which would require huge expenses. It is possible that 
the phytoestrogens were doing something benefi cial for the 
infants, and that would presumably come out in the tests.
 Mark now has 120 abstracts from the 80 speakers and 
40 poster sessions in Brussels. Two areas look especially 
promising, one abstract in the area of bone health and two 
indicating that soy increases high-density lipoproteins. The 
latter could be very big news, probably even bigger than soy 
lowering blood cholesterol. Address: PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

1528. Sprader, Darci. 1996. Successful use of green 
vegetable soybeans to treat menopausal symptoms 
(Interview). SoyaScan Notes. Sept. 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Darci is a licensed acupuncturist who has had 
good results helping about ten women who have unpleasant 
menopausal symptoms by asking them to eat green vegetable 
soybeans as part of a wholistic treatment using acupuncture 
and herbs. She suggests that each woman consume about ½ 
cup 3 times a week. The green soybeans are sold locally at 
an Oriental food store named Midway Asian Foods. They 
seem to work better than tofu or other soyfoods. In Chinese 
medicine, soybeans are neutral to slightly cooling. They 
probably bring about some hormonal balancing and may 
enter the kidney channel, where they affect the adrenals. 
Darci, who is married, began studying acupuncture in about 
1990 and has been practicing since 1993.
 According to Kikko Matsumoto, a famous Japanese 
acupuncturist and author who practices in Boston, Japanese 
researchers have also found that green vegetable soybeans 
are benefi cial in treating menopausal symptoms. She and 
her colleagues are widely respected for their advanced 
research and their “connective tissue theory” which 
attempts to explain how acupuncture works. In addition 
to her practice, Kikko gives seminars and is the author of 
two respected books: Hara Diagnosis and Five Stems and 
Five Branches. Kikko can be contacted at 8 Center Street, 
Nantucket, Massachusetts 01760. Phone: 508-651-1975. 
Or through Dale and Jackie of the Institute for Professional 
Development at 708-386-8822.
 A friend of Darci’s attended a workshop at Bastyr 
University (in Seattle, Washington) which trains naturopaths. 
The entire group seemed to be aware of the benefi cial effects 

of green vegetable soybeans.
 Update: Talk with Darci. 1997. June 6. Darci has now 
effectively treated about 50 women using green vegetable 
soybeans, acupuncture, and herbs. She notes that in Chinese 
medicine, diet is the most important, followed by herbs, 
and then needles. One good book on the importance of diet 
in Chinese medicine is Healing with Acupuncture, by Paul 
Pitchford; however he does not mention green vegetable 
soybeans. Address: Midwest Family Acupuncture Associates, 
2423 American Lane, Madison, Wisconsin 53704. Phone: 
608-246-8200.

1529. Lumen Foods. 1996. Our meats are so real... some 
vegetarians won’t eat them! (Ad). Time. Sept. 16. Special 
women’s section.
• Summary: On this full-page color ad, a half page color 
photo shows two shish-kebab skewers with meatlike chunks 
and veggies. A hand is pulling one chunk off the end of 
one skewer. “Incredible texture... hearty... so satisfying and 
fi lling!”
 “Genistein & Cancer Prevention: Each 2 oz. serving 
of Heartline contains no less than 40 mg. of isofl avins [sic, 
isofl avones], of which 12 mg are ‘free’ genistein, a strong 
anti-cancer agent and subject of more than 200 recent 
studies. To educate the public about genistein... we will 
send you a FREE booklet entitled “Soy Protein: Your Key 
to Better Health,” written by Dr. Suzanne Paxton, P.D., a 
world-renowned phytopharmacologist... Just call our toll-free 
number. Dr. Paxton is the fi rst authority to widely publicize 
the benefi ts of soy protein to post menopausal women, 
in addition to its known benefi ts in reducing the risks of 
cancer and heart disease.” Also discusses “Soy Protein & 
Cholesterol.”
 Send just $19.95 plus $3.00 shipping for an introductory 
package of Heartline Meatless Meats, “containing our Beef, 
Ground Beef, Chicken, and Pepperoni styles–enough to 
make one pound each. (Note: You may specify Regular or 
Fat Free variations). In addition you’ll receive two of our 
popular Cajun Jerky snacks and two 1.5 oz. samples of 
Stonewall’s Jerquee–both made from soy protein. You’ll also 
receive our Tenth Anniversary edition of the Lumen Book–
over 240 pages of valuable information about vegetarianism, 
with over 300 scientifi c research sources and 60 easy-to-
use recipes. And lastly, you’ll get out popular Whole Earth 
Vegetarian Catalogue. So order today!” Phone orders: (800) 
256-2253. Online users–Visit our Web Site at http://www.
lumenfds.com.
 Talk with Greg Caton. 1996. Oct. 3. This full-page ad 
cost $21,000 but it only went out to the 1 million women 
readers.
 Note: The is the fi rst full-page ad seen for soyfoods in 
one of America’s leading magazines (circulation 4 million). 
Address: 409 Scott Dr., Lake Charles, Louisiana 70601. 
Phone: 318-436-6748.
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1530. Guy, Camille. 1996. Frankenfood on menu: 
Compliments to the prof–Are we the unwitting guinea pigs 
for genetically re-designed food? New Zealand Herald. Sept. 
24.
• Summary: “New Zealand consumers will be eating 
genetically modifi ed food by Christmas... As the fi rst 
shipments of a Roundup-resistant soybean crop leave 
America, food campaigners warn that the beans will go into 
so many foodstuffs that few will avoid eating them. They say 
the beans carry health and environmental risks.
 “Our Ministry for the Environment, attempting to 
discover just who will be bringing Roundup Ready beans 
into the country, says there is no New Zealand precedent for 
monitoring what as been dubbed ‘Frankenfood.’”
 To date, no New Zealand company has sought or 
obtained permission to import genetically engineered 
soybeans, yet American agricultural authorities say that these 
soybeans comprise up to 5% of this season’s harvest and 
cannot be separated from traditional unmodifi ed soybeans.”
 The soybeans have been genetically engineered by 
Monsanto so that farmers can spray Roundup weed killer 
(also made and sold by Monsanto) on the soybean crop 
without damaging–selectively killing only the weeds.
 Last year over 350,000 kg of soybeans and 49 million 
kg of soyfl our were imported to New Zealand. Some of these 
soybeans go into self-proclaimed soy foods like tofu and soy 
milk.

1531. Harty, Rosalynne. 1996. ADM is bulking up: Company 
growing stronger with grain-based vitamins. Journal-
Register (Springfi eld, Illinois). Sept. 29. p. 47-48.
• Summary: ADM is now the world’s largest processor of 
oilseeds and cereal grains, with 200 plants around the world, 
and a network of more than 200 grain elevators in the United 
States. It also owns the largest private transportation system 
in North America, comprised of about 13,000 railcars, 2,000 
barges, and 800 trucks.
 In late 1995 at Decatur, Illinois, ADM started to mass-
produce natural vitamin E, using a new, low-cost method that 
starts with soybean distillate–a product recently considered 
a liability since they had to pay to get rid of it; the company 
is now the world’s largest manufacturer of this valuable 
vitamin. A single 55-gallon drum of pure vitamin E is worth 
about $15,000.

1532. Archer Daniels Midland Co. 1996. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 44 p. Sept.
• Summary: Net sales and other operating income for 
1996 (year ended June 30) were $13,314 million, up 5.1% 
from 1995. Net earnings for 1996 were $695.9 million, 
down 12.6% from 1995. Shareholders’ equity (net worth) 
is $6,145 million, up 5.0% from 1995. Net earnings per 
common share: $1.27, down 9.3% from 1995. Number of 

shareholders: 35,431.
 On the cover of the report is color illustration of a 
stylized family farm. ADM now has a Web site at http://
www.admworld.com. Page 4: A quotation by David Brinkley 
states: “Farmers are the only indispensable people in this 
planet.”
 “The American farmer is the most effi cient [and most 
productive] in the world. which is why we enjoy the world’s 
safest, most abundant and most affordable food supply. He 
is also the most productive. One American farmer feeds 212 
people.
 “In 1996, the U.S. will export $65 billion worth of 
agricultural products, approximately 10% of which are 
exported by ADM and its affi liates, helping to generate over 
$100 billion in economic activity and about one million jobs. 
The productivity of the farmer can help ensure world peace... 
Thanks to the 1996 farm bill, U.S. farmers will be able to 
respond to market conditions instead of government orders.”
 Soy protein is a fast growing area for ADM. Currently 
ADM is building plants in Decatur, Illinois, and Europoort, 
Netherlands, to make improved soy protein isolates. 
“Isofl avones are another exciting area. Isofl avones are 
trace components in plants (particularly soybeans) that are 
believed to have positive health effects. This is a promising 
new area, so this research group is seeing its share of 
exciting developments. Programs are in place to purify these 
components for future production” (p. 6).
 “Natural-source vitamin E: ADM produces this 
antioxidant from soybeans and other oilseeds. Research 
shows that natural-source vitamin E is 36% more potent than 
synthetic vitamin E” (p. 6).
 “ADM value-added products from soybeans: (1) 
Derived from soy protein: Concentrates, isolates, isofl avones, 
TVP*, fl our/grits, soy milk, Harvest Burgers*, Harvest 
Burgers for Recipes*, NutriBev*; (2) Derived from soybean 
oil: Vitamin E, lecithin, distilled monoglycerides, mono- and 
diglycerides, sterols.” * = Registered trademark (p. 7). Note: 
Each of these products is discussed in detail on pages 13-14.
 “Isofl avones: Soybeans contain isofl avones, powerful 
phytochemicals that appear to be able to block the multiple 
processes that lead to cancer, heart disease, and other chronic 
degenerative diseases” (p. 12).
 “Value-added products from soybeans:... Vegetarians 
have long been using soy as a protein source, but in light 
of the mounting evidence that soy foods have signifi cant 
health benefi ts, Americans from all walks of life are trying 
to incorporate soy into their diets... Every day, ADM plants 
worldwide process over 2.6 million bushels of oilseeds, and 
with value-added soy products gaining in popularity in a 
number of industries, these products will continue to be in 
demand” (p. 13).
 These soy products include: (1) “Distilled 
monoglycerides, derived from soybeans or other oilseeds, are 
used primarily as emulsifi ers or as starch complexing agents 
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in a variety of food applications. ADM monoglycerides 
are often used in baked goods, confections, extruded 
products and margarines to bring about or enhance desired 
characteristics” (p. 13).
 (2) “Isofl avones: A relatively new area of interest 
is isofl avones (part of a group of substances called 
phytochemicals). The two predominant isofl avones found in 
soybeans are genistein and daidzein. Researchers at ADM 
and around the world are conducting studies that strongly 
suggest that isofl avones have signifi cant health benefi ts. 
ADM is scaling up research and processing for the future 
production of this product” (p. 13).
 (3) Lecithin: “Interest in lecithin has escalated 
worldwide due to recent research investigating its health 
benefi ts. Lecithin is most recently being touted as a 
nutraceutical, since the linoleic acid in lecithin is believed to 
possess health benefi ts. Expansions have been completed in 
both the Windsor (Ontario, Canada) and Europoort (Holland) 
facilities. Improvements are scheduled for the Hamburg, 
Germany plant and construction is progressing on the new 
deoiled lecithin plant in Decatur, Illinois. As the leading 
producer of lecithin, ADM is positioned to meet the world’s 
growing demand.”
 (4) Natural-source vitamin E: “An antioxidant, vitamin 
E is reported to help protect cells from free radical damage, 
the type of damage that can lead to an array of degenerative 
diseases. A study in the Lancet [a prestigious British medical 
journal]... concluded that a dime’s worth of natural-source 
vitamin E could reduce heart attacks by 75% when taken 
daily by those with bad hearts. The New England Journal 
of Medicine reported that postmenopausal women who ate a 
moderate amount of foods rich in vitamin E cut their chance 
of heart disease by almost two thirds.” In order to keep up 
with the rising demand, ADM is increasing its natural-source 
vitamin E plant capacity by fi fty percent. ADM is one of the 
world’s largest producers of natural-source vitamin E and 
also processes products that are good sources of vitamin E, 
including corn, canola, soy, sunfl ower, and peanut oils... By 
1997, we will have the capacity to supply 300 million people 
with the current recommended daily allowance of vitamin 
E.”
 (5) “Soy protein: One of ADM’s most important 
and versatile value-added products is soy protein. With 
increasing evidence of health evidence associated with soy 
foods, an increasing demand for soy protein products seems 
likely. To meet this rising demand, ADM is expanding its 
soy concentrate and isolate plants in Decatur, Illinois, and 
Europoort, Holland... Soy protein is fi nding success abroad 
in the consumer marketplace. In Canada, soy frozen desserts 
are being sold at Safeway grocery stores under the Lucerne 
Dairy label. In the U.K., a new soy milk plant is under 
construction to met demand for a good tasting nutritious 
non-dairy beverage [probably made from isolated soy 
protein]. In Europe, VegeMince, VegeBites and VegeSteaks 

are being introduced by Haldane Foods, an ADM subsidiary. 
German consumers will be introduced to Frosta Medallions, 
soy protein and vegetable frozen patties available in four 
varieties.” A large color photo shows a package of Green 
Giant Harvest Burgers for Recipes (p. 15).
 “ADM European Overview: ADM owns the three 
largest tidewater oilseed plants in the world. They are located 
in Erith [on the River Thames just east of London], England; 
Rotterdam, Holland; and Hamburg, Germany.”
 Pages 22-23 contain maps of the USA and the world, 
with each of ADM’s many locations clearly marked.
 Page 37 discusses “Antitrust investigation and related 
litigation.”
 Pages 40-41: “Ten year summary of operating, fi nancial 
and other data.” Net earnings and net sales have more than 
doubled. Address: Decatur, Illinois.

1533. Armandji, B.H.; Getlinger, M.J.; Goyal, N.V.; 
Birnbaum, I.R. 1996. A soy protein-containing diet prevents 
bone loss due to ovarian hormone defi ciency (Abstract). In: 
Abstracts of the Second International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease. 80 
p. See p. 19. Held 15-18 Sept. 1996 at Brussels, Belgium.
• Summary: Iprifl avone, a synthetic isofl avone, is reported 
to help bone health. Soy isofl avones may also protect against 
bone loss due to ovarian hormone defi ciency. This study was 
done forty-eight rats, each 95 days old. They were divided 
into four groups, three of which were ovriectomized (ovx 
= ovaries removed). All were killed 35 days after surgery. 
It was found that soy protein containing isofl avones was 
effective in preventing, but could not reverse bone loss, at 
least during a relatively short treatment period. “We suggest 
that a diet supplemented with soy protein isolate may be an 
effective method to prevent post menopausal bone loss.” 
Address: Dep. of Human Nutrition & Dietetics, Univ. of 
Illinois at Chicago, 60612.

1534. Chen, Hua-Ming; Muramoto, Koji; Yamauchi, 
Fukmio; Nokihara, Kiyoshi. 1996. Antioxidant activity of 
designed peptides based on the antioxidative peptide isolated 
from digests of a soybean protein. J. of Agricultural and 
Food Chemistry 44(9):2619-23. Sept. [24 ref]
• Summary: Many hydrolyzed proteins have been shown 
to have antioxidative activities against the peroxidation of 
lipids or fatty acids. This paper is about an antioxidative 
peptide derived from the proteolytic digests of a soybean 
protein. Address: 1-3. Dep. of Applied Biological Chemistry, 
Faculty of Agriculture, Tohoku Univ., Sendai 981, Japan; 4. 
Central Research Lab. and Life Science Center, Shimadzu 
Corp., Kyoto 604, Japan.

1535. Clofi ne Dairy & Food Products. 1996. Classifi ed ad: 
Specialty ingredients: Taking tofu to its next level! Bluebook 
Update (Bar Harbor, Maine) 3(3):7. July/Sept.
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• Summary: Using a fresh soymilk base and a proprietary 
process, Clofi ne has developed “Spray Dried Soymilk & 
Tofu Powders to perform and offer high isofl avone content. 
Available in lowfat, kosher-parve, and organic. Contact 
Richard Eluk...” Address: 1407 New Road, Linwood, New 
Jersey 08221. Phone: 609-653-1000.

1536. Franklin, Deborah. 1996. The healthiest women in the 
world [in Okinawa]. Health. Sept. p. 56-63.
• Summary: On average, American men now live to be 
72, and American women 79. Not as good as the Japanese, 
where the ages are 76 and 83 respectively. But women in 
Okinawa live, on average, to age 84–longer than women 
in any other country or region of the world. Okinawa was 
annexed by Japan in 1879 and today it is a full-fl edged 
Japanese state (the equivalent of a U.S. state). What is their 
secret? Kazuhiko Taira, a gerontologist at the University of 
the Ryukyus in Okinawa, thinks that much of it has to do 
with the Okinawan diet. In Okinawa there is a saying that 
“food is medicine.” Traditionally Okinawans have eaten 
three times more meat (especially pork) than Japanese 
mainlanders, 50% more tofu, and–very important–40% less 
salt. In the decades before 1960, mainland Japanese adults 
typically consumed 6-9 bowls of miso soup each day, plus 
a few small servings of salty pickled vegetables and/or 
seaweed–all sources of salt. Yukio Yamori, who (for the last 
15 years) has studied links between diet and longevity notes 
that Okinawans eat quite a bit of tofu and other soy products 
which are particularly rich in isofl avonoids–estrogen-like 
compounds that may reduce one’s risk of osteoporosis. His 
“most recent study, of post-menopausal women in Japan 
and Hawaii, showed that women who consumed the most 
soy had the densest bones.” This might explain why elderly 
Japanese–and especially Okinawan–women suffer far fewer 
bone fractures than American women, even though the 
Japanese consume much less calcium.
 Another important key to a long and healthy life in 
Okinawa is yuimaru, a word written with the Japanese 
characters for “circle” and “connection.” It expresses that 
sense of belonging and connectedness and feeling needed, 
which makes elderly people look forward to each new day. 
In Okinawa, the elderly are greatly respected. Address: Staff 
writer.

1537. Gerson Institute Healing Newsletter (California). 
1996. Soy products followup. 11(6):5, 10. Sept. *
• Summary: This is the second and last part of a reprint of 
the following article: Fallon, Sally W.; Enig, Mary G. 1996. 
“How safe is soy?” NewLife (New York, NY) 10(49):35-39. 
May.

1538. Haelan Products, Inc. 1996. Soybean phytochemicals: 
Processed to perfection for those who need more than 
vitamins and minerals (Ad). Healthy & Natural News 

(Sarasota, Florida) 3(4):19. Sept.
• Summary: “Haelan 851, fermented soybean oral nutritional 
beverages provide the ideal super nutritional support for 
cancer patients and others requiring diets that are rich in 
soybean phytochemicals, single cell proteins and their 
benefi cial metabolites. Haelan’s patented fermentation 
process hydrolyzes many of the soybean proteins into amino 
acids and compounds consisting of fermentation metabolites 
of the naturally occurring Isofl avones, Protease Inhibitors, 
Saponins, Phytosterols, and Inisotol Hexaphosphate 
compounds in soybeans.”
 A black-and-white photo shows 3 bottles of Haelan 851 
in a bed of soybeans. Address: 3200 Severn Ave., Suite 120, 
Metairie, Louisiana 70002. Phone: 1-800-542-3526.

1539. Holt, Stephen. 1996. Soya for health: The defi nitive 
medical guide. Larchmont, New York: Mary Ann Liebert, 
Inc. Publishers. viii + 176 p. Index. 26 cm. [1148 ref]
• Summary: Contents: Preface. Foreword, by Thomas 
Vincent Taylor, M.D. (Prof. and Chief of General Surgery, 
VA Hospital, Baylor College of Medicine, Houston, Texas). 
1. General considerations about soya: Historical notes on 
soya, an overview of the nutrient content of soyabeans. 
Organic contents of soya with biopharmaceutical action 
(phytochemical classes), phytochemicals, an overview of 
the health benefi ts of soya products. 2. Soya and cancer: 
Anticarcinogens in soya, estrogenic activity of soya, the 
bioavailability of isofl avones, the signifi cance of estrogenic 
effects of soya, the versatile biological effects of isofl avones, 
an overview of the biological effects of fl avonoids, focus 
of genistein and daidzein of soya origin, epidemiological 
evidence for a cancer protection effect of soya, laboratory 
evidence of the anticancer effects of soya, understanding the 
anticancer effects of soya, soya and radiation injury, soya and 
normal bacterial fl ora.
 3. Soya and cardiovascular health: High blood 
cholesterol, overlooking diet as the key to cardiovascular 
health, soya protein isolates are effective at lowering 
cholesterol, achieving an optimal cholesterol-lowering diet. 
4. Soya and diabetes mellitus: Types of diabetes mellitus, 
dietary fi bers and diabetes, protein content of soya and 
diabetes, diet therapy in diabetes.
 5. Soya and osteoporosis: Causes of osteoporosis, diet 
and osteoporosis, osteoporosis–increasing and devastating, 
preventing osteoporosis, focus on calcium and osteoporosis, 
calcium and general health, many health benefi ts of calcium, 
calcium–bones and teeth, cancer and calcium, sources and 
amounts of calcium, soya and osteoporosis–the benefi t of 
vegetable protein, clinical evidence to support soya diets 
for osteoporosis, experts promote soya for osteoporosis–
rationale, calcium in combination with soya. 6. Renal 
disease and soya diets: Renal [kidney] stones, vegetable 
(soya) protein and renal function, levels and types of dietary 
protein, soya diets and renal failure, regulating calcium and 
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phosphorus in the diet, prostatic [prostate] disease.
 7. Soya and hypertension (high blood pressure): 
Prevention is the key, consequences of hypertension, lack of 
compliance with drug therapy, alternative and contemporary 
approaches to hypertension. 8. Soya and gastrointestinal 
disorders: Focus on fi ber. The fi ber hypothesis (Painter and 
Burkitt), fi ber and colonic health and function, diverticular 
disease, colon cancer, irritable bowel syndrome, increasing 
dietary fi ber intake, gallstones and soya, fi ber in soya.
 9. Soya and the nutritional requirements of the athlete: 
Nutritional principles for the athlete, muscle building. 
10. Soya diets and obesity or weight control: Measuring 
weight status. 11. Adverse effects of soya: Fact or fi ction? 
What problems exist?, the phytoestrogen saga, unknown 
actions of phytoestrogens, ignorance and science, soya 
meeting nutritional demands, Barnes sums up the situation. 
12: Soya: Many other health benefi ts: Soya and aging, ill 
health and death in Western society, soya and skin disease, 
nutriceuticals and angiogenesis, modulating angiogenesis, 
cartilage controversy, use of antiangiogenic therapy in 
cancer, clinical trials of antiangiogenic modalities, arthritis 
and angiogenesis, skin disorders, angiogenesis–a double-
edged sword.
 Appendix: The champions of soya and health: 
Introduction, Mark Messina, William Shurtleff, Kenneth 
D.R. Setchell, Earl Mindell, Donald F. Othmer, Robert 
Atkins, E.C. Henley, James Anderson, William Lane, Sindy 
Buttoo, Cathy Read. References (913). Selected bibliography 
of scientifi c studies on genistein and other soya isofl avones 
(235).
 Note: The proposed title of this book in Oct. 1995 was: 
“Health and nutritional wealth with soya: The development 
of the soya dietary supplements Genista, Savoya, Savoya-
Free, Genistacal, Soyfi ber, Cartigen, and SoyaChoc.” Each 
of the last 7 capitalized terms is a dietary supplement with a 
registered trademark developed by Dr. Holt, who at the time 
was president of Natus, Inc., 2388 28th Street, Long Island 
City, New York 11105. Phone: 718-721-1496. Address: 
M.D., 75 Plymouth St., Fairfi eld, New Jersey 07004. Phone: 
201-808-7300.

1540. Magnolfi , C.F.; Zani, G.; Lacava, L.; Patria, M.F.; 
Bardare, M. 1996. Soy allergy in atopic children. Annals of 
Allergy, Asthma & Immunology 77(3):197-201. Sept. [12 ref]
• Summary: “Background: Although soy is considered a 
major food allergen (along with milk, egg, peanut, fi sh, 
and wheat), the prevalence of soy allergy in the pediatric 
population is not well defi ned.”
 “Seven hundred four patients with allergic signs and 
symptoms, aged 1 month to 18 years, were recruited between 
December, 1991 and April, 1992...”
 “Results: A positive skin prick test to soy was found 
in 148/704 patients (21%); 131 out of 148 children with 
positive skin prick test (group A) and 131 out of 556 

children with negative skin prick test to soy (group B) were 
challenged with soy; 8/131 (6%) in group A had a positive 
soy challenge while no clinical reactions were observed in 
children in group B.” Address: 1st Pediatric Dep., Univ. of 
Milan, Italy.

1541. McMichael-Phillips, D.F.; Harding, C.; Mortan, 
M.; Potter, C.S.; Bundred, N.J. 1996. The effects of soy 
supplementation on epithelial proliferation in the normal 
human breast. In: Abstracts of the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. 80 p. See p. 35. Held 15-18 Sept. 1996 at 
Brussels, Belgium.
• Summary: The rate of DNA synthesis of breast cells 
taken from biopsies of normal breasts was enhanced by soy 
intake. This is believed to be due to the estrogenic activity of 
soybean isofl avones, and calls into question the assertion that 
soy exerts antiestrogenic effects in premenopausal women. 
Address: 1. Dep. of Epithelial Biology, Paterson Inst. for 
Cancer Research, Christie Hospital NHS Trust, Manchester 
M20 9BX, England.

1542. Men’s Confi dential (Emmaus, Pennsylvania). 1996. 
Soy tricks. Sept.
• Summary: “After years of neglect, a rapid-fi re series of 
studies now suggest that soy foods may be powerful allies in 
the fi ght against two male killers: prostate cancer and heart 
disease.
 “In one recent study, 30 grams daily of soy protein 
reduced bad (LDL) cholesterol an average of almost 13 
percent.”
 Goes on to discuss: Tofu. Textured soy protein (Beef 
(Not)). Soy sausage: The soy version of Jimmy Dean 
sausages is Gimme Lean, now sold in supermarkets.

1543. Nutrisoya Inc. 1996. Classifi ed ad: Bulk soymilk. 
Bluebook Update (Bar Harbor, Maine) 3(3):7. July/Sept.
• Summary: “Nutrisoya Inc. is Canada’s leading soymilk and 
tofu manufacturer.” In January 1996 the company launched 
its new line of aseptic packaged soymilk, “Nutrisoy Premium 
Lite.” Recently they have upgraded their production facility 
and can now supply up to 3,000 liters/hour of organic 
soymilk. Contact Nick Feldman. Address: 4050 Pinard, St.-
Hyacinthe, QUE J2S 8K4, Canada. Phone: 514-796-4261.

1544. Product Name:  Pacifi c Fat Free: Non Dairy Soy 
Beverage [Plain, or Vanilla].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1996 September.
Ingredients:  Vanilla: Filtered water, brown rice, organic 
soybeans*, natural vanilla fl avor, soy protein [isolate], 
tricalcium phosphate, natural fl avor, sea salt, guar gum, 
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xanthan gum, carrageenan, vitamin A palmitate, vitamin D-2. 
* = Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
carton. Retails for $1.19 (1996/11, Concord, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 8 fl . oz. (240 ml): Calories 90, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 75 mg (5%), total carbohydrates 17 
gm (dietary fi ber 0 gm, sugars 12 gm), protein 3 gm. Vitamin 
A 10%, vitamin D 30%, calcium 20%, vitamin C 0%, iron 
8%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
(plain and vanilla) purchased at Trader Joe’s in Concord, 
California. 1996. Dec. This is the earliest known U.S. 
soymilk that claims to be “fat free.” Note that brown rice is 
the second ingredient, ahead of soybeans. Label for vanilla. 
Purple, green, pink, and yellow on white. A color illustration 
shows a glass of soymilk surrounded by pastel colors. 
Reclosable spout. “Shake before opening. A refreshing non 
dairy alternative. No cholesterol. No lactose. Calcium and 
vitamin A&D added.”
 Talk with Pat Carey of Pacifi c Foods of Oregon. 1997. 
May 5. This product was introduced in about Sept. 1996. It 
is made from whole organic soybeans; no defatted soybeans 
are used except for the soy protein isolate. The product does 
contain some fat from the whole soybeans, but less than 0.5 
gm/cup, which appears as zero grams on the label according 
to labeling regulations. The fi rst fat-free soymilk was Soy 
Moo, introduced by Hain Pure Foods about 5 years ago; the 
second was Westbrae’s Non-Fat introduced in about Jan. 
1996.
 Leafl et (glossy color, 4 panels, each panel 28 cm) sent 
by Patricia Smith from Natural Products Expo West at 
Anaheim. 1999. March. (but leafl et is dated “2/98”). “There’s 
only one way to improve on Pacifi c’s great tasting soymilk 
drinks–New packaging.” A wide color photo (2-page spread) 
shows the following ten products (from left to right): Pacifi c 
Original Soymilk, Pacifi c Select Soy Drink (in Plain or 
Vanilla), Pacifi c Fat Free Soy Drink (in Plain or Vanilla), 
Pacifi c Enriched Soy Drink (in Plain or Vanilla), Pacifi c 
Ultra Soy Drink (in Plain or Vanilla).
 All these non-dairy drinks are made with organic 
soybeans–although the soy protein isolate is not organic. 
A large pull-quote states: “’soy contains several naturally-
occurring compounds–phytochemicals like isofl avones, 
protease inhibitors and saponins which seem to protect 
against breast cancer’–American Institute for Cancer 
Research.” On the last panel are given the nutrition facts, 
ingredients, UPC numbers, and case/pallet information.

1545. Paxton, Suzanne. 1996. Soy protein: Your key to better 
health. Lake Charles, Louisiana: Lumen Foods. 29 p. Sept. 
21 cm.

• Summary: Contents: Introduction, by Greg Caton. 
Isofl avones: Lab analysis of Lumen products. Dr. Paxton’s 
report: The “chemopreventives” of soy. Summary of 
recent soy fi ndings. Focus on hormone-related conditions: 
Menopause & cancer. Soy as an antiestrogen–Role in 
reducing breast cancer. Potential for soy as hormone 
replacement therapy alternative. Soybean consumption and 
disease incidence. Data on soy consumption and cancer, 
heart disease, and menopausal syndrome prevention. What is 
“in” soy? Isofl avones. Saponins. Phytosterols. Soy phytates. 
Protease inhibitors. Table of soy phytochemical components. 
Phenolic acids (Potential DNA-protective antioxidants). 
Complex sugars (the oligosaccharides stachyose, verbascose, 
and raffi nose in soybeans assist colonic bifi dobacteria, and 
may be associated with lower incidences of colon cancer). 
Boron (A mineral in good quantity in soy, it may help 
prevent osteoporosis and has a mild estrogen stimulating 
effect). Lecithin. Omega-3 fatty acids. Tocopherols. Folic 
acid.
 Also published on the Web at www.soybean.com / drsuz.
htm. Address: President, Preventive Nutrition Consultants 
(PNS), Seattle, Washington 98072-8269. Phone: (206) 788-
7348.

1546. Peterson, T. Greg; Coward, L.; Kirk, M.; Falany, 
C.N.; Barnes, S. 1996. The role of metabolism in mammary 
epithelial cell growth inhibition by the isofl avones genistein 
and biochanin A. Carcinogenesis 17(9):1861-69. Sept. [33 
ref]
• Summary: “Isofl avone metabolism by transformed 
breast epithelial cells modulates the growth inhibitory 
effects of genistein and biochanin A. In MCF-7 cells, 
genistein metabolism was correlated with a decrease in 
growth inhibition, whereas biochanin A metabolism was 
associated with an increase in growth inhibition.” Address: 
Dep. of Pharmacology and Toxicology, Univ. of Alabama 
at Birmingham, Volker Hall, Room G010 UAB Station, 
Birmingham, AL 35294.

1547. Prevention (Emmaus, Pennsylvania). 1996. The ultra 
diet for healthy breasts: experts say its the key to staying 
breast-cancer free. Sept.
• Summary: “Stick with soy. Your goal: A daily intake of soy 
foods with 30 to 50 milligrams isofl avones.
 “The Evidence: “In Asian countries where soy’s a 
staple, there’s a marked lowering of breast cancer,” notes 
soy expert Kenneth Setchell, PhD, of the University of 
Cincinnati College of Medicine. Dr. Setchell is convinced 
it’s compounds in soy called isofl avones that make the 
difference. The average Asian consumes an estimated 50 or 
more mg. of isofl avones in soy foods daily. Isofl avones act 
like weak estrogens once inside the body. In theory, they’ll 
prevent breast cancer by occupying landing sites on breast 
cells and blocking out stronger, cancer-promoting human 
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estrogen.”
 Contains a table showing the mg of isofl avones found in 
typical servings of soy nuts [soynuts], tempeh, tofu, regular 
soy milk, low-fat soy milk, roasted soy butter [soynut butter].

1548. Second International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease: September 15-
18, 1996. Brussels Conference Center, Brussels–Belgium. 
Program & abstract book. 1996. Brussels, Belgium: 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 80 p. 27 cm. [94 ref]
• Summary: The cover of this attractive book has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Welcome from the 
chairperson. Organizing committee. International scientifi c 
advisory board. General information. Second International 
Symposium On the Role of Soy in Preventing and 
Treating Chronic Disease: Scientifi c program, abstracts 
of oral communications (57), poster abstracts (38). 
Satellite symposium: Scientifi c program, abstracts of oral 
communications (17). Speaker list (Directory).
 Note: Talk with Mark Messina. 1998. June 17. This 
book was compiled with help from many people worldwide, 
published by the American Soybean Association in Belgium, 
and given out at the symposium. Address: American Soybean 
Assoc., Rue du Commerce 20-22 Box 4, 1010 Brussels, 
Belgium.

1549. Product Name:  Menopause.
Manufacturer’s Name:  SoyBiotics: Soyfood Supplements.
Manufacturer’s Address:  6302 Bergenline Ave., West New 
York, NJ 07093.  Phone: 1-800-SOY-1288 (769-1288).
Date of Introduction:  1996 September.
Ingredients:  Four tablets daily contains: Soy concentrates 
500 mg (saponins, polyunsaturated phosphatidyl choline), 
isofl avones (genistein, daidzein) 20 mg, pantethine 40 mg, 
etc.
Wt/Vol., Packaging, Price:  120 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Healthy & Natural 
News. 1996. Vol. 3, No. 4 (Sept). p. 10. “Menopause soy 
supplement. Provides relief of menopausal symptoms by 
naturally regulating hormones and providing essential 
nutrients to improve overall good health such as Vitamin E, 
Dong Quai, Black Cohosh and Ginseng. This combination 
can help relieve hot fl ashes, night sweats and anxiety. 
Menopause is a natural stage of life and should be treated 
naturally.”
 Talk with representative of SoyBiotics. 1997. Nov. 17. 
The company’s address is now: 3 Pearl Ct., Allendale, New 
Jersey 07401. The phone number has not changed.
 Sample (product with Label) sent by SoyBiotics. 1998. 
May 4. 40 tablets. “Take two tablets twice daily”–with 
meals.

1550. Product Name:  PMS.
Manufacturer’s Name:  SoyBiotics: Soyfood Supplements.
Manufacturer’s Address:  6302 Bergenline Ave., West New 
York, NJ 07093.  Phone: 1-800-SOY-1288 (769-1288).
Date of Introduction:  1996 September.
Wt/Vol., Packaging, Price:  120 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Healthy & 
Natural News. 1996. Vol. 3, No. 4 (Sept). p. 28. “All 
natural soy concentrates (isofl avones, phosphatidyl choline 
and saponins), licorice root extract, fennel and folic acid, 
designed to help relieve aches, cramps, depression or other 
symptoms of PMS” [post-menstrual syndrome]. A photo 
shows the label.
 Talk with representative of SoyBiotics. 1997. Nov. 17. 
The company’s address is now: 3 Pearl Ct., Allendale, New 
Jersey 07401. The phone number has not changed.

1551. Vegetarian Times. 1996. Vegan diet for diabetes. Sept. 
p. 19.
• Summary: Most physicians agree that diet plays a role in 
the treatment of Type II diabetes, a disease that interferes 
with the body’s ability to regulate insulin and is usually 
caused by obesity and bad health habits in adulthood. Most 
doctors focus on getting their patients to eat less sugar and 
decrease dietary fat to 30% of calories.
 But preliminary results of a new study show that 
some patients do well on a low-fat vegan diet that they can 
discontinue prescription medicines and insulin.

1552. White, Lon R.; Petrovich, Helen; Ross, G.W.; et al. 
1996. Prevalence of dementia in older Japanese-American 
men in Hawaii: The Honolulu-Asia Aging Study. JAMA: J. 
of the American Medical Association 276(12):955-60. Sept. 
[56 ref]
• Summary: “Design and setting: The Honolulu Heart 
Program is a prospective population-based study of 
cardiovascular disease established in 1965. Prevalence 
estimates were computed from cases identifi ed at the 1991 
to 1993 examination. Cognitive performance was assessed 
using standardized methods, instruments, and diagnostic 
criteria.
 “Participants: Subjects were 3734 Japanese-American 
men (80% of surviving cohort) aged 71 through 93 years, 
living in the community or in institutions.” Address: 1-2. 
Pacifi c Health Research Inst., Hawaii.

1553. Woods, M.N.; Senie, R.; Kronenberg, F. 1996. Effect 
of a dietary soy bar on menopausal symptoms (Abstract). 
In: Abstracts of the Second International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease. 80 
p. See p. 41. Held 15-18 Sept. 1996 at Brussels, Belgium.
• Summary: Soy isofl avones may relieve menopausal 
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discomfort in postmenopausal women. Women, ages 44-
57, reporting daily hot fl ashes, were recruited for the study. 
Great variability was found in the experiencing of hot 
fl ashes in menopausal women. Women experiencing a large 
number of hot fl ashes reported 4 to 18 per day. This group 
was randomly divided into two subgroups. One was given 
two dietary soy bars per day containing a total of 40 mg 
of phytoestrogens. The other was given a placebo bar. The 
women consumed the bars for a minimum of 12 weeks, 
during which the number of hot fl ashes was recorded. 
Conclusion: “Soy may have a small effect on the level of 
reported hot fl ashes.” Address: Health Nutrition Unit, Tufts 
Univ. School of Medicine, Boston, Massachusetts.

1554. Stein, Jill. 1996. Possible tofu link to Alzheimer’s 
disease. New Zealand Doctor. Oct. 2. [2 ref]
• Summary: “Contrary to what might be expected, men who 
consume consistently high levels of tofu in mid-life appear to 
be at increased risk of Alzheimer’s disease (AD) in late life.
 “This fi nding follows research by a group from the 
National Institutes of Health and the University of Hawaii.”
 “’We know that, in addition to their superior nutrient 
content, soybean foods may contain signifi cant amount of 
isofl avone molecules that can alter the metabolism of brain 
cells sensitive to normal to oestrogens,’ chief of the Asia-
Pacifi c Offi ce of Epidemiology, Demography and Biometry 
Program at the National Institute on Aging, Lon White says.
 ‘”We worry that these molecules, which may have other 
important health benefi ts, could have an adverse impact on 
brain aging.’”

1555. Whittington-Carter, Leslie. 1996. Re: Congratulations 
on Real Roasted Soys. Letter to Sharon Hart, Dyshar Farms 
Ltd., R.R. 3, Woodstock, ON N4S 7V7, Oct. 4. 1 p. Typed, 
with signature on letterhead.
• Summary: “On behalf of the Ontario Soybean Growers’ 
Marketing Board, I would like to congratulate you on the 
high quality product you are marketing. Your ‘Real Roasted 
Soys’ were quite popular at our booth at the Outdoor Farm 
Show and International Plowing Match. The vast majority 
of people who tried them were very pleased with the taste. 
Many were quite surprised to fi nd that such a tasty snack 
could be made from soybeans.
 “The OSGMB, of course, is always in support of 
products that expand the market for Ontario soybeans. ‘Real 
Roasted Soys’ are an excellent example of adding consumer 
appeal to an agricultural product.
 “The health benefi ts of soyfoods continue to make 
headlines and are constantly being researched worldwide. 
The role that soybeans play in reducing the risk of cancer, 
heart disease, osteoporosis, and other chronic diseases 
continues to be defi ned. Roasted soybeans are an easy and 
enjoyable way for the public to discover the benefi ts of 
including soy in their diet.

 “The OSGMB wishes you every success in your 
venture. Sincerely,...” Address: RD, Communications Asst., 
The Ontario Soybean Growers’ Marketing Board, P.O. Box 
1199, Chatham, Ontario N7M 5L8, Canada. Phone: 519-352-
7730.

1556. Caton, Greg. 1996. New developments at Lumen 
Foods (Interview). SoyaScan Notes. Oct. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Greg is working closely with Dr. Suzanne 
Paxton, a doctor of pharmacy, of PNC–Preventive Nutrition 
Consultants. Her late husband, Herb Pierson, worked with 
the National Cancer Institute and is credited with coining 
the term “Nutraceuticals.” He was a pure scientist–not a 
promoter; he died at age 43, just 6 months ago–probably 
because of the many cancer-causing substances he was 
working with. He was especially interested in fi nding plant-
based materials that were effective in curing cancer. On the 
health and medical benefi ts of garlic alone, he had something 
like 20,000 references. Many other people have come in 
and taken credit for his work. Herb and Suzanne’s research 
“made Wakanaga, and their Kyolic garlic supplement.” 
Wakanaga is a $200 million a year garlic company 
headquartered in Japan.
 For Lumen Foods Suzanne has just written a 
29-page booklet on the latest developments in soy 
phytopharmacology. “She was one of the fi rst to publicize 
the benefi ts of soy in treating menopausal symptoms. I don’t 
know anybody who knows more about phytopharmacology 
and the effects of soy and many other different vegetables. 
She is a world class authority–a very impressive person.”
 Greg has just run a full-page color ad for Heartline 
Meatless Meats in the September 16 issue of Time magazine, 
which was mailed to 1 million women. Nine years ago 
he ran a one-third page ad in the December 1987 issue of 
Prevention magazine that reached 4 million readers. It barely 
paid for itself.
 Greg’s business is still small, with sales projected to 
be about $1 million in 1996. But during his fi rst year in 
business, in about 1986, the company grossed about $40,000. 
In the last few years the company’s sales have grown for 
$350,000 to $782,000 last year. Most of his growth in sales 
is from mail order. Now mail order accounts for about half of 
his sales; it used to be much smaller.
 His low-fat Heartline products (named Heartline Lite) 
do not sell nearly as well as their regular counterparts; a 2 
ounce serving of the latter, reconstituted, contains 83 calories 
(with 27 calories from fat) and 3 grams of vegetable oil, with 
no saturated fat or cholesterol. Thus, 32.5% of the calories 
come from fat. There is a very low rate of repeat sales for the 
low-fat or nonfat products.
 Greg was motivated to start his own business because 
ADM (with whom he worked from 1981 to 1983) denied 
that there was any problem with fl atulence from their TVP 



SOY NUTRITIONAL RESEARCH (1990-2021)   449

© Copyright Soyinfo Center 2021

products. This was long before soy protein concentrates 
became popular. GNC (General Nutrition Corp.) created 
many dinners using TVP at their plant in Fargo, North 
Dakota, but after several years they realized that consumers 
were complaining a lot about the gas; so GNC dropped 
ADM, who at that time was doing a promotional titled 
“Uncle Archie’s”–which Greg was involved with. So Greg 
left ADM, did research on new soy products in 1985, then 
founded the company in 1986.
 Greg’s fastest growing product now, Stonewall’s 
Jerquee, is a deep-fried product, which has much of the fat 
subsequently removed by centrifuging. “People who eat a 
snack want to be wowed. They are looking for an experience. 
More and more we realize that we are in the experience 
business. This in the only product we make that is purchased 
by meat-eaters as well as vegetarians.
 Greg now owns fi ve companies; one of these designs 
and develops Web pages. “If you have to work for a living, 
your life should be an adventure.” Address: President, 
Lumen Food Corp., 409 Scott St., Lake Charles, Louisiana 
70602-0350. Phone: 318-436-6748.

1557. Trabajadores (Cuba). 1996. Soya: reducción del 
colesterol [Soya: Reduction of cholesterol]. Oct. 14. [Spa]
• Summary: The consumption of soy protein in place of 
animal protein can lead to a signifi cant reduction in blood 
cholesterol levels, according to research conducted at the 
University of Kentucky, USA.

1558. Corson, Betty. 1996. Lactaid and Beano (Interview). 
SoyaScan Notes. Oct. 15. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: AkPharma was founded in 1990 by its president 
and CEO Alan Kligerman, as a split-off from Lactaid 
Incorporated, which was also founded by Mr. Kligerman in 
1977. The Lactaid brand was licensed to Johnson & Johnson 
for a while, then sold to Johnson & Johnson in 1996; Lactaid 
is the world’s leader in lactase enzyme modifi cation of milk 
products and lactose-containing foods and drugs. Lactaid Inc. 
was renamed to AkPharma Inc. Lactaid is not a milk product; 
it is an enzyme that is used with milk products. Lactaid 
and Beano are no longer owned by the same company. Mr. 
Kligerman owns the company that owns Beano.
 A study showing that Beano is effective was published 
in the Journal of Family Practice in Nov. 1994.
 If you would like a free sample of Beano, call 1-800-
257-8650.
 A new product, Prelief, is a calcium supplement that 
neutralizes acid indigestion. It’s a pill–that works very well 
on coffee, orange juice, tomato sauce, wine–all acidy/acidic 
foods that cause problems. If you put Prelief in a cup of 
coffee, it will neutralize the acid in that cup of coffee. And it 
ads calcium to the diet.
 Betty sends a portfolio of documents about Beano, Alan 

Kligerman, and related subjects. Address: Public Relations, 
AkPharma Inc., 6840 Old Egg Harbor Road, P.O. Box 111, 
Pleasantville, New Jersey 08232. Phone: Fax: 609-645-0767.

1559. Kilman, Scott; Burton, Thomas M. 1996. ADM’s 
guilty plea could doom Andreas reign. Wall Street Journal. 
Oct. 15. p. A3, A6. Western ed.
• Summary: ADM’s “agreement to plead guilty to two 
criminal charges and to pay $100 million in penalties puts the 
government’s sweeping antitrust investigation behind it, but 
the arrangement could signal the end of the Andreas family’s 
reign over the grain-processing giant.” This fi ne is the largest 
ever in a criminal antitrust case. The two price-fi xing charges 
involve lysine and citric acid. In total, including civil suits 
related to the price-fi xing matter, ADM has agreed to pay a 
total of $190 million in fi nes and civil settlements.”
 The plea deal darkens the outlook for Michael D. 
Andreas (age 47; a dot-style illustration shows his portrait), 
the son of CEO and chairman Dwayne Andreas, age 78. The 
Justice Department is said to still be pursuing its case against 
the younger Mr. Andreas. His task of clearing his name is 
made harder by ADM’s pleas agreement, which requires the 
company to cooperate with federal investigators.
 Yesterday ADM stock climbed to $1.125 or 5.5%, to 
$21.75, a record high, in large part because the $100 million 
fi ne is much less than some Wall Street analysts thought it 
might be. As part of the plea agreement, the government 
agreed to close its price-fi xing investigation of ADM’s 
high-fructose corn-syrup business, the biggest of the ADM 
products under government scrutiny. However, prosecutors 
are continuing their inquiry into the $3 billion corn-syrup 
market.
 Dwayne Andreas controls about 4.8% of ADM, valued 
at about $520 million. He has a brother on the ADM board 
and two nephews who are senior ADM executives. ADM’s 
annual shareholders meeting is in Decatur, Illinois, this 
Thursday. Industry analysts speculate that Dwayne Andreas’s 
advanced age will force the new board to look outside ADM 
for a successor. Address: Staff reporters.

1560. Tuchy, Pat. 1996. Re: Safety of soy-based infant 
formula. Letter to Professor J. Mann, Chairman, Food 
and Nutrition Committee, Ministry of Health, Box 5013, 
Wellington, New Zealand, Oct. 15. 1 p. Typed, with 
signature. [1 ref]
• Summary: “Dear Prof. Mann: I am writing on behalf of 
the Royal New Zealand Plunket Society to request that the 
Food and Nutrition Committee review its current position on 
soy infant formula in the light of the recent United Kingdom 
on Toxicology report, and concurrent advice to UK Health 
Practitioners.”
 “The Plunket Society believes that there is no conclusive 
evidence that soy infant formula is harmful to infants, but 
there is no doubt that a number of regulatory agencies, 
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including the NZ Ministry of Health is aware that there are 
endogenous estrogenic agents in soy formula which have 
unknown but real potential to cause harm. If the formula was 
know to be contaminated exogenous estrogens at this level 
would the Ministry act any differently?” Address: Royal 
New Zealand Plunket Society (Inc.), New Zealand.

1561. Democrat (Mount Vernon, Indiana). 1996. American 
Cancer Society honors Indiana Soybean Development 
Council with Excalibur Award. Oct. 16.
• Summary: The Indiana Soybean Development Council has 
been recognized with one of the American Cancer Society’s 
highest honors. The national award is given to those who 
contribute more than $10,000 to ACS. The Council has 
funded research on breast cancer research at Georgetown 
University. This project will “’take a good hard look at 
soybeans as a part of a healthy, cancer-preventing diet.
 “’The soybean council also helped us underwrite our 
crusade to prevent cancer in children by teaching them to eat 
healthy, limit their exposure to the sun and stay away from 
tobacco.’”

1562. Northwestern Illinois Farmer (Lena, Illinois). 1996. 
Another use for soy protein. Oct. 16.
• Summary: Champaign–”Soy protein used for six months 
by nutrition scientists in a low-fat, low-cholesterol diet for 
66 postmenopausal women increased bone-mineral density, 
providing evidence that a key compound in soy products–
isofl avones–could be a substitute for estrogen treatment.”
 These fi ndings were presented by Univ. of Illinois 
researchers in Brussels, Belgium, at the second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
 Two previous studies by Susan Potter, professor of 
nutrition at U of I showed that soy protein lowered LDL 
(bad) cholesterol levels in men. Her work was cited in the 
Aug. 3, 1995, issue of the New England Journal of Medicine 
as evidence that soy protein has health benefi ts.

1563. Kilman, Scott. 1996. Two ADM offi cials targeted in 
probe, including Andreas’s son, leaving posts. Wall Street 
Journal. Oct. 18.
• Summary: Michael D. [“Mick”] Andreas, ADM’s 47-year-
old executive vice president, long groomed to eventually 
succeed his father as head of the company, is taking what 
the company called “temporary administrative leave.” ADM 
wouldn’t comment on whether Mr. Andreas would continue 
to collect his $1.3 million annual salary.
 Head of ADM corn processing, Terrance S. Wilson, age 
58, is also retiring due to “progressive heart disease.”
 These moves were announced after a sometimes 
contentious annual shareholders meeting yesterday. A 
company opposed resolution urging ADM to adopt a more 
independent board lost by a surprisingly close 58 to 42% 

vote. “The board’s independence became a hot issue at last 
year’s annual meeting, because the board’s close ties to 
Dwayne Andreas were widely blamed for an initially tepid 
response to the government’s price-fi xing investigation. 
The board has long been dominated by insiders, Andreas’s 
relatives and longtime friends.” The new board, consisting of 
only 12 members, is seen as being more independent. Earlier 
this week top Justice Department offi cials had called ADM’s 
actions “shameful.”
 CEO Dwayne Andreas, age 78, who has been chairman 
of ADM since 1972, has not been implicated in the price-
fi xing investigation. “The elder Andreas, who has brushed 
off the gravity of the scandal in past comments, apologized 
briefl y to shareholders yesterday. ‘I consider this a serious 
matter which I, of course, deeply regret,’ he said. ‘The buck 
stops with me. You have my apology and my commitment 
that things are arranged so that this will never happen 
again.’”
 Nevertheless these events severely restrict Dwayne 
Andreas’s plans to continue the Andreas family’s three-
decade-long reign at ADM.
 On the New York Stock Exchange, ADM stock fell 25 
cents to $20.875 a share. An illustration (dot-style) shows 
Michael D. Andreas. Address: Staff reporters.

1564. Meyer, Edwin W. 1996. Is natural progesterone 
found in soybeans? (Interview). SoyaScan Notes. Oct. 23. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Natural progesterone is not found in 
either soybeans or Mexican yams (Cabeza de negro). 
However both these plants contain substances from which 
progesterone can be synthesized or synthetically derived. 
In soybeans this substance is stigmasterol, and in Mexican 
yams it is diosgenin.
 The only “natural” progesterone is that made in the 
human body from cholesterol. There is, of course, no 
cholesterol in soybeans–or in any other plant.
 However there is no physiological difference between 
human progesterone and the progesterone synthesized from 
soybeans or Mexican yams. Up to now, no one has been able 
to fi nd any difference in behavior, physiological function, 
chemical structure, or anything else.
 Ed is not aware of any synthetic progesterone or of any 
“progestational substance” that is not identical to natural 
progesterone. In other words, Ed has never heard of a 
synthetic progesterone that is different in any way from the 
progesterone that can be derived from soybeans or Mexican 
yams.
 The sterols (such as stigmasterol) in soybeans are found 
in crude / unrefi ned soybean oil, which results from solvent 
extraction. More specifi cally, the sterol fraction is in the so-
called “soap stock” which is removed by alkali at the alkali-
refi ning stage. Fatty acids and other lipid materials are also 
found in the soap stock.
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 Progesterone and estrogen are both steroids. The 
Glidden company did not try to synthesize estrogen from 
soybean soap stock because that would have been much 
more diffi cult. Address: 1701 N. Sayre Ave., Chicago, 
Illinois 60635. Phone: 312-637-0936.

1565. Jenkins, Holman W., Jr. 1996. Business World: Hey 
Joel, this is the land of the free, remember? Wall Street 
Journal. Oct. 29. p. A23.
• Summary: This half-page editorial argues that ADM did 
nothing wrong in colluding with its competitors on lysine 
price and production. ADM had built a big, effi cient lysine 
plant that added about 50% to world output. As expected, 
prices fell and nobody was making any money. The collusion 
simply made the industry more effi cient. “If there is a lesson 
here, it’s that a narrow, fetishist focus on ‘competition’ for its 
own sake is misconceived. What makes any market economy 
work is freedom of contract and property rights.”
 An illustration (dot-style) shows Michael Andreas.
 Note: Holman W. Jenkins, Jr. is a member of the Wall 
Street Journal editorial board. He writes the twice-weekly 
“Business World” column. “Joel” refers to Joel Klein, the 
antitrust chief of the U.S. Department of Justice.

1566. Sun (Paducah, Kentucky). 1996. Soy food topic of 
symposium in Paducah. Oct. 29.
• Summary: “Registered dietitian and nutrition specialist 
Anne Patterson will be a featured speaker at a soy food 
symposium Nov. 19-20 at the Executive Inn here.
 “Patterson, president of Nutrition Advantage, a food 
and nutrition consulting company, will speak on ‘Soy Foods: 
Good Taste and Good Health.’
 “The symposium begins at noon on Nov. 19 with a 
luncheon at which Dr. James Anderson of the University of 
Kentucky will speak on ‘The Joys of Soy: Reduced Risks for 
Heart Disease, Cancer and Osteoporosis.’
 “Other topics for the day will include new developments 
in soy food and soy’s role in school lunch programs.
 “Additional information is available by contacting the 
Kentucky Soybean Board in Princeton at 365-7214.”

1567. Eustace, Dale. 1996. What is “extraction rate” in the 
milling of grain into fl our? (Interview). SoyaScan Notes. Oct. 
31. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Webster’s Third New International Dictionary 
(1963) defi nes extraction (as it applies to milling) as “The 
proportion of fl our obtained from each 100 pounds of milled 
grain., e.g. an extraction of 74 percent.” Another way of 
saying this is: “What percentage of the wheat coming into 
the mill is going to go out as fl our.” “High-extraction” or 
“long-extraction” fl our (typically 80% or higher) is high 
in fi ber and has relatively little of the bran removed during 
milling. Some countries have laws mandating from 77 to 
80% extraction, mostly for economic reasons, to conserve 

or make best use of the grain resources. During wartime, 
the governments in many countries mandate higher 
extraction rates. In the USA, the extraction is determined 
by competition; the specifi cations are set forth by the 
bakers. Whole wheat fl our must be 100% extraction; there 
are six bran layers on a kernel of wheat and none of these 
are removed in milling whole wheat fl our. The average 
extraction rate in the United States from hard red winter 
wheat or hard red spring wheat in the United States is 
currently 75%; most of this fl our is white fl our. From soft 
wheat the average extraction would be about 73-74%.
 Too much bran in the diet is not good; it contains phytic 
acid, a phosphorus compound, which is a collative agent that 
combines with minerals, especially calcium, iron and zinc, to 
form insoluble compounds which are carried out of the body 
in the stool.
 In Dr. Eustace’s opinion, if bread is a staple in the 
diet, an extraction rate of roughly 85-90% would probably 
give a good balance between adequate fi ber and not too 
much phytic acid. Address: Prof. of Grain Science, Dep. of 
Grain Science and Industry, Kansas State Univ., Manhattan, 
Kansas. Phone: 913-532-4063.

1568. Better Homes and Gardens. 1996. The benevolent 
bean: Cancer fi ghter, cholesterol cutter, and more–There’s 
a whole lot of nutrition in this unassuming little soybean. 
74(10):76, 78. Oct.
• Summary: This article is in the “Good food / Good health” 
section. Contents: Introduction. How much soy? (“Just a 
few ounces of soyfoods every day allow you to reap any of 
its health benefi ts”). Food for a healthy heart. Fight cancer, 
too. Stronger bones, cooler hot fl ashes. Adding soy to your 
diet: Tofu–from fi rm to silky, soy milk–plain or fl avored, soy 
fl our–for baking, whole soybeans fresh and dry.
 “How much soy? Just a few ounces of soyfoods every 
day allow you to reap any of its potential health benefi ts. 
Mark Messina, Ph.D., a well-known nutrition researcher 
and author of The Simple Soybean and Your Health, says, 
‘Evidence suggests even a single serving per day [1/2 cup of 
roasted beans, 1/2 cup of tofu, or 8 ounces of soy milk] can 
be adequate to exert benefi cial effects.’ For easy ideas on 
adding soyfoods to your daily menu, see page 78.”
 “With Mary Hubbard, Registered Dietitian and PhD in 
education, She teaches at Grossmont College in California...”
 Color photos show: (1) A pod containing 3 dry soybeans, 
held in a person’s fi ngers. The caption: “Cancer fi ghter; 
cholesterol cutter; and more. There’s a whole lot of nutrition 
in this unassuming little soybean.” (2) Dry soybeans, 
tofu cubes, soy fl our, soy oil in a cruet, and a stick of soy 
margarine.

1569. Dodge, J.A.; Glasebrook, A.L.; Magee, D.E.; et al. 
1996. Environmental estrogens: effects on cholesterol 
lowering and bone in the ovariectomized rat. J. of Steroid 



SOY NUTRITIONAL RESEARCH (1990-2021)   452

© Copyright Soyinfo Center 2021

Biochemistry and Molecular Biology 59(2):155-61. Oct. *
• Summary: Representative non-steroidal estrogens, 
from common environmental sources such as plants, 
pesticides, surfactants, plastics, and animal health products, 
demonstrated an ability to lower serum cholesterol and 
prevent bone loss.
 In addition to their well-documented effects on 
reproductive tissue, various environmental estrogens can 
dramatically affect non-reproductive parameters such 
as cholesterol lowering and bone metabolism. Address: 
Endocrine Research, Lilly Research Laboratories, Eli Lilly 
and Co., Indianapolis, Indiana.

1570. Hubbard, Mary. 1996. The benevolent bean: good 
food, good health. Cancer fi ghter, cholesterol cutter, and 
more: there’s a whole lot of nutrition in this unassuming little 
bean. Better Homes and Gardens. Oct. p. 76, 78.
• Summary: This long interview with Mark Messina, Ph.D., 
states: “Foods made from soybeans are showing potential 
health benefi ts above and beyond merely substituting 
for meat on vegetarian menus. Soyfoods may improve 
cardiovascular health, fi ght cancer, build strong bones, and 
relieve menopause symptoms.”
 Messina discusses: How much soy? Food for a healthy 
heart. Fight cancer, too. Stronger bones, cooler hot fl ashes. 
Adding soy to your diet: Tofu, from fi rm to silky, soy milk–
plain or fl avored, soy fl our–for baking, whole soybeans–fresh 
and dry. Address: RD and PhD in Education, Grossmont 
College, El Cajon, California.

1571. James, Valerie. 1996. The implications of feeding soy: 
Facts about the “New Zealand situation”. Parrot (Parrot 
Society of New Zealand) 2(4):34-40. Oct.
• Summary: A very detailed report on what happened to 
exotic parrots fed a formula containing soy and how the 
Jameses researched the causes of death. Contents: Editor’s 
note. 1. Preliminary enquiries. 2. Suspect soy. 3. The case to 
be answered. 4. Presentation of evidence–How safe is soy. 5. 
In summing up. 6. My own verdict. 7. Footnote.
 “1. Preliminary enquiries: In the lengthening days 
of early summer of ‘92 our dream of keeping and raising 
exotic and native birds, one which we had enjoyed for 
several years, became a nightmare when the chicks I raised 
on a commercial food began to sicken and die (although 
the chicks I raised on my own formulation thrived). The 
symptoms were varied and unusual, but we did not suspect 
the food for several months because it was promoted as 
scientifi cally developed.
 “The autopsies of our birds and those of others whose 
birds had been fed the same food, indicated an immune 
system breakdown with the resultant multiple organ failure 
and a lethal multiplication of the birds’ own normally benign 
bacteria. Survivors often had poor muscle control, poor or 
unusual feathering or matured prematurely. Some were also 

aggressive or displayed inappropriate sexual behaviour.
 “Because we were advised that the symptoms of 
haemorrhaging, vomiting, respiratory problems, liver 
disease, and immune suppression were likely to be caused by 
food contamination by either a rodent poison (warfarin type) 
or a fungal toxin (such as zearalenone) food samples were 
sent, by us and others, to several laboratories for analysis. 
The two New Zealand laboratories reported that, although 
in amounts varying greatly between samples, every food 
sample appeared to contain rat poison. We were all shocked!! 
But we were relieved to have an answer and so we put the 
manufacturer in touch with the New Zealand analytical 
chemists expecting that the remaining stocks would be 
withdrawn.”
 “Further analysis led to a report that the suspect 
food contained a structure which was almost identical to 
coumarin, upon which most modern rodent baits are based. 
Coumarin, although once allowed in small amounts, as an 
aromatic fl avour enhancer in human foods, was long ago 
banned by the US Federal Food and Drug Administration 
when it was shown to be cumulatively toxic when fed 
to animals, causing them to die. In 1944 coumarin was 
synthesised into Warfarin, the fi rst of the rodent poisons 
to cause death by reducing the body’s ability to produce 
Vitamin K and consequently inducing fatal haemorrhaging. 
This lethal effect of coumarin was fi rst discovered in the 
1930s when the haemorrhagic death of many Canadian 
cattle being fed spoiled sweet clover silage was attributed 
to the naturally occurring coumarin in the food.” Address: 
Whangarei Heads, New Zealand.

1572. McCord, Holly. 1996. Let ‘em eat crumbles [Textured 
soy protein granules]. Prevention (Emmaus, Pennsylvania). 
Oct. p. 56-57, 60.
• Summary: Crumbles (a word coined by the author) are 
healthy new soy products designed to mimic the taste and 
texture of crumbled ground beef–with zero fat. They are now 
appearing, usually in the freezer case of supermarkets and 
natural food stores. They have many amazing pluses: Most 
are fat free and low in calories. They are very convenient, 
requiring no pre-cooking–just add them to your recipe. 
“Some crumbles contain isofl avones, which are natural 
compounds in soy that may help fi ght breast and prostate 
cancer, heart disease, osteoporosis... even hot fl ashes. 
Because crumbles are meatless, there is no chance of 
heterocyclic amines, possible cancer-causing compounds that 
develop when you cook ground beef or poultry using high 
heat.”
 Recently a prevention team sampled Sloppy Joes made 
with the following crumbles products: (1) Morningstar 
Farms Ground Meatless (“Taste and texture excellent. Pretty 
darned close to ground beef”). (2) BeefNot! (contains 62 mg 
isofl avones). (3) Green Giant Harvest Burgers for Recipes 
(“Defi nite smoky fl avor. Larger pieces than the others”). (4) 
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Lightlife Meatless GimmeLean! (“It tastes lighter than real 
ground beef–I like it better”). Photos show: Holly McCord. A 
burger with buns. Address: RD, Nutrition editor.

1573. Messina, Mark. 1996. Small changes can lead to 
big improvements. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 4(4):1, 4. Fall. [2 ref]
• Summary: “Relatively small dietary changes can have 
important health benefi ts.”

1574. Product Name:  Regenenzyme: Soy Sprout 
Concentrate.
Manufacturer’s Name:  New Millennium Foods (a Division 
of Sedna Specialty Health Products; Marketer); Distributed 
by Ecological Formulas.
Manufacturer’s Address:  NMF: P.O. Box 347, Hannibal, 
MO 63014.  Phone: 1-800-888-4585.
Date of Introduction:  1996 October.
Ingredients:  “Low temperature dried, enzyme-rich soybean 
sprouts, which contain naturally occurring isofl avones, 
including genistein and daidzein complexes, mixed 
carotenoids (lutein, zeaxanthin, cryptoxanthin, alphaand beta 
carotene), vitamin E, and quercitin.”
Wt/Vol., Packaging, Price:  150 mg (5.3 oz powder) or 750 
mg (90 caplets). Wholesale: $14.00 and $10.00. Suggested 
retail: $28.00 and $20.00.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
black on white photocopy) sent by Patricia Smith from 
Natural Products Expo East (Baltimore, Maryland) 1996. 
Oct. “Regenenzyme: Soybean sprout concentrate.” This 
product also contains signifi cant levels of protease inhibitors.

1575. Oser, Marie. 1996. Soy of cooking: Easy-to-make 
vegetarian, low-fat, fat-free, and antioxidant-rich gourmet 
recipes. Minneapolis, Minnesota: Chronimed Publishing. 
xviii + 264 p. Illust. Index. 23 cm. [55 ref]
• Summary: This is a very nice gourmet vegan cookbook 
with 16 full-page color photos. Contents: Dedication. Notice: 
Consult a health care professional. Grateful acknowledgment 
to. Foreword, by Neal D. Barnard, M.D. Preface, by Marie 
Oser. Introduction, by Suzanne Havala. Soyfood for thought. 
A healthy kitchen. The soyfoods pantry (short defi nitions 
of generic and brand-name soy products). A quick guide to 
ingredients. Substitutions. Spices: The variety of kitchen life. 
Techniques.
 Recipes: Sensational starters. Soups, stews, and salads. 
Bountiful breads. Exceptional Entrées. Soyful sides. Pizza 
and pasta. Delectable desserts.
 Resource guide (Names and addresses of 23 companies 
selling soy and soy-related ingredients). Recommended 
reading (15 books). Bibliography (40 journal articles). 
Address: Agoura Hills, California 91391. Phone: 818-707-
7353.

1576. Petrakis, Nicholas L.; Barnes, S.; King, E.B.; 
Lowenstein, J.; Wiencke, J.; Lee, M.M.; Miike, R.; Kirk, M.; 
Coward, L. 1996. Stimulatory infl uence of soy protein isolate 
on breast secretion in pre- and post-menopausal women. 
Cancer Epidemiology, Biomarkers & Prevention 5(10):785-
94. Oct. [45 ref]
• Summary: “Soy foods have been reported to have 
protective effects against premenopausal breast cancer in 
Asian women. No studies have been reported on potential 
physiological effects of dietary soy consumption on breast 
gland function.”
 Soy intake was found to increase breast nipple aspirate 
fl uid secretion. This is believed to be due to the estrogenic 
activity of soybean isofl avones, and calls into question 
the assertion that soy exerts antiestrogenic effects in 
premenopausal women. Address: 1. Dep. of Epidemiology, 
Univ. of California at San Francisco (UCSF).

1577. Shalaby, Ali R. 1996. Signifi cance of biogenic 
amines to food safety and human health. Food Research 
International 29(7):675-90. Oct. *
• Summary: Spermine and spermidine are mentioned. 
Biogenic amines are natural antinutritional factors that have 
been implicated as the causative agents in a number of food 
poisoning episodes.
 “Biogenic amines may also be considered as 
carcinogens because of their ability to react with nitrites to 
form potentially carcinogenic nitrosamines.” Address: Food 
Technology and Dairy Science Dep., National Research 
Centre, Dokki, Cairo, Egypt.

1578. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1996. Soyfoods and diabetes. 2(4):4.
• Summary: “It is estimated that 5-10% of the U.S. 
population has diabetes... Legumes in general and soybeans 
in particular have a low glycemic index. The glycemic 
index refers to the rate at which blood glucose levels rise in 
response to the ingestion of a meal or food.”

1579. SunRich. 1996. Soya food ingredients. Soybeans for: 
(Leafl et). Hope, Minnesota. 3 p. 28 cm.
• Summary: These two closely related leafl ets are in black 
ink on a red letterhead. The fi rst leafl et states that SunRich 
offers “specialty soybeans... for specifi c soyafood uses: 
Consistency. Quality. Identity preserved.” “Our extensive 
grower base enables us to contract produce soybeans for your 
special needs. Specifi c varieties with reduced antinutritional 
factors (lipoxygenases, trypsin inhibitor enzymes and 
oligosaccharides, stachyose and raffi nose) available.”
 “Soyamilk powders: For ingredient or beverage use.” A 
table describes soya beverage powders, spray-dried soymilk, 
spray-dried tofu powder, soy/dairy milk replacers.
 “Sweet Beans–Frozen green soybeans–Podded [in the 



SOY NUTRITIONAL RESEARCH (1990-2021)   454

© Copyright Soyinfo Center 2021

pods] (Edamame) or peeled (Mukimame). Certifi ed organic 
soybeans and products available.”
 The second leafl et states: “Tofu varieties–Vinton, 
Beeson. Soymilk–Yellow or white hila. Sized over 6.7 mm 
round. Natto–Sized through a 5.5 mm round. Miso–Yellow 
hila. High soluble sugars. Boiling soybeans–Edamame 
varieties, yellow or black seed coats, high soluble sugar. 
Sized over 7.5 mm round screen. Frozen green soybeans. 
Edamame, mukimame. New varieties and types–High 
soluble sugars, high protein content, specifi c fatty acids. 
Grower base of 500 growers in Minnesota, Iowa, Wisconsin, 
South Dakota. Produce specifi c varieties for customers–
Container lots, bagged, bulk. Bulk barge. Organic or 
conventional.” Address: P.O. Box 128, Hope, Minnesota 
56046-0128. Phone: (507) 451-3316.

1580. United Soybean Board. 1996. National report on 
consumer attitudes about nutrition. Seattle, Washington. 8 p. 
Oct. 28 cm.
• Summary: This report, commissioned by USB, was 
conducted by a an independent research fi rm. It included 
telephone interviews with 1,000 consumers and primary 
household shoppers of all ages throughout the USA. They 
were asked a series of up to 23 questions. The standard 
margin of error for the study is ±3.2%.
 Popularity of soy products: A bar chart shows the 
following, listed in descending order of popularity. The fi rst 
number indicates the percentage of the population who are 
familiar with each product; the second number indicates 
the percentage of those who are familiar with the product 
that have tried it. Tofu–76% of Americans are familiar with 
tofu, and 53% of these have tried tofu. Veggie burger–69% / 
53%. Soybean oil–65% / 28%. Soy milk–58%–35%. Infant 
formula [soy-based]–53% / 36%. Soy protein–42% / 32%. 
Soy fl our–41% / 30%. Miso–17% / 58%. Tempeh
 14%–45%.
 “How healthy are soy products? 40% of the population 
acknowledge that soy has positive health attributes. Half 
of those believe soy is a high protein source. 13% of the 
respondents cited soy as an option for lactose intolerance, 
13% as a low fat food and 11% as a cholesterol reducer.”
 Consumer concern and confusion about nutrition terms: 
Trans fatty acids–37% of the population are familiar with 
the term; 38% of those who are familiar are concerned about 
trans fatty acids; 51% of those who are familiar are confused 
about trans fatty acids. Hydrogenation: 36% are familiar, 
39% of those are concerned, and 46% of those are confused. 
Address: 190 Quuen Anne North, Seattle, Washington 98109. 
Phone: 1-800-TALK-SOY.

1581. Valentine, Tom. 1996. The unhealthy side of soy foods: 
Soy protein hype is dangerous business. Search For Health 
(Naples, Florida) 4(6):2-26. July/Aug. and Sept/Oct. Double 
issue. [35 ref]

• Summary: This rambling article and “exposé” is written by 
a person who knows very little about the subject, but hopes 
to use sensationalism to sell his one-man magazine. He also 
runs a pill company name Carotec, Inc. in Naples, Florida. 
He relies for most of his information in this article on Sally 
Fallon and Mary Enig, who likewise (especially Sally) know 
very little about the subject. Ron Roller, CEO of American 
Soy Products (makers of Edensoy), calls this “a blasphemous 
article; soy pornography.” We call it outrageous, by a 
conspiracy theorist. Address: Editor and publisher, Search for 
Health. Phone: 941-353-9688.

1582. Vegetarian Times. 1996. Polls agree: Toxic chemicals 
must be managed. Oct. p. 20-21.
• Summary: Many laws have just been passed to control 
the widespread use of chemicals that mimic human 
estrogen–often with toxic results. “Estrogen mimics, also 
called endocrine distrupters, are a large group of chemicals 
that can disrupt basic life functions by mimicking or 
blocking hormones, especially estrogen.” They are found 
in some consumer products such as chemical fertilizers, 
pesticides, herbicides, insecticides, plastics, and most lawn 
care products. Those found in agrichemicals move up the 
food chain, ending in human fatty tissue, where they stay 
indefi nitely.
 “Scientists say they may cause infertility and other 
reproductive problems, interfere with developing fetuses, 
increase the likelihood of hormone-related cancers and 
suppress the immune system, making it more likely that 
we’ll get sick. The risk is greatest to infants and children, 
who get concentrated doses when they nurse and are more 
susceptible to all toxins than adults.”

1583. Associated Press (AP). 1996. Soybean protein may 
relieve hot fl ashes. Marin Independent Journal (Novato, 
California). Nov. 11. p. A4.
• Summary: The article begins: “New Orleans–Eat tofu for 
hot fl ashes? The idea is not as weird as it sounds. At the 
American Heart Association’s annual scientifi c meeting 
yesterday, researchers discussed the growing evidence that 
soybean protein–commonly found in tofu–may indeed 
relieve the miseries of the change of life.”
 Dr. Gregory Burke, of Bowman-Gray School of 
Medicine in Winston-Salem, North Carolina, is investigating 
the effects of soy on menopause. His study involved 43 
women, ages 45-55, who experienced at least one bout of 
hot fl ashes or night sweating daily. For 6 weeks they added 
20 grams of powdered soy protein into their diets, mixing it 
with their orange juice or sprinkling it on cereal. For another 
6 weeks they did the same with powdered carbohydrate, 
but they did not know which was which. While using the 
soy protein, the women reported signifi cantly less intense 
symptoms–although they occurred just as frequently. 
Experts believe that the active ingredients in soy protein 
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are phytoestrogens–the plant form of the female hormone 
estrogen. Human estrogen is widely used to relieve the 
effects of menopause–although some women are reluctant to 
take it because of side effects.
 Burke plans another study in which larger doses of soy 
protein will be tried on 240 women. A recent study at the 
University of Manchester in England suggested that soy can 
reduce the frequency of the hot fl ashes as well.

1584. Detroit News. 1996. New Orleans–Tofu may ease hot 
fl ashes of menopause, study says. Nov. 11. p. S-2, col. 2. *

1585. Zibart, Eve. 1996. The joy of soy. Washington Post. 
Nov. 15. p. N26. Weekend section.
• Summary: The article begins: “The more nutritionists look 
into soy products, the more they like them. Diets including 
soy allegedly head off several types of cancer, osteoporosis, 
high cholesterol levels and heart disease.” Soyfoods are 
easily digested and could be a good bet for folks getting 
over the fl u or winter whatever. Soyfoods are fairly high in 
calcium, so they can help replace dairy products in vegan 
and lactose-intolerant regimes.
 Discusses the various soyfoods and restaurants that 
serve them in the Washington, DC, area: Edamame (a bowl 
of boiled and salted soybeans in the pods) at Tachibana in 
McLean. Tofu in the hot pot at Tin Yang in Adams-Morgan. 
Fried white tofu with red chili sauce at Rabieng in Baileys 
Crossroads.
 The most widely available forms of soy are tofu and 
tempeh. “Tofu is among the best non-meat sources of 
protein, and relatively low-fat...” Tofu is much less expensive 
than other protein foods, which making dining a bargain as 
well as healthful.
 “To understand the real versatility of soy products, 
however, it’s worth visiting the Vegetable Garden in 
Rockville, which... is beginning to get national attention 
from magazines that follow healthful eating. Its menu 
follows strict Buddhist rules, so there are no dairy products, 
garlic or onions,” and, of course, no meat, poultry, fi sh, 
shellfi sh or eggs.
 Ends with a directory of four restaurants in the 
Washington, DC, area, that feature soy: Harmony Cafe, Ivy’s 
Place, The Vegetable Garden, and The Feed Bag.

1586. Time. 1996. Health report: The good news. Nov. 25. p. 
23. [1 ref]
• Summary: This short article begins: “Women of a certain 
age may want to cultivate a taste for tofu.” Research 
shows that hot fl ashes during menopause are less severe in 
women who eat soy protein daily. The soybean contains 
phytoestrogens, which resemble the female hormone 
estrogen that is widely prescribed symptoms of menopause. 
In Japan, where diets are rich in soy products, “hot fl ashes 
are so rare that there is no common word for them.”

1587. Himelstein, Vicky. 1996. Amazing tofu diet to beat hot 
fl ashes: And here’s how to make ‘tasteless’ health food really 
delicious. Star. Nov. 26. p. 1, 33.
• Summary: Star is a popular tabloid newspaper, sold at 
supermarket checkout stands, featuring sensational stories 
and celebrities. On the cover is a color photo of TV star 
Roseanne in a large rectangle. The text reads: “Roseanne’s 
holiday diet: Eat what you want and lose weight, plus Tofu 
diet to beat hot fl ashes.”
 This article, based on an Associated Press story, begins: 
“If you’re in the throes of menopause and suffer from 
uncomfortable hot fl ashes, take heart. You may be able to 
beat the heat by simply adding tofu to your diet. Startling 
new research reveals that tofu, a soybean-rich food, can cool 
the miseries of menopause fast, which may be the reason 
Asian women–whose diets are rich in soy–suffer fewer, 
less severe hot fl ashes and night sweating than American 
Women.”
 The article then summarizes a study by Dr. Gregory 
Burke, of Bowman Gray School of Medicine in Winston-
Salem, North Carolina. Investigating the effects of soy on 
menopause, his 6-week study involved 43 women, ages 
45-55. Tofu contains “phytoestrogen–the plant form of the 
female hormone estrogen.” The Star adds: “Doctors are 
recommending that women eat tofu–a custard-like extract 
from soybeans–and drink soy milk. The challenge is now for 
cooks to make tofu taste good. ‘Tofu is a white spongy cube 
that’s very bland when you eat it raw,’ says Star nutritionist 
Ann Newswanger. ‘But it’s cholesterol free, and absorbs 
fl avor from other ingredients. The possibilities are endless–
have it for meals and in desserts.” Three recipes are given: 
Tofu raspberry mousse. Poppy seed dressing. Spicy tofu stir-
fry with vegetables.

1588. Essex, Charles. 1996. Questions remain over soy milk 
infant formula. New Zealand Doctor. Nov. 27.
• Summary: “The adverse publicity surrounding soy-based 
formulas has had a signifi cant effect on their sales in some 
countries. Soy formulas in New Zealand have fallen from 
about 13 per cent of the formula market in 1994-95 to around 
5 per cent, although soy follow-on formula has risen from 
0.8 per cent of the market to 1.3 per cent. This is because 
use of infant formula has risen in infants over six months of 
age as parents have delayed the introduction of whole cow’s 
milk.
 “Sales of other soy products, for the adult health food 
market, have also fallen recently in New Zealand because of 
the concerns which have arisen without satisfactory scientifi c 
evidence about the effects of soy in the human diet.”

1589. Inge, Margaret. 1996. Healthy interest in legal matters 
medical. New Zealand Doctor. Nov. 27.
• Summary: Wellington Barrister Michael Okkerse, who 
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became well known for defending women who claimed to 
have been injured by the Dalkon Shield IUD contraceptive 
device, is now one of a group of concerned scientists who are 
working without pay and are “attempting to make soy infant 
formulas available only by prescription.”

1590. Campbell, T. Colin. 1996. B-12 breakthrough: Missing 
nutrient found in plants. New Century Nutrition (Ithaca, New 
York) 2(11):1-2. Nov.
• Summary: Discusses the signifi cance of a research paper 
from Switzerland (Mozafar 1994) which found that his three 
test plants (soybeans, barley, spinach) grown in soil fertilized 
with organic matter (cow manure in this case) contained 
between 2.9 (soybeans) and 17.8 (spinach) nanograms of 
vitamin B-12 per gram dry weight of plant. In the case of 
barley and spinach this amount was signifi cantly greater 
(p < 0.05) then when the same plants were grown in with 
chemical fertilizers.
 Dr. Campbell has “reached the following somewhat 
unorthodox conclusions and observations: 1. Contrary to 
the most recent U.S. Dietary Guidelines, B-12 can be found 
in plants. 2. Organically grown plants contain higher levels 
of B-12 than plants grown non-organically with chemical 
fertilizers. 3. Plant roots are able to absorb certain vitamins 
produced by soil microorganisms, thus suggesting that plants 
grown in healthy soil, full of microfl ora and microfauna, are 
more nutritious. 4. Vegans–and anyone else–should be able 
to obtain B-12 by consuming organically grown produce. 5. 
Evidence that plants obtain vitamins from the soil has been 
available for several decades.
 “To understand what has brought me to these 
conclusions, let’s ask three essential questions: (1) Are 
vegans really at greater risk of B-12 defi ciency? (2) Does a 
vegan diet provide all the B-12 that we need? (3) Assuming 
that there is at least a good chance that we evolved on this 
type of diet, how did we get our B-12?”
 A number of studies have shown that vegans clearly 
have lower blood concentrations of vitamin B-12. “But 
these low concentrations mean little unless there is a higher 
incidence of the accompanying blood (megaloblastic anemia) 
or nerve (parathesia) disorders, for which there seems to be 
little or no evidence.”
 Note: The author fails to discuss the signifi cance of 
these levels of vitamin B-12. The U.S. RDA for vitamin B-12 
for adults is about 2 micrograms/day = 2,000 nanograms/day. 
To get 2,000 nanograms from spinach (the best source), one 
would have to consume 112 gm/day of spinach (dry weight). 
Since raw spinach contains 90.7% water and boiled, drained 
spinach contains 92.0% water (or 8.0% dry matter), one 
would have to consume 1,404 gm/day = 1.4 kg/day of boiled, 
drained spinach. Good luck!

1591. Chew, Tinrin. 1996. Nutrition and breast cancer: 
Chemo prevention (Brochure). Berkeley, California: Alta 

Bates Comprehensive Cancer Center. 5 p. Stapled. 28 cm.
• Summary: Offers seven dietary suggestions for reducing 
one’s risk of breast cancer. No. 6 is: “Include soy products 
in your diet 2 to 3 times per week. ‘Soy products contain 
both estrogenic and antitumor properties, which may explain 
in part why soy foods help protect against heart disease, 
osteoporosis, menopausal symptoms and cancer.’ Dr. David 
Zava (See attached Soy articles.)”
 Attached are 2 pages of “Soy Resources,” including 
the names of four organizations (incl. Soyfoods Center), 
two books on nutrition, one newsletter, and fi ve cookbooks. 
Address: 2001 Dwight Way, Berkeley, California 94704. 
Phone: 510-204-1591 or 4322.

1592. James, Valerie A. 1996. Experience and reason 
together. Australian Birdkeeper 9(5):249-50. Oct/Nov.
• Summary: This article is a rebuttal to a previous article in 
this magazine (June/July 1996, p. 141) by Tom Roudybush, 
whose company manufactures bird feed. She argues that 
the article by Roudybush was almost completely false and 
summarizs many studies from around the world, from the 
1930s to the present, showing that soybeans contain toxins 
that are harmful or potentially harmful. Address: Whangarei, 
New Zealand.

1593. James, Valerie A. 1996. Re: Response to article 
“Misconceptions About Soy,” by Tom Roudybush in June/
July 1996 issue (Letter to the editor). Australian Birdkeeper 
9(5):214. Oct/Nov.
• Summary: Explains a rebuttal (see p. 249-50 of this issue) 
to a previous article in this magazine (June/July 1996, p. 
141) by Tom Roudybush, whose company manufactures 
bird feed. “In New Zealand alone, there were more than 
30 aviculturists who experienced problems with soy based 
bird foods and a number of them complained direct to the 
manufacturers (see ‘Anatomy of and Investigations’ by 
Dr. D.J. Woodhams, Proceedings of Nutritional Society 
of New Zealand, 1995) and not once was a Papovirus 
suggested as a cause by either Dr. Roudybush or any of 
the consulting veterinarians.” At the Third International 
Conference on Phytoestrogens at Little Rock, Arkansas, Prof. 
Cliff Irvine presented a paper in which he raised concerns 
about the levels and potential developmental problems of 
phytoestrogens in soy infant formulas. Dr. Daniel Sheehan, 
head toxicologist at the National Center for Toxicological 
Research of the U.S. FDA, also stated his concerns at the 
conference. “He had stated earlier (Journal of the National 
Cancer Institute 1994) that ‘I disagree that soy has been 
proven safe,’ and more recently said, (National Institute of 
Environmental Science, USA), ‘Estrogens are clearly a two-
edged sword in humans... with developmental toxicants there 
is a long latency period which makes it diffi cult to associate 
an event with a negative outcome.’”
 In a follow-up letter to Soyfoods Center (May 1998) 
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Valerie James adds further rebuttal: “(1) Many veterinarians 
were consulted, including vets at the only veterinary school 
in New Zealand. They regard our birdkeeping skills highly 
enough that students are assigned to us for ‘practical’ studies. 
(2) Autopsies were done. (3) When birds fed Roudybush 
were taken off that food, their health improved and some 
are still alive. When birds previously fed other foods were 
put onto Roudybush (that batch) they sickened and died.” 
Address: Whangarei, New Zealand.

1594. Karyadi, Darwin; Lukito, Widjaja. 1996. Benefi cial 
effects of tempeh in disease prevention and treatment. 
Nutrition Reviews 54:S94-S98. Nov. [19 ref]
• Summary: Contents: Abstract. Preparation of tempeh. 
Tempeh in Indonesian food cultures. Epidemiological 
evidence and other related studies of soy foods in health and 
disease. Antibacterial property of tempeh. Hypolipidemic 
activity of tempeh. Conclusions and future directions.
 Tables: (1) Soybean consumption by selected countries 
in the region [South and Southeast Asia] (in 1000s MT 
[metric tons]). 1985, 1990, 1992-1994. Indonesia is the only 
country in the region with signifi cant soybean consumption.
 (2) Nutritional composition of tempeh (100 g edible 
portion).
 (3) Protein food consumption per capita per week in 
urban and rural regions [of Indonesia]. Contains 4 columns: 
(a) Name of food. (b) Protein (g). (c) $/100 g protein. Thus, 
in Indonesia, tempeh is the protein food consumed in the 
greatest amount–by far (0.075 kg/week). #2 is tofu. This 
tempeh contains 14.1 gm of protein. The cost of 100 gm of 
tempeh protein is $0.17.
 (4) Effects of tempeh-formulated food on acute diarrheal 
cases. Gives details before and after treatment. Address: 
M.D., Ph.D., Regional SEAMEO Center for Community 
Nutrition, Univ. of Indonesia, Jakarta 10430, Indonesia.

1595. Liu, KeShun. 1996. Immature soybeans: direct use for 
food. INFORM (AOCS) 7(11):1217-23. Nov. [17 ref]
• Summary: Normally harvested at about 80% maturity, 
immature soybeans have a green to yellowish green color, 
soft texture, and large seed size. In China they are called 
qingdou (“green beans”) and in Japan edamame (“branch 
beans”). The beans are green in color, soft in texture, and 
have a large seed size.
 As soybeans mature, their weight and color change. In 
the Hawkeye variety, dry matter increases from 16% to about 
90%. However, the average fresh weight, expressed in mg/
seed, increases from 30 to a peak of 568, then decreases to 
about 209 at maturity.
 Tables show: (1) “Fresh weight, dry matter, and color 
characteristics of maturing soybeans of the Hawkeye 
variety.” (2) “Protein accumulation in maturing soybeans 
of the Acme variety.” (3) “Oil accumulation in maturing 
soybeans of the Harosoy 63 variety.”

 (4) “Changes in fatty acid composition in maturing 
soybeans of the Harosoy 63 variety.” (5) “Effects of 
maturation and processing on trypsin inhibitor activity 
(trypsin units inhibited per mg dry sample) in soybeans of 
two cultivars” (Beeson 80 and Pelia).
 Figures show: (1) Changes in carbohydrate content 
in maturing soybeans (Harosoy variety). DMSO starch = 
dimethyl sulfoxide soluble starch. Sucrose appears early in 
the seed development, followed by raffi nose and stachyose, 
which are not detected until 40-50 days after fl owering. 
DMSO soluble starch reaches a maximum value at 30-40 
days after fl owering and then declines sharply to almost 
nonexisting at the mature stage. Thus, immature soybeans 
contain higher amounts of simple sugars and much lower 
amounts of oligosaccharides than do mature soybeans. This 
is consistent with the common impression that fl atulence is 
infrequent after eating immature soybeans.
 (2) Changes in ascorbic acid, beta carotene, and 
moisture content during soybean maturation, storage, and 
germination.
 (3) Isofl avone accumulation during maturation of Maple 
Arrow soybean seeds.
 (4) Fiber, iron, calcium and protein contents in immature 
soybeans (Sweet Beans), peas, sweet corn, and green beans.
 Photos show: (1) KeShun Liu; (2) A plate of cooked, 
immature soybeans served as a vegetable. Address: Project 
Leader, Soyfood Lab., Hartz Seed, a Unit of Monsanto Co., 
Stuttgart, Arkansas 72160.

1596. Liu, KeShun; Brown, Edward A. 1996. Enhancing 
vegetable oil quality through plant breeding and genetic 
engineering: Biotechnology and conventional plant breeding 
are both needed for successful modifi cation of oilseeds to 
improve their quality and usefulness. Food Technology 
50(11):67-71. Nov. [25 ref]
• Summary: Contents: Introduction. The need for oil quality 
enhancement: Evolution of fat nutrition, functionality and 
oxidative stability, industrial demands for unusual fatty 
acids. Advantages of plant breeding. General breeding: 
Strategic planning, germplasm evaluation, genetic studies, 
variety development and release. Mutation breeding. 
Biotechnological approach: Time reduction, direct gene 
manipulation, achievement of goals, technical breakthroughs, 
understanding of the biological mechanism, cloning of genes 
for enzymes responsible for fatty acid synthesis, consumer 
acceptance. Trends in oilseed breeding. Close collaboration 
needed. Address: 1. Project Leader, Soyfoods Lab.; 2. 
Director of Soybean Research. Both: Hartz Seed, A Unit of 
Monsanto Co., P.O. Box 946, Stuttgart, Arkansas 72160.

1597. Product Name:  Neilson’s Soy Delight (Refrigerated 
in Gable-Top Carton).
Manufacturer’s Name:  Neilson Dairy. Div. of Weston 
Food Group.
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Manufacturer’s Address:  Halton Hills, ONT, Canada.  
Phone: (905) 702-7200.
Date of Introduction:  1996 November.
How Stored:  Refrigerated.
New Product–Documentation:  Ontario Soybean Growers’ 
Marketing Board Newsletter. 1997. Feb. p. 2. “Soy Delight 
soymilk.” Neilson’s Soy Delight is “the fi rst fresh soymilk 
to be available in grocery stores.” It comes in two fl avors: 
Original and Vanilla. With its trilingual labeling (English, 
French, and Chinese) it is “targeted at the Asian-Canadian 
market, but it’s a high-quality product that everyone will 
enjoy.” One litre milk-style (gable-top) cartons are “currently 
being sold at Zehrs, Loblaws, Fortinos and Mr. Grocer 
supermarkets throughout Ontario.”
 Talk with Ian Walker. 1997. May 26. Neilson Dairy, 
a big Canadian dairy company, has a fresh soymilk on the 
market, sold in a gable-top carton like milk. They introduced 
it in about Nov. 1996. This is a new trend in Canada. Note: 
This soymilk is made by Nutrisoya, Inc. in Quebec and 
packaged near Quebec City.

1598. Prairie Farmer (Carol Stream, Illinois). 1996. Cancer 
research could boost soy markets. Nov.
• Summary: Michael Plewa, professor of genetics in the dep. 
of crop sciences, Univ. of Illinois, has shown that “some 
compounds in soybeans may prevent cancer development or 
even reduce the tumor’s growth.”

1599. Vita Mix. 1996. Vita-Mix TNC and soy help lower 
your risk of breast cancer, heart disease, osteoporosis and 
menopause symptoms (Ad). Vegetarian Times. Nov. p. 101.
• Summary: This full-page color ad begins: “Americans have 
8.6 times more breast cancer and 31 times more prostate 
cancer than Koreans. Koreans eat 19.9 grams of soy per day. 
Americans eat virtually none. (Cancer Facts & Figures).
 “Soy contains phytochemicals called isofl avones which 
have been found to contain benefi cial disease-prevention 
properties-that most Americans will never benefi t from-until 
they eat signifi cant amounts of soy on a regular basis.”
 The ad goes on to discuss: “Soy outsmarts cancer.” “Soy 
normalizes breast cell growth.” “Genistein starves cancer 
cells.” “The fastest way to make soy delicious: Using our 
NEW Soy Recipe Book with the NEW Vita-Mix TNC [Total 
Nutrition Center] enables you to add the protective powers of 
soy to over 100 Vita-Mix recipes–including our delicious and 
nutritious desserts.”
 “Call Today! 1-800-848-2649. Free Video!” Address: 
8615 Usher Rd., Cleveland, Ohio 44138.

1600. Wu, Anna H.; Ziegler, R.G.; Horn-Ross, P.L.; et al. 
1996. Tofu and risk of breast cancer in Asian-Americans. 
Cancer Epidemiology, Biomarkers & Prevention 5:901-06. 
Nov. [34 ref]
• Summary: Study group and area: Asian-Americans 

(Chinese-, Japanese-, and Filipino Americans) residing in 
the San Francisco-Oakland metropolitan statistical area, Los 
Angeles County, and Oahu, Hawaii. Time period: 1983-87. 
Number of case subjects: 597 (169 in SF, 215 in LA, and 213 
in Hawaii). Number of control subjects: 966 (310 in SF, 273 
in LA, and 378 in Hawaii).
 “The protective effect of high tofu intake was observed 
in pre- and postmenopausal women. This association 
remained after adjustment for selected dietary factors and 
menstrual and reproductive factors. However, this study was 
not designed specifi cally to investigate the role of soy intake 
and our assessment of soy intake may be incomplete. We 
cannot discount the possibility that soy intake is a marker of 
other protective aspects of Asian diet and/or Asian lifestyle.” 
Address: 1. Dep. of Preventive Medicine, Univ. of Southern 
California, Los Angeles, California 90033-0800.

1601. SoyaScan Notes. 1996. Soymilk and cow’s milk 
prices in California, December 1996 (Overview). Dec. 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. In Dec. 1996 at 
Trader Joe’s, a gourmet and natural foods chain in Concord, 
California, soymilk made from organically grown soybeans, 
sold in an aseptic package with reclosable spout, retails for 
the following prices: Pacifi c Select (lowfat plain) retails 
for $0.99. Westsoy Lite (1% fat) Combibloc half gallon 
with reclosable spout (plain, or vanilla) retails for $1.99 
(equivalent of $0.995/quart). Pacifi c fat free (vanilla, 
or plain) retails for $1.19. Trader Joe’s Soy-Um quart 
(original, vanilla, or lowfat chocolate) retails for $1.39. By 
comparison, Rice Dream Vanilla (a rice-based beverage) 
retails for $1.39/quart.
 The average price of the quart equivalents of these four 
soymilk brands is $1.14. This is $0.32 per quart lower or 
22% lower that the $1.46 in Dec. 1996 and $0.78 per quart 
lower or 41% lower the $1.92 in Dec. 1992.
 The major factors leading to the falling price of soymilk 
are: (1) The growing popularity of “lite” soymilks since 
1990; they contain more water and less fat–but also less 
protein and other nutrients; (2) The increase in carton size to 
2 quarts; and (3) The economies of larger-scale production 
due to increasing demand. This increased demand is due to 
the growing awareness of the many nutritional benefi ts of 
soymilk (especially from isofl avones such as genistein), the 
falling price, and the dislike of growth hormones (rBGH, 
made by Monsanto) used in producing cow’s milk.
 Cow’s milk (fortifi ed with vitamins A and D) sells for 
the following prices at the Safeway supermarket in Lafayette, 
California: (1) Nonfat: $0.95/quart or $1.69/half gallon 
or $3.35/gallon; (2) Extra light (1% fat; protein fortifi ed): 
$0.95/quart or $1.82/half gallon or $3.39/gallon; (3) Low-fat 
(2% fat; protein fortifi ed): $1.01/quart or $1.82/half gallon; 
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(4) Whole (homogenized): $1.01/quart or $1.82/half gallon. 
The best-seller among these is non-fat in half gallons.
 Thus, during the past two years, the price of soymilk 
has continued to decrease while the price of cow’s milk has 
continued to rise. In Dec. 1996 soymilk in quart cartons 
is, on average, 1.20 times as expensive per unit volume 
as nonfat dairy milk purchased in quarts, 1.35 times as 
expensive as in half gallons, and 1.40 times as expensive as 
in gallons. In Dec. 1994 a quart of soymilk was 1.71 times 
as expensive as a quart of the best-selling cow’s milk. So in 
the last 2 years the price of soymilk has fallen signifi cantly 
relative to that of cow’s milk.
 During the last 13 years, the price of soymilk on a per-
quart basis has fallen dramatically–from $2.48/quart in Dec. 
1983 to $1.14/quart in Dec. 1996; thus, soymilk is less than 
half as expensive per quart today as it was 13 years ago. The 
price of soymilk has fallen even more dramatically relative 
to the price of cow’s milk, which has increased from $0.43/
quart to 0.95/quart during this same period. In 1983, a quart 
of soymilk was 5.76 times as expensive as a quart of cow’s 
milk; today it is only 20% more expensive.

1602. Northland Age (New Zealand). 1996. Soybean fears 
vindicated at last. Dec. 12. Thursday.
• Summary: “Environmental activists’ alarm over the 
possibility of genetically altered soybeans entering New 
Zealand has vindicated fears expressed by Kaitaia cage bird 
breeder Gerard McIntyre for more than a decade.
 “Mr. McIntyre said soybean feed which he used in 1982 
had a disastrous impact on his younger birds, and while some 
older individuals recovered the majority died a grisly death.
 “He had no idea what the problem was, and did not 
consider the possibility of the feed being responsible...”
 “A month later he began receiving telephone calls from 
breeders all over the country, however, reporting identical 
problems–one Whangarei breeder lost some $200,000 worth 
of birds, the common link being soybean feed.
 Mr. McIntyre said exhaustive testing of the feed initially 
produced the fi nding that a rat poison was present, experts 
later establishing that soybeans naturally contain a toxin 
which is identical to that substance.
 “The challenge for manufacturers of animal and human 
foods using soybeans, he said, is to process the beans to the 
point where the toxin is rendered harmless, without carrying 
the process too far and thereby totally eliminating any 
nutritional value.
 “Mr. McIntyre insisted that testing in New Zealand 
and the United States has proved the nature of the 
problem beyond all doubt, but that has not deterred food 
manufacturers.
 “He no longer feeds his birds with anything that contains 
soybeans...”
 “A new issue is genetically engineered soybeans that are 
resistant to the herbicide Roundup.”

1603. Fisher, Sydney; Theno, David. 1996. Why should the 
tofu industry pay careful attention to the outbreaks of E. coli 
strain O157:H7 in Odwalla fresh apple juice and Jack in the 
Box hamburgers? (Interview). SoyaScan Notes. Dec. 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Tofu alert: The Kroger supermarket chain in 
the Midwest has just adopted a new policy that all tofu it 
sells must be pasteurized. This is probably due to fear of 
food poisoning from the bacterium Escherichia coli, strain 
O157:H7 (pronounced Oh-157-H7).
 Sydney Fisher is Director of Communications for 
Odwalla: On 30 Oct. 1996 Odwalla received a call from 
the Seattle King County Department of Health saying 
there was a strong possibility of an epidemiological link 
between Odwalla’s unpasteurized apple juice and a small 
outbreak of an especially virulent strain of Escherichia 
coli, strain O157:H7. Many people in and around Seattle, 
Washington, became very sick, probably from drinking 
fresh (unpasteurized) Odwalla apple juice that had been 
contaminated with this strain of E. coli. One person died (a 
16-month old baby in Colorado) and 66 people in Colorado, 
Washington, and California got sick; many of them went 
to a hospital. This strain of E. coli seems to strike young 
children under the age of 5 and the elderly. Odwalla has 
decided to fl ash-pasteurize only its apple juice–which is sold 
as is (single strength) and in 13 other Odwalla products. 
Odwalla sells about 25 different products in all. The fl ash 
pasteurization preserves the great taste and most of the 
nutrients. It guarantees a kill of the harmful pathogens, 
such as E. coli. Odwalla has also instituted in its production 
procedures what is called a HACCP (pronounced HAS-sip) 
plan, which is a hazard analysis critical control points. It 
is like building lines of defense into a production process 
to guarantee a safe product. They also test a sampling of 
products at an in-house lab. However this strain of E. coli 
is very hard to detect, because it is so virulent; only a small 
number of cells will make a person sick. Odwalla has done 
many “thermal death time” studies at various laboratories 
and they go well beyond the minimum needed to kill E. 
coli. Apple juice is an acidic environment and pathogens 
ordinarily do not live in such environments. But this strain 
of E. coli is called an “emerging pathogen.” Scientists have 
much to learn about this bacterium, which is mutating and 
changing very rapidly to adapt to new environments. No 
one knows where it will turn up next. This same strain of E. 
coli was the culprit in the outbreak at the Jack-in-the-Box 
restaurant in Seattle several years ago. E. coli O157 lives 
in the intestines of cattle and feral animals such as deer. 
Because a piece of fruit on the ground in a cattle pasture 
could become infected, Odwalla specifi es that all of its 
apples must be picked directly from the tree, never off the 
ground.
 There are many promising new and emerging 
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technologies that are alternatives to fl ash pasteurization–such 
as electric pulses. Odwalla is investigating these alternatives.
 David Theno is a bacteriologist and food safety expert 
at Jack-in-the-Box headquarters in San Diego: E. coli 
strain O157:H7, which is found in undercooked meats, was 
the cause of the outbreak at Jack-in-the-Box in Seattle in 
January 1993; 4 children died (from kidney failure) and 700 
people became ill. Tofu is a prime target for this bacterium, 
especially tofu stored in the produce section. 0157:H7 is 
unusually potent because it is infective at such low levels–as 
low as 10 individual cells, which would be an allowable level 
for most bacteria in a surgical operating room. Typically 
it would take thousands or even millions of Salmonella 
bacteria to cause and infection that creates acute symptoms. 
So today, anyone dealing with raw protein foods, must be 
aware of and deal effectively with this bacterium. 0157 
infections have a a very high secondary infection rate. The 
primary infection is when you eat the food and get sick. The 
secondary infection is when a child eats the food and gets 
sick. Then as you care for the child (as at a day-care center), 
you get sick from physical contact with the child–and many 
of the other kids in the day-care center also get sick. Because 
of outbreak and tragic aftermath in Seattle, “Jack-in-the-Box 
probably runs the most aggressive food safety program in 
the restaurant industry today, and conceivably in the entire 
food industry.” E. coli O157 infections are the leading cause 
of hemolytic uremic syndrome (HUS = kidney failure) in 
children.
 A good expert specializing in this bacterium and protein 
foods, and doing a lot of work with protein food industries, is 
Dr. Nick Nickelsen of Red Mesa Microbiology, San Antonio, 
Texas. Phone: 512-292-6360. Another is Dan Bernard of the 
National Food Processing Assoc. in Washington, DC. Phone: 
202-639-5983.
 William Shurtleff of Soyfoods Center: How could all 
this affect the tofu industry?
 1. Other food retailers may follow the lead of Kroger in 
requiring that all of the tofu they sell must be pasteurized.
 2. New virulent strains of E. coli could turn up in tofu 
that has not been adequately heat treated; if any one were to 
die from eating that tofu it would be a disaster for the entire 
tofu industry.
 3. Tofu manufacturers that already pasteurize their 
tofu may want to review their process to check that the 
temperature-time combination is suffi cient to kill emerging 
strains of E. coli and other potential pathogens.
 4. Tofu makes that do not pasteurize (especially smaller 
companies) may face the diffi cult choice between adding a 
pasteurization process (the equipment and energy for heating 
and cooling large amounts of water are quite expensive) and 
losing important accounts.
 5. Since 23 May 1984 tofu has been defi ned by the 
U.S. Food and Drug Administration (FDA) Center for 
Food Safety and Applied Nutrition, Retail Food Protection 

Branch as a “potentially hazardous food” which must be kept 
refrigerated at 45ºF (7.2ºC) or below. Many food retailers 
store tofu in the produce section where the temperature 
averages about 50ºF. Because of the new E. coli threat, 
both the FDA and food retailers may begin to crack down 
on tofu stored above 45ºF. For details see the book Tofu 
as a Potentially Hazardous Food: Crisis or Opportunity?, 
by Shurtleff and Aoyagi (1989). Address: 1. Director of 
Communications, Odwalla, Inc., Half Moon Bay, California; 
2. Bacteriologist and food safety expert, Jack in the Box 
Headquarters, San Diego, California. Phone: 415-726-1888.

1604. Kimbel, David. 1996. The Kroger supermarket chain 
in the Midwest has just started requiring pasteurized tofu. 
Present tofu production (Interview). SoyaScan Notes. Dec. 
20. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Kroger’s concern comes after a major 
incident on 30 Oct. 1996 when many people in and around 
Seattle, Washington, became very sick from drinking 
fresh (unpasteurized) Odwalla apple juice that had been 
contaminated with Escherichia coli strain 0157:H7; see 1996 
interview with Sydney Fisher of Odwalla.
 Kroger has decided that all fruit juices they sell, as 
well as tofu, must be pasteurized. This is hard on small tofu 
companies. David wants to know if there are any standards 
for pasteurized tofu. William Shurtleff thinks there are not.
 The book Tofu & Soymilk Production, by Shurtleff and 
Aoyagi states (p. 113), that in 1979 Hinoichi in Los Angeles, 
California, pasteurized tofu as follows: “Tofu and sterilized 
hot water at 87ºC (189ºF) are heat sealed with fi lm in a tub, 
placed in a conveyorized heating tank under water at 85ºF for 
50 minutes, then placed in chilled water in a conveyorized 
cooler at 1 to 2ºC for 50 minutes, packed in ice in boxes, and 
placed in a walk-in cooler. The typical shelf life is at least 3 
weeks.”
 David now makes about 10,000 lb/week of tofu. He 
sells it in 10 states and Puerto Rico. Roughly 85% is sold 
to supermarkets and the rest to Chinese restaurants. He also 
makes mung bean and alfalfa sprouts–but no soy sprouts. 
Address: Chieko Tofu, Inc., 2450 Beekman Ave., Cincinnati, 
Ohio 45214. Phone: 513-471-3300.

1605. SoyaScan Notes. 1996. Chronology of major soy-
related events and trends during 1996 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 15–Silk, America’s fi rst soymilk sold 
refrigerated in a typical milk carton (gable-top, Pure-Pak) is 
introduced by White Wave of Boulder, Colorado. It is made 
in Canada, formulated in California, then shipped to White 
Wave in tanker trucks.
 May/June–Monsanto’s Roundup Ready® soybeans are 
fi rst planted commercially on a large scale in the United 
States. They have been genetically modifi ed so that the 
soybean plants are resistant to the herbicide glyphosate 
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(brand name Roundup®).
 Sept.–Monsanto’s Roundup Ready transgenic 
(genetically engineered) soybeans are harvested from an 
estimated 1.2 million acres of U.S. farmland. They begin 
to enter into the food supply–unlabeled. There is a great 
outcry in Europe (especially in England and Germany) by 
consumers over loss of freedom of choice concerning food–
but hardly a peep from the USA.
 1996 Sept. 15-18–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, is held in Brussels, Belgium, and organized by Mark 
Messina, PhD. Proceedings published in the American J. of 
Clinical Nutrition, Dec. 1998 Supplement (p. 1329S-1544S).
 1996 Oct. 30–Odwalla, a fresh juice manufacturer and 
distributor, is informed that their unpasteurized apple juice 
may be contaminated with an especially virulent strain of 
E. coli strain O157:H7 (pronounced Oh-157-H7). Odwalla 
immediately initiates a recall, but one baby dies and 66 
people in 3 states get sick. Three years earlier, in January 
1993, a similar but more severe outbreak had occurred at 
Jack-in-the-Box in Seattle, Washington; 4 children died 
(from kidney failure) and 700 people became ill–from 
eating undercooked hamburgers. These two incidents may 
have major implications for the soyfoods industry–since 
unpasteurized tofu is a prime target for E. coli contamination. 
The fi rst big consequence is seen when Kroger, a major 
supermarket chain in the Midwest, announced in late 1996, 
that it would no longer sell unpasteurized tofu.
 There is growing interest in the health benefi ts of the 
phytochemicals in soybeans–especially genistein. Four areas 
of potential benefi ts have been identifi ed, and they are in a 
“horse race” as scientists investigate more deeply: 1. Relief 
of risk of cardiovascular disease, especially heart disease. 2. 
Relief of menopausal symptoms. 3. Improvement of bone 
health and relief of risk of osteoporosis. 4. Relief of cancer 
risk of some sites–especially prostate cancer. But most media 
have tended to hype these health benefi ts, far beyond what 
the science justifi es.
 During the past year or two, Soyfoods Center has been 
receiving a growing number of calls from people who ask 
“How can I get more soy into my diet?” Never before have 
we heard people ask a question like this. These people have 
heard about the many health benefi ts of consuming soyfoods 
regularly but they don’t know what foods would suit their 
tastes and diet.
 This year, for the fi rst time, the state soybean 
associations and boards take the lead (passing the Soyfoods 
Association of America) in promoting soyfoods in America. 
The leading states are Illinois, Indiana, Michigan, Minnesota, 
and Missouri.
 This year (1996), the Chemopreventive Branch of 
the National Cancer Institute concluded that genistein 
(the primary isofl avone in soybeans) is one of four plant 
compounds with superior anticancer activity.

 Also this year there was a rapid rise of interest in and 
sales of meat alternatives.

1606. Bluebook Update (Bar Harbor, Maine). 1996. New 
fi ndings support health claims for soyfoods. 3(4):1-2. Oct/
Dec.
• Summary: Nearly 400 professionals attended the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, held 15-18 September 
1996 in Brussels, Belgium. The fi rst such symposium was 
held in Feb. 1994 (2½ years ago) in Mesa, Arizona. Both 
were organized by Dr. Mark Messina. Among the most 
important new fi ndings, according to Messina: (1) Heart 
disease: Consumption of soy not only decreases LDL (bad) 
cholesterol levels, it also increases HDL (good) cholesterol 
levels. This adds further weight to the theory that soy 
can be benefi cial in reducing the risk of heart disease; (2) 
Bone health and osteoporosis: Soy consumption increases 
bone density in post-menopausal women. Animal studies 
have helped to identify the mechanisms for these effects. 
These fi ndings are important given the huge problem of 
osteoporosis in Western countries.
 The proceedings of this symposium will be published in 
the American Journal of Clinical Nutrition. Plans for a third 
international symposium are now underway.

1607. Duncan, Lindsey. 1996. Overcoming Candida 
albicans. Conscious Choice (Chicago). Nov/Dec. p. 38-39.
• Summary: The author (a man) states incorrectly that tofu 
is a fermented food. “Candidiasis is a yeast/fungal infection 
caused by the toxins given off in abundance by the common 
yeast Candida albicans... It thrives on sugar, yeast, breads, 
alcohol and food molds found in cheese, grapes, mushrooms, 
and fermented foods (vinegar, tamari sauce, tofu, etc.)... 
Candida’s main home is in the intestines.” It is often caused 
by the use of systemic antibiotics.
 Note: Candidiasis can often be cured by eliminating 
all sweets and fruits from the diet, taking acidophilus 
supplements, and using non-dairy protein sources–of which 
tofu is one of the best. A respected book on the subject is The 
Yeast Connection by Crook. Address: CN, Founder, Home 
Nutrition Clinic, 1431 7th St., Santa Monica, California 
90401. Phone: 310-576-3606.

1608. Echeverri, Patricia A. 1996. Phytoestrogens emerge 
as a natural option to hormone replacement therapy with 
synthetic or potent animal estrogens for the menopausal 
female. Nutriceutical News International 1(6):3-5. Dec.
• Summary: “The media are alive with the reports that soy 
incorporated into the diet can ameliorate some of the adverse 
effects of menopause.” Address: M.D.

1609. Fenner, Gregory P. 1996. Low-temperature treatment 
of soybean (Glycine max) isofl avonoid aglycon extracts 
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improves gas chromatographic resolution. J. of Agricultural 
and Food Chemistry 44(12):3727-29. Dec. [10 ref]
• Summary: Discusses: Soybean meal, daidzein, genistein. 
Address: Crop Science Dep., North Carolina State Univ., 
Box 7620, Raleigh, NC 27695-7620.

1610. Product Name:  Trader Joe’s Soy-Um: Dairy-Free 
Soy Drink [Low Fat Chocolate, Original, or Vanilla].
Manufacturer’s Name:  J&G Inc. (Distributor). Made in 
Oregon by Pacifi c Foods.
Manufacturer’s Address:  60 East Elm, Chicago, IL 60611.  
Phone: 312-787-5157.
Date of Introduction:  1996 December.
Ingredients:  Low Fat Chocolate: Filtered water, whole 
organic soybeans*, brown rice syrup (brown rice, water), 
natural vanilla fl avor with other natural fl avors, cocoa 
powder, tricalcium phosphate, sodium citrate, sea salt, 
carrageenan, vitamin A palmitate, vitamin D-2. * = 
Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  32 fl uid oz. (1 quart) 946 
ml Tetra Brik Aseptic carton. Retails for $1.39 (1996/12, 
Concord, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per cup (8 fl . oz): Calories 160, calories from 
fat 25, total fat 3 gm (4% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 260 mg (11%), total carbohydrate 
27 gm (9%; dietary fi ber 2 gm = 7%), protein 6 gm, vitamin 
A 10%, vitamin C 0%, calcium 30%, vitamin D 30%, iron 
20%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Concord, California. 1996. Dec. 
This product, fi rst introduced in Jan. 1994, was launched 
under the Trader Joe’s brand, with a very similar label, 
in about Dec. 1996. The formulation has been changed 
to reduce the fat and add more calcium and vitamins. 
Reclosable spout.” Copyright 1996. Distributed and sold 
exclusively by Trader Joe’s, South Pasadena, California 
91031.” Soyfoods Center taste test. 1997. March. Delicious. 
Excellent package design, great price, and great value. Talk 
with Patricia Smith of Trader Joe’s, San Francisco. 1997. 
May 5. This product was launched in late 1996. It comes in 
the three fl avors shown above.
 Product (vanilla) with Label purchased at Trader Joe’s 
in Lafayette, California. 2000. March 24. The front of the 
vanilla carton (copyright 1999) has been redesigned. A bold 
banner with a yellow blending to orange background reads: 
“Contains natural isofl avones.” Below that are four checked 
boxes: “Calcium enriched. No saturated fat. No cholesterol. 
Isofl avones–35 mg per [1 cup] serving.” The product is now 
made with certifi ed “whole organic soybeans.” The headline 
on the back panel reads: “Supporting our future through 
organic agriculture.” The retail price is $1.39 for 1 quart.
 Product (original) with Label purchased at Trader Joe’s 

in Lafayette, California. The retail prices is now $1.49/quart.

1611. Ma, C.-Y.; Liu, W.-S.; Kwok, K.C.; Kwok, F. 1996. 
Isolation and characterization of proteins from soymilk 
residue (okara). Food Research International 29(8):799-805. 
Dec. [39 ref]
• Summary: “The okara protein isolates have essential amino 
acid profi les similar to the FAO scoring pattern, and high in 
vitro protein digestibility, with methionine and cysteine as 
the limiting amino acids. Polyacrylamide gel electrophoresis 
in sodium dodecyl sulfate showed that okara protein isolates 
had a large quantity of high molecular weight components 
suggesting protein aggregation. Differential scanning 
calorimetry and hydrophobicity data suggested extensive 
protein unfolding in the okara products.
 “Okara protein isolates had lower solubility than a 
commercial soy protein isolate at both acidic and alkaline 
pH, probably due to protein aggregation. Other functional 
properties, including emulsifying, water and fat binding, 
and foaming properties, were found to be comparable to 
the commercial soy isolate.” Address: 1. Centre for Food 
and Animal Research, Agriculture and Agri-Food Canada, 
Ottawa, Ontario, Canada K1A 0C6; 2-4. Dep. of Applied 
Biology and Chemical Technology, Hong Kong Polytechnic 
Univ., Hung Hom, Kowloon, Hong Kong.

1612. Plenty Bulletin (Summertown, Tennessee). 1996. 
1996–The year in review: Alimentos San Bartolo (ASB). 
12(4):2. Winter.
• Summary: “A recent grant to Plenty from Food for All will 
be used to improve the ability of ASB’s staff to distribute 
nutritious, fresh meals and packaged foods among Mayan 
families living in and visiting Solola. The grant provides for 
the purchase of a truck to deliver ASB’s soy products to the 
cities and towns in central Guatemala. Currently deliveries 
are made via the public buses. It also provides for the 
purchase of a new refrigerator and ice cream machine and 
the installation of a phone at ASB’s offi ce.
 “Plenty will contribute the cost of hiring a small 
business and soy foods specialist who will work directly 
with ASB’s manager and staff to enhance their personnel, 
fi nancial management and marketing skills. ASB will absorb 
the costs of continuing the food processing and nutrition 
education workshops for low income families living in and 
near Solola and promoting the use of ASB products among 
its commercial clients.”
 A photo shows two Mayan women, in traditional 
clothing, making tofu at Alimentos San Bartolo.
 In Belize, several Mayan villages want to grow soybeans 
as a protein source and cash crop (p. 1).

1613. Vegetarian Times. 1996. Soy–Humble bean; rich 
benefi ts. Dec. p. 20-21.
• Summary: This is a summary of several of the more 
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important studies presented in September at the International 
Soy Symposium in Brussels. Soy and cholesterol: Dr. James 
Anderson reported that people who eat generous amounts 
of soy protein may lower their risk of heart disease, because 
soy signifi cantly decreases LDL (“bad”) cholesterol, which 
can block arteries and even seep into blood vessels, causing 
atherosclerosis or thrombosis. “Other dietary changes, 
such as increasing fi ber and decreasing saturated fat intake, 
can also help to lower LDL cholesterol. But unlike most 
other foods, soy can also raise HDL (“good”) cholesterol 
levels. Good cholesterol gobbles up the bad cholesterol that 
accumulates along artery walls.” Moreover, phytochemicals 
in soy can prevent the oxidation of bad cholesterol. 
Oxidation makes arteries clog more easily. Eating as little 
as 1¼ cup of tofu or tempeh a day could reduce blood 
cholesterol by about 10%.
 Women’s cholesterol and bone health: Susan Potter of 
the University of Illinois reported that soy protein lowers 
blood cholesterol in post-menopausal women, but the effects 
went beyond those of a low-fat diet. After the 6-month 
cholesterol study, those women who ate soy protein had a 
signifi cantly greater bone mineral content and density. Potter 
found “actual increases in bone density” among the women 
who ate soy. The researchers believe that this important 
increase is caused by two isofl avones in soy, genistein 
and daidzein, which have properties similar to those of 
the hormone estrogen. “Estrogen supplements are often 
prescribed to women after menopause as a way to prevent 
osteoporosis.”
 Prostate cancer: Several studies have shown that the soy 
isofl avone genistein inhibits the growth of human prostate 
cancer cells in the laboratory. This research prompted Dr. 
Stephen Barnes and other scientists at the University of 
Alabama to launch a pilot study to see if eating soy can 
prevent prostate cancer in elderly men with a genetic risk for 
prostate cancer. Results are expected by the spring of 1997.
 In this same issue, see sidebar titled: “Soy and breast 
cancer: A debate rages.”

1614. Vegetarian Times. 1996. Soy and breast cancer: A 
debate rages. Dec. p. 20-21.
• Summary: This is a sidebar to a summary of several of 
the more important studies presented in September at the 
International Soy Symposium in Brussels. It begins: “Several 
leading nutritionists came away from the soy conference in 
Brussels concerned that much of what we know about soy 
as an agent to prevent breast cancer is hype. ‘The research 
is wholly unimpressive,’ says Mark Messina, Ph.D.,” who 
organized the conference. John Erdman, associate professor 
at the University of Illinois, expressed his frustration: “If 
someone with breast cancer asked me if she should eat soy, 
I’d say I don’t know.”
 “In contrast these scientists are all convinced that soy 
can strengthen bones, lower cholesterol levels, and possibly 

prevent stroke, heart disease, and even prostate cancer. But 
they agree the evidence that soy prevents or cures breast 
cancer is premature and possibly erroneous.”
 Dr. Messina believes Asian women have lower rates of 
breast cancer because, on average, they begin menstruating 
later and start menopause earlier in life; these two genetically 
determined factors expose them to less estrogen over the 
course of their lifetime.
 Genistein, a weak estrogen found in soy, does stop the 
growth of breast cancer cells–in a petri dish. But a study 
by Bill Helferich at the University of Michigan found that 
“animals implanted with tumor cells and given pure genistein 
grew larger tumors. He and others believe this study shows 
that weak estrogens, such as genistein, will stimulate the 
growth of estrogen-dependent tumors.”
 “Messina and others say years of animal research 
suggests that women with breast cancer should avoid 
estrogen mimics like soy. ‘There’s not one basic animal 
study that suggests that soy decreases cancer, he says.
 “Stephen Barnes, Ph.D., associate professor of 
Pharmacology and Toxicology at the University of Alabama, 
disagrees: ‘That fl ies in the face of epidemiological 
evidence,’ he says, referring to the many comparisons 
between Asian and Western populations.
 “It may be years until we know whether soy fulfi lls our 
fondest hopes. Until then, most scientists agree that it’s a 
safe, nutritious food source whose medicinal value needs 
rigorous clinical study.”

1615. Vollmann, J.; El Hadad, T.; Gretzmacher, R.; 
Ruckenbauer, P. 1996. Seed protein content of soybean 
as affected by spatial variation in fi eld experiments. Plant 
Breeding 115:501-07. Dec. [36 ref]
• Summary: “Abstract: The variation of soybean seed 
protein content has been investigated in performance trials 
of maturity group 000 to I genotypes at different locations 
in the eastern part of Austria between 1992 and 1994. In 
all experiments evaluated, signifi cant portions of spatial 
variation were identifi ed which affected seed protein content 
in the range of -25 to + 30 g/kg... The ranking of genetic 
entries was considerably biased by spatial variations, which 
would have reduced the effi ciency of selection for high 
protein content if genotype performance was not adjusted for 
fi eld variation.” Address: Univ. of Agriculture, Agronomy 
and Plant Breeding Dep., Gregor Mendel Str. 33, A-1180 
Vienna, Austria.

1616. Bakara, H.A.M. 1996. Karakteristik fi sik dan 
kandungan isofl avin cookers dengan substitusi tepung tempe 
[Physical characteristics and content of isofl avin cookers 
with tempeh fl our substitution]. Thesis, Institut Pertanian 
Bogor, Bogor, Indonesia. [Ind]*
• Summary: The meaning of “isofl avin cookers” is unknown; 
should it perhaps be “isofl avone cookies”? Address: Jurusan 
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Teknologi Pangan dan Gizi, Fakultas Teknologi Pertanian, 
Bogor, Institut Pertanian Bogor, Bogor.

1617. Bakhit, Raga Mukhtar. 1996. The hypolipidemic 
and antioxidant effects of soy constituents. PhD thesis, 
University of Illinois at Urbana-Champaign. x + 191 leaves. 
*
• Summary: “Three studies were designed to investigate the 
effects of soy constituents on risk factors of cardiovascular 
disease in humans. The fi rst two studies were human studies 
investigating the effect of soy protein on hyperlipidemia. 
The third study was an in vitro study investigating the effect 
of soy isofl avones on the oxidation of human LDL. In Study 
1, 26 mildly hypercholesterolemic men consumed 50 g of 
isolated soy protein per day, with or without soy fi ber, in 
conjunction with a low fat/low cholesterol diet. Signifi cant 
reductions in plasma cholesterol were observed compared to 
baseline and control nonfat dry milk p $$5.7 mmol/L were 
considered, signifi cant reductions in total cholesterol were 
observed for the soy protein treatments. Also correlation 
analysis showed that as baseline cholesterol concentrations 
increased, the cholesterol lowering response to soy protein 
increased. In Study 3 a crude isofl avone extract (CIE) from 
soy fl our, as well as the isofl avones daidzein and genistein, 
were incubated with human LDL in the presence of copper, 
an oxidizing agent. The extent of LDL oxidation was 
measured by means of thiobarbituric acid reactive substances 
(TBARS). A signifi cant decrease in LDL oxidation was 
observed with addition of 800 $mu$g/ml of CIE, as well as, 
with addition of genistein at concentrations ranging from 
425 to 1700 $mu$M (p $<$.05). No signifi cant effects were 
observed for daidzein. It can be concluded from Studies 1 
and 2 that soy protein is effective in lowering cholesterol 
concentrations in men with elevated levels of blood 
cholesterol. Study 3 suggests that there may be a potential for 
soy isofl avones to inhibit LDL oxidation in vitro.” Address: 
Univ. of Illinois at Urbana-Champaign.

1618. Barnes, S.; Sfakianos, J.; Coward, L.; Kirk, M.; 
Peterson, T.G. 1996. Soy isofl avonoids and cancer 
prevention: underlying biochemical and pharmacological 
issues. In: R. Butrum, ed., Dietary Phytochemicals and 
Cancer Prevention. New York, NY: Plenum Press. See p. 87-
100. *

1619. Product Name:  Soyarich B (Soy Protein 
Concentrate).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  P.O. Box 1400, Fort Wayne, IN 
46801-1400.
Date of Introduction:  1996.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with George Rakes, 
Asst. Director of Protein Research, Central Soya Co. 1997 

July 25. Central Soya makes a soy protein concentrate named 
Soyarich B, which was introduced in 1996. The alcohol wash 
process removes the isofl avones found naturally in soybeans. 
The B stands for “bland,” and this product is good to use 
where isofl avone content is not important and a bland fl avor 
is desired. The B can also stand for “beverages,” because it is 
very dispersible.

1620. Choi, J-S.; Kwon, T-W.; Kim, J-S. 1996. Isofl avone 
contents in some varieties of soybean. Foods and 
Biotechnology 5(2):167-69. *
• Summary: Discusses: Soybean varieties (Korean-Black 
#1, Kwangan, Danbaik, Danyop, Manri, Moohan, Paikoon, 
Bokwang, Paldal, Sinpaldal, Janggyung, Jangsu, Janyop, 
Taekwang, Pureun, Hwaum, Hwangkeum, Sinpaldal #2), 
Daidzein, Genistein.

1621. Frey. K.J. 1996. National plant breeding study: I. 
Human and fi nancial resources devoted to plant breeding 
research and development in the United States in 1994. Iowa 
Agricultural Home Economics. Special Report No. 98. *
Address: Iowa State Univ., Ames, Iowa 50011.

1622. Gagliardi, A.R.; Hennig, B.; Collins, D.C. 1996. 
Antiestrogens inhibit endothelial cell growth stimulated by 
angiogenic growth factors. Anticancer Research 16:1101-06. 
*

1623. Geller, J.; Sionitt, L.; Partido, C.; Espanol, M.; 
Barnes, S.; Hoffman, R.M. 1996. High inhibitory effect of 
the isofl avone, genistein, on the growth of human benign 
prostate hypertrophy tissue in histoculture. In: Proceedings 
of the 10th International Endocrinology Conference. See p. 
156. Held 12-15 June at San Francisco, California. *
• Summary: The soy isofl avone genistein inhibits the 
proliferation of human prostate cancer cell lines and freshly 
isolated prostatic tissue in tissue culture.

1624. Masaoka, Y.; Watanabe, H.; Tanizaki, M.; Ando, Y.; 
Yamada, K.; Gotoh, T.; Fujimoto, N.; Ito, A. 1996. Effect 
of a miso diet on colonic abberant crypt foci in F344 rats 
exposed to azoxymethane. In: E. Tahara, K. Sugimachi, 
T. Oohara. 1996. Recent Advances in Gastroenterological 
Carcinogenesis. Bologna, Italy: Monduzzi-Editore. See p. 
1181-85. *

1625. Rahman, Shaikh Mizanur; Takagi, Y.; Kumamaru, T. 
1996. Low linolenate sources at the fan locus in soybean 
lines M-5 and IL-8. Ikushugaku Zasshi (Japanese J. of 
Breeding) 46(2):155-58. [15 ref. Eng]
• Summary: “Summary: Reduction of linolenic acid content 
in soybean... oil is associated with improved odor and fl avor 
characteristics, The mutant M-5 and line IL-8 used in this 
study were identifi ed with linolenic acid contents (4.83% and 
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4.50% respectively) half that of Bay (8.02%), but similar to 
that of C1640 (4.58%). The objective of this study was to 
determine the inheritance of low linolenic acid content in IL-
8, and to determine the genetic relationships among alleles 
controlling linolenic acid in M5, IL-8 and C1640. Reciprocal 
crosses were made among M-5, C1640, IL-8, and Bay. The 
F2 segregation ratio and the segregation of F3 seeds from F2 
plants of M-5 x Bay, C1640 x Bay, and IL-8 x Bay indicated 
that M-5, C1640, and IL-8 have alleles at a single locus. The 
F2 plants from the crosses of M-5 x IL-8, M-5 x C1640, and 
C1640 x x IL-8 did not transgressively segregate indicating 
the low linolenic acid contents in M-5, IL-S. and C1640 were 
controlled by the same alleles. Therefore, the alleles in M-5, 
IL-8; and C1640 have been designated fan (M-5), fan (IL-8), 
and fan (01640), respectively.” Address: 1-2. Lab. of Plant 
Breeding, Faculty of Agriculture, Saga Univ., Saga 840, 
Japan; 3. Plant Breeding and Genetic Research Lab., Japan 
Tobacco Inc., Higashibara, Toyoda, Iwata, Shizuoka 438, 
Japan.

1626. Wang, Ke-Jing; Kaizuma, N.; Takahata, Y.; 
Hatakeyama, S. 1996. Detection of two new variants of 
soybean Kunitz trypsin inhibitor through electrophoresis. 
Ikushugaku Zasshi (Japanese J. of Breeding) 46(1):39-44. 
[20 ref. Eng]
• Summary: “Summary: In order to detect mobility variants 
of soybean Kunitz trypsin inhibitor (SKTI) proteins, we 
developed a large slab gel method (18.5 cm long x 14.5 
cm wide) of electrophoresis, and analyzed 173 cultivars 
of soybeans... from Japan and China, and 62 populations 
of wild soybeans (G. soja) collected from all over Iwate 
Prefecture, Japan. As a result of this electrophoretic survey, 
two new mobility variants were discovered: a variant 
showing a slightly slower mobility than the Tia type 
(tentatively designated as Tia-s) in a wild soybean line and 
another variant with a slightly faster mobility than the Tib 
type (tentatively designated as Tib-f) in a cultivated soybean 
variety. Transmissibility of this variation to consecutive 
generations was confi rmed by parent-offspring tests and 
hybridization tests using the variants and/or the common 
types. Isoelectric focusing (IEF) test applied to these two 
variants revealed differences in the location of the isoelectric 
points in the gel. Signifi cance of these discoveries was 
discussed.” Address: Faculty of Agriculture, Iwate Univ., 
Morioka 020, Japan.

1627. White, Lon; Petrovitch, H.; Ross, G.W.; Masaki, K. 
1996. Association of mid-life consumption of tofu with late 
life cognitive impairment and dementia: The Honolulu-
Asia aging study. In: Fifth International Conference on 
Alzheimer’s Disease. See Abst. 487. *

1628. Barnes, S.; Sfakianos, J.; Coward, L.; Kirk, M. 1996. 
Soy isofl avonoids and cancer prevention. Underlying 

biochemical and pharmacological issues. Advances in 
Experimental Medicine and Biology 401:87-100. *
• Summary: “The isofl avonoids in soy, genistein and 
daidzein, have been proposed to contribute an important part 
of the anti-cancer effect of soy. Although there have been 
many interesting studies on the effects of isofl avones on 
biochemical targets in tissue culture experiments, in most 
cases the concentrations used by investigators have exceeded 
10 microM. However, based on simple pharmacokinetic 
calculations involving daily intake of isofl avones, absorption 
from the gut, distribution to peripheral tissues, and excretion, 
it is unlikely that blood isofl avone concentrations even in 
high soy consumers could be greater than 1-5 microM.” 
Address: Depts. of Pharmacology and Toxicology, Univ. of 
Alabama at Birmingham 35294.

1629. Budavari, Susan; Merck and Company. eds. 1996. 
The Merck index: An encyclopedia of chemicals, drugs and 
biologicals. 12th ed. Whitehouse Station, New Jersey: Merck 
& Co. See p. 925-26. 26 cm. [6 ref]
• Summary: 5452. The entry for “Lecithin” gives basic 
chemical, compositional, and therapeutic information. It is 
obtained from soybeans as a by-product in the manufacture 
of soybean oil. Additional names: Phosphatidylcholine. 
Trade names: Lecithol; Vitellin; Kelecin; Granulestin. It is a 
type of phosphatide found in all living organisms (plants and 
animals), and a signifi cant constituent of nervous tissue and 
brain substance.
 It is a waxy mass when the acid value is around 20, but 
a pourable fl uid when the acid value is about 30. The color 
is nearly white when lecithin is freshly made, but it rapidly 
turns yellow, then brown when exposed to air.
 Medical use: Lipotrophic agent.
 5538. The entry for “Liposomes” describes their basic 
characteristics and the many uses to which they are put.

1630. Challem, Jack Joseph; Dolby, Victoria. 1996. The 
health benefi ts of soy: how an ultra-nutrient offers protection 
against cancer and other disease conditions. New Canaan, 
Connecticut: Keats Publishing Inc. 48 p. [90 ref]
• Summary: Contents: There’s more than protein to soy. 
About the authors. Why soy works. Preventing cancer the 
soy way. How soy helps women’s health. How soy fi ghts 
heart disease. Other health benefi ts of soy. Adding more soy 
to your diet. Address: 1. Health writer.

1631. Chen, J.D.; Xu, Hong. 1996. Historical development 
of Chinese dietary patterns and nutrition from the ancient to 
the modern society. World Review of Nutrition and Dietetics 
79:133-53. [23 ref]
• Summary: During the Han and Tang dynasties (206 BC 
to 907 AD) people in China started to pay attention to 
vegetarian food and to use vegetable oil. “Bean products, 
such as bean curd, were already used in recipes” (p. 136).
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 A famous saying has been handed down from ancient 
times: “Breakfast should be eaten well, lunch must be in 
one’s fi ll, and food for dinner should be little.”
 Generally people eat porridge or millet gruel as the 
main food for breakfast; with it they eat soybean milk, salted 
vegetables, eggs (boiled or fried), and deep-fried twisted 
dough sticks. For lunch and dinner, salt or soy sauce were 
often added during cooking.
 The soybean is mentioned on page 148. Address: 1. 
Research Div. of Sports Nutrition and Biochemistry, Inst. 
of Sports Medicine, Beijing Medical Univ.; 2. Dep. of 
Sports Medicine, Beijing Univ. of Physical Education. Both: 
Beijing, China.

1632. Hefl e, Susan L.; Nordlee, J.A.; Taylor, S.L. 1996. 
Allergenic foods. CRC Critical Reviews of Food Science and 
Nutrition 36:S69-S89. [258 ref]
• Summary: “Virtually all food allergens are proteins, 
although only a small percentage of the many proteins in 
foods are allergens.”
 The soybean is included in the “big eight” foods that 
are believed to be responsible for 90% of all food allergies. 
Address: Food Allergy Research and Resource Program, 
Dep. of Food Science & Technology, Univ. of Nebraska, 
Lincoln, NE.

1633. Magee, Elaine. 1996. Eat well for as healthy 
menopause. New York, NY: John Wiley & Sons, Inc. *

1634. Main, Jan. 1996. The lactose-free family cookbook. 
Canada: Macmillan Canada. *
• Summary: This book combines information on lactose 
intolerance, dietary calcium, and a collection of recipes, 
including many dishes based on soyfoods. Address: 
Professional home economist, Scarborough, Ontario, 
Canada.

1635. Matsuo, Masako. 1996. Acceleration of sterol 
excretion, little meteorism, and less inhibition of iron 
absorption by okara koji, a new foodstuff, in rats. Bioscience, 
Biotechnology, and Biochemistry 60(4):571-74. [14 ref]
• Summary: “Okara Koji (OK) is the term for okara 
fermented by Aspergillus oryzae (a fungus for making Miso 
Koji). The amount of sterol excreted in the feces from rats 
fed with OK as the dietary fi ber (DF) source was greater 
than that from rats fed with okara (OC, the insoluble residue 
of homogenized soybean) as the DF source. The digestive 
residue of OK’s insoluble dietary fi ber (IDF) was more 
porous than that of OC-IDF. The stronger sterol excretion 
with OK would have arisen from the complementary action 
of OK-IDF hemicellulose and the porosity of the OK-
IDF digestive residue. Their complementary action would 
contribute to the cholesterol-lowering action of OK. The 
levels of raffi nose and stachyose in the OK diet were lower 

than those in the OC diet. The intake and utilization of 
soluble dietary fi ber and insoluble dietary fi ber by the OK 
diet group were lower than those by the OC diet group. OK 
would not be a cause of meteorism. Iron absorption with the 
OK diet was greater than that with the OC diet, and there 
may have been little inhibition of iron absorption by phytic 
acid in the OK diet. These results suggest that OK would 
be a useful food material as a DF source.” Address: Gifu 
Woman’s Univ., 80 Taromaru, Gifu 501-25, Japan.

1636. Messina, M.; Messina, V. 1996. Nutritional 
implications of dietary phytochemicals. Advances in 
Experimental Medicine and Biology 401:207-12.
• Summary: Abstract: “... most of the research and 
discussion of phytochemicals is conducted by professionals 
not related or only peripherally related to the fi eld of 
nutrition. This is truly an exciting time to be involved in the 
nutrition fi eld. We have moved a head from thinking that 
only a relatively small number of dietary factors possess 
biological activity to recognizing that there are hundreds 
and perhaps thousands of such factors. It will be many years 
before our understanding of phytochemicals approaches 
our knowledge of vitamins and minerals- and it is worth 
nothing that our knowledge of vitamins and minerals is still 
incomplete. But it does appear that the phytochemicals help 
explain why plant-based diets, in general, are associated with 
a reduced risk of many chronic diseases. And in fact, his may 
be the most important outcome from use of phytochemicals. 
The nutrition community now has more reasons for 
encouraging consumers to eat plant-based diets.”

1637. Murray, Christopher J.L.; Lopez, Alan D. 1996. The 
global burden of disease: a comprehensive assessment 
of mortality and disability from diseases, injuries and 
risk factors in 1990 and projected to 2020. Cambridge, 
Massachusetts: Published by the Harvard School of Public 
Health on behalf of the World Health Organization and the 
World Bank: Distributed by Harvard University Press. xxxii 
+ 990 p. Illust. Map (color). Index. 24 cm.
• Summary: Depression is a commonly occurring disorder 
associated with diminished quality of life (QoL) and 
increased morbidity and mortality. The World Health 
Organization ranks depression as the 4th leading cause of 
disability worldwide and projects that by 2020 it will be the 
2nd leading cause.
 Soy is not mentioned in the index to Vol. 1. Address: 1. 
Global Programme on Evidence for Health Policy, WHO, 
Geneva, Switzerland.

1638. Nielsen, N.C. 1996. Soybean seed composition. In: 
D.P.S. Verma and R.C. Shoemaker, eds. 1996. Soybean: 
Genetics, Molecular Biology, and Biotechnology. 
Wallingford, England: CAB International (Commonwealth 
Agricultural Bureaux). x + 270 p. See p. 127-63. Chap. 7. 
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[235 ref]
• Summary: Contents: Introduction. General features of 
seed development. Seed carbohydrate. Protein composition: 
Storage proteins (structural features, synthesis and deposition 
of storage globulins, genomic organization of seed protein 
genes, protein engineering to improve nutritional quality), 
urease, seed protease inhibitors. Concluding remarks.
 Tables show: (7.1) Nomenclature identifying primary 
glycinin and Beta-conglycin subunits of soybean (1984-
1992, 15 references). Address: United States Dep. of 
Agriculture, Agricultural Research, Agricultural Research 
Service, Plant Production and Pathology Research Unit, Dep. 
of Agronomy, Purdue Univ., W. Lafayette, Indiana 47907.

1639. Nielsen, S. Suzanne; Belury, Martha A.; Nickel, 
Kwangkok P.; Mitchell, Cary A. 1996. Plant nutrient 
composition altered with controlled environments for 
future space life-support systems. In: Jules Janick, ed. 
1996. Progress in New Crops. Arlington, Virginia: ASHS 
(American Society for Horticultural Science) Press. xix + 
660 p. See p. 624-32. [24 ref]
• Summary: This paper begins: “Future manned outposts 
on the Moon and Mars will rely on self-sustaining life-
support systems that utilize plants to revitalize atmosphere, 
recycle water, and provide edible biomass for vegetarian 
diets without resupply from Earth (Mitchell 1993). The 
crops selected for such Controlled Ecological Life-Support 
Systems (CELSS) most likely will be grown hydroponically 
under controlled environment conditions (Mitchell 1994).
 “There is increasing evidence that the nutritional content 
of food crops is modifi ed by controlled environments (CE) 
relative to soil culture in the fi eld (McKeehen et al. 1996 a, 
b). This fi nding raises questions regarding diet composition, 
food safety, bioavailability, and palatability for limited 
vegetarian diets.
 “Calcium metabolism during long-term space fl ight is 
of great concern due to bone demineralization caused by a 
weightless environment (Schneider et al. 1989).” Address: 1. 
Dep. of Food Science, Purdue Univ., West Lafayette, Indiana 
47907.

1640. Sapuan, -; Soetrisno, Noer. 1996. Bunga rampai tempe 
Indonesia [Anthology of Indonesian tempeh]. Cipinang 
Indah, Jakarta, Indonesia: Yayasan Tempe Indonesia 
[Indonesian Tempe Foundation]. iii + 324 p. Illust. (some 
color). Map. 24 cm. [Ind]*
• Summary: This Indonesian government publication is a 
collection of diverse articles about the nutritional value of 
tempeh and its relationship to socio-economic conditions in 
Indonesia. Includes bibliographic references.
 Note: According to an e-mail from Mary Astuti (17 Sept. 
2011) this book has been published in English with the help 
of the American Soybean Association.

1641. South Dakota Soybean Research & Promotion 
Council. 1996. Soyfoods: A healthy profi le. Sioux Falls, 
South Dakota. 33 p. Illust. No index. 23 cm. [1 ref]
• Summary: This is an original and colorful soyfoods 
cookbook, with many full-page color photos of prepared 
recipes. Near the bottom of the front cover: “As technology 
advances, science is discovering that unique compounds 
found in soyfoods help prevent or even treat some of 
society’s most serious diseases.” Contents: Health benefi ts 
of soyfoods: Heart disease, cancer prevention, osteoporosis, 
diabetes, kidney health, menopause. Incorporating soy into 
your diet. Nutritional benefi ts of soyfoods: Phytochemicals, 
phytoestrogens, protein, fi ber. Guide to modifying recipes: A 
one-to-one substitution of soyfoods for animal products and 
white fl our. The diabetic exchange list. Recipes (p. 4-31). 
Introducing soy into your diet: Buying and storing tofu, 
types of tofu, tips on using tofu, textured soy protein (TSP), 
isolated soy protein, soy fl our, soy milk, tempeh.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in 1996. It was later reprinted by the Nebraska 
Soybean Board, with their Nebraska logo on the back. 
Address: 3801 S. Western Ave., Suite #105, Sioux Falls, 
South Dakota 57105. Phone: (605) 330-9942.

1642. Steinkraus, Keith H. ed. 1996. Handbook of 
indigenous fermented foods. 2nd ed., revised and expanded. 
New York, Basel, and Hong Kong: Marcel Dekker, Inc. xii 
+ 776 p. Illust. Index. 26 cm. Food Science and Technology 
Series, Vol. 73. Index. 26 cm. [350 + soy ref]
• Summary: This 2nd edition is about 108 pages longer 
than the original 1983 edition. Contents: Introduction 
to indigenous fermented foods. (1) Indonesian tempe 
and related fermentations: Protein-rich vegetarian meat 
substitutes. (2) Indigenous fermented foods involving an acid 
fermentation: Preserving and enhancing organoleptic and 
nutritional qualities of fresh foods. (3) Indigenous fermented 
foods involving an alkaline fermentation (p. 349-62). (4) 
Indigenous fermented foods in which ethanol is a major 
product: Type and nutritional signifi cance of primitive wines 
and beers and related alcoholic foods (incl. Chinese koji (big 
qu {bricklike in shape and made from barley or wheat and 
soybeans, inoculated with Aspergillus} molds), and small qu 
({spherical, plate-circular or rectangular in shape and made 
from rice or rice bran with various herbs, inoculated with 
Mucor and/or Rhizopus molds}, p. 449), Japanese amazake 
(p. 480-81).
 (5) Indigenous amino acid / peptide sauces and pastes 
with meatlike fl avors (p. 509-654): Introduction.
 (A) Soy sauces: Japanese shoyu: Koikuchi, 
usukuchi, and tamari; Chinese chiang-yu, by Tamotsu 
Yokotsuka (p. 511-17). Biochemistry of Saccharomyces 
(Zygosaccharomyces) rouxii, by Steinkraus, Franta, and 
Ayres (p. 517-24). Umami fl avor, by Kawamura and 
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Kare (p. 524-28). Chinese fermented products related to 
soy sauce (big qu, small qu, and jiang, by Chen & Ho, p. 
528). Taiwanese soy sauce, by Liu (p. 528-33). Malaysian 
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and 
Tanuwidja (p. 531-39). Indonesian soy sauce: Kecap, by 
Saono, Poesponegoro and Tanuwidja (p. 539-43). Korean 
soy sauce, by Chang (incl. homemade kanjang and meju, p. 
543-44). Taiwanese black bean sauce: Inyu, by Jan et al. (p. 
544). Philippine taosi, by Steinkraus (p. 544-45).
 (B) Fermented soybean pastes: Japanese miso, by Ebine, 
Shurtleff and Aoyagi (p. 545-56). Indonesian tauco, by 
Saono et al. and Winarno (p. 556-59). Korean Doenjang and 
kochujang, by Chang, Shurtleff and Aoyagi (p. 559-64).
 (C) Fermented fi sh-shrimp sauces and pastes (p. 565-
606).
 (D) Fish-soy sauce and fi sh-soy paste, by Ismail, p. 607-
11).
 (E) Miscellaneous Oriental fermentations. Japanese 
natto (itohiki natto), by Hayashi and Ota (p. 611-24). 
Japanese Hama-natto (hamanatto) and related products (incl. 
yukiwari natto, p. 624-26). Chinese red rice: Anka (Ang-
kah), by Lin, Su and Wang, Sooksan and Gongsakdi, and 
Pichyangkura (p. 626-33). Chinese sufu, by Su and L.-P. Lin 
(p. 633-41). Preserved duck eggs / Century eggs, Chinese 
pidan (p. 641-42). Pidan are made by a chemical process, 
not by fermentation. Note: Chapter 5 contains about 240 
references. Much of the text in this chapter is similar to that 
in the original 1983 edition, although this chapter is 7 pages 
longer and contains 3-4 new sections.
 (6) Mushrooms: Producing single-cell (microbial) 
protein on lignocellulosic or other food and agricultural 
wastes.
 (7) General papers related to indigenous fermented 
foods. Address: Inst. of Food Science, Cornell Univ., 
Geneva, New York.

1643. Vietmeyer, Noel. 1996. New crops: Solutions for 
global problems. In: Jules Janick, ed. 1996. Progress in New 
Crops. Arlington, Virginia: ASHS (American Society for 
Horticultural Science) Press. xix + 660 p. See p. 2-8. [30 ref]
• Summary: BOSTID is the Board on Science and 
Technology for International Development at the National 
Research Council, Washington, DC. Contents: Introduction. 
Tropical new crops: Peachpalm, vetvier, mangium, velvet 
bean, vetch, tropical fruits, moringa, lost crops of Africa, 
quality-protein maize (QPM, with protein quality almost 
equal to that of milk protein), malted barley (its amylase 
enzymes digest and liquefy starch), aquatic plants, plants 
for absorbing carbon dioxide (such as Indonesia’s mangium 
plantings–5 billion trees). Crops for political stability. 
Applied biodiversity. New crop publications in the BOSTID 
innovation series (National Academy of Sciences, 30 titles).
 “Certain new-crop introductions have been more 
infl uential on history than the politicians of the time (witness 

the development of the soybean during the Harding and 
Coolidge era)...” Note: Warren G. Harding was president 
of the United States from 1921-1923. Calvin Coolidge 
was president from 1923-1929. Herbert Clark Hoover was 
president from 1929-1933. And Franklin Delano Roosevelt 
was president from 1933-1945. It was during the period 
from 1920 to 1945 that the soybean enjoyed its meteoric 
rise to prominence in the USA. Address: National Research 
Council, BOSTID, 2101 Constitution Ave., NW, Washington, 
DC 20418.

1644. Wallach, Joel D. 1996. Dead doctors don’t lie (Sound 
recording; cassette tape).–[20 ref]
• Summary: This man, who calls himself “Dr. Mineral,” is a 
former doctor of veterinary medicine, and has a naturopathic 
doctor degree. A good speaker, he believes that mineral 
shortages are the cause of many health problems in America, 
and that mineral-rich diets lead to longevity. He believes that 
humans need 60 dietary minerals, ideally colloidal minerals, 
to be healthy. Address: BS, DVM [Doctor of Veterinary 
Medicine], ND.

1645. Winter, Ruth. 1996. Super soy: The miracle bean. New 
York, NY: Crown Publishers Inc. 192 p. Index. 21 cm. [106 
ref]
• Summary: On the cover is written: “This wonder bean 
can help fi ght cholesterol, high blood pressure, blood sugar, 
cancer, ease menstrual and menopause symptoms, and keep 
a colon healthy. Includes a cookbook of 50 soy recipes from 
New York’s Natural Gourmet Cookery School.”
 Contents: Introduction: The Cinderella bean. 1. How soy 
protects the heart and blood vessels: Full of fi ber, the Eskimo 
secret omega-3 fatty acids, lecithin and vitamin E, preventing 
strokes, magnifi cent magnesium, soy and the Mediterranean 
diet, foam to wash out cholesterol?, cholesterol competitors–
phytosterols, is it thyroid hormone [when thyroxine levels 
rise, cholesterol falls]?, amino acid at work?, could it be 
the B’s?, is it the fl avonoids?, the bean and obesity, high 
blood pressure and the bean, could it be just avoiding meat 
and dairy products?, summing it up. 2. How soy protects 
against cancer: Protease inhibitors, trypsin inhibitors, plant 
estrogens, polyphenols, terpenes–antioxidants, fi ghting 
phytates, maybe it’s due to low-count amino acid, saponins, 
inositol–the cancer-fi ghting phytic acid, which soy products 
have the most anticancer potential?, potential adverse effects 
of soybeans. 3. How soy helps ease digestive problems: 
Promoting regularity, calcium and soybeans. 4. How soy is 
benefi cial in diabetic diets. 5. How soy is proving benefi cial 
to women: The soy and the cycle, other hormonal benefi ts, 
magnesium, PMS and pregnancy, contraceptive or fertility 
inducer?, so “B” it, the bones need it, magnesium and 
bones, boron and bones, it could be the phytates. 6. Soy and 
men: Soy and sex, protein power. 7. Soy products and their 
nutritional value: Soybeans, edamame, soybean sprouts, 
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tofu (also known as bean curd and dou fu-tofu), tempeh, soy 
milk, yuba, soy cheese, okara, soy yogurt, soy sauce, soy 
oil, soybean lecithin, soy nuts, miso, natto, soy fl our, soy 
powder, soy protein isolates (a major component in “many 
dairylike products, including cheese, milk, nondairy frozen 
desserts, and coffee whiteners. They are in hot dogs, soy ice 
cream,...”), concentrates and grits, texturized soy protein, 
convenience of soy foods. 8. Easy ways to add soy to your 
diet: Some other easy ways to add soy to your diet, sensible 
soybean use. 9. Recipes: Appetizers, soups, salads, main 
dishes/entrées, side dishes/breakfast, sauces/dips, desserts. 
Glossary. Where to get more information. References. 
Address: M.S., Health and science writer, Short Hills, New 
Jersey.

1646. Yaniv, Zohara; Schafferman, D.; Zur, M.; Shamir, I. 
1996. Matthiola incana: Source of omega-3 linolenic acid. 
In: Jules Janick, ed. 1996. Progress in New Crops. Arlington, 
Virginia: ASHS (American Society for Horticultural Science) 
Press. xix + 660 p. See p. 368-72. [24 ref]
• Summary: Note: Matthiola incana is a species of fl owering 
plant in the cabbage family Brassicaceae. Common names 
include Brompton stock, common stock, hoary stock, ten-
week stock, and gilly-fl ower (Wikipedia, Nov. 2020).
 Table 1 gives the fatty acid composition of fi ve seed 
lipids. Concerning linolenic omega-3 18:3–Matthiola oil 
contains 65.0%, canola oil contains 11.0%, and soybean oil 
contains 7.0%. Address: 1. Dep. of Field Crops and Natural 
Resources, Inst. of Field and Garden Crops, ARO The 
Volcani Center, Bet-Dagan 50250, Israel.

1647. Yip, Ian; Aronson, W.; Heber, D. 1996. Nutritional 
approaches to the prevention of prostate cancer progression. 
Advances in Experimental Medicine and Biology 399:173-
81. [75 ref]
• Summary: African-American men have the highest rates 
of prostate cancer worldwide, whereas Japanese and Chinese 
men who are native to their own countries have the lowest 
rates. However Japanese and Chinese men who immigrate 
to the USA have been found to have an increased risk 
of developing prostate cancer and within one generation 
approach the average U.S. rate.
 The section on “Soy protein and prostate cancer” (p. 
175-76) states that one of major differences between Asian 
and American diets is the consumption of soy-based foods 
by Asians. The benefi cial effects of soy have been attributed 
to their high isofl avone content, especially genistein and 
daidzein. The fact that Japanese men have only one-ninth as 
much prostate cancer as U.S. men may be due to the high 
soy protein and isofl avone content of their diet–an estimated 
50 mg/day of isofl avones vs. only a few mg/day in the U.S. 
diet. Address: Div. of Clinical Nutrition, Dep. of Medicine 
and Div. of Urology, Dep. of Surgery, UCLA School of 
Medicine, Los Angeles, California 90095.

1648. Yokota, Takashi; Ohami, H.; Ohishi, H.; Hattori, T.; 
Watanabe, K. 1996. Repression of acute gastric mucosal 
lesions by antioxidant-containing fraction from fermented 
products of okara (bean-curd residue). J. of Nutritional 
Science and Vitaminology (Tokyo) 42(2):167-72. [18 ref]
• Summary: “A crude antioxidant preparation from 
fermented okara (NTX) was examined for its protection 
against the pathogenesis of gastric ulcer in water-
immersed rats... Comparison with those parameters in 
a-tocopherol-treated groups revealed that NTX exerted 
an anti-infl ammatory effect on gastric injury, probably by 
functioning as a free radical scavenger.” Address: 1. Div. of 
Pathology, Inst. of Gerontology, Nippon Medical School, 
Kawasaki 211, Japan.

1649. Yokota, T.; Hattori, T.; Ohishi, H.; Ohami, H.; 
Watanabe, K. 1996. Effect of oral administration of crude 
antioxidant preparation from fermented products of okara 
(bean curd residue) on experimentally induced infl ammation. 
Lebensmittel-Wissenschaft + Technologie (Zurich) 
29(4):304-09. [23 ref]
• Summary: “A study was made of the effect of oral 
administration of a crude antioxidant preparation NTX, 
from fermented products of okara (bean curd residue), on 
experimentally induced infl ammation. NTX scavenged 
superoxide anion in vitro. Foot pad edema was induced in 
rats by subcutaneously injected croton oil. The edema was 
repressed in the group pretreated with NTX, in contrast to 
vitamin E-administered and control groups. Edema swelling 
subsided with lower TBARS values and higher PGE2 values 
in edema tissue of the NTX-treated group than in the other 
groups. These results showed that the preparation promoted 
free radical scavenging activities both in vitro and in vivo.” 
Address: 1. Div. of Pathology, Inst. of Gerontology, Nippon 
Medical School, 1-396 Kosugi-cho, Nakahara-ku, Kawasaki, 
211, Japan.

1650. Crane, Milton G. 1996? Does “every body” need milk? 
Weimar, California. 8 p. Undated. Unpublished manuscript. 
[23 ref]
• Summary: An excellent introduction to the subject. 
Introduction: Breast milk is the perfect food for baby 
mammals. However let us try “to formulate an intelligent 
conclusion about the wisdom of the use of milk from other 
mammals for human food.”
 The hazards of milk protein. Hazards from lactase 
defi ciency. Hazards from infections (especially cancer 
viruses). Hazards from the type of lipids present (“Human 
milk contains 47% of calories from fat and 6% of calories 
from protein. The corresponding values for whole cow’s 
milk are 48% and 22%”). Hazard from homogenization. 
What to guard in the diet when giving up milk (calcium, 
vitamin D, vitamin B-12, etc.). Address: M.D., Preventive 
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Endocrinologist, Weimar Inst., Box 486, Weimar, California 
95736. Phone: 916-637-4111.

1651. Product Name:  [Tofu].
Foreign Name:  Queso de Soya (Tofú).
Manufacturer’s Name:  Hosanna.
Manufacturer’s Address:  Carrera 53 #167-64, Santafé de 
Bogota, Colombia.  Phone: 670 33 92.
Date of Introduction:  1996?
New Product–Documentation:  Talk with Nestor and 
Cecilia Santacruz. 1999. April 1. They found that there were 
already two companies in Bogota that made tofu and other 
products. Named Hosanna and Sabyi, they each opened in 
about 1996-97, and were run by Colombians (non-Asians), 
but their focus was on products such as sausages made with 
tofu and soy fl our, or pimento-fl avored tofu, their tofu was 
not hand-made.
 Leafl et (undated) sent by Nestor and Cecilia Santacruz. 
1999. Sept. 17. “Hosanna: Piensa... en comidsa sana 
[Hosanna: Think... about healthy food].” Hosanna’s products 
are made 100% from soya and contain isofl avones, a natural 
substance from the soybean, with the following benefi ts: (1) 
Prevents heart attacks, reducing levels of cholesterol. (2) 
Prevents osteoporosis, since the body retains calcium from 
soya better than calcium from animal products. (3) Prevents 
cancer*, since they block angiogenesis or the creation of new 
blood vessels that feed tumors. * = According to a technical 
bulletin from the American Soybean Association, compiled 
by Yeong Boon Yee, Technical Director in Singapore.
 Moreover, Hosannah’s products do not contain (1) 
Preservatives (nitrates, nitrites, sorbates, polyphosphates, 
etc.); therefore they should be consumed as soon as possible 
after being opened. (2) Carbohydrates (fl ours), sugars, 
or animal fats. Therefore, our products are Light: low in 
fats (see label), condiments, and salt. A table shows the 
nutritional composition of the company’s sausages and tofu.
 Our products and their preparation: Salchichas: Heated 
in water. To be fried or enjoyed as is. Salchichon: Fried or 
as is. Mortadela. Pate. Chorizo. Hamburguesa. Tofu (queso 
de Soya): Look for the recipe which comes on the back of 
each package of Hosanna soy cheese. For more information 
about our products, call our customer service line at 613 08 
17. After 10 March 1999 our new address will be Carrera 53 
#167-64. Phone: 670-33 92.

1652. Pearce, Jean. 1997. Getting things done: Starting out 
on soy. Japan Times (Tokyo). Jan. 12. p. 17. Wednesday. 
[Eng]
• Summary: “Last week’s columns reported on recent 
research pointing to the dietary benefi ts of soybean products 
in relieving complaints associated with menopause.” 
Discusses isofl avones and the isofl avone content (in 
micrograms per gram) of kinako (roasted soy fl our, 2,589), 
roasted soybeans (1,625), edamame (1,354), natto (1,273), 

regular tofu (509), fried tofu (695), soy milk (357), miso 
(373), shoyu (16).
 Gives several tofu recipes and recommends The Book of 
Tofu by Shurtleff & Aoyagi.
 “And fi nally, kudos to Japan Airlines for creating natto 
in a palatable form, freeze-dried and fl avored... It has been 
tremendously successful. In two years, total sales amounted 
to ¥56 million. Just think of all those isofl avones.” A photo 
shows Jean Pearce.
 Note: This article may have been published on 12 Feb. 
1997 rather than 12 Jan. 1997. Address: Columnist.

1653. Bau, Hwei-Ming; Villaume, C.; Nicholas, J.-P.; 
Méjean, L. 1997. Effects of germination on chemical 
composition, biochemical constituents and antinutritional 
factors of soya bean (Glycine max) seeds. J. of the Science of 
Food and Agriculture (London) 73(1):1-9. Jan. [87 ref]
• Summary: “The galactosyl oligosaccharides drastically 
decreased in germinated seeds. After 4 days of germination, 
the activity of certain lectins decreased to 4% of that of 
ungerminated soya beans. The phytic acid in the seeds was 
degraded by the phytase activated during germination, thus 
increasing the availability of the minerals present in the 
germinated seeds. Germination can degrade both Kunitz 
soya bean trypsin inhibitor and the major Bowman-Birk 
soya bean trypsin inhibitor; the degradation is enhanced if 
the germination process lasts more than 4 days.” Address: 
INSERM U.308 Unité de Recherches sur les Mécanismes de 
Régulation du Comportement Alimentaire, 38 rue Lionnois, 
54000 Nancy, France.

1654. Benninger, Jon. 1997. Understanding soy isofl avones: 
Specialty supplements. Health Supplement Retailer. Jan. [7 
ref]
• Summary: Contents: Introduction. Isofl avones and cancer. 
Isofl avones and heart disease. Isofl avones and menopause.

1655. Brandt, Laura. 1997. The soy story: Making healthy 
taste better. Food Formulating (Chilton’s). Jan. p. 46-47.
• Summary: The subtitle reads: “The recent news about soy’s 
health benefi ts is good. Getting Americans to incorporate soy 
into their diets is another matter. Improved soy ingredients 
make it easier for formulators to create new soy foods with 
better taste and texture.” Researchers that two isofl avones in 
soy, genistein and daidzein, provide many of the nutritional 
benefi ts, probably because they have properties similar to 
the hormone estrogen. “Several studies on peri- and post-
menopausal women who consumed soy protein showed 
promising results toward alleviating menopausal symptoms 
and increasing bone density and bone mineral content. Soy 
supplementation (containing phytoestrogens) has been 
suggested as an alternative to still-controversial hormone 
replacement therapy.”
 Central Soya now has a new, improved soy protein 
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concentrate, Soyarich B. The number of U.S. vegetarians has 
more than doubled in the last decade to more than 15 million. 
For the consumer of soy burgers, taste and texture are more 
important than fat content.
 Beverages are an easy way for consumers to add soy 
protein to their diets. Protein Technologies International 
makes Take Care, a high protein beverage powder based 
on Supro brand isolated soy protein. PTI’s latest isolate 
product is Health Source, a refrigerated non-dairy, nonfat 
beverage that will be test marketed this spring. It will also be 
made into yogurt-style desserts. These will contain the daily 
requirements for calcium and vitamin C. Address: Technical 
Editor, Radnor, Pennsylvania.

1656. Kasaoka, Seiichi; Astuti, M.; Uehara, M.; Suzuki, 
K.; Goto, S. 1997. Effect of Indonesian fermented soybean 
tempeh on iron bioavailability and lipid peroxidation 
in anemic rats. J. of Agricultural and Food Chemistry 
45(1):195-98. Jan. [27 ref]
• Summary: The results of this study confi rmed that the 
fermented soybean tempeh increased liver iron, compared 
with unfermented soybean, without promoting lipid 
peroxidation in iron-defi cient anemic rats.
 “Introduction: Nutritional anemia caused mainly by iron 
defi ciency is one of the most important nutritional problems 
in developing countries as well as in affl uent societies. It is 
particularly prevalent among infants, young children, and 
pregnant and lactating women (Stephenson, 1995). Although 
some plant foods, especially soybeans, are potentially rich 
sources of iron in the diet, this iron is poorly absorbed 
due to the high fi ber content.” Address: Dep. of Nutrition, 
Faculty of Agriculture, Tokyo Univ. of Agriculture, 1-1-1 
Sakuragaoka, Setagaya-ku, Tokyo 156, Japan.

1657. Ruiz-Larrea, M.B.; Mohan, A.R.; Paganga, G.; Miller, 
N.J.; Bolwell, G.P.; Rice-Evans, C.A. 1997. Antioxidant 
activity of phytoestrogenic isofl avones. Free Radical 
Research 26(1):63-70. Jan. [36 ref]
• Summary: The “order of reactivity in scavenging the 
radical in the aqueous phase is genistein > daidzein = 
genistein = biochanin A = daidzein > formononetin = ononin, 
the latter displaying no antioxidant activity.” The single 
most important group in the reactivity of the isofl avones 
as scavengers of aqueous phase radicals is the 4’-hydroxyl 
group, followed by the 5,7-dihydroxy structure.
 Phytoestrogens, which are an important component 
of the soybean, “have been shown to be protective against 
several diseases, particularly cancer” [5 studies are cited]. 
Address: International Antioxidant Research Centre UMDS, 
Guy’s Hospital, London.

1658. Product Name:  Smoked Tofu Spread.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 

Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1997 January.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
nigari), organic* canola oil, soy sauce (water, soybeans*, 
whole wheat*, salt), fi ltered water, lemon juice, kelp, 
distilled vinegar, organic* cider vinegar, natural hardwood 
smoke. * = Grown in accordance with the California Organic 
Food Act of 1990.
Wt/Vol., Packaging, Price:  8 oz.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in Jan. 1997. Label #1 of Jan. 1997. “Smoked Tofu Spread.” 
3 inches diameter. Self adhesive. Dark red on beige. 
Illustration shows a tofu shop on stilts near the ocean with a 
tree arching overhead.
 Label #2 of Oct. 2002. “Organic Smoked Tofu Spread.” 
3½ inches diameter. Self adhesive. Brown and orange-yellow 
on white. A handsome, impressionistic watercolor illustration 
shows a tofu shop on stilts on a cliff with a tree arching 
overhead. “Low in saturated fat. Cholesterol free. Contains 
170 mg Omega 3 fatty acids per serving.”

1659. Pearce, Jean. 1997. Getting things done: Tofu now. 
Japan Times (Tokyo). Feb. 5. [Eng]
• Summary: “This column may be benefi cial to your 
health. First, the conclusion. Increase your consumption 
of soy products today. Now I will tell you why.” Address: 
Columnist.

1660. Dawkins, William. 1997. Poisoning scare hits 
Kikkoman. Financial Times (London). Feb. 25. p. 28.
• Summary: Kikkoman, the world’s largest maker of soy 
sauce, has 30% of the Japanese market. This year a summer 
epidemic cause many Japanese to temporarily stop eating in 
restaurants and to avoid fast food. Soy sauce was not itself 
implicated in the food poisoning, yet Kikkoman suffered a 
22.1% decline in unconsolidated recurring profi ts. Address: 
Tokyo.

1661. Nolin, Jennifer. 1997. Re: Possible cholesterol health 
claim for soy protein products. Letter to Steve Demos at 
White Wave, Boulder, Colorado, Feb. 25. 1 p. Typed, with 
signature on letterhead.
• Summary: “The Illinois Soybean Association (ISA) 
has recently teamed up with a number of industry leaders 
and researchers to examine the feasibility of a cholesterol 
health claim for soy protein products. This has required 
an evaluation of the current availability of commercial 
soyfood products that would meet the soy protein content 
and recommended nutritional values for a health claim label. 
Final recommendations will likely suggest that 25 grams of 
soy protein per day or 6.25 grams of soy protein per serving 
(at 4 servings per day) would lower LDL cholesterol at a 
level suffi cient enough to warrant a health claim.”
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 “Please submit nutrition labels for soyfood products 
manufactured or distributed by your company that contain 
at least 6.25 grams of soy protein per serving in the postage-
paid envelope provided.”
 “Please respond by Wednesday, March 5. This should 
enable us to compile the most complete and fi nal listing of 
qualifi ed soyfood products available.”
 Note: This letter was sent to all known U.S. 
manufacturers of soyfoods containing soy protein. Address: 
Domestic Marketing Coordinator, 2422 East Washington St., 
Bloomington, Illinois 61704. Phone: (309) 662-3373.

1662. Kyle, Edward; Neckers, L.; Takimoto, C.; Curt, 
G.; Bergan, R. 1997. Genistein-induced apoptosis of 
prostate cancer cells is preceded by a specifi c decrease in 
focal adhesion kinase activity. Molecular Pharmacology 
51(2):193-200. Feb. [35 ref]
• Summary: “Genistein (5,7,4’-trihydrooxyisofl avone), 
an isofl avonoid found in soy beans, had been identifi ed as 
potentially causal for the low incidence of metastatic prostate 
cancer (PCa) in certain countries.” These fi ndings, in vivo, 
do not support that hypothesis.
 During 1996 prostate cancer will be diagnosed 
in approximately 317,100 men in the United States, 
accounting for 41% of all male cancers; it will cause death 
in approximately 41,400 men, accounting for 14% of all 
male cancer deaths. Address: 1-2. Clinical Pharmacology 
Branch, National Cancer Inst., National Institutes of Health, 
Bethesda, Maryland 20892.

1663. Messina, Mark. 1997. Researchers from around world 
present on wide range of chronic diseases. Soy Connection 
(The) (Jefferson City, Missouri) 5(1):1. Winter. Special 
edition: Highlights of the Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease. [4 ref]
• Summary: A brief summary of the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held September 15-18, 1996 in Brussels–
Belgium. Nearly 60 speakers from 18 different countries 
presented at Brussels compared to about 30 speakers at the 
fi rst symposium in 1994. The fi rst symposium concentrated 
mainly on heart disease and cancer, whereas this second one 
featured sessions on (in addition to heart disease and cancer) 
renal disease, osteoporosis, hormonal effects, and menopause 
symptoms.
 “As is true for any good scientifi c symposium, more 
questions were raised than answered. However, the Brussels 
symposium makes it clear that the number of researchers 
studying the effects of soy and its relation to chronic disease 
risk has dramatically increased since this fi eld began to 
emerge just a few years ago.”
 The proceedings of this symposium will be published as 
a supplement to the American Journal of Clinical Nutrition 

in late 1997. Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

1664. Messina, Mark. 1997. Summary of fi ndings: 
Cancer. Soy Connection (The) (Jefferson City, Missouri) 
5(1):2. Winter. Special edition: Highlights of the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [4 ref]
• Summary: “In 1991, the National Cancer Institute allocated 
nearly $3,000,000 to study the anticancer effects of soy. 
In Brussels [Belgium], there were oral presentations and 
posters dealing with not only breast cancer, but also prostate, 
endometrial and colon cancer.”
 “One mechanism by which soy may reduce breast 
cancer risk involves the antiestrogenic effects of the 
isofl avones.” Two human studies addressing this issue (by 
Dr. Nikolas Petrakis and Dr. Danielle McMichael-Phillips) 
were unable to show antiestrogenic effects; it is troubling 
that both suggested soy may actually increase the risk of 
breast cancer. Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

1665. Messina, Mark. 1997. Summary of fi ndings: Heart 
disease. Soy Connection (The) (Jefferson City, Missouri) 
5(1):3. Winter. Special edition: Highlights of the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [4 ref]
• Summary: One obstacle to greater use of soy protein 
to lower blood cholesterol is the failure of scientists to 
understand the mechanism which causes this lowering–
although there is no shortage of hypotheses. Dr. Cesare 
Sirtori, of the University of Milan, Italy, (a veteran researcher 
in this fi eld and one of the keynote speakers) presented data 
showing that cholesterol reduction is due to enhanced LDL 
cholesterol degradation stimulated by peptides formed from 
the hydrolysis of the 7S globulin (a soy protein) by the liver. 
Dr. Shigeru Yamamoto and colleagues from the University 
of the Ryukyus in Japan, suggest it is the undigested peptides 
from soybean protein that lower cholesterol.
 However, work by Ms. Mary Anthony and colleagues, 
from Bowman Gray Medical School in North Carolina, 
suggest that isofl avones, not protein, are the key. “Dr. Sirtori 
indicated that much of his clinical work demonstrating 
cholesterol reduction involved the feeding of soy products 
that contained minimal amounts of isofl avones, although his 
assertion met with some surprise.”
 “Elegant work presented by Dr. William Wong from 
the USDA’s Agricultural Research Service (ARS) suggests 
that soy lowers cholesterol by enhancing cholesterol 
excretion through bile acid production, specifi cally via the 
chenodeoxycholic pathway.
 “One of the most exciting fi ndings of the symposium 
was the observation that soy increases HDL cholesterol. 
Relatively few dietary approaches have been shown to raise 
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HDL cholesterol. Three human studies, by Susan Potter 
and colleagues from the University of Illinois [USA], Dr. 
Elzbieta Kurowska and colleagues from the University 
of Western Ontario [Canada], and Drs. Karin Nilausen 
and Hans Minertz from the University of Copenhagen 
[Denmark], indicated that HDL increases in response to 
soy consumption. In some individuals the results are quite 
dramatic with HDL increasing as much as 50 percent, 
although typical increases are more in the range of 5-10 
percent. It appears that the lower the initial starting HDL 
cholesterol level, the greater the response to soy. The 
combined effect of a decreased LDL and an increased 
HDL strongly support the use of soy for reducing heart 
disease risk.” Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

1666. Messina, Mark. 1997. Summary of fi ndings: 
Menopause relief. Soy Connection (The) (Jefferson City, 
Missouri) 5(1):3. Winter. Special edition: Highlights of 
the Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [4 ref]
• Summary: “One hypothesis that appears with increasing 
frequency in the media is that soy foods may be useful in 
relieving menopause symptoms such as the inability to 
regulate body temperature which often manifests as night 
sweats and hot fl ashes. In support of such speculation is 
the reported low incidence of symptoms among Japanese 
women and the estrogenic effects of isofl avones. Much of 
the data presented at the symposium were preliminary and 
inconsistent.
 “Research presented by Dr. Margo Woods and 
colleagues from Tufts University, and Dr. Fabian Dalais and 
colleagues from the Monash Medical Center in Australia 
suggest that, at best, soy has relatively little effect on the 
frequency of hot fl ashes. In contrast Dr. Claudia Harding, 
from the University Hospital of South Manchester, United 
Kingdom, indicated that the consumption of soyfoods 
providing 80 mg of isofl avones per day reduced the 
frequency of hot fl ashes (P < 0.03).
 “Work presented by Dr. Gregory Burke and colleagues, 
from Bowman Gray Medical School [North Carolina], 
indicated that soy modestly reduced the severity of 
menopausal symptoms although frequency was not affected. 
(This research was highly publicized after it was also 
presented at the American Heart Association meeting on 
Nov. 9 [1996]).
 “Upon the basis of the existing data, it is diffi cult to 
reach any defi nitive conclusions about the effects of soy 
intake on menopause symptoms. Several studies addressing 
this issue are currently underway. Soon it should be possible 
to make more defi nitive conclusions about the effects of soy 
on hot fl ashes.” Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

1667. Messina, Mark. 1997. Summary of fi ndings: 
Osteoporosis. Soy Connection (The) (Jefferson City, 
Missouri) 5(1):4. Winter. Special edition: Highlights of 
the Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [4 ref]
• Summary: “The similarity in chemical structure between 
the soybean isofl avones and the anti-osteoporosis drug 
iprifl avone has prompted speculation that isofl avones may 
promote bone health. Until recently, however, there have 
been relatively little data in support of such an effect. Four 
animal studies and two human studies reported in Brussels 
[Belgium] strongly suggest a role for soy/isofl avones in 
inhibiting bone resorption, stimulating bone formation or 
both, although all of this work should still be considered 
preliminary.
 “Dr. Bahram Arjmandi and colleagues from the 
University of Illinois found that a diet containing soy helped 
minimize bone loss in ovariectomized rats although soy 
was not effective in reversing bone loss when soy treatment 
was begun 35 days after surgery. Dr. John Anderson and 
colleagues from the University of North Carolina reported 
that in ovariectomized rats, at optimal concentrations 
genistein administration results in an equivalent percentage 
bone retention as estradiol. Work presented by Dr. Henry 
Blair and colleagues from the University of Alabama 
suggests that genistein inhibits bone resorption by inhibiting 
tyrosine kinase activity and that in vivo, the inhibition 
of bone resorption occurs at concentrations that are 
considerably less toxic than other agents that inhibit bone 
resorption. In contrast to the work of Dr. Blair, research 
by Dr. Paolo Fanti and colleagues from the University 
of Kentucky suggests that genistein inhibits bone loss in 
ovariectomized rats by stimulating bone formation, rather 
than by inhibiting bone resorption.
 “Dr. John Erdman and colleagues from the University 
of Illinois presented the results of a six month feeding 
study involving three groups of postmenopausal women. 
Women received a diet without soy, a diet containing soy 
that provided a moderate amount of isofl avones, or a soy-
containing diet that provided a high amount of isofl avones. 
Women in the group consuming the diet highest in 
isofl avones experienced an increase in bone mineral density 
and bone mineral content in the lumbar spine whereas the 
other two groups experienced a decrease. These results 
are consistent with results from a study of postmenopausal 
women conducted by Dr. Fabian Dalais and colleagues from 
the Monash Medical Center, Australia. They found that after 
12 weeks of soy consumption, bone mineral density had 
increased compared to the initial values.
 “New soy products enter the marketplace seemingly 
every week and the accompanying promotion efforts often 
go well beyond the data. As research on soy continues to 
accumulate, and consumer interest in soy foods increases, 
it is incumbent upon the nutrition community to be able to 
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separate the hype from the data.
 “Of course it is not realistic to expect most nutritionists 
to become soy experts. Perhaps the following points may 
help to put soy foods in perspective. First, on the basis of 
their nutrient profi le alone, soy foods warrant a bigger role in 
the American diet. Second, the phytochemical composition 
of soybeans makes them unique. Third, in many respects, 
soy research is still in its infancy although the pace of 
investigation is quickening. Finally, evidence related to the 
effects of intake on chronic disease risk ranges in quality 
from fairly speculative to fairly solid. The relationship 
between soy intake and cancer risk is quite speculative, 
whereas, solid research indicates soy protein when 
consumed in suffi cient quantities lower LDL-cholesterol in 
hypercholesterolemic individuals. Animal studies and human 
research suggest soy / isofl avones promote bone health. 
The data are still preliminary, but this area of research holds 
tremendous potential. The question of menopausal symptom 
relief remains an open one, although it certainly is reasonable 
for women to try soyfoods for relief of symptoms related to 
menopause. Within the next 12-18 months, the effectiveness 
of this approach will be better understood.” Address: PhD, 
Symposium Chairperson, Port Townsend, Washington.

1668. Messina, Mark. 1997. A few notes of conclusion. Soy 
Connection (The) (Jefferson City, Missouri) 5(1):4. Winter. 
Special edition: Highlights of the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: “New soy products enter the marketplace 
seemingly every week and the accompanying promotion 
efforts often go well beyond the data. As research on soy 
continues to accumulate, and consumer interest in soy foods 
increases, it is incumbent upon the nutrition community to be 
able to separate the hype from the data.
 “Of course it is not realistic to expect most nutritionists 
to become soy experts. Perhaps the following points may 
help to put soyfoods in perspective. First, on the basis of 
their nutrient profi le alone, soy foods warrant a bigger role in 
the American diet. Second, the phytochemical composition 
of soybeans makes them unique. Third, in many respects, 
soy research is still in its infancy although the pace of 
investigation is quickening. Finally, evidence related to the 
effects of intake of chronic disease risk ranges in quality 
from fairly speculative to fairly solid. The relationship 
between soy intake and cancer risk is quite speculative, 
whereas, solid research indicates soy protein when 
consumed in suffi cient quantities lowers LDL-cholesterol in 
hypercholesterolemic individuals. Animal studies and human 
research suggest soy isofl avones promote bone health. The 
data are still preliminary, but this area of research holds 
tremendous potential. The question of menopausal symptom 
relief remains an open one, although it certainly is reasonable 
for women to try soyfoods for relief of symptoms related to 

menopause. Within the next 12-18 months, the effectiveness 
of this approach will be better understood.” Address: PhD, 
Symposium Chairperson, Port Townsend, Washington.

1669. National Soybean Research Laboratory Bulletin 
(NSRL, Urbana, Illinois). 1997. Research on phytoestrogens 
in soybeans could have impact on swine industry. 4(1):6-7. 
Feb.
• Summary: Soybeans contain estrogen-like compounds 
known as isofl avones that have been shown to have 
physiological effects when eaten by humans and animals. 
In humans, these phytoestrogens can reduce susceptibility 
to cancer, lower serum cholesterol, and control symptoms 
of menopause. They also appear to affect reproduction in 
livestock.
 “And, according to Todd Winters, assistant professor in 
the Department of Animal Science, Food and Nutrition at 
Southern Illinois University (SIU), greater understanding of 
these compounds may well hold the key for soy products to 
reach their full potential in the marketplace.
 “’Research focusing on the effects of phytoestrogens on 
reproduction in animals should help provide the knowledge 
base necessary to manipulate their concentrations in 
soybeans,’ Winters says. ‘Such research has great potential 
to expand the markets for soy products, especially within the 
growing phytopharmaceutical industry.’
 “During a recent seminar sponsored by the National 
Soybean Research Laboratory, Winters presented details of 
research underway at SIU on chemical and genetic analysis 
of these compounds and their effects on swine reproduction. 
Primary funding for the project comes from the Illinois 
Council on Food and Agricultural Research (C-FAR). 
Additional support is provided by SIU’s Offi ce of Research 
Development and Administration and by the Illinois Soybean 
Checkoff Board.
 “’We hope to identify the benefi cial or detrimental 
effects that soy phytoestrogens may have on animal 
reproduction,’ Winters says. ‘Effects on parameters such as 
litter size may have great economic signifi cance in swine. 
Once these effects are sorted out, soybean varieties could 
be bred or genetically engineered to produce benefi cial 
phytoestrogens.’
 “The overall goal is to characterize phytoestrogen 
production in different varieties of soybeans and to 
determine their effect on mammalian reproductive function. 
Specifi c aims include isolation of phytoestrogens in seeds 
derived from 11 varieties of soybeans and identifi cation of 
molecular markers in the soybean that would be linked to 
genes controlling phytoestrogen profi les in those varieties. 
Additional efforts will focus on in-vitro and in-vivo testing 
to confi rm the effects of these compounds on reproduction.
 “’Achieving these objectives would be economically 
benefi cial to swine and soybean producers by making pork 
production more effi cient and by increasing the utilization 
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and demand of soy products in the swine industry,’ Winters 
says.
 “Preliminary results have identifi ed differences between 
two varieties of soybeans for three of the genes that are 
important in biosynthesis of phytoestrogens. Chemical 
analysis and further genetic studies of these varieties are 
underway at the SIU laboratories.
 “’This genetic and chemical information could then be 
used in plant breeding to control the levels of phytoestrogens 
produced by soybeans,’ Winters says. He further points out 
that estrogens have been shown to affect ovarian function 
and early embryonic development. Winters suggests that 
phytoestrogens in soybean meal could positively affect 
ovulation rate and embryonic survival in swine, thus 
increasing litter size.
 “’An average increase of one pig per litter nationwide 
would allow us to produce 17 million more market pigs 
to meet expanding world needs,’ he says. ‘In addition, a 
positive infl uence from soy phytoestrogens on reproduction 
would increase demand to isolate those compounds.’
 “Winters adds, however, that there also may be 
detrimental effects from phytoestrogens on sexual 
differentiation and reproduction. In either case, information 
from this research would be useful in the breeding of 
soybean varieties that have been characterized for production 
of these compounds.
 “Such research has great potential to expand the 
markets for soy products, especially within the growing 
phytopharmaceutical industry
 “’Each year Illinois produces nearly 6 million hogs and 
pigs,’ he says. ‘The state also ranks at the top for soybean 
production in the U.S. Therefore, our research examining the 
effects of soy products on swine reproduction could have a 
direct impact on agriculture in Illinois.’”

1670. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1997. Profi le: Susan Iler. Feb. p. 7.
• Summary: “Iler (rhymes with “fi re”) joined the OSGMB’s 
staff in 1992, after working two years with Dr. Wally 
Beversdorf at the University of Guelph’s Department of Crop 
Science.
 “She completed her Master of Science degree at Guelph 
part-time that year. Her training in crop biotechnology and 
weed science has come in handy, as well as her experiences 
from growing up on her family’s cash crop farm in south 
Essex County.
 “Over the past fi ve years, the Soybean Board’s research 
budget has increased from $146,500 to $272,500.”
 “The support for breeding and agronomic research 
continues, but an increasing number of projects are being 
added, including projects relying on biotechnologies. 
At Ottawa, as an example, OSGMB funds are directed 
toward fi nding biotech sources of white mould resistance. 
At Harrow, funds are directed toward the use of biotech 

techniques to select soybean varieties that are resistant to 
soybean cyst nematodes. Similar work at AAFC-Harrow and 
London [Ontario] targets Phytophthora root rot.
 “Another recent addition, is a project being conducted 
at the Guelph Ag and Food Lab, looking at the levels of 
‘nutraceuticals’ in soybeans. Compounds such as proteins, 
isofl avones and linoleic acid add value to soybeans. They 
have been linked to lower rates of both heart disease and 
several forms of cancer, as well as many other health 
benefi ts.
 “One OSGMB-funded project at the University of 
Western Ontario’s School of Medicine is examining how soy 
protein lowers bad forms of blood cholesterol.
 “Iler’s newest role is Vice Chair of Ontario Agri-
Food Technologies, a non-profi t organization incorporated 
on January 6, 1997 to ensure that Ontario becomes an 
international centre for agricultural biotechnology research 
and development.”
 Ontario has 22,000 soybean growers. A portrait photo 
shows Iler, with the caption: “Prioritization is key.” Address: 
Box 1199, Chatham, ONT, Canada N7M 5L8.

1671. Protein Technologies International. 1997. Supro and 
isofl avones update: Science & nutrition brief (Brochure). St. 
Louis, Missouri. 3 p. Feb. 28 cm. [17 ref]
• Summary: Table 1 shows the range (mg/gm of protein) 
of isofl avone content of Supro brand isolated soy protein 
products* (Footnote: *”All forms”). Daidzein 0.3 to 1.8. 
Genistein 0.6 to 2.8. Glycitein 0.1 to 0.4. Total isofl avones 
1.0 to 5.0. Source: Protein Technologies International.
 Note: A table with this same title and similar content was 
published in a March 1995 technical paper titled “Supro and 
Isofl avones.” The levels of isofl avones shown in the earlier 
paper were about 50 to 100% lower than those reported in 
this Feb. 1997 paper. The earlier table showed the range (mg/
gm of protein) of isofl avone content of Supro brand isolated 
soy protein products* (Footnote: *”Aglucone units adjusted 
for molecular weights”). Daidzein 0.15 to 0.72. Genistein 
0.48 to 1.51. Glycitein 0.05 to 0.26. Total isofl avones 0.68 to 
2.49. Source: Protein Technologies International. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
1-800-325-7108.
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1672. Santell, Ross C.; Chang, Y-C; Nair, M.G.; Helferich, 
W.G. 1997. Dietary genistein exerts estrogenic effects upon 
the uterus, mammary gland and the hypothalamic / pituitary 
axis in rats. J. of Nutrition 127(2):263-69. Feb. [30 ref]
• Summary: Phytoestrogens include the isofl avones, 
lignans, and other nonsteroidal chemicals found in plants. 
These compounds can bind to the estrogen receptor. The 
estrogenic effects of genistein in the uterus are well known. 
However few experiments have been conducted to determine 
estrogenic effects in other tissues, such as the mammary 
gland (breast) and the hypothalamic/pituitary axis. This 
research was conducted to investigate the estrogenic and 
antiestrogenic effects of dietary genistein. Plasma levels 
of isofl avones in infants fed soy-based infant formulas are 
comparable to levels that exert signifi cant estrogenic effects 
in experimental animals. Address: 1&4. Dep. of Food 
Science and Human Nutrition; 2-3. Dep. of Horticulture. All: 
Michigan State Univ., East Lansing, Michigan.

1673. Akazawa, Tsuneya; Yanagisawa, Y.; Sasahara, T. 
1997. Concentrations of water-soluble nitrogen and amino 
acids as criteria for discriminating vegetable-type and grain-
type soybean cultivars. Ikushugaku Zasshi (Japanese J. of 
Breeding) 47(1):39-44. March 1. [37 ref. Eng]
• Summary: “Summary: Soybean... cultivars occur in 
two types, the vegetable-type (edamame) and the grain-
type cultivars. This study was carried out to examine the 
characteristics of accumulation of water-soluble nitrogen 
and amino acids in immature and mature seeds from these 
two types of soybean cultivars. Ten vegetable-type and 
thirteen grain-type cultivars were grown in an upland 
fi eld of Yamagata University. The immature seeds were 
sampled 30 to 40 days after fl owering. Concentrations of 
the water-soluble nitrogen measured in 1991 were highly 
correlated with amino acid concentrations measured in 
1992. The immature seeds of the vegetable-type cultivars 
contained higher concentrations of seven free amino acids 
(asparagine, alanine, glutamic acid, arginine, serine, histidine 
and valine) than those of the grain-type cultivars. Based 
on concentrations of these amino acids in immature seeds, 
we correctly discriminated the vegetable-type and grain-
type cultivars, indicating that differences in amino acid 
concentrations in the immature seeds were suffi cient to 
distinguish the two types of soybean cultivars. Furthermore, 
the concentration of water-soluble nitrogen may be a simple 
measure that represents concentrations of free amino acids, 
and can thus be used as one of the selection indices in 
breeding programs of the vegetable-type cultivars.” Address: 
Lab. of Plant Breeding, Faculty of Agriculture, Yamagata 
Univ., Tsuruoka 997,, Japan.

1674. SoyaScan Notes. 1997. A new challenge for soyfoods 
manufacturers in America (Overview). March 14. Compiled 

by William Shurtleff of Soyfoods Center.
• Summary: During the last year or two, Soyfoods Center 
has been receiving a growing number of calls from people 
who ask “How can I get more soy into my diet?” Never 
before have we heard people ask a question like this. 
These people have heard about the many health benefi ts of 
consuming soyfoods regularly but they don’t know what 
foods would suit their tastes and diet. Some are willing to try 
tofu, but others are not. Those who have tried soymilk often 
say that they don’t like the taste and it is too expensive.
 We think there is a need for a new type of soy product 
with the following specifi cations, listed here in order of 
importance: (1) It must be delicious, something that most 
Americans would like immediately. (2) It must be ready 
to eat, ideally without even heating. (3) It should be low 
in fat and low in calories. (4) It should contain enough 
soy isofl avones/phytoestrogens (i.e. soy protein) to have 
signifi cant health benefi ts if consumed daily. (5) It should 
not be too expensive. (6) It should contain only natural 
ingredients and no animal products.
 Examples: (1) A pudding or parfait–either the type 
made from soymilk and sold so widely in Europe in Tetra 
Brik cartons, or one resembling the Imagine Foods 4-pak 
puddings (which have no nutritional benefi ts except low fat 
and low calories). (2) A protein-rich soy yogurt with added 
sweetener plus fruits or fl avoring. (3) A dry mix to which one 
adds water or soymilk for use as a breakfast shake.
 How to market it: Any slogan that works, with the 
subheading “Contains 30 mg natural soy isofl avones/
phytoestrogens per serving.” Or “Contains 30 mg natural 
genistein per serving.”

1675. Wenley, Sally. 1997. Caution over soy products. G.P. 
Weekly. March 17. [1 ref]
• Summary: “’I believe that feeding soy formula is risky.’ 
This is from David Woodhams, a food consultant in 
Auckland, who is adamant that many soya products have 
potential dangers.
 “’Feeding soy infant formula and follow-on foods to 
a normal baby is such that the Ministry of Health ought to 
make those accessible by prescription only,’ he says.” Dr. 
Woodhams is concerned because phytoestrogens in soy 
products are physiologically in humans.
 “The soya issue is being dragged into the spotlight after 
Professor Bob Elliot’s claims that protein from cows’ milk 
can trigger diabetes in up to fi ve percent of the population.”

1676. Love, Susan. 1997. Sometimes Mother Nature knows 
best. New York Times. March 20. p. A25.
• Summary: The Op-Ed piece has a large, old-fashioned 
banner above the title: “Attention: Baby boom women (50+) 
entering Menopause. All new! Magical! Estrogen-replacing 
Hormones. Take ‘em forever! Good for those cracking 
bones.”
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 As the baby boomers are reaching middle age, the 
pharmaceutical and medical industries “have discovered 
a new disease: menopause, or as it is called clinically, 
“estrogen defi ciency disease.” So the 40 million women who 
will turn 50 over the next decade all have this new disease, 
and the medical powers have a new remedy at hand: estrogen 
replacement therapy.
 But why is menopause treated like a disease? There 
is a catch: Hormone therapy could hurt more than it helps. 
Prolonged hormone treatment after menopause raises a 
woman’s risk of breast cancer and some other diseases. 
Address: M.D., Los Angeles, California.

1677. de Reu, J.C.; Linssen, V.A.J.M.; Rombouts, F.M.; 
Nout, M.J.R. 1997. Consistency, polysaccharidase activities 
and non-starch polysaccharides content of soya beans 
during tempe fermentation. J. of the Science of Food and 
Agriculture (London) 73(3):357-63. March. [20 ref]
• Summary: “Abstract: The relation between consistency 
of soya beans, polysaccharidase activities and the non-
starch polysaccharides (NSP) content of soya beans was 
investigated during tempe fermentation. The fermentations 
were carried out in a rotating drum reactor (RDR) as well 
as in the traditional stationary tempe process. The fi rmness 
of the soya beans decreased rapidly during the fi rst day 
of incubation. At increased incubation temperatures the 
hardness of the beans decreased more rapidly. In the RDR 
glycosidase activities became signifi cantly higher beyond 
48 h of incubation compared with the traditional process. 
This might have resulted from (a) the better control of 
temperature and gas composition in the RDR, and/or (b) the 
agitation in the RDR. The content of arabinose, galactose 
and uronic acids in the water-unextractable solids of NSP 
decreased more rapidly than that of glucose, mannose, 
xylose and fucose. These results indicate that during 
enzymatic maceration of soya beans in tempe fermentation, 
the arabinogalactan and pectin fractions are preferentially 
solubilised.” Address: Wageningen Agricultural Univ., Dep. 
of Food Science, Bomenweg 2, 6703 HD Wageningen, The 
Netherlands.

1678. Dixie USA, Inc. 1997. Beef (not!) / fat (not!)–A Dixie 
Diner’s Club publication (Mail order catalog). Houston, 
Texas. 32 p. 21 cm.
• Summary: This is Volume 5. The cover states: “Real food 
for real people.” Address: P.O. Box 55549, Houston, Texas 
77255. Phone: 1-800-233-3668.

1679. DuPont Quality Grains. 1997. Optimum quality grains 
(Leafl ets). Des Moines, Iowa. 2 p. Each leafl et is single 
sided. 28 cm.
• Summary: One leafl et describes A231QT Optimum 
yellow hilum soybean varieties “designed specifi cally 
for the soyfood market. It is large seeded, high protein, 

yellow hilum, and lipoxygenase 2, null” [i.e. lacking the 
undesirable L2 lipoxygenase enzyme which causes beany 
fl avor]. Soyfood evaluations conducted by the Illinois Crop 
Improvement Association show that soymilk yields, tofu 
yields, tofu strength, and protein content meet and exceed 
Soyfood standards. Quality specifi cations on a dry matter 
basis: Seeds/lb: 2100. Protein: 46.3%. Oil: 20.6%. Tofu 
yield 332.6. White index of tofu: 51.6%. Tofu strength: 22.7 
gm/sq. cm. Soymilk yield: 4.8 ml/gDS. Solids content of 
soymilk 11.7%. Protein content of soymilk: 50.3%. Sold in 
50 lb bags and bulk.
 The second leafl et describes A232QT Optimum high 
sucrose soybean varieties which “have been specifi cally 
selected and developed for their unique characteristics for 
use in the soyfoods industry and traditional food industries. 
High sucrose varieties have signifi cantly increased sucrose 
content, reduced stachyose content [Note: Stachyose is an 
oligosaccharide that causes fl atulence], and are lipoxygenase 
2, null. Flours and powders from high sucrose varieties have 
a unique fl avor profi le offering opportunities for making 
improved beverages, bakery, pasta products, and other 
processed foods. Quality specifi cations Seeds/lb: 2900. 
Protein: 42.4%. Oil: 19.7%. Carbohydrate profi le (dry weight 
basis): Sucrose: 8.4%. Raffi nose: 0.03%. Stachyose: 0.40%. 
A color photo shows the soybeans with sliced white bread.
 A cover letter from Kent Savage states that “These 
soybeans were developed through traditional plant breeding 
methods, and were produced in Iowa and Minnesota.”
 Note: 1997 July 11–There is no good source of 
bland soymilk base in the United States. Use of these 
lipoxygenase-null soybeans could be the answer to that 
problem. Address: 10700 Justin Dr., Des Moines, Iowa 
50322. Phone: (515) 251-3056.

1680. Product Name:  GeniSoy: Soy Protein Bar [Chocolate 
Uncoated, or Chocolate Coated].
Manufacturer’s Name:  GeniSoy Products Co. 
(Manufacturer).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  1997 March.
Ingredients:  Corn syrup, Supro brand isolated soy 
protein, cereal solids (corn and rice), dutch processed 
cocoa, maltitol, natural fl avor and peanut butter. Vitamins 
& Minerals: Calcium phosphate, potassium chloride, 
magnesium oxide, vitamin E acetate, ascorbic acid, ferrous 
fumarate, niacinamide, zinc oxide, copper gluconate, calcium 
pantothenate, vitamin A palmitate, pyridoxine hydrochloride, 
ribofl avin, thiamine hydrochloride, vitamin D-3, folic 
acid, biotin, selenomethionine, potassium idodide and 
cyanocobalamin.
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper. Retails for $0.99 (1997/06, Concord, California).
How Stored:  Shelf stable.
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New Product–Documentation:  Products with Labels 
purchased at Trader Joe’s in Concord, California. 1997. June 
26. 6½ by 5 inches. Chocolate uncoated: Green and brown 
on tan. “The magic of soy™.” Fat free. Soyfoods Center 
taste test. 1997. July. These products are both delicious but 
we prefer the chocolate coated one; the other sticks to the 
label on a hot day and is hard to eat.
 Talk with Ed Cabelera, vice president of marketing. 
1997. July 8. GeniSoy Products manufactures these products, 
which were introduced in March 1997. He feels the company 
is being conscientious in not making any isofl avone 
claims on the label. Their parent company, MLO, has been 
in business since 1966 manufacturing sports nutrition 
products. MLO’s fi rst popular product was Muscle-On, a 
protein powder. See also interview with Ed about labeling 
isofl avones.
 Spence, Paddy. 1998. “Energizing demographics: Who’s 
buying the bars?” Natural Foods Merchandiser. Sept. p. 76, 
78. An analyses of buyers of “energy bars.”
 Note: This is the earliest record seen (Jan. 2013) that 
mentions GeniSoy Products.

1681. Jones, Peter J.H.; MacDougall, D.E.; Ntanios, F.; 
Vanstone, C.A. 1997. Dietary phytosterols as cholesterol-
lowering agents in humans. Canadian J. of Physiology and 
Pharmacology 75(3):217-27. March. [40 ref. Eng; fre]
• Summary: “Abstract: Phytosterols (plant sterols), 
abundant in fat-soluble fractions of plants, are consumed 
at levels of 200-400 mg/day in Western diets. Chemically 
resembling cholesterol, phytosterols inhibit the absorption of 
cholesterol.”
 “In conclusion, addition to diet of the phytosterol 
sitostanol represents an effective means of improving 
circulating lipid profi les to reduce risk of coronary heart 
disease.”
 Soy is not mentioned. Address: School of Dietetics and 
Human Nutrition, McGill Univ., Montréal, QC H9X 3V9, 
Canada.

1682. Kuiper, George G.J.M.; Carlsson, B.; Grandien, K.; 
Enmark, E.; Haggblad, J.; Nilsson, S.; Gustafsson, J.A. 1997. 
Comparison of the ligand binding specifi city and transcript 
tissue distribution of estrogen receptors alpha and beta. 
Endocrinology 138(3):863-70. March. [45 ref]
• Summary: “Abstract: The rat estrogen receptor (ER) exists 
as two subtypes, ER alpha and ER beta, which differ in the 
C-terminal ligand binding domain and in the N-terminal 
transactivation domain. In this study we investigated 
the messenger RNA expression of both ER subtypes in 
rat tissues by RT-PCR and compared the ligand binding 
specifi city of the ER subtypes.
 Note: RT-PCR is a highly sensitive technique for the 
detection and quantitation of mRNA (messenger RNA). 
The technique consists of two parts: The synthesis of cDNA 

(complementary DNA) from RNA by reverse transcription 
(RT) and. The amplifi cation of a specifi c cDNA by the 
polymerase chain reaction (PCR).
 Messenger RNA (mRNA) is a large family of RNA 
molecules that convey genetic information from DNA to the 
ribosome, where they specify the amino acid sequence of the 
protein products of gene expression.
 Ribonucleic acid, or RNA is one of the three major 
biological macromolecules that are essential for all known 
forms of life (along with DNA and proteins). A central 
tenet of molecular biology states that the fl ow of genetic 
information in a cell is from DNA through RNA to proteins: 
“DNA makes RNA makes protein”.
 Structurally, DNA and RNA are nearly identical. As 
mentioned earlier, however, there are three fundamental 
differences that account for the very different functions 
of the two molecules. RNA has a ribose sugar instead of 
a deoxyribose sugar like DNA. RNA nucleotides have a 
uracil base instead of thymine. Source of Note: Wikipedia. 
Address: 1. Center for Biotechnology, Karolinska Institute, 
Huddinge, Sweden.

1683. Messina, Mark. 1997. Isofl avones and your health 
(Brochure). Port Townsend, Washington. 3 p. March. 28 cm. 
[7 ref]
• Summary: Contents: Introduction. Isofl avones and 
cancer. Isofl avones and heart disease. Soy/isofl avones 
and osteoporosis. Isofl avones and menopause symptoms. 
Conclusions.

1684. Product Name:  Mori-Nu Silken Tofu–Lite [Firm, or 
Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  1997 March.
Ingredients:  Lite fi rm: Water, soybeans, isolated 
soy protein, gluconolactone*, calcium chloride. * = 
Gluconolactone is a non-dairy coagulant derived from food 
starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.19 (1997/06, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Art Mio of 
Morinaga. 1997. June 16. These three products were fi rst 
sold commercially on March 1. They are made by a new 
company named Pacifi c Nutritional Foods, Inc., which is a 
joint venture between Morinaga Nutritional Foods, Inc. and 
Pacifi c Foods of Oregon, Inc.; the company’s sole purpose 
at present is to manufacture aseptically packed tofu. The 
building is located about 1 block away from the Pacifi c 
Foods of Oregon factory.
 Product (Lite–Firm) with Label purchased at Safeway 
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supermarket in Lafayette, California. 1999. March. Tetra 
Brik carton. 4 by 3 by 2 inches. Light blue, dark blue, 
purple, and red on white. “Low fat. 50% less fat and 33% 
less calories than regular tofu. See nutritional panel.” Recipe 
on one side for Strawberry banana shake. On back panel: 
“Free video–Why tofu? Includes latest nutritional research 
and 7 delicious recipes. Tofu & You, weight-loss plan and 
healthy eating guide with 102 low fat recipes–28 featuring 
tofu ($14.95). Free recipes.” Send a SASE to Mori-Nu. One 
side panel states: “New ‘Lite’ from Mori-Nu is the world’s 
fi rst truly low-fat tofu with only 1 gram of fat per serving. 
Mori-Nu is a good source of cholesterol-free vegetable 
protein containing important soy isofl avones such as 
genistein and daidzein. It is low in calories, fat and sodium. 
Mori-Nu’s revolutionary package locks out light, oxygen 
and microorganisms which can lead to spoilage. Guaranteed 
quality. Always tastes freshly made. No preservatives. No 
irradiation. Refrigeration not required until opened. Also 
available in extra fi rm.”

1685. Murphy, P.A.; Chen, H.P.; Hauck, C.C.; Wilson, L.A. 
1997. Soybean protein composition and tofu quality. Food 
Technology 51(3):86-88, 110. March. [20 ref]
• Summary: Contents: Introduction. Tofu types. Soybean 
variety evaluation. Effect of storage. Gel model systems. 
Tofu dilemma.
 Tables: (1)–Proximate analysis and storage protein 
content of tofu soybean varieties. (2)–Soybean proteins and 
tofu textures: signifi cant correlations (3)–Food and oil-type 
soybeans: correlations between soybean proteins and tofu 
textures. (4)–Tofu instrumental texture and soybean protein 
subunits.
 No correlation was found between soybean protein 
content and tofu yield. And soybean protein content was 
found to correlate negatively with tofu hardness and 
fracturability. Address: Iowa State Univ., Food Science & 
Human Nutrition, 2312 Food Sciences Bldg., Ames, Iowa.

1686. Natural Foods Merchandiser. 1997. James Duke: 
Author, botanist, and man on the fringe. Years spent in the 
rain forest he loves gives James Duke a unique perspective 
on the world, herbs, and industry. March. p. 144, 146.
• Summary: Dr. Duke is retired an lives on a 6-acre rural 
farm in Maryland. He believes (as do most scientists) that 
wild yams do not contain any progesterone; “no known 
progesterone grows wild.” Two color photos show James 
Duke, PhD.

1687. New Zealand Nutrition Foundation. 1997. Soy foods 
in human nutrition: A position paper of the New Zealand 
Nutrition Foundation. New Zealand. March. *
• Summary: There is no scientifi c evidence that isofl avones 
can cause harmful effects in children.

1688. Paek, Nam C.; Imsande, J.; Shoemaker, R.C.; Shibles, 
R. 1997. Nutritional control of soybean seed storage protein. 
Crop Science 37(2):498-503. March/April. [31 ref]
• Summary: “Abstract: There is interest in increasing the 
protein concentration of soybean... seed. Potentially, this 
could change its protein composition and perhaps its value as 
a livestock feed. Our objective was to examine the change in 
protein composition of soybean seed with change in protein 
concentration as infl uenced by nitrogen source supplied.” 
Address: 1. Dep. of Agronomy, Iowa State Univ., Ames, 
Iowa.

1689. Schouten USA Inc. 1997. SoyLife: Your source of 
isofl avones (Leafl et). Minneapolis, Minnesota. 2 p. Front and 
back. 28 cm.
• Summary: Leafl et (7.5 by 5.5 inches) sent by Patricia 
Smith from Natural Products Expo (March 1997/03) at 
Anaheim. The back states: “You can fi nd SoyLife as your 
source of isofl avones in products of the following brands: 
Twinlab (Isofl avone Caps or Powder, Prostate Protector, 
DHEA Women’s Formula, DHEA anti-oxidant, Phytonutrient 
Protector). Source Naturals (Genistein, Meno Balance). 
Solaray (PhytoEstrogen).
 “Schiff (Soy Isofl avones). Rainbow Light (Soy Super 
Complex, Food 4 Life, Women’s Stress System, Complete 
Menopause System, Women’s Heart System). Prolongevity 
(Soy Power in tablets or powder). Nature’s Way (Soy 
Isofl avones). Nature’s Plus (Ultra Isofl avone). Nature’s 
Herbs (Phytoestrogen Power, DHEA Women’s Formula).
 “Nutrapathic (Super Fat Metabolizer). Cartilage 
Technologies (Phyto-Est). G.N.C. (PhytoNutramins 
Isofl avones). Futurebiotics (Phyto-fl avonoids, Cardio 20). 
Ethical Nutrients. ecoNugenics (Ecogen capsules or powder). 
Carlson (Easy Soy capsules or powder, EyeRite). Beyond 
ACentury (High Isofl avone). BeWell (BeWell Juice).” 
Address: 3300 Edinborough Way, Minneapolis, Minnesota 
55435. Phone: 612-920-7700.

1690. Stoll, B.A. 1997. Eating to beat breast cancer: 
Potential role for soy supplements. Annals of Oncology 
(Dordrecht, Netherlands) 8(3):223-25. March. *
• Summary: Soy isofl avones may decrease the risk of breast 
cancer. Address: The Oncology Dep., St. Thomas Hospital, 
London, UK.

1691. Travelin’ Light (Lightlife Foods, Greenfi eld, 
Massachusetts). 1997. Reset your (body) clock! Spring/
summer. p. 1-2.
• Summary: The lead article is a summary of information 
about aging. On the left half of the front page is a quotation 
from Dr. Benjamin Spock, M.D., pediatrician and author 
of the best-selling book Baby and Child Care. In 1991 Dr. 
Benjamin Spock gave up eating meat and dairy products–
after a series of illnesses that left him weak and unable to 
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walk unaided. In his own words: “When I was 88 years old, 
I gave up meat entirely and switched to a plant-foods diet 
following a slight stroke. During the following months, I 
not only lost 50 pounds but gained strength in my legs and 
picked up stamina. Now, at 93, I’m on the same plant-based 
diet and I don’t eat any meat or dairy products. I either swim, 
walk, or paddle a canoe daily and I feel the best I’ve felt 
since my heart problems began.”
 Note: The source of this quotation is given as Nutrition 
Advocate, April 1996. Born on May 2, 1903, Dr. Spock died 
on 15 March 1998 at his home in San Diego, California.
 Also in this issue: List and brief description of 19 
Lightlife products. “Light bites”–Short pieces about 
soybeans, vegetarianism, health, and the environment. “Ask 
Lightlife”–Questions and answers (including: (1) Soy and 
menopause. (2) A long answer about Monsanto’s genetically 
engineered Roundup Ready soybeans; Lightlife is looking 
into this issue. In the meantime, the company suggests that 
consumers buy products made from “certifi ed organically 
grown” soybeans such as Lightlife Organic Tempehs. (3) 
Lightlife contributes at least 5% of its profi ts to non-profi t 
organizations–such as the new Greenfi eld Teen Center). 
Coupons. Recipes. Ad for Lightlife T-shirt. Nutritional 
comparison of Lightburger and Beefburger. Fakin’ Bacon 
now has a new name: Marinated Smoky Tempeh Strips.

1692. Wiesel, Iris; Rehm, H.J.; Bisping, B. 1997. 
Improvement of tempe fermentations by application of 
mixed cultures consisting of Rhizopus sp. and bacterial 
strains. Applied Microbiology and Biotechnology 47(3):218-
25. March. [33 ref]
• Summary: “Abstract: Tempe fermentations using mixed 
cultures of Rhizopus oligosporus MS5, R. oryzae EN, 
Citrobacter freundii, and Brevibacterium epidermidis 
were investigated. Consumption of 150 g tempe, produced 
with a pure fungal mixed culture out of strains MS5 and 
EN, is suffi cient to cover the daily requirements of niacin, 
vitamin K, ergosterol, and tocopherol as well as half of the 
daily requirement of pyridoxine, ribofl avin, and biotin...” 
Address: Inst. fuer Mikrobiologie, Westfaelische Wilhelms-
Universitaet Muenster, Corrensstrasse 3, D-48149 Muenster, 
Germany.

1693. Zimmerli, Bernard; Schlatter, Josef. 1997. Vorkommen 
und Bedeutung der Isofl avone Daidzein und Genistein in der 
Saeuglingsanfangsnahrung [Occurrence and signifi cance of 
the isofl avones daidzein and genistein in infant formulas]. 
Mitteilungen aus dem Gebiete der Lebensmitteluntersuchung 
und Hygiene 88:219-32. March. [47 ref. Ger; fre; eng]
• Summary: During 1995, the isofl avones in three soy-
based infant formulas sold on the market in Switzerland 
were analyzed. A range of 280 to 980 micrograms of total 
isofl avones per gram of dry matter was found. If newborns 
were fed exclusively with such formulas, the mean daily 

intake of isofl avones would be up to 30 mg/kg of body mass. 
“This dose is up to 25 times higher than the does which was 
shown to prolong slightly the menstrual cycle in women. 
Taking into account the very limited knowledge on the 
possible adverse health effects of an isofl avone exposure in 
newborns and infants it is demanded that soy-based infant 
formulas containing isofl avones should be used only under 
strict medical indications and a lack of alternative products.”
 Note: This draft translation was published by the 
New Zealand Translation Centre Ltd. in connection with 
SIN–the Soy Information Network. Address: Bundesamt 
fuer Gesundheit [Federal Offi ce of Health], Food Research 
Section, Bern, Switzerland.

1694. Appel, L.J.; Moore, T.J.; Obarzanek, E.; et al. 1997. 
A clinical trial of the effects of dietary patterns on blood 
pressure. DASH Collaborative Research Group. New 
England J. of Medicine 336(16):1117-24. April 17. [29 ref]
• Summary: “Vegetarians tend to have lower blood pressures 
than nonvegetarians (4). In trials of vegetarian diets, 
replacing animal products with vegetable products reduced 
blood pressure in normotensive and hypertensive people 
(5,6), Aspects of vegetarian diets believed to reduce blood 
pressure include their high levels of fi ber and minerals (such 
as potassium and magnesium) and their reduced fat content.”
 “The Dietary Approaches to Stop Hypertension (DASH) 
trial was a multicenter, randomized feeding study that 
tested the effects of dietary patterns on blood pressure.” 
“Conclusions: A diet rich in fruits, vegetables, and low-
fat dairy foods and with reduced saturated and total fat 
can substantially lower blood pressure. This diet offers an 
additional nutritional approach to preventing and treating 
hypertension.” Address: 1. Welch Center for Prevention, 
Epidemiology, and Clinical Research, Johns Hopkins Univ., 
Baltimore.

1695. Nash, J. Madeleine. 1997. Early fl ash points: Beset by 
symptoms caused by ebbing hormones, women in midlife 
turn to herbs and health foods to smooth out the rocky road 
to menopause. Time. April 21.
• Summary: “The ingredients she weaves into each and 
every recipe–fl axseed, soy milk, tofu–contain chemical 
compounds known as phytoestrogens, which are estrogens 
produced by plants.”

1696. Kilman, Scott. 1997. ADM seeking more acquisitions; 
Michael Andreas is still on payroll. Wall Street Journal. April 
22. p. B4 (East).
• Summary: G. Allen Andreas said he expects ADM 
increasingly to buy the commodity processing plants that 
are being divested by cost-cutting branded food companies. 
Some of these purchases will be overseas. Recently ADM 
paid $258 million for a 22% share of Gruma SA, the largest 
tortilla maker in Mexico.
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 Mr. Andreas said that his cousin, Michael D. Andreas, 
is still working for ADM as a consultant at his old annual 
salary of $1.3 million, even though he is on a leave of 
absence while awaiting trial on a price-fi xing charge. The 
company also plans to reimburse Michael Andreas for any 
legal expenses.
 ADM’s profi ts have been down for a year because 
of high grain prices, but they are expected to recover in 
the fi scal year ending in June 1998. ADM’s profi ts on its 
synthetic lysine are soaring due to strong interest from Asian 
livestock producers. The price has doubled sine this time 
last year, to $2.30 a pound. The stock price closed at $18. 
Address: Staff reporter.

1697. International Sprout Growers Assoc. (ISGA), 
Sanitation Committee. 1997. HACCP: Hazard Analysis 
Critical Control Point. Marion, Massachusetts: ISGA. 16 p. 
April 25. 28 cm.
• Summary: Microbial tests: Sample–Seed: Salmonella, E. 
coli. Sprouted product: Salmonella, Listeria sp. Coliform / E. 
coli. Water: Coliforms. Environmental swabs: Salmonella, 
Listeria sp. Address: P.O. Box 270, Marion, Massachusetts 
02738. Phone: (508) 763-2714.

1698. McDermott, Ron. 1997. Thoughts on the use and 
labeling of genetically engineered soybeans in Worthington’s 
food products (Interview). SoyaScan Notes. April 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Worthington Foods is still working to establish 
a policy on this subject. The company had to start dealing 
with this issue in a big way in July 1996, before the U.S. 
soybean harvest, when British Retailer’s Association (BRA) 
sent a letter to all of their suppliers, including Worthington, 
alerting all food manufacturers that genetically modifi ed 
(GM) Roundup Ready soybeans would become part of the 
U.S. soybean crop in the fall of 1996, and asking them to 
please contact their suppliers immediately to request only 
non genetically modifi ed soybeans. The issue for the BRA 
was not the safety of the soybeans but the consumer’s 
freedom of choice and labeling. Therefore the BRA 
wanted to avoid having to sell GM soybeans. The UK is 
Worthington’s largest export market, so the company must 
take the concerns of British consumers very seriously. Ron 
understands that concerns over GM foods in Germany are 
even greater than in the UK.
 The BRA sent out a second letter to suppliers in about 
Sept. 1996, before the U.S. soybean harvest, which basically 
said that they had come to realize that segregation of non-
GM foods was not possible at this time.
 The fi rst major problem for Worthington is that they 
buy most of their soybeans in the form of defatted soybean 
meal–not whole soybeans. Currently it would almost 
impossible to fi nd a soybean crusher willing to segregate 
non-GM soybeans. However in thinking through this with 

Ron, Shurtleff realizes that within the next year or two, some 
of the small soybean crushers will probably start to crush 
non-GM soybeans is order to create a new niche market and 
a competitive advantage over the big crushers. Worthington 
would then have a good source–if it wanted one.
 A second issue is labeling. Worthington has three 
different labels for many of its best-selling products. One for 
the USA market, one for Canada (which must be bilingual, 
in English and French), and one for the UK–since each has 
different labeling requirements.
 A third issue is the U.S. natural foods market–which 
has shown that it will probably not sell GM food products. 
Worthington makes its okara patties from whole soybeans 
and sometimes buys organic soybeans. No one knows 
whether or not GMO products will be able to obtain kosher 
certifi cation.
 Note: What are the big issues? They probably have 
little to do with science. At present there are no benefi ts 
to consumers from GM soybeans, and consumers feel a 
fair amount of uncertainty about genetically engineered 
foods. If there were some big benefi ts (such as higher 
levels of genistein), the decision might be more diffi cult 
for consumers. The real issue is freedom of choice. Since 
1906 the U.S. Pure Food and Drug Act has required that 
all ingredients in food products appear on the label so that 
consumers can decide what to eat. It is unlikely that such a 
basic, long-standing principle will be changed.
 Ron believes that consumers will eventually decide 
this question. But as a scientist, he has been trying to follow 
this debate, and listen to both sides. It is unfortunate, he 
thinks, that the very fi rst application of genetic engineering 
to soybeans is related to soybean production (weed 
management through Roundup herbicide) rather than, say, 
improved nutrition. How many consumers are interested 
in consuming Roundup Ready soybeans? Ron has heard 
that Roundup is better for the environment than most other 
herbicides, and that much less is required to do the job. 
It could take pesticide application from tons per acre to 
grams per acre. People who are really concerned about the 
environment will probably buy organically grown foods. 
At Anaheim this year, one group speaking out against 
GMO foods was named “Mothers for Natural Law.” Their 
position is “don’t fool with Mother Nature.” Ron thinks 
that Monsanto has done a poor job at educating the public–
perhaps because most of the benefi ts accrue to farmers; they 
seem to think that this whole issue will soon go away.
 To date, Worthington has not had a great deal of 
consumer concern in the form of letters or phone calls about 
GM soybeans. In the USA it seems to be more of an activist 
issue than a consumer issue. Ron has heard that Tivall is 
having a terrible time on this question, because a large 
percentage of their products is sold in the UK and continental 
Europe. Ron does not know whether or not a GMO product 
can be certifi ed kosher.
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 Most of the Natural Touch products are NOT from 
whole soybeans; only the okara patty is. Address: Vice 
President Research & Technology, Worthington Foods, 900 
Proprietors Rd., Worthington, Ohio 43085-3194. Phone: 614-
885-9511.

1699. Verma, Surendra P.; Salamone, E.; Goldin, B. 1997. 
Curcumin and genistein, plant natural products, show 
synergistic inhibitory effects on the growth of human breast 
cancer MCF-7 cells. Biochemical and Biophysical Research 
Communications 233(3):692-696. April 28. [31 ref]
• Summary: “Both compounds [curcumin and genistein] 
when present at micromolar concentrations are able to 
inhibit the growth of estrogen-positive human breast MCF-7 
cells induced individually or by a mixture of the pesticides 
endosulfane, DDT and chlordane or 17-beta estradiol.”
 “Since it is diffi cult to remove pesticides completely 
from the environment or the diet and since both turmeric 
and soybeans are not toxic to humans, their inclusion in the 
diet in order to prevent hormone related cancers deserves 
consideration.” Address: Dep. of Community Health, Tufts 
Univ. School of Medicine, Boston, Massachusetts.

1700. Adlercreutz, Herman; Mazur, W. 1997. Phyto-
oestrogens and Western diseases. Annals of Medicine 
29(2):95-120. April. *
• Summary: Asian countries have lower incidences of 
several diseases, and this has been attributed to healthier 
lifestyles that include diets higher in vegetables, grains, 
and fi sh and diets lower in red meats and fat. Although 
the soybean is believed to be one of the foods responsible 
for lower incidence of some diseases in Asian countries 
as compared with Western countries, it is a somewhat 
controversial food in the West.
 The authors’ interest “has been focused on two groups of 
hormone-like diphenolic phyto-oestrogens of dietary origin, 
the lignans and isofl avonoids abundant in plasma of subjects 
living in areas with low cancer incidence. The precursors 
of the biologically active compounds detected in man are 
found in soybean products, whole-grain cereal food, seeds, 
and berries.” Address: Dep. of Clinical Chemistry, Univ. of 
Helsinki, Meilahti Hospital, Finland.

1701. Dees, Craig; Foster, J.S.; Ahamed, S.; Wimalasena, J. 
1997. Dietary estrogens stimulate human breast cells to enter 
the cell cycle. Environmental Health Perspectives (EHP) 
105(Supplement 3):633-36. April.
• Summary: Note: This entire issue of this periodical is titled 
“Hormones, hormone metabolism, environment, and breast 
cancer.” Address: 1. Risk Analysis Section, Health Sciences 
Research Div., Oak Ridge National Lab., Oak Ridge, 
Tennessee; 2-4. Dep. of Obstetrics and Gynecology, Univ. of 
Tennessee Hospital, Knoxville, Tennessee.

1702. Elliott, Julia. 1997. With a little help from the soybean. 
New York, NY: SCB–Published by the author. 62 p. No 
index. 28 cm. Lay-fl at comb bound. April.
• Summary: Contents: Facts and information (p. 1-8): Why 
the soybean? Areas of health that soy may affect: Heart 
disease and cholesterol, cancer, osteoporosis, kidneys, 
Alzheimer’s disease, menopausal symptoms. Soyfoods (p. 
9-13): Soy milk, tofu, soybeans, soy fl our, miso, tempeh, 
texturized soy protein, soy protein isolates. Isofl avone 
contents. Recipes (p. 14-61): Appetizers, main dishes, 
desserts, tofu.
 Note 1. There are no references to back up the many 
medical statements and claims on pages 1-8 of this book. 
Note 2. This is not a vegetarian cookbook; ingredients 
include 1 lb. ground beef (p. 14), 6½ oz. minced clams (p. 
15), 1 lb. sweet or hot sausage (p. 16). Address: 10 Guyton 
St., Kingston, New York 12401. Phone: 914-338-6368.

1703. Hartley, Bonnie. 1997. Is soy a ploy? A look at some 
claims and research. Healthy & Natural Journal (Sarasota, 
Florida) 4(2):38-40. April.
• Summary: This article is pure fl uff–a rehash of the views 
of Sally Fallon and Mary Enig–to which are added those of 
Gabriel Cousins, internationally renowned healer and the 
author of Conscious Eating, who says “his research has been 
indicating the same thing for years.” They all agree that only 
fermented soyfoods belong in human diets.

1704. Hoppe, Markus B.; Jha, H.C.; Egge, H. 1997. Structure 
of an antioxidant from fermented soybeans (tempeh). J. of 
the American Oil Chemists’ Society 74(4):477-79. April. [9 
ref]
• Summary: “In an exhaustive investigation of the 
antioxidative properties of tempeh constituents, the 
substance at Rf 0.58 (cyclohexane/ ethyl ether, 9:1) was 
isolated and purifi ed. Until now, only the ultraviolet and 
fl uorescence data of the substance were known, and the 
presence of an OH group was indicated...” Address: Inst. of 
Physiological Chemistry (Physiologisch Chemisches Institut 
der Universität Bonn), Univ. of Bonn, Nussallee 11, 53115 
Bonn, Germany.

1705. Hyde, Tom. 1997. Health: Bean there, done what? 
Soy foods have long been favoured by vegetarians and other 
careful-what-you eat types as the healthy alternative to 
animal proteins but critics of the seemingly innocuous bean 
suggest its anything but. Tom Hyde looks at both sides of a 
long-running debate. Metro (Auckland, New Zealand). April. 
p. 68-76.
• Summary: This is one of the most detailed and balanced 
articles on the “soy debate” seen to date. Dick James 
attended Canterbury University law school in Christchurch, 
New Zealand. There he met his wife Valerie. They ended up 
living and raising two kids in the San Francisco Bay Area 
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[actually Walnut Creek]. He worked as a contracts manager 
for Bechtel, the multinational construction fi rm, while 
completing an MBA at Golden Gate University in his spare 
time. Valerie worked as a schoolteacher, and they also sold 
real estate. By the mid-1980s they had more than $2 million 
in savings; they decided to pursue their favorite hobby, 
raising exotic birds. They moved back to New Zealand and 
settled in Big Monroe Bay near the Whangarei Heads. In 
1990, on 2½ acres of waterfront land, they established their 
own aviary and began raising colorful parrots, parakeets, 
and fi nches on seeds and berries. All went well for about a 
year until they began hand-feeding the birds a powdered mix 
containing more protein (about 20%) made by a California 
company named Roudybush. For the fi rst six months, the 
Jameses’ fl ock of about 600 birds seemed to thrive on the 
new diet. They produced offspring during the fi rst breeding 
season and their plumage was good. “Then, over the next 
12 months, the Jameses lost 542 chicks and 289 adult birds. 
Many of them haemorrhaged violently before death. Some 
simply faded away. The remaining birds produced 1,272 
infertile eggs. Valerie says: ‘I felt like the wrath of God had 
come down on us.’”
 They began to do research and “identifi ed soy protein 
in the bird feed as a possible explanation not only for the 
mysterious death of their birds, but for the hyperactivity and 
aggression of their own children who had been raised on soy 
formula.”
 Additional information reinforced their suspicions and 
they concluded, rightly or wrongly, that soy protein was a 
dangerous substance to feed both birds and babies.
 They contacted their scientist brother-in-law, Dave 
Woodhams, and together they formed the “Soy Toxin Team” 
and began what became a huge worldwide debate (more 
like a war of words) over the safety of soy protein in animal 
feeds and infant formulas. The team admits that traditional 
Asian methods, some of which involve long fermentation 
processes, produce foods that are safe to eat, but that modern 
mass production methods do not.
 Trevor Johnston of Bean Supreme, makes tofu, soymilk, 
and related products which he knows are safe–as do his 
many customers. But his business has been hurt by the 
Jameses’ campaign. The more the Jameses talked with other 
animal breeders, the more their suspicions grew.
 Mike Fitzpatrick, a young PhD in chemistry from Otago 
University, suggested to the Jameses that they pay him to 
go to the library to learn everything he could about toxins 
in soybeans. He quickly found many books and articles 
about natural toxins in soybeans–and other legumes too. 
Among these toxins were proteins and phytoestrogens, yet 
many of them were inactivated by heat or had such a low 
concentration that they were not generally a problem for 
humans–unless the dosage was too high and the exposure too 
long. Since he was looking only for negative information, 
his literature search was one-sided, unbalanced, and out of 

context. / Note: The above summary covers only the fi rst few 
pages of this excellent article.
 Photos show: (1) Dick and Valerie James. (2) Dave 
Woodhams. (3) Trevor Johnston of Bean Supreme. (4) Pat 
Carr of Roudybush; she was forced to close her business 
after much negative publicity. (5) Mike Fitzpatrick. (6) Dr. 
Ian Robertson, PhD in zoology and researcher of anti-cancer 
compounds at Auckland medical school. Address: Metro’s 
Deputy editor.

1706. Morinaga Nutritional Foods, Inc. 1997. The wonders 
of nature–in a perfect package (Ad). Natural Foods 
Merchandiser. April. 4-page insert glued in after page 18.
• Summary: This is an elegant 4-page color ad (8½ by 11 
inches). On page 1 is the new package of Mori-Nu silken 
tofu (made in the USA) against a waterfall splashing down 
over rocks. Across the next 2 pages in large, soft-blue letters 
is written “tualatin, oregon. state of the art packaging.” Page 
2, titled “Pure tofu,” begins: “Mori-Nu Tofu now arrives 
fresh from the Pacifi c Northwest, where the cool, clean 
currents of the Columbia meet the pure, sweet waters of the 
Willamette. Because quality tofu depends on quality water, 
Mori-Nu has found a new home in the little town of Tualatin, 
Oregon.” Page 3, titled “perfect package,” describes the 
new and larger 12.3 ounce “airtight package.” “In fact, this 
state-of-the-art packaging was voted the “#1 food science 
innovation of the last fi fty years” by the prestigious Institute 
of Food Technologists. Photos on these two pages show: 
Tofu dishes. Majestic Mt. Hood. An aseptic packaging line. 
Five different Mori-Nu tofu packages.
 Across the top of page 4 is a collage of many magazine 
and newspaper headlines such as: “Tofu is healthy.” “The 
one food that could save your life.” “Foods that fi ght breast 
cancer. “Tofu seems to decrease breast cancer, hot fl ashes.” 
“Tofu is a good source of protein in your diet.” The text 
begins: “Low in saturated fat with no cholesterol, tofu is the 
primary source of protein for over one billion people every 
day. As more Americans recognize the benefi ts of eating soy, 
tofu is gaining popularity–and with good reason.
 “Soybeans contain high levels of a unique type of 
phytoestrogen (a plant chemical) called isofl avones; 
researchers suggest genistein, the main isofl avone found 
in soyfoods, helps to inhibit the growth of cancer cells and 
to reduce the risk of osteoporosis. In fact, current studies 
suggest that soyfoods may play a signifi cant role in lowering 
cholesterol levels; preventing many forms of cancer, heart 
disease and osteoporosis; and controlling diabetes. Recent 
research also indicates that soyfoods, like tofu, help to 
minimize the unpleasant hot fl ashes of menopause.”
 Visit the Mori-Nu website at http://www.morinu.com. 
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-NOW-TOFU or 310-787-0200.

1707. Nutrition News (Riverside, California). 1997. Soy 
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tsunami: The wave of the future. 21(4):1-4. April. [1 ref]
• Summary: Contents: A wave is coming (introduction). East 
soy and save your life. Soy vs. cancer. Top ten benefi ts of 
soy–According to Earl Mindell’s Soy Miracle. Genistein is 
unique to soy. Soy vs. heart disease. The pause that refreshes: 
a soy shake. And, by the way, save your planet too. Get on 
the soy train! If you are a fi rst timer, jump in there with tofu 
and/or isolated soy protein.
 Where the good stuff is–table showing nutritional 
composition, including isofl avones of 1 serving of: miso, 
cooked soybeans, soy fl our, soymilk, soy nuts (dry roasted), 
soy protein isolate, tempeh, fi rm tofu, low fat tofu (aseptic 
pack), extra fi rm tofu (aseptic pack), textured soy protein. 
Note: Good sources of isofl avones provide 30-50 mg per 
serving.
 “This issue of Nutrition News is dedicated to partners 
William Shurtleff and Akiko Aoyagi and to Frances Moore 
Lappe, pioneers in the promotion of soyfoods and of the 
concept of kindness of eating.”

1708. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1997. Soy and osteoporosis. April. p. 6.
• Summary: Describes a new cookbook called Bone Vivant 
put out by the Osteoporosis Society of Canada: “Although 
many such cookbooks focus on dairy foods, this book 
features alternative calcium sources. Because soybeans are a 
source of calcium, one quarter of Bone Vivant recipes include 
soyfoods. Whole soybeans, tofu and soy fl our can all be part 
of a bone-building diet.” Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

1709. Santibanez, J.F.; Navarro, A.; Martinez, J. 1997. 
Genistein inhibits proliferation and in vitro invasive potential 
of human prostatic cancer cell lines. Anticancer Research 
17(2A):1199-204. March/April. *
• Summary: “Abstract: Genistein–a natural fl avone 
compound with antitumor activity–has been proposed as 
an effective agent to prevent the expression of metastasic 
capacity in hormone-dependent cancers. The present study 
represents an effort to assess the effi cacy of Genistein in 
inhibiting the proliferation and expression of the in vitro 
invasive capacity of tumoral prostatic cells with different 
invasive potential.” Address: 1. Unidad de Biologia Celular, 
INTA, Universidad de Chile, Santiago, Chile.

1710. SoyaScan Notes. 1997. How many minerals do human 
beings need? (Overview). May 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: The answer seems to be between 19 and 25, as 
follows:
 1. USDA Handbook No. 8-14, revised December 1986, 
gives values for the following nine minerals for every food 
(listed alphabetically): Calcium, copper, iron, magnesium, 
manganese, phosphorus, potassium, sodium, and zinc.

 The book Recommended Daily Allowances, published 
by the National Research Council (10th ed. 1989) adds to 
the above 9 minerals the following fi ve “trace elements” (p. 
195-246)–making a total of 14. Chromium, fl uoride, iodine, 
molybdenum, and selenium.
 The same 1989 book, on page 257 adds chloride, and in 
the chapter titled “Other substances in foods,” in the section 
on “Trace Elements” (p. 267) begins by stating: Evidence for 
the essentiality of trace elements in humans is often diffi cult 
to obtain directly... There is substantial evidence to establish 
the essentiality of arsenic, nickel, silicon, and boron.” 
“Depressed growth, impaired reproductive performance, 
and other changes have been reported in laboratory animals 
fed diets extremely low in cadmium, lead, lithium, tin, and 
vanadium and kept in an environment allowing the strictest 
control of contamination (Nielsen, 1988). Nutritional 
requirements, if they exist, are very low and easily met by 
the levels naturally occurring in foods, water, and air. The 
evidence for requirements and essentiality is weak.” In 
addition, cobalt is an integral part of vitamin B-12. This adds 
eleven more, making a total of 25.
 Payless Advanced Formula Multivitamin-Multimineral 
formula (1997) contains 19 minerals including six of the ten 
listed on pages 257 and 267 above: Chloride, nickel, silicon, 
boron, tin, and vanadium. The Payless formula does not 
include arsenic, cadmium, lead, or cobalt.

1711. Johnston, Trevor. 1997. Recent nightmares at Bean 
Supreme Ltd. in New Zealand (Interview). SoyaScan Notes. 
May 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The last 18 months have been a marketing 
nightmare for Trevor. The problems started when a 
toxicologist, who works for the government in New Zealand, 
fed his parrots a soy-based formula and they died. He blamed 
the soy. He and others formed “The Soy Toxin Team” 
and have been working ceaselessly to (1) get soy-based 
infant formula banned from the market in New Zealand, 
and (2) alert the public to what they feel are the dangers of 
the phytoestrogens in soybeans. Trevor has a huge fi le of 
anti-soy and anti-phytoestrogen articles published in New 
Zealand. Note that in the USA almost all of the many articles 
about the phytoestrogens in soybeans consider them to be 
one of the main benefi ts of soybeans.
 The second major problem has been Roundup Ready 
soybeans–which are genetically engineered by Monsanto. 
Greenpeace in Australia has made these soybeans their 
major project; they are working to alert the public to the 
fact that most food products that contain soybeans–unless 
specifi cally labeled otherwise–probably contain at least a 
small percentage of Roundup Ready soybeans–which are not 
labeled as being genetically modifi ed (GM). These soybeans 
offer no benefi ts to consumers and Greenpeace argues that 
they main contain some real dangers. They have conducted 
a number of media actions, such as taking soy products 
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off supermarket shelves to point out that they contain 
soy–as the cameras roll. The result has been to give soy a 
negative image in Australia. A group called the Natural Food 
Commission (an offshoot of Maharishi’s Transcendental 
Meditation or TM) has been formed and is now circulating a 
draft proposal on genetically modifi ed organisms in foods–
urging that they be labeled.
 Trevor’s sales have decreased by 25% over the past 
18 months. His biggest specifi c problem is trying to fi nd a 
source of soy protein isolates that are guaranteed to be free of 
GM soybeans. Protein Technologies International is refusing 
to deal with this issue by saying that their isolates are safe. 
There are other big users of soy protein isolates in Australia: 
A large sausage company and Sanitarium Foods. Of his 
various products, Trevor’s isolate-based soymilk has suffered 
the greatest drop in sales. Sales of his tofu products have not 
decreased, and sales of his soy ice creams are down only a 
little. Address: Managing Director, Bean Supreme Ltd., P.O. 
Box 12082, 140 Hugo Johnson Dr., Penrose, Auckland, New 
Zealand. Phone: (09) 590 592.

1712. Conner, Tony; Hickford, Jon; Savage, Geoffrey. 1997. 
There’s nothing to fear from the genetic engineering of our 
food: A baseless scare campaign has been mounted against 
genetic engineering of food. Dialogue. New Zealand Herald. 
May 14. p. A15.
Address: Lecturers at Lincoln Univ. in plant genetics, 
molecular biology and food biochemistry respectively.

1713. Steinkraus, Keith H. 1997. Re: Current work, and 
comments on the work of Soyfoods Center. Letter to William 
and Akiko Shurtleff at Soyfoods Center, May 19. 2 p. Typed, 
with signature.
• Summary: “Dear Bill and Akiko:
 “Thank you for the information on your SoyaScan 
Computerized Database and the report on a possible role I 
may have played in getting tempeh into India.
 “Yes, Maxine and I are still alive and reasonably 
vigorous. I made the decision to continue working when I 
retired in 1988 and moved my laboratory to the main campus 
in Ithaca. I continue to work at the University without pay 
and without visible means of support. I work with Dr. Robert 
Mortlock, former Head of Microbiology, in Wing Hall, 
with scientists in Boyce Thompson Institute on the campus 
(mainly insect tissue cultures), with Dr. Jean Hunter, Assoc. 
Professor of Agricultural Engineering (we have been trying 
to get NASA support) and with the Dept. of Food Science 
where one M.S. student has just completed her M.S. degree 
working on kombucha/tea fungus and one student is working 
on Bongkrek Acid, production–the potent toxin from tempeh 
bongkrek. He expects to fi nish this summer. Dr. Hamid 
Dirar from the University of Sudan spent a Fulbright with 
me and completed his excellent book on Fermented Foods 
of the Sudan (CAB International). He is really quite a man 

and a scientist and his book is, in my opinion, very good. 
Unfortunately he has had a lot of diffi culty since he returned. 
He fi rst taught in Libya under trying conditions and now is 
back in the Sudan. I haven’t been able to contact him.
 “It is obvious that your excellent brain and excellent 
ability to pursue your objectives have paid off with an 
international reputation, a strong contribution to the use of 
soya throughout the world, a genuine contribution to feeding 
the world’s poor. Your Soyfoods Center is ‘the’ unique 
‘center’ for information on soya foods. You have made your 
mark in the world.
 “I consider it a privilege to have met you and Akiko and 
to have some knowledge of what you have accomplished and 
are accomplishing.
 “As for me and Maxine, we will continue to do what 
we can to improve the world and solve its problems. 
Unfortunately, we can do little or nothing to combat the 
greed, the worship of money and material possessions, the 
objectives of continually cutting back on aid to the poor, the 
increasing use of temporary labor which eliminates security 
for that segment of the labor force, the rapidly increasing 
costs of college educations, the increasing costs of health 
care, the displaced refugees from wars and tribal strife, those 
suffering from hunger and malnutrition around the world, the 
toxic environment we and most of the world are creating.
 “Hopefully eventually justice and goodwill will prevail.
 “It was very nice to hear from you!
 “Our Love and All Best Wishes! Keith and Maxine 
Steinkraus” Address: 15 Cornell St., Ithaca, New York 
14850. Phone: 607-273-6736.

1714. Buchheim, Steve. 1997. New developments at ADM. 
Thoughts on the use of genetically engineered soybeans in 
foods (Interview). SoyaScan Notes. May 22. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: About 3 weeks ago ADM announced that G. 
Allen Andreas (a nephew of Dwayne Andreas) is the new 
CEO of ADM. Dwayne Andreas, who had been CEO for 
many years, will continue to be chairman of the board. As 
a result of this change, Dwayne Andreas’ activities and 
involvement with ADM are not likely to decrease at all. 
A good article appeared in the Wall Street Journal. The 
main contribution of G. Allen “Allen” Andreas is that he 
understands “Wall Street,” and he understands that investors 
are not attracted by ADM’s perennially small dividend. 
Dividends may go up, as ADM pays more attention to Wall 
Street. ADM has never liked to borrow money–perhaps 
because of Dwayne’s Mennonite background. That may 
change. ADM has authorized a big “buyback” of ADM stock 
to raise the price. The family wants stock prices to go higher. 
Allen was in Europe for 15 years and he grew that part of 
ADM’s business at an impressive rate. He is soft spoken, 
intelligent, and a “people person.”
 Concerning the price-fi xing charges, lysine was $1.40 
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a pound when ADM got into the business and $1.08, when 
the government went after ADM for price fi xing. Michael 
“Mick” Andreas, Dwayne’s son, no longer works at ADM. 
He is apparently on “administrative leave,” but still on the 
ADM payroll. He has an offi ce in downtown Decatur; Steve 
has no idea what he is doing.
 Steve does not agree with the criticism that ADM is 
a company that is run for the ownership, rather than for 
the shareholders. It is rather a question of management 
having free reign to make the decisions that are best for the 
company. Dwayne Andreas does not want others trying to 
force him and the board to do something to the company 
that he does not want to do. ADM uses its profi ts to build 
the company and expand assets. A buyer recently came from 
China and told top ADM management that he could give 
them orders for soybean meal and soy protein isolates that 
are ten times their corporate crushing capacity. ADM is just 
now fi nishing their fi fth plant [its in Europe] to manufacture 
isolates; all of the production is sold out for two years. It is 
well known that Dwayne is one of the wealthiest Americans. 
What is less well known that his ADM holdings (shares) 
account for only about one-fi fth of what he is worth. He was 
the largest single individual shareholder in Nabisco and they 
have been bought out twice. Dwayne doesn’t operate for 
money; he now cares very much about his legacy.
 Concerning genetically engineered soybeans: Almost 
all companies in the soybean industry are sitting on the 
fence and waiting to see what happens. By making non-
GMO products available, you encourage and abet the whole 
process of diving the soy protein business into GMO and 
non-GMO, and you negatively affect all the other businesses 
that are contemplating going into genetic engineering.
 Shurtleff argues: But the alternate position is not to do 
anything until there is a crisis and/or the voices demanding 
labeling of GMO ingredients get louder and louder. If you 
start soon to offer non-GMO soybean meal, isolates, and 
TVP, there are many huge benefi ts. You become the fi rst 
company worldwide to do so. You diffuse criticism of 
genetic engineering in general and gain large amounts of 
goodwill (which ADM now needs) and free publicity as the 
leader in this area. As you offer these non-GMO products 
(responding to consumer demand) you make it very clear 
that you agree with consumers’ right to know what is in 
their food, but that you also believe that GMO products 
are completely safe. Note: Soyfoods Center has recently 
received a number of calls from companies which use large 
amounts of soy protein isolates in soymilk, tofu, and other 
food products, and which are in urgent need of an isolate that 
is guaranteed by the manufacturer to contain no genetically 
engineered soybeans.
 Steve agrees with many of these ideas. ADM’s position 
has always been that they are consumer driven and market 
driven; they respond quickly to demand. All smart businesses 
know they are consumer driven. If it is soy, ADM should be 

making it available in both GMO and non-GMO forms. One 
way to do this would be to create a new corporation (named, 
for example, New World Proteins), which is a subsidiary 
of ADM. They lease existing excess capacity from ADM, 
using facilities that crush soybeans and make soy protein 
products such as isolates and TVP. The new corporation 
says to ADM: “You will agree under contract to clean these 
facilities thoroughly and certify that they will be used only 
for non-GMO soy products. We will separately contract 
for the purchase of soybeans. You will crush and process 
them for me to my specifi cations, and we will market them. 
Nothing moves. Its very simple. The new corporation could 
be run by people who wouldn’t even have to move their 
desks. It makes a lot of sense from a pure commercial/profi t 
standpoint. It is the right and the smart and the responsible 
thing to do. Then we can follow the market whichever 
way the wind blows. We can take a position where we win 
either way. ADM could become the fi rst in the world to take 
an enlightened, consumer-driven position on this issue. I 
personally believe deeply that consumers have the right to 
know what is in their food. It is a fundamental right. ADM 
has always been on the side of the consumer’s right to know. 
Now we’re putting our money where our mouth is.
 There is a major problem out there, and this would be 
a solution that makes sense for ADM at this time. Steve is 
going to start talking with his superiors at ADM (such as 
Larry Cunningham, who has assumed Michael Andreas’ 
responsibilities) about this, and he will keep in touch on new 
developments.
 Much of ADM’s current activity is in China, where the 
company has many joint ventures, and is building factories, 
teaching the Chinese new ways of using soybeans, etc. 
Address: Marketing Manager, Soy Protein Applications, 
Archer Daniels Midland Co., P.O. Box 1470, Decatur, 
Illinois 62525. Phone: 1-800-637-5824 X-5394.

1715. Armandji, Bahram, H.; Khan, D.A.; Juma, S.S.; 
Svanborg, A. 1997. The ovarian hormone defi ciency-
induced hypercholesterolemia is reversed by soy protein 
and the synthetic isofl avone, iprifl avone. Nutrition Research 
17(5):855-94. May. *
• Summary: “The purpose of this study was to compare the 
effects of soy protein isolate with normal isofl avone content 
(soy) and with reduced isofl avone content (soy-), iprifl avone 
(IP), a synthetic isofl avone; and 17-estradiol (E2) on lipid 
metabolism in ovariectomized (ovx) rats."
 The "consumption of synthetic or natural isofl avones 
may offer a potential alternative therapy in the treatment 
of hypercholesterolemia in ovarian hormone-defi cient 
women." Address: 1. Dep. of Human Nutrition and Dietetics, 
University of Illinois at Chicago, IL 60612.

1716. Bluck, Leslie J.C.; Bingham, Sheila A. 1997. 
Isofl avone content of breast milk and soy formulas: Benefi ts 
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and risks (Letter to the editor). Clinical Chemistry 43(5):850-
52. May. [13 ref]
Address: Dunn Nutritional Lab., Downhams Lane, 
Cambridge CB4 1XJ, UK.

1717. Cauley, Jane. 1997. Hormone replacement therapy and 
osteoporosis. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 5(2):2. Spring. [10 ref]
• Summary: “An estimated 31.7 million prescriptions 
for oral menopausal estrogens were dispensed in 1992, 
representing a greater than twofold increase since 1982 (1). 
The use of transdermal estrogen also increased although 
the absolute number of prescriptions was considerably 
lower (4.7 million in 1992). Prescriptions for medroxy-
progesterone increased almost fi vefold from 2.3 million in 
1982 to 11.3 million in 1992. These trends demonstrate the 
vast exposure to postmenopausal estrogens and progestins.
 “Bone Loss and Menopause: The loss of ovarian 
estrogens at menopause is accompanied by an accelerated 
rate of bone loss. Women lose 3 to 5 percent of their bone 
mass per year in the fi rst 3 to 5 years after menopause. The 
rate of bone loss tapers off about 10 years after menopause. 
However, more recent studies suggest that after age 80, bone 
loss begins to accelerate again. This bone loss weakens bone 
such that fractures can occur after minimal trauma.
 “Hormone replacement therapy, or HRT, is often 
prescribed after menopause. HRT includes both replacement 
estrogens usually in an oral formulation or in a skin patch. 
Estrogen can also be given in a vaginal cream. Women who 
still have their uterus are usually given a progestin along 
with their estrogens. The progestin is added to prevent the 
build up of endometrial tissue within the uterus.
 “HRT and Bone Mass: HRT is the cornerstone of 
preventive therapy for osteoporosis and fractures. HRT is 
given to prevent bone loss and fractures. The effectiveness 
of estrogen in reducing bone loss is well established (2,3). 
Estrogens appear equally effective in preventing bone loss 
at the hip, spine and forearm. Estrogens reduce bone loss by 
slowing bone turnover which may be mediated by estrogen 
receptors in osteoblasts (4). Estrogens may also infl uence 
bone loss and risk of osteoporosis by improvements in 
calcium balance. Calcium balance declines at menopause 
and studies have shown that replacement estrogens can 
improve a negative calcium balance. Most research has 
examined the effect of oral estrogens (2,3), but estrogens 
given transdermally (5,6) or by implants are also effective 
(7,8). Route of administration does not appear to infl uence 
the effectiveness of estrogens but rather the dose (2). 
Combination (estrogen plus progestins) therapy and 
monotherapy (unopposed estrogens) have similar effects on 
bone mass (9).
 “HRT and Fracture: Women who report that they are 
currently on estrogen experience a 60 percent reduced risk 
for wrist fractures, a 35 percent reduced risk of all nonspinal 

fractures and a 40 percent reduced risk of hip fractures 
when compared with women who have never used estrogen 
(10). Effects of estrogen on fractures is similar for women 
who use estrogen alone or estrogen in combination with a 
progestin.
 “In the Study of Osteoporotic Fractures, we showed that 
the effect of estrogen on fracture risk was independent of 
bone mineral density. This suggests that estrogen prevents 
fractures by additional mechanisms such as the prevention of 
falling or effects on the quality of bone (10).
 “Previous use of estrogen is not protective against most 
fractures including hip fractures even among women who 
reported that they took estrogen for 10 or more years (10).
 “Summary: For optimal prevention of osteoporotic 
fractures, it appears that estrogen should be started soon after 
menopause and continued indefi nitely. This could amount 
to 30 years of use of estrogen if a woman goes through 
menopause around age 50 and lives until she is 80. More 
data are needed to evaluate the overall risks and benefi ts of 
such a long-term use of estrogen. In addition, most of the 
research on estrogen and fractures comes from what we call 
‘observational studies’ where women who take estrogen are 
compared with women who do not take estrogen. Some of 
the benefi ts of HRT may refl ect the characteristics of women 
who chose to take HRT. Many studies of HRT have found 
users to be better educated, higher socioeconomic status, less 
likely to smoke, less obese, and more physically active, all 
of which could infl uence their risk of osteoporotic fractures. 
Randomized controlled clinical trials are needed where 
women are randomly assigned to hormone replacement 
therapy or not and followed for their occurrence of fracture. 
One such study, the Women’s Health Initiative (WHI) is 
currently ongoing. In the WHI, women who agree to enter 
the hormone arm of the study, are randomly assigned to 
hormone therapy or a placebo. The goal of the hormone arm 
of WHI is to evaluate the effect of HRT on heart disease, 
hip fractures and breast cancer. WHI will provide women 
answers to the overall risks and benefi ts of HRT.
 “The WHI will not be completed for another 8-9 years. 
What is a woman to do in the meantime? This is not an easy 
question to answer and depends on the individual. Each 
woman needs to carefully consider her individual risk factors 
and discuss this with her physician. For example, a maternal 
history of hip fracture has been shown to increase a woman’s 
risk of hip fracture twofold. Women with such a history may 
need to consider HRT. Similarly, women with a history of 
heart disease may also want to consider HRT. On the other 
hand, women with a family history of breast cancer may 
not want to initiate HRT, or stay on estrogen over the long 
term. In making the decision about HRT, physicians and their 
patients need to consider the risks and benefi ts with respect 
to each individual, taking into consideration her overall risk 
of osteoporosis, breast cancer and heart disease.” Address: 
Assoc. Prof., Dep. of Epidemiology, Univ. of Pittsburgh.
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1718. Erdman, John, Jr.; Potter, Susan M. 1997. Soy and 
bone health. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 5(2):1, 6. Spring. [8 ref]
• Summary: “Osteoporosis is one of the major debilitating 
diseases of aging, especially for women. In the United States 
alone, some 1.5 million persons will have fractures yearly 
from this disease with a health care cost in excess of $10 
billion. Women are protected to some degree from rapid bone 
mineral losses prior to menopause by the hormone estrogen. 
After menopause, circulating levels of estrogen dramatically 
drop, often with an increased rate of bone loss. After 
menopause some women elect to use hormone replacement 
therapy (HRT), in part, to reduce the bone loss. HRT can 
also have benefi cial effects on blood lipids (total and LDL 
cholesterol) and menopausal symptoms, such as hot fl ashes. 
Unfortunately, there are often side effects including increased 
risk of breast and uterine cancer or return of menses.
 “Recently there has been a great deal of interest 
in the potential role of plant estrogens, the so-called 
phytoestrogens, in improving the health of postmenopausal 
women. Soy is a rich and primary dietary source of the 
phytoestrogen class known as isofl avones. Isofl avones 
are present in relatively large amounts in virtually all soy 
protein-containing products with the exception of soy 
protein concentrates and isolates that have undergone 
alcohol extraction during processing. Genistein, the major 
isofl avones in soy, is known to be estrogen analog and will 
bind to estrogen receptors with an affi nity of approximately 
0.2 percent that of estradiol, the major circulating estrogen.
 “Genistein, and daidzein, the other primary isofl avone 
in soy, are structurally similar to estradiol. In animal and cell 
culture studies genistein can be shown to have estrogenic 
or antiestrogenic effects depending upon tissue studied and 
dose level. In regard to bone, it is hypothesized that the 
isofl avones have estrogenic action or are estrogen agonists, 
and should improve bone health.
 “Since postmenopausal women are at risk of estrogen 
defi ciency-related health problems such as cardiovascular 
disease and osteoporosis, it is possible that consumption 
of soy products containing isofl avones may reduce the risk 
of these diseases. A study was designed at the University 
of Illinois at Urbana-Champaign to examine the impact 
of soy protein containing different concentrations of 
isofl avones on blood lipid profi les and bone density in 
hypercholesterolemic, postmenopausal women. This work 
was primarily supported by the Illinois Soybean Program 
Operating Board.
 The Study: Postmenopausal, hypercholesterolemic 
women (n=66) with initial total cholesterol concentrations 
between 240-300mg/dl were placed on a low fat/low 
cholesterol diet (<30 percent of energy<300mg/day; National 
Cholesterol Education Program Step 1 diet). After two weeks 
on the basal diet, women were randomly assigned to one 

of three dietary treatment groups providing 40 g protein 
from one of the following: isolated soy protein containing 
moderate concentrations of isofl avones (ISP; Supro 675), 
isolated soy protein containing higher concentrations of 
isofl avones (ISP+, Protein Technologies International, St. 
Louis, MO), or casein/nonfat dry milk (control, New Zealand 
Milk Products, Wellington, New Zealand). Both isolated soy 
proteins were fortifi ed with calcium (calcium phosphate) to 
amounts comparable to those found in casein. Test proteins 
were incorporated into a variety of food items including 
breads, muffi ns, drinks, milks, and soups. The entire study 
period lasted 26 weeks; 2 weeks for the basal, lead-in period, 
and 24 weeks for the intervention period. Women were 
excluded from participation if they used any medications 
known to alter lipid and/or bone/calcium metabolism, 
including HRT within the last six months or menstruated 
within the last 12 months prior to initiation of the study. On 
two separate days at the end of the two-week adaptation 
period (baseline) and every six weeks for the duration of the 
24 week study, fasting blood samples were collected. Total 
plasma cholesterol (TC), HDL, and total triglycerides were 
quantifi ed.
 “Bone mineral measurements of the lumbar spine (L1-
L4), the proximal femur (including the femoral neck) and 
Ward’s triangle, and the total body were measured by dual-
energy X-ray absorptiometry (DXA; Hologic QDR-200, 
Waltham, MA) prior to initiation of the intervention period 
and then again after the 24 weeks of consuming the test 
protein. All measurements were made and analyzed by the 
same two experienced operators.
 “The Results: Subjects consumed test protein-containing 
products without diffi culty. Of the skeletal sites tested, 
lumbar spine bone mineral content and density increased 
signifi cantly (about 2 percent) at the end of the 24-week 
treatment period in the ISP+ group, but not in either of the 
other groups. No signifi cant differences between groups 
were noted in bone mineral density or content in total body 
or other skeletal sites. While total cholesterol was not altered 
by dietary treatment, HDL cholesterol increased, starting at 
week six for the ISP group and week 18 for the ISP+ group 
(p<.05), and non-HDL (LDL + VLDL) cholesterol decreased 
at week 24 (p<.05) in subjects who consumed either ISP or 
ISP+ compared to control. Ratios of total cholesterol/HDL 
cholesterol were improved with respect to cardiovascular 
risk by both soy protein preparations. Dietary treatment did 
not infl uence total triglyceride concentrations.
 “Results from this study indicate that soy protein 
is effective in modulating risk of both cardiovascular 
disease and osteoporosis in postmenopausal women. 
Interestingly, the amount of isofl avone consumed had little 
impact on blood lipid parameters, but was a factor in bone 
measurements. In fact, the ISP diet group with the moderate 
concentration of isofl avones signifi cantly improved blood 
lipid profi les prior to 24 weeks while the group receiving 
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higher concentrations (ISP+) did not have signifi cant 
improvement until later in the study (18-24 weeks). The 
reason for this may be due to the possibility that the 
dietary concentration of isofl avones needed to affect lipid 
metabolism is different from that needed to infl uence bone 
metabolism. The possibility also exists that the cholesterol-
modulating component of soy is not, or only partially, related 
to isofl avones.
 “Implications: Our fi ndings that the higher isofl avone-
containing soy protein product (ISP+) produced signifi cant 
increases in bone mineral content and density in the spine 
was of interest for at least two reasons. First, of all skeletal 
sites measured, the spine is the area that is thought to be 
the most sensitive to estrogen due to its higher content of 
trabecular bone. This type of bone undergoes remodeling at 
a much more rapid rate than the hip, which contains a higher 
proportion of cortical bone. Second, we had hypothesized 
that both isofl avone-containing soy proteins would be 
associated with a delayed decrease in bone density compared 
to control. The fact that there was a slight increase in bone 
density and mineral content (2 percent) was very intriguing. 
However, this is a very short study with respect to bone, and 
fi ndings need to be confi rmed by longer studies (e.g. at least 
two years).
 “There have been a few studies in experimental animals 
that have focused on the effects of soybean isofl avones on 
hormonally-related bone loss, although the results have 
been mixed. A research team at the University of Illinois at 
Chicago campus headed by Dr. B.H. Arjmandi have shown in 
ovariectomized, female rats (a model for the postmenopausal 
women) that a diet with ISP containing isofl avones, started 
immediately after ovariectomy, was effective in preventing 
bone loss in the fourth lumbar vertebra. The isofl avone-
containing ISP also reduced bone loss, although to a lesser 
extent, in the right femur. In a later study, this same team 
found that the ISP containing isofl avones did not restore 
bone, once lost due to ovariectomy, when there was a delay 
in feeding ISP until well after the ovariectomy. These two 
studies support the role of soy isofl avones in preventing 
bone loss in female rats without ovaries (and thus estrogen) 
as long as ISP is fed soon after loss of ovarian function (i.e. 
menopause).
 “With regard to blood lipids, the cholesterol-lowering 
effect of soy protein was not as pronounced in women 
in our current study as what has been reported in the 
literature. Previously we reported an 11-12 percent 
reduction in total and LDL cholesterol concentrations in 
mildly hypercholesterolemic men consuming 50 g soy 
protein per day. Differences between our current fi ndings 
in postmenopausal women and previous studies with 
men could be due to differences in responsiveness to soy 
between the sexes. The fact that we did observe a signifi cant 
increase in HDL cholesterol, a fi nding typically not present 
in men fed soy protein, may indicate that part of the soy 

protein response in women is related to isofl avones and 
their interaction with estrogen receptors. However, we 
did not observe signifi cant decreases in total cholesterol 
or signifi cant increases in total triacylglycerols, common 
responses to estrogen given to postmenopausal women.
 “Conclusion: Our data suggests that isolated soy protein 
at either concentration of isofl avones is protective against 
cardiovascular diseases by altering lipoprotein profi les 
in postmenopausal women. Furthermore, we observed a 
possible protective role of isofl avones on bone maintenance. 
Unfortunately many women in the U.S. either cannot or will 
not comply to standard hormone replacement therapy, which 
is the treatment of choice for prevention and treatment of 
cardiovascular disease and osteoporosis in this population. 
Thus, it is possible that addition of soy products containing 
isofl avones to the diet may provide a viable alternative mode 
of therapy in improvement of health in postmenopausal 
women.” Address: 1. PhD, Prof. of Food Science and 
Human Nutrition, Univ. of Illinois; 2. R.D., Senior Nutrition 
Scientist, Protein Technologies International [St. Louis, 
Missouri].

1719. Franke, Adrian A. 1997. Isofl avone content of breast 
milk and soy formulas: Benefi ts and risks (Letter to the 
editor). Clinical Chemistry 43(5):850-51. May. [8 ref]
Address: Cancer Research Center of Hawaii, 1236 Lauhala 
St., Honolulu, HI 96813.

1720. Hartwig, Edgar E.; Kuo, T.M.; Kenty, M.M. 1997. 
Seed protein and its relationship to soluble sugars in 
soybean. Crop Science 37(3):770-73. May/June. [10 ref]
• Summary: “Protein meal from soybean... contains the 
soluble sugars raffi nose and stachyose. Because of these 
sugars, the quantity of soybean meal must be limited in 
rations to avoid fl atulence in dogs (Canis familiaris) and 
digestive disturbances in baby pigs (Sus scrofa) and chicks 
(Callus domesticus). This study found soybean varieties 
with lower levels of soluble sugars.” Address: 1. Research 
Agronomist, Plant Science Research Div., ARS, USDA, 
Stoneville, Mississippi.

1721. Hettiarachchy, Navam; Kalapathy, Uruthira. 1997. 
Soybean protein products. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 379-411. Chap. 8. 
Index. [90 ref]
• Summary: Contents: Introduction. Brief history of soy 
protein products.
 Types of soy protein products and processing: Defatted 
soy fl akes and meal (desolventizing and toasting soy meals 
for feed, desolventizing and deodorizing soy fl akes for 
food), defatted soy grits and fl our, soy protein concentrates 
(aqueous alcohol extraction, acid-leaching process, 
moist-heat-water-leaching process), soy protein isolates 



SOY NUTRITIONAL RESEARCH (1990-2021)   490

© Copyright Soyinfo Center 2021

(a commercial process, separation by molecular weight, 
membrane processing, aqueous extraction, salt extraction, 
separation of intact protein bodies), toasted full-fat soy fl our, 
textured soy protein products, chemical composition of soy 
protein products.
 Nutritional quality of soy protein: Amino acid 
composition, protein digestibility.
 Soy protein as a functional ingredient: Structure of 
proteins, functional properties (solubility, emulsifi cation, 
foaming properties, gelation, water-binding capacity, water-
holding capacity), organoleptic properties, other properties.
 Modifi cation of soy proteins: Physical methods, 
chemical methods, enzymatic methods.
 Applications of soy protein products: Applications 
in traditional food products (meat extenders and analogs, 
bakery products, dairy products and dairy analogs, other 
products), edible fi lms and coatings, industrial uses, 
nutraceutical applications.
 Challenges and future research. References. Address: 
PhD, Dep. of Food Science, Univ. of Arkansas, Fayetteville, 
Arkansas 72704.

1722. Kaufman, P.B.; Duke, J.A.; Brielmann, H.; Boik, 
J.; Hoyt, J.E. 1997. A comparative survey of leguminous 
plants as sources of the isofl avones genistein and daidzein: 
implications for human nutrition and health. J. of Alternative 
and Complementary Medicine 3(1):7-12. Spring. *
• Summary: Genistein and daidzein are important anticancer 
metabolites. A survey of over 80 taxa of mostly agriculturally 
important plants found the highest concentrations of 
genistein (more than 2 gm per kg dry weight) in the leaves of 
Psoralea corylifolia (Indian bread root). All other legumes 
except fermented soybean miso had genistein levels of less 
than 400 mg per kg dry weight. Signifi cant concentrations of 
daidzein (dry weight basis) were found in the stems of fava 
bean (Vicia faba; over 1 gm/kg) and the roots of the kudzu 
vine (Pueraria lobata; 0.95 gm/kg). Miso is a rich source 
of both isofl avones. Address: 1. Dep. of Biology, Univ. of 
Michigan, Ann Arbor, MI 48109-1048.

1723. Liu, KeShun. 1997. Soybeans: Chemistry, technology, 
and utilization. Florence, Kentucky: Chapman & Hall. xxvi + 
532 p. Illust. Index. 24 cm. [1255 ref]
• Summary: This is an excellent, original book, packed 
with useful information, plus 1,255 references, 138 
fi gures (including 20 photos), and 66 tables. It is carefully 
researched, thoroughly documented and indexed, and well 
written. Unlike the few earlier comprehensive books of this 
type, it gives complete, balanced and accurate information 
about soyfoods–both traditional Asian and modern Western. 
If you want to buy just one book on this broad subject, buy 
this book!
 Contents: Preface. Contributing authors (4). Reviewers 
(13). Abbreviations. 1. Agronomic characteristics, 

production, and marketing. 2. Chemistry and nutritional 
value of soybean components. 3. Biological and 
compositional changes during soybean maturation, storage, 
and germination. 4. Nonfermented oriental soyfoods. 5. 
Fermented oriental soyfoods. 6. Soybean oil extraction and 
processing. 7. Properties and edible applications of soybean 
oil. 8. Soybean protein products. 9. The second generation of 
soyfoods. 10. Soyfoods: their role in disease prevention and 
treatment. 11. Soybean improvements through plant breeding 
and genetic engineering.
 Each chapter contains its own list of references at the 
end. Dr. Liu wrote 8 of the 11 chapters in this book. The 
remaining three chapters were written by experts (each with 
a PhD degree) in their respective fi elds: Dr. Mark Messina 
(Chap. 10), Andrew Proctor (6), and Navam Hettiarachchy 
and Uruthira Kalapathy (8). Each chapter was reviewed 
by 1 or 2 experts in the fi eld and the reviewer’s names and 
addresses are listed near the front of the book. Each chapter 
is cited separately and its contents and number of references 
is given. This book is favorably reviewed by Dr. Malcolm 
Bourne in Food Technology (Dec. 1997, p. 83).
 About the author (autobiographical): Talk with, then 
letter from, Dr. KeShun Liu. 1998. March 17. Dr. Liu was 
born on 26 December 1958 in a rural village, Feixi county, 
Anhui province, eastern central China. His father was a 
farmer with 3 years of primary school education; his mother 
was illiterate. The family was very poor, with fi ve children 
at that time. The third of fi ve children, he was lucky to get 
any education; his two elder sisters had little chance to 
enter any school and they are basically illiterate. In 1965 
he entered a primary school in the village, while continuing 
to care for the cattle on the commune to help earn family 
income. In 1966, when he was age 8, the Cultural Revolution 
began in China; his education was heavily interrupted–and 
remained interrupted for the next 10-12 years. After 5 years 
he managed to fi nish primary school, then entered a middle 
school (located 1½ miles from his village), where he boarded 
5 days a week; the school featured a work-study program, the 
income from which allowed him to pay his school expenses. 
Three years later he was one of only 15% of his graduating 
classmates who made it into high school. In 1976, after two 
years, he graduated from high school with high honors. His 
health was very poor at the time due to severe malnutrition 
(he weighed only 93 lb at age 17). He returned to his village 
and worked as a farmer on the commune. He had no hope 
of entering college, since admission was based on family 
connections and power–not merit. However the next year, in 
1977, Deng Xiaoping (Teng Hsiao-p’ing) returned to power 
and began to change the system of college entrance, basing 
admission on national examinations. KeShun decided to take 
this exam. He failed the fi rst time (due to lack of preparation 
and intense competition) but succeeded the second time.
 So in 1978 (at age 19) he entered Anhui Agricultural 
University, located in Hefei, the provincial capital (about 
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250 miles west of Shanghai, and 35 miles east of his village). 
During his fi rst year he began to study English; the fi rst 
word he learned was “fl ag,” as instruction still had political 
overtones. In the Department of Horticulture, he studied 
pomology (fruit cultivation). After four years he graduated 
with very high honors and a BSc degree in pomology. In 
an English-language competition, he tied for fi rst place 
out of about 500 students in the college. Immediately after 
graduation, in 1982, he took the National Graduate Entrance 
Examinations. Passing with high grades, he won a Chinese 
Ministry of Education scholarship to study in the United 
States. Entering the South China Agricultural University, 
in Guangzhou (Canton) he received 4 months of intensive 
English language training, and was given a year to take some 
science courses while applying to graduate schools in the 
USA.
 In 1984 he entered the graduate school at Michigan State 
University. After two years, he received his MSc degree in 
food science, and after 3 more years (in 1989) he earned 
his PhD degree in the same fi eld from the same university. 
Both his MSc and PhD research programs were related to 
soybean chemistry. His MSc research dealt with the effects 
of maturation and processing on certain antinutritional 
factors in soybeans. For his PhD program he worked on 
improvements in methods for measuring the activities of 
soybean trypsin inhibitors and chymotrypsin inhibitor, and 
discovered a link between limited protein hydrolysis and 
the order in which reagents were mixed during the assay for 
proteinase inhibitors. Six publications resulted from his MSc 
and PhD work.
 After graduation, he went for a one-year internship at 
the Coca Cola Co. in Atlanta, Georgia. Then for 2½ years he 
worked at the University of Georgia Experimental Station 
(Griffi n, Georgia), where he did postdoctoral research with 
fi ve faculty members on a centuries-old problem: how and 
why do the seeds of certain legume species (they studied 
mainly cowpeas), after being stored for a certain length of 
time, become resistant to softening during cooking? This is 
known as the storage-induced hard-to-cook phenomenon or 
defect. His research discovered two new mechanisms that 
point to the involvement of both denaturation of intracellular 
storage proteins and beta-elimination of cell-wall pectin. Ten 
publications resulted from this work, including an invited 
review article on the subject.
 In Sept. 1992 Dr. Liu began to work for Hartz Seed, a 
Unit of Monsanto Co. since 1983, in Stuttgart, Arkansas, fi rst 
as a food chemist and then as a project leader. He currently 
oversees the company’s Soyfoods Laboratory. Details of his 
major responsibilities in this lab are given elsewhere (see 
Liu, March 1998).
 In Feb. 1998 he traveled to Japan where he visited 
many soyfoods companies as well as soy research labs in 
universities and research institutions. On the same trip, he 
also visited China, the third time back to his home town 

since he came to the U.S. in 1984. He taught about soyfoods 
at Anhui Agricultural University (where he had received his 
BSc degree in 1982).
 Dr. Liu has been very involved in professional activities. 
He has organized three symposia and given more than 20 
presentations at professional meetings. He has authored or 
co-authored more than 27 peer-reviewed papers in the area of 
legume chemistry, including one book chapter and one book 
review–prior to the publication of this book.
 With his infl uence and help, KeShun’s two younger 
brothers have entered colleges in China and come to the USA 
for graduate studies. One is a mechanical engineer working 
in Portland, Oregon; the other is a medical doctor doing 
research in Little Rock, Arkansas.
 KeShun is married to Yan Li, who has a chemical 
engineering degree. They have a daughter, Sonya, age 5 
and a son, Hans, age 2. Address: PhD, Soyfood Lab., Hartz 
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 
72160-0946. Phone: 870-673-8565.

1724. Liu, KeShun. 1997. Chemistry and nutritional value 
of soybean components. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 25-113. Chap. 2. 
Index. [321 ref]
• Summary: Contents: Introduction. Proximate composition. 
Lipids: Triglycerides (fatty acid composition, geometric 
confi guration, positional distribution), phospholipids, 
nutritional value of soybean oil (essential fatty acids, health 
implications of individual fatty acids, health implications 
of trans fatty acids). Proteins: Protein classifi cation and 
nomenclature, isolation of major storage proteins (protein 
bodies, isolation procedures), characterization of major 
storage proteins (Beta-conglycinin {7S globulin}, glycinin 
{11S fraction}, differences between 7S and 11S globulins), 
trypsin inhibitors (types of inhibitors in soybeans, health 
implications, elimination, assay methodology), lectin, 
lipoxygenases (occurrences, oxidative reaction and off-
fl avor formation, other features, elimination, assay methods), 
nutritional quality of soy protein (amino acid requirements 
for humans and animals, amino acid composition of soy 
protein, allergenicity of soy protein). Carbohydrates: 
Soluble carbohydrates, insoluble carbohydrates. Minor 
components: Minerals, vitamins, phytate (occurrence, 
nutritional implications, effects on cooking quality, 
elimination, assay methods), isofl avones (occurrences, 
effects of processing, physiological effects on humans and 
animals, assay methods). Soy hulls. Hypocotyl axis (germ). 
References. Address: PhD, Soyfood Lab., Hartz Seed, a Unit 
of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-0946. 
Phone: 870-673-8565.

1725. Liu, KeShun. 1997. Biological and compositional 
changes during soybean maturation, storage, and 
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germination. In: KeShun Liu. 1997. Soybeans: Chemistry, 
Technology, and Utilization. Florence, Kentucky: Chapman 
& Hall. xxvi + 532 p. See p. 114-36. Chap. 3. Index. [59 ref]
• Summary: Contents: Introduction. Changes during soybean 
maturation: Dry matter and proximate composition, fatty 
acid composition, vitamins, biologically active components, 
food values of immature soybeans [green vegetable 
soybeans]. Biological aging during soybean storage: Storage-
induced protein changes, other changes, effects on quality 
of soy products, mechanisms of biological aging, prevention 
of storage-induced quality loss. Changes during soybean 
germination: Dry matter and proximate composition, fatty 
acid composition, amino acid composition, vitamins, 
biologically active components, food values of germinated 
soybeans, references.
 Immature soybeans have some nutritional advantages 
over whole dry (mature) soybeans. These include higher 
contents of ascorbic acid and Beta-carotene, and lower 
contents of trypsin inhibitors, phytates, and oligosaccharides. 
They are also have a sweeter and better fl avor, and a more 
tender texture. Address: PhD, Soyfood Lab., Hartz Seed, a 
Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-
0946. Phone: 870-673-8565.

1726. Liu, KeShun. 1997. Properties and edible applications 
of soybean oil. In: KeShun Liu. 1997. Soybeans: Chemistry, 
Technology, and Utilization. Florence, Kentucky: Chapman 
& Hall. xxvi + 532 p. See p. 347-78. Chap. 7. Index. [55 ref]
• Summary: Contents: Introduction. General properties of 
soybean oil: Refractive index, iodine value, smoke, fl ash 
and fi re points, melting point, polymorphism, measuring 
crystallization behavior (principles of measurements, solid 
fat index, NMR method, DSC method). Lipid oxidation: 
Mechanisms, fl avor reversion of soybean oil, measuring lipid 
oxidation (analytical methods, accelerated testing, sensory 
evaluations), controlling lipid oxidation. Various types of 
soybean oil. Edible application of soybean oil: Salad and 
cooking oils, shortenings (baking and frying oils) (plastic 
shortenings, powdered shortenings, pourable shortenings, 
frying shortenings), margarines, mayonnaise and salad 
dressing, emulsifi ers, other applications. Utilization of soy 
lecithin. References. Address: PhD, Soyfood Lab., Hartz 
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 
72160-0946. Phone: 870-673-8565.

1727. Liu, KeShun. 1997. Soybean improvements through 
plant breeding and genetic engineering. In: KeShun Liu. 
1997. Soybeans: Chemistry, Technology, and Utilization. 
Florence, Kentucky: Chapman & Hall. xxvi + 532 p. See p. 
478-523. Chap. 11. Index. [120 ref]
• Summary: Contents: Introduction. The breeding 
process: Strategic planning, germplasm evaluation, 
genetic studies, variety development and release. Breeding 
methods: Recurrent selection, crossing, mutation breeding 

(mutagenesis), molecular markers, biotechnological 
approach (techniques, advantages and disadvantages, 
prospects). Breeding to increase crop productivity: 
Herbicide-tolerant crops, insect-resistant crops. Breeding for 
food-grade soybeans. Breeding to increase protein and oil 
content: Soybeans with high protein content, soybeans with 
high oil content, soybeans with both high protein and high 
oil. Breeding to improve oil quality: The need for oil quality 
enhancement, challenges to resolve confl icts within a quality 
triangle of edible oils, current trends in oilseed breeding, 
progress in altering soybean oil composition (low linolenic 
soybeans, high oleic soybeans, low palmitic soybeans, 
high saturate soybeans). Breeding to improve protein 
quality: Changing the 11S / 7S ratio, increasing essential 
amino acids, eliminating trypsin inhibitors, reducing 
oligosaccharides, reducing phytates, increasing isofl avones. 
Breeding to control beany fl avor. References. Address: PhD, 
Soyfood Lab., Hartz Seed, a Unit of Monsanto, P.O. Box 
946, Stuttgart, Arkansas 72160-0946. Phone: 870-673-8565.

1728. Messina, Mark. 1997. Soy as an alternative to hormone 
replacement therapy. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 5(2):1, 6. Spring. [4 ref]
• Summary: “Since the fi rst issue of The Soy Connection 
was published in 1993, we have covered many topics. But 
perhaps none is as important as the topic covered starting 
with this issue. With this issue, we start a series that will 
include a lead research article on hormone replacement 
therapy (HRT) and one on soy, for a comparison of what we 
know about HRT and what we know about soy in relation to 
osteoporosis, heart disease and menopause symptom relief. 
Those of you who will attend this year’s annual American 
Dietetic Association (ADA) meeting in Boston will have the 
opportunity to hear this discussion in person.
 “Soybeans are well-known as one of the richest sources 
of phytoestrogens (in the case of soy, isofl avones), so it 
seems only natural that comparisons between HRT and 
soyfoods are made. But it is not just within the professional 
community that this debate is taking place. Popular media 
are routinely fi lled with stories about soy; much of the focus 
of these stories centers on soy as a possible alternative to 
HRT.
 “Why is there so much interest in soy as an alternative 
to HRT? There are two reasons. One, the number of women 
entering menopause is increasing. Two, concerns about the 
side effects of HRT are receiving a great deal of attention. 
Clearly, many women are looking for an alternative. 
According to one report, nearly one-third of all prescriptions 
for HRT go unfi lled (1). A recent survey reported, nearly 40 
percent of older women indicated they elected not to take 
HRT because of concern over side effects (2). One prominent 
concern is the risk of breast cancer (3).
 “Just a few short years ago, a comparison between 
soy and HRT–and in fact, any food and HRT–would 
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have seemed inappropriate. Before our appreciation of 
phytochemicals there would have been little reason to 
think that a food could exert effects similar to a drug or 
hormone. (Phytochemicals are defi ned here as non-nutritive 
biologically active components of foods). Unfortunately, 
we still have a limited understanding of the physiological 
effects of soy phytoestrogens. Although HRT has been 
studied more intensively, our understanding is far from 
complete. For example, to what extent do fi ndings show 
that women who elect to take HRT are healthier from the 
start? If they are healthier, does this infl uence the reported 
benefi ts associated with HRT(4)? Also, in some cases 
more information is known about estrogen replacement 
therapy (ERT) than the now more commonly prescribed 
HRT (estrogen plus progestin). This means that each year, 
millions of women are in the undesirable position of having 
to make a critical decision based on incomplete information. 
To complicate matters, debates over health issues related 
to menopause often include a philosophical component. Is 
menopause a natural phase in the aging process that should 
require minimal drug treatment? Or does it represent a ‘state 
of estrogen defi ciency’ new to the modern woman who now 
lives far beyond her reproductive years?
 “Of course, our main responsibility as health 
professionals is to be able to evaluate the clinical data, so 
that we are prepared to advise our clients on how diet might 
best be able to address their health concerns. Over the course 
of this and upcoming issues of The Soy Connection, we hope 
to provide you with more information on soy and its effects 
on health.” Address: PhD.

1729. Messina, Mark J. 1997. Soyfoods: Their role in disease 
prevention and treatment. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 442-77. Chap. 10. 
Index. [185 ref]
• Summary: Contents: Introduction. Diet, health and 
soyfoods. Macronutrients in soybeans: Protein, fat. Soy 
isofl avones: Isomer structure and occurrences, absorption 
and metabolism, estrogenic/antiestrogenic activity. Soy 
intake and cancer risk: Genistein as an anticarcinogen, 
breast cancer, prostate cancer, cancer treatment. Soy 
intake and osteoporosis: Protein, soy protein and bone 
health, isofl avones and bone health. Soy intake and kidney 
disease. Soy intake and heart disease: Serum cholesterol-
lowering effect, role of isofl avones. Soy intake and 
menopause. Potential concerns related to soy consumption: 
oligosaccharides, phytate, saponins, trypsin inhibitors, 
isofl avones. Summary. References.
 Breast cancer: Starting in the early 1990s, interest in 
the idea that increased soy intake might reduce cancer risk 
focused mainly on breast cancer. This hypothesis was based 
primarily on three observations: (1) The relatively low 
death rates from breast cancer in Asian countries where soy 

is traditionally consumed. In Japan, for example, the rate 
is ¼ the U.S. rate. (2) The potential antiestrogenic effect 
of isofl avones (Folman & Pope 1966), including soybean 
isofl avones (Mäkelä et al. 1995). (3) The relatively high 
blood isofl avone levels in Asian people (Adlercreutz et al. 
1993).
 Barnes et al. (1990, 1994) reported that rats fed 
diets containing soy developed fewer mammary tumors 
induced by 7,12-dimethylbenz(a)anthracene than those fed 
a control diet without soy or a diet containing soy from 
which the isofl avones had been chemically removed. Then 
in 1991 Lee et al. reported a case control study conducted 
in Singapore that found regular consumption of soyfoods 
was associated with a marked decrease in risk of breast 
cancer in premenopausal but not in postmenopausal women. 
These two studies did much to draw attention to the soy-
breast cancer hypothesis. Overall, however, fi ndings on 
the relationship between soy intake and breast cancer 
risk are equivocal. Three studies (Lee 1991, Yuan et al. 
1995, and Hirose et al. 1995) are cited to show that there 
is some evidence indicating that soy consumption can 
decrease premenopausal breast cancer risk, but little if any 
suggesting soy consumption reduces risk of breast cancer 
in postmenopausal women. These fi ndings are consistent 
with the notion that soybean isofl avones can function as 
antiestrogens when placed in the high estrogen environment 
found premenopausally, though genistein has been found to 
inhibit the growth of both estrogen-dependent and estrogen-
independent cancer cells. Address: PhD, Nutrition Matters, 
Inc., 1543 Lincoln Street, Port Townsend, Washington 
98368.

1730. Messina, Mark; Messina, Virginia. 1997. Soy: Good 
food for good health. Veggie Life (Concord, California). 
April/May. p. 48-50, 55.
• Summary: Contents: Introduction. Heart disease. 
Osteoporosis. Menopause. The many faces of soyfoods: 
Soybeans, soy fl our, soymilk, textured vegetable protein, 
tempeh, soynuts, miso, tofu.

1731. Patterson, Anne G. 1997. Concerned about calcium? 
Soyfoods can help. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 5(2):3. Spring.
• Summary: “Food labels are valuable tools in helping us 
meet our requirements for calcium. Nutrition Facts found 
on food labels are required by law to list the percent ‘Daily 
Value’ of calcium. The daily value for calcium is 1 gram 
for adults and children age 4 or older. This is equal to 1,000 
milligrams. If the Nutrition Facts on a soymilk container 
states, ‘Calcium 20 percent,’ then you know the amount of 
calcium for one sewing of soymilk is 200 milligrams, or 20 
percent of the recommended daily value for adults and older 
children.
 “If you’ve been reading the labels on containers of 
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soymilk and tofu you may have noticed a big difference 
between the amounts of calcium provided brand to brand. 
Both tofu and soymilk contain calcium since there is 
naturally occurring calcium in soybeans.
 “The amount of calcium varies in tofu because of the 
type of calcium-rich coagulant used to thicken the soymilk. 
Taste and the type of tofu desired determines what type of 
coagulant or combination of coagulants are used in tofu 
processing. If you want more calcium, then look for a tofu 
which lists the coagulants, calcium chloride or calcium 
sulfate, in the food ingredient list.
 “Soymilk that has been fortifi ed with calcium is your 
best choice for getting signifi cant amounts of calcium. Since 
all soymilk is not fortifi ed, one needs to review Nutrition 
Facts on labels carefully. Use the following chart to help you 
get a jump start on the right soymilk for you. Remember it’s 
still wise to check out that food label since food companies 
may reformulate their product.”
 A large table shows only fortifi ed soymilks which may 
be found in retail stores. The 5 columns are: (1) Brand and 
fl avor. (2) Milligrams of calcium per cup. The range is about 
200-400 mg. (3) Calories per cup. (4) Grams of protein. The 
range is about 4-6 gm. per cup. (5) Grams of fat per cup. 
Address: R.D., L.D.

1732. Sarkar, P.K.; Jones, L.J.; Craven, G.S.; Somerset, 
S.M.; Palmer, C. 1997. Amino acid profi les of kinema, a 
soybean-fermented food. Food Chemistry 59(1):69-75. May. 
[20 ref]
• Summary: Kinema is an important source of protein in 
many parts of Nepal and the Indian subcontinent, where it 
has long been used as a meat substitute. Kinema is a close 
relative of natto; in both, the predominant microorganism is 
bacillus subtilis. Sarkar et al. (1994) found that Enterococcus 
faecium, Candida parapsilosis and Geotrichum candidum, 
occurring in 100%, 50-80% and 4-50%, respectively, of 
market kinema samples. make up the accompanying fl ora.
 Tamang et al. (1988) have given a brief description of 
how kinema is made and used in rural Nepal.
 “Acidic, basic and aromatic amino acids constituted 
30.8, 15.1 and 13.0%, respectively, of the total amino acid 
residues in kinema.” Address: 1-4. Government Chemical 
Lab., Queensland Health, P.O. Box 594, Archerfi eld, 
Brisbane, QLD 4108, Australia.

1733. Sarkar, Prabir K.; Jones, L.J.; Craven, G.S.; Somerset, 
S.M. 1997. Oligosaccharide profi les of soybeans during 
kinema production. Letters in Applied Microbiology 
24(5):337-39. May. [10 ref]
• Summary: “In raw soybeans, mean contents of sucrose, 
raffi nose and stachyose on a dry weight basis were 6.3, 
1.9 and 4.3%, respectively (ratio of 3.3:1:2.3). Although 
soaking and cooking treatments caused a 73-88% reduction 
in oligosaccharide content, fermentation lowered these 

levels below the limit of detection (1.0 g per kg dry wt), thus 
eliminating a potential cause of fl atulence for consumers.” 
Address: Government Chemical Lab., Queensland Health, 
Archerfi eld, Queensland, Australia.

1734. Sarker, P.K.; Jones, L.J.; Craven, G.S.; Somerset, 
S.M.; Palmer, C. 1997. Amino acid profi les of kinema, a 
soybean fermented food. Food Chemistry 59(1):69-75. May. 
[20 ref]
• Summary: “Kinema is an important protein source of 
traditional Nepalese diets. Total (protein-bound plus free) 
amino acid profi les of kinema and free amino acid profi les 
of unfermented and fermented soybeans were determined 
by reversed-phase high-performance liquid chromatography. 
Acidic, basic and aromatic amino acids constituted 30.8, 
15.1 and 13.0%, respectively, of the total amino acid residues 
in kinema. The protein component (35.6%, dry weight 
basis) was rich in all essential amino acids (EAA); EAA7 
and EAAra values (41.7% and 52.6%, respectively, of total 
protein) were comparable to those of egg and milk proteins.” 
Address: 1-4. Government Chemical Lab., Queensland 
Health, PO Box 594, Archerheld, Brisbane, Q 4108, 
Australia.

1735. Sheehan, Daniel M. 1997. Isofl avone content of breast 
milk and soy formulas: Benefi ts and risks (Letter to the 
editor). Clinical Chemistry 43(5):850. May. [10 ref]
• Summary: The fi rst of two letters begins: “A recent 
editorial (1) properly credited Franke and Custer (2) for an 
important study of urinary and breast milk concentrations of 
isofl avones in women consuming soybeans. This editorial 
cited literature concerning potential health benefi ts of 
phytoestrogens and, to a much lesser extent, potential 
toxicity. In the accompanying letter below, Franke points out 
that infants consuming soy-based formula are exposed to 
high concentrations of phytoestrogens.”
 The second letter is titled “Phytoestrogens in breast 
milk–another advantage of breast-feeding?” Address: 1. 
National Center for Toxicological Research, USFDA, 3900 
NCTR Rd., HFT-130, Jefferson, Arkansas 72079.

1736. Slavin, Joanne L. 1997. Isofl avone content of breast 
milk and soy formulas: Benefi ts and risks (Letter to the 
editor). Clinical Chemistry 43(5):850-52. May. [4 ref]
• Summary: In reply to the comments regarding my editorial 
on phytoestrogens in breast milk [June 1996], I appreciate 
the clarifi cation on isofl avone content of soy-containing 
infant formulas. As I mentioned recently, I relied on a 
research article that stated that soy formulas were devoid of 
isofl avones, whereas as described by Bluck and Bingham 
above, soy formulas are rich sources of isofl avones, and the 
calculations of Franke show that infants fed soy-containing 
formulas are exposed to much higher concentrations of 
isofl avones than are breast-fed infants. Address: Dep. of 
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Food Science and Nutrition, Univ. of Minnesota, 1334 
Eckles Ave., St. Paul, Minnesota 55108.

1737. Yanagisawa, Yasuhiro; Akazawa, T.; Abe, T.; 
Sasahara, T. 1997. Changes in free amino acid and Kjeldahl 
N concentrations in seeds from vegetable-type and grain-
type soybean cultivars during the cropping season. J. of 
Agricultural and Food Chemistry 45(5):1720-24. May. 
doi:10.1021/jf960594i [16 ref]
• Summary: “Immature soybean seeds of the vegetable-type 
(edamame) cultivars that are harvested 30-40 DAF [days 
after fl owering] and consumed as a vegetable are preferred 
by consumers over those of the grain-type cultivars... The 
differences in free amino acid concentrations between 
immature seeds of the edamame and grain-type cultivars 
may indicate that these two types of soybean cultivars belong 
to genetically different ecotypes.” Address: Lab. of Plant 
Breeding, Faculty of Agriculture, Yamagata Univ., Tsuruoka 
997, Japan.

1738. Yazici, F.; Alvarez, V.B.; Mangio, M.E.; Hansen, 
P.M.T. 1997. Formulation and processing of a heat stable 
calcium-fortifi ed soy milk. J. of Food Science 62(3):535-38. 
May.
• Summary: “Calcium-fortifi ed soy milk (200 mg/100g) 
was formulated by adding water (85-90ºC) full-fat soy fl our 
(10%), sucrose (2.75%) and soy protein isolate (2.25%).” 
Address: 1. Ohio Agricultural Research and Development 
Center, The Ohio State Univ., Columbus, Ohio.

1739. Cantani, Arnaldo; Lucenti, Patrizia. 1997. Natural 
history of soy allergy and/or intolerance in children, and 
clinical use of soy-protein formulas. Pediatric Allergy and 
Immunology 8:59-74. June 8. [142 ref]
• Summary: “Atopic diseases of infants and children are 
common, debilitating, chronic and sometimes even life-
threatening. Several well-conducted studies in high risk 
babies have demonstrated a signifi cant reduction in the 
prevalence and severity of atopic diseases with dietary and 
environmental manipulations.”
 Millions of infants/babies must avoid soy-based 
formulas and baby foods. Note: Atopy is “the genetic 
tendency to develop the classic allergic diseases–atopic 
dermatitis, allergic rhinitis (hay fever), and asthma. Atopy 
involves the capacity to produce IgE in response to common 
environmental proteins such as house dustmite, grass pollen, 
and food allergens.” A dustmite is a tiny member of the 
animal kingdom. Address: Allergy and Immunology Div., 
Dep. of Pediatrics, Univ. of Rome, “La Sapienza,” Rome, 
Italy.

1740. Hatchard, Guy. 1997. If genetic engineering is safe, 
why don’t they prove it? New Zealand Herald. June 3 or 8.
Address: Director of the natural food commission in the 

Natural Law Party.

1741. Feskanich, Diane; Willett, Walter C.; Stampfer, 
M.J.; Colditz, G.A. 1997. Milk, dietary calcium, and bone 
fractures in women: A 12-year prospective study. American 
J. of Public Health 87(6):992-97. June. [21 ref]*
• Summary: This study, the Harvard Nurses’ Health Study, 
challenges the popular assumption that regular consumption 
of dairy products decreases the risk of osteoporosis, a 
crippling bone disease that affl icts about 20 million people 
a year. The authors analyzed dietary information gathered 
from more than 77,000 women, ages 30 to 55, for 12 years. 
They found no evidence that women who consumed one to 
three servings daily of milk or other calcium-rich foods–like 
cheese or yogurt–reduced their risk of hip fractures, the 
standard measure of osteoporosis.
 Even more surprising, women who consumed three or 
more servings of dairy products a day were found to have 
no added protection against bone fractures. Three servings 
contain 1,000 mg of calcium, which the National Academy 
of Sciences has set as the new Recommended Dietary 
Allowance.
 Willett’s fi ndings are consistent with those of other 
such studies that look at large populations; fi ve of the six 
major studies of calcium and bone loss concluded that 
dairy products have no long-term protective effect. Getting 
enough dietary calcium is essential to building strong bones. 
Address: Channing Lab., Dep. of Medicine, Harvard Medical 
School and Brigham and Women’s Hospital, Boston, 
Massachusetts.

1742. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. INFORM (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans 
as vegetables. Emerging products. Products consumers 
want. Hurdles. Possible health claim? (“there have been 
discussions by soy interests of pursuing a health claim [from 
the FDA] on food labels”). School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.
 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
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beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 
providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 
technologists and to increase their awareness of the demand 
for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 

indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 
boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

1743. Jabbar, Muhammad A.; Larrea, J.; Shaw, R.A. 1997. 
Abnormal thyroid function tests in infants with congenital 
hypothyroidism: The infl uence of soy-based formula. J. of 
the American College of Nutrition 16(3):280-82. June. [9 ref]
• Summary: Conclusion: “When initiating soy-formula 
feeding in infants with congenital hypothyroidism, the 
L-thyroxine dose should be increased because of signifi cant 
reduction in intestinal absorption: conversely, when soy 
feeding is discontinued, the L-thyroxine dose should be 
decreased.”
 Note: TSH stands for “thyroid stimulating hormone” 
or thyrotropin. It is a “peptide hormone synthesized and 
secreted by thyrotrope cells in the anterior pituitary gland 
which regulates the endocrine function of the thyroid 
gland... TSH stimulates the thyroid gland to secrete the 
hormones thyroxine (T4) and triiodothyronine (T3)” (Source: 
Wikipedia). Address: 1-2. Dep. of Pediatrics; 3. Dep. of 
Research. All: Hurley Medical Center, Flint, Michigan.

1744. Lark, Susan. 1997. Ask the experts: Another reason to 
eat soy. Natural Health Shopper 3(6):2. June.
• Summary: Dr. Lark says soy protects against breast cancer.

1745. Rakes, George. 1997. Soy isofl avones: Technical 
bulletin (Brochure). Fort Wayne, Indiana. 4 p. 28 cm.
• Summary: The isofl avones found in soy proteins come 
in two forms: (1) Glucosides, with sugars; e.g.–Genistin, 
daidzin, and glycitin. (2) Aglycones, without sugars, e.g.–
Genistein, daidzein, and glycitein. Table 1 gives the content 
(mg per gm of product) of each of these 6 forms plus 
total isofl avones for: Soy fl our, water washed soy protein 
concentrate (SPC), isolated soy protein (ISP), alcohol 
washed soy protein concentrate, and soybeans. The total 
isofl avone content is highest in water-washed SPC (2.2-3.0) 
and soy fl our (2.0-3.0). The genistein content is highest in 
soy fl our (0.2-0.4) followed by water washed SPC (0.1-0.2) 
and ISP (0.1-0.2).
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 Table II gives the Total isofl avone (normalized without 
sugar) content of soy protein products (mg/gm of product): 
Soy fl our 1.3-2.0. Water washed SPC 1.4-2.0. ISP 0.6-1.0. 
Alcohol washed SPC 0.05-0.2.
 Pages 3 and 4 show the molecular structure of aglycones 
and glucosides. Address: Asst. Director of Protein Research, 
Central Soya Co., P.O. Box 1400, Fort Wayne, Indiana 
46801-1400. Phone: 800-348-0960.

1746. Shakir, K.M. Mohamed; Chute, J.P.; Aprill, B.S.; 
Lazarus, A.A. 1997. Ferrous sulfate-induced increase 
in requirement for thyroxine in a patient with primary 
hypothyroidism. Southern Medical Journal 90(6):637-39. 
June. [5 ref]
• Summary: “Although iron defi ciency anemia is relatively 
uncommon in healthy populations in Western countries, 
elderly patients, menstruating women, and pregnant women 
are predisposed to iron defi ciency anemia, and among these 
patients some may require increased dosage of L-thyroxine 
for treatment of coexisting hypothyroidism. Additional 
thyroid function testing is recommended in these patients if 
concurrent therapy is planned, and patients should be advised 
of this interaction.” Address: M.D., Bethesda, Maryland.

1747. Snider, Nancy. 1997. Urgent message to all sprout 
growers (News release). Marion, Massachusetts. 1 p. June. 
28 cm.
• Summary: Last year several outbreaks of Salmonella and/
or E-coli were traced to contaminated sprouts–alfalfa and 
bean. “A major sprout grower in California was closed down 
by the Center for Disease Control (CDC) and the California 
Department of Health. That grower is now out of business. 
Within the past four months another outbreak in California 
was traced to a sprout grower. Fortunately that grower was 
able to decontaminate his facility and is back in production. 
ISGA is working closely on this food contamination problem 
with Dr. Saper and Dr. O’Neill of the USDA.
 “A new outbreak has just occurred in Kansas City, 
Missouri, where more than 100 people have been infected.
 “The ISGA, working with the CDC and the U.S. 
Department of Agriculture, has developed detailed sanitation 
guidelines and HACCP (pronounced HAS-sip = Hazard 
Analysis Critical Control Points) outlines for its members. 
These are now being cited by the CDC as the defi nitive 
guidelines for sanitation in sprout growing operations.
 “This problem will not go away peacefully. The ISGA 
strongly recommends that all sprout growers immediately 
implement the Sanitation Guidelines and develop a HACCP 
for their operation. In support the ISGA will make the 
guidelines available to all growers, regardless of membership 
in the ISGA.”
 Note: See 8th Annual Conference proceedings. Address: 
President, International Sprout Growers Assoc., P.O. Box 
270, Marion, Massachusetts 02738; and poner, Snider’s 

Sprouts, Potomac, Maryland. Phone: 1-800-448-8006 or 
508-563-2714.

1748. This Morning/CBS. 1997. Segment on benefi ts of 
soyfoods and how they help lower cholesterol. Television 
broadcast. CBS. June 18. *

1749. Gordon, Richard. 1997. Now bread is soy much more. 
National Business Review (New Zealand). July 4.
• Summary: About Bürgen Original Soy & Linseed Loaf. 
This bread, which contains soy grits and linseed–both rich 
sources of phytoestrogens–is “designed to protect women 
against hormone-related disorders, namely the symptoms of 
menopause.”
 The idea of adding soy and linseed to bread traces its 
origins to research done by Prof. Wahlqvist and his team in 
Melbourne, Australia. Wahlqvist is a member of the Australia 
and New Zealand Food Authority (ANZFA). Address: Sent 
by Mike Kirkpatrick of NZ 1998.

1750. Setchell, Kenneth D.R.; Zimmer-Nechemias, L.; Cai, 
J.; Heubi, J.E. 1997. Exposure of infants to phyto-oestrogens 
from soy-based infant formula. Lancet 350(9070 Suppl. 
II):23-27. July 5. [34 ref]
• Summary: The isofl avone content of fi ve major brands of 
soy infant formula was analyzed in detail. The brands were 
Nursoy, Isomil, Prosobee, Isomil liquid, and Alsoy. After 
each product was prepared and ready to serve, the isofl avone 
content ranged from 32 to 46 micrograms/milliliter of total 
isofl avones. On the basis of a typical daily intake of 900 
to 1,000 milliliters of soy formula at 4 months of age, the 
total isofl avone exposure for an infant this age is 28-47 mg 
per day, or 6-9 mg/kg of bodyweight per day. This dose 
represents a 6-11 fold higher level of intake of isofl avones 
than the bodyweight adjusted intake (0.7 mg/kg per day) 
found to cause signifi cant modifi cations to the hormonal 
regulation of the menstrual cycle of western women.
 The isofl avones in the soy-based infant formulas were 
mostly glycosidic conjugates of genistein and daidzein; 
unconjugated isofl avones accounted for only 3-6% of the 
total. Isofl avones are readily absorbed by infants.
 Note: Isofl avones (plant estrogens) exert a very weak 
effect and even block the actions of human hormones.
 Setchell himself states in this study that “exposure 
to these phytoestrogens early in life may have long-
term health benefi ts for hormone-dependent diseases.” 
Address: 1-3. Clinical Mass Spectrometry Center; 4. Div. 
of Gastroenterology and Nutrition. All: Children’s Hospital 
Medical Center, 3333 Burnet Avenue, Cincinnati, Ohio 
45229.

1751. Alexander, Miriyana. 1997. Soy bread makers told to 
tone down claims benefi ts. Sunday Star-Times (Auckland, 
New Zealand). July 6.
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• Summary: “The Ministry of Health has told Allied Foods, 
maker of the Burgen soy and linseed bread, to withdraw 
promotional pamphlets which contain unsubstantiated claims 
that the bread can protect against some cancer, heart disease 
and hormone-related disorders.”

1752. Cabelera, Ed. 1997. Labeling isofl avones in soy 
products (Interview). SoyaScan Notes. July 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: GeniSoy Products manufactures two soy protein 
bars. Their parent company, MLO, has been in business since 
1966 manufacturing sports nutrition products. MLO’s fi rst 
popular product was Muscle-On, a protein powder. Address: 
Vice president of marketing, GeniSoy Products Co., 2300 
South Watney Way, Suite D, Fairfi eld, California 94533. 
Phone: 1-888-436-4769.

1753. Chajuss, Daniel. 1997. Update on work with soy 
isofl avones (Interview). SoyaScan Notes. July 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: It is basically impossible to make good-quality 
soy protein concentrates using a water wash. He has been 
working in this fi eld for 30 years. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

1754. Ross, Frances. 1997. Soy baby formula safety debated. 
Dominion (New Zealand). July 15. [1 ref]
• Summary: “British research has led to calls for the Health 
Ministry to ban supermarket sales of soy formula for babies, 
but the ministry and the Plunket Society say there is still 
not enough information to know whether soy has a harmful 
effect.
 “The debate about soy formula centres on substances 
called phytoestrogens or isofl avones, which mimic the 
female hormone oestrogen.” Address: Sent by Mike 
Kirkpatrick of NZ 1998.

1755. Tibbott, Seth. 1997. Re: Tempeh in Indonesia (Color 
postcard). Letter to William Shurtleff at Soyfoods Center, 
July 19. 1 p.
• Summary: “Over here in the Tempeh Kingdom where 
the tempeh in the market costs 500 Rupiah ($0.20) for 250 
grams. After speaking with the owner of the Murni Tempeh 
Shop in Denpassar, Bali, I determined that an Indonesian 
tempeh worker has to work 72 minutes to buy a 250 gram 
cake of tempeh, where a worker at Turtle Island can earn one 
in 14 minutes (at USA retail price).
 “The [Tempeh] Symposium was fantastic–well worth 
the trip–lots of papers on isofl avones & anti-diarrheal 
properties as well as vitamin B-12 production using mixed 
cultures. In Ubud [a little town that does arts and crafts in 
the mountains of Bali] now, then Yogyakarta to visit Pedro’s 

tempeh shop that makes 2½ tons/day employing 3 people 
+ 20 “helpers” with whom he trades work for tempeh. Best 
regards–Seth.”
 A color photo on the other side shows “The exciting 
kecak dance performed at Tanah Lot temple on Bali’s 
western shore.”
 Talk with Betsy Shipley of Perry, Michigan. 1997. 
Nov. 28. She and Gunter Pfaff went to this 2½ day tempeh 
symposium; the proceedings are scheduled to be published 
soon. Bali was overrun by tourists and overcrowded. All the 
tempeh production they saw was done under very trying, 
unsanitary conditions.
 Talk with Seth Tibbott. 1997. Dec. 8. Pedro (H. 
Pedro Sudjono) is a remarkable guy with a remarkable 
tempeh shop. His shop and offi ce are located at: Jalan Hos 
Cokroaminoto 136, Yogyakarta. Phone: (0274) 564-378. 
Seth took photos of the shop. An actor and a politician, he 
is a character and a real presence in the world of tempeh 
in Indonesia, involved with many associations. He doesn’t 
incubate any of the tempeh at his shop. Mostly women come 
in and seal the perforated plastic bags, then they throw the 
bags into empty soybean sacks, take them home on their 
bicycles, incubate the tempeh in the bags, then sell the 
tempeh. They pay him for the bagged, inoculated soybeans 
then they keep whatever they can make selling the tempeh. 
Its a clever marketing guy. Address: Turtle Island Foods, 
Inc., P.O. Box 176, Hood River, Oregon 97031. Phone: (503) 
386-7766.

1756. Rakes, George. 1997. Water wash soy protein 
concentrates (rich in isofl avones) made by Central Soya 
(Interview). SoyaScan Notes. July 25. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Central Soya now makes and sells two water-
washed soy protein concentrates: Promax 70 and Promax 
70L; the latter contains added lecithin to make it more 
dispersible. Both products are powders which wholesale 
for the same price–$0.80/lb by the truckload. They were 
developed initially by Griffi th Laboratories. Soy protein 
concentrates generally have a higher isofl avone content than 
soy protein isolates.
 Central Soya also makes an alcohol wash concentrate 
named Soyarich B, which was introduced in 1996. The 
“B” stands for bland, and this product is good to use where 
isofl avone content is not important and a bland fl avor is 
desired. Address: Asst. Director of Protein Research, Central 
Soya Co., P.O. Box 1400, Fort Wayne, Indiana 46801-1400. 
Phone: 800-348-0960.

1757. Cook, Madeline. 1997. ISGA has responded to 
outbreaks of Salmonella and E-coli by developing four 
Sanitation Guidelines (Interview). SoyaScan Notes. July 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The ISGA has developed four “Sanitation 
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Guidelines,” which are available free of charge to association 
members, or for $25 to non-members. One of these is a 
HACCP (pronounced HAS-sip) plan, which is a hazard 
analysis critical control points. The template used for these 
guidelines was developed by a sprout grower in England. See 
also news release alert from Nancy Snyder, June 1997.
 There was another outbreak of E. coli in sprouts 
yesterday, with 17 confi rmed cases. Address: Executive 
Secretary, International Sprout Growers Assoc., P.O. Box 
270, Marion, Massachusetts 02738. Phone: 1-800-448-8006 
or 508-563-2714.

1758. Jessop, D.B. 1997. The food processing lab at GPCRC 
at Harrow. Canadian Soybean Technical Bulletin (OSGMB, 
Chatham, Ontario, Canada) 3(2):1. July.
• Summary: “The food processing lab at the GPCRC 
[Greenhouse and Processing Crops Research Centre] has, for 
the past several years, evaluated soybean varieties for their 
soymilk, tofu and miso making properties. The Grainspec 
whole grain infrared analyser is capable of evaluating raw 
soybeans for moisture, oil, protein, total sugar, colour and 
more recently sucrose and stachyose [an oligosaccharide that 
causes fl atulence]. The raw beans are also analysed for water 
uptake in both the tofu and miso process.” Address: AAFC, 
GPCRC, Harrow, Ontario, Canada.

1759. Kentucky Soybean Board. 1997. Second annual 
Soyfoods Symposium–Agenda (Leafl et). Princeton, 
Kentucky. 1 p. Plus cover letter.
• Summary: Moderator–Dr. Lester Wilson, Iowa State Univ. 
Tuesday: 10:00–Registration and view exhibits. 10:30–Press 
conference. 11:30–Lunch. 12:30–Keynote speaker–Dr. 
Mark Messina. “Soy as a possible alternative to hormone 
replacement therapy.” 1:30–”Soyfoods protect from heart 
disease,” by Dr. James Anderson, Univ. of Kentucky. 2:30–
Break & view exhibits. 3:30–”Meeting calcium needs for 
optimal bone health,” by Dr. Connie Weaver, Department of 
Foods & Nutrition, Purdue Univ., Indiana. 4:30–”Soyfoods 
in the 21st century food service kitchen,” by Anne 
Patterson, President Nutrition Advantage. 5:30–”Shopping 
for soyfoods.”–Peter Golbitz, President & Publisher of 
Soyatech. 7:00–Taste of Soy. View exhibits & taste soy 
foods. Entertainment.
 Wednesday: 7:00–Continental breakfast and view 
exhibits. 8:15–”SOYFOODS.COM... Soyfoods in 
cyberspace,” by Roger Stevens, Stevens & Associates. 
9:00–”Reinventing the meal with soy and food service 
success,” by Sharon Davis, Family & Consumer Sciences 
Education, consultant. 9:45–Break. 10:00–”Back to basics 
with soy,” by Chef Ron Pickarski. A cooking demonstration 
showing you how to prepare some of the dishes you have 
already sampled. 11:30–Adjourn. Address: P.O. Box 30, 
Princeton, Kentucky 42445.

1760. Knoerzer, Oliver Carsten. 1997. Oxidatives Stress in 
Pfl anzen: Charakterisierung des antioxidativen Systems in 
Zellkulturen der Sojabohne (Glycine max) [Oxidative stress 
in plants: Characterization of the antioxidative systems in 
cell cultures of soybeans]. Konstanz, Germany: Hartung-
Gorre. viii + 125 leaves. Illust. [Ger]*
Address: Konstanz Univ., Konstanz, Germany.

1761. Koh, Kwang Kon; Cannon, Richard O., III. 
1997. Estrogen therapy and coronary heart disease in 
postmenopausal women. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 5(3):2. Summer. [10 ref]
• Summary: This article begins: “Although women on 
average live 7 years longer than men, heart disease is the 
leading cause of death for women as is true for men, and 
accounts for 1/3 of all hospitalizations in women over 
the age of 55. The delay of approximately a decade in the 
clinical expression of cardiovascular disease in women 
compared to men is believed to be a consequence of the 
antiatherogenic effect of estrogen prior to menopause (1). 
Indeed, surgical removal of the ovaries prior to natural 
menopause puts women at risk for premature cardiovascular 
disease unless treated with estrogen replacement therapy.
 “Several observational studies have suggested an 
antiatherogenic and cardioprotective effect of estrogen 
therapy in postmenopausal women. Sullivan and 
coworkers (2) analyzed the coronary angiograms of 6,452 
consecutive postmenopausal women who underwent 
cardiac catheterization. Those on estrogen therapy had a 
56 percent lower prevalence of signifi cant coronary artery 
disease compared to estrogen nonusers, after adjustment 
for conventional risk factors. These investigators then 
tracked their patients following angiography and found that 
those women on hormone therapy had a 5 year survival 
rate of 98 percent and a 10 year survival rate of 96 percent, 
considerably better than the 5 and 10 year survival rate of 
women who had never used estrogen (91 percent and 85 
percent, respectively) (3). In the Nurses’ Health Study (4), 
48,470 postmenopausal women were followed for up to 
10 years, with estrogen use ascertained at the most recent 
biennial follow-up. Women who were continuing to take 
estrogen had a 44 percent lower risk of myocardial infarction 
and a 39 percent lower risk of fatal cardiovascular events 
compared to women who had never received estrogen, after 
adjustment for conventional risk factors. Women who had 
taken estrogen at some time in the past, but who were not 
current estrogen users, had a smaller and nonsignifi cant 
reduction in major and fatal cardiovascular events compared 
to women who had never received estrogen.” Address: 1. 
M.D., Visiting Scientist at the Cardiology Branch, Deputy 
Chief of Clinical Services. Both: Cardiology Branch, 
National Heart, Lung, and Blood Inst., NIH, Bethesda, 
Maryland.
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1762. Kurowska, Elzbieta Maria. 1997. Soy and reduced 
risk of cardiovascular disease. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 5(3):1, 4. 
Summer. [8 ref]
• Summary: This article begins: “There is a large body 
of evidence suggesting that consumption of soy protein 
provides health benefi ts, including reduced risk of 
cardiovascular disease. The cholesterol-lowering and anti-
atherosclerotic effect of soy protein as compared to animal 
proteins has been demonstrated in animal studies (1). In 
clinical trials, dietary soy protein reduced serum cholesterol 
concentration and low-density lipoprotein (LDL) cholesterol, 
especially in subjects with initial hypercholesterolemia (1, 
2). It has recently been determined by meta-analysis that the 
reduction of serum total cholesterol was from 3.3 percent in 
normocholesterolemic individuals to 24 percent in those with 
a substantial hypercholesterolemia (3). The higher the initial 
serum and LDL cholesterol, the greater was the response to 
soy protein (2, 3). In addition, soy protein caused moderate 
decreases of serum triglycerides, but usually there was no 
change in high-density lipoprotein (HDL) cholesterol (3).” 
Address: Research Assoc., Centre for Human Nutrition, Dep. 
of Biochemistry, Univ. of Western Ontario, London, Ontario, 
Canada.

1763. Kurzer, Mindy S.; Xu, Xia. 1997. Dietary 
phytoestrogens. Annual Review of Nutrition 17:353-81.
• Summary: Broadly defi ned, phytoestrogens include 
isofl avones, coumestans, and lignans.
 Studies in humans, animals, and cell culture systems 
suggest that dietary phytoestrogens play an important role 
in prevention of menopausal symptoms, osteoporosis, 
cancer, and heart disease. There may be major benefi ts from 
increased consumption of plant foods. Address: Dep. of Food 
Science and Nutrition, Univ. of Minnesota, St Paul, MN 
55108.

1764. Messina, Mark. 1997. Women, CHD and estrogen. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 5(3):1, 4. Summer. [3 ref]
• Summary: “There are large variations in the international 
death rates of cardiovascular disease (CVD). For example, 
the U.S. mortality rate is twice as high as the Japanese rate, 
but only half that seen in Hungary. Migration data, variations 
in rates among different regions within the same country 
and changes in rates over time all clearly suggest that these 
differences are not explained by genetics but rather by 
environmental infl uences. Clinical and epidemiologic data 
strongly implicate diet as an important environmental factor.
 “CVD kills nearly one million Americans each year, 
accounting for about 42 percent of all deaths and making 
it the nation’s number one killer. Even more striking, 57 
million people, or about one in fi ve, have some form of this 
disease. Of all CVD related deaths, approximately 50 percent 

are due to coronary heart disease (1).
 “About 1.5 million Americans will have heart attacks 
this year. In more than half of the cases, there are no previous 
symptoms of this disease. On the more encouraging side, 
between 1984 and 1994, death from heart attack declined 
nearly 30 percent (1).
 “Like most chronic diseases, CVD rates are directly 
related to age. Approximately 85 percent of all people who 
die of heart attack are over 65 years of age. However, about 
45 percent of all heart attacks occur in people under the age 
of 65. Thus, heart disease is clearly not limited to the aged. 
There is also a gender component to CVD. It is often seen 
as a male disease in much the same way that osteoporosis is 
considered a female disease. Between the ages of 45 and 64 
years of age, about three times more men experience heart 
attacks than women. Even in low risk countries, this type of 
male to female ratio is evident. Nevertheless, more women in 
the U.S. die of CVD than any other disease (1).
 “After the age of 65, rates of coronary heart disease 
(CHD) gradually become similar in both men and women. It 
is commonly thought that the reason for the lower CHD rates 
among women at relatively younger ages is because of the 
protective effects of estrogen, and that after menopause, the 
decrease in estrogen production is believed to be the primary 
cause of the increased CHD rates. However, although 
estrogen may be protective against CHD, female CHD rates 
do not appear to rise more markedly after menopause than 
what would be expected with the increase in age (2,3). As 
discussed by Elizabeth Barrett-Connor, the decline in the 
male to female ratio after menopause that occurs with age 
refl ects a slowing of the acceleration rate that occurs in 
middle-aged men rather than an increase in women (2).
 “The extent to which estrogen infl uences CHD is not 
clear, nor is the precise manner by which estrogen infl uences 
CHD established. There is much debate about whether the 
primary impact of estrogen is on lipoprotein levels or on 
other risk factors such as thrombosis, vascular reactivity 
and cholesterol oxidation. Considerably more research is 
required to fully understand the impact of estrogen and 
hormone replacement therapy on heart disease risk.”

1765. Sfakianos, Jeff; Coward, L.; Kirk, M.; Barnes, S. 
1997. Intestinal uptake and biliary excretion of the isofl avone 
genistein in rats. J. of Nutrition 127(7):1260-68. July. [44 ref]
• Summary: “These data indicate that genistein is highly 
bioavailable in rats and because of its enterohepatic 
circulation may accumulate within the gastrointestinal tract.”
 Note: Soy is mentioned 39 times in this article in the 
forms “soy foods,” “The soy isofl avone genistein,” “soy 
protein,” “isolated soybean protein,” “soy products,” 
“soy molasses,” “soy fl our,” “a soy-based diet,” and “soy 
isofl avonoids.” Address: Comprehensive Cancer Center, 
Univ. of Alabama at Birmingham, Birmingham, AL 35294.
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1766. Soyafoods (ASA, Europe). 1997. Phytoestrogens and 
bone health. 8(2):1. Summer.
• Summary: Note: TNO stands for Nederlandse Organisatie 
voor Toegepast Natuurwetenschappelijk Onderzoek (English: 
Netherlands Organisation for Applied Scientifi c Research).
 Researchers at the TNO Nutrition and Food Research 
Institute are among the burgeoning number of scientists 
studying phytoestrogens and their effect on animal and 
human health. “This time the interest is in bone health, a 
subject that is particularly important for post-menopausal 
women.
 “Phytoestrogens are bioactive compounds with an 
oestrogen-like structure. They are divided into two main 
classes: lignans and isofl avones. They occur in plant foods 
with grains and legumes being important sources of lignan 
precursors and soybeans the main source of isofl avones. 
A number of animal studies suggest that phytoestrogens 
have an oestrogenic effect in post-menopausal women with 
low levels of natural oestradiol, and that they may slow 
down the rate of post-menopausal bone loss. It has yet to 
be shown, however, that these results can be extrapolated to 
humans. To investigate this further TNO’s epidemiologists 
have joined forces with the Netherlands Institute for Dairy 
Research who are looking at the relationship between long-
term dietary exposure to phytoestrogens and the rate of bone 
loss, using a longitudinal study of peri- and post-menopausal 
women which was conducted in the Netherlands from 1979 
to 1989. The urine samples collected in the study allows 
phytoestrogen excretion to be measured and this can be 
related to data available on cortical bone loss.
 “The specialist phytoestrogen assays required for 
this study are being performed by the Department of 
Pharmacology at TNO Nutrition and Food Research 
Institute, drawing on expertise in the analysis of a range of 
phytoestrogens in foods and biological fl uids. If the results of 
this investigation confi rm the hypothesis that phytoestrogens 
slow down post-menopausal bone loss then TNO foresees 
the need to conduct intervention studies for phytoestrogens 
in order to evaluate the effect of different doses on bone 
metabolism and other health parameters.
 “For further information contact TNO Nutrition and 
Food Research Institute, Utrechtsweg 48, PO Box 360, 3700 
AJ Zeist, Netherlands, tel: +3l (0)30 69 44802, fax: +3l (0)30 
69 44192.”

1767. Soyafoods (ASA, Europe). 1997. Japanese soy sauce 
sales hit by food poisoning scare. 8(2):2. Summer.
• Summary: Kikkoman, the world’s larger maker of soy 
sauce with 30% of the Japanese soy sauce market, suffered 
a 22.1% decline in unconsolidated recurring profi ts–in 
part because of an outbreak last summer of food poisoning 
(caused by E. coli) in Japan. Just over half of Kikkoman’s 
total sales come from soy sauce. Soy sauce was not 
implicated in the poisoning, but its sales fell when many 

Japanese temporarily stopped eating in restaurants and 
avoided fast food.

1768. Woodrow, L.; Buzzell, R.I. 1997. Sugars in food 
processing soybeans. Canadian Soybean Technical Bulletin 
(OSGMB, Chatham, Ontario, Canada) 3(2):2. July.
• Summary: “The soybean program at the Greenhouse 
and Processing Crops Research Centre [formerly Harrow 
Research Station] focuses on the development of lines 
with characteristics suited to the domestic and export food 
processing markets. Seed characteristics such as hilum 
and seed coat colour; storage protein content and profi le; 
enzyme profi le; oil content and fatty acid composition; 
total carbohydrate content; and free sugar composition are 
important determinants of the food processing performance 
of soybeans into products such as soymilk, tofu, and miso.”
 “As soybeans mature, free sugars are synthesized and 
form part of the storage reserves of the seed. When the seed 
germinates, these sugars represent the fi rst energy available 
to the young seedling... Glucose and sucrose are present in 
most fruits and vegetables, raffi nose and stachyose are found 
in some plant families including legumes. These sugars are 
synthesized in a pathway that leads from the monosaccharide 
glucose to sucrose (disaccharide), raffi nose (trisaccharide) 
and fi nally the tetrasaccharide, stachyose. In the mature 
soybean sucrose and stachyose are present at levels ranging 
from 3.0-8.0% by weight dry matter depending on the 
variety or line. Raffi nose and glucose are intermediates in the 
synthesis and are present at much lower levels in the mature 
seed.”
 A graph shows the glucose, sucrose, raffi nose, and 
stachyose contents of 40 soybean varieties and lines, plotted 
to show their relationships with the total free sugar content. 
The data illustrates that among lines increasing total free 
sugar content is correlated with an increase in sucrose. 
Sucrose is the most abundant sugar in mature soybeans, 
followed by stachyose, then raffi nose. Glucose and fructose 
are present in only trace amounts. Address: AAFC, GPCRC, 
Harrow, Ontario, Canada.

1769. Snider, Nancy. 1997. Solving problems related to E. 
coli O-157 in tofu and other soyfoods (Interview). SoyaScan 
Notes. Aug. 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The sprout industry has recently been plagued 
by problems caused by E. coli O-157, a very toxic and 
potentially lethal food contamination bacterium. Nancy 
and ISGA have worked with three excellent people 
who could also probably be very useful to soyfoods 
manufacturers: (1) Dr. Gerald Saper, USDA food research 
in Philadelphia, Pennsylvania. Phone: 215-233-6417. (2) 
Dr. Jim Elgin, USDA national program staff, Beltsville 
research center, Maryland. Phone: 301-504-5618. (3) Mel 
Drozen, an attorney in Washington, DC, and a very good 
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man who specializes in legislative issues related to food 
contamination. Phone: 202-434-4100. Fax: 202-434-4646.
 The CDC (Center for Disease Control) has not yet 
proven that O-157 has been found in sprouts; they have 
only shown a statistical probability that it was, based on 
those who have gotten sick. They get bloody diarrhea, some 
vomiting, fever, nausea, and sometime dehydration–sort of 
like a bad fl u, except that bloody stools are involved.
 But that is not the main issue. Nancy believes fi rmly 
that sprout growers and tofu makers must change their 
manufacturing methods and record keeping procedures now, 
and they must begin to educate themselves about this very 
complex and serious subject–which has the potential to 
severely damage a company or an entire industry.
 Four basics: (1) Heating foods to 140ºC for even a 
short times kills this bacterium. (2) A hydrogen peroxide 
rinse on equipment is very effective for sterilization. (3) 
Each manufacturer must identify general hazard points in 
the plant, then use general guidelines to develop an HACCP 
(Hazard Analysis Critical Control Points) for that plant. (4) 
Manufacturers must know and reveal the sources of their 
soybeans. Many of the problems come from seed raised with 
manure (cow or human)–though not if the manure is properly 
pre-heated to 140ºC. Bacteria may be able to get under the 
seedcoat. Address: President, International Sprout Growers 
Assoc., P.O. Box 270, Marion, Massachusetts 02738; and 
poner, Snider’s Sprouts, Potomac, Maryland. Phone: 1-800-
448-8006 or 508-563-2714.

1770. Recer, Paul. 1997. Every body still needs milk. 
Experts: Osteoporosis threatens all. Oakland Tribune. Aug. 
14. p. A-1, A-9.
• Summary: One out of four women will have a hip fracture 
during her lifetime, according to Dr. Connie M. Weaver of 
Purdue University, Indiana. Hip fractures are also on the 
increase among men.
 A table (on the front page) lists four calcium-rich foods 
and their calcium content: Skim milk 300 mg of calcium 
per cup. Tofu 516 mg/cup. Broccoli–70 mg/cup. Almonds 
160 mg/ounce. Though tofu is the most concentrated source 
of calcium, it is not mentioned in the article, which begins: 
“Virtually all Americans–not just women–should eat and 
drink more calcium-rich foods such as milk, cheese and 
yogurt to slow an ‘alarming’ increase in the brittle bone 
disease osteoporosis, a panel of experts said Wednesday. 
Protecting against brittle bones requires 1,000 to 1,300 
milligrams of calcium a day...” Address: Associated Press.

1771. Janofsky, Michael. 1997. 25 million pounds of beef 
recalled: Plant is closing over a danger of bacteria. New York 
Times. Aug. 22. p. A1, A14.
• Summary: Last week the beef-processing plant in 
Columbus, Nebraska (owned by Hudson Foods of Rogers, 
Arkansas), recalled 1.2 million pounds of tainted meat–

frozen hamburger patties contaminated with the potentially 
deadly bacterium E. coli O157:H7. So far, all 17 of the cases 
have occurred in Colorado, and all of these people have 
recovered. Agriculture Secretary Dan Glickman said in a 
news conference today that the latest recall was the largest in 
the history of U.S. foods.
 Each year in the USA as many as 9,000 people 
die from eating meat, poultry, seafood, eggs, fruit, and 
vegetables contaminated with bacteria; most of these are 
children and the elderly. [Note: The main bacteria causing 
food-borne diseases are E. coli, Salmonella spp., Listeria 
monocytogenes, Campylobacter enteritis. An additional 
33 million people become sick each year from food 
poisoning by these bacteria.] In 1993 four children died and 
hundreds of other people became ill after eating hamburgers 
contaminated with the deadly E. coli from Jack in the Box 
outlets in the Northwest. That outbreak led to the creation 
of a Vice-presidential commission, which proposed more 
stringent methods of monitoring hazardous bacteria in food 
processing plants. A new system of protocols was a major 
part of the Clinton Administration’s effort to improve safety, 
a a $43.2 million program in the 1998 budget.
 This new strain of bacteria can be killed by cooking 
meat so the internal temperature reaches 160ºF. A photo 
shows Glickman and Thomas J, Billy, a top food safety 
offi cial.

1772. Kilman, Scott; Warren, Susan. 1997. DuPont to buy 
Ralston-Purina unit in building ‘dirt-to-dinner’ biotech line. 
Wall Street Journal. Aug. 25. p. A4, C2 (p. A8 East).
• Summary: DuPont says it has has signed a letter of intent 
to buy Ralston Purina’s soybean processing unit, Protein 
Technologies International (PTI), for $1.5 billion in DuPont 
stock. PTI makes high-protein powder from soybeans, “a 
hot-selling ingredient for everything from infant formula 
to supplemental nutritional drinks for senior citizens. 
Recent medical studies suggesting that soybean compounds 
inhibit growth of some cancer cells and reduce the risk of 
osteoporosis are fanning strong interest in them for use in 
‘nutraceuticals.’” DuPont, a giant chemical company, wants 
PTI to process the soybeans genetically engineered by the 
biotech joint venture it recently formed with Pioneer Hi-Bred 
International Inc. of Des Moines, Iowa, the nation’s largest 
seed company; DuPont purchased a 20% stake in Pioneer for 
$1.7 billion.
 “Offi cials of the joint venture hope to design a soybean 
from which it is easier to extract isofl avones, a chemical 
with estrogen-like properties some researchers believe eases 
menopause symptoms.” Industry observers were surprised at 
the high price (announced Friday) that DuPont offered to pay 
for PTI; it is more than 3 times the annual revenue of PTI, 
which last year had $421 million in sales and $85 million in 
operating profi t. High offer fueled speculation that DuPont 
had to outbid its biggest biotech rival, Monsanto Co., which 
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is spinning off its fl agship chemicals business as it gobbles 
up seed and biotech companies. Some Wall Street analysts 
think Friday’s developments put pressure on Monsanto 
to form some sort of alliance with ADM to process its 
genetically engineered crops into food ingredients.
 Although the soy protein market that PTI helped to 
create is growing at about 10% a year, Ralston says it is 
selling the unit because it doesn’t have the biotechnology 
resources to take it to the next level. DuPont said it expects 
to reach a fi nal agreement with Ralston this fall, subject to 
corporate and regulatory approval.
 Ralston’s stock advanced $3.44 to $91.68 with the sale. 
ADM stock rose $0.94 to $21.875.
 Note: As of 16 Oct. 1998, PTI has decided to remain at 
its former offi ces at the Ralston Purina building in St. Louis. 
Missouri. It still uses the Ralston Purina library, etc.

1773. Brody, Jane E. 1997. Diet may be one reason 
complaints about menopause are rare in Asia. New York 
Times. Aug. 27. p. B10. Health section (Natl).
• Summary: A table (from the scientifi c journal Obstetrics 
and Gynecology) shows the content of phytoestrogens (in 
milligrams) in various soyfoods: Roasted soybeans 165.2. 
Textured vegetable protein 138.2. Green soybeans 135.4. 
Soy fl our 112.4. Tempeh 62.5. Tofu 33.7. Tofu yogurt 16.4. 
Soy hot dog 15.0. Soy noodles (dry) 8.5.

1774. Newshour with Jim Lehrer. 1997. Osteoporosis, 
calcium, and the U.S. diet. Television broadcast. PBS. Aug. 
14.
• Summary: Americans and Canadians need more calcium 
in their diets to guard against the bone disease osteoporosis, 
according to a report released yesterday by the Institute of 
Medicine (an affi liate of the National Academy of Sciences) 
in Washington, DC. The study recommended increasing 
the daily dose of calcium for adults to 1,000–1,300 mg, 
depending on age. That is an increase from the current 800–
1,200 mg which had been recommended by the National 
Academy of Sciences. Many women and teens still get less 
than 600 mg/day.
 “Calcium can be consumed in dairy products and foods 
such as broccoli and tofu.” Note: Experts agree that getting 
enough calcium is essential to building strong bones. Other 
good sources are calcium-fortifi ed soymilk and calcium-
fortifi ed orange juice. Another key to keeping calcium levels 
high is retention–smoking, coffee, and intense physical 
exercise all deplete calcium stores–as does excess protein 
consumption.

1775. Newshour with Jim Lehrer. 1997. 1.2 million 
pounds of frozen hamburger patties recalled because of 
contamination with the potentially deadly bacteria, E. coli 
0157:H7. Television broadcast. PBS. Aug. 18.
• Summary: The meat was recalled voluntarily by Hudson 

Foods, a meat-processing company, whose plant is in 
Nebraska. The bacterium can be killed by heating hamburger 
to 160ºF or higher. Consuming food contaminated with this 
bacterium can be deadly, especially to children and elderly 
people. Its symptoms: Diarrhea and abdominal pain. This 
outbreak seems to have been limited to Colorado.

1776. Snider, Nancy J. 1997. E. coli 0157 alert. Amherst, 
Massachusetts: ISGA. 1 p. Aug. 28 cm.
• Summary: “The Center of Disease Control (CDC) issued 
a news release on 7-28-97 [July 28, 1997] concerning 
an outbreak of E. Coli type 0157. This outbreak, with 17 
confi rmed cases of illness, occurred in Ionia, Michigan. The 
outbreak has been traced to Alfalfa Sprouts but has not yet 
been isolated to a specifi c contamination point within the 
growing process.
 “ISGA was contacted by Dr. Griffi n of the CDC on 7-28-
97 to advise us of the current status of their investigation 
and to solicit our assistance in isolating the source of 
the contamination. As far as the CDC can determine, the 
outbreak is very localized with a high probability that it 
involves only one grower.
 “As you know, ISGA takes these food contamination 
problems very seriously. We have issued detailed sanitation 
guidelines to help our members establish HACCP programs 
in their growing facilities for good manufacturing practices. 
In addition, ISGA has issued information informing all 
growers of possible sources of contamination in the growing 
process.
 “ISGA is currently sponsoring research on sprout 
sanitation and quality control at three institutions: The 
U.S. Department of Agriculture at their Beltsville, MD 
facility and their Philadelphia, Pennsylvania facility, The 
University of Georgia and the University of Massachusetts. 
All developments in these research projects will be made 
available to ISGA members as soon as they are available.
 “Your best protection against the possibility of 
contamination is to create a HACCP program appropriate 
to your company and adhere to it strictly. Also, avoid any 
possible cross-contamination sources by keeping your sprout 
growing operations separate from any other agricultural 
pursuit, such as mushroom growing or greenhouses, where 
contaminated soils or fertilizers might be introduced into the 
sprouting operation.
 “It is a shame when these problems occur as the vast 
majority of sprouts are very safe and nutritious as are 
all vegetables and fruits. To receive a copy of the ISGA 
Sanitation Guidelines, send $25.00 to:”
 Note: Nancy Snider owns Snider’s Sprouts in Potomac, 
Maryland. Address: President, International Sprout Growers 
Assoc. (ISGA), P.O. Box 2214, Amherst, Massachusetts 
01004-2214.

1777. Marcial, Gene G. 1997. Inside Wall Street: ADM isn’t 
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staying down on the farm. Business Week. Sept. 1. p. 83.
• Summary: Investment manager Wayne Nordberg, head of 
equity investing at Lord Abbett, which manages $25 billion, 
believes that ADM stock will soon start to rise. The company 
is a good value, but it has fallen on hard times and is bereft 
of friends. He believes it will earn $1.35 a share in the year 
ending 30 June 1998, and $2 in 1999, and that it will be 
worth $40/share in 12 to 18 months.
 Why? 1. ADM has settled most of the big lawsuits 
brought by the justice department. 2. A turn-around in 
earnings is just 6 months away. 3. A joint venture with 
Monsanto is rumored to be in the works. Monsanto, with 
sales of $9.2 billion last year, could buy a stake in ADM. 
Nordberg says ADM’s entry into bio-products (in which it 
has invested $1.5 billion) fueled these rumors. Margins on 
bio-products such as vitamin E, beta carotene, and lysine 
are high, and return on assets could reach 20%. ADM has 
60% of the $600 million lysine market. 4. ADM has a 
“clean balance sheet and cash on hand of about $2 billion.” 
This gives ADM opportunities to invest more in its own 
businesses.

1778. SoyaScan Notes. 1997. Periodicals/journals having 90 
or more articles related to soya in the SoyaScan database, as 
of 1 Sept. 1997 (Overview). Sept. 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: (1) Soybean Digest 2,605. (2) SoyaScan Notes 
1,408. (3) Journal of the American Oil Chemists’ Society / 
Oil and Soap (2 names–674 + 61) 735. (4) U.S. Patents 644. 
(5) Journal of Food Science 256. (6) Nippon Nogei Kagaku 
Kaishi (Journal of the Agricultural Chemical Society of 
Japan) 230. (7) Foreign Agriculture 229. (8) Nippon Jozo 
Kyokai Zasshi (Journal of the Society of Brewing / Brewing 
Society of Japan) (2 names–203 + 23) 226. (9) Journal of 
Nutrition 215. (10) Vegetarian Times 208.
 (11) Proceedings of the American Soybean Assoc. 191 
(12) Soybean Update 188. (13) Agronomy Journal / J. of the 
American Society of Agronomy (2 names–111 + 75) 186 
(14) INTSOY Series 175. (15) Soyfoods magazine 158. (16) 
Toyo Shinpo (Soyfoods News) 156. (17) New York Times 
154. (18) British Patents 150. (19) Jozo Shikensho Hokoku 
(Report of the Brewing Experiment Station) 146. (20) Cereal 
Chemistry 140.
 (21) Hakko Kogaku Zasshi (Journal of Fermentation 
Technology) 134. (22) East West Journal / East West (2 
names–79 + 36) 115. (23) Japanese Patents 114. (24) 
Agricultural and Biological Chemistry 110. (25) Chemurgic 
Digest 106. (26) Food Technology 106. (27) Crop Science 
105. (28) Shokuryo Kenkyujo Kenkyu Hokoku (Report 
of the Food Research Institute) 105. (29) Natural Foods 
Merchandiser 103. (30) Soya Newsletter (Bar Harbor, 
Maine) 101.
 (31) Journal of Agricultural and Food Chemistry 100. 
(32) American J. of Clinical Nutrition 97. (33) Bulletin de 

la Societe d’Acclimatation 93. (34) Food Engineering 93. 
(35) Wall Street Journal 92. (36) Jozogaku Zasshi (Journal of 
Brewing, Osaka) 91.

1779. Jha, Krishna. 1997. Soya bean: Do we know enough 
about it? Indian Express–Pune Newsline (India). Sept. 6.
• Summary: Subtitle: “Very few people might be really 
aware of the uses and benefi ts of soya beans. Most of us 
simply know that it is used for extraction of edible oil. Soya 
bean apart from containing about 20-22 per cent oil also 
contains about 44 per cent high quality edible protein which 
is approximately two times higher than what is present in 
common pulses popular such as arhar, urad, moong, gram, 
lentil, etc.”
 This article focuses on the therapeutic benefi ts of soya 
bean in reducing cancer risk, improving glycemic control in 
diabetics, and lower cholesterol.
 “Soya milk, soya paneer (tofu), breads, cakes, yoghurts, 
biscuits, nuggets, etc. and many other food products will 
shortly be available to the common man.
 “For the fi rst time, in Pune this useful product will be 
made available for mass consumption by Amrit Foods, Pune.
 “The various products including Soya Milk and Soya 
Paneer (Tofu) will be launched in a fortnight and Breads, 
Cakes, Yogurts, Biscuits, Nuggets along with a host of other 
soya products are in the pipeline for the future.” Address: 
PhD, Senior Scientist, Microbiology.

1780. Guy, Camille. 1997. What’s killing the kakapo? The 
kakapo are one of the country’s rarest birds and might remain 
that way... the offi cial breeding programme uses suspect 
feeding practices. New Zealand Herald. Sept. 13. G1. 
Weekend.
• Summary: One “department offi cial, Brian Lloyd, said a 
prudent risk management strategy, would be to withdraw 
soy-based commercial foods, and certainly not to feed hand-
reared chicks with them.”

1781. New Zealand Herald. 1997. Call for research on soy 
milk hormones: An American researcher wants to fi nd out 
more about the long-term impact of plant hormones on 
babies fed soymilk as an alternative to dairy formula. Sept. 
17.
• Summary: Babies being fed infant soy milk formula are 
receiving large doses of plant hormones at biologically active 
levels, says an American researcher.
 “Dr. Kenneth Setchell said babies on soy formula 
received the hormones at six to 11 times the level shown to 
affect the menstrual cycle of adult women.
 “He said the hormones, known as isofl avones, ‘must 
have some biological activity in the infant’ but there was not 
enough evidence to know if this was benefi cial or harmful.
 “About one in 60 babies born in New Zealand each year 
is fed on soy formula, usually because they are allergic to 
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dairy foods.”

1782. Dominion (New Zealand). 1997. Concern at hormones 
in babies’ soy milk. Sept. 18. [1 ref]
• Summary: Dr. Kenneth Setchell, an American researcher, 
said babies fed soy milk infant formulas are receiving large 
doses of plant hormones at biologically active levels. Babies 
on soy formula received the hormones at six to 11 times the 
amount shown to affect the menstrual cycle of adult women. 
Address: Sent by Mike Kirkpatrick of NZ 1998.

1783. Stuttman, Irene. 1997. Update on Sycamore Creek 
and their fast-selling soynut butter (Interview). SoyaScan 
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a fax of June 19.
• Summary: After years of struggling, Sycamore Creek Co. 
is now doing extremely well; they have so much business 
they don’t know what to do with it all. Irene gets upset with 
Len if he sends out a sample to a potential new customer. She 
says” How will we serve them” We can’t!” With the success 
of the soynut butter, they may have to stop making soynuts 
and focus solely on soynut butter. One problem is that they 
no longer have a machine (called a Herschel Comminutor) 
to grind the soynuts into soynut butter. The Stuttmans were 
badly “burned” several years ago when they hired a young 
manager to run the company–which he almost destroyed. 
This fellow sold off their soynut butter-making machine to 
pay his salary.
 Yet Irene is 66 and Len is almost 73, so they must 
plan for the future in a way that allows them to become 
less involved. They need both a skilled entrepreneur and 
a fi nancial partner. She and Len can no longer obligate 
themselves fi nancially at this stage; all the money goes to 
servicing debt. Irene has been talking with one man; he 
has a food background and she can tell from their many 
conversations that he is honest, but he comes with a price 
tag of about $50,000–whereas she and Len don’t even pay 
themselves. Irene says she needs to start looking more and 
to clearly defi ne her offer–a mix of equity and income, plus 
a long trial period before the handover. Bill suggests using 
a talent search or “headhunter” company. Irene does most 
of the management work, but Len is getting more involved 
though Rotary Club still grabs an awfully big portion of his 
time. He is now developing a new product–a soynut powder 
[roasted soy fl our]–and they already have the equipment. 
It would be made by grinding roasted soynuts, and could 
be used, for example, in cookies and other baked goods. 
Address: President and CEO, Sycamore Creek Co., 200 State 
St., Mason, Michigan 48854. Phone: 517-676-3836.

1784. Johnston, Trevor. 1997. Re: Update on Bean Supreme 
and genetically modifi ed foods. Letter to William Shurtleff at 
Soyfoods Center, Sept. 22. 3 p. Handwritten, with signature 
on letterhead (fax).

• Summary: “The anti soy people are still alive and seem to 
appear in print as soon as there is any signifi cant promotion 
of soy–even when it means rehashing old news (see 
enclosed).
 “The parrot man [Richard James of Whangarei, New 
Zealand] still sends me hate mail–without stamps so my 
secretary unwittingly has to pay for the stamp.
 “On a personal note–I remain very passionate about soy 
and grateful for your continued mentorship in this regard–
albeit from a distance. Kind regards...”
 On Trevor’s business card is the colorful “Bean 
Supreme” logo followed by the words “Brings Happiness.” 
Address: Marketing director, Bean Supreme Ltd., Box 
12082, Penrose, Auckland, New Zealand]. Phone: 64 9 579-
0592.

1785. SoyaScan Notes. 1997. How different types of bacteria 
reproduce and the amount of heat required to kill them 
(Overview). Sept. 28. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: What are bacteria? They are tiny, one-celled 
organisms that can usually be seen only with the aid of a 
microscope. Millions of them would fi t on the head of a 
pin. Bacteria (and blue-green algae) are distinguished from 
other living things because of their cell structure: they 
have no distinct nucleus–that is, their nuclear matter is not 
enclosed by a cell membrane or wall, and they lack most 
of the internal cell structures found in the cells of higher 
organisms. All bacteria have a cell wall surrounding a cell 
membrane, inside of which lies the unbound nuclear matter 
and other material. There are three types of bacterial cells, 
based on shape: spherical (coccus), rodlike (bacillus), and 
spiral (spirillum). In terms of evolution, bacteria are the most 
successful of all creatures.
 Are all bacteria bad? No! Some bacteria (popularly 
called germs) cause disease and sickness. Others are 
responsible for the spoilage of food. Yet many types of 
bacteria are essential in making foods–called fermented 
(or cultured) foods–such as yogurt, sour cream, buttermilk, 
many fermented cheeses, vinegar, sauerkraut, dill pickles, 
natto, etc. Other bacteria are decomposers of the biosphere; 
in nature they cause the decay of stumps, logs, leaves, and 
other vegetation, which eventually would literally choke our 
forests and fi elds. Indeed, without bacteria, there would be 
no plant or animal life on earth.
 How do bacteria multiply? Most bacteria reproduce by 
dividing in the middle to form two cells. After these cells 
reach maturity, they divide again to make four. In some 
species of bacteria, such divisions may occur as often as 
every 15 minutes. Thus billions of bacteria may be formed 
from a single bacterium in 24 hours. Others divide only once 
every 16 hours.
 What are bacterial spores? Bacteria of the 
genera Bacillus, Clostridium, Desulfotomaculum, 
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Sporolactobaciullus (rods), and Sporosarcina (rods) share 
the ability to form a type of spores, called endospores. 
Of primary interest to food microbiologists are the spore-
forming species of the genera Bacillus (aerobic) and 
Clostridium (anaerobic). Endospores, which are formed 
within the bacterial cells, are very resistant to heat. They are 
a survival mechanism for the bacteria, because when they 
germinate, new bacteria are formed–even if the bacteria 
(vegetative cells) have been killed by heat.
 How much heat is required to kill bacteria and their 
endospores? The heat resistance of microorganisms is 
usually expressed in terms of their thermal death time, which 
is defi ned as the time it takes a certain temperature to kill 
a stated number of organisms (or spores) under specifi ed 
conditions. The heat resistance of vegetative cells of bacteria 
varies widely with the species, but even the most diffi cult 
to kill (the thermophiles) are killed in several minutes at 
80 to 90ºC. Generally, the higher the optimal and maximal 
temperatures for growth, the greater the resistance to heat. 
Bacteria which clump considerably or form capsules are 
more diffi cult to kill than those which do not. Thermal 
death times of some common bacterial cells: Gonococcus: 
2-3 minutes at 50ºC. Staphylococcus aureus: 18.8 minutes 
at 60ºC. Escherichia coli: 20-30 minutes at 57.3ºC. 
Staphylococcus thermophilus: 15 minutes at 70-75ºC. 
Lactobacillus bulgaricus: 30 minutes at 71ºC.
 Thermal death times of some common bacterial spores: 
Time (in minutes) to kill all at 100ºC: Bacillus anthracis: 
1.7 minutes. Bacillus subtilis (the natto bacterium): 15-20 
minutes. Clostridium botulinum (causes botulism): 100-330 
minutes. Clostridium calidotolerans: 520 minutes. Flat sour 
bacteria: Over 1,030 minutes (17.1 hours). These hard-to-
kill bacterial spores are usually killed by heating in a retort 
(pressure cooker) which raises the temperature.
 Heat resistance of enzymes: Although most food and 
microbial enzymes are destroyed at 79.4ºC, some may 
withstand higher temperatures, especially if high-temperature 
short-time heating is employed.
 Bacterial growth in different foods: Very few bacteria 
grow in acid foods, dry foods, salted foods, or very sweet 
foods. Thus, it is relatively easy to can tomatoes because 
they are an acid food. Jams and jellies are protected by their 
high content of sugar, and often acid. But the amount of 
heat required to successfully can nonacid foods is very high 
because of the need to destroy thermophilic bacteria and the 
very heat-resistant bacterial spores.
 Letter from Dr. Keith H. Steinkraus, Prof. of 
Microbiology, Cornell University, Ithaca, New York. 1997. 
Nov. 15. “One of the most interesting areas of microbiology 
today is the ‘extremophiles’ isolated from volcanoes, and 
deep pockets in the oceans. Some extremophiles will grow at 
temperatures above boiling water, for example 220ºF. They 
are proving to be a good source of enzymes operating at high 
temperatures.

 “Regarding the thermal death times of spores: Using a 
spore concentration of 60 billion spores/ml of Clostridium 
botulinum (suspended in buffer at pH 7.0) the minutes 
required to kill them are as follows: 100ºC–360 minutes, 
110ºC–36 minutes, or 120ºC–5 minutes.”
 “D-value-decimal reduction time or the time required 
to destroy 90% of the organisms (their spores) at 120ºC 
(250ºF): Bacillus stearothermophilus–4.0-5.0 minutes, 
Clostridium thermosaccharolyticum–3.0-4.0 minutes, 
Clostridium nigrifi cans–2.0-3.0 minutes, and Clostridium 
botulinum–0.1-0.2 minute.
 “Source of the above fi gures–Modern Food 
Microbiology, James M. Jay (D. Van Nostrand, 1978). There 
are later editions but it is unlikely that the basic fi gures have 
changed much.
 “Bacteria suspended in water are more easily destroyed. 
Suspended in oil or fats or in dried smears are much more 
resistant to destruction.
 “Regarding your inquiry concerning heat treatment of 
brown rice at 15 psi for 35 minutes, it is very unlikely that 
any microorganisms in your environment or on the brown 
rice will survive that treatment. Will it taste ‘freshly made’ 
after two weeks in the pot at summer temperatures? Unlikely 
but only a taste test will answer your question.”
 One of Dr. Steinkraus’ MSc students did her research 
on “tea fungus–kombucha,” and another did his on tempeh 
bongkrek toxin. He found that bongkrek toxin is formed only 
in the presence of rather high levels of fat as you would fi nd 
in coconut residue (left after the extraction of fresh coconut 
milk with water).

1786. Dalais, Fabien S. 1997. Soy and menopause. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 5(4):1, 4. Fall. [12 ref]
• Summary: “A Quick Taste: Soy is high in naturally 
occurring compounds called phytoestrogens (plant 
estrogens). Although the jury is still out on this issue, the 
increasing amount of information provided by studies 
examining the effects of soy as an alternative to hormone 
replacement therapy to alleviate menopausal symptoms 
may offer a different choice to women for symptom relief.” 
Address: Doctoral Candidate, Dep. of Medicine, Monash 
Univ., and Dep. of Perinatal Medicine, Royal Women’s 
Hospital, Melbourne, Australia.

1787. Draper, Christine R.; Edel, M.J.; Dick, I.M.; et al. 
1997. Phytoestrogens reduce bone loss and bone resorption 
in oophorectomized rats. J. of Nutrition 127(9):1795-99. 
Sept. [27 ref]
• Summary: “The estrogen-treated group had signifi cantly 
greater bone density than the control and the coumestrol-
treated groups in the spine and global measurements. 
Coumestrol reduced urine calcium excretion and the bone 
resorption markers pyridinoline and deoxypyridinoline 
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after 1 week of treatment. Oral isofl avone phytoestrogens 
had no effect on oophorectomized rats including bone loss 
at the dose used. Thus, for the fi rst time, the bioactivity of 
coumestrol and zearalanol in preventing bone loss has been 
demonstrated in a well-recognized model of postmenopausal 
bone loss.”
 Note: Oophorectomy is the surgical removal of an ovary 
or ovaries. Address: Dep. of Medicine, Univ. of Western 
Australia, Nedlands, Western Australia.

1788. Kronenberg, Fredi; Wade, Christine. 1997. Hot fl ashes 
and HRT. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 5(4):2-3. Fall. [31 ref]
• Summary: This article begins: “Hot fl ashes are the most 
common menopausal complaint, affecting to some degree the 
majority (58 to 93 percent) of women in the United States, 
in the years surrounding menopause. Hot fl ashes occur in 
28 to 65 percent of perimenopausal women and in 6 to 63 
percent of premenopausal women. Women who have had 
their ovaries removed, have in the fi rst year after surgery, a 
hot fl ash prevalence comparable to that of women in the fi rst 
two years of natural menopause (1).
 “Most studies on menopausal hot fl ashes have been 
conducted in North America and Europe, and more recently 
there have been studies of Asian, South American and 
African women (2-11). The most studied non-Western group 
is Japanese women, who report very few hot fl ashes (6, 
12). Mayan women in Yucatan Mexico report none (8).” 
Address: 1. Director; 2. Research Manager. Both: The Center 
for Complementary and Alternative Medicine Research 
in Women’s Health, College of Physicians and Surgeons, 
Columbia Univ.

1789. Lightlife Foods, Inc. 1997. Eating healthy can be soy 
easy (Brochure). Greenfi eld, Massachusetts. 12 p. 22 cm.
• Summary: On the cover of this full-color, glossy brochure 
is a color photo of a meatless burger (between buns, with 
onion, tomato, and lettuce), a hot dog (in a bun, with a bead 
of mustard on top), and a plate of stir-fried tempeh with 
veggies. In the background are rolling soybean fi elds. In the 
foreground are three pods of green vegetable soybeans, and 
15 whole dry soybeans.
 Contents: Ten reasons to include soyfoods and soy 
protein in your diet (p. 2-3): 1. You will be in good company. 
2. Lower your cholesterol. 3. Lower your risk of cancer. 
4. Menopausal symptoms. 5. Soyfoods are nutritious. 6. A 
quality protein source. 7. Save our precious resources. 8. 
A variety of alternatives and greater availability. 9. Better 
quality. 10. Soyfoods are “in.”
 Glossary of common vegetable protein foods (p. 4-5): 
Tofu, tempeh, meat analogs, soymilk, soy cheese, soy fl our, 
soy protein, textured vegetable protein (TVP), seitan, miso. A 
table shows each Lightlife product, serving size, and grams 
of soy protein (soy tempeh has the most at 24 gm per 4 oz 

serving, followed by Gimme Lean at 18 gm per 4 oz).
 Products (with a brief defi nition of each) and mission 
statement (p. 6-7): Smart dogs. Tofu pups. Wonderdogs 
(The fi rst low-fat vegetarian hot dog just for kids). Smart 
deli slices (fat free). Foney baloney (Kids love it). Lean 
links sausages. Gimme lean (fat free). Marinated smoky 
tempeh strips (“Fakin’ Bacon”). Fakin’ bacon bits. Marinated 
tempeh “grilles” (soy tempeh patties in Tamari, Lemon, and 
Barbecue fl avors). Lightburgers (fat free). Lightsausages 
(fat free). Tempeh (in 5 varieties–Soy, Three Grain {millet, 
brown rice, barley}, Garden Vegetable, Quinoa-Sesame, 
and Wild Rice), Savory seitan, Vegetarian request (100% 
vegetarian, all-natural entrees). A color photo shows many 
products in their packages.
 Getting started (p. 8-10; how to use key products). 
About Lightlife (since 1979). Address: P.O. Box 870, 
Greenfi eld, Massachusetts 01302. Phone: 1-800-274-6001 
Ext. 129.

1790. Matsuo, Masako. 1997. [Preparation and components 
of okara-ontjom, a traditional Indonesian fermented food]. 
Nippon Shokuhin Kagaku Kogaku Kaishi (J. of the Japanese 
Society for Food Science and Technology) 44(9):632-39. 
Sept. [15 ref. Jap; eng]
• Summary: “The antioxidants in Okara Koji (OK), an 
okara (OC) fermented by Aspergillus oryzae, gamma-
tocopherol, delta-tocopherol, genistin, daizein, genistein, 
and 3-hydroxyanthranilic acid were identifi ed by HPLC. 
OK’s extract with 80% methanol strongly inhibited linoleate 
peroxidation, much more than other OK’s extracts with 
hexane or hot water. The methanol extract accelerated 
12-hydroxyeicosatetraenoic acid formation in membrane 
lipids at 10-3 concentration, but inhibited the formation 
at higher concentrations than 10-3 ex vivo. To confi rm the 
total effect of all components of OK on lipid peroxidation 
in vivo, rats fed food defi cient in vitamin E were put on 
diets containing OK or OC with oxidized oil. In rats fed 
the OK diet, no effect of oxidized oil feeding on the body 
weight gain, of the TBA value in plasma, or of glutathione 
peroxidase activities of plasma and liver was observed. But 
in rats fed the OC diet, the effect of oxidized oil feeding was 
apparently observed on all of those values. These results 
suggested that OK would scavenge lipid peroxides in vivo.” 
Address: Gifu Women’s Univ., 80 Taromaru, Gifu 501-25, 
Japan.

1791. Messina, Mark. 1997. HRT [hormone replacement 
therapy] vs. soy: Where do we stand? Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 5(4):1, 4. 
Fall.
• Summary: In this issue and the previous two, we have 
explored the subject of soyfoods as possible alternatives 
to hormone replacement therapy (HRT). During this time, 
several published articles about HRT have been highlighted 
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in the media. It appears that dementia may now be added to 
the list of diseases along with heart disease and osteoporosis, 
that may potentially benefi t from HRT. But as always there 
are the troubling concerns about the side effects of HRT, 
most notably the increased risk of breast cancer. While 
our understanding of the health implications of HRT is far 
from complete, the phytoestrogens in soy look increasingly 
attractive as an alternative to estrogens derived from horse 
urine. So where do we stand in terms of our knowledge about 
soy in relation to heart disease, bone health and menopause 
symptom relief, and what remains to be determined?
 “Coronary heart disease: For those with high 
cholesterol, it is clear that most will experience a decrease 
in LDL-cholesterol (LDL-C) in response to soy, although 
fairly large amounts are required and there is considerable 
variation among individuals. Of course, high LDL-C levels 
are only one risk factor for heart disease. Estrogen may 
favorably affect many CHD risk factors, such as increasing 
HDL-cholesterol levels, inhibiting LDL-C oxidation, 
inhibiting clot formation and improving vascular reactivity. 
There are very preliminary data suggesting soy may exert 
similar effects which, in the end, may prove to be even more 
valuable than the cholesterol lowering properties of soy.
 “Osteoporosis: Although more women die of CHD, 
in some ways osteoporosis is a more troubling issue. Risk 
factors for heart disease are better understood and there are 
many lifestyle choices we can make to avoid CHD. It is more 
diffi cult to assess the fracture risk of an individual.
 “Certainly, there is an a priori basis for thinking the 
soybean isofl avones promote bone health. Estrogen promotes 
bone health, and isofl avones are weak estrogens. The 
synthetic isofl avone, iprifl avone, which has a very similar 
chemical structure to the soybean isofl avones, has been 
shown to improve bone density in postmenopausal women in 
studies up to three years in duration. Recently, some limited 
data, both in humans and animals support the hypothesis that 
soy promotes bone health but this is still very speculative. 
As of yet, there is not one long-term human study that has 
looked at the effects of either soy or isofl avones on bone 
mineral density, let alone fracture risk.
 “Menopause symptom relief: As discussed in this issue, 
some data suggest soy relieves menopausal symptoms such 
as hot fl ashes, but these data are inconclusive. Although 
there is much anecdotal support for soy in this regard, double 
blind controlled studies are needed. There is a large placebo 
component in evaluating hot fl ashes.
 “Research needs: For CHD, it is important to determine 
the dose response relationship between soy and cholesterol 
reduction. Is there a threshold effect? Are 40 grams of soy 
protein twice as good as 20 grams? Equally important is 
the need to establish whether the isofl avones or protein, or 
some other component of soy, is primarily responsible for 
cholesterol reduction. Some soy products are high in protein 
and low in isofl avones whereas others are high in isofl avones 

and relatively low in protein. So this question carries much 
practical signifi cance. Given research currently underway, 
we should be able to establish a dose response and to identify 
the cholesterol-lowering component of soy in about two 
years. As an aside, although it is not necessary to know 
how something works to know that it does, identifying the 
mechanism(s) for the cholesterol lowering effect of soy will 
increase acceptance of soyfoods by the clinical community. 
As noted above, soy may favorably affect several risk factors 
for CHD; unfortunately, it will likely take quite a bit longer 
to test these hypotheses.
 “For osteoporosis, long-term studies evaluating the 
effects of soy on bone mineral density (BMD) are needed. 
Fortunately, several such studies are underway and others 
are being proposed. Within two years, we should have some 
answers. If soyfoods favorably affect BMD, even longer-
term studies looking at fracture rates are needed.
 “Finally, the hot fl ash issue should also be resolved 
within the next two years given the number of researchers 
studying this issue. Because the impact of soy on hot fl ashes 
can be directly experienced, this is somewhat less critical.
 “Conclusions: We simply don’t know enough to 
suggest that soyfoods can be substituted for HRT. It is clear, 
however, that the decision about whether to take HRT should 
be individualized. One needs to consider their own risk 
profi le for heart disease, breast cancer and osteoporosis. For 
those women who decide not to take HRT, soyfoods may 
prove to be a very important dietary addition although there 
are many issues that need to be resolved, including some 
possible contraindications. As professionals we recognize 
the seemingly slow pace of research. Fortunately, given the 
heightened interest in soyfoods and soybean isofl avones, 
many answers will be known sooner rather than later.”

1792. Milligan, Patti Tveit. 1997. Experience the powerful 
benefi ts of soy: Part one of two. Health Counselor. Aug/Sept. 
p. 43-45, 60.
• Summary: Focuses on the health benefi ts of phytoestrogens 
in soy, especially genistein and daidzein. A table (p. 44) 
shows the content of genistein + daidzein, protein, calories, 
and calcium in a serving of tofu, soy fl our (low-fat), tempeh, 
cooked soybeans, and green vegetable soybeans (fresh or 
frozen). Address: M.S., R.D. Corporate dietitian at Henry’s 
Marketplace, a health food chain in California.

1793. Peters, Michele. 1997. Superfoods: the good “phyte.” 
Ladies’ Home Journal 114(9):166-68, 170-71. Sept.
• Summary: Fruits and vegetables contain numerous 
phytochemicals (phyto is Greek for plant). “These 
compounds work together to ward off cancer, heart disease 
and other chronic illnesses.” A table shows six different types 
of phytochemicals, in what foods each type is found, and 
what they do. For example:
 “Isofl avones and phytosterols: Found in products made 
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from soybeans, such as tofu, soy milk, miso and tempeh.” 
“Can lower elevated cholesterol levels and are thought to 
reduce the risk of breast cancer by mimicking the effects of 
estrogen. Researchers are currently investigating how soy 
foods alleviate the symptoms of menopause.” Address: R.D.

1794. Rajkó, R.; Szabó, G.; Vidal-Valverde, C.; Kovács, E. 
1997. Designed experiments for reducing antinutritive agents 
in soybean by microwave energy. J. of Agricultural and 
Food Chemistry 45(9):3565-69. Sept. [42 ref]
• Summary: The most important thermolabile antinutritive 
constituents in soybeans are trypsin and chymotrypsin 
inhibitors, lectins, and urease.
 “To increase biological benefi t and ease of digestion 
and decrease antinutrient compounds in legumes, traditional 
procedures, heating or blanching, are generally used. 
The use of microwave energy is more effi cient than the 
traditional heating treatment. The characteristic feature of 
microwave heating is that it ensures homogeneous operation 
in the whole volume of substance, great penetrating depth, 
and selective absorption...” This method is more effective 
than other methods, fewer measurements are required, and 
these laboratory-scale results can easily be scaled up to a 
factory scale. Address: 1-2. Dep. of Unit Operations and 
Food Processing, Inst. of Food Industry College, Univ. of 
Horticulture and Food Industry, P.O. Box 433, 11-6701 
Szeged, Hungary.

1795. Reuters. 1997. Bakers say new loaf can help reduce 
hot fl ushes (News release). Sept. 15. *
• Summary: Allied Bakeries in Britain is making a new 
soy-enriched loaf of bread with advertising that targets 
menopausal women seeking relief from hot fl ashes. They are 
now selling 250,000 loaves each week. Address: England.

1796. Product Name:  Edamame [Frozen in the Pods].
Manufacturer’s Name:  Seaside Farms. Trader Joe’s 
(Retailer). Imported from China by Seaside Farms.
Manufacturer’s Address:  Seaside: Cardiff by the Sea, CA 
92007.  Phone: Seaside: 1-888-722-7098.
Date of Introduction:  1997 September.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  16 oz plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with then letter and 
package from Carol S. Impara, M.S., R.D., Director of 
Product Information, Trader Joe’s. 1998. April 13. Trader 
Joe’s has carried this product since Sept. 1997. Label: 7½ by 
10 inch plastic bag. Red, black, and white on clear plastic. 
In a large circle in the middle of the front of the bag are the 
Chinese characters for “edamame.” Text on front: “Frozen 
boiled soybeans in pod. Cooks in ten minutes. All natural. 
High Protein.” The Seaside Farms logo is at the top of the 
front. Trader Joe’s name does not appear on the product. 

On the back are serving suggestions, cooking directions, 
and nutrition facts. Cooking directions: “Bring 6 cups water 
to a boil in a large saucepan. Add 1 package (1-lb.) frozen 
Seaside Farms Edamame and ½ teaspoon salt (optional). 
Return to a boil. Cook 10 minutes. Drain. Rinse with cold 
running water to cool. Drain well, and serve.”
 Ad in Natural Foods Merchandiser. 1998. Nov. p. 22 
“Edamame.”
 Talk with Kevin Cross, owner and founder of Seaside 
Farms. 1998. Nov. 13. His edamame was fi rst sold by Trader 
Joe’s. Then Kevin’s new distribution company Stonecrest 
Natural Foods, started to carry it within the same week. 
Today, the product is still distributed by Stonecrest–along 
with many other distributors. Seaside Farms has a new 
address: 400 Oak St., Inglewood, California 90303. They 
moved from their offi ce at Cardiff by the Sea. Kevin is quite 
certain he is the biggest importer of edamame in the United 
States. “The numbers are astronomical. This will probably 
be the No. 1 frozen product in natural food stores in the USA 
within the next 3-6 months!” This frozen edamame has been 
the No. 1 frozen item for Stonecrest Natural Foods for 6-12 
months. Texas Health now carries it and they told Kevin it 
is the No. 1 frozen item in Whole Foods–Colorado. Right 
now it is the No. 1 frozen item in Southern California with 
Whole Foods and Wild Oats. It will soon be distributed by 
Rainbow Natural Foods (Dec. 1998), Mountain Peoples (Jan. 
1999), and Nature’s Best. A broker on the East Coast will be 
introducing it to the supermarkets next week. “We’re taking 
it everywhere.” “Frozen items” includes ice creams, frozen 
entrees and novelties, etc.–all frozen foods. In Southern 
California, fresh edamame got its start at the sushi bars, as 
in Ralph’s supermarkets. Before that, only frozen edamame 
was sold. Trader Joe’s now sells edamame in three forms: 
Frozen in the pods, frozen shelled, and refrigerated in the 
pods (ready to eat). Kevin strongly dislikes the latter product; 
he gagged on it. He fi nds it overcooked and lacking freshness 
and a fresh taste. edamame. Kevin started carrying edamame 
even before Seaside Farms. He has been in the soyfoods 
business since 1980 when he started Soy Power Co. He 
now owns two food businesses: Seaside Farms (importer; a 
separate corporation with its own employees, run separately) 
and Stonecrest Natural Foods (distributor for Seaside Farms 
and Soy Power Co.; the company started about 5 years ago). 
Soy Power (soyfoods developer-marketer for the natural and 
health foods trade, which has 40 soy items all manufactured 
by other companies) is now basically a brand that is owned 
and distributed by Stonecrest. All the billing and money goes 
through Stonecrest, which is the same entity. Technically, it’s 
“Soy Power Company, Inc. doing business (dba) Stonecrest 
Natural Foods.” Some new edamame products will be out 
soon; they will be shelled and precooked with fl avors, then 
frozen. To serve: Thaw and just pop them into your mouth.
 Spot in Natural Foods Merchandiser. 1999. Feb. p. 88. 
“Seaside Farms introduces Edamame, a specialty soybean 
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harvested as a vegetable. Found in the frozen foods section, 
Edamame can be eaten as a snack or mixed into salads and 
stir fries. The product is rich in isofl avones and is highly 
nutritious...” A small color photo shows the package (with 
horizontal red, white, and black stripes) and a glass of 
edamame (in the pods).

1797. Ingram, David; Sanders, K.; Kolybaba, M.; Lopez, 
D. 1997. Case-control study of phyto-oestrogens and breast 
cancer. Lancet 350(9083):990-97. Oct. 4. [34 ref]
• Summary: Results from this Australian case-control study, 
compiled in Oct. 1997, show that women (average age 54 
years) who excreted higher amounts of urinary isofl avones 
(especially equol, a bacterial metabolite of daidzein, but also 
enterolactone) had signifi cantly reduced risk of breast cancer. 
No information was given on dietary soy intake. But based 
on urinary isofl avone excretion, soy intake was probably less 
than the equivalent of 1 oz of tofu per day, even in women 
consuming the most soy.
 The Introduction begins: “There is strong 
epidemiological evidence that diet has a role in the 
development of breast cancer. This evidence initially came 
from population and migration studies, the subsequent 
cohort and case-control studies in human beings, and from 
animal experiments. The bulk of this research is based on 
the hypothesis that a diet rich in fat predisposes a woman to 
breast cancer. The results of large cohort studies, however, 
do not support this hypothesis (Jones et al. 1987; Willett et 
al. 1987), and interest has moved to other dietary factors”–
such as phyto-oestrogens. Address: Univ. Dep. of Surgery, 
Queen Elizabeth II Medical Centre, Perth, Western Australia.

1798. Messina, Mark; Barnes, Stephen; Setchell, Kenneth 
D. 1997. Phyto-oestrogens and breast cancer (Letter to the 
editor). Lancet 350(9083):971-72. Oct. 4. [16 ref]
• Summary: This letter begins: “In this issue of The Lancet 
David Ingram and colleagues report a case-control study 
showing an inverse relation between the risk of both 
premenopausal and postmenopausal breast cancer and the 
urinary excretion of two classes of phytochemicals, lignans 
and isofl avonoids. Their fi ndings help draw attention to the 
potential importance of biologically active non-nutrients 
(phytochemicals) in foods...” Address: 1. Nutrition Matters, 
Inc, 1543 Lincoln Street, Port Townsend, WA 98368.

1799. Perlman, David. 1997. UC scientist wins Nobel Prize: 
S.F. neurologist discovered disease-causing agent. San 
Francisco Chronicle. Oct. 7. p. A1, A17. Tuesday.
• Summary: Dr. Stanley B. Prusiner, age 55, the University 
of California neurologist who discovered a revolutionary 
new class of proteins that cause devastating brain diseases 
in both humans and animals, won the Nobel Prize yesterday. 
He lives with his family in San Francisco. He named these 
proteins “prions” (pronounced PREE-ons), for “protein 

infectious particles,” in 1982 in his fi rst major journal article 
on the subject. While newspaper headlines proclaimed that 
‘weird new life forms’ had been discovered, many scientists 
argued that Prusiner had advanced an improbable theory. 
The proteins have since been linked to scrapie in sheep, 
to the deadly epidemic of “mad cow disease” in Britain, 
and to certain types of human dementia, including the rare 
Creutzfeldt-Jakob disease and possibly Alzheimer’s. In a 
detailed review paper, scheduled to appear coincidentally in 
the journal Science this Friday, he lists at least 14 diseases of 
humans and animals now known to be caused by prions.
 Pruisner’s long series of discoveries, begun more than 
25 years ago at the University of California, remained highly 
controversial for more than a decade because they appeared 
to violate some of the most basic beliefs in biology. Using 
animal experiments, Prusiner found that prions appeared 
to reproduce like normal living microbes even though they 
contain not a trace of DNA, the essential stuff of genes. 
Prusiner determined that these infectious agents were neither 
viruses nor bacteria.
 A brief history of Prusiner’s work: “After doing 
biochemistry research at the National Institutes of Health, 
Prusiner came to UC San Francisco in 1972 as a medical 
resident in neurology. He began treating an elderly Marin 
County woman suffering from Creutzfeldt-Jakob disease, 
a rare brain disorder whose cause was then completely 
unknown.
 “There was no known cure, and after seven weeks in the 
hospital the woman died. But Prusiner became intrigued and 
determined to fi nd out more about her disease.
 “From an autopsy he saw that her brain tissue was 
spongy and fi lled with the kind of plaque material typical of 
victims of a disease called kuru, unique to members of the 
Fore people in New Guinea whose rituals included eating the 
brains of their relatives. The brain matter also resembled the 
brain tissue in sheep affl icted with a well known and rampant 
deadly disease called scrapie.
 “’Those links intrigued me,’ Prusiner said, and they 
led him into his long and diffi cult and contentious quest for 
the causes of all the degenerative brain disorders, both in 
humans and in animals.
 “’At that time, most people believed that the brain 
diseases were caused by slow viruses,’ Prusiner said, ‘but 
since I didn’t know any virology, I fi gured I ought to look 
for some other explanation–and that’s when I started hunting 
for proteins that might be involved.’” Address: Chronicle 
Science Editor.

1800. Cooper, Myron. 1997. New developments at Westbrae. 
Sale to Hain Food Group is imminent (Interview). SoyaScan 
Notes. Oct. 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: About 6 months ago the Vestro board of 
directors changed the company name to Westbrae Natural, 
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Inc. Westbrae is scheduled to be sold to the Hain Food Group 
on Oct. 14. Myron is quite certain the deal will go through. 
He and Andy Jacobsen will stay on to run the Westbrae 
part of the business. The price of Hain’s stock has been 
skyrocketing recently, even though their earnings are less 
than those of Westbrae. Hain had made several weak offers 
for Westbrae, then (by coincidence) Chiquita Banana came 
along and made a strong offer–that almost led to the sale. 
After that, Hain came back with a serious offer.
 Vestro purchased Westbrae in 1988. At that time, 
Westbrae had only one soymilk SKU (not including 
Malteds), in a yellow box, made by Vitasoy–so there was 
not much room for growth. Since then, Westbrae’s non-
dairy beverage category (soymilk and rice milks) has grown 
extremely rapidly–roughly eight-fold in sales, so that today 
Westbrae’s sales in this category are about $16 million/year; 
of that roughly 80% is soy and 20% rice. Myron believes 
that Westbrae is now the leader in this category (soy + rice 
beverages) among all natural foods companies, ahead of 
both Eden Foods and Vitasoy. Westbrae’s distributors tell 
Myron that the latter two companies now appear to be having 
problems; they may be having diffi culties keeping up with 
demand. Imagine Foods (maker of Rice Dream) is a very 
strong competitor, and Rice Dream (rice beverage) has been 
a bonanza. But Westbrae has just introduced a competitor–
Oat Plus, which tastes good and contains soluble fi ber (beta-
galactones), about which FDA allows a health claim.
 Westbrae’s single best-selling SKU in terms of units 
sold may be Malteds. Myron has had a hard time fi nding 
a manufacturer for this product. They are made by John 
Yamauchi in Los Angeles. He is having trouble keeping up 
with demand.
 Westbrae has no plans to introduce soymilk in a gable-
top carton, primarily because the company now has only one 
refrigerated product–tub miso.
 Myron is very concerned about the possibility of E. coli 
turning up in some company’s soymilk and damaging the 
whole industry. Les Wilson at Iowa State Univ., who is on 
the Soyfoods Association board, will be looking into this 
problem in the larger context of soymilk bacteriology.
 Since 1988, Westbrae has continued to be a leader in 
soymilk innovation. They introduced the fi rst “Lite” soymilk, 
were the fi rst to structure the soymilk category to make it 
similar to dairy milk (full-fat, low fat, etc.), introduced the 
fi rst fortifi ed soymilk, the fi rst small kid’s size “Lunchbox” 
soymilk, the fi rst coffee soy [Café Westbrae–Coffee-Flavored 
Soy Beverage], and (in Sept. 1997 at Baltimore, Maryland) 
VigorAid,–nutritional soymilk in the same category as 
Ensure.
 After the Hain sale is fi nalized, Westbrae will take over 
management of two very interesting Hain soy products: 
Pizsoy (a natural pizza with soy cheese), and Ice Bean (a soy 
ice cream originally made by Farm Foods). Myron feels that 
these products have considerable unrealized potential.

 Update: Talk with Hain Food Group–Westbrae. 1998. 
Feb. 18. Westbrae was, in fact, sold to Hain on 14 Oct. 
1997. The new company name is that shown just above. 
Myron Cooper and other top executives will continue to 
work at their former location in Carson, California. Address: 
President, Westbrae Natural Foods, Inc., 1065 East Walnut 
St., Carson, California 90746. Phone: 310-886-8200.

1801. Liener, Irvin E. 1997. Goitrogens are not a concern in 
soyfoods (Interview). SoyaScan Notes. Oct. 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Question: Are goitrogens a concern in 
soyfoods? Answer: People consuming soyfoods or soy 
protein products need not be concerned with goitrogens, 
assuming they are consuming a typical diet that is not 
defi cient in iodine. Almost all of the goitrogens found in raw 
soybeans are destroyed during the normal heat processing or 
cooking used in making soyfoods.
 There are only two situations when goitrogens in 
soy may be of concern, and lead to enlargement of the 
thyroid gland or goiter: (1) When infants with a severe 
iodine defi ciency consume soy-based infant formula; for 
this reason, such infant formulas are fortifi ed with iodine 
as required by law; (2) When laboratory animals (such as 
rats) are maintained on diet with a severe iodine defi ciency 
and fed soyfoods or soy protein products. Address: Dep. 
of Biochemistry, Univ. of Minnesota, St. Paul, MN 55108. 
Phone: 612-624-4214.

1802. Archer Daniels Midland Co. 1997. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 44 p. Oct.
• Summary: Net sales and other operating income for 1997 
(year ended June 30) were $13,853 million, up 1.05% from 
1996. Net earnings for 1997 were $337.3 million, down 
45.8% from 1996. Shareholders’ equity (net worth) is $6,050 
million, down 1.5% from 1996. Net earnings per common 
share: $0.66, down 45% from 1996. Number of shareholders: 
33,834. ADM spent $1,127 million on additions to plant in 
1997, compared with 801 million in 1996 and 658 million in 
1995.
 On the cover of the report is color illustration of a purple 
planetary globe. James R. Randall, who has been President 
of ADM for the past 22 years, has retired but continues 
advise the company. At ADM’s website (admworld.com) a 
counter displays the world’s population, now at 5.859 billion. 
“Every second of every day, the world gains 3 new mouths 
to feed.” “The earth’s population is projected to double in the 
next 50 years, hitting ten billion by the year 2050. Yet there 
will be no increase in the land available for growing food” 
(p. 5).
 In the section titled “Discover the benefi ts of ADM’s 
health products” (p. 6-7) are subsections on natural vitamin 
E, lecithin granules, soy protein, and isofl avones. The 
latter section states: “Isofl avones are special compounds 
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called phytochemicals that occur naturally in soybeans. 
(Phytochemicals are different from vitamins or nutrients, 
but are thought to have and impact on health.) The two 
main types of isofl avones are genistein and daidzein. ADM 
is currently constructing the world’s largest plant to make 
isofl avones in concentrated form.
 “Initial research indicates that isofl avones may work 
in several ways to fi ght a range of diseases, including heart 
disease and cancer. They may also help relieve menopause 
symptoms, promote bone health and protect against 
osteoporosis.
 In addition to the concentrated products, ADM makes a 
number of soy products that are naturally rich in isofl avones, 
such as soy milk, soy fl our and Harvest Burgers products.”
 More than 100 million Green Giant Harvest Burgers 
have been sold (p. 19). The section on Haldane Foods (p. 
20), a large producer of vegetarian foods in England, shows 
a half-page color photo of their products. It states: “A recent 
survey shows that 5.4% of the U.K. population is vegetarian 
and almost half are now actively eating less meat.” ADM has 
just completed a fourfold increase in the capacity of its plant 
in Newport Pagnell–which produces many of these products.
 Sales of oilseed products in 1997 increased 10% to 
8.9 billion (p. 24). ADM sold its British Arkady bakery 
ingredient business (p. 25). Among the corporate offi cers, 
G. Allen Andreas is President and CEO. Address: Decatur, 
Illinois.

1803. Behling, Ann. 1997. Soybeans could fi ght migraines. 
Soybean Digest. Oct. p. 25.
• Summary: Researchers at Yale University School of 
Medicine in Connecticut will conduct a two-year clinical 
trial with 60 participants to see if soy protein isolate can 
decrease bleeding and migraines in patients with a genetic 
disorder named hereditary hemorrhagic telangiectasia 
(HHT), which affects an estimated 25,000 Americans. The 
fi ndings could also help the more than 20 million Americans 
with non-HHT migraine headaches.

1804. Behling, Ann. 1997. Soy may delay prostate cancer. 
Soybean Digest. Oct. p. 25.
• Summary: A study on prostate cancer in rats has been 
conducted by Morris Pollard, Coleman professor of cancer 
research at Notre Dame University; it was funded by Indiana 
soybean grower checkoff dollars. When soy was fed to 
laboratory rats early in life, the onset of prostate cancer was 
delayed by 27% of their life span. Since prostate cancer 
usually occurs in the latter third of a man’s life, delaying its 
onset by 27% essentially means that even those who develop 
the disease probably would not die from it–according to 
Pollard, more research is needed to learn how much soy 
protein should be consumed and at what stage of life.

1805. Challem, Jack. 1997. Soy solutions for women. Let’s 

Live (Los Angeles, California). Oct. p. 40+. [1 ref]
• Summary: “Soybeans, commonly consumed in Asia for 
thousands of years, may be the ultimate women’s nutrient.
 “Asian women who eat traditional diets high in soy 
content have a relatively low incidence of reproductive 
and hormone-related disorders, including menopausal hot 
fl ashes, osteoporosis and breast cancer. They are also less 
likely than American and European women to develop 
coronary heart disease. In fact, soy-eating Japanese women 
so rarely experience menopausal hot fl ashes, a sign of 
volatile estrogen levels, that there is no traditional Japanese 
word to describe the sensation, according to Marcus Laux, 
N.D., co-author of Natural Woman, Natural Menopause 
(HarperCollins, 1997).”

1806. GeniSoy Products Co. 1997. Soy never tasted this 
good (Ad). Natural Foods Merchandiser. Oct.
• Summary:  See next page.  “Now there is a delicious, 
new and convenient way to supplement your diet. Years of 
research have yielded a new family of Isolated Soy Protein-
based foods from GeniSoy™ that taste as good as they 
are good for you. GeniSoy Fat Free Soy Protein Shakes 
in Natural Vanilla and Natural Chocolate and GeniSoy 
Fat Free Soy Protein Powder provide a tasty, healthy and 
fat-free serving of Isolated Soy Protein. Chewy and rich, 
GeniSoy Soy Protein Bars in Fat-Free Chocolate Uncoated 
and Chocolate Coated are a delicious, easy source of high 
protein nutrition. GeniSoy uses only water processed Isolated 
Soy Protein that protects the natural levels of Isofl avones 
(Genistein and Daidzein) found uniquely in Soy. Each 
GeniSoy serving provides 14 grams of high quality Isolated 
Soy Protein plus Antioxidants (Vitamin E and Selenium).
 “Look for GeniSoy products wherever health foods 
are sold, or call for a store near you. GeniSoy Products Co. 
(888) GENISOY (436-4769) or online at www.genisoy.com” 
Address: [California]. Phone: 888-436-4769.

1807. Newshour with Jim Lehrer. 1997. The 1997 Nobel 
Prize for medicine. Television broadcast. PBS. Oct. 6.
• Summary: “An American won the Nobel Prize for 
medicine today. Dr. Stanley Prusiner of the University 
of California, San Francisco, was honored for his 1982 
discovery of prions (pronounced PREE-ons); they are germs 
that cause brain-wasting diseases such as ‘mad-cow disease.’ 
His work could offer insight into other brain affl ictions such 
as Alzheimer’s.”

1808. Sanitarium Health Food Co. 1997. So Good now: 
The fresh taste of today (Booklet). 146 Fox Valley Rd., 
Wahroonga, NSW 2076, Australia. 8 p. April. 15 cm.
• Summary: The fi rst 2 pages of this attractive full-color 
booklet contain information about these soymilk products: 
Soy & linseed–a recipe for good health. What’s so good 
about So Good. Rich in phytoestrogens. The Omega 3 
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benefi t. Calcium. Vitamin B-12. Low fat. There follow 7 
pages of recipes. Address: Wahroonga, NSW, Australia.

1809. Soya Bluebook Plus. 1997. Oilseed glossary: 
Defi nitions and terms commonly associated with oilseed 
products or processing. 1998. p. 354-60.
• Summary: Acidulated soapstock, activated, amino acids, 
antioxidant, biodiesel, biotechnology, bleaching, bleaching 
earth, bolls, Bowman-Birk trypsin inhibitor, bran, break 
material, cake, canola, canola meal, catalyst, coconut, 
coconut–desiccated, coconut milk, coconut meal, cold 
pressed soy oil, cold test, confection sunfl ower, cooking oil, 
copra, copra meal, corn bran, corn feed meal, corn fl our, 
corn germ meal (wet milled), corn gluten feed, corn gluten 
meal, corn grits, cotton linters, cotton plant by-product, 
cottonseed–glandless, cottonseed cake (or cottonseed 
fl akes)–mechanical extracted, cottonseed meal–solvent 
extracted, cottonseed screenings, cotyledon, cracked corn, 
cracking, crude cottonseed oil, crude soy oil, defatted soy 
fl our, degermed, dehulled–dehulling, degummed soy oil, 
degumming, deodorized, desolventizer-toaster, diglyceride, 
drying oil, edamame, edible crude soy oil, edible refi ned 
soy oil, emulsifi er, endosperm, esterifi cation, expanded–
expanding, expeller, extracted–mechanical, extracted–
solvent, extruded, extruder, extrusion, fat, fatty acid, feed 
(feedingstuff), feed grade, fermented–fermenting, fl aking, 
fl our, free fatty acid (F.F.A.), full-fat soy fl our (enzyme 
active or heated/toasted), fully refi ned soy oil, genetic 
engineering, germ, ghee, gossypol, grain, green vegetable 
soybeans, grits, groundnut, gumming, high-fat fl our, hilum, 
hulls, hydrogenated vegetable oil, hydrogenization [sic, 
hydrogenation], hydrolyzed corn protein, hydrolyzed soy 
protein, isolated soy protein, kibbled soybean meal, Kunitz 
trypsin inhibitor, lecithin, lecithinated soy fl our, linseed meal, 
linters, lipoxygenase, low gossypol cottonseed meal, low-fat 
soy fl our, malto dextrins [maltodextrins], margarine, maturity 
groups, meat analogs [meat alternatives], meat extenders, 
melting point, methyl esters, miso, monoglyceride, natto, 
nutraceuticals, oil, okara, once refi ned soy oil, oxidation, 
palm kernel oil, palm olein, palm stearin, peanut hulls, 
peanut meal, peanut skins, pellets, polymerization, 
processing or extraction of oilseeds (also called “crushers” or 
oil mill operations–solvent extraction, continuous pressing, 
batch pressing), protein, pulses, raffi nose, rancidity, rapeseed 
meal–mechanical extracted, refi ning, refractive index (R.I.), 
rolled or rolling, salad oil, shortening, soapstock, solvent 
extracted, solvent extracted soybean fl akes, soy fl our, soy 
grits, soy protein concentrate, soy protein isolate, soy 
sauce (incl. that hydrolyzed with hydrochloric acid), soy 
sprouts, soya, soya lecithin, soybean(s), soybean ground, 
soybean cake, soybean curd, soybean fatty acids, soybean 
feed–solvent extracted, soybean fl akes and 44% protein 
soybean meal, soybean fl akes and high protein or solvent 
extracted soybean meal, soybean hay sun-cured ground, 

soybean hulls (or seed coats), soybean meal, soybean 
meal–dehulled–solvent extracted, soybean meal–dehulled–
mechanical extracted, soybean mill feed, soybean mill run, 
soybean processor, soybean protein product–chemically 
modifi ed, soybean seeds–extruded ground, soybean seeds–
heat processed, soybean solubles–condensed, soybean 
solubles–dried, soyfoods, soymilk, soynuts, spinning (to 
texturize soy protein isolate for food or industrial use), 
stachyose, steepwater, sterols, sunfl ower hulls, sunfl ower 
meal–dehulled–mechanical extraction, sunfl ower meal–
dehulled–solvent extracted, sunfl ower meal–mechanical 
extracted, sunfl ower meal–solvent extracted, sunfl ower seed–
oil varieties, technical grade refi ned soy oil, tempeh, textured 
soy concentrate, textured soy fl our, textured soy protein, 
toasting, tofu, transgenic, triglyceride, trypsin inhibitors, 
unsaponifi able matter, unsaturation, vanaspati–vegetable 
ghee, wet-milled, whole-pressed cottonseed–mechanical 
extracted, winterized oil, yuba. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

1810. Product Name:  Tofurky ‘97: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1997 October.
Ingredients:  Each Tofurkey includes: (1) 26-ounce tofu 
roast, seasoned and stuffed: Water, vital wheat gluten, tofu 
(water, soybeans, calcium sulfate), white beans, garbanzo 
beans, natural vegetarian fl avor, canola oil, tamari, spices, 
lemon juice, calcium lactate from beets, salt. Stuffi ng: 
Brown rice, wild rice, bread cubes (whole wheat, water, salt, 
yeast), onion, celery, natural vegetarian fl avor, sunfl ower 
seeds, roasted garlic powder, seasoning; (2) 4 Drumettes: 
Textured soy protein (soy fl our and water), soy tempeh 
(non-genetically modifi ed soy beans grown without 
chemical fertilizers, herbicides or pesticides, water, apple 
cider vinegar, starter culture), grated carrots, wild rice, 
malt extract, natural vegetarian fl avor, dried cranberries, 
vegetarian Worcestershire sauce, isolated soy protein, 
carrageenan, herbs and spices. (3) Golden Mushroom 
Gravy: Water, nutritional yeast, expeller pressed canola oil, 
unbleached fl our, chopped fresh mushrooms, diced onion, 
shoyu soy sauce (water, soybeans, wheat, salt), herbs, spices, 
non-dairy lactic culture.
Wt/Vol., Packaging, Price:  3 lb 4 oz (serves 4).
How Stored:  Frozen.
New Product–Documentation:  Product (without box) and 
color poster sent by Seth Tibbott. 1997. Dec. 13.
 Full-color glossy leafl et (8½ by 11 inches). 1997. Oct. 
“We have it! Tofurky–A delicious vegetarian holiday feast” 
(which see). Box with Label sent by Seth Tibbott. 1997. 
Dec. 24. This is a very attractive and well-designed box, 
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10 by 6.5 by 4 inches deep. The top is covered with a color 
photo of Tofurky, sliced in half, served on a plate, with 
tempeh drumettes, a gravy boat to the right, and a basket 
of fruits in the upper left. A snipe across the upper left 
corner states: “100% vegan.” In the lower left is written: 
Contains: Specialty seasoned stuffed tofu roast. 4 hearty 
tempeh drumettes. Heavenly golden mushroom gravy. Keep 
frozen. Net weight 3 lbs. 4 oz. (1474.4 gm). In the lower 
right corner is a circular logo 1½ inches in diameter. Across 
the top is written: “The Wide World of Soy.” Across the 
bottom: “Have you had your soy today?” In the middle are 
three soybeans in pod; the two end ones are yellow and the 
middle one is a tiny Planet Earth. Behind them are three 
soybean leaves. On the back are three sets of ingredients and 
nutrition facts for: Drumettes, Golden mushroom gravy, and 
Stuffed tofu roast. On one end is information about Farm 
Sanctuary (Watkins Glen, New York); Turtle Island donates 
1% of the gross sales from Tofurky to the Farm Sanctuary’s 
Adopt-A-Turkey program. One side states that “The Wide 
World of Soy” is a line of natural soyfoods: Tofurky, 
Tempeh Drumettes, Vegetaballs, and Now Burgers. “Today, 
soyfoods are receiving renewed interest from scientists and 
nutritionists from their supply of isofl avones, a unique type 
of phytoestrogen (a plant chemical).”
 Update: Talk with Seth Tibbott of Turtle Island. 1998. 
Nov. 18. Last year they sold 15,000 Tofurkys; this year 
they have already sold 35,000 and expect to sell 50,000 by 
Dec. 31. The media coverage this year has been even more 
amazing than last year. White Wave has dropped its tempeh 
burgers (incl. Lemon Broil) because its tofu business is 
growing so fast.

1811. Huang, H.T. (Hsing-Tsung). 1997. Early history of 
the concept of heating and cooling foods in China. Books 
on nutrition and medicine in Joseph Needham’s Science and 
Civilization in China. (Interview). SoyaScan Notes. Nov. 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Huang will not deal with the question of 
“heating and cooling foods” in his forthcoming volume in 
Joseph Needham’s Science and Civilization in China series. 
That part was cut out because there was not enough room 
for it; he would have to devote more time to that subject 
in order to deal with it adequately. The tradition is ancient 
in China, but the concept seems to have been fi rst written 
down in two sources from about the same time: First, in 
the Yellow Emperor’s Classic of Internal Medicine, which 
contains material from before the Christian era, probably 
from the Warring States period (221-403 B.C.). Second, 
in the fi rst Chinese pharmacopoeia, the Shen Nung Pên 
Ts’ao Ching, which defi ned drugs as heating and cooling, 
and also discussed their toxicity. Quite a lot of this latter 
book remains. For a long time it was considered lost, but 
it has been reconstituted, in part because fragments are 
preserved in the later pharmacopoeias. Most of the material 

is in the Pen-Ts’ao Kang-Mu, compiled by Li Shih-chen 
(1578-1597). It was copied and printed during the Sung 
dynasty. The Japanese have an almost complete copy; it 
was discovered during the early years of this century then 
brought back to China, where it created a great deal of 
interest and scholarship. Now there is a very nice edition of it 
in Chinese–but no single book in English.
 Note concerning book burning in early China: In East 
Asia: The Great Tradition, Reischauer and Fairbank (1960, 
p. 87-88) explain that during the brief Ch’in dynasty, just 
after the Warring States and before the Former Han, China 
was fi rst unifi ed under the fi rst emperor–Ch’in Ssu Huang 
Ti. In his attempt to control people’s thought and get rid 
of outmoded or subversive books, he commanded his 
prime minister Li Ssu, in 213 B.C., to set about destroying 
“undesirable” books in a literary inquisition that has come 
to be known as the “Burning of the Books.” The only books 
spared were utilitarian ones, such as works on medicine, 
divination and agriculture, and the historical records of the 
Ch’in itself. “For this desecration of the written word, Li 
Ssu has earned the undying hatred of Chinese historians. 
Unquestionably his effort to blot out dangerous doctrines 
did help to put an end to the golden age of Chinese thought. 
Other factors were the burning of the Ch’in imperial library 
when the dynasty fell...”
 Dr. Huang continues: Many of the books were lost, but 
some were saved by people who hid them, and they were 
supposedly “rediscovered” during the Han dynasty.
 There will be a small nutrition section in Dr. Huang’s 
book. In it he deals almost exclusively with the Chinese 
treatment of nutritional defi ciency diseases. That part is 
rather scientifi c. The earliest such treatment was for goiter, 
using seaweeds, described in the Pen-Ts’ao Kang-Mu (1578-
1597)–long before Dr. James Lind in the West. Note: In 
1747 James Lind proved that citrus fruits cure scurvy in the 
fi rst controlled human dietary experiment. But it was not 
until 1796 (50 years later) that lemon juice was offi cially 
introduced into the British Navy to prevent scurvy.
 In the Needham series, the subject of heating and 
cooling foods (and herbs/drugs) will probably be dealt with 
in the volume on Materia Medica, but the progress of that 
volume is now sort of bogged down. Joseph Needham wrote 
an entire volume focusing on the early history of medicine 
in China, which should be available in 1-2 years. An entire 
volume on acupuncture was published by Cambridge 
University Press in 1980; titled The Celestial Lancets: A 
History and Rationale of Acupuncture and Moxa, by Lu 
Gwei-Djen and Joseph Needham, it was originally intended 
to be part of the Science and Civilization in China series, and 
is probably still in print. To order (or for the latest catalog 
of Cambridge University Press in the USA), call 1-800-872-
7423.
 Dr. Huang has so much interesting material which 
he was unable to include in his Science and Civilization 
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volume, that he is thinking of writing a popular book on 
the history and origin of food, nutrition, and food culture in 
China, from the technological viewpoint. It will probably 
include information on heating and cooling foods. The “hot-
cold” principle is applied to foods even in Mexico. The old 
Western idea of the bodily humors is also related in that 
foods were related to these humors. This idea was popular at 
the time of the Thirteen Colonies and until the 19th century. 
Address: 309 Yoakum Parkway #403, Alexandria, Virginia 
22304.

1812. Keller, Erika. 1997. Tofu as a medicine for menopause: 
New book explores estrogen replacement. Health & 
Wellness. Newton Tab (Needham, Massachusetts). Nov. 13. 
[1 ref]
• Summary: A long, positive review of Estrogen: The 
natural way. Over 250 easy & delicious recipes for 
menopause, by Nina Shandler. Address: Tab correspondent.

1813. Divi, Rao L.; Chang, H.C.; Doerge, D.R. 1997. Anti-
thyroid isofl avones from soybean: isolation, characterization, 
and mechanisms of action. Biochemical Pharmacology 
54(10):1087-96. Nov. 15. [36 ref]
• Summary: The authors observed that an acidic methanolic 
extract of soybeans contains compounds that inhibit 
thyroid peroxidase- (TPO) catalyzed reactions essential to 
thyroid hormone synthesis. Analysis of the soybean extract 
using three different techniques showed it to contain the 
isofl avones genistein and daidzein as major components, 
and that these two substances were responsible for inhibition 
of TPO-catalyzed reactions coeluted with daidzein and 
genistein. In the presence of iodide ion, genistein and 
daidzein blocked TPO-catalyzed tyrosine iodination by 
acting as alternate substrates. Genistein also inhibited 
thyroxine synthesis.
 Messina states (2016, Nutrients, p. 18, #396): “Concerns 
about anti-thyroid effects of soy are based primarily on in 
vitro research.” Address: National Center for Toxicological 
Research, Jefferson, Arkansas, and Univ. of Missouri, 
Columbia, Missouri.

1814. Limpert, Bill. 1997. Functional and nonfunctional soy 
protein concentrates. Isofl avones in soy protein products 
(Interview). SoyaScan Notes. Nov. 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Cargill does not presently make soy protein 
concentrates; the two big manufacturers worldwide are 
ADM and Central Soya. Bill would guess that Central 
Soya may have a slightly larger market share–it is their 
fl agship soy protein product. They each use two different 
methods to make these concentrates: the aqueous alcohol 
wash (for non-functional concentrates, which have high 
levels of denatured proteins) and the isoelectric wash (for 
functional concentrates, which have water absorption, higher 

solubility, etc.). Of the three major soy protein products 
(fl our, concentrates, and isolates), soy fl our has the highest 
level of all the different isofl avones. Since isofl avones are 
soluble in alcohol, they are absent in concentrates made 
using the aqueous alcohol wash. The normal way to get a 
functional soy protein concentrate is to use the an isoelectric 
wash–where only water (no alcohol) is used, at a pH of 4.2 
to 4.5. A concentrate made in this way will have a fairly low 
level of isofl avones, but not as low as the level in soy protein 
isolates–even though not made using an alcohol wash. Bill 
is sure that PTI [Protein Technologies International] has far 
more people working on isolates than ADM.
 One important, basic question is: Can you produce a 
functional soy protein concentrate using the aqueous alcohol 
wash system? The resulting product would not contain 
isofl avones.
 ADM now pulls off one of their extraction streams to 
get concentrated isofl avones–which they plan to market 
as a separate product. They have all the pieces in place to 
make commercial isofl avones. At the IFT show they even 
had isofl avones on the front page of their catalog, even 
though they didn’t offer the product inside! ADM’s strength 
is that they offer all the soy protein products–and now they 
are offering “nutraceuticals” as well! Address: Research 
Chemist, Technical Services Manager, Cargill, Inc., Research 
Dep., P.O. Box 5699, Minneapolis, Minnesota 55440. Phone: 
612-742-5365.

1815. Tannen, Leonard. 1997. A new manufacturer of 
oil-roasted soynuts: The Fairmont Snacks Group, Inc. 
(Interview). SoyaScan Notes. Nov. 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: This company has been in business for 64 years 
roasting nuts. Fairmont Snacks Group, Inc. was established 
in about 1982 as an acquisition/holding company. In 1982 
Fairmont purchased Kelling Nut Company (of Suffolk, 
Virginia) and in 1987 they purchased Peterson Nut Co. (of 
Cleveland, Ohio)–both old-line nut processors. If you go 
back 40-50 years, any Woolworth’s, J.C. Penny, Montgomery 
Wards, Sears, etc. sold Kelling’s nuts next to their candy 
counter in a large, white, 4-foot case fi lled with nuts and 
rotating trays of peanuts. They had a little roaster in the back, 
where you could smell the freshly-roasted nuts. Fairmont 
Snacks is principally a roaster and packer of a wide variety 
of tree nuts and peanuts, nutmeats, fruit and nut mixes, 
specialty candy items and the like. They sell through a 
variety of business distribution channels in many different 
sizes and types of packages–everything from airlines to 
their own gift catalog, to retail customers, institutional 
foodservice, and food processing companies like Pepperidge 
Farms and Nestle, to sporting areas where they sell them in-
shell peanuts. Fairmont is not a major player in this industry–
by any means. Planters has more than half the total market 
share.
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 Why did Fairmont get into soy? “It was one of those 
serendipitys.” About two years ago they were approached 
by a gentleman who had developed (at his home) a new, 
proprietary process for making oil-roasted soybeans. 
Leonard used to work for a division of the Great Atlantic 
and Pacifi c Tea Company; in the late 1970s and early 1980s 
he had co-packed dry-roasted split soybeans (which he 
did not make) for another company that was selling them 
to health food stores. At the time he tasted the product. 
“The stuff was terrible! Even though some varieties were 
fl avored, they tasted like you were chewing on cardboard 
that had a bitter aftertaste. I could only imagine that the 
only people eating this must be people who hope that if 
they eat a jar a week they will live another hundred years. 
It left a very vivid impression on me as to how bad it was. 
So when this gentleman arrived and asked me to try his 
oil roasted soybean snacks I was surprised. It didn’t taste 
like soybeans at all.” Note that Leonard had never tasted 
oil-roasted soybeans before this time. So Fairmont worked 
with this gentleman in improving his process and now have 
an exclusive license on the process and the marketing of 
the product. They are considering applying for a patent, but 
they are not sure they want to publish the details of their 
methodology at this time. Moreover, they keep improving or 
refi ning it every 3-6 months. In Jan. 1997 Fairmont Snacks 
introduced a line of oil-roasted soybeans in the following 
six fl avors: Roasted and salted, roasted and unsalted, 
barbecue, onion and garlic, smoked, and buffalo hot wings. 
The product has no brand name and is not sold directly to 
retail consumers. Rather it is sold to other food processors 
or packagers. The typical packaging is 20 to 25 pound 
boxes, vacuum packed with or without a nitrogen fl ush in 
a sealed metallic polyester bag. Leonard believes that their 
soy product is superior to other commercial soynut products 
in three ways: It has no bitter aftertaste (most soynuts are 
bitter), it is very crunchy (not dense or hard), and it is a 
whole soybean product which looks like a whole peanut 
(the outer seedcoat is on and there are very few splits). He 
has done considerable market research and has purchased 
samples of almost every variety and brand of soynuts now 
on the market. He and his associates have tasted them all and 
none are considered comparable to their product. They have 
compared their product against other snacks, but they have 
not yet done a blind taste panel test to compare it against 
their competition.
 Leonard is well aware of the high level of isofl avones 
in roasted soybeans, and of their health benefi ts. But he sees 
the largest potential market for these new soy products as a 
food ingredient, in displacing peanuts and tree nuts at any 
level where people are looking to reduce fats (their roasted 
soybeans have only about half as much fat but 25% more 
protein) and get the health benefi ts claimed for whole soy 
products. Unfortunately these roasted soybeans are not less 
expensive than nuts. Many people believe (incorrectly) that 

dry-roasted peanuts contain signifi cantly less fat than oil 
roasted peanuts. Actually, dry-roasted peanuts have only 
about 1% less fat than oil roasted; they both contain about 
50% fat. In oil-roasting peanuts, you remove a little moisture 
and replace it with oil–but peanuts, being dense, absorb 
relatively little oil. Address: President, Fairmont Snacks 
Group Inc., Rockside Square, Suite 208, 6133 Rockside 
Road, Independence, Ohio 44131. Phone: 216-642-3336.

1816. Brody, Jane E. 1997. Women’s heart risk linked to 
kinds of fats, not total. New York Times. Nov. 20. p. A1, A26 
(Natl).
• Summary: This was the fi rst major study of the effects 
of all dietary fats on a woman’s risk of suffering a heart 
attack. The 14-year study of more than 8,000 nurses, 
conducted by researchers at the Harvard School of Public 
Health (Massachusetts), is being published today in the New 
England Journal of Medicine. It pointed to two types of 
facts as being especially bad: “Trans fats” [trans fatty acids] 
(found in most margarines, commercial baked goods, and 
deep-fried foods hydrogenated or partially hydrogenated 
vegetable oils such as vegetable shortening) were the worst, 
followed by saturated fats (found mainly in meats and dairy 
products). A bar chart (p. A-26) shows that monounsaturated 
fats (from olive and canola oils) lowered one’s coronary risk 
by about 20%, whereas polyunsaturated fats (from soybean, 
corn, saffl ower, and sunfl ower oils) reduced one’s risk the 
most–by about 40%.

1817. Hu, Frank B.; Stampfer, M.J.; Manson, J.E.; et 
al. 1997. Dietary fat intake and the risk of coronary 
heart disease in women. New England J. of Medicine 
337(21):1491-99. Nov. 20. [40 ref]
• Summary: Report of 14-year study of heart attacks in 
more than 80,000 nurses. The research documented 939 
heart attacks among the participants. Among the women 
who consumed the largest amounts of trans fatty acids, the 
probability of suffering a heart attack was 53% higher than 
among those consuming the least amounts of trans fatty 
acids. Address: M.D., Dep. of Nutrition, Epidemiology, 
and Biostatistics, Harvard School of Public Health; and the 
Channing Lab. and the Div. of Preventive Medicine, Dep. 
of Medicine, Brigham and Women’s Hospital and Harvard 
Medical School, Boston, Massachusetts.

1818. Adnan, M.; Sudarmadji, S. 1997. Contribution 
of tempe for the economy and health of Indonesia. In: 
Sudarmadji, Suparmo and Raharjo, eds. 1997. Reinventing 
the Hidden Miracle of Tempe: Proceedings, International 
Tempe Symposium, July 13-15, 1997, Bali, Indonesia. 
Jakarta, Indonesia: Indonesian Tempe Foundation. xi + 280 
p. See p. 11-21. [9 ref]
• Summary: Contents: Abstract. Introduction. Tempe and 
people’s economy: Tempe is a daily necessity, continuity 
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of supplies, simple technology, low cost, wide marketing 
distribution, income for the people. Contribution to health. 
Tempe and anemia. Processing consideration. Support for 
development. Efforts “to reengineer tempe processing into a 
large scale, sophisticated, high cost and high profi t operation 
must be carefully considered, because it may remove the 
involvement of the low income population... Tempeh is an 
example of a food commodity which provides nutritional and 
health security for the people” (p. 11). Address: Faculty of 
Agricultural Technology, Gadjah Mada Univ., Yogyakarta, 
Indonesia.

1819. Anderson, Jean. 1997. The American century 
cookbook. 1st ed. New York, NY: Clarkson Potter. xii + 547 
p. Illust. Index. 24 x 19 cm. [586* ref]
• Summary: Contents: Acknowledgments. Introduction. How 
to use this book. Appetizers and snacks. Soups. Meat, fi sh & 
fowl. Casseroles. Eggs, cheese, pasta & grains. Vegetables. 
Salads and salad dressings. Breads and sandwiches. 
Puddings, pies & other desserts. Cakes & frostings. Cookies 
& candies. Permissions. Bibliography. Index.
 The Introduction begins: “For the past ten years, I have 
been traveling backward in time. Back across the decades to 
1900 and beyond. My quest: To trace this [20th] century’s 
role in our culinary coming of age. To track the recipes, 
foods, food trends, food people, appliances, and gadgets that 
have had an impact on our lives from 1900 onward.” This 
is a marvelous book about mainstream American food, but 
it is also somewhat strange. Marvelous because: (1) It is 
the culmination of a life’s work as a food writer; she is the 
author of more than 20 cookbooks, the winner of numerous 
awards related to food writing, and a member of the James 
Beard Who’s Who of Food and Wine in America, and a 
regular writer for leading national food magazines. (2) The 
historical research that has gone into this book is superb, 
and beautifully presented, with hundreds of old graphics 
(photographs, illustrations, ads, packages, labels, posters, 
etc.). (3) The book itself beautifully designed, and the format 
is original and very inviting, with numerous interesting 
sidebars and timelines, in addition to the graphics.
 The book is strange because: (1) The author seems 
largely unaware (except for a brief mention in the 
Introduction, p. 4) that the 20th century was also the century 
of the rise of the natural foods, organic foods, vegetarian, 
and soyfoods movements in America–starting in the 1960s, 
with a smaller health food movement from 1900 to the late 
1950s; the words “natural,” “organic,” “soy,” and “health” 
do not even appear in the book’s substantial index–although 
the word “granola” does–in connection with a recipe that 
contains an incorrect history. Among the various soyfoods, 
only tofu is mentioned–but not in a recipe. In a timeline, 
under 1980s: “Tofu comes to the supermarket.” Note: 
Actually, tofu was fi rst sold in a supermarket chain in 1958 
in Los Angeles.

 The books contains two vegetarian recipes: (1) 
Vegetarian (meatless) Moussaka (p. 166-67), a recipe the 
author developed in 1973 for an article she was writing in 
Family Circle. She had eaten and liked meatless moussakas 
in Greece. (2) Vegetarian Black Bean Chili (p. 250-51), a 
1960s recipe that won “Best of the 1991 New York State 
Fair.” There is (fortunately) a timeline entry (1971) and four 
recipes related to Alice Waters and Chez Panisse restaurant in 
Berkeley, California. (2) The book contains many unhealthy 
(though popular) recipes. It is overloaded with recipes for 
meats, fi sh, and fowl–the very foods that are causing a health 
crisis in America, with heart disease and stroke as major 
causes of death and disability. Other recipes (also popular) 
contain large amounts of refi ned foods, such as white sugar, 
white fl our, etc.–Ingredients that people interested in healthy 
foods generally prefer not to eat. (3) There are some glaring 
omissions: Under appliances–nothing about the blender, or 
the juicer.
 Compare the recipes in this book with those in the latest 
edition of the Joy of Cooking (also 1997) and you will see 
clearly that the latter has kept pace with America’s changing 
cookery and attitudes toward food, nutrition, good health, 
and the important connection between diet and health.
 Note: Jean Anderson, a member of the “old school,” was 
born in 1929. Address: Chapel Hill, North Carolina, and New 
York City.

1820. Anthony, Mary S.; Clarkson, T.B.; Bullock, B.C.; 
Wagner, J.D. 1997. Soy protein versus soy phytoestrogens in 
the prevention of diet-induced coronary artery atherosclerosis 
of male cynomolgus monkeys. Arteriosclerosis, Thrombosis, 
and Vascular Biology 17(11):2524-31. Nov. [49 ref]
• Summary: Must soy protein accompany soy isofl avones 
for the isofl avones to be effective in lowering the risk of 
coronary disease? The monkeys were divided into three 
groups, fed casein, soy protein with trace isofl avones, and 
soy protein with more isofl avones. The monkeys were 
killed and dissected. A stepwise reduction in atherosclerosis 
was found with increasing isofl avone content. Address: 
Comparative Medicine Clinical Research Center, Bowman 
Gray School of Medicine, Wake Forest Univ., Winston-
Salem, North Carolina 27157-1040.

1821. Product Name:  Novasoy (Soybean Isofl avones).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 1470, Decatur, Illinois 
62525.  Phone: 217-424-5228.
Date of Introduction:  1997 November.
Ingredients:  Soy isofl avones.
Wt/Vol., Packaging, Price:  20 kg paperboard drum. 
Product wholesales for $1,000/drum, which is $500/kg 
(1998/03, Decatur, Illinois).
New Product–Documentation:  Talk with Mark Messina 
of Nutrition Matters. 1998. This product was introduced in 
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Nov. 1997. Ad (8½ by 11 inches, color) in Natural Foods 
Merchandiser. 1998. March. p. 110. “ADM Novasoy 
isofl avones. A natural refl ection of soy.”
 Talk with Steve Buchheim, marketing manager for soy 
applications at ADM. 1998. March 5. This product was fi rst 
sold commercially in Nov. 1997 to Life Extension Institute 
in Florida. The pilot plant, in which it was made and is still 
being made, began operation in July 1997, and during that 
month a sample was sold to Bayer (USA) for their internal 
use. The full-scale plant in Decatur should be in operation by 
August or September 1998. ADM does not sell this product 
to consumers; it sells only to other companies and strongly 
advises them to follow DSHEA (pronounced du-SHAY), 
because of which ADM does not need FDA approval to sell 
Novasoy (soy isofl avones) as a food supplement; however 
FDA approval will be required before Novasoy can be used 
as a food additive, i.e. added to other foods.
 Note: This is the Dietary Supplements Health Education 
Act (also called the Hatch Act, after Senator Orrin Hatch, 
Republican of Utah). When it was passed on 15 Oct. 1994, 
the whole world of nutraceuticals was revolutionized. This 
Act made it much easier to sell dietary supplements without 
FDA approval. It essentially put the burden of proof on 
the FDA. The actual language of the Act makes “amazing 
reading. The Act is a watershed event for the health food 
industry in the USA–a particularly for the nutritional 
supplement industry.
 A typical tablet would be 50 mg, which is a daily dose. 
The product is a light beige powder, of very fi ne texture, 
which fl ows so nicely it almost seems slippery. Isofl avones 
are basically sugars. In Novasoy, the oil, protein, and fi ber 
have all been removed, but many other micronutrients 
remain. There have been very complimentary articles about 
ADM’s product in USA Today and The New York Times (2-
part article by Jane Brody).

1822. Astuti, Mary. 1997. Superoxide dismutase in tempe, 
an antioxidant enzyme, and its implication on health and 
disease. In: Sudarmadji, Suparmo and Raharjo, eds. 1997. 
Reinventing the Hidden Miracle of Tempe: Proceedings, 
International Tempe Symposium, July 13-15, 1997, Bali, 
Indonesia. Jakarta, Indonesia: Indonesian Tempe Foundation. 
xi + 280 p. See p. 145-156. [22 ref]
• Summary: Contents: Abstract. Introduction. Free radicals 
and lipid peroxidation in the body. Tempe as a source of 
superoxide dismutase. The role of tempeh on the modulation 
of superoxide dismutase in the body. Conclusion. Address: 
Faculty of Agricultural Technology, Gadjah Mada Univ., 
Yogyakarta, Indonesia.

1823. Astuti, Mary. 1997. Effect of tempe on iron availability 
of bologna sausage (Abstract). In: Sudarmadji, Suparmo 
and Raharjo, eds. 1997. Reinventing the Hidden Miracle of 
Tempe: Proceedings, International Tempe Symposium, July 

13-15, 1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian 
Tempe Foundation. xi + 280 p. See p. 263.
• Summary: Sausage has a high cholesterol content, 
which lowers its consumption. Tempe, which contains 
no cholesterol, and actually lowers serum cholesterol in 
humans, was added to bologna sausage at levels of 0, 5, 10, 
15, and 20%. With increased tempe levels, the fl avor, texture, 
and slicing characteristics all improved, as did the shelf life, 
but the availability of iron decreased. Address: Faculty of 
Agricultural Technology, Gadjah Mada Univ. Yogyakarta, 
Indonesia.

1824. Dranov, Paula. 1997. The menopause. American 
Health for Women (New York, NY). Nov. p. 70+.
• Summary: This article discusses: Estrogen: The Pros, 
the Cons. Hormones & your bones. Lagging libido. Sleep 
troubles. Memory problems. Hot fl ashes (try taking soy 
protein). Is HRT right for you? Your guide to the options. 
The anti-hot-fl ash diet: One long section titled “Soy” states: 
“Phytoestrogens–estrogen-like compounds found in soy 
products–help offset the drop in your natural estrogen, 
reducing the frequency and intensity of hot fl ashes. A 1995 
study compared the number of hot fl ashes of two groups 
of women. One group’s food was made with wheat fl our, 
the other group’s with soy fl our. Those who ate soy-fl our 
products reduced their number of hot fl ashes 40%, while 
those on the wheat plan lowered it 25%.
 “New research from the University of Kentucky at 
Lexington also suggests soy may lower a woman’s chance of 
developing heart disease and osteoporosis.
 “Select three of the following a day to get 30 grams of 
soy protein.
 “Miso soup, 2 cups
 “Smoothie made with soy powder, 4 oz.
 “Soy milk, 1½ cups*
 “Soy-veggie burger, 1 (3 oz.)
 “Tempeh, 3 oz.
 “Tofu, 3 oz.*
 * = Also count as antioxidants. Address: Author of: 
Estrogen: Is it Right for You.

1825. Dumke, Nicolette M. 1997. Five years without food: 
The food allergy survival guide. How to overcome your food 
allergies and recover good health. Louisville, Kentucky: 
Adapt Books–Allergy Adapt Inc. vi + 314 p. Index. 25 cm. 
[200+* ref]
• Summary: A very interesting and useful book about 
allergies and their causes, but with a very poor index (the 
terms soy, soymilk, tempeh, and tofu do not appear), and 
little information on soy (see p. 49, 104-05).
 Key concepts: Traditional allergies and the many allergic 
reactions involving the antibody called “Reagin” or “IgE.” 
The more than 70 medical conditions associated with food 
allergies. The “leaky gut” or increased intestinal permeability 
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caused by alcohol, anti-infl ammatory drugs, cytotoxic drugs 
used to treat cancer, antibiotics, radiation therapy to the 
abdomen, etc. Unfriendly organisms. Small openings can 
occur in the lining of the intestine, allowing large molecules 
of undigested or incompletely digested food to enter the 
bloodstream. Rotation diets: Soy has the Rotation Group 
Number 45 (see p. 270).
 Contains extensive information on amaranth and quinoa.

1826. Fallon, Sally W.; Enig, Mary G. 1997. China: Human 
diet series. Price-Pottenger Nutrition Foundation Health 
Journal (La Mesa, California) 21(3):2-3, 8-9, 21. Fall. [21 
ref]
• Summary: Contains a lengthy discussion of soy in the 
Chinese diet. Note: Talk with Pat Connolly of the Price-
Pottenger Nutrition Foundation (La Mesa, California). 2000. 
Feb. 25. Sally Fallon was a vice-president of the Foundation 
and the editor of this Journal for several years, but she liked 
to attack things (such as soy) whereas the Foundation likes 
to accentuate the positive. Finally she resigned, “largely 
because we made it more and more impossible for her to 
carry on her vendetta–which was not our purpose.” Our 
purpose is to accentuate whole, natural foods. When she 
left, she took the name and set up the “Weston A. Price 
Foundation”–a competing organization. You can visit her 
website. “Dr. Price would not approve of her belligerent 
attitude. He wanted people to know what he had learned 
from the primitives that could be applied today to make their 
lives better by eating simpler, natural foods. Sally is an attack 
person, and she related to Dr. Price differently than we do. 
We do not approve of her attacks.” Address: 1. M.A.; 2. PhD. 
Phone: 818-357-2181.

1827. Food Magazine (England). 1997. New research 
questions safety of soya baby milks. Nov. p. 5.
• Summary: “Research published in The Lancet this summer 
shows that babies fed soya formula milks are getting even 
higher doses of isofl avones (phytoestrogens) than was 
previously thought. One of the world’s leading researchers 
into phytoestrogens, Prof. Kenneth Setchell, has found that 
infants fed soya baby milks get 6 to 11 times greater amounts 
of phytoestrogens on a body weight basis than the dose that 
has hormonal effects in adults consuming soya foods. The 
researchers found that blood levels of phytoestrogens in 
babies fed soya formula, which they measured from birth to 
4 months, were 13,000 to 22,000 times higher than normal.”

1828. Hermana, H; Karmini, Mien; Affandi, Erwin. 1997. 
Symbiosis of Rhizopus sp. and vitamin B12 forming bacteria 
and gastrointestinal pathological fi ndings. In: Sudarmadji, 
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden 
Miracle of Tempe: Proceedings, International Tempe 
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta, 
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p. 

163-173. [4 ref]
• Summary: A new and improved type of inoculum was 
developed using the Rhizopus oligosporus mold and two 
species of bacteria that produce vitamin B-12: Klebsiella 
pneumoniae and Citrobacter freundii. These bacteria are 
contaminants that fi nd their way into the fermentation during 
the stage of soybean cooking. This study also showed that 
tempe made with the mixed inoculum resulted in better 
growth of experimental rats than regular tempe. Address: 
Center for Nutrition Research and Development, Ministry of 
Health, Bogor 16112, Indonesia.

1829. Humfrey, Charles; Holmes, Philip. 1997. IEH 
assessment on phytoestrogens in the human diet; Final report 
to the Ministry of Agriculture, Fisheries and Food. Leicester, 
England: Institute for Environment and Health (IEH). 173 p. 
Nov. No index. 30 cm. [223 ref]
• Summary: “The principal focus of this document is on 
the potential benefi cial effects of phytoestrogens on adults. 
Potential detrimental effects on adults and the infl uence 
on other life stages were specifi cally excluded from 
consideration.
 The basic literature search was to Nov. 1996, 
supplemented by additional papers to June 1997.
 Contents: Executive summary. 1. Introduction. 2. Levels 
of phytoestrogens in foods for human. 3. The infl uence of 
agricultural and food processing. 4. Oestrogenic potency of 
phytoestrogenic substances. 5. Differences in gut microfl ora 
and interindividual metabolic differences. Address: 1. Dr.; 2. 
Mr. Both: IEH, Leicester, England.

1830. Jha, H.C.; Kiriakidis, Serafi m; Hoppe, M.; Egge, H. 
1997. Antioxidative constituents of tempe. In: Sudarmadji, 
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden 
Miracle of Tempe: Proceedings, International Tempe 
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta, 
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p. 
73-84. [15 ref]
• Summary: Abstract: “The present paper deals with 
the overall antioxidative activity of tempe constituents 
and its implication for the human health. An exhaustive 
investigation of the antioxidative activity of tempe 
isofl avonoids and their derivatives revealed that they 
are potent inhibitors of the oxidation of oils and fats, the 
reduced derivatives of the isofl avonoids being the most 
active antioxidants. It could be also established that the 
other constituents of tempe exert synergistic effects on the 
antioxidative effects of the tocopherols present in tempe.
 “We have been able to show that the lipid peroxidation 
of microsmes and mitochondria could be inhibited by the 
tempe constituents and their derivatives. The LDL-oxidation, 
which aggravates arteriosclerotic risks could be inhibited by 
tempe constituents.
 “Tempe constituents, especially the isofl avonoids 
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function as lipoxygenase and cyclooxygenase inhibitors. The 
antioxidative role of the tempe constituents has far reaching 
effect in controlling the proliferation of tumor cells.”
 Introduction: “Tempe is well known for its antioxidative 
constituents. The research in this fi eld was initiated by 
Gyorgy and Murata (1964), after they had isolated a new 
isofl avone, viz., 6,7,4’-trihydroxyisofl avone from tempe. In 
the mean time some other antioxidants have been isolated 
in our laboratory (M. Kolvenbach 1994, M. Hoppe 1993, 
Hoppe, Jha & Egge 1997) and elsewhere (Esaki et al. 1996) 
and now it can be defi nitely said that the antioxidative 
activity of tempe is the result of the synergistic effect 
of the individual substances on each other. The hitherto 
known antioxidants of tempe taking part in the synergistic 
reaction are: vitamin E, vitamin E-dimer, mixture of a 
nino acids (Seher & Loschner 1986), isofl avonoids, and 
3-hydroxyanthranilic acid.”
 Contains 6 tables and 7 fi gures. Address: Inst. of 
Physiological Chemistry, Univ. of Bonn, Nussallee 11, 53115 
Bonn, FRG [Germany].

1831. Karmini, Mien; Affandi, Erwin; Hermana,-; Karyadi, 
Darwin; Winarno, F.G. 1997. The inhibitory effect of tempe 
on Escherichia coli infection. In: Sudarmadji, Suparmo 
and Raharjo, eds. 1997. Reinventing the Hidden Miracle of 
Tempe: Proceedings, International Tempe Symposium, July 
13-15, 1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian 
Tempe Foundation. xi + 280 p. See p. 157-162. [4 ref]
• Summary: Tempe was found to inhibit enteral bacterial 
infection by enteropathic Escherichia coli. Address: 1. 
Center for Nutrition Research and Development, Ministry 
of Health, Bogor 16112; 2. Bogor Agricultural Univ., Bogor 
16002. All: Indonesia.

1832. Kobliner, Beth. 1997. A clean plate: how my father 
went from a meat-and-potatoes man to a soy guy. News CaP 
1(2):4. Fall.
• Summary: “Back in the days when people buttered their 
bread, put cream in their coffee and fi nished off a meal with 
pie a la mode, the Kobliner family would occasionally dine 
out.
 “My father would order steak or prime ribs, and my 
mother would opt for veal; my brothers and I would settle on 
chicken, typically fried, with thick, creamy gravy. While the 
kids wolfed down French fries, my parents would each order 
a sensible baked potato, which they would subsequently 
smother in butter and sour cream. We weren’t especially 
unhealthy, or even overweight: We were just an average 
American family, BCE–Before the Cholesterol Era.
 “By the time the 1980s rolled around, Mom and Dad, 
now entering their 50s, began to adjust their eating habits. 
The changes were subtle but noticeable. Dad would order 
chicken or even fi sh more frequently, and both stopped 
putting butter on their baked potatoes. They would try to 

order a salad before a meal, typically iceberg lettuce with 
some carrots and tomatoes. They’d ask for 2% milk with 
their coffee, and they’d leave the mode off the pie.
 “Fast-forward to January 1997, when my, dad (now 67) 
was diagnosed with prostate cancer. Life changed for all of 
us. Never before had we faced a medical situation of this 
magnitude, and we were anxious to do whatever we could to 
learn more about the disease. In addition to researching his 
medical choices–and as all prostate cancer families know, 
there are many, many different options–we started looking 
into the question of diet.
 “We had a lot of help: the advice of knowledgeable 
doctors, the excellent nutritional guide put out by CaP CURE 
last spring and the sage wisdom of my husband, who has 
been eating a truly healthful diet for years and has always 
tried to convince us all to follow along. Pretty soon, my 
father’s eating habits had changed dramatically.
 “No one knows for sure what the perfect healthy diet 
might consist of, but scientists are starting to fi nd strong 
clues. A number of studies have shown a signifi cant 
association between fat consumption and prostate cancer. 
In Japan, for example, where the diet is very low in fat, the 
incidence of prostate cancer is dramatically lower than in the 
U.S.; but when ethnic Japanese move to the U.S. and adopt 
a more typical American diet, their incidence of prostate 
cancer starts to rise.
 “With that in mind, here are some of the salubrious 
eating habits my father has adopted:
 “Real Men Don’t Eat Meat. Reducing fat intake is a 
must. The general recommendation is that you should get no 
more than 15 percent of your daily calories from fat. So if 
you take in 2000 calories a day, you shouldn’t be eating more 
than 30 grams of fat.
 “To meet this goal, Dad stopped eating red meat, 
including veal, beef and lamb. He may occasionally sample a 
small piece of white-meat chicken, but not more than twice a 
month. He does eat fi sh, but tries to limit himself to sole and 
swordfi sh, instead of fattier fi sh like salmon. He is careful 
about the fat content of the breads and crackers that he eats 
and has eliminated regular milk, cheese and cake from his 
diet; nowadays, he sticks with skim milk, fat-free cheese, 
plain yogurt and fat-free crackers.
 “Eat Your Fruits and Veggies. It’s recommended that you 
eat fi ve to eight servings of fruits and vegetables a day. The 
fruit part is easy for Dad. He typically eats an apple, a pear, 
grapes, a banana, some cantaloupe and some sort of berries 
every day. He and my mother, the chef, have also made an 
effort to introduce a wide variety of vegetables into their 
diets. They typically have pasta primavera–basically, noodles 
with vegetables–three times a week. They like plentiful 
helpings of fat-free tomato sauce, which has an added 
benefi t: Cooked tomatoes in olive oil contain a substance 
called lycopene, which has been associated with a reduced 
risk for prostate cancer.
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 “There’s More to Soy Than Soy Sauce. While there’s 
a lot that Dad has eliminated from his diet, he’s also made 
a major, healthful, tasty addition: soy. One of the key 
differences between our diet and that of Asian populations 
is that they eat many soy-based foods, and the dramatically 
lower incidence of prostate cancer in Japanese men has been 
attributed in part to the large amount of soy that is found in 
the Japanese diet. It’s recommended that men get 40 to 50 
grams of soy a day. While tofu is an excellent source of soy, 
it also has some fat; Dad tends to favor silken tofu, which is 
leaner. Among our favorite meat substitutes: Boca Burgers, 
soy-based patties that taste like hamburgers, especially if you 
smother them in nonfat cheese and ketchup and Smart Dogs, 
soy-based stand-ins for hot dogs that are just as great with 
relish and plenty of mustard...”

1833. Product Name:  Prolongevity Mega Soy Extract (Soy 
Isofl avones).
Manufacturer’s Name:  Life Extension (Marketer). Made 
in Decatur, Illinois by ADM (Archer Daniels Midland Co.).
Manufacturer’s Address:  1881 N.E. 26th St., Suite 221, 
Wilton Manors, FL 33305.  Phone: 1-800-841-5433.
Date of Introduction:  1997 November.
Ingredients:  Soy isofl avones in concentrated form.
Wt/Vol., Packaging, Price:  60 capsules x 135 mg each 
retails for $30.38. 600 capsules x 700 mg each retails for 
$590.00.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Mark Messina. 
1997. Dec. 8. This product is now on the market. Talk with 
manager of Life Extension retail store near Ft. Lauderdale, 
Florida. 1998. Jan. 22. Mega Soy Extract was on the shelves 
of this store in about Nov. 1997. Talk with Life Extension 
toll-free order line. 1998. Jan. 22. This product is back-
ordered; it should be available next Friday. A recent issue 
of the Life Extension magazine was largely devoted to this 
new product. Talk with Mike Friedman of Life Extension 
Foundation (LEF). 1998. Jan. 23. He just talked with Gary 
Prader, manager of the Life Extension retail store, who 
said that Mega Soy Extract has been in the store for about 
2 months. This foundation is a not-for-profi t organization 
with about 25,000 members and 100,000 regular buyers. It 
was founded by Saul Kent and Bill Faloon, who are still the 
principals. They pioneered new therapies and supplements, 
and they still fund extensive research in the fi eld of life 
extension. Durk Pearson and Sandy Shaw, who wrote a very 
popular book titled Life Extension (1982) have never been 
connected with the foundation. At one point the FDA used 
a battering ram to break down the doors of the foundation. 
The case went to court and LEF was found not-guilty; all 40 
charges were dropped. LEF fi led a counter-suit against the 
FDA and won.

1834. Lowenstein, Melissa. 1997. Natural alternatives for 

menopausal women: A panel discussion with the experts. 
Vegetarian Times. Nov. p. 86-90, 92.
• Summary: Several of these experts recommend the use of 
soyfoods. Tori Hudson, N.D., director of A Woman’s Time 
Clinic in Portland, Oregon, was asked: “What foods do you 
suggest for women with menopausal symptoms?” Answer: 
“The best foods are those that contain high amounts of 
phytoestrogens, or plant estrogens. The very best sources 
of phytoestrogens are soy products and fl axseeds Ä not 
fl ax oil but the whole seed. A handful of roasted soy nuts, a 
cup of soymilk or a half-cup of tofu will give you 35 to 50 
milligrams (mg.) of isofl avones, the phytoestrogen found 
in soy. I recommend at least 45 mg. a day, but the more, the 
better. Soy foods also decrease the ‘bad’ kind of cholesterol 
and increase the ‘good’ kind and can dramatically reduce 
breast cancer risk. Japanese women, who eat enough soy 
to get 100 mg. of isofl avones a day, are four to six times 
less likely to have breast cancer.” Address: Santa Barbara, 
California.

1835. Lowenstein, Melissa. 1997. Natural alternatives for 
menopausal women: a panel discussion with the experts. 
Vegetarian Times. Nov. p. 86+.
• Summary: The panel of experts were John Lee, Marcus 
Laux, Susan Lark, Tori Hudson, and Jesse Hanley. Soy 
is recommended throughout. The article begins: “During 
menopause, many women experience dramatic physiological 
upheavals–hot fl ashes, bone loss, mood swings, wrinkles 
and loss of libido–resulting from a decrease in estrogen and 
the cessation of progesterone production. Modern medicine 
treats the process of a woman’s passage into the second 
half of her life as if it were a disease, offering drugs with 
dangerous side effects as a ‘cure’. Conventional medical 
practitioners would have us believe that without the miracle 
of synthetic estrogen replacement, life after menopause is 
hardly worth living. Menopausal symptoms, such as hot 
fl ashes and night sweats, are much more common among 
women in Western countries, and those who suffer from 
these physical problems are starting to look for more natural 
solutions, as a result of the unpleasant side effects and risks 
they face with typical treatments.
 “To answer this burgeoning interest, we assembled a 
panel of experts in the fi eld of alternative-menopause care 
to share their perspectives. The professionals perceive 
menopause as a vital part of a woman’s evolution and believe 
that menopausal symptoms can be relieved, using natural 
progesterone and estrogens, herbs, diet and supplements 
to balance shifting hormone levels. With this sort of help, 
women experiencing menopause can maintain their vitality 
without taking synthetic hormones and can focus on enjoying 
the new opportunities for growth, learning. and wisdom that 
the ‘change of life’ can bring.”

1836. Messina, Virginia K.; Burke, Kenneth I. 1997. Position 
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of the American Dietetic Association: Vegetarian diets. J. of 
the American Dietetic Association 97(11):1317-21. Nov. [44 
ref]
• Summary: Contents: Introduction. Position statement. 
Vegetarianism in perspective. Health implications of 
vegetarianism. Nutrition considerations for vegetarians. 
Vegetarianism throughout the life cycle. Meal planning for 
vegetarian diets. Food guide pyramid for vegetarian meal 
planning.
 Introduction: “Scientifi c data suggests positive 
relationships between a vegetarian diet and reduced risk 
for several chronic degenerative diseases and conditions, 
including obesity, coronary artery disease, hypertension, 
diabetes mellitus, and some types of cancer.”
 “Position statement: It is the position of the American 
Dietetic Association (ADA) that appropriately planned 
vegetarian diets are healthful, are nutritionally adequate, and 
provide health benefi ts in the prevention and treatment of 
certain diseases.”
 Other features of the paper include: (1) A paragraph 
on why people choose vegetarian diets, including ethical 
reasons. (2) A food guide pyramid for vegetarian meal 
planning, including “zero to three servings of milk, yogurt, 
and cheese.” (3) A list of food sources for certain nutrients, 
including iron, zinc, calcium, vitamin D, B-12, and linoleic 
acid. (4) Nutritional considerations for vegetarians and 
vegans. For example, vegans may have lower calcium 
requirements than the general population because their diets 
contain less protein and are more alkaline; high acid diets 
cause more calcium to be lost in the urine as the body tries 
to neutralize that acid with calcium from the bones. (5) The 
position paper once again restates that combining proteins 
is not necessary and that protein intake in both lacto-ovo-
vegetarians and vegans appears to be adequate.
 A full-page table (p. 1319) shows food sources of 
important nutrients. Soyfoods are shown as sources of the 
following, with the number of milligrams per serving shown 
in parentheses: (1) Iron: Tofu, ½ cup (6.6), soybeans, ½ cup 
cooked (4.4), tempeh, ½ cup cooked (1.8), soymilk, 1 cup 
(1.8). (2) Zinc: ½ cup of the following cooked: Tempeh (1.5), 
textured soy fl our (1.4), tofu (1.0), soybeans 1.0.
 (3) Calcium: soymilk, fortifi ed, 1 cup (250-300), tofu, 
½ cup (120-350), soynuts, ½ cup (252), soybeans, 1 cup 
cooked (175), soymilk, 1 cup (84), textured soy fl our, ½ cup 
(85), tempeh, ½ cup (77). (4) Vitamin D: Fortifi ed soymilk 
or other nondairy milk, 1 cup (1.0 to 2.5 micrograms). (5) 
Vitamin B-12: Fortifi ed soymilk or other nondairy milks, 8 
oz = 1 cup (0.2 to 5.0 micrograms).
 (6) Linolenic acid: Soybean oil, 1 tablespoon (0.9 gm), 
soybeans, ½ cup cooked (0.5 gm), tofu, ½ cup (0.4 gm).

1837. Ontario Soybean Growers’ Marketing Board 
(OSGMB). ed. and comp. 1997. Canadian soyfoods 
directory. Chatham, Ontario, Canada: OSGMB. 27 p. 28 cm.

• Summary: This excellent, complete, and accurate directory 
was compiled by the Collège d’Alfred of the University of 
Guelph, under contract with the Ontario Soybean Growers’ 
Marketing Board (OSGMB). The project leaders were 
Suzanne Lavoie, Charles Goubau, and Ian Walker. The fi rst 
Canadian soyfoods directory was published in April 1994 (22 
pages).
 Contents: Foreword–Ontario Soybean Growers’ 
Marketing Board (OSGMB). Acknowledgements from 
researchers. Table of contents. Soyfood product descriptions: 
Green vegetable soybeans–Edamamé, meat analogs, miso, 
natto, okara, soy cheese, soy fl our, soy frozen desserts, soy 
grits, soy isolate fi bre, soy lecithin, soy oil, soy protein 
concentrate, soy protein isolate, soy pudding, soy sauce, soy 
sprouts, soy yogurt, soymilk (soy drink and soy beverage), 
soynuts, tempeh, textured soy fl our–TSF, texturized soy 
protein, tofu, whole dry soybeans, yuba. Soyfoods for your 
health: Heart disease, cancer, osteoporosis, other conditions. 
Composition and nutrient value of soyfoods. Soyfood 
companies by product. Soyfoods companies by province: 
Alberta (7), British Columbia (21), Manitoba (2), Nova 
Scotia (2), Ontario (54), Quebec (20). Soyfood companies 
(105 companies that make or market wholesale soyfoods)–
complete listings (address, phone and fax numbers, contact 
person, products). Soyfoods distributors–complete listings 
(13). Soybean distributors–complete listings (28). Research 
information sources–complete listings (24). Soyfoods 
information sources (23). Canadian soyfoods directory 
questionnaire.
 Spot in Ontario Soybean Growers’ Marketing Board 
Newsletter. 1997. Dec. p. 5. The Canadian Soyfoods 
Directory was launched in November after a two-month 
delay. “The project was undertaken following numerous 
information requests from consumers, processors and health 
professionals.” Funded by the Board of OSGMB, it has been 
mailed to all Registered Dietitians across Canada, and it will 
soon be available on the Board’s website. Address: OSGMB, 
180 Riverview Dr., P.O. Box 1199, Chatham, ON N7M 5L8, 
Canada. Phone: 519-352-7730.

1838. Pawiroharsono, Suyanto. 1997. Prospect of tempe 
as functional food. In: Sudarmadji, Suparmo and Raharjo, 
eds. 1997. Reinventing the Hidden Miracle of Tempe: 
Proceedings, International Tempe Symposium, July 13-15, 
1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian Tempe 
Foundation. xi + 280 p. See p. 101-113. [30 ref]
• Summary: Contents: Abstract. Introduction. Tempe 
potency. Nutritive value of tempe. Active substances. 
Formation of active substances and its benefi t for health. 
Isofl avone. Unsaturated fatty acid. Ergosterol. Antibacterial 
compound. Vitamin. Characterization of strains and 
improvement of active substances. Strain development 
(incl. through genetic engineering). Development steps to 
functional food. Address: Directorate for Industrial Process 
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Technologies, BPP Teknologi, Jakarta, Indonesia.

1839. Siregar, Effendi; Pawiroharsono, Suyanto. 1997. 
Inocula formulation and its role for biotransformation of 
isofl avonoid compounds. In: Sudarmadji, Suparmo and 
Raharjo, eds. 1997. Reinventing the Hidden Miracle of 
Tempe: Proceedings, International Tempe Symposium, July 
13-15, 1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian 
Tempe Foundation. xi + 280 p. See p. 85-98. [7 ref]
• Summary: The addition of Brevibacterium epidermis and 
Micrococcus luteus to the tempe fermentation increased 
the content of isofl avonoids in the fi nished tempe. Address: 
Directorate for Industrial Processing technology, Agency 
for the Assessment and Application of Technology, Jakarta, 
Indonesia.

1840. Soy Information Services. 1997. Adverse reaction to 
soy (Ad). Daily Post (Rotorua, New Zealand). Nov.
• Summary: This notice appears in the “Public Notice” 
section of the Classifi ed Ads section. “The Swedish National 
Food Administration Livamedals Verket, has advised that life 
threatening reactions have been caused by soya, especially 
for children with asthma and peanut allergy. They have, 
in the last few years, recorded fatal allergic reactions to 
soy protein (3), peanut protein (1), hazelnut (1), milk (1). 
They advise that those with a severe allergy to peanuts 
should avoid soy protein intake and advise that reports from 
literature recommend that those infants who experience 
milk allergy from substituted breast milk formulas, should 
be given casein or whey hydrolysed products instead of soy 
formulas.”
 Note: Rotorua is a city near the center of New Zealand’s 
North Island. Address: P.O. Box 3285, Onerahi, Whangarei 
[New Zealand]. Phone: Fax: (09) 434-0567.

1841. Product Name:  Vegetarian Sausage [Extra Chewy 
Breakfast Style, Reduced Fat Breakfast Style, Extra Chewy 
Chorizo, Reduced Fat Chorizo], and Vegetarian Pâté.
Manufacturer’s Name:  Twin Oaks Community Foods.
Manufacturer’s Address:  138 Twin Oaks Rd., Louisa, 
Virginia 23093.  Phone: 540-894-5126.
Date of Introduction:  1997 November.
New Product–Documentation:  News release. 1997 Nov. 
“Twin Oaks Community Foods introduces vegetarian 
sausage and pâté: All natural, delicious and health 
promoting.” They will be delivered to on Monday, Nov. 17. 
All the new products use 100% natural ingredients and all 
contain some organically produced ingredients. “The main 
ingredients of the sausages are organic textured soy fl our, 
wheat gluten, and water. The main ingredients of the pâté 
are organic whole oat fl our, and organic okara, the fi ber 
from the soybean. The pâté contains enough whole oat fl our 
to qualify for the new FDA health claim for Oat: ‘soluble 
fi ber from whole oat fl our, as part of a low saturated fat, low 

cholesterol diet, may reduce the risk of heart disease.’” For 
more information contact Jon Kessler.

1842. Wuryani, W.; Subaranti, W.; Yahya, V.J.; Sibarani, 
S. 1997. The effect of tempe starters and fermentation time 
on antihemolytic activity of isofl avones. In: Sudarmadji, 
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden 
Miracle of Tempe: Proceedings, International Tempe 
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta, 
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p. 
211-18. [7 ref]
• Summary: The two types of tempe starters (inocula) used 
in this experiment were: (1) Ragi-pasar, the traditional 
inoculum, and (2) A starter prepared under strict quality 
control named ragi-LIPI. Address: 1. Research Development 
Centre for Applied Chemistry–LIPI, Bandung; 2-4. Dep. 
of Community Nutrition and Family Resources, Bogor 
Agricultural Univ. All: Indonesia.

1843. SoyaScan Notes. 1997. Chronology of major soy-
related events and trends during 1997 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–Novartis Seeds (headquartered in Golden 
Valley, Minnesota) is formed through the blockbuster merger 
of Ciba Seeds and Northrup King Co. That merger was 
possible because of the mid-1996 merger of pharmaceutical 
giants Sandoz and Ciba-Geigy. Novartis Seeds is now 
America’s second largest seed company after Pioneer Hi-
Bred International.
 Feb. 3–Monsanto completes its acquisition of Asgrow 
Seed Co. of Kalamazoo, Michigan, for $240 million. From 
May 1968 to 1994 Asgrow had been owned by The Upjohn 
Co., which built the company into one of America’s largest 
soybean seed companies. When Monsanto bought Asgrow 
it was called the Asgrow Agronomics business of Seminis 
Inc., a subsidiary of Empresas La Moderna, S.A. (ELM), a 
multi-national agricultural company based out of Monterey, 
Mexico. of Mexico.
 March 4–Morinaga Nutritional Foods’ new tofu plant in 
Tualatin, Oregon holds its offi cial grand opening. Mori-Nu 
Tofu, previously made in Japan, starts to be made in America 
for the fi rst time. The plant, 65,000 square feet worth about 
$15 million, is on the same property as Pacifi c Foods of 
Oregon, but in a separate building.
 March 12–House Foods America Corporation holds 
the opening ceremony for America’s largest tofu factory, in 
Garden Grove, California; the company closes its tofu plant 
in central Los Angeles. The new fully automated, state-of-
the-art, 130,000 square foot plant cost $21 million, and will 
more than double the company’s tofu production capacity to 
150,000 pounds/day, from 70,000 in the old plant. The old 
factory has been operating at full capacity for years. The new 
plant will have three tofu production lines, and is located on 
5 acres of land–which gives plenty of room for expansion.
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 Sept. Nasoya Foods (owned by Vitasoy) fi nishes moving 
into a much larger, state-of-the-art $13.5 million plant 
(125,000 square feet) in Ayer, Massachusetts, from its former 
location in Leominster. The fi rst Vitasoy brand soymilk ever 
made in America starts to be shipped from the plant in mid-
September. Nasoya’s offi ces have now been moved to Ayer 
from Leominster, but tofu is still being made at the plant in 
Leominster.
 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc. Westbrae’s new name becomes Hain Food 
Group–Westbrae. Westbrae will continue to be headquartered 
in Carson, California.
 Dec. 1–Phytoestrogens / isofl avones extracted from 
soybeans by ADM start to be sold commercially in the USA 
in pill form by supplement companies. ADM’s name for the 
product is Mega Soy.
 Dec. 3–DuPont purchases Protein Technologies 
International (PTI–the world’s leading manufacturer of soy 
protein isolates), a wholly-owned subsidiary of the Ralston 
Purina Co. DuPont signed a letter of intent to acquire PTI on 
Aug. 24. PTI, which has offi ces worldwide, will continue to 
be headquartered in St. Louis, Missouri.
 “How can I get more soy into my diet?” is the question 
most frequently asked by callers to Soyfoods Center–largely 
because of the FDA Health Claim. Soy appears to have a 
bright future.

1844. Barnes, S. 1997. The chemopreventive properties of 
soy isofl avonoids in animal models of breast cancer. Breast 
Cancer Research and Treatment 46(2-3):1969-79. Nov/Dec. 
*
• Summary: “Genistein (5,7,4’-trihydroxyisofl avone), one of 
two major isofl avonoids in soy, has anti-proliferative effects 
on mitogen-stimulated cell growth of human breast cancer 
cells in culture and is a candidate for use in the prevention 
of breast cancer. Soy protein preparations containing 
isofl avonoid conjugates have chemopreventive activity in 
carcinogen-induced rat models of breast cancer.” Address: 
Dep. of Pharmacology & Toxicology, University of Alabama 
at Birmingham 35294.

1845. Bluebook Update (Bar Harbor, Maine). 1997. ADM to 
offer isofl avone concentrate. 4(4):2. Oct/Dec.
• Summary: Archer Daniels Midland Co. has started pilot 
plant production of the isofl avone concentrate and by early 
1998 plans to have commercial quantities available from a 
new plant in Decatur, Illinois, in a range of concentrations.
 The name of the new food concentrate is not given.

1846. Product Name:  Soymilk [Sweetened, Chocolate, 
Vanilla, Plain].
Manufacturer’s Name:  Cidis, Ltd.
Manufacturer’s Address:  No. 32 Awolowo Ave., Bodija. 
G.P.O. Box 38719, Dugbe, Ibadan, Oyo State, Nigeria.  

Phone: 234-0281-00301.
Date of Introduction:  1997 December.
Ingredients:  Vanilla: Soybeans, water, sweetener, salt, 
vanilla.
Wt/Vol., Packaging, Price:  120 ml recyclable plastic bottle. 
Retails for 10 Naira (1999/08, Oyo State).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Sidi Osho, 
PhD, founder and owner of Cidis, Ltd. 1999. Aug. 23-24. 
The company’s fi rst two products, sweetened soymilk and 
vegetable oil (soy oil) were introduced in Dec. 1997. Sidi 
made the soymilk at her home in Ibadan. They moved 
into their building in Ibadan in January 1998. Today the 
company’s best-selling product is soymilk, of which there 
are four fl avors: sweetened (the best-seller), chocolate, 
vanilla, and plain (mostly for diabetics). Immediately 
after the soymilk is made, it is fi lled while hot into 120 
ml sterilized plastic bottles, which are then capped, and 
immediately submerged in iced or chilled water. The water 
can be chilled by putting it next to the exposed pipes of a 
freezer. Cidis buys its ice from a local source; Sidi is now 
looking to buy an ice-making machine. When the soymilk in 
the plastic bottles is well chilled, 100 bottles are placed in a 
small insulated retail cooler, which is packed with ice, placed 
in a delivery vehicle (Sidi’s personal car–an old Mazda like 
a station wagon); a driver then takes them to the kiosks in 
the markets. Some of the soymilk bottles are placed in a 
refrigerator in Cidis Soymart. The company does not rely on 
large refrigerators because the supply of electricity in Ibadan 
is unreliable, and refrigerators are very hard and expensive 
to maintain. Most of the bottles are recycled; then they 
sterilized at the factor and reused. The plain soymilk is sold, 
once a week, in a 4 liter plastic container to a nursing home 
that takes care of diabetics.

1847. Golbitz, Peter. 1997. DuPont ushers historic deal: 
Marriage of seeds, technology, and food processing signals 
change. Bluebook Update (Bar Harbor, Maine) 4(4):1, 7. 
Oct/Dec.
• Summary: “A new era in food processing is about to unfold 
as chemical and technology giant DuPont completes its plan 
to bring together seed breeder Pioneer Hi-Bred International, 
soybean processor Protein Technologies International, and 
its own Agricultural Products division. This ‘dirt to dinner 
plate’ alliance is sure to change the face of food and crop 
production as we know it and usher in a new level of interest 
in crop-based foods and feed ingredients.
 “’The combination of DuPont, PTI and the recently 
announced joint venture with Pioneer bring together the 
technology and know-how to deliver high value food 
and materials to a growing and more demanding world 
population,’ said DuPont president and CEO John Krol in a 
prepared statement.
 “The deal should also help push a new wave of 
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biotechnologically altered crops across America’s farmland. 
The fi rst biotech grains and oilseeds were designed to be 
‘farmer-friendly,’ allowing farmers to plant soybeans, corn 
or cottonseed with reduced chemical input. This second 
wave introduces seeds which have been engineered to have 
enhanced nutritional characteristics or other food processor 
or consumer specifi c benefi ts. For example, a new variety of 
corn might contain specifi c amounts of certain amino acids 
for enhanced animal feeding or a soybean strain may be 
engineered to have lower saturated fat levels for improved 
food products.
 “With this marriage, DuPont has now positioned itself 
to take the lead in developing and delivering these new crop-
based food and feed ingredients to the world marketplace.
 “An Alliance is Formed: The events of the deal began 
unfolding in August when Pioneer and DuPont announced 
their plans to form a research alliance and joint venture 
company to help both companies utilize new advances in 
seed breeding technology. The equally owned joint venture 
company, Optimum Quality Grains, plans to bring improved 
corn and soybean varieties to the marketplace by the end 
of the year. The alliance created one of the world’s largest 
private agricultural research and development collaborations 
with both companies investing more than $400 million.
 “The second step came two weeks later when DuPont 
announced the signing of a letter of intent to purchase 
Protein Technologies International (PTI) and its related 
affi liates from Ralston Purina for $1.5 billion. PTI is the 
world’s leading producer and marketer of isolated soy 
proteins. In mid September, DuPont announced that they had 
completed a complex agreement wherein the company would 
invest a total of $1.7 billion in Pioneer, purchase 20% of its 
outstanding shares, and have two of the 15 seats on its board 
of directors. The agreement includes a standstill agreement 
prohibiting DuPont from buying any additional Pioneer stock 
for 16 years.
 “The deal has created excitement for the future at 
DuPont.
 “’It increases our confi dence that we can supply the 
seeds that we need in order to grow our business,’ says Matt 
Renkoski, Soybean Business Manager for DuPont Optimum 
Grains.
 “Advances in Food Technology: Recently, PTI has been 
developing consumer products containing their isolated soy 
proteins with isofl avones–powerful phytoestrogens believed 
to exert a number of pharmacological effects on people such 
as cancer prevention, heart disease protection and reduction 
of menopausal symptoms.
 “’We see crops as factories and soybean plants as 
the ultimate factory to produce nutraceuticals,’ says 
Mr. Renkoski. ‘We will eventually be pursuing those 
opportunities.’
 “According to estimates prepared by Soyatech, Inc., 
about 10% of the world’s soybeans are now used directly 

as human food, with about 86% used in soybean crushing. 
Industry estimates hold that about 2 to 3% of the meal 
from crush ends up in human food as value-added protein 
ingredients. According to Mr. Renkoski, these numbers 
should increase with the advances in seed technology.
 “’We should see a fair increase in whole soybean use 
in the future, but there will be a bigger increase in soy 
ingredients from crush used in food products.’
 “Improvements in processing aren’t just happening as 
a result of new soybean varieties. New technology is also 
being developed which can take advantage of a new variety’s 
specifi c characteristics.
 “’The combination of better tasting soybeans and new 
technologies will provide the new products for the future,’ 
says Mr. Renkoski.
 “It appears that DuPont is prepared to put its money 
where its mouth is.”

1848. Holin, Fae. 1997. Cooking cardiologist prescribes 
soyfoods: They cut heart disease risks, Dr. Richard Collins 
advises. Soybean Digest. Dec. p. 50, 52.
• Summary: Richard Collins, M.D., is a gourmet chef 
who uses soy in a high-protein, low-fat menu. Called the 
“cooking cardiologist,” he is also director of The Heart 
Institute in Omaha, Nebraska. “He’s convinced that soyfoods 
have helped his patients live longer.” When Collins fi rst 
tried this diet on himself (before trying it on his patients) he 
recalls “I lost 20 pounds, had more energy and felt better.” 
He has made a video titled “Soy Healthy Cooking,” which 
comes with a brochure of 45 recipes. Collins recommends 
replacing some high-fat foods with products such as tofu, soy 
beverage and soy fl our. Consuming 30-40 grams of soy a day 
makes a difference in ones health. This amount of soy can 
be achieved with a chocolate tofu “smoothie”, adding tofu in 
place of meat or cheese and using soy beverage or part soy 
fl our when baking. Collins has a video which gives research 
and nutritional information. Also on the video, can be seen 
the preparation of various dishes from his recipe booklet. To 
order the video ($17.95 + $4.95 s/h), call 800-869-4956.
 Color photos show: (1) Richard L. Collins, M.D. (2) 
Stuffed manicotti with tofu in a skillet–one of the recipes on 
Collins’ video.

1849. Hourihane, Jonathan O’B.; Kilburn, S.A.; Nordlee, 
J.A.; Hefl e, S.L.; Taylor, S.L.; Warner, J.O. 1997. An 
evaluation of the sensitivity of subjects with peanut allergy 
to very low doses of peanut protein: a randomized, double-
blind, placebo-controlled food challenge study. J. of Allergy 
and Clinical Immunology 100(5):596-600. Dec. [23 ref]
• Summary: Soy is not mentioned except in the list of 
references. Address: Lincoln, Nebraska; Southampton, 
England.

1850. Murphy, Patricia A.; Song, Tongtong; Buseman, G.; 
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Barua, K. 1997. Isofl avones in soy-based infant formulas. J. 
of Agricultural and Food Chemistry 45(12):4635-38. Dec. 
[25 ref]
• Summary: Six of the major soy-based infant formulas sold 
in the USA were tested for their isofl avone content. Total 
isofl avone content ranged from 214 to 285 micrograms 
per gram of dry formula or about 25 to 30 micrograms per 
milliliter (μg/mL).
 The six products obtained were: Mead Johnson’s 
Prosobee, Gerber’s, Ross Laboratories’ Isomil, Wyeth’s 
Nursoy, Mead Johnson’s Enfamil, and Carnation’s Alsoy. All 
were obtained as dry infant formula, except Wyeth’s Nursoy. 
An illustration shows an HPLC chromatogram of Enfamil 
soy-based formula with isofl avone and internal standard 
peaks resolved.
 Discusses: Daidzein, genistein, glycitein. Address: 
2312 Food Sciences Building, Food Sciences and Human 
Nutrition Dep., Iowa State Univ., Ames, IA 50011.

1851. Nestel, Paul J.; Yamashita, T.; Sasahara, T.; Pomeroy, 
S.; Dart, A.; Komesaroff, P.; Owen, A.; Abbey, M. 1997. 
Soy isofl avones improve systemic arterial compliance 
but not plasma lipids in menopausal and perimenopausal 
women. Arteriosclerosis, Thrombosis, and Vascular Biology 
17(12):3392-97. Dec. [28 ref]
• Summary: Must soy protein accompany soy isofl avones 
for the isofl avones to be effective in lowering the risk of 
coronary disease? A placebo-controlled crossover trial was 
tested in 21 women, who were given 80 mg/day of soy 
isofl avones (incl. 45 mg genistein) for 5-10 weeks. Systemic 
arterial compliance (arterial elasticity), which typically 
declines with age, improved 26% compared with the placebo. 
Arterial pressure, plasma lipids, and LDL oxidizability were 
unaffected. Thus, arterial elasticity, one important measure 
of arterial health, was signifi cantly improved when these 
women took soy isofl avones to about the same extent as is 
achieved in conventional hormone replacement therapy. But 
no effect was found with soy isofl avones alone on three other 
key measures of arterial health.
 In short, this study did not show that isofl avones lower 
blood cholesterol or blood lipids. Address: Baker Medical 
Research Inst., Commercial Road, Prahran, Melbourne, VIC 
3181 Australia.

1852. Sommer Hansen, Asger. 1997. APV soymilk processes 
and applications: Technology update. Aarhus C, Denmark: 
APV Soya Sector. 20 p. March. 30 cm.
• Summary: This is a glossy, black-and-white brochure. 
Contents: Introduction. The soybean–a few facts. History 
of the soybean. History of soymilk. Varieties of soymilk. 
Nutritional aspects of soymilk. Basic soymilk production 
methods. Soybean trypsin inhibitors. Oligosaccharides. 
Soymilk production. Plant capacities. Soymilk applications. 
Conclusion. Glossary of soymilk terms.

 A blue and white logo on the back cover states: “A Siebe 
Group Company.” Address: APV Soya Sector, Europaplads 
2, 8000 Aarhus C, Denmark. Phone: +45 86 12 41 55.

1853. Product Name:  Firm Tofu: Japanese Style Soybean 
Cake.
Manufacturer’s Name:  Azumaya Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 415-285-8500.
Date of Introduction:  1997.
Ingredients:  Water, soybeans, calcium sulfate, glucono 
delta lactone.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
Nutrition:  Per 3 oz (85 gm): Calories 60, calories from fat 
20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 0 mg, total carbohydrate 3 gm 
(dietary fi ber 0 gm, sugars 0 gm), protein 6 gm. Calcium 
15%, iron 4%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. Dec. 7. 5.75 by 4.75 inches. Dark green, light green, 
black, white, and gold. Below the product name is written: 
“Soups, Salads, Fillings, Stuffi ngs.” Azumaya logo with 4 
circles over the “Y.” In the lower left corner, above the UPC 
indicia, the American Heart Association logo shows a white 
check on a red heart: “This product meets American Heart 
Association dietary guidelines for healthy people over age 
two when used as part of a balanced diet.” Text in lower 
center of label: Pasteurized. No preservatives. Perishable. 
Keep refrigerated. See back for nutrition information about 
saturated fat, cholesterol, and heart disease. Text in lower 
right corner: “For free recipes, coupons or comments, Call 
1-800-Eat-Tofu. Net Wt. 14 oz (227 gm).” Retails for $1.39. 
K Parve ORC. The back panel, green and black on white, 
contains a recipe for Tofu Stir Fry.

1854. Broihier, K. 1997. Fighting cancer with 
phytochemicals. Food Processing 58:41-46. *

1855. Brzezinski, Amnon; Adlercreutz, H.; Shaoul, 
R.; Rösler, R.; Shmueli, A.; Tanos, V.; Schenker, J.G. 
1997. Short-term effect of phytoestrogen-rich diet on 
postmenopausal women. Menopause 4:89-94. [29 ref]
• Summary: “Experimental and epidemiologic evidence 
support the hypothesis that phytoestrogens have both 
estrogenic and antiestrogenic effects in humans.” The authors 
examined the effects of a 12-week dietary intervention with 
a phytoestrogen rich diet on menopausal symptoms and 
serum levels of phytoestrogens and sex hormone-binding 
globulin (SHBG). They conclude that this diet increases the 
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women’s serum levels of SHBG. “It may alleviate symptoms 
such as hot fl ashes and vaginal dryness.” Address: 1. Dep. 
of Obstetrics and Gynecology, The Hebrew Univ. Medical 
School, Jerusalem, Israel; Dep. of Clinical Chemistry, Univ. 
of Helsinki, Helsinki, Finland.

1856. Cao, Guohua; Sofi c, E.; Prior, R.L. 1997. Antioxidant 
and prooxidant behavior of fl avonoids: Structure-activity 
relationships. Free Radical Biology & Medicine 22(5):749-
60. [62 ref]
• Summary: Flavonoids have both antioxidant and oxidant 
behavior. “Flavonoids including fl avones, isofl avones, 
and fl avanones acted as antioxidants against peroxyl and 
hydroxyl radicals and served as prooxidants in the presence 
of Cu2.” Address: USDA, Agriculture Research Service, Jean 
Mayer Human Nutrition Research Center on Aging at Tufts 
Univ., Boston, Massachusetts 02111.

1857. Dechema e.v. 1997. Kurzfassungen: 15. Dechema-
Jahrestagung der Biotechnologen [Abstracts: 15th Dechema 
anniversary of biotechnology]. Germany. Held 4-6 March 
1997 at the Westfälische Wilhelms-Universität Münster. 
[Ger]
• Summary: The following abstracts are related to tempeh 
(p. 555-67): The tempeh project in branches of the 
“Biotechnology Indonesia-Germany” cooperation, by Prof. 
Dr. H.J. Rehm (Ger). Strategic role of tempeh in Indonesia, 
by Suyanto Pawiroharsono (Eng). Aspects of the production 
of vitamins during tempeh fermentation, by B. Bisping, et al. 
(Ger; 6 ref). Occurrence and metabolism of soy isofl avones 
in tempeh fermentation, by F. Hein and W. Barz (Ger). 
Physiological-chemical effect of tempeh constituents and 
their derivatives, by H.C. Jha, et al. (Ger). Microbial ecology 
and process control in tempe manufacturing, by M.J.R. Nout 
(Eng; 6 ref). Accumulation of amino acids during the tempeh 
fermentation, by U. Baumann, et al. (Ger; 1 ref). Proteases, 
glycohydrolysates and phytases from making tempeh using 
various Rhizopus molds, by W. Barz, et al. (Ger). Address: 
Germany.

1858. Kiriakidis, S.; et al. 1997. Fatty acid esters of sitosterol 
3--glucoside from soybeans and tempe as antiproliferative 
substances. J. of Clinical Biochemistry and Nutrition 22:139-
47. *
Address: Inst. of Physiological Chemistry, Univ. of Bonn, 
Nussallee 11, 53115 Bonn, Germany.

1859. Lee, Jeong-Soo; Cheigh, H.S. 1997. [Antioxidative 
characteristics of isolated crude phenolics from soybean 
fermented foods (doenjang)]. J. of the Korean Society of 
Food Science and Nutrition 26(3):376-82. [27 ref. Kor; eng]
• Summary: “Antioxidative characteristics of doenjang 
(fermented soybean paste) phenolics on the lipid oxidation 
systems were studied by the determination of the oxidative 

related activity including lipoxygenase (LOX) inhibition, 
metal chelating and free radical scavenging of doenjang 
phenolics. Manlikong variety containing the highest amounts 
of phenolic compounds among the soybean variety, was 
used for doenjang processing. Doenjang was prepared by the 
series of processes including soaking for overnight, cooking 
for 1 hr at 12 lb, fi rst fermentation (3 days at 30±2ºC) for 
the preparation of meju (soybean koji) after inoculation 
of Aspergillus oryzae, and further fermentation (60 days 
at 30±2ºC) for the ripening after addition of salt 13% to 
meju. In order to investigate the antioxidative activity 
of phenolics in doenjang, the doenjang phenolics was 
extracted with methanol from freeze dried defatted doenjang. 
Antioxidative effects of methanol extract on linoleic acid 
oxidation systems were observed by the signifi cantly 
decreased levels of peroxide and conjugated diene formation. 
In addition, methanol extract resulted in the inhibition of 
LOX activity. And also, metal (FeCl3) chelation and free 
radical scavenging activities were increased with increasing 
concentration of methanol extract.” Address: Dep. of Food 
Science and Nutrition, Pusan National Univ., Pusan 609-735, 
Korea.

1860. Mebrahtu, T.; Mohamed, A.I.; Elmi, A. 1997. 
Accumulation of phytate in vegetable-types soybean 
genotypes harvested at four developmental stages. Plant 
Foods for Human Nutrition 50:179-87. *

1861. Sharma, R.D. 1997. Soy reduces blood cholesterol?? 
Lipid 14:535-40. *

1862. Toda, Toshiya; Tamura, J.; Okuhiru, T. 1997. 
[Isofl avone content in commercial soybean foods]. Foods & 
Food Ingredients Journal of Japan No. 172, p. 83-89. [Jap; 
eng]
• Summary: “The concentration and distribution of 
isofl avones in 24 commercial Japanese soybean foods were 
evaluated by high-performance liquid chromatography. 
Fifteen isomers were quantifi ed: twelve glucosides and three 
aglycones.
 “Daily isofl avone intake of Japanese was estimated from 
the annual reports of soyfoods consumption. That was 17.96 
mg/day of total isofl avones. Consumption of soyfoods by the 
younger generation has been decreasing year by year” (from 
the English abstract). Address: Research & Development 
Lab., Fujicco Co., Ltd., 6-13-4, Minatoji-manakamachi, 
Chuo-ku, Kobe, Hyogo 650, Japan.

1863. Toenz, Omar; Zimmerli, B. 1997. Phytooestrogene in 
Saeuglingsnahrung auf Sojaproteinbasis [Phytoestrogens in 
infant foods based on soy protein]. Paediatrica 8(5):14-15. 
[Ger]*
• Summary: Includes a discussion of the potentially harmful 
effects in infants of soy isofl avones. Address: 1. Lucerne; 2. 
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Bern. Both: Switzerland.

1864. Vasconcelos, Ilka M.; Siebra, E.A.; Maia, A.A.B.; 
Moreira, R.A.; Neto, A.F.; Campelo, G.J.; Oliveira, J.T.A. 
1997. Composition, toxic and antinutritional factors of newly 
developed cultivars of Brazilian soybean (Glycine max). J. of 
the Science of Food and Agriculture 75:419-26. *

1865. Vegetarian Nutrition: An International Journal 
(England). 1997. Serial/periodical. MCB University Press, 
West Yorkshire, England. Editor: Mark Messina.

1866. Watanabe, H.; Masaoka, Y.; Gotoh, T.; Fujimoto, N.; 
Ito, A. 1997. Effects of miso in reducing risk of liver and 
gastric tumors in experimental animals. In: H. Ohigashi, T. 
Osawa, J. Terao, S. Watanabe, T. Yoshikawa, eds. 1997. Food 
Factors for Cancer Prevention. Tokyo: Springer-Verlag. See 
p. 351-54. *

1867. Arnot, Robert. 1997. Dr. Bob Arnot’s revolutionary 
weight control program. Boston, Massachusetts: Little, 
Brown and Co. xiii + 305 p. Index. 24 cm. [150+* ref]
• Summary: Soyfoods are discussed semi-ecstatically on 
pages 132-35, and 172. Contents of pages 132-35: Super 
beans–The soybean: Introduction, breast and prostate cancer 
prevention, cholesterol lowering, great source of fi ber, 
great source of protein, great source of essential fatty acids, 
osteoporosis prevention, endurance, low-glycemic index, 
soy-containing foods (soy beverages, tofu, textured soy 
protein, isolated soy protein, soy fl our), soy foods that taste 
great (soyburgers, soy shakes, etc.).
 Page 172: Soynuts.
 A color photo on the front dust jacket shows Dr. Bob 
Arnot. Address: M.D., NBC’s chief medical correspondent; 
lives in New York City.

1868. Brown, Lester R.; Renner, Michael; Flavin, 
Christopher. 1997. Vital signs 1997: The environmental 
trends that are shaping our future. New York, NY: W.W. 
Norton & Co. 165 p. 24 cm. [1000+endnotes]
• Summary: Overview: A year of contrasts–Near record 
energy expansion, carbon emissions set record (Graphs 
show global warming: (1) Atmospheric concentration of 
carbon dioxide, 1764 to 1996; (2) Average temperature at the 
earth’s surface, 1866-1996), storms rock insurance industry, 
bike output triple that of cars, food security deteriorating, 
the growing appetite for protein, economic pace picks up, 
population growth slowing, the world is disarming.
 Population growth: The annual addition to world 
population fell from a peak of 87 million in 1990 to 80 
million in 1996 (See p. 80-81). In percentage terms, the 
annual population growth rate peaked at 2.2% in 1963 and 
now stands at 1.4%. Population growth is slowing because 
(1) the worldwide fertility rate–the average number of 

children born to a woman in her lifetime–dropped from 4.2 
in 1985 to 2.9 in 1996, and (2) the mortality rate is rising in 
some regions–as from AIDS deaths in Africa and shorter life 
expectancy in the former Soviet Union. World population 
in billions was 2.556 in 1950, 3.039 in 1960, 3.706 in 1970, 
4.458 in 1980, 5.282 in 1990, and 7.772 (estimated) in 1996.
 Food trends: World grain harvest sets record, soybean 
harvest recovers to near-record, meat production growth 
slows, global fi sh catch remains steady, grain stocks up 
slightly.
 Nuclear power was the slowest growing power source 
last year; it grew only 1%. 1996 was the fourth warmest 
year since record keeping began. Summer temperatures 
in northern Siberia are the warmest in 1,000 years. World 
population rose by 80 million people in 1996. The world 
consumes fi ves time as much paper as it did in 1950. The 
number of mean and women in the armed forces worldwide 
has fallen 20% since 1988, to 23 million. Half of the world’s 
languages are becoming extinct.
 World soybean production has increased dramatically 
since 1950: In million metric tons it was 17 in 1950, 25 
in 1960, 44 in 1970, 81 in 1980, 104 in 1990, and 133 
(estimated) in 1996. Per capita soybean production also 
continues to increase rapidly: In kg/capita is was 6 in 
1950, 8 in 1960, 12 in 1970, 18 in 1980, 20 in 1990, and 
23 (estimated) in 1996. Address: Worldwatch Inst., 1776 
Massachusetts Ave., N.W., Washington, DC 20077-6628.

1869. Charoenphol, C.; Boonyasirikool, P.; Suanpan, S. 
1997. Formulation and acceptability of high protein and 
calcium extruded snackfood from fi sh powder and full fat 
soy fl our. In: Banpot Napompeth, ed. 1997. World Soybean 
Research Conference V: Proceedings. Soybean Feeds the 
World. Bangkok, Thailand: Kasetsart University Press. xxiv 
+ 581 p. See p. 431-36. Held at Chiang Mai, Thailand, 21-27 
Feb. 1994. [11 ref]
• Summary: Today many snackfoods sold in Thailand 
consist of “empty calories”–they supply calories but few 
other nutrients. A corn-based extruded snackfood was 
supplemented with fi sh powder at levels of 11.0 and 13.6% 
of total weight and full-fat soy fl our at levels of 5.0% and 
10.0% of total weight. Each of the products was seasoned 
with two different fl avors. All were well accepted by 40 
adults, and could be benefi cial to better health. Address: 1. 
Food and Drug Administration, Ministry of Public Health; 2. 
Inst. of Food Research and Product Development, Kasetsart 
Univ.; 3. Dep. of Health, Ministry of Public Health. All: 
Bangkok, Thailand.

1870. Cho, Sungsoo; DeVries, Jonathan W.; Prosky, Leon. 
1997. Dietary fi ber analysis and applications. Gaithersburg, 
Maryland: AOAC International. xv + 202 p. Illust. No index. 
26 cm. [500+* ref]
• Summary: Contents: Preface. 1. The defi nition of dietary 
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fi ber. 2. The structure and chemistry of dietary fi ber. 3. An 
overview of dietary fi ber analytical methodology. 4. AOAC 
International approved dietary fi ber methods. 5. The physico-
chemical properties of dietary fi ber. 6. Analytical methods 
for measuring the physico-chemical properties of dietary 
fi ber. 7. Future needs for analytical methods for dietary fi ber. 
8. Dietary fi ber content of foods.
 In Chapter 8, table 8.4, “Dietary fi ber data on foods of 
Japan, contains a section titled “Grain products” (p. 158-59) 
which gives values for TDF % (total dietary fi ber), SDF % 
(soluble dietary fi ber), and ISF % (insoluble dietary fi ber) 
for the following foods: Miso, barley-koji. Miso, rice-koji, 
dark yellow type. Miso, rice-koji, light yellow type. Miso, 
rice-koji, sweet type. Miso, soybean-koji. Natto, Hikiwari, 
fermented soybean. Natto, Itohiki, fermented soybean. 
Okara. Tofu, Kinugoshi, soybean curd. Tofu, Kori-dofu, 
soybean curd. Tofu, Momen, soybean curd. Yuba, dried.
 The three values for okara are 9.8%, 0.3%, 9.5%. Thus, 
most of the dietary fi ber in okara is insoluble. Address: 1. 
Kellogg Co., 235 Porter St., Battle Creek, Michigan.

1871. Clark, James P. 1997. Commercial phytochemicals 
from soy. In: Paul A. Lachance, ed. 1997. Nutraceuticals: 
Designer Foods III–Garlic, Soy, and Licorice. Trumbull, 
Connecticut: Food & Nutrition Press, Inc. xx + 375 p. See p. 
237-42. Chap. 24. [2 ref]
• Summary: Approximately 75% of the world’s steroids 
(both corticosteroids and sex hormones) are produced from 
the phytosterols (sitosterol, stigmasterol, and campesterol) 
isolated from soybeans. Moreover, mixed tocopherols 
extracted from soybeans are used as food antioxidants and 
also converted into natural-source vitamin E. The latter is 
a single stereoisomer which has greater biological activity 
than the racemic mixture produced by total synthesis. When 
soybeans are crushed and the oil extracted, a deodorizer 
distillate results from the process of deodorizing the oil. It 
is from this distillate that natural source vitamin E and soy 
phytosterols are produced.
 Diagrams show: (1) Of the soy phytosterols, about 
60% are sitosterol, 20% are stigmasterol, and 20% are 
campesterol (p. 239). (2) Of the total tocopherols, about 
12% are alpha-tocopherol, 1% are beta-tocopherol, 62% are 
gamma-tocopherol, and 25% are delta-tocopherol. Address: 
Henkel Corp., 5325 South 9th Ave., LaGrange, Illinois 
60525.

1872. Eisnitz, Gail A. 1997. Slaughterhouse: The shocking 
story of greed, neglect, and inhumane treatment inside the 
U.S. meat industry. Amherst, New York: Prometheus Books. 
310 p. Illust. Index. 24 cm. [10* ref]
• Summary: An extremely well researched, written, 
and documented book that discusses the broader 
social implications of a meat-centered diet. Contents: 
Acknowledgments. Part I: Opening the slaughterhouse door. 

Prologue. 1. One man’s cry for help. 2. Will we get out of 
here alive? 3. The darkest place in the universe. 4. “Mommy, 
am I going to die?” 5. The fall guy.
 Part II: The sticker’s confessions. 6. The man with the 
scar 7. Pangs of conscience. 8. Blood-red and frozen.
 Part III: The “slaughterhouse eight.” 9. Beyond the law. 
10. Slunks, haulers, and “too-dead” cows. 11. A trip to the 
state pen. 12. A sixty-minute investigation.
 Part IV: USDA Deregulates: Full line speeds ahead. 
13. A Pandora’s box of pathogens. 14. The USDA’s sacred 
cow. 15. This little piggy dragged to market. 16. Veterinary 
turncoats. 17. The thumper. 18. The guardian angel. 19. The 
secretary of agriculture erects a smokescreen.
 Part V: Friends in high places. 20. Almost dying for a 
cause. 21. In bed with a bird. 22. The lesson.
 Part VI: A debased side of human nature. 23. America’s 
premier hog kill. 24. An army of walking wounded. 25. 
Piercing the veil of secrecy. 26. HACCP: A Trojan horse for 
deregulation. 27. Education and empowerment.
 In 1906 The Jungle, a landmark book by Upton Sinclair, 
described an immigrant family’s struggle to survive amidst 
the appalling conditions of Chicago’s stockyards and 
slaughterhouses. As a result of the descriptions of the fi lth, 
meat sales plunged more than 50% and President Theodore 
Roosevelt personally crusaded for enactment of the Federal 
Meat Inspection Act of 1906. That law and subsequent 
legislation established standards for plant sanitation and 
required federal inspection of all meat shipped interstate or 
out of the country.
 In 1958 Congress passed the Humane Slaughter Act 
(HSA); in 1978 they broadened it. “Among the HSA’s most 
important provisions is the requirement that all animals be 
rendered unconscious with just one of an effective stunning 
device by a trained person before being shackled and hoisted 
up on the line. The USDA, closely allied to the meat industry 
and opposed to the Humane Slaughter Act, was nevertheless 
made responsible for its enforcement.” Violations of the Act 
carry no penalties at all (p. 24).
 According to the U.S. Centers for Disease Control and 
Prevention (CDC) in Atlanta, Georgia, between 6.5 and 81 
million cases of food poisoning occur each year in the USA; 
roughly 500,000 of these cases require hospitalization. The 
major source of these infections is foods of animal origin.
 The CDC estimates that there are now 20,000 cases 
per year and 500 deaths per year from E. coli 0157:H7 
poisoning. Yet they are quick to point out that the fi gure 
is clearly underreported. The main cause is contaminated 
meat from high-speed slaughter lines. The most vulnerable 
victims: children and the elderly.
 USDA has been trying since the mid-1980s to 
deregulate meat and poultry inspection–and thus trying to 
fi nd a way around the Federal Meat Inspection Act of 1906, 
which requires inspectors to perform carcass-by-carcass 
inspections. One recent USDA scheme was “Streamlined 
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inspection.” The latest is HACCP (Hazard Analysis Critical 
Control Points). While calling for a token amount of 
microbial testing, it sharply reduces the number of inspectors 
and transforms them into data analysts. It is the latest USDA 
attempt to “privatize food safety.”

1873. Goodman, Marc T.; Wilkens, Lynne R.; Hankin, 
Jean H.; Lyu, Li-Ching; Wu, Anna H.; Kolonel, Laurence 
N. 1997. Association of soy and fi ber consumption with 
risk of endometrial cancer. American J. of Epidemiology 
146(4):294-306. [56 ref]
• Summary: This Hawaiian study found that soy 
consumption was associated with a signifi cant decrease 
in risk of developing endometrial cancer. Note: The 
endometrium is the lining of the uterus.
 In this study, fat intake increased risk, whereas fi ber, 
non-soy legumes, and soy products decreased risk. Address: 
1-4, 6; Epidemiology Program, Cancer Research Center of 
Hawaii, Univ. of Hawaii, Honolulu, HI.

1874. Grace, Eric S. 1997. Biotechnology unzipped: 
Promises and realities. Washington, DC: Joseph Henry Press. 
248 p. Illust. Index. 22 cm. [31 ref]
• Summary: This is a well-written, fair and balanced 
treatment of a complex and controversial subject. Chapter 1 
contains a good history of the development of biotechnology. 
Contents: Preface. 1. How biotechnology came about: What 
is biotechnology?, in the beginning, the voyager and the 
monk (a striking coincidence–Alfred Russel Wallace and 
Charles Darwin), colored bodies (fruit fl ies in the lab), let 
there be DNA, unraveling the double helix, how does DNA 
store information?, a copy in every cell, what do genes do?, 
protein primer (examples of proteins, proteins are us, the 
amino acids, genes, proteins, and your eyes), the genetic 
code (nature the expert packer), how genes make proteins, 
daring nucleotide adventures.
 2. Tools in the genetic engineering workshop: Why 
bacteria?, hijackers and molecule snippers, fi rst catch your 
DNA, making recombinant DNA, putting new genes into 
cells, gene expression, cloning plants, animals, and cells, 
monoclonal antibodies, DNA probes, DNA “fi ngerprinting”, 
polymerase chain reaction.
 3. Biotechnology and the body: new parts for old, it’s 
all in the genes, the beginnings of gene therapy, the human 
genome project, the continuing story of gene therapy, the 
human genome project, the continuing story of gene therapy, 
microbes in medicine, medicines from plants, the interferon 
story, genes and vaccines, nature’s magic bullets, designer 
drugs, a case study: tryptophan, closing thoughts.
 4. Biotechnology on the farm: Milking it for all 
it’s worth, let us spray, developing regulations, great 
expectations, pests and diseases, a versatile bacterium, 
weather and soil, farmer-ceuticals?, closing thoughts.
 5. Biotechnology and the environment: Microbes clean 

up, microbes as monitors, fi nding the right microbes for the 
job, a quick reading, microbes and mines, golden harvest, a 
new angle to landscaping, fi ghting chemicals with chemicals, 
making new fuels, closing thoughts.
 6. Biotechnology in seas and trees: An ocean of 
opportunity, foul is fair, underwater drugs, a cornucopia of 
chemicals, research and development, fuels from the sea, 
farming the seas, diseases and pollutions, frozen fi sh, the 
forest and the trees, a harvest of wood, building better trees, 
forests of the future, closing thoughts.
 7. Ethical issues: Making opinions, life, patenting 
people, problems with patents, profi ting from the poor, 
protecting consumers, health dilemmas, gene therapy 
revisited, pros and cons of gene therapy, Prometheus 
revisited.
 Postscript. Glossary. Further reading. Internet resources. 
Photo credits & sources.
 Biotechnology is the transplanting of genes from one 
species into another.
 Subjects discussed include: Deaths from tryptophan 
made in Japan by Showa Denko (p. 88-90). Monsanto Co. 
(p. 97, 102, 107). IPM (Integrated Pest Management, p. 108, 
120-21). Dr. John Fagan (molecular biologist at Maharishi 
University in Iowa and author of the book: Genetic 
engineering: the hazards, Vedic engineering: the solutions. 
He is opposed to much of biotechnology). Address: Victoria, 
British Columbia, Canada.

1875. Jenks, Belinda E.; Waggle, Doyle H.; Henley, 
E.C. 1997. Isolated soy protein technology–Potential 
for new developments. In: Paul A. Lachance, ed. 1997. 
Nutraceuticals: Designer Foods III–Garlic, Soy, and Licorice. 
Trumbull, Connecticut: Food & Nutrition Press, Inc. xx + 
375 p. See p. 203-17. Chap. 22. [41 ref]
• Summary: Contents: Abstract. Introduction: 
Epidemiological observations, soy consumption, isolated 
soy protein technology, cardiovascular disease incidence, 
plasma cholesterol-lowering effect with isolated soy protein, 
proposed cholesterol-lowering mechanisms, implication of 
dietary modifi cation on heart disease risk, cancer incidence 
in western populations, the mechanism of the anti-cancer 
effect, challenge to the food industry, technology for the 
future. Conclusion and summary. References. Address: 
Protein Technologies International Inc., Checkerboard 
Square, St. Louis, Missouri 63164.

1876. Kanazawa, Takemichi; Osanai, T.; Uemura, T.; 
Kamada, T.; Onodera, K.; Metoki, H.; Oike, Y. 1997. Role of 
soy food forms in prevention of human vascular disease. In: 
Paul A. Lachance, ed. 1997. Nutraceuticals: Designer Foods 
III–Garlic, Soy, and Licorice. Trumbull, Connecticut: Food 
& Nutrition Press, Inc. xx + 375 p. See p. 219-36. Chap. 23. 
[26 ref]
• Summary: Soy protein appears to provide protection 
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against injury to blood vessels, and this to reduce the risk 
of cardiovascular disease. Three mechanisms are proposed. 
Address: 1-5. The Second Dep. of Internal Medicine, 
Hirosaki Univ. School of Medicine, 5 Zaifu-cho, Hirosaki, 
Aomori, Japan 036; 6-7. Reimeikyo Rehabilitation Hospital, 
30 Ikarigaseki-mura, Aomori, Japan 038-01.

1877. Keussink, Ruth. 1997. Soja und Sojaprodukte 
[Soybeans and soy products]. Bonn, Germany: Auswertungs- 
und Informationsdienst fuer Ernaehrung, Landwirtschaft und 
Forsten (aid) e.V. 28 p. Illust. (Color photos). 21 cm. [14 ref. 
Ger]
• Summary: Contents: Introduction. Market and utilization. 
Soya in the diet: Protein, fat, carbohydrates, minerals 
and trace minerals, vitamins. Overview–Soy products: 
Whole soybeans, soy sprouts, soy oil, soy beverage, tofu, 
natto, sufu, tempeh, soy sauces, miso, soy lecithin, soy 
sausages, TVP. Processing soybeans. Soy ingredients and 
additives: Soy protein isolate, concentrate, soy bulk / fi ber 
(sojaballastoffe), fatty acids, lecithin, vitamin E (tocopherol). 
Product safety. Genetically engineered soybeans. Tips for 
buying and storing. Recipes. Address: Konstantinstr. 124, 
53179, Bonn, Germany.

1878. Kiriakidis, Serafi m; Stathi, S.; Jha, H.C.; Hartmann, 
R.; Egge, H. 1997. Fatty acid esters of sitosterol 3 beta-
glucoside from soybeans and tempe (fermented soybeans) as 
antiproliferative substances. J. of Clinical Biochemistry and 
Nutrition 22(3):139-47. [11 ref]
• Summary: “Summary: In the present study we isolated and 
identifi ed two mixtures of fatty acid esters of beta-sitosterol 
glucoside from soybeans and its fermented product, tempe. 
The mixtures of glucolipids occurring in soybeans and 
tempe are inseparable and possess the following structures: 
sitosterol-3-O-Beta-D-(6’-O-palmitoyl/-linoleoyl)- and 
sitosterol-3-O-Beta-D- (6’-O-palmitoyl/-stearoyl)-
glucopyranoside, respectively. Since tempe constituents 
show antitumor activity, we tested these glucolipids against 
mouse myeloma cells (tumor cells). The tempe glucolipid 
mixture showed higher inhibition (95.3%) at the 50 mcg/ml 
concentration than the soybean one. The maximum activity 
of the soybean glucolipid mixture was (96%) at 100 mcg/
ml.” Address: Inst. of Physiological Chemistry, Univ. of 
Bonn, Nussallee 11, 53115 Bonn, Germany.

1879. Kiriakidis, Serafi m. 1997. Untersuchungen zur 
antibakteriellen- und antitumor-Wirkung von Inhaltstoffen 
aus fermentierten Sojabohnen (tempe) [Investigation of 
the antibacterial and antitumor effects of the constituents 
of fermented soybeans (tempe)]. Thesis, Bonn University, 
Germany. 96 + [7] p. 30 cm. [Ger]*
Address: Inst. of Physiological Chemistry, Univ. of Bonn, 
Nussallee 11, 53115 Bonn, Germany.

1880. Klingel, Brigitta. 1997. Soja und Tofu: 100 koestliche 
und gesunde Rezepte–Mit den Wirkstoffen der Sojabohne; 
Erkrankungen natuerlich vorbeugen; mit einfachen, 
schmackhaften Rezepten [Soya and tofu: 100 tasty and 
healthful recipes. With soybean phytoestrogens. Prevent 
illnesses naturally. With simple, delicious recipes]. Munich, 
Germany: München Südwest Verlag GmbH & Co. 95 p. 
Illust. (color photos). Recipe index. Subject index. 20 x 18 
cm. [Ger]
• Summary: A small but attractive book, containing many 
color photos on glossy paper. Soya, the food of the future? 
Favorable use of land using soya. New industrial uses of 
soybeans (paints, lacquer, soap, etc.). History of the soybean: 
East and West. World soybean production, yesterday and 
today. Soy in modern times: Henry Ford, two basic ways 
of using soybeans (as food or as livestock feed and oil), 
the sad story of genetically engineered (genmanipuliertes) 
soybeans. Soya: The power packet: Nutritional composition, 
a source of B-vitamins, magnesium, calcium and fi ber, the 
world’s best source of protein. Soya in medicine: Preventing 
cancer, plant estrogens, isofl avones, prostate cancer, fi ber and 
stomach cancer, effect on female hormones, men, medicine 
and soya, lowering cholesterol, help with diabetes, healthy 
nutrition.
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 Food products and buying tips: Yellow soybeans, black 
soybeans, green mungbeans (dehulled and not), azuki beans, 
glossary of soyfoods (miso, okara, soy fl akes, dry soymilk 
powder, soy lecithin, Sojamark {TVP}, soy fl our, soymilk, 
soy oil, soy protein, soy sauce, soy sprouts, tempeh, tofu, dry 
tofu, yuba).
 Cooking with tofu–for a healthy kitchen, cooking with 
soy is easy. Infant and child nutrition. Recipe ideas: Basic 
recipes. Cooking whole soybeans. Homemade soymilk. 
Homemade soy cream. Soy mayonnaise. Homemade soy 
sprouts. Soya butter. Classical meat alternative with soya. 
Okara specialties. International tofu cuisine. Quick and easy 
recipes with soy and tofu. Healthy recipes for two. Desserts. 
Baked recipes. Address: Germany.

1881. Lachance, Paul A. ed. 1997. Nutraceuticals: Designer 
foods III–Garlic, soy, and licorice. Trumbull, Connecticut: 
Food & Nutrition Press, Inc. xx + 375 p. Illust. Index. 24 cm. 
Proceedings of a course on Designer Foods held 23-25 May 
1994 at Georgetown University (Washington, DC). [69 soy 
ref]
• Summary: Section IV, titled “Phytopharmacology of soy 
food forms” contains three chapters on soy, which are cited 
separately.
 The Dedication states that this book is dedicated to the 
memory of Dr. Herbert F. Pierson, Jr., who lived 7 Aug. 
1952–14 March 1996. A scientist in the Diet and Cancer 
Prevention Branch of the National Cancer Institute, he was 
the Project Leader of the novel project to fi ngerprint the 
cancer-preventing compounds found in food. Working with 
great energy and enthusiasm, in 1989 he coined the term 
“Designer Foods” for two purposes: (1) To recognize the 
role of phytochemicals in combating disease; and (2) To 
stimulate the food and pharmaceutical industries to research 
and market new foods designed to promote human health. He 
was very closely associated with the three “Designer Foods” 
courses held at Rutgers in Jan. 1990, March 1993, and May 
1994.
 Other terms have emerged to describe “designer foods.” 
The University of Illinois started a research effort titled 
“Functional Foods for Health.” Dr. Stephen DeFelice of 
the Foundation for Innovative Medicine, coined the term 
“Nutraceutical” to describe benefi cial phytochemicals. 
Whereas pharmacognosy refers to the discovery of drugs 
from natural products, nutraceutical research aims to 
discover substances that are considered part of foods. 
Address: Ph.D., FACN, Prof. and Chair, Dep. of Food 
Science and Nutrition, Rutgers Univ., P.O. Box 231, New 
Brunswick, New Jersey 08903.

1882. Luchetti, Cathy. 1997. The hot fl ash cookbook. San 
Francisco, California: Chronicle Books. *

1883. Main, Jan. 1997. Bone vivant!: calcium-enhanced 

recipes and bone-building exercises. Toronto, Canada: 
Macmillan Canada. 192 p. + 8 unnumbered pages of color 
plates. Illust. Recipe index. Subject index. 25 cm.
• Summary: This is a book about how to build strong bones 
(starting in childhood) and to keep them into old age. The 
100+ high-calcium recipes include soy recipes to help 
prevent osteoporosis. The author wrote this in co-operation 
with The Osteoporosis Society of Canada. A full page near 
the front contains “A message from the Ontario Soybean 
Growers’ Marketing Board” which is the proud sponsor of 
the book. The calcium content of tofu, soybeans, soy fl our 
and soy pasta are mentioned on page 6. Praise for tofu and 
other soy ingredients is found on page 121.
 The recipe index contains 12 entries for soy fl our, 7 for 
tofu, 6 for soybeans, 3 for soy beverage [soymilk], and 1 
for soy spaghetti. Address: Professional home economist, 
Scarborough, Ontario, Canada.

1884. Matsuo, Masako; Nakamura, N.; Shidoji, Y.; Muto, 
Y.; Esaki, H.; Osawa, T. 1997. Antioxidative mechanism 
and apoptosis induction by 3 hydroxyanthranilic acid, 
an antioxidant in Indonesian food tempeh, in the human 
hepatoma derived cell line, HUH 7. J. of Nutritional Science 
and Vitaminology (Tokyo) 43(2):249-59. [15 ref. Eng]
• Summary: “Summary: Recently, a new potent 
antioxidant was isolated from Tempeh (a traditional 
fermented soybean food in Indonesia) and was identifi ed as 
3-hydroxyanthranilic acid (HAA). This study deals with the 
antioxidant mechanism of HAA under biological systems 
and the cytokilling function of HAA to human malignant 
cells.” Address: General Education, Gifu Women’s Univ., 
Taromaru, Gifu 501-25, Japan.

1885. Matsuo, Masako. 1997. In vivo antioxidant activity 
of okara koji, a fermented okara, by Aspergillus oryzae. 
Bioscience, Biotechnology, and Biochemistry 61(12):1968-
72. [14 ref]
• Summary: “The antioxidants in Okara Koji (OK), an 
okara (OC) fermented by Aspergillus oryzae, gamma-
tocopherol, delta-tocopherol, genistin, daizein, genistein, 
and 3-hydroxyanthranilic acid were identifi ed by HPLC. 
OK’s extract with 80% methanol strongly inhibited linoleate 
peroxidation, much more than other OK’s extracts with 
hexane or hot water. The methanol extract accelerated 
12-hydroxyeicosatetraenoic acid formation in membrane 
lipids at 10-3 concentration, but inhibited the formation 
at higher concentrations than 10-3 ex vivo. To confi rm the 
total effect of all components of OK on lipid peroxidation 
in vivo, rats fed food defi cient in vitamin E were put on 
diets containing OK or OC with oxidized oil. In rats fed 
the OK diet, no effect of oxidized oil feeding on the body 
weight gain, of the TBA value in plasma, or of glutathione 
peroxidase activities of plasma and liver was observed. But 
in rats fed the OC diet, the effect of oxidized oil feeding was 
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apparently observed on all of those values. These results 
suggested that OK would scavenge lipid peroxides in vivo.” 
Address: Gifu Woman’s Univ., 80 Taromaru, Gifu 501-25, 
Japan.

1886. Messina, Virginia Kisch; Messina, Mark. 1997. Soy to 
the world. In: 1997 Medical and Health Annual. Published 
by Encyclopedia Britannica, Inc. See p. 197-202.
• Summary: In the section titled “Diet and Nutrition” 
is a long subsection on “Soy to the world.” Contents: 
Introduction. Sacred crop (history). Varied and versatile: 
Whole soybeans (incl. green vegetable soybeans), traditional 
soyfoods (soymilk, tofu, okara, yuba, tempeh, miso, soy 
sauce or shoyu), modern soy products (textured soy fl our or 
TVP), “second-generation” soyfoods. One of nature’s most 
nutritious foods. Health benefi ts: the evidence so far: Cancer, 
heart disease, osteoporosis, kidney disease, menopause. Tofu 
on your table (how to incorporate soy into American diets; 
incl. TVP, soymilk, soy fl our, soy nuts). Address: 1. M.P.H., 
R.D.; 2. Ph.D. Both: 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

1887. Miyagi, Yuko; Shinko, S.; Nishida, R.; Miyagi, C.; 
Takamatsu, K.; Yamamoto, T.; Yamamoto, S. 1997. Trypsin 
inhibitor activity in commercial soybean products in Japan. 
J. of Nutritional Science and Vitaminology (Tokyo) 43:575-
80. [14 ref. Eng]
• Summary: “Average TI activity in whole soybean was 
4,819 U/100 g, and the average percentages of remaining 
activity in products against that of whole soybean were 
momen-tofu 2.5%, yose-tofu 3.4%, kinugoshi-tofu 4.3%, 
jyuten-tofu 7.9%, soymilk 13.0%, natto 0.7%, soy sauce 
0.8% and miso 0.3%. By heating soymilk at 100ºC, TI 
activity decreased to 11% at 10 min and 5% at 20 min. After 
heating soymilk in a water-bath for 15 min at 75 and 100ºC, 
TI activity decreased to 35 and 12%, respectively.” Address: 
1-4. Dep. of Nutrition, Faculty of Medicine, Univ. of the 
Ryukyus, Okinawa 903-01, Japan.

1888. Napompeth, Banpot. ed. 1997. World Soybean 
Research Conference V: Proceedings. Soybean feeds the 
world. Bangkok, Thailand: Kasetsart University Press. xxiv 
+ 581 p. Held at Chiang Mai, Thailand, 21-27 Feb. 1994. 
Illust. Author index. 30 cm. [1159 ref]
• Summary: The book contains the following major 
divisions: Foreword. Preface. WSRC Continuing 
Committees. WSRC V National Organizing Committee. 
Opening addresses (4). Genetic improvement (31 papers). 
Crop protection (24). Crop science (35). Technology 
utilization (foods–13). Technology adoption (10). Plenary 
sessions (3). Special symposium: Soybean in tropical 
agriculture (10). Constitution for World Soybean Research 
Conference. Address: National Biological Control Research 
Center, Kasetsart Univ., Bangkok, Thailand.

1889. Nutrition Education Service, Sanitarium Health Food 
Company. 1997. Sensational soy cookbook. Sydney, London, 
Vancouver, New York: Murdock Books. 64 p. Illust. Index. 
20 cm. [32 ref]
• Summary: A saddle-stitched vegetarian cookbook on 
glossy paper loaded with color photos and lightweight 
text. The author and nutritionist is Cathy McDonald of 
Sanitarium. Recipes developed by Wendy van der Veer of 
Sanitarium. Contents: The story of soy. The soy family: 
Miso, soy beans, soy breads & cereals, soy cheese, soy drink, 
soy fl our, soy grits & soy fl akes, soy ‘meats,’ soy pasta, 
soy sauce, soy snacks, tempeh, TVP, tofu, tofu desserts (ice 
cream and yoghurt). Breakfasts. Soy for health (isofl avones, 
menopause, breast cancer, osteoporosis, prostate cancer, 
heart disease). Light meals. The secrets of soy. Main meals. 
Soy in perspective. Desserts. Sensational soy (sample 
menus). Snacks. Know your nutrients. Bibliography. 
Estimated isofl avones in soy foods (table). Address: 1 
Sanitarium Drive, Berkeley Vale, NSW 2261, Australia.

1890. Osho, S.M.; Obatolu, V.A.; Uwaegbute, A.C.; Ndaeji, 
C.F.; Olowoniyan, F. 1997. Food uses of soybean in Nigeria: 
Opportunities and constraints. In: Banpot Napompeth, ed. 
1997. World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 422-30. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [6 ref]
• Summary: Contents: Introduction. Past uses of soybeans 
in Nigeria. The present uses of soybeans. Results and 
discussion: Composition of some Nigerian traditional foods 
with and without soybean fortifi cation. Inactivation of the 
trypsin inhibitor at household level. Development of a 
soybean-cassava product (soy gari). Soybean tofu processing 
(soywara or soycheese). The processing of a soy beverage 
(kunu). Soybean oil. Extrusion cooking (IITA concept). 
Achievements. Impact.
 Tables: (1) Nutritional composition of selected home-
made soy-based products compared with products from 
traditional preparation method (Soy ogi, soy milk, soy 
moinmoin, soy akara). (2) Phytic acid, tannin, and trypsin 
inhibitor levels of raw and processed soybean products (the 
4 products shown in table 1). (3) Time, temperature, and 
treatment necessary for complete inactivation of soybean 
trypsin inhibitor at the household level: Boiling under 
pressure (with or without soaking), boiling with soda or 
kaun, boiling whole without pressure (with or without 
soaking), boiling with prior processing (grits, dehulled 
soybeans, fl our), roasting whole (in sand, in pan). (4) 
Composition of local gari and fortifi ed soybean gari (fortifi ed 
with okara, or with whole soybean paste). (5) Sensory 
evaluation of these three types of gari. (6) Nutritional 
composition of local cheese (warankasi) and tofu. (7) 
Sensory evaluation of local cheese (warankasi) and tofu. 
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(8) Nutritional composition of kunuzaki and soy kunuzaki. 
(9) Nutrient composition of selected soy fl ours from the 
extruder and screw press (defatted, extruded full fat, defatted 
extruded, extruded defatted). (10) The percentage of farmers/
households producing and utilizing soybean in IDRC project 
sites (1987, 1991, 1992; Oyo State, Niger State, Kaduna 
State, Enugu State). (11) 33 soybean products that are being 
made and marketed by companies in Nigeria (Feb. 1992). 
For each is given: Name of manufacturer. City or state of 
manufacture. Product name or description. Percentage of 
soybean used in the product. (12) Summary of number of 
markets and retail sale outlets for soybean in Ibadan, Nigeria 
(each January from 1987 to 1993): Increased from 2 markets 
and 4 retailers in Jan. 1987 to 42 markets and 824 retailers in 
Jan. 1997.
 Flowcharts show the processing of: (1) Soybean gari. 
(2) Tofu. (3) Soybean kunuzaki. (4) Soybeans by extrusion 
or expelling. (6) Soybeans and cereals by extrusion. Address: 
1. Soybean Utilization Project, International Inst. of Tropical 
Agriculture, PMB 5320, Ibadan; 2. IAR&T, PMB 5029, 
Ibadan; 3. Univ. of Nigeria, Nsukka; 4. NCRI, PMB 8, 
Badeggi; 5. NAERLS, PMB 1067, Zaria. All: Nigeria.

1891. Pollard, Morris; Luckert, Paul H. 1997. Infl uence 
of isofl avones in soy protein isolates on development of 
induced prostate-related cancers in L-W rats. Nutrition and 
Cancer 28(1):41-45. [35 ref]
• Summary: “Lobund-Wistar (L-W) rats are inherently 
susceptible to spontaneous and induced metastasizing 
adenocarcinomas in the prostate-seminal vesicle (P-SC) 
complex.” In rats fed the high-isofl avone supplemented soy 
diet before cancer initiation by methylnitrosourea (MNU), 
the incidence of induced prostate-related cancer was reduced 
and the disease-free period was prolonged by 27% compared 
with rats fed the same diet but low in isofl avones. Address: 
Lobund Lab., Univ. of Notre Dame, Indiana 46556.

1892. Ridgway, Dawn. 1997. Tofu in trouble. London: 
Macmillan Education Ltd. 48 p. Illust. (by Yvonne Muller). 
24 cm. Series: Hop step jump. *
• Summary: A work of fi ction for elementary readers.

1893. Rombauer, Irma S.; Becker, Marion Rombauer; 
Becker, Ethan. 1997. The joy of cooking. New York, NY: 
Simon & Schuster / Scribner. xiv + 1136 p. Illust. Index. 24 
cm.
• Summary: Soy-related subjects include (* = recipe): 
Soy sauce butter* (p. 77). Asian black bean sauce* (with 
“3 tablespoons preserved black beans” [fermented black 
soybeans], p. 83). Japanese wasabi soy sauce* (p. 83-84). 
Ginger soy sauce* (p. 84). Soy and sherry marinade* (p. 
85). Description of miso soups and their role in the Japanese 
diet (p. 107-08). Light-colored miso soup with simmered 
vegetables and dark-colored miso soup with sautéed 

vegetables and Mongolian Hot Pot–a miso soup based dish* 
(p. 108). Ginger soy vinaigrette* (p. 238).
 One long chapter is titled “Beans and Tofu” (p. 270-
294). Lentils with spinach and soy sauce* (p. 280). The 
section titled “soybeans” (p. 287) discusses their nutritional 
value, health benefi ts (“They contain substances thought to 
help prevent breast and other cancers, as well as Omega-3 
fatty acids, which reduce the risks of heart disease”), how 
to cook yellow and black soybeans, how to dry-roast [to 
make soynuts], many ways of processing, soy milk, okara, 
fermented black beans, soy sauce, tamari, miso, soy cream 
cheese, soy sour cream, and soy cheese. There are also 
substantial subsections describing the following soyfoods: 
(1) Soy milk, including a recipe for making it at home 
(p. 287-88). (2) Tofu, including silken tofu, cottage tofu, 
frozen tofu, sauteed or fried tofu, and smoked tofu (p. 
288-89). Recipes containing tofu include: Szechuan spiced 
tofu, Southeast Asian curried vegetable stew, Smoked tofu 
burgers, and Brown rice tofu salad with orange sesame 
dressing (p. 289-90; the latter recipe calls for toasted sesame 
oil and adzuki beans, with smoked tofu being optional). 
(3) Tempeh, including recipes for Moo shu tempeh and 
Szechuan-style “hacked” tempeh. (4) About soy protein, 
describing textured vegetable protein and textured soy 
concentrate, with recipes for Dinner loaf Tex-Mex style 
and Lion’s head (p. 292). This is followed by a subsection 
describing seitan and with recipes for Root vegetable and 
seitan stew, and Seitan kibbe (p. 293-94).
 Asparagus with mustard miso* (p. 343-44). Baby bok 
choi with soy ginger sauce* (p. 349). Steamed scallops or 
shrimp with soy sauce* (p. 513). Grilled or broiled whole red 
snapper with ginger soy vinaigrette* (p. 548-49). Small fi sh, 
fi llets, or steaks poached in soy sauce* (p. 555-56). Chinese 
soy-braised chicken* (p. 601-02). The chapter titled “Know 
your ingredients” (1059-87) includes short descriptions of 
bean sauce, Hoisin sauce, miso, nori, salted and fermented 
black beans, sesame oil, sesame paste, soy sauce, tamari, 
tonkatsu sosu (dark spicy sauce based on soy), wakame, 
wasabi, vinegars from fruit and grains, margarines (mentions 
trans fatty acids, but not from soy), and shortenings (p. 1065-
69).
 Subjects related to vegetarianism include: Discussion 
of vegetarian diets (positive and accurate, in Chapter 1, p. 
3). List of vegetarian side-dishes and main courses in this 
edition (27 recipes, p. 20). Vegetarian chili* (p. 283). Dairy-
free chocolate cake* (vegan, p. 932). Ultra-orange cake* 
(vegan, p. 932-33).
 Irma Rombauer (the grandmother of Ethan Becker) fi rst 
wrote the Joy of Cooking in 1931, “when domestic help was 
fast becoming a thing of the past and women all over the 
country were once again heading to the kitchen.”
 Note: This cookbook was written by a committee 
of experts, put together by Maria Guarnaschelli. Many 
controversies and clashes of opinion arose out of this 
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arrangement. Address: 3. Cockaign, Cincinnati, Ohio.

1894. Saio, K. 1997. Soybean foods: Nutritionally and 
industrially valuable. In: Banpot Napompeth, ed. 1997. 
World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 521-26. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [10 ref]
• Summary: Contents: Abstract. Introduction. Localization 
of the components seeds and foods. Roles and behavior of 
the components in soybean food. Physical functionalities of 
the components. Nutrition and physiological functionalities 
of the components. Conclusion.
 Contains 4 fi gures (incl. 11 photos and 1 graph) and 4 
tables. Table 3, “Chemical composition of main soybean 
foods (in 100 gm)” includes tofu (regular), abura-age, 
kori-tofu, yuba, kinako, soybean sprouts, natto, miso (dark 
yellow), soy sauce (common), TVP [textured soy fl our], 
soy protein isolate, soybeans (Japanese). Address: National 
Agricultural Research Center, 1-1-3 Kannondai, Tsukuba, 
Ibaraki, Japan 305.

1895. Shandler, Nina. 1997. Estrogen: The natural way. Over 
250 easy & delicious recipes for menopause. New York, NY: 
Villard Books. xxxv + 300 p. Index. 24 cm. [125 ref]
• Summary: This is a book about plant estrogens (called 
phytoestrogens, isofl avones, and lignans) and the new 
estrogen consciousness. Soy and fl axseed contain 
substantially larger quantities of plant estrogens than other 
foods. Carefully documented, it tells the author’s personal 
adventure in menopausal self-care and offers 250 easy 
recipes to replace estrogen naturally.
 The three estrogens produced by a woman’s body 
come in different strengths. Estradiol, the most potent, 
is 80 times stronger than estriol, the weakest. Estrone, of 
medium potency, is twelve times stronger than estriol. 
When a girl reaches adolescence, her ovaries become active, 
producing twenty times as much estradiol as in childhood. 
As menopause approaches, estradiol production slows. After 
menstruation stops and menopause begins, the ovaries stop 
producing estradiol, but other organs and tissues, primarily 
the adrenal glands and fat glands, generate limited amounts 
of the medium-potency estrone for as long as 20 years.
 Prolonged exposure to strong estrogen increases 
a woman’s risk of breast cancer. The earlier a woman 
starts menstruating and the later she stops, the greater her 
likelihood of developing breast cancer. In mid-1995 Colditz 
and co-workers at Harvard published a study in the New 
England Journal of Medicine which documented the long-
term effects of hormone replacement therapy on 120,000 
women. They found that estrogen replacement pills increased 
the risk of breast cancer by 30%. The study’s lead researcher, 
Dr. Graham Colditz, offered clear advice: “Don’t take 
hormones for a long time if you can avoid it.” The previous 

generation of women taking hormone therapy experiences a 
tenfold increase in uterine cancer.
 Recipes for tofu and other soyfoods are at the center 
of this book’s program for reducing hot fl ashes and night 
sweats. Address: Amherst, Massachusetts.

1896. Sumi, Hiroyuki. 1997. Nattô wa kore hodo kiku: 
seijin-byô kara genhatsu made [This is how effective natto 
is: From the illnesses of the elderly to childhood diseases]. 
Tokyo: Dainamikku Serazu Shuppan. 273 p. Illust. Maps. 19 
cm. [Jap]*

1897. Tajimaya Shokuhin K.K. 1997. [Progressive 
Tajimaya]. Hyogo prefecture, Japan. 22 p. 30 cm. [Jap; eng]
• Summary: This elegant color catalog, with striking graphic 
design and many photos, written entirely in Japanese (except 
for the cover and the page tabs and headings) describes the 
company and its products. It was picked up at FoodEx (a 
major food exposition in Japan) on 12 March 1997 and sent 
to Soyfoods Center, On the cover is a naked Japanese mother 
holding a naked baby in her arms to cover her breasts; over 
one arm is draped a white towel. The subtitle reads (in 
English): “We create new diet and value through our high-
proteins & low-calorie soy processed foods, by positively 
and steadily pursuing the future of various possibilities.”
 Contents: What’s new–The soybean story. Low calorie 
& high protein. Production. Distribution. Product branch. 
Research & development. Challenging spirits. For the 
next one. A note from the president. Company profi le and 
chronology. Sales from 1987 (27.2–units not given) to 1996 
(50.4).
 Accompanying this main catalog are the following 
smaller (but equally elegant) full-color brochures and 
leafl ets: (1) Progressive Tajimaya. 8-panel brochure. Shows 
color photos of all the company’s soy products in packages 
on 4 pages: Agé (22 types). Tofu (22 types, including those 
fortifi ed with vitamin E, beta-carotene, or yuzu, plus organic 
tofu, nigari tofu, grilled tofu, Hiya-yakko tofu). Okara 
(unohana). Tachikawa tofu (plain or with green tea added, in 
the form of noodles; The word “Tachikawa” is composed of 
two characters meaning waterfall + river). Tofurich.
 (2) Frozen Tofu (4-page brochure). Includes color 
photos of the inside of the company’s factory, and prepared 
tofu dishes. (3) Single-sided color leafl ets, each with a large 
color photo and the following titles: Frozen momen. Frozen 
yaki-tofu (Grilled tofu). Tachikawa-dofu. Tezukuri-age. 
Warabi mochi-fu tofu shokuhin. Tofu pudding. Tofu bread. 
Address: Ikejiri 7-139, Itami-shi, Hyogo prefecture, Japan. 
Phone: (0727)-77-3939.

1898. Tanphaichitr, R.; Pakpeankitvatana, R.; Leelahagul, P. 
1997. Soybean oil and dyslipidemia. In: Banpot Napompeth, 
ed. 1997. World Soybean Research Conference V: 
Proceedings. Soybean Feeds the World. Bangkok, Thailand: 
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Kasetsart University Press. xxiv + 581 p. See p. 419-21. Held 
at Chiang Mai, Thailand, 21-27 Feb. 1994. [9 ref]
• Summary: Consumption of soybean oil supplying 10% or 
20% of total calories can lower serum total cholesterol (TC) 
and low density lipoprotein-cholesterol (LDL-C) levels, 
but this effect depends on the amount of cholesterol intake. 
Address: Div. of Nutrition and Biochemical Medicine, Dep. 
of Medicine and Research Center, Faculty of Medicine, 
Ramathibodi Hospital, Mahidol Univ., Rama VI Road, 
Bangkok 10400, Thailand.

1899. Tanteeratarm, K.; Wijeratne, W.B.; Nelson, A.I.; Wei, 
L.S. 1997. Problems, remedies, and prospects of soymilk 
processing. In: Banpot Napompeth, ed. 1997. World Soybean 
Research Conference V: Proceedings. Soybean Feeds the 
World. Bangkok, Thailand: Kasetsart University Press. xxiv 
+ 581 p. See p. 461-67. Held at Chiang Mai, Thailand, 21-27 
Feb. 1994. [36 ref]
• Summary: “Soybean quality is affected by seed quality and 
characteristics, soybean constituents, and processing. Good 
intact soybeans with high protein content have the most 
desirable seed characteristics. Controlling lipoxygenases and 
inactivating trypsin inhibitors are important for improving 
fl avor and protein digestibility. Flatulence factors, raffi nose 
and stachyose, and astringency must be reduced during 
processing. Soymilk quality varies from one processing 
method to another. Quality soymilk may be prepared from 
whole soybean, soy fl our, or soy protein isolate. The soymilk 
from soy fl our is generally yellow in color and contains 
essentially all of the oligosaccharides present in the fl our. 
Research directed towards reducing fl atulence factors and 
astringency is important for improving soymilk quality and 
eventually increasing consumption. Processing method 
and raw material used should be economically selected to 
produce the kind of soymilk for specifi c markets and type 
of consumers.” Address: International Soybean Program 
(INTSOY) and Dep. of Food Science, 169 Environmental 
and Agricultural Science Building, Univ. of Illinois at 
Champaign-Urbana, IL 61801.

1900. Tripathi, R.N.; Joshi, K.C.; Savage, W.D.; Wijeratne, 
W.B. 1997. Effect of soy fl our and chickpea fl our on the 
nutritional and sensory properties of chapaties. In: Banpot 
Napompeth, ed. 1997. World Soybean Research Conference 
V: Proceedings. Soybean Feeds the World. Bangkok, 
Thailand: Kasetsart University Press. xxiv + 581 p. See p. 
451-54. Held at Chiang Mai, Thailand, 21-27 Feb. 1994. [17 
ref]
• Summary: “The incorporation of soy:chickpea fl our blends 
(1:1) with wheat fl our increased the protein and essential 
amino acid contents of chapaties. The percent increases 
in protein were 1.64% and 3.51% when the soy fl our and 
chickpea fl our blend replaced 10% and 30% of wheat fl our 
respectively. The lysine content of chapaties registered about 

a two-fold increase when wheat fl our was replaced by a 30% 
blend of the fl our. The increased content of lysine provides 
the FAO recommended lysine level. There was no signifi cant 
change in the methionine content of chapaties made with 
or without soy and chickpea incorporation. Negligible 
antitryptic activity was also recorded in these chapaties. 
Sensory evaluation of the chapaties showed that the blended 
chapaties were not signifi cantly different from the control 
wheat chapaties in color, taste, texture, and acceptability.” 
Address: 1. Soybean Processing and Utilization Center, 
Central Inst. of Agricultural Engineering, Bhopal 462018, 
Madhya Pradesh, India; 2. Univ. of Illinois at Urbana-
Champaign, 110 Mumford Hall, Urbana, IL 61801.

1901. Wang, Chuanfeng; Kurzer, Mindy S. 1997. 
Phytoestrogen concentration determines effects on DNA 
synthesis in human breast cancer cells. Nutrition and Cancer 
28(3):236-47. *
• Summary: Thirteen isofl avonoids, fl avonoids, and lignans, 
including some known phytoestrogens, were evaluated for 
their effects on DNA synthesis in estrogen-dependent (MCF-
7) and -independent (MDA-MB-231) human breast cancer 
cells. Address: Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN 55108.

1902. Zava, David T.; Duwe, Gail. 1997. Estrogenic and 
antiproliferative properties of genistein and other fl avonoids 
in human breast cells in vitro. Nutrition and Cancer 
27(1):31-40. [61 ref]
• Summary: Conclusion: Found that “genistein is 
unique among the fl avonoids tested, in that it has potent 
estrogen agonist and cell growth-inhibitory actions over a 
physiologically relevant concentrations.”
 The Introduction begins: “Asian women who consume 
a traditional low-fat high-soy diet have a four- to sixfold 
lower risk of developing breast cancer than women living 
in the industrialized Western world.” Address: Aeron 
Biotechnology, Inc., San Leandro, California 94557. Zava 
is also affi liated with the Cancer Research Div., California 
Public Health Foundation, Berkeley, CA 94704.

1903. Mukherjee, Anjali; Singh, Kanaka. 1998. Add years to 
your life–starting 1998. Times of India (The) (Bombay). Jan. 
8. p. A4.
• Summary: Studies show that vegetarians are healthier and 
live longer than meat eaters; they have lower blood pressure 
and cholesterol levels, plus lower rates of heart attacks and 
cancer.
 Eat more foods made from soybeans. That may be why 
the Japanese outlive the Americans. The soybean contains an 
arsenal of antidisease agents such as antioxidants, lecithin, 
phenols, genistein and phytates. Genistein has anti-cancer 
activity. “Soya foods boost the ‘good’ cholesterol and 
improve the HDL / LDL ratio.” Soya foods and soya milk 
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are also good sources of calcium. To derive the full benefi t 
of soyabeans, it is best to eat “soya foods” every day. To 
incorporate them into your daily diet: (1) When making 
chappatis [chapatis], mix wheat fl our with soya fl our in a 2:1 
proportion. This will ensure a steady intake of soya. (2) Use 
tofu in place of paneer whenever possible. Tofu has more 
antioxidant punch than casein, the protein in milk. Animal 
studies have shown that those fed soyabeans had a life 
span 10-15% longer than those fed casein. (3) Used roasted 
soyabeans [soynuts] as a tasty snack food. (4) Use textured 
soya protein products like Nutrinuggets or Nutrella, which 
come in granule or chunk form, together with mushrooms or 
green peas to vegetarian chilies or vegetable pulao
 pilaf. (5) Whole dry soybeans can be cooked like other 
pulses to make rajhma / rajma [a north Indian vegetarian dish 
consisting of red kidney beans in a thick curry and lots of 
Indian whole spices] or channa / chana masala; serve with 
rice or chappatis [chapatis].

1904. Wolk, Alicja; Bergstrom, R.; Hunter, D.; et al. 1998. 
A prospective study of association of monounsaturated fat 
and other types of fat with risk of breast cancer. Archives of 
Internal Medicine 158(1):41-45. Jan. 12. [33 ref]
• Summary: Researchers from Sweden and the USA studied 
more than 61,000 Swedish women aged 40 to 76 years. They 
determined what the subjects were eating at the beginning of 
the study and followed them for an average of four years to 
see which women developed breast cancer.
 The researchers found that increased consumption of 
monounsaturated fat was associated with a decreased risk of 
developing breast cancer. Increased use of polyunsaturated 
fat was associated with an increased risk of breast cancer. 
Saturated fat use was not associated with breast cancer. 
Foods high in monounsaturated fats include olive oil and 
canola oil; foods high in polyunsaturated fats include 
saffl ower oil, soybean oil, corn oil, and sunfl ower oil. 
Address: 1-2. Dep. of Medical Epidemiology, Karolinska 
Inst., Stockholm, Sweden; 3. Dep. of Epidemiology, Harvard 
School of Public Health.

1905. Messina, Mark J. 1998. Soy phytoestrogen pills–The 
biggest soy-related story of the year (Interview). SoyaScan 
Notes. Jan. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Phytoestrogens extracted from soybeans, made 
by ADM and sold in pill form, went on the market in the 
USA in about November 1997. The fi rst company to sell 
them was the Life Extension Institute in Wilton Manors, 
Florida. They call the product Mega Soy Extract; in their 
catalog it is listed under the category Soy Supplements. They 
sell the capsules in two sizes: 135 mg and 700 mg. ADM 
is not mentioned in the catalog, but they have their own 
ADM brand name for the product: Novasoy. Two research 
scientists to talk to at ADM are Eric Gugger (phone 1-800-

637-5850 X-4380) and Rasik Daftary. Mark has the highest 
regard for these two men as scientists. They are dedicated to 
the facts as shown by scientifi c research.
 Central Soya is now also making and selling the same 
kind of soy phytoestrogen pills, but ADM’s were on the 
market fi rst. What would happen if a person (such as a 
teenage girl wanting larger breasts) took 60 of these 135 
mg pills at once? Mark has no idea; you’d have to know 
more about the absorption and blood levels. Many studies 
now suggest that a person needs to consume 70 to 100 mg/
day of these soy isofl avones (equivalent to about 2 servings 
of tofu or 2 cups of soymilk) to derive the benefi ts. This is 
clearly much more than most Americans would be willing 
to consume day after day. So the supplements make it much 
easier for people to get their isofl avones. The average intake 
of these isofl avones among people in Asia is actually quite 
low, probably about 15-25 mg/day; this is much lower than 
was formerly thought to be the case, yet epidemiologic 
studies suggest that even these low levels confer benefi ts.
 Solid studies increasingly show that these isofl avones 
give benefi ts in the areas of bone health (osteoporosis), 
reduced risk of heart disease, and reduction of menopausal 
symptoms. The benefi ts appear to be dose related–though 
there may be a threshold. There seem to be more benefi ts 
to women than to men, and little or no danger of any harm 
if taken at the recommended doses. Though the results are 
not yet defi nitive, there may be reduced prostate cancer risk 
for men. Some studies have also looked at the individual 
isofl avones. So Mark believes that many Americans will 
want to try these pills. They may take their place on the 
dining room table next to vitamins, minerals, and other 
supplements.
 The area of greatest controversy concerns the effect of 
these isofl avones on breast cancer. Mark thinks it is very 
unlikely that they would increase the risk of breast cancer–
even though some studies do seem to indicate that, and 
therefore further research is needed. Many diffi cult ethical 
questions are raised by how information in this area is 
presented to consumers.
 Concerning soy and bone health, a 2-year study of 
monkeys without ovaries found that soy did not favorably 
affect bone health, even though estrogen did. That was one of 
the best studies conducted to date, yet it is never mentioned 
at any of the soy meetings. Mark is very concerned that there 
is a real bias in the way this information is being presented. 
This is such a “hot” area right now. There are so many 
fortunes to be made, so many researchers with patents, and 
so many trying to establish their careers on the basis of soy 
right now. Clinics all over the USA are now doing studies 
with isofl avones and with soy. Discussion groups on soy and 
breast cancer are taking place. “This is as hot as it gets.”
 A big-name researcher in this fi eld, with a reputation in 
nutrition research going back 20 years, recently proposed 
the “soy protein hypothesis” in a scientifi c paper. It had to 
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do with the possibly favorable effects of protein on kidney 
function, with no acknowledgment of previous research in 
this area. But this idea/hypothesis was out 4-6 years ago, 
and a summary in The Simple Soybean and Your Health 
(published April 1994) concluded that soy protein favorably 
affected kidney function. This appears to be but one of many 
examples where researchers are trying to establish their niche 
in soy and ride it to fame–and sometimes fortune. Now in 
nearly every major university in America, there is at least 
one researcher who is seriously interested in soy. That is 
really good for the fi eld, and will help its progress.
 The biggest event of 1997 is ADM starting to make soy 
isofl avone pills and thus taking soy isofl avones to the next 
level. These isofl avone pills are even sold on TV, in home 
shopping clubs–an amazing development. Many new books 
are being written on this subject by well-known authors, 
and soy plays a leading role. “There is a soy bandwagon 
here and everyone is jumping on it. The pills will take soy 
to the next level because there is more money to be made, 
and they are accessible to everyone. Now anyone can get 
the benefi ts (whatever they may turn out to be) without 
having to eat tofu or drink soymilk. Even with a bland 
soy powder, it was diffi cult for most people to consume 
enough of it (60 gm/day) to get benefi ts. Now that the soy 
isofl avones are available as pills, many researchers will now 
do clinical studies with them. Even now, there are studies 
underway all over the country. Three years ago, few people 
were aware of soy isofl avones. Now the research is almost 
one step removed from mainstream medicine. Virtually all 
researches involved with progressive health and nutrition, or 
with women’s health, known about soy and phytoestrogens. 
It’s just incredible. Being able to give out two placebo pills 
and two ‘soy pills’ a day makes it much easier to conduct 
controlled studies.” People used to think of soy as strongly 
connected with tofu. Then they began to think of the 
isofl avones separately and independently. Isofl avones are a 
type of phytoestrogens, but when the word “phytoestrogens” 
began to replace the word “isofl avones” a quantum leap took 
place. Every physician knows what estrogens are, and the 
word has a power that resonates. For example, Mark recently 
gave a talk last year at a meeting of the American Dietetic 
Association (ADA). He titled it: “Soybean phytoestrogens: 
Possible alternatives to hormone replacement therapy.”
 So, in the fi eld of soy, ADM and their soy pills is the big 
story of late 1997 and early 1998. ADM is a huge, respected 
company, and they plan strong promotion for these soy 
pills. Granted there were soy isofl avone pills available last 
year, but because they were made from the ground sprouts 
(hypocotyls) of soybeans, they had very low levels of 
genistein and they weren’t nearly as potent as ADM’s pills. 
Moreover, ADM is learning ways of processing soybeans 
to further concentrate the isofl avones, which will make the 
pills even more potent. Mark believes that the “halo effect” 
of these soy pills will soon benefi t the whole category of 

soyfoods as well.
 Mark has no plans to take these pills; he gets plenty 
of isofl avones from his natural diet, which contains lots of 
soymilk, plus some tofu, and other soyfoods.
 An Australian newspaper reported that Protein 
Technologies International (PTI) recently paid $15-20 
million to Novagen, an Australian pharmaceutical company 
that will be marketing Promensil (made of isofl avones from 
red clover). Note: As of 3 Feb. 1998 Novagen is not listed in 
the text of any article in the Wall Street Journal since March 
1984. It is not clear to Mark exactly what PTI got for this 
large amount of money (perhaps patent right to claims about 
a product containing isofl avones). This last weekend, PTI 
helped to sponsor a symposium at UCLA, attended by only 
about 45 people, but with good press coverage that made the 
wire services. The point is, a lot of money is being spent on 
this subject. Whereas ADM does not live or die by its new 
isofl avone business, some smaller companies do.
 The proceedings of the Brussels symposium have been 
in the hands of editors at the American Journal of Clinical 
Nutrition since Sept. 1997; they have been reviewed, the 
comments have gone out, but they will not be published 
before Sept. 1998. Address: PhD, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

1906. Albertazzi, Paola; Pansini, F.; Bonaccorsi, G.; Zanotti, 
L.; Forini, E.; De Aloysio, D. 1998. The effect of dietary soy 
supplementation on hot fl ushes. Obstetrics and Gynecology 
91(1):6-11. Jan.
• Summary: “Results: Soy was signifi cantly superior to 
placebo (P < .01) in reducing the mean number of hot 
fl ushes per 24 hours after 4, 8, and 12 weeks of treatment. 
In particular, women taking soy had a 26% reduction in the 
mean number of hot fl ushes by week 3 and a 33% reduction 
by week 4 (P < .001 by the Wilcoxon exact test). By the end 
of the 12th week, patients taking soy had a 45% reduction in 
their daily hot fl ushes versus a 30% reduction obtained with 
the placebo (P < .01). The overall rates of adverse effects 
were similar for soy and casein-placebo.”
 The Japanese consume a total of 100-200 soy 
isofl avones per day. Address: 1. Menopause and 
Osteoporosis Center, Univ. of Ferrara, Italy..

1907. American Academy of Pediatrics, Committee 
on Nutrition. 1998. Soy protein-based formulas: 
Recommendations for use in infant feeding. Pediatrics 
101(1, Part 1):148-53. Jan. [96 ref]
• Summary: Abstract: “The American Academy of Pediatrics 
is committed to the use of maternal breast milk as the ideal 
source of nutrition for infant feeding. Even so, by 2 months 
of age, most infants in North America are formula-fed. 
Despite limited indications, the use of soy protein-based 
formula has nearly doubled during the past decade to 
achieve 25% of the market in the United States. Because 
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an infant formula provides the largest, if not sole, source of 
nutrition for an extended interval, the nutritional adequacy 
of the formula must be confi rmed and the indications for 
its use well understood. This statement updates the 1983 
Committee on Nutrition review and contains some important 
recommendations on the appropriate use of soy protein-
based formulas.”
 “Conclusions and recommendations: 1. In term infants 
whose nutritional needs are not being met from maternal 
breast milk or cow milk-based formulas, isolated soy protein-
based formulas are safe and effective alternatives to provide 
appropriate nutrition for normal growth and development.
 “2. Because soy protein-based formulas are lactose-free, 
they are appropriate for use in infants with galactosemia and 
hereditary lactase defi ciency.
 “3. Parents seeking a vegetarian-based diet for a term 
infant can be advised to use isolated soy protein-based 
formula.” There are 6 other conclusions.

1908. Behling, Ann. 1998. ADM to market isofl avone 
concentrate. Soybean Digest. Jan. p. 52.
• Summary: Early in 1998 ADM will begin producing a new 
isofl avone concentrate, derived from soybeans, at a plant 
in Decatur, Illinois. The product will be targeted at the fast-
growing vitamin and supplement market.

1909. Berghofer, Emmerich; Grzeskowiak, B.; Mundigler, 
N.; Sentall, W.B.; Walcak, J.J. 1998. Antioxidative properties 
of faba bean-, soybean- and oat tempeh (Open Access). 
International J. of Food Sciences & Nutrition 49(1):45-54. 
Jan. [42 ref]
• Summary: There is growing interest in naturally occurring 
substances with antioxidative capabilities. “They are already 
used as ‘natural antioxidants’ in the food industry, and there 
is increasing evidence that these substances retain their 
antioxidative effect within the human body.”
 Tempeh fermentation increased the antioxidative effects 
in all three raw materials, but the largest increase was 
obtained with fl our derived from faba beans.
 “The infl uence of conditions of fermentation on the 
antioxidative activity was also tested during the production 
of tempeh from oats. Fermentation time, as well as 
the water/oat fl our ratio, were found to have a highly 
signifi cant infl uence (P < 0.01).” Address: 1-4. Inst. of Food 
Technology, Univ. of Agricultural Science, Muthgasse 18, 
A-1190, Vienna, Austria.

1910. Bernard, R.L.; Cremeens, C.R.; Cooper, R.L.; Collins, 
F.I.; Krober, O.A.; Athow, K.L.; Lavoilette, F.A.; Coble, 
C.J.; Nelson, R.L. 1998. Evaluation of the USDA soybean 
germplasm collection: Maturity groups 000 to IV (FC 01.547 
to PI 266.807). USDA Technical Bulletin No. 1844. iii + 169 
p. Jan.
• Summary: Contents: Introduction. About the tables. List of 

tables: Maturity groups 000 to 0: Tables (1.0) Identifi cation 
and origin information for USDA soybean germplasm in 
maturity groups 000 to 0, FC 01.547 to PI 266,807: PI 
Number, accession name, country of acquisition, country 
of origin, year introduced or released, maturity group. (2.0) 
Descriptive data for USDA soybean germplasm in maturity 
groups 000 to 0, FC 01.547 to PI 266,807: Entry (variety 
name, FC number, or PI number), maturity group, stem 
termination (determinate, indeterminate, semi-determinate), 
fl ower color, pubescence (color, form, density), pod color, 
seedcoat (luster, color {buff, black, black hilum with brown 
outer ring, brown, gray, green, greenish brown, imperfect 
black, reddish brown, tan, yellow}), hilum color (same 
choices as seed color), other traits (seed, leaf, plant). (3.0) 
Agronomic data for USDA soybean germplasm in maturity 
groups 000 to 0, FC 01.547 to PI 266,807, grown at St. Paul, 
Minnesota: Entry, fl owering (days after May 31), maturity 
(days after May 31), lodging (score), height (cm), stem 
termination score, shattering score, seed (quality score, 
weight {100 gm/seed}, yield {1000 kg/ha at 13% moisture}). 
(4.0) Seed composition data for USDA soybean germplasm 
in maturity groups 000 to 0, FC 01.547 to PI 266,807, 
grown at St. Paul, Minnesota: Entry, maturity group, 
seed composition (oil %, protein %), protein composition 
(methionine as a percentage of total protein), oil composition 
[fatty acids] (linoleic %, linolenic %).
 Maturity groups I and II: The tables are identical in 
format to those above except that the soybeans were grown 
at Urbana, Illinois, and there is information on disease 
reaction to phytophthora rot and pythium rot.
 Maturity groups III and IV: The tables are identical in 
format to those above except that the soybeans were grown 
at Urbana, Illinois, and there is information on disease 
reaction to phytophthora rot and pythium rot.
 “Introduction: This publication consolidates information 
contained in U.S. Regional Soybean Laboratory Manuals 
223 (July 1965), 230 (September 1966) and 238 (April 
1969) on the origin, descriptive characteristics, agronomic 
performance, seed composition and disease reaction data of 
soybean (Glycine max (L.) Merrill) germplasm accessions 
FC 01.547 to PI 266.807 in maturity groups 000 through IV. 
Also included are cultivars, in these same maturity groups, 
developed at public institutions in the United States and 
Canada, and released by 1966. The data presented in Tables 3 
and 4 are the same as in the original publications except that 
units on weight and height have been changed to metric and 
some maturity groups have been changed. In Table 1, some 
changes have been made for accession name and country 
of origin based on more recent information. The pedigrees 
of domestic cultivars are not included but are available in 
USDA Technical Bulletin 1746. Some origin details for 
named cultivars and FC accessions were removed but are 
available in the USDA Soybean Germplasm Collection 
Inventory, Volume 1, INTSOY Series Number 30. In Table 
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2, data on stem termination was added, the information 
on pubescence was expanded and some descriptions have 
been updated. These data can also be obtained through 
the Germplasm Resources Information Network (GRIN), 
Database Management Unit, USDA-ARS [Agricultural 
Research Service], BARC West, Beltsville, Maryland 20705. 
Evaluation publications for PI numbers higher than PI 
266.807 can be obtained from the Curator, USDA Soybean 
Germplasm Collection, USDA-ARS, 1101 West Peabody 
Drive, University of Illinois, Urbana, IL 61801.”
 Named varieties in maturity groups 000 to 0: Acme, 
Agate, Capital, Comet, Crest, Early White Eyebrow, 
Flambeau, Goldsoy, Grant, Hardome, Hidatsa, Kabott, 
Mandarin (Ottawa), Manitoba Brown, Merit, Minsoy, 
Norchief, Ogemaw, Pagoda, Pando, Poland Yellow, Sioux.
 Named varieties in maturity groups I and II: Aksarben, 
Amsoy, Bansei, Black Eyebrow, Blackhawk, Burwell, 
Cayuga, Chippewa, Chippewa 64, Earlyana, Elton, Etum, 
Funman, Giant Green, Goku, Habaro, Hakote, Harly, 
Harosoy, Harosoy 63, Hawkeye, Hawkeye 63, Henry, 
Hoosier, Kagon, Kanro, Kanum, Korean, Lindarin, 
Lindarin 63, Linman 533, Manchu 3, Manchu 606, Manchu 
[Madison], Manchu Hudson, Manchu Montreal [Montreal 
Manchu], Manchukota, Manchuria, Mandarin, Mandarin 
507, Medium Green, Mendota, Monroe, Mukden, Norsoy, 
OAC 211, Ontario, Portugal, Renville, Richland, Sac, 
Seneca, Sousei, Soysota, Tastee, Toku, Tortoise Egg, Waseda, 
Wea, Wisconsin Black, Yellow Marvel.
 Named varieties in maturity groups III and IV: A.K. 
(Harrow), A.K. [FC 30761], A.K. (Kansas), Adams, 
Adelphia, Aoda, Bethel, Boone, Chestnut, Chief, Chusei, 
Clark, Clark 63, Cloud, Columbia, Delmar, Dunfi eld, Ebony, 
Emperor, Ford, Fuji, Funk Delicious, Gibson, Granger, 
Green and Black, Guelph, Harbinsoy, Harman, Higan, 
Hokkaido, Hongkong, Hurrelbrink, Illington, Illini, Ilsoy, 
Imperial, Jefferson, Jogun, Kanrich, Kent, Kim, Kingston, 
Kingwa, Kura, Lincoln, Macoupin, Manchu, Manchu 2204, 
Manchu [Lafayette], Manchuria 13177, Manchuria 20173 
Mandell, Mansoy, Midwest, Mingo, Morse, Norredo, Osaya, 
Patoka, Patterson, Peking, Pennsoy, Perry, Ross, Sanga, Sato, 
Scioto, Scott, Shelby, Shingto, Shiro, Sooty, Viking, Virginia, 
Wabash, Wayne, Wilson, Wilson-Five, Wing Jet (Ohio), 
Wolverine. Address: 1. Prof. Emeritus, Dep. of Agronomy, 
Univ. of Illinois, Urbana; 2. USDA-ARS agricultural 
research technician; 3. Research Geneticist, USDA-ARS, 
Dep. of Agronomy, Ohio State Univ., Wooster.

1911. Chen, Hua-Ming; Muramoto, K.; Yamauchi, F.; 
Fujimoto, K.; Nokihara, K. 1998. Antioxidative properties 
of histidine-containing peptides designed from peptide 
fragments found in the digests of a soybean protein. J. of 
Agricultural and Food Chemistry 46(1):49-53. Jan. [16 ref]
• Summary: Many hydrolyzed proteins have been shown 
to have antioxidative activities against the peroxidation of 

lipids or fatty acids. This paper is about the properties of 2 
synthetic peptides containing histidine, which were designed 
on the basis of an antioxidative peptide derived from the 
proteolytic digests of a soybean protein. Address: 1-4. Dep. 
of Applied Biological Chemistry, Faculty of Agriculture, 
Tohoku Univ., Sendai 981, Japan; 5. Shimadzu Scientifi c 
Research Inc., Tokyo 101, Japan.

1912. Godfrey-June, Jean. 1998. Soy is unbelievably, 
fabulously healthy. Elle (New York City) 13(5):108. Jan.
• Summary: Elle is a woman’s magazine. This short article 
begins: “Women who eat lots of it appear to be less likely to 
get breast cancer; it may also protect against heart disease.”
 “The actual food–the soybean–was unearthed by an Elle 
operative at an otherwise nondescript Japanese restaurant. 
It turns out that boiled, lightly salted soybeans are available 
at many Japanese restaurants, but are rarely on the menu. 
Fabulously called ‘edamame’ (they sound as if they’ll be 
brought to the table by a jazz legend), they taste like fava 
beans and are addictive in much the way sunfl ower seeds are: 
You suck the beans out of the pods.”
 A color photo shows green vegetable soybeans in the 
pods. Address: Beauty Editor, Elle magazine.

1913. Golbitz, Peter. 1998. Tofu & soyfoods cookery: 
Delicious foods for a healthy life. Summertown, Tennessee: 
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index. 
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The 
history of soyfoods. A closer look at soybeans. Soybeans and 
health: Introduction, malnutrition, cardiovascular disease, 
cancer, osteoporosis, menopause, more to come. Using 
soyfoods: Whole dry soybeans, tofu, soymilk, soy fl our, 
textured soy protein, green vegetable soybeans, tempeh, 
miso, soy sauce, soy protein concentrate, soy protein isolates, 
natto, soybean oil, second generation soyfoods, meat 
alternatives, cheese alternatives, soy yogurt, nondairy frozen 
desserts, mayonnaise and dressings, instant soups and other 
dry mixes, margarine, lecithin, soynuts and soynut butter, 
soy sprouts, okara or soy pulp. Basic recipes. Breakfast. 
Bread. Salads & dressings. Soups & sandwiches. Main & 
side dishes. Desserts & drinks. Glossary. U.S. & Canadian 
soyfoods companies. Sources of information on soyfoods. 
Nutrients in soyfoods.
 Contains 125 of Peter Golbitz’s favorite recipes, selected 
from the works of some of “the world’s leading soyfoods 
chefs.” A list of these “leading vegetarian and soyfoods 
pioneers” (all of whose books have been published by The 
Book Publishing Co.) appears on the back cover. Peter 
(born in 1952) lives with his wife, Sharyn Kingma, and 
son on a beautiful island off the coast of northern Maine. 
A color photo of the family appears on the back cover. 
Twenty years ago (in 1978) Peter was “fi rst introduced to 
tofu and the wonders of soyfoods.” A photo of Peter with his 
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book appears in the Book Publishing Catalog of Jan. 1999. 
Address: President and Founder, Soyatech, Inc., Bar Harbor, 
Maine. Phone: 207-288-4969.

1914. Greenberg, Patricia; Hartung, Helen Newton. 1998. 
The whole soy cookbook: 175 delicious, nutritious, easy-to-
prepare recipes featuring tofu, tempeh, and various forms of 
nature’s healthiest bean. New York, NY: Three Rivers Press 
(Crown Publishers / Random House). ix + 221 p. Illust. 
Index. 24 cm.
• Summary: Contents: Acknowledgments. Introduction. 
All about soy: Health benefi ts of soy (reduces the risk of 
heart disease, lowers the risk of breast cancer, eases the 
symptoms of menopause, protects against prostate cancer, 
prevents digestive disorders {when using whole soybeans 
or soy products containing high levels of fi ber}, eliminates 
the problem of lactose intolerance, prevents the problems of 
milk allergy, benefi cial in diabetic diets), cooking with soy 
products (meat analogs or meat substitutes {soy sausage, 
soy bacon, hamburgers and hot dogs}, miso, okara, soy 
cheese, soy milk, soy sour cream, soy yogurt, soy fl our, 
whole soybeans, soybeans–green, soybeans–roasted, tempeh, 
textured vegetable protein (TVP), tofu & silken tofu; Soy-
based foods (containing little or no protein): Egg replacers, 
soy margarine, soy mayonnaise, soybean oil, soy sauce) how 
to get optimum nutrition from soy (protein, carbohydrates, 
fat, cholesterol, fi ber, sodium), nutrition information. Sample 
menus (for 3 meals a day, 7 days a week). Recipes: 1. 
Appetizers, dips, and spreads. 2. Salads and vegetables. 3. 
Brunch and breads. 4. Pizza and sandwiches. 5. Soups and 
stews. 6. Main dishes. 7. Pastas and grains. 8. Desserts.
 This books contains almost 200 delicious and easy 
ways to add that essential 25 grams of soy protein to your 
diet. These recipes (each of which includes a nutritional 
analysis) are based on more than ten years of experience 
and experimenting (p. 2). Address: P.O. Box 10853, Beverly 
Hills, California 90213. Phone: (310) 474-4539.

1915. Heber, David. 1998. Nutrition & prostate cancer. 2nd 
ed. Santa Monica, California: CaP Cure. 36 p. 28 cm. [93 ref]
• Summary: CaP Cure is the Association for the Cure of 
Cancer of the Prostate. Executive Summary. The Case 
for Nutrition. Statistical Data Paint the Picture. Dietary 
Fat. Calorie Restriction. Fatty Acids. How Diet Affects 
Hormones. How Obesity and Hormones Affect Prostate 
Cancer. Dietary Fiber. Fruits, Vegetables and Antioxidants: 
Tomatoes and Lycopene, Garlic and Other Allium 
Vegetables, Broccoli and Other Cruciferous Vegetables, 
Phytonutrients, Spices, Lemon and Orange Oils, Selenium 
and Vitamin E, Calcium and Vitamin D.
 Soy Protein.
 Multivitamins as Supplements.
 Diet and Prostate Cancer in African American Men.
 Putting It All Together.

 Other Nutritional Approaches.
 Hormone Ablation and Nutrition.
 Nutrition During and After Chemotherapy and 
Radiation.
 The Argument for Change.
 Conclusion.
 References.
 Leadership.
 You Can Make a Difference.
 A 1-page insert titled “CaP Cure” states:
 “Leading the Fight to Find a Cure for Prostate Cancer 
About 9.7 million Americans are living with prostate cancer. 
That’s roughly equal to the number of people who live in 
the city of Chicago, or Paris, or Cairo or the entire state of 
Michigan.
 “In 1998, about 184,500 men will be diagnosed with the 
disease, making it the most frequently occurring non-skin 
cancer in America. One in every fi ve men is at a lifetime risk 
for getting it. While little is known about the causes of the 
disease, scientists know it is passed within families: if one 
relative has it, the risk more than doubles. With two relatives, 
the risk increases fi vefold. With three relatives, the risk 
increases 97 percent.
 “Prostate cancer is a disease of epidemic proportions. 
This year about 40,000 people will die from prostate cancer, 
roughly the same number claimed by breast cancer and 2½ 
times the number claimed by AIDS deaths. While the death 
toll continues to rise, relatively little is being done to fi nd a 
cure.
 “Just 1/10 of one penny of every federal dollar goes to 
cancer research, and of that, only 3.6 percent is allocated for 
prostate cancer. Much more needs to be done to fi nd a cure.
 “CaP Cure, the Association for the Cure of Cancer of 
the Prostate, was founded in 1993 by Michael Milken shortly 
after his diagnosis for prostate cancer. Dedicated to fi nding 
a cure by rapidly funding promising research projects, CaP 
Cure was established with a single mission: to offer solutions 
to men facing prostate cancer–quickly and with a minimum 
of red tape.
 “In the past fi ve years, CaP Cure has awarded more than 
$50 million to over 350 research projects worldwide. It has 
become the largest private source of prostate cancer research 
funding, second only to the National Cancer Institute.” 
Address: 1250 4th St., Suite 360, Santa Monica, CA 90401. 
Phone: 800-757-2873.

1916. Ishida, Hitoshi; Uesugi, T.; Hirai, K.; Toda, T.; 
Nukaya, H.; Yokotsuka, K.; Tsuji, K. 1998. Preventive 
effects of the plant isofl avones, daidzin and genistin, on 
bone loss in ovariectomized rats fed a calcium-defi cient diet. 
Biological & Pharmaceutical Bulletin 21(1):62-66. Jan. [32 
ref]
• Summary: “The preventive effect of daidzin treatment 
on bone loss in ovariectomized rats appears to be due to 
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suppression of bone turnover. Genistin has a different 
mechanism of action from daidzin.”
 Researchers (Toda et al. 1997) have estimated that 
Japanese consume 15 to 25 mg of isofl avones such as daidzin 
and genistin, from soybeans and soyfoods per day. Address: 
School of Pharmaceutical Science, Univ. of Shizuoka, Yada, 
Japan.

1917. Lehnert, Dick. 1998. Specialty soybean varieties bring 
premiums for a price: Markets for food-grade varieties are 
growing. Soybean Digest. Jan. p. 64-65, 68.
• Summary: About 120,000 tons of specialty soybeans are 
now shipped from the USA to Japan each year–about 10% 
of the food-grade soybeans the Japanese buy. The soybeans 
must always be kept separate–”identity preserved.” Growers 
typically get more dollars per bushel, but sometimes get 
fewer bushels per acre. The soybeans are made into foods 
such as tofu, tempeh, natto, or miso.
 Kim Nill, deputy director for international marketing 
at the American Soybean Association, keeps tabs on the 
growing opportunities for specialty soybeans. He says 
seed companies are fi nding niche markets for food-grade 
soybeans.
 Last year, DuPont introduced a variety that produces oil 
high in oleic acid (naturally lower in saturated fats and more 
heat stable without hydrogenation). DuPont is now working 
on a low stachyose bean. Pioneer Hi-Bred International grew 
7,000 acres of low-linolenic oil beans for a market similar to 
that of high-oleic acid beans.
 A photo shows a combine harvesting specialty soybeans 
that will be made into tofu.

1918. Mazur, W.M.; Wähälä, K.; Rasku, S.; Salakka, A.; 
Hase, T.; Adlercreutz, H. 1998. Lignan and isofl avonoid 
concentrations in tea and coffee. British J. of Nutrition 
79(1):37-45. Jan. [60 ref]
• Summary: Discusses: Jasmine tea, green tea (Japan), 
daidzein, genistein, coumestrol, lignans (SECO, 
Matairesinol). Of the 2.5 million tons of tea leaves harvested 
in the world each year, about 78% is used for the preparation 
of black tea (consumed mainly in Western countries) and 
20% for the preparation of green tea (consumed mainly in 
Asian countries and some parts of north Africa). Address: 
Dep. of Clinical Chemistry, Univ. of Helsinki and Folkhälsan 
Research Center, P.O. Box 60, FIN 00014, Helsinki, Finland.

1919. Mitchell, Paulette. 1998. The complete soy cookbook: 
More than 150 simple recipes for good health and great taste. 
New York, NY: Macmillan Publishing (A Simon & Schuster 
Macmillan Co.). xlix + 270 p. Illust. Index. 24 cm.
• Summary: A very attractive vegetarian cookbook. Each 
recipe is marked with one of three symbols: V = vegan, lo 
= lacto-ovo vegetarian, and l = lacto vegetarian. Contents: 
Preface: An ancient Asian secret isn’t a secret anymore. 

Introduction: The whys (cancer, heart disease, osteoporosis, 
menopause, diabetes), the hows, soy food ingredients 
(soybeans, sweet beans {edamame}, tofu, tempeh, texturized 
vegetable protein {TVP}, soy milk, soy fl our, soy oil, soy 
sauce), other soybean products (soybean sprouts, okara, 
miso, roasted soynuts, isolated soy protein {ISP}, dairy 
and meat analogs), a note on food allergies. Soy success: 
Stocking your refrigerator and pantry, using the recipes, 
kitchen equipment. 1. Appetizers. 2. Soups. 3. Salads. 4. 
Entrees. 5. Desserts. Appendix: Recipes listed by soy food 
categories (and within each category by recipe type–such 
as salads, soups, desserts): Whole soybeans (32 recipes), 
sweet beans (green vegetable soybeans, 7 recipes), tofu (96), 
frozen and thawed tofu (14, all entrées), pressed tofu (12), 
tempeh (14), textured vegetable protein (TVP, 4), soy milk 
(14). Note that tofu was used in by far the most recipes (96), 
followed by whole soybeans (32).
 Paulette, who lives in Minneapolis, Minnesota, is 
a cooking instructor, restaurant consultant, and lecturer. 
Paulette is the author of many Macmillan books, including 
The 15-Minute Vegetarian Gourmet, The 15-Minute Single 
Gourmet, and The Complete Book of Dressings. This 
book is dedicated to her 14-year-old son, Brett. Address: 
Minneapolis, Minnesota. Phone: 612-941-7576.

1920. Protein Technologies International. 1998. Supro: the 
soy protein of science (Ad). Natural Foods Merchandiser. 
Jan. p. 56.
• Summary: In the top two-thirds of this quarter-page color 
ad is a tall stack of scientifi c articles and reports. A person’s 
hands are holding the top one as that person (not visible) 
apparently reads it. The text on the bottom one-third of the 
ad reads: “The evidence of emerging health benefi ts of soy 
protein are [sic, is] mounting every day. Current studies 
suggest it may even help lower blood cholesterol levels 
which helps reduce the risk of heart disease. Other studies 
indicate it may promote improvement in bone health and 
women’s health.
 “The majority of the completed studies used Supro 
Brand Isolated Soy Protein. Why Supro? That’s easy. It 
works.
 “You can count on products containing Supro Brand 
Isolated Soy Protein to have the highest quality protein 
ingredient backed by years of clinical scientifi c research. 
That’s why consumers look for the Supro name on the 
products they buy. Supro. The soy protein of science.”
 Note: This ad also appeared in March 1998 (p. 60), July 
1998, Nov. 1998 (p. 71), and December 1998 (p. 2). The last 
two were full-page ads. Address: Checkerboard Square, St. 
Louis, Missouri 63164. Phone: 800-467-8776.

1921. Santti, Risto; Makela, S.I.; Strauss, L.; Korkman, J.; 
Kostian, M.L. 1998. Phytoestrogens: Potential endocrine 
disruptors in males. Toxicology and Industrial Health 14(1-
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2):223-37. Jan. [57 ref]
• Summary: Exposure to diethylstilbestrol (DES) induces 
persistent structural and functional alterations in the 
developing reproductive tract of males. It is possible that 
xenoestrogens other than DES alter sexual differentiation 
in males and account for the increasing incidence of 
developmental disorders of the reproductive tract in men and 
wild animals. Phytoestrogens (coumestans, isofl avonoids, 
fl avonoids, and lignans) present in numerous edible plants 
are quantitatively the most important environmental 
estrogens when their hormonal potency is assessed in vitro. 
They exert their estrogenic activity by interacting with 
estrogen receptors (ERs) in vitro. Address: 1. M.D., Univ. of 
Turku, Inst. of Biomedicine, Turku, Finland.

1922. Solgar Vitamin and Herb Company, Inc. 1998. Soy 
is now more than just a great source of protein: Introducing 
standardized soy protein rich in phytonutrients (Ad).
• Summary: This full-page color ad is for Solgar Iso-Soy–a 
soy protein / isofl avone concentrated powder. Address: 500 
Willow Tree Road, Leonia, New Jersey 07605. Phone: 201-
944-2311.

1923. Starrels, Jennifer. 1998. Hormonal havoc: Public 
health. Vegetarian Times. Jan. p. 22-23. [1 ref]
• Summary: American girls are entering puberty at an earlier 
and earlier age. A study published in the journal Pediatrics 
[April 1997, p. 505-12] reported that of 17,000 girls studied 
in the USA, 15% of the Caucasian girls and 48% of the 
African-American girls were beginning to develop breasts 
and/or public hairs by age 8. In a few cases the girls were as 
young as age 3.
 What could be causing this shocking early maturation? 
Some scientists speculate that it may be the “result of 
synthetic hormone-disrupting chemicals (HDCs)–a wide 
spectrum of toxins that include the pesticide DDT and 
industrial byproducts like PCBs and dioxin. All of these 
have the potential to alter normal hormonal activities, not 
only in humans but in at least 30 other species, as well. 
This situation has become ‘probably the number one 
environmental issue in toxicology right now,’ says Robert 
Kavlock, Ph.D., director of the Environmental Protection 
Agency’s reproductive toxicology division. As a result, 
the federal government has dedicated $40 million to 400 
research projects studying HDC’s.
 “The issue took on urgency two years ago with the 
publication of the landmark book, Our Stolen Future by 
Theo Colborn, Dianne Dumanoski and John Petterson Myers 
(Penguin, 1996). This work detailed how various chemicals 
may be undermining reproductive health–a process that 
is manifesting itself in everything from hermaphroditic 
fi sh swimming in rivers below sewage-treatment plants 
to thinning eggshells and sterility in bald eagles. In 
humans, suspected HDC-related problems include rising 

rates of breast cancer, endometriosis, infertility, declining 
sperm counts and a recent doubling of the incidence of 
hypospadias, a rare birth defect of the urethra.”
 To protect yourself: Avoid animal fats. Minimize use 
of plastic food containers, which may contain HDCs that 
can leach into food, especially during heat processing. Buy 
organic products to reduce exposure to pesticides. Choose 
unbleached or nonchlorine-bleached paper products because 
chlorine bleaching generates dioxin.

1924. Tawali, A.B.; Hain, J.U.; Schwedt, G. 
1998. Kapillarelektrophoretische Bestimmung 
des Phytinsauregehaltes von Tempeh and den 
Zwischenprodukten der Herstellung dieses 
Fermentationsproduktes der Sojabohnen [Capillary 
electrophoretic determination of the phytic acid content 
of tempeh and the intermediates of the preparation of this 
fermentation product of soybeans]. Deutsche Lebensmittel-
Rundschau 94(1):28-30. Jan. [12 ref. Ger; eng]
• Summary: Summary: “The change in the phytic acid 
content of soybeans during the tempeh production, which is 
soaking, cooking, steaming and fermentation of soybeans, 
was determined by capillary electrophoresis. The phytic 
acid content in soybeans remained unchanged by soaking. 
It slightly decreased after cooking and steaming. Finally it 
was strongly reduced by the fermentation. Using capillary 
electrophoresis the phytic acid content of food extracts can 
directly be determined. Degradation products of phytic 
acid and other sample components do not interfere and 
are not covered. The decrease in phytic acid content after 
fermentation and as a result the increase in phosphate are 
clearly shown.” Address: 1. Dep. of Agricultural Technology, 
Faculty of Agriculture, Hasanuddi Univ., Ujung Pandang 
90245, Indonesia.

1925. Fehr, Walter R.; Hammond, Earl G. Assignors to Iowa 
State Univ. Research Foundation (ISURF). 1998. Soybeans 
having low linolenic acid and elevated stearic acid contents. 
U.S. Patent No 5,714,668. Feb. 3. 19 p. Application fi led 24 
May 1996. [17 ref]
• Summary: “A novel soybean seed and plant capable 
of producing the same are provided. Such soybean seed 
contains an endogenous linolenic acid (C18:3) content in the 
vegetable oil at a low level of less than 3.0% (preferably less 
than about 2.5%) by weight in combination with an elevated 
stearic acid (C18:0) content of about 20% to 32% by weight 
based upon the total fatty acid content. The soybean seed is 
capable upon germination of producing a plant that likewise 
forms seeds having an endogenous linolenic acid content 
in the vegetable oil of less than 3.0% (preferably less than 
about 2.5%) by weight in combination with an elevated 
stearic acid content of about 20% to 32% by weight based 
upon the total fatty acid content. The linolenic acid and 
stearic acid contents of the endogenously formed vegetable 
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oil are determined by gas chromatography (as described).” 
Address: Iowa State Univ., Ames, Iowa.

1926. Empie, Mark W. 1998. Re: GRAS notifi cation for 
isofl avones derived from soy beans. Letter to Dr. Alan M. 
Rulis, Ph.D., Director, Offi ce of Premarket Approval (HFS-
200), Center for Food Safety and Applied Nutrition, Food 
and Drug Administration, 200 C St. SW, Washington, DC 
20204, Feb. 4. 2 p. Typed, with signature on letterhead. [4 
ref]
• Summary: “Dear Dr. Rulis: The Archer Daniels Midland 
Company (“ADM”), by this letter and enclosed documents, 
is providing the Food and Drug Administration (“FDA”) 
notice in accordance with the FDA proposed regulation 
at 62 Fed. Reg. 18938, 18950 (April 17, 1997), that it has 
determined, based on a review of the data referenced in 
the enclosed summary, that the substance, soy isofl avone, 
is generally recognized as safe (‘GRAS’) for use as a 
micronutrient in food. This substance is a naturally occurring 
constituent of soybean products and has been a part of the 
Asian diet for thousands of years. Published epidemiology 
and feeding studies referenced in the summary in both 
animals and humans indicate no toxic effects at dietary 
levels.” Address: Director, Regulatory Affairs, Archer 
Daniels Midland Company, Decatur, Illinois.

1927. Nutritious Foods, Inc. 1998. If you discovered the 
fountain of youth, wouldn’t you want to dive in? (Ad). 
People. Feb. 23. p. 126.
• Summary: This full-page color consumer ad (copyright 
1997 by Nutritious Foods, Inc.) is for new, “soy protein-rich 
Health Source drinks and yogurt-style snacks. Years of Asian 
history and numerous studies suggest the same conclusion: 
substituting soy-protein foods for signifi cant amounts of 
animal-protein foods can have a real nutritional impact on 
your health. Some researchers are already pointing to soy 
protein’s power to reduce high cholesterol levels. Several 
universities are now also investigating soy protein’s role in 
reducing the risk of osteoporosis and some forms of cancer.
 As if that weren’t enough, Health Source is an excellent 
low-fat source of calcium, high in vitamin C, and a good 
source of fi ber.” Flavors include strawberry, raspberry, and 
black cherry. “If you’d like more information about the 
benefi ts of soy protein, call toll free 1-888-769-9136.” The 
slogan at the bottom of the ad reads: Healthy today. Healthy 
tomorrow.”
 A large color photo in the middle third of the ad shows 
a spoon dipping into a cup of yogurt, which is surrounded by 
fruits. In the lower right corner is a small photo showing two 
cups of the soy yogurt, a gable-top carton of the beverage, 
and the beverage in a glass, with a straw in it. Address: St. 
Louis, Missouri.

1928. Challem, Jack. 1998. Soy isofl avones: What they are 

and how to sell them. Isofl avone research bolsters safety, 
health claims. Natural Foods Merchandiser 19(2):71, 76. 
Feb.
• Summary: Contents: Introduction. How soy isofl avones 
work: Estrogens and anti-estrogens, cancer-enzyme 
inhibitors, antioxidants. Research on isofl avones. Who 
should take isofl avones?
 Isofl avones (which are a group of fl avonoids) may 
turn out to be the ultimate women’s health supplement. 
Isofl avones play duel biochemical roles as estrogens and 
anti-estrogens.

1929. Cuthbert, Lauren. 1998. Soyfood sales surge with 
more products and new customers: Research sparks soy 
craze. Soy popularity rising with boomers and their kids. 
Natural Foods Merchandiser 19(2):1, 63-64, 66. Feb.
• Summary: Second-hand statistics about the soyfoods 
industry and market. “Why the sudden increase craze? In a 
word, isofl avones.” Address: Mill Valley, California.

1930. Indiana Soybean Board. 1998. Indiana soyfoods 
locator guide: A guide to fi nding soyfoods in the supermarket 
and health food store. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm.
• Summary: This is the fi rst edition of this Guide. On the 
cover is a paper grocery bag resting on a bed of soybeans 
and chock full of foods: Veggie Slices (soy cheese), soynut 
butter, veggie burger, tofu, soymilk, soy fl our, plus carrots, 
celery, and cooking oil. Contents: Food pyramid. Soyfoods 
descriptions–Meat the Bean: Introduction, green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk–soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts–soy, 
tempeh, tofu & tofu products, whipped toppings–soy-based, 
yuba. A taste for health–Scientists are learning about soy’s 
health benefi ts: Heart disease, osteoporosis, menopause, 
cancer, isofl avones. Soyfood icon chart. Soyfood facts & 
recipes: Meat alternatives, soybean oil, textured soy protein, 
whole soybeans, soy fl our, soymilk, tofu. Composition and 
nutrient content of soyfoods. Soyfood conversion charts: 
description of one serving of soyfoods, guide to modifying 
recipes, soyfoods substitution chart. Mail order soyfood 
companies. Soyfoods Web site packed with information. 
Soy cookbooks. Soy resource books. 1-800-talksoy. 
Soyfoods market search map; where to fi nd soyfoods in 
the supermarket (a two page color layout of a supermarket 
displaying where soyfoods are located). Soybeans... they’re 
in almost everything. Finding soyfoods at the supermarket 
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(store listings by county). Address: Indianapolis, Indiana 
46205-1744. Phone: 1-800-275-7679.

1931. Kavazanjian, Nancy. 1998. Mini-mills hike profi t 
opportunity. Soybean Digest. Feb. p. 78p.
• Summary: These mini-oilseed mills process identity-
preserved soybeans. Frazier, Barnes and Associates, a 
technical consulting company, is promoting the idea in major 
soybean growing states. Company offi cials are focusing 
on identity-preserved processing. Research shows that this 
segment of production will grow to 15% of the total oilseed 
market over the next seven years (400-450 million bushels). 
Some of the products include high-protein and high-lysine 
meal for hog and poultry feeders and low-saturated fat oils 
for human consumption.

1932. Lasky, Ali T.; Hamilton, Kathryn K. 1998. Dietary 
guidelines for breast cancer patients. Soy Connection (The) 
(Jefferson City, Missouri) 7(1):2-3. Winter. [6 ref]
• Summary: Three basic guidelines: 1. Eat a mostly plant-
based diet which is low in fat and high in fi ber. Consume fi ve 
or more servings of fruits and vegetables daily with special 
attention to those rich in phytochemicals. Get 25-35 grams of 
insoluble and soluble fi ber daily. Try for a diet in which no 
more than 20% of the calories come from fat, ideally from 
monounsaturated fats (such as olive oil). Limit animal fats, 
saturated fats, polyunsaturated fats, and trans fatty acids.
 2. Achieve and maintain a healthful weight. For 
optimum health, body mass index (BMI) should be 20-27. 
3. Consume alcoholic beverages in moderation, if at all. 
Address: 1. MS, RD, Clinical Research Dietitian; 2. MA, 
RD, Clinical Nutrition Manager. Both: Evelyn Lauder, 
Memorial Sloan Kettering–64th Street Breast Cancer Center, 
New York, New York.

1933. Lindsay, Shirley H.; Claywell, Lora G. 1998. 
Considering soy: Its estrogenic effects may protect women. 
Lifelines (Association of Women’s Health, Obstetrics and 
Neonatal Nurses) (Hagerstown, Maryland) 2(1):41-44. Feb. 
[14 ref]
• Summary: Contents: Introduction. Understanding soy. 
Soy and menopause. Effects on osteoporosis. Soy & breast 
cancer. Effects of cholesterol. One sidebar, titled “A look 
at popular soy foods,” gives a brief defi nition of miso, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), roasted 
soy fl our, tempeh, tofu.
 A second sidebar, titled “One woman’s experience,” 
states that author Shirley Lindsay has been a near vegetarian 
for two years, using soy protein as her main protein source, 
but also an occasional serving of fi sh. She consumes one 14-
oz. glass of soymilk and 5-8 oz. of low-fat silken tofu daily. 
Her diet contains approximately 70 mg/day of isofl avones. 
She also eats a very low-fat diet that includes low-fat diary 
products, egg whites, fruits, vegetables, and olive oils. 

Lindsay also bakes with soy products and fl ax seed; the latter 
is rich in lignans.
 “Lindsay has successfully eliminated 90 percent of 
her menopausal symptoms, as well as decreased her serum 
lipids. When she began the diet, she eliminated animal 
proteins except skim milk and egg whites, and within 10 
days she noted a 90 percent decrease in hot fl ashes and night 
sweats. At one point, Lindsay only ate isolated soy protein 
powder supplements, but her menopausal symptoms returned 
because a signifi cant amount of phytoestrogen is lost in the 
processing of powders.” Address: 1. Asst. Prof. of Maternal-
Newborn Nursing; 2. Director, Associate of Science in 
Nursing program. Both: Deaconess College of Nursing, St. 
Louis, Missouri.

1934. Messina, Mark. 1998. Soy and breast cancer. Soy 
Connection (The) (Jefferson City, Missouri) 7(1):1, 5-6. 
Winter. [10 ref]
• Summary: Contents: Introduction. Epidemiology. Animal 
studies. Clinical studies. Conclusions. “Should women 
with estrogen receptor positive tumors take soy? This is a 
hotly debated question and one which cannot be defi nitely 
answered at this time given the limited data... Thus, a 
cautionary approach is warranted.” Address: PhD.

1935. Messina, Mark. 1998. FDA ready to accept soy 
protein health claim. Soy Connection (The) (Jefferson City, 
Missouri) 7(1):1, 6. Winter.
• Summary: The FDA is expected to rule on the health claim 
proposal by October, 1999. “While there is little doubt that 
soy lowers cholesterol, there is considerable debate about 
the mechanism by which cholesterol reduction occurs and 
the component(s) of soy responsible for this effect. Some 
research suggests that to be most effective, isofl avones in 
suffi cient quantities must accompany soy protein. However, 
other research suggests that isofl avones are more or less 
irrelevant to the cholesterol lowering properties of soy.” 
Address: PhD.

1936. Messina, Mark. 1998. Estrogen, phytoestrogens and 
cognitive function: November 1-2, 1998, Four Seasons 
Olympic Seattle–Council Room, Seattle, Washington 
(Portfolio). Seattle, Washington: United Soybean Board. 
Four inserts.
• Summary: The four documents enclosed in this portfolio 
(which has no cover) are: (1) Conference program, including 
reception on Sunday evening, breakfast on Monday morning, 
opening remarks and introductions, seven papers, plus 
discussion and research recommendations. For each paper is 
given: Title, author, author’s address, and presentation time 
(2 pages). (2) Contact information: Speakers and attendees 
(1 p. 12 people). (3) Speaker biographies (3 p.) (4) Speaker 
abstracts (5 p.).
 The following seven papers were presented: Soybean 
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phytoestrogens: An overview of health effects, by Mark 
Messina. Estrogen replacement therapy and cognition, by 
Madeline Murguia Rice. Estrogen, tofu consumption, and 
cognitive change in older Japanese American women: the 
kame project, by Madeline Murguia Rice. Tofu consumption 
and brain atrophy, by Lon White. Phytoestrogens in brain: 
analytical and cognitive studies, by Timothy J. Maher. Of rats 
and monkeys, the cognitive effects of soy phytoestrogens, by 
Jay R. Kaplan. Modulation of Alzheimer’s disease markers 
by dietary soy phytoestrogens, by Helen Kim.
 The key paper in this symposium, and the one which 
caused it to be convened, was by Lon White and colleagues. 
In the speaker abstracts it appears as follows: “Brain 
aging and midlife tofu consumption, by Lon White, Helen 
Petrovich, G. Webster Ross, Kamal Masaki, John Hardman, 
Daron Davis, James Nelson, and William Marksberv. In a 
population-based study of aging Japanese men in Hawaii, 
midlife tofu consumption was associated with cognitive 
impairment assessed two decades later, and with low brain 
weight at autopsy. An increasing prevalence of cognitive 
impairment with increasing tofu intake was consistently 
observed in each age stratum. An increased prevalence 
of low brain weight with greater midlife tofu intake was 
apparent in men both below and above mean body mass 
index. The associations remained statistically signifi cant 
in multivariant regression models after controlling for 
internal skull diameter, age at death, midlife blood pressure, 
and midlife tofu intake. The fi ndings may refl ect long-
standing sub-optimal plasticity and accelerated brain aging 
due to repeated exposure during midlife to soy isofl avone 
phytoestrogens, and to lower levels of endogenous estrogen 
generated in adipose tissue in leaner men. This interpretation 
implies that estrogen-dependent plasticity mechanisms may 
ameliorate the erosive effects of aging in men as well as in 
women.”
 Lon White has MD and MPH degrees. His biography 
reads: “Lon White completed his medical education at the 
University of Washington in 1963, his pediatric residency at 
the University of Washington affi liated hospitals in 1969, and 
his MPH in epidemiology at the Johns Hopkins University 
School of Hygiene and Public Health in 1980. From 1964 to 
1997 he served in the United States Public Health Service 
as a researcher with the National Institutes of Health, 
initially at the National Institute for Child Health and Human 
Development, later at the National Institute for Neurological 
Diseases, and, since 1981, at the National Institute of 
Aging. Prior to 1981 he conducted virologic, immunologic, 
and biochemical research related to persistent virus 
infections in animals and man, and to neurological diseases 
of uncertain cause (as Guamanian P-D and ALS) in the 
laboratory of G. Carleton Gajdusek, NINCDS. At the NIA 
he initiated a series of epidemiological studies of cognitive 
functioning and dementia, including the East Boston study, 
the Framingham dementia study, and the Honolulu-Asia 

Aging Study (HAAS). He designed and served as the on site 
Scientifi c Director of the HAAS from its beginning in 1991 
until his retirement from federal service in August, 1998. 
He is currently a member of the faculties of the Schools of 
Medicine and Nursing at the University of Hawaii, research 
consultant to the Honolulu, VA [Veterans Administration], 
and the Senior Neuroepidemiologist for both the HAAS and 
the allied Neurotoxins and Neurodegenerative Disorders 
Project, based at the Pacifi c Health Research Institute in 
Honolulu. His current research is focused on brain aging and 
the pathogenesis of Alzheimer’s disease, vascular dementia, 
Parkinsonism, cerebrovascular disease, and aging-related 
cerebral atrophy.”

1937. Messina, Mark. 1998. History favors soy formula use 
in Western world. Soy Connection (The) (Jefferson City, 
Missouri) 6(1):1, 5. Winter. [4 ref]
• Summary: “There are few foods as versatile and as 
potentially important throughout the entire life cycle as 
soy. Recent issues of The Soy Connection have focused on 
the hypothesized benefi ts of soy for perimenopausal and 
postmenopausal women. In this issue, we look at soy infant 
formula and the use of soymilk in the diets of children.
 “As discussed by Dr. K.M. Ostrom in the lead research 
article, soy infant formula has been consumed for decades 
in the West, and nearly 25 percent of babies are fed soy 
formula for some period of time. Reported use far exceeds 
the number of babies thought to be allergic to cow’s milk 
formula or who are lactose intolerant. Obviously, there are 
an assortment of reasons why mothers choose soy infant 
formula.
 “Despite its long history of use, some controversy 
has arisen of late about the safety of soy infant formula. 
Ironically, concerns focus on the isofl avones in soy infant 
formula, the same compounds linked to the hypothesized 
health benefi ts of soyfoods for adults. Within the past fi ve 
years the scientifi c community has begun to consider the 
potential adverse effects of compounds collectively referred 
to as endocrine disrupters, environmental estrogens and 
xenoestrogens (1).
 “What is now clear is that there are a host of natural and 
synthetic compounds to which we are exposed that exhibit 
hormonal activity in one or more experimental systems. 
These include synthetic chemicals such as organocholine 
pesticides, environmental pollutants, industrial chemicals and 
natural ones (indole-3-carbinol from cruciferous vegetables 
and various fl avonoids from an assortment of fruits and 
vegetables). Rightly or wrongly, soy isofl avones are often 
considered along with these other xenoestrogens.
 “Despite the potential health advantages for adults, the 
hormonal (estrogenic / antiestrogenic) activity of isofl avones 
has led some to question whether isofl avones may be 
harmful for developing infants. A recent paper in the journal 
Lancet clearly showed the extent to which infants consuming 
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soy formula are exposed to isofl avones. On a body weight 
basis, infants ingest many times more isofl avones than adults 
who regularly eat soyfoods. Further, blood isofl avone levels 
are literally thousands of times higher than estrogen at this 
stage of life.
 “Of course, none of this in any way implies that soy 
infant formula is harmful, a point made very clear by 
Setchell and colleagues who authored the Lancet article. 
In fact, isofl avone exposure at this young age may even be 
benefi cial since animal studies suggest early exposure to 
the soybean isofl avone genistein reduces breast cancer risk 
later in life (2). On the other hand, Huggett and colleagues, 
in a letter in response to the Lancet article, noted that their 
analysis reveals that virtually all of the isofl avones are in the 
conjugated and biologically inactive form in the infant (4). 
Thus, in their opinion it is unlikely that isofl avones exert 
physiological effects.
 Speculation about the theoretical effects of isofl avones 
in infants is worthwhile and important, but it is more 
important to consider what we know for certain. To my 
knowledge, there has not been one report published in the 
medical literature, whether it be an article or a letter to the 
editor, describing adverse effects in infants fed soy infant 
formula that were attributed to isofl avones. In her article, 
Dr. Ostrom clearly demonstrates that soy formula supports 
normal growth and development. Furthermore, there are 
data, albeit very limited, showing that soy fed infants grow 
up to become healthy children.
 “Does the lack of overt toxicity and the normal growth 
of infants on soy formula absolutely preclude that more 
subtle unwanted effects might be occurring in some sensitive 
individuals perhaps many years removed from their initial 
isofl avone exposure? Of course not. But certainly, the 
overwhelming amount of data, both that derived from the 
study of soy formula-fed infants and the long history of 
use of soyfoods in Japanese children, speak to the safety of 
isofl avone ingestion at the earliest of ages.
 “Only extensive research can completely resolve any 
remaining concerns, however. Unfortunately, it is always 
more diffi cult to prove a negative, that is, to prove that 
something is safe, than to show something is harmful. 
Also, industry may be reluctant to fund such research in 
light of the absence of data showing potential adverse 
effects associated with a product that has been used for four 
decades. Nevertheless, prudence dictates that more long term 
follow up studies be conducted on soy formula-fed infants. 
This type of research can not only resolve safety concerns, 
but has the potential to show possible benefi ts. Until 
convincing evidence indicates otherwise, parents who choose 
soy formula for their infants should do so with confi dence.” 
Address: PhD.

1938. Messina, Virginia. 1998. Soymilk in diets of children. 
Soy Connection (The) (Jefferson City, Missouri) 6(1):2. 

Winter.
• Summary: “In some American households, soymilk poured 
over morning cereal or enjoyed as a refreshing beverage with 
meals and snacks is standard fare. Families choose to include 
soymilk in meals for many reasons. For example, when 
children are allergic or intolerant to cow’s milk products, 
soymilk is an easy and nutritious substitute.
 “Even when families consume some cow’s milk, 
soymilk can be included in menus to introduce variety and 
broaden food preferences, especially when children are picky 
eaters. Getting adequate calcium into children’s diets can 
be a challenge since calcium needs are high at a time when 
appetites can be sluggish. Many plant foods are rich in well-
absorbed calcium, and children can meet needs even when 
they don’t consume milk of any type. However, in homes 
where dairy products are not used or are used infrequently, 
fortifi ed soymilk is an easy and convenient way to help meet 
nutrient needs, particularly for calcium and vitamin D.
 “In contrast to cow’s milk, different brands and types 
of soymilk vary greatly in nutrient content. Soymilk can 
be an excellent source of protein and some B-vitamins, 
particularly folate. Regular, full-fat soymilks made from the 
whole soybean provide as much as 7-8 grams of high quality 
protein per serving. Some soy beverages made from soy 
isolate can provide considerably more than this. In contrast 
to cow’s milk, soymilk also contains iron. Increasingly, 
soymilks are fortifi ed with calcium and vitamin D and in 
some cases, also vitamin B12. Fortifi ed soymilk usually 
provides between 200 and 300 mg calcium per cup. So, it is 
roughly equivalent to cow’s milk as a source of calcium. In 
general, calcium absorption from soyfoods is equivalent to 
calcium absorption from dairy products. Depending on the 
brand used, one cup of soymilk meets 40 to 60 percent of the 
calcium requirement for preschoolers and 25 to 40 percent 
for school-aged children as well as 25 percent or more of 
the vitamin D requirement for children. When fortifi ed with 
these nutrients, soymilk is an excellent way to enhance 
the nutrient intake of children, particularly those in vegan 
families.
 “Soymilk is free of cholesterol, and the fat is primarily 
unsaturated. One cup of full-fat soymilk is comparable 
to 2 percent cow’s milk in terms of total fat content. One 
advantage of soymilk though, is that it is a source of both 
essential fatty acids, linoleic acid and alpha-linolenic acid. 
Although fat intake is less of a concern for young children, 
both nonfat and low-fat soymilk is available and both may 
be fortifi ed with calcium and vitamin D. However, nonfat 
soymilks are often low in protein and high in sugar and are a 
less desirable choice for young children.
 “Replacing cow’s milk with soymilk can reduce a 
child’s intake of ribofl avin although some brands are fortifi ed 
with this B vitamin. However, ribofl avin needs are easily met 
when children consume whole or enriched grains, nuts or 
whole soybeans. In some families, sea vegetables can also be 
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a signifi cant source of ribofl avin. If children do not consume 
animal foods, a B12 supplement or B12 fortifi ed foods 
should be provided.
 “Soymilk is an appropriate food for children after the 
fi rst birthday. Some clients with young infants may not 
understand the difference between soy infant formula and 
soymilk. When clients choose to bottle feed babies, dietitians 
should stress the importance of using a commercial formula 
designed for infants. When regular soymilk is introduced into 
the diet, choosing unfl avored varieties, which are only lightly 
sweetened rather than varieties fl avored with vanilla, cocoa 
or carob, may help to avoid a preference for very sweet 
beverages.
 “Different brands of soymilks can vary greatly in 
taste. Some have a stronger fl avor that may not appeal to 
young children and some–particularly nonfat and fl avored 
soymilks–have a very sweet taste that will appeal to many 
children. In fact, when serving vanilla soymilk over ready-
to-eat cereals, parents may fi nd that unsweetened or lightly 
sweetened cereals are acceptable to children.
 “Soymilk is versatile and convenient. Because it has 
many of the same functional properties as cow’s milk, it can 
mimic it in many different types of dishes. It can be served 
hot or cold as a beverage. Eight-ounce aseptic packages of 
soymilk make it a safe and portable beverage to tuck into 
lunch boxes or picnic baskets. But, there are plenty of ways 
to introduce this nutritious food into diets of children who 
turn their noses up at any type of milk. It can be used in 
puddings and custards, blended with fruit and soy yogurt 
to make smoothies or milk shakes, thickened and used as a 
base for cream soups or sauces. It can usually replace milk 
in baked goods and in foods such as pancakes or French 
toast. Sugar content of recipes may need to be adjusted 
to compensate for the sweeter fl avor of soymilk. Heated 
soymilk, fl avored with chocolate syrup makes an appealing 
hot drink for cold winter days. Because of the variety 
of soymilks on the market, and the many ways in which 
soymilk can be used, there is almost certainly going to be 
a way to add this nutritious food to the diet of infants and 
children.
 “About the Author: Virginia Messina is a nutrition 
consultant focusing on vegetarian diets. She is the co-
author of The Vegetarian Way (Crown Books, 1996) and 
The Dietitians Guide to Vegetarian Diets: Issues and 
Applications (Aspen Publishers, 1996) and is the co-author 
of the position paper of the ADA [American Dietetic 
Association] on vegetarian diets.” Address: MPH, RD.

1939. Product Name:  Cold Mountain Eda-Mame (Boiled 
Young Soybeans in Pods).
Manufacturer’s Name:  Mutual Trading Co., Inc. Product 
of China.
Manufacturer’s Address:  431 Crocker St., Los Angeles, 
CA 90013.  Phone: (213) 626-9458.

Date of Introduction:  1998 February.
Ingredients:  Young soybeans.
Wt/Vol., Packaging, Price:  1 lb plastic (vinyl) bag.
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim, California. 
1998. March. A large color photo shows the front of the 
package. “Eda-mame (Ed-dah-mah-meh): Boiled young 
soybeans in the pods. Jeunes fèves de soya entières 
bouillies.” Below that is the word “edamame” written 
in Japanese hiragana characters. “Microwaveable. Keep 
frozen.” Behind the package is a large oval photo of 
edamame in their emerald green pods.
 Talk with, letter (fax) from, and Label sent by Atsuko 
Kanai at Mutual Trading Co. (MTC). 2001. June 11. This 
Cold Mountain brand edamame was launched on 15 Feb. 
1998. Atsuko believes it was the fi rst “all English” edamame 
package sold into the American marketplace. The Cold 
Mountain brand was designed for the American mass market. 
There were 24 x 16 oz bags per case, imported from Taiwan. 
“Notice the resemblance to the Miyako brand? That’s 
because we weren’t sure if Americans were ready for this. If 
not successful, we’d sell to our Japanese restaurants without 
their hesitating, because they’re already familiar with the 
Miyako-brand package.” In Dec. 2000 MTC introduced its 
“4-color print bag with the ‘heart-healthy’ claim.”
 Label: 7½ by 10¼ inches. Pre-printed plastic bag. 
Red, green and white on clear plastic. “All natural soybean 
protein. No cholesterol. Microwaveable.” On the back is an 
illustration of a thumb and fi nger popping a green bean out 
of its pod. Also a USDA Food Pyramid.

1940. Nagata, Chisato; Takatsuka, N.; Kurisu, Y.; Shimizu, 
H. 1998. Decreased serum total cholesterol concentration is 
associated with high intake of soy products in Japanese men 
and women. J. of Nutrition 128(2):209-13. Feb. [24 ref]
• Summary: “The relationship between soy product intake 
and serum total cholesterol concentration was examined 
in 1242 men and 3596 women who participated in an 
annual health check-up program in Takayama City, Japan, 
provided by the municipality in 1992. The intake of soy 
products and various foods and nutrients was assessed by 
a semiquantitative food-frequency questionnaire. Blood 
samples were collected from fasting subjects to measure the 
serum total cholesterol concentration. A signifi cant trend 
(P for trend Å 0.0001) was observed for decreasing total 
cholesterol concentration with an increasing intake of soy 
products in men after controlling for age, smoking status 
and intake of total energy, total protein and total fat. This 
negative trend (P for trend Å 0.0001) was also noted in 
women after controlling for age, menopausal status, body 
mass index and intake of total energy and vitamin C. An 
additional adjustment for physical activity, coffee and tea 
consumption, and intake of cholesterol, carbohydrates, fi ber 
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and vitamin E did not change the results. These data suggest 
a role for soy products in human cholesterol homeostasis.” 
Address: Dep. of Public Health, Gifu Univ. School of 
Medicine, Gifu 500, Japan.

1941. National Soybean Research Laboratory Bulletin 
(NSRL, Urbana, Illinois). 1998. Education and new products 
aim to change attitudes about soy foods. after the focus 
groups learned more about the health effects of soy, their 
perceptions of soy foods became much more positive. 5(1):1-
2. Feb.
• Summary: “Negative impressions of tofu and other 
soy foods are widespread in the United States. Yet bad 
perceptions can be turned around with nutrition education, 
according to a recent study by Jim Painter, manager of the 
Quality Foods Laboratory at the University of Illinois.
 “Painter formed three focus groups of varying ages to 
fi nd out if education can actually change taste perceptions. 
One group of people over age 55 had a defi nite negative 
perception of soy foods.
 “’Their impression was that soy foods taste bad, that soy 
products are mainly cattle food, and that even the words for 
common soy foods, like tofu and tempeh, were unpleasant,’ 
Painter says. ‘This group had a vague idea that soy products 
are good for you, but they didn’t know why.’
 “The second focus group included 20 teachers, ages 28 
to 55. This group knew very little about the health effects of 
soy. Instead, they were mostly concerned about taste.
 A group of young children had much more favorable 
opinions about soy products because they had not heard the 
negative messages about soybeans.
 “Each group was then exposed to information that 
has linked soy with a lower risk of cancer, heart disease, 
osteoporosis, and other diseases. After the focus groups 
learned more about the health effects of soy, their perceptions 
of soy foods became much more positive, according to 
Painter.
 “’The older adults were much more willing to try soy 
products once they heard about the health advantages of 
eating soy,’ he says. ‘Their perception changed completely.’
 “Follow-up taste tests showed that the focus groups now 
found the soy products acceptable.
 “’Once they try baked goods made with soy, they 
usually like them,’ Painter says. ‘But, before you can get 
them to try the products, you have to get past the negative 
perceptions.’
 “Painter emphasizes that education should be the focus 
of future efforts to convince consumers to try soy products. 
He plans to develop a web site that will provide health 
information related to soy.
 “In other research underway in the Department of Food 
Science and Human Nutrition, professor Barbara Klein and 
graduate assistant Azza Hassanein are working to change 
consumer attitudes by developing a good-tasting yogurt 

made from soy milk. Unlike the few brands of soybean 
yogurt now available in health food stores, this yogurt 
does not have the typical beany fl avor associated with soy 
products. Most importantly, this product is free of both 
cholesterol and lactose.
 “’We inactivate the enzymes that provide fl avor by 
blanching the soybeans twice when making our soy milk,’ 
Hassanein says. ‘The milk is bland, without an objectionable 
fl avor or aftertaste.’
 “It takes about 12 hours to turn soybeans into soy milk 
and then into yogurt. The researchers already have developed 
strawberry, vanilla, and plain yogurt fl avors. They are 
working with food ingredient companies to experiment with 
other fl avorings. They may eventually fortify the yogurt with 
calcium as well. According to Klein, the soybean yogurt is 
a good choice for people who are lactose intolerant. Most 
important, however, is growing recognition of the overall 
health benefi ts that consumers get from eating soy. As a 
result, Klein is convinced that now is the right time for 
soybean yogurt to hit the market.
 “’Fifteen years ago, a few food companies tried to 
introduce soybean yogurt, but they felt there was no market 
for it,’ she says. ‘But, at the same time, 15 years ago, 
mainstream Americans wouldn’t touch any kind of yogurt. 
Today, yogurt is very popular. Consumers should now accept 
soybean yogurt if it tastes good.’
 “The soybean yogurt made at the U of I already has 
passed a consumer taste test and has won approval from a 
team of sensory professionals. The strawberry-sweetened 
yogurt was the top choice of both groups.
 “Because major food companies have expressed an 
interest in the product, Klein expects that a commercial 
version will be developed soon. Meanwhile, the two 
researchers are manipulating the formula for optimum 
quality and dreaming up other new products made with 
soybeans.
 A photo shows: “Barbara Klein (left), professor of foods 
and nutrition, and graduate student Azza Hassanein load 
samples of soy yogurt for analysis by high-pressure liquid 
chromatography. This research is part of a major effort in 
the U of I’s Department of Foods and Human Nutrition 
to develop new products that can help change consumer 
perceptions of soy foods.”

1942. Product Name:  Pacifi c Enriched Soy Drink [Plain, 
Vanilla, Cocoa].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1998 February.
Ingredients:  Organic soymilk* (fi ltered water, whole 
organic soybeans*), brown rice sweetener (fi ltered water, 
brown rice), natural vanilla fl avor with other natural fl avors 
[for Vanilla and Cocoa fl avored], cocoa [for Cocoa], 
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tricalcium phosphate, sea salt, carrageenan, vitamin A 
palmitate, ribofl avin (B2), vitamin D2.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (glossy color, 
4 panels, each panel 28 cm) sent by Patricia Smith from 
Natural Products Expo West at Anaheim. 1999. March. (but 
leafl et is dated “2/98”). “There’s only one way to improve 
on Pacifi c’s great tasting soymilk drinks–New packaging.” 
A wide color photo (2-page spread) shows the following 
ten products (from left to right): Pacifi c Original Soymilk 
(53.5 mg isofl avones per 8 oz. serving), Pacifi c Select Soy 
Drink (in Plain or Vanilla) (26.8 mg isofl avones per 8 oz. 
serving), Pacifi c Fat Free Soy Drink (in Plain or Vanilla) 
(2 mg isofl avones per 8 oz. serving), Pacifi c Enriched Soy 
Drink (in Plain or Vanilla) (22.5 mg isofl avones per 8 oz. 
serving), Pacifi c Ultra Soy Drink (in Plain or Vanilla) (34.8 
mg isofl avones per 8 oz. serving).
 All these non-dairy drinks are made with organic 
soybeans–although the soy protein isolate is not organic. 
A laree pull-quote states: “’soy contains several naturally-
occurring compounds–phytochemicals like isofl avones, 
protease inhibitors and saponins which seem to protect 
against breast cancer’–American Institute for Cancer 
Research.”
 On the last panel are given the nutrition facts, 
ingredients, UPC numbers, and case/pallet information.

1943. Seow, A.; Shi, C.Y.; Franke, A.A.; Hankin, J.H.; Yu, 
M.C. 1998. Isofl avonoid levels in spot urine are associated 
with frequency of dietary soy intake in a population-based 
sample of middle-aged and older Chinese in Singapore. 
Cancer Epidemiology, Biomarkers & Prevention 7(2):135-
40. Feb. [39 ref]
• Summary: “Soy products contain high amounts of 
isofl avonoids, which have been shown to exhibit possible 
cancer-protective properties. Chinese populations in Asia, 
in particular, have a high level of soy intake and a relatively 
low risk of hormone-dependent cancers. In this study, 
we assessed the distributions of dietary soy isofl avonoids 
(daidzein, genistein, and glycitein) and urinary soy 
isofl avonoids and their metabolites (daidzein, genistein, 
glycitein, equol, and O-desmethylangolensin) among 147 
Singapore Chinese (76 men and 71 women) ages 45-74 
years, who are participants of the Singapore Cohort Study 
on diet and cancer. Urinary values were measured from 
spot samples collected 10-20 months following recruitment, 
when usual dietary habits were assessed by a structured food 
frequency/portion size questionnaire administered in person. 
Dietary levels of daidzein and genistein were comparable 
within individuals and about seven times higher than the 
level of dietary glycitein. All three dietary isofl avonoids 
showed an approximately 3.5-fold difference between the 

25th and 75th percentile values. Similarly, daidzein was 
the most abundant and glycitein the least abundant of the 
fi ve isofl avonoid compounds in urine. There was a 4.9-fold 
difference between the 25th and 75th percentile values for 
the sum of the fi ve urinary isofl avonoids. Among study 
subjects, there were statistically signifi cant.
 Note: Messina (2017) states: “Among ethnic Chinese, 
nearly all soy is consumed in unfermented form.” Address: 
1. School of Public Health and Cancer Center, University of 
South Carolina, Columbia 29203.

1944. Stevens & Associates, Inc. ed. and comp. 1998. U.S. 
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods 
Directory was produced for the Indiana Soybean Board by 
Stevens & Associates. The color cover has a wide green and 
white checkered border.
 Contents: Soybean facts. Welcome. How to use the 
soyfoods directory. Daily soyfood guide pyramid. One bean: 
a multitude of products.
 Soyfood descriptions [alphabetical]: green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk (soy beverages), 
soynut butter, soynuts, soybean oil and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy 
sauce), tofu & tofu products, whipped toppings–soy based, 
yuba.
 A taste for health: Scientists are learning about soy’s 
health benefi ts (heart disease, osteoporosis, menopause, 
cancer, isofl avones). Soybeans: health insurance in a pod. 
Approximate isofl avone content of selected soyfoods.
 Fact sheet and recipes (1 or 2 pages each): Meat 
alternatives. Soybean oil. Textured soy protein. Whole 
soybeans. Soy fl our. Soymilk. Tofu.
 Composition and nutrient content of soyfoods (full-page 
table, p. 20). 1 serving of each soyfood. Guide to modifying 
recipes (substitutions). Soyfood substitution chart (½-page 
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books. 
1-800-Talksoy (for answers to your questions).
 Soyfood companies by product (e.g., names of all 
companies that make meat alternatives; products listed 
alphabetically).
 Soyfood companies (directory; p. 27-40. Alphabetical 
by company name; Each listing contains address, contact 
person, phone number, fax, e-mail, soy products, product 
names, distribution, how to locate product, classifi cation). 
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Soyfood mail order companies (p. 41-42). Soyfood 
companies by state (California has by far the Most). Soyfood 
promotion and research organizations (incl. state soybean 
boards / councils). Professional association and industry 
information resources.
 Note: Nasoya Foods has its own listing but Azumaya 
does not. Azumaya is listed under Vitasoy USA Inc. as 
a brand. Address: Stevens & Associates, 4816 North 
Pennsylvania Street, Indianapolis, Indiana 46205. Phone: 
317-926-6272.

1945. Tawali, A.B.; Schwedt, G. 1998. Veränderungen der 
Eisenspezies während des Verarbeitungsprozesses von 
Sojabohnen zum fermentierten Produkt Tempeh [Change of 
iron-species during processing of soy beans to its fermented 
product tempeh (Open Access)]. Nahrung Food 42(1):29-31. 
Feb. [12 ref. Ger; eng]
• Summary: “The change of distribution of iron-species 
and the iron availability during processing of soybean to its 
fermented product Tempeh were investigated. The results 
demonstrated that the distribution of iron in various iron-
species in soybean remained unchanged during soaking. 
During cooking and steaming, the soluble part of iron 
decreased. The percentage of iron(III) and complexed iron-
species increased at the expense of iron(II) species. During 
fermentation the soluble iron increased, the percentage of 
iron(III)-species and complexed iron decreased where as 
iron(II) species increased again. Based on the determination 
of the soluble iron content after the extraction of the sample 
using simulated digestive juices (gastric and intestinal juice), 
it can be established that the iron availability remained 
unchanged during soaking, decreased during cooking and 
steaming and increased through fermentation.” Address: 
1. Hasanuddin Univ., Faculty of Agriculture, Dep. of 
Agricultural Technology, Ujung Pandang, Indonesia; 2. 
Germany.

1946. Zhou, Yanhong; Lee, Amy S. 1998. Mechanism for the 
suppression of the mammalian stress response by genistein, 
an anticancer phytoestrogen from soy. J. of the National 
Cancer Institute 90(5):381-88. March 4. [53 ref]
• Summary: This new study found that genistein stands out 
as the substance that is most active in stopping angiogenesis 
and the growth of cancer cells. When a cancer cell is 
growing, it soon runs out of oxygen and glucose–which 
are normally supplied by the blood. At this time of stress, 
the cancer cells sends a chemical alarm signal, which 
triggers the formation of new vessels to nourish the tumor 
(angiogenesis). Genistein appears to block this process, and 
this study shows the mechanism. In effect, genistein works 
by suppressing the production of harmful stress proteins 
in cells. These stress proteins, which include heat shock 
proteins (HSPs) and glucose-regulated proteins (GRPs) 
normally help cancer cells survive destruction by the body’s 

immune system, but when their action is suppressed, they 
wither and die.
 Apparently genistein blocks the action of a transcription 
factor known as CCAAT binding factor, which normally 
binds to a particular site on the DNA molecule–a site which 
triggers the stress genes. Genistein adds phosphorus to the 
binding factor, neutralising it before it gets the chance to 
act thus starving the cancer cell of the nutrients it needs to 
survive and grow.
 The researchers also looked at normal healthy cells and 
found that genistein had no effect on normal healthy cells 
which are not dividing rapidly like cancer cells. Address: 
Dep. of Biochemistry and Molecular Biology, USC/Norris 
Comprehensive Cancer Center, School of Medicine, Univ. of 
Southern California, Los Angeles, CA.

1947. Nutritious Foods, Inc. A subsidiary of Protein 
Technologies International. 1998. Health Source™ 
(Portfolio). St. Louis, Missouri: Nutritious Foods, Inc. 5 p. 
[6 ref]
• Summary: This portfolio contains 5 sheets:
 (1) “Health Source™: Where to get it. Health Source 
drinks and yogurt-style snacks can be found in almost any 
Southern California grocery store. Conveniently located in 
the dairy case,
 “Health Source is a fresh, great tasting way to 
incorporate soy protein into the daily diet. Specifi cally, 
Health Source can be found at: Vons, Ralphs, Hughes, Lucky 
Stores, Albertsons.
 (2) “Introducing new Health Source™! Come to the 
Source. Refrigerated Ready-To-Drink Beverages & Yogurt-
Style Snacks The Great Tasting Way to Help You Protect 
Your Health!
 “Great tasting, good nutrition was never simpler. Health 
Source drinks and yogurt-style snacks are perfect anytime of 
day with breakfast, lunch or as a snack. New Health Source 
is a delicious way to enjoy cholesterol-free soy protein 
and its benefi ts every day, and it’s easy to fi nd, fresh in the 
grocer’s dairy case.
 “Soy Protein Made with PURASOY™ soy protein 
(water processed to retain a minimum of 2.85mg of 
isofl avones per gram of soy protein), Health Source products 
are low in fat and cholesterol free. New Health Source Plus 
drinks deliver 25 grams of soy protein in just one 10 ounce 
serving. An article in the New England Journal of Medicine 
(August 1995) confi rmed that substituting soy-protein foods 
for signifi cant amounts of animal-protein foods resulted in 
signifi cantly decreased total cholesterol and triglycerides (fat 
content was the same).
 “Vitamin C and Calcium: 20% of the daily Vitamin C 
you need.
 “More Calcium than a glass of milk.
 “Low Fat & Cholesterol Free...
 (3) “Soy Protein: Promising developments for good 
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health. A color leafl et printed front and back. explaining 
how “Diet makes a difference,” “How soy protein can help.” 
One large table gives the serving size, soy protein content, 
fat, calories, and total isofl avones (all forms) for about 15 
soyfoods including 4 Health Source products.
 (4) “What are you doing for the rest of your life? (The 
Iowa Soybean Farmers want to know).” A 12-page booklet 
with a color coupon for any Health Source product.
 (5) “The Health Source guide to healthy eating.” A color 
leafl et printed front and back with a coupon for any Health 
Source product. Address: St. Louis, Missouri.

1948. Tikkanen, Matti J.; Wahala, K.; Ojala, S.; Vihma, V.; 
Adlercreutz, H. 1998. Effect of phytoestrogen intake on low-
density lipoprotein oxidation resistance. Proceedings of the 
National Academy of Sciences, USA 95(6):3106-10. March 
17. [27 ref]
• Summary: The oxidation of low density lipoproteins is an 
undesirable part of the atherosclerotic process that leads to 
heart disease. This study indicates that consumption of soy-
derived antioxidants, such as genistein and daidzein, may 
provide protection against oxidation of LDL. Address: Depts. 
of Medicine, Organic Chemistry, and Clinical Chemistry, 
Univ. of Helsinki, 00290 Helsinki, Finland.

1949. James, Richard F.; James, V.A. 1998. Re: Oppose 
petition by ADM for soy isofl avones to be generally 
recognised as safe (GRAS). Letter to Dr. Alan M. Rulis, 
Ph.D., Director, Offi ce of Premarket Approval (HFS-200), 
Center for Food Safety and Applied Nutrition, Food and 
Drug Administration, 200 C St. SW, Washington, DC 20204, 
March 25. 2 p. Handwritten, with signature. [10 ref]
• Summary: “The thrust of our submission will be the 
biological effects demonstrated in the following published 
papers:” Ten scientifi c studies are cited. Address: R.D.4, 
Whangarei, New Zealand.

1950. Demos, Steve. 1998. New developments with soymilk 
at White Wave. Part I (Interview). SoyaScan Notes. March 
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Morningstar Group is owned by a Texas-
based company named Suiza (pronounced SUI-zuh) which 
is bigger than Morningstar. Suiza Foods Corp. is one of 
the very big, modern consolidators of the dairy industry. 
Dean Foods (which owns Vitamite) and Suiza are head-on 
competitors in the dairy product area. White Wave’s Silk 
brand soymilk is packaged in an ESL (extended shelf life) 
gable top carton at the plant of Morningstar Foods Inc. 
(formerly Avoset, now owned by Suiza), 299 Fifth Avenue, 
Gustine, California 95322. Phone: 209-854-6461. Contact: 
Gary Veuve (pronounced Vev, rhymes with rev), the plant 
manager. Gustine is located just off Highway 5 between 
San Jose and Merced in Northern California. This plant 
focuses on dairy products, packaged in both aseptic and 

ESL cartons, but it also packages Lactaid, Dole juice, a goat 
milk, etc. In addition, it packages Trader Joe’s soymilk, 
indirectly via TAN Industries and San Diego Soy Dairy–
which Steve believes breaches the contract between White 
Wave and TAN. Actually Gary Stein at San Diego Soy Dairy 
apparently has no hand in making the product–he just does 
the invoicing. The soy base mix is made at Soyfoods of 
America (owned by Ken Lee, in Duarte, Southern California) 
using equipment installed by TAN Industries (Ted Nordquist 
and Wally Rogers). When some other company moved out of 
Ken Lee’s plant, Ted moved his company in. The installation 
began about a year ago [March 1997] and it became 
operational about 6 months ago [Sept. 1997]. This mix is 
then shipped by tanker-truck up to the Avoset-Morningstar 
plant, where it is processed. Avoset Food Co. is probably the 
predecessor which sold itself somehow to Morningstar which 
sold itself to Suiza. Steve is not aware of any relationship 
between Morningstar and the former nondairy pioneer 
Presto Food Products, which introduced Mocha-Mix Coffee 
Creamer in 1950 (Note: This product was later renamed 
Mocha Mix Non-Dairy Creamer).
 Ted Nordquist has not been buying soymilk from 
International ProSoya Corp. (IPC) in British Columbia, 
Canada, for the last six months–to the best of Steve’s 
knowledge. The soy base mix currently used to make Steve’s 
Silk is made using TAN’s plant at Soyfoods of America. 
There were numerous problems with the Silk product during 
the 6 months that TAN was making the transition from IPC 
to Soyfoods of America. Because of the nature of Steve’s 
contractual relationship with TAN, Steve had no information 
about what was happening so he was unable to help smooth 
the transition. He inherited the problems and had to deal with 
them in a hindsight fashion.
 Steve has an exclusive supply contract with TAN for all 
nondairy beverage in the USA as long as he meets specifi ed 
minimums of purchase from TAN; he has always exceeded 
these minimums. Steve now believes it is no longer exclusive 
because of the new Trader Joe’s soymilk. This will probably 
be grounds for a lawsuit. Steve feels that TAN has used 
White Wave and Silk as his springboard–while the contract 
is still in effect. Ted has a good product and he is going to be 
a competitor, and he has made plenty of money from the sale 
of Silk.
 TAN decided (about 6 months ago) to stop buying 
soymilk from IPC and not the other way around. TAN made 
the switch for two reasons–both economic. First, TAN 
realized it would be more profi table the make the soymilk 
closer to Gustine, where it was packaged. The transportation 
cost of shipping soymilk from Vancouver to central 
California was about $2,000 per tanker-truck, compared with 
only about $1,500 for shipping from Duarte to Gustine. At 
least one truck is shipped per week–sometimes two. Second, 
since TAN now owns the equipment on which the soymilk 
is made, the profi t margin associated with making the 
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concentrate is now TAN’s.
 Steve has tasted several of the SoNice soymilk products 
made by IPC. He thought one of them was good tasting and 
competitively priced. The others he thought were typical 
soymilk formulations that were relatively weak. They had 
some off fl avors and problems with balance, color, thickness. 
Steve thinks “there are a couple of fracturings of focus with 
the way they are approaching the market.” They have both 
an aseptic line and a refrigerated line (in fi ve fl avors and 
two different sizes). The essence of refrigerated soymilk 
production is the ability to turn it fast enough so that you 
never have spoilage on the shelf. White Wave has never 
suffered returns on its refrigerated soymilk (Silk) but it 
took a lot of hard work to get their minimums up to that 
critical mass point where the product was turning fast. With 
soymilk in an ESL carton, the carton, not the soymilk, is the 
limiting factor. Silk has a use-by 84 days from the date of 
manufacture, but it will usually last for 100 days.
 Steve has found it very diffi cult to work with the 
contract set up by Ted Nordquist, so much so that he plans to 
terminate the relationship. Steve feels this is unfortunate–”its 
like working with a black box.” Steve has no idea how Silk 
is processed at the Soyfoods Unlimited or at the Avoset 
plant–or what the costs are. Steve fl ew with his people to San 
Francisco, and Ted and his people fl ew to Boulder–but they 
were unable to resolve the problems to Steve’s satisfaction. 
“We have a great name, a great package, and a great product–
but we have no control over costs.” That means that if White 
Wave proves to the market that refrigerated soymilk is a big 
category, they will be “beat up” by competitors because of 
their inability to control costs. Ted basically says: “I will 
deliver the product to you at the following cost per gallon.” 
Steve would like to continually lower the price of Silk–and 
he plans to do so soon. It will go under $3.00 per half gallon. 
Steve suggested that Ted take a royalty for the rest of his life 
and let White Wave deal with all manufacturing and cost 
reduction issues. But Ted wants control. Steve thinks he was 
“burned” in Sweden; he is a very good product developer 
but not such a skillful businessman. IPC tried to introduce 
SoNice into the U.S. market with a low price strategy, but 
White Wave and beat them to it. White Wave has contracts 
with all of the major chains that they exist in so that their 
pricing plus their support programs will pretty much negate 
IPC’s attempt to come in at a lower price. If IPC really 
wanted to do so, they would have to cut their prices again–
which is a hard way to go with a new product.
 Which soymilk does Steve like the best, simply in 
terms of organoleptics (fl avor, color, consistency, etc.)? One 
SKU from Vitasoy is very good, the Silk made by TAN is a 
little bit better, but Steve feels that the new version of Silk 
developed by Jonathan Gordon (completely independently 
from TAN and not yet on the market) is better than either of 
those two products.
 During the last year, White Wave has worked on new 

formulations with Tetra Pak at their research facility in 
Chicago, Illinois. The fi rst major tanker-truck production 
run was last Friday. White Wave is now in full production 
with this new formulation of Silk. It will be processed at one 
plant in Utah and one on the East Coast. Many taste tests 
have shown that this new Silk is superior to the former Silk 
made and formulated by TAN. Silk will remain a refrigerated 
product; it will never be sold in aseptic cartons in the USA–
that will be a fracture of focus that sends a mixed message. 
On the new carton will be two quotations: One from Suzuki 
roshi about “Beginner’s Mind,” and the other from Yogi 
Berra (“You can’t hit and think at the same time”)! Also at 
the top front of the carton is written: “32 mg isofl avones per 
serving.” Plus, there is an offer for more free information on 
isofl avones. White Wave is working to start the educational 
process on isofl avones–and is also using its Web site and 
toll-free 1-800 number.
 The big ad campaign in Los Angeles from Protein 
Technologies is teaching about isofl avones but the products 
(Health Source) are not doing well. So the publicity is 
helping White Wave. “Like a guy on a bicycle, we’re 
drafting. We’re going to try to stay in the draft of the ADMs 
and PTIs and see where it takes us. We don’t have that much 
pride.” Continued. Address: President, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301.

1951. Archer Daniels Midland Co. (ADM). 1998. ADM 
Novasoy isofl avones: A natural refl ection of soy (Ad). 
Natural Foods Merchandiser. March. p. 110.
• Summary: The left half of this 8½ by 11 inch color ad 
shows the shadows of two runners on a cliff made golden 
by the sunlight. The right half explains ADM’s new product. 
“Novasoy isofl avones are the product of top-grade soybeans 
and a careful extraction process, so they retain the healthful 
qualities of soy, nature’s isofl avone source.” ADM operates 
“the world’s largest soy isofl avones production and research 
facility...” The logo, with a green leaf, reads: “Novasoy–The 
Power of Soy.” Address: P.O. Box 1470, Decatur, Illinois 
62525. Phone: 217-424-5228.

1952. Barnes, Stephen. 1998. Evolution of the health 
benefi ts of soy isofl avones. Proceedings of the Society for 
Experimental Biology and Medicine 217(3):386-92. March. 
[75 ref]
• Summary: Contents: Abstract. The importance of 
polyphenolics to plants (polyphenolics include biofl avonoids 
and the coumestans). Biofl avonoids and mammals. History 
of soy as a source of foods (“The fi rst recorded use of soy 
is contained in the Materia Medica of the Chinese Emperor 
Shen Nung in 2838 BC (14)”; not true. Barnes mentions tofu, 
soy milk, miso, soy bean paste, tempeh, soy fl our, isolated 
soy protein). Your health and soy (mentions black soybeans 
{Jap: kuromame} for medicinal use; “The fi rst use of soy to 
give health benefi ts in the U.S. occurred in 1910 when it was 
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recommended for use by diabetics”). Soy and cardiovascular 
disease. Soy and cancer. Benefi cial effects of soy and its 
isofl avones on menopausal symptoms. Soy infant milk 
formula and estrogenicity (a balanced critique of opponents). 
Mechanisms of action of genistein.
 “Summary: The exposure of humans to soy 
phytoestrogens goes back nearly fi ve millennia. Today 
those nations whose people consume large amounts of soy 
in their diet report a much lower incidence of many of the 
chronic diseases that are targets of public health policy in 
the United States. Systematic studies in laboratory animals 
and in clinical trials have shown that either soy or the 
phytoestrogens in it inhibit these chronic diseases. Rather 
than being bad actors, the isofl avones in soy appear to be 
the ‘good guys.’” Address: Dep. of Pharmacology and 
Toxicology, Univ. of Alabama at Birmingham, Birmingham, 
Alabama 35294.

1953. Clarkson, T.B.; Anthony, M.S.; Williams, J.K.; 
Honore, E.K.; Kline, J.M. 1998. The potential of soybean 
phytoestrogens for postmenopausal hormone replacement 
therapy. Proceedings of the Society for Experimental Biology 
and Medicine 217(3):365-68. March. *
• Summary: “Hormone replacement therapy for 
postmenopausal women greatly reduces their risk of 
coronary heart disease. However, current pharmaceutical 
regimens have a low acceptance rate among postmenopausal 
women. We have sought to identify an alternative treatment 
that would retain the benefi cial health effects of current 
standard therapy without its negative aspects. We have 
concentrated our research on naturally occurring estrogens 
(called phytoestrogens) found in soybeans, in the belief 
that delivery of phytoestrogens via the diet would be more 
acceptable than pharmaceutical regimens.” Address: 1. 
Comparative Medicine Clinical Research Center, Bowman 
Gray School of Medicine of Wake Forest Univ., Winston-
Salem, North Carolina 27157-1040.

1954. Food Magazine (The) (UK). 1998. FDA caught in 
battle over phytoestrogen safety. March. [4 ref]
• Summary: “The controversy over the safety of oestrogen-
like compounds in soyabeans (see previous issues of the 
Food Magazine) has been brought to a head following 
an extraordinary move by US soya processing giant 
Archer Daniels Midland (ADM), which has petitioned the 
USA Food and Drug Administration (FDA) to have soy 
isofl avones generally recognised as safe (GRAS) for use as a 
food supplement and a micronutrient added to foods.”

1955. Franke, Adrian A.; Custer, L.J.; Wang, W.; Shi, C.Y. 
1998. HPLC analysis of isofl avonoids and other phenolic 
agents from foods and from human fl uids. Proceedings of the 
Society for Experimental Biology and Medicine [PSEBM] 
217(3):263-73. March. [58 ref]

• Summary: Discusses: Soybeans (raw, dry, Singapore), 
soybeans (roasted), soybeans (toasted), green soybean pods, 
soy protein, soybean sprouts, tofu (raw), tofu (fermented, 
Singapore), curd (fermented), soy milk, soy cheese, Foo 
Jook (skimmed, dry supernatant [dried yuba sticks], raw, 
Singapore), Foo Jook (cooked), Tau Kwa, raw (pressed tofu, 
raw, Singapore), Tau Pok, raw (fried Tau Kwa, Singapore), 
bean curd (fried). Daidzein, genistein, glycitein. Address: 
1-2. Cancer Research Center of Hawaii, 1236 Lauhala 
St., Honolulu, Hawaii 96813; 3-4. Dep. of Community, 
Occupational, and Family Medicine, National Univ. of 
Singapore, Singapore 0511, Republic of Singapore.

1956. GeniSoy Products Co. 1998. Soy & menopause 
(Brochure). Fairfi eld, California. 8 p. Each panel 10 x 23 cm. 
[10 ref]
• Summary: A color photo on the front panel shows woman 
in a white blouse and pink shorts gathering fl owers.
 “Welcome to the exciting–and healthy–world of soy! 
Whether you are new to soyfoods or have been eating them 
for years, you will fi nd that there is good news about soy 
and health. A look at worldwide health statistics will tell 
you that Asian peoples typically enjoy much lower rates of 
many of the chronic diseases (such as heart disease, cancer, 
and osteoporosis) and conditions (such as menopausal 
symptoms), that plague the United States and other Western 
nations. The fact that these Asian people lose their health 
advantage when they adopt Western eating habits has led 
researchers to look at the Asian diet for an answer. One 
striking difference between Eastern and Western diets is 
that soyfoods are a primary protein source in many Asian 
countries. This observation has resulted in an increasing 
focus on the possible health benefi ts of soy.
 “Menopausal Symptoms: Although menopausal 
symptoms are much less serious than heart disease, cancer, 
and osteoporosis, women experiencing them can be very 
miserable. In many women, the symptoms appear at about 
the time of menopause and can continue for many years. 
Common symptoms of menopause include hot fl ashes; 
insomnia; heavy sweating (especially at night, which 
further contributes to insomnia); headaches; mood swings; 
nervousness & irritability; depression; and vaginal dryness & 
soreness, which make intercourse painful.
 “Although women can reduce postmenopausal 
symptoms by taking estrogen, the vast majority choose not 
to have hormone replacement therapy. Some women believe 
that ‘nature knows best’ and that you should ‘just tough 
it out.’ Other women doubt estrogen’s effectiveness, feel 
anxiety about the hormone’s immediate side effects (such 
as water retention and reappearance of menstrual bleeding), 
or are concerned about the possible long-term effects of 
estrogen–primarily with the risk of breast cancer. One study 
of estrogen therapy in postmenopausal women showed that 
55% had never taken estrogen, 27% had taken it in the past 
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and stopped, and only about 17% were currently taking 
estrogen replacement therapy (Salamone, 1996).
 “It is estimated that while up to 85% of women in 
Western cultures have hot fl ashes and night sweats, less 
than 10% of Japanese women have hot fl ashes and less than 
4% have night sweats (Oddens, 1994). One Japanese-born 
woman commented that she had never heard of hot fl ashes 
until she came to the United States and wasn’t aware of 
a Japanese word for this condition. Although there may 
be several causes for these differences between East and 
West, researchers have focused on the possible effects of 
phytoestrogens found in the soyfoods so abundant in the 
Japanese diet.
 “Relatively few studies have been done to examine 
the possible effect of the phytoestrogens in soyfoods–on 
menopausal symptoms–most of them to date have been 
fairly small. One short-term study of 51 menopausal women 
showed a slight decrease in symptoms, accompanied by 
improvements in blood levels of cholesterol and blood 
pressure. These benefi ts were apparently without the 
negative side effects of estrogen replacement therapy such 
as increased blood triglycerides and changes in the tissue 
in the breast and endometrium (Burke, 1996). A research 
study in England also showed that postmenopausal women 
consuming a soy protein drink had fewer hot fl ashes and 
lower cholesterol levels than the placebo group (Harding, 
1996). Several Studies currently are underway in Australia–
preliminary data from one study indicate that women 
consuming soy had a 50% reduction in the number of hot 
fl ashes (Eden, 1996).” Address: Fairfi eld, California 94533. 
Phone: 1-800-436-4769.

1957. GeniSoy Products Co. 1998. Soy & heart disease 
(Brochure). Fairfi eld, California. 8 p. Each panel 10 x 23 cm. 
[10 ref]
• Summary: A color photo on the front panel shows a man 
and woman relaxing–while out hiking–on a large boulder.
 “Soyfoods are an important source of protein because 
soy is the only plant that contains protein equal in quality 
to all animal proteins (such as are found in meats, dairy 
products, and eggs). In addition, a lot of research currently is 
being done on the disease-fi ghting properties of isofl avones–
phytochemicals (‘plant chemicals’) found almost exclusively 
in soy.
 “The ‘Heart’ of the Matter: Heart attack, stroke, high 
blood pressure, etc. are lumped together under the term 
‘cardiovascular disease’ (CVD). CVD is the number one 
killer of men and women in the United States, accounting for 
more than 40% of all deaths. Women are especially likely to 
underestimate the threat of heart disease.”
 In one study, women estimated that 60% of deaths were 
caused by all cancers, 40% of deaths by breast cancer, and 
19% of deaths by heart disease. In fact, in the USA, 35% of 
deaths are caused by CVD, 23% by all cancers and 4% by 

breast cancer.
 Goes on to discuss: Causes of heart attacks. Preventing 
and treating heart disease. Soy and heart disease. 1% 
reduction in blood cholesterol = 2% reduction in heart 
disease risk. The three types of cholesterol (total, HDL 
(“good”), and LDL (“bad”)). What components in soy may 
reduce LDL? Globulins. Amino acids, Isofl avones. What 
this means to you. About Genisoy (“The Magic of Soy”)™. 
Address: Fairfi eld, California 94533. Phone: 1-800-436-
4769.

1958. GeniSoy Products Co. 1998. Soy & osteoporosis 
(Brochure). Fairfi eld, California. 8 p. Each panel 10 x 23 cm. 
[10 ref]
• Summary: A color photo on the front panel shows a man 
and woman relaxing–while picnicking–on a checkerboard 
cloth.
 “Osteoporosis is a very serious disease in which bones 
become brittle and can break easily. As a major cause of 
disability in older people, (especially women, the fastest 
growing segment of the population) osteoporosis has 
been recognized as an important public health problem. 
Osteoporosis currently affects the lives of more than 25 
million people in the United States (NIH 1994). It is the 
principal underlying cause of an estimated 1.5 million bone 
fractures of the hip, spine, wrist, and other sites per year in 
the United States (NIH 1994) at an annual cost of $10 to $20 
billion (Lindsay 1995). It is estimated that more than half 
of all women and about one third of men will have fractures 
caused by osteoporosis during their lives (Ross 1996).
 “Bone is connective tissue that becomes hard when 
minerals, primarily calcium, are deposited in it. Although 
bone doesn’t look very active, it is constantly being built up 
and broken down. Bones become weak when the amount 
being broken down exceeds the amount being rebuilt. Some 
factors that infl uence bone strength are calcium intake, the 
presence of the hormone estrogen, which protects bone from 
losing too much calcium, and exercise.
 “The most common form of osteoporosis occurs in 
women after menopause. Bone quickly begins to lose 
calcium and to break down in response to the drastic 
reduction in estrogen. Estrogen replacement therapy can 
reduce the risk of osteoporosis; however, it may not be 
appropriate for some women, and many others choose not to 
take hormones.” Address: Fairfi eld, California 94533. Phone: 
1-800-436-4769.

1959. GeniSoy Soy Protein Products (Newsletter). 1998. 
Serial/periodical. GeniSoy Products Co., Fairfi eld, 
California. Vol. 1, No. 1. Spring/Summer 1998.
• Summary: The fi rst issue is 4 pages, 28 cm each. Contents: 
What you always wanted to know about soy. Facts about 
GeniSoy products. Ask Mary (Mary McMann, MPH, RD/
LD; many questions are about isofl avones). Soy protein 



SOY NUTRITIONAL RESEARCH (1990-2021)   558

© Copyright Soyinfo Center 2021

processing (to make soy fl our, soy protein concentrate, 
isolated soy protein). Isofl avone content in GeniSoy Protein 
Powder. Soy in the News. Address: 2300 South Watney Way, 
Suite D, Fairfi eld, California 94533. Phone: 1-888-436-4769.

1960. Irvine, Clifford H.G.; Fitzpatrick, M.G.; Alexander, 
S.L. 1998. Phytoestrogens in soy-based infant foods: 
Concentrations, daily intake, and possible biological effects. 
Proceedings of the Society for Experimental Biology and 
Medicine [PSEBM] 217(3):247-253. March. [64 ref]
• Summary: Note: This paper was presented in Dec. 1995; 
it was published as a separate booklet on 5 March 1995 
by the Soy Information Network (SIN; Whangarei, New 
Zealand). Address: 1&3. Animal and Veterinary Sciences 
Group, Lincoln Univ.; 2. Chemistry Dep., Univ. of Auckland, 
Auckland. All: New Zealand.

1961. Klus, Klaus; Barz, W. 1998. Formation of 
polyhydroxylated isofl avones from the isofl avones 
genistein and biochanin A by bacteria isolated from tempe. 
Phytochemistry 47(6):1045-48. March. [19 ref]
• Summary: “Abstract: Two tempe-derived 
bacterial strains identifi ed as Micrococcus or 
Arthrobacter species were shown to transform the 
5-hydroxyisofl avones biochanin A and genistein to 
polyhydroxylated isofl avones by hydroxylation reactions 
at positions C-6 and C-8. Both strains transformed 
genistein to 5,6,7,4’-tetrahydroxyisofl avone and 
5,7,8,4’-tetrahydroxyisofl avone and biochanin A to 
4’-methoxy-5,7,8,-trihydroxyisofl avone, whereas only 
strain I converted biochanin A to 4’-methoxy-5,6,7-
trihydroxyisofl avone.” Address: Institut fuer Biochemie 
und Biotechnologie der Pfl anzen, Westfaelische Wilhelms-
Universitaet, 48143 Muenster, Hindenburgplatz 55, 
Germany.

1962. Lamartiniere, Coral A.; Murrill, W.B.; Manzolillo, 
P.A.; Zhang, J.X.; Barnes, S.; Zhang, X.; Wei, H.; Brown, 
N.M. 1998. Genistein alters the ontogeny of mammary 
gland development and protects against chemically-induced 
mammary cancer in rats. Proceedings of the Society for 
Experimental Biology and Medicine 217(3):358-64. March. 
[63 ref]
• Summary: Abstract: Breast cancer is the most common 
cancer among U.S. women and is the second leading cause 
of cancer death among women (after heart disease). By 
contrast, Asian women consuming a traditional diet high in 
soyfoods have a relatively low incidence of breast cancer. 
Asian women who emigrate to the United States and adopt 
a Western diet lose this protection in the 2nd generation. 
“Soy-based diets are high in phytoestrogens, and one of 
these components is genistein. Using the dimethylbenz(a)
anthracene (DMBA) mammary cancer rodent model, we 
have investigated the breast cancer protective potential 

of genistein. Our results demonstrate that neonatal and 
prepubertal genistein treatments altered the ontogeny 
of the mammary gland and rendered the adult animals 
less susceptible to chemically-induced mammary cancer. 
Neonatal genistein treatment did not signifi cantly alter the 
rate of formation and persistence of DMBA-DNA adducts in 
the mammary gland. While high concentrations of genistein 
during the neonatal period caused adverse effects on ovarian 
follicular development, prepubertal genistein treatment did 
not appear to be toxic in either the female reproductive tract 
or the endocrine system.” Address: Dep. of Pharmacology 
and Toxicology, Univ. of Alabama at Birmingham, 
Birmingham, Alabama 35294-0019.

1963. Lampe, Johanna W.; Karr, Susan C.; Hutchins, A.M.; 
Slavin, J.L. 1998. Urinary equol excretion with a soy 
challenge: infl uence of habitual diet. Proceedings of The 
Society for Experimental Biology and Medicine 217(3):335-
39. March. [16 ref]
• Summary: Equol is a type of phytoestrogen produced from 
the soy isofl avone daidzein by microfl ora in the human gut. 
Not all humans produce equol from daidzein, presumably 
due to differences among individuals in populations of 
bacteria in the colon. One purpose of this study was examine 
what components of diet infl uence the tendency to be an 
equol excreter. 30 men and 30 women consumed a soy 
protein beverage containing 22 mg genistein and 8 mg 
daidzein for 4 days as a supplement to their regular diets. 
The nutrient content of their habitual diets was determined 
from 4-day food records. On day 4, participants provided 
a 24-hour urine collection. Excretion of isofl avones 
(genistein, daidzein, equol) in the urine was measured by 
gas chromatography-mass spectrometry. Twenty-one of the 
60 participants (35%) excreted equol (> 2000 nmol/day) 
after 3 days of consuming the soy supplement. Daily equol 
excretion ranged from 2,134 to 20,301 nmol/day in the 
excreters and 21 to 233 nmol/day in the nonexcreters. Both 
men and women excreted equol approximately equally. The 
results suggested that, among women, “dietary fi ber or other 
components of a high-fi ber diet may promote the growth and/
or the activity of bacterial populations responsible for equol 
production in the colon.” Address: 1. Cancer Prevention 
Research Program, Fred Hutchinson Cancer Research 
Center, Seattle, Washington 98109-1024.

1964. Newshour with Jim Lehrer. 1998. The wonders of 
vitamin E–A magic bullet? Television broadcast. PBS. March 
18.
• Summary: A study in Finland found that vitamin E 
reduced the risk of prostate cancer in a group of 30,000 
male smokers. Those who took a vitamin E capsule (50 
International Units, or IUs) every day for 5-8 years had a 
30% reduction in the number of cases of prostate cancer 
and a 40% reduction in the number of death from prostate 
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cancer. A typical American diet provides 10-15 IUs per day 
and a standard multivitamin provides about 30 IUs per day. 
Vitamin E gelcap supplements typically contain about 400 
IUs per day. In the USA about 40,000 men will die from 
prostate cancer this year. Other recent studies have shown 
that smokers with low levels of vitamin E in their blood 
have high rates of prostate cancer. Yet the data showing that 
vitamin E reduces the risks of certain types of cancer is still 
somewhat equivocal.
 This is just the latest in a series of successes for vitamin 
E. Other studies have reported it may help fi ght heart disease, 
Alzheimer’s disease, cataracts, and boost the immune system 
of the elderly. Elizabeth Farnsworth in San Francisco talks 
with Jeffrey Blumberg, a nutritional biochemist who studies 
vitamin E at Tufts University in Medford, Massachusetts. 
Vitamin E is an essential antioxidant. Oxygen is a dangerous 
friend. When it is metabolized in our body, it generates 
compounds called “free radicals.” These are highly toxic 
molecules that can damage the cell or our DNA, and 
scientists think this can lead to things such as cancer. Vitamin 
E seems to mitigate the effect of these free radicals; it seems 
to slow the rate of cancer development and perhaps even the 
initiation of cancer by free radicals.
 Studies have consistently shown that Vitamin E provides 
a signifi cant reduction in the incidence of heart disease.
 Free radicals created by oxygen metabolism damage 
different components in the cell. As we age, oxygen damages 
genetic material, thereby possibly leading to cancer. In the 
case of heart disease, the damage is occurring to cholesterol, 
particularly low density lipoprotein cholesterol, or bad 
cholesterol. This appears to be the key event that leads to 
heart disease.
 Studies have shown that vitamin E supplements 
have been helpful for individuals who have had one heart 
attack, as well as for those that have had repeat heart 
attacks. A study performed in Great Britain showed that the 
consumption of vitamin E supplements lowered the risk of a 
repeat heart attack by 77% for individuals who had had one 
heart attack. Other studies of an observational nature showed 
that individuals taking vitamin E supplements had a 40% 
lower risk of even developing a fi rst heart attack.
 After the age of 65 there is a decline in the human 
immune response. Healthy, active individuals given vitamin 
E supplements showed an increased vigor in immune 
response. Researchers think this could lead to a reduced risk 
of infectious disease and cancer.
 In the case of Alzheimer’s disease, a recent, carefully 
controlled trial with individuals taking a very high dose, 
2000 IU a day of vitamin E, showed a slower progression 
of moderate Alzheimer’s. They were able to retain many 
activities of daily living and were a lot slower to be admitted 
into institutions than those individuals taking a placebo.
 Vitamin E should not be considered a magic bullet, but 
it is an inexpensive and effective form of intervention that 

can contribute to good health and a lower risk of many of the 
above diseases. You cannot expect vitamin E (or any other 
supplement) to offset adverse lifestyles, such as smoking 
cigarettes, or eating a high fat, low fi ber diet.
 Vitamin is remarkably safe, even in very high doses, 
with essentially no side effects–except possibly for 
people who take blood-thinning medications such as oral 
anticoagulants.
 There is a vast body of scientifi c evidence showing the 
benefi ts of vitamin E, although the best dosage is yet to be 
determined. Research is very promising and encouraging for 
this simple, cheap and safe intervention.

1965. Sadowska-Krowicka, Halina; Mannick, E.E.; Oliver, 
P D.; Sandoval, M.; Zhang, X.J.; Eloby-Childess, S.; Clark, 
D.A.; Miller, M.J.S. 1998. Genistein and gut infl ammation: 
role of nitric oxide. Proceedings of the Society for 
Experimental Biology and Medicine 217(3):351-57. March. 
[36 ref]
• Summary: Third International Conference on 
Phytoestrogens, Jefferson, Arkansas, December 3-6, 1995 
[Special Issue].
 “Abstract. Genistein, a principal soy isofl avone, has 
been identifi ed as a protein kinase inhibitor that possesses 
immunosuppressive and anti-infl ammatory properties. The 
aim of the study was to determine if genistein modifi ed 
chronic ileitis in guinea pigs induced by the hapten 
trinitrobenzene sulfonic acid (TNBS), and the activity index 
of cultured macrophages (RAW 264.7 cells) stimulated with 
lipopolysaccharide (LPS)...” Address: Dep. of Pediatrics, 
Louisiana State Univ. School of Medicine, New Orleans, 
Louisiana.

1966. Sheehan, Daniel M. 1998. Herbal medicines, 
phytoestrogens and toxicity: Risk:benefi t considerations. 
Proceedings of the Society for Experimental Biology and 
Medicine [PSEBM] 217(3):379-385. March. [65 ref]
• Summary: Includes a discussion of the effects in 
infants of soy isofl avones. Address: Div. of Reproductive 
and Developmental Toxicology, National Center for 
Toxicological Research, U.S. Food and Drug Administration, 
DHHS, Jefferson, Arkansas 72079.

1967. Wang, Chunyang; Ma, Qiu; Pagadala, S.; Sherrard, 
M.S.; Krishnan, P.G. 1998. Changes in isofl avones during 
processing of soy protein isolates. J. of the American Oil 
Chemists’ Society 75(3):337-41. March. [13 ref]
• Summary: Soy protein isolate (SPI) is made from soy fl our. 
This study found that only about 26% of the total isofl avones 
remained in the SPI. The percentages of total isofl avones lost 
at each step were: extraction 19%; precipitation 14%; and 
washing 22% (the greatest loss). Moreover, the isofl avone 
profi le of the SPI was different from that of soy fl our. “The 
former contained much more aglucones (genistein and 
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daidzein), while the latter had almost none. The high content 
of aglucones in SPI was probably due to the hydrolysis of 
glycosides.” Address: Dep. of Nutrition and Food Science, 
South Dakota State Univ., Box 2275A, Brookings, SD 
57006.

1968. Product Name:  Silk: Dairyless Soy (Cultured 
Dessert) [Apricot-Mango, Banana-Strawberry, Blueberry, 
Key Lime, Lemon, Lemon-Kiwi, Peach, Plain, Raspberry, 
Strawberry, Vanilla].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 March.
Ingredients:  Lemon Kiwi: Cultured soymilk (water, 
soybeans grown without the use of synthetic pesticides, 
herbicides, or chemical fertilizers), kiwi puree, organic agave 
syrup, unmodifi ed tapioca starch, calcium lactate (from 
beets), lemon concentrate, lactic acid (from corn), pectin, 
vanilla, natural color, natural fruit fl avors, lemon oil.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup 
with peel-off foil lid. Retails for $1.49 (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Steve Demos, 
president of White Wave. 1998. March 24. This product 
was introduced in early March. It is the fi rst product line 
developed by Jonathan Gordon. The fl avor profi le takes soy 
yogurt to a new level. It is so much better than what used to 
be acceptable. The average American likes this product. It 
is being marketed as a spoonable dessert. Bifi dus is already 
added to the product, but the product is heat treated after 
fermentation to extend the shelf life. White Wave is almost 
ready to fi nd a new way to introduce the live cultures after 
heat treatment–perhaps by injection and mixing with the 
entire product. “Right now the Silk name is really driving 
a new consumer to the product. Our Internet hits have been 
very strong to the new consumer. Sales of packaged products 
are 50% ahead of where they’ve ever been.”
 Product with Label purchased at Open Sesame (natural 
food store) in Lafayette, California. 1998. June 19. Lemon 
Kiwi. Dark blue, light blue, and various colors on white. 
The text on the foil label begins: “White Wave–If you like 
the taste of yogurt, you’ll love White Wave Silk Dairyless. 
We make it from whole soybeans to take advantage of soy’s 
high isofl avone content. Soy foods such as Dairyless, tofu 
and tempeh provide all 8 of the amino acids our bodies 
need. They are considered a ‘complete’ protein. In fact, 
soy’s protein profi le is very much like that of chicken. Silk 
Dairyless is a great-tasting way to get your soy everyday. 
Dairy free. Lactose free. No saturated fat. No cholesterol. 
Contains 30 mg. of isofl avones per serving. Keep 
refrigerated. 1% low fat. Buy frequently.”
 Talk with Pat Calhoun and James Terman of White 

Wave. 1998. Dec. 31. The soymilk is fi rst cultured/fermented 
in large vats, then heat treated (pasteurized) and packed into 
individual cups. Gums may be mixed in when it is packed 
into the cups to help it set up. The product contains no live 
cultures and it is not further heated in the cups.
 Product with Label purchased for $1.39 at Open Sesame 
in Lafayette, California. 1998. Dec. 23. The Blueberry is 
delicious, though quite watery/liquid. The Key Lime is 
poor, starchy and granular. The middle part of the text on 
the foil label has been changed (shortened) to read: “We 
make it from whole soybeans to take advantage of soy’s high 
isofl avone content. There has been a lot of good news about 
the benefi ts of soy and isofl avones lately. White Wave Silk 
Dairyless is a great-tasting way to get your soy everyday...”
 Product with Label purchased at Open Sesame (natural 
food store) in Lafayette, California. 2000. March 14. 
Blueberry. 6-oz cup retails for $1.39. The ingredients (except 
for blueberries) are basically the same as those shown above.

1969. Product Name:  Yves Veggie Wieners.
Manufacturer’s Name:  Yves Fine Foods Inc., a subsidiary 
of Yves Veggie Cuisine.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-525-
1345.
Date of Introduction:  1998 March.
Ingredients:  Water, soy protein isolate, wheat gluten, yeast 
extract, wheat starch, salt, evaporated cane juice, spices, 
carrageenan, wheat germ, rice starch, beet root powder, 
nutritional yeast, natural liquid smoke, paprika. Vitamins 
and minerals: Vitamin B-1 (thiamine hydrochloride), 
vitamin B-12 (cyanocobalamin), pantothenic acid (calcium 
pantothenate), potassium (dipotassium phosphate).
Wt/Vol., Packaging, Price:  6 wieners in 9.7 oz (275 gm) 
package. Retails for $2.39 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Yves Fine 
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.” 
1998. March.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1999. Dec. 5. 5 by 5 inches. 
Vacuum pack. Purple, black, and red on white. Color photo 
of a wiener in a bun with a wavy bead of mustard on top, 
surrounded by trimmings. “Made with soy protein. Soy–With 
naturally occurring isofl avones. Fat free. No preservatives. 
Cholesterol free.” The back panel states: “For best results, 
steam over boiling water for 3 minutes.” Can also boil, 
microwave, or barbecue. “Printed on recycled paperboard 
with vegetable based inks.” UPC indicia.

1970. Product Name:  Veggie Deli Slices. Renamed Yves 
Deli Slices (Original Style) by Dec. 1999.
Manufacturer’s Name:  Yves Fine Foods Inc., a subsidiary 
of Yves Veggie Cuisine.
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Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-525-
1345.
Date of Introduction:  1998 March.
Ingredients:  Water, isolated soy protein, wheat gluten, 
evaporated cane juice, natural fl avors, salt, yeast extract, 
carrageenan, wheat germ, onion powder, rice starch, beet 
root powder, garlic powder, wheat starch, nutritional yeast, 
spices. Vitamins and minerals: Vitamin B-1 (thiamine 
hydrochloride), vitamin B-12 (cyanocobalamin), pantothenic 
acid (calcium pantothenate), potassium (dipotassium 
phosphate).
Wt/Vol., Packaging, Price:  10 slices in 5.5 oz (155 gm) 
package. Retails for $2.19 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Yves Fine 
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.” 
1998. March. Product is named “Veggie Deli Slices.” 5.5 oz 
(155 gm).
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1999. Dec. 5. 4.75 by 3.75 inches. 
Vacuum pack. Light blue, blue, yellow, black, red, and green 
on white. Color photo of folded deli slices in a sandwich 
(whole wheat bread with sesame seeds) with trimmings. A 
box in the center of the label boldly proclaims on a yellow 
background: “Made with heart healthy soy protein. Diets 
low in saturated fat and cholesterol that include 25g of soy 
protein per day may reduce the risk of heart disease. One 
serving of this product [4 slices = 62 gm] provides 6.25g of 
soy protein. * Proposed FDA product claim as of October 
1, 1999.” Also on the front panel: “Soy–With naturally 
occurring isofl avones. Fat free. No preservatives. Cholesterol 
free.” The back panel states: “Printed on recycled paperboard 
with vegetable based inks.” UPC indicia.

1971. Kimura, Takuji “Tak.” 1998. Safeway in Northern 
California is now carrying green vegetable soybeans 
(edamamé) (Interview). SoyaScan Notes. April 2. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Mr. Kimura is a food broker, who demos and 
sells quite a bit of Yamato’s boiled, packaged edamamé in 
California. Interest in and orders for edamamé are growing 
rapidly. In early February of this year Safeway, the giant 
supermarket chain in California, began to carry Yamato’s 
edamamé. The product is shipped to their central warehouse 
at Pleasanton and distributed from there to individual stores 
that wish to carry it. The edamamé are sold in the produce 
section, in the pods, refrigerated, in a black plastic tray (6½ 
by 8 inches by 1½ inches deep) with a clear fi lm lid and 
nitrogen fl ush. Labeled “Edamamé (Boiled soy beans),” 
one 8-ounce pack typically retails for $2.99. The product 
typically has a 9-day shelf life refrigerated and is ready 
to eat. Safeway now buys about one palate (containing 
840 eight-ounce packs) a week of edamamé from Yamato. 

Yamato buys most of its edamamé from JFC (Japan Foods 
Corp.) International (San Francisco), but sometimes from 
Nishimoto Trading Co. (Los Angeles). The product is now 
grown mostly in mainland China rather than Taiwan since 
most of the agricultural land in Taiwan is now thought to 
be badly contaminated with mercury, left over from chrome 
plating operations. They are imported frozen to the USA. 
Yamato (whose full name is Yamato Flight Kitchen) is 
located at 1534 Rollins Road, Burlingame, California 94010. 
Phone: 650-692-2315. Yamato has been in business for 48 
years in California, If your Safeway store does not yet carry 
the product, tell the produce buyer and he will stock it for 
you.
 Tak introduced edamamé to Safeway as follows: In 
Oct. 1977 Ms. Tin Rin Chew, a registered oncology dietitian 
from the Alta Bates hospital Comprehensive Cancer Center 
(Berkeley, California), contacted William Shurtleff at 
Soyfoods Center and asked him to recommend good food 
sources of soy isofl avones. One of those he recommended 
most highly was green vegetable soybeans, and he gave the 
dietitian Tak Kimura’s name. Ms. Chew faxed Tak Kimura 
saying that some members of her center wanted Safeway to 
carry edamamé. On 17 Oct. 1997 Tak presented a copy of 
this fax to Safeway’s produce buyer, Mr. Dennis Takeuchi, in 
Tracy, California. He had just returned from a trip to Hawaii, 
where he noticed that edamamé was widely served as a side 
dish for beer (pupu) at bars and restaurants. He remembers 
thinking while in Hawaii that he would like to try selling 
the product via Safeway if he could fi nd a source. Voilà! 
Tak appeared. Moreover, it is Safeway’s philosophy that if a 
consumer wants a product, they will do their best to get it.
 Talk with Larry, the produce buyer at Safeway in 
Lafayette, California. 1998. March 3. This item is listed as a 
new product under “Soybeans edamamé fresh.” He will order 
an 8-oz pack for Bill Shurtleff. Address: 3616 Delancey 
Lane, Concord, California 94519-2357. Phone: (510) 687-
2422.

1972. Murphy, Patricia A. 1998. Re: Isofl avones in soy-based 
infant formulas. Letter to Dr. Irvin E. Liener, Editor, Journal 
of Agricultural and Food Chemistry, Univ. of Minnesota, 
Dep. of Biochemistry. 1479 Gortner Ave., St. Paul, MN 
55108, April 3. 2 p. Typed, with signature on letterhead. [3 
ref]
• Summary: In May 1997 a meeting was held at the 
National Institutes of Health (NIH) titled “Signifi cance of 
phytoestrogens in infant soy formulas.” It was called by 
Dr. Ephraim Levin (National Institute of Child Health and 
Development) and chaired by Dr. Frederick Naftolin (Yale 
Univ. [New Haven, Connecticut]). Dr. Patricia Murphy 
was invited to present a summary of what is known about 
the levels of isofl avones in soy-based infant formula. Dr. 
Samuel Fomon, internationally recognized infant specialist, 
presented data showing that about 25% of the U.S. infant 
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formula is soy based, in contrast to only 8% in Europe. 
Address: Prof., Food Science & Human Nutrition, Iowa State 
Univ., Ames, IA 50011.

1973. Brown, Barbara. 1998. What’s special about soy. 
Gazette (The) (Montreal, Quebec, Canada). April 6. p. B6.
• Summary: Originally published in the Hamilton Spectator: 
A large sidebar is titled “Hot-fl ash treatment.”
 “... doctors and scientists across North America are 
talking up the lowly soybean–a staple of the Asian diet–as 
one answer to some of the health problems and symptoms 
that drive 15 per cent of menopausal women in Canada to 
hormone replacement therapy.”

1974. Altman, Lawrence K. 1998. Researchers fi nd the 
fi rst drug known to prevent breast cancer: Tamoxifen helps 
women, but has side effects. New York Times. April 7. p. A1, 
A19 (Natl).
• Summary: For the fi rst time in history, a drug (Tamoxifen) 
has been shown to prevent breast cancer among women at 
high risk for the disease. For details see Newshour report 
(PBS-TV).

1975. SoyaScan Notes. 1998. What are designer beans, 
designer foods, nutraceuticals/nutriceuticals, medicinal 
foods, healing foods, functional foods, medicinal plants, 
natural therapies? (Overview). April 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Whatever name they go by, these are foods 
touted to prevent or cure health problems. They are the latest 
wave of consumer interest in foods in America.
 The term “designer beans” (or “designer bean”) fi rst 
appears in SoyaScan in March 1985, in the title of an article 
from New Age Journal. As of today, it appears a total of 2 
times. Designer beans are soybeans that have been bred to 
contain therapeutic or medicinal benefi ts.
 The term “designer foods” (or “designer food”) fi rst 
appears in SoyaScan in November 1991, in the chapter title 
of a market study.
 The word “nutriceuticals” (or “nutriceutical”)–spelled 
in that way–fi rst appears in the SoyaScan database in a 
document by Dr. James Duke dated Dec. 1992. As of today 
(16 April 1998) this word appears in our database 4 times in 
published documents.
 The word “nutraceutical” (or “nutraceuticals”)–spelled 
in that way–fi rst appears in the SoyaScan database in the 
title of a market study dated July 1994. As of today this word 
appears in our database 9 times in published documents.

1976. James, Richard F. 1998. Work to expose the dangers 
of toxic substances in soybeans (Interview). SoyaScan Notes. 
April 18. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Richard James, who was born and raised 

in New Zealand and still speaks with a “down under” 
accent, lives with his wife Valerie and many exotic birds in 
Whangarei, a fairly large city near the northern tip of New 
Zealand’s North Island, about 80 miles north of Auckland. 
Before he moved to New Zealand, he was a lawyer and real 
estate agent in the San Francisco Bay area.
 After many of Richard and Valerie’s parrots began to 
die, Richard started to notice that a number of different 
animal species, including humans, were having some adverse 
reactions to the consumption of soy products. First he spent 
a considerable amount of his own money phoning around 
New Zealand, starting with agricultural people who were 
having trouble with their birds. It turned out, bit by bit, 
that rabbits, guinea pigs, pet hamsters, race horses–indeed 
everything being fed soy products was having some really 
nasty problems. And yet we couldn’t quite put our fi nger on 
exactly what it was. We noticed that it was also affecting 
the reproductive capacity; we were getting deformed babies 
and infertile eggs. Valerie, apart from being distraught at 
watching all her lovely friends dying in miserable ways, 
spent a lot of time talking to Rob Shaw, the technical 
manager of a health food company–whose phone number 
Richard would be glad to share. Because the end results 
are so diverse, because these bloody soybeans have so 
many levels of toxicity, you almost couldn’t put your fi nger 
on what was happening. Ultimately Valerie mentioned to 
Rob that the bird food was being advertised as producing 
11-week-old baby birds that had the sexual characteristics 
of 2-year-old birds. At this point Richard and Valerie 
had no idea what an estrogen was, but Rob had enough 
biochemistry (and he really is quite a brilliant fellow) that 
he said immediately: Oh! That’s premature maturation. Not 
many people in this part of the world would have known 
about that. Other good men are Dan Sheehan (of the USA) 
and Glen Plymate (616 Westland Dr., Alameda, CA; a 
personal friend of Richard’s to whom Richard has sent many 
documents implicating the toxicity of soy).
 Sheehan’s revenge: Two important scientifi c papers have 
been published. The most recent was published in Nov. 1997 
in Biochemical Pharmacology. The signifi cance of these two 
is that they did basically what Richard suggested to Sheehan 
and his co-workers. They examined the huge number of 
thyroid cases that are reported in the medical literature. 
Note that one of the fi rst places the effects of the estrogenic 
chemicals (like DDT, the dioxins, cadmium, mercury, etc.) 
shows up is in the thyroid gland. Having discovered that, 
see if you can prove the link between that and soy. The soy 
industry’s defense has always been that their processing gets 
all the toxins out; that’s why nobody else ever complained. 
In response to that, we have produced all these published 
research papers about prostate tumors in dogs, and liver 
cancer and infertility in cheetahs, mice, rats, hamsters, etc. 
Richard and his research team has the best library of this 
type of research in the world. Richard offers to send Shurtleff 
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copies of page 1 and the bibliography of many of these key 
papers.
 Back to Sheehan’s revenge: They set out to prove that 
fl avonoid compounds cause thyroid cancer. Again, there 
were two key papers.
 There has been a major cover-up. When Rob Shaw 
looked at the early literature Richard and his team were 
collecting on their literature review, he was very upset: He 
said the U.S. government must have known (for at least 20 
years) the estrogenic content of soy infant formulas, and that 
that in some cases little girls fed soy infant formula show 
premature breast development, premature menstruation, 
premature menopause (at about age 22), etc. It doesn’t 
show up until the kids reach puberty. Then (according to the 
dosage) the thyroid defi ciency and the problems mentioned 
above start up; the evidence is unequivocal.
 Another thing that has never been revealed properly 
or has been propagandized, like the premature thelarche in 
Puerto Rico: The only food correlation they found was with 
soy infant formula. The Centers for Disease Control (CDC) 
went off and did another search and absolutely, completely 
ignored soy infant formula, the foods fed after infant 
formula, and they ignored boys–so they came up with the 
answer that there is no incidence of anything–no problems. 
Basically, they defi ned the scope of their study so narrowly, 
that they defi ned away the problem. But even in this limited 
defi nition of girls who had problems, they were 2¼ times as 
likely to have been fed soy formula as anything else.
 The other two emidemiologies were on Long Island, 
New York, where the North Shore Community Hospital went 
looking for a reason for the high incidence of auto-immune 
thyroid disease in children age 10 plus or minus 4 years. 
This occurs when the immune system has gone berserk and 
is actually attacking the thyroid gland. This is a permanent 
debilitating disease; its manageable, but chances of early 
death are fairly high. Kids with that syndrome were 2½ times 
as likely to have been fed soy formula. The same North 
Shore Community Hospital also found that kids with insulin-
dependant diabetes–which is another auto-immune disease–
were twice as likely to have been raised on soy formula. 
Moreover, some kids with this type of diabetes also had the 
auto-immune thyroid disease–and no one looked at abnormal 
breast development in these two groups of kids.
 ADM stated to the FDA that they had determined that 
the soy isofl avones they are now selling [Novasoy pill with 
70 mg of soy isofl avones in a softgel form] were safe to be 
used as a general additive to all foodstuffs. This is “totally 
toxic.”
 In 1966 the National Academy of Sciences, National 
Research Council, Food and Nutrition Board, Food 
Protection Committee, compiled a very important book titled 
Toxicants Occurring Naturally in Foods (Washington, DC: 
NRC Press, 301 p.). A greatly expanded 2nd edition was 
published in 1973 (vii + 624 p.). Their basic approach was: 

Gee whiz, isn’t it great that we have these analytical methods 
so that we can detect when these toxicants are getting into 
our foodstuffs. They concluded that the main source of 
estrogens in foodstuffs is the isofl avones in soy products. 
Hormone replacement therapy isn’t necessarily the same as 
the chemicals that are in soy; they both mimic hormones but 
they may not have the same biochemical effects.
 “I could go on weeks talking like this but I’ll tell you 
the basics that we can document... We were absolutely 
‘monstered’ by some of the biggest and nastiest companies in 
the world. But also by certain arms of the U.S. government, 
particularly the U.S. Department of Agriculture.” A 
professional journalist is now writing a book about this. 
The small things were late night phone calls. But the pitch 
that was made all over New Zealand was: “We can buy TV 
channels. We can divert medical schools. We can infl uence 
governments. And we have millions of dollars and teams 
of lawyers–and we crush nutters like you. You won’t last 
six months. We will destroy your credibility. We do this to 
20 or 30 like you every year. “I am not a retired bird raiser. 
My professional training was as a lawyer. I practiced in 
New Zealand, in London, and in San Francisco–all quite 
successfully–until the California Bar Association lowered the 
boom on lawyers who hadn’t passed the California Bar. I had 
an offi ce at Bechtel Corporation in the legal department on 
the 20th fl oor, the corner offi ce, facing out towards the Ferry 
Building.” He also got an MBA at Golden Gate University 
in San Francisco (part time; it took about 5-7 years). “Right 
now I am the soy industry’s biggest friggin’ pain in the ass.” 
After I quit Bechtel, we were in the real estate business in 
Walnut Creek, directly east of San Francisco. We hit the 
boom in 1976, invested quite carefully in California real 
estate, and made a few million dollars. Returned to New 
Zealand and decided to do what the liked–raising exotic 
birds. His wife has dual citizenship (U.S. and New Zealand).
 Dr. Clifford Irvine was (Richard believes) the “chairman 
of the governing board of Lincoln University in Canterbury, 
New Zealand. He was also dean of the Dep. of Animal 
Sciences. His secretary intercepted so many terrifying phone 
calls–death threats and whatever–that she fi nally left and 
went home. She broke down. Cliff was told that if he went to 
the USA to Dan Sheehan’s conference, he should wear body 
armor and travel on a separate plane from Mike Fitzpatrick–
which he did. Mike also was told to wear body armor and 
to watch out. This was not very nice stuff. Mike’s employer 
was driven out of his mind. I’ve got it documented from Bill 
Grayson, who owned Grayson Laboratories, that the pressure 
was coming from Bean Supreme and Nestlé. If you phone 
somebody three times a bloody day and tell him the whole 
New Zealand Food Industry is going to take their business 
away from his laboratory, you’ll frighten the sh*t out of him.
 “The soy boys pick a pinch hitter in some country. They 
started with Bean Supreme, then dumped him, and they’ve 
been using a fairly big Seventh-day Adventist owned health 
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company–the most corrupt, dishonest company in the world–
and I can document that for sure.” They have been putting 
incredible pressure on Richard and the others in his group. 
Continued. Address: 1868 Whangarei Heads Road, Rural 
Delivery 4, Whangarei. Phone: +64 9 434 0564.

1977. James, Richard F. 1998. Work to expose the dangers of 
toxic substances in soybeans. Part II (Interview). SoyaScan 
Notes. April 18. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: Originally the scientists looked at 
this soy matter; Richard was not a scientist, he was a check 
writer, because he and his wife saw something wrong that 
demanded a scientifi c explanation. Richard didn’t even 
hire the scientists; they were commissioned originally by 
the health food company. Rob Shaw, the technical manager 
who had experience in the pharmaceutical industry, 
talked to everybody he knew to fi nd out who was the best 
analytical chemist in New Zealand. They picked Allan 
Aspell, who owned his own consulting fi rm. First, Rob Shaw 
commissioned them to analyze the literature. When that 
was done, Rob told Richard that he was already convinced 
there was a problem with soy. Richard replied that he needed 
a toxicity report on the quantities toxins found in soy. So 
from the literature they had discovered, they analyzed for 
genistein, daidzein, etc. including from infant formulas. 
The soy industry has tried to make it appear–all over the 
Internet, etc.–that this was just one crazy bird breeder who 
fed raw soy fl our to his birds. It wasn’t! It was a crazy bird 
breeder who had fed soy infant formula to his children in 
1969 and 1970. It was Isomil and the James’ family was 
living in Walnut Creek at the time. Looking back, they 
saw some of the same effects in the early infancy of their 
children that they saw in the birds 20 years later. One of the 
really characteristic ones is a high level of hyperactivity. The 
estrogens wind the brain cells and central nervous system 
up. We had to move out of the 20th fl oor of the Golden 
Gateway Apartments in San Francisco, California, break 
the lease, which cost a pretty penny, because our son was 
so hyperactive we were afraid he was going to get out of 
the apartment and parachute 200 feet to the ground without 
a parachute. You notice it at about age 6-7 when they look 
like they are autistic or have attention defi cit disorder. Those 
are subtle things; yet Richard could make a list of about 
nine things that he saw in the birds that he had seen in the 
kids. In early 1995 he made such a list and gave it to Dan 
Shehan and Kevin Medlock. After the short term problems 
you begin to see the serious defi ciencies that reproductive 
systems and immune systems as they are supposed to be 
developing properly in later childhood. They have some 
“awful” anecdotal evidence of kids that were on soy formula 
for 20-21 months.
 Richard will send Shurtleff the fi rst page of about 20 of 
the most important documents.

 In April 1994 the fi rst major report, titled The Toxicity 
of Soybeans and Their Related Products. Vol. 1. Scientifi c 
Reports, Laboratory Analyses, Field Observations, was 
compiled and published by Valerie and Richard James. To 
get it reviewed around the world cost the two about $100,000 
of their own money–just to get started. They thought that 
if they handed this peer-reviewed report to their own [New 
Zealand] government, they would act. Since, they have spent 
an additional $250,000 protecting and educating themselves. 
For example, soy infant formula contains about 150 times 
more carcinogens than is permitted under U.S. law–and 
most of the soy milks on the market contain about 50 times 
more. It has been general knowledge for about 50 years 
that these phytoestrogens are carcinogens–put nobody had 
ever gone and proved it. Even the toxicologist at the local 
medical school, who did an independent peer review of the 
1994 report, wrote an essay for one of the local newspapers 
about the carcinogenic effects. Unfortunately it was never 
published die to pressure from the soy industry. Address: 
1868 Whangarei Heads Road, Rural Delivery 4, Whangarei. 
Phone: +64 9 434 0564.

1978. James, Richard F.; James, Valerie. 1998. Re: Work to 
expose the dangers of toxic substances in soybeans. Letter 
(fax) to William Shurtleff at Soyfoods Center, April 19 to 
June 17. Handwritten (faxed).
• Summary: This record is for numerous handwritten letters, 
usually signed by Dick James, but sometimes also by Valerie 
James. Many of the letters were accompanied by faxed 
photocopies of key published documents. The page numbers 
that follow refer only to the number of pages in each letter 
itself, not including the accompanying faxed photocopies. (1) 
April 19. 2 p. (2) April 20. 2 p. (3) April 21. 1 p. (4) May 3. 
2 p. (5) May 5. 2 p. (6) May 6. 1 p. (6) May 11. 2 p. (7) May 
12. 1 p. (8) May 13. 1 p. (9) May 13. 1 p. (10) May 15. 1 p. 
(11) June 17. 1 p. Address: 1868 Whangarei Heads Road, 
Rural Delivery 4, Whangarei. Phone: +64 9 434 0564.

1979. Pedersen, Terje R.; Olsson, A.G.; Faergeman, O.; 
Kjekshus, J.; Wedel, H.; Berg, K.; Wilhelmsen, L.; Haghfelt, 
T.; Thorgeirsson, G.; Pyorala, K.; et al. 1998. Lipoprotein 
changes and reduction in the incidence of major coronary 
heart disease events in the Scandinavian Simvastatin 
Survival Study (4S). Circulation 97(15):1453-60. April 21. 
[28 ref]
• Summary: “Background: The Scandinavian Simvastatin 
Survival Study (4S) randomized 4444 patients with coronary 
heart disease (CHD) and serum cholesterol 5.5 to 8.0 
mmol/L (213 to 310 mg/dL) with triglycerides < or =2.5 
mmol/L (220 mg/dL) to simvastatin 20 to 40 mg or placebo 
once daily. Over the median follow-up period of 5.4 years, 
one or more major coronary events (MCEs) occurred in 622 
(28%) of the 2223 patients in the placebo group and 431 
(19%) of the 2221 patients in the simvastatin group (34% 
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risk reduction, P < .00001). Simvastatin produced substantial 
changes in several lipoprotein components, which we have 
attempted to relate to the benefi cial effects observed.”
 “Conclusions: These analyses suggest that the benefi cial 
effect of simvastatin in individual patients in 4S was 
determined mainly by the magnitude of the change in LDL 
cholesterol, and they are consistent with current guidelines 
that emphasize aggressive reduction of this lipid in CHD 
patients.” Address: 1. Aker Hospital, Oslo, Norway.

1980. Sheehan, Daniel M. 1998. Re: Oppose petition by 
ADM for soy isofl avones, such as genistein, to be generally 
recognized as safe (GRAS). Letter to Linda Kahl, PhD, 
Div. of Product Policy, Mail Code HFS-205, FDA, 200 “C” 
St. SW, Washington, DC 20204, April 22. 2 p. Typed, with 
signature on letterhead.
• Summary: “I oppose this application because there is 
abundant evidence that some of the isofl avones, including 
genistein and equol, are toxicants. I enclose several reprints 
from my lab showing the developmental toxicology of equol, 
but other labs have also published data for the isofl avones.”
 “In the meantime, Dr. Dan Doerge, a colleague here at 
NCTR, and I have agreed to write a review of this subject. 
We would also like this to be considered as you evaluate 
the FDA’s response to ADM...” Address: PhD, Director, 
Estrogen Base Program, Div. of Genetic and Reproductive 
Toxicology, National Center for Toxicological Research, 
3900 NCTR Road, Jefferson, Arkansas 72079-9502.

1981. Dibb, Sue. 1998. Re: Petition by ADM for soy 
isofl avones to be generally recognised as safe (GRAS). 
Letter to Linda S. Kahl, PhD, Regulatory Policy Branch 
HFS-206, Offi ce of Premarket Approval, Center for Food 
Safety and Applied Nutrition, 200 C St. SW, Washington, 
DC 20204, April 28. 2 p. Typed, with signature on letterhead. 
[4 ref]
• Summary: “The Food Commission is a consumer 
organisation which campaigns for safer, healthier food. We 
publish a quarterly journal, The Food Magazine, and are well 
respected as a source of independent information and food 
policy analysis. We have taken an interest in phytoestrogens 
in the human diet and the debate around their potential health 
benefi ts and risks and have published a number of articles in 
our journal on the subject.”
 “We are concerned that the FDA is considering a 
petition by Archer Daniels Midland for soy isofl avones to be 
generally recognised as safe (GRAS). Given the confl icting 
and controversial nature of the research on the health risks 
and benefi ts of isofl avones we request that the FDA rejects 
this petition.” Address: Co-director, The Food Commission 
(UK) Ltd., 94 White Lion St., London N1 9PF, England. 
Phone: 0171 837 2250.

1982. American Pride Soyfoods. 1998. American Pride tofu–

Organic and proud of it. Everybody’s News: Fresh Thoughts 
on Health, Nutrition and Food (Fairfi eld, Iowa) 2(2):6. 
March/April.
• Summary: Alex Green, the owner of American Pride, says 
that making tofu resembles a Zen experience. The company 
has made only organic tofu since 1986. “According to Alex, 
Fairfi eld may be the tofu capital of the western world in 
terms of pounds per person. The people of Fairfi eld consume 
10 pounds of tofu per person per year. For the rest of the 
U.S. the average is ½ pound per person per year. For the 
community of meditators and sidhas the average is closer to 
40 pounds of tofu per person per year, greater even than that 
of Japan.”
 “Why American Pride? Alex says he often wondered 
about that himself after he bought the company from its 
former owner Earl Kaplan. Earl inherited the name from 
the company’s founder Fred Schaeffer after he started the 
business in 1978. ‘One day it hit me that I had a very quiet 
but unmistakable feeling of pride about our business. We had 
kept going year after year, soybean after soybean, challenge 
after challenge, making the product in the best way we knew 
how and our American consumers were still appreciative.’”
 Tony Lucchino, plant manager, has been with American 
Pride for the past eleven years, and tofu-maker David 
Newlon for the past 5 years. Photos show: (1) Tony Lucchino 
scoops soy curd for the tofu press. (2) David Newlon 
breaking up the curd for American Pride which makes up to 
900 lbs/day of tofu.
 Note: Many of American Pride’s customers are affi liated 
with Maharishi International University in Fairfi eld.

1983. Barnes, Stephen; Kim, Helen. 1998. Soy isofl avones, 
estrogens and growth factor signaling. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 6(2):1-2. 
Spring. [12 ref]
• Summary: Soybeans are the only beans that contains 
isofl avones. Researchers are working to understand how 
they affect our bones, heart, and brain. In standard hormone 
replacement therapy (HRT), the combination of estrogens 
with a synthetic progesterone prevents osteoporosis; it also 
largely overcomes the increased risk of uterine cancer from 
using estrogen alone. Yet combination HRT may slightly 
increase breast cancer risk.
 Estrogens work by complexing with proteins called 
estrogen receptors (ERs). These complexes “dock” at sites 
within selected genes in the cell’s nucleus, switching these 
genes on or off. This switching makes cells proliferate (like 
breast growth during puberty) or causes them to differentiate 
and make special products (such as milk following 
pregnancy).
 For years, only a single ER was known–ER alpha. Now 
another ER–called ER beta–has been found; it predominates 
in certain estrogen-responsive tissues such as bone and 
bladder.
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 Also discusses how soy isofl avones fi t into estrogen 
action, and growth factor signaling. Address: 1. Prof.; 2. 
Research Assoc. Prof. Both: Dep. of Pharmacology & 
Toxicology, Univ. of Alabama at Birmingham.

1984. Carlson (J.R.) Laboratories, Inc. 1998. Soyfoods: Fast 
& easy! (Ad). Vegetarian Times. April. p. 91.
• Summary:  See below.  A half-page color ad for Carlson’s 
EasySoy–isofl avone concentrate. “Stronger than tofu!” “Four 
capsules provide more isofl avone content than ½ cup of tofu 
or soymilk!” EasySoy contains NovaSoy™: The power of 
soy. This ad also appeared in the April 1999 issue (p. 76). 
Address: 15 West College Dr., Arlington Heights, Illinois 
60004-1985. Phone: 800-323-4141.

1985. Green, Cindy. 1998. Just a spoonful of food makes the 
medicine go down. Nutraceuticals: the hottest trend in value 
added agriculture. Ag Innovation News (AURI–Agricultural 
Utilization Research Inst., Waseca, Minnesota) 7(2):1, 4-5. 
April.
• Summary: A “new wave is hitting America. Healing 

foods that can stifl e a cold or even ward off cancer are all 
the buzz in value-added ag circles. Whatever name they 
go by–medicinal plants, nutraceuticals, functional foods, 
natural therapeutics–they’re foods touted to prevent or cure 
health problems, and AURI is looking at them with an eye 
to opening up new crop and product markets for Minnesota 
agriculture.” A variety of plants are now known to have 
medicinal value. “Even traditional crops like soybeans stand 
to gain. Soybeans are in the spotlight for the isofl avone 
‘genistein,’ a cancer-fi ghting compound that could boost 
sales of Minnesota-made tofu, soy oil and soy patties.”
 “Medicinal foods are catching on fast with the 76 
million baby boomers struggling to retain youthful vitality.”
 “’Consumers today are losing faith in modern medicine, 
and many are taking a holistic approach to life... treating and 
nourishing the body in order to improve health, rather than 
taking drugs to treat specifi c ailment,’ writes Donna Gorski, 
senior editor of Dairy Foods, in the January 1998 edition of 
the magazine.”
 “Nutraceuticals can be whole foods or extracted 
components added to other foods.”
 “Isofl avones in soybeans may reduce the risk of certain 
cancers including breast, lung, colon, rectum, stomach and 
prostate cancer.”
 A color photo shows tofu served on a glass dish with a 
sprig of parsley on top.

1986. Hodgson, Jonathan M.; Puddey, I.B.; Beilin, L.J.; 
Mori, T.A. 1998. Supplementation with isofl avonoid 
phytoestrogens does not alter serum lipid concentrations: 
a randomized controlled trial in humans. J. of Nutrition 
128(4):728-32. April. [37 ref]
• Summary: “This study does not support the hypothesis 
that isofl avonoid phytoestrogens can improve the serum 
lipids, at least in subjects with average serum cholesterol 
concentrations.”
 In short, this study did not show that isofl avones lower 
blood cholesterol or blood lipids in these subjects. Address: 
Univ. of Western Australia.

1987. J. of Clinical Cancer Research. 1998. Soy derived 
drug to be tested on cancer patients. April. *

1988. Mazur, Witold M.; Duke, James A.; Wähälä, K.; 
Rasku, S.; Adlercreutz, Herman. 1998. Isofl avonoids and 
lignans in legumes: Nutritional and health aspects in humans. 
J. of Nutritional Biochemistry 9(4):193-200. April. [65 ref]
• Summary: Discusses: soybeans (Centennial, dry), 
soybeans (INIAP, dry), soybeans (Santa Rosa, dry), soybeans 
(Chapman, dry), kidney beans (dry), red kidney beans (dry), 
pinto beans (dry), navy beans (Haricot, dry), white kidney 
beans (dry), lima beans (dry), American groundnuts (dry), 
pigeon peas (dry), chickpeas (Bengal gram, dry), split peas 
(green, yellow, chana dahl, dry), mung beans (green gram, 
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dry), peanuts (groundnuts, dry), lentil (dry), daidzein, 
genistein, coumestrol, formononetin, Biochanin-A, lignans 
(SECO, matairesinol). Address: Dep. of Clinical Chemistry, 
Univ. of Helsinki and Folkhälsan Research Center, P.O. Box 
60, FIN 00014, Helsinki, Finland.

1989. Messina, Mark. 1998. Interest in isofl avones to 
increase. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 6(2):1, 6. Spring. [4 ref]
• Summary: Some of the new interest stems from the 
interest in the development of SERMs, selective estrogen 
receptor modulators. These are compounds that have the 
effect of retaining the benefi ts of estrogen without its 
unwanted effects. Recently one such SERM, raloxifene, 
has been shown to improve bone health without exerting an 
estrogenic effect on the endometrium; it may even exert an 
antiestrogenic effect on breast tissue.
 Also discusses: Isofl avones and arterial compliance, soy 
and hot fl ashes, daidzein and immunity. Address: PhD.

1990. Murphy, John. 1998. Risky business: As we synthesize 
new chemicals to better our world, are we manufacturing our 
own demise? Amicus Journal (NRDC, New York) 20(1):23-
27. Spring.
• Summary: This article is based on the book titled Our 
Stolen Future, by Theo Colborn, Dianne Dumanoski, and 
John P. Myers (1996), which is about endocrine-disrupting 
chemicals (EDCs). Theo Colborn, a zoologist, is seen 
by many of her peers as the person most responsible for 
advancing the EDC theory. EDCs exert their strongest 
adverse infl uence on developing fetuses. In the USA most 
chemicals are considered innocent until proven guilty; 
some 90% of new industrial and commercial chemicals are 
approved for production without any mandatory health-
testing data. Pesticides are subject to stricter protocols, 
although critics say that the tests are not conducted carefully 
enough to detect low-dose and multigenerational effects.
 The endocrine glands (a few of the more familiar 
include the adrenal, thyroid, and pituitary glands, the 
ovaries and testes, and the pancreas) form a balanced yet 
ever-changing harmony of hormones. As they circulate 
through blood and tissue, the hormones carry messages 
that govern growth, maintenance, and reproduction in all 
living things. One of the endocrine system’s mechanisms is 
the lock-and-key relationship between hormone molecules 
and the receptor molecules to which they bind. When this 
binding occurs, the paired molecules move into the nucleus, 
triggering the production of protein. The resulting biological 
process is distinct to each hormone. For example, proteins 
triggered by estrogen accelerate cell division. As estrogen 
levels in a woman’s body rise during the fi rst half of the 
menstrual cycle, estrogen receptors in the uterus, binding 
with the hormone, cause cell tissue to reproduce, resulting in 
a thickening of the uterine wall in preparation for potential 

pregnancy.
 “Everyone on the planet is carrying at least 250 
measurable chemicals in his or her body that were not 
part of human chemistry before the 1920s.” “The volume 
of synthetic chemicals produced in the United States has 
increased a thousandfold over the last sixty years.”
 In July 1991, at the invitation of Colborn and Myers, 
21 researchers from diverse sciences, convened to share 
their knowledge about hormone disruption. At the end of 
the conference the scientists signed a consensus document 
stating their certainty of EDC effects in wildlife and their 
strong suspicion of EDC effects in humans. Address: 
Environmental writer based in Charlottesville, Virginia.

1991. Newshour with Jim Lehrer. 1998. Major study shows 
the drug Tamoxifen can prevent breast cancer in high-risk 
women. Television broadcast. PBS. April 6.
• Summary: Some 43,000 women are expected to die from 
breast cancer this year in the USA, and another 180,000 
will be diagnosed with the disease. Results of a clinical trial 
conducted by the NSABP, and funded and released today 
by the National Cancer Institute indicated that Tamoxifen 
might reduce those numbers. Dr. Richard Klausner, director 
of the institute, describes this new study as “historic” in that 
a pill (Tamoxifen) that has previously been used to treat 
breast cancer, may now be used (for the fi rst time ever) the to 
prevent it.
 The study involved over 13,000 women, all of whom 
were predicted to have a signifi cantly increased risk for 
breast cancer and were above the age of 35. The study 
began in June 1992 and was just closed before it was 
fi nished, because it had shown clearly that breast cancer 
was prevented in the 50% of women taking the drug, who 
had 45% fewer cases of breast cancer than the group of 
women who took a placebo, or dummy pill. The incidence of 
fractures was also down by 40-50%, but there were also two 
serious side-effects: (1) A 2 to 2½-fold increase in cancer of 
the uterus, or endometrial cancer. This increased incidence 
of uterine cancer appeared only in women above the age of 
50 (60% of the women in the study). Women under age 50 
appeared to suffer no excess risk of adverse effects. “The 
increased risk of uterine cancer did not, in numbers, equal 
the decreased risk of breast cancer–because breast cancer is a 
much more common disease. (2) An increase in blood clots, 
mostly in the veins of the leg but also in the lungs–which is 
quite serious.
 So using Tamoxifen is a case of trading benefi ts and 
risks; it requires a complex decision, made together with 
one’s physician, based mainly on an accurate assessment of a 
woman’s risk of breast cancer, but also on her risk of uterine 
cancer and blood clots.
 Tamoxifen is a steroid which has been in use for 25 
years. It works like estrogen in some tissues (the uterus), and 
like antiestrogen (it opposes estrogen) in other tissues (the 
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breast). That’s why it lowers the risk of breast cancer but 
raises the risk of uterine cancer. “Estrogen is a hormone that 
stimulates the growth of a variety of cells, and is required 
in many cases for the development of breast cancer. An 
antiestrogen is a molecule that looks like estrogen, but is 
slightly chemically different, so it actually fi nds the place 
in the body where the estrogen binds, prevents the estrogen 
from binding, and you don’t get the estrogen effect.
 There are still many unanswered questions: What’s the 
best time to start Tamoxifen? What are some of the other 
long-term side effects? How long to take it? These will be 
answered with new clinical trials. “This drug has not yet 
been approved yet by the FDA for this indication.” Within 6 
months FDA is expected to approve this drug for prevention 
of breast cancer in high-risk women. Yet in anticipation 
of approval in 6 months, this drug will be made available 
shortly.

1992. Patterson, Anne. 1998. Isofl avones: New frontier in 
nutrition. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 6(2):4. Spring.
• Summary: Answers six questions commonly asked by 
consumers. Where are isofl avones found in the soybean? 
They seem to be concentrated in the soybean hypocotyl 
(the part of the seedling below the seed leaves), with low to 
moderate amounts in the cotyledons. Address: R.D.

1993. Setchell, Kenneth D.R. 1998. Absorption and 
metabolism of isofl avones. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 6(2):1, 3. 
Spring. [12 ref]
• Summary: Isofl avones are bioactive non-nutrients which 
are strikingly similar in chemical structure to estradiol, the 
main female hormone. Address: Prof., Dep. of Pediatrics, 
College of Medicine, Univ. of Cincinnati, Ohio.

1994. Soyfoods Association of America. 1998. Soyfoods 
once a day for life! (Special advertising section). Vegetarian 
Times. April. 12-page color insert after p. 58.
• Summary: Contains large color ads by Nasoya (tofu 
and TofuMate), Morningstar Farms (Chik Nuggets), Eden 
Foods (organic black soy beans) Vitasoy (creamy original 
natural soy drink), Westbrae (Westsoy soymilks), Westbrae 
(Vigoraid nutritional drink), Sno Pac (frozen Sweet Beans–
organic green vegetable soybeans), and GeniSoy (soy protein 
bars). On the back cover are additional small ads (each with 
a logo) for Lightlife Foods, Lisanatti, Monsanto, Soyco 
Foods–Div. of Galaxy Foods Co., Soyfoods Association of 
North America, and United Soybean Board.
 Interspersed with the ads is advertorial text and “Soy 
facts.” The text on page 1 begins: “Miracle food. Health 
insurance in a pod. Nutritional powerhouse. The bean 
supreme. Nutritionists, physicians, researchers, chefs, and 
food experts of all kinds are raving about the healthfulness 

and great taste of soyfoods, and it’s no wonder; soy truly is a 
nutritional and culinary gift from nature.
 “Soyfoods are delicious, convenient, and versatile. 
At breakfast, soy can make an appearance in the form of 
soymilk, scrambled tofu ‘eggs,’ or soy ‘sausages.’ A soy 
shake or veggie burger makes a great lunch. Try a tempeh 
stir-fry, or perhaps a creamy tofu dessert.
 “So dig in... with the huge variety of soyfoods available 
at your local natural foods store, it’s easy to get your 
daily intake of soy, and reap the many benefi ts of the bean 
supreme.”
 The inner contents: Food as medicine. Heart health. 
Fighting cancer. Menopause? What menopause? Strawberry 
smoothie. Protein punch.
 Soy cooking tips (p. 4): Easy ways to incorporate soy 
into your baking: Use soy fl our in your baking. Be aware that 
soy fl our contains no gluten, and therefore yeast breads will 
not rise without the addition of some gluten-containing fl our. 
About ¼ cup of soy fl our per cup of unbleached white fl our 
is recommended for breads, pastas, and pastries. In place 
of olive oil, try adding a few ounces of Nasoya Silken Tofu 
and a dash of lemon juice to mashed potatoes. Try mashing 
miso into your root vegetables in place of butter. When 
adding miso to dishes, add roughly 1 tablespoon per four 
servings. Add GeniSoy Natural Vanilla Soy Powder to your 
baked goods such as muffi ns or pancakes. Buy Eden Organic 
Soybeans in a can and use them the same way you would any 
other canned bean: over rice, with pasta, in stir-frys, etc.
 It’s not only what you eat; its also what you don’t eat. 
Making healthy eating taste great. Soy fact: soybeans were 
traditionally considered one of fi ve sacred crops in China.
 No time to cook? Try these quick ways of getting soy in 
your diet.
 Strong bones... a matter of calcium retention. Miso.
 Soy fact: there is no word for “hot fl ash” in Japan. Soy 
beverage.
 Miraculous tofu. So soy convenient. Soy fact: Western 
culture discovered tempeh through the Dutch colonization of 
Indonesia. Soy fact: tofu was unknown to most people in the 
United States until Chinese immigrants came to this country 
in the 1800’s. Tofu.
 Tempeh. By the handful. Soy fact: miso was developed 
in China about 2,500 years ago. Where to fi nd it. Address: 
Washington, DC.

1995. Fitzpatrick, Mike G. 1998. Re: Oppose petition by 
ADM for soy isofl avones to be generally recognised as 
safe (GRAS). Letter to Dr. A.M. Rulis, Offi ce of Premarket 
Approval (HFS-200), Center for Food Safety and Applied 
Nutrition, Food and Drug Administration, 200 C St. SW, 
Washington, DC 20204, May 1. 9 p. Typed, with signature 
on letterhead. [4 ref]
• Summary: Contents: Cover letter from Kingett Mitchell 
& Associates Ltd. Introduction. Soy isofl avones: history of 
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use. Soy isofl avones: safety of use. Soy isofl avones: adverse 
effects. Soy isofl avones: benefi ts. References. Address: PhD, 
MNZIC, Senior Consultant, Kingett Mitchell & Associates 
Ltd., Environmental Consultants, ASDA Plaza, Fred Thomas 
Dr., P.O. Box 33-849, Takapua, Auckland, New Zealand.

1996. Kolata, Gina. 1998. A cautious awe greets drugs that 
eradicate tumors in mice: Hope in the lab. New York Times. 
May 3. p. 1, 34 (New England ed.). Sunday.
• Summary: Two new drugs, angiostatin and endostatin, 
work by interfering with the blood supply needed by 
tumors; they make tumors disappear and not return. Dr. 
Judah Folkman, a cancer researcher at Children’s Hospital, 
discovered these drugs. Though he is cautious about 
their promise for humans (they work well in mice), some 
scientists, such as Dr. James D. Watson, a Nobel laureate 
who directs the Cold Spring Harbor Laboratory, a cancer 
research center on Long Island, are not so restrained. Watson 
believes that Judah is going to stop cancer in two years.
 The discovery of these drugs had its origins more than 
30 years ago when Dr. Judah Folkman became obsessed with 
an idea that many considered quixotic: that tumors cannot 
grow larger than a pinhead unless they have their own blood 
supply. If he could fi nd a way to block this blood supply, he 
could keep cancerous tumors from growing. Several decades 
ago they made a breakthrough, when they found anti-
angiogenesis drugs that stopped angiogenesis–the process of 
developing new blood vessels. Then in 1991 a post-doctoral 
student, Dr. Michael O’Reilly, discovered a substance that 
Dr. Folkman named angiostatin; it stopped tumor growth 
in mice. Then they found endostatin, which was even more 
potent than angiostatin, and which would cause large tumors 
in mice to shrink dramatically. The combination of the two 
drugs is very potent in stopping cancer in mice. But it’s a big 
jump from mice to people–and one with lots of failures.
 The pharmaceutical company Entremed is working as 
fast as possible to produce angiostatin and endostatin for 
human studies.
 Note: Angiogenesis inhibitors occur naturally in 
soybeans.

1997. Fisher, Ian. 1998. In excitement over cancer drugs, a 
caution over premature hopes: Bit of caution in the frenzy 
over 2 drugs. New York Times. May 5. p. A1, A22 (New 
England ed.).
• Summary: About angiostatin and endostatin, from 
Entremed. These new drugs attack the blood vessels that 
feed tumors, starving them of the blood they need to grow. 
The drugs were discovered by Dr. Judah Folkman, a cancer 
researcher at Children’s Hospital, Boston, Massachusetts.

1998. Green, Nancy. 1998. Body builders’ attitudes toward 
soy protein. Prescriptions for hormone replacement therapy 
(Interview). SoyaScan Notes. May 5. Conducted by William 

Shurtleff of Soyfoods Center.
• Summary: Most body builders prefer whey protein to soy 
protein. They believe that soy protein will decrease their 
testosterone (male sex hormone) levels. Nancy has been told 
this on numerous occasions.
 At a recent conference on “Functional Foods for 
Women,” Nancy heard some very interesting statistics 
on hormone / estrogen replacement therapy. One third of 
the prescriptions written are never fi lled. One third of the 
prescriptions fi lled are never taken. Clearly, these women 
are concerned about the risks. Address: Director, Nutritional 
Sciences, Tropicana, 1001 13th Ave. East, Bradenton, Florida 
34208.

1999. Cohen, Misha Ruth. 1998. Tofu as seen by traditional 
Chinese medicine (Interview). SoyaScan Notes. May 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: From the viewpoint of traditional Chinese 
medicine (TCM), tofu is a yin food with three main healing 
properties: It is a cooling food, it moistens dry conditions 
(increases fl uids), and it is a yin tonic. To say that tofu is 
simply a yin food (as some followers of macrobiotics do) is 
an oversimplifi cation in the view of TCM. A yin food such as 
tofu is good/healing for some people but not good for others, 
depending on the person’s constitution and particular health 
condition or problems.
 Yin is more the water element, as opposed to yang 
which is more the fi re element. A yin tonic increases the yin 
effect on or aspects of the body–including coolness and fl uid; 
likewise, a ch’i tonic increases the amount of energy in the 
body. A person might need a yin tonic if they had dryness, 
hot fl ashes, and night sweats or afternoon sweats. TCM uses 
yin (and tofu) to treat perimenopausal symptoms.
 A healthy body has yin and yang in balance. At this 
point it is important to distinguish four states of yin/yang 
imbalance: Yin defi ciency, yang excess, yang defi ciency, and 
yin excess. The latter condition (yin excess) is rare, except in 
dampness, as manifested by a “slippery pulse” and too much 
fl uid in the body. A person (such as one with liver fi re) could 
have a large yang excess plus some yin defi ciency, which in 
TCM is called “yin defi cient–yang excess.” Such a person 
might have dry skin and the tip of their tongue might be red. 
Tofu would be a good food for this person to eat.
 Seen from the Western viewpoint, tofu contains 
phytoestrogens. That means it is a “yin tonic” because 
estrogens are yin substances, which create the female (yin) 
character. As people get older, they gradually lose all of their 
hormones. As a yin tonic, tofu is good for older people, both 
men and women.
 Concerning heating and cooling foods: If a woman 
comes to Misha with menopausal symptoms, such as 
hot fl ashes and night sweats, she would fi rst look at her 
digestion. People who have very poor digestion fi nd it hard 
to eat tofu–because it is too cooling. Americans typically 
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have “cold digestion”–which is not true of most Japanese. 
Children usually have hot digestion, and their diarrhea is 
“hot diarrhea.” Older people are generally constipated–
they have yin defi ciency; they don’t tend to get loose 
stools. People who have loose stools and cold stomach 
conditions should not, generally, eat plain tofu. As Paul 
Pitchford says: “Its yin cooling quality needs to be altered 
by thorough cooking; adding warming spices such as ginger 
is particularly helpful for “cold persons.” A person can have 
heat in many areas of the body (such as the spleen or liver) 
and still have a cold center and cold digestion. So the cooling 
properties of tofu can be changed by heating it. “I see a lot of 
women who are eating a lot of tofu and other soyfoods, and 
they are having problems with their digestion, including a lot 
of gas. So I tell them how to cook it, with ginger or garlic or 
things that are more warming, and all of a sudden they can 
enjoy the tofu without the digestive problems. But if a person 
is very hot and has good digestion, they can make a tofu 
shake.” Note that in Japan and Hawaii, chilled tofu is very 
popular during the summer–when the weather is quite warm 
(yang). So a practitioner of TCM must look at many things 
(tongue, pulse, environment, etc.) before recommending a 
specifi c food and method of preparing it.
 Question: The concept of heating and cooling foods 
goes back to the T’ang dynasty in China (A.D. 618-906) and 
is widely understood by typical people throughout Asia. Do 
you think that this must be explainable in terms of Western 
biochemistry and medicine, or is it possible that this is a 
concept that Western science has overlooked? Most post-
menopausal women in the USA and Europe who have hot 
fl ashes and night sweats never think about using a cooling 
food (such as tofu, watermelon, wild chrysanthemum tea, or 
cucumbers) to help relieve the problem.
 Answer: Misha is not sure, but she does think that 
if perimenopausal women were aware of and consumed 
cooling foods and yin tonics in an intelligent way, it could 
save them much suffering. These foods are described in 
Misha’s book titled The Chinese Way to Healing: Many 
Paths to Wholeness (1996, Berkeley Publishing Group / 
Perigee Trade). Visiting an acupuncturist is a good way 
to deal with diffi cult menopausal problems (such as hot 
fl ashes and night sweats); the combination of acupuncture, 
herbs, and dietary recommendations often give surprisingly 
quick results. Hot fl ashes are usually a combination of yin 
defi ciency and yang excess, but Misha has seen many kinds; 
some are more liver-heat hot fl ashes and others are more 
yin-defi cient hot fl ashes. But tofu is one food that is almost 
always good for hot fl ashes because it tonifi es yin, is cooling, 
and increases fl uids. Historically, the Chinese have been 
extremely good at dealing with gynecological problems; 
women’s health a major part of Chinese medicine. Address: 
O.M.D. (Doctor of Oriental Medicine), LAc, Chicken Soup 
Chinese Medicine, San Francisco. Phone: 415-861-1101.

2000. Messina, Mark J.; Messina, Virginia. 1998. Does 
consumption of soy increase or decrease a woman’s risk 
of breast cancer (Interview). SoyaScan Notes. May 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark: In the area of possible adverse effects 
of soy (especially soy isofl avones), Mark’s greatest 
concern is with soy and breast cancer. “It still bothers me 
tremendously.” There have been 3-4 animal studies in which 
soybeans or isofl avones have been fed to animals and then 
they have been given a breast carcinogen. In none of these 
studies have scientists found an increase in the number of 
tumors or in the incidence of breast cancer. Several of the 
studies show “modest protective effects” from soy. So this is 
good news. The epidemiologic studies are not that supportive 
of the hypothesis that soy reduces the risk of breast cancer, 
but none of them have suggested that soy increases breast 
cancer risk. There were one or two studies showing that fried 
tofu increased risk of breast cancer, but that nonfried tofu 
did not. So within an individual study, one soyfood might 
pop up as being problematic. “But overall, you would not 
look at those kinds of studies and conclude that soy is risk 
factor for breast cancer.” The fact that Japanese women have 
about one-fourth the incidence and mortality of breast cancer 
compared with American women is worth noting. Several 
basic facts about soy must be kept in mind. (1) It is clearly 
estrogenic, containing phytoestrogens. (2) When you add 
genistein to cancer cells that are estrogen receptor positive, 
it will stimulate their growth over the typical physiologic 
concentration, but at higher levels it will inhibit their growth. 
In the range at which it stimulates growth, this is probably 
due to an estrogenic effect, but at the higher range, genistein 
is probably inhibiting one of the enzymes that cause the 
cancer sells to stop growing. At least ten scientifi c papers 
have raised the question of what is happening with these 
isofl avones, and they sound a little cautionary note. The 
criticism of these studies, where a little genistein is added 
to cells growing in a petri dish, is that there is absolutely no 
estrogen in the medium, and that even in post-menopausal 
women estrogen is present. So some people would say the 
petri dish does not represent a physiologic condition–you 
need to add some estrogen. Mark has heard that a researcher 
in Minnesota has added estrogen to the medium and she still 
gets a 20% increase in breast cancer cell growth. So genistein 
may still be an estrogen in that situation. One animal study 
showed that if you implant estrogen receptor positive cancer 
cells into rats who don’t have ovaries, then you give them a 
signifi cant amount of genistein, it will stimulate the growth 
of those cancer cells (tumors). But one criticism of this 
design is that there is very little estrogen in these rats and 
fairly high doses of genistein were used.
 It is the three human studies (two of which have been 
published) which are troubling, and cannot be ignored. 
One is “Stimulatory Infl uence of Soy Protein,” by Nicholas 
Petrakis at UCSF (1996) in Cancer Epidemiology, 
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Biomarkers, and Prevention (5:785). A second is an abstract 
from the 1997 Brussels symposium by McMichael Phillips. 
Third, McMichael Phillips told Mark about a study in 
England that was 4 months in duration. They looked at 
nipple aspirate fl uid and also got an increase in estrogen-
regulated gene products. Mark has not seen the actual study 
and it is a long way from being published. These studies 
are troubling not because they are scary, but because they 
do not make sense. Malcolm Pike, from UCLA, a leading 
endocrinologist, said after studying McMichael Phillips’ 
actual paper (not the abstract), that his must be a short-term 
effect, because that kind of stimulus would cause an increase 
in breast cancer, as (for example) in the Japanese population. 
Given that the other epidemiology does not suggest that 
soy increases risk, and given that the animal studies don’t 
either, and given that the Japanese have a low breast cancer 
mortality rate, there is probably something else that could 
explain this phenomenon. Again, it could be a short-term 
effect that is actually preventive in the long run. But if it was 
a short-term effect, it still might be possible that soy should 
not be given to a person who already had estrogen-receptor 
positive cancer. So Mark is very reluctant to think that soy 
could increase risk of breast cancer risk; for one thing, it 
is very hard to identify any kind of food that increases or 
decreases breast cancer risk. And it is so unlikely that such 
a food would be soy, because there is very little supporting 
evidence. Nevertheless, Mark has about 25 scientifi c studies 
at the end of which the authors have expressed a cautionary 
note. The latter range from “Wow! These soy isofl avones are 
stimulatory; we’ve got to fi nd out what is going on here,” 
to “It’s clear that we need to understand more about the 
estrogenic / antiestrogenic effects of these compounds before 
we recommend them to the public.”
 Mark does not differentiate between soyfoods such 
as tofu and isofl avone pills in terms of toxicity. He asks: 
“Would anyone use the above studies to recommend that 
people stop consuming tofu? No! When you look at the data 
collectively, it’s hard to conclude that soy would increase 
the risk of breast cancer–especially for normal women. 
On the other hand, if it weren’t for the low breast cancer 
mortality rate in Japan, and we just had the animal studies 
and the individual case control studies (neither of which 
show that soy increases breast cancer risk) plus the human 
studies, there would be more of a movement to look into 
this.” When Nick Petrakis’ study was published, it didn’t get 
much attention; Mark thinks there is a built-in bias to assume 
that soy is either benefi cial or (at the worst) has no effect. 
It will be interesting to see what the response will be when 
McMichael Phillips’ paper is published as a full paper as 
part of the proceedings of the Brussels symposium (in Sept. 
in a supplement to the American J. of Clinical Nutrition). It 
is quite powerful; they actually took biopsies and found an 
increase in DNA synthesis.
 Virginia: Ginny is well aware of the research showing 

possible adverse effects of soy (especially soy isofl avones) 
on breast cancer. She defi nitely thinks about this in planning 
her diet–in part because she has a fairly high risk for breast 
cancer; she has had two biopsies. “This is uppermost in 
my mind almost every day.” Ginny wasn’t eating a lot of 
soy products before this new research was published (she 
probably ate them 3-4 times a week), so she has not reduced 
her consumption based on the new information. Because of 
the concern with soy and breast cancer, Ginny would not 
eat soy products 2 or 3 times a day. “I certainly still eat soy 
products and I do not feel that I need to avoid them.”
 Ginny eats soyfoods because she is a vegetarian, 
because she likes them, they are easy to include in the diet, 
and they are generally good, healthy foods. Ginny has 
never calculated how may milligrams of isofl avones she is 
consuming per day. “I’m really into food, into good, healthy, 
whole food, with lots of fruits and vegetables, and whole 
grains. I don’t think about things like isofl avones, vitamin 
C. I just fi gure I eat a really good diet.” Address: 1. PhD; 2. 
MPH, RD. Both: Nutrition Matters, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

2001. Messina, Mark J. 1998. Soy phytoestrogens–Update 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The hottest area of current estrogen research 
is “selective estrogen receptor modulators” (SERMs). A 
selective estrogen can have an estrogenic effect on one site 
in the body and an antiestrogenic effect on another site. One 
key question is: Are isofl avones selective?
 It has been known for several years that soy isofl avones 
inhibit angiogenesis. But this raises many interesting 
questions. Do they therefore inhibit nose bleeding? Josh 
Korzenik at Yale Univ. School of Medicine [in Connecticut] 
is conducting a study on patients who have a hereditary 
disease that causes their noses to bleed. They have a genetic 
defect which causes abnormal blood vessels to form. In 
this ongoing unpublished study, results to date on about 
8 patients show that about 40-50% of those who take soy 
isofl avones experience a reduction in their nosebleeds. He 
found some benefi t on gastrointestinal bleeding and a major 
benefi t on migraine headaches. This confi rms the fi nding that 
in petri dishes, genistein also inhibits blood vessel growth.
 Do these isofl avones affect fertility? Mark thinks that 
fertility has more to do with ovulation. How about slowing 
wound healing? The key point seems to be that if soy 
isofl avones are potent enough to exert benefi cial effects, 
why aren’t they potent enough to exert adverse effects? For 
example, they may slow wound healing, but only by a few 
days. But if they chronically prevent angiogenesis in tumors, 
that would be an acceptable trade-off.
 Many people who cite Japanese intake of isofl avones 
do not realize that the average Japanese level of isofl avone 
intake (about 30 mg/day) is far below the level needed to get 
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benefi ts. The daily intake to get benefi ts in the area of bone 
health and reduced osteoporosis seems to be about 90 mg/
day.
 Concerning the exciting studies involving Raloxifene 
and prevention of osteoporosis and cancer announced this 
week: Mark uses Raloxifene in his demonstrations because it 
is antiestrogenic for the breast, and doesn’t cause estrogenic 
effects on the endometrial tissue. But Raloxifene may cause 
“hot fl ashes” or make them worse, and it is probably not as 
effective for reducing risk of heart disease as estrogen is. 
“But that is an extremely benefi cial trade-off; you can work 
on heart disease in many different ways, and weak bones 
are much more diffi cult to fi x. As you know, I am a strong 
believer in the importance of food, nutrition, and prevention, 
but I think our greater understanding of molecular 
biochemistry and what on goes at the cellular level, and our 
ability to design drugs to specifi cally get estrogenic effects in 
some tissues and antiestrogenic effects in other ones–I think 
all that research is incredibly promising. They are using the 
isofl avones as a model and then designing better drugs from 
them, maximizing benefi ts and decreasing disadvantages.” 
Mark believes that soy isofl avones will not be as potent as 
estrogen for bone health or heart disease–but the beauty 
of isofl avones is that there has never been any concern 
whatsoever about their safety. That is why it is so critically 
important to fi gure out some of the unexplained fi ndings 
concerning soy and breast cancer. In addition, we must 
do the studies to see if soy isofl avones promote cognitive 
function (or delay impairment of it)–like estrogen probably 
does. If they do not, they won’t be nearly as popular–because 
that is going to be such a big issue with an aging population.
 Will people who raise concerns about adverse effects of 
soy isofl avones be invited to speak at the Third International 
Symposium? Mark thinks they will defi nitely be invited to 
participate, in part because he has chosen a large advisory 
board. However they may end up doing a poster session 
rather than a major speech–unless their data look extremely 
important. The politics of soy and isofl avones is still real and 
pervasive.
 As an almost comic example of this, Mark heard of a 
man who is an M.D. and PhD in nutrition who was holding 
a small meeting about soy. He had been studying soy for 2 
weeks. When Mark called him and asked if he could attend 
the meeting, the man yelled at him on the phone (quite 
arrogantly) for 10 minutes. He objected to some statements 
that Mark had made on possible adverse effects of soy. Mark 
said he would be happy to discuss the subject. The man said 
Mark could come to the meeting if he promised not to bring 
up that subject. Apparently he wants to make a name for 
himself in the fi eld of soy. Address: PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

2002. Messina, Virginia. 1998. Soy and breast cancer 
(Interview). SoyaScan Notes. May 18. Conducted by William 

Shurtleff of Soyfoods Center.
• Summary: Ginny is well aware of the research showing 
possible adverse effects of soy (especially soy isofl avones) 
on breast cancer. (See today’s interview with her husband, 
Mark Messina, PhD). She defi nitely thinks about this in 
planning her diet–in part because she has a fairly high 
risk for breast cancer; she has had two biopsies. “This is 
uppermost in my mind almost every day.” Ginny wasn’t 
eating a lot of soy products before this new research was 
published (she probably ate them 3-4 times a week), so 
she has not reduced her consumption based on the new 
information. Because of the concern with soy and breast 
cancer, Ginny would not eat soy products 2 or 3 times a day. 
“I certainly still eat soy products and I do not feel that I need 
to avoid them.”
 Ginny eats soyfoods because she is a vegetarian, 
because she likes them, they are easy to include in the diet, 
and they are generally good, healthy foods. Ginny has 
never calculated how may milligrams of isofl avones she is 
consuming per day. “I’m really into food, into good, healthy, 
whole food, with lots of fruits and vegetables, and whole 
grains. I don’t think about things like isofl avones, vitamin C. 
I just fi gure I eat a really good diet.” Address: MPH and RD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

2003. Roblin, Lynn. 1998. Asian staple soy good for you. 
Toronto Star (Ontario, Canada). May 20.
• Summary: Discusses the health benefi ts of soyfoods, 
which may be caused by their rich content of isofl avones, 
soy sterols, and soy protein. Various soyfoods are discussed: 
Tofu, soy beverages (brands include So Good and ProSoya 
So Nice), soy cheese, texturized soy protein (TSP, such as So 
Soya made by Bay Hill Impex Ltd. and TVP Meatfree made 
by Health Haven: A Vegetarian Place), tempeh, and most soy 
fl ours.

2004. Swain, Pauline. 1998. Soya good: Soya and linseed to 
beat hot fl ushes? Dominion (New Zealand). May 28. p. 15. 
[1 ref]
• Summary: These two foods are thought to reduce the ill-
effects of both female and male menopause and appear to 
protect against some types of cancers. A photo shows four 
breads that contain both soya and linseed. Address: Sint by 
Mike Kirkpatrick of NZ 1998.

2005. Hainer, Cathy. 1998. Oh, ‘soy’ wonderful! Shucking 
its hippie image, the bean goes mainstream. USA Today. May 
29. p. 08.D. Final edition.
• Summary: “Over the years, soy products, particularly 
tofu, have been derided as weird hippie food. But now 
the soybean is a nutritional star, and baby boomers are 
integrating soy products such as miso and tempeh into their 
upscale cooking.”
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 Also discusses miso, tempeh, soynut butter, tofu burgers 
and soy cheeses.

2006. Almonor, G.O.; Fenner, G.P.; Wilson, R.F. 1998. 
Temperature effects on tocopherol composition in soybeans 
with genetically improved oil quality. J. of the American Oil 
Chemists’ Society 75(5):591-96. May. [18 ref]
• Summary: “Tocopherol, a natural antioxidant, typically 
accounts for a small percentage of soybean oil.” “Soybean 
oil typically contains three primary types of tocopherol.” 
Address: Crop Science Dep. and USDA, ARS, North 
Carolina State Univ., Raleigh, NC 27695-7620.

2007. Bingham, S.A.; Atkinson, C.; Liggins, J.; Bluck, L.; 
Coward, A. 1998. Phyto-oestrogens: where are we now? 
British J. of Nutrition 79(5):293-406. May. [138 ref]
• Summary: A wide-ranging review of the literature which 
contains numerous, positive references to soybeans and 
soyfoods. “Of the two main classes of these weak oestrogens, 
the isofl avones are under intensive investigation due to 
their high levels in soyabean.” The other class is lignans. 
“Like the ‘anti-oestrogen’ Tamoxifen, these seem to have 
oestrogenic effects in human subjects, in the cardiovascular 
system and bone.” “In infants, the effects of high levels in 
soya milk formulas are uncertain.”
 “These phytochemicals are of great interest because they 
could explain why diets containing large amounts of plant 
foods are associated with lower mortality and morbidity in 
adult life. Vegetarians, for example, have strikingly lower 
overall mortality rates than omnivores (Thorogood et al. 
1994).” Address: MRC [Medical Research Council] Dunn 
Clinical Nutrition Centre, Hills Road, Cambridge CB2 2DH, 
UK.

2008. Central Soya Co. 1998. The protein book: A guide to 
soy proteins from Central Soya. P.O. Box 1400, Fort Wayne, 
IN 46801-1400. 12 p. May. 30 cm.
• Summary: This full-color guide to the development and 
use of soy proteins is a revised and condensed edition of 
a booklet with the same title fi rst published in Dec. 1989. 
Contents: Introduction. Soy history [fi lled with errors]. 
Soybean composition & processing. Types of soy protein: 
Soy fl ours, soy isolates, concentrates. Function in the food 
system: Emulsifi cation, fat absorption, hydration, texture 
enhancement. Protein and human nutrition: typical analysis 
table, usable protein, minerals, fi ber, isofl avones, cholesterol 
reduction. Choosing a protein for your system. Applications: 
Central Soya functional and textured concentrates, meat 
systems, seafood, dairy systems, cereal and bakery systems, 
protein drinks and beverage mixes, vegetarian and nutritional 
products. Chart of applications and products. Research and 
development.
 The products shown in the applications chart are: 
Response–textured concentrate. Promine–functional 

concentrate. Soyarich B–enhanced functional concentrate. 
Soyarich I–water wash concentrate. Soyarich T–textured 
water wash concentrate. Promax–functional concentrate. 
Procin–powdered concentrate. Procon 2060–granular 
concentrate. Centex–textured fl our. Note: Central Soya Co., 
Inc. is a company of Eridania Béghin-Say.
 Inserts in the book from the Natural Products Expo. 
1999. March. Prevastein (Natural soy isofl avones; 1 page, 
single sided). Technical Bulletin–Soyarich: Soy isofl avones, 
by George Rakes (1998 June. 1 p. front and back). Technical 
Bulletin–Soyarich: Soy protein concentrates (1998 May. 
4 p.). Response structured soy protein (1996 Sept. 4 p.). 
Address: Fort Wayne, Indiana.

2009. Futurebiotics. 1998. Targeted nutritionals: Ultra Soy 
(Ad). Vegetarian Times. May. p. 88.
• Summary: This one-third page color ad shows a 30-capsule 
bottle of Ultra Soy–Ultra Concentrated Soy Isofl avone 
Extract Supplement. Each capsule contains 50 mg of soy 
isofl avones. For more information, visit the company’s 
website at www.futurebiotics.com. Address: Hauppauge, 
New York. Phone: 800-FOR-LIFE.

2010. Gotoh, Takahiko; Yamada, K.; Yin, H.; Ito, A.; 
Kataoka, T.; Dohi, K. 1998. Chemoprevention of N-nitroso 
N-methylurea-induced rat mammary carcinogenesis by 
soy foods or biochanin A. Japanese J. of Cancer Research 
(Gann) 89:137-142. May. [58 ref]
• Summary: “We examined the effects of a Japanese 
fermented soybean product, miso, and tamoxifen (TAM), 
alone and in combination, on N-nitroso-N-methylurea 
(MNU)-induced rat mammary cancer.”
 Diets containing either 10% soybeans or 10% miso 
reduced mammary tumor numbers (tumors/rat) by roughly 
50%, although there was little effect on tumor incidence 
(percentage of rats in each treatment group developing 
tumors).
 “These results indicate that miso is useful in protecting 
against mammary cancer and it can be expected to have a 
potent antitumor effect, especially when used in combination 
with TAM.”
 Note: Miso is mentioned 78 times in this article and 
soybean / soybeans 26 times. Address: 1. Dep. of Cancer 
Research, Research Institute for Radiation Biology and 
Medicine, Hiroshima Univ.

2011. Jacobi, Dana. 1998. Soya, oh boya! A whole new 
world of taste. Better Nutrition 60(5):64. May. *

2012. James, Richard F. 1998. Re: Answers to questions 
by William Shurtleff related to photocopies sent by James. 
Letter (fax) to William Shurtleff at Soyfoods Center, May. 
Handwritten. Undated.
• Summary: (1) Columbit (NZ) Ltd. is the sole importer of 
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soy protein isolate. It is owned equally (50/50) by Protein 
Technologies International (PTI) and Bruce Kirk. Kirk is 
the heavy-breathing late night phone call expert who was 
handing out threats of hell fi re, etc. to Prof. Irvine, Dr. 
Fitzpatrick and his employees, Bill Grayson, and us.
 (2) “Tofu shop” at the top of a fax (with fax #631 0616) 
is a suburban health food shop in Penrose, Auckland, on the 
north island of New Zealand. It is a retail outlet for Trevor 
Johnston’s business, Bean Supreme (Brings Happiness). 
Address: 1868 Whangarei Heads Road, Rural Delivery 4, 
Whangarei. Phone: +64 9 434 0564.

2013. Life Extension Buyers Club. 1998. A major advance in 
soy: Dramatic price reduction (Ad). Life Extension (Wilton 
Manors, Florida) 4(5):Inside front cover. May.
• Summary: This full-page color ad is promoting 
“Prolongevity Mega Soy Extract: Highest Potency Genistein-
Isofl avone,” which comes in two sizes. The small bottle 
containing 60 x 135-mg capsules sells for $28.00. “If a 
member buys 4 bottles the price is reduced to just $18.75 per 
bottle.” The large bottle containing 600 x 700-mg capsules 
sells for $465.00. The member’s price is only $348.75.
 One section with a bold red heading is titled “For 
general disease prevention: For cardiovascular protection, 
enhanced immune function, warding off osteoporosis, 
lowering cholesterol, and cancer prevention.” The 
recommended dosage is one to two capsules per day. A 
second section with a bold red heading is titled “For assisting 
treatment for cancer: 700-mg Mega-Soy Extract capsules. 
Prostate cancer, leukemia, glioblastoma multiforme, and 
bladder cancer may respond favorably to soy therapy.” A 
color photo of both white plastic bottles is shown, above 
a toll-free number: 1-800-544-4440. “Or refer to the order 
form in the back of this magazine.
 The order form (p. 68) has a section titled “Soy 
Supplements” containing 4 different products (Mega Soy 
Extract, Soy Power, Soy Protein Powder, and Super Soy 
Extract), each in various sizes and quantities, for a total of 12 
choices.

2014. Newshour with Jim Lehrer. 1998. Two angiogenesis 
inhibitors prevent and reverse cancer in mice. Television 
broadcast. PBS. May 4.
• Summary: New research conducted at Children’s Hospital 
in Boston [Massachusetts] found that two drugs (angiostatin 
and endostatin), used in combination, completely eliminated 
cancerous tumors in mice. Dr. James M. Pluda of the 
National Cancer Institute will oversee clinical trials of 
the drugs in humans. He explains: These drugs are called 
“angiogenesis inhibitors [as are soy isofl avones]. That means 
they block the formation of new blood vessels by tumors.” 
The new drugs stop the tumors from forming blood vessels, 
and they actually made the new blood vessels that had been 
formed to disappear. They also shrink large tumors in mice 

down to microscopic tumors that could not be seen with the 
human eye.
 Newshour: “How was it possible that they reduce the 
blood vessels in the tumors, but didn’t reduce the blood 
vessels in the nearby ‘good stuff’ as well?” Dr. Pluda: 
“In human adults, the blood vessels are usually no longer 
replicating, no longer forming new blood vessels. There 
are only a few instances in adult mice and humans where 
new blood vessels are formed. Those are in wound healing, 
in the female reproductive cycle, and also in fetal/baby 
development. So these drugs did not have any effect on 
already established blood vessels. That is, on old blood 
vessels that were already there, these drugs don’t do 
anything. They only affected the brand new blood vessels 
that were being formed by the tumor cells.
 These drugs were developed in Dr. Judah Folkman’s 
laboratory at Children’s Hospital in Boston. He has been 
working on angiogenesis for about 30 years and is the 
father–in fact the godfather–of this fi eld. He has kept the 
fi eld alive. He observed that in some (but not all) patients 
with breast cancer, when the patients had presented with 
large tumor masses in their breasts, they often had no 
evidence of disease anywhere else. When the surgeons took 
these masses off, within as short a time as several months, 
the patients had tumors that had spread all over their bodies. 
He thought that those tumors were probably there already, 
but they were microscopic, dormant tumors that were 
not growing. And somehow the big tumor was making a 
substance that was stopping them from growing. He felt 
that this was probably a substance that blocked blood vessel 
formation by the tumors. He then found in mice a tumor 
that did similar things, looked for such a substance that was 
circulating in the mice, and discovered very small amounts 
of angiostatin–which is simply a fragment of a normal 
protein molecule found in blood that tumors are able to 
make. It can also be made artifi cially into a drug. NCI is now 
working with Bristol-Myers Squibb Co. and with Entremed 
to make these new drugs so they can be used in clinical trials 
on humans.
 Dr. Pluda: Dr. Folkman has seen no side effects in mice. 
“The things that we do worry about are stopping the normal 
processes in people where blood vessel formation is needed, 
that is, stopping wound healing... and its effects on normal 
female cycles and also its effects on fetuses and unborn 
children.”
 Most of the drugs used in the past (such as the 
chemotherapies) have attacked the cancer cells themselves–
but they also affect normal cells and make people very 
sick. Moreover the cancer cells often fi nd ways to become 
resistant to this type of drugs. These new drugs don’t go after 
the cancer cells, they go after the blood vessels–which come 
from normal cells. By analogy, you can keep cutting off 
dandelions, but they keep growing back. But if you cut off 
the roots, the whole plant dies. These new drugs go after the 
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roots.
 Note 1. This TV program is based on a study that was 
fi rst released in November 1997, showing that these two 
drugs cured cancer in mice by cutting off the blood supply 
to tumors. Note 2. Soybean isofl avones are also effective 
angiogenesis inhibitors! Note 3. Could the above explain the 
mechanism linking inhibition of angiogenesis with infertility 
in animals consuming plants rich in soy isofl avones? Note 4. 
How does the pharmaceutical dosage of isofl avones used in 
cancer treatment differ from the typical dietary/food dosage?
 Newshour update. 1998. May 27, Wednesday. News of 
these two new drugs has cancer doctors’ phones ringing off 
the wall. Yet cancer statistics are still grim: More than 1.2 
million Americans will be diagnosed with cancer this year 
and more than 500,000 will die from it. Only 4% of those 
diagnosed with pancreatic cancer (the deadliest type) and 
21% of those with stomach cancer will live longer than 5 
years. The “War on Cancer” started in 1971. During these 
27 years, molecular biologists have gained a much better 
understanding of the factors that control the division and 
growth of cancer cells, what makes them different from 
regular cells, and why they may be resistant to certain 
therapies. The three main methods of treating cancer are 
radiotherapy (radiation), chemotherapy (using chemicals), 
and surgery (operations). The easiest major cancer to prevent 
is lung cancer, which takes 160,000 lives a year; we need a 
bigger campaign to stop cigarette smoking.

2015. Newshour with Jim Lehrer. 1998. Two new drugs 
may prevent breast cancer. What are estrogen receptors and 
selective estrogen receptor modulators (SERMs)? Television 
broadcast. PBS. May 18.
• Summary: Good news was announced today at the annual 
meeting of the American Society of Clinical Oncology. 
Researchers said the drug raloxifene (pronounced ruh-LOX-
uh-feen) had reduced the risk of cancer by 58% in one study, 
and by 66% on another which involved nearly 8,000 women. 
In addition, the drug Herceptin (which is a monoclonal 
antibody–a biological agent), when used in combination 
with chemotherapy, slowed progression of a virulent form 
of breast cancer. Dr. V. Craig Jordan is Director of Breast 
Cancer Research at Northwestern University Medical Center 
(Evanston, Illinois) and a lead researcher for one of the 
raloxifene studies.
 Dr. Jordan begins: “Raloxifene is a selective estrogen 
receptor modulator (SERM). It is a drug that is FDA 
approved [since the beginning of 1998] for the prevention 
of osteoporosis. But it has some unusual properties.” 
Researchers have learned a lots about SERMs over the last 
ten years; they switch things on and off around a woman’s 
body. At the same time it builds bone it appears to “be 
switching off the development of breast cancer.” The test 
on 10,500 women over the past 2½ years focused on bone 
density and fractures, but it also looked at breast cancer 

in these post-menopausal women. Remarkably, there was 
a 50% decrease in the different types of cancers in those 
women who had been taking raloxifene for osteoporosis.
 Dr. Larry Norton (Head of Medical Oncology at 
Memorial Sloan-Kettering Cancer Center) adds: Raloxifene 
seems to work like tamoxifen, but it seems to have one 
major advantage–there is clearly no increase in the risk of 
endometrial cancer–a cancer of the lining of the uterus, 
especially in post-menopausal women. This is a very 
important fi nding. The drug works by attaching to the 
estrogen receptor like estrogen does. An estrogen receptor 
is a protein that is found in many cells of the body. It is the 
way those cells respond to the female hormone estrogen. 
Breast cells grow because they have a receptor for estrogen. 
When estrogen gets near the cell, the cell absorbs it, it goes 
to the center of the cell and tells the cell to divide. When 
raloxifene attaches to the estrogen receptor, it also goes to 
the center of the cell but it tells the breast cell not to divide. 
This is very important in decreasing the incidence of breast 
cancer. But when raloxifene goes to the estrogen receptor 
in the bone, it makes the bone cells grow, thus helping to 
prevent osteoporosis. Tamoxifen seems to have an effect 
like estrogen on the lining of the uterus; it makes it grow. 
Raloxifene seems to have the opposite effect; it doesn’t make 
it grown, and that is probably why it does not increase the 
risk of endometrial cancer.
 Researchers now have ten million women years of 
experience with tamoxifen (now considered the “gold 
standard” of cancer drugs), plus a beautiful series of animal 
experiments that have come to fruition. This is the next in 
line of a series of anti-cancer drugs to be tested. A large 
study will soon compare the effects of raloxifene and 
tamoxifen head to head in 22,000 women. So this is exciting 
preliminary data.
 Raloxifene is good for women concerned about 
osteoporosis who have diffi culty taking hormone 
replacement therapy. It must be emphasized that this drug is 
not yet indicated for cancer.
 Newshour update. May 27. Raloxifene is already on 
the market under the name Evista (made by Eli Lilly & 
Co., Indianapolis, Indiana); it is used primarily for the 
prevention of osteoporosis in postmenopausal women–often 
as a substitute for estrogen replacement drugs. It also lowers 
cholesterol levels in postmenopausal and does not increase 
risk of breast or uterine cancer.

2016. Fitzpatrick, Mike G. 1998. Re: Soya-based infant 
formulas. Letter to S. Kimberley Belshé, California Dep. 
of Health Services, 714/774 P Street, P.O. Box 942732, 
Sacramento, CA 94323-7320, June 3. 6 p. Typed, with 
initials on letterhead. [41 ref]
• Summary: This carefully considered and well documented 
letter begins: “Further to our letter date 18 May 1998, 
please fi nd enclosed material relevant to Mrs. Valerie James’ 
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request that your agency consider the potential health issues 
associated with feeding soy-based formulas and the safety of 
soy products in general.
 “Soy-based infant formulas and the majority of soy 
products contain a class of compounds known as isofl avones. 
Mrs. James is of the opinion that the soy isofl avones have 
signifi cant potential for reproductive and developmental 
toxicity in infants fed soy-based formulas and from infant 
foods in general. With respect to evidence to evidence that 
the soy isofl avones cause reproductive or developmental 
toxicity, the following should be noted:
 The author then lists ten problems or potential problems 
from soy isofl avones in infant diets, each backed by one or 
more references to scientifi c studies. He continues: “Given 
this weight of evidence, Mrs. James holds the opinion that 
soy-based infant formulas are adulterated citing Section 
110545 of the California Health and Safety Code, ‘Any 
food is adulterated if it bears or contains any poisonous or 
deleterious substance that may render it injurious to health 
of man or any other animal that may consume it. The food 
is not considered adulterated if the substance is a naturally 
occurring substance and if the quantity of the substance in 
the food does not render it products to herbal medicines 
stating that the ‘confi dence that soy products are safe is 
clearly based more on belief than hard data’.”
 Note: Copies this letter were sent to Senator Barbara 
Boxer, Senator Frank Lautenberg, and Mrs. Valerie James. 
Address: PhD, MNZIC, Senior Consultant, Kingett Mitchell 
& Associates Ltd., Environmental Consultants, ASDA Plaza, 
Fred Thomas Dr., P.O. Box 33-849, Takapua, Auckland, New 
Zealand. Phone: (09) 486-8068. Fax: 486-8072.

2017. Nutrition Week (Community Nutrition Inst., 
Washington, DC). 1998. Beefi ng up burgers with soy 
products at school. June 5. p. 2. *
• Summary: The soybean industry has hired Norman Robert 
Associates, a public relations fi rm, to get more soy products 
into school menus.

2018. Pearce, Steve. 1998. The early history of Nordisk, 
Novo, and Novo Nordisk (Interview). SoyaScan Notes. June 
8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Nordisk Insulinlaboratorium was started in 1923 
in Copenhagen, Denmark as a manufacturer of insulin. Novo 
Terapeutisk was started in 1925 in Copenhagen, Denmark by 
the Pedersen brothers as another manufacturer of insulin. The 
Pedersen brothers had been working for Nordisk, but in April 
1924 they got fi red and formed Novo. Both companies began 
producing a new, revolutionary medical preparation, insulin, 
that had just been discovered by two Canadian scientists, 
Charles Best and Frederik Banting, who extracted it from 
the pancreas and used it to treat diabetes. Novo and Nordisk, 
which were independent competing companies in Denmark, 
merged in 1989 Today, Novo Nordisk is the world’s largest 

maker of insulin. But in the USA, Novo Nordisk has a 
smaller share of the insulin market than Eli Lilly & Co.
 Novo fi rst started offering commercial enzymes in 
1941; their fi rst enzyme was trypsin. This was a logical 
progression, since insulin comes from the pancreas, which 
is also the body’s storehouse of digestive enzymes. Address: 
Novo Nordisk, 77 Perry Chapel Church Rd., Franklinton, 
North Carolina 27525-0576. Phone: 919-494-3070.

2019. SoyaScan Notes. 1998. Vitasoy redesigns Azumaya 
tofu package, label, and the tofu itself (Overview). June 14. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: On June 14, Azumaya tofu with a new look 
appeared in Safeway supermarkets in California. Gone are 
the old, familiar red-label Chinese-style tofu and the green-
label Japanese style. The new label no longer refers to tofu 
in ethnic terms; all words such as Chinese or Japanese are 
gone. The design on the package is vertical (portrait) rather 
than horizontal (landscape). The word Azumaya is written in 
a new, larger, and more jagged black typeface. It is now the 
largest and most prominent word on the package, whereas 
before the word “tofu” had been larger and more prominent. 
The words “All Natural” now appear at the very top of the 
package, above the word “Azumaya”; previously they had 
been located below the brand name.
 Below “Azumaya” in rather small, light green pastel 
letters, is the word “Tofu,” and below it, in black letters, “A 
Source of Soy Protein.” On the next line in still smaller italic 
letters: “Best for Sautéing, Casseroles & Salads.” And on the 
bottom line, in the same color and typeface and soft shade as 
the word tofu is the texture–”Firm.”
 In the lower right hand corner is a colorful photo of a 
tofu dish–cubes of fried tofu, with bits of broccoli, sliced 
carrots, and tomatoes on a bed of white rice on a while plate. 
To the left of that is stamped: “Best if used by 07 23 98,” and 
below that a nine-digit lot code.
 In the lower left corner in small black letters: 
“Pasteurized. No preservatives. Perishable. Keep 
refrigerated.” Below that is the red American Heart 
Association Logo with a check through it: “Meets American 
Heart Association food criteria for saturated fat and 
cholesterol for healthy people over age 2.
 “While many factors affect heart disease, diets low 
in saturated fat and cholesterol may reduce the risk of this 
disease.”
 Net Wt. 14 oz (397 g). Then the Circle K Pareve Kosher 
symbol.
 The product itself has been redesigned by leaving out 
the glucono delta lactone–that compromised the taste of 
earlier Azumaya tofu, but was used to get more tofu from a 
pound of soybeans.
 A real innovation is two labels (each 2.62 by 3.75 
inches, written in hard-to-read light-green ink on white) on 
the bottom of the package, one below the other. The fi rst 
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bottom label gives nutrition facts, ingredients, a UPC indicia, 
the manufacturer’s name, plus: “See reverse side for recipes. 
For more recipes and product information, please write to 
us at: Vitasoy USA Inc.–Azumaya, P.O. Box 2012, S. San 
Francisco, CA 94083. If you are not completely satisfi ed 
with this product, notify our Customer Service Department 
toll free at 1-800-EAT-TOFU / 1-800-328-8638, or www.
vitasoy.usa.com.” In the lower left corner of this bottom 
label is a little arrow that says: “Peel here.” On the back of 
the label just peeled off are two tofu recipes: Cannelloni, 
and Veggie pasta salad. On the label below that is written: 
“Azumaya. Try all of Azumaya’s products: Azumaya tofu–
Available in 5 varieties: silken, lite silken, fi rm, extra fi rm 
and lite extra fi rm. Azumaya Asian Style Noodles & Asian 
Style Noodle Soups... Azumaya Wrappers & Wraps–All 
natural pasta shells, available in square and round shapes, 
for egg rolls, won tons and potstickers. Azumaya–A Vitasoy 
brand of tofu.”
 Safeway now carries only three types of Azumaya tofu: 
Firm, Silken, and Extra Firm. Each sells for the same price as 
before: $1.39 for 14 oz.

2020. SoyaScan Notes. 1998. Tofu, Alzheimer’s disease, and 
Lon White of Hawaii (Overview). June 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: On June 16 Trevor Johnston called from New 
Zealand to say that a big splash had been created by an 
article linking consumption of tofu and Alzheimer’s disease. 
He phoned and talked with Lon White, who conducted an 
epidemiological study on this subject, in Hawaii.
 Talk with Mark Messina. June 17. Lon White’s study 
has never been published. Mark has traveled to Hawaii to 
talk with Lon about the study–which raises many interesting 
questions.

2021. Vitasoy USA Inc. 1998. Vitasoy (Website printout–
part). www.vitasoy-usa.com Retrieved June 21.
• Summary: Contents: Home page. 1. Company history 
(Different holdings; 2 p.). 2. Product Information (Links 
to each brand; 2 p.). 3. Recipes (Five recipes including 
one from Martin Yan’s “Yan Can Cook”; p. 6). 4. Health 
information (Diabetes, kidney disorders, cholesterol, 
cancer, menopause, and how to get more information; 
3 p.). 5. What’s new (Company news, new faces, new 
customer service department; 2 p.). 6. Gifts & games (Under 
construction). 7. Azumaya (Info on products: Tofu, wraps; 5 
p.). 8. Vitasoy (Soy drink suited for Western tastes; 2 p.). 9. 
Vitasoy & Vita (English and Chinese, Describes ethnic line: 
Vitasoy Tofu and Vita; 5 p.). 10. Vitasoy / Vita Beverages 
(Soy drinks, tea drinks, juice drinks; 4 p.). 11. New Menu 
(VegiBurger, VegiDog, TofuMate seasonings; 3 p.).
 The section on company history begins as follows: 
“Vitasoy International Holdings was founded in 1937 by Mr. 
Kwee-Song Lo when he made his fi rst batch of soymilk to 

feed Chinese refugees who were plagued and diseases like 
beri beri and pellagra.”
 Note: All accounts of Vitasoy’s history, including many 
written by Mr. Lo himself, state that his company (originally 
named Hong Kong Soya Bean Products Co. Ltd.) was 
founded in March 1940 and fi rst made commercial soymilk 
at that time. In 1939 he and a small group of volunteers 
made soymilk at a refugee camp set up in Argyle Street 
on Kowloon. They gave it away free of charge to Chinese 
refugees fl eeing the Japanese invasion of China. The results 
of this volunteer effort gave him the full confi dence to start a 
company. Address: 400 Oyster Point Blvd., Suite 201, S. San 
Francisco, California 94080. Phone: 1-800-VITASOY.

2022. Rafu Shimpo (Los Angeles, California). 1998. TV host 
Huell Howser named Tofu Festival celebrity chair. June 30. 
[Eng]
• Summary: The L.A. Tofu Festival will kick off the 58th 
annual Nisei Week celebration. “No longer just an Asian 
mainstay, tofu is fast becoming a cross-cultural ‘super’ 
food, packed with antioxidants, protein and calcium. Made 
of soybean curd, tofu is fi nding it’s way into enchiladas, 
chocolate cheesecakes and ceviche / seviche–some of which 
will be offered at the weekend festival.” A photo shows Huell 
Howser enjoying a tofu dish at Jozu restaurant.

2023. Archer Daniels Midland Co. 1998. ADM this quarter: 
Third quarter report to shareholders. Decatur, Illinois: ADM. 
2 p.
• Summary: A quarter-page article titled “Soy isofl avones 
now in production” states: “ADM is now producing soy-
derived isofl avones for use in the rapidly growing vitamin 
and supplement market.”
 “A recent University of Illinois study, in fact, described 
isofl avones as ‘dietary components that are effective in 
decreasing the risk of cardiovascular disease and cancer.’
 “The study also found that soy isofl avones inhibit 
bone breakdown and may even stimulate bone formation. 
Isofl avones may thus play a role in preventing osteoporosis, 
a major public health threat to 25 million Americans, 80 
percent of whom are women.
 “ADM is now producing commercial quantities of 
isofl avones at its pilot plant. The world’s fi rst commercial 
plant will be completed by ADM later this year. Based 
on demographics, incidence of disease, and the growing 
acceptance of vitamins and supplements, the potential 
number of world-wide users could be as high as 100 
million.” Address: Decatur, Illinois.

2024. Product Name:  Soyarich I (Powder) and Soyarich T 
(Textured, in 6 Sizes & Flavors) (Soy Protein Concentrates).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  P.O. Box 1400, Fort Wayne, IN 
46801-1400.
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Date of Introduction:  1998 June.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest. 1998. Nov. 
p. 23.
 Talk with then product specifi cation sheets sent by 
Karey of Central Soya Co. 1998. Dec. 21. Central Soya 
makes two new products as part of its Soyarich line. 
Soyarich I is a powdered. free-fl owing, uncolored soy 
protein concentrate, and Soyarich T is a textured concentrate 
which comes is six different sizes and fl avors: T 4350 is 
a ¼-inch crumble, uncolored and unfl avored. T 4352 is a 
¼-inch crumble, caramel colored and unfl avored. T 4430 is a 
¼-inch fl ake, uncolored and unfl avored. T 4432 is a ¼-inch 
fl ake, caramel colored and unfl avored. T 4440 is a 1/8-inch 
fl ake, uncolored and unfl avored. T 4442 is a 1/8-inch fl ake, 
caramel colored and unfl avored. Both were introduced at 
the IFT show in June 1998 and are made by a water wash 
process, which enables the products to retain the high level 
of isofl avones found naturally in soybeans.
 Leafl et titled “Technical bulletin: Soy isofl avones” by 
George Rakes. 1998. Gives a detailed breakdown of the 
isofl avone content of all soy protein concentrates and isolates 
made by Central Soya–including glucosides and aglycones.

2025. Chajuss, Daniel. 1998. Soy protein concentrate: 
Current status. Oils & Fats International 14(3):35-36. June.
• Summary: The three main commercial soy products 
are (1) Full fat and defatted soya fl ours and textured soya 
fl our–current world production and sales about 80,000 
tonnes (metric tons). (2) Soya protein isolates–current 
world production and sales about 130,000 tonnes. (3) Soya 
protein concentrates–current world production and sales 
about 284,000 tonnes, and growing at about 15% a year. 
More than 75% of all concentrates are now used for human 
consumption, the rest being used in pet and animal feeds. 
In human foods, concentrates are used mainly in meat 
alternatives or extenders. In animal feed they are used in 
formulations for calves and piglets as a milk replacer, in 
pet foods and in special feedstuffs such as ‘fi sh-fl avour-
free’ bland fi sh feeds, and for mink and other animal feeds. 
Concentrates are devoid of the antigenic protein components 
present in most other soya products.
 Production of soy protein concentrates worldwide is 
presently concentrated in the hands of two companies: ADM 
and Eridania Béghin-Say (Central Soya). About 95% of 
all soy protein concentrates worldwide are now made by 
the counter-current aqueous alcohol was system, originally 
developed in the late 1950s by the Hayes Company of Israel. 
A table shows estimates of world production (in metric tons) 
by company and country in 1998:
 ADM, Netherlands 70,000 AAW (Aqueous alcohol 
wash).
 ADM, USA 60,000 AAW.
 Central Soya, USA (several factories) 60,000 AAW.

 Central Soya, Aarhus, Denmark 50,000 AAW.
 Sogip (Central Soya group), France 15,000 AAW.
 Solbar Hatzor (formerly named Hayes Ashdod) (with 
Soya Mainz, an ADM subsidiary), Israel 15,000 AAW.
 Sopropech, France 6,000 AWL (Acid/water leach).
 Sanbra (Bunge), Brazil 5,000 Acid wash.
 ADM, USA 3,000 Acid wash.
 Lucas Ingredients, UK 2,000 (unconfi rmed, Acid wash).
 Total worldwide 284,000 metric tons.
 The margins on soy protein concentrates are much 
more attractive than those from crushing soybeans into oil 
and meal–which in recent years have been either small or 
negative. The cost of making a tonne of concentrates ranges 
from US$459 to $600. For food applications, the sales price 
obtained by manufacturers for powder and small grits forms 
ranges from $1,200 to $1,600 per tonne, but for textured or 
functional forms this increases to $1,500 to $3,000 per tonne. 
The sales price for the pet food, milk replacer, and special 
feed industries ranges from $1,000 to $1,200.
 Another high-value product, a potential source of 
additional income, is soya molasses, a by-product of 
making soy protein concentrates. It is a rich source of soya 
phytochemicals and soya oligosaccharides.
 A second table shows estimates of world production (in 
metric tons) of soy protein isolates, with estimates for 1997 
and forecasts for 1998.
 Protein Technologies International (PTI, USA) 60,000 in 
1997, 70,000 in 1998.
 ADM, USA 15,000, 25,000.
 PTI Belgium 15,000, 15,000.
 Fuji-PTI Japan 10,000, 10,000.
 Sanbra (Bunge) Brazil 5,000, 10,000.
 Others worldwide 6,000, 8,000. Total worldwide 
110,000, 138,000. Address: Managing Director, Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile Post, 
Emek Sorek, 76867 Israel. Phone: +972-8-8592925.

2026. Dateline. 1998. Healthline: The joy of soy. Television 
broadcast. NBC. June 9.
• Summary: The announcer from Studio 3B in New 
York is Stone Phillips. He has four guests: Chief medical 
correspondent Dr. Bob Arnot, Bob McKeown, Keith 
Morrison, and chief consumer correspondent Lea Thompson. 
Mr. Phillips begins: “Most Americans don’t know beans 
about soy, but that may soon change. The humble soybean 
is sprouting into the hottest new health food trend since oat 
bran, and for good reason. Scientists are learning that soy 
may help lower the risk of an amazing range of diseases.”
 Mr. Arnot then asks John Glaspy: “Which of these 
diseases could soy play a very positive preventive role? 
Heart disease?” Answer: Probably. Osteoporosis? Almost 
certainly. Menopause? Almost certainly. Breast cancer? 
Almost certainly.
 Mr. Glaspy is most interested in breast cancer. He says 
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that changing the way Americans eat could stop this killer. 
He believes that diet “could be a huge risk factor and could 
explain up to... 80 percent of breast cancer in the world.”
 Arnot adds that the fi rst hint that soy may be a dietary 
factor begins in Japan. “Japanese women have one of the 
lowest breast cancer rates on earth. But when they move to 
Hawaii, leaving behind their native diet, their risk doubles. 
Doctors think the difference is soy.”
 Arnot says that “Debbie McCurdy is betting her future 
on soy. Diagnosed with breast cancer 2½ years ago, she 
has gone through surgery, chemotherapy, a bone marrow 
transplant and radiation. Now she’s part of Dr. Glaspy’s 
study to see if soy can protect her from a recurrence.”
 “Here’s how doctors think soy works. In order for a 
breast cell to turn cancerous, it needs to be fed by strong 
hormones, like estroGen. But soy has what are called ‘weak 
estrogens’ that fl oat through the blood and attach themselves 
to breast cells. That means, the strong, potentially harmful 
hormones have no place to attach to, and no way to turn a 
normal cell into a cancer cell.”
 “For the study, Debbie drank soy shakes three times a 
day and doctors took tissue samples to look for changes that 
might indicate the soy is working, but Debbie’s not waiting 
for the results. Her family’s menu has changed for good. 
They now eat lots of fruits and vegetables, as well as soy 
beans, miso soup, even tofu added to chili. And they seem to 
like it!”

2027. Product Name:  Soy Essentials.
Manufacturer’s Name:  Health from the Sun.
Manufacturer’s Address:  -
Date of Introduction:  1998 June.
Ingredients:  Incl. beta glucans.
Wt/Vol., Packaging, Price:  60 or 120 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser. 1998. June. p. 39. “What 
Makes Soy Essentials So Special? 10X [ten times] more 
active Genistein, 2X more active Daidzein, plus Beta 
glucans! Through a unique fermentation process, Soy 
Essentials provides high levels of the active, clinically 
studied soy isofl avones, genistein and daidzein. This makes 
Soy Essentials better than other soy supplements which 
have high levels of the inactive soy isofl avones, genistein 
and daidzein. Soy Essentials also provides the immune-
supporting benefi ts of Beta glucans which no other soy 
product offers. And, because Soy Essentials is fermented, it 
is more bio-available than other soy products. Available in 
60 & 120 tablets. Choose Soy Essentials–the soy supplement 
with higher levels of active isofl avones, and the only one 
with Beta glucans.”
 Small ad in Natural Foods Merchandiser. 1998. Sept. p. 
180.

2028. Kirk, Elizabeth A.; Sutherland, P.; Wang, S.A.; Chait, 
A.; LeBoeuf, R.C. 1998. Dietary isofl avones reduce plasma 
cholesterol and atherosclerosis in C57BL/6 mice but not 
LDL receptor-defi cient mice (Open Access). J. of Nutrition 
128(6):954-59. June. [39 ref]
• Summary: “Abstract: Susceptibility to atherosclerosis is 
determined by a combination of genetic and environmental 
factors, including diet. Consumption of diets rich in soy 
protein has been claimed to protect against the development 
of atherosclerosis. Potential mechanisms include cholesterol 
lowering, inhibition of lipoprotein oxidation and inhibition 
of cell proliferation by soy proteins or isofl avones, such as 
genistein, that are present in soy. This study was designed 
to determine whether soy isofl avones confer protection 
against atherosclerosis in mice and whether they reduce 
serum cholesterol levels and lipoprotein oxidation. C57BL/6 
and LDL receptor-defi cient (LDLr-null) mice were fed soy 
protein-based, high fat diets with isofl avones present (IF+, 
20.85 g/100 g protein, 0.027 g/100 g genistein, 0.009 g/100 
g daidzein) or diets from which isofl avones, and possibly 
other components, had been extracted (IF-, 20.0 g/100 g 
protein, 0.002 g/100 g genistein, 0.001 g/100 g daidzein). 
Because LDLr-null mice develop extensive atherosclerosis 
and hypercholesterolemia after minimal time on a high fat 
diet, they were fed the diets for 6 wk, whereas C57BL/6 
mice were fed the diets for 10 wk. Plasma cholesterol 
levels did not differ between LDLr-null mice fed IF- and 
those fed IF+, but were 30% lower in C57BL/6 mice fed 
the IF+ diet than in those fed the IF- diet. Susceptibility of 
LDL to oxidative modifi cation, measured as the lag phase 
of conjugated diene formation in LDLr-null mice, was not 
altered by isofl avone consumption. All LDLr-null mice 
developed atherosclerosis, and the presence or defi ciency of 
dietary isofl avones did not infl uence atherosclerotic lesion 
area. In contrast, atherosclerotic lesion area was signifi cantly 
reduced in C57BL/6 mice fed IF+ compared with those 
fed IF-. Thus, this study demonstrates that although 
the isofl avone-containing diet resulted in a reduction in 
cholesterol levels in C57BL/6 mice, it had no effect on 
cholesterol levels or on susceptibility of LDL to oxidative 
modifi cation in LDLr-null mice. Further, dietary isofl avones 
did not protect against the development of atherosclerosis in 
LDLr-null mice but did decrease atherosclerosis in C57BL/6 
mice. These fi ndings suggest that soy isofl avones might 
lower cholesterol levels by increasing LDL receptor activity, 
and the reduction in cholesterol may offer some protection 
against atherosclerosis.” Address: Dep. of Medicine and the 
Nutritional Sciences Program, Univ. of Washington, Seattle, 
WA 98195.

2029. Leaders Magazine. 1998. This is really a growing 
business! An interview with G. Allen Andreas, President and 
Chief Executive Offi cer, Archer Daniels Midland Company, 
Decatur, Illinois. 21(2): April/June.



SOY NUTRITIONAL RESEARCH (1990-2021)   580

© Copyright Soyinfo Center 2021

• Summary: Last year G. Allen Andreas succeeded Dwayne 
Andreas as CEO and president of ADM, while Dwayne 
remained chairman. ADM has been a pioneer in the soy 
protein industry. They are with the greatest potential 
“includes the value-added products that can be derived 
from the further processing of the farmer’s crop. Vitamin 
E, vitamin C, isofl avones, and new neutraceuticals [sic, 
nutraceuticals] that are being developed and researched 
across the world generate health benefi ts that will enable our 
citizens to enjoy longer, happier, and more successful lives. 
They are the keys to our company’s growth and ADM’s 
growth in profi tability over the coming years.” Address: 
ADM, Decatur, Illinois.

2030. Onozawa, Mizuki; Fukuda, K.; Ohtani, M.; Akaza, 
H.; Sugimura, T.; Wakabayashi, K. 1998. Effects of soybean 
isofl avones on cell growth and apoptosis of the human 
prostatic cancer cell line LNCaP. Japanese J. of Clinical 
Oncology 28(6):360-63. June. [26 ref]
• Summary: “Methods: Two soybean isofl avones (genistein 
and daidzein) and their glucosides (genistin and daidzin) 
were tested for their effects on cell growth and apoptosis of 
the LNCaP human prostatic cancer cell line.
 “Conclusions: The results suggest that genistein might 
primarily infl uence human prostate cancer development 
by reducing tumor growth.” Address: 1-2, 5-6. Cancer 
Prevention Div., National Cancer Center Research Inst., 
Tokyo, Japan.

2031. Shandler, Nina. 1998. Hot (fl ash) foods. Natural 
Health. May/June. p. 100+
• Summary: “In the midst of menopause, Nina Shandler 
threw away her estrogen pills and turned to soybeans and 
fl axseeds for relief.
 “From the book Estrogen: The Natural Way by Nina 
Shandler. Copyright 1997 by Nina Shandler. Reprinted with 
permission of Villard Books, a division of Random House, 
Inc.” Address: Amherst, Massachusetts.

2032. Soroka, N.; Silverberg, D.S.; Greemland, M.; et 
al. 1998. Comparison of a vegetable-based (soya) and an 
animal-based low-protein diet in predialysis chronic renal 
failure patients. Nephron 79(2):173-80. June. [39 ref]
• Summary: Two low-protein diets, one soy-based vegetarian 
(VPD) and the other animal based (APD), slowed the 
progression of chronic renal (kidney) failure (CRF). “A VPD 
is well tolerated in CRF and is associated with lower protein 
and phosphate intakes and higher calorie intake than an APD 
and may, therefore, be used as a safe alternative or partial 
substitute for the usual APD in CRF.” Address: 1. Dep. of 
Nutrition and Dietetics, Tel Aviv Medical Center, Tel Aviv.

2033. Soybean Digest. 1998. Soy-based vitamin E plant to 
expand. May/June. p. 13.

• Summary: ADM is expanding by one-third its production 
of vitamin E, made from soybeans. With the expansion, the 
company will be able to supply 600 million people with the 
vitamin.

2034. Product Name:  Certifi ed Organic Soymilk (Sold 
in Quart Pure-Pak / Gable Top Cartons) [Regular, and 
Chocolate].
Manufacturer’s Name:  Wildwood Natural Foods 
(Marketer-Distributor).
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1998 June.
Ingredients:  Filtered water, whole non-genetically 
modifi ed, certifi ed organic soybeans*, certifi ed organic 
brown rice syrup*, naturally occurring calcium carbonate, 
sea salt, carrageenan, xanthan gum, vitamin A palmitate, 
vitamin D-2, vitamin B-2 (ribofl avin), vitamin B-12. * = 
Grown and processed without synthetically compounded 
herbicides or pesticides in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  32 fl . oz (1 quart). Pure Pak 
carton. Retails for $2.29 (1998/07 California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Billy Bramblett 
of Wildwood Natural Foods. 1998. June 24. Wildwood 
recently introduced a new fresh soymilk, sold in gable-top 
quart cartons. The fl avor is excellent. Two packages with 
Labels sent by Billy Bramblett. Green, red, blue, and orange 
on white. The front panel states: “1% of sales donated 
to the Breast Cancer Fund. Low fat. Non-dairy drink. 
Calcium and vitamin enriched. Naturally lactose free.” One 
side panel states: “A diet rich in soy contains a variety of 
benefi cial phytonutrients including*: Isofl avones. Genistein. 
Phytoestrogens. * = Consult your physician concerning the 
role soy may play in effecting specifi c chronic diseases. 
Trusted purity since 1980: Naturally antibiotic and hormone 
free. Vegan–No animal products. Enjoy other Wildwood soy 
foods: Organic tofu. Wild Dogs. Vegie Burgers. Meltables. 
Talk to us at 1-800-499-Tofu.” A second side panel, titled 
“The fresh approach to healthy eating,” states that “1% of 
sales of this product goes to researching environmental 
causes of breast cancer.”
 Talk with Bill Bramblett. 1998. June 9. The original 
Wildwood soymilk was named Yo Soy! Ted Nordquist and 
his company TAN Industries, Inc. have played a major 
role in developing and making this soymilk. Jeremiah and 
Ted have been friends for many years, and recently they 
have been working together very closely on this soymilk. 
They used to call it the “Ted and Wally Show.” Jeremiah 
went to Ted 4-5 years ago; Ted had a new technology for 
making non-beany soy base. Jeremiah and Ted came up with 
a formulation for the fi nal product made from Ted’s soy 
base. They had dreams of building a plant together, where 
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Wildwood would do the tofu side and Ted would do the 
milk side. But in the end, Wildwood didn’t have the funds 
or energy to go that direction, so Ted went to White Wave 
and told them about his great soymilk. Then White Wave 
came up with their own formulation (which was different 
from Wildwood’s formulation), resulting in Silk. Ted makes 
his soymilk at a plant in southern California [Soyfoods of 
America], then another California company [Morningstar, 
formerly called Avoset] fi nishes and packages the product for 
Wildwood. Ted is in the process of developing a new yogurt, 
which is not yet on the market. He would like to make it for 
Wildwood, but Billy doesn’t think it is ready. Also Ted wants 
the yogurt package to bear the words “Made with TAN soy 
base.”
 Talk with Jeremiah Ridenour of Wildwood. 1998. Oct. 
20. This product was fi rst sold in June 1998. It may be the 
fi rst soymilk in America to have the word “Soymilk” in the 
product name–to test the FDA. Wildwood has nothing to 
do with the manufacture of packaging of the product; It is 
made at one place and packaged in another. White Wave’s 
Silk is this product’s main competitor. Jeremiah believes that 
Wildwood’s formula is better. See also Oct. 1998 interview 
with Jeremiah on the early history of this product. This 
product states in the ingredient listing that it is GMO free, 
but Jeremiah thinks that the term “organic” is still more 
important to consumers than “GMO free.”
 Leafl et (single sided, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West. 1999. 
March. “Introducing Wildwood Natural Foods Organic 
Soymilk. Low fat. Delicious non-dairy drink. Calcium 
& vitamin enriched. Naturally lactose free. 1% of sales 
donated to the Breast Cancer Fund. Available in Regular and 
Chocolate fl avors.”
 Product (chocolate, quart) with Label purchased at 
Safeway supermarket in Lafayette, California. 2001. April 1. 
Both real vanilla and chocolate quarts are sold refrigerated in 
the Odwalla cooler in gable-top cartons for $1.99/quart. One 
side panel reads: “Wildwood has been making soymilk for 
over 20 years. As a pioneer in American soyfoods Wildwood 
has learned to make great tasting nutritious soymilks.” The 
certifi ed organic chocolate is produced from beans grown in 
a bio-diversity preserve in Costa Rica and Panama.
 The back panel states: “Wildwood Natural Foods. 
Affecting dietary and agricultural change. Wildwood 
owners Jeremiah Ridenour and Billy Bramblett both grew 
up in Michigan, then migrated to California and became 
evangelists for soy. Jeremiah comes from a soybean farming 
family. While he was studying tofu production in Japan, 
his future partner Billy was concocting tofu delectables at 
the legendary Sleeping Lady Cafe in Fairfax, California. 
Wildwood Natural Foods started producing organic Soymilk 
and Tofu in 1980. Today these two lead their company’s 
production of thirty-fi ve delicious, premium, organic soy 
products. More organic choice means less chemicals in your 

environment...”

2035. Stuttman, Irene. 1998. Update on Sycamore Creek and 
the U.S. soynuts industry and market (Interview). SoyaScan 
Notes. July 1. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a fax of June 19.
• Summary: The soynuts business is booming and 
Sycamore Creek is operating a full capacity. A number 
of new manufacturers are entering the market: Peterson 
Nut Co. of Cleveland, Ohio (probably); Dalgren (a big 
roaster of sunfl ower seeds) roasts soybeans in peanut oil. 
The Fairmont Snacks Group (Independence, Ohio), is now 
roasting soynuts. Sun Valley has recently had some problems 
with their roasted soybeans; they seem to be focusing on 
their main business, which is whole roasted sunfl owers (20 
million lb/year). Hershey used to be their customer, but they 
left and now buys from Sycamore Creek.
 Dry roasters: Nature’s Select dry roasts whole soybeans. 
Solnuts’ business is booming, but because they make 
dehulled splits, Irene feels that much of the nutritional 
value (the dietary fi ber) is removed with the hull. Address: 
President and CEO, Sycamore Creek Co., 200 State St., 
Mason, Michigan 48854. Phone: 517-676-3836.

2036. Miles, Carol A. 1998. Re: Vegetable soybeans. Letter 
(e-mail) to Dana Jacobi in New York City, July 14. 1 p. [2 
ref]
• Summary: Dana Jacobi sent Carol the rough draft of an 
article she is writing on green vegetable soybeans. Carol 
responded that she has been conducting vegetable soybean 
variety trials in southwest Washington state for the past 3 
years. She has also been developing new vegetable soybean 
varieties which should be ready for release in several years. 
She has been working with Mark Musik [the farm advisor 
for the Pike Place Market] and Hmong farmers [rhymes with 
“mung.” They are hill people from Laos] for the past year, 
and it looks like their work together next year will be even 
better.
 “I think it is important to state clearly that vegetable 
soybeans, although the same genus and species as fi eld 
soybeans (Glycine max), are special varieties and they differ 
biochemically from fi eld soybeans. Vegetable soybeans have 
different biochemical components which allow them to be 
eaten after boiling for only 5 minutes. If a person were to 
harvest fi eld soybeans at the green stage and boil them for 5 
minutes and eat them, they would get stomach cramps due to 
the indigestibility of the beans.”
 She has heard the SunRich did not pay close enough 
attention to this point and used fi eld soybeans when 
developing their Sweet Beans. The company later got lots of 
complaints about the indigestibility of Sweet Beans.
 Carol has a web page at http://agsyst.wsu.edu on which 
are several research-type papers that she has written about 
edamame. The information about biochemical differences 
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between edamame and fi eld soybeans is in these papers.
 Talk with Carol Miles, PhD. 1998. Aug. 26. She got 
her PhD from Cornell University (Ithaca, New York) in 
vegetable crops, with a minor and dissertation in breeding 
sweet corn. Now she is working on edamame with Tom 
Lumpkin, who is at Washington State Univ. She has been 
there growing edamame for 4 years. She and her co-
workers like edamame very much, as do her two young 
kids. Her information on biochemical differences between 
vegetable-type soybeans and fi eld soybeans comes from 
a paper by Tom Lumpkin. They have a lower content of 
trypsin inhibitors and of indigestible oligosaccharides, 
and more vitamins. She has written some research reports 
on edamame, but no refereed journal articles. The Pike 
Place Market is the largest farmers’ market in the Pacifi c 
Northwest. It is located in downtown Seattle on Pike Street. 
A farmer’s market, by defi nition (largely for insurance 
purposes), is one in which at least 50% of the products 
must be produce sold by the people/farmers who grew it. 
The other 50% can be crafts, produce sold by people who 
did not grow it, etc. There is not yet a measurable acreage 
of green vegetable soybeans in Washington state; this is a 
new crop that is still in the development stage. Carol has a 
variety testing program in western Washington and down 
into Oregon where the climate is mild and the precipitation 
high. Most of this seed is imported from Japan and costs 
about $17/pound, which is prohibitive. So there is a big need 
for her program to have its own seed production and its own 
varieties. Therefore, she also has a variety development 
program, where she is plant breeder using conventional 
methods. Tom is trying to develop pod-shatter resistance. 
The major constraint to developing varieties is pod shatter 
during harvesting. Dr. Sundar Shanmugasundaram at 
AVRDC in Taiwan has found that pod-shattering is linked to 
one of the soybean’s oils. He is trying to isolate these oils in 
vegetable-type soybeans. Carol was in Taiwan working with 
him in November and December of 1997. Another constraint 
is lack of good harvesting equipment; she has been trying 
for several years to get the vegetable processing industry 
interested in this problem since they have the equipment. 
She is aware that work has been done on this in Illinois and 
Colorado; Taiwan uses an FMC green bean harvester.
 Carol believes that edamame must be adapted to 
American culture by serving it as a good, wholesome green 
vegetable, served on the table like green peas or used as 
an ingredient in other dishes such as a stir-fry–rather than 
as a snack food with beer as it is served in Japan. So she 
would sell edamame shelled, rather than in the pods. She 
heard a rumor that last year SunRich did not use vegetable-
type soybeans for their Sweet Beans; they used fi eld-type 
soybeans and they had some major consumer problems, as 
with indigestion.
 The Hmong farmers comprise the largest single 
group of farmers selling through the Pike Place Market. 

Traditionally a roaming tribal, patriarchal group from 
Laos, they collaborated with the USA as “jungle guides” 
during the Vietnam war and so our country brought them 
here as refugees after the war about 15 years ago. A large 
community of Hmongs lives in the Seattle area. Few of the 
adults speak English, but the children are being raised in the 
American system. They traditionally grew green vegetable 
soybeans in Laos, but their seed, which was suited to a 
tropical climate, would not fl ower in the Seattle area, which 
has a cooler climate and a longer day-length. Carol has 
supplied the Hmong farmers with seed. She works mostly 
with seed companies from Japan, but she knows of two U.S. 
seed companies that sell vegetable-type soybeans: Johnny’s 
Selected Seeds in Maine and Nichols Garden Nursery in 
Oregon. Nichols (located at 1190 North Pacifi c Highway, 
Albany, OR 97321-4580. Phone: 541-928-9280) started 
in 1997 to sell Buker’s Favorite Soybean–a breeding line 
Carol has worked on. Dr. Robert J. Buker is a plant breeder 
who worked in Illinois, then overseas for 20 years. Now he 
works in Vancouver, Washington, which is just across the 
river from Portland, Oregon. He received his material from 
AVRDC several years before Carol got hers. Address: PhD, 
Washington State Univ., Extension Agricultural Systems, 360 
NW North Street, Chehalis, Washington 98532. Phone: 360-
740-1295.

2037. Globe & Mail (Toronto, ONT, Canada). 1998. Milking 
healthy sales from the lactose-intolerant. July 15. p. A26. 
Facts & Arguments. [1 ref]
• Summary: In Canada, the nationwide retail value of soy 
and rice beverages (all fl avors) at supermarkets and grocery 
stores has grown from $3.4 million in 1995 to $5.9 million in 
1996, up to $9.8 million in 1997–according to a report from 
A.C. Nielsen. Note: These fi gures do not include sales in 
natural- and health foods stores.
 New brands of soya drinks come in many fl avors; 
they are free of cholesterol and lactose, and have added 
calcium. “Studies also suggest that the drinks can also relieve 
menopausal symptoms, help stave off osteoporosis and 
breast cancer, and reduce ‘bad’ cholesterol.” A color photo 
shows the top half of packages of Natural soy beverage 
(aseptic) and So Nice (fresh, gable-top).

2038. Smith, Keith J. 1998. Update on the composition of 
soybeans (Interview). SoyaScan Notes. July 17. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Keith recently attended a lecture at which a 
researcher from the University of Illinois stated that 321 
different chemical compounds, in 27 different classes, have 
been found in soybeans. Of these, 87 are biologically active. 
Address: Keith Smith and Associates, 357 Ridge Meadow 
Drive, St. Louis, Missouri 63017-3031. Phone: 314-434-
3219.
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2039. Messina, Mark J. 1998. Problems with the media 
hyping soy: Concerns about Alzheimer’s disease, breast 
cancer, and thyroid function (Interview). SoyaScan Notes. 
July 18. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark feels that, when presenting an overview of 
the scientifi c research concerning health benefi ts of soy, he 
is the only person who is presenting a balanced and accurate 
picture; the media is clearly hyping the subject and many of 
the scientists are going along with the media–even though 
they know better. Much of what the media is saying is not 
supported by the scientifi c evidence. “It’s just getting carried 
away, and I feel it is very unfortunate. The exaggeration on 
the positive side, will probably come around to hurt you 
when they hype the negative side on the second time around. 
All of this is only interesting because people are now very 
excited about soy.”
 Shurtleff notes that he agrees completely with Mark’s 
position and analysis, and that he too refuses to go along 
with the hype. The difference, however, is that Mark is in 
a more diffi cult position, because he is “doing the rubber 
chicken circuit” where he is paid to give lectures on the 
health benefi ts of soy.
 For three years, Mark has been trying to explain this 
problem to the United Soybean Board’s (USB) PR fi rm 
in Seattle (EvansGroup, now renamed something like 
Publiciste) and to encourage them to conduct a workshop 
to deal with and refute the growing number of concerns 
about soy (Alzheimer’s, thyroid function, etc.). They haven’t 
been interested, then recently they learned that a woman’s 
magazine plans to do a story on soy that is negative for 
breast cancer. So now they are really concerned, and Mark 
will meet with them next Monday to try to plan a workshop, 
with 10-12 professionals present to deal with Alzheimer’s 
disease, breast cancer, and thyroid function as they relate to 
soy. For the Alzheimer’s disease, hopefully they could get 
Lon White from Hawaii, and the person in Seattle who is 
doing the study to present their data. He would also invite 
3-4 people who are doing animal studies, to summarize 
what we know about soy and Alzheimer’s disease. Then two 
things from that: (1) To make research recommendations to 
the USB to try to resolve the situation–if that is possible, and 
(2) from a PR standpoint, to prepare a statement that would 
put as much of a positive spin as possible on the Honolulu 
data.
 Steve Barnes (in Mark’s opinion) knows more about 
isofl avones than anyone else in the USA. When Mark has 
a question about them, he calls Steve. In a recent speech, 
Steve dismissed the papers on thyroid function from the 
NCTR (National Center for Toxicological Research). He 
noted simply that a large proportion of the polyphenolics 
and fl avonoids (pronounced FLAY-vuh-noids) have the same 
effects of isofl avones in vitro, and we are supposed to be 
eating foods that contain these substances. But the scientists 
at NCTR are not stupid; they know that and they even 

discussed it in their papers. Moreover, in Mark’s opinion, 
the last three epidemiologic studies have found, at least in 
Europe, that the average fl avonoid intake is 40-50 mg/day. 
So if anyone recommends 100 mg/day of isofl avones, that is 
doubling the average fl avonoid intake. This is a big deal–at 
least theoretically. The NCTR researchers found an effect on 
thyroid function at a concentration of 1 micromolar; that is 
a lower concentration than is used to inhibit the growth of 
cancer cells and all the other wonder benefi cial effects.
 The NCTR is rarely completely objective, because they 
are always looking for funds to do more research. The FDA 
may be the only organization can look at these matters in 
an objective and balanced way–since their mandate is to 
safeguard the public health. So FDA is looking for a clear 
understanding of the situation, but much of the information 
they are getting may be biased. Hopefully, they know these 
biases and can take them into account.
 One new area, which is a complete surprise and 
broadens our perspective–Several studies show that the 
effect of genistein is sometimes different from the effect 
of a complex mix of isofl avones, and that in turn could 
be different from the effect of a whole soy food (such as 
soy fl our). Scientists realize that soy contains much more 
than isofl avones, but nowadays many focus solely on the 
isofl avones–especially genistein.
 Mark likes ADM’s pills because he believes that the 
amounts people need may be very diffi cult for most people to 
consume without pills. Address: PhD, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

2040. Doerge, Daniel R. 1998. Antithyroid factors in 
soybeans that can cause thyroid problems or goiter 
(Interview). SoyaScan Notes. July 21. Conducted by William 
Shurtleff of Soyfoods Center. [1 ref]
• Summary: Dan (whose surname is pronounced DOR-gee; 
rhymes with Porgy) and coworkers have done research 
showing that the isofl avones genistein and daidzein are the 
antithyroid principles in soybeans. They fractionated the 
soybean extract and showed that the genistein and daidzein 
peaks had essentially all of the antithyroid activity that was 
present in the extract. Then they did mass spectrometry to 
characterize substances. This is very interesting because 
isofl avones are not inactivated or destroyed by heat; they are 
not heat labile. Yet most of the literature shows that heating 
soy products destroys their anti-thyroid principles. Dan does 
not know how to explain this. He believes he is starting to 
understand the mechanisms and becoming able to make 
predictions in terms of thyroid status, iodine status, and 
potential for hazards in humans.
 People are now promoting soy because of its health 
benefi ts and chemotherapeutic properties (which may be 
based on genistein and daidzein), and it may have some of 
these excellent properties, but it could also cause problems 
for people who are “thyroid compromised.” A surprisingly 
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large number of Americans have hypothyroidism or a 
thyroid problem, or are on the borderline of having a thyroid 
problem (clinically euthyroid), and they should not be 
consuming large amounts of genistein or daidzein–especially 
in the form of supplements. About 10% of American women 
over the age of 60 are hypothyroid (have low thyroid levels); 
this happens with a gradual reduction of autoimmune 
function.
 Some data from soy-based infant formula makers show 
that 20-25% of American babies, infants and children are 
raised on soy formula. Research by Ken Setchell has shown 
that these kids have higher blood levels of genistein and 
daidzein than women who take soy/estrogen supplements. 
There is no direct evidence that there is a problem in kids–
but this is the most important potential risk that should be 
addressed with further research.
 In addition, there is evidence in the literature that 
kids on soy formula are more likely to go on autoimmune 
thyroiditis in their later lives. (See Fort, P., et all. 1990. 
“Breast and soy formula feeding in early infancy and the 
prevalence of autoimmune thyroid disease in children.” 
Journal of the American College of Nutrition 9:164-67). 
“But let’s be clear about this. I think there is a big difference 
between people eating soybeans or soybean products, and 
people taking genistein or isofl avone supplements. The level 
of estrogen of intake is much higher with the supplements, 
and that makes a great deal of difference.”
 Ishikawa and coworkers in Japan have done some 
good work on soy and thyroid function in about the 1970s 
or 1980s. Address: PhD., Dep. of Health and Human 
Services, Food and Drug Administration, National Center 
for Toxicological Research, Div. of Reproductive and 
Developmental Toxicology, Jefferson, Arkansas 72079-9502, 
and Dep. of Biochemistry, Univ. of Arkansas for Medical 
Sciences, Little Rock, AR 72205. Phone: 870-543-7000.

2041. Bartkus, Tony. 1998. The importance of DHA, 
EPA, and omega-3 fatty acids in human diets (Interview). 
SoyaScan Notes. July 30. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: DHA stands for decosahexaenoic (pronounced 
deh-KO-suh hex-uh-NO-ic) acid. It is one of various 
omega-3 fatty acids, and the most highly unsaturated among 
these. EPA (eicosapentaenoic) is another omega-3 fatty acid. 
Small amounts of DHA are found naturally in soymilk, but 
they are oxidized.
 DHA is considered a required nutrient in Europe, and 
scientifi c studies have shown it to have a cardio-protective 
effect. The World Health Organization (WHO) has a 
recommended daily allowance (RDA) for both DHA and 
EPA. In Europe, DHA must be included in infant formulas; 
this is not the case in the USA. The only natural sources are 
fi sh oil and breast milk. However the fi sh do not manufacture 
DHA in their bodies; they obtain it from plankton or shrimp 

that they eat. His company, which started as a research fi rm 
in 1987, makes pure DHA in California from vegetable 
sources using a carefully controlled fermentation system. 
OmegaTech has been most active in Europe for the past 3-4 
years. Now they want to start educating Americans about 
the importance of DHA, and adding it to basic foods–such 
as soymilk. It does not affect the fl avor of foods to which 
it is added. They are awaiting FDA approval. Address: 
OmegaTech, Inc., 4909 Nautilus Ct. North #208, Boulder, 
Colorado 80301. Phone: 303-381-8131.

2042. Andersen, Kristin. 1998. Don’t guess when it comes to 
food allergies. Natural Foods Merchandiser. July. p. 74.
• Summary: Personnel in retail food stores ought not to give 
advice concerning allergies. “According to Anne Munoz-
Furlong, founder of the Food Allergy Network in Fairfax, 
Virginia, an allergy generates an immune-system response 
(the body reacts to a food by producing antibodies).” 
Symptoms appear up shortly after eating (often in less than 
an hour) and follow a pattern.
 “Munoz-Furlong says 5 percent of children and 2 
percent of adults in the United States (about 5 million 
people) suffer from a food allergy. Most children outgrow 
their allergies to most foods except peanuts and tree 
nuts (e.g., walnuts, pecans, almonds). Adult allergies are 
considered lifelong.
 “Eight foods cause about 90 percent of all food allergies, 
Munoz-Furlong says. They are peanuts, tree nuts, fi sh, 
shellfi sh, eggs, milk, soy and wheat.”
 Note: Soy is No. 8, not No. 7. Address: Free-lance 
writer, Morrison, Colorado.

2043. CaliforniaCare News (Blue Cross of California). 1998. 
I’m soy excited: It’s not just tofu anymore. Summer.
• Summary: “Soy foods come from the soybean.” They are 
turning up everywhere in many forms: Vegetable oil, soy 
fl our, “tofu (soybean curd), soynut butter–a peanut butter 
alternative that’s lower in fat, soy milk, yogurt, cheese, 
and frozen desserts (good dairy substitutes for the lactose 
intolerant), meat substitutes, such as soy burgers and soy hot 
dogs (especially good for those trying to cut down on red 
meat).
 “A healthy choice: Many soy foods are high in protein. 
Two exceptions are soybean oil, which is high in fat, and soy 
sauce, which is high in sodium.
 “Soybeans also contain a chemical that is similar to the 
female hormone estrogen. Researchers say this chemical 
may help prevent and treat some cancers, heart disease, and 
osteoporosis. It can also relieve the hot fl ashes associated 
with menopause.”
 To learn more, call the United Soybean Board at 
1-800-Talk-Soy (825-5769).
 A color illustration (cartoon) shows a group of singing 
soy products: green vegetable soybeans in the pod, soy 
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cheese, soy fl our, and a soy hot dog in a bun. Address: 21555 
Oxnard St., Woodland Hills, California 91367.

2044. Environmental Health Perspectives. 1998. The state of 
the science on endocrine disruptors. 106(7):A319-20. July.
• Summary: “As research on endocrine-disrupting chemicals 
fl ourishes worldwide, international groups are working 
to coordinate research activities being conducted by 
organizations around the globe. The International Programme 
on Chemical Safety (IPCS), a collaborative program of 
the World Health Organization (WHO), the International 
Labour Organization, and the United Nations Environment 
Programme, is leading an effort to conduct a global 
inventory of ongoing research activities related to the health 
and ecological effects of endocrine-disrupting chemicals, and 
is working to develop an international assessment of the state 
of the science on endocrine disruptors. The Organisation 
for Economic Co-operation and Development (OECD) is 
leading international efforts on delineating testing methods 
for endocrine disruptors.”

2045. GeniSoy. 1998. Soy much more than you imagined 
(Ad). Natural Foods Merchandiser. July. p. 78.
• Summary:  See next page. A full-page color ad. Three 
separate color photos show: (1) Genisoy soy protein 
[nutrition / energy] bars. (2) Genisoy protein powder in cans. 
(3) Most of the Genisoy line of soy protein products.
 Similar full-page color ads appeared in a sell sheet (front 
and back) in March 1998 (from the Natural Products Expo) 
and Natural Health (May/June 1998. p. 125).

2046. Klein, Karen Oerter. 1998. Isofl avones, soy-based 
infant formulas, and relevance to endocrine function. 
Nutrition Reviews 56(7):193-204. July. *
• Summary: “Abstract: For more than 60 years, soy-
based infant formulas have been fed to millions of infants 
worldwide and studied in controlled clinical research. 
These products provide essential nutrients required for 
normal growth and development. The safety of isofl avones 
in soy-based products, including infant formulas, has been 
questioned recently owing to reports of possible endocrine 
effects in animals and in cultured cells. The literature offers 
no evidence of endocrine effects in humans from infant 
consumption of modern soy-based formulas. Growth is 
normal and no changes in the timing of puberty or in fertility 
rates have been reported in humans who consumed soy 
formulas as infants. Consequently, soy-based infant formulas 
continue to be a safe, nutritionally complete feeding option 
for most infants.” Address: Dep. of Clinical Science, A.I. 
duPont Hospital for Children, Wilmington, Delaware 19899.

2047. Product Name:  Perfect Soy: Super Concentrated Soy 
Isofl avones.
Manufacturer’s Name:  MetaGenics–Ethical Nutrients Div.

Manufacturer’s Address:  971 Calle Negocio, San 
Clemente, CA 92673.  Phone: 1-800-668-8743.
Date of Introduction:  1998 July.
Ingredients:  Soy isofl avones.
Wt/Vol., Packaging, Price:  30 or 90 tablets in bottle. 30 
tablets retails for $15.95, and 90 tablets for $36.95.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser. 1998. Sept. p. 59. “Take better 
care of your customers with some of the most innovative 
nutritional supplements you can buy: Women’s Health.” 
A photo shows a box and bottle of Perfect Soy. Talk with 
Patricia Wise at Metagenics. 1998. Sept. 21. This product 
was fi rst sold in July 1998. It is based on Novasoy (from 
ADM). The retail price of 30 tablets (take one a day) is 
$15.95, and of 90 tablets is $36.95. One tablet contains 45 
mg of total isofl avones, including 21.6 mg of genistein and 
19.4 mg of daidzein.

2048. Robertson, Robin. 1998. The soy gourmet: Improve 
your health the natural way with 75 delicious recipes. 
New York, NY: Penguin/Putnam/Dutton. xv + 191 p. July. 
Introduction by James W. Anderson, M.D. Index. 21 cm. A 
Plume book.
• Summary: Contents: Foreword. Introduction: Health 
benefi ts of soy protein, by James W. Anderson, M.D. 1. 
The soy solution. 2. Soy what? (soybeans, tofu, tempeh, 
textured soy protein or TVP, soy milk, miso, soy sauce, soy 
fl our, dry-roasted soybeans or soy nuts, soy convenience 
foods, egg replacers). 3. Making soy protein work for you. 
4. Breakfasts. 5. Let’s do lunch. 6. What’s for dinner? 7. 
Desserts. 8. Shakes and more. 9. Sample menus. Glossary (In 
addition to the soy foods described at Chapter 2: Gomasio, 
soy cheese, soy protein powder, and tamari soy sauce).
 The author, who is a woman, worked as a professional 
chef during the 1980s, when she used large quantities of 
meat, eggs, and dairy products to prepare dishes in classic 
cuisines, such as French and Italian. In 1987 she made 
a dramatic change in her life, when she decided to stop 
working in professional kitchens, and start to pursue a 
healthier lifestyle, becoming a vegetarian, eliminating all 
meat and dairy products from her diet. Having lost both 
parents to heart disease and stroke, she had a personal 
interest in helping people learn how to cook and eat properly. 
Using soy products such as tofu, tempeh, and soy milk, she 
was able to recreate her favorite old recipes–sautéed dishes 
with cream sauces, rich pasta dishes, and even delicious 
cheesecakes–all without cholesterol. But these soy foods 
actually offered a double benefi t, for recent scientifi c studies 
show that they actually reduce cholesterol levels.

2049. Product Name:  I.M. Healthy SoyNut Butter (Chunky, 
Creamy, or 100% Organic).
Manufacturer’s Name:  SoyNut Butter Co. (The).
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Manufacturer’s Address:  Barrington, IL 60010.  Phone: 
1-800-288-1012.
Date of Introduction:  1998 July.
Ingredients:  100% Organic: Organic soybeans, organic 
naturally pressed soy bean oil, sea salt. Creamy: Soybeans, 
naturally pressed soybean oil, maltodextrin, soy protein 
isolate, Sucanat (granulated cane juice), salt, mono- and 
diglycerides (drived from vegetable oil).
Wt/Vol., Packaging, Price:  Chunky and Creamy are 18 oz, 
100% Organic is 17 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing (Chicago). 
1998. July. p. 54. “Jelly gets a new partner: SoyNut Butter 
fi lls in for the real thing.”
 Black-and-white photocopies of Labels sent by Len and 
Irene Stuttman. 1998. Sept. 11. The Chunky label is red, 
with these words at the bottom of the front panel: “Yes, its 
wonderful–Buy Two” I.M.H. The Creamy label is blue, with 
the same words as the chunky. The Organic label is green, 
with these words: “Just the way it should be” I.M.H.” On the 
side panel is written: “Made from fresh roasted soybeans. A 
source of plant estrogen. 15% less fat than peanut butter (for 
the Organic, but 30% less for the other two). Kids love it. A 
natural product–Oil separation my occur. Stir and enjoy.”
 Talk with Len & Irene Stuttman. 1998. Sept. Their 
partners have formed a new company to focus solely on 
making and marketing soynut butter made from soynuts oil 
roasted by Sycamore Creek. The Stuttmans have a written 
contract with this new company.
 Color leafl et (back to back, 8½ by 11 inches) sent by 
Stuttmans. 1998. March. “Mom–I Really like this stuff! Jelly 
has a great new partner. I.M. Healthy SoyNut Butter.”

2050. Tham, Doris M.; Gardner, Christopher D.; Haskell, 
William L. 1998. Clinical review 97: Potential health 
benefi ts of dietary phytoestrogens: a review of the clinical, 
epidemiological, and mechanistic evidence. J. of Clinical 
Endocrinology & Metabolism 83(7):2223-35. July. [120 ref]
• Summary: “Abstract: Phytoestrogens represent a family 
of plant compounds that have been shown to have both 
estrogenic and antiestrogenic properties. A variety of these 
plant compounds and their mammalian metabolic products 
have been identifi ed in various human body fl uids and fall 
under two main categories: isofl avones and lignans.” Soy 
products are rich in isofl avones.
 “Accumulating evidence from molecular and cellular 
biology experiments, animal studies, and, to a limited extent, 
human clinical trials suggests that phytoestrogens may 
potentially confer health benefi ts related to cardiovascular 
diseases, cancer, osteoporosis, and menopausal symptoms. 
These potential health benefi ts are consistent with the 
epidemiological evidence that rates of heart disease, various 
cancers, osteoporotic fractures, and menopausal symptoms 
are more favorable among populations that consume plant-

based diets, particularly among cultures with diets that are 
traditionally high in soy products.”
 Note: Soy is mentioned 128 times in this article. 
Address: Stanford Center for Research in Disease 
Prevention, Stanford Univ. Medical School, California 
94304.

2051. Zind, Tom. 1998. Making the case for soy: Soy protein 
merges into the fast lane as a functional food ingredient. 
Food Processing (Chicago) 59(7):31-32. July. Foods of 
Tomorrow section.
• Summary: Soy protein is getting more attention in the 
budding functional foods/nutraceuticals arena in large part 
because of the isofl avones in soy which have many health 
benefi ts. A number of companies have developed isofl avone-
rich extracts–such as Novasoy from ADM. Big companies 
like General Foods and Nabisco are now working with 
soy and see a bright future ahead. ConAgra Frozen Foods 
is promoting soy in its Advantage\10 line, recommended 
by Dean Ornish, M.D. A color photo shows the front 
of one package. ADM markets a powdered soy drink 
named Nutribev and is test marketing a soy-based frozen 
dessert, named Dairylike, in Southern California. Protein 
Technologies International says it has found new scientifi c 
evidence that soy isofl avones can control cholesterol.

2052. Landstrom, M.; Zhang, J.X.; Hallmans, G.; et al. 1998. 
Inhibitory effects of soy and rye diets on the development of 
Dunning R3327 prostate adenocarcinoma in rats. Prostate 
(The) 36(3):151-61. Aug. 1. *
• Summary: This study shows that defatted soy fl our inhibits 
implanted prostate cancer growth. “The results suggest 
that phytoestrogens (isofl avonoids and ligands), may be 
responsible for the delayed prostate tumor growth.” Address: 
1. Dep. of Pathology, Univ. of Umea, Sweden.

2053. Leach, Lynne C. 1998. Prostate cancer. Letter to 
constituents in California’s 15th District, Aug. 24. 1 p. 
Typed, with signature on letterhead.
• Summary: “Prostate cancer is the most common cancer 
among men in California and the nation. One in eight 
American men can expect to develop the disease during his 
lifetime. Prostate cancer accounts for nearly one in four of all 
cancers among American men. It is estimated that 9.7 million 
men currently have the disease and that 41,000 die from the 
disease each year.
 “The national aggregate cost of prostate cancer per year 
is approximately $2.4 billion. This includes $2 billion for 
hospital and physician care, $200 million for nursing home 
care, and $200 million for prescriptions. In terms of dollars 
spent on researching cures for various diseases, the nation 
spent $1,473 research dollars per death to combat prostate 
cancer. This compares to $7,442 for breast cancer, and 
approximately $40,000 for AIDS.
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 “In order to help combat this disease I supported 
legislation, Assembly Bill 1554, which created the Cancer 
Research Fund. The Cancer Research Fund will be funded 
with $25 million from the state’s General Fund. This money 
will be used for medical research on prostrate, ovarian and 
other types of gender based cancers.”
 “I am pleased to report that AB 1554 passed both houses 
of the Legislature and was signed into law by the Governor.” 
Address: Assemblywoman, 15th District.

2054. Chiu, Alice C.; Sherman, S.I. 1998. Effects of 
pharmacological fi ber supplements on levothyroxine 
absorption. Thyroid 8(8):667-71. Aug. [33 ref]
• Summary: “Absorption of LT4 [levothyroxine] alone 
averaged 89% (95% confi dence interval [CI]: 75%-104%), 
occurring at a median of 180 minutes. After simultaneous 
ingestion of calcium polycarbophil, LT4 absorption was 
86% (95% CI: 74%-97%), occurring at 180 minutes. With 
simultaneous ingestion of psyllium and LT4, the absorption 
was 80% (95% CI: 64%-95%), occurring at 240 minutes. 
In summary, neither calcium polycarbophil nor psyllium 
hydrophilic mucilloid are likely to cause malabsorption of 
LT4 that could be detected by these methods.” Address: 
M.D., Section of Endocrine Neoplasia and Hormonal 
Disorders, Dep. of Medical Specialties, Univ. of Texas.

2055. Galeaz, Kim. 1998. Build on better health with 
soyfood guide pyramid. Soy Connection (The) (Jefferson 
City, Missouri) 6(3):4-5. Summer. [4 ref]
• Summary: Page 4 shows the full-page “Daily Soyfood 
Guide Pyramid” containing six different food groups. Page 5 
describes how soyfoods can be used in each group, including 
soy fl our, green soybeans, soymilk, soy cheese, soy yogurt, 
tofu, meat alternatives (incl. soy burgers), roasted soynuts, 
soynut butter, and soy oil. Address: RD.

2056. Ndungi Khoto, Aubry. 1998. Contribution a l’avant-
projet d’une usine de production de lait de soja en poudre a 
Lubumbashi [Contribution to the rough draft for a factory 
for the production of soymilk at Lubumbashi, Congo]. Civil 
Engineer thesis, University of Lubumbashi, Polytechnic 
Faculty, Dep. of Industrial Chemistry. v + 154 + 16 p. Illust. 
30 cm. [73 ref. Fre]
• Summary: Preface and dedication. Introduction. Part 
I: Review of the literature. 1. General information about 
soya and proteins: 1.1. The soybean (Botanical, origin and 
history, soybean production and commerce worldwide, soya 
in the Democratic Republic Republic of the Congo {Congo, 
formerly Zaire}, structure and composition of soybean 
seeds, utilization of soybeans {with diagram}, food uses of 
soybeans {oil and meal, soy fl our (4 types), soy concentrates 
and isolates, textured soy proteins {TVP, thermoplastic 
extrusion, spun fi bers}, soymilk, tofu, other uses (shoyu, 
miso, tempeh, yuba)}, industrial uses of soybeans {linoleum, 

plastics, paints, varnishes, etc.}). 1.2. Proteins (in the 
human body, in foods), the structure of proteins (amino 
acids, ionization and acid-base properties of amino acids), 
protein bonds, denaturation. 1.3. Soya proteins (glycinin 
or globulin 11S, globulin 7S, hemagglutinins or lectins, 
protein inhibitors and other antinutritional factors, amino 
acid composition of soy protein). 1.4 Factors affecting the 
food value of soya: Acceptability problem (food value of raw 
soybeans), intolerance to soy proteins, off-fl avors in soya and 
their source, inactivation of lipoxygenase, other treatments 
affecting the food value of soya: Alkalis.
 2. Preparation and properties of soymilk. 2.1. Properties. 
2.2. Advantages and disadvantages of soymilk compared 
with cow’s milk. 2.3. Preparation. 2.4. Commercial / 
industrial production using the Alfa-Laval process.
 3. Reminder of certain operations required for the 
preparation of soymilk powder: 3.1. Homogenization. 
3.2. pasteurization and sterilization. 3.3. Concentration by 
evaporation. 3.4. Drying by atomization. 3.5. economies of 
energy in dewatering operations.
 4. Some ideas on the methods of sensory evaluation: 4.1. 
The different methods. 4.2. Results and interpretations.
 5. Important ideas in the study of the market, in 
determining the capacity of production, and in the economic 
evaluation of a project: 5.1. Study of the market. 5.2. 
Determining the capacity of production. 5.3. Economic 
evaluation of a project, incl. estimating fi xed capital by 
adding capital costs.
 Part II: Experimental, industrial calculations, economic 
calculations. Introduction. 6. Origin and characterization of 
the raw materials, trials for inactivation of lipoxygenase. 7. 
Determination of the optimal conditions for the preparation 
of soymilk. 8. Results of pilot plant trials. 9. Market 
study and determination of the capacity of production. 
10. Description and calculations for the installation. 11. 
Economic evaluation of the project. General conclusion.
 Tables show: (1) Number of people that can be 
supported for 1 year by the production from one acre 
devoted to certain crops and animals. Fewest: Beef 190. Pork 
319. Poultry 457. Most: Potatoes 5,329. Split peas 6,901. 
Soybeans 9,075. Algae 43,200–154,000. Yeast 3,275,000. 
(1.1) Leading soya producing countries in 1985 (worldwide, 
with area, production, and yield; USA, Brazil, China, 
Argentina, India). (1.2) Leading soya producing continents 
in 1985 (North and Central America, South America, Asia, 
USSR, Europe, Africa, Oceania). (1.3) Leading soya trading 
countries in 1985. Importers: Japan, Netherlands, R.F.A. 
(Republique Federal Allemagne = Germany), Spain, Italy. 
Exporters: USA, Brazil, Argentina, China, Paraguay. (1.4) 
Production of soya in the Congo, by province 1970-1978 
(the leading producer by far in 1978 was Western Kasai). 
(1.5) Production of soya in Katanga [formerly Shaba, before 
that Elisabethville] (1990-1994; by far the leading producer 
is Tanganyka). 1.6 Total production of soya in the Congo 
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(1,000 metric tons) from 1970-1995 (increased from 1.7 
in 1970-74 to 18 in 1995). (1.7) Average composition of 
different parts of the soybean seed. (1.8) Physico-chemical 
composition of soybean seed (ranges and average). (1.9). 
Mineral content of soybeans. (1.10). Vitamin content of 
mature soybean seeds and soybean meal. (1.11) Fatty 
acid composition of soybean oil. (1.11A) Enzymes in the 
soybean: Lipoxidase, urease, lipases, beta-amylase. (1.12) 
Properties and characteristics of the water-soluble fractions 
of soybean seeds. (1.12A) Variations in the solubility of 
proteins from defatted soy fl our at various pH levels. (1.12B) 
Amino acid composition of soybean protein. Address: 
Lubumbashi, Katanga Province, Congo.

2057. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1998. Growth of public biotechnology research 
in Ontario. Aug. p. 10.
• Summary: “Less than fi ve years ago to was hard to fi nd 
public researchers who were applying biotechnological 
methods to meet practical goals of Ontario soybeans. For 
many years soybeans were too great a challenge when it 
came to tissue culture, gene transformation [transfer], and 
fertile plant regeneration.
 “Today its a very different story. Gene transfer 
technology and the use of molecular markers to assist 
breeders in their traditional crosses are well established. 
Agriculture & Agri-Food Canada has taken a lead role.”
 A photo shows transgenic soybean plants, growing 
in pots in a greenhouse; they contain a gene for high 
methionine protein. Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

2058. Potter, Susan M. 1998. Soy protein and cardiovascular 
disease: the impact of bioactive components in soy. Nutrition 
Reviews 56(8):231-35. Aug. [43 ref]
• Summary: “Soy protein, when substituted for animal 
protein in the diet, will lower blood cholesterol. Recent 
research also provides evidence that soy protein and/
or isofl avones may improve endothelial functioning and 
attenuate events leading to both lesion and thrombus 
formation.”
 “In humans, the primary reduction of cholesterol is 
noted in the low-density lipoprotein (LDL) cholesterol 
fraction, whereas high-density lipoprotein (HDL) cholesterol 
either remains unchanged or is increased.”
 “Conclusion: Coronary heart disease is the leading cause 
of death of Americans and residents of other industrialized 
societies. In the United States, coronary heart disease was 
responsible for the deaths of more than 960,000 individuals, 
or 41.5% of all deaths in 1995 (footnote 43). Current 
treatments include dietary modifi cation to alter plasma 
lipids and, thus, decrease lesion formation. Other lines of 
treatment include several drugs that are very effective in 
lowering blood lipids via inhibition of HMG CoA reductase 

or sequestration of bile acids gastrointestinally. Soy protein 
may provide a viable alternative for individuals attempting 
to modify their risk for CHD without taking medication.” 
Address: 1. Univ. of Illinois.

2059. Powell, Douglas. 1998. Genetically engineered soya. 
Canadian Soybean Technical Bulletin (OSGMB, Chatham, 
Ontario, Canada) 4(1):1-2. Aug.
• Summary: The article begins: “Genetically-engineered 
Roundup Ready soybeans must be considered the most 
successful product of agricultural biotechnology to date–if 
farmer acceptance is the measure.
 “Monsanto estimates that more than 20 million acres of 
the transgenic soybeans were planted in the U.S. this year, up 
from 10 million in 1997 and 1 million in 1996. Next year, the 
number could easily double again to 40 million, out of a total 
of some 70 million U.S. acres. Similar ratios of genetically 
engineered soya are being planted in Canada.
 “The rapid acceptance of herbicide-resistant Roundup 
Ready soybeans is linked to cost savings for farmers who can 
use fewer chemicals to keep weeds out of fi elds.”
 “But what if the measure is consumer support?... Around 
the globe consumers are asking the same questions: Why are 
you messing with nature? Why don’t you label everything? 
Can you guarantee there won’t be any long-term risks? Why 
are you playing God?
 “One way to glimpse the public discussion of agriculture 
biotechnology is through the many public opinion surveys of 
biotechnology that has been conducted internationally over 
the past 20 years.” Discusses approaches to and problems 
with labeling.
 “Are there known health risks? Yes, in one instance, 
an allergen was transferred from one crop to another. Once 
discovered, the company acted responsibly and halted work 
at an experimental stage.”
 “In 1989 there was an outbreak in the U.S. of a new 
fatal blood disease, eosinophiliamyalgia syndrome (EMS). 
The outbreak killed at least 27 and sickened another 1,500. 
The cause was traced to certain batches of the amino acid, 
L-tryptophan, manufactured in Japan by Showa Denko and 
widely available in the U.S.” Subsequent investigations 
by U.S. health authorities found that in 1989 the company 
had begun using a strain of Bacillus amyloliquefaciens, 
which had been genetically engineered to produce larger 
amounts of L-tryptophan. Address: Asst. Prof., Dep. of Plant 
Agriculture, Univ. of Guelph, Ontario, Canada.

2060. Samour, Patricia Queen; Coffi eld, Erin. 1998. 
Behavior modifi cation in changing to diets containing soy. 
Soy Connection (The) (Jefferson City, Missouri) 6(3):1-2, 7. 
Summer.
• Summary: “The health benefi ts of changing to a diet 
containing soybeans are becoming more compelling as more 
research is being done in areas such as cancer, cardiovascular 



SOY NUTRITIONAL RESEARCH (1990-2021)   590

© Copyright Soyinfo Center 2021

and bone disease. Dietitians need to keep updated on this 
exciting fi eld as additional research is conducted. Our 
challenges are twofold; one, to educate consumers about 
the advantages of consuming soy products and two, to help 
consumers incorporate soy into their daily meals.
 “The American Dietetic Association position paper 
on phytochemicals and functional foods recognizes the 
benefi cial role that phytochemicals have on one’s health, 
providing protection against heart disease and cancer (1). 
The National Cancer Institute also notes the anticancer 
constituents of plant foods; specifi cally, that soybeans are 
among the foods and herbs found to possess the highest anti-
cancer activity (2).
 “One group of phytochemicals, the isofl avones, is 
responsible for most of the recent research emphasis on soy. 
This is due to the biological properties of the isofl avones 
(such as the estrogenic activity) and because soyfoods are 
the only natural dietary sources of these compounds...” 
Address: 1. MSc, RD, Director of Nutrition and Food 
Service; 2. Outpatient nutrition counselor. Both: Beth Israel 
Deaconess Medical Center, Harvard Medical School, Boston, 
Massachusetts.

2061. Hsieh, Ching-Yi; Santell, R.C.; Haslam, S.Z.; 
Helferich, W.G. 1998. Estrogenic effects of genistein on 
the growth of estrogen receptor-positive human breast 
cancer (MCF-7) cells in vitro and in vivo. Cancer Research 
58(17):3833-38. Sept. 1. [75* ref]
• Summary: “In summary, genistein can act as an estrogen 
agonist in vivo and in vitro, resulting in the proliferation 
of cultured human breast cancer cells (MCF-7) and the 
induction of pS2 gene expression. Here we present new 
information that dietary genistein stimulates mammary gland 
growth and enhances the growth of MCF-7 cell tumors in 
ovariectomized athymic mice.
 Note: This is a very important study, with bad news for 
soy.
 Erratum in Cancer Research, 1999 March 15; 
59(6):1386 states: “Errata: In the article by C-Y. Hsieh et al., 
which appeared in the September 1, 1998 issue of Cancer 
Research (pp. 3833-3838), page 3837, fi rst column, second 
full paragraph, lines 19-20, ‘Nagasawa et al. suggest that 
genistein acts as an estrogen agonist to stimulate mammary 
gland differentiation,’ should read, ‘Murrill et al. suggest that 
genistein acts as an estrogen agonist to stimulate mammary 
gland differentiation (Murrill, W. B., Brown, N. M., Zhang, 
J. X., Manzolillo, P. A., Barnes, S., and Lamartiniere, C. A. 
Prepubertal genistein exposure suppresses mammary cancer 
and enhances gland differentiation in rats. Carcinogenesis, 
17: 1451-1457, 1996).’” Address: 1. Dep. of Food Science 
and Human Nutrition, Michigan State Univ., East Lansing, 
MI 48824.

2062. Chou, Hsiao-Ching. 1998. Beans on branches: Fuzzy, 

green and sweet, they’re full of nutrition. Denver Post 
(Colorado). Sept. 16. p. 1E, 5E.
• Summary: A good, very positive article about edamame 
(the Japanese name means “beans on branches”), also called 
mao-doh (“fuzzy beans”) in Chinese. They taste good and 
they’re good for you. Now, in the Denver and Boulder 
areas, natural food stores and farmer’s markets offer green 
vegetable soybeans, freshly harvested from a local farm–for 
$5 to $6 per pound. Try the Boulder farmer’s market, Whole 
Foods in Boulder, Wild Oats in Denver, Alfalfa’s in Cherry 
Creek, or the Cherry Creek farmer’s market. In Longmont, 
Colorado, Pachamama Organic Farm (38 acres) grows 1½ 
acres of the new crop. This is the second year that Ewell 
and Lauren Culbertson have grown edamame. Planted in 
August, they are expected to yield 10,000 pounds before 
the fi rst frost arrives. Pachamama is the only known farm 
in Colorado that grows the green soybeans, partly because 
it’s a labor intensive crop. Americans like these green 
soybeans, and so do kids. The Culbertson’s 10-year-old son, 
Amos, packs them in his lunch and enjoys them with his 
schoolmates. Gives 3 recipes: Fried rice with green soybeans 
and mushrooms. Green soybean, corn, and artichoke salad. 
Tarragon sweet beans, onions, and potatoes.
 Large color photos show: (1) Lauren Culbertson in the 
fi eld with both arms fi lled with fresh soybean plants and 
edamamé. (2) Roasted light-green edamamé in the palm of a 
person’s hand. (3) Ewell Culbertson inspecting an edamamé 
plant growing on his farm. A small black-and-white photo 
shows bundles of edamamé in a box, with a hangtag on each.
 A sidebar titled “Soy hormones power tofu diet,” by 
Cooking Light (p. 5E) discusses soy hormones and their 
medical benefi ts. “The real medicinal hero of tofu is the 
soybean... But even soybeans have an inner hero–a group 
of compounds called isofl avones. These plant hormones, 
with names such as genistein and daidzein, may help battle 
chronic illness on several fronts...” Stronger bones, lower 
cholesterol levels, relief from hot fl ashes, lower risk of 
cancer.

2063. Grady, Denise. 1998. Articles question safety of 
dietary supplements: Use can endanger lives of ailing people. 
New York Times. Sept. 17. p. A25.
• Summary: According to six reports (3 articles and 3 letters 
to the editor) being published today in the New England 
Journal of Medicine people trying to treat their own ailments 
with remedies from health-food stores have become severely 
ill. This is a discussion of DHSEA, the Dietary Supplements 
Health and Education Act of 1994. Before 1994, if the 
FDA had concerns about a supplement, it could order the 
substance off the market until the manufacturer proved it 
safe. The new law states that the FDA must prove a product 
unsafe before it can remove it from the market.
 Commenting on this article in a letter to the editor dated 
Sept. 20, and titled “Dangerous Prescriptions” David Z. 
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Moss of New York states: “It is a myth that conventional 
drugs are proved safe and effective before being put on 
the market. In April The Journal of the American Medical 
Association reported that adverse reactions to prescription 
drugs may be responsible for more than 100,000 deaths 
nationwide each year, which would make these reactions one 
of the top 10 leading causes of death in the United States.”

2064. Kilman, Scott. 1998. Jury convicts ex-executives in 
ADM case. Wall Street Journal. Sept. 18. p. A3-A4. Western 
ed.
• Summary: A federal jury in Chicago found Michael D. 
Andreas (son of ADM CEO Dwayne Andreas) and two other 
former Archer-Daniels-Midland Co. executives guilty in a 
landmark price-fi xing case. James M. Griffi n, chief of the 
Justice Department’s antitrust offi ce in Chicago, helped lead 
the prosecution; Scott R. Lassar was the U.S. attorney on the 
case.
 The unanimous decision by the six-man, six-woman 
jury, was reached after a week of deliberations following 
the two-month trial. The decision was a blow to the Andreas 
family, one of the Midwest’s wealthiest and politically most 
infl uential families. ADM generated revenue of $16.1 billion 
during the fi scal year ended June 30.
 The verdicts also give the Justice Department major 
convictions in its legal push to stop illegal global cartels. 
The department has 30 grand juries around the country 
considering international price-fi xing cases, and more are 
expected.
 The government had to rebuild its case after its 
informant at ADM [Mark E. Whitacre, president of the 
company’s BioProducts division] turned out to have 
embezzled money from the company. Yet Whitacre provided 
the government with hundreds of undercover tapes he 
made during the 2½ year investigation. Before the scandal, 
Michael Andreas, age 49, was earning $1.3 million a year 
as the No. 2 executive at ADM and was being groomed to 
succeed his 80-year-old father, Dwayne. Michael Andreas is 
the most prominent American executive ever convicted for 
international price fi xing. The jury determined that he helped 
organize a cartel with four Asian companies to rig the $650 
million world market for lysine, a livestock feed additive that 
increases the growth rate of chickens and hogs. Also found 
guilty were Terrence M. Wilson and Mark. E. Whitacre, both 
formerly of ADM. Whitacre became an information for the 
FBI in late 1992; but the government stripped him of his 
immunity in the price-fi xing case when prosecutors learned 
that he had embezzled millions of dollars from ADM, an 
offense for which he is now serving 9 years in federal 
prison. In addition to ADM, four Asian lysine makers (incl. 
Ajinomoto and Kyowa Hakko of Japan) and four European 
citric acid makers (incl. Haarmann & Reimer {a New Jersey 
Unit of Bayer AG of Germany} and F. Hoffmann-La Roche 
Ltd. of Switzerland) have pleaded guilty to rigging prices 

with ADM. Two tables show the companies and individuals 
involved in the lysine and citric acid price fi xing, and the 
fi nes paid by each.
 ADM’s fi nancial liability was capped by its 1996 guilty 
plea to two criminal charges of rigging prices of lysine 
and citric acid. ADM paid $100 million in criminal fi nes 
and nearly that amount to settle lawsuits by customers and 
investors. Moreover, ADM’s legal woes are not yet over. 
Former ADM employees may be charged with trying to rig 
citric acid prices. ADM also faces a price-fi xing lawsuit in 
Illinois by buyers of its high-fructose corn syrup.
 The man likely to take Michael Andreas’ place at ADM 
is how elder cousin, lawyer G. Allen Andreas. He became 
CEO of ADM in 1997. He faces sentencing January 7. 
Prosecutors said they will seek the maximum sentence of 
three years in prison for violating the Sherman Antitrust Act. 
Address: Staff Reporter.

2065. New York Times. 1998. Unregulated dietary 
supplements (Editorial). Sept. 19. p. A24. [1 ref]
• Summary: There is growing evidence that Congress 
should revisit its ill-advised decision in 1994 to insulate pills 
and powders sold as ‘dietary supplements’ from Federal 
regulation. The most recent warning appears in the New 
England Journal of Medicine which on Thursday (17 Sept. 
1998) published six reports of people who had become ill 
after treating their ailments with remedies from health-food 
stores.
 Discusses Mark McGwire, androstenedione, and the 
Dietary Supplement Health and Education Act (DSHEA) of 
1994, “which Congress approved after an industry-fi nanced 
scare campaign...” “As a practical matter, this means the 
F.D.A. cannot clamp down on a substance until someone is 
actually hurt by it, and even then the product can remain on 
the shelves until the F.D.A. fi nishes its testing and makes its 
case in court.
 “Many in Congress have been unwilling to challenge the 
political power of the supplement industry, whose sales have 
grown from $8 billion to $12 billion in the four years since 
the law was passed.”

2066. Stipp, David. 1998. Nutraceuticals–Engineering the 
future of food: A revolutionary blurring of foods and drugs 
is transforming the industries that make them and promising 
to help us age gracefully. Fortune 138(6):128-30, 134, 136, 
140, 144. Sept. 28. [1 ref]
• Summary: This is a very (perhaps overly) optimistic 
portrayal of the future of genetic engineering. In January 
1998 Charles “Chad” Holliday was installed as the 
CEO of DuPont. A few months later he acquired Protein 
Technologies International (PTI), a subsidiary for Ralston 
Purina Co., for $1.5 billion. Analysts were puzzled by the 
deal, and the very high price that DuPont paid. On the day 
the deal was announced, DuPont’s shares slipped $0.31 to 
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close at $65.63, while Ralston’s jumped $3.44 to $91.69.
 This acquisition was part of the “life science” 
revolution, an example of how chemical and agribusiness 
companies are increasingly envisioning their future in 
biology, and especially biotechnology. Last year Monsanto 
(an old-line chemical fi rm) spent over $6 billion for seed 
companies, while DuPont paid $1.7 billion for a 20% stake 
in Pioneer Hi-Bred International. Yet the prize in the life-
sciences revolution is seen as lying, not in seeds, but in 
food–and in the blurring of the distinction between food and 
drugs, between edibles and pharmaceuticals. For example, in 
1996 there was the $29 billion merger of Sandoz and Ciba-
Geigy to form Novartis.
 These new health-enhancing foods go by several names. 
The food makers call them “functional foods” while the 
pharmaceutical companies prefer the name “nutraceuticals.” 
A functional food might be spaghetti enriched with soy 
protein to prevent osteoporosis. Unfolding scientifi c research 
suggests that men with prostate cancer may be able to slow 
the progression of the disease “by eating lots of tofu and 
other soy-based foods.” According to Clare Hasler, executive 
director of the interdisciplinary functional-foods program 
at the University of Illinois, the emphasis is shifting from 
removing the bad components from food (fat, cholesterol, 
salt) to enhancing the good. One example is the trend 
to fortify foods with calcium; it took off in 1995 when 
Tropicana started fortifying its orange juice with bone-
building calcium. Today calcium is added to a host of foods 
to make them more nutritious.
 Marketing these foods will be aided by FDA health 
claims (which can be printed on the front of each package) 
based on clinical studies. DuPont is working to gain FDA 
approval of a health claim for products containing soy 
protein–which is rich is isofl avones. Steven Potter, DuPont’s 
Director of agriculture business development, believes that 
if this health claim is approved, the $1.5 billion DuPont paid 
for PTI will look like “chump change.” People think of the 
U.S. pharmaceutical market as a huge one, but it is actually 
only about one-fi fth as large at retail as the $500 billion food 
market.
 The soul of the new life-sciences machine will probably 
turn out to be phytochemicals–such as the isofl avones found 
in soy protein foods or the lycopene found in tomatoes 
(which could lower the risk of prostate cancer). Other 
popular fortifi ers are fi ber, antioxidants, and zinc.
 The government has played an important role in drawing 
or blurring the line between foods and drugs. In 1976 
Congress passed a law prohibiting the FDA from limiting 
the potencies of vitamins and minerals. Then in 1986 the 
National Cancer Institute worked with the Kellogg Co. 
(Battle Creek, Michigan; without consulting the FDA) to put 
the fi rst health claim on a mainstream food–Kellogg’s All 
Bran. The message on the front of each package stated that 
high-fi ber foods may lower the risk of certain cancers. FDA 

offi cials were furious, but they decided not to take action 
against Kellogg, in part because the statement had been 
proven true by science and the food was a healthy one.
 So in 1990 Congress created a legal basis for such 
claims when it passed the NLEA (Nutrition Labeling 
and Education Act). But the FDA got the last laugh by 
interpreting the law so strictly that only 11 claims, each very 
carefully worded, have been allowed to date. For example: 
“Diets low in sodium may reduce the risk of blood pressure, 
a disease associated with many factors.”
 Finally, in 1994 Congress passed the Dietary 
Supplements Health Education Act (DSHEA, also called the 
Hatch Act), a “bulldozer” of a law that allows companies 
selling dietary supplements to print health claims on their 
packages without seeking FDA approval. Although the law 
forbids claims that supplements can treat diseases, it does 
allow claims linking phytochemicals to good health. The law 
took away most of FDA’s power to regulate supplements, 
according to Stephen DeFelice, who coined the word 
“nutraceuticals” and started the nonprofi t Foundation for 
Innovation in Medicine (Cranford, New Jersey), which 
promotes natural remedies.
 A sidebar is titled “Can soy cut cholesterol.” Studies 
suggest it can. Our writer tries to replicate them using 
himself as a guinea pig.” Before the experiment, his total 
cholesterol was 223 (“borderline high”) and his LDL (bad 
cholesterol) was 165 (“dangerously high”). He added 30 gm/
day of soy protein isolates to his diet and cut back on his 
“American soul food” such as hamburgers. After two weeks 
his total cholesterol was unchanged, but his LDL fell 5.5% to 
156 (“high”)–not bad in only two weeks.
 Note: This study uncritically assumes that consumers 
will accept genetically engineered crops and foods.

2067. Archer Daniels Midland Co. (ADM). 1998. Novasoy: 
Our isofl avones are a natural refl ection of soy (Ad). Natural 
Foods Merchandiser. Sept. p. 64.
• Summary: The top half of this full-page color ad shows 
two stylized leaves, each on front of billowing clouds in 
the sky. On each leaf is written “Novasoy.” The bottom 
half is a refl ection of the top half. The text reads: “It’s easy 
to understand why the demand for isofl avones is growing. 
Studies have shown that isofl avones may reduce the risk 
of osteoporosis, provide dietary support during and after 
menopause, and even inhibit the growth of certain cancer 
cells.
 “But not all isofl avones are alike. Novasoy brand 
isofl avones are derived from soy, and thanks to ADM’s 
careful production process, Novasoy refl ects the same 
percentage of genistein and daidzein as the soybean–one 
of nature’s most nutritious foods.” Address: ADM Protein 
Specialties, P.O. Box 1470, Decatur, Illinois 62525. Phone: 
217-424-5228.
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2068. Archer Daniels Midland Co. 1998. Mother Nature 
comes through again. Vitamin E–Health (Ad). Soybean 
Digest. Sept. Back cover.
• Summary: The letter “E” in the word “Health” is written 
very large and in red. All the text appears against the 
background of an evening sky over a farm landscape, with 
a small crescent moon at the top. “When it comes to health, 
natural solutions are often best. Now doctors around the 
world are discovering that naturally produced Vitamin E, 
extracted from soybeans, may be one of the best remedies for 
some of our most dreaded diseases, including heart disease, 
prostate cancer, diabetes, and Alzheimer’s.
 “With a multimillion-dollar investment in natural-source 
Vitamin E processing, Archer Daniels Midland Company is 
working to help all Americans live longer, healthier lives. 
Naturally.”
 Note: This ad also appeared on the back cover of the 
Soya & Oilseed Bluebook 1999 (shipped in Sept. 1998). 
Address: Box 1470, Decatur, Illinois 62525. Phone: 217-
424-5200.

2069. Challem, Jack. 1998. Soy isofl avones for women’s 
health: Is soy a viable alternative to estrogen hormone 
replacement? Nutrition Science News 3(9): Sept. [20 ref]
• Summary: A good overview and summary. Contents: 
Introduction. How isofl avones work: estrogens and 
antiestrogens, cancer enzyme inhibitors, antioxidants, 
immune enhancers. Ease menopausal symptoms. Reduce 
heart disease risk. Cautious optimism. Lignans, another type 
of phytoestrogen, are also important.
 “Stephen Barnes believes that a diversity of 
phytoestrogens, including the lignans, may be more 
benefi cial than any single group.” Address: Aloha, Oregon.

2070. Fisher, Kate. 1998. Soybeans pack powerful health 
punch: New research shows. Soybean Digest. Aug/Sept. p. 
18, 20.
• Summary: Vitamin E, extracted from soybean oil, is a 
powerful antioxidant and a nutritional hero. It can reduce the 
risk of heart disease and lower the chance of a heart attack by 
as much as 75%.
 It can reduce the probability of developing prostate 
cancer and the risk of dying from it by 40%.
 It can signifi cantly reduce menopausal symptoms 
without the use of hormones.
 It can help control diabetes and its complications.
 It can strengthen one’s immune system, especially in 
people over age 65–increasing antibodies by 65%.
 Reduce chances of developing cataracts.
 Cut the risk of colon cancer by 75%.
 Protect against getting Parkinson’s disease.
 Slows the deterioration of some types of Parkinson’s 
disease by 25%. Vitamin D from natural sources (such as 
soybeans) is 36% more potent than its synthetic counterpart.

 These are the results of numerous scientifi c studies from 
around the world.
 Companies like ADM make vitamin E. It takes 1.5 
billion bushels of soybeans to meet the production capacity 
of ADM’s vitamin E plant.
 Color photos show: Three soybeans in an open pod. A 
bottle of natural-source vitamin E.

2071. Ginsberg, Beth; Milken, Mike. 1998. The taste for 
living cookbook: Mike Milken’s favorite recipes for fi ghting 
cancer. Santa Monica, California: CaP CURE. Distributed by 
Time-Life Books. 118 p. Illust. Index. 26 x 27 cm. [2 ref]
• Summary: This is a gorgeous, low-fat vegetarian cookbook 
in which about half the recipes use soy as a major ingredient. 
It is loaded with color photos (many full page), playful 
graphics, and good advice. Many desserts contain more than 
2 cups of natural cane sugar–Healthy? Note: 100% of the 
proceeds from this book are used to fund prostate cancer 
research. The book is available at bookstores nationwide, or 
it can be ordered by dialing toll-free 1-877-884-5433 (LIFE).
 Contents: Introduction, by Michael Milken. Preface, by 
Beth Ginsberg. Four nutritional principles of CaP CURE to 
fi ght prostate cancer and other hormonal cancers: (1) Limit 
dietary fat to 15% of total energy intake (calories). (2) Eat 5 
or more fruit and vegetable servings per day. (3) Consume 
25 to 35 grams of dietary fi ber a day. (4) Consume 40 to 60 
grams of soy protein a day. “Americans have a fi ve times 
higher incidence of prostate cancer than people living in Asia 
and eating a traditional diet. Soups. Exercise. Entrees. Soy 
and soybeans. Sandwiches and sides. Cruciferous vegetables. 
Breakfasts and shakes. Desserts. Healthy pantry. Afterword, 
by Donald S. Coffey, PhD, President of the American Assoc. 
for Cancer Research and Professor of Urology, Oncology, 
Pharmacology and Molecular Sciences, Johns Hopkins 
Hospital, Baltimore, Maryland: We are what we eat, how 
does food cause or protect us from cancer (ROS = reactive 
oxygen species), how did we lose our way?, how did our 
diet change (“The great apes were primarily vegetarian, 
consuming great quantities of vegetables that are high in 
fi ber”), what should we do? About CaP CURE.
 Soy-related recipes include: French onion soup (with 
soy cheese and soy sauce, p. 20). Broccoli potato soup (with 
grated nonfat cheddar-style soy cheese, p. 22). Shiitake miso 
soup (with silken tofu and low-sodium tamari sauce, p. 22). 
Taco salad with a chili lime dressing (with 1½ lb fat-free soy 
meat, p. 26). Chinese roasted tofu salad (p. 33).
 Note. This is the earliest English-language document 
seen (April 2013) that contains the term “roasted tofu;” it 
refers to grilled tofu.
 Orange ginger dressing (with white miso and tamari, 
p. 33). Chef’s salad with miso shallot dressing (and Soy 
Deli Slices, p. 34-35). Thousand island dressing (with tofu, 
p. 34-35). Chopped vegetable salad (with 1 cup edamame, 
p. 36). Teriyaki tofu bowl with Chinese vegetables (p. 40). 
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Tofu dog casserole with a pretzel crust (p. 42). Soy and 
Soybeans (with a sidebar on “understanding tofu,” p. 44-45). 
Lasagne with “soysage” (with fat-free vegetarian sausage, 
silken tofu, and soy cheese, p. 46). Spinach cannelloni with 
fresh tomato sauce (plus soy milk and low-fat tofu, p. 48-
49). Vegetable fritatta with roasted tomato salsa (and 2 lb 
tofu, p. 54-55). Enchilada pie with ranchero sauce (and 1 lb 
soy cheese). Greek spinach pie in a phyllo nest (with tofu, 
p. 61; remake of spanakopita). Homemade vegetable pizza 
with soy cheese (p. 62-63). Vegetable reuben (with tempeh 
bacon strips, p. 68). Tofu egg salad sandwich (p. 72). New 
Deli (fat-free hot dog, p. 75). VLT with herb mustard (and 
fat-free tofu bologna slices, p. 76). Broccoli in soy cheese 
sauce (p. 78-79). Fruit shake (with soy protein isolate, 
p. 84). Blueberry banana multi-grain pancakes (with soy 
milk, p. 87). Strawberry shortcake (with soy milk, p. 96). 
Carrot cake (with silken tofu, p. 100-01). Devil’s “fool” 
cake with cocoa frosting (plus silken tofu in the cake, p. 
104). Tofu cheesecake with fresh berry topping (p. 106-07). 
Banana cream pie (with 3 cups vanilla soy milk, p. 108). 
Old fashioned chocolate pudding (with 2 cups cocoa soy 
milk, p. 109). Maple fl an (with 2 cups soy milk, p. 110). 
Address: CaP CURE, 1250 4th St., Suite 360, Santa Monica, 
California 90401. Phone: 310-458-2873.

2072. Goldbeck, Nikki; Goldbeck, David. 1998. The 
healthiest diet in the world: A cookbook and mentor. New 
York, NY: Dutton (Penguin/Putnam Inc.). xiii + 561 p. Sept. 
Illust. General index. Recipe index. 25 cm. [840+* ref]
• Summary: This is an excellent book, with a wonderful 
title that lives up to its promise. Both authors are real 
professionals, with 25 years in the fi eld. Contains extensive 
information about the importance of a wholefoods, natural 
foods diet, with plenty of fresh fruits, vegetables, beans, 
and soyfoods as sources of the many recently-discovered 
phytochemicals, which offer promising health benefi ts. The 
authors are fans of soyfoods, which are featured in both the 
text and recipes throughout the book.
 In Part I, “Goldbeck’s Golden Guidelines,” No. 5 is 
“Super Soy Foods” (p. 14-15) which encourages readers to 
“Make soy foods a regular part of your diet.”
 Part II is the recipe section, titled “In Nikki’s kitchen: 
Healthiest diet recipes.” The main soyfoods used in 
recipes are tofu (48 recipes!), tempeh (15), soy milk (14), 
miso (8), soybeans, whole dry (3), and soy fl our (2). This 
book contains so many soy-related recipes that we cannot 
possibly list all of their names. So here are two samplers 
of such recipes to give a feeling of their diversity, extent, 
and inviting names. (1) Salad dressings and salads: Creamy 
miso-mustard coleslaw (p. 178). Tofu mayonnaise (p. 190). 
Creamy tofu Russian dressing (p. 191). Creamy tofu ranch 
dressing (p. 191). Lemon-tahini dressing (with soy sauce, p. 
192). Creamy miso-mustard dressing (p. 193).
 (2) Tempeh recipes: Tempeh strips (p. 31). Tempeh 

breakfast links (p. 32). Baked Italian tempeh (p. 38). Tempeh 
burgers (p. 39). Skewered tempeh with orange-nut crust 
(mini kebabs, p. 61). Maple-pecan tempeh (p. 98). Baked 
corn-tempeh hash (p. 98-99). Picadillo (Latin American 
sloppy Joes with tempeh, p. 99). Tempeh mushroom stew (p. 
100). Asian grill (with marinated tempeh, p. 101). Tempeh 
kebabs (p. 102). Shish kebab in a bag (p. 103). Tempeh-bean 
chili (p. 114-15).
 In Part III, “Mentor,” one entire chapter is dedicated 
to soyfoods (“5. In praise of soybeans,” p. 408-29). The 
contents of that chapter: Introduction. Soy’s special assets. 
The phytochemical furor. Protein plus. Soy fi ber. Vitamins 
and minerals. Soy concerns. Soy food selection (incl. 
Western-style dairy and meat alternatives; soy cheese, soy 
ice cream, “soy-based imitation meat”). Stick with traditional 
soy foods: Tofu, tempeh, soy milk, soy nuts, whole soybeans 
(incl. edamame or green soybeans), soy sprouts, soy fl our, 
soy grits, soy sauce, miso, okara (soy fi ber), natto. Soy for 
health: Introduction, cancer (breast, prostate, and other 
hormonally infl uenced cancers), heart disease, diabetes, 
osteoporosis, women and soy, infant feeding. Nikki’s dialog 
boxes: Mixing and matching soy protein. Just because they 
call it “milk”: Nondairy vs. dairy. The question of salt. How 
to acquire your anti-cancer soy intake. Twenty-fi ve grams of 
soy protein a day?
 Soybeans are also mentioned in Chapter 6, “The beauty 
of beans” (see p. 431, 434). The 43-page bibliography of 
current scientifi c information on the health benefi ts of foods 
is worth the price of the book.
 In the chapter titled “Controversial carbohydrates” 
is a long section about the glycemic index of foods titled 
“G-Force: A new perspective on carbohydrates” (p. 280-89); 
it includes a 6-page table showing G-force [glycemic index] 
ratings for individual foods. “Foods with a high G-Force 
[55 and above, bad] raise blood sugar levels quickly; this is 
usually matched by a rapid rise in insulin. Foods with low 
G-Force cause blood sugar levels to rise gradually, in which 
case insulin is usually released more evenly.” Foods that tend 
to have a high G-Force are: Desserts and sweets (doughnut 
108, graham crackers 106), foods made from refi ned fl ours 
(baguette 136, bagel 103, white wheat bread 100), sweet and 
refi ned breakfast cereals (puffed rice 132, Cornfl akes 119, 
Cheerios 106), sugars (maltose 150, glucose 137, sucrose 
92). Foods groups that tend to have low G-force are: Fruits 
(apple 54, apple juice 58, orange juice 63, but watermelon 
103), legumes (soybeans 25, chickpeas 47), dairy products 
(yogurt 20, milk 46). vegetables (non-starchy). Address: 
Woodstock, New York.

2073. Helm, Ricki M.; Cockrell, G.; Herman, E.; Burks, 
A.W.; Sampson, H.A.; Bannon, G.A. 1998. Cellular and 
molecular characterization of a major soybean allergen. 
International Archives of Allergy and Immunology 117(1):29-
37. Sept. [30 ref]
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• Summary: A complete removal or suppression of the P34 
allergen would also be desirable, as the P34 allergen has 16 
linear IgE-binding epitopes with fi ve of them considered as 
immunodominant; thus, mutagenesis-based approaches of 
reducing allergenicity of P34 epitopes would (practically) not 
be possible. Address: 1. Dep. of Pediatrics, Univ. of Arkansas 
for Medical Sciences, Arkansas Children’s Hospital Research 
Institute, Little Rock, Arkansas.

2074. Product Name:  Soy Dream (Soymilk) [Original, 
Chocolate, Vanilla, Original Enriched, Chocolate Enriched, 
Vanilla Enriched].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer-
Distributor). Made in Manteca, California, by California 
Natural Products.
Manufacturer’s Address:  CNP: P.O. Box 139, Manteca, 
CA 95336. Imagine: 350 Cambridge Ave., Suite 350, Palo 
Alto, CA 94306.  Phone: 650-327-1444.
Date of Introduction:  1998 September.
Ingredients:  Chocolate enriched: Filtered water, organic 
whole soybeans*, rice syrup, cocoa, tricalcium phosphate, 
sea salt, vanilla, xanthan gum, vitamin A palmitate, vitamin 
D-2, vitamin E, vitamin B-12. * = Organically grown and 
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  8 oz or 32 oz Tetra Brik Aseptic 
carton. Retails for $3.98 per three-pack of 8 oz or $1.99 per 
quart (1998/09 California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per cup (8 fl  oz): Calories 210, calories from fat 
40, total fat 4.5 gm (7% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 150 mg (6%), total carbohydrate 
35 gm (sugars 22 gm), protein 7 gm. Vitamin A 10%, vitamin 
D 25%, vitamin B-12 25%, vitamin E 25%, calcium 30%, 
iron 10%, thiamin (B-1) 10%, ribofl avin (B-2) 4%, niacin 
(B-3) 4%, pantothenic acid (B-5) 4%, folic acid (B-9) 15%, 
vitamin B-6 8%, phosphorus 25%, magnesium 15%, zinc 
6%, copper 8%. Not a signifi cant source of fi ber or vitamin 
C. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Ad (full page, color, trade) 
in Natural Foods Merchandiser. 1998. Aug. p. 7. “Finally, a 
premium quality soy beverage line from a proven, consistent 
supplier.” “From the makers of Rice Dream, the best-
selling product in the natural foods industry.” “Six delicious 
varieties in quarts and convenient 8 oz sizes.” Large photos 
show the front of each aseptic package. Web: info@
imaginefoods.com.
 Spot (quarter page, color) in Vegetarian Times. 1998. 
Sept. p. 12. “Power pack.” After years of making rice-
based non-soy products, Imagine Foods introduces its fi rst 
soy product, a soy beverage. “Perfect for stashing in lunch 
boxes.” Made with organic soybeans and fortifi ed with 
vitamins E and B-12. “Even better: It provides as much 
calcium and vitamins and D as whole milk.”

 Talk with Ellen Weiser of Imagine Foods. 1998. 
Sept. 16. Imagine Foods has been planning this product 
since before April of this year. The quarts were fi rst 
available for sale in stores on about 9 Sept. 1998. The 
suggested retail price is $1.79 to $2.59 for enriched and 
$1.69 to $2.09 for non-enriched. The product is made by 
California Natural Products at their factory in Manteca. 
The Mitchells purchased the necessary equipment and 
developed the process. Imagine Foods plans to celebrate 
its 15th anniversary next year. In June 1984 Imagine Foods 
introduced Rice Dream, a non-dairy frozen dessert based on 
rice beverage, in hard pack pints in the following fl avors: 
Vanilla, Carob, Carob Chip, Strawberry, Lemon, Orange, and 
Carob Almond.
 Product with Label purchased for $1.99 at Open Sesame 
(natural food store) in Lafayette, California. 1998. Dec. 23. 
Aseptic Chocolate Enriched with reclosable lid. Chocolate 
brown and black on white. Illustration on the front panel 
shows a thin stream of chocolate soymilk being poured 
through the “o” in “Soy” into a tall, chilled class where it 
forms a little wave. Text on front panel: “Soy beverage with 
vitamins A, D, E, B-12. Rich in calcium. Lactose free.” Text 
on back: “Health benefi ts of Soy Dream: Lactose and dairy 
free. High in protein. As much calcium, protein, vitamins A 
and D as whole milk. Rich in vitamins B-12 and E. Contains 
soy isofl avones. Low in saturated fat. Cholesterol free. 
100% vegetarian.” Lists fi ve other lines of “Fine, non-dairy 
products from Imagine Foods.” On one side panel, a table 
compares the nutritional composition of this product with 
whole chocolate milk.
 Talk with James Terman of White Wave. 1999. May 20. 
Soy Dream is coming out in a gable-top carton–fresh.

2075. Kentucky Soybean Association; Kentucky Soybean 
Board. 1998. Third Annual Soyfoods Symposium–
Announcement, program, and registration form (Brochure). 
Princeton, Kentucky. 10 panels. Sept. 23 cm.
• Summary: The symposium will be held on 12-13 Nov. 
1998 in Louisville, Kentucky at the Executive West Hotel. 
Registration fees (not including room and board)–Before 
Oct. 15. $25 for one day and $40 for 2 days. Presentations 
include: “The use of genistein for the prevention of 
osteoporosis and kidney disease,” by Dr. Paolo Fanti, 
University of Kentucky. “Consumer attitudes and trends 
towards soy and soy products,” by Linda Gilbert, president 
of HealthFocus.
 One panel of this handsome brochure states (with 4 
color photos): “Promoting soyfoods for better health.” 
Address: P.O. Box 30, Princeton, Kentucky 42445. Phone: 
1-800-BEAN-SOY.

2076. Liebman, Bonnie. 1998. The soy story. Nutrition 
Action Healthletter 25(7):1, 3-7. Sept. [22 ref]
• Summary: A excellent debunking of the recent media 
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hype about the health benefi ts of soyfoods, plus an accurate 
assessment of their real nutritional and health benefi ts. 
Contents: Introduction. Heart disease. Beyond cholesterol. 
Breast cancer. Prostate cancer. Osteoporosis. Menopausal 
symptoms. The waiting game: A surprising number of studies 
on soy are in progress.
 There are three sidebars: (1) Shopping for soy: Look 
for isofl avones, take a powder, hit the bar (GeniSoy), don’t 
forget tofu (“It may no longer be trendy, but tofu (soybean 
curd) tastes terrifi c in stir-fries, marinated and grilled... Tofu 
is a good source of protein that has no cholesterol and less 
saturated fat than meat or poultry”). (2) Soy, what’s new: The 
amount of isofl avones and protein in 14 drinks and powders, 
17 foods, and 6 pills. Two caveats accompany this table: (1) 
The isofl avone levels in soybeans and soyfoods vary widely. 
(2) Isofl avones are attached to a sugar-like compound that 
accounts for about 40% of their weight. Most companies 
can’t say whether their isofl avone numbers include the sugar 
or not. (3) Baby soy: Concerns over the safety of soy-based 
infant formulas.
 “The bottom line: (1) Roughly 25 grams of soy protein 
(with its naturally occurring isofl avones) is enough to lower 
LDL (“bad”) cholesterol by about 10 percent in people who 
start out with an LDL level above 160. (2) It’s too early to 
say whether soy or its isofl avones can reduce the risk of 
breast or prostate cancer, osteoporosis, or hot fl ashes. (3) To 
play it safe, women who have had breast cancer shouldn’t 
load up on soy protein or take isofl avone pills.”
 Color photos show packages of: Iso-Soy powder, 
GeniSoy bar, Solgar genistein–soy isofl avone extract.

2077. Morinaga Nutritional Foods, Inc. 1998. “You don’t 
have to be a vegetarian to love Mori-Nu Tofu” (Ad). 
Vegetarian Times. Sept. p. 27.
• Summary: This full-page color ad shows a lovely red-
haired lady dressed in a chef’s uniform, with her right 
elbow resting on a huge whisk. Below the photo we read: 
“Alex Hilebronner, Reel Foods Productions, Los Angeles, 
California / Chef, Caterer, Part-Time Vegetarian.”
 The text reads: “I’m a caterer. My company does parties, 
business luncheons, fi lm crew feeds, and custom meals. 
I’ve been cooking with tofu for 10 years and every day I get 
requests for tofu dishes. Maybe my clients eat tofu to stay 
trim. Or they’ve hears about the benefi ts of tofu–like fi ghting 
cancer, heart disease, high cholesterol, and even reducing 
the hot fl ashes of menopause. Whatever the reason, healthy, 
good tasting food is always important. That’s why I choose 
creamy smooth Mori-Nu Tofu. It purées, marinates, and 
grills like no other tofu to create delicious low-fat dishes like 
tomato soup, pad thai, or chocolate pie. The airtight package 
keeps Mori-Nu fresh and ready to use without refrigeration... 
But don’t just take my word for it. Visit www.morinu.com 
and try one of the recipes yourself.”
 A color photo in the lower right corner shows two 

packages of Mori-Nu Tofu (from and extra fi rm) on a small 
wooden cutting board, surrounded by fresh vegetables. 
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-NOW-TOFU or 310-787-0200.

2078. Santti, Risto; Makela, S.I.; Joshi, S.; Huhtaniemi, 
I.; Santti, R. 1998. Genistein exerts estrogen-like effects 
in male mouse reproductive tract. Molecular and Cellular 
Endocrinology 144(1-2):83-93. Sept. *
• Summary: “These results suggest that in adult males, 
genistein induces the typical estrogenic effects in doses 
comparable to those present in soy-based diets, while in 
neonatal animals, considerably higher doses are required to 
show estrogen-like activity.” Address: 1. Univ. Turku, Inst. 
of Biomedicine, Dep. of Anatomy and Medicity Research 
Laboratory, Turku, Finland.

2079. Soya & Oilseed Bluebook. 1998--. Serial/periodical. 
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher 
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
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seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207-288-4969.

2080. Soyatech, Inc. 1998. Soya & Oilseed Bluebook 1999: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 424 p. Sept. Comprehensive index. 
Internet address index. Brand name index. Advertiser index. 
28 cm.
• Summary: The Bluebook has a new title (see separate 
“serials” record). On the cover is a rectangular [Mercator 
projection] map of the world made of the different oilseeds 
now included in the Bluebook: Soya, corn, cottonseed, 
canola, rapeseed, sunfl owerseed, palm kernel, palm, coconut, 
and peanut. The inside front cover and fi rst page contain full 
page color ads from Lucas Meyer, “The Lecithin People” and 
“Edelsoja: The Protein People.” On the back cover is a color 
ad from ADM promoting their vitamin E.
 The Foreword begins: “The next millennium is just 
around the corner. A new age, perhaps, in which increased 
interdependence and trade are coupled with the free fl ow of 
information. A new era where the effi cient utilization of the 
Earth’s resources is a key factor in all activities of business 
and daily life.
 “One of Soyatech, Inc.’s founding principles is the 
dictum that, ‘the world would be a better place if it used its 
agricultural resources more effi ciently–for food, for animals 
and as a renewable industrial product source.’ We continue to 
see this as a primary goal of our publication and information 
services.”
 The Bluebook’s new title “more aptly describes the 
directory’s continuing evolution to encompass the expanding 
fi eld of plant-based proteins and oils.”
 Another new section, near the front of the book, titled 
“Translations of oilseed terminology” (p. 9-15), includes 
over 300 terms related to oilseeds translated from English 
into German, French, Spanish, and Portuguese.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “plant-based 
proteins” (or “plant-based protein”). Address: 318 Main 
St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207.288.4969.

2081. Soybean Digest. 1998. Whole soyfoods top 
supplements. Aug/Sept. p. 20.
• Summary: Clare Hasler, executive director of the 
Functional Foods for Health Program at the University of 

Illinois, says there are many biologically active compounds 
in soy. By far the most important benefi t of soy is its ability 
to lower cholesterol; this has been documented in more than 
40 human clinical trials.
 Moreover, soyfoods lower one’s risk of developing 
breast, colon and lung cancers; inhibit growth of prostate 
cancer in men; help prevent osteoporosis; strengthen the 
immune system; slow kidney damage; and even reduce 
menopausal symptoms.
 She recommends one serving of soy per day as a good 
dietary practice.
 For more information on soyfoods and their health-
promoting effects, visit the StratSoy Web site at www.
ag.uiuc.edu/~stratsoy. This site is sponsored by the United 
Soybean Board.

2082. Vitasoy USA Inc. 1998. By popular demand, we’ve 
given Vitasoy a little something extra: Introducing Vitasoy 
Enriched (Ad). Vegetarian Times. Sept. p. 39.
• Summary: This full-page color ad shows many packages of 
new Vitasoy Enriched, in original and vanilla fl avors, against 
a white background. “We’ve added calcium, ribofl avin, zinc, 
vitamins A & D–plus vitamin B-12–an essential vitamin for 
those on a vegan diet... Like all Vitasoy drinks, our Enriched 
is made from certifi ed organic whole soybeans...” Address: 
P.O. Box 2012, South San Francisco, California 94083. 
Phone: 1-800-VITASOY (848-2769).

2083. Product Name:  Soynut Butter–Organic.
Manufacturer’s Name:  Walnut Acres Organic Farms.
Manufacturer’s Address:  Walnut Acres Rd., Penns Creek, 
Pennsylvania 17862.  Phone: 717-837-0601.
Date of Introduction:  1998 September.
Ingredients:  Ground roasted soybeans*, canola oil*, salt. * 
= Organically grown. OTA certifi ed.
Wt/Vol., Packaging, Price:  1 lb glass jar. Retails for $5.99.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Jane Mulrooney 
at Walnut Acres. 1999. Feb. 25. Jane developed this product, 
which was introduced in Sept. 1998 and is made from 
soybeans grown organically at Walnut Acres in Pennsylvania. 
The company has three farms in the area with roughly 300 
acres growing crops organically. This product is available 
for $5.99 plus shipping in the Walnut Acres catalog, and 
at the Walnut Acres retail store (for 7% less), and at many 
regular retail stores–for $5.99. Most people buy it to get the 
health benefi ts of soy (isofl avonoids), and the company has 
information about these benefi ts that it sends out with the 
products. But a signifi cant number of customers are those 
who avoid peanuts and peanut products; the company uses a 
separate grinder and a separate roaster from those used with 
peanuts. The product has a smooth consistency.

2084. Product Name:  Silk Dairyless Cultured Soy (Soy 
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Yogurt) [Apricot-Mango, Banana-Strawberry, Blueberry, 
Key Lime, Lemon, Lemon-Kiwi, Peach, Plain, Raspberry, 
Strawberry, Vanilla].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 September.
Ingredients:  Lemon Kiwi: Cultured soymilk (water, 
soybeans grown without the use of synthetic pesticides, 
herbicides, or chemical fertilizers), kiwi puree, organic agave 
syrup, unmodifi ed tapioca starch, calcium lactate (from 
beets), lemon concentrate, lactic acid (from corn), pectin, 
vanilla, natural color, natural fruit fl avors, lemon oil.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup 
with peel-off foil lid. Retails for $1.49 (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser’s New Products Review. 1998. Sept. p. 3. 
“White Wave Inc. reintroduces its line of dairyless soy 
yogurts as part of its Silk™ line of products. In addition to 
the new name, Silk Dairyless Cultured Soy, the packages 
are more colorful with foil cap safety seals, and are now 
sweetened with organic agave syrup. Eleven fl avors include 
banana-strawberry, vanilla and plain. circle reply #172.” 
A small photo shows 11 6-oz. plastic cups and one quart 
container.

2085. Iacono, Giuseppe; Cavataio, F.; Montalto, G.; et al. 
1998. Intolerance of cow’s milk and chronic constipation in 
children. New England J. of Medicine 339(16):1100-04. Oct. 
15. [22 ref]
• Summary: Chronic diarrhea or constipation in children can 
indicate intolerance of cow’s milk. Address: Divisione di 
Pediatria, Ospedale G. Di Cristina.

2086. Pasternack, Erin. 1998. Mike Milken, Beth Ginsberg, 
Cap Cure, and research on prostate cancer (Interview). 
SoyaScan Notes. Oct. 20. Conducted by William Shurtleff of 
Soyfoods Center. [1 ref]
• Summary: Michael Milken, once famous for junk bonds, 
was diagnosed in 1993 (at age 46) as having advanced 
prostate cancer. It had spread from his prostate gland to 
his lymph nodes, so there was no simple treatment using 
surgery or radiation. He decided to research the subject on 
his own. He found that dietary changes, including soyfoods, 
can make a difference. Now his cancer is in remission and 
he has devoted his life to teaching people about and funding 
research on prostate cancer.
 In the summer of 1995, after he discovered the 
importance of diet in treating prostate cancer, Michael found 
a health-oriented personal chef, Beth Ginsberg, who lives 
in Los Angeles, graduated from the Culinary Institute of 
America (CIA, fi rst in her class). She went into the Culinary 

Institute with an interest in healthy foods and came out with 
great skill in preparing such foods. She loves tofu, has been 
cooking with tofu for about 10 years, and developed the 
recipes in their new book on the subject, The Taste for Living 
Cookbook: Mike Milken’s Favorite Recipes for Fighting 
Cancer, was published last month. It contains many soyfoods 
recipes. 100% of the proceeds from this book are used to 
fund prostate cancer research.
 In 1993 Michael established CaP Cure, a foundation 
and public charity that funds prostate cancer researchers; 
they fund specifi c studies, with a focus on advanced stage 
prostate cancer–since the earlier stages are quite curable 
with surgery or radiation. Last year they funded $15 million 
worth of such research. 100% of the proceeds from this book 
go to fund prostate cancer research. CaP Cure also gives 
nutritional advice, workshops, and cooking classes to people 
with prostate cancer–especially advanced prostate cancer. 
Erin talks at prostate cancer support meetings and groups. 
How often has she heard: “I tasted tofu and it was gross.” 
They don’t realize you can’t just eat it plain. She has found 
that most people do not know how to cook tofu. Address: 
Cap Cure, 1250 4th St., Suite 360, Santa Monica, California 
90401. Phone: 310-458-2873.

2087. Black, Pam. 1998. Is soy the recipe for what ails you? 
Business Week. Oct. 26. p. 162-E18.
• Summary: The soybean gained prominence as a health 
food in the 1970s. Now even former junk-bond king Michael 
Milken is “promoting soy’s potential to fi ght prostate 
cancer...” During the past decade, scientists have discovered 
estrogen-like active substances named isofl avones or 
phytoestrogens which may be responsible for “soy’s health 
effects.”
 Researchers have proven that soy has cardiovascular 
benefi ts, primarily by lowering low-density lipoprotein, or 
LDL (“bad cholesterol”). The mechanism is not clear; the 
soy may keep LDL from being oxidized to form plaques that 
clog arteries. Soy increases fl exibility of the arteries, which 
stiffen and harden with age. Thomas Clarkson, professor 
of comparative medicine at Wake Forest University School 
of Medicine (Winston Salem, North Carolina) emphasizes 
that some amount of soy protein must be consumed for the 
phytoestrogens to exert cardio-protective benefi ts. Isofl avone 
pills alone will not be effective. Scientists recommend 
consuming 30 to 60 mg of isofl avones per day with 7-10 gm 
of soy protein. A table shows good sources of soy protein, 
plus their content of isofl avones (mg) and protein (gm): 
Solgar Iso-Soy powder (1 oz) 103 / 12. GeniSoy natural 
protein powder (1 oz) 74 / 24. White Wave baked tofu (3 oz): 
52 / 19. White Wave tempeh (3 oz) 47 / 18. Edensoy original 
drink (soymilk, 8 oz) 41 / 10. Soyboy Not Dogs (1.5 oz per 
dog) 35 / 7.
 Soy’s effects on cancer are less conclusive; most 
researchers doubt that soy is harmful. Soy has great appeal to 
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women approaching or past menopause. Nutritionists think 
soy phytoestrogens may be safer than Premarin–which may 
increase the risk of breast cancer.
 “And for those of you who’ve always turned up your 
noses at tofu, there is good news: Soy is available in such 
guises as hot dogs, burgers, cheeses, and ice cream.”

2088. White Wave Inc. 1998. Good news about soy: From 
your friends at White Wave (Leafl et). Boulder, Colorado. 1 p. 
Front and back. 21.5 x 14 cm.
• Summary: Leafl et (blue ink on gray paper) sent by White 
Wave. 1998. Oct. 28. “Soy beans and soy foods have been 
called many names lately... good names like miracle beans, 
wonder beans, magic beans, complete foods and functional 
foods.
 “No longer is soy relegated to use solely in animal feed, 
but is now considered to be a healthy and smart human food. 
The reason is simple–scientists and nutritionists have found 
that soy beans are high in nutrition (protein) and packed with 
anti-oxidants and cholesterol-reducing compounds.
 “First, the protein: Soybeans contain more protein by 
weight than beef, fi sh or chicken. And from our body’s 
viewpoint, the protein in tofu is identical to the protein in 
chicken. And soybeans contain no cholesterol and little 
saturated fat.
 Soy is rich in isofl avones: That’s the general term 
for phytoestrogens unique to soybeans that also act as 
antioxidants, carcinogen blockers and tumor suppressors. 
This group of plant sex-hormone chemicals seem to have 
numerous benefi cial qualities.
 “Osteoporosis help: Researchers believe that two of 
these isofl avones, genistein and daidzein, have similar 
properties to the hormone estrogen. They are thought to 
block the negative effects of human estrogen and reduce 
the risk of breast and prostate cancer. The genistein in soy 
also makes it a natural substitute for hormone replacement 
that many women seek to combat the negative effects of 
menopause. Several studies of women who have consumed 
soy protein showed a lessening of menopausal symptoms 
such as ‘hot fl ashes’ and an increase in bone density and 
mineral content.
 “A lower risk of heart disease: Soy signifi cantly 
decreases LDL (‘bad’) cholesterol levels, which can block 
arteries. While increasing fi ber and decreasing your saturated 
fat intake can also lower your LDL cholesterol, unlike most 
other foods soy can also raise HDL (‘good’ cholesterol) 
levels. HDL acts to clean artery walls by removing the bad 
cholesterol accumulated there.
 “Yet another unique property of soy prevents the 
oxidation of bad cholesterol. It’s that oxidation that makes 
arteries clog more readily.”
 At the lower left is the White Wave logo and a tag line: 
“When it comes to food, we use our beans.” Address: 1990 
North 57th Court, Boulder, Colorado 80301.

2089. Abourezk, Sanaa. 1998. Oh boy! I can’t believe it’s not 
soy: Over 100 gourmet recipes that help prevent cancer, heart 
disease and alleviate menopause. Sioux Falls, South Dakota: 
Palmyra Publishing Co. xii + 123 p. Illust. Index. 23 cm.
• Summary: This is an attractive and unique spiral-bound 
cookbook, loaded with gorgeous full-page color photos. 
Most of the recipes are based on eastern Mediterranean 
or Middle East cuisine. The author, a woman, was born 
in Syria, is a nutritionist, and learned to cook in Italy and 
France. Contents: Appetizers. Salads. Soups. Main dishes. 
Desserts. Glossary.
 Though it does not use red meat or poultry as an 
ingredient, it does contain at least 12 dishes made with 
salmon. Most of the recipes call for either boiled soy beans, 
“lite tofu,” or “soy vegetable protein crumbles.” A few use 
“nonfat soy milk.”
 Talk with Sanaa Abourezk. 1999. Feb. 1. This book was 
self-published in Oct. 1998. Her husband, James Abourezk, 
who was a Republican senator from South Dakota, has been 
a vegetarian for 27 years. This is all the more amazing since 
South Dakota is a cattle state. After they were married, 
she started developing recipes for him. When his meat-
and-potatoes lawyer friends would come for dinner, they 
would say how much they loved her eastern Mediterranean 
cooking. She would reply: “There is no meat is these recipes; 
they are made with soy products.” The guests could not 
believe it. They have quite a few elderly neighbors, with 
whom Sanaa shares any extra food; they soon started asking 
her for recipes. Her husband suggested she write a recipe 
book. Address: P.O. Box 88038, Sioux Falls, South Dakota 
57109-1001. Phone: 1-888-351-3663.

2090. Archer Daniels Midland Co. 1998. Annual report: The 
nature of our business. P.O. Box 1470, Decatur, IL 62525. 40 
p. Oct.
• Summary: Net sales and other operating income for 1998 
(year ended June 30) were $16,109 million, up 16.3% from 
1997. Net earnings for 1998 were $403.6 million, up 7.0% 
from 1997, but far below the recent peak of $796 million in 
1995. Shareholders’ equity (net worth) is $6,505 million, up 
7.5% from 1997. Net earnings per common share: $0.68, up 
7.9% from 1997. Number of shareholders: 32,539.
 “We have moved rapidly toward a borderless world... 
Globalization of trade has changed the face of agriculture. 
The central focus for agriculture today is the emergence of 
consumer power. Consumer demand drives the entire food 
and fi ber system” (p. 1).
 One half-page color photo (p. 2) shows the factory 
where ADM makes isofl avones at Decatur, Illinois. High on 
one side is the huge green and black logo: “Novasoy–The 
power of soy.” This is the world’s fi rst commercial isofl avone 
plant. A larger photo (p. 3) shows a bottle of Novasoy 
Soy isofl avones–a co-branded ingredient found in leading 
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nutritional supplement products. “ADM is meeting the needs 
of health-conscious consumers by offering a wide range of 
health and nutrition products, including nutraceuticals, also 
known as functional foods.
 “Among our nutraceutical products are soy-derived 
isofl avones, which have been shown in initial studies to 
stimulate bone formation (thus boosting the body’s natural 
defenses against osteoporosis), to inhibit the growth of 
cancer cells, and to contribute to lower cholesterol levels. In 
addition, isofl avones are thought to play a role in alleviating 
the symptoms of menopause. ADM produces Novasoy 
isofl avones in the world’s fi rst commercial isofl avones 
plant.”
 ADM now has a major presence in the South American 
soybean market, with fi ve crushing plants (that crush 5,600 
tonnes/day), two Atlantic coast export facilities (incl. a new 
one at Tubarao, southern Santa Catarina state, Brazil), and 
nearly two million metric tons of storage capacity (p. 5).
 A world map (p. 6-7) titled “ADM’s global network” 
shows ADM processing plants, partnerships, grain elevators, 
and A.C. Toepfer trading offi ces. The company owns 800 
trucks, 13,000 railcars, and 2,250 river barges (p. 11).
 “ADM Lecithin: Early in 1998, the Food and Nutrition 
Board of the Institute of Medicine established for the fi rst 
time a Dietary Reference Intake (DRI) for choline, the 
principal component of lecithin. Ultralec, a deoiled lecithin 
made from an innovative ultrafi ltration technology exclusive 
to ADM, is an excellent source of dietary choline. This plant 
has been completed in Decatur, Illinois. Acquisitions brought 
signifi cant increases to production capacities in the past year. 
In the U.S. the acquisition of Moorman Manufacturing Co. 
included their lecithin production facilities at Quincy, Illinois 
and Helena, Arkansas. Production capacity was gained in 
Mainz, Germany through the acquisition of Soya Mainz 
GmbH” (p. 16). Note: Moorman Manufacturing Co. bought 
the Quincy Soybean Processing Co. (Quincy, Illinois) from 
Irving Rosen in 1961.
 “ADM Research: Nutraceuticals (or ‘functional 
foods’) now in production include vitamin E, vitamin C, 
isofl avones, granular lecithin, and sterols (from vitamin E). 
Among ADM’s forthcoming health and nutrition products 
are the antioxidants beta-carotene, oligosaccharides, and 
tocotrienols. Already in use in Japan, oligosaccharides are 
complex sugars that belong to the nutritional category of 
prebiotics that have been proven to decrease the risk of colon 
cancer and perhaps increase life expectancy” (p. 16).
 Note: This is the earliest document seen (Dec. 2020) that 
mentions the word “prebiotics” (or “prebiotic”) (one of two 
documents).
 Haldane Foods has four factories in England that make 
a variety of “meat and dairy alternatives... New products 
include meatless slices, including chicken, ham, and ‘Vege-
Bacon.” Haldane also makes an outstanding dairy-free ice 
cream (p. 17).

 Color photos show: (1) Dwayne Andreas shaking hands 
with Shimon Perez (facing p. 1). (2) A white plastic bottle of 
NovaSoy Soy Isofl avones (p. 3). (3) ADM’s dock and export 
facility in the Atlantic port city of Tubarao, Brazil (p. 5).
 Accompanying the annual report is a “Notice of Annual 
Meeting of Stockholders.” Address: Decatur, Illinois.

2091. Atwood, Charles. 1998. The case against dairy: 
America’s most prominent pediatrician sounds off in 
Vegetarian Times new forum for exploring controversial 
topics. Vegetarian Times. Oct. p. 90, 92-93.
• Summary: Dr. Spock considered Dr. Charles Atwood 
his heir, and he turned to Dr. Atwood for assistance in 
writing the fi nal version of his classic Dr. Spock’s Baby 
and Child Care (Pocket Books, 1998), considered the bible 
of parenting. Dr. Atwood has all the credentials needed to 
inherit Dr. Spock’s mantle. A certifi ed pediatrician since 
1964, he is the author of Dr. Atwood’s Low Fat Prescription 
for Kids (Viking 1995) and The Vegetarian Doctor Speaks 
Out (Hohm Press, forthcoming). A vegetarian since 1998, 
he also shuns dairy products. Senior health editor Suzanne 
Gerber interviewed him recently:
 What’s so bad about milk and dairy products? Ans: 
The biggest problem is the widespread allergic reaction 
of children to milk proteins. Milk contains more than 
25 proteins than can lead to allergies. About 70% of Dr. 
Atwood’s patients have allergies. In most cases these 
children improve when taken off dairy for approximately 
3 weeks. And an estimated two-thirds of the world’s 
population has trouble digesting milk because of lactose 
intolerance. The second concern is saturated fat, one of the 
primary contributors to heart disease. The third concern is 
about casein, the primary dairy protein found in all dairy 
products. There is new evidence that casein is a carcinogen; 
studies by T. Colin Campbell of Cornell University [Ithaca, 
New York] show that it can cause liver cancer in laboratory 
mice. Finally, dairy products are laced with antibiotics, 
which are initially fed to farm animals. On July 9, 1998. 
the Committee on Drug Use in Food Animals, a division of 
the National Research Council, released a landmark report 
that fi nally acknowledged that agricultural use of antibiotics 
poses a public health risk.”
 Also discusses his views on genetically engineered 
bovine growth hormone (rBGH, made by Monsanto).” He 
concludes that it has never been easier to cut back on milk 
and dairy products because “Supermarkets and natural food 
stores now carry a variety of milk substitutes made from 
almonds, soy and rice.” A color photo shows Dr. Charles 
Atwood.

2092. Codina, R.; Oehling, A.G., Jr.; Lockey, R.F. 1998. 
Neoallergens in heated soybean hull. International 
Archives of Allergy and Immunology 117(2):120-25. doi: 
10.1159/000023998. *
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2093. Product Name:  Country Life Soy-Licious (Dry Mix 
for Soy Drink) [Dutch Chocolate, or Vanilla Bean].
Manufacturer’s Name:  Country Life?
Manufacturer’s Address:  Unknown.
Date of Introduction:  1998 October.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad (full-page color) in 
Vegetarian Times. 1998. Oct. p. 7. “Country Life Soy-
Licious: A high protein energizing soy drink.” “Provides 
15 grams soy protein per serving. Supplementing with soy 
products can reduce the risk of breast cancer... Highest soy 
isofl avone concentration of any soy drink available. Call 
1-888-476-8647 for more information.” Note: No address is 
given. This ad also appeared in the Oct. 1998 issue (inside 
front cover) of Natural Foods Merchandiser
 Spot in Natural Foods Merchandiser. 1998. Nov. p. 80. 
“Country Life.” Available in Dutch Chocolate and Vanilla 
Bean fl avors. A small color photo shows two cans of the 
product next to a glass of the beverage.

2094. Fitzpatrick, Mike; Dibb, Sue. 1998. Soy infant 
formula–The health concerns: A Food Commission briefi ng 
paper. London, England: The Food Commission. 6 p. [47 ref]
• Summary: Contents: Background. Eleven health concerns. 
Removing isofl avones from infant formula. References.
 This paper begins: “In July 1996 the UK Department 
of Health warned that phytoestrogens found in soya infant 
formulas could affect the health of infants. Issuing advice to 
health professionals, the Chief Medical Offi cer, Sir Kenneth 
Calman, said soya formula should only be given to babies 
on the advice of a health professional... In 1996 the UK 
government’s Food Advisory Committee asked companies 
to investigate the removal of soy isofl avones from soy-based 
infant formulas but, despite evidence that this is possible (see 
below) companies have not yet done so.”
 The paper concludes: “The Food Commission believes 
it is irresponsible for manufacturers of soya formula to 
continue to place infants at unnecessary risk of exposure 
to phytoestrogens and we request the immediate removal 
of phytoestrogens from soya infant formulas.” Address: 1. 
PhD, New Zealand; 2. The Food Commission (a consumer 
advocacy group), 94 White Lyon St., London N1 9PF, 
England. Phone: 0171 837-2250 (Dibb).

2095. Product Name:  The Ultimate Smoothie [Vanilla, 
Orange, Strawberry, or Chocolate Fudge].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419 X107.
Date of Introduction:  1998 October.
Ingredients:  Chocolate Fudge: High effi ciency protein 
blend (soy proteins, isolated skim milk proteins), fructose 
and evaporated cane juice, maltodextrin (complex 

carbohydrate), reduced fat cocoa powder, fi ber (oat fi ber, 
carrageenan, xanthan gum, cellulose gum, guar gum), 
vitamin-mineral premix,...
How Stored:  Shelf stable.
New Product–Documentation:  Monthly Insight (Galaxy 
Foods, Orlando, Florida). 1998. Oct. p. 1. “We have received 
our fi rst order for our exciting new product–The Ultimate 
Smoothie–from General Nutrition Centers (GNC), the 
leading national (3,700 store) specialty retailer of vitamin 
and mineral supplements. The Ultimate Smoothie is a 
psychotropic, all-natural protein energy supplement. This 
powdered mix consists of an ultra-high effi ciency blend of 
soy and other proteins fortifi ed with isofl avones, vitamins, 
minerals, and key energy sources.” It “is available in 
four delicious fl avors: Vanilla, Orange, Strawberry, and 
Chocolate.” Talk with Tina, in marketing at Galaxy. 1998. 
Sept. 30. They are just now shipping their fi rst order to the 
Division 2 stores of GNC, which is the southeast United 
States. Once they are established in those stores, after 1-2 
months, it will be available for national distribution. The 
labels are printed, and they are in the process of developing 
some literature. It is a powder; just add water or milk. You 
can stir it or put it in the blender with fruit and ice.

Monthly Insight (Galaxy Foods, Orlando, Florida). 1999. 
Feb. p. 1. The four fl avors are now given as “Strawberry 
Sensation, Turbo Orange, Vanilla Rapture, and Chocolate 
Rage.”
 Leafl et (color photocopy) sent by Patricia Smith 
from NNFA show in Las Vegas, Nevada. 1999. July. “The 
Ultimate Smoothie: Your soy solution.” “Soy protein: Over 
7 grams per serving.” On the front photos show two women 
doing aerobic exercise, an African American man is running, 
a blond woman and a man are bicycling. On the rear, 
ingredients and nutritional facts are given for the Ultimate 
Smoothie (Chocolate Fudge) and the Ultimate Smoothie Bar 
(Lemon Meringue).
 Galaxy Foods Nutraceuticals order form sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 2000. March. For the “Ultimate Smoothie” 
(Shake) only three fl avors are now available: French Vanilla, 
Fresh Strawberry, and Chocolate Fudge.

2096. Gupta, Rajendra; Chopra, Sudhir. 1998. Airless food 
processor. In: Conference Proceedings, 1998 Appliance 
Manufacturer Conference & Expo. See p. 225-33. Held 12-
14 Oct. 1998 at Opryland Hotel, Nashville, Tennessee. [11 
ref]
• Summary: Discusses a prototype kitchen top machine for 
making soymilk. “As part of their Advanced Life Support 
System studies, NASA recently completed tests on a 
prototype appliance for processing soybeans into soymilk 
and its byproduct okara. The patented technology used in 
the appliance provides for the grinding and processing of 
any food in an oxygen-free environment, thus preventing the 
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degradation of food by oxidation either in fl avor or 
nutritional value.
 “The prototype comprises a patented airless 
grinder with an in-situ steam injection cooker, a 
steam generator with temperature controls, and 
provision for timing controls similar to those 
provided on an automatic bread-maker. The 
appliance can be used not only to make soymilk, 
okara, but also pureed soup. It can also grind and 
steam vegetables, make milkshakes, produce hot 
beverages, etc.
 “In reference to the prototype appliance they 
tested, scientists as NASA-Johnson Space Center 
and University of Houston [Texas] concluded 
that ‘with proper care, the production of soymilk 
from a prototype machine would comply with the 
requirements imposed by a closed system’.
 “Acknowledgements: The authors would like to express 
their sincere thanks to Yael Vodovotz and Lisa Bye of 
NASA-Johnson Space Centre for conducting tests on the 
prototype. They would also like to thank Andre Ladouceur 
at ProSoya for his continuing involvement in the building 
and development of the prototype.” Address: ProSoya Inc. 
[Ottawa, ONT, Canada].

2097. Judd, Joseph T.; Baer, D.J.; Clevidence, B.A.; et al. 
1998. Effects of margarine compared with those of butter 
on blood lipid profi les related to cardiovascular disease risk 
factors in normolipemic adults fed controlled diets. American 
J. of Clinical Nutrition 68(4):768-77. Oct. [48 ref]
• Summary: The question, “Which is better–butter or 
margarine?” is a common one and a complex one to answer. 
Trans fatty acids have been found to be even worse for 
the heart than saturated fats. In this study both margarines 
contained hydrogenated fats, but only one contained trans 
fats. Total blood cholesterol levels were lowest when the 
margarine with no trans fats were used. Blood cholesterol 
levels were highest when butter was used and intermediate 
with the margarine containing trans fats. LDL cholesterol 
followed a similar pattern. Address: Diet and Human 
Performance Lab., Beltsville Human Nutrition Research 
Center, Building 308, Room 214, BARC-East, Beltsville, 
Maryland 20705.

2098. Kuiper, George G.J.M.; Lemmen, J.G.; Carlsson, 
B.; Corton, J.C.; Safe, S.H.; van der Saag, P.T.; van der 
Burg, B.; Gustafsson, J.A. 1998. Interaction of estrogenic 
chemicals and phytoestrogens with estrogen receptor beta. 
Endocrinology 139(10):4252-63. Oct. [82 ref]
• Summary: Soy isofl avones have been reported to have 
estrogen-like effects. There are two types of estrogen 
receptors in the rat, mouse and human: ER-alpha and ER-
beta. Address: Center for Biotechnology and Dep. of Medical 
Nutrition, Karolinska Institute, Huddinge, Sweden.

2099. Lichtenstein, Alice H. 1998. Soy protein, isofl avones 
and cardiovascular risk (Open Access). J. of Nutrition 
128(10):1589-92. Oct. [56 ref]
• Summary:  See above. “Abstract: Since the early 1940s, 
scientists have examined the effect of soy protein on blood 
cholesterol concentrations. Although studies in animals 
have suggested that soy protein lowers blood cholesterol 
concentrations, similar studies in humans have yielded less 
consistent results. The presence or absence of the soybean 
isofl avone fraction may be a confounding factor. This 
fraction, consisting primarily of genistein, daidzein and 
glycitein, has been shown to have a hypocholesterolemic 
effect in animals and humans. Potential mechanisms by 
which soy protein and/or isofl avones induce lowering of 
blood cholesterol concentrations include thyroid status, 
bile acid balance and the estrogenic effects of genistein 
and daidzein. Some studies have suggested that isofl avones 
exhibit antioxidant properties and have favorable effects 
on arterial compliance. In addition to the aforementioned 
potential benefi cial effects, the increased consumption of 
products containing soy protein may displace foods relatively 
high in saturated fat and cholesterol from the diet and hence 
have an indirect blood cholesterol-lowering effect.”
 Fig. 1 shows the “Structure of the major soy protein 
isofl avones.” Address: Lipid Metabolism Lab., Jean Mayer 
U.S. Dep. of Agriculture Human Nutrition Research Center 
on Aging at Tufts Univ., Boston, Massachusetts 02111.

2100. Nutrition Business Journal (San Diego, California). 
1998. Hain gobbles up marketshare to reach top spot in 
natural foods. 3(9):11-12. Annual industry overview 1998.
• Summary: The Hain Foods Group, which grew during 
1998 by making 14 acquisitions, has positioned itself in 
a leadership role in the natural foods industry. Revenues 
increased from $65.4 million in fi scal 1997 to $105.8 in 
1998, and are projected to jump to $194 million in fi scal 
1999. In 1997 Hain introduced 71 new products. As a 
result of these acquisitions and new products, Hain now 
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has products in 11 of the top 15 natural foods categories. 
Recently Prepared Foods magazine named Hain as 1998 
New Products Company of the Year. Andrew Jacobsen is 
president of Hain’s natural and specialty food division.

2101. Nutrition Business Journal (San Diego, California). 
1998. Imagine Foods cooks up recipe for success: New 
products, international expansion, and momentum in the 
mass market are keys to maintaining growth of 22-22% for 
$60 million Imagine Foods. 3(9):15-16. Annual industry 
overview 1998.
• Summary: Rob Nissenbaum is president of Imagine 
Foods (Palo Alto, California), a manufacturer of non-dairy 
vegetarian natural foods. The company has developed a 
fi ve- to 10-year growth plan, focusing on expansion of its 
manufacturing facilities and upgrading technologies. The 
company is now selling in nearly every European nation.
 The privately held company does not disclose fi nancial 
data, but Nissenbaum confi rmed that previously published 
reports estimating annual revenues at $60 million are in the 
right ballpark. The company now has about 30 employees. 
Growth lies in mainstream markets. Imagine Foods has 
no desire to merge with or be acquired by another larger 
company.

2102. Nutrition Business Journal (San Diego, California). 
1998. The 23.2 billion U.S. nutrition industry in 1997: 
Channels and products. 3(9):1. Annual industry overview 
1998.
• Summary: This sidebar contain two pie charts. In the fi rst, 
the top three channels are as follows: 49% of all products 
are sold through retail natural food, health chain, and 
specialty stores (Retail NF/HC). The second largest channel, 
retail mass market, sells 25%, and multi-level marketing 
companies sell 19%.
 In the second chart, the leading products are: Natural 
foods 34%, vitamins 22%, herbs/botanicals 15%, personal 
care 12%, other supplements 7%, sports nutrition 5%, 
minerals 5%.

2103. Roberfroid, M.B. 1998. Prebiotics and synbiotics: 
concepts and nutritional properties. British J. of Nutrition 
80(Supp. 2):S197-S202. Oct. [38 ref]
• Summary: “The most recent knowledge in bioscience 
supports the hypothesis that diet also controls and modulates 
various functions in the body, and, in doing so, contributes 
to the state of good health necessary to reduce the risk of 
some diseases. It is such an hypothesis which is at the origin 
both of the concept of ‘functional food’ and the development 
of a new scientifi c discipline of ‘functional food science’. 
In the context of this paper the potential ‘functional foods’ 
to be discussed are the prebiotics and the synbiotics. 
The prebiotics developed so far are the non-digestible 
oligosaccharides and especially the non-digestible fructans 

among which chicory fructans play a major role.”
 Note: This is the earliest document seen (Dec. 2020) 
that mentions the word “prebiotics” (or “prebiotic”) (one of 
two documents). Address: Université Catholique de Louvain, 
Dep. of Pharmaceutical Sciences, Brussels, Belgium.

2104. Shurtleff, William; Aoyagi, Akiko. 1998. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: This edition contains a completely new 
“Appendix B–Directory of Tofu Makers” (p. 313-316, 
updated to 1 Aug. 1998). The page “About the Authors” 
(autobiographical) has been updated, and the original 
photograph has been replaced with two more recent ones–
refl ecting the fact that Bill and Akiko separated in Nov. 1993 
and their marriage ended in May 1995.
 After the fi rst printing in Oct. 1998, the Preface was 
quite extensively revised (but not updated) to include more 
about how this book came into being (early dates and 
names), including the important contributions on Jeffrey and 
Gretchen Broadbent, and of Nahum and Beverly Stiskin. 
These Preface changes fi rst appeared in the second printing 
of May 1999.
 On page 336 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about SoyaScan, the unique 
computerized database produced by Soyfoods Center. This 
database now contains more than 55,000 records from 1100 
B.C. to the present, and more than 73% of all records have 
a summary / abstract averaging 128 words in length. A 
description of the four different types of records (published 
documents, commercial soy products, original interviews and 
overviews, and unpublished archival documents), and the 
number of each type, is given.
 The front and back covers, title page, table of contents, 
and the fi rst page of each section have been redesigned to 
give the book a much more contemporary look. Still contains 
500 vegetarian recipes–both Western and Eastern style.
 Ten Speed Press gave this book a new ISBN: 1-58009-
013-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

2105. Product Name:  Shelled Edamame: Soybeans.
Manufacturer’s Name:  Trader Joe’s (Distributor-Retailer).
Manufacturer’s Address:  South Pasadena, CA 91031.
Date of Introduction:  1998 October.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  16 oz plastic bag. Retails for 
$1.39 (1998/10, Concord, California).
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How Stored:  Frozen.
Nutrition:  Per 85 gm = 3 oz = 2/3 cup: Calories 100, 
calories from fat 50, total fat 5 gm (8% daily value; saturated 
fat 1 gm), cholesterol 0 mg, sodium 0 mg, total carbohydrate 
11 gm (dietary fi ber 6 gm [24%], sugars 3 gm), protein 9 gm 
(18%). Vitamin A 30%, vitamin C 20%, iron 10%, calcium 
6%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Concord, California. 1998. 
Oct. 30. 9 by 6.5 inches. Plastic bag. Black, red, and green 
on white. A color photo shows a large tan bowl full of 
cooked edamame. “A natural source of isofl avones, fi ber and 
protein.” SKU #26235.
 Back panel: “Shelled edamame are green soybeans 
with a sweet, slightly nutty taste. The shells have been 
removed for easy serving.” Cooking instructions: Stove 
top, microwave, or steamer. For microwave: “Place frozen 
shelled edamame and ½ cup water in a bowl. Microwave on 
high for 4 minutes. Stir. Cook an additional 4 minutes. Let 
stand 3 minutes.” “How to use: 1. Makes a great appetizer. 
2. When stir frying, add to other vegetables. 3. Add to your 
favorite rice dish or casserole. 4. Stir in with other vegetable 
recipes. 5. Edamame is also great as a snack.”

2106. Watanabe, Shaw; Yamaguchi, M.; Sobue, T.; 
Takahashi, T.; Miura, T.; Arai, Y.; Mazur, W.; Wähälä, 
K.; Adlercreutz, H. 1998. Pharmacokinetics of soybean 
isofl avones in plasma, urine, and feces of men after ingestion 
of 60 g of baked soybean powder (kinako) (Open Access). J. 
of Nutrition 128(10):1710-15. Oct. [39 ref]
• Summary: “Abstract: To take advantage of the various 
pharmacologic activities of soy bean isofl avones, more 
detailed studies of the absorption and excretion rates of 
these compounds in humans and subsequent evaluation 
of their bioavailabilities are required. We conducted a 
pharmacokinetic study of soybean isofl avones in seven 
healthy male volunteers. After ingestion of 60 g of kinako 
(baked soybean powder, containing 103 mmol daidzein 
and 112 mmol genistein), changes of the isofl avone and 
metabolite concentrations in plasma, urine and feces were 
measured by gas chromatography-mass spectrometry. 
The plasma concentration of genistein increased after 2 
h and reached its highest value of 2.44 ± 0.65 mmol/L 6 
h later. The plasma concentration of daidzein peaked at 
1.56 ± 0.34 mmol/L at the same time, but it was always 
lower than that of genistein. Peak plasma concentration of 
O-desmethylangolensin (O-DMA) and equol appeared after 
the daidzein peak in four and two subjects, respectively. In 
contrast with plasma, daidzein was the main component in 
urine. Urinary daidzein excretion started to increase shortly 
after the rise in its plasma concentration and reached 2.4 
mmol/h 8 h after ingestion of kinako. Genistein excretion 
in urine paralleled that of daidzein, but the value at 6 h was 
about half (1.1 mmol/h). The majority of ingested isofl avones 

after ingestion of kinako were recovered on days 2 or 3 in the 
feces. Total recovery of daidzein, O-DMA and equol from 
urine and feces was 54.7%, calculated from daidzein intake; 
20.1% of administered genistein was recovered as genistein. 
The half-lives of plasma genistein and daidzein were 8.36 
and 5.79 h, respectively. The individual plasma and urinary 
concentrations of equol and O-DMA were quite variable; 
subjects were classifi ed as high and low metabolizers. The 
high plasma concentration of isofl avones for at least several 
hours after a single ingestion of soy protein suggests that 
these compounds may interact with macromolecules and 
have biological effects.” Address: 1. Dep. of Nutritional 
Science, Tokyo Univ. of Agriculture, Tokyo, Japan.

2107. Hall, Cindy; Bryant, Web. comps. 1998. Prostate 
cancer cases, deaths: USA snapshots–A look at statistics that 
shape the nation. USA Today. Nov. 4. p. 1.
• Summary: This color graph is based on statistics from the 
American Cancer Society. Except for skin cancer, prostate 
cancer is the most common cancer in American men, and 
No. 2 in deaths after lung cancer. The incidence (number of 
diagnosed cases) and mortality (deaths) per 100,000 men by 
race or ethnic group is as follows: African-American 180.6 / 
53.7. White 134.7 / 24.1. Hispanic 89.0 / 15.3. Thus, prostate 
cancer is a bigger problem among African-American men 
than among white or Hispanic men. Address: USA Today.

2108. Department of Health and Human Services, Food and 
Drug Administration. 1998. Food labeling: Health claims: 
Soy protein and coronary heart disease. Federal Register 
63(217):62977-3015. Nov. 10. 21 CFR Part 101. Docket No. 
98P-0683. *
• Summary: Here the FDA proposes a health claim for 
soy protein and coronary heart disease, and invites public 
comment.

2109. Food and Drug Administration. 1998. Food labeling, 
health claims: Soy protein and coronary heart disease. 
Federal Register 63(217):62977-63015. Nov. 10. [72 ref]
• Summary: Contents: Summary. Dates: Written comments 
by January 25, 1999. Address to submit written comments. 
For further information contact. Supplementary information: 
Background, petition for soy protein and reduced risk of 
CHD (coronary heart disease) (background {on 4 May 1998 
Protein Technologies International submitted a health claim 
petition to FDA}, review of preliminary requirements), 
review of the scientifi c evidence, decision to propose a 
health claim relating soy protein to reduction in risk of 
CHD, description and rationale for components of health 
claim (relationship between soy protein and CHD and the 
signifi cance of the relationship, nature of the claim, nature 
of the substance, nature of the food, optional information, 
model health claims), environmental impact, analysis of 
impacts, paperwork reduction act, effective date, comments, 
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references (72). Part 101–Food labeling. Tables: (1) 
Summary of clinical trials. (2) Studies of subjects with Type 
II or familial hypocholesterolemia. Address: FDA Center 
for Food Safety and Applied Nutrition, 200 C St. SW, 
Washington, DC 20204. Phone: 202-205-4500.

2110. Wall Street Journal. 1998. FDA mulls proposal to 
allow soy protein to carry health label. Nov. 11. p. B2, col. 5.
• Summary: The Food and Drug Administration (FDA) has 
proposed allowing foods that contain a minimum amount 
of soy protein to carry a labeling claim that they reduce the 
risk of heart disease–America’s leading cause of death. Last 
spring Protein Technologies International, a unit of DuPont 
Co., petitioned the FDA to make this heart-health claim.

2111. Bernard, Richard L. 1998. Harvesting green vegetable 
soybeans at maximum sugar content (Interview). SoyaScan 
Notes. Nov. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Farmers who grow green peas, snap beans, and 
even sweet corn pay great attention to the exact date and 
time of day time they harvest these crops so that the sugar 
content is at its peak, which gives the best fl avor and natural 
sweetness. Soybean growers are not accustomed to thinking 
this way–since oil and protein content do not change much 
based on time of harvest–so they could probably learn a lot 
from farmers who grow these crops.
 Where a green vegetable variety is grown is often as 
important, or perhaps more important in determining quality, 
than the variety itself.
 Many of the modern large-seeded vegetable-type 
soybeans were developed at Iowa State University. This 
includes varieties such as Disoy (1967), Kanrich (1956), Kim 
(1956), Magna (1967), Vinton (1978), and Vinton 81 (1981). 
Address: USDA/ARS Soybean Germplasm Collection, 
Room 229 EASB, 1101 W. Peabody Drive, Univ. of Illinois, 
Urbana, IL 61801.

2112. Esselstyn, Caldwell B., Jr. 1998. Foreword: Changing 
the treatment paradigm for coronary artery disease. American 
J. of Cardiology 82(10B):1T-4T. Nov. 26. *
Address: M.D., Dep. of General Surgery, The Cleveland 
Clinic Foundation, Ohio 44195.

2113. Esselstyn, Caldwell B., Jr. 1998. Introduction: More 
than coronary artery disease. American J. of Cardiology 
82(10B):5T-9T. Nov. 26. *
Address: Dep. of General Surgery, The Cleveland Clinic 
Foundation, Ohio 44195.

2114. Cowley, Geoffrey; Underwood, Anne; Springen, 
Karen; Davis, Alisha. 1998. Cancer & diet: Can you eat to 
beat malignancy? A controversial diet book is just one sign 
of the revolutionary new thinking about food and health. 

Newsweek. Nov. 30. p. 60-66. [3 ref]
• Summary: This cover story discusses the many 
phytochemicals in foods which may reduce risk of various 
cancers. On the cover is a huge fork piercing a piece of 
broccoli. The cover text reads: “Eating to beat the odds: 
What you need to know.” On the top half of page 60 is a 
large color photo of a “low-risk dinner,” ready to serve on a 
table. One of the three portions on the plate is a mixture of 
beans and tofu cubes. An arrow points to this portion; the 
caption reads: “The fi ber in beans fi ghts colon cancer. And 
the genistein in tofu appears to pack a disease-preventing 
wallop.” On the facing page (61) is a “high-risk dinner” with 
advice to omit the grilled steak, french fries, cheesecake, 
soda, butter on white bread, and salad dressing. The article 
overstates the health benefi ts of soy and gives no scientifi c 
references for its many glowing assertions.
 By 1986 laboratory researchers were already discovering 
many new chemicals in foods; in test tubes these obscure 
compounds were showing remarkable ability to disrupt the 
formation of tumors. Some expert oncologists believe that 
the future of cancer prevention is food. Yet the cancer death 
rate in America is roughly the same today as it was in 1970. 
Americans die of breast, colon, and prostate cancer at fi ve to 
30 times the rate of people in many parts of the world. Take 
breast cancer: The death rate in Thailand and Sri Lanka is 
2-5 per 100,000 women; in the USA it is 30-40 per 100,000.
 A comprehensive analysis published last year by 
leading cancer researchers concluded that “poor eating 
habits account for a third of all cancer–roughly the same 
proportion attributed to smoking.” A spate of brash new 
books, some by physicians, argue that anyone can eat to 
reduce cancer risk. They offer specifi c advice, “from eating 
the right fats to upping your intake of soy.” The best selling 
of these how-to books is The Breast Cancer Prevention Diet, 
by Dr. Bob Arnot, a nonpracticing physician who covers 
health and medicine for NBC. It now tops the New York 
Times best-seller list. But Fran Visco of the National Breast 
Cancer Coalition calls it “incredibly irresponsible.” All these 
new books offer medical advice that is not backed by solid 
scientifi c evidence.–And so does this Newsweek article! But 
interesting questions arise: “Should we live on cheeseburgers 
until the case for soy burgers is seamless?” Most experts 
answer “no.” If people who eat in accordance with what we 
know today, cancer rates would defi nitely drop.
 A sidebar titled “Eating to beat the Big Four” gives three 
statistics on each of America’s four leading malignancies: 
Estimated number of U.S. cases this year, percentage of 
Americans diagnosed during their lifetime, and potential 
reduction through diet and lifestyle. Prostate cancer: 184,500 
/ 17% / 10-20%. Breast cancer: 180,300 / 14% / 33-50%. 
Lung cancer: 171,500 / 7% / 90-95%. Colon/rectal cancer: 
95,600 / 6% / 66-75%. “Breast cancer risk may be lowered 
by eating soy foods.” “Weapons against colon cancer include 
calcium and fi ber.”
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 Tumors arise through a three-step process: initiation, 
promotion, and progression. Preliminary evidence suggests 
that compounds found in particular foods can interfere with 
each of these steps. A two-page sidebar shows each step 
graphically. (1) Initiation occurs when something alters 
a cell’s genetic makeup, causing it to divide more than it 
should. The most common cause of such DNA damage is 
oxygen, from highly reactive oxygen molecules called free 
radicals. They steal electrons from other molecules, setting 
off a chain reaction that can damage DNA. Food tips: 
Antioxidants help neutralize free radicals. Garlic contains 
allyl sulfi des which help limit the production of cancer-
causing phase I enzymes, which are produced in the liver and 
break down procarcinogens. Cruciferous vegetables (such 
as broccoli) boost production of protective phase II enzymes 
that cart away chemical debris. (2) Promotion occurs when 
the damaged cell (a precancerous lesion) multiplies out of 
control to create a tumor. It soon sends out a network of 
blood vessels to deliver nutrients and oxygen necessary for 
further growth. Food tips: Tumor cells seem to grow less 
aggressively on low-fat diets than on high-fat. But Many 
experts now agree that, for cancer, the type of fat is as 
important as the amount. Some types of polyunsaturated fats 
are protective, others probably harmful. Omega-3 (alpha-
linolenic) fatty acids may thwart tumor growth, whereas 
omega-6 (linoleic) fatty acids may promote it. “Trans fats: 
Artifi cially processed polyunsaturates, they are the worst 
for heart disease, and one study linked them to increased 
breast-cancer risk. Found in packaged snacks” [and many 
margarines]. “Soy products contain... isofl avones, which 
act as weak estrogens, and leave less room for strong ones. 
One color photo shows cubes of tofu, with the caption “Soy 
may protect reproductive tissues.” Another shows estrogen 
receptors on the surface of a cell. (3) Progression occurs 
when the tumor (a mass of rapidly dividing cells) builds 
itself a blood supply and starts to invade surrounding tissues. 
The body’s own estrogen promotes fast growth of breast 
cells in women. “Tumor cells release growth factors that 
promote the development of new blood vessels a process 
known as angiogenesis.”
 A sidebar shows four cancer survivors and their diets: 
Any Grove of Intel, a prostate cancer survivor, has a daily 
glass of orange juice with green-tea extract and soy protein. 
Mike Milken is also a prostate cancer survivor. “A soy 
fanatic, he eats tofu dogs, ‘not-meat’ loaf, and soy cheese,” 
plus smoothies spiked with vitamins. Christine Pirello, 
hostess of PBS’s ‘Christina Cooks,’ was diagnosed with 
leukemia in 1983. She went macrobiotic, loading up on 
brown rice, cabbage, tofu, and beans, with no dairy or animal 
products, except for fi sh.
 On page 66 is a long section of text on soy: “Soy foods 
are another good bet, especially if you’re worried about 
breast or prostate cancer. One of the strongest promoters of 
reproductive tumors is estrogen. Women exposed to high 

levels of the hormone–through early menstruation, late 
childbearing, late menopause, or obesity–suffer far more than 
their share of breast cancer. Soy contains weak estrogens, or 
isofl avones, which compete with the full-strength hormone 
for access to cells. Isofl avones bind with cell receptors that 
would normally attract the body’s own estrogen, but the 
growth signal they deliver is only one thousandth as strong. 
That means less cell division and, presumably, less risk that 
a small lesion will become cancerous. No one has tested 
that assumption in a controlled clinical trial, but population 
studies suggest that tofu, tempeh, and soy milk could have 
some of the same benefi ts as the prescription drug tamoxifen, 
without the side effects. Chinese women on high-soy diets 
had only half the breast cancer incidence of women on low-
soy diets.” Soy also contains “compounds known as Cox-2 
inhibitors, which can impede the growth of new blood 
vessels.” At least in a test tube, tumor cells doused with Cox-
2 inhibitors stop producing growth factors that trigger growth 
of blood vessels.
 This is another article about “magic bullets.” But 
the big, new message from Newsweek seems to be their 
realization that low-fat plant-based diets can reduce one’s 
risk of cancer–as well as heart disease, stroke, and obesity. 
The article ends: “The real gamble is to stick with fast food 
[or a standard American diet] and assume you’ll be all right.”
 Note: This is the earliest (and only) English-language 
document seen (April 2003) that uses the term “soy fanatic.”

2115. Product Name:  Phyto Soya (Soy Isofl avones).
Manufacturer’s Name:  Arkopharma.
Manufacturer’s Address:  P.O. Box 3107, Wallingford, CT 
06494.  Phone: 1-800-272-2756.
Date of Introduction:  1998 November.
Ingredients:  Soy isofl avones.
New Product–Documentation:  Ad (half page, color) in 
Healthy & Natural. 1998. Dec. p. 47. “How do you write ‘hot 
fl ashes’ in Japanese? You don’t. Free trail offer.” For a free 
30-day (60 capsule) supply, send $4.95 to help defray the 
cost of shipping and handling.

2116. Birch, L.L. 1998. Development of food acceptance 
patterns in the fi rst years of life. Proceedings of the Nutrition 
Society (UK) 57(4):617-24. Nov. *
• Summary: Humans are omnivores with a predisposition 
to like sweet or salty foods and to avoid sour or bitter foods. 
Their preferences for most foods are shaped by repeated 
experience. “Current data, although limited, suggest that 
child-feeding practices play a causal role in the development 
of individual difference in the controls of food intake, and 
perhaps in the aetiology of problems of energy balance, 
especially childhood obesity.” Address: Dep. of Human 
Development and Family Studies, Pennsylvania State 
University, University Park PA 16802.
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2117. Bluebook Update (Bar Harbor, Maine). 1998. Third 
soy & health meeting set. 5(4):1, 7. Oct/Dec.
• Summary: The third Soy & Health meeting will be held 
in Washington D.C. from October 31 to November 3, 1999. 
Daily poster sessions and more than 30 oral presentations 
will provide information about clinical trials and research. A 
portrait photo shows Dr. Mark Messina.

2118. Bluebook Update (Bar Harbor, Maine). 1998. ADM to 
manufacture soy and palm nutraceuticals. 5(4):2. Oct/Dec.
• Summary: ADM is introducing two new products: 
Novasoy, an isofl avone product with various health benefi ts, 
and tocotrienols, which come from palm oil will be marketed 
as nutritional supplements.

2119. Fisher, Kate. 1998. Soy isofl avones charge onto 
supplement scene: Disease-preventing compounds are 
available in tablets. Soybean Digest. Nov. p. 24.
• Summary: Soy isofl avone tablets are now available from 
many supplement companies. Novasoy, a soy isofl avone 
compound made by Archer Daniels Midland Co., is the 
active ingredient in many of them. While many studies 
have shown the health benefi ts of soyfoods and soy protein 
products, few studies have been done using isofl avone tablets 
as supplements.
 Soy isofl avones are fairly stable and able to withstand 
normal cooking without breaking down. There is presently 
no recommended daily allowance, but 30-50 mg per day 
seems to be benefi cial, especially for post-menopausal 
women.
 A bar chart from the University of Kentucky shows the 
isofl avone content of soybeans and various soyfoods (in mg 
per serving (svg)): Mature soybeans (170), roasted soybeans 
(165), green soybeans (70), tempeh (60), soy isolate (57), 
soy fl our (45), tofu (35), textured soy protein (30), soy 
beverage (20), and soy concentrate (15).

2120. Liggins, Jason; Bluck, L.J.C.; Coward, W.A.; 
Bingham, S.A. 1998. Extraction and quantifi cation of 
daidzein and genistein in food. Analytical Biochemistry 
264(1):1-7. Nov. [37 ref]
• Summary: “A simple analytical method has been 
developed for routine quantifi cation of a broad range of 
concentrations of the isofl avones daidzein and genistein in 
food. The synthetic glucosides daidzin and genistin were 
used as internal standards, combined with each food prior to 
extraction.”
 Note: Soy is mentioned 21 times in this document in the 
forms “soy” (alone, as in “identifi ed in soy” (Fig. 1)), “soy 
fl our,” “soy infant formulas,” “soy-based foods,” “fermented 
soy products,” “roasted soy beans,” and “soy beans.” 
Address: Dunn Nutrition Centre, Medical Research Council, 
Univ. of Cambridge, Hills Road, Cambridge CB2 2DH, 
United Kingdom.

2121. Messina, Mark. 1998. Prostate cancer: Facts on 
testing and treatment. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 6(4):2. Fall.
• Summary: “Every fi fteen minutes a man dies of prostate 
cancer in the US, which makes the prostate gland second 
only to the lungs as the organs most likely to cause a fatal 
malignancy in men. For 1998, estimates are that about 
210,000 American men will be diagnosed with prostate 
cancer and about 41,800 will die of this disease. A male baby 
born today has a 13 percent chance of developing prostate 
cancer and a 3 percent chance of dying from it.
 “The prostate gland is the size and shape of a walnut, 
weighs about an ounce, is located just below the bladder in 
front of the rectum, and wraps around the upper part of the 
urethra (see fi gure). The function of the prostate is to produce 
a milky-white liquid that is part of the semen.
 “A very common prostate disorder, benign prostatic 
hyperplasia or benign prostatic hypertrophy (BPH), occurs 
in more than half of the men over 60 years of age, with a 
prevalence of about 90 percent by age 85. However, BPH is 
not related to prostatic carcinoma nor are men with BPH at 
an increased risk of prostate cancer.
 “Beginning at the age of around 25, the prostate begins 
to grow in size. An enlarged prostate can cause the fl ow of 
urine to become obstructed reaching the point in some men 
when they cannot empty their bladder. This produces the 
common symptoms of BPH called prostatism, the feeling 
that one has to urinate but cannot, or only a weak stream is 
produced. Some men may have to urinate very frequently 
while others experience urinary incontinence.
 “Diagnosing Prostate Cancer: The early stages of 
prostate cancer usually cause no symptoms. As the prostate 
enlarges, a man may experience many of the same symptoms 
of BPH, although the onset may be more sudden. Prostate 
cancer is suspected on the basis of an abnormal digital 
rectal exam (DRE) or PSA test. A DRE involves a doctor 
inserting a lubricated gloved fi nger into the patient’s rectum 
to feel the posterior surface of the prostate to determine 
if it is swollen or has any lumps or abnormally textured 
areas. Recommendations are for all men over the age of 40 
to have an annual DRE. Unfortunately, used alone, a DRE 
misses about 30-40 percent of the prostate cancer cases 
and detection often occurs at a point too late for effective 
treatment. The best predictor is to combine a DRE with a 
PSA test.
 “The prostate specifi c antigen (PSA) test measures 
the serum levels of an enzyme produced exclusively 
by the epithelial cells of the prostate. PSA screening is 
recommended for white men beginning at age 50 years 
and for black men beginning at age 40. New modifi cations 
of the standard PSA test appear to offer improvements in 
diagnosing prostate cancer compared with the standard PSA. 
These include PSA density (PSA value divided by prostate 



SOY NUTRITIONAL RESEARCH (1990-2021)   608

© Copyright Soyinfo Center 2021

gland value), PSA velocity (measures changes in PSA levels 
over time) and free PSA (measures the relative amount of 
free PSA vs. amount bound to protein).
 “If fi ndings from a DRE or PSA test are suspicious for 
cancer, a transrectal ultrasongraphy (TRUS) is performed. 
A TRUS is used to determine the size of the prostate, direct 
the needles used for a prostate biopsy and identify areas of 
possible cancer to ensure that they are accurately sampled. 
The biopsy procedure itself is carried out during a single 
outpatient visit using an ultrasound probe to guide spring-
loaded needles through the rectum into the prostate.
 “Prostate Cancer Treatment: The choice of treatment for 
prostate cancer depends on the clinical stage of the cancer 
and the age and general health of the individual. While 
one-third of all men over age 50 years have small prostate 
tumors, only 10 percent of them develop cancers serious 
enough to pose a health problem. Standard management 
options for prostate cancer include watchful waiting (no 
immediate treatment), radical prostatectomy, external 
beam radiation therapy, and hormone treatment to lower 
testosterone levels. Implantation of radioactive seeds into 
the prostate and cryotherapy are newer treatments under 
investigation. Watchful waiting is for men with very small 
tumors and for men unlikely to live 10 years even if they 
have a signifi cant cancer risk.
 “For more information about prostate cancer, contact 
the American Cancer Society (404-320-3333), the Cancer 
Information Service of the National Cancer Institute 
(800-4CANCER) and the American Foundation for Urologic 
Disease (800-242-2383).”
 Illustrations, courtesy of the American Cancer Society, 
show (1) the location of the prostate gland among the 
surrounding organs, and (2) a close-up of the prostate 
gland plus the bladder, urethra, seminal vesicle, and a 
small cancerous tumor. Address: PhD [Port Townsend, 
Washington].

2122. Messina, Mark. 1998. Soy shows promise in slowing 
prostate cancer rate of growth. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 6(4):1, 3-4. 
Fall. [15 ref]
• Summary: “The role of soyfoods in reducing cancer 
risk has been the subject of considerable investigation for 
the past ten years (1). Not surprisingly, most of the initial 
interest in this area of research focused on breast cancer. 
Early enthusiasm for this relationship was based on several 
observations, not the least of which was the low breast 
cancer mortality rates in Asian countries where soyfoods 
consumption is common. However, research suggests the 
anticancer effects of soy, although still very speculative, are 
by no means limited to this one type of cancer (2). Recently, 
there has been some excitement over the possibility that 
soyfoods might help to reduce prostate cancer risk, although 
the data are limited.

 “As is the case for breast cancer, prostate cancer 
mortality rates in Asian countries are extremely low in 
comparison to Western rates. For example, about 4-5 times 
more men die of prostate cancer in the United States than 
in Japan (3). Interestingly, the difference in prostate cancer 
incidence between these two countries is not as great, 
suggesting that although Japanese men may get prostate 
cancer, they rarely die from it. This observation was fi rst 
made two decades ago when autopsies of Japanese men 
showed a high incidence of small prostate tumors (4). For 
some reason(s) it appears the onset of prostate cancer occurs 
later in life and/or prostate tumors grow more slowly in 
Japanese men creating a situation whereby Japanese men 
die with their cancer rather than of their cancer. There is 
speculation that soyfood consumption may contribute to this 
phenomenon.
 “Even delaying the clinical appearance of prostate 
tumors by a few years would have a signifi cant public health 
impact since prostate cancer is a disease of older men. Less 
than a quarter of the new diagnoses of prostate cancer each 
year are in men under 65 (3) whereas about half of the new 
diagnoses of breast cancer occur in women under 65 (5).
 “The evidence suggesting that soyfood consumption 
reduces prostate cancer risk is based primarily on animal and 
in vitro data, although a couple of interesting observations 
have been reported in humans. As is the case with nearly all 
types of cancer cells, the primary isofl avone in soybeans, 
genistein, inhibits the growth of both hormone dependent 
and hormone independent prostate cancer cells (6). And 
in fact, genistein has been shown to inhibit the metastatic 
activity of prostate cancer cells independent of its effect on 
cell growth (7). Also, in a dose dependent fashion, genistein 
inhibited by 44 percent to 88 percent the incorporation of 
3HTHY (a measure of tissue growth) in cultured benign 
prostate hypertrophy tissue and prostate cancer tissue (8).
 “There is, however, considerable discussion about 
whether the concentration of genistein required to inhibit 
growth in vitro can be attained in vivo in response to dietary 
soy consumption. It is worthy of note that at least one human 
study has shown that isofl avones may be concentrated in 
the prostatic fl uid compared to levels in the blood by about 
a factor of two (9). Thus, the prostate gland would appear 
to be exposed to higher levels of isofl avones than would be 
assumed by looking at blood levels. Also worthy of note, is 
a case report published in the Medical Journal of Australia. 
According to this report, prostate cancer tissue taken from 
a man who one week prior to surgery consumed daily 160 
mg of phytoestrogens (from red clover) had undergone 
signifi cant apoptosis (program cell death) (10). The author 
of this report speculated that perhaps the phytoestrogens 
induced apoptosis.
 “In contrast to breast cancer, relatively little 
epidemiologic research of the relationship between soyfood 
intake and prostate cancer has been conducted. Most 
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noteworthy though is a prospective study by Severson et al. 
involving 7,999 men in Hawaii who were followed for 18-
21 years. Tofu consumption was associated with a markedly 
reduced risk of prostate cancer (<1/wk vs. >5/wk; age-
adjusted relative risk; 0.35) although this difference did not 
quite reach statistical signifi cance (P <0.054) (11).
 “The animal data are also limited and there is some 
debate about what constitutes an appropriate model for 
studying human prostate cancer. Nevertheless, one study 
recently compared the effects on prostate tumor development 
of feeding a diet containing a soy protein isolate with a 
low isofl avone content with an isolate higher in isofl avones 
(12). To induce tumors, rats were given testosterone and the 
chemical carcinogen MNU. Although there was no difference 
in fi nal tumor outcome, there was about a 27 percent increase 
in tumor latency in the high isofl avone group. Tumor latency 
refers to the average time it takes the animals to fi rst develop 
tumors. This effect was seen primarily when isofl avones 
were fed prior to the administration of the carcinogen, 
although a slight increase in latency was also seen when 
isofl avones were given following carcinogen administration.
 “Several recent studies have also examined the effect of 
either a high isofl avone soy diet, or genistein administration 
in rodents inoculated with prostate cancer cells. Three 
studies, reported only thus far as abstracts, found that the 
growth of prostate cancer cells was markedly reduced in 
animals exposed to isofl avones / soy. Another found that a 
high soy diet initially slowed the growth and development 
of prostate tumors although by the completion of the 
experiment the effect of soy was marginal (13). In contrast 
to these favorable results, Naik et al. found that although 
genistein inhibited prostate cancer cell growth in vitro, when 
rats were injected in the right fl ank with the prostate cancer 
cells, genistein injected intraperitoneally at concentrations as 
high as 0.428 mg/kg body weight had little effect on tumor 
growth (14). The levels of genistein used in this study more 
closely approximate human dietary intake than in the animal 
studies showing favorable effects. However, in humans, 
prostate cancer likely develops slowly over a period of 
decades and it may be unrealistic to expect ‘typical’ levels of 
genistein to inhibit tumor development in animals inoculated 
with millions of cancer cells.
 “There are several potential mechanisms by which soy 
/ isofl avones can inhibit prostate cancer. Of course, in vitro, 
genistein affects signal transduction through a variety of 
processes. For example, genistein inhibits protein tyrosine 
kinase activity, and one study found that tumor inhibition 
was associated with a decrease in the phosphorylation of 
different proteins. Also, testosterone, or its active metabolite, 
dihydrotestosterone, may play a role in prostate cancer. 
Very preliminary fi ndings from a short term study in men 
found that soy consumption results in a decrease in levels 
of a metabolite of testosterone although serum levels 
of testosterone are not affected (15). Finally, there is an 

historical precedent for using estrogen to treat prostate 
cancer and isofl avones are weak estrogens.
 “Obviously, while there is a sound basis for speculating 
that soy / isofl avones reduce prostate cancer risk, this area 
of investigation has received little attention until recently. 
Fortunately, there are opportunities to study the effects of 
soy / isofl avones in prostate cancer patients and on prostate 
cancer biomarkers, such as prostate specifi c antigen levels. In 
the not too distant future, results from these types of studies, 
which are now being planned and conducted, will provide 
considerably more insight into the relationship between soy 
intake and prostate cancer.” Address: PhD [Port Townsend, 
Washington].

2123. Oser, Marie. 1998. Soy of cooking: Easy-to-make 
vegetarian, low-fat, fat-free, and antioxidant-rich gourmet 
recipes. New York, NY: John Wiley & Sons. xviii + 264 p. 
Nov. Illust. Index. 23 cm. [55 ref]
• Summary: The contents of this book is identical to that 
published by Chronimed in Oct. 1996. John Wiley & Sons 
began publishing it in Nov. 1998. Talk with Marie Oser. 
2000. Oct. 4. The book is now in its 7th printing. John Wiley 
has excellent distribution and is doing a fi ne job with the 
book. Address: Agoura Hills, California 91391. Phone: 818-
707-7353.

2124. Patterson, Anne G. 1998. Studies on soy and prostate 
health now in progress. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 6(4):1, 4. Fall. [1 ref]
• Summary: Contents: Introduction. Dr. Dean Ornish and the 
Prevention Medical Research Inst. (Sausalito, California). 
National Cancer Institute and Memorial Sloan-Kettering 
Cancer Center (New York). Ian Yip and David Heber 
at the University of California, Los Angeles for Human 
Nutrition. University of Texas–MD Anderson Cancer Center. 
According to Ginny Linney, RD, LD, the Center actively 
counsels prostate cancer patients on a special daily diet 
which includes: Low fat–less than 20% calories from fat. At 
least 5 fruits/vegetables/day. High fi ber of 25-30 gm. 800 IU 
of vitamin E. 500 mg of vitamin C. 40-60 gm of soy protein. 
Address: R.D.

2125. Soyafoods (ASA, Europe). 1998. Food industry 
innovation award for soya and linseed bread. 9(3):2. Autumn.
• Summary: The 1998 Australian Institute of Food Science 
& Technology (AIFST) Food Industry Innovation Award has 
been presented to two teams of researchers for their research 
and development of the Burgen Sou-lin, a bread which 
contains soy grits and whole linseed. The loaf was designed 
to have high levels of phytoestrogens to help reduce 
menopausal symptoms in women.
 For further information contact Weston Food 
Laboratories, Sydney, Australia. Phone: +61 (0)2 9764 8222. 
Fax: +61 (0)2 9742 5959.
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2126. Soyafoods (ASA, Europe). 1998. Soya nutrition 
research–update. 9(3):6. Autumn.
• Summary: Discusses prostate cancer, breast cancer, colon 
cancer, heart disease, osteoporosis, Alzheimer’s, and AIDS.

2127. SoyaScan Notes. 1998. New Trend: Green vegetables 
soybeans, widely called edamamé, are now selling very 
rapidly (Overview). Nov.13. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: Three companies lead the way: (1) Tak Kimura 
and Yamato in northern California. (2) Kevin Cross and 
Seaside Farms in Southern California. (3) Allan Routh 
and SunRich in Minnesota. In California, green vegetable 
soybeans are now sold in several of the biggest supermarket 
chains and at most natural foods stores. They come in three 
forms: (1) Ready to eat, in the pods, refrigerated (Yamato). 
(2) Boiled and frozen in the pods (Seaside Farms). (3) 
Shelled and frozen (Trader Joe’s and SunRich). Actually, 
Trader Joe’s sells all three forms. Why the sudden interest? 
They are a rich source of natural isofl avones that most 
Americans fi nd to be delicious.

2128. Soybean Digest. 1998. Concentrate line is ‘rich’ in soy. 
Nov. p. 23.
• Summary: Central Soya Co. has a new line of soy protein 
concentrates called Soyarich. Two of the products contain 
high levels of isofl avones that occur naturally in soybeans. 
“Isofl avones are being researched for their potential to 
prevent chronic disease.” The line also contains both 
“soluble and insoluble fi ber, known to reduce the risk of 
some cancers and heart disease.”

2129. SoyNut Butter Co. (The). 1998. Mom–I Really like 
this stuff! Jelly has a great new partner. I.M. Healthy SoyNut 
Butter (Leafl et). Barrington, Illinois. 2 p. Front and back. 28 
cm.
• Summary: The color photo on the front of this glossy color 
leafl et shows a boy (about age 11-12) wearing a baseball 
cap backwards and holding a slice of bread covered with 
jelly and soynut butter–from which he has taken a bite. In 
the lower right is a photo of three types of the company’s 
SoyNut Butter: Creamy, Chunky, and Organic Soy. The text 
and labels emphasize that the product “contains no peanuts” 
or is “Peanut free.” “I.M. Healthy SoyNut Butters have the 
fl avor of peanut butter with 30% less fat and contain all the 
benefi ts of soy protein. Available in three great varieties 
(creamy, chunky, and organic) I.M. Healthy SoyNut Butters 
are the best tasting soy products on the market today. That’s 
why kids love it!... Adults love it too.”
 On the reverse side are product benefi ts, “Nutrition 
Facts” and ingredients for each of the three products, plus 
shipping weight information. “Contains 30-40 milligrams 
of isofl avones per serving. Continuing research links soy 

to effective treatment and prevention of: Breast cancer, 
diabetes, heart disease, high cholesterol, kidney disease, 
osteoporosis, and prostate cancer. Documented as providing 
relief for menopause.” Address: Barrington, Illinois 60010. 
Phone: 1-800-288-1012.

2130. Stepaniak, Joanne. 1998. The vegan sourcebook. Los 
Angeles, California: Lowell House. xvi + 352 p. Index. 24 
cm. Special nutrition section by Virginia Messina. [196* ref]
• Summary: Contents: Preface. 1. Vegan roots. 2. The vegan 
identity. 3. The way the West was weaned. 4. Which came 
fi rst? 5. Invisible oppression. 6. Environment in crisis. 
7. Shooting the myths. 8. Animals and entertainment. 9. 
Science: Fact, fi ction, or fantasy. 10. The compassionate 
consumer. 11. The body beautiful. 12. Ethics in action. 13. 
Of principle and practice. 14. Ascent and evolution. 15. 
Embracing the choice. 16. Reorienting the compass. 17. 
Challenges, gifts, and offerings. 18. The Vegan table. 19. 
Secret ingredients. 20. Vegan nutrition, by Virginia Messina, 
M.P.H., R.D.
 Appendixes: 1. Vegan nutrition charts. 2. Menu planning 
using the Vegan food pyramid. 3. Special ingredients 
and Vegan recipes. 4. The Vegan lifeline: Resources and 
organizations. 5. Recommended reading. Bibliography.
 Preface (p. ix): “For tens of thousands of years, humans 
coexisted peaceably and equitably with the other inhabitants 
of this planet. We used the gifts of nature that were within 
our reach, generally taking only what was necessary to 
survive. We left the world intact, much as we found it.
 “Only in the last few thousand years have humans 
so exploited the Earth–ravaged its bounty, unbalanced its 
cycles, poisoned its terrain, fouled its waters, polluted its air, 
and impeded the natural evolution of plants, insects, other 
animals, and ourselves. Perhaps it is a uniquely human trait 
to overconsume and desecrate our habitat; yet, as history 
proves, this has not always been our custom. What has made 
us so cynical, greedy, and hardened to the suffering and 
widespread disintegration of the natural world?”
 Soy-related recipes or discussion: Soymilk (p. 188-89). 
Soy cheese, soy yogurt and sour cream (made from silken 
tofu), vegan cream, puddings, ice cream, and popsicles (p. 
190-91). Use of tofu in place of eggs to bind or thicken (p. 
192-93). Miso, tamari and shoyu (p. 256-57). Tofu, regular 
and silken (p. 258). Quinoa, seitan, tahini (p. 258). Sour 
cream and onion dip (with tofu, p. 275). Sesame-miso 
spread (p. 275). Tofu-vegetable spread (p. 277). Miso master 
dressing (p. 282). Curried tofu salad sandwiches (p. 290). 
Roasted vegetable pizza with tomato-tinged tofu (p. 300-
01). Savory baked tofu (p. 302). Baked potatoes Florentine 
(with tofu, p. 305). Tofu ricotta (p. 308). Vegan mayonnaise 
(with tofu, p. 310). Tofu sour cream (p. 310). Creamy fudge 
frosting (with tofu, p. 315). Address: M.S. Ed., Swissvale, 
Pennsylvania.
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2131. Zind, Tom. 1998. Soy dairy alternatives: The soy dairy 
category is hot, with organic soybeans taking center stage in 
new product introductions. New Product Sightings. Nov. p. 
8-9. [1 ref]
• Summary: Soyatech (Bar Harbor, Maine) reports that U.S. 
soymilk sales reached about $150 million in 1996, and that 
since 1990 the market has been growing at about 12% a year.
 The 17th Annual Market Overview, published by 
Natural Foods Merchandiser magazine, reports that sales of 
only organic dairy alternatives (a category which is mainly 
soy-based products, but which also includes rice milks, oat 
milks, etc.) grew 45.5% from 1996 to 1997. Dollar sales 
grew to $32 million from 22 million. During the same year, 
non-dairy yogurts (a category which is mainly soy yogurts) 
grew to $10.6 million from $5.5 million.
 The Ontario Soybean Growers’ Marketing Board in 
Canada predicts that sales of soy beverages in that country 
will increase by about 68% from 1997 to 1998, to 6.7 million 
liters in 1998 from 4 million liters in 1997. Although the 
country’s large Asian population has long been the largest 
consumer of soy beverages, the Board believes that most 
of the new growth is coming from sales to non-Asians (i.e. 
Caucasian Canadians).
 The marketing manager for Vitasoy USA (based in 
South San Francisco, California) says sales of their Vitasoy 
soymilk to supermarkets alone has grown at 15-20% for the 
last few years.
 Why all this interest in soymilk? “Health awareness for 
one. Science has virtually crowned the soybean as one of the 
most healthful single plant foods known to man, a versatile 
product with silver-bullet like qualities” for reducing the 
risk of heart disease and some cancers, easing menopausal 
symptoms, sidestepping lactose intolerance, and slowing the 
onset of osteoporosis. Scientists believe that many of the 
benefi ts come from isofl avones–of which soybeans are the 
only common source.
 Photos show: (1) A Pure-Pak quart of White Wave’s 
Silk–Organic Plain Dairyless Soy Beverage. (2) Many 
packs of SoNice (made by ProSoya Foods of Surrey, British 
Columbia), in original, chocolate, vanilla, strawberry, and 
cappuccino fl avors. Some are in refrigerated Pure-Pak 
cartons and other in aseptic cartons. (3) Two aseptic packs of 
Enriched Vitasoy in original and vanilla fl avors. (4) Tofutti 
Pan Crust Pizza Pizzaz, a pizza product made with soy 
cheese. Address: Freelance writer living in the Midwest.

2132. Avery, Dennis. 1998. Notable & quotable. Wall Street 
Journal. Dec. 8.
• Summary: This quote is from a article by Avery in 
American Outlook, fall 1998. “According to recent data 
compiled by the U.S. Centers for Disease Control (CDC), 
people who eat organic and ‘natural’ foods are eight times as 
likely as the rest of the population to be attacked by a deadly 
new strain of E. coli bacteria (O157:H7).”

 “Organic food is more dangerous than conventionally 
grown produce because organic farmers use manure as 
the major source of fertilizer for their food crops. Animal 
manure is the biggest reservoir of these nasty bacteria that 
are affl icting and killing so many people.”
 Note 1. This information is completely incorrect. 
According to recent scientifi c articles and experts at the 
Foodborne Disease Branch of the Centers for Disease 
Control (CDC in Atlanta), the great majority of cases of 
illness or death caused by E. coli O157:H7 have their origin 
in animal products, primarily bovine products (especially 
undercooked hamburger)–not in plant or vegetable products. 
From 1982 to 1992 some 87% of the outbreaks of this 
infectious disease were caused by products of bovine origin. 
From 1992 to 1996 the fi gure dropped to 73%.
 Note 2. The writer is the author of Saving the Planet 
with Pesticides and Plastic: The Triumph of High-Yield 
Farming (Hudson Inst. 1995). Leading funders of the 
Hudson Institute are Dow, Monsanto, Novartis, and 
ConAgra–which have a vested interest in discrediting 
organic foods. Address: Senior Fellow, Hudson Inst., 
Indianapolis, Indiana.

2133. Denter, Jutta; Rehm, H.-J.; Bisping, B. 1998. Changes 
in the contents of fat-soluble vitamins and provitamins 
during tempeh fermentation. International J. of Food 
Microbiology 45(2):129-34. Dec. 8. [21 ref]
• Summary: The total amount of vitamin E remained 
constant during fermentation, but the content of free 
tocopherols decreased. Figure 3 (bar chart) shows the 
decrease in vitamin K-1 (34 hours vs. 96 hours) in 7 different 
Rhizopus strains during tempeh fermentation.
 This fungus has a very rich secondary metabolism; it 
produces a high number of compounds with sensorial and 
nutritional interest. Address: Institut fuer Mikrobiologie, 
Westfalische Wilhelms-Universitaet Muenster, Germany.

2134. Karp, Jonathan. 1998. Adding U.S. soybeans to India’s 
spicy diet faces big roadblocks: Protein-loaded legume could 
help the hungry, if only they’d eat it. Hiding ‘that beany 
taste.’ Currying favor? Wall Street Journal. Dec. 8. p. A1, 
A6.
• Summary: Virgil Miedema, the American Soybean 
Association’s director for South Asia, is the son of a soybean 
farmer from North Dakota and speaks near-fl uent Hindi. He 
believes that adding American soybeans to Indian diets can 
do wonders for their health. But there are two problems: (1) 
India, the world’s fi fth largest soybean producer, already 
grows so many soybeans that it exports the soy protein, 
although the country has a shortage of dietary protein; (2) 
Indians dislike the beany taste of soy–according to food 
scientist V.D. Devdhara, who shares Mr. Miedema’s mission. 
The population of India is now growing by 16 million people 
a year–devouring the gains of the 1960s Green Revolution. 
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Some 53% of Indian children under age 5 are malnourished. 
Per capita availability of lentil protein is half what it was 
in 1947, so the Indian government is producing lentil 
alternatives made of soy protein and wheat fl our. The brown 
pellets, designed to look and taste like dal, contain 60% more 
protein.
 The American Soybean Association (ASA) opened 
an offi ce in India in 1996. It hired Mr. Miedema who had 
spent 17 years in South Asia with the Peace Corps and the 
U.S. Agency for International Development (USAID). His 
mission is to repeat ASA’s success in China, where in just 
15 years it helped turn that soybean producer into a major 
importer. In 1997, China bought $657 million of U.S. 
soy products. “Of course, the Chinese have been eating 
soybeans–as soy sauce and tofu, among other things–for 
millennia.” Mr. Miedema’s approach is to encourage Indian 
companies to add soy to everyday Indian foods–such as the 
wheat fl our used to make chapatis.
 One company, AFM Foods, Mr. Miedema’s fi rst partner, 
is making soy-fortifi ed fl our for chapaties that contains 35% 
more protein than wheat–”and can reduce the risk of cancer 
and the aches of menopause.”
 But attempts to use soy as food in India have failed 
before. A decade ago the ASA backed three local companies 
that failed in trying to popularize soymilk. RJR Nabisco Inc. 
quit making soy oil and Nestle SA (the Swiss food giant) 
recently withdrew its soymilk powder and soy-based baby 
food because of poor sales.
 Sanjeev Chaudhry (formerly involved with Nabisco’s 
soy oil factory) is head of the India offi ce for Protein 
Technologies International. He uses Supro brand soy protein 
isolate to develop turbocharged soy products. He sells about 
100 tons a year to 25 customers, mostly food manufacturers.
 Large-scale cultivation of soybeans in India began in 
the 1970s to reduce dependence on imported edible oils. 
Soy oil still is not popular, and for Indians see soybeans 
as an evil threat. Ms. Vandana Shiva believes that free 
trade in agriculture, inevitably controlled by multinational 
corporations selling expensive genetically engineered seeds, 
will destroy India’s farmers and local foods.
 Yet Mr. Verghese Kurien, a famous Indian nationalist 
from the western town of Anand, has decided to join 
the soybean forces. As head of India’s National Dairy 
Development Board, he was largely responsible for making 
India self suffi cient in milk and the world’s largest producer 
of cow’s milk–while thwarting foreign dairy fi rms. He then 
branched out into edible oils to help his country cut costly 
imports. Though he retired last month, his main project is 
now developing the lentil alternatives.
 The idea has been simmering for a decade, starting 
with U.S.-funded soybean research at an Indian university. 
The dairy board, whose sister organization, Amul, is one 
of India’s largest food marketers, accepted the challenge 
of developing an inexpensive, uniquely Indian protein 

alternative. Mr. Kurien argues that if soy can be made into 
chicken and bacon, why not into dal? After years of fi ne 
tuning, the product launch is at hand. If it succeeds, the 
ASA could try for a second wave of products (made from 
U.S. soybeans) such as “soymilk and tofu, which looks and 
feels like Indian cottage cheese, called paneer.” Indians say 
that tofu does not taste as good as paneer, but Mr. Miedema 
responds that its better for you. An illustration (dot-style) 
shows Mr. Miedema. Address: Staff Reporter.

2135. Chapman, Nancy. 1998. Update on managing the 
Soyfoods Association of North America (Interview). 
SoyaScan Notes. Dec. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Nancy’s organization specializes in food policy 
issues, not in managing trade associations. The Soyfoods 
Association of American (SAA) has used almost none of 
her expertise in food policy issues during the past year. Her 
company does publish newsletters related to food policy, 
so those newsletter skills have been of use in managing the 
SAA account.
 Concerning the health claim for soy protein reducing 
the risk of heart disease: She has been following this 
issue closely during the past year and she believes that the 
probability that the claim will be approved by the FDA is 
“extremely good–about 99.5%!” She expects the approval 
to be granted in the spring or summer of 1999–hopefully in 
time for Soyfoods Month in April.
 Nancy assumes she will be managing the SAA account 
in 1999–but she is not sure. This past year the main problem 
is that Chapman Associates has had to do much more work 
than she contracted for. Her organization has increased 
membership from 29 members to 52 at present. Three of the 
new members are big companies: Monsanto, Central Soya, 
and Protein Technologies International. She believes that 
the dues for these very large companies should be much 
higher than the present highest dues of $3,000 year. As it is 
now, Monsanto is paying the same dues as White Wave. To 
increase revenues, the Association has decided to increase 
dues for the smallest members. For example, membership 
dues for an individual (such as Soyfoods Center) will 
increase from $350 last year to $500 in Jan. 1999.
 Alan Routh, president, was out for 6 months because 
of his accident, but as of Nov. 1 he reassumed the job of 
president. While he was out Yvonne Lo did an excellent job 
fi lling in for him. Throughout the past year Peter Golbitz has 
been extremely generous in the amount of volunteer time he 
has contributed. Address: Founder, N. Chapman Associates, 
1723 U. Street, N.W., Washington, DC 20009. Phone: 202-
986-5600.

2136. James, Richard F. 1998. Re: Monsanto Australia Ltd. 
application A 338: Addition of protein CP 4 EPSPS. Letter to 
Mr. Hugh Baber, General Manager, A.N.Z.F.A., P.O. Box 10-
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559, Wellington New Zealand, Dec. 13. 18 p. Typed, without 
signature (carbon copy). [65 ref]
• Summary: This is Mr. James’ “response to Monsanto’s 
application to have their Round-Up Ready Soybeans 
and products derived from Round-Up Ready Soybeans 
added to the list of Foods derived from Gene Technology 
which are approved for human consumption.” Contents: 
Logical fallacies in Monsanto application concerning 
current soya protein based products. Factual inaccuracies: 
Introduction (possible health risks to infants and young 
children, high soy consuming vegetarians, pregnant women), 
trypsin inhibition, other toxins, isofl avones, safety issues. 
Regulatory requirements/compliance: Processing safety 
USA (nitrosamines, lysinoalanines, nitrite), international. 
Processing anomalies. Glyphosate residues. Conclusion: 
Urges that Monsanto’s application be refused. Address: 
MBA, LLD, RD 4, Whangarei, New Zealand. Phone: +64 9 
934 0564.

2137. Ornish, Dean; Scherwitz, L.W.; Billings, J.H.; et al. 
1998. Intensive lifestyle changes for reversal of coronary 
heart disease. JAMA: J. of the American Medical Association 
280(23):2001-07. Dec. 16. [32 ref]
• Summary: The Lifestyle Heart Trial demonstrated that 
lifestyle changes, including a vegetarian diet, can help 
reverse heart disease after one year. Address: Preventive 
Medicine Research Inst., Sausalito, California.

2138. Liener, Irvin E. 1998. Re: Health risks from exposure 
to soybean trypsin inhibitors. Letter to Dockets Management 
Branch (HFA-305), Food and Drug Administration, 5630 
Fishers Lane, Room 1061, Rockville, Maryland 20852, Dec. 
31. 1 p. [4 ref]
• Summary: “To whom it may concern: Reference is made 
to Docket No. 98P-0683, entitled ‘Food Labeling: Health 
Claims; Soy Protein and Coronary Heart Disease,’ which 
appeared in Federal Register, Nov. 10, 1998, (Volume 63, 
Number 217, pages 62977-63015).
 “I would like to take issue with the information found 
on pg. 62979 as it pertains to the risk of human exposure to 
trypsin inhibitors. The impression one gets from reading this 
section is that there is little cause for concern as far as the 
human exposure to soybean trypsin inhibitors is concerned. 
What is particularly disturbing is the fact that no reference 
is made to any of the articles which I have published which 
questions the safety of soybean trypsin inhibitors in the 
human diet.”
 Five references are given for articles by Liener 
published in scientifi c journals from 1986 to 1996.
 “In the interests of a balanced treatment of the subject, 
I trust you will give due consideration to the opposing view 
that the soybean trypsin inhibitors do in fact pose a potential 
risk to humans when soy protein is incorporated into the 
diet.” Address: Editor, Journal of Agricultural and Food 

Chemistry, Dep. of Biochemistry, Univ. of Minnesota, 1479 
Gortner Ave., St. Paul, Minnesota 55108.

2139. SoyaScan Notes. 1998. Chronology of major soy-
related events and trends during 1998 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June–WholeSoy Co. of San Francisco (Ted 
Nordquist) launches Creamy Cultured Soy (soy yogurt) in 3 
fl avors. In about 2001 the product is renamed WholeSoy Soy 
Yogurt.
 June–Britain’s Prince Charles, who practices organic 
farming and is a patron of the Soil Association, writes an 
article attacking genetically modifi ed food that is published 
in Britain’s Daily Telegraph. Explaining that he wouldn’t 
eat such food or knowingly give it to his family or guests, 
he concludes, “I happen to believe that this kind of genetic 
engineering takes mankind into realms that belong to God 
and God alone.” The prince’s surprise article helped unleash 
a wave of anti-GMO activity and sentiment, that continued 
for weeks in the British press and carried over to the 
Continent.
 Sept.–New European Union (EU) labeling laws, 
requiring labeling of genetically modifi ed ingredients, go 
into effect. However the regulation exempts foods which 
contain no soy protein but do contain soy oil or soy lecithin.
 Sept.–Imagine Foods of Palo Alto, California, the 
natural foods leader in nondairy beverages, launches Soy 
Dream (soymilk), the company’s fi rst soy product. They 
support the product with an extensive and very creative 
advertising campaign.
 Sept.–Protein Technologies International starts to offer 
certifi ed non-GMO soy protein isolates.
 Oct.–The Hain Food Group (which owns Westbrae) has 
announced that it will start to label some of its products as 
GMO-Free (i.e. free of genetically modifi ed / engineered 
organisms). It has developed a “Pure Food” logo and a “Just 
Say No to GEOs” slogan.
 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 Nov. 1-2–Conference titled “Estrogen, phytoestrogens 
and cognitive function” held in Seattle, Washington 
(organized by Mark Messina), largely to learn more about 
the research of Lon White on tofu and dementia/Alzheimer’s 
disease.
 Dec. 31–DE-VAU-GE acquires Bruno Fischer GmbH, 
which sells bottled soymilk; both companies are located in 
Germany.
 Major trends: (1) The steady expansion of genetically 
engineered Roundup Ready soybeans. This year an 
estimated 30% of America’s soybean acreage was planted to 
genetically engineered soybeans. This is one of the hottest 
and most controversial stories in most countries of the 
world–except the United States, where it gets unbelievably 
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little media coverage. (2) The hype about the health benefi ts 
of soyfoods continues to increase. There are defi nitely 
some health benefi ts, but the exaggerated statements that 
now routinely appear in articles and advertisements go far 
beyond what can be supported by scientifi c evidence. The 
media seems intent on making as much money as possible 
as it whips up the story of soy’s health benefi ts. The bigger 
the story it becomes, the more money they can make later 
debunking it. (3) The natural foods industry is changing into 
a supplements industry because of the higher profi t margin 
on supplements. Many consumers are being misled into 
thinking that supplements are more important than healthy 
foods in determining good health. (4) Among commercial 
soy products this year, the ratio of supplements to foods has 
increased sharply.
 Areas of potential danger on the horizon: (1) Lon White 
of Hawaii and his data on tofu and dementia/Alzheimer’s 
disease. (2) Young girls discovering that overdoses of 
soy isofl avones could be useful in growing breasts, then 
publicizing that information using the Internet and World 
Wide Web. (3) The danger that the media will start to debunk 
its own hyped story of the health benefi ts of soy. (4) The 
concern that the FDA health label claim for soy will not 
include traditional soy products–such as tofu and soymilk–
which contain too much fat. Therefore manufacturers will be 
tempted to add soy protein isolates to raise the protein to a 
level that will trigger the health claim.

2140. Aboiron, S.; Catala, I.; Juste, C.; et al. 1998. Soy 
and heart disease: Hypocholesterolemic effects of soy–
Effects of soy proteins on plasma lipoproteins in healthy 
men (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1519S. Dec.
• Summary: The cholesterol-lowering effects of soy protein 
have been shown in a variety of animal models, but not 
so clearly in humans. This study compares the effect of 
animal and vegetable proteins on plasma lipoproteins in 12 
healthy young men (average age 29.0 years) in a crossover 
test design of two weeks. No difference between animal 
and soy proteins was observed for plasma lipids, and no 
variation was found in the plasma concentration of different 
lipoprotein classes (VLDL, IDL, LDL, HDL-2, HDL-3).
 But soy proteins induced a decreasing TG [triglyceride 
content] of LDL, whereas the CE [cholesterol ester] content 
increased and the FC [free cholesterol] content of HDL 
decreased. Address: 1. Nutrition Dep., Hôtel-Dieu, 750004 
Paris; 1-2. Nutrition and Health Service, Eridania Béghin-
Say, B-1800 Vilvoorde, Belgium; 2-3. LEPSD, INRA, 78352 
Jouy en Josas Cedex, France.

2141. Adlercreutz, Herman; Wähalä, K.; Rasku, S.; 
Salakka, S.; Watanabe, S. 1998. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics–Metabolism of isofl avonoids in Japanese 

men (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1536S. Dec.
• Summary: Because they consume a high level of soyfoods, 
Japanese men have high urinary and plasma concentrations 
of isofl avonoids. Yet if scientists want to obtain a clear 
picture of the metabolism of these compounds, they must 
know the fecal excretion level. Using new isotope dilution 
GC-MS methods for phytoestrogens, the writers measured 
plasma, urinary, and fecal isofl avonoid concentrations in 30 
Japanese men consuming a normal Japanese diet. The results 
in terms of daidzein, equol, genistein, etc. are discussed in 
detail. Address: 1-2. Dep. of Clinical Chemistry; 3-4. Dep. 
of Chemistry. 1-4. Univ. of Helsinki, Helsinki, Finland; 5. 
Dep. of Nutrition and Epidemiology, Faculty of Nutritional 
Science, Tokyo Univ. of Agriculture, Tokyo, Japan.

2142. Akihiro, Ito; Goto, T.; Yamanda, K.; Fujimoto, N.; 
Watanabe, H. 1998. Soy and cancer–Animal studies: Primary 
prevention of cancers by miso, soybean, and biochanin A on 
rodent tumors (Abstract). American J. of Clinical Nutrition 
68(6 Suppl):1525S. Dec.
• Summary: “A combination of miso and TAM [tamoxifen] 
completely inhibited the occurrence of MT [mammary 
tumors]. The results indicated miso and biochanin A 
including soy bean are effective substances for rodent tumor 
prevention and may be good for human health.” Address: 
Dep. of Cancer Research, Research Inst. for Radiation 
Biology and Medicine, Hiroshima Univ., Kasumi 1-2-3, 
Hiroshima 734, Japan.

2143. Anderson, James W.; Blake, J.E.; Turner, J.; Smith, 
B.M. 1998. Effects of soy protein on renal function and 
proteinuria in patients with type 2 diabetes. American J. of 
Clinical Nutrition 68(6 Suppl):1347S-53S. Dec. [46 ref]
• Summary: “For more than 150 years clinicians and 
investigators have observed that high protein intakes 
accelerate the progression of renal disease and that low 
protein intakes have benefi cial effects. Some studies suggest 
that the effects of soy-protein intake resemble those of a 
low-protein diet. The Brenner hypothesis suggests that high 
protein intakes by diabetic individuals create hyperfi ltration 
and glomerular hypertension eventuating in renal damage. 
On the basis of the available evidence, we are proposing the 
soy-protein hypothesis, which states that substituting soy 
protein for animal protein in diabetes patients results in less 
hyperfi ltration and glomerular hypertension and, therefore, 
resultant protection from diabetic nephropathy. Furthermore, 
substituting soy protein for animal protein should have 
therapeutic value in diabetic nephropathy with resultant 
slowing of deterioration of renal function and decreasing 
proteinuria. The preliminary results of the study of 8 type 2 
diabetes patients with obesity, hypertension, and proteinuria 
are reported. Under the conditions of the study, providing 
soy protein as half of the daily protein intake had no distinct 
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effects on renal function or proteinuria in these subjects. Soy-
protein intake was associated with a signifi cant reduction in 
serum cholesterol and triacylglycerol concentrations. Further 
studies are required to critically examine the effects of soy-
protein intake on the renal function of diabetes patients.” 
Address: 1. Medical and Clinical Nutrition, Univ. of 
Kentucky, Metabolic-Endocrine Section, VA Medical Center, 
2250 Leestown Road (111C), Lexington, KY 40511-10993.

2144. Anthony, Mary S.; Clarkson, T.B.; Williams, J.K. 
1998. Effects of soy isofl avones on atherosclerosis: potential 
mechanisms. American J. of Clinical Nutrition 68(6 
Suppl):1390S-93S. Dec. [28 ref]
• Summary: Cross-cultural comparisons of coronary heart 
disease (CHD) have show that age-adjusted mortality rates 
are 6-fold lower in Japan than in the United States in men 
aged 40-69 years.
 “Young male and female cynomolgus monkeys were 
fed diets that contained either (1) casein-lactalbumin as 
the source of protein (casein), (2) soy protein isolate from 
which the isofl avones were alcohol extracted (SPI-), or (3) 
isofl avone-intact soy protein (SPI+). The SPI+ group had 
signifi cant improvements in LDL cholesterol and HDL 
cholesterol.”
 “The casein group had the most atherosclerosis, 
the SPI+ group had the least, and the SPI- group was 
intermediate but did not differ signifi cantly from the casein 
group. Potential mechanisms by which soy isofl avones might 
prevent atherosclerosis include a benefi cial effect on plasma 
lipid concentrations, antioxidant effects, antiproliferative 
and antimigratory effects on smooth muscle cells, effects on 
thrombus formation, and maintenance of normal vascular 
reactivity.”
 There is strong evidence that soy isofl avones are the 
active components in soy. Address: 1. Comparative Medicine 
Clinical Research Center, Bowman Gray School of Medicine 
of Wake Forest Univ., Medical Center Boulevard, Winston-
Salem, North Carolina 27599-7400.

2145. Arjmandi, Bahram H.; Getlinger, M.J.; Goyal, N.V.; 
Alekel, L.; Hasler, C.M.; Juma, S.; Drum, M.L.; Hollis, 
B.W.; Kukreja, S.C. 1998. Role of soy protein with normal or 
reduced isofl avone content in reversing bone loss induced by 
ovarian hormone defi ciency in rats. American J. of Clinical 
Nutrition 68(6 Suppl):1358S-63S. Dec. [43 ref]
• Summary: A soy protein diet rich in isofl avones, prevents 
ovariectomy-induced bone loss in rats. Address: 1. Human 
Nutrition and Dietetics (M/C 517), 1919 West Taylor Street, 
Room 650, Univ. of Illinois at Chicago, Chicago, IL 60612.

2146. Arjmandi, Bahram H.; Birnbaum, R.; Goyal, N.V.; 
Getlinger, M.J.; Juma, S.; Alekel, L.; Hasler, C.M.; Drum, 
M.L.; Hollis, B.W.; Kukreja, S.C. 1998. Bone-sparing effect 
of soy protein in ovarian hormone-defi cient rats is related to 

its isofl avone content. American J. of Clinical Nutrition 68(6 
Suppl):1364S-68S. Dec. [30 ref]
• Summary: This study suggests that isofl avones in soy 
protein are responsible for bone-sparing effects. The 
mechanism is unknown. Address: 1. Human Nutrition and 
Dietetics (M/C 517), 1919 West Taylor Street, Room 650, 
Univ. of Illinois at Chicago, Chicago, IL 60612.

2147. Astuti, Mary. 1998. Soy and heart disease–Effects 
independent of cholesterol reduction: The role of tempe on 
liquid profi le and lipid peroxidation (Abstract). American J. 
of Clinical Nutrition 68(6 Suppl):1522S-23S. Dec.
• Summary: As well as being a good source of protein and 
vitamin B-12, tempe is also a source of iron, antioxidant 
isofl avonoids, and the enzyme superoxide dismutase (SOD). 
In vitro studies show that tempe is able to inhibit lipid 
peroxidation.
 The effect of tempe on lipid profi le and peroxide of 
21 male anemic rats was also studied in vivo, by feeding 
1/3 of them with tempe, unfermented soybeans, or casein 
diets for 11 days. Then the lipid profi le, SOD enzyme, and 
malondialdehyde (MDA) were analyzed. In the blood serum 
rats fed with tempe and unfermented soybeans, the total 
cholesterol and triglyceride concentrations were lower than 
in the rats fed a casein diet. Thus tempe and unfermented 
soybeans both had a hypolipidemic effect. The lowest 
concentration of MDA was found in the rats fed tempe, 
and low concentration of MDA was correlated with greater 
activity of SOD enzyme.
 The relation of tempe diets and iron to lipid profi le and 
peroxidation was investigated using 36 rats of the Wistar 
strain. Diets were formulated to have high, normal, and low 
levels of iron. In these diets, the protein sources were tempe, 
casein, and a mixture of tempe and casein. After 1 month, 
lipid profi le, iron, and MDA levels in the rats were analyzed. 
“The results showed that total cholesterol, triglyceride, 
and MDA levels decreased with the increasing amount of 
tempe in the diets. These studies indicate that tempe may 
contain substances that inhibit lipid peroxidation.” Address: 
Faculty of Agricultural Technology, Gadjah Mada Univ., 
Bulaksumur, Yogyakarta, Indonesia.

2148. Aussenac, Thierry; Lacombe, S.; Daydé, J. 
1998. Quantifi cation of isofl avones by capillary zone 
electrophoresis in soybean seeds: Effects of variety and 
environment. American J. of Clinical Nutrition 68(6 
Suppl):1480S-85S. Dec. [20 ref]
• Summary: “Abstract: Soybean isofl avones (genistin, 
daidzin, glycitin, and their malonyl forms and aglucons) 
are thought to be responsible for the astringent taste of 
soyfoods.”
 “We conclude that the variety of soybean seed and 
environmental growing conditions, such as sowing date, can 
contribute to seed quality by reducing its isofl avone content, 



SOY NUTRITIONAL RESEARCH (1990-2021)   616

© Copyright Soyinfo Center 2021

modifying its isofl avone composition, or both.” Address: 1. 
Laboratoire de Physiologie Vegetale ESA Purpan, 75 Voie du 
TOEC, 31076 Toulouse, France.

2149. Barnes, S.; Urban, D.; Grizzle, W.E.; et al. 1998. Soy 
and cancer–Human studies: A double-blind, clinical trial 
of the effects of soy protein on risk parameters for prostate 
cancer (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1528S-29S. Dec.
• Summary: “The soy isofl avone genistein (GEN) inhibits 
the proliferation of human prostate cancer cell lines and 
freshly isolated prostatic tissue in tissue culture.”
 “This study when complete will determine the short 
term effects of isolated soy protein on serum biomarkers and 
on isofl avone metabolism.” Address: Depts. of Pathology 
and Pharmacology and Toxicology, Div. of Urology, Dep. of 
Surgery, and Biostatics Unit and Mass Spectrometry Shared 
Facility, Comprehensive Cancer Center, Univ. of Alabama at 
Birmingham, AL 35294.

2150. Bau, H.M.; Villaume, C.; Nicolas, J.P.; Méjean, 
L. 1998. Growth and hormonal effects of soy–Effects of 
soybean (Glycine max) germination on biologically active 
components and nutritional value of seeds and biological 
characteristics in rats (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1539S. Dec.
• Summary: Sprouting soybeans caused a signifi cant 
increase in the content of saponins, estrogenic compounds, 
and almost all phytosterols, especially Beta-sitosterol. 
Lecithin content increased slightly and gradually. Lipase and 
alpha-galactosidase activities increased, while lipoxygenase 
activity decreased after sprouting for less than 72 hours. 
The latter caused the fl avor and odor score of germinated 
soybean fl our to improve. Address: INSERM U 308, 
Unité de Recherches sur les Mécanismes de Régulation du 
Comportement Alimentaire-38 rue Lionnois, 54000 Nancy, 
France.

2151. Bennink, M.R.; Mayle, J.E.; Bourquin, L.D.; 
Thiagarajan, D. 1998. Soy and cancer–Human Studies: 
Evaluation of soy protein in risk reduction for colon cancer 
and cardiovascular disease: preliminary results (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1529S. Dec.
• Summary: “A double-blind, prospective study was 
conducted to determine if soy protein could reduce indicators 
of risk for colon cancer and cardiovascular disease.” Only 
preliminary results will be reported. “Some, but not all, 
subjects consuming soy protein had a reduction in total 
cholesterol. Most of this reduction was due to lower LDL 
and VLDL cholesterol.” HDL cholesterol, thyroxine and 
thyroid stimulating hormone did not change. Address: 
Michigan State Univ., East Lansing, MI 48824-1224.

2152. Berrino, F.; Secreto, G.; Camerini, E.; et al. 1998. Soy 

and cancer–Human Studies: A randomized trial to prevent 
hormonal patterns at high risk for breast cancer: the DIANA 
(Diet and Androgens) project (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1529S. Dec.
• Summary: “Recent prospective studies with biological 
banking have proven beyond reasonable doubt that 
postmenopausal breast cancer is preceded by high serum 
levels of sex steroid hormones, both androgens and 
estrogens, especially of their bioavailable fraction, i.e. the 
fraction not linked to the sex hormone binding globulin 
(SHBG).”
 Several studies have suggested that both sex hormone 
levels and breast cancer risk can be reduced by changes 
in diet. The writers have hypothesized that a diet that will 
help prevent breast cancer should include: (1) foods rich 
in phytoestrogens, such as traditional soyfoods; (2) low 
glycemic index foods, such as unrefi ned cereals and legumes; 
(3) factors that enhance insulin sensitivity such as omega-3 
fatty acids, vegetable fi bers, etc.
 A voluntary trial was conducted with 104 healthy 
postmenopausal women, aged 50-65, living in Milan 
(northern Italy); they were at high risk for breast cancer 
because of high serum testosterone concentration. They 
were randomly divided into two groups; half followed the 
experimental diet (based on Mediterranean and macrobiotic 
diets) and half followed their usual diet for 4.5 months.
 Serum testosterone decreased by 18.3% in the diet 
group, total cholesterol by 13.6%, body weight by 4 kg, and 
waist circumference decreased by 3.8 cm–all signifi cantly 
greater compared with those on their usual diet. Address: 
Instituto Nazionale Tumori, Via Venezian 1, Milan, Italy.

2153. Birk, Yehudith. 1998. Soy and cancer–Soybean 
anticarcinogens and anticancer mechanisms: BBI, the 
trypsin–and chymotrypsin–inhibitor from soybeans: friend 
or foe (Abstract)? American J. of Clinical Nutrition 68(6 
Suppl):1526S-27S. Dec.
• Summary: Various species respond very differently to the 
presence of trypsin inhibitors in the diet; their relevance 
to humans to be elucidated. During the last decade 
reports showed the BBI (the Bowman-Birk trypsin- and 
chymotrypsin inhibitor) to be involved in the prevention 
of tumor formation (tumorigenesis) in vitro and the ability 
of BBI to suppress or prevent carcinogenesis in mice in 
vivo. These triggered a series of experiments. One showed 
that BBI comprises a safe insect-control agent during seed 
storage.
 “In conclusion, evaluation of the alleged antinutritional 
properties of BBI and of other legume seed protease 
inhibitors for human nutrition should be placed in 
perspective in relation to the amount of inhibitors in the 
diet as well as weighed with respect to their therapeutic 
and cancer-prevention potential.” Address: The Hebrew 
Univ. of Jerusalem, Inst. of Biochemistry, Food Science and 
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Nutrition, Rehovot, Israel.

2154. Bourquin, L.D.; Bennink, M.R. 1998. Soy and cancer–
Soybean anticarcinogens and anticancer mechanisms: 
Differential effects of genistein and daidzein on growth of 
human colon cancer cell lines (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1527S. Dec.
• Summary: “A series of experiments was conducted to 
determine the effects of genistein and daidzein on the growth 
of human colon cancer cells in culture.”
 “A fi nal experiment was conducted to determine if the 
isofl avone glycosides, genistin and daidzin, had any effect on 
colon cancer cell growth.” Address: Michigan State Univ., 
East Lansing, MI 48824.

2155. Product Name:  Simply Soy (Powdered Soy Protein 
Shakes) [Chocolate Mousse, Vanilla Burst, or Strawberry 
Swirl].
Manufacturer’s Name:  BroadVision Nutrition Co. 
(Marketer-Distributor).
Manufacturer’s Address:  P.O. Box 270555, St. Louis, MO 
63127.  Phone: 1-877-769-2200 or 314-727-4498.
Date of Introduction:  1998 December.
Ingredients:  Incl. Supro soy protein isolate.
Wt/Vol., Packaging, Price:  15-19 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (one-third page 
color) in Vegetarian Times. 1999. Feb. p. 38. “What’s the 
natural alternative to HRT? Introducing Simply Soy–The 
naturally smart alternative.” “Clinical research has shown 
that soy protein with isofl avones can cool hot fl ashes, lower 
cholesterol, build bone density and may protect against 
certain cancers. Each powdered soy protein shake contains: 
15 grams of soy protein. A guaranteed level of 51 mg of 
isofl avones. 60% of your daily calcium requirement. One 
gram or less of fat.” No address is given. The web site is 
www.simplysoy.com.
 Talk with company representative in St. Louis, Missouri. 
1999. March 25. This product line was introduced in Dec. 
1998. It is a powder that you mix with water, milk, or juice. 
The product is targeted for women who are looking for 
relief from menopausal symptoms, heart disease (lowering 
cholesterol), osteoporosis, etc. There are also some studies 
showing that it helps prevent breast cancer. A person in 
their nutritional science group has just published a study on 
soy and osteoporosis in the American Journal of Clinical 
Nutrition (1998 Supplement). News release, newsletter 
(Simply Soy Healthletter), and leafl et sent by BroadVision 
Nutrition. BroadVision “was founded in 1997 by fi ve women 
who believe that every woman should have choices in 
how she manages her menopause.” The women are Joanne 
Abernathy (president), Karen Marchi (VP), Kelly Hoerr, 
Susan Lowenstein, and Kerry Lyman.

2156. Bundred, N.J.; Harding, C.; McMicheal, P.D.; Howell, 
A.; Morton, M. 1998. Soy and cancer–Human Studies: 
Serum phytoestrogen concentrations in British women with 
breast cancer and controls (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1529S-30S. Dec.
• Summary: “Breast cancer is more prevalent in women 
eating high-fat, low-fi ber diets. Phytoestrogens, weak 
estrogens found in the high-fi ber diets of Asian women, are 
reported to protect against breast cancer development and 
low urinary excretion of phytoestrogens has been has been 
reported in Finnish and American postmenopausal breast 
cancer patients compared with control women.” Address: 
Univ. Hospital of South Manchester, and Tenovus Medical 
Inst., Cardiff, United Kingdom.

2157. Burke, Gregory L.; Hughes, C.L., Jr.; Anthony, 
M.S. 1998. Hormonal effects of soy–Postmenopausal 
studies: The potential use of a dietary soy supplement as a 
postmenopausal hormone replacement therapy (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1532S. Dec.
• Summary: “Traditional hormone replacement therapy 
(HRT) reduces the cardiovascular and osteoporosis disease 
burden and reduces vasomotor symptoms in postmenopausal 
women. Despite these benefi cial effects, questions remain 
about the risk-benefi t ratio of HRT use because of the 
possibility of increased risk for estrogen-dependent 
reproductive cancers (breast and endometrium). Alternatives 
to HRT such as dietary soy (or isofl avones) intake may 
offer great public health benefi t. Ecologic data suggest 
that substantial differences in chronic disease rates exist 
between areas with high versus low intakes of dietary soy. 
The potential for dietary soy supplementation to serve as an 
alternative to HRT has been suggested by animal studies and 
a few limited human clinical trials. In a short term double-
blinded crossover clinical trial of 43 perimenopausal women 
(6-wk treatment periods), slight improvements in reported 
menopausal symptom severity and health related quality 
of life was observed in women consuming a soy protein 
isolate supplement compared with an isocaloric carbohydrate 
placebo supplement. Early evidence suggests that women 
with vasomotor symptoms have excellent adherence 
to soy protein supplementation regimens. In addition, 
improvements were observed in lipid / lipoprotein profi le and 
blood pressure levels in this relatively normocholesterolemic 
and normotensive sample of women. Current data from 
human and animal studies suggest that soy supplementation 
does not appear to be associated with other traditional 
HRT-related outcomes, such as hypertriglyceridemia and 
adverse changes in the breast and endometrium. Longer 
term and larger studies are needed to better address the issue 
of potential adverse outcomes associated with isofl avone 
intake.” Address: 1. Dep. of Public Health Sciences; 2. 
Obstetrics and Gynecology; 2-3. Comparative Medicine. All: 
Bowman Grey School of Medicine of Wake Forest Univ., 
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Winston-Salem, North Carolina.

2158. Businco, Luisa; Bruno, G.; Giampietro, P.G. 1998. 
Soy protein for the prevention and treatment of children with 
cow-milk allergy. American J. of Clinical Nutrition 68(6 
Suppl):1447S-52S. Dec. [78 ref]
• Summary: Soy protein formulas are used extensively for 
feeding babies with cow-milk allergy (CMA). When they 
were fi rst used, these formulas were the only available 
alternative [when breast milk was not available] to cow-
milk formulas and they “ensured a normal life for many 
children who were affected by the large spectrum of clinical 
manifestations of” CMA. Soy protein formulas are still 
the preferred food for children with IgE-mediated CMA. 
However there are a host of unresolved issues, which are 
discussed in detail in this paper.
 Contents: Introduction. Basic defi nitions of food allergy-
related terms (defi nes allergen, allergenicity, antigenicity, 
epitope, allergenic determinants, antigenic determinants, 
cross reactivity, immunogenicity, sensitization). Nutritional 
adequacy of soy protein formulas. Antigenicity and 
allergenicity of soy protein in animals. Soy-protein formula 
for treatment of cow-milk allergy. Soy-protein formulas 
used for prevention of cow-milk allergy. Advantages of soy-
protein formulas compared with hydrolyzed formulas (Table 
1:
 “No cow-milk protein.
 “No cross-reactivity with cow-milk protein.
 “Lower immunogenicity than cow-milk formulas.
 “Lower allergenicity than cow-milk formulas.
 “Antigenicity similar to that of cow-milk formulas.
 “Nutritional adequacy similar to that of cow-milk 
formulas.
 “Better palatability than hydrolyzed formulas.
 “Less expensive than hydrolyzed formulas).” 
Conclusion. Address: 1. Div. of Allergy and Clinical 
Immunology, Dep. of Pediatrics, University “La Sapienza”, 
Viale Regina Elena 324, Rome, Italy.

2159. Cassidy, Aedin; Faughnan, M.; Hughes, R.; et 
al. 1998. Hormonal effects of soy–Effects in men and 
premenopausal women: Hormonal effects of phytoestrogens 
in postmenopausal women and middle-aged men (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1531S. Dec.
• Summary: “These studies further support the evidence that 
phytoestrogen-rich foods are biologically active in humans 
and appear to act as weak estrogens.” Address: 1. Centre for 
Nutrition and Food Safety, School of Biological Sciences, 
Univ. of Surrey, Guildford, United Kingdom; 2-3. Dep. of 
Biological and Medical Sciences, Univ. of Ulster, Coleraine, 
County Derry, Northern Ireland.

2160. Catala, L.; Juste, C.; Benfi guig, K.; et al. 1998. 
Miscellaneous–Use of soy proteins in cholelithiasis 

prevention (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1541S. Dec.
• Summary: The pathogenesis of cholesterol gallstones 
(or cholelithiasis) is related to crystallization of biliary 
cholesterol. Diet in one factor thought to be involved in 
gallstone formation. Address: 1-2. LEPSD, INRA, Jouy-
en-Josas, France; 1. Nutrition and Health Service, Eridania 
Beghin-Say Vilvoorde Research Center, Vilvoorde, Belgium; 
3. Service d’Hépatogastroentérologie, Hôtel-Dieu, Paris, 
France.

2161. Chait, Alan. 1998. Soy and heart disease–Effects 
independent of cholesterol reduction: Effects of isofl avones 
on LDL-cholesterol in vitro but not in vivo (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1523S. Dec.
• Summary: Soybeans and soy products contain several 
isofl avones, the most abundant of which is genistein. 
“Genistein is a tyrosine kinase inhibitor, inhibits 
angiogenesis and has a chemical structure that suggests that 
it might have antioxidant properties.” The oxidation of low 
density lipoproteins (LDL) and cell proliferation (stopped by 
inhibiting angiogenesis) are both believed to be important 
causes of atherosclerosis.
 “In summary, the antioxidant properties of genistein 
and daidzein may be of value in the in the prevention of 
atherosclerosis, in addition to their potential antiproliferative 
effects.” Address: Clinical Nutrition Research Unit, Univ. of 
Washington, Seattle, WA.

2162. Chanussot, F.; Polichetti, E.; Domingo, N.; et al. 1998. 
Soy and heart disease–Hypocholesterolemic effects of soy–
Potential mechanisms: Treatment of hypercholesterolemia in 
children by diet by using soy protein (Abstract). American J. 
of Clinical Nutrition 68(6 Suppl):1520S. Dec.
• Summary: The aim of this study is to understand 
the mechanisms of stimulation by soybean lecithin of 
cholesterol transfer from the plasma toward to the bile, in 
the hypercholesterolemic rabbit. Soybean “lecithin could 
be considered as an effective nutrient in dietetic treatment 
of mild hyperlipidemia, by a specifi c action at the hepatic 
cellular level.”
 Note: Hepatic refers to the liver. Address: INSERM 
U.130, 18 ave. Mozart, 13009 Marseille, France.

2163. Constantinou, Andreas I.; Krygier, A.E.; Mehta, R.R. 
1998. Genistein induces maturation of cultured human 
breast cancer cells and prevents tumor growth in nude mice. 
American J. of Clinical Nutrition 68(6 Suppl):1426S-30S. 
Dec. [31 ref]
• Summary: “Results of recent studies in animal models of 
mammary carcinogenesis showed that the soybean isofl avone 
genistein is a chemopreventive agent.
 “These data suggest that initiation of the differentiation 
program provides a protective effect against tumor growth in 



SOY NUTRITIONAL RESEARCH (1990-2021)   619

© Copyright Soyinfo Center 2021

mouse xenografts.” Address: 1. Univ. of Illinois at Chicago, 
College of Medicine, Surgical Oncology (M/C 820), 840 
South Wood Street, Chicago, IL 60612.

2164. Coward, Lori; Smith, M.; Kirk, M.; Barnes, S. 1998. 
Chemical modifi cation of isofl avones in soyfoods during 
cooking and processing. American J. of Clinical Nutrition 
68(6 Suppl):1486S-91S. Dec. [22 ref]
• Summary: The main chemical forms of isofl avones in 
soybeans are their 6”-O-malonyl-beta-glucoside (6OMalGlc) 
conjugates. Experiments were conducted to determine the 
best conditions for extraction of isofl avones from soyfoods 
and the effects of commercial processing procedures and of 
cooking on isofl avone concentrations and composition.
 Tofu and soymilk consisted almost entirely of beta-
glucoside conjugates; low-fat versions of these products 
were markedly depleted in isofl avones. Alcohol-washed soy-
protein concentrates contained few isofl avones. “Isolated soy 
protein and textured vegetable protein consisted of a mixture 
of all 3 types of isofl avone conjugates. Baking or frying of 
textured vegetable protein at 190ºC and baking of soy fl our 
in cookies did not alter total isofl avone content, but there was 
a steady increase in beta-glucoside conjugates at the expense 
of 6OMalGlc conjugates. The chemical form of isofl avones 
in foods should be taken into consideration when evaluating 
their availability for absorption from the diet.” Address: 1. 
Dep. of Biochemistry and Pharmacology, Univ. of Alabama 
at Birmingham, Volker Hall, Room G010 UAB Station, 
Birmingham, AL 35294.

2165. Coward, L.; Kirk, M.; Barnes, S. 1998. Soybean 
isofl avones: analysis, amounts in foods and biological 
matrices, and pharmacokinetics–Analysis of isofl avones 
and their metabolites in plasma by HPLC-mass spectometry 
(Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1536S. Dec.
• Summary: Because of current interest in soybean 
isofl avones and the prevention of several chronic diseases, 
both animal and clinical studies are increasing. This has led 
to the need for rapid, economic, and accurate quantitative 
assays to determine the concentration of isofl avones and their 
metabolites in plasma.
 “This method allows for the detection of multiple 
conjugates (disulfates, sulfate-glucuronides, diglucuronides), 
but due to the unavailability of standards currently lacks 
the ability to give quantitative values for these conjugates. 
In summary, several HPLC-MS methods are available for 
the specifi c quantitative measurement of plasma isofl avones 
and their metabolites.” Address: Dep. of Pharmacology and 
Toxicology and the Mass Spectrometry Shared Facility, 
Comprehensive Cancer Center, Univ. of Alabama at 
Birmingham, AL 35294.

2166. Dalais, Fabien S.; Rice, G.E.; Bell, R.J.; et al. 

1998. Dietary soy supplementation increases vaginal 
cytology maturation index and bone mineral content in 
postmenopausal women (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1518S. Dec.
• Summary: The hypothesis to be tested was that an 
increased dietary consumption of phytoestrogens (PE) 
alleviate the symptoms of the menopause (e.g., decreased hot 
fl ush rate, improved vaginal cytology, reduced loss of bone 
mineral density, and loss of bone mineral content).
 “These results support the hypothesis that soy PEs 
improve vaginal cytology. To our knowledge, this is the fi rst 
study in humans to show an improvement in bone mineral 
content with increased soy intake. The decrease in hot 
fl ushes in the wheat group but not in the soy group cannot 
be attributable to a placebo effect nor to PE measured in 
this study.” Address: 1. Dep. of Medicine, Monash Medical 
Centre, Clayton Road, Clayton, VIC 3168, Australia; 1-3. 
Perinatal Research Centre, Royal Women’s Hospital, Grattan 
Street, Carlton, VIC 3168, Australia.

2167. Dalu, Abraham; Haskell, J.; Lamartiniere, C.A. 1998. 
Soy and cancer–Animal studies: Dietary genistein inhibits 
protein tyrosine phosphorylation in dorsolateral prostate of 
the rat (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1524S. Dec.
• Summary: Prostate cancer is one of the major malignancies 
of men in the Western world. In the United States from 1958 
to 1967, the increased mortality rate was 9.1 per 100,000 in 
white men and 29.0 per 100 000 in nonwhite men. In 1996, 
over 140 000 men will be diagnosed with prostate cancer 
and 33,000 will die from this cancer. “Yet, Asian men, 
consuming a traditional diet high in soy products have a low 
incidence of prostate cancer. Asians who emigrate to the 
United States and adopt a western diet lose this protection.”
 “These results are supportive of the hypothesis 
that genistein could protect against prostate cancer by 
inhibiting protein kinase activity in vivo.” Address: Dep. 
of Pharmacology and Toxicology, Univ. of Alabama at 
Birmingham, Birmingham, Alabama 35294-0019.

2168. Davis, Susan R.; Murkies, A.L.; Wilcox, G. 1998. 
Phytoestrogens in clinical practice. Integrative Medicine 
1(1):27-34. Winter. [90 ref]
• Summary: Contents: Introduction. Classifi cation and 
metabolism. Dietary sources. Biological potency and effects: 
estrogenic and anti-estrogenic activity, other reported 
biological properties. Known effects of phytoestrogens in 
humans: premenopausal women, postmenopausal women. 
Phytoestrogens and disease: Cardiovascular disease, 
osteoporosis, cancer. Breast cancer. Prostate cancer. 
Conclusion.
 Note: Soy is mentioned 87 times in this document in the 
forms “soy sprout,” “soy complex,” “soy bean,” “Second 
generation soy foods,” “soy noodle,” “soy sauce,” “high soy 
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diet,” “soy products,” “soy protein,” “soy supplementation,” 
“soy fl our” “one serving of soy per day.” “miso, soy bean 
paste soup,” and “soy-based infant formulas.” Address: 1. 
The Jean Hailes Centre, Victoria, Australia.

2169. Eden, John; Knight, D.; Mackey, R. 1998. Hormonal 
effects of soy–Postmenopausal studies: Hormonal effects 
of isofl avones (Abstract). American J. of Clinical Nutrition 
68(6 Suppl):1532S. Dec.
• Summary: This group is investigating the potential 
hormonal effects of isofl avones. Their studies are mostly 
focused on menopausal women and using endpoints such 
as serum concentrations of luteinizing hormone, follicle 
stimulating hormone, clinical measures including menopause 
scores and the impact on vaginal cytology.
 “In our opinion, isofl avone products are likely to be 
therapeutically useful for women with mild to moderate 
menopausal symptoms.” Address: Frank Rundle House, 
Royal Hospital for Women, Paddington, NSW 2021, 
Australia.

2170. Fanti, Paolo; Faugere, M.C.; Gang, Z.; et al. 1998. 
Soy and bone health–Systematic administration of genistein 
partially prevents bone loss in ovariectomized rats in a 
nonestrogen-like mechanism (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1517S. Dec.
• Summary: Recent epidemiologic studies suggest that the 
incidence of postmenopausal osteoporosis is lower in Asia 
than in the Western world. One possible explanation of this 
difference is based on the large intake of phytoestrogen-rich 
soybean products by Asian women.
 In conclusion, genistein “protects from the bone 
loss associated with cessation of ovarian function. The 
mechanism of action of genistein appears to differ from 
that of estrogens, because the protective effect of estrogen 
on bone is characterized by suppression of bone turnover, 
bone cellularity, serum OC [osteocalcin, a marker of bone 
formation] and urinary Dpd” [a marker of bone resorption]. 
Address: Dep. of Internal Medicine, Univ. of Kentucky and 
Virginia Medical Centers, Lexington.

2171. Fomon, S.; Ziegler, E. 1998. Current understanding 
of soy and infant health–A review of soy infant formula 
feeding (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1534S. Dec.
• Summary: Soy-based infant formulas (SF) have been 
sold commercially since the 1950s. Current soy formulas 
contain isolated soy protein fortifi ed with methionine as 
the protein source, corn syrup solids or sucrose as the 
carbohydrate sweetener and an improved mineral suspension 
system. These formulas have been useful for feeding infants 
with symptoms of cow’s milk (CM) allergy and lactose 
intolerance. Because such formulas may be the sole source 
of nutrients during infancy, many growth studies have been 

conducted to evaluate the nutritional adequacy of these 
formulas. “In studies were they have competed with human 
milk (HM) or cow milk based formulas (MF), SF have 
supported similar growth and nutrient retention rates in of 
term infants.” Because the nutrient requirements of small 
preterm infants differ from those of full-term infants, the 
American Academy of Pediatrics does not recommend that 
soy formulas be fed to small preterm infants. In a recent 
review, Fomon and Ziegler (1992) summarized growth data 
of term infants fed only formulas from 8 to 112 days of age. 
Gains in weight and length were similar between infants fed 
SF and infants fed MF. Address: Univ. of Iowa, Iowa City, IA 
52240.

2172. Foth, Dolores; Cline, J. Mark. 1998. Effects of 
mammalian and plant estrogens on mammary glands and 
uteri of macaques. American J. of Clinical Nutrition 68(6 
Suppl):1413S-17S. Dec. [32 ref]
• Summary: Soy is shown to decrease the risk of breast and 
endometrial cancer because of its antiproliferative effects. 
Address: 1. Ernest-Moritz-Arndt-Universität Greifswald, 
17487 Greifswald, Wollweberstrasse 1-3, Germany.

2173. Franke, Adrian A.; Custer, L.J.; Tanaka, Y. 1998. 
Isofl avones in human breast milk and other biological fl uids. 
American J. of Clinical Nutrition 68(6 Suppl):1466S-73S. 
Dec. [48 ref]
• Summary: “According to our measurements, with 
adjustment for body weight, isofl avonoid exposure is 
4-6 times higher in infants fed soy-based formula than in 
adults eating a diet rich in soyfoods (about 30 gm/day). 
Implications of the presented results for the potential cancer-
preventing activity of isofl avones by exposing newborn 
infants to these phytochemicals are discussed.” Address: 1. 
Cancer Research Center of Hawaii, 1236 Lauhala Street, 
Honolulu, HI 96813.

2174. Fritz, Wayne A.; Coward, L.; Wang, J.; Lamartiniere, 
C.A. 1998. Dietary genistein: perinatal mammary cancer 
prevention, bioavailability and toxicity testing in the rat 
(Open Access). Carcinogenesis 19(12):2151-58. Dec. [32 
ref]
• Summary: “Abstract: Asian women consuming a 
traditional diet high in soy have a low incidence of breast 
cancer, yet when they emigrate to the USA the second but 
not the fi rst generation lose this protection. Accordingly, 
we hypothesized that early exposure to genistein, a major 
component of soy, could have a permanent protective 
effect against breast cancer. Sprague-Dawley CD rats were 
exposed to genistein from conception to day 21 post-partum 
in the diet at concentrations of 0, 25 and 250 mg genistein/
kg AIN-76A diet. At day 50 post-partum, all animals were 
treated with 80 mg dimethylbenz[a]anthracene/kg body 
wt to induce mammary cancers. Dietary genistein resulted 
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in dose-dependent protection against development of 
mammary tumors (fewer tumors per rat)...” Address: Dep. 
of Pharmacology and Toxicology and UAB Comprehensive 
Cancer Center, Univ. of Alabama at Birmingham, 35294-
0019.

2175. Gallagher, J.C.; Rafferty, K.; Wilson, M. 1998. Soy 
and bone health–Effects of soy isofl avone intake on bone 
metabolism in postmenopausal women (Abstract). American 
J. of Clinical Nutrition 68(6 Suppl):1518S. Dec.
• Summary: Previous studies have shown that inclusion of 
soy protein isolates with isofl avonoids in the diet prevents 
ovariectomy-induced bone loss in rats.
 This study shows that: “The use of soy could represent 
an alternative, nonpharmacologic mode of therapy for 
prevention of osteoporosis.” Address: Bone Metabolism 
Unit, Creighton Univ. [Omaha, Nebraska].

2176. Gallaher, Daniel D.; Gallaher, C.M.; An, Z.; Hoffman, 
R.M. 1998. Soy and cancer–Animal studies: Soy protein 
isolates and genistein: effects on initiation, promotion, 
and progression of colon cancer (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1524S. Dec.
• Summary: “There were no signifi cant differences among 
the groups in either survival rate or tumor size. Thus, SPI 
[soy protein isolate] and genistein do not appear to affect the 
progression of colon cancer, and the effect on initiation and 
promotion is uncertain.” Address: 1-2. Dep. of Food Science 
and Nutrition, Univ. of Minnesota, St Paul; 3-4. AntiCancer, 
Inc., San Diego, California.

2177. Gamache, P.H.; Maher, T.J.; Setchell, K.D.R.; 
Wu, T.H.; Acworth, I.N. 1998. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics–Sensitive analysis of phytoestrogens in 
animal tissue by HPLC with coulometric array detection 
(Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1536S-37S. Dec.
• Summary: Note: Merriam-Webster’s Collegiate Dictionary 
(1998) defi nes a coulomb, a word fi rst used in 1881, as “the 
practical meter-kilogram-second (MKS) unit of an electrical 
charge equal to the quantity of electricity transferred 
by a current of one ampere in one second.” It defi nes a 
coulometer, a word fi rst used in 1889, as “an instrument of 
chemical analysis that determines the amount of a substance 
released in electrolysis by measurement of the amount of 
electricity used.”
 “Interest in potential health benefi ts of phytoestrogens 
has created the need for simple and reliable techniques for 
their measurement.”
 “This methodology has been evaluated by comparison 
with a GC-MS technique. This approach provides a practical, 
affordable means of phytoestrogen determination suitable for 
metabolic, pharmacokinetic and tissue distribution studies.” 

Address: 1,5. ESA Inc., Chelmsford, Massachusetts 01824; 
2,4,5. Div. of Pharm Sciences, Mass College of Pharmacy 
& AHS, Boston, MA 02115; 3. Children’s Hospital Medical 
Center, Cincinnati, Ohio 45229.

2178. Gausseres, N.; Catalo, I.; Mahe, S.; et al. 1998. 
Miscellaneous–Whole-body protein turnover in humans fed 
a soy protein-rich vegetable diet (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1541S-42S. Dec.
• Summary: Conclusion: Young adults fed for 2 weeks on 
a vegetable [plant-based] diet rich in soy protein have a 
satisfactory level of protein turnover suggesting that properly 
processed soybean proteins are fully capable of meeting 
the long-term adult requirements for essential amino acids. 
Address: Unité INRA Nutr Hum et Physiol Intest, INA-PG, 
16 rue Claude Bernard, 75005 Paris; Uniteé INRA Ecol 
Et Physiol Du Système Dig, 78350 Jouy en Josas, France; 
Eridania Béghin-Say, Vilvoorde R&D Center, Havenstraat 
84, B-1800 Vilvoorde, Belgium; Service de Médecine 
interne, Hôpital de l’Hotel Dieu, 75001 Paris.

2179. Gentile, Maria G.; Manna, G.; D’Amico, G. 1998. Soy 
and kidney function–Soy consumption and renal function 
in patients with nephrotic syndrome: Clinical effects and 
potential mechanism (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1516S. Dec.
• Summary: Note: Merriam-Webster’s Collegiate Dictionary 
(1998) defi nes nephrotic syndrome, a term fi rst used in 1939, 
as “an abnormal condition that is marked by defi ciency of 
albumin in the blood and its excretion in the urine due to 
altered permeability of the glomerular basement membranes” 
[in the kidneys]. Address: 1. Dep. of Clinical Nutrition; 2-3. 
Dep. of Nephrology. All: S. Carol Hospital, Milan, Italy.

2180. Golbitz, Peter. 1998. Proposed labeling rule may turn 
soy to gold. Newsletter of the Soyfoods Association of North 
America (Washington, DC). Dec. p. 1-2.
• Summary: A proposed health claim for food labeling, now 
under review by the U.S. Food and Drug Administration 
(FDA), would authorize the use of a health claim on food 
products which contain soy protein. The rule, published 
for comment in the U.S. Federal Register on 10 Nov. 1998, 
resulted from a petition originally fi led on 4 May 1998 
by Protein Technologies International (PTI) of St. Louis, 
Missouri. This petition summarizes years of clinical studies 
related to the cholesterol-lowering effects of consuming 
products that contain a signifi cant amount of soy protein. The 
comment period ends on 25 Jan. 1999.
 According to FDA, “studies show 25 grams of soy 
protein per day have a cholesterol-lowering effect. Therefore, 
for a food to qualify for the health claim, each serving of the 
food must contain at least 6.25 grams of soy protein, of one-
fourth of the 25 gram amount shown to have the cholesterol-
lowering effect. The exact wording to be allowed on 
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packages won’t be fi nalized until after the comment period 
ends, but an example of how the health claim might be used 
on a package is: “Diets low in saturated fat and cholesterol 
that include 25 grams of soy protein per day may reduce the 
risk of heart disease. One serving of (name of food) supplies 
___ grams of soy protein.
 Since a typical serving of most soyfoods (such as tofu, 
soymilk, tempeh) etc. contain the required 6.25 grams of 
soy protein, manufacturers and marketers of these foods will 
clearly benefi t if the rule is approved. But perhaps even more 
important, food processors will probably consider including 
soy protein products as an ingredient in a wide variety of 
foods ranging from breakfast cereals to pasta.
 The last four proposed health claim rules were all 
approved by the FDA, which has up to 540 days from the 
original fi ling date to complete action on the proposal. So the 
two key dates to watch are January 25 and late October 1999.

2181. Goodman, Marc T.; Hankin, J.H.; Wilkens, L.R.; 
Kolonel, L.N. 1998. Soy and cancer–Human Studies: Dietary 
phytoestrogens and the risk of endometrial cancer (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1530S. Dec.
• Summary: The large international and ethnic variation 
in the incidence of endometrial cancer, along with fi ndings 
from epidemiologic research, suggests that nutrition plays 
an important role in endometrial carcinogenesis. The authors 
“conducted a population-based case-control study among the 
multiethnic population of Hawaii between 1985 and 1993 to 
investigate the role of dietary factors, including soy, fi ber, 
and related foods, on the risk of endometrial cancer.”
 “These data support the value of a plant-based diet, 
low in energy and dietary fat, for reducing the risk for this 
malignancy.” Address: Epidemiology Program, Cancer 
Research Center of Hawaii, Univ. of Hawaii, Honolulu.

2182. Haelan Products, Inc. 1998. Nitrogenated soybean 
phytochemicals: The ideal adjuvant nutrition for those who 
need more than vitamins and minerals (Ad). Healthy & 
Natural News (Sarasota, Florida) 5(6):11. Dec.
• Summary: This full page, black-and-white ad begins: “The 
failure to address the nutritional status of those with cancer 
and acquired immunodefi ciency syndrome (AIDS) has 
several negative consequences that could affect the outcome, 
quality, and cost of care. Doctors prefer strong patients to 
those who are weak and malnourished.” Three graphs show 
the total genistein, genistin, and daidzein content of Haelen 
951, Ecogen 851, and BESO 851. In each case, Haelan 951 
is much higher. Address: 18568 42nd Ave., N.E., Building F, 
Woodinville, Washington 98072. Phone: 1-800-542-3526.

2183. Hampl, Jeffrey S.; Betts, N.M.; Benes, B.A. 1998. The 
‘age+5’ rule: Comparisons of dietary fi ber intake among 4- to 
10-year-old children. J. of the American Dietetic Association 
98(12):1418-23. Dec. [47 ref]

• Summary: A fi ve-year-old child should get at least 10 
grams of fi ber daily. But a signifi cant number of U.S. 
children do not achieve this recommendation. About 55% 
of 4-6 years olds do not, and nearly two-thirds of 7-10 year 
olds do not. An upper limit of 35 gm/day has been suggested 
for children. The main sources of fi ber in the diets of young 
children are low-fi ber breads, vegetables, fruit, and low-
fi ber cereals. Address: 1. Dep. of Family Resources and 
Human Development, Arizona State Univ., Tempe; 2-3. Dep. 
of Nutritional Science and Dietetics, Univ. of Nebraska, 
Lincoln.

2184. Harding, C.; Morton, M.; Gould, V.; et al. 1998. 
Hormonal effects of soy–Postmenopausal studies: 
Dietary soy supplementation is estrogenic in menopausal 
women (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1532S. Dec.
• Summary: “A high dietary intake of phytoestrogens is 
associated with prolongation of the menstrual cycle and 
a reduction in the incidence of breast cancer. Menopausal 
women with severe vasomotor symptoms were given soy 
protein (80 mg total isofl avones), or placebo (casein) drinks, 
per day for 2 mo, in a double-blind crossover trial to assess 
whether dietary supplementation with soy reduced the 
frequency of hot fl ushes. Hot fl ushes were counted daily 
during the 6 mo of the trial (2-week run-in, 16-week protein 
drink, 12-week washout period). Serum and urine was 
collected to measure phytoestrogens (genistein, daidzein, 
equol, enterolactone and enterodiol), and serum was 
collected for estrogen, progesterone, luteinizing hormone 
(LH), follicle stimulating hormone (FSH), prolactin, growth 
hormone (GH), cholesterol and triglycerides.”
 “Preliminary analysis of frequency of hot fl ushes 
showed a reduction on the soy diet (P < 0.03). These fi nding 
suggest phytoestrogens have estrogenic properties in 
menopausal women, acting on pituitary to increase GH and 
prolactin as well as reducing hot fl ushes.” Address: Univ. 
Dep. of Surgery, Univ. Hospital of South Manchester, and 
Tenovus Medical Inst., Cardiff, United Kingdom.

2185. Helferich, William G. 1998. Soy and cancer–Animal 
studies: Paradoxical effects of the soy phytoestrogen 
genistein on growth of human breast cancer cells in vitro and 
in vivo (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1524S-25S. Dec.
• Summary: “Genistein, found in soy products, is a 
phytochemical with several potent biological activities. 
Our research has focused on the effects of genistein on 
growth of both estrogen (E)-dependent and E-independent 
human breast cancer cells at concentration as low as 200 nM 
achieving similar effects to that of estradiol at 1nM.”
 “In summary, genistein can block cell proliferation at 
high concentrations in vitro, however these effects were not 
observed in vivo. Additionally, genistein acts as an estrogen 
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agonist resulting in proliferation of E-dependent human 
breast cancer cells in vitro and enhances growth of MCF-7 
cell tumors (in vivo) implanted into ovariectomized athymic 
mice.” Address: Dep. of Food Science and Human Nutrition, 
Michigan State Univ., E. Lansing, MI 48824.

2186. Hempstock, J.; Kavanagh, J.P.; George, N.J.R. 1998. 
Soy and cancer–Soybean anticarcinogens and anticancer 
mechanisms: Growth inhibition of human prostatic cell 
lines by phytoestrogens (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1527S. Dec.
• Summary: “The incidence of prostatic and other 
hormonally dependent cancers is low in populations with a 
high dietary intake of soy products. It has been suggested 
that phytoestrogens derived from soy have a role in 
preventing the development and spread of these tumors.” 
This study provides additional evidence in support of this 
hypothesis. Address: Dep. of Urology, South Manchester 
Univ. Hospitals Trust, Withington, Manchester, M20 2LR, 
United Kingdom.

2187. HempWorld. 1998. Hemp pages: The hemp industry 
source book 1999-2000. Forestville, California. 128 p. Illust. 
Index of business listings. 22 cm.
• Summary: This book was fi rst printed in Dec. 1995 
in Winnipeg, Manitoba, Canada. 2nd edition Jan. 1997. 
Third edition Dec. 1998. Publisher: Mari Kane. The paper 
is Vanguard Hemp 60 lb text (mint color, a blend of 25% 
hemp, 25% recycled cotton rag, 50% post-consumer waste). 
Contents: About HempWorld and this book. Modern uses for 
hemp. The four basic uses of Cannabis hemp: Food (whole 
seed, seed oil, seed meal and presscake), industrial products 
(body care products, printing, lubrication, etc.), fi ber, fuel, 
medicine. Seed breeding. Hemp farming. Hemp processing. 
Hemp marketing. Answers to the top fi ve questions asked 
about hemp. Glossary of hemp terminology. 1999-2000 
events calendar. Hemp business listings: One section is for 
food companies (p. 78-79), including HempNut, Inc. run by 
Richard Rose, makers of the HempNut family of foods, as 
well as HempRella cheese and Hempeh Burgers.
 Food from cannabis: The hempseed is the only source 
of food from the hemp plant. It is not really a seed, but an 
achene (pronounced uh-KEEN)–a nut covered with a hard 
shell. “Hempseeds imported into the United States or Canada 
must be sterilized to prevent sprouting. This is not the case in 
Europe where fresh seeds are used.” The whole seed contains 
about 25% protein, and 15% insoluble fi ber, and essential 
fatty acids, with a perfect 3:1 ratio of Omega-6 Linoleic Acid 
and Omega-3 Linolenic Acid, good for strengthening the 
immune system. Hemp fi ber (or bast) is especially valuable 
because of its long fi bers.
 What is the difference between hemp and marijuana? 
The difference is the use. Both come from the same plant–
Cannabis sativa L. But there are over 400 strains or varieties 

strains of Cannabis sativa, containing various amounts of 
THC (Tetrahydrocannabinoids) the intoxicating chemicals 
that make you “high.” Industrial hemp contains only about 
0.3 to 1.5% THC. Marijuana hemp contains 5-10% or more 
of THC.
 Can we plant hemp in the USA? No, since 1937, 
Cannabis hemp has been regulated by the Federal 
Bureau of Narcotics, now the DEA [Drug Enforcement 
Administration], who currently make no distinction between 
industrial and medicinal use, and prohibit cultivation by 
refusing to license farmers as prescribed by the Marijuana 
Prohibitive Tax Act.
 What’s so great about hemp? Hemp fi ber is longer and 
stronger than other natural fi bers. Hemp cultivation requires 
few chemicals. The plant is easy to grow and is good for 
the soil. The seed and seed oil are high in protein, essential 
fatty acids, and vitamins. Hemp ethanol burns very clean. 
Address: P.O. Box 550, Forestville, California 95436. Phone: 
1-800-649-4421.

2188. Hendrich, Suzanne; Zhibin, L.; Wang, H-J.; Hopmans, 
E.C.; Murphy, P.A. 1998. Soy and cancer–Animal studies: 
Soy isofl avone extract suppresses fumonisin B1-promoted 
rat hepatocarcinogenesis (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1525S. Dec.
• Summary: Soy isofl avones are reported to be 
anticarcinogens. “The isofl avone extract was antihepatotoxic, 
and its suppression of FB-stimulated prostaglandin 
production suggests that prostaglandin suppression is an 
anticarcinogenic mechanism of soy isofl avones.” Address: 
Food Science and Human Nutrition, Iowa State Univ., Ames.

2189. Irvine, Clifford H.G.; Shand, N.; Fitzpatrick, M.G.; 
Alexander, S.L. 1998. Daily intake and urinary excretion 
of genistein and daidzein by infants fed soy- or dairy-based 
infant formulas. American J. of Clinical Nutrition 68(6 
Suppl):1462S-65S. Dec. [26 ref]
• Summary: “These values are similar to those for adults and 
indicate that young infants are able to digest, absorb, and 
excrete genistein and daidzein from soy-based formulas as 
effi ciently as do adults consuming soy products.” Address: 
1. AVSG (Animal and Veterinary Sciences Group), Lincoln 
Univ., Box 84, Canterbury, New Zealand 3-325811.

2190. Jacobsen, Bjarne K.; Knutsen, S.F.; Fraser, G.E. 1998. 
Does high soy milk intake reduce prostate cancer incidence? 
The Adventist Health Study (United States). Cancer Causes 
& Control 9(6):553-57. Dec. [23 ref]
• Summary: Much work has been done to try to identify 
nutritional risk factors for prostate cancer. These studies 
have focused on animal fat as a risk factor and vegetables 
as preventive food items. Recent experiments have 
suggested that isofl avones (such as genistein and daidzein) 
found in some soy products may reduce cancer risk. 
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This epidemiologic study suggests moderate amounts of 
soymilk may substantially reduce prostate cancer risk. 
This study involved Seventh-day Adventists (SDAs) 
living in California (3). In 1976-1977, 12,000 SDA men 
answered a questionnaire about dietary intake, including the 
consumption of soymilk. The majority of men were followed 
until 1982, although about 2,000 men were followed until 
1992. During this time, approximately 250 developed 
prostate cancer. After adjusting for several risk factors, 
consuming soymilk more than once per day was associated 
with a 70% reduction in prostate cancer risk.
 Although it is inappropriate to speculate too much 
about the fi ndings from any single study, these results from 
Loma Linda University are strikingly similar to the results 
from a study of Japanese men living in Hawaii that was 
published about 10 years ago. In the Hawaiian study, which 
involved 7,999 men who were followed for 18-21 years, tofu 
consumption was associated with a markedly reduced risk of 
prostate cancer. In fact, men who consumed tofu fi ve or more 
times per week were 65% less likely to develop prostate 
cancer compared to men who consumed tofu once per week 
or less. Address: 1. Inst. of Community Medicine, Univ. of 
Tromso, Norway; 2-3. Center for Health Research and Dep. 
of Epidemiology and Biostatistics, School of Public Health, 
Loma Linda Univ., Loma Linda, California.

2191. Janas, L.; Ostrom, Karin M. 1998. Current 
understanding of soy and infant health–Tolerance of soy 
formulas with reduced phytate/phytoestrogens fed to healthy 
term infants (Abstract). American J. of Clinical Nutrition 
68(6 Suppl):1534S. Dec.
• Summary: In conclusion hydrolyzed soy isolate formula 
(with phytate and phytoestrogens) (HS) “produces softer 
stools whereas removing phytate and phytoestrogens, or 
phytate only, resulted in formulas with minimal effects on 
tolerance and no effects on short term weight gain.” Address: 
Ross Products Div., Abbott Laboratories.

2192. Joannou, G.E.; Silink, M.; McVeagh, P.; Kelly, G.E.; 
Waring, M.A. 1998. Current understanding of soy and infant 
health–Determination of dietary soy isofl avone exposure in 
infants fed breast milk, cow milk, or soy formula (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1535S. Dec.
• Summary: There has been speculation that infant formulas 
which typically contain isofl avones might pose a health risk 
to newborn human babies. “The counter arguments proposed 
are: (1) that soy-based infant formulae typically have very 
low isofl avone content compared with soy fl our (0.002 
compared with 0.2% respectively); (2) that soy-based infant 
formulas have been used extensively in infants for > 40 
years with no reported ill effects in this respect, (3) that the 
excretion of dietary isofl avones in breast milk suggests that 
breast-fed infants in traditional cultures typically are exposed 
to high dietary isofl avone levels without reported ill-effect, 

and (4) that dietary isofl avones in fact may be benefi cial 
micronutrients for the infant.”
 This study proposes to examine these issues. Address: 
1-3. The New Children’s Hospital, Hawkesberry Rd., 
Westmead, NSW 2145, Australia; 4-5. Norvet, Ltd., 140 
Wieks Rd., N. Ryde, NSW 2113 Australia.

2193. Kahara, Yoshiki Y.; Iida, T.; Okubu, K.; Kanazawa, 
T. 1998. Soy and cancer–Soybean anticarcinogens and 
anticancer mechanisms: Chemical structure and radical 
scavenging activity of soybean glycosides (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1528S. Dec.
• Summary: Soybeans contain about 2% glycosides. The 
composition and structure of “group B saponins” in Japanese 
soybean seeds were investigated. Five kinds of soyasaponins 
were isolated. The structures were found to have a DDMP 
group attached, and this group showed an activity like that 
of superoxide dismutase. Moreover, the DDMP saponins 
has DPPH radical scavenging activity. Address: Dep. 
of Environmental Bioremediation, Graduate School of 
Agriculture; Tohoku Univ., Aobaku, Sendai, Japan 981; 
2nd Dep. of Internal Medicine, Hirosaki Univ. School of 
Medicine, Hirosaki, Zaifucho, Hirosaki, Aomori, Japan 036.

2194. Kanazawa, Takemichi; Osanai, Tomohiro. 1998. 
Soy and heart disease–Effects independent of cholesterol 
reduction: Effects of soy protein on peroxidizability, 
antiplatelet aggregability, and enlargement of molecular size 
of low-density lipoprotein (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1523S. Dec.
• Summary: “Peroxidized LDL with hydroperoxidized 
cholesteryl linoleate was estimated, by thin-layer 
chromatography, in plasma from patients with angina 
pectoris, myocardial infarction, and cerebrovascular disease 
and in plasma from heavy smokers.”
 “Thus, soybeans have a potentially supporting effect 
for vascular diseases.” Address: Second Dep. of Internal 
Medicine, Hirosaki Univ. School of Medicine, Hirosaki, 
Japan.

2195. Kennedy, Ann R. 1998. The Bowman-Birk inhibitor 
from soybeans as an anticarcinogenic agent. American J. of 
Clinical Nutrition 68(6 Suppl):1406S-12S. Dec. [75 ref]
• Summary: Some protease inhibitors are effective at 
preventing or suppressing carcinogen-induced transformation 
in vitro and carcinogenesis in animals. One of these is the 
Bowman-Birk inhibitor (BBI) found in soybeans.
 “Both BBI and BBIC [BBI concentrate] prevent 
and suppress malignant transformation in vitro and 
carcinogenesis in vivo without toxicity.” Address: Div. of 
Oncology Research, Dep. of Radiation Oncology, Univ. 
of Pennsylvania School of Medicine, 195 John Morgan 
Building, 37th and Hamilton Walk, Philadelphia, PA 19104-
6072.
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2196. Kim, Helen; Peterson, T.G.; Barnes, S. 1998. 
Mechanisms of action of the soy isofl avone genistein: 
Emerging role for its effects via transforming growth factor 
beta signaling pathways. American J. of Clinical Nutrition 
68(6 Suppl):1418S-25S. Dec. [102 ref]
• Summary: Genistein, a soy isofl avone, attenuates growth 
factor- and cytokine-stimulated proliferation of both 
normal and cancer cells. “This article reviews our current 
understanding of the potential mechanisms of action of 
genistein.”
 TGF stands for “transforming growth factor.”
 “These preclinical studies in combination with our 
cell culture data suggest that the mechanism of genistein 
involves, if not requires, TGFbeta-signaling.” Address: 3. 
Dep. of Biochemistry and Pharmacology, Univ. of Alabama 
at Birmingham, Volker Hall, Room G010, UAB Station, 
Birmingham, AL 35294.

2197. Kim, Jong-Sang; Kwon, Tai-Wan. 1998. Soy 
and cancer–Soybean anticarcinogens and anticancer 
mechanisms: Soybean extract induces quinone reductase 
activity in hepa1c1c7 cells and murine lung but suppresses 
arylhydrocarbon hydroxylase activity in murine organs 
(Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1527S. Dec.
• Summary: Note: Merriam-Webster’s Collegiate Dictionary 
(1998) defi nes murine, a word fi rst used in 1607, as “of or 
relating to the murid genus (Mus) or its subfamily (Murinae) 
which includes the common household rats and mice... 
especially the house mouse.”
 “Soybean intake has been reported to be associated with 
lowered incidence of some tumors, including human breast 
and prostate carcinomas.”
 “These fi ndings support the notion that soy components 
including genistein have a potential to function favorably in 
preventing chemical carcinogenesis.” Address: Food Science 
Inst., Inje Univ., Obang-dong, Kimhae, Kyongnam 621-749, 
Republic of Korea.

2198. King, Roger A. 1998. Daidzein conjugates are more 
bioavailable than genistein conjugates in rats. American J. of 
Clinical Nutrition 68(6 Suppl):1496S-99S. Dec. [23 ref]
• Summary: “It is concluded that conjugates of daidzein are 
more bioavailable than those of genistein, probably because 
of the greater resistance of the former to degradation by gut 
bacteria.” Address: Commonwealth Scientifi c and Industrial 
Research Organization (CSIRO), Div. of Human Nutrition, 
PO Box 10041, Gouger St., Adelaide, South Australia 5000.

2199. Kitamura, Keisuke. 1998. Miscellaneous–Genetic 
modifi cation of seed storage protein in soybean (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1541S. Dec.
• Summary: “It has become possible to produce new 

soybean varieties and lines with markedly modifi ed protein 
compositions ranging from extremely high to extremely low 
7S:11S ratios using mutant genes for the subunits of the 2 
globulins. They would not only display improved nutritional 
quality and food processing characteristics but also modifi ed 
medicinal effects, and could be effectively used as research 
materials to fi nd clues on the mechanism of the cholesterol-
lowering effect of soy proteins.” Address: Dep. of Plant 
Breeding, National Agriculture Research Center, Japan.

2200. Komatsu, Tatsushi; Komatsu, K.; Yamamoto, T.; et al. 
1998. Soy and heart disease–Hypocholesterolemic effects 
of soy–Potential mechanisms: Soybean protein hydrolysates 
reduce serum cholesterol concentration and induce 
thermogenesis (Abstract). American J. of Clinical Nutrition 
68(6 Suppl):1520S-21S. Dec.
• Summary: Soybean protein reduces serum cholesterol 
concentration and body fat, but the mechanisms are 
unclear. “These results suggest that peptides produced from 
soybean protein reduce serum cholesterol concentration and 
induce thermogenesis.” Address: 1. Univ. of Occupational 
and Environmental Health, Fukuoka, Japan; 2. Fukuoka 
Prefectural Univ., Fukuoka, Japan; 3. Applied Research Inst., 
Fuji Oil Co., Osaka, Japan.

2201. Korzenik, Joshua R.; Barnes, S.; Coward, L.; Kirk, 
M.; White, R.I., Jr. 1998. Soy and cancer–Human Studies: 
Possible effi cacy of isolated soy protein in treatment 
of hereditary hemorrhagic telangiectasia–associated 
epistaxis, gastrointestinal hemorrhage, and migraine: a pilot 
study (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1530S. Dec.
• Summary: “One of 3 patients with GI bleeding had a 
marked response.”
 “The 4 patients who had had migraines at least 3 times 
a month for more than 5 years reported complete relief 
from migraines.” Address: 1. Section of Digestive Diseases, 
Dep. of Internal Medicine, Yale School of Medicine; 2-4. 
Dep. of Pharmacology and Toxicology, Univ. of Alabama at 
Birmingham; 5. Dep. of Diagnostic Imaging, Yale School of 
Medicine.

2202. Kurowska, Elzbieta M.; Jordan, J.; Spence, J.D.; 
et al. 1998. Soy and heart disease: Hypocholesterolemic 
effects of soy–Role of the main components of whole 
soybean products, soy protein and soy oil, in reducing 
hypercholesterolemia (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1519S. Dec.
• Summary: The objective of this study was to determine 
whether, in individuals with moderately elevated blood 
cholesterol, substituting dietary whole soybean products for 
cow milk products improves the plasma lipid profi le. The 
result, with 17 men and 17 women, was favorable. Address: 
1. Dep. of Biochemistry; 2. Dep. of Family Medicine; 3. 
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Dep. of Clinical Neurological Science. All: Univ. Hospital, 
London, Canada.

2203. Kurzer, Mindy S.; Xu, X.; Duncan, A.M.; et al. 1998. 
Hormonal effects of soy–Effects in men and premenopausal 
women: Effects of dietary soy isofl avones on estrogen action 
in premenopausal women (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1531S-32S. Dec.
• Summary: “Our experience indicates that for accurate 
determination of the day of ovulation, it is necessary 
to use more than 1 indicator, such as urinary or plasma 
LH [luteinizing hormone] concentration and basal 
body temperature. Preliminary results of the hormone, 
menstrual cycle, and endometrial histology data from the 
fi rst diet period suggest that there may be a trend toward 
increased luteal-phase length and correction of luteal-phase 
abnormalities with soy consumption.” Address: Dep. of Food 
Science and Nutrition, Univ. of Minnesota, St Paul, MN.

2204. Lamartiniere, Carol A.; Zhang, J-X; Cotreneo, M.S. 
1998. Genistein studies in rats: Potential for breast cancer 
prevention and reproductive and developmental toxicity. 
American J. of Clinical Nutrition 68(6 Suppl):1400S-05S. 
Dec. [40 ref]
• Summary: Asian women and men who eat a traditional 
diet high in soy products have low incidences of breast and 
prostate cancers, respectively. Yet Asians who immigrate to 
the U.S. and adopt a Western diet lose this protection.
 “We speculate that breast cancer protection in Asian 
women consuming traditional soy-containing diets is, in 
part, derived from early exposure to genistein-containing 
soy. We believe that early programming events are 
essential for cancer protection benefi ts.” Address: 1. Dep. 
of Pharmacology and Toxicology, Univ. of Alabama at 
Birmingham, 101C Volker Hall, 1670 University Boulevard, 
Birmingham, AL 35294-0019.

2205. Lathia, D.; Krechten, S. 1998. Miscellaneous–Potential 
nutritional and health benefi ts of newly developed fermented 
soy milk desserts (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1542S. Dec.
• Summary: Table I shows the nutrient content of two 
fermented soy milk desserts made by incubating soy milk 
with yogurt and other cultures. Dried apple and other dry 
fruits were added to Dessert I whereas fresh blueberries were 
added to Dessert II. Conclusion: These newly developed soy 
milk products have high nutritional and therapeutic values. 
Address: Faculty of Nutrition, FH Niederrhein, Richard-
Wagner-Str. 101, 41605 Mönchengladbach, Germany.

2206. Lin, Renee C.; Li, Ting-Kai. 1998. Effects of 
isofl avones on alcohol pharmacokinetics and alcohol-
drinking behavior in rats. American J. of Clinical Nutrition 
68(6 Suppl):1512S-15S. Dec. [10 ref]

• Summary: Puerarin, daidzin, and daidzein are 3 major 
isofl avonoid compounds isolated from Pueraria lobata, 
[kuzu, kudzu] an edible vine used widely in East Asia for 
various medicinal purposes. “All 3 compounds suppressed 
voluntary alcohol consumption in alcohol-preferring rats... 
Alcohol preference returned to baseline levels after the 
isofl avonoids were discontinued. We postulate that the 
suppression of alcohol reinforcement produced by these 
compounds is mediated centrally in the brain reward 
pathway.” Address: 1. Dep. of Medicine and Biochemistry/
Molecular Biology, Indiana Univ. School of Medicine, 
Research (151), VA Medical Center, 1481 West 10th Street, 
Indianapolis, IN 46202.

2207. Lovati, M.R.; Manzoni, C.; Sirtori, C.R. 1998. Soy and 
heart disease–Hypocholesterolemic effects of soy–Potential 
mechanisms: 7S globulin from soybean is metabolized in 
human cell cultures by a specifi c uptake and degradation 
system (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1522S. Dec.
• Summary: In previous reports the authors described 
the stimulatory effect of the 7S globulin, “one of the 
major storage globulins from soybean, on the low density 
lipoprotein (LDL)-receptor mediated pathway in cell 
cultures. We have now examined the biological fate of the 7S 
globulin in hepatoma cell line (Hep G2) and in human skin 
fi broblasts (HSF) to gain further insights into the 7S globulin 
cell processing, the fi nal effect of which appears to be an 
enhanced expression of LDL-receptors.” Address: Inst. of 
Pharmacological Sciences, Univ. of Milan, Via Balzaretti 9, 
20133 Milan, Italy.

2208. Lu, Lee-Jane W.; Anderson, Karl E. 1998. Sex and 
long-term soy diets affect the metabolism and excretion of 
soy isofl avones in humans. American J. of Clinical Nutrition 
68(6 Suppl):1500S-04S. Dec. [35 ref]
• Summary: Consumption of soy may be protective against 
hormone-dependent cancers, possibly in part because of 
the isofl avones daidzein and genistein, which are weakly 
estrogenic.
 “The excretion half-life shortened progressively in 
women but lengthened progressively in men over the study 
period. Thus, isofl avone metabolism and disposition were 
affected by the duration of soy ingestion and by sex.” 
Address: 1. Dep. of Preventive Medicine and Community 
Health, Univ. of Texas Medical Branch, Galveston, TX 
77555.

2209. Lu, Lee-Jane W.; Anderson, K.E.; Nealon, W.; 
Nagamani, M. 1998. Hormonal effects of soy–Effects in men 
and premenopausal women: One month of soy consumption 
reduces concentrations of circulating steroid hormones and 
cholecystokinin in men and women (Abstract). American J. 
of Clinical Nutrition 68(6 Suppl):1531S. Dec.



SOY NUTRITIONAL RESEARCH (1990-2021)   627

© Copyright Soyinfo Center 2021

• Summary: Consumption of soy has been associated with 
a reduced incidence of breast, prostate, and colon cancer, 
although its mechanism of action is not known.
 “In men, ingestion of soy milk for 1 mo decreased the 
magnitude of Lipomul-induced cholecystokinin release in 
plasma by up to 60% compared with that at 2-3 mo after 
cessation of soy milk ingestion. The observation that soy 
consumption affects hormones regulating the growth of cells 
in target organs may account at least in part for the decreased 
risk of cancer associated with legume consumption.” 
Address: 1-2. Depts. of Preventive Medicine and Community 
Health; 3. Dep. of Surgery; 4. Depts. of Obstetrics and 
Gynecology. All: The Univ. of Texas Medical Branch, 
Galveston.

2210. Manzoni, C.; Lovati, M.R.; Gianazza, E.; Sirtori, C.R. 
1998. Soy and heart disease–Hypocholesterolemic effects 
of soy–Potential mechanisms: Hep G2 catabolism of  and 
' subunits, from 7S soy globulin, is correlated with their 
up-regulation of LDL receptors (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1522S. Dec.
• Summary: “The catabolism of isolated soy globulins, 
added to the culture medium of human hepatoma cells (Hep 
G2), was analyzed by 2-dimensional electrophoresis. In 
parallel, the ability of the alpha and alpha- [alpha minus] 
subunits from 7S soy globulin, versus the whole 7S and 11S 
globulins, to up-regulate lipoprotein uptake and degradation 
in the same cell line was investigated.” Address: Inst. of 
Pharmacological Sciences, Univ. of Milan, Via Balzaretti 9, 
20133 Milan, Italy.

2211. Martinez, R.M.; Gimenez, I; Lou, M.; Mayoral, 
J.A.; Alda, J.O. 1998. Miscellaneous–Membrane NA+-
K+-2CI-cotransport and anion exchanger inhibition by soy 
isofl avonoids (Abstract). American J. of Clinical Nutrition 
68(6 Suppl):1542S. Dec.
• Summary: “Relative inhibitory potency between equol, 
genistein, and daidzein was the same on both transports. 
These results offers a new perspective in the search for 
biological activities of soy isofl avonoids.” Address: Dep. of 
Pharmacology and Physiology, Faculty of Medicine and Dep. 
of Organic Chemistry, Faculty of Sciences, Zarazoga, Spain.

2212. Martínez, Rosa M.; Giménez, I.; Lou, J.M.; Mayoral, 
J.A.; Alda, J.O. 1998. Soy isofl avonoids exhibit in vitro 
biological activities of loop diuretics. American J. of Clinical 
Nutrition 68(6 Suppl):1354S-57S. Dec. [23 ref]
• Summary: Consumption of soyfoods containing 
isofl avonoids is related to positive effects on heart and 
kidney diseases. “Urinary equol, a potent inhibitor of Na+-
K+-2C1- cotransport, originates from the metabolism of 
daidzein by intestinal bacteria.”
 “We conclude that isofl avonoids exhibit biological 
activities of furosemide in vitro, at concentrations similar 

to those reported for other in vitro effects.” Address: 1. 
Universidad de Zaragoza, Departemento de Farmacologia y 
Fisiologia, c/Domingo Moral s/n, 5009 Zaragoza, Spain.

2213. Mazur, M.; Duke, J.A.; Wahala, K.; Rasku, S.; 
Adlercreutz, H. 1998. Soybean isofl avones: analysis, 
amounts in foods and biological matrices, and 
pharmacokinetics–Phytoestrogens in legumes (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1537S. Dec.
• Summary: Dietary factors are presently considered 
important environmental risk determinants for Western 
diseases including hormone-dependent cancers (e.g., breast, 
prostate, and endometrial cancers), colon cancer, coronary 
heart disease and osteoporosis. Some biologically active 
compounds have been identifi ed in plant foods. Attention 
has been focused on soy and soybean products during the 
past decade. Biologically active constituents that have been 
isolated include isofl avones, phytosterols, protease inhibitors, 
saponins and inositol hexaphosphate. The writers are most 
interested in hormone-like diphenolic phytoestrogens of 
dietary origin, as well as lignans and isofl avonoids. The 
precursors of these compounds originate in soy products as 
well as some other leguminous seeds.
 These scientists developed the isotype dilution gas 
chromatography-mass spectrometry (ID/GC/MS) method 
for quantitative determination of the phytoestrogens, 
formononetin, biochanin A, daidzein, genistein and 
coumestrol, as well as the lignans secoisolariciresinol and 
matairesinol, in food samples. “The isofl avonoid glycosides 
are converted by gut bacteria to hormone-like compounds. 
These metabolites with weak estrogenic and antioxidative 
activity occur in high concentrations in plasma and urine and 
have been documented to infl uence intracellular enzymes, 
protein synthesis, growth factor action, malignant cell 
proliferation, differentiation and angiogenesis.”
 The writers found the highest levels of these compounds 
in individuals living in countries or regions with low 
incidence of cancer and cardiovascular disease. Using the ID/
GC/MS process, the writers measured the four isofl avonoids, 
coumestrol, and the 2 lignans in 39 varieties of 20 species of 
the legume family. This analysis showed high concentrations 
of isofl avonoids but lower concentrations of lignans. Gas 
chromatography was used to confi rm the highest results. Due 
to the properties of the phytoestrogens and to epidemiologic 
fi ndings, the legumes are strong candidates for their role 
as natural cancer protective plants. Address: 1,5. Dep. 
of Clinical Chemistry, Univ. of Helsinki and Lab. Dep. 
of Helsinki Univ. Central Hospital, FIN-00290 Helsinki, 
Finland; 2. US Dep. of Agriculture, National Germplasm 
Resources Lab., Beltsville, Maryland, 20705-2350; 3-4. Dep. 
of Chemistry, PO Box 55, FIN-00014 Univ. of Helsinki, 
Finland.

2214. McMichael-Phillips, Danielle F.; Harding, C.; Morton, 
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M.; Roberts, S.A.; Howell, A.; Potten, C.S.; Bundred, N.J. 
1998. Effects of soy-protein supplementation on epithelial 
proliferation in the histologically normal human breast. 
American J. of Clinical Nutrition 68(6 Suppl):1431S-36S. 
Dec. [38 ref]
• Summary: “Abstract: A high dietary intake of soy products 
(e.g., as in Japan and Singapore) has been associated with a 
reduction in the incidence of breast cancer in premenopausal 
women. Phytoestrogens present in soybeans inhibit human 
breast cancer cell proliferation in vitro and breast cancer 
development in animal models, but no data exist on the 
effects of phytoestrogens on histologically normal human 
breasts.”
 In serum samples obtained before and after 
supplementation, the phytoestrogens genistein, daidzein, 
equol, enterolactone, and enterodiol were measured. It 
was found that short-term dietary soy stimulates breast 
proliferation. Further studies are needed to determine 
whether this is due to estrogen agonist activity and to 
examine the long-term effects of soy supplementation on the 
pituitary gland and the breast. Address: 1. Dep. of Epithelial 
Biology, Paterson Inst. for Cancer Research, Christie 
Hospital NHS Trust, Wilmslow Road, Manchester, M20 
9BX, United Kingdom.

2215. Messina, Mark; Erdman, John W., Jr. eds. 1998. 
The role of soy in preventing and treating chronic disease: 
Proceedings of a symposium held on September 15-18, 
1996, the Second International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease, and 
a satellite symposium held on September 19, 1996, in 
Brussels, Belgium. American J. of Clinical Nutrition 68(6 
Suppl):1329S-1544S. Dec.
• Summary: This symposium was organized by Mark 
Messina, PhD, and sponsored by Protein Technologies 
International, the soybean growers from Nebraska, Indiana, 
and Iowa, and the United Soybean Board.
 33 papers by various authors (each cited separately), 
were presented at this conference. They were arranged 
under the following categories: Introduction. Soy and 
kidney function. Soy and bone health. Soy and heart disease. 
Soy and cancer: Animal studies, soybean anticarcinogens 
and anticancer mechanisms, human studies. Current 
understanding of soy and infant health. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics. Isofl avones and alcohol metabolism. 
Abstracts of oral and poster presentations. Address: 1. 
Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368; 2. Div. of Nutritional Sciences, Univ. of 
Illinois, 451 Bevier Hall, 905 S. Goodwin Ave., Urbana, IL 
61801-3852. Phone: 360-379-9544 (Messina).

2216. Messina, Mark; Descheemaker, K.; Erdman, J.W., 
Jr. 1998. Preface. American J. of Clinical Nutrition 68(6 

Suppl):1329S. Dec.
• Summary: The 1st symposium in 1994 focused on soy’s 
potential infl uence on the development of heart disease 
and cancer. This symposium also included presentations on 
menopause symptom relief, kidney disease, and osteoporosis.
 Arguably the single most important factor driving soy 
research today is that soybeans are a concentrated source of 
isofl avones. Whereas relatively little research on soybean 
isofl avones was conducted before 1993, “well over 1000 
studies dealing with isofl avones were published between 
1994 and 1996.”
 Within the past few years, the idea that both 
phytochemicals and nutrients must be considered when 
the relation between diet and health is examined has been 
accepted by the mainstream nutrition community. Although 
there are many different types of phytochemicals, those with 
estrogenic action have received special attention. Address: 
1. Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544 (Messina).

2217. Messina, Mark; Bennink, Maurice. 1998. Soyfoods, 
isofl avones and risk of colonic cancer: a review of the in 
vitro and in vivo data. Bailliere’s Clinical Endocrinology and 
Metabolism 12(4):707-28. Dec. [109 ref]
• Summary: An long, excellent review of the subject. 
Address: 1. PhD, MS, Consultant, Nutrition Matters, Inc.; 
Adjunct Associate Professor, Loma Linda Univ., Loma 
Linda, California; 2. PhD, Prof., Dep. of Food Science 
and Human Nutrition, Michigan State Univ., East Lansing, 
Michigan.

2218. Morton, M.S.; Leung, S.S.F.; Davies, D.P.; 
Griffi ths, K.; Evans, B.A.J. 1998. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics–Determination of isofl avonoids and 
lignans in human breast milk from British and Chinese 
women by gas chromatography-mass spectrometry 
(Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1537S. Dec.
• Summary: “There is increasing interest in the possible 
benefi cial or adverse effects of phytoestrogens on health.” 
In this study the levels of phytoestrogens in human milk 
were determined. Very low levels were found in 3 British 
women, whereas signifi cantly higher levels were found in 5 
Chinese women from Hong Kong. As far as the researchers 
are aware, this is the fi rst time that phytoestrogens have 
been reported in human milk. Address: 1,4. Tenovus Cancer 
Research Centre, Cardiff, UK; 2. Prince of Wales Hospital, 
Shatin, Hong Kong; 3,5. Dep. of Child Health, Univ. of 
Wales College of Medicine, Cardiff, United Kingdom.

2219. Moundras, C.; Rémésy, C.; Levrat, M.A.; Behr, 
S.R.; Demigné, C. 1998. Soy and heart disease–
Hypocholesterolemic effects of soy–Potential mechanisms: 



SOY NUTRITIONAL RESEARCH (1990-2021)   629

© Copyright Soyinfo Center 2021

Interactions between soy protein and soy fi ber on lipid 
metabolism in the rat (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1521S. Dec.
• Summary: Soy fi ber appeared effective in lowering 
cholesterol in LDL and HDL fractions. When both soy 
protein and soy fi ber “were present in the diet, there was a 
maximal excretion of bile acids in feces and cholesterolemia 
was depressed compared with the fi ber-free conditions... A 
potent triglyceride lowering effect was observed with soy 
protein or soy fi ber, in parallel to a reduced activity of liver 
FAS [fatty acid synthase] as well as to a lowered insulin / 
glucagon ratio.”
 Note: “Fatty acid synthase (FAS) is an enzyme that in 
humans is encoded by the FASN gene. Fatty acid synthase is 
a multi-enzyme protein that catalyzes fatty acid synthesis.” 
(Source: Wikipedia, Nov. 2016). Address: Laboratoire des 
Maladies Métaboliques et Micronutriments, I.N.R.A. de 
Clermont Ferrand/Theix, 63122 St-Genès-Champanelle, 
France and Ross Product Div., Abbott laboratories, 
Columbus, Ohio 43216.

2220. Murkies, Alice L.; Lombard, C.; Strauss, B.J.G.; 
et al. 1998. Hormonal effects of soy–Postmenopausal 
studies: Postmenopausal hot fl ushes decreased by dietary 
fl our supplementation: effects of soy and wheat (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1532S-33S. 
Dec.
• Summary: In a randomized double-blind study, 23 women 
received 45 gm of soy fl our daily and 24 women received 
45 gm of refi ned wheat fl our daily for 12 weeks. Hot fl ushes 
signifi cantly decreased in the soy fl our group (40%) and in 
the wheat fl our group (25%). In the soy fl our group, this 
signifi cant response occurred within 6 weeks and continued 
through 12 weeks. The score for the severity of menopausal 
symptoms decreased signifi cantly in both groups. Urinary 
daidzein, equol, and enterolactone increased signifi cantly 
within the soy fl our group. Conclusion: “It may be possible 
to use soy fl our... in the treatment of hot fl ushes in some 
women.” Address: Brighton Medical Center, Brighton; 
Jean Hailes Foundation, Clayton; Clinical Nutrition and 
Metabolism Unit and Prince Henry’s Inst. of Medical 
Research, Monash Medical Centre, Clayton; and Registrar in 
Diabetes and Metabolism, Caulfi eld General Medical Centre, 
Caulfi eld, Victoria, Australia; and Tenovus Cancer Research 
Centre, Univ. of Wales, College of Medicine, Cardiff, Wales.

2221. Nilausen, Karin; Meinertz, Hans. 1998. Variable 
lipemic response to dietary soy protein in healthy, 
normolipemic men. American J. of Clinical Nutrition 68(6 
Suppl):1380S-84S. Dec. [26 ref]
• Summary: The writers found previously that, compared 
with casein, dietary soy protein reduced plasma LDL 
cholesterol [low-density lipoproteins; bad cholesterol] and 
increased HDL cholesterol [good cholesterol] concentrations 

in healthy women and men. However they found 
considerable variation among the individuals.
 The goal of this study was to see if different response 
patterns could be identifi ed.
 “Nine normolipemic men consumed 2 liquid-formula 
diets of identical composition except that the protein 
component was either soy protein or casein.” After 1 month 
of consuming each diet the subjects’ HDL cholesterol and 
apolipoprotein A-1 concentrations were increased in the soy 
protein diet but decreased in the other diet. They identifi ed 3 
types of lipemic responses to dietary soy protein involving a 
reduction of LDL and an increase in HDL. In most subjects, 
the effects on both LDL and HDL were favorable.
 Low-fat diets are recommended by the National 
Cholesterol Education Program (NCEP) in order to lower 
LDL cholesterol concentrations and thereby reduce the risk 
of new and recurrent cardiovascular disease. “The preventive 
effects of such diets may, however, be less than expected.” 
Address: 1. Section C Panum Institute, Dep. of Medical 
Anatomy, Univ. of Copenhagen Blegdamsveg 3c, DK-2200 
Copenhagen N, Denmark.

2222. Olsen, Eva L.; Holm-Jensen, T.; Soerensen, O.; 
Jensen, J-E.B. 1998. Soy and bone health–Bone gain after 
calcium enriched soy milk, food supplement, and lifestyle 
changes in women with low bone mass: A pilot project in 
course form (Abstract). American J. of Clinical Nutrition 
68(6 Suppl):1518S. Dec.
• Summary: Osteoporosis is an increasing problem 
worldwide. The use of soy products in some parts of the 
world has been associated with low risk of bone fractures. 
Soy milk contains isofl avones, has a favorable calcium / 
magnesium ratio, and is likely to be less environmentally 
polluted compared with other calcium sources.
 Conclusion: in women with low bone mass, intake of 
calcium-enriched soy milk, food supplements, and changes 
in lifestyle seem to have a benefi cial effect on bone mass, 
especially in the femoral neck [where many hip fractures 
occur]. Address: 1-4. Clinic for Integrated Medicine; 5. 
Osteoporosis Research Center. All: Copenhagen Municipal 
Hospital.

2223. Peterson, Julia; Dwyer, Johanna. 1998. Flavonoids: 
dietary occurrence and biochemical activity. Nutrition 
Research 18(12):1995-2018. Dec. [88 ref]
• Summary: “Abstract: Flavonoids are plant phytochemicals 
that cannot be synthesized by humans.” The six classes are 
fl avanones, fl avones, fl avonols, isofl avonoids, anthocyanins, 
and fl avans. Isofl avonoids are the estrogenic fl avonoids 
and are found almost exclusively in legumes. “Soybeans 
[and soyfoods] are the major source of daidzein and 
genistein which are also found in black beans, green spit 
peas, and clover sprouts.” Address: Frances Stern Nutrition 
Center, New England Medical Hospital, and Jean Mayer 
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Human Nutrition Center on Aging, Tufts Univ. Boston, 
Massachusetts 02111.

2224. Peterson, T. Greg; Ji, G-P; Kirk, M.; Coward, L.; 
Falany, C.N.; Barnes, S. 1998. Metabolism of the isofl avones 
genistein and biochanin A in human breast cancer cell lines. 
American J. of Clinical Nutrition 68(6 Suppl):1505S-11S. 
Dec. [31 ref]
• Summary: “There is substantial variation in the growth 
inhibition of different human breast cancer cell lines by the 
isofl avones genistein and biochanin A.”
 “These data suggest that the hydroxylated and 
methylated metabolites may be the active forms of genistein 
in human breast cancer cells and emphasize the importance 
of isofl avone metabolism in the mechanism of action 
of isofl avones.” Address: 4. Dep. of Biochemistry and 
Pharmacology, Univ. of Alabama at Birmingham, Volker 
Hall, Room G010 UAB Station, Birmingham, AL 35294.

2225. Peterson, T.G.; Kim, H.; Barnes, S. 1998. Soy and 
cancer–Soybean anticarcinogens and anticancer mechanisms: 
Genistein may inhibit the growth if human mammary 
epithelial (HME) cells by augmenting transforming growth 
factor beta (TGF) signaling (Abstract). organs (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1527S-28S. 
Dec.
• Summary: “Mechanisms that have been proposed to 
account for the chemopreventive action of genistein mostly 
center on inhibition of membrane bound and intracellular 
protein tyrosine kinases (PTK).
 “We conclude that the mechanism of genistein’s 
inhibition of the growth of HME [human mammary 
epithelial] cells is based on regulation of TGFr, synthesis, 
either through increased synthesis or decreased degradation, 
thereby modulating TGFp signaling.” Address: Dep. 
of Pharmacology and Toxicology, Univ. Alabama at 
Birmingham, Birmingham, AL 35294.

2226. Petrakis, Nicholas L.; Barnes, Stephen. 1998. Soy and 
cancer–Human Studies: Stimulatory effects of soy protein 
isolate on breast fl uid secretion (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1530S. Dec.
• Summary: Several epidemiologic studies have reported 
that soy was protective against premenopausal breast cancer 
in Asian women. “We evaluated the effect of prolonged 
ingestion of a commercial soy protein isolate (soy) on nipple 
aspirate fl uid (NAF) in 24 women” for 1 year.
 “The prolonged consumption of soy had a stimulatory 
effect on the premenopausal breast fl uid secretion, presumed 
to be due to the phytoestrogens, genistein and daidzein, 
contained in the soy.” Address: 1. Univ. of California, San 
Francisco; 2. Univ. of Alabama, Birmingham.

2227. Potter, John D. 1998. Miscellaneous–Cancer 

Prevention: Food and phytochemicals (Abstract). American 
J. of Clinical Nutrition 68(6 Suppl):1542S-43S. Dec.
• Summary: “Consumption of particular vegetables and 
fruits has long been believed to be useful in the prevention 
and care of disease.” Researchers are coming to have a 
better understanding of which phytochemicals or bioactive 
compounds are found in which edible fruits and vegetables.
 “Supplements and pills are likely not to provide the 
diversity of compounds available in food and certainly do 
not provide the taste and enjoyment. For any community or 
even nation, some specifi c incentives for the production of 
more vegetables and fruit would allow the changes at the 
individual level to made more easily and ultimately may 
prove to be a useful investment in lowering the burden of 
chronic disease.” Address: Fred Hutchinson Cancer Research 
Center and Univ. of Seattle.

2228. Potter, Susan M.; Baum, J.A.; Teng, H.; Stillman, 
R.J.; Shay, N.F.; Erdman, J.W., Jr. 1998. Soy protein and 
isofl avones: Their effects on blood lipids and bone density in 
postmenopausal women. American J. of Clinical Nutrition 
68(6 Suppl):1375S-79S. Dec. [17 ref]
• Summary: “Signifi cant increases occurred in both bone 
mineral content and density in the lumbar spine but not 
elsewhere for the ISP90 group compared with the control 
group (P < 0.05). Intake of soy protein at both isofl avone 
concentrations for 6 mo may decrease the risk factors 
associated with cardiovascular disease in postmenopausal 
women. However, only the higher isofl avone-containing 
product protected against spinal bone loss.” Address: 1. Dep. 
of Food Science and Human Nutrition, Univ. of Illinois, 463 
Bevier Hall, 905 South Goodwin Avenue, Urbana, IL 61801.

2229. Quak, Seng Hock; Tan, Siew Pin. 1998. Use of 
soy-protein formulas and soyfood for feeding infants and 
children in Asia. American J. of Clinical Nutrition 68(6 
Suppl):1444S-46S. Dec. [16 ref]
• Summary: Table 1 shows the “Percentage of mothers 
breast-feeding infants at various ages in Singapore.” The 
percentage has decreased, from 85% at birth in 1951, to 73% 
at birth in 1960, down to only 28% at birth in 1971 and only 
4% at 3 months in 1971.
 Whether breast- or bottle fed, infants in Singapore are 
weaned to solid foods from about 4 months of age onward. 
Soft rice cereal is the fi rst solid food most Asian infants are 
fed. Tofu is commonly introduced at about the same time. 
“Many Asian mothers choose tofu for weaning because it is 
freely available at low cost. The soft consistency is also an 
important factor. Tofu can easily be mashed into a paste or 
gruel and mixed with rice cereal for feeding to babies. Asian 
infants accept tofu readily because it is highly palatable.” 
The nutritional value of tofu is well established and it is 
highly recommended by dietitians for weaning as a good 
source of protein and calcium.
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 There are two main types of lactose intolerance: primary, 
late-onset intolerance and secondary lactose intolerance. 
“Lactose intolerance is a clinical syndrome characterized by 
abdominal distention, pain, fl atulence, and explosive watery 
diarrhea after ingestion of lactose-containing products. It is 
due to a defi ciency of the digestive enzyme lactase...”
 Soy formulas (or soy protein) are better than cow’s-milk 
formulas for infants and children with lactose intolerance 
(as shown by a bout of infantile gastroenteritis) and are 
recommended by family physicians and pediatricians. Asian 
children generally develop lactose intolerance after 2-5 years 
of age, and incidence generally increases with age. By age 10 
about 80% of Asian children are lactose intolerant.
 Figure 1 (a bar chart) shows “Percentage of healthy 
Asian children in Singapore who consume soymilk as their 
primary beverage.” The percentage is about 5% from 1-5 
years, then increases to 17% at 6 years, 42% at 7 years, and 
a peak of 56% at 8 years, falling slightly to 53% at 10 years. 
Thus (remarkably) about half of all children in Singapore 
consume soymilk as their primary beverage from age 8 to 
age 10.
 “The incidence of intolerance to cow-milk protein has 
decreased over the years and intolerance is no longer a 
common cause of prolonged diarrhea.” Address: 1. National 
University Hospital, Dep. of Pediatrics, Lower Kent Ridge 
Road, Singapore.

2230. Quilici-Timmcke, Judi. 1998. New nutrients against 
cancer: Modifi ed citrus pectin, soybeans, lycopene and 
other ‘90s cancer fi ghters. New Canaan, Connecticut: Keats 
Publishing, Inc. 54 p. 22 cm. A Keats Good Health Guide. 
[49 ref]
• Summary: Contents: Introduction. What is cancer? The 
cancer process. How cancer cells grow. Nutrients against 
cancer... Phytoestrogens [soy]... Other nutrients against 
cancer. Cancer prevention and diet. Address: M.S.

2231. Rao, A.V. 1998. Soy and cancer–Soybean 
anticarcinogens and anticancer mechanisms: 
Anticarcinogenic properties of plant saponins (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1528S. Dec.
• Summary: Many recent epidemiologic and experimental 
studies have implicated dietary factors in the causation 
and prevention of chronic diseases, including cancer 
and cardiovascular diseases. Recent dietary guidelines 
recommend increased intake of plant foods in combating 
the incidence of cancer.” Plant foods contain a wide variety 
of biologically active micronutrients, phytochemicals (such 
as saponins), which are thought to be responsible for their 
benefi cial properties.
 “Recent studies in our laboratory have indicated that 
dietary sources of saponins such as the soybean saponins 
offer a preferential chemopreventive strategy in lowering 
the risk of human cancers.” Address: Dep. of Nutritional 

Sciences, Univ. of Toronto, Toronto, Canada.

2232. Santii, R.; Salo, L.; Mäkelä, S. 1998. Soy and cancer–
Animal studies: Dietary soy in the prevention of prostate 
cancer in animal models (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1525S-26S. Dec.
• Summary: Soyfoods are widely used in Asian countries 
that have a low incidence of prostate cancer, suggesting 
that soy has a chemopreventive effect. This effect has been 
confi rmed in animal models for prostate carcinogenesis. The 
development of changes morphologically similar to prostatic 
intraepithelial neoplasia (PIN) in the human prostate was 
delayed in the prostate of a specifi c breed of male mice. 
As shown by Adlerkreutz and others: “The signifi cance of 
soy could be explained by the ability of the soy-derived 
phytoestrogens (isofl avonoids) to antagonize the action of 
the more potent endogenous estrogens in initiation and/or 
promotion of tumor formation.” This hypothesis was tested 
in a particular mouse model, but without positive results. 
Perhaps the chemopreventive action of soy is not due to its 
antiestrogenicity. Address: Inst. of Biomedicine and Medicity 
Research Laboratory, Univ. of Turku, FIN 20520, Turku, 
Finland.

2233. Schleicher, Rosemary; Zheng, M.; Zhang, M.; 
Lamartiniere, C.A. 1998. Soy and cancer–Animal studies: 
Genistein inhibition of prostate cancer cell growth and 
metastasis in vivo (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1526S. Dec.
• Summary: It has been reported that genistein, found in 
soybeans, inhibits the growth of several rat and human 
prostate carcinoma cell lines in vitro. Because soy 
consumption is high in countries where prostate cancer 
incidence is low, it is important that more information 
be gathered about the potential inhibitory effect of this 
substance in vivo.
 “These data suggest that genistein may be useful 
treatment to inhibit the growth of prostate cancer and delay 
its metastasis.” Address: Emory Univ. and VAMC, Atlanta, 
Georgia 30033, and Univ. of Alabama at Birmingham, 
Birmingham, AL 35294.

2234. Schlossberg, Suzanne. 1998. Shape achievement 
awards (1998). Shape. Dec.
• Summary: “Category I: Food and nutrition. Soy to the 
world. Award: Soy.” The text begins: “Of course, there’s no 
such thing as a wonder food, but to read the latest research, 
soy seems pretty darn close. It appears to protect against a 
whole host of cancers–including breast, uterine, stomach, 
colon and lung. Diets high in soy also seem to reduce total 
cholesterol and LDL cholesterol levels, thereby reducing the 
risk of heart disease. Among post-menopausal women, high 
doses of soy protein also have been linked with increased 
bone density–good news for the prevention of osteoporosis. 
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Soy protein even appears to reduce the incidence of hot 
fl ashes. Experts recommend getting about 3O-5O grams of 
soy protein daily.”
 On the facing (right) page are three cakes of tofu, piled 
atop one another, with a green edamame pod and 3 beans on 
top. The caption: “Soy milk, tofu and soy cheeses are great 
sources of this wonder food, and we expect to see a number 
of new foods on the market, such as soy-fortifi ed drinks and 
baked goods.”

2235. Setchell, Kenneth D.R. 1998. Phytoestrogens: the 
biochemistry, physiology, and implications for human health 
of soy isofl avones. American J. of Clinical Nutrition 68(6 
Suppl):1333S-46S. Dec. [226 ref]
• Summary: A very important and comprehensive paper. 
“Abstract: The importance of estrogens in homeostatic 
regulation of many cellular and biochemical events is well 
illustrated by the pathophysiologic changes that occur with 
estrogen defi ciency. Many of the major diseases of Western 
populations are hormone dependent and epidemiologic data 
have shown a strong association between their incidence 
and diet. In particular, the importance of a plant-based diet 
is evident from the current dietary recommendations that 
emphasize an increase in the proportion and amount of 
fruit and vegetables that should be consumed. Although 
interpretation of the role of individual components of the 
diet is diffi cult from epidemiologic and dietary studies, it 
is recognized that there are many plant-derived bioactive 
nonnutrients that can confer signifi cant health benefi ts. 
Among these phytochemicals is the broad class of 
nonsteroidal estrogens called phytoestrogens, and in the past 
decade there has been considerable interest in the role of 
isofl avones because of their relatively high concentrations in 
soy protein. The isofl avones in modest amounts of ingested 
soy protein are biotransformed by intestinal microfl ora, 
are absorbed, undergo enterohepatic recycling, and reach 
circulating concentrations that exceed by several orders of 
magnitude the amounts of endogenous estrogens. These 
phytoestrogens and their metabolites have many potent 
hormonal and nonhormonal activities that may explain some 
of the biological effects of diets rich in phytoestrogens.” 
Address: Dep. of Pediatrics, Clinical Mass Spectrometry 
Center, Children’s Hospital and Medical Center, Elland and 
Bethesda Avenues, Cincinnati, Ohio 45229.

2236. Setchell, Kenneth D.R.; Zimmer-Nechemias, L; Cai, 
J.; Heubi, J.E. 1998. Isofl avone content of infant formulas 
and the metabolic fate of these phytoestrogens in early life. 
American J. of Clinical Nutrition 68(6 Suppl):1453S-61S. 
Dec. [86 ref]
• Summary: Soy based infant formulas have been in 
commercial use for more than 30 years. Made from soy 
protein isolates, these formulas contain signifi cant amounts 
of phytoestrogens of the isofl avone class. As determined by 

high-performance liquid chromatography (HPLC), these 
products are similar to one another both quantitatively and 
qualitatively and have the same relative composition as soy 
protein isolates. Genistein accounts for more than 65% of 
the isofl avones in soy-based formulas. Infants are therefore 
exposed to 22-45 mg of isofl avones per day, which is 6-11 
mg per kg of body weight per day. The intake of isofl avones 
from human milk is negligible.
 Scientists have no evidence of injury or harm to infants 
who have been consuming these isofl avones for 30+ years. 
One could argue that long term benefi ts may accrue to these 
infants because it could confer protection later in life against 
hormone-dependent diseases.
 Conclusion: “In this regard, we speculate that the low 
incidence of hormone-dependent diseases in China and 
Japan, where soy is a staple, may in part be a consequence 
of a lifetime exposure to phytoestrogens from the traditional 
diet. The concept of early-life diet infl uencing later 
disease outcome is gaining credence (85; Colditz + 1995). 
Interestingly, the incidence of such diseases is increasing 
and this trend appears to be related to a move toward a more 
westernized diet in these countries (86; Hadfi eld 1995).” 
Address: 1. Dep. of Pediatrics, Clinical Mass Spectrometry 
Center, Children’s Hospital and Medical Center, Elland and 
Bethesda Avenues, Cincinnati, Ohio 45229.

2237. Sheehan, Daniel M. 1998. Miscellaneous–The 
developmental toxicity of phytoestrogens in experimental 
animals: are there concerns for humans? (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1543S. Dec.
• Summary: “Estrogens have both benefi ts and risks. 
Benefi ts in humans include voluntary infertility (oral 
contraceptives) and relief of menopausal symptoms (estrogen 
replacement therapy).”
 “Human exposure during development occurs 
primarily through phytoestrogen-rich soy infant formula. In 
experimental animals, some phytoestrogens cause abnormal 
development of female reproductive tract tissues, including 
the uterus (inhibition of uterine gland differentiation) and 
ovary (polyovular follicles, altered follicle development), 
as well as having actions on the developing brain (causing 
infertility due to neural failure to regulate estrus cycles). 
These data, taken together, suggest that it is important 
to defi ne the degree of hazard, if any, caused by human, 
livestock or wildlife exposure to phytoestrogens so that 
potential risks and potential benefi ts, and the conditions 
under which they occur, can be defi ned.” Address: Div. of 
Reproductive and Developmental Toxicology, NCTR/FDA, 
Jefferson, Arkansas 72079.

2238. Sheehan, Daniel M.; Medlock, K.L.; Burroughs, 
C.D. 1998. Miscellaneous–Permanent effects of neonatal 
coumestrol and equol treatment in rats (Abstract). American 
J. of Clinical Nutrition 68(6 Suppl):1543S-44S. Dec.
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• Summary: “We have previously shown dose responsive 
short term adverse effects of coumestrol and equol in 
newborn rats.”
 “These data, taken together, show typical estrogenic 
toxicologic affects, with DES [diethylstilbestrol] and COUM 
[coumestrol] showing greater effects than E [estrogen] 
for some measures at the doses used. Additionally, these 
days show the power of our earlier short-term data sets 
to predict appropriate doses as well as the direction and 
magnitude of the effects.” Address: Div. of Reproductive 
and Developmental Toxicology, National Center for 
Toxicological Research, Food and Drug Administration, 
Jefferson, Arkansas 72079-9502.

2239. Slavin, Joanne L.; Karr, S.C.; Hutchins, A.M.; Lampe, 
J.W. 1998. Infl uence of soybean processing, habitual diet, 
and soy dose on urinary isofl avonoid excretion. American J. 
of Clinical Nutrition 68(6 Suppl):1492S-95S. Dec. [20 ref]
• Summary: “In an attempt to explain the wide individual 
variation seen in urinary isofl avonoid phytoestrogen 
excretion, we conducted a series of 3 human feeding studies: 
a large cross-sectional study of equol production in humans 
with a soy challenge, a comparison of phytoestrogen 
metabolism when subjects consumed fermented and 
unfermented soy products, and a dose-response study 
of urinary isofl avonoid excretion at the low end of soy 
consumption.” Only young, healthy humans participated in 
these studies.
 “These results suggest that equol excretion may be 
related to the fermentable carbohydrate content of the 
diet; additional study is needed.” Address: 1. Dep. of Food 
Science and Nutrition, Univ. of Minnesota, 1334 Eckles 
Avenue, St. Paul, MN 55108.

2240. Song, Tongtong; Barua, K.; Buseman, G.; Murphy, 
P.A. 1998. Soy isofl avone analysis: Quality control and a 
new internal standard. American J. of Clinical Nutrition 68(6 
Suppl):1474S-79S. Dec. [17 ref]
• Summary: “Development of a database of the soy 
isofl avone content of foods requires accurate and precise 
evaluation of different food matrixes.”
 “A data bank of concentration and distribution of 
isofl avones in different soybean products was assembled. A 
wide range of isofl avone concentrations, from <50 μg per 
g to >20,000 μg per g, was found in different soy products. 
The glucoside forms are almost twice the molecular weight 
of the aglycones; reported isofl avone concentrations should 
be normalized to the aglycone mass (or an isofl avonoid 
equivalent) rather than a simple sum of all isomers.” 
Address: 4. Food Science and Human Nutrition, Iowa State 
Univ., 2312 Food Science Building, Ames, IA 50011-1061.

2241. Stroescu, Valentin; Drngan, I.; Simionescu, 
L.; Stroescu, O.V. 1998. Hormonal effects of soy–

Postmenopausal studies: Hormonal and metabolic responses 
in elite female gymnasts undergoing strenuous training 
to supplementation with isolated soy protein (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1533S. Dec.
• Summary: “Our preliminary conclusions suggest lower 
metabolic-hormonal stress in elite female gymnasts 
undergoing strenuous training who received daily 
supplementation with isolated soy protein.” Address: 1. Dep. 
of Pharmacology, Inst. of Medicine and Pharmacy; 2. Dep. 
of Sport Medicine, Inst. of Medicine and Pharmacy, Inst. of 
Sport Medicine; 3-4. Inst. of Endocrinology. All: Bucharest, 
Romania.

2242. Sulistiyani, -; Tumbelaka, L.; Sutanto, J.; Sajuthi, 
D. 1998. Soy and heart disease–Hypocholesterolemic 
effects of soy–Potential mechanisms: The lack of effect of 
isofl avone on plasma lipid concentrations in ovariectomized 
cynomolgus monkeys and LDL susceptibility to oxidation 
(Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1521S-22S. Dec.
• Summary: The benefi cial effect of estrogen replacement 
therapy in reducing the risk of coronary heart disease (CHD) 
in postmenopausal women is only partly explained by its 
effect on plasma lipid profi le. It is thought that estrogen 
exerts this benefi cial effect through other mechanisms, one of 
which is attributed to its potency as an antioxidant. The use 
of estrogens, however, has been, shown to increase the risk 
for breast and uterine cancer. One alternative is to use plant 
estrogen isofl avones that have also been reported to reduce 
the risk of CHD.
 “These observations are consistent with others on 
the antioxidant potency of estrogens and isofl avonoid 
compounds. This study shows that isofl avone benefi cial 
effect in vivo is not mediated through alteration on plasma 
lipid profi les or prevention of LDL oxidation.” Address: 
Primate Research Center, Bogor Agricultural Univ., Bogor, 
Indonesia.

2243. Thalhammer, B.; Halper, B.; Salamon, A.; et al. 
1998. Miscellaneous–In vitro metabolism of the soybean 
isofl avonoid genistein in rat livers: implication on its 
canalicular excretion (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1544S. Dec.
• Summary: Note: Merriam-Webster’s Collegiate Dictionary 
(1998) defi nes canalicular (derived from the Latin, 
dimunitive of canalis) a word fi rst used in 1854, as relating 
to “a minute canal in a bodily structure.” Address: Dep. of 
General Experimental Pathology and Dep. of Pharmaceutical 
Chemistry, Univ. of Vienna, Vienna, Austria.

2244. Thiagarajan, Deepa G.; Bennink, M.R.; Bourquin, 
L.D.; Kavas, F.A. 1998. Prevention of precancerous 
colonic lesions in rats by soy fl akes, soy fl our, genistein, 
and calcium. American J. of Clinical Nutrition 68(6 
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Suppl):1394S-99S. Dec. [37 ref]
• Summary: “The main purpose of this research was to 
determine whether diets containing soy products would 
inhibit the early stages of azoxymethane-induced colon 
cancer in F344 rats.” Results: “Eating soybeans and soy fl our 
may reduce the early stages of colon cancer.” Address: 2. 
Dep. of Food Science and Human Nutrition, Michigan State 
Univ., 106 Food Sciences Building, East Lansing, MI 48824-
1224.

2245. Ungerer, T.; Lelana, R.P.A.; Sajuthi, D.; 
Soeparto, I.; Lelana, I.D. 1998. Soy and heart disease: 
Hypocholesterolemic effects of soy–Tempe supplementation 
in high-cholesterol diets does not improved dyslipidemia in 
cynomolgus macaques (Abstract). American J. of Clinical 
Nutrition 68(6 Suppl):1520S. Dec.
• Summary: Tempe (tempeh) is a traditional Indonesian 
fermented soyfood which is considered to have short-term 
benefi cial health effects in subjects with normal blood 
lipid profi les. However data supporting the long-term 
normolipidemic effect of tempe is still limited.
 “These data show that tempe supplementation was 
ineffective in lowering blood lipids in the presence of 
severe dislipidemia and suggest that this was attributed to 
the masking effect of high cholesterol intake. Apparently 
tempe also potentiated the atherogenic stimulus of long-term 
exogenous cholesterol feeding.” Address: Primate Research 
Center, Inst. Pertanian Bogor, Bogor, Indonesia.

2246. Upadhyaya, Pramod; El-Bayoumy, Karam. 
1998. Soy and cancer–Animal studies: Effect of dietary 
soy protein isolate and genistein on DNA binding of 
7,12-dimethylbenz[a]anthracene in mammary glands of 
CD rats (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1526S. Dec.
• Summary: “Nevertheless, 111 ppm of genistein in the diet 
appears to inhibit the initiation phase of DMBA-induced rat 
mammary tumors and may partially account for the reported 
inhibitory effect of soy against DMBA-induced rat mammary 
tumors.” Address: Div. of Cancer Etiology and Prevention, 
American Health Foundation, Valhalla, New York.

2247. Vegetarian Times. 1998. Nutrition: 11 super foods to 
eat right now. Dec. p. 48-50.
• Summary: Soy is No. 1.
 “You’ll fi nd a nutritional gold mine in soy products. 
Made from soybeans and available in a variety of textures, 
from liquid to soft to fi rm, they contain all the amino acids 
required to create a complete protein, making them ideal 
substitutes for meat and fi sh. They’re fortifi ed with calcium 
so they help prevent osteoporosis by building strong bones 
and teeth. They have vast stores of B vitamins, essential 
fatty acids, zinc and iron. And they’re a rich source of the 
phytoestrogens genistein and saponins, which help regulate 

hormone levels and alleviate PMS and menopause symptoms 
and inhibit certain breast and prostate cancers. And when it 
comes to heart health, soy lowers LDL (“bad”) cholesterol, a 
main contributor to atherosclerosis (the clogging of arteries 
with fatty deposits).
 “Adding soy to your diet is easy. Its ability to take on 
the fl avor of practically any food allows this little bean to 
be made into beverages, yogurt, cheese, tofu, tempeh and 
convenience foods, such as faux hot dogs and burgers and a 
variety of frozen desserts.”

2248. Wang, C.; Ma, Q.; Self, M. 1998. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics–Mass balance of isofl avones during 
processing of soy protein isolate (Abstract). American J. of 
Clinical Nutrition 68(6 Suppl):1538S. Dec.
• Summary: Soy protein isolate (SPI) is made from soy fl our. 
This study found that only about 20% of the total isofl avones 
remained in the SPI. The percentages of total isofl avones lost 
at each step were: extraction 16.4%; precipitation 14.6%; and 
washing 1.5% (the greatest loss). Moreover, the isofl avone 
profi le of the SPI was different from that of soy fl our. “The 
former had much more aglucones (genistein and daidzein), 
whereas the latter had almost none. The high content of 
aglucones in soy protein isolate was probably due to the 
hydrolysis of glycosides.” Address: S. Dakota State Univ., 
Dep. of Nutrition and Food Science, Box 2275A Brookings, 
SD 57007.

2249. Wang, J.; Han, Z.K. 1998. Growth and hormonal 
effects of soy–Effects of daidzein on muscle growth 
and some endogenous hormone levels in rats (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1539S. Dec.
• Summary: “76 Wistar rats (male 28, female 12 and male 
castrated 26), 50 days of age, were used to determine the 
effects of daidzein on muscle growth and some endogenous 
hormone levels.”
 “The results showed that the effects of daidzein on 
muscle growth and some endogenous hormone levels in rats 
exhibited sex difference. The promoting effect of daidzein on 
muscle growth of male rats seems depending of the function 
of testis” [plural testes, also called testicles]. Address: Dep. 
of Veterinary Medicine, Nanjing Agricultural Univ., Nanjing, 
210095 PR China.

2250. Wang, J.; Han, Z.K. 1998. Growth and hormonal 
effects of soy–Effects of total isofl avones of red clover on 
male broiler growth and serum testosterone concentrations 
(Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1539S. Dec.
• Summary: When total isofl avones extracted from red 
clover were added to the diets of male Redbro broiler 
chickens at the level of 4.38 mg/kg feed, body weight 
gain and feed conversion improved by 5.1% and 9.2% 
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respectively. Serum testosterone levels increased by 35.9%, 
and their testicles (reproductive organs) grew larger. Address: 
Dep. of Veterinary Medicine, Nanjing Agricultural Univ., 
Nanjing, 210095 PR China.

2251. Wang, J.; Han, Z.K. 1998. Growth and hormonal 
effects of soy–Effects of isofl avone and fl avonoids on quail 
skeletal muscle cell growth in vitro (Abstract). American J. 
of Clinical Nutrition 68(6 Suppl):1539S-40S. Dec.
• Summary: “It indicated that the isofl avonic phytoestrogen 
(daidzein and formonetin) has no effects on quail skeletal 
muscle cell growth in vitro, however fl avonoids quercetin 
with beta-adrenergic effects exhibited promoting effects.” 
Address: Dep. of Veterinary Medicine, Nanjing Agricultural 
Univ., Nanjing, 210095 PR China.

2252. Wang, Weiqun; Frank, A.A.; Custer, L.J.; Marchand, 
L.L. 1998. Soy and heart disease–Effects independent of 
cholesterol reduction: Antioxidant properties of dietary 
phenolic agents in a human LDL-oxidation ex vivo 
model (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1523S. Dec.
• Summary: Dietary phenolic agents–such as fruits, 
vegetables, and soy products–have antioxidant properties 
which can lead to reduced risk of coronary heart disease. 
Address: Cancer Etiology Program, Cancer Research Center 
of Hawaii, Univ. of Hawaii, Honolulu, HI 96813.

2253. Widhalm, Kurt. 1998. Soy and heart disease: 
Hypocholesterolemic effects of soy–Treatment of 
hypercholesterolemia in children by diet by using soy 
protein (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1519S-20S. Dec.
• Summary: “It is generally accepted that elevated LDL 
concentrations, which are followed most times by elevated 
serum cholesterol concentrations, are associated with 
increased risk for later cardiovascular diseases.”
 Since cholesterol-lowering drugs should be avoided as 
long as possible, even in childhood, protein modifi cation 
using soy proteins should be used more often, in order to 
achieve considerable reductions in serum cholesterol and 
LDL-cholesterol in both children and adolescents. Address: 
Dep. of Pediatrics, Univ. of Vienna, Austria.

2254. Williams, John P.; Jordan, S.E.; Barnes, S.; Blair, H.C. 
1998. Tyrosine kinase inhibitor effects on avian osteoclastic 
acid transport. American J. of Clinical Nutrition 68(6 
Suppl):1369S-74S. Dec. [16 ref]
• Summary: “We conclude that tyrosine kinase inhibition 
directly inhibits osteoclast membrane hydrochloric 
acid transport; differences among inhibitors may refl ect 
chemical reactivity and permeability.” Address: 3. Dep. 
of Biochemistry and Pharmacology, Univ. of Alabama 
at Birmingham, Volker Hall, Room G010, UAB Station, 

Birmingham, AL 35294.

2255. Wong, William W.; O’Brian Smith, E.; Stuff, J.E.; 
Hachey, D.L.; Heird, W.C.; Pownell, H.J. 1998. Cholesterol-
lowering effect of soy protein in normocholesterolemic and 
hypercholesterolemic men. American J. of Clinical Nutrition 
68(6 Suppl):1385S-89S. Dec. [46 ref]
• Summary: “To determine whether soy protein could 
enhance the hypocholesterolemic effect of the NCEP 
(National Cholesterol Education Program) Step I diet, 13 
normocholesterolemic and 13 hypercholesterolemic men 
aged 20-50 years were enrolled in a randomized, 2-part, 
crossover study. Subjects were fed either an NCEP Step 
I soy-protein diet or an NCEP Step I animal protein diet 
for 5 weeks. After a washout period of 10-15 weeks, 
the subjects were fed the alternate diet for 5 weeks. The 
hypocholesterolemic effect of soy protein was found to 
be independent of age, body weight, pretreatment plasma 
lipid concentrations, and sequence of dietary treatment. 
Regardless of plasma lipid status, the soy-protein diet was 
associated with a statistically signifi cant decrease in the 
plasma concentrations of LDL cholesterol (P = 0.029) as 
well as the in the ratio of plasma LDL cholesterol to HDL 
cholesterol (P = 0.005).” Address: 1. Dep. of Pediatrics, 
USDA Agricultural Research Service, Children’s Nutrition 
Research Center, Stable Isotope Lab., 1100 Bates Street, no. 
7068, Houston, Texas 77030-2600.

2256. Woods, Margo N.; Senie, R.; Kronenberg, F. 1998. 
Hormonal effects of soy–Postmenopausal studies: Effect 
of a dietary soy bar on menopausal symptoms (Abstract). 
American J. of Clinical Nutrition 68(6 Suppl):1533S. Dec.
• Summary: Women consumed 40 mg/day of phytoestrogens 
for at least 12 weeks. Soy may have a small effect on the 
reported number of hot fl ashes. Great variability exists 
among menopausal women in the number of hot fl ashes they 
report and the effects of soy on this.
 Talk with Margo Woods. 1999. June 21. This data is 
very preliminary. There were only 25 women in the study 
who had high levels of hot fl ashes. It was a crossover design. 
They took the 40 mg for 3 months, then had a clean-out of 
one month, followed by 3 months on placebo. Margo is now 
analyzing the data from the larger study; 87 women with 
high levels and 50 women with low levels fi nished the study. 
Address: 1. Dep. of Family Medicine and Community Health 
Nutrition Unit, Tufts Univ. School of Medicine, 136 Harrison 
Ave., Boston, Massachusetts 02111; [2. New York Sloan 
Kettering. 3. Columbia Presbyterian Medical (New York 
City)]. Phone: 617-636-0809.

2257. Wu, Anna H.; Ziegler, R.G.; Nomura, A.M.; West, 
D.W.; Kolonel, L.N.; Horn-Ross, P.L.; Hoover, R.N.; Pike, 
M.C. 1998. Soy intake and risk of breast cancer in Asians 
and Asian Americans. American J. of Clinical Nutrition 68(6 
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Suppl):1437S-43S. Dec. [46 ref]
• Summary: The risk of breast cancer varies signifi cantly 
throughout the world. Rates are highest among whites in the 
USA and Europe, and lowest among native Japanese and 
Chinese and other Asians in their homelands. The risk among 
the fi rst group (whites) has historically been about 6 times 
as high as that of the risk among Asians. Migration studies 
have proved that this large difference in risk is not caused 
by genetic differences. Evidence from case-control studies 
suggests, but not entirely consistently, that soy intake may 
protect against breast cancer.
 Two of three epidemiologic studies published before 
the 1990s suggested that intake of soy may protect against 
breast cancer (See: Nomura et al. 1978; Hirayama 1986). 
Since 1990, four case-control studies have evaluated the 
association between self-reported soy intake and breast 
cancer: See Lee et al. 1991, and 1992 (Conducted among 
Chinese in Singapore); Yuan et al. 1995 (Chinese in 
Shanghai and Tianjin, China); Hirose et al. 1995 (Japanese 
in Nagoya, Japan); Wu et al. 1996 (Asian-Americans 
{Chinese-, Japanese-, and Filipino Americans} residing in 
the San Francisco-Oakland metropolitan statistical area, Los 
Angeles County, and Oahu, Hawaii). This article compares 
those studies very carefully.
 Page 1438S: “Migration status is defi ned by birthplace 
(Western- or Eastern-born) and by years of residence in 
the West for migrants born in the East. We converted the 
respondents’ frequency of intake of a tofu dish/y to g 
soy intake/d by assuming that 28 g soy (<1 ounce) was 
consumed each time tofu was consumed. Thus, based on 
a single question on intake of soy in Asian Americans, the 
median intake of soy was 10-15 times higher by Chinese 
subjects in Asia than by Asian subjects currently residing 
in California and Hawaii. Even the median intake of soy 
by recent migrants (i.e., migrants who had lived in the 
United States for 1-7 y) was substantially lower than the 
intake in Asia. The soy intake among Chinese and Japanese 
Americans was similar but was considerably higher than that 
of Filipino Americans. Two estimates of intake are presented 
for Japanese Americans: one is based on intake of tofu and 
the other is based on intake of tofu, natto, and miso soup 
combined. These results show that for Japanese Americans in 
this study, > 80% of the soy intake was derived from tofu.”
 In groups consuming similar amounts of tofu, the 
tofu was more protective in Asians who migrated to the 
USA, than to Asians born in the USA. Address: Dep. of 
Preventive Medicine, Univ. of Southern California, Los 
Angeles; Environmental Epidemiology Branch, Div. of 
Cancer Etiology, National Cancer Inst., Bethesda, Maryland; 
Epidemiology Program, Cancer Research Center of Hawaii, 
Univ. of Hawaii, Honolulu; Northern California Cancer 
Center, Union City.

2258. Wähälä, Kristiina; Lewis, Philip. 1998. Soybean 

isofl avones: analysis, amounts in foods and biological 
matrices, and pharmacokinetics–The phase transfer catalysed 
synthesis of the isofl avone-O-glucosides ononin and 
sissotrin (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1537S-38S. Dec. [10 ref]
• Summary: These two isofl avone glucosides have 
been isolated from numerous sources, along with their 
corresponding aglycones formononetin and biochanin A. 
Although reports of their biological activities are scarce, the 
substances show potential for a wide range of applications, 
including the control of cancer and viral infections, 
antibacterial activity, inhibition of plant growth, use in 
cosmetics to inhibit melanin formation, and in the treatment 
of alcohol dependence and abuse by inhibition of aldehyde 
dehydrogenase. This new method offers lower cost extraction 
and higher yields. Address: Lab. of Organic Chemistry, Univ. 
of Helsinki, PO Box 55, 00014, Helsinki, Finland.

2259. Yamamoto, T.; Aoyama, T; Fukui, K.; Takamatsu, K.; 
Hashimoto, Y. 1998. Growth and hormonal effects of soy–
Soy protein and its hydrolysate reduce body fat of dietary 
obese rats (Abstract). American J. of Clinical Nutrition 68(6 
Suppl):1540S. Dec.
• Summary: “These results suggest that SPI [soy protein 
isolate] and SPI-P [hydrolyzed SPI] are a good protein 
source in weight reduction diets for dietary obese rats.” 
Address: Dep. of Nutrition and Health, Applied Research 
Inst., Fuji Oil Co., Ltd., Sumiyoshi-cho, Izumisano-shi, 
Osaka 598, Japan.

2260. Yates, Scott C. 1998. FDA fi ghts functional foods. 
Natural Foods Merchandiser. Dec. p. 7.
• Summary: In what some view as the biggest regulatory 
fi ght of the coming year, FDA decided last month to try to 
stop McNeil Consumer Products from selling Benecol, a 
margarine that the company claims can lower cholesterol. 
This margarine is fortifi ed with stanol ester, a substance 
extracted from trees. McNeil recently released the results of 
a study by the Mayo Clinic showing that people can reduce 
LDL, the “bad” cholesterol, in the blood by 14% if they eat 
Benecol margarine regularly.
 The issue is simple: Can a company sell a food as a 
dietary supplement? “If the answer is yes, then an entire new 
category–known as ‘functional foods’ might be created.” 
But if it is no, then FDA would be able to block many new 
products now under development.
 Some predicted that this issue would arise after passage 
of the Dietary Supplement and Health Education Act 
(DSHEA) in 1994, and now the fi rst test case is here.

2261. Australian College of Pediatrics. 1998. Position 
statement: Soy protein formula. J. of Paediatrics and Child 
Health 34:318-19. *
• Summary: The Australian College of Paediatrics (ACP) has 
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revised its position statement on soya-based infant formula. 
As in New Zealand and the UK, the advice is that soya 
formula should only be used when recommended by a health 
professional for specifi c medical conditions such as proven 
cow’s milk protein or lactose intolerance. However, even in 
these circumstances, the authorities recommend the use if 
alternative non-soy-based infant formula. The ACP statement 
also says there is some evidence that soy formula may impair 
immunity and that the long-term effects of contaminants 
in the formula (e.g., aluminum and phytoestrogens) are 
unknown.

2262. Dalu, Abraham; Haskell, J.F.; Coward, Lori; 
Lamartiniere, C.A. 1998. Genistein, a component of soy, 
inhibits the expression of the EGF and ErbB2/Neu receptors 
in the rat dorsolateral prostate. Prostate (The) 37:36-43. [51 
ref]
• Summary: This study didn’t study prostate tumors per se, 
but looked at the effects of genistein on levels of epidermal 
growth-factor receptor (EGFR) in the prostate tissue of rats 
fed genistein (1). In comparison to normal cells, EGFR is 
up-regulated, or present in higher amounts, in cancer cells 
and it is thought that lowering EGFR levels reduces the risk 
of cells becoming cancerous. Dalu et al. found that genistein 
markedly lowered EGFR levels, which suggests that the risk 
of developing prostate cancer was reduced. However, it is 
not just that genistein lowered EGFR levels that makes the 
fi ndings from this study so exciting. Rather, it is that this 
effect occurred in these animals in response to serum and 
prostate tissue genistein concentrations at which, based on in 
vitro data, no effect would have been predicted. As a result, 
the authors concluded that genistein appeared to be more 
potent in vivo than in vitro! Address: Dep. of Pharmacology 
and Toxicology, Univ. of Alabama at Birmingham, 
Birmingham, Alabama.

2263. Esaki, H.; Onozaki, H.; Morimitsu, Y.; Kawakishi, 
S.; Osawa, T. 1998. Potent antioxidant isofl avones isolated 
from soybeans fermented with Aspergillus saitoi. Bioscience, 
Biotechnology, and Biochemistry 62:740-46. *

2264. Frankel, S.; Robinson, G.E.; Berenbaum, M.R. 1998. 
Antioxidant capacity and correlated characteristics of 14 
unifl oral honeys. J. of Apicultural Research 37(1):27-31. [32 
ref]
• Summary: Honey contains antioxidants. The water-
soluble antioxidant capacity of 19 samples of honey from 14 
different fl oral sources (including soybeans) was determined 
by spectrophotometric assay. The highest concentration of 
antioxidants measured was 20.3 times that of the lowest, 
showing that great variation exists. Address: 1. Dep. of Plant 
Biology, 265 Morrill Hall; 2-3. Dep. of Entomology, 320 
Morrill Hall. All: Univ. of Illinois, Urbana, IL 61801.

2265. Kwon, T.W.; Song, Y.S.; Kim, J.S.; Moon, G.S.; Kim, 
J.I.; Honh, J.H. 1998. Current research on the bioactive 
functions of soyfoods in Korea. Han’guk Kong Yeonguhoeji 
(Korean Soybean Digest) 15:1-12. *

2266. Yoshikawa, K.; Oda, N.; Aryal, P.; Terashita, T.; 
Shishiyama, J. 1998. Desmutagenic and bio-antimutagenic 
effects of the extracts from Japanese miso in Salmonella 
assay. Memoirs of the Faculty of Agriculture, Kinki 
University 31:29-34. *
• Summary: Miso has formed an important part of the 
Japanese diet for over 1300 years. This paper reports on the 
antimutagenic effects of miso.
 Note: See also Miso Daigaku. Address: 1. Kinki Univ., 
Higashiosaka, Osaka, Japan.

2267. Bando, Noriko; Tsuji, H.; Hiemori, M.; Yoshizumi, K.; 
Yamanishi, R.; Kimoto, M.; Ogawa, T. 1998. Quantitative 
analysis of Gly m Bd 28K in soybean products by a 
sandwich enzyme-linked immunosorbent assay. J. of 
Nutritional Science and Vitaminology (Tokyo) 44(5):655-64. 
[11 ref]
• Summary: “Soybean seed, soy milk, tofu, kori-dofu, abura-
age, and yuba gave an intense band corresponding to the 
allergen, but the allergen in the fermented products [such as 
natto, soy sauce, and miso, and even in processed foods with 
fermented soy protein isolate] could not be detected.”
 “The immunoblotting analyses support the results 
obtained with the sandwich ELISA. These observations 
and the fi ndings provide useful information to soybean-
sensitive patients in the safe selection of soybean products. 
Furthermore, the sandwich ELISA forly [sic] m Bd 30K 
and 28K will be useful tools for the in vitro evaluation of 
the allergenicity of soybean products.” Address: 1. Dep. of 
Nutrition, School of Medicine, The Univ. of Tokushima, 
Tokushima 770-8503. Japan.

2268. Burton, Joseph W.; Harlow, C.; Theil, E.C. 1998. 
Evidence for reutilization of nodule iron in soybean seed 
development. J. of Plant Nutrition 21(5):913-27. [22 ref]
• Summary: “Iron (Fe) is required in plants for the function 
of the important processes of photosynthesis, respiration, 
DNA synthesis, and nitrogen (N) fi xation. Concentrations 
of Fe show tissue specifi c changes during development. 
In soybean seeds, Fe accumulates through the linear phase 
of seed development, but the source of seed Fe, whether 
remobilized from other tissues or taken from the root 
environment, is not known.” Address: 1. USDA-Agricultural 
Research Service and Crop Science Dep., 3127 Ligon St., 
North Carolina State Univ., Raleigh, NC 27695.

2269. Campbell, Regina. 1998. Regina’s vegetarian table: 
your invitation to fl avor, freshness, and health. Roclin, 
California: Prima Health. A Div. of Prima Publishing. xx + 
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336 p. Illust. (some color). Index. 24 x 19 cm. Reprinted in 
2002.
• Summary: The list of “uncommon foods commonly used 
in vegetarian cooking” (p. xiv-xvi) includes descriptions of 
miso, soy milk, shoyu, tahini, tempeh, tofu, and vegetarian 
worcestershire sauce.
 A table (p. xix) compares the nutritional composition 
of 5 types of cheddar cheese made with cow’s milk (whole), 
cow’s milk (nonfat), goat’s milk (whole), soy milk (whole), 
and soy milk (nonfat).
 Soy-related recipes: Teriyaki and pineapple cheese 
spread (p. 8). Silky caesar dip (with “10 ounces soft tofu” 
and “1½ teaspoons Worcestershire sauce,” p. 14). Tofu vs. 
sour cream vs. yogurt (sidebar; a table compares nutritional 
composition, p. 16). Gourmet teriyaki sauce (with “1 cup 
shoyu {or soy sauce}” plus honey, sesame seeds, minced 
onion, pressed garlic, sesame oil, and fi nely grated fresh 
ginger, p. 52). Chinese eggdrop soup with tofu (p. 66). 
Scorched teriyaki green beans (p. 188). No need to soak 
beans (sidebar, p. 190).
 The section titled “Soy dishes” (p. 237-52) includes: 
Tofu and broccoli in peanut sauce. Honey-mustard tofu 
salad. Tempeh con queso. Mexican tofu. Chilled lemon-
rice soup. Faux beef spaghetti sauce (with “1 cup beef- or 
chicken fl avored TVP {optional}”). Spanish rice with 
tempeh. Stuffed peppers with tempeh and rice. Vitamin B-12 
in the diet (sidebar). Not-so-Sloppy Joes (with tempeh and 
Worcestershire sauce). Tempeh tacos. Barbecue tofu with 
caramelized onions. Lentil loaf (with tempeh). Teriyaki 
eggplant and tofu.
 Vegurritos (vegetarian burritos, with 2-3 tablespoon 
imitation bacon bits, p. 257). A color photo of Regina 
appears on the front cover. Address: Cook, columnist, 
television producer, writer, and on-air personality, 
Sacramento, California.

2270. Elkins, Rita. 1998. Genistein: Potent soy isofl avone. 
Pleasant Grove, Utah: Woodland Publishing. 31 p. No index. 
22 cm. Woodland Health Series. [138 ref]
• Summary: Contents: Introduction. The soybean: One of 
nature’s most extraordinary foods. Soy-consuming cultures 
and disease. What are isofl avones? Estrogen: The good and 
the bad. Symptoms of estrogen dominance. Is all estrogen 
bad? Why estrogen can be so dangerous to a woman’s 
health. The remarkable estrogenic activity of isofl avones. 
Genistein: The most potent isofl avone. Genistein and 
cancer. Summary of genistein’s effects on cancer. The 
National Cancer Institute and isofl avones. Heart disease and 
cholesterol reduction by isofl avones. Menopause: A western 
phenomenon only? Can genistein substitute for synthetic 
hormone replacement therapy. Genistein may protect against 
hidden hormones. Soy, calcium, and osteoporosis. Genistein 
and Kaposi’s sarcoma. Forms of soy. Dietary guidelines. 
Thoughts on genistein supplementation. Bioavailability of 

genistein and safety. Complementary agents. Conclusion. 
Address: M.H. [Master Herbalist].

2271. Firshein, Richard. 1998. The nutraceutical revolution. 
New York, NY: Riverhead Books (Penguin). 371 p. *

2272. Framingham Heart Study. 1998. You changed 
America’s heart: A 50th anniversary tribute to the 
participants in the Framingham Heart Study 1948-1998. 
Framingham, Massachusetts: Framingham Heart Study. 18 p. 
Illust. 28 cm.
• Summary: Begins with an excellent chronology of “Major 
moments in the Framingham Heart Study.”
 1948–Framingham Heart Study begins. It is initiated 
by the U.S. Public Health Service, and is the brainchild of 
Assistant Surgeon General Joseph Mountain, M.D., an ardent 
advocate of epidemiological approaches. Gilcin F. Meadors 
is charged with organizing the study. The fi rst director is 
Thomas R. Dawber, M.D. (1949-1965).
 1956–Findings on progression of rheumatic heart 
disease reported.
 1957–High blood pressure and high cholesterol levels 
shown to increase likelihood of heart disease.
 1959–Some heart attacks found to be “silent” (causing 
no pain).
 1961–The term “risk factor” introduced.
 1962–Cigarette smoking found to increase risk for heart 
disease.
 1965–First Framingham report on stroke.
 1966–The second director is William B. Kannel, M.D., 
M.P.H. (1966-1979).
 1967–Physical activity shown to reduce risk of heart 
disease. Obesity found to be associated with increased risk of 
heart disease.
 1970–High blood pressure shown to increase risk of 
stroke.
 1971–Framingham Offspring Study begins.
 1977–Effects of triglycerides, LDL and HDL cholesterol 
on cardiovascular disease risk described.
 1979–The third director is William P. Castelli, M.D. 
(1979-1995).
 1981–Filter cigarettes shown to offer no protection 
against coronary heart disease. Major Framingham report on 
relationship of diet to heart disease.
 1987–Fibrinogen shown to increase risk of heart disease.
 1988–High levels of HDL cholesterol shown to be 
associated with reduced risk of death. Isolated systolic 
hypertension shown to increase risk of heart disease. 
Cigarette smoking shown to increase risk of stroke.
 1995–The fourth director is Daniel Levy, M.D. (1995 to 
present).
 1997–Cumulative effects of smoking, high blood 
pressure and high cholesterol on the risk for atherosclerosis 
reported. Impact of an enlarged left ventricle on risk for heart 



SOY NUTRITIONAL RESEARCH (1990-2021)   639

© Copyright Soyinfo Center 2021

failure in asymptomatic individuals investigated.
 1998–New models developed to predict risk of coronary 
disease. Association of gene with risk of hypertension in men 
reported.
 On the back cover: “The Framingham Heart Study is 
a research study of the National Heart, Lung, and Blood 
Institute, and is operated in collaboration with Boston 
University.” Address: Framingham, Massachusetts. Phone: 
508-872-6562.

2273. Holt, Stephen. 1998. The soy revolution: The food 
of the next millennium. New York, NY: M. Evans and 
Company, Inc. xiii + 214 p. Index. 26 cm. [28 ref]
• Summary: Contents: Special note (disclaimer). Foreword 
by T.V. Taylor, M.D., FRCS, Prof. and Chief of Surgery, 
Veterans Administration Hospital, Baylor College of 
Medicine, Houston, Texas. Preface, by the author. 1. 
I’ve heard about the benefi ts of soy, but... 2. What makes 
soybeans so special? 3. The ingenious soy isofl avones. 4. 
Soy and your heart. 5. Soy and weight control. 6. Soy and 
diabetes mellitus. 7. Keep your genito-urinary tract healthy: 
kidneys and prostate. 8. Soy and digestive problems. 9. 
Omnipause: both sexes should read this. 10. Thinning bones 
and creaking joints may not be inevitable. 11. Soy and 
cancer. 12. Dairy versus soy: is there one answer? 13. Soy 
and the special needs of active adults and athletes. 14. Soy 
and your children. 15. Many other benefi ts of soy. 16. Safety 
and application of soy. 17. The champions of soy and health: 
Chai-Won Chung (M.D., pediatrician in Korea), T.W. Kwon 
(PhD, Prof. and Director of the Food Science Inst. of Inje, 
Korea, and founder of the Korean Soyfood Assoc.), Mark 
Messina, William Shurtleff, Kenneth D.R. Setchell, Earl 
Mindell, Donald F. Othmer, Dr. Robert Atkins, E.C. Henley 
(of Ralston Purina Co.), Dr. James Anderson, Cathy Read.
 As of Nov. 1999 this book is available in an inexpensive 
paperback pocketbook edition (Dell Publishing, a division of 
Random House; $5.99). Dr. Holt is at BioTherapies, Inc., 9 
Commerce Road, Fairfi eld, New Jersey 07004.
 In 2000 this book was issued in an inexpensive 
paperback pocketbook under the title: The soy revolution: 
discover how the use this powerful nutritional miracle to 
prevent or treat a wide variety of illnesses (New York: 
Bantam; London: Kuperard). Address: M.D., F.R.C.S., 
President and CEO, Biotherapies, Inc., Fairfi eld, New Jersey, 
and Clinical Prof. of Medicine at Seton Hall Univ. and 
Director of the Roseland Surgical Center.

2274. Keuneke, Robin. 1998. Total breast health: The 
power food solution for protection and wellness. New York: 
Kensington Publishing Corp. xxviii + 416 p. Foreword by 
Lendon Smith, M.D. Index. 24 cm. [200+* ref]
• Summary: The key to total breast health (and preventing 
breast cancer) is a healthy traditional diet and lifestyle. 
Chapter 7, “Soybeans protect against breast cancer,” has 

these contents: Two pro-soy quotations. Introduction. Some 
phytochemicals in soy and their properties. Phytic acid. 
Other benefi ts of soy for women: Osteoporosis, symptoms 
of menopause, symptoms of PMS, heart disease, anti-aging 
benefi ts, gallstones. Update on the politics of soybeans: 
Will quality be sacrifi ced for commercial purposes? 
Fermented soy foods are especially benefi cial. The magic 
of miso: Folklore was right. The National Cancer Institute 
is spreading the word about soy’s ability to protect against 
breast (and prostate) cancer. Phytochemicals in soy: (1) 
Inhibit the growth of tumor cells. (2) Convert cancer cells 
back into normal cells. (3) Block the entry of estrogen into 
breast cells; this is benefi cial in preventing cancer. “Research 
shows that soy isofl avones may protect against high levels 
of synthetic estrogen in the diet.” Soy foods include: 
tofu, tempeh, miso, edamame, soy sauce, soymilk, natto 
(fermented soybeans), soybeans and second-generation soy 
foods such as cheese, textured vegetable protein, and meat 
alternatives such as soy breakfast links.
 Contains over 125 internationally inspired recipes, 
incl. Tofu Cote D’Azur, and Dilled Salmon in Miso-Lemon 
Sauce.
 A portrait photo of Robin (a woman) appears on 
the inside rear dust jacket. The last page of the book 
(unnumbered) is “About the author.” Address: Norwalk, 
Connecticut.

2275. Osho, Sidi M.; Dashiell, K.E. 1998. Expanding 
soybean production, processing, and utilization in Africa. 
In: R.S.B. Ferris, ed. 1998. Postharvest Technology and 
Commodity Marketing in West Africa. See p. 151-56. Held 
27 Nov. to 1 Dec. 1995 at Accra, Ghana. [12 ref]*
Address: 1. Food Technologist & Coordinator, Soybean 
Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road; 2. Program Leader, Grain Legume 
Improvement, IITA. Both: PMB 5320, Ibadan, Nigeria.

2276. Rinzler, Carol Ann. 1998. The healing power of soy: 
The enlightened person’s guide to nature’s wonder food. 
Rocklin, California: Prima Publishing. xiv + 194 p. Illust. 
Index. 24 cm. [119 endnotes]
• Summary: Contents: Preface. Introduction: Not your 
ordinary bean, the fi rst soybeans (history), how to talk soy 
(glossary of soyfoods–miso, soybean oil, soy concentrates, 
soy fl our, soy isolates, soy milk, soy “nuts,” soy sauce 
{shoyu, tamari, teriyaki}, tempeh, texturized soy protein 
{TSP}, tofu). 1. The nutritional wonder bean: Vitamins, 
minerals, proteins, fats, carbohydrates, fi tting soy into 
your diet, summing up. 2. Something special in the bean: 
Hormones and people and plants, fabulous phytoestrogens, 
the safety of phytoestrogens, summing up. 3. Soy and your 
heart: Heart Disease and its victims, cholesterol and your 
heart, soy versus cholesterol, soy’s cholesterol busters, 
beyond cholesterol, summing up. 4. Soy, the cancer fi ghter: 
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The statistics of cancer, diet and hormone-related cancers, 
the Asian experience, how soy fi ghts cancer, is soy safe?, a 
practical guide to your personal war on cancer, summing up. 
5. Building better bones with soy: Your hormones and your 
bones, the hormone dilemma, soy and your bones, getting 
the calcium you need, summing up. 6. Hot news about hot 
fl ashes: What a hot fl ash is, soy and hot fl ashes, other plants 
that may relieve hot fl ashes, vitamins, minerals and hot 
fl ashes, simple lifestyle changes, summing up. 7. Cooking 
with soy: The joy of soy, whole soybeans, tofu, tempeh, 
texturized soy protein (TSP), soy fl our, soy milk, soy sauces, 
soybean oil, miso. Appendix A: Shopping for soy through the 
mail. Appendix B: Directory of soy manufacturers. Appendix 
C: Directory of soy researchers whose studies are included in 
this book. Sources.
 The author has written seventeen books, including 
Nutrition for Dummies (IDG) and Estrogen and Breast 
Cancer (Hunter House Books). A frequent contributor to 
publications such as American Health, Woman’s Day, and the 
New York Times, she lives in New York.
 Note: Another quick, generic book about soy and 
good health by one who is not very familiar with the 
subject–though the footnotes show that she consulted many 
publications; nothing new. The history chapter is full of 
errors. Address: New York.

2277. Steinkraus, Keith H. 1998. Bio-enrichment: production 
of vitamins in fermented foods. In: Brian J.B. Wood, ed. 
1998. Microbiology of Fermented Foods. 2nd ed. Vol. 2. 
London: Blackie Academic & Professional / Thompson 
Science. An imprint of Chapman & Hall. xx + p. 441-852 + 
I1-I17. See p. 603-21. Illust. Index. 24 cm. [71 ref]
• Summary: Contents: Introduction. Enrichment / 
fortifi cation. Sources of vitamins (incl. Indonesian tape 
ketan, Indonesian tempe). Bio-enrichment with protein (and 
with essential amino acids). Summary. Address: Inst. of Food 
Science, Cornell Univ., 15 Cornell St., Ithaca, New York 
14850.

2278. Stewart, Mayron. 1998. The phyto factor. London: 
Vermillion (an imprint of Ebury Press), Random House. *
• Summary: This book summarizes, in a very readable style, 
some of the latest research fi ndings on phytoestrogens and 
health in hopes of providing “a revolutionary way to boost 
overall health–reducing the risk of cancer, heart disease and 
osteoporosis–and to control the menopause naturally.” The 
fi rst part of the book describes phytochemicals and why they 
are thought to have health benefi ts, especially for pre- and 
post-menopausal women. The second part contains recipes 
and diet plans for diet rich in phytoestrogens. The last part 
includes bibliographic references, recommendations for 
further reading, and useful addresses.
 Concerning genetic modifi cation, Stewart is clear in her 
advice to avoid GM soya. The author, a woman, is founder 

of the UK based Women’s Nutritional Advisory Service 
(established in 1987) and a well-known health writer in the 
UK.

2279. Tenney, Deanne. 1998. Soy: Asia’s hidden healer. 
Pleasant Grove, Utah: Woodland Publishing. 30 p. No index. 
22 cm. Woodland Health Series. [27 ref]
• Summary: Contents: Introduction. History of soy. Nutrients 
in soybeans. Cardiovascular disease and soy. Cancer and 
other ailments. Soy products. Safety of soy products. “Soy 
good” recipes.

2280. Uwaegbute, A.C.; Osho, S.M.; Obatolu, V.A. 1998. 
Acceptability and chemical evaluation of fortifi ed yam 
(Dioscorea spp.) products. In: Ferris, R.S.B., ed. 1998. 
Postharvest Technology and Commodity Marketing in West 
Africa. Proceedings of a Conference... [vi] + 300 p. See p. 
172-78. Held 27 Nov.-1 Dec. 1995 at Accra, Ghana. [11 ref]*
• Summary: Yam is a major staple food in southern Nigeria. 
It is most widely consumed, after boiling, as pounded yam. 
Like most other tubers, yam has a low nutrient density and 
it contains only 1-2% protein and is low in sulfur-containing 
amino acids. “White yam and soybean fl our or paste were 
used to develop new yam-based recipes...” In every case, the 
level of protein increased with the inclusion of soybean fl our 
or paste.
 A fl ow chart (p. 173) shows that the whole soy fl our 
and soy paste were both made from whole soybeans, The 
paste required the least processing time and energy. Clean 
and wash soybeans, blanch for 25 minutes, drain off surplus 
water, then mill into a paste. Address: 1. Univ. of Nigeria, 
Nsukka, Nigeria; 2. IITA, Ibadan, Nigeria.

2281. Wood, Brian J.B. 1998. Protein-rich foods based 
on fermented vegetables. In: Brian J.B. Wood, ed. 1998. 
Microbiology of Fermented Foods. 2nd ed. Vol. 2. London: 
Blackie Academic & Professional / Thompson Science. An 
imprint of Chapman & Hall. xx + p. 441-852 + I1-I17. See p. 
484-504. Chap. 15. Illust. Index. 24 cm. [104 ref]
• Summary: Contents: Introduction. The soybean (Glycine 
max). Tempeh production: An outline. Other ingredients. 
Application of tempeh in the Western diet. Microbiology 
of the process. Effects of fermentation on substrate 
composition. Anti-oxidants. Enzymology. Tempeh bongkrek 
and other problems. An overview of tempeh. Oncom / 
ontjom (fermented peanut press cake). Sufu [fermented tofu]. 
Red rice / ang-kak. Conclusion. Address: Reader, Dep. of 
Bioscience and Biotechnology, Univ. of Strathclyde, 204 
George St., Glasgow G1 1XW, UK.

2282. Yeager, Selene. 1998. The doctor’s book of food 
remedies: the newest discoveries in the power of food to 
cure and prevent health problems, from aging and diabetes to 
ulcers and yeast infections. Emmaus, Pennsylvania: Rodale 
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Press. xiv + 610 p. Illust. Index. 24 cm.
• Summary: The chapter titled “Soy foods: Help for your 
hormones–Healing power” (p. 490-95) notes in the subtitle 
that these foods “Can help: Prevent heart disease, relieve 
menopause symptoms, reduce the risk of breast and prostate 
cancer.” Contents: Introduction. In the kitchen (using tofu). 
Good for your heart. The joy of soy: Brief defi nitions of 
meat substitutes, soy fl our (kinako–made from roasted, 
ground soybeans), soy milk, tempeh, texturized soy protein, 
tofu. Turning down the heat (hot fl ashes and menopause). 
Powerful breast protection. Protection for men (prostate 
cancer). Nutritional extras (Good sources of protein and 
other nutrients). Getting the most: Add soy products last 
when cooking, shop for power (it’s best to eat soy foods in 
their unadulterated form), look for full-fat soy milk–which 
contains 50% more phytoestrogens than the low-fat kind. 
Two recipes: Soy fruit smoothie (with soymilk). Mocha tofu 
pudding.
 Also contains chapters on sea vegetables (p. 477-81), 
and Thyroid disease: Foods for hormonal health (p. 528-31).

2283. Yokotsuka, Tamotsu; Sasaki, Masaoki. 1998. 
Fermented protein foods in the Orient: shoyu and miso 
in Japan. In: Brian J.B. Wood, ed. 1998. Microbiology of 
Fermented Foods. 2nd ed. Vol. 1. London: Blackie Academic 
& Professional / Thompson Science. An imprint of Chapman 
& Hall. xx + 440 + 17 p. Illust. Index. 24 cm. [197 ref]
• Summary: Contents: Introduction. History: The history of 
fermented proteinaceous foods in China (chu / koji, chiang / 
jiang, shi [fermented black soybeans], chiang-yu / soy sauce 
/ tou-yu, shi-tche [the juice or extract of shi]).
 Note: “This section was based on material drawn from 
Thirty-fi ve Years History of Noda-Shoyu Company (1955), 
The History of Kikkoman (1970), Sakaguchi (1979) and 
Wang & Fuang (1981),” the history of shoyu and miso in 
Japan (hishio or sho or soya or soy, miso or misho, tamari, 
miso-damari, tare-miso and usudare, shoyu, miso and shoyu 
of today). Fermented soybean foods in the Orient: shoyu, 
miso, tempeh and natto: Japanese shoyu (establishment of 
the Japanese Agricultural Standard {JAS} for shoyu in 1963, 
production methods, types and grades of shoyu by JAS, 
quality standard of shoyu exported from Japan, production 
[statistics], technological contributions by the Japanese 
government to the shoyu industry, soy sauce produced in 
Oriental countries other than Japan [i.e., Korea, Taiwan, 
Singapore, Malaysia, Indonesia], miso). Manufacture: 
Koikuchi shoyu (treatment of raw materials, koji making, 
mash-making and ageing, pressing of mash, refi ning), tamari 
shoyu, miso. Recent progress in shoyu and miso production 
in Japan: Soybeans and wheat as raw materials (soybeans, 
wheat), treatment of raw materials (soybeans, wheat), koji 
moulds, koji-making, mash fermentation (microbes in 
the mash, chemical changes in shoyu-mash fermentation, 
temperature of the mash, period of mash fermentation), 

refi ning (pressing of the mash, pasteurization), material 
balance in shoyu manufacture, product (color and clarity 
of koikuchi shoyu, fl avour components of shoyu {HEMF, 
HDMF, HMMF, phenolic compounds, fl avour constituents 
of the top note aroma of pasteurized shoyu}, formation 
of fl avour components during heating for pasteurization, 
fl avour components of shoyu worldwide, relationship 
between organoleptic evaluation of shoyu and its chemical 
constituents, nutritional concern about excessive salt intake, 
safety of fermented shoyu [afl atoxins], microbial stability of 
shoyu). Discussion.
 In the Ben-Chao-Gong Mu [Bencao gangmu, The great 
pharmacopoeia, 1596] many types of shi are discussed. In 
more recent times these have apparently been classifi ed into 
three types depending on the microorganism used in the 
fermentation: (1) Aspergillus oryzae type. (2) Mucor type, 
usually made in Szechwan. (3) Bacillus type. Soak and cook 
soybeans, then place them in a cloth bag. Cover with straw 
and ferment for 1-2 days at 25-30ºC. “When the beans are 
covered with viscous substances, Shui-tou-shi is prepared.” 
Mix the sticky beans with ginger and salt, then pack tightly 
into jars; age for one week. The product [a sort of salted 
natto with ginger] is now ready to eat. “The organisms 
responsible for this fermentation have been identifi ed 
as Bacillus species” (p. 356). Address: Research and 
Development Div., Kikkoman Co. Ltd., 339 Noda, Noda-shi, 
Chiba-ken, 278 Japan.

2284. Fallon, Sally W.; Enig, Mary G. 1998? The ploy of 
soy: A debate on modern soy products. La Mesa, California: 
Price-Pottenger Nutrition Foundation. 49 p. Undated. 28 cm.
• Summary: This undated document, held together with one 
staple in the upper left corner, consists of numerous reprints 
of anti-soy articles by Fallon and Enig. The source of most 
articles is cited, but incompletely. The pagination has been 
changed. It is not clear why the cover states: “PPNF Health 
Journal–A Publication of the Price-Pottenger Nutrition 
Foundation.” Details about the Journal and its address and 
phone number are given at the bottom of the cover. Address: 
1. M.A.; 2. PhD. Phone: 619-574-7763.

2285. Fallon, Sally; Enig, Mary G.; Fitzpatrick, Mike. 1998? 
Myths and truths about soy foods (Leafl et). Whangarei, New 
Zealand: Soy Information Service. 3 panels each side. Each 
panel: 21 x 9.5 cm. Undated.
• Summary: Near the bottom of the front is written: “For 
references and additional information, send $12 to: Soy 
Alert! 4200 Wisconsin Ave. #106-336, Washington, DC 
20007. Copyright Sally Fallon and Mary G. Enig, Ph.D.”
 The three inside panels are titled “Myths and truths 
about soy foods.” There are 16 pairs of “Myth” and “Truth.” 
The fi rst few myths are: “The use of soy as a food dates back 
several thousand years.” “Asians consume large amounts of 
soy foods.” “Modern soy foods confer the same benefi ts as 
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traditionally fermented soy foods.” Note 1. The authors are 
not opposed to the use of traditional fermented soyfoods.
 Back left panel: “Soy dangers summarized.” Back 
central panel. “Soy infant formula–Birth control pills for 
babies.”
 Note 2. This leafl et was sent to Soyfoods Center in about 
1998 by Richard James of New Zealand. A note stapled to 
the back reads: “The point being that the industry and the 
F.D.A. have allowed an unacceptable cancer risk [from soy 
isofl avones] to continue, especially in baby food, for 20 
years.” Address: P.O. Box 3285, Onerahi, Whangarei, New 
Zealand.

2286. Taiwan Regional Association of Frozen Vegetable & 
Fruit Manufacturers. 1998? Effectiveness of green soybean 
(Brochure). Taiwan. 4 p. Undated. 26 cm. [1 ref. Eng; Jap; 
Chi]
• Summary: On the cover of this full-color brochure is 
one green soybean and full green pod against a purple 
marbled background. An article titled “The effectiveness of 
edamame,” by Goaki Noriharu, Professor at Girls Nutrition 
University (from Economic News (Evening News), Japan, 15 
Dec. 1997) is quoted on p. 2 in Japanese, p. 3 in Chinese, and 
the back cover in English. It discusses the health benefi ts of 
edamame. On each page are large color photos of edamame 
in different forms: (1) Four Japanese-style dishes containing 
shelled green soybeans (muki-mi). (2) A gelled dessert made 
with pureed edamame and agar / kanten. (3) Edamame 
in fi ve Chinese-style dishes, plus a drink, ice cream, and 
popsicles containing edamame. (4) A soybean plant loaded 
with many lush green pods. (5) A white bowl of edamame 
(in the pods) on a table next to two cups of tea and a tea 
pitcher. (6) A dish of edamame (half shelled, half in the pods) 
on a table next to two clear mugs of beer. (7) Edamame in a 
blender with water, behind a tall glass of a green drink made 
from edamame. Address: Taiwan.

2287. Washington Post. 1999. The soybean health: 
What’s proven? The evidence is strongest in suggesting a 
cholesterol-lowering effect. Jan. 5. *

2288. Shurtleff, William. 1999. The deadly E. coli: Letters to 
the editor. Wall Street Journal. Jan. 7. p. A11, col. 1.
• Summary: The great majority of cases of illness or death 
caused by E. coli bacteria (O157:H7) have their origin 
in animal products, primarily bovine [cow] products 
(especially uncooked hamburger), not in plant or vegetable 
products. From 1982 to 1992 some 87% of the outbreaks of 
this infectious disease were caused by products of bovine 
origin. From 1992 to 1996 the fi gure had dropped to 73%. 
Address: Director, Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2289. Golbitz, Peter. 1999. Re: Proposed comment to FDA 

concerning proposed health claim for soy protein. Letter 
(fax) to members of the Soyfoods Association of America, 
Jan. 20. 1 p.
• Summary: The Soyfoods Association plans to send the 
following comment to the FDA by the end of day on Jan. 
22: “The Soyfoods Association of North America and its 
members are in support of the proposed health claim for 
soy protein as issued for review by the Food and Drug 
Administration.
 “The Soyfoods Association of North America is a 
trade group which represents the interests of more than 50 
soyfoods processors and marketers in the U.S. and Canada.” 
Comments on this proposed comment are invited. There are 
fi ve additional points that members should consider, e.g., The 
FDA wants only comments about the technical merits of the 
claim. Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207-288-4969.

2290. Dibb, Sue. 1999. Re: Docket No. 98P-0683 Food 
labelling: Health claims; soy protein and coronary heart 
disease. Letter to Dockets Management Branch (HFA-305), 
Food and Drug Administration, 5630 Fishers Lane, Room 
1061, Rockville, Maryland 20852, Jan. 25. 5 p. Typed, 
without signature. [4 ref]
• Summary: “The Food Commission wishes to submit 
comments on the above proposal. The Food Commission 
is an independent consumer organisation and publishers of 
the Food Magazine. In the UK we are one of many NGO’s 
working under the umbrella of the National Food Alliance 
to establish acceptable criteria, for the use of health claims 
on food in the absence of any specifi c regulations. Certainly 
any new approvals for health claims in the US infl uence 
companies and regulatory bodies in other countries. We 
are therefore concerned to ensure that only legitimate, 
scientifi cally substantiated claims, which are genuinely 
benefi cial to public health, are permitted.
 The writer expresses her concerns in four areas: (1) 
Scientifi c validity of evidence: PTI focuses on the role 
of isofl avones as being the component of soy protein 
responsible for lowering cholesterol and LDL cholesterol. 
However the FDA concludes that “the evidence is not 
suffi cient to establish that the presence of isofl avones 
accounts for or is related to the effect on blood lipids (p. 
62988). Furthermore the FDA’s concludes ‘Given the limited 
number of studies and the contradictory outcomes, FDA is 
not persuaded that the isofl avone component of soy protein is 
a relevant factor to the diet-disease relationship’ (p. 62988).”
 The Food Commission supports these conclusions 
that the active component has not yet been identifi ed and 
quantifi ed. (2) The Food Commission questions whether the 
general public will be willing or able to consume 25 gm of 
soy protein per day. (3) Misleading impressions: A health 
claim would create a misleading impression of the health 
benefi ts of soy as a food. (4) Safety issues: (a) Isofl avones 
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in adult women cause changes to the sex hormone status 
(Cassidy et al. 1994). (b) Soy can stimulate breast cell 
proliferation (Petrakis et al. 1996). (c) Soy isofl avones can 
cause thyroid dysfunction in humans. Malignant goitre 
has occurred in experimental animals fed soy (Kimura et 
al. 1976). (d) For children, is there a safe age at which soy 
is considered benefi cial? (e) An increasing percentage of 
soybeans are now genetically engineered. How does such 
genetic modifi cation affect levels of naturally occurring 
components such as isofl avones and other potentially 
biologically active components? “These examples above 
clearly show that there are many outstanding safety concerns 
and therefore it would be highly inappropriate to advocate 
that the general population increase its consumption of soy 
which such concerns remain outstanding.” Address: Co-
director, The Food Commission, London, England.

2291. Fitzpatrick, Mike G. 1999. Re: Docket No. 98P-0683 
[Food labelling: Health claims; soy protein and coronary 
heart disease]. Letter to Dr. S.M. Pilch, Centre for Food 
Safety and Applied Nutrition (HFS-465), Food and Drug 
Administration (FDA), 200 C St., SW, Washington, DC 
20204 USA, Jan. 25. 9 p. Typed, without signature (carbon 
copy). [40 ref]
• Summary: “My submission does not address the issue of 
the health claim that soy protein reduces the risk of coronary 
heart disease per se. Rather, it opposes the claims by PTI 
[Protein Technologies International] that soy protein is a 
GRAS foodstuff and that there are no risks associated with 
the daily consumption of between 25 g and 100g of soy 
protein.
 “In fact, the FDA has never granted soy protein GRAS 
status. I would submit that the proof required to make such 
a claim is lacking. Also, there are very real risks associated 
with consuming soy protein. These risks appear to have been 
ignored by PTI and it is essential that the FDA give their full 
attention to the exposures to isofl avones and nitrosamines 
that will occur on daily exposure to 100g of soy protein.
 “In this regard, FDA must fully disclose to consumers 
the possible risks of soy protein as well as the possible 
benefi ts.” Address: PhD, MNZIC, Senior Consultant, Kingett 
Mitchell & Associates Ltd., Environmental Consultants, 
ASDA Plaza, Fred Thomas Dr., P.O. Box 33-849, Takapua, 
Auckland, New Zealand. Phone: (09) 486-8068. Fax: 486-
8072.

2292. Golbitz, Peter. 1999. Re: Follow-up letter concerning 
FDA proposed health claim for soy protein. Letter (fax) to 
members of the Soyfoods Association of America, Jan. 25. 1 
p.
• Summary: This fax is on Soyfoods Association letterhead. 
“It has been brought to our attention that the proposed rule 
would exclude soy products that don’t fi t FDA’s defi nition of 
‘low fat,’ which is equivalent to 3 grams of fat per serving. 

Unfortunately, this would exclude most tofu sold in the 
market today, as well as soymilks that have more than 6 or 
7 grams of protein per serving. This is due to the soybean’s 
natural ratio of approximately 2:1 for protein to fat. Naturally 
processed soyfood products that have the minimum 6.25 
grams of soy protein per serving are likely to have at least 
3 grams of fat per serving. Tofu, soymilk, tempeh and soy 
fl our products that contain more than 7 grams of protein per 
serving might not be able to get the proposed health claim. 
I don’t believe that this was the original intention of FDA in 
proposing this rule, as they actually used tofu and soymilk 
in their example of products that may qualify for the health 
claim.”
 “I urge all of you to carefully examine your product’s 
nutritional profi les, and if you feel it is important to your 
company, please send a comment to FDA regarding this 
potential problem right away... today!” Address: Soyatech, 
P.O. Box 84, Bar Harbor, Maine 04609. Phone: 207-288-
4969.

2293. Food Labeling & Nutrition News. 1999. Potential 
health risks of soy protein need investigation before health 
claim approval: researcher. Jan. 27. p. 9. [1 ref]
• Summary: Soyfood products that have not received 
adequate heat treatment can exert adverse health effects 
on the health of animals and humans–according to Irvin 
Liener, [retired] prof. of biochemistry at the University of 
Minnesota. His letter to the FDA of 31 Dec. 1998 was just 
made public. Liener said his research found that prolonged 
feeding to rats of raw soybean fl our (which had not been heat 
treated) resulted in the development of pancreatic tumors and 
carcinomas. Heat treatment can inactivate protease inhibitors 
which are responsible for the adverse effects in the pancreas. 
Liener said that while most soyfood products available at 
supermarkets have received some heat treatment, some may 
still contain protease inhibitors at levels high enough to cause 
health problems if consumed regularly for a long time. As a 
result, he said that FDA should monitor the level of protease 
inhibitors present in soyfood products before approving its 
proposed soybean/CHD health claims.

2294. ADM Nutrition & Health Update (Decatur, Illinois). 
1999. A primer on soy isofl avones. 1(1):1, 3. Winter.
• Summary: Contents: Phytochemicals–Changing the way 
nutritionists view foods. What’s special about isofl avones? 
Defi ning isofl avones. Isofl avones and estrogen. Isofl avones 
are more than phytoestrogens. Effects of food processing on 
isofl avones. Approximate isofl avones content of soyfoods 
and soy products (table). Defi ning optimal isofl avone intake.

2295. ADM Nutrition & Health Update. 1999--. Serial/
periodical. Decatur, Illinois: Archer-Daniels-Midland 
Co. Vol. 1, No. 1. Winter 1999. Quarterly. Editor: Norma 
Maddio.
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• Summary: This newsletter is published by ADM’s 
Nutraceutical Division. Contents of Vol. 1, No. 1: Welcome 
to this publication. A primer on soybean isofl avones: 
Phytochemicals–Changing the way nutritionists view foods, 
what’s special about isofl avones?, defi ning isofl avones, 
isofl avones and estrogen, isofl avones are more than 
phytoestrogens, effects of food processing on isofl avones, 
approximate isofl avones content of soyfoods and soy 
products (table), defi ning optimal isofl avone intake. Novasoy 
update. Beverage applications. Research briefs: Summaries 
of six scientifi c articles published in 1998. In the news: (1) 
Worthington Foods, Inc. and ADM sign agreement. (2) ADM 
forms nutraceuticals division. (3) Health claim considered by 
FDA. Fast fact: U.S. soybean production. Meetings calendar. 
ADM divisions. Address: Decatur, Illinois. Phone: 217-424-
5944.

2296. Behling, Ann; Fisher, Kate. 1999. Yes, soy does fi ght 
cancer. Soybean Digest. Jan. p. 48a.
• Summary: “A recent California study adds to a growing 
mountain of evidence that soy and its components can 
bolster health and combat disease.
 “The new study, by the University of Southern 
California’s School of Medicine, found that one of soy’s 
components, genistein, may inhibit the growth of cancerous 
cells.
 “Researchers showed that genistein suppressed the 
production of harmful stress proteins in laboratory animal 
cells. These proteins usually help cancer cells survive.
 “Genistein is one of several isofl avones found in 
soybeans.
 “Clare Hasler, director of the Functional Foods for 
Health Program at the University of Illinois, says more than 
1,000 scientifi c papers have been published since 1987 on 
the health benefi ts of soy protein and its components.”

2297. Brown, Lisa; Rosner, B.; Willett, W.C.; Sacks, F.M. 
1999. Cholesterol-lowering effects of dietary fi ber: a meta-
analysis. American J. of Clinical Nutrition 69(1):30-42. Jan. 
[110 ref]
• Summary: Soluble dietary fi bers include oat fi ber, 
psyllium, pectin, and guar gum. While various soluble fi bers 
do reduce total and LDL cholesterol by similar amounts, the 

effect is small within the practical range of consumption. 
“Increasing soluble fi ber can make only a small contribution 
to dietary therapy to lower cholesterol.” Address: 1. Dep. of 
Nutrition, Harvard School of Public Health, 677 Huntington 
Ave., Boston, Massachusetts 02115.

2298. Douglas, Michele W.; Parsons, C.M.; Hymowitz, 
T. 1999. Nutritional evaluation of lectin-free soybeans for 
poultry. Poultry Science 78(1):91-95. Jan. [25 ref]
• Summary: “The results of this study indicate that the 
nutritional value of raw lectin-free soybeans is greater than 
raw conventional soybeans but is less than raw Kunitz-free 
soybeans and SBM [soybean meal], suggesting that trypsin 
inhibitor is a greater antinutritional factor than lectins.” 
Address: 1-2. Dep. of Animal Sciences; 3. Dep. of Crop 
Sciences. All: Univ. of Illinois, Urbana, IL 61801.

2299. Duncan, Alison M.; Merz, Barbara A.; Xu, Xia; Nagel, 
T.C.; Phipps, W.R.; Kurzer, Mindy S. 1999. Soy isofl avones 
exert modest hormonal effects in premenopausal women. J. 
of Clinical Endocrinology and Metabolism 84(1):192-97. 
Jan. [29 ref]
• Summary: “These data suggest that effects on plasma 
hormones and the menstrual cycle are not likely to be the 
primary mechanisms by which isofl avones may prevent 
cancer in premenopausal women.” Address: 1-3, 6. Dep. of 
Food Science and Nutrition, and Obstetrics and Gynecology, 
Univ. of Minnesota, St. Paul, MN 55108.

2300. Product Name:  Veggie Milk (Tetra Pak Quart 
Cartons) [Original].
Manufacturer’s Name:  Galaxy Foods (Product Developer-
Marketer).
Manufacturer’s Address:  2441 Viscount Row, Orlando, 
Florida 32809.  Phone: 800-441-9419 or 407-855-5500.
Date of Introduction:  1999 January.
Ingredients:  Incl. soy protein isolate, rice, and oats.
Wt/Vol., Packaging, Price:  1 quart (32 oz) Tetra Brik 
Aseptic carton. Retails for $1.99 (1999/05, Concord, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Monthly Insight (Galaxy 
Foods, Orlando, Florida). 1998. Sept. p. 2. “Veggie Milk 
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to make its debut.” “Veggie Milk, Nature’s Alternative to 
Milk, will make its debut on store shelves this fall.” It is a 
“highly nutritious blend of organic soy, rice, and oats. Veggie 
Milk contains more vitamins, minerals (including calcium), 
protein and fi ber than any other milk on the market today. 
It is the only milk fortifi ed with folic acid. Veggie milk also 
contains powerful phytonutrients like Isofl avones (found in 
soy) and Toconutrients (found in rice)... As with all of our 
Veggie products, Veggie Milk is lactose free, cholesterol 
free and saturated fat free. And, because it is from the 
Veggie Kingdom, it will never contain rBST hormones or 
antibiotics that are often found in animal’s milk. Processed 
by strategically located dairies, the 32 oz. carton of fresh 
milk will be available in two fl avors–original and chocolate–
and will be sold alongside conventional fresh milk. Veggie 
Milk will also be available in a shelf-stable package that can 
be sold in supermarket dry grocery aisles.”

Monthly Insight (Galaxy Foods newsletter). 1998. Dec. 
p. 2. “On the shelves–Veggie Milk is making its way onto the 
shelves in Ingles Markets, Kroger and Dierbergs–and its just 
a matter of time and paperwork until we’ll see Veggie Milk 
on the shelves of all our Veggie accounts!”
 Talk with Tina Nelson of Galaxy Foods. 1999. April 2. 
Galaxy had Veggie Milk at the NFM show at Anaheim and 
they are just now getting it on the shelves. It was fi rst sold 
at Ingles Market in Dec. 1998 or Jan. 1999. This soymilk is 
now out in a 32 oz (1 quart) Tetra Pack carton in one fl avor 
(Original); they plant to introduce a chocolate fl avor in June. 
Tina thinks the product is packaged at several different 
locations. They make the powder themselves and ship that to 
the packager. She does not think the product is packaged by 
Pacifi c Foods of Oregon. Galaxy manufactures the powder 
portion of the product, which is a blend of soy (the main 
ingredient), rice, and oats. At least part of the soy is soy 
protein isolate, of which they are a major consumer. As far 
as Tina knows it is the fi rst commercial soymilk that contains 
fi ber (from the oats) and folic acid. They plan to introduce 
the product in a fresh gable-top carton very soon; they may 
have already shipped their fi rst order.
 Product with Label purchased at Trader Joe’s in 
Concord, California. 1999. April 30. 3.5 by 7.75 by 2.25 
inches. Tetra Brik 1 quart aseptic carton. Retails for $1.99. 
Green, yellow and black on white. A photo on the front 
panel shows milk being poured into a tall glass. The front 
panel states: “Nature’s alternative to milk. A natural, highly 
nutritious blend of organic soy, rice & oats. The world’s most 
nutritious milk. Lactose free. Cholesterol free. More calcium. 
1% Low fat. Pasteurized. Homogenized. Great source of 
isofl avones, antioxidants & folic acid. Fortifi ed with vitamins 
A, B, C, D & E.” On the back is a large color photo of seven 
other Galaxy Veggie products.” A table on one side compares 
the nutritional composition of this product with 1% dairy 
milk. A “Veggie for life essay contest” is described in detail 
on one side.” Soyfoods Center evaluation. 1999. May 16. 

This is the worst soymilk product we have ever evaluated. 
We found the fl avor to be terrible–one taster could not drink 
it at all; he threw it out! The bad fl avor appears to come 
from the fi rst two ingredients (not including water): “organic 
soymilk solids” (which usually means powdered soymilk) 
and isolated soy protein. The price is very high–more than 
40% higher than comparable brands at this store. The claim 
that it is a “A natural... blend of organic soy, rice & oats” 
seems misleading. The third ingredient (not including water) 
is “brown rice maltodextrin and protein.” Usually that refers 
to a sweetener, but what is the “protein” doing there? Further 
down the list is “oat fi ber.” Does that count as “natural” oats?

2301. Golbitz, Peter. 1999. Proposed FDA rule may turn soy 
to gold. Bluebook Update (Bar Harbor, Maine) 6(1):1-2. Jan/
March.
• Summary: This article fi rst appeared in the December 1998 
issue of the Newsletter of the Soyfoods Association of North 
America (Washington, DC).

2302. Jackson, Kate. 1999. Soy: Nature’s estrogen. Today’s 
Dietitian (Valley Forge, Pennsylvania) 1(1):20-28. Jan.
• Summary: An excellent article, published by Great Valley 
Publishing Co.

2303. Product Name:  Iso-Rich Soy: Concentrated Protein 
Powder.
Manufacturer’s Name:  Jarrow Formulas (Marketer-
Distributor).
Manufacturer’s Address:  Los Angeles, CA 90035.  Phone: 
1-888-462-2548.
Date of Introduction:  1999 January.
Ingredients:  Soy protein isolate (GMO free), soy isofl avone 
concentrate (GMO free) (Soylife), lecithin, natural vanilla 
fl avor.
Wt/Vol., Packaging, Price:  16.3 oz (464 gm) canninster 
with plastic lid. Retails for about $12-13.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dana Jacobi, 
cookbook author and consultant, of New York City. 2000. 
Sept. 30. Label text: “Isofl avone enriched. Sugar free.” Dana 
likes this protein powder best because it “has the smoothest, 
lightest texture of all the protein powders” she has tested. 
She uses it in mostly in baking, but she thinks most people 
use it to make smoothies, shakes, or drinks. A similar product 
made for Trader Joe’s, named Soy Protein Powder Dietary 
Supplement, has a slightly grittier texture and contains soy 
protein isolate, natural fl avors, soy lecithin, bromelain, 
papain, vitamins, minerals, and enzymes.

2304. Mahungu, S.M.; Diaz-Mercado, S.; Li, J.; Schwenk, 
M.; Singletary, K.; Faller, J. 1999. Stability of isofl avones 
during extrusion processing of corn/soy mixture. J. of 
Agricultural and Food Chemistry 47(1):279-84. Jan. [25 ref]
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• Summary: “The amount of extractable isofl avones 
decreased after extrusion for both the SPC [soy protein 
concentrate] and SPC/ corn meal blend when extracted 
with 80% aqueous methanol but remained approximately 
the same when fi rst hydrated with water before extraction. 
However, initially hydrating with water produced enzymatic 
glycolysis in the unextruded samples, increasing the 
aglycons dramatically.” Address: Dep. of Food Science and 
Human Nutrition, Univ. of Illinois, Urbana-Champaign, 
Urbana, Illinois 61801.

2305. Otto, Pam Erickson. 1999. FDA issues proposed health 
claim for soy protein. Food Product Design. Jan. p. 20, 22.
• Summary: Consumer interest in soy protein has been 
growing ever since The New England Journal of Medicine 
published its meta analysis in 1995.
 Then in May 1998 Protein Technologies International 
(PTI) of St. Louis, Missouri, submitted a petition to the U.S. 
Food and Drug Administration (FDA) for a health claim for 
soy protein.
 “Although the agency concurred with the majority 
of research submitted by PTI, it discounted two studies 
suggesting that isofl avones play a role in the cholesterol-
lowering effect. Citing insuffi cient evidence. FDA wrote 
in its research review that it was ‘not persuaded that the 
isofl avone component of soy protein is a relevant factor to 
the diet-disease relationship.”
 “Once a part of Ralston Purina Co., St. Louis, PTI 
was purchased by DuPont Co., Wilmington, Delaware, in 
December 1997. PTI manufactures and markets isolated soy 
protein under the brand name Supro®.”
 “Foods containing soy protein may soon join those made 
with oat bran and psyllium as products authorized to carry 
U.S. Food and Drug Administration-approved health claims. 
FDA in November issued a proposed rule that, if enacted, 
would allow the labels of certain soy foods to state that the 
product may reduce the risk of coronary heart disease.”
 “FDA published its proposed rule in the November 10 
Federal Register, and is accepting written comments on the 
proposal until January 25. Correspondence should be sent to: 
Dockets Management Branch (HFA-305), Food and Drug 
Administration, 5630 Fishers Lane, Room 1061, Rockville, 
MD 20852.”

2306. Soybean Digest. 1999. FDA supports soy protein 
health claim. Jan. p. S24.
• Summary: Protein Technologies International has 
presented petitions to the U.S. Food and Drug Administration 
(FDA) containing data from more than 50 studies that show 
a link between consumption of 25 grams/day of soy protein 
and reduction of blood cholesterol. FDA has already given 
initial approval for a health claim on labels of products that 
contain soy protein. If FDA gives fi nal approval, it will have 
a worldwide impact on sales of soy protein, and consumers 

seek these soy protein foods for their health benefi ts.

2307. Suarez, Fabrizis L.; Springfi eld, J.; Furne, J.K.; 
Lohrmann, T.T.; Kerr, P.S.; Levitt, M.D. 1999. Gas 
production in humans ingesting a soybean fl our derived 
from beans naturally low in oligosaccharides. American J. of 
Clinical Nutrition 69(1):135-39. Jan. [23 ref]
• Summary: “Background: Ingestion of soy products may 
cause excessive intestinal gas. This gas results from colonic 
bacterial fermentation of the indigestible oligosaccharides 
raffi nose and stachyose, which are present in high 
concentrations in legumes.
 “Objective: The objective of the study was to compare 
gas production and gaseous symptoms in healthy volunteers 
after ingestion of 34 and 80 g soy fl our made from either 
conventional soybeans or soybeans naturally low in 
indigestible oligosaccharides.”
 “Conclusion: Soy fl our derived from low-
oligosaccharide soybeans resulted in less [about half as 
much] gas production than that derived from conventional 
soybeans.”
 Isolated soy protein is also low in oligosaccharides. 
Address: 1. Minneapolis Veterans’ Affairs Medical Center, 
Minnesota 55417.

2308. Wasserman, Debra; Mangels, Reed. 1999. Simply 
vegan: Quick vegetarian meals. 3rd ed. Baltimore, Maryland: 
Vegetarian Resource Group. 224 p. Illust. General index. 
Index of tables. Jan. 23 cm. 1st ed. March 1991. 2nd ed. June 
1995. [29 ref]
• Summary: More than a cookbook (with over 160 vegan 
recipes that can be prepared quickly), this is a guide to a 
non-violent, environmentally sound, humane life-style. 
Contents: Acknowledgments. Defi nition of vegan. Foreword. 
Time-saving cooking suggestions: Microwave cooking. 
Introducing fat as a percentage of daily value. Sample 
menus: Menu analysis. Top recipes for calcium and vitamin 
C. Top recipes for iron. Recipes: Beverages, breakfasts, 
sandwiches, snacks, salads, soups, side dishes, main dishes 
(pasta dishes), soy products (tempeh dishes, tofu dishes), 
desserts. Food defi nitions. Herbs and spices. Vegan nutrition: 
Introduction, nutrition is a science, recommendations for 
vegans, calories, weight gain, and weight loss, protein, fat, 
calcium, iron, zinc, vitamin D, ribofl avin and vitamin B-6, 
vitamin B-12, sources of vitamins and minerals, pregnancy 
and the vegan diet, lactation and the vegan diet, feeding 
vegan kids, nutrition glossary, recommended reading list. 
Cruelty-free shopping by mail: Vegan food through the mail, 
cruelty-free cosmetics, environmentally sound household 
products, clothing containing no animal products, personal 
care vegan products, educational materials, vegan books and 
cookbooks, vegetarian groups and internet resources. The 
vegetarian resource group. Address: Vegetarian Resource 
Group, P.O. Box 1463, Baltimore, Maryland 21203. Phone: 
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301-366-8343.

2309. Product Name:  Natural Touch Organic Green 
Soybeans.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1999 January.
Ingredients:  Organic soybeans. Certifi ed organic by OGBA. 
Certifi ed organically grown and processed in accordance 
with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  16 oz (435 gm) Resealable poly 
bag.
How Stored:  Frozen.
Nutrition:  Per 2/3 cup (85 gm): Calories 110, calories from 
fat 35, total fat 4 gm (6% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium <5 mg (0%), potassium 240 mg 
(7%), total carbohydrate 9 gm (dietary fi ber 5 gm [20%], 
sugars 2 gm), protein 9 gm. Vitamin A <2%, vitamin C 8%, 
calcium 8%, iron 10%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Talk with Ron McDermott 
of Worthington Foods. 1998. Oct. 7. Worthington introduced 
this product at the Natural Products Expo in Baltimore, 
Maryland, in Sept. 1998. The fi rst products are expected to 
be shipped in early December. This will be Worthington’s 
fi rst organic product. Worthington chose not to use the name 
“Sweet Beans,” which is used by SunRich and Sno Pac. Ron 
thinks this name derives from the concept of “sweet corn,” 
as opposed to “fi eld corn.” Among natural food buyers at 
Baltimore, Worthington found that the name “Sweet Beans” 
lead to questions as to whether the product contained added 
sweeteners. The green vegetable soybeans are grown by 
and obtained from SunRich in Minnesota. Worthington has 
decided to monitor the total isofl avone content itself, using 
an independent lab at Iowa State University, rather than rely 
on fi gures from SunRich–which are roughly twice as high as 
what Worthington has found.
 Talk with Trudy W. Cravens, PhD, RD, at Worthington 
Foods. 1999. Jan. 15. This product was packed by a co-
packer on 1 Dec. 1998. It was supposed to be available in 
retail stores in late Jan. 1999, but she learned today that 
the production introduction has been delayed, so she is not 
sure when it will be shipped. Label sent by Trudy Cravens. 
1999. Jan. 15. 6¼ by 8 inches. Plastic bag. Dark green, red, 
yellow, and black on tan and light green. Color photo of 
green soybeans in salad bowl with sliced tomatoes, carrots, 
and lettuce. “Contains soy isofl avones–24 mg per serving. 
Excellent source of fi ber. Serve as a side dish, in casseroles, 
or in soups.” On the back is a colored bar chart titled “More 
nutritional value than corn, peas, or green beans.” Green 
soybeans have more fi ber, iron, calcium, and protein. 
Cooking directions for stove top, microwave, or steamer. 
Suggestions for use.

 Leafl et (black on green, 3 panels each side). 1999. July. 
“Natural Touch Organic Green Soybeans.” Contains six 
recipes.
 Leafl et (8½ by 11 inch, color, single sided) sent by 
Patricia Smith from Natural Products Expo East. 1999. July. 
On the front is a color photo of the front of the package.
 Spot in Frozen Food Executive (Harrisburg, 
Pennsylvania). 1999. Fall. “Natural Touch introduces 
Organic Green Soybeans.”

2310. Zheng, W.; Dai, Q.; Custer, L.J.; Shu, X.O.; Wen, 
W.Q., Jui, F.; Franke, A.A. 1999. Urinary excretion 
of isofl avones and the risk of breast cancer. Cancer 
Epidemiology, Biomarkers & Prevention 8(1):35-40. Jan. [39 
ref]
• Summary: “Isofl avonoids are a group of biologically active 
phytochemicals that humans are exposed to mainly through 
soy food intake. Because of the similar chemical structure of 
these compounds and estradiol, it has been hypothesized that 
isofl avonoids may be related to the risk of breast cancer.”
 Note: Estradiol (E2), also spelled oestradiol, is an 
estrogen steroid hormone and the major female sex 
hormone. It is involved in the regulation of the estrous 
and menstrual female reproductive cycles. Estrogen, or 
oestrogen, is a category of sex hormone responsible for 
the development and regulation of the female reproductive 
system and secondary sex characteristics. There are three 
major endogenous estrogens that have estrogenic hormonal 
activity: estrone (E1), estradiol (E2), and estriol (E3). 
Estradiol, an estrane, is the most potent and prevalent” 
(Source: Wikipedia, Dec. 2020).
 “The case-control difference was more evident when 
median levels of these compounds were compared, with the 
median excretion of all major isofl avonoids being 50-65% 
lower in cases than in controls. Individuals in the highest 
tertile of daidzein, glycitein, and total isofl avonoids had 
about half the cancer risk of those in the lowest tertile. 
The adjusted odds ratio for breast cancer was 0.14 (95% 
confi dence interval, 0.02-0.88) for women whose urinary 
excretion of both phenol and total isofl avonoids was in the 
upper 50% compared with those in the lower 50%. The 
results from this study support the hypothesis that a high 
intake of soy foods may reduce the risk of breast cancer.” 
Address: 1. School of Public Health and Cancer Center, 
University of South Carolina, Columbia 29203.

2311. Garcia, Rafael A.; Hotchkiss, Joseph H.; Steinkraus, 
Keith H. 1999. The effect of lipids on bongkrekic (Bongkrek) 
acid toxin production by Burkholderia cocovenenans in 
coconut media. Food Additives and Contaminants 16(2):63-
69. Feb. 1. [25 ref]
• Summary: “Tempe bongkrek is an Indonesian food 
made by fermentation of coconut presscake or coconut 
milk residue Rhizopus oligosporus. Consumption of 



SOY NUTRITIONAL RESEARCH (1990-2021)   648

© Copyright Soyinfo Center 2021

tempe bongkrek is associated with a food-borne human 
intoxication and signifi cant numbers of deaths annually. 
The bacterium Burkholderia cocovenenans, which is the 
causative organism, produces two toxins, toxofl avin and 
bongkrekic acid (also commonly referred to as bongkrek 
acid). The reasons why these poisonings occur only in a very 
limited number of foods and only in isolated regions of the 
world are unclear. Our preliminary experiments in defi ned 
media and coconut investigated several compositional 
and environmental factors and suggested that lipid type 
and/or concentration were important. The effect of lipid 
concentration and fatty acid type on the production of 
bongkrekic acid by B. cocovenenans was examined by 
adding different amounts of coconut fat or individual free 
fatty acids to defatted and sterilized Rich Coconut Media 
(dRCM). The dRCM with added lipid was inoculated with B. 
cocovenenans, incubated at 30ºC for 5 days and the amount 
of bongkrekic acid formed quantifi ed by HPLC. Coconut 
fat concentrations of 10% (dry basis) or less did not result 
in detectable amounts of bongkrekic acid even though 
the B. cocovenenans grew to high levels. Forty and 50% 
coconut fat resulted in as much as 1.4mg/g bonkrekic acid 
(dry weight) at the same level of growth. Of eight saturated 
fatty acids tested, only lauric (12:0), myristic (14:0), and 
palmitic (16:0)acids stimulated the production of detectable 
amounts of toxin. When four 18-carbon free fatty acids with 
different degrees of saturation were compared, signifi cant 
amounts of bongkrekic acid (2.62mg/g dry weight) were 
produced only with oleic acid (18:1). These data indicate 
that the concentration and type of lipid in the substrate is 
critical for bongkrekic acid formation. This may explain 
why bongkrekic acid intoxication is limited to certain foods. 
Outbreaks associated with foods containing less than 20% fat 
may be a result of toxofl avin formation and not bongkrekic 
acid formation.”
 Soy is mentioned twice in this article. Page 64 (right 
column): “Many fermented foods appear to be at risk for 
toxin production. Ontjom and tempe kedele, which are made 
from fermented peanut presscake and soybeans and related 
to tempe bongkrek, have not been implicated in bongkrekic 
acid poisonings. Soybean tempe does not support bongkrekic 
acid production (Ko 1985).” Address: Inst. of Food Science, 
Dep. of Food Science, Stocking Hall, Cornell Univ., Ithaca, 
NY 14853.

2312. Pan, Yuanlong; Anthony, M.; Clarkson, T.B. 1999. 
Evidence for up-regulation of brain-derived neurotrophic 
factor mRNA by soy phytoestrogens in the frontal cortex 
of retired breeder female rats. Neuroscience Letters 261(1-
2):17-20. *
• Summary: “... suggesting that soy phytoestrogens may 
act as estrogen agonists in regulating BDNF mRNA in the 
frontal cortex of retired breeder female rats.” Address: 1. 
Comparative Medicine Clinical Research Center, Wake 

Forest Univ. School of Medicine, Winston-Salem, North 
Carolina 27157-1040.

2313. Archer Daniels Midland Co. 1999. Do what comes 
naturally [Vitamin E] (Ad). Soybean Digest. Mid-Feb. Back 
cover.
• Summary: At the top half of the ad is a sepia photo 
showing an elderly man and woman dancing on a pier over 
a body of water. The text below the photo states: “The 
best things in life just seem to come naturally. Like natural 
Vitamin E from ADM. Made from the healthy goodness of 
soybeans, natural Vitamin E is signifi cantly more effective 
than synthetic brands. In fact, studies have shown it can 
help you maintain cardiovascular health as well as a health 
cholesterol level. Natural Vitamin E also helps support the 
immune system, strengthening your body’s own disease-
fi ghting abilities. And some say it can even help you feel 
younger, longer. Look for natural Vitamin E in leading 
brands of dietary supplements. It might just be the most 
natural choice you’ll ever make.”
 Below the text is the ADM logo: “Supermarket to the 
world.” www.admworld.com.
 The text fl ows around two small photos which show: 
(1) A person’s hand reaching into dry soybeans. (2) Three 
vitamin E gelcaps. Address: Box 1470, Decatur, Illinois 
62525. Phone: 217-424-5200.

2314. Harter, Lisa. 1999. Protein Technologies International 
now offers certifi ed non-GMO isolates suited to each 
customer’s needs (Interview). SoyaScan Notes. Feb. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: PTI began to offer certifi ed non-GMO isolates 
in the fall of 1998. The demand for this type of product was 
driven largely by enquiries from customers in Europe, but 
also from Australia and New Zealand. Starting September 
1, 1998, food manufacturers in the EU (European Union) 
were required by labeling laws to list GMO products in 
the ingredients listing. More than 65% of PTI’s business is 
outside the United States.
 In order to ensure that the isolates are free of genetically 
engineered soybeans, PTI (starting in 1998) contracted 
with farmers to grow non-GMO soybeans; after they were 
harvested, the soybeans were stored in special silos. The 
beans are crushed (by a crusher with whom PTI has a 
contract), the oil extracted, and the resulting fl akes made 
into soy protein isolates using the water-wash process–
the same process to make all PTI isolates–which keeps 
isofl avone levels high. PTI audited the process (which they 
call an “identity preserved” {IP} process), and can provide 
certifi cation to any customer that buys one of these products 
saying “This product comes from a non-GMO source.”
 PTI has to schedule production runs of non-GMO 
isolates in advance, and the company attempts to notify 
existing or potential customers far in advance as to when 
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these runs will take place. Each time PTI does such a run, 
they have to shut down the plant and clean out their entire 
production line, to ensure there is no “contamination”–which 
is quite expensive and complicated. Thus the non-GMO 
isolates are more expensive than the regular isolates.
 It is important to understand that PTI develops each 
product to suit the needs of individual customers. Although 
they now offer more than 100 different types of isolates, they 
are a customer-driven rather than a product-driven company. 
They do not send out a laundry list or a catalog. They do not 
have a brochure describing their policies on non-GMO. Their 
product offerings are changing constantly.
 Talk with Jim Skiff (phone: 217-235-1020) of US 
Soy, LLC. 1999. May 12. PTI makes the isolates that it 
calls GMO-Free from STS soybeans, which are resistant to 
DuPont’s powerful herbicide named Synchrony, but are not 
genetically engineered. So STS soybeans, bred by DuPont 
and others from mutant lines and fi rst marketed in 1993, are 
kind of midway between traditional soybeans and GMO-
soybeans. A deal involving STS soybeans makes sense since 
PTI is owned by DuPont, which has a major alliance with 
Pioneer Hi-Bred, which is the source of STS soybeans! 
When Jim and his partner, Ramlakhan Boodram, called PTI 
recently to ask their R&D people if they sell isolates which 
are guaranteed to be GMO-Free, they said that they did not, 
“because that would be impossible and the liability would be 
too great.” PTI processes its STS soybeans in Bloomington, 
Illinois, at a plant owned by DuPont. It is extremely 
expensive to stop and clean out a plant such as this one. 
Address: Account Representative, Checkerboard Square St. 
Louis, Missouri 63164. Phone: 800-325-7108 PTI.

2315. Sheehan, Daniel M.; Doerge, Daniel R. 1999. Re: 
Scientists protest soy approval by FDA. Studies that show 
a link between soy and health problems in certain animals. 
Letter to Dockets Management Branch (HFA-305), Food and 
Drug Administration, Rockville, Maryland 28052, Feb. 18. 5 
p. [26 ref]
• Summary: This letter is written in reference to Docket 
# 98P-0683; “Food Labeling: Health Claims; Soy protein 
and Coronary Heart Disease.” “We oppose this health 
claim because there is abundant evidence that some of the 
isofl avones found in soy, including genistein and equol, a 
metabolite of daidzein, demonstrate toxicity in estrogen 
sensitive tissues and in the thyroid.” Address: Dep. of 
Health and Human Services, Food and Drug Administration, 
National Center for Toxicological Research, Jefferson, 
Arkansas 72079-9502.

2316. Jacobi, Dana. 1999. Re: Upcoming TV program on 
soy. Oprah Winfrey interviewed Dr. Bob Arnot about his 
book on breast cancer. Letter (fax) to William Shurtleff at 
Soyfoods Center, Feb. 24. 1 p.
• Summary: A friend of Dana’s in the TV production 

business told her that the news magazine 20/20 is working on 
a feature on soy. It is expected to air in several months.
 Last fall TV star Oprah Winfrey had Dr. Bob Ornot 
on her show to discuss his new book on breast cancer. The 
program turned into an extended commercial for Boca 
Burgers in particular and for eating soyfoods in general. 
Boca Burger has a video of the show and should know the 
exact date. Address: New York City.

2317. American Soybean Association. 1999. ASA/USB 
outline benefi ts to farmers of coalition effort for soy health 
claim. Bean Beat. Soybean Digest. Feb. p. 94.
• Summary: “On December 14, Farmer leaders of the 
American soybean Association and the United Soybean 
Board announced at a press conference that a proposal by the 
U.S. Food and Drug Administration on the health benefi ts of 
soy protein could lead to increased profi t opportunities for 
U.S. soybean farmers. USB Chairman Byron Lemoine, USB 
Executive Committee member David Durham, who chairs 
USB’s Domestic Marketing Committee, ASA President Mike 
Yost and ASA First Vice President Marc Curtis, who chairs 
ASA’s Public Affairs committee, explained how the FDA 
action will have consumers in the U.S. and around the world 
seeking foods labeled to contain soy protein. The FDA has 
proposed that including soy protein in a healthy diet reduces 
serum cholesterol and may reduce the risk of heart disease.
 “ASA’s Marc Curtis said, ‘One in fi ve Americans have 
what health experts consider high blood cholesterol levels 
of over 240. That’s about 54 million people in this country 
alone who would greatly benefi t from soy protein as part of 
a healthy diet. If these 54 million people with high blood 
cholesterol would consume the recommended 25 grams of 
soy protein each day, the ASA estimates the demand for 
soybeans would increase by more than 55 million bushels 
annually.’
 “’Soybean checkoff investments were used to analyze 
the potential economic impact of increases in the human 
consumption of foods containing soy protein,’ stated USB’s 
Byron Lemoine. ‘As a result of that analysis, soybean 
checkoff investments were used to help assemble scientifi c 
evidence needed to help secure the soybean health claim 
from the FDA.’
 “USB’s David Durham said, ‘Soybean checkoff 
investments have played an important role in documenting 
the healthful benefi ts of soy protein. For example, checkoff 
investments made by Qualifi ed State Soybean Boards, most 
notably the Illinois Soybean Checkoff Board, and USB have 
helped prove the benefi cial relationship between soybean 
protein and the lowering of cholesterol levels.’
 “’During FDA’s public comment period that ends on 
January 25, 1999, ASA will be working with members of 
Congress, and with other agriculture and food organizations 
to coordinate support for the proposed rule,’ ASA’s 
Mike Yost said. ‘We plan to provide interested parties 
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with research data and other educational materials that 
substantiate our position in this claim. A rule is expected by 
March of next year.’”
 A color photo shows: “(L to R) ASA President Mike 
Yost, ASA First Vice President Marc Curtis, and USB Chair 
Byron Lemoine were among those who presented comments 
at the Soy Protein Health Claim press conference. Shown 
behind the speakers are products that either already meet or 
could be reformulated to include the required six and one-
quarter grams of soy protein per serving.” Address: Editor.

2318. Product Name:  Easy Soy Gold [Soy Isofl avones].
Manufacturer’s Name:  Carlson (J.R.) Laboratories, Inc.
Manufacturer’s Address:  Arlington Heights, Illinois.  
Phone: 1-888-234-5656.
Date of Introduction:  1999 February.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Spot in Healthy & Natural 
Product News 1999. April. p. 12. A color photo shows the 
bottle and label. “An easy, reliable way to get soy! One tablet 
of Easy Soy Gold provides more powerful isofl avones than 
2½ cups of soy milk.”
 Talk with company representative. 1999. March 15. This 
product is pure soy isofl avones, such as the type made by 
ADM. It was introduced about 2 months ago. The company 
got involved with soy products about 2 years ago.

2319. Fisher, Kate. 1999. High-protein soybean may improve 
infant formula. Soybean Digest. Feb. p. 66f.
• Summary: Prolina, a high-protein soybean variety 
developed by Joe Burton of USDA’s Agricultural Research 
Service (ARS), could improve the quality of “soy infant 
formula.” Prolina is a rich source of cystine, an amino acid 
that occurs naturally in breast milk. Cystine is believed to 
promote brain and eye development.

2320. Product Name:  Genisoy Ultra Soy [Natural Protein 
Powder, Natural Vanilla Shake, Natural Chocolate Shake].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769 (436-4769).
Date of Introduction:  1999 February.
Ingredients:  Natural Vanilla Shake: IP Supro brand isolated 
soy protein, cane juice solids [sugar], guar gum, cellulose 
gum, and natural fl avor.
Wt/Vol., Packaging, Price:  23.3 oz (660 gm) canister.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et 
(glossy color). 1999. Feb. “Ultra Soy! The ultimate in soy 
protein. Non-GMO soybeans.” “Fat free, Natural isofl avones, 
Genistein, Daidzein.”
 Products with Labels and leafl ets sent by Ed Cabelera of 
GeniSoy. 1999 Oct.

2321. GeniSoy Products Co. 1999. Soy protein and your 
health (Brochure). Fairfi eld, California. 12 p. Each panel 10 
x 23 cm. [10 ref]
• Summary: A color photo on the front cover shows a 
man and woman standing together, smiling. This brochure 
attempts to summarize scientifi c studies on the health 
benefi ts of soy protein.
 Contents: About GeniSoy. The magic of soy. Heart 
disease. Cancer. Osteoporosis. Menopause. References.
 “About GeniSoy: GeniSoy delivers a naturally delicious 
way to enjoy the health benefi ts of soy. Current research 
suggests the importance of the phytonutrients found in 
soy. Phytonutrients, such as the isofl avones genistein and 
daidzein, have been the focus of many scientifi c studies. 
This research has demonstrated their antioxidant properties 
and potential ability to reduce symptoms of menopause, 
positively effect bone mass, lower blood cholesterol levels 
which reduces the risk of heart disease and possibly prevent 
certain types of cancer. GeniSoy uses only water processed 
isolated soy protein that retains the naturally occurring 
levels of isofl avones. The majority of the research studies 
conducted on the health benefi ts of soy used the same 
isolated soy protein found in GeniSoy.” Address: Fairfi eld, 
California 94533. Phone: 1-800-436-4769.

2322. Hwan, Chyong-Hsuyan; Chou, C.C. 1999. Volatile 
components of the Chinese fermented soya bean curd as 
affected by the addition of ethanol in aging solution. J. of the 
Science of Food and Agriculture 79(2):243-48. Feb. [21 ref]
• Summary: Abstract: Two Chinese fermented soya bean 
curd products were prepared using Actinomucor taiwanensis 
and ageing in brine solution with or without ethanol. The 
volatile compounds in these Sufu products were identifi ed 
and quantifi ed by GC and GC-MS. A total of 61 volatile 
compounds were identifi ed including 22 esters, 18 alcohols, 
7 ketones, 3 aldehydes, 2 pyrazines, 2 phenols and 7 
other compounds from the 75-day aged Sufu products... a 
signifi cantly higher amount of ester was noted in Sufu aged 
with ethanol than in that aged without ethanol.
 “Introduction: The fermented product of soya bean 
curd, known as Sufu or tofunyu, has existed in China for 
many centuries (1). It possesses a characteristic fl avour and a 
relatively high protein content. Chinese people consume it as 
an appetiser.” Address: Graduate Inst. of Food Science and 
Technology, National Taiwan Univ., Taipei, Taiwan.

2323. Jack, Alex. 1999. Let food be thy medicine: 750 
scientifi c studies, holistic reports, and personal accounts 
showing the physical, mental, and environmental benefi ts of 
whole foods. 3rd ed. Becket, Massachusetts: One Peaceful 
World Press. 304 p. Index. 23 cm. [8 ref]
• Summary: This book, organized alphabetically by subject, 
is a very original and creative source of information, with 
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hundreds of interesting bibliographic references. The 
author believes in a natural, whole-foods diet. Includes 
the following subjects: Alternative medicine, amasake 
(amazake), Asia Diet Pyramid, azuki beans, bovine growth 
hormone, cancer, cholesterol, coffee, complex carbohydrates, 
dairy food, estrogen, evolution, exercise and fi tness, fats, 
fi ber, genetically engineered food, genetic model of health 
and disease, genistein, global warming, heart disease, 
hiziki, hunza diet, isofl avones, Japanese diet, kombu, 
kuzu, lignans, longevity, macrobiotics, Mad Cow Disease, 
meat, menopause, microwave cooking, miso, mochi, 
natto, nori, osteoporosis, Paleolithic diet, phytochemicals, 
phytoestrogens, polyps, potatoes, Price–Weston, prostate 
cancer, protein, rice, Schweitzer–Dr. Albert, sea vegetables, 
seitan, sesame, shoyu, soy foods, tempeh, tofu, umeboshi 
plum, vegans, vegetarians, wakame, wartime restricted 
(diets, incl. World War I and II), whole grains. Resources. 
About the author. Address: Box 10, Becket, Massachusetts 
01223. Phone: (413) 623-5742.

2324. Lamp, Greg. 1999. Soyfoods health claim nears FDA 
okay: Heart-risk labeling should boost soybean demand. 
Soybean Digest. Feb. p. 68.
• Summary: Funds from the soybean checkoff helped 
generate the research and information that was submitted to 
the FDA. The process began in 1995 with fi nancial assistance 
from the Illinois Checkoff Board and the United Soybean 
Board (USB). Roughly $1 million in soybean checkoff funds 
were invested in the project. “A coalition to develop the soy 
health claim involved ASA [American Soybean Association], 
USB, state checkoff boards and industry partners, such as 
Protein Technologies International, Central Soya and the 
Archer Daniels Midland Company.”
 An estimated 20% of all Americans (54.2 million adults) 
have high blood cholesterol levels–over 240. ASA predicts 
that if each of these people consumed 25 grams (less than 1 
ounce) of soy protein each day, annual demand for soybeans 
would increase by more than 55.2 million bushels.
 Consumption of U.S. soybeans in the United States now 
totals about 1.2 billion bushels a year.
 A color photo shows two 3-shelf racks of American 
foods. Those on the left rack already contain soy protein: 
Mori-Nu Tofu, Take Care, GeniSoy bars, Harvest 
Burgers, Galaxy Veggie Slices, SoNice soymilk, Edensoy, 
Morningstar Farms [Worthington Foods] meat alternatives, 
etc. Those on the right rack are foods with potential to have 
soy protein added: Cream of Wheat, Raisin Bran, puddings, 
Snackwell’s cookies, etc.

2325. Lamp, Greg. 1999. Soy protein bonanza. Soybean 
Digest. Feb. p. 6.
• Summary: Last month the U.S. Food and Drug 
Administration (FDA) closed its public comment period 
and moved closer to fi nal approval of a claim on the health 

benefi ts of adding soy protein to a healthy diet. A color photo 
shows Lamp. The eight sister publications of Soybean Digest 
include Beef and National Hog Farmer. The publisher, 
Primedia Intertec, has a “New look on the ‘Net,” Check out 
the improved web site at www.homefarm.com. Address: 
Editor.

2326. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1999. Soy foods seminar. Feb. p. 5.
• Summary: “The Guelph Food Technology Centre (GFTC) 
is offering a two-day soy foods seminar that may be of 
interest to soybean growers. Soy Foods: The Next Generation 
will focus on the future of soy foods, a comparison of 
soybeans to other functional foods, developing new soy 
products, compatible soy food ingredients, and regulations 
surrounding soy foods.” Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

2327. Ruiz-Terán, Francisco; Owens, J.D. 1999. Fate of 
oligosaccharides during production of soya bean tempe. J. of 
the Science of Food and Agriculture (London) 79(2):249-52. 
Feb. [15 ref]
• Summary: “Within the errors of measurement, 
concentrations of stachyose, raffi nose and sucrose did not 
change during the fermentation [of tempe] but concentrations 
of glucose and fructose were reduced to 0.2 and 0.3 g (per 
kg dry weight), respectively. The results are discussed in 
relation to controlling the concentrations of oligosaccharides 
in tempe.”
 Page 252: “The reduction of raffi nose and stachyose to 
low levels is undoubtedly a desirable feature of soya bean 
processing and it is clear that in the production of tempe 
this is achieved during the processing steps prior to the 
fungal fermentation.” Soaking and cooking both reduce 
the oligosaccharides stachyose and raffi nose in soya beans. 
The oligosaccharides in tempeh are not used by the mould. 
Address: Dep. of Food Science and Technology, The Univ. of 
Reading, Reading RG6 6AP, UK.

2328. SoyaScan Notes. 1999. Chronology of Nigeria. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Early cultures in Nigeria date back to at least 
700 B.C. From the 12th to the 14th centuries, more advanced 
cultures developed in the Yoruba area, at Ife (see beautiful 
bronzes) and in the north, where Muslim infl uence prevailed.
 Portuguese and British slavers appeared in the 15th 
and 16th centuries. 1861–Lagos, the fi rst land in today’s 
Nigeria acquired by Great Britain, was ceded to the British 
by a native king; administered by Sierra Leone 1874, then 
by Britain’s Gold Coast Colony until 1886. 1885–Oil 
Rivers Protectorate established; in 1893 it became Niger 
Coast Protectorate. 1886–Lagos is reconstituted as Colony 
and Protectorate of Lagos. Britain gradually extended 
control inland. 1900–Niger Coast Protectorate annexed to 
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British-controlled Nigerian territory. 1914–Areas controlled 
by Britain amalgamated into “Colony and Protectorate 
of Nigeria. Britain made a nation out of ethnic groups 
of different histories, languages, cultures, and religions. 
The main division was between the Muslim north and 
the Christian or animist south. 1922–Nigeria is granted 
administration of British Mandate of Cameroons (part of 
the former German Kamerun). 1954–A new constitution 
establishes Federation of Nigeria, which includes part of the 
British mandate of Cameroons.
 1960 Oct. 1–Nigeria became independent.
 1963 Oct. 1–Nigeria became a republic.
 1966 Jan. One night the Nigerian military gunned down 
(assassinated) Abubakar Tafawa Balewa, Chief Akintola, and 
Sir Ahmadu Bello. Military rule began. This dramatically 
changed the course of Nigerian democracy, as military 
dictators ruled.
 1967 May 30–The Eastern Region seceded, proclaiming 
itself the Republic of Biafra, plunging the country into civil 
war. Casualties in the war were estimated at over 1 million, 
including many “Biafrans” (mostly Igbos) who died of 
starvation, despite international efforts to provide relief.
 1970 Jan. 12–The Biafran secessionists, after steadily 
losing ground, capitulated. 1975–Nigeria leads in the 
formation of the Economic Community of West African 
States, which links 15 countries. 1979 July–Nigeria 
nationalizes British Petroleum facilities. 1979 Oct.–After 
13 years of military rule, the nation experienced a peaceful 
return to civilian rule.
 1983 Feb.–Nigeria announced that it would expel 2 
million illegal immigrants from Ghana, Niger, and other 
neighboring countries. 1983 Dec. 31–Military rule resumed 
as a coup by northern military men ousted Nigeria’s last 
democratically elected government. Sani Abacha announced 
the new government.
 1985–A second coup installed a new regime headed 
by Gen. Ibrahim Babangida, who replaced dictator General 
Mohammed Buhari, and promised elections. Again the 
change in government was announced by Abacha, who 
Babangida soon appointed defense minister. 1985–Another 
700,000 illegal immigrants are asked to leave.
 1991 Dec. 5–the capital was moved from the congested 
coastal city of Lagos to Abuja, located in the country’s 
central region.
 1993 June 23–Elections were held and Chief Moshood 
Abiola, a wealthy Yoruba businessman from southwestern 
Nigeria won, but the results were annulled and voided by 
Gen. Babangida and the military leaders–most of whom 
come from the north. Riots followed in which many were 
killed. Abiola was the fi rst Yoruba elected to be president 
of Nigeria. Before that, all of Nigeria’s military rulers and 
civilian presidents have come from the Muslim north. 1993 
Aug. 22–Gen. Babangida resigned and appointed a civilian 
to head an interim government. 1993 Nov. 17–The civilian 

government was ousted by a military coup; Abacha forced 
Babangida to resign after the army cancelled the elections. 
1994 June 11–Chief Moshood Abiola, winner of the 1993 
presidential election, declared himself president; he was 
jailed June 23. Demonstrations and general strikes go on 
for 8 weeks, and many are killed; they almost bring the 
government down–until General Sani Abacha intervened 
with overwhelming force. He suspended the constitution. 
He jailed Abiola on charges of treason, promised democratic 
reforms, but never held the elections promised in 1996. 
Abacha also arrested former military ruler Gen. Olusegun 
Obasanjo and 50 others accused of plotting a coup and 
sentenced them after a secret tribunal to terms ranging from 
15 years to life. His State Security Service (SSS) pursued 
anyone who dared speak out against him. Human rights 
groups said that 7,000 political prisoners languished in 
Nigerian jails.
 1994 Nov.–Wole Soyinka, winner of the 1986 Nobel 
Prize for literature, slips out of Nigeria and into exile. 
Abacha charges him in absentia with treason, a crime 
punishable by death.
 1995 Nov. 10–The execution (by hanging) of Ogoni 
playwright and environmentalist Ken Saro-Wiwa and 8 
associates, accused in connection with the death of 4 political 
opponents, led to international sanctions and condemnation 
against Nigeria, including suspension of Commonwealth 
membership. Abiola still languishes in prison.
 1996 June–Chief Abiola’s wife, Kudirat, was gunned 
down in Lagos.
 1997 Dec.–Abacha’s most formidable political 
opponent, former military vice president Shehu Musa 
Yar’Adua, died mysteriously late one night in prison.
 1998 June 8–General Abacha, military head of state, 
dies unexpectedly in his sleep of a heart attack. Nigerians 
are overjoyed; many see this as an opportunity for return 
to democracy. Within hours of Abacha’s death, General 
Abdusalam Abubakar, age 55, is chosen (at night) by 
Nigeria’s Provisional Ruling Council of 29 top military 
offi cers, to be the military leader of Nigeria. Upon assuming 
his position, Abubakar declared a 30-day morning period for 
the hated General Abacha, sacked the old cabinet of Abacha, 
urged political exiles to return home, and called for national 
unity. He promised to release other political prisoners, and 
pledged that the military, which has ruled Nigeria for 28 of 
the 38 years since independence, would turn over power to 
civilians through elections.
 1998 July 7–Chief Abiola dies in prison of heart disease; 
spontaneous riots follow in Lagos. He was supposed to 
have been released from prison several days earlier (on 
Thursday). His family had not been allowed to seen him for 
about 2 years. The night before he died, they were allowed 
to see him for 2 hours. He was critically ill and his words 
were incoherent. The military government had refused to 
provide a doctor or any outside medical help then or since 
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1994 while he has been in solitary confi nement. The next day 
he collapsed while meeting with the U.S. State Department 
delegation. He apparently died of intentional medical 
neglect. Abubakar says he is committed to a transition to 
civilian rule, and asking the military to go back to their 
barracks. The military is scheduled to hand over power on 
May 29, after local elections and a general election. 1998 
Sept.–General Abubakar freed many political prisoners and 
dropped charges against exiles, calling them home to take 
part in the new democracy plan. Abubakar met with Soyinka 
in New York and asked him to return. 1998 Oct. 14–Wole 
Soyinka, playwright and Nobel Laureate, returns to Nigeria 
after almost 4 years of exile. Thousands greeted him at Lagos 
airport. His fi rst stop was to visit the Abiola family.
 1999 Feb. 28–Former military ruler Gen. Olusegun 
Obasanjo (who spent 3 years in jail) is elected president of 
Nigeria, with 63% of the vote; the widely-monitored election 
is generally considered to have been unfair. Former generals 
(who are billionaires) and petroleum companies spent huge 
sums of money to ensure the desired winner. The biggest 
problem: Get basic social services working again–water, 
electricity, education, fuel, etc.

2329. Schleicher, R.L.; Lamartiniere, C.A.; Zheng, M.; 
Zhang, M. 1999. The inhibitory effect of genistein on the 
growth and metastasis of a transplantable rat accessory sex 
gland carcinoma. Cancer Letters 136(2):195-201. March 1. 
[15 ref]
• Summary: “Conclusions: These data suggest that genistein 
may be a useful chemotherapeutic agent to inhibit the growth 
and metastasis of accessory sex gland cancers, such as those 
derived from the prostate.” Address: 1. Research Service, 
VAMC [Veterans Affairs Medical Center] (Atlanta), Dep. 
of Medicine, Emory Univ. School of Medicine, Atlanta, 
Georgia 30322.

2330. Gotto, A.M., Jr.; Grundy, S.M. 1999. Lowering LDL 
cholesterol: Questions from recent meta-analyses and subset 
analyses of clinical trial DataIssues from the Interdisciplinary 
Council on Reducing the Risk for Coronary Heart Disease, 
ninth Council meeting. Circulation 99(8):E1-7. March 2. *
• Summary: The benefi ts of therapy to lower cholesterol for 
the prevention of heart disease (CHD) are well established. 
“The secondary prevention Scandinavian Simvastatin 
Survival Study (4S) and the primary prevention West 
of Scotland Coronary Prevention Study (WOSCOPS) 
demonstrated that lipid lowering with a statin can 
dramatically and cost-effectively reduce CHD morbidity and 
mortality with no increase in noncardiovascular mortality. 
The Cholesterol and Recurrent Events (CARE) trial extended 
benefi t to CHD patients without high cholesterol.” Address: 
1. Cornell Univ. Medical College, New York, NY 10021.

2331. Berlau, John. 1999. The risky nature of organics: 

Growing produce in manure raises concerns. Investor’s 
Business Daily 15(227):A1, A24. March 3.
• Summary: The risk comes from E. coli 0157:H7 found in 
animal manure. Many people choose organic food to reduce 
the pesticides in their diet according to Kate Clancy, director 
of the Agriculture Policy Project at the Henry A. Wallace 
Institute for Alternative Agriculture in Greenbelt, Maryland.
 Note: The source of this information criticizing 
organically grown produce is Dennis Avery of the Hudson 
Institute in Indianapolis, Indiana. Avery is the author of 
Saving the Planet with Pesticides and Plastic (Hudson 
Institute, 1995).

2332. Mukherjee, Anjali. 1999. Natural chemical stew. Times 
of India (The) (Bombay). March 4. p. A7.
• Summary: Scientists are rapidly learning about the 
nutritional and medical benefi ts of phytochemicals (“plant 
chemicals”). Foods which are brimming with phytochemicals 
include soyabeans.
 The Japanese consume more “Soya foods” than any 
other population on earth; and they have a longer life 
expectancy than almost any other population. Compelling 
evidence suggests that something in Soya foods protects 
cells in the human body from free radicals and carcinogens. 
Scientifi c research has shown that Soya foods are an 
exceptionally rich source of phytochemicals with tongue 
twisting names like isofl avones, phytic acid, saponins, 
coumarins, genistein, etc. Genistein, for example, is known 
to thwart cancer at almost every stage of its development. 
People consuming as little as 50 gms of Soya foods every 
day can benefi t from their cholesterol lowering properties.
 A portrait photo shows Anjali Mukherjee. An illustration 
shows a sack of whole soybeans labeled “Soya food.”

2333. Reeve, Stuart. 1999. Agriculture’s man of the century: 
a salute to Dwayne O. Andreas for a lifetime of contributions 
to agriculture and humanity. It’s been an amazing career: 
legend in agriculture praises infl uence of others. Herald and 
Review (Decatur, Illinois). March 7. p. 55, 69. Sunday.
• Summary: This outstanding story has many parts. On the 
right of page 55 is “Life Line,” a chronology of Dwayne 
Andreas’ life and work. Other stories include:
 Page 1: “Five ‘accidents’ have great impact.” “Life line” 
(timeline / chronology of Dwayne’s life).
 Page 2: “Andreas, ADM prove strong allies of U.S. 
farmers.”
 Page 4: “The Andreas legacy: His children reminisce on 
life with dad.” Family has always been an important part of 
Dwayne Andreas’ life.
 Page 5: “Family ties: Andreas’ children always knew 
‘Dad’ as a special guy.
 Page 6: “Charitable donations: Life-long giving 
illustrates generosity.” Mother Teresa found a friend and 
helper in Dwayne Andreas. A photo shows Mrs. Inez Andreas 
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greeting Mother Teresa as Dwayne Andreas (5’5” tall) looks 
on. Dwayne’s daughter, Sandy McMurtie, has worked with 
Mother Teresa and her Sisters of Charity, and Dwayne has 
generously supported her work with food and money.
 Page 7: ADM has been a major source of support to 
Decatur, Illinois and its economy. One way is by adding so 
many new jobs, but also by generous fi nancial help. Since 
his arrival at ADM in 1965, Dwayne Andreas has made his 
mark on agribusiness. A photo shows a bottle of Novasoy 
isofl avones. G. Allen Andreas is the new CEO and president 
of ADM.
 Page 8: Photos of Dwayne Andreas with “Sen. Hubert 
Humphrey, President John F. Kennedy and John Thatcher, 
chairman of the Farmers Union Terminal Association (1964); 
President Jimmy Carter and Rosalyn; President Harry S. 
Truman and Mrs. Inez. Andreas; Sen. Humphrey and staff 
members with Pope John XXIII.”
 Page 9: Photos of Dwayne Andreas with more infl uential 
people: “USSR President Mikhail Gorbachev, an interpreter 
and Armand Hammer; Sen. Hubert Humphrey, William 
Thatcher and President Lyndon B. Johnson; Sen. Bob 
Dole and President Richard Nixon; and Nancy Reagan and 
President Ronald Reagan.”
 Page 10: “Dwayne Andreas has made fi ghting hunger 
his mission in life.” “In 1946 he helped develop the federal 
school lunch program that now feeds 26 million children 
annually.” “In the late 1960s, he helped Sen. Bob Dole and 
Sen. Hubert Humphrey develop the federal Food Stamp 
Program.”
 Page 11: More photos of Dwayne with famous people, 
including Mikhail Gorbachev in 1984 in Moscow, Patriarch 
Aleksy II, of the Russian Orthodox Church, President Boris 
Yeltsin of Russia and President George Bush.
 Page 12. Photos.
 Page 14: Dwayne Andreas attended school in Lisbon, 
Iowa.
 A.E. Staley gave Dwayne Andreas a key piece of advice 
which was one of fi ve events (all accidents) that changed his 
life. Andreas was sent to the Staley Company in Decatur to 
buy a year’s supply of soybean meal. After completing the 
deal, he was getting into the elevator on the 7th fl oor when 
Mr. Staley, who was about 80 years old at the time, reached 
right into the elevator, grabbed his arm and said “Come 
back.” Later, Dwayne often wondered what would have 
happened if the elevator doors had closed just three seconds 
sooner.
 They had lunch together and Mr. Staley said, “Young 
man, it’s foolish for you to come down here to buy soybean 
meal. You should build your own plant in Iowa.” Dwayne 
said, “Mr. Staley, I don’t have that kind of money.” He 
replied, “Go to Allis-Chalmers (the equipment manufacturer) 
in Milwaukee and they’ll send you a soybean plant 5% 
down. Give them my name as a reference.”
 Three days later Dwayne was starting to build a soybean 

processing plant.
 Last page [70]: From the employees of ADM: “Value 
of Dwayne Andreas’ leadership: Priceless. Thank you for 
28 years of wisdom, humanitarianism, and leadership.” 
“Number of employees added since Dwayne Andreas 
assumed chairmanship of ADM: 20,052. Number of 
locations added: 234. Increase in shareholder’s equity: $6.4 
billion.”

2334. Reeve, Stuart. 1999. Banking on ADM: ‘quiet giant’ 
supports major portion of Decatur economy. Herald and 
Review (Decatur, Illinois). March 7. p. 61. Sunday.
• Summary: Photos show: (1) “In the cart: Novasoy™ 
isofl avones have proven successful as one of ADM’s initial 
entries into the burgeoning nutraceutical market.”
 (2) “On the river: ADM products are transported along 
inland waterways on their journey to countless international 
export markets.”
 (3) “At home: The horizon is constantly changing at 
ADM’s corporate headquarters on the east side of Decatur, 
as new plants and processes pop up to help meet the growing 
global demand for ADM ingredients.” Address: Special to 
the H&R.

2335. Holmes, Michelle D.; Hunter, D.J.; Colditz, G.A.; et 
al. 1999. Association of dietary intake of fat and fatty acids 
with risk of breast cancer. JAMA: J. of the American Medical 
Association 281(10):914-20. March 10. [49 ref]
• Summary: A 14-year study of nearly 88,795 women found 
no evidence that a high-fat diet promotes breast cancer or 
that a low-fat diet protects against it. These results contradict 
current medical theories. The study is the continuing Nurses’ 
Health Study. The women, age 30 to 55, completed detailed 
questionnaires about their eating habits every four years 
from 1980 to 1984. Researchers compared the diets of the 
women without breast cancer and the 2,956 women whose 
breast cancer was discovered during the course of the study. 
Address: Channing Lab., Dep. of Medicine, Harvard Medical 
School and Brigham and Women’s Hospital, Boston, 
Massachusetts.

2336. Warmuth, Manfred. 1999. Problems with organically 
grown foods in America (Interview). SoyaScan Notes. March 
14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Manfred was born and grew up on a farm in 
Germany. His brother, who has been an organic farmer in 
Germany for many years, gets furious when he sees what 
passes for organically grown foods in the USA. The main 
problem is the way Americans use manure on organic crops. 
They are allowed by existing standards to get manure from 
any source–such as from chickens which are raised in the 
conventional way and fed antibiotics and hormones. The 
key question is: How much of each of these undesirable 
components of manure break down before the manure is 
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spread on organic fi elds? A related question is: Wouldn’t 
chemical fertilizers (NPK) be better than many kinds of 
manure. Manure is also a potential source of E. coli.
 His brother says that European organic standards are 
much stricter than their American counterparts, and that 
imported, less expensive American organic foods are driving 
out higher quality European organic foods. European farmers 
use green manure (from legumes) more than Americans. 
Address: Professor, Computer Sciences, 111 Overlook Dr., 
Santa Cruz, California 95060. Phone: 831-425-0461 or 
manfred@cs.ucsc.edu.

2337. Parkin, D.M.; Pisani, P.; Ferlay, J. 1999. Estimates 
of the worldwide incidence of 25 major cancers in 1990. 
International J. of Cancer 80:827-41. *
• Summary: “The most common cancer in the world today 
is lung cancer, accounting for 18% of cancers of men 
worldwide, and 21% of cancers in men in the developed 
countries. Stomach cancer is second in frequency (almost 
10% of all new cancers) and breast cancer, by far the most 
common cancer among women (21% of the total), is third.”
 “Tobacco smoking and chewing are almost certainly 
the major preventable causes of cancer today.” Address: 1. 
Unit of Descriptive Epidemiology, International Agency for 
Research on Cancer, Lyon, France.

2338. Perry, Charles. 1999. The origins and early history 
of almond milk (Interview). SoyaScan Notes. March 23. 
Conducted by William Shurtleff of Soyfoods Center. 
Followed by a fax of June 19.
• Summary: Charles Perry is an Arabist and an expert on the 
history of Arabic cookery. Almond milk was clearly the fi rst 
non-dairy milk in the Western world, and it was probably 
fi rst made in Arabic cultures, perhaps as early as the 10th 
century A.D. The Arabs (in both medieval and modern 
cookery) preferred nuts to spices as a fl avoring and garnish 
in their cookery, and they had a relatively large supply of 
reasonably priced almonds. The early texts say to grind 
almonds, mixing them with water, and they use the verb 
which means “to milk” (istahlaba), meaning to extract the 
milk from the almonds, or “to milk the almonds.” The Arabs 
used this milk almost entirely for cooking–they did not drink 
it as a beverage. Charles is sure that Arabs were making 
almond milk before the Europeans, but that would be hard to 
prove because the European records don’t go back nearly as 
far as the Arabic records. Early Arabic cookery manuscripts 
date from the 9th century. Arabs don’t use the term “almond 
milk” and it is never called for as an ingredient; rather they 
talk about milking the ground almonds, and they describe 
this process for a particular recipe. One early Arab cookery 
manuscript titled Kitab al-Tabikh (literally “The Book of 
Dishes”), compiled in the 10th century mostly from 9th 
century sources around the court of Baghdad [today’s Iraq], 
probably contained a description of the process for making 

almond milk. It has never been translated into any European 
language, but a scholarly edition of the Arabic text, based on 
the manuscript in the Bodleian Library (Oxford, England), 
and in the National Library in Helsinki, Finland, was 
published in the 1980s by a Finnish scholarly press–with an 
Introduction in English. Charles has translated some of the 
recipes.
 Only two early Arabic cookbooks have been translated 
into English. One is a 13th century book from Iraq with the 
same title (“The Book of Dishes”); it is usually known by the 
name of the author, Al-Baghdadi. A translation was published 
in 1939 under the title A Baghdad Cookery Book, by a 
well-known Arabist, A.J. Arberry, in a periodical titled The 
Islamic Culture (Hyderabad, India). The Arberry document 
is scheduled to be published as a book later in 1999 by 
Prospect Books, with an introduction by Charles explaining 
where Arberry’s translation was wrong, plus about 230 more 
recipes from an expanded version of that manuscript that 
has been found in Turkey. Several of these recipes mention 
the process for deriving milk from almonds–showing that 
almond milk was being used in Iraq by the 13th century. 
Before the 20th century, most cookbooks were written by 
plagiarizing earlier cookbooks, so almond milk may have 
appeared at an earlier date. Charles published a short recipe 
collection (40 very sketchy recipes) dating from the 15th 
century; it appeared about 10 years ago in the periodical 
PPC (Petits Propos Culinaires, London); Charles does not 
remember whether or not almond milk was mentioned.
 So the term “almond milk” probably fi rst appeared 
in Europe. In cooking, almond milk added a highly 
regarded fl avor, a smoother texture than minced almonds, 
and the prized color white. Arabic cultures raised lots of 
domesticated animals–especially sheep–which gave milk, 
but this milk was almost always used in the form of yogurt, 
rather than as a fresh beverage. Sheep milk yogurt does 
not curdle when boiled–so it is often considered preferable 
to dairy milk for cooking. Yogurt, of course, keeps fresh 
without refrigeration far longer than milk and causes less 
problems related to lactose intolerance.
 When Arabs fast (as during Ramadan) they abstain 
from all food; no specifi c foods (such as meat or fi sh) are 
prohibited. In fact, in Islam, vegetarianism was generally 
considered religiously suspect and thought to indicate heresy. 
Specifi cally it was called “forbidding that which God has 
rendered lawful.”
 By the 13th century, almond milk was being used in 
Europe, primarily during Lent, when (in those days) animal 
milks were prohibited. But almonds were very expensive, 
so almond milk was a luxurious substitute for cow’s milk. 
The defi nition of foods and beverages prohibited during Lent 
has varied from time to time and from place to place. But 
Charles has seen many old European recipes which state: 
During Lent, substitute almond milk for milk. This concept 
is present in the earliest European cookbooks, which date 
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from the end of the 13th and beginning of the 14th centuries. 
Many early recipes for blancmange call for either dairy 
milk, almond milk, or white chicken meat–anything that was 
white. Lorna Sass is the editor of a book in which almond 
milk is mentioned in connection with Lenten dishes. Charles 
cannot recall ever having seen an article about the history 
of almond milk. Address: Staff Writer, Food Section, Los 
Angeles Times, California. Phone: 213-237-7806.

2339. Adlercreutz, H.; Yamada, T.; Wahala, K.; Watanabe, 
S. 1999. Maternal and neonatal phytoestrogens in Japanese 
women during birth. American J. of Obstetrics and 
Gynecology 180(3 Pt 1):737-43. March. *
• Summary: “Study design: We studied 7 young healthy 
Japanese women at delivery by measuring 6 phytoestrogen 
metabolites in maternal and cord plasma and in amniotic 
fl uid.
 “Conclusions: The high levels of isofl avonoid 
phytoestrogens found in healthy neonatal Japanese infants 
indicate transfer of isofl avonoids from the maternal to the 
fetal compartment. These compounds may modify estrogen 
metabolism and action during fetal life and perhaps affect 
cancer risk” much later in life. Address: 1. Dep. of Clinical 
Chemistry, University of Helsinki, Finland.

2340. American Association of Cereal Chemists. 1999. 
Functional foods: Strategies for the food industry (Brochure). 
3340 Pilot Knob Road, St. Paul, MN 55121-2097. 12 panels. 
22 x 14 cm each.
• Summary: This brochure announces a conference will be 
held on 14-15 June 1999 at the Newport Beach Marriott 
Hotel & Tennis Club, Newport Beach, California. The 
program and speakers are given. One breakout group on 
“Soy and Its Components” will be chaired by E.C. Henley, 
Vice President of Protein Technologies [International]. 
A session titled “Highlights from the Strategic Breakout 
Groups” will be moderated by Clare M. Hasler, Executive 
Director, Functional Foods for Health Program, University of 
Illinois. Address: St. Paul, Minnesota.

2341. Ang, Catharina Y.W. 1999. Health implications of 
Asian diets and supplements. In: C.Y.W. Ang, K. Liu, and 
Y-W. Huang, eds. 1999. Asian Foods: Science & Technology. 
Lancaster, Pennsylvania: Technomic Publishing Co., Inc. 546 
p. See p. 487-530. Chap. 16. [120 ref]
• Summary: Contents: Introduction. Nutritional quality 
and dietary intake: Food composition, dietary intake. Diet 
and health by food groups: Cereals (consumption pattern, 
nutrient composition and effect of processing, health benefi ts 
and adverse effects). Starchy foods. Legumes (nutrient 
composition and consumption pattern, health benefi ts and 
adverse effects, vegetarian diets). Meat, poultry, fi sh, and 
eggs (nutrient composition and consumption pattern, health 
benefi ts and adverse effects). Milk and dairy products. 

Vegetables and fruits. Fats and oils. Sugar, salt and 
monosodium glutamate. Tea, coffee, and herbal supplements. 
Dietary recommendations. Conclusions. Appendix: Food 
composition tables in Asia. Address: PhD, R.D., Research 
Chemist, National Center for Toxicological Research, U.S. 
Food and Drug Administration, Jefferson, Arkansas.

2342. Archer Daniels Midland Co. 1999. Do what comes 
naturally. And keep your heart healthy (Ad). Soybean Digest. 
March. p. 57.
• Summary: At the top half of the ad is a sepia photo 
showing a man and a child having fun swinging on a rope 
swing. The text below the photo states: Being true to yourself 
means listening to your heart. And if you listen close enough, 
you’ll hear about natural Vitamin E from ADM. Made from 
soybeans, natural Vitamin E is a powerful antioxidant that 
can help you maintain cardiovascular health, as well as a 
healthy cholesterol level. Which is good news for everyone 
who’s looking out for their heart. Look for natural Vitamin 
E in leading brands of dietary supplements. Because if you 
don’t listen to your heart, who will?”
 Below the text is the ADM logo: “Supermarket to the 
world.” www.admworld.com.
 The text fl ows around two small color photos which 
show: (1) Three vitamin E gelcaps. (2) Several mature 
soybean plants growing in a fi eld. Address: Box 1470, 
Decatur, Illinois 62525. Phone: 217-424-5200.

2343. Product Name:  Prevastein (Natural Soy Isofl avones).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  P.O. Box 1400, Fort Wayne, IN 
46801-1400.
Date of Introduction:  1999 March.
Ingredients:  Powdered extract of soybeans.
Wt/Vol., Packaging, Price:  10 kg or 25 kg containers.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et / Sell sheet 
inserted in The Protein Book at Natural Products Expo. 
1999. March. “Description: Powdered extract of soybeans, a 
source of the isofl avones genistein, daidzein, and glycitein, 
in their naturally occurring proportions. Isofl avones are 
a subcategory of phytochemicals and phytoestrogens. 
Specifi cations: Total isofl avone: 5%. Isofl avone composition: 
Genistein* 50-70%. Daidzein* 25-45%. Glycitein* 3-6%. 
* = In all forms, not adjusted for molecular weights. As 
analyzed by Central Soya method #204, which is available 
on request.
 “Uses:... intended for use in dietary supplements for 
adults, not to exceed 100 mg of isofl avones per person per 
day. Solubility: Water dispersible.”

2344. Food Magazine (Food Commission, London). 1999. 
Schools are saying ‘no’ to gene foods: A sample survey 
of local education authorities conducted by the Food 
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Commission has found that a large number are rejecting 
genetically modifi ed food and food ingredients from school 
meals. Jan/March. p. 1, 3. No. 44.
• Summary: At present 21 out of 33 councils in London 
and at least 14 county councils in the rest of England have 
offi cial policies against the inclusion of genetically modifi ed 
(GM) foods in school meals or are actively seeking to avoid 
them. A table showing these organizations appears on page 3.

2345. Food Magazine (Food Commission, London). 1999. 
Soya safety questions. Jan/March. p. 8. No. 44.
• Summary: This magazine has expressed considerable 
doubts about the safety of soya-based infant formula, given 
the high levels of oestrogen-like chemicals found in such 
products, and the small body weights of babies. The soy 
industry has continued to deny any problems, but food 
giant Archer Daniels Midland Co. (ADM) has withdrawn it 
application to the US Food and Drug Administration to have 
its soya isofl avone products given a Generally Recognized as 
Safe (GRAS) status.
 The company said it is “in the process of incorporating 
additional information to update the fi le.” The FDA has been 
deluged by letters from campaigners in New Zealand and 
the UK, including the Food Commission, pointing out the 
scientifi c evidence for a potential hazard.

2346. Food Magazine (Food Commission, London). 1999. 
New soya baby milk warnings. Jan/March. p. 8. No. 44.
• Summary: In Dec. 1998 the New Zealand Ministry of 
Health published a new position statement on the use 
of soya-based infant formula, warning the isofl avones 
(phytoestrogens) in such formula may have the capacity to 
affect the thyroid function of infants. The new statement also 
recommends further research to determine whether there 
may be any other clinically signifi cant interactions between 
phytoestrogens in this infant formula and endocrine function 
in infants.

2347. Foucard, T.; Malmheden Yman, I. 1999. A study 
on severe food reactions in Sweden–is soy protein an 
underestimated cause of food anaphylaxis? Allergy 
(Copenhagen) 54(3):261-65. March. [13 ref]
• Summary: Allergic reactions to soy are generally 
considered to be more moderate in comparison to other food 
allergens, although some cases of anaphylaxis have been 
reported in the literature. In 1999, Foucard et al. concluded 
that soy allergy has probably been underestimated as a cause 
of food anaphylaxis. This conclusion was based on a review 
of medical records of all fatal and life-threatening reactions 
sent to them by physicians in Sweden over a 3-year period. 
It was determined that 4 individuals suffered fatal allergic 
reactions in response to soy protein.
 However, 1 year later, Sicherer et al. suggested 
that these reactions were not caused by soy, per se, but 

instead because the soy-containing foods consumed were 
contaminated with trace quantities of peanut protein, lupine, 
or some other allergen. They noted that if these reactions 
were due to soy protein, Foucard et al. would have identifi ed 
more fatal soy-allergic reactions in a single country than 
have been reported in the rest of the world. Address: 1. Dep. 
of Paediatrics, Univ. Hospital, Uppsala; 2. Chemistry Div. 2, 
National Food Administration, Uppsala, Sweden.

2348. Franke, Adrian A.; Hankin, J.H.; Yu, M.C.; 
Maskarinec, G.; Low, S.H.; Custer, L.J. 1999. Isofl avone 
levels in soy foods consumed by multiethnic populations 
in Singapore and Hawaii. J. of Agricultural and Food 
Chemistry 47(3):977-86. March. [59 ref]
• Summary: “Six raw and 11 cooked food groups 
traditionally consumed in Singapore and 8 food groups 
consumed in Hawaii were analyzed by reversed-phase high-
pressure liquid chromatography with diode array detection. 
Mean total isofl avone levels varied between 35 and 7500 
ppm, with the lowest values found in soy milk and burgers 
and the highest levels observed in soybean and its seeds and 
in supplements.” Address: 1. Cancer Research Center of 
Hawaii, 1236 Lauhala Street, Honolulu, Hawaii 96813.

2349. Product Name:  Sprouted Ezekial Bagels: Certifi ed 
Organic, Yeast Free.
Manufacturer’s Name:  French Meadow Bakery.
Manufacturer’s Address:  2610 Lydale Ave. South, 
Minneapolis, Minnesota 55408.  Phone: 612-870-4740.
Date of Introduction:  1999 March.
Ingredients:  Sprouted organic wheat, sprouted organic 
barley, sprouted organic lentils, sprouted organic millet, 
sprouted organic spelt, sprouted organic soybeans, fi ltered 
water, unrefi ned sea salt.
Wt/Vol., Packaging, Price:  5 bagels per 17 oz. package.
How Stored:  -
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 1999. March. 
“New! No added oil. No sweeteners. Delicious! Kettle boiled 
the old world way for real bagel taste.”

2350. Guo, Shun-Tang; Ono, Tomotada; Mikami, Masayuki. 
1999. Incorporation of soy milk lipid into protein coagulum 
by addition of calcium chloride. J. of Agricultural and Food 
Chemistry 47(3):901-05. March. [20 ref]
• Summary: Lipid holding in tofu has such stability that it 
is not released even when the tofu is cooked. “The lipid in 
soy milk is incorporated into the tofu with coagulation of 
proteins on processing by the addition of a calcium salt... 
The lipid in soy milk was obtained as the fl oating fraction 
by centrifugation.” Address: The United Graduate School 
of Agricultural Sciences, Iwate Univ., Ueda 3-chome 18-8, 
Morioka 020-8550, Japan.
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2351. Gustafson, Karen. 1999. Tempeh: This protein-packed 
fermented soyfoods can lower your cholesterol. Natural 
Health. March. p. 136.
• Summary: Contents: What it is. Nutritional value. 
Health claims. Evidence. How it works (soy protein plus 
isofl avones). Recommended serving (70 gm or 13 oz of soy 
protein a week). A photo shows two cakes of tempeh on a 
plate. A table gives the nutritional composition.
 Note: Most tempeh made in the USA does not contain 
grains and is not a reliable source of vitamin B-12. Address: 
Freelance writer and M.P.H., Riverside, Illinois (near 
Chicago).

2352. Product Name:  Power Dream: Natural Energy Drink 
(Fortifi ed Soymilk in Aseptic Cartons) [Chocolate, Vanilla, 
Chai, Raspberry, Coffee].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer-
Distributor). Made in Manteca, California, by California 
Natural Products.
Manufacturer’s Address:  CNP: P.O. Box 139, Manteca, 
CA 95336. Imagine: 350 Cambridge Ave., Suite 350, Palo 
Alto, CA 94306.  Phone: 650-327-1444.
Date of Introduction:  1999 March.
Ingredients:  Organic soymilk* (fi ltered water, organic 
soybeans), rice syrup, soy protein isolate, gum arabic, cocoa, 
vanilla, sea salt, vitamins and minerals.
Wt/Vol., Packaging, Price:  11 fl  oz (330 ml) Tetra Prisma 
Aseptic carton. Retails for $1.48 (2000/05, Open Sesame, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per package (11 fl  oz): Calories 310, calories 
from fat 45, total fat 5 gm (8% daily value; saturated fat 0.5 
gm), cholesterol 0 mg, sodium 180 mg (8%), potassium 460 
mg (13%), total carbohydrate 59 gm (sugars 33 gm, dietary 
fi ber 5 gm (20%)), protein 10 gm. Vitamin A 20%, vitamin 
C 20%, calcium 30%, iron 20%, vitamin D 25%, vitamin E 
20%, thiamin (B-1) 35%, ribofl avin (B-2) 25%, niacin (B-
3) 25%, vitamin B-6 30%, vitamin B-12 25%, biotin 20%, 
pantothenic acid (B-5) 25%, phosphorus 40%, iodine 20%, 
magnesium 35%, selenium 20%, zinc 30%, copper 35%, 
manganese 25%, chromium 20%, molybdenum 20%. Percent 
daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Leafl et (glossy color, front 
and back, each panel 28 cm) sent by Patricia Smith from 
Natural Products Expo. 1999. “If you need energy, its time 
to stop hitting the bars” [energy bars]. “More refreshing 
than an energy bar. High in soy isofl avones. High in protein 
and carbohydrates. Packed with 23 vitamins and minerals.” 
A color photo shows the “new and unique 11 oz. cartons.” 
Rear panel: “Multiple placements for maximum sales.” This 
product can be placed in the non-dairy section, or in the 
refrigerator case, or in the nutritional bar section.
 Product with Label purchased at Open Sesame natural 
foods in Lafayette, California. 2000. May 24. 2.5 inches 

square by 5 inches high. Octagonal Aseptic package. Orange, 
yellow, silver, brown and white. In the foreground is a wave 
of chocolate soymilk breaking in a glass. In the background 
is a photo of the Grand Canyon with a little snow on the 
ground. On one side is text about the age and size of the 
Grand Canyon: “It offers explorers great adventure and 
challenges of endurance, as well as changing views of 
awesome beauty.” Back panel text: “High in soy protein. 
Soy isofl avones: 52 mg per serving.” Distributed by Imagine 
Foods, Inc. 1245 San Carlos Ave., San Carlos, California 
94070.
 Talk with Molly of Consumer Relations at Imagine 
Foods. 2000. June 19. The product comes in four fl avors: 
Chocolate, vanilla, chai, and raspberry. All were introduced 
in March 1999.
 Nutrition Business Journal. 2000. Dec. p. 19. This 
line of products, launched in June 1999, is currently being 
repackaged to convey more of a “sport look.”

2353. Nestel, Paul J.; Pomeroy, Sylvia; Kay, Sally; et al. 
1999. Isofl avones from red clover improve systemic arterial 
compliance but not plasma lipids in menopausal women. 
J. of Clinical Endocrinology & Metabolism 84(3):895-98. 
March. [23 ref]
• Summary: Numerous references to soybeans are 
mentioned. Novagen (in Australia) makes a purifi ed red 
clover isofl avone extract.
 Nestel et al. (1997) reported that isofl avones from 
soybeans, in amounts resembling consumption among 
Japanese, improved arterial compliance in menopausal and 
perimenopausal women. This occurred without any reduction 
in plasma lipids.
 A 1997 study in monkeys by Anthony et al. showed a 
signifi cant reduction in coronary atherosclerosis with soy 
protein but not with soy protein from which the isofl avones 
had been removed. Researchers (including Tikkanen et al. 
1998) have attributed these effects to the weakly estrogenic 
effects of these isofl avones, which also possess antioxidant 
properties. Address: Baker Medical Research Inst. and 
Latrobe Univ., Melbourne 8008; Novagen Ltd., North Ryde 
2113, Australia.

2354. Osborne, Sally Euclaire. 1999. Does soy have a dark 
side? Natural Health. March. p. 110-13, 157-58. [9 ref]
• Summary: Contents: Introduction. How the controversy 
began. Does soy disrupt thyroid? Does soy contain digestion 
blockers? Does soy prevent the absorption of minerals? 
Does soy cause hormone havoc? A sidebar at the end is 
titled “Genistein and cancer: Enemies or allies?” Address: 
Freelance writer, Santa Fe, New Mexico.

2355. Piskula, Mariusz K.; Yamakoshi, J.; Iwai, Y. 1999. 
Daidzein and genistein but not their glucosides are absorbed 
from the rat stomach. FEBS Letters 447(2-3):287-91. March. 
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[21 ref]
• Summary: “Abstract: Absorption of isofl avone aglycones 
and glucosides was compared in rats. Daidzein, genistein, 
daidzin and genistin were orally administered at a dose 
of 7.9 micromol/kg in 25 mM Na2CO3 and next their 
metabolite concentration in blood plasma was monitored 
for 30 min. After isofl avone glucosides administration, their 
metabolites appeared in plasma with a few minutes delay as 
compared to aglycones, which suggested that aglycones, but 
not glucosides, were absorbed already in the rat stomach. 
This observation was confi rmed when absorption site was 
restricted solely to the stomach and absorption was shown to 
be independent of the vehicle pH used for administration.” 
Address: Noda Inst. for Scientifi c Research, 399 Noda City, 
Chiba 278-0037, Japan; R and D Div. of Kikkoman Corp., 
399 Noda City, Chiba 278-0037, Japan.

2356. Quong Hop & Co. 1999. Soy for life: The benefi ts 
of eating soy products (Leafl et). South San Francisco, 
California. 5 panels each side. Each panel: 15.3 x 10.2 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 1999. March. On the front 
panel is a tofu burger under a bun on a light orange plate. At 
the bottom; The Soy Deli.
 Contents: The power of soy foods (anti-cancer, 
osteoporosis, coronary heart disease, menopausal symptoms, 
lactose intolerance). Tips for cooking with tofu. Additional 
recipes. Coupons for Soy Deli Baked Tofu and Nigari Tofu. 
A photo on the back cover shows many of Quong Hop’s soy 
products. Soymilk (2 fl avors). Tempeh burgers. Tofu burgers. 
Baked tofu (4 fl avors). Soy tempeh. Nigari tofu. Hot dogs.
 “Master tofu makers since 1906: In 1906, Sing Hau Lee 
established Quong Hop, the oldest tofu shop in America. He 
brought with him his family’s tofu-making secrets.” Address: 
161 Beacon St., South San Francisco, California 94080. 
Phone: 415-761-2022.

2357. Salmon, Margaret B. 1999. Soy expressions: 
Common-sense way to small food bills. 404 easy soy 
recipes. Demarest, New Jersey: Techkits, Inc. x + 160 p. 
Index. 22 cm.
• Summary: A quickie spiral-bound soy cookbook. It is 
not vegetarian; recipes call for the use of lean ground beef, 
chicken, turkey, frankfurters, turkey frankfurters, tuna, 
salmon, clams. The section at the back titled “Index” is not 
really an index. Some form of soy appears in every recipe; 
the main forms are tofu, soymilk, soybean sprouts, cooked 
soybeans, soy sauce, teriyaki sauce, soybean oil, “Smart 
Dogs,” black soybeans, soybean fl our, and soy bacon bits. 
Contents: Introduction. How safe are soybeans? Hundreds of 
soy recipes. Soy foods taste good. A new look at soybeans. 
Recipes: Soups. Salads and vegetables. Main dishes. 
Omelets. Breads, cookies, muffi ns and snacks. Sugar free soy 
desserts. Desserts: Pies & puddings. Shakes and pops.

 Margaret is the author of many books on food and 
nutrition. She was “formerly Research Dietitian on the cystic 
fi brosis research team at Columbia-Presbyterian Medical 
Center in New York City, and Chief Dietitian and Director of 
the Dietetic Traineeship Program at St. Joseph’s Hospital and 
Medical Center in New Jersey. She is President of Salmon 
Consultants, Consultants to physicians, hospitals, schools 
and federal nutrition programs, and lecturer for schools, 
colleges, radio and television.
 “She received a degree in food chemistry and nutrition 
at the University of California at Berkeley, and degrees at 
Columbia University in the science of nutrition and nutrition 
education. She also has a Certifi cate of Hospital Dietetics 
from Duke University and is listed in Who’s Who of 
American Women and World Who’s Who of Women and is 
a Registered Dietitian.” Address: R.D., L.D., P.D., Techkits, 
Inc., P.O. Box 105, Demarest, New Jersey 07627.

2358. Setchell, Kenneth D.R.; Cassidy, Aedin. 1999. Dietary 
isofl avones: biological effects and relevance to human 
health. J. of Nutrition 129(3):758S-767S. March. Symposium 
on Phytochemicals: Biochemistry and Physiology. [149 ref]
• Summary: Genistein and daidzein, the main soy isofl avone 
aglycones, have physiological functions including anti-
tumor, anti-oxidative, estrogenic, and antidiabetic effects. 
“Substantial evidence indicates that diets high in plant-
based foods may explain the epidemiologic variance of 
many hormone-dependent diseases that are a major cause 
of mortality and morbidity in Western populations. There 
is now an increased awareness that plants contain many 
phytoprotectants. Lignans and isofl avones represent two 
of the main classes of phytoestrogens of current interest in 
clinical nutrition. Although ubiquitous in their occurrence 
in the plant kingdom, these bioactive nonnutrients are 
found in particularly high concentrations in fl axseeds and 
soybeans and have been found to have a wide range of 
hormonal and nonhormonal activities that serve to provide 
plausible mechanisms for the potential health benefi ts of 
diets rich in phytoestrogens. Data from animal and in vitro 
studies provide convincing evidence for the potential of 
phytoestrogens in infl uencing hormone-dependent states; 
although the clinical application of diets rich in these 
estrogen mimics is in its infancy, data from preliminary 
studies suggest benefi cial effects of importance to health. 
This review focuses on the more recent studies pertinent to 
this fi eld and includes, where appropriate, the landmark and 
historical literature that has led to the exponential increase 
in interest in phytoestrogens from a clinical nutrition 
perspective.” Address: 1. Clinical Mass Spectrometry, 
Children’s Hospital Medical Center, Cincinnati, Ohio 45229.

2359. Product Name:  Prostate Plus.
Manufacturer’s Name:  SoyBiotics: Soyfood Supplements.
Manufacturer’s Address:  3 Pearl Ct., Allendale, New 
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Jersey 07401.  Phone: 1-800-SOY-1288 (769-1288).
Date of Introduction:  1999 March.
Ingredients:  Four tablets daily contains: Soy concentrates 
500 mg (saponins, polyunsaturated phosphatidyl choline), 
isofl avones (genistein, daidzein) 20 mg, pantethine 40 mg, 
etc.
Wt/Vol., Packaging, Price:  40 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Healthy & Natural 
Product News. 1999. Vol. 6, No. 2 (April). p. 12. The fi rst 
ingredient appears to be soy. A photo shows the label.
 Sample (product with Label) sent by SoyBiotics. 1998. 
May 4. 40 tablets. “Take two tablets twice daily”–with 
meals. $6.95.
 Note: Individual leafl ets in package show that the 
company has the following new products: Soy Energy, 
Aler-Rem, Oral-Lixer, Prostate Plus, Menstrual Remedy, 
Menopause. A color leafl et (4 panels each side, each pane 
21.5 x 9 cm) is titled “Embrace the power of soy.”

2360. WholeSoy Company. 1999. An incredibly rich, 
delicious yogurt-style treat! (Leafl et). San Francisco, 
California. 2 p. Front and back. 28 cm.
• Summary: This handsome color leafl et was fi rst distributed 
in March 1999 at the Natural Products Expo in Anaheim, 
California. On the front are color illustrations of the cartons 
of each of the four different fl avors (peach, strawberry, 
raspberry, and plain). Across the bottom is a silver spoon 
piled high with a swirl of this yogurt, and behind it 
illustrations of large fruits. In the upper left corner is the 
logo, showing the western hemisphere of our globe with 
WholeSoy written in white letters on a black band across it. 
The text on the left one-third of the page reads: “Live active 
cultures. NonDairy. Lactose free. No cholesterol. Naturally 
crafted from whole transitional organic soybeans, WholeSoy 
is nondairy yet incredibly rich and smooth. We start with our 
exclusive WholeSoy soymilk base, which gives us a clean 
‘non-beany’ taste–and use our live culture recipe to create 
our delicious yogurt-style soy food...”
 Contents of the back panel: Ours process is unique. Why 
“transitional” organic? Ours is a living cultured product. 
Ingredients and basic information about each of the four 
products. Nutrition facts. “A 6 oz serving of WholeSoy 
Yogurt Style provides 23 mg of natural soy isofl avones.
 “Why ‘transitional’ organic? WholeSoy wants to support 
the growth of organic farming in the United States, and does 
so by paying a premium to farmers who are in the process 
of becoming certifi ed organic. This process involves a three 
year waiting period during which the farmer is following 
the certifying agency’s organic guidelines, yet only receives 
payment equal to conventional soybeans. Their soybeans are 
free from genetic engineering and are grown without the use 
of herbicides, pesticides and chemical fertilizers, a practice 
which typically costs more than conventional farming and 

often results in an initially lower crop yield. For most small 
farmers, this three year waiting period is economically 
unfeasible and discourages their conversion to organic.
 “By paying a premium for transitional organic soybeans 
in the second and third year of the certifi cation process, 
WholeSoy encourages more farmers to complete the 
conversion to organic; this is good for them, good for us 
and good for you and the future of our planet.” Address: 49 
Stevenson Street #1075, San Francisco, California 94105. 
Phone: 415-495-2870.

2361. Warmuth, Manfred. 1999. Update on vitamin B-12 and 
tempeh (Interview). SoyaScan Notes. April 1. Conducted by 
William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Manfred just talked with Dr. Keith Steinkraus 
who said he isolated a harmless strain of Klebsiella 
pneumoniae that produced vitamin B-12 in tempeh, and 
had it tested in a medical laboratory. Then he sent samples 
to people at The Farm in Summertown, Tennessee, but they 
never added it to their commercial tempeh starter–for fear 
that something might go wrong and they would be held 
responsible and possibly sued.
 Manfred found 5-6 recent articles on MEDLINE 
concerning tempeh and vitamin B-12. Apparently Bacillus 
subtilis [the main bacterium used in the natto fermentation] 
can also produce vitamin B-12.
 Update: Talk with Manfred. 1999. April 10. Manfred just 
fi nished experiments using a mixed inoculum (containing 
approximately equal parts of Rhizopus, Neurospora, and 
Bacillus subtilis) to try to make soy tempeh at three different 
fermentation temperatures (29ºC, 34ºC, and 41ºC). At the 
lower two temperatures, the tempeh came out very nicely, 
but at the higher temperature the Bacillus predominated. 
Manfred has not yet measured the vitamin B-12 content 
of the three types of tempeh. One basic question arises: If 
such an inoculum is used and grown on tempeh at 32-34ºC, 
will the Bacillus eventually mutate so they grow well at the 
lower temperature and take over the fermentation, ruining 
the tempeh? For a case study of this type of problem, see 
the following article, which describes a terrible problem 
experienced by a tempeh manufacturer in 1982. Shurtleff, 
William; McBride, G.; Robertson, G.V.J.; Burgeson, T. 1982. 
“Dealing with tempeh contamination.” Soyfoods. Winter. p. 
29-32. Address: Professor, Computer Sciences, 111 Overlook 
Dr., Santa Cruz, California 95060. Phone: 831-425-0461 or 
manfred@cs.ucsc.edu.

2362. Buchheim, Steve. 1999. The success of ADM’s 
Novasoy soy isofl avone pills (Interview). SoyaScan Notes. 
April 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Consumer acceptance of Novasoy has been very 
positive. The product is doing very well, and has defi nitely 
met ADM’s expectations. Steve is glad that ADM makes a 
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completely natural soy product in pills that contain 50 mg of 
soy isofl avones. One initial problem was the price: ADM’s 
customers pushed for a lower price, arguing that consumers 
were generally not willing to pay more than $10/month for 
any one supplement, so in about May or June 1998 cut its 
wholesale price to half of what it had been.
 Two big changes have taken place in the market 
during the past 12-18 months. First, two other companies 
now extract and sell pure soy isofl avones, one from the 
Netherlands and the other from Israel. Steve has heard that 
Central Soya–through Henkel Corp. (LaGrange, Illinois)–is 
also planning to start extracting and selling soy isofl avones. 
Second, consumers are now faced with many more 
supplement choices than before.
 Steve receives many calls from satisfi ed consumers 
who simply what to tell him how the product has changed 
their lives. Most of these calls are from women who have 
gotten relief from menopausal symptoms. Shurtleff suggests 
that ADM start collecting specifi c information from women 
who call concerning menopause, such as: Age of caller. 
Educational level. Daily dosage and its effects on symptoms. 
Are you also consuming other soy products? If yes, how 
much of each per day on average. Have you used Novasoy 
to replace ERT (estrogen replacement therapy) or Premarin? 
Address: Marketing Manager, Soy Protein Applications, 
Archer Daniels Midland Co., P.O. Box 1470, Decatur, 
Illinois 62525. Phone: 1-800-637-5824 X-5394.

2363. Hart, Sharon. 1999. History of Dyshar Farms, makers 
of Real Roasted Soys in Canada (Interview). SoyaScan 
Notes. April 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sharon owns and runs a soybean dry-roasting 
facility for animals at Blythe Brae Farms located in 
Woodstock, Ontario, Canada, on Hwy 401, and closer to 
London than to Toronto, Ontario. Woodstock is on about the 
same latitude as Niagara Falls (New York) and Milwaukee 
(Wisconsin). She farms about 2,225 acres, including 1,000 
acres of soybeans. Her husband is a hog farmer. For some 
years it has been very popular for Ontario farmers to feed 
their hogs and dairy cattle soybeans that have been dry 
roasted and sometimes fl aked. She uses a dry roasting 
process (with a fl ame roaster)–not an extrusion cooker. The 
soybeans smell wonderful when they come out of the dry 
roaster, and the animals (and farmers) love them like they 
would candy. She creates bypass protein for dairy cows by 
holding the soybeans at a high temperature for 30 minutes. 
Farmers use roasted fl aked soybeans (slightly crushed) 
for top dressing (where they put the soybeans on top of 
the feed) but whole soybeans when they feed TMR (total 
mixed ration), since the whole soybeans hang onto their 
hulls better. In 1986 she fi rst heard comments from dairy 
and hog farmers at her custom roasting facility that they 
liked to munch on roasted soybeans. Feed dealers put a little 

dish of roasted soybeans out so that farmers could test the 
quality of the roasted beans–and munch on them. It was 
not until nine years later, in 1995, that she and her friend 
and partner-to-be, Diane, decided to make roasted soys for 
human consumption. Their fi rst products (fi ve fl avors of Real 
Roasted Soys) were introduced shortly before Christmas of 
1995, in Woodstock Market. At that time they did not have a 
company name yet or any of their own equipment. They used 
custom-roasted soybeans to test the market. Less than half 
a year later they introduced two more fl avors: Sour Cream 
and Onion, then Maple Syrup Coated, followed in 1997 by 
Honey Coated and three fl avors of organic. Sharon prefers 
the generic term “Roasted Soys” or “Roasted Soybeans” to 
the term “soynuts.”
 They buy their soybeans cleaned from various seed 
companies. Their roasted soys are oil roasted [deep-fried], 
in a facility located about 1½ miles from their dry roaster. 
They have developed an innovative process of treating the 
soybeans before and after frying that makes their oil content 
about the same as it is before frying [5 gm of oil per 30 gm 
of product = 16-20% oil]. This is not a patented process. 
They are just a cottage industry. Thus, they get the nice 
fl avor that goes with oil roasting without the calories that 
usually accompany it. They also use only non-hydrogenated 
oil (soybean oil) for their frying. They believe it is healthier 
than hydrogenated oil. Sharon’s background is in human 
nutrition, and her partner, Diane, is a dietitian; they both 
want a healthy, high-quality product–even though the shelf 
life of the soys and the oil will not be as long as if they used 
hydrogenated oil. Their focus is on both good nutrition and 
good fl avor. They also want to use whole beans, since the 
hulls provide valuable dietary fi ber. Sharon is now doing a 
lot of research on soybean varieties to fi nd those that grow 
and yield well in Ontario and also make soynuts that have 
a good appearance, fl avor, and texture. This is her fi rst year 
growing small test plots of different varieties on her farm–
right next to her roasting facility. Dyshar Farms has received 
a lot of help and support from the Soybean Board in Ontario 
(OSGMB). Their company also does private labeling and 
roasts soybeans for other companies who want to season 
their product and sell it under their own label.
 Since Sharon roasts only soybeans [no peanuts or 
other seeds] at her Dyshar Farms, she can guarantee that 
the plain, salted, and seasoned fl avors are absolutely free 
of any trace of peanuts. However since she sends the three 
candy-coated fl avors to another company to be enrobed, she 
cannot guarantee that these are 100% peanut free. In their 
chocolate-coated product they avoid the use of coconut oil in 
the chocolate; even though it would make the chocolate last 
longer, it would also raise the saturated fat content.
 Their logo, in different colors, forms the center of each 
of their labels. For example, the honey coated soys have a 
yellow label, the chocolate have a red label. Dyshar Farms 
has a new web site: soys.com. Address: R.R. #3, Woodstock, 
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ONT N4S 7V7, Canada. Phone: 519-537-2199.

2364. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part VII (Interview). SoyaScan 
Notes. April 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: By now the two members of the board of 
directors are on their knees, begging Dairyworld Foods 
(the huge, billion dollar dairy products and food company 
in Vancouver, British Columbia–the largest in Canada) to 
come to their rescue. In about 1997 Dairy Foods World and 
Peter Joe signed a joint venture agreement, which had been 
under discussion and negotiation since about 1995 or 1996. 
As a result of that, Dairyworld Foods created a division 
named SoyaWorld Foods, which is a 50:50 joint venture 
between Dairyworld Foods and Sunrise Markets (Peter Joe, 
in Vancouver, the largest soymilk manufacturer in Canada). 
SoyaWorld, which is a marketing company for products 
made by the two other companies, now controls more than 
60% of the non-dairy beverage market in the grocery and 
supermarket trade in Canada–according to A.C. Nielsen 
statistics. The second largest player is Beatrice (10-13%), 
followed by Nutrisoy (a UHT soymilk made by Nutrisoya 
in Quebec), then the imports (Pacifi c Foods, Rice Dream, 
Vitasoy, Westsoy, and Edensoy). SoyaWorld presently 
markets three soymilk products: Sunrise soymilk (a beany-
fl avored product made and packaged by Sunrise in plastic 
bottles), Soyganic (a traditional beany-fl avored product made 
by Sunrise with organic soybeans, packaged at Dairyworld 
in a gable-top carton and sold refrigerated), and So-Good 
(licensed from Sanitarium Health Food Co. in Australia, 
formulated and packaged in gable-top by Dairyworld, and 
based on soy protein isolates). Soyganic and So-Good 
appeared on the shelves at about the same time in 1997 under 
the SoyaWorld brand. They distribute those three products 
extensively across western Canada, and sell them in the 
dairy case. They are busy expanding, buying up dairies, so 
that they are now a national dairy, from coast to coast, in 
Canada. They own the shelf space in the dairy case across 
Canada, and they have tremendous synergies with other 
dairy companies in the United States. They use the dairy 
for distribution; SoyaWorld is really just a little marketing 
group. They don’t want to see SoNice on the market because 
it outsold them 7 to 1–because it was a better product.
 Now IPC is in such a mess, with so much debt (about 
six million Canadian dollars). Of this, about $2.5 million is 
unsecured to creditors. What could happen that would allow 
IPC to move forward? (1) A public company could buy the 
assets of IPC (the equipment, the brand, the goodwill)–not 
IPC itself; George could get rid of most of the debt with 
shares in a public company, so the company would not need 
a great deal of cash. (2) SoyaWorld could buy IPC; since 
August 1998 they have been trying very hard to do so. They 
are making a very complicated, long-term offer, with long-

term royalties, etc. Both ProSoya (Raj Gupta) and IPC are 
tied into the deal. The amount of cash that would be put on 
the table at closing is quite small–not even enough to pay 
off the secured creditors, let alone the unsecured creditors. 
George is not happy with this deal, but there is not a lot 
he can do about it–except to keep on trying to scuttle it–as 
by talking to Horizon, the organic dairy. George feels very 
frustrated; he is cooperating with the deal to a degree, but 
at the same he’s looking for a better deal. Yet he thinks the 
odds are 90% that IPC’s assets will be owned by Dairyworld 
within the next few weeks or months. If it goes through 
(the closing date is May 4) George will at least get his back 
pay–he has not been paid since last August–but he would 
loose a lot as a shareholder. George does not know whether 
or not he has a future with SoyaWorld if the deal goes 
through–but he plans to be in the soy business somewhere. 
Since George knows more about making IPC’s soymilk 
than any other person in the company, he is one of IPC’s 
most valuable assets–yet SoyaWorld has not offered him 
a fi rm employment contract. SoyaWorld hopes to buy out 
Raj Gupta and his patents, and get him out of the picture. 
Continued. Address: Vice-president Operations, International 
ProSoya Corp., 312-19292 60th Ave., Surrey (Vancouver), 
BC, V3S 8E5 Canada. Phone: 604-541-8633.

2365. Mestel, Rosie. 1999. Soytainly! The humble soybean 
may soon get a boost from the FDA. Should you make room 
for it in your diet? Los Angeles Times. April 26. p. S1, S6. 
Health section.
• Summary: This article begins: “Trundling by the tofu, 
meandering by the miso or sauntering by the soy milk in the 
supermarket later this year, we may spot something new: 
grocery labels telling us that soy foods could be good for our 
hearts.”
 The U.S. Food and Drug Administration (FDA) is 
now considering allowing a heart-health claim on certain 
soy protein foods as part of a diet low in saturated fat and 
cholesterol.
 Soy protein has been shown to lower total cholesterol 
(and “bad” cholesterol)–in studies both in people and in 
laboratory animals.
 This October, when soy scientists converge on 
Washington, DC, for the third international soy symposium, 
the FDA may have made its momentous decision. Address: 
Times Health Writer.

2366. Park, Alice. 1999. Foods that fi ght cancer. Time. April 
26.
• Summary: “Previous studies showed that women who 
eat soy products such as tofu and soy milk are less likely to 
develop breast cancer.”

2367. Product Name:  Veggie Milk (Fresh in Gable Top 
Cartons) [Original, or Chocolate].
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Manufacturer’s Name:  Galaxy Foods (Product Developer-
Marketer).
Manufacturer’s Address:  2441 Viscount Row, Orlando, 
Florida 32809.  Phone: 800-441-9419 or 407-855-5500.
Date of Introduction:  1999 April.
Ingredients:  Original: Filtered water, organic soymilk 
solids, isolated soy protein, brown rice maltodextrin and 
protein, evaporated cane juice, sea salt, oat fi ber, vegetable 
mono & diglycerides (an emulsifi er).
Wt/Vol., Packaging, Price:  Quart and half-gallon gable-top 
carton.
How Stored:  Refrigerated.
New Product–Documentation:  Monthly Insight (Galaxy 
Foods, Orlando, Florida). 1998. Sept. p. 2. “Veggie Milk 
to make its debut.” “Veggie Milk, Nature’s Alternative to 
Milk, will make its debut on store shelves this fall.” It is a 
“highly nutritious blend of organic soy, rice, and oats. Veggie 
Milk contains more vitamins, minerals (including calcium), 
protein and fi ber than any other milk on the market today. 
It is the only milk fortifi ed with folic acid. Veggie milk also 
contains powerful phytonutrients like Isofl avones (found in 
soy) and Toconutrients (found in rice)... As with all of our 
Veggie products, Veggie Milk is lactose free, cholesterol 
free and saturated fat free. And, because it is from the 
Veggie Kingdom, it will never contain rBST hormones or 
antibiotics that are often found in animal’s milk. Processed 
by strategically located dairies, the 32 oz. carton of fresh 
milk will be available in two fl avors–original and chocolate–
and will be sold alongside conventional fresh milk. Veggie 
Milk will also be available in a shelf-stable package that can 
be sold in supermarket dry grocery aisles.”
 Talk with Tina Nelson of Galaxy Foods. 1999. April 2. 
Galaxy had Veggie Milk at the NFM show at Anaheim and 
they are just now getting it on the shelves. It was fi rst sold 
at Ingles Market in Dec. 1998 or Jan. 1999. This soymilk is 
now out in a 32 oz (1 quart) Tetra Pack carton in one fl avor 
(Original); they plan to introduce a chocolate fl avor in June. 
Tina thinks the product is packaged at several different 
locations. They make the powder themselves and ship that to 
the packager. She does not think the product is packaged by 
Pacifi c Foods of Oregon. Galaxy manufactures the powder 
portion of the product, which is a blend of soy (the main 
ingredient), rice, and oats. At least part of the soy is soy 
protein isolate, of which they are a major consumer. As far 
as Tina knows it is the fi rst commercial soymilk that contains 
fi ber (from the oats) and folic acid. They plan to introduce 
the product in a fresh gable-top carton very soon; they may 
have already shipped their fi rst order.
 Leafl et (8½ by 11 inches, color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. “New! 
Fresh gable. Pour on the profi ts.” A large photo shows 
Galaxy’s new Veggie Milk. The rear shows the ingredients 
and nutrition facts.

2368. Gerber, Suzanne. 1999. Beating cancer one bite at a 
time. Vegetarian Times. April. p. 78-80, 82, 84, 86-88. [1 ref]
• Summary: Soy is featured in the full-page color graphic on 
page 78–as are broccoli, green tea, banana, garlic, etc.
 In a sidebar titled “Prevention plan,” under “What to eat 
daily” 1. “Soy, such as tofu, tempeh or isolated soy protein 
(40-80 milligrams).
 Under what to avoid: 1. Meat, chicken, fi sh. 2. 
Dairy products. 3. Alcohol. 4. “Bad” fats, saturated, 
polyunsaturated, hydrogenated, trans-fatty acids...” Contains 
advice from Dean Ornish, M.D., and Michael Milken (with a 
good color photo).
 Page 87: “More and more research pointed to soy 
as key in fi ghting prostate cancer, and Milken became a 
convert. In the summer of 1995, he met a health-oriented 
chef named Beth Ginsberg and hired her to help him create 
fat-free vegetarian versions of his favorite foods. Reuben 
sandwiches, Caesar salads, Mexican food and strawberry 
shortcake–only without the meat, dairy or fat.” From his 
collaboration came a cookbook titled The Taste for Living 
(CaP Cure / Time Warner, 1998).

2369. Marandina, Cristin. 1999. In the news: Reading is 
believing. Vegetarian Times. April. p. 16.
• Summary: In the top center of this page is a rectangle titled 
“Soy Special” showing a man holding a large cake of tofu.
 “Still turning up your nose at tofu? Well, if reading is 
believing, that may soon change. If soy’s heralded cancer-
fi ghting abilities aren’t enough for you, consider this: Last 
November, Protein Technologies International (PTI), a 
Missouri-based soy manufacturer, fi led a petition with 
the Food and Drug Administration (FDA) proposing that 
products containing soy protein be allowed to carry a label 
stating that a diet low in fat and high in soy protein could 
reduce the risk of coronary heart disease (CHD). ‘The major 
purpose of submitting this claim is to encourage Americans 
to include a minimum of 25 grams of soy each day in 
their diet and act as a stimulus to food processors to start 
developing new, good-tasting ways to include soy,’ says PTI 
president Ed Coco.
 “The petition cited research claiming soy–whether 
as a powder, milk, tofu sausage or tempeh burger–can 
effectively decrease CHD risk by lowering serum cholesterol 
levels. Studies found that certain compounds unique to soy, 
called isofl avones, prevent cholesterol from oxidizing–a 
process that leads to arterial plaque buildup. They also 
show that isofl avones may reduce the infl ammation of 
arteries and improve the elasticity of the small channels 
within the arteries, both of which prevent blockages. After 
reviewing more than 50 studies, the FDA concluded that 25 
grams of soy protein daily, as part of a diet low in fat and 
cholesterol, does indeed reduce CHD risk. The agency issued 
a temporary rule that would allow any product containing 
at least 6.25 grams of soy protein per serving to bear PTI’s 
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proposed heart healthy label. ‘Soybeans are an important 
source of protein and could be a benefi cial food because they 
are low in saturated fat and cholesterol,’ said Susan Pilth 
an FDA spokesperson. At present, the FDA is reviewing 
the public comments it solicited last winter. If all goes as 
expected, the label should start appearing on products this 
October.”
 “Just the Facts: You’ve seen the headlines: Soy fi ghts 
disease and is one of the best plant-based sources of protein. 
But these lesser-known facts about soy will impress even 
your most tofu-phobic friends.
 “Exploding Market: Two hundred new soy products are 
expected to enter the United States marketplace this year.
 “We’re Learning: Since 1980, average consumption of 
soy protein in the United States has increased from 4.6 grams 
to 12.3 grams per day.
 “Tofu, Tofu Everywhere The United States is the largest 
producer of soybeans in the world. One acre of soybeans 
yields an average of 5,850 pounds of tofu.
 “Soy Much Money The total retail value of the soyfoods 
industry was $1.8 billion in 1998.
 “By Any Other Name The most commonly consumed 
forms of soy are isolated protein, fl our and concentrate used 
in meat alternatives, followed by tofu, soy sauce and soy 
milk.
 “Source: Peter Golbitz, of Soyatech, Inc,, and author of 
Tofu & Soyfoods Cookery: Delicious Foods for a Healthy 
Life (Book Publishing Co., 1998).
 “Only 10 percent of the world’s soybeans are used to 
make products like tofu and tempeh. The other 90 percent 
are crushed and used as soy protein ingredients and animal 
feed.”

2370. Messina, Mark J. 1999. Soy appeal. Functional Foods 
(Kent, UK) 2(7):20-23. April.
• Summary: The subtitle reads: “Soyfoods are viewed 
by many as the consummate functional food. Dr Mark 
Messina of the American Soybean Association reviews the 
latest nutritional research, and looks at product potential.” 
Contents. Introduction. Defi ning isofl avones. Cancer. Heart 
disease. Osteoporosis. Product potential. A portrait photo 
shows Mark Messina, who is an adjunct associate professor 
of nutrition at Loma Linda University in California. He 
chairs the editorial advisory board of The Soy Connection, a 
quarterly newsletter sent to over 100,000 health professionals 
in North America. He has organized and chaired the fi rst two 
international symposia on the role of soy in preventing and 
treating chronic disease. Address: PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

2371. Monthly Insight (Galaxy Foods, Orlando, Florida). 
1999. Galaxy Foods creates Nutraceutical division. April. p. 
1.
• Summary: The new division will be headed by Mike 

Rapport, who has worked with General Nutrition Centers 
for the last 20 years, most recently as president and chief 
operating offi cer of GNC Canada. The division’s fl agship 
product will be Galaxy’s Ultimate Smoothie, which is 
available in fi ve fl avors including chocolate, vanilla, orange, 
chococcino, and strawberry. Note: The Ultimate Smoothie 
is a dry mix product. “A nutraceutical product is one which 
improves overall well-being while fulfi lling daily functional 
needs.” Address: Galaxy Foods Company, 2441 Viscount 
Row, Orlando, Florida 32809. Phone: 800-441-9419 or 407-
855-5500.

2372. Monthly Insight (Galaxy Foods, Orlando, Florida). 
1999. Veggie Milk pouring on sales. April. p. 1.
• Summary: Wal-Mart ordered two truckloads of Veggie 
Milk for its 510 supercenters. A truckload of Veggie Milk 
was also shipped to Puerto Rico. “We expect Veggie Milk 
to be available nationwide soon.” Note: A major ingredient 
in the product is soy protein isolate, supplied by Protein 
Technologies International, a subsidiary of DuPont. A test 
by PTI comparing Veggie Milk with other milk alternatives 
found that it ranked No. 1 on every nutritional component, 
including vitamins, minerals, calcium, soy protein, fi ber, and 
folic acid.
 According to the newsletter Nutrition Business Journal 
(April/May 1998), soymilk sales in 1997 were valued at 
$200 million, and projected to grow to more than $350 
million by the year 2000.
 Consumers are becoming increasingly aware of the 
“negative health implications associated with traditional 
dairy products, such as heart disease, digestive problems, 
exposure to antibiotics, growth hormones, and more. This 
increased awareness is fueling a signifi cant shift to soy-based 
products.” Address: Galaxy Foods Company, 2441 Viscount 
Row, Orlando, Florida 32809. Phone: 800-441-9419 or 407-
855-5500.

2373. Morrison, E.M. 1999. Soybeans soothe the skin 
[SoySoft lotion from Edina, Minnesota]. Ag Innovation News 
(AURI–Agricultural Utilization Research Inst., Waseca, 
Minnesota) 8(2):1, 4-5. April.
• Summary: Cliff and Lucy Larson of Edina, Minnesota, 
own an extrusion plant that processes about 12,000 bushels 
of soybeans a month. They have invented and are marketing 
the fi rst skin care products based on the high quality soy oil. 
Their SoySoft Deep Treatment Penetrating Cream (contains 
20% soy oil) and SoySoft Daily Moisturizing Body Lotion 
(2.5% soy oil) are now being marketed across the region. 
They work because soy oil is rich in vitamin E and essential 
fatty acids that are benefi cial to the skin. Most skin lotions 
are made from “mineral oil” or other petroleum derivatives. 
They received valuable marketing support from AURI.
 Color photos show: (1) A tall plastic dispenser of 
SoySoft Deep Treatment Penetrating Cream. (2) The cream 
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being dispensed on the back of a woman’s hand. (3) Cliff and 
Lucy Larson, with a display of their products.

2374. Protein Technologies International. 1999. Soy health 
claim update: All signs point to fi nal decision by mid ‘99. 
SuproVision (PTI, St. Louis, Missouri). Winter. 4 p.
• Summary: This inaugural issue is subtitled “A newsletter 
for business visionaries.” The editor is Jean Caton, M.S., 
R.D., Director, Health Benefi ts Communications. Page 1 is 
about the health claim and the FDA. Page 2 contains a letter 
from Terry Hatfi eld, Co-President, PTI–A DuPont business. 
The center of the centerfold, titled “Who’s talking about 
soy,” gives excerpts from Fortune magazine (28 Sept. 1998), 
Oprah Winfrey (20 Oct. 1998; To Dr. Bob Arnot she said: 
“This is my new thing. This is gonna replace potato chips for 
me,” as she drank a soy protein shake as part of an episode 
on Arnot’s “The Breast Cancer Prevention Diet”), Wall Street 
Journal (11 Nov. 1998, “FDA mulls proposal to allow soy 
protein to carry health label”), HeartWatch (Nov. 1998), and 
The Washington Post (5 Jan. 1999, “The soybean and health: 
What’s proven?).
 Page 3 asks “Is your company ready?” and suggests 
steps to take. Page 4–”PTI, Cardiovascular doctors get to 
the ‘Heart of the Matter’ at American Heart Association 
Annual Conference, 9 Nov. 1998 at Dallas, Texas.” Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
800-467-8776.

2375. Sanitarium Health Food Co. 1999. Soy healthy: From 
the goodness of soy beans (Leafl et). Wahroonga, NSW, 
Australia. 2 p. April. Front and back.
• Summary: This attractive full-color leafl et is folded into 
4 panels. The front shows the packages of 8 “Soy Healthy” 
brand vegetarian meat alternatives, nestled in a bed of lettuce 
and surrounded by green. Below the products: “Soy has 
never been so easy.” The inside left panel discusses: Soy 
protein and phytoestrogens. Sunfl ower oil/Canola oil. Iron. 
Vitamin B-12. Fibre. The inside right panel gives detailed 
information on fi ve frozen and fi ve chilled Soy Healthy 
products. Frozen: Original soy burgers. Country-spiced 
soy burgers. Tender soy medallions. Tender soy schnitzels. 
Tender fl aked soy fi llets. Chilled: Original soy slice. Garlic 
& herb soy slice. Smoked soy slice. Soy sausages. Soy fi llets.
 The back panel lists suitability for specifi c diets: 
Reduced saturated fat / Cholesterol free. Vegetarian (lacto-
ovo). No added preservatives. No added MSG. No artifi cial 
colours. For more information: www.sanitarium.com.au/
Soy. Plus three toll-free numbers. From the company’s 
“Nutrition Education Service.” Address: 146 Fox Valley Rd., 
Wahroonga, NSW 2076, Australia.

2376. Sanni, Abiodun I.; Onilude, A.A.; Ibidapo, O.T. 1999. 
Biochemical composition of infant weaning food fabricated 
from fermented blends of cereal and soybean. Food 

Chemistry 65(1):35-39. April. [25 ref]
• Summary: “Porridges made from all the formulated cereal-
soybean blends were rated above average in terms of overall 
acceptability, but F15B had the highest preference rating.” 
Address: Dep. of Botany and Microbiology, Univ. of Ibadan, 
Nigeria.

2377. Sapolin, Donna. 1999. New favorites: I take my soy 
seriously. Vegetarian Times. April. p. 6.
• Summary: “I’ve studied the research data supporting it 
as a preventive against heart disease, cancer and a host of 
other conditions and now call it a miracle food, without 
feeling as if I’m being hyperbolic the way people in my line 
of work so often are. Soy is one food that defi nitely lives up 
to its reputation. Several months ago, I decided to make it 
a substantial part of my diet. If its enormous health benefi ts 
weren’t reason enough to do so (and at fi rst they weren’t), 
then good fl avor and texture were.
 “After gathering some simple recipes, experimenting 
with the tofu, tempeh and soy milk I found in the natural 
food store and, generally broadening my culinary horizons, 
I found these soy foods to be simple, versatile and tasty. As 
someone who used to crinkle her nose at the mere suggestion 
of tempeh, I surprised myself with how appealing my 
fi rst attempts at cooking with it were and how it added a 
marvelous, hearty consistency to my vegetable dishes. Tofu 
fared even better. A few stir-fries and casseroles showed me 
there was another adjective beyond easy that I could use to 
describe the neutral white stuff: willing. It willingly took on 
any fl avor I decided to give it–sweet, sour, spunky, you name 
it. And guess what? The vanilla soymilk I frothed with the 
cappuccino maker warmed my soul as well as my stomach, 
and the soy sausages that sizzled on the griddle lured my 
children to the table faster than any pancake ever had.
 “Soy is a miracle food, and perhaps the most miraculous 
thing about it is that my nine-year-old son now not only eats 
it but requests it.
 “So I serve and consume soy in all its many forms 
with gusto. In the morning, I’ll eat a soy yogurt or some 
scrambled tofu wrapped in a whole wheat tortilla, or I’ll 
drink a soy milk and protein powder shake. For lunch, 
I’ll have a sandwich made with soy cheese, soy spread, 
marinated tofu slices or a soy burger. Dinner’s likely to 
include a searing chili prepared with ground soy, a tofu-
vegetable stir-fry over soba noodles or one of the soy-based 
recipes in this issue’s food features.
 “In those stories, you’ll read all about the specifi c 
health benefi ts of soy while getting some fabulous ideas 
for incorporating it into your cooking. You’ll learn how to 
give tempeh a delicious Italian spin (p. 36), turn tofu into 
an irresistible cake (p. 58) and transform a classic American 
sandwich, the Reuben, into a healthy lunch (p. 62). Be sure 
to take note of a new addition called ‘Food for Thought,’ info 
boxes that shed light on the nutritional content of key recipe 
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ingredients...”
 A portrait photo shows pretty Donna Sapolin.

2378. Product Name:  Edamame–Blanched Soybeans, or 
Edamame–Shelled Soybeans [Food Service].
Manufacturer’s Name:  Seapoint Farms (Formerly Seaside 
Farms).
Manufacturer’s Address:  Los Angeles, California.  Phone: 
1-888-722-7098.
Date of Introduction:  1999 April.
Ingredients:  Green soybeans.
Wt/Vol., Packaging, Price:  Pods–20 lb., or Shelled–24 lb.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (glossy, color, two-
sided) sent by Patricia Smith from Natural Products Expo in 
Anaheim, California. 2000. March. “The wonder veggie.” A 
large color photo on the front shows the two products. The 
back of the leafl et gives nutrition facts and other information 
on four products: Edamame in the pods or shelled, in regular 
(16 oz) or foodservice (20 lb) sizes. These are all frozen 
products with no added salt. Talk with Kevin Cross, founder 
and owner of Seapoint Farms. 2000. Nov. 19. The two 
foodservice packs were fi rst sold in April 1999. They are 
sold mostly to Whole Foods (a natural foods chain) which 
prepares them as a deli item.
 Package with Label sent by Seapoint Farms. 2000. Nov. 
14. 8 by 7 inches. Plastic bag. Black, red and white. 16 gm. 
In the center of the front panel is a circular black logo with 
the large Japanese characters for “edamame” written at the 
center. Across the top of the logo: “The wonder veggie.” 
Across the bottom: “Cooks in fi ve minutes.” At the top of the 
label: “Blanched soybeans in pods. Low fat. High protein.” 
At the bottom: “Heart Healthy: 25 grams of soy protein a 
day, a part of a diet low in saturated fat and cholesterol, may 
reduce the risk of heart disease. A serving of Seapoint Farms 
Edamame provides 8 grams of soy protein.” On the back are 
serving suggestions, cooking directions, and nutrition facts. 
“Product of Taiwan.”

2379. Product Name:  Edamame–Blanched Shelled 
Soybeans.
Manufacturer’s Name:  Seaside Farms.
Manufacturer’s Address:  400 North Oak Street, 
Inglewood, CA 90302.  Phone: 1-310-677-0222.
Date of Introduction:  1999 April.
Ingredients:  Green soybeans.
Wt/Vol., Packaging, Price:  16 oz plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (glossy, color, two-
sided) sent by Patricia Smith from Natural Products Expo in 
Anaheim, California. 2000. March. “The wonder veggie.” A 
large color photo on the front shows the two products. The 
back of the leafl et gives nutrition facts and other information 
on four products: Edamame in the pods or shelled, in regular 

(16 oz) or foodservice (20 lb) sizes. These are all frozen 
products with no added salt. Talk with Kevin Cross, founder 
and owner of Seapoint Farms. 2000. Nov. 19. He has a 
news release dated 29 April 1999, which shows the date this 
product was introduced.
 News release and package with Label sent by Seapoint 
Farms. 2000. Nov. 14. News release (dated 29 April 1999): 
“Seaside Farms Edamame: A great new product–Shelled 
Edamame.” Contents: Introduction. The wonder veggie 
(contains isofl avones). Heart disease. Osteoporosis. Breast 
cancer and menopausal symptoms. Men also benefi t from 
soy (prostate cancer). Nothing new under the sun (edamame 
has a long history). Seaside Farms is located at 400 North 
Oak St., Inglewood, CA 90302. Phone: 310-677-9032.
 Package: 8 by 7 inches. Plastic bag. Black, green, red 
and white. In the center of the front panel is a circular black 
logo with the large Japanese characters for “edamame” 
written at the center. Across the top of the logo: “The wonder 
veggie.” Across the bottom: “Cooks in fi ve minutes.” At 
the top of the label: “Blanched shelled soybeans. Low fat. 
High protein.” At the bottom: “Heart Healthy: 25 grams of 
soy protein a day, a part of a diet low in saturated fat and 
cholesterol, may reduce the risk of heart disease. A serving of 
Seapoint Farms Edamame provides 8 grams of soy protein.” 
On the back are serving suggestions, cooking directions, and 
nutrition facts. “Product of Taiwan.”

2380. Simonds, Nina. 1999. A spoonful of ginger: 
Irresistible, health-giving recipes from Asian kitchens. New 
York, NY: Alfred A. Knopf. xii + 322 p. April. Illust. Index. 
24 x 21 cm. [53 ref]
• Summary: This beautiful hardcover book and cookbook, 
printed on glossy paper with many color and black-and-
white photos, looks at food in two ways: As medicine, 
and as the source of delicious recipes. The Asian holistic 
approach is relaxed and non-rigid; it emphasizes balance. 
Soyfoods appear throughout. Tofu is used to “increase body 
energy, produce fl uids, and lubricate the system. It is said 
to have yin, or cooling, properties” (p. 23). Miso chicken 
soup with snow peas and tofu (p. 34). Grilled miso fi sh 
fi llets (p. 66). Pan-seared halibut with garlicky black bean 
sauce (“Seasonings: 3 tablespoons fermented or salted black 
beans, rinsed, drained, and minced, 2 tablespoons minced 
garlic, 2 tablespoons minced fresh ginger,... p. 71; “Black 
soybeans have been used by the Chinese for medicinal 
purposes for over 2,000 years”). Baked black bean shrimp 
(with “Seasonings: 2 tablespoons fermented black beans, 
rinsed and drained; 2 tablespoons minced scallions, white 
part only; 1 tablespoon minced fresh ginger; 1 tablespoon 
minced garlic; and 1 teaspoon dried chile [chili] fl akes.” 
When the oil in a wok is very hot: “Add the Seasonings and 
stir-fry for about 10 seconds with a slotted spoon or spatula 
until fragrant.” A side note on this page: The Chinese System 
of Food Cures, by Dr. Henry Lu, says that “a regular diet 
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of fermented black beans can relieve depression and stress 
and counteract any toxins,” p. 75). Stir-fried saucy shrimp 
(with sweet bean sauce or jiang, one of the earliest Chinese 
seasonings; if unavailable, substitute hoisin sauce, p. 81). 
Grilled hoisin scallops (with ½ cup hoisin sauce, p. 83). 
Spicy grilled squid with warm greens (with ½ cup hoisin 
sauce, p. 86-87). Broccoli or caulifl ower with a soy-lemon 
dressing (p. 173). Grilled leeks in a garlic-soy dressing 
(p. 174). Grilled wild mushrooms with a teriyaki dressing 
(p. 178). Black bean acorn squash (with “2 tablespoons 
fermented black beans, rinsed, drained, and minced.” 
Describes how to make “black bean sauce,” p. 179).
 One chapter, titled “Soybeans and tofu” (p. 192-
215), begins with a discussion of the work of Dr. Albert 
Leung, author of various books on Chinese herbs and 
food, and creator of a computerized database on Chinese 
herbal medicine for the National Cancer Institute. “Like a 
growing number of doctors, Dr. Leung feels strongly that 
an integrated approach should be taken in the treatment of 
many diseases, one that draws from the strengths of both 
conventional and alternative therapies. He also concurs 
with Henry Lu that fortifying the immune system is critical 
to good health. ‘Our immune system is the key to health 
and longevity and there are many factors that throw off our 
yin/yang balance,’ Dr. Leung says. ‘When this happens, 
Traditional Chinese Medicine often uses herbal tonics and 
food to help restore the balance.’
 “Tofu is such a food. Chinese doctors classify its nature 
as cool and sweet. It is credited with clearing heat from the 
body, detoxifying the system, and strengthening the spleen 
and stomach.”
 A full-page color photo (p. 192) shows tempeh being 
fried. Simonds notes that the earliest known recorded use 
of black soybeans dates back to the middle of the eighth 
century.
 A table titled “Soybeans and their byproducts” (p. 196) 
lists ten products, how each is used, and how long they will 
stay fresh in a refrigerator. The foods are: Fresh soybeans [as 
a green vegetable appetizer], soybean sprouts, miso, soybean 
milk, silken tofu, soft tofu, fi rm tofu, extra-fi rm tofu, 5-spice 
pressed tofu, and tempeh.
 Recipes are from many Asian countries”: Japanese-style 
silken tofu. Soybean sprouts and leeks in hot chile sauce. 
Rainbow salad with spicy peanut dressing (and tofu). Spicy 
garlic bean curd noodles. Vegetarian roll-ups (with tofu). 
Fragrant steamed pearl balls (with tofu and glutinous rice). 
Spicy ma po tofu. Cantonese style tofu in black bean sauce 
(incl. fermented black beans, garlic, ginger and hot chile 
paste). Vegetarian kung pao with broccoli and peanuts (with 
tofu. Note: Kung pao is a style of food preparation associated 
with Szechuan and Hunan). Curried tofu. Braised cinnamon 
tofu. Simmered tofu with black mushrooms. Fried tempeh 
with sweet and sour sauce. Spicy stir-fried tempeh with basil. 
Ginger teriyaki tempeh.

 Also: Chicken-black bean brown rice (with fermented 
black [soy] beans, garlic, and fresh ginger, p. 231; Dr. 
Albert Leung says that making fermented black beans is 
a complicated process, in which small black soybeans are 
fi rst soaked in water with mulberry leaves and wormwood 
herb, then they are fermented with salt). Vegetarian pad thai 
(with tofu, p. 245). Almond soy jelly with litchees and melon 
(with soy milk, p. 266). Two-spice vanilla tapioca pudding 
(with soy milk, p. 269; Soy milk lubricates the body, clears 
the lungs, and is often prescribed for urinary disorders and 
constipation). Coconut rice pudding with berries (with soy 
milk, p. 272). Address: Salem, Massachusetts.

2381. Product Name:  Hearty & Natural Sweet Soybeans 
[Shelled], or Edamame [Soybeans in the Pod].
Manufacturer’s Name:  SunRich.
Manufacturer’s Address:  P.O. Box 128, Hope, Minnesota 
56046.  Phone: (507) 455-4054.
Date of Introduction:  1999 April.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  10 oz plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color, front and back) sent by SunRich. 1999. Feb. One side 
announces “Sweet Soybeans–The healthy vegetable for side 
dishes, salads, and stir fry. Four times more fi ber than corn, 
peas & green beans! High in fi ber. High in protein. Rich in 
isofl avones... They are a naturally grown soybean product 
and are certifi ed not to be genetically modifi ed.” A color 
photo shows a white bowl of the shelled green soybeans.
 The other side announces “Edamame–Soybeans in the 
pod. Shell and eat the beans as a snack. High in fi ber. High in 
protein. Rich in isofl avones.” A color photo shows a blue and 
white bowl full of edamamé. In the background is a bowl of 
crackers, a plate of vegetables, and two tall glasses of tea.
 Talk with representative of Hearty & Natural. 1999. June 
2. SunRich purchased Hearty & Natural (actually Springhill 
Farm Foods, Inc. of 9220 Isanti Street NE, Minneapolis, 
Minnesota 55449) in the fall of 1998, then discontinued its 
frozen hulled SweetBeans. The two new Hearty & Natural 
products were fi rst shipped in April 1999. Springhill Farms 
started in the late 1980s and launched veggie burgers in 
1996.
 Ad in Organic & Natural News (Phoenix, Arizona). 
1999. Aug. p. 5. “Great taste & health eating.” This one-
third page color ad is for two Hearty & Natural products: 
(1) Edamame soybeans–in the pod” and “Sweet soybeans–
shelled. A photo shows a bowl of each. A registered 
trademark appears after the word “Edamame”–ridiculous. 
“Quickly becoming two of the most requested specialty 
frozen food items. High in fi ber. High in protein, Rich in 
isofl avones.” Both products are “naturally grown” and 
“are certifi ed not to be genetically modifi ed.” For more 
information: Hearty & Natural Products, a division of 



SOY NUTRITIONAL RESEARCH (1990-2021)   669

© Copyright Soyinfo Center 2021

SunRich, Inc. P.O. Box 147, Hope, Minnesota 56046. www.
sunrich.com.
 Talk with Geri of Hearty & Natural. Both these products 
are frozen after being blanched (without salt), and sold in a 
10 oz plastic bag. Before being eaten, they must be thawed, 
either in a microwave (with a wet paper towel over the top of 
the bowl; or in ½ cup salted water in a covered bowl), or in a 
steamer or wok. 90% of these green vegetable soybeans are 
grown locally and the other 10% are imported from China–to 
keep up with the rapidly growing demand. SunRich has a 
special machine that removes the tender beans from the pods. 
On the West Coast, these products are sold at Whole Foods 
Markets, Wild Oats, Ralph’s, Food for Thought, and Fred 
Meyer. SunRich no longer uses the term “SweetBeans.”
 Leafl et (glossy, color, two-sided) sent by Patricia Smith 
from Natural Products Expo in Anaheim, California. 2000. 
March. “Edamame Soybeans. Sweet Soybeans. Great taste 
and healthy eating! Quickly becoming two of the most 
requested specialty frozen food items.” Sweet soybeans are 
shelled. Edamame soybeans are in the pod. Both are frozen, 
non-GMO, and bear the “Soy Health Claim.” Each bag now 
weighs 12 oz.

2382. Traynor, Marty. 1999. Consider source of organics 
detractor. Natural Foods Merchandiser. April. p. 7.
• Summary: Newspapers and magazines in the USA have 
recently been running articles that question the benefi ts of 
organically grown produce, saying that it is dangerous and 
potentially lethal.
 Marian Burros, in a recent column in The New York 
Times, noted that the source of this bad publicity is Dennis 
Avery of the Hudson Institute in Indianapolis, Indiana. Avery 
is the author of Saving the Planet with Pesticides and Plastic 
(Hudson Institute, 1995). In a recent issue of American 
Outlook magazine (fall 1998) he states that people who 
eat organic produce are eight times as likely to get E. coli 
(O157:H7), and that organic produce is a leading source of 
salmonella, campylobacter, and listeria.
 Why is Avery so critical of organically grown food? 
It may have something to do with the Hudson Institute, a 
think tank which is funded by such corporations as Cargill, 
ConAgra, DuPont, Monsanto, and the National Agricultural 
Chemical Association.
 Another group critical of organics is the American 
Council on Science and Health, also funded by Monsanto 
and others.

2383. Product Name:  Well-Bean Coffee (Blend of Equal 
Parts Roasted Soybeans {Soy Coffee} and Real Coffee) 
[Regular: Swiss Chocolate, Hazelnut, or Traditional; Decaf: 
Swiss Chocolate, Hazelnut, or Traditional].
Manufacturer’s Name:  Well-Bean Coffee Co. Inc.
Manufacturer’s Address:  67 Woodhaven Dr., Rochester, 
NY 14625-1004.  Phone: 716-288-7420 or 716-654-7960.

Date of Introduction:  1999 April.
Ingredients:  Roasted soy beans (50%) and roasted coffee 
beans (50%).
Wt/Vol., Packaging, Price:  12 oz. bag retails for $9.98. 
Also 2 oz. sample bag.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Claudia Del 
Vecchio. 1998 Oct. 19. She is a registered nutritionist who is 
developing a blend of 50% real coffee (with either decaf or 
regular) and 50% soy coffee. She expects the product to be 
on the market by December 1998; she plans to market it to 
hospitals and other institutions.
 Talk with Claudia. 1999. Jan. 11. Her soy-coffee blend is 
in the fi nal stages of development. Both physicians and taste 
panelists like the product. It should be on the market by late 
February. Talk with Claudia, who calls. 1999. April 9. Her 
Well-Bean Coffee, a soy-coffee blend, is now on the market. 
It was fi rst sold on April 2. She has been demoing it. Typical 
coffee retails for $7-8/pound while premium coffees retail 
for about the same price as her product–$9.98 for 12 oz. The 
coffee beans in her product are Arabica, premium quality 
beans grown in Colombia. She is a coffee drinker, yet she 
has switched to drinking only her product, which is healthier 
and less acidic.
 Sample (2 oz) of product with Label and small 
information card (leafl et) sent by Claudia. 19998. April 
12. The front panel of the label reads: “A designer coffee 
specially formulated with your health in mind! The original 
coffee with the Soy benefi ts perked in.” The foil bag has a 
black, glossy exterior. The front and back of the card (3½ by 
5 inches, cardstock with pattern) are the same as the label for 
the large (12 oz) product. Contents of the back: Does Well-
Bean taste like real coffee? (Yes). Why should you drink 
Well-Bean Coffee? (Health benefi ts of soy). The inspiration 
behind Well-Bean Coffee (a registered nutritionist). Optimal 
brewing instructions: “Add two tablespoons of Well-
Bean Coffee for each six ounces of water, or follow the 
manufacturer’s instructions for your brand of coffee maker.” 
Provides approximately 2 grams of soy per 6 ounce serving. 
Patent pending.
 Talk with Claudia. 1999. Aug. 9. She had her product 
analyzed by Eurofi ns Scientifi c Labs (Dayton, New Jersey), 
which reported that a 6-ounce brewed cup of coffee contains 
289 mg of isofl avones and about 100 mg of caffeine. The 
most abundant isofl avone is daidzin, followed by genistin. 
No. 4 is daidzein, and no. 5 is genistein.
 As of 2001 March 7 this company has a toll-free 
number: 1-800-633-9850. It sells only blends of roasted soy 
and real coffee, in stores in the Rochester, New York, area or 
by mail order.
 Talk with Claudia Del Vecchio. 2003 Dec. See 
Interview. To emphasize the originality of her product, the 
company name has been changed to the Original Well-Bean 
Coffee Co., Inc. The new address is: 206 Dickinson Rd., 
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Webster, New York 14580. Claudia sends a packet of Well-
Bean Coffee products with new Labels (blue and white) and 
packaging. Traditional and French Vanilla in 2-oz brick pack, 
Hazelnut in 12 oz brick pack, and Chocolate (black on silver) 
in 12 oz Stand-Up foil pouch. Front panel: “The original 
Coffee with the Soy benefi ts perked in. Organic. Soy. Fair 
Trade. A designer coffee formulated with your health in 
mind.” Note the 3-way play on words with “perked”: (1) To 
percolate coffee. (2) Perks = perquisites = privileges, gains, 
profi ts, or benefi ts beyond what is expected. (3) Perks you 
up = wakes you up. Rear panel of label explains that this 
product was “inspired by her mother-in-law undergoing 
treatment for cancer.” One 6 oz serving brewed provides 
> 28 mgs of isofl avones and less than 2 gms of protein. 
Contact: www.wellbeancoffee.com.
 Note: As of Nov. 2012, this company appears to be out 
of business.

2384. Boismenue, Clyde. 1999. Soy protein isolates: ADM 
has some excellent new products and PTI is concerned 
(Interview). SoyaScan Notes. May 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: ADM got into the isolate business by buying 
two existing product lines. In the mid-1980s they bought the 
Promine line from Central Soya; these products were made 
at an aging plant in Chicago, Illinois. ADM replaced the 
Promine brand with Ardex, and cleaned up the production 
process and product consistency, but never did much to 
improve the somewhat beany fl avor or to market the product. 
In the early 1990s ADM purchased the ProFam isolate 
line from Grain Processing Corp., which was a company 
that focused on corn processing, and especially on making 
maltodextrins. ADM shut down both of those early plants 
and built its own plant in Decatur.
 During the 1980s most of the isolates made in the USA 
were sold to Eastern Europe, where they were added to 
sausages, but often did not appear on product labels. The 
second largest use was in infant formulas.
 ADM’s new line of isolates, introduced about 1 year 
ago, is sold under the ProFam brand. ADM has built two big 
plants in Decatur, Illinois, and a third huge plant in Brussels, 
Belgium, will come on line later this year. The product 
named ProFam 891 is completely new–unlike anything that 
PTI has. It is made from alcohol-washed concentrates. It 
has good solubility, great viscosity (very much like casein), 
almost no beany fl avor, but a beige (not pure white) color. 
Of course, it will not melt like the casein in cheese does. 
Both ADM and PTI “tweak” their isolates–they set aside 
isofl avones at one step of the process then add them back 
later–to raise the isofl avone level. Is this way they can say 
that they are not actually adding isofl avones, so they do not 
have to list isofl avones as an ingredient on the label. ADM 
guarantees 2 mg of isofl avones per gram of product, whereas 
PTI guarantees only 2 mg of isofl avones per gram of protein. 

Address: Basic Foods Co., P.O. Box 240070, Los Angeles, 
California 90024. Phone: 310-473-0719.

2385. Boismenue, Clyde. 1999. ADM recently purchased 
Soya Mainz GmbH, which owned at least part of Solbar 
Hatzor Ltd. (formerly Hayes Ashdod) in Israel (Interview). 
SoyaScan Notes. May 27. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1998, ADM purchased Soya Mainz GmbH 
& Co. Kommanditgesellschaft, which is located in Mainz, 
Germany (see 1998 ADM Annual Report). Soya Mainz 
crushes soybeans (processing capacity 2,500 tonnes/day) 
and makes refi ned soy oil, edible soy lecithin, and industrial 
soybean fatty acids. In 1991 Soya Mainz purchased a 25% 
equity in Solbar Hatzor. Solbar Hatzor Ltd. (formerly Hayes 
Ashdod) in Ashdod, Israel, is also a soybean crusher with 
a processing capacity of 700 tonnes/day. Note: Solbar has 
a capacity to make about 10,000 tonnes/year of soy protein 
concentrates. They also make textured soy fl our and soy 
fi ber. Address: Basic Foods Co., P.O. Box 240070, Los 
Angeles, California 90024. Phone: 310-473-0719.

2386. Gorman, Christine. 1999. It sure ain’t butter: Two new 
spreads can lower your cholesterol–but you have to use them 
for the rest of you life. Time. May 31.
• Summary: In the “Personal time” section: “... more and 
more these days we’re encouraged to view the grocery store 
as a medicine chest. There are tofu and yams for hot fl ashes.”

2387. Dixie USA, Inc. 1999. Soyfoods fact sheet, Volume 1, 
Issue 4 (Brochure). Houston, Texas. 6 p. 28 cm.
• Summary: “Those cultures that consume soy-based plant 
protein as their main protein base, live 19-23 years longer 
than those consuming animal protein as their main source of 
protein.
 “Recent and ongoing studies refl ect that only soyfoods 
offer a proven record of prevention of heart disease, cancer, 
diabetes, osteoporosis, high blood cholesterol (unlike 
anything else, soy leaves the HDLs–the good ones–up while 
reducing only the bad ones–the LDLs), arthritis, kidney 
disease, and even menopausal complications.”
 Page 1 discusses: “Relief of Menopause Symptoms. 
Osteoporosis and Increased Bone Density. Soy Protein Helps 
Conserve Calcium. Cholesterol and Heart Disease. A little 
soy is all you need. Breast Cancer Protection and Treatment. 
Diabetes (“Back in 1917 J.H. Kellogg wrote about the value 
of treating diabetes with soyfoods. Today, almost 8 decades 
later, study after study has confi rmed this. Over 800 studies 
are now in progress involving the utilization of the protective 
properties of soy. These protective elements of the humble 
little bean fall into three primary areas: isofl avones in general 
(protective anticarcinogens) and genistein in particular (also 
natural antioxidants), plus soy protein and fi ber. Soy should 
not be taken in “pill” form, as many of these unique qualities 
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are believed lost–soy should be consumed as a food, and 
added to your regular, daily diet”). Kidneys. Hypertension 
(High Blood Pressure). Beware of Soy ‘Pill Pushers.’ 
Leading Medical Authorities Advice for Protection Against 
and Treatment of Various Diseases [FDA heart-health 
claim]. Other Therapeutic Benefi ts of Soy–Soy Boosts the 
Immunity. ‘Soyfood consumption reduced the risk of a wide 
range of cancers, including breast, colon, rectum, lung, and 
stomach cancers.’ AMA [American Medical Association] 
Promotes Soy. New Soy Studies just out: Don’t worry 
about eating too much soy... Phytoestrogens are abundant in 
soy–Japanese women consume roughly 200 mg per day of 
phytoestrogens and New Research Shows Genistein Kills 
Cancer Breast Cells. A Recent Study Illustrated the Fact 
that There is Very Little Difference Between Consuming 
Red Meat and Chicken or Fish as Far as Colon Cancer 
Goes (35,000 Seventh-day Adventists were studied between 
1977 and 1982. The more meat people ate, the more risk for 
contracting the disease. Those who ate red or white meat four 
times a week or more had up to 200 percent (3 times) the risk 
of colon cancer). Another Dramatic Prostate Study.” Address: 
P.O. Box 55549, Houston, Texas 77255. Phone: 1-800-233-
3668.

2388. Lutz, Susan F. 1999. Cutting the saturated fat in 
soybean oil. Soy Connection (The) (Jefferson City, Missouri) 
7(2):2-3. Spring. [1 ref]
• Summary: Soybean oils that are now being made contain 
less than half the saturated fat of traditional soybean oil. 
A table compares the fatty acid profi le of low-saturated fat 
(low-sat-fat) soybean oil (1 gm per tablespoon = 14 gm), 
canola oil (1 gm), corn oil (2 gm), and traditional soybean 
oil (2 gm). Address: PhD, RD, Asst. Prof., Univ. of Missouri, 
Columbia, Missouri.

2389. Messina, Mark. 1999. Health effects of phytosterols. 
Soy Connection (The) (Jefferson City, Missouri) 7(2):1, 3, 5. 
Spring. [15 ref]
• Summary: Research shows that phytosterols can reduce 
blood cholesterol in humans. A table shows the phytosterol 
content of selected foods in mg/100 gm: Corn oil, crude 
(1390). Corn oil, refi ned (952). Soybean oil, crude (327). 
Soybean oil, refi ned (221). Soybean oil, refi ned and 
hydrogenated (132). Olive oil, crude (232). Olive oil, refi ned 
(176).
 Nuts, seeds and beans: Sesame seeds (714). Sunfl ower 
seeds (534). Soybeans (161). Cashews (158). Almonds 
(143). Kidney beans (127). Broad beans (124). Pecans (108). 
Source: Journal of the American Dietetic Assoc. Address: 
PhD.

2390. Product Name:  Regenezyme Plus: Soybean Sprout 
Concentrate [Capsules].
Manufacturer’s Name:  New Millennium Foods, Div. of 

Sedna Specialty Health Products.
Manufacturer’s Address:  P.O. Box 1453, Andrews, North 
Carolina 28901.  Phone: 1-800-223-0858.
Date of Introduction:  1999 May.
Ingredients:  Soy sprout concentrate, and soy isofl avone 
concentrate (see below).
Wt/Vol., Packaging, Price:  180 capsules (512 mg each) per 
bottle. Retails for $34.50 (1999/10).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Irene Stewart 
of New Millennium Foods. 1999. Oct. 20. Her company 
buys its powdered soy sprouts from a small grower of soy 
sprouts in Colorado. They are organic and certifi ed non-
GMO. The capsules are vegetarian. The soy sprout powder 
is fortifi ed with powdered isofl avones by the supplier 
before encapsulation. Six capsules supply 36 mg of total 
isofl avones. Product with Label sent by Irene Stewart. 1999. 
Oct. 20. The white plastic bottle is 2½ inches in diameter 
and 5 inches high. On the front panel is a square color 
illustration of a green soybean with a green soybean leaf and 
dark brown background. “Regenezyme is a sprouted food 
concentrate–select sources of pure, organic soybean sprouts 
are low temperature dried under a specially designed method 
which protects the valuable enzymes from denaturation. 
Soy sprouts contain naturally occurring isofl avones, mixed 
carotenoids (lutein, zeaxanthin, cryptoxanthin, alpha and 
beta carotene), vitamin E and quercitin. Regenezyme Plus 
is a scientifi cally designed formula containing a concentrate 
of soy isofl avones (genistein and daidzein complexes). Each 
capsule contains: Soy sprout concentrate–500 mg (provides 
about 1 mg isofl avones). Soy isofl avone concentrate–12.5 
mg (provides about 5 mg isofl avones). Suggested use: 6 
capsules daily, or as directed by a health professional.” One 
serving (6 capsules) provides 36 mg of soy isofl avones. 
There are 30 servings per jar. Soyfoods Center taste test: The 
powder is light tan; it has an appealing fragrance but a rather 
beany fl avor–probably due to the method of heating/cooking.
 Leafl et. 1999. “Regenezyme and Regenezyme Plus.” 
Contains information about both products and soybean 
sprouts, plus a nutritional analysis of soy sprouts and an 
analysis of the isofl avone content of soy sprouts.

2391. Newshour with Jim Lehrer. 1999. Deadly outbreak 
of Listeria bacteria from contaminated hot dogs made in 
Michigan. Television broadcast. PBS. May 26.
• Summary: Elizabeth Brackett of Chicago has this story. 
Last winter 21 people died from consuming hot dogs 
contaminated by the Listeria bacterium; 100 more became 
ill. At least two of the deaths were in Memphis, Tennessee. 
This was the deadliest Listeria outbreak in U.S. history. 
Listerium may be found as a contaminant in meat, dairy 
products, and soft cheeses. Listeria kills about 25% of 
the 1,100 people who are infected each year. By contrast, 
Salmonella kills 3% of its victims. The 1992 E. coli outbreak 
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only killed 4 of the 732 people infected. Pregnant women, 
young children, the elderly, and those with immune system 
defects are at high risk for dying from Listeria–even when 
they are correctly treated.
 The Listeria was traced to the Ballpark brand of hot dogs 
made by the Sarah Lee company in southwestern Michigan. 
Listeria has also been found in other food plants this year. 
30 million pounds of meat was recalled was recalled from 
a plant in Arkansas, and there have been six other recalls 
of meat, one of milk, and just today one of cheese. A new 
technique allows the CDC (Centers for Disease Control) and 
other public health offi cials to trace the source of an outbreak 
using DNA from the bacterium that has been isolated from 
the sick person for “DNA fi ngerprinting.” The technique 
is very similar to that done on drops of blood from a crime 
scene.
 When the source of the outbreak was found, The Ball 
Park Hot Dogs, a recall was issued and a lawsuit was fi led 
by attorney Kenneth Mahl alleging that the conditions is the 
plant in Michigan were to blame. These hot dogs were made 
in room that looked like a storage room or garage–which was 
totally different from the rest of the plant. The room where 
they packaged these hot dogs shared the same airways with 
another nearby room called the “inedible pit,” where they 
toss the “bad meats, the outdated meat, meat that fell on the 
ground or was moldy...”
 To deal with this bacterium, meat processors can use 
either heat or irradiation. Yesterday the USDA held press 
conference to tell meat packaging plants they have 30 days 
to fi nd better ways to prevent Listeria from contaminating 
their products. The USDA also launched an education 
campaign on the Internet and in print, warning those at 
risk to thoroughly heat processed meats and to avoid soft 
cheeses. The USDA will also gather data to decide if warning 
labels on packages might be necessary–a move favored by 
consumer groups.

2392. Soy Connection (The) (Jefferson City, Missouri). 1999. 
Soy Connection on the Web. 7(2):3. Spring. [1 ref]
• Summary: Go to www.talksoy.com. This site is sponsored 
by the United Soybean Board (USB). In this section: Soy 
information, products and recipes. About the USB. Soy and 
human health. Reader survey. Upcoming seminars. Back 
issues. Links to more soy sites.

2393. Mukherjee, Anjali. 1999. To your health: Soya beans, 
the elixir of youth. Times of India (The) (Bombay). June 3. p. 
A7.
• Summary: “A cup of soya milk a day can keep aging at 
bay.” This might be the maxim of the new millennium. 
The humble soya bean has been found to contain enough 
properties and power that can retard aging, fi ght cancer, 
reduce blood cholesterol and sugar, and reduce the risk of 
osteoporosis–to name a few.

 This article discusses each of these health claims, with 
emphasis on cancer prevention and its mechanism.
 Although the soya bean has long been a part of diets 
throughout East Asia, it is relatively new to the Indian palate. 
“You can consume soya bean protein through various soya 
bean products like soya milk, soya bean fl our, whole soya 
beans, soya bean chunks, soya bean granules [textured soy 
fl our]. Sadly, soya bean sauce and soya oil, familiar to the 
Indian palate, do not offer the same benefi ts.”
 For best results, try to include in your daily diet a cup of 
soya milk or 80-100 grams of tofu or about 50 grams of soya 
fl our. Encourage your children to eat soya beans.
 The writer then gives ten specifi c suggestions for ways 
to adopt soya beans into a family’s daily diet: (1) When 
making chappati [chapati] dough, use equal parts soy fl our 
and wheat fl our. (2) For tasty rotis, add a little soya fl our 
to the dough. (3) When baking, replace about one-third 
of the regular fl our with soya fl our. (4) Use soya milk as 
often and in as many ways as possible. (5) Roasted soya 
nuts, which are sold in both salty or sweet fl avours, are a 
delicious, nutritious snack for both children and adults. (6) 
When making a fruit shake, use either soya milk or tofu. (7) 
Use tofu in place of paneer in your favorite recipes. (8) Add 
soaked whole soya beans to soups, stews, or casseroles. (9) 
Make Soya khakras in place of regular khakras. (10). When 
making biscuits, substitute soya fl our for part of the wheat 
fl our. Address: Diet and obesity consultant. Runs the Obesity 
Centre in Colaba and Bandra [in Bombay].

2394. Thrash, Agatha. 1999. History of work with medicine–
orthodox and alternative, and vegetarianism (Interview). 
SoyaScan Notes. June 4. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Both Agatha and her husband, grew up in 
Georgia, and are physicians with MD degrees. They both 
went to medical school at Medical College of Georgia (he 
started in 1950, she in 1951). They met in medical school 
and married after her second year. They did their internships 
at the University of Louisville (Kentucky), and began their 
residency in 1954 at Emory University in Atlanta, Georgia. 
Then in 1960 they started practicing medicine at a regular 
hospital in Columbus, Georgia; her husband had a private 
practice in internal medicine, and she was in pathology at St. 
Francis Hospital, Columbus, Georgia (she later became chief 
pathologist). They practiced medicine in this way for about 
ten years. During that time were not Seventh-day Adventists.
 Then they began to study the Bible, and to recognize 
that the Bible doctrines as taught by Seventh-day Adventists 
are the same as what the Bible teaches. They started to go to 
an SDA church where A.C. Becker was the pastor; he was a 
lifelong vegetarian. Pastor Becker and his wife looked very 
healthy, as did their three children. Agatha and her husband 
were “amazed” that a person go live an entire lifetime 
without eating meat. Earl Prest succeeded A.C. Becker as 
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pastor of this church. In 1964 she and her husband became 
Seventh-day Adventists. They continued their regular 
medical practice, but gradually they began to have a bit 
of unrest. “Surely, this is not all there is to the practice of 
medicine. You just give drugs, the patients come back again 
and again, and you usually give them more and more. But 
we as doctors have done nothing to change the basic course 
of their disease. We have merely made it tolerable.” They 
got interested in alternative medicine through Seventh-day 
Adventists. They decided they could never practice such 
medicine in a hospital, so they started Yuchi Pines Institute in 
Seale, Alabama. They bought the land in 1968 or 1969, and 
in 1970 it was organized as a corporation. They have been 
operating as a “Lifestyle Center” ever since then. They are 
chartered in the state of Alabama as educational, benevolent, 
and charitable–a nonprofi t, tax-exempt organization. “Now 
we try to train them to be in charge of their own health, 
using the eight natural laws of health: Nutrition, exercise, 
water, sunshine, temperance, air, rest, trust in Divine power. 
We have been positively amazed that many diseases–such 
as hypertension, high blood pressure, diabetes, allergies, 
asthma, and symptomatic heart disease–could be literally 
cured or greatly improved using these simple, natural 
methods. We have seen nothing short of miraculous results.”
 In 1975 she and her husband wrote their fi rst book 
titled “Blessed art thou, o land, when... thy princes eat... for 
strength, and not for drunkenness.” Ecclesiastes 10:17.
 Why does our government, which is now so concerned 
with reducing medical costs, not consider using these 
methods when appropriate? Agatha thinks it is because of the 
powerful drug company lobby.
 Dr. Thrash was deeply infl uenced in her medical work 
by Dr. Dunbar Smith, a Seventh-day Adventist, who ran the 
Bates Hospital (until the government took it over during 
World War II), and Adventist hospital in New York. He had 
been a missionary and a minister, but he had a problem with 
this voice from overstraining it. So he decided to become 
a physician. He came back to the USA, studied medicine, 
practiced medicine for many years, then became the head of 
the Bates Hospital.
 She was also infl uenced by Earl Prest, the pastor of a 
local SDA church in Columbus, Georgia. He was from New 
York and he knew Dunbar Smith; it was from him that Dr. 
Thrash was introduced to Dunbar Smith. Madison College in 
Tennessee was a small inspiration.
 Concerning powdered soymilks or so-called “tofu 
milks”: She thinks some of them (such as “Better Than 
Milk”) are unhealthful if used as a major food source. The 
fi rst ingredients are fat and sugar. She knows and likes the 
major liquid soymilks such as Edensoy, Westsoy, Vitasoy, 
etc. Address: Yuchi Pines Institute, Route 1, Box 273, Seale, 
Alabama. Phone: 334-855-4709.

2395. Gorman, Christine. 1999. The joy of soy: Worried 

about high cholesterol? This versatile bean may be just what 
the doctor ordered. Time. June 7. p. 68-69.
• Summary: Begins with the story of a woman, age 67, who 
volunteered for a study to determine whether or not drinking 
a soy protein shake could lower blood cholesterol. She was 
delighted when her cholesterol level fell from 245 mg/dl to 
205 mg/dl, and her LDL or “bad cholesterol” level fell from 
170 mg/dl to 130 mg/dl. Now that the study is over, she 
still sprinkled soy protein on her breakfast and continues to 
see results–as more than 25 scientifi c studies have shown. 
Every little bit counts; a 1% drop in total cholesterol leads to 
a 2% drop in the risk of developing heart disease. For best 
results consume soy in minimally processed forms. Many 
Americans fi nd boiled soybeans (edamame) to be delicious. 
Tofu is good if you fi nd the right seasoning. Soy milk is nice 
on cereal but will ruin a cup of coffee. Miso soup contains 
quite a bit of salt. Soy powders (soy protein isolates) can 
be added to shakes or sprinkled on cereal. Soy isofl avone 
supplements are best avoided.
 Many Americans are discovering that soybeans aren’t 
just for vegetarians and livestock anymore. They may be able 
to fi ght cancer and build healthy bones. Later this summer or 
fall the FDA is expected to put soy on its short list of foods 
(like whole grains, and fi ber-containing fruits and vegetables) 
that may actually reduce one’s risk of heart disease.
 Scientists are still not sure why soy lowers cholesterol 
levels. It may be the isofl avones or the soy protein or a 
combination of both.
 In Japan, the incidence of breast cancer is much lower 
than in the USA [about one-sixth] and other industrialized 
countries. One reason may be the soy in the Japanese diet; 
the isofl avones in soy may act as antihormones, like the drug 
tamoxifen. Yet this is not yet clear. In the worst case, soy 
might even negate the protective effects of tamoxifen.
 Photos show: Two large pods of edamame. A cake of 
tofu which is “a great source of nutrients.” Japanese consume 
more than 50 lb of tofu per person per year.

2396. Bonfi eld, T. 1999. Research backs benefi ts of soy–
postmenopausal women take note. Cincinnati Enquirer 
(Ohio). June 15. *
• Summary: Eating three servings of soyfoods per day has 
defi nite bone-building effects that may be as good as those of 
estrogen.

2397. Pencke, Mirea. 1999. Michio Kushi spoke on June 
10 before the U.S. House of Representatives, Government 
Reform Committee, on women’s cancer (Interview). 
SoyaScan Notes. June 19. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Michio was in Washington, DC, working with 
the archival collection of his papers at the Smithsonian 
Institution. Several macrobiotic people, one a congressman 
on the committee, and another the head of the staff, 
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knew that he was in town, and slipped him in to speak 
for 5 minutes. He spoke for an hour on the causes of and 
macrobiotic approach to the many different types of cancer. 
He also talked about alternative medicine. The congress 
received him in a very emotionally supportive way, with a 
long standing applause. The speech has been broadcast over 
and over on CSPAN. Address: Registrations Manager, Kushi 
Inst. of the Berkshires, P.O. Box 7, Becket, Massachusetts 
01223. Phone: 413-623-5742.

2398. Woods, Margo N. 1999. Research on the effects of soy 
on menopausal symptoms (Interview). SoyaScan Notes. June 
21. Conducted by William Shurtleff of Soyfoods Center.
• Summary: See Margo Woods 1998. She and her group 
was trying to recruit 100 women who had high levels (5 
or more hot fl ashes a day) and 100 women who had low 
levels of hot fl ashes. At the beginning she could fi nd only 
women with high levels and only 25 of these. So what she 
reported was not defi nitive. They are just analyzing their 
data now. The placebo effect was very big. Address: Dep. 
of Family Medicine and Community Health Nutrition Unit, 
Tufts Univ. School of Medicine, 136 Harrison Ave., Boston, 
Massachusetts 02111. Phone: 617-636-0809.

2399. Messina, Mark J. 1999. Soy isofl avones in new 
commercial products (Interview). SoyaScan Notes. June 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Indena (pronounced in-DEE-nuh) is now 
making isofl avones in Italy; Johnson and Johnson is probably 
using these Italian-made isofl avones in a new supplement 
product.
 Whitehall-Robbins, a division of American Home 
Products, recently introduced a new isofl avone product as 
part of their Centrum line of vitamins. It will be calcium 
plus soy plus vitamin D. Mark visited this company recently 
and they had collected some 15 products that contained 
isofl avones and were aimed at women experiencing 
menopausal symptoms. Whitehall-Robbins buys its 
isofl avones from ADM.
 What is the size of the isofl avone market? Mark believes 
that the answer depends largely on how the science pans out. 
If scientifi c data can show a signifi cant effect of isofl avones 
on reducing menopausal symptoms or reducing the risk of 
prostate cancer (where the data look better and better), the 
potential market is huge. But if it turns out that Lon White 
is correct, or that isofl avones are shown to cause breast cell 
proliferation, then the market could be zero. Address: PhD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

2400. Murphy, Patricia A. 1999. A new database on the 
isofl avone levels in foods, commercial ingredients, and 
soybeans (Interview). SoyaScan Notes. June 24. Conducted 
by William Shurtleff of Soyfoods Center. [1 ref]

• Summary: In April 1999 a new database became available 
on the Internet at www.NAL.USDA.gov/FNIC/FoodComp /
Data/Isofl av/Isolfav.html. There are several fi les which are 
downloadable. Data are given for 160 foods, most of which 
are soy-related. Many individual branded products are 
included, such as Gimme Lean! or Lightlife Lean Links or 
Mead Johnson’s Prosobee (infant formula). Soy oil is also 
included–just to show that it contains no isofl avones.
 For each food, data may be given for daidzein, genistein, 
glycitein (pronounced gly-SEE-tun; if available), and total 
isofl avones. For each of these four information may be given 
on: Average, mean, and maximum, standard error, sample 
size, confi dence code (A=best, C=least). of all published 
data. Finally a list of the numbers of all the references used 
to get this data. So there might be 7 references used to 
generate the mean value for tofu.
 Soybeans themselves are also included, with data 
given for food-type soybeans, commodity-type soybeans, 
plus reports from Japan, Korea, Taiwan, etc. But there is 
no data on individual soybean varieties. Supplements are 
not included. For each food, some data is given on the 
isofl avone content The information in the database comes 
from published scientifi c studies and from work at Iowa 
State University’s project on national sampling of foods. 
The food composition lab people will be updating the data 
as it is collected. There is also a separate fi le for items which 
are more typical of clover and alfalfa, which have different 
isofl avones.
 The person in charge of the project is Gary Beecher, 
in the USDA Beltsville Lab. [Maryland], food composition 
group. David Haytowitz is the statistician. The funding 
came from the U.S. Army, Medical Branch, Breast Cancer 
Research Initiative. This year Congress, “in its wisdom,” 
couldn’t give any more money to HHS (the U.S. Department 
of Health and Human Services), so they gave a large amount 
of money to the Defense Department for work that would 
typically be done by NIH (National Institutes of Health). But 
the army has run this huge program very well–perhaps better 
than some NIH programs.
 Note: NIH is under the Public Health Service, within 
HHS. Address: 2312 Food Sciences Building, Food Sciences 
and Human Nutrition Dep., Iowa State Univ., Ames, IA 
50011.

2401. SoyaScan Notes. 1999. The soy-based infant formula 
industry and market in the USA–Basics (Overview). June 25. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Defi nition: An infant formula serves as the 
sole source of nutrition for an infant before, and sometimes 
during weaning. It must supply all of the nutrients needed 
by an infant in precisely the right amounts, in a sanitary 
package. The baby’s life depends on this. If the manufacturer 
makes a mistake, a product recall must be conducted; this is 
very expensive.
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 Because of the importance of this category of products 
in sustaining human life, manufacture of infant formulas is 
very carefully and strictly regulated by the U.S. Food and 
Drug Administration (FDA). The Infant Formula Act of 
1980, which is the basis of that regulation, imposed new 
quality control and labeling requirements for infant formulas.
 Of the many food and beverage categories, the 
manufacture of non-dairy (usually soy-based) infant 
formulas is the most technologically sophisticated. It is the 
food equivalent of building missile defense systems.
 Because of the ever-present possibility of recalls, it 
also contains the most expensive risks of any sector of the 
food business. To protect themselves from these risks, all 
manufacturers buy product liability insurance, which is very 
expensive.
 The only companies that have survived in this industry 
and those which are willing and able to take these risks. The 
players and competitors are some of the most powerful and 
experienced companies in America today, coming mainly 
from the pharmaceutical and food industries.
 The future of soy-based infant formulas is–as of mid-
1999–quite uncertain because of concern by pediatricians 
and toxicologists about the levels of isofl avones and 
phytoestrogens found in such infant formulas. On a body 
weight basis, the level is about the same as that contained in 
a birth control pill used by an adult woman.
 Because of the complex and demanding nature of this 
industry, a number of companies have sold their businesses 
or simply stopped manufacturing soy-based infant formulas, 
as follows:
 The fi rst major U.S. company to get out of the non-dairy 
infant formula business was the Pharmaceutical Products 
Division of Borden Inc., a major American dairy company. 
Borden got into this industry in 1967 by purchasing Neo-
Mull-Soy from Dr. Julius Muller M.D., who had launched 
the product in 1936. Borden had its headquarters at 350 
Madison Ave., New York, New York, and its plant at Elgin, 
Illinois. Borden decided to get out four years later, when 
they sold their infant formula business to Syntex, a Palo Alto 
pharmaceutical company.
 In 1940 International Nutrition Laboratories in Mt. 
Vernon, Ohio (owned and operated by Dr. Harry W. Miller, 
M.D.) introduced SoyaLac, a powdered infant formula based 
on soymilk. In 1951 he sold the company at book value to 
Loma Linda Foods (owned by the Seventh-day Adventist 
Church) of Riverside, California. In 1989 Loma Linda 
sold the infant formula part of its business to Nutricia, a 
Netherlands-based manufacturer of infant formulas, and the 
second largest manufacturer of such formulas in Europe after 
Nestle. In late 1990 Nutricia shut down the plant in Riverside 
and in 1994 sold all their infant formula operations Nestle/
Carnation. The Soyalac brand disappeared from the market–
forever. The full story of “The rise and fall of Soyalac” is 
told in a separate record.

 Syntex Laboratories was started in 1944 by Russell 
Marker to make progesterone. In 1971 the company bought 
Neo-Mull-Soy, a soy-based infant formula, from Borden. 
For Syntex, a high-fl ying pharmaceutical company with 
headquarters in Palo Alto, their venture into the infant 
formula market was a disaster. In March-April 1978 Syntex 
ceased adding salt (sodium chloride) to the products out 
of concern that the sodium levels were too high and in 
the belief that adequate levels of essential nutrients were 
provided through other ingredients contained in the formulas. 
The company was mistaken. In July-August 1979 Syntex 
learned of an illness alleged to be related to the use of 
Neo-Mull-Soy and Cho-Free. Within days they notifi ed 
pediatricians nationwide. The company determined that 
the products were low in chloride and promptly convened 
a panel of outstanding independent experts to review the 
reports and recommend corrective action. Within one week 
of discovering the chloride defi ciency, Syntex initiated a 
voluntary recall of all Neo-Mull-Soy and Cho-Free products. 
The recall was a major effort involving fi rst-class mailings 
to more than 100,000 physicians and pediatric nurses, 
mailgrams, nationally released media statements, and 
personal visits by Syntex representatives to more than 26,000 
stores. In total, nearly 8.5 million cans of the formulas were 
recalled and destroyed by Syntex. In Dec. 1979 the formulas 
were reformulated to assure adequate chloride levels 
and approved for marketing by the U.S. Food and Drug 
Administration. In Jan. 1980 the reformulated products were 
returned to market. In Dec. 1980 Syntex ceased production 
of infant formulas due to lack of demand. The company no 
longer manufactures any infant formula products.
 Wyeth Corp. (later Wyeth Laboratories Inc., then Wyeth-
Ayerst) entered the non-dairy infant formula business in 
1952 with Soyola, a dietary supplement to infant feeding 
made in Pennsylvania. In 1979 they launched Nursoy, 
an iron-fortifi ed soy protein infant formula, also made in 
Pennsylvania. In 1984 they launched Wysoy in the United 
Kingdom. But in the mid-1990s, sales of Wyeth’s products 
were fi rst devastated in New Zealand, then in Australia, and 
fi nally in the UK by growing concerns about the safety of the 
isofl avones found in soy-based infant formulas. In Jan. 1996 
Wyeth-Ayerst reported that it was phasing out its U.S. infant 
formula operations. They have probably done the same in 
New Zealand, Australia, and the UK.

2402. ADM. 1999. Des Moines, Iowa, USA: i am growing 
new ways to fi ght disease (Ad). Soybean Digest. June. Back 
cover.
• Summary: The top three-fourths of this full-page color ad 
shows a farmer, wearing a blue denim coat and a dark blue 
hat, and holding blue work gloves, with a blue sky and bluish 
corn plants in the background. The text on the bottom reads: 
“What the world needs is a growing interest in the health of 
our growing population. So, after years of working with the 
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American farmer to help feed the world, ADM has developed 
new ways to make it a more healthy place, too. Like turning 
soybeans into natural vitamin E and isofl avones. And future 
plans that include using corn to make natural vitamin C.
 “New ideas. New choices. New weapons in the fi ght 
against disease. That’s what the world needs now. ADM–
Supermarket to the world. www.admworld.com.”

2403. Affenito, Sandra G.; Derstetter, J. 1999. Position of 
the American Dietetic Association and Dieticians of Canada: 
Women’s health and nutrition. J. of the American Dietetic 
Association 99(66):738-51. June. [227 ref]
• Summary: Contents: Abstract. Introduction. Position 
statement: Cardiovascular disease, breast cancer, colorectal 
cancer, gynecological cancers (cervical, endometrial, and 
ovarian), osteoporosis, menopause and HRT, iron status, 
AIDS/human immunodefi ciency virus (HIV), diversity, 
determinants of health, health promotion. Conclusion.
 “The use of phytoestrogens in the form of soy 
supplements for women taking tamoxifen is unclear”
 Mark Messina comments: Infuriating! They cited 
Petrakis & Phillips, which are the best two human studies 
to cite because they raise red fl ags, but they are about soy 
protein, not about soy supplements. The ADA’s position is 
that all foods fi t; there are no good or bad foods. They are 
generally opposed to the use of supplements/pills (even 
vitamins C and E), but they make an exception for calcium 
supplements. Address: PhD, RD, St. Joseph College, West 
Hartford, Connecticut, USA.

2404. Alleman, Gayle Povis; Miles, Carol. 1999. Edamame: 
A delicious, fresh soybean, also called vegetable soybean 
or sweet beans (Leafl et). King County, Washington: King 
County Cooperative Extension. 3 panels each side. Each 
panel: 22 x 9 cm. Food from the Field Series.
• Summary: This attractive leafl et is printed with blue 
ink on textured off-white paper. Contents: Food from the 
fi eld: Edamame. Selecting edamame. Storage. How to use 
edamame. How nutritious is edamame? Enjoying edamame 
(one recipe and 3 recipe ideas). Phytoestrogens. Illustrations 
by Leslie Zenz show: Three pods on a soybean plant (front 
panel). A cluster of three soybean pods. Address: 1. King 
County Cooperative Extension; 2. Washington State Univ., 
King County Cooperative Extension.

2405. Bulpitt, Christopher J.; Rajkumar, C.; Cameron, J.D. 
1999. Vascular compliance as a measure of biological age. J. 
of the American Geriatrics Society 47(6):657-63. June. [64 
ref]
• Summary: “Sir William Osler said, ‘A man is as old as his 
arteries,...” Yet it is compliance in the aorta and the carotid 
artery that are most closely related to biological age–as 
opposed to chronological age.
 Note: Dr. Osler, born 12 July 1849 in Ontario, Canada, 

has been called one of the greatest icons of modern 
medicine. He was one of the four founders Johns Hopkins 
Hospital in Maryland. Address: 1-2. M.D., Section of 
Geriatric Medicine, Imperial College School of Medicine, 
Hammersmith Hospital, London, UK.

2406. Druker, Steven M. 1999. Genetic engineering: Why 
the venture to genetically restructure our food endangers 
vegetarianism, human health, and the health of the 
environment. Vegetarian Voice (NAVS, Dolgeville, New York) 
24(2):8-11, 28. Summer.
• Summary: Contents: Introduction. The greatest threat to 
vegetarianism in history. Gene-jumbled foods: Elevated risk 
& minimal testing. Risks to the safety of our food. The need 
for action. Sidebars: The risk of irreversible harm to the 
biosphere. FDA downplays risk while it thwarts consumer 
choice. A photo shows Steven Drucker, who is “founder 
and executive director of the Alliance for Bio-Integrity, 
a non-profi t, nonpolitical organization dedicated to the 
advancement of human and environmental health through 
sustainable and safe technologies.”
 Gene-jumbled foods: Elevated risk & minimal testing. 
The claims about the safety of bioengineered food have not 
been confi rmed through standard scientifi c tests. Rather, 
they predominantly rest on a set of assumptions that, besides 
being unfounded, are regarded by many distinguished 
experts as scientifi cally fl awed. For instance, the central 
assumption is that piecemeal, haphazard insertion of genes 
from distant and dissimilar species into an organism’s DNA 
is substantially equivalent to traditional breeding.
 “This assumption is contrary to the facts.
 “Traditional breeding is based on sexual reproduction 
through natural pathways whereas bioengineering forcefully 
surmounts nature’s reproductive barriers via invasive gene 
splicing techniques. While conventional practice combines 
genes from within one species or between species that are 
closely related and share similar sets of genes (like grapefruit 
and tangerines), genetic engineers shift DNA between distant 
species, inserting moth genes into potatoes, and human genes 
into fi sh and pigs. Through these radical transfers, organisms 
are implanted with genes that have never been in their 
species before and are unlike any genes of their own.
 “In traditional breeding, genes are conveyed in complete 
groups and are positioned according to a fi xed sequence 
that harmonizes with the sequence of genes in the partner 
cell. In contrast, biotechnicians splice isolated genes (or 
conglomerates of fragmented genetic material) into the DNA 
of the target organism in a random manner, disrupting its 
natural sequence.
 “Moreover, the transplanted genes won’t even function 
without a big artifi cial boost. Genes only get activated 
through the infl uence of an adjacent section of DNA called 
a ‘promoter,’ and most promoters cannot operate within a 
different species. In contrast, promoters affi xed to viral genes 



SOY NUTRITIONAL RESEARCH (1990-2021)   677

© Copyright Soyinfo Center 2021

can, which gives viruses their infective ability. Therefore, in 
almost every case of gene splicing, biotechnicians replace 
the inserted gene’s own promoter with one from a virus. 
Not only does this viral booster enable the gene to function 
within a foreign cell, it causes that gene to act independently 
of the cell’s intricate control system–in stark contrast to the 
behavior of the native genes.
 “Thus, genetic engineering is a radical deviation from 
the time-tested and natural techniques of selective breeding. 
To say they are essentially the same because they both move 
genes between organisms is like equating a fl ame thrower 
with a spark plug.
 “Risks to the safely of our food: Due to its differences 
with traditional breeding, genetic engineering entails unique 
and unprecedented risks to the safety of our food.
 “Because the foreign genes enter the host DNA 
haphazardly and disrupt the region into which they wedge, 
they can broadly and adversely alter cellular function.
 “Foreign genes produce proteins that have never 
been in the host cells and could therefore disturb complex 
biochemical feedback loops.
 “Because the viral promoters artifi cially attached to 
the foreign genes are powerful and are not regulated by the 
host’s control mechanisms, they can induce imbalances, such 
as the erratic overexpression (or underexpression) of host 
genes adjacent to them.
 “Each of these three types of disruption can generate 
toxins and carcinogens–or cause other harmful effects–in 
unpredictable ways. Such disruptive infl uence remains 
the most probable explanation for the contamination of 
a genetically engineered food supplement, L-tryptophan, 
with a novel and highly toxic ingredient (see Can Some 
Applications..., Page 29). Further, the foreign proteins 
pose an allergenic risk, especially since many come from 
microorganisms that have never been in the human food 
supply. Only rigorous long-term testing of each gene-
spliced food can even begin to adequately screen for the 
range of potential problems. Yet, because the FDA accepts 
the assumption that gene-spliced foods are substantially 
equivalent to their natural counterparts, it also assumes they 
are generally safe. Consequently, it does not require them to 
be tested at all, even though federal law mandates that the 
safety of substances added to food be established through 
testing. Rather, the FDA leaves testing of bioengineered 
foods to the discretion of their manufacturers, with the 
result that only minimal–and unsupervised–testing gets 
done. Therefore, gene spliced foods present abnormal risk. 
Dr. Philip Regal, a renowned plant biologist, says it is 
‘scientifi cally justifi ed’ to be concerned about their safety–
and warns that they could be ‘quite dangerous.’
 The need for action: The venture to redesign the 
blueprint of the biosphere (with its attendant threats to the 
integrity of our food and the health of our environment) 
has gained great momentum due to naive acceptance by the 

American public. The giant biotech multinationals and their 
public sector promoters are banking on this complacency to 
continue. Currently the industry is fi nancially vulnerable. 
They need to develop a strong market for their seeds now 
if they are to stay viable and to start recouping the millions 
of dollars they have invested. Given this urgency, they’re 
waging a massive promotional campaign that leaves the 
public misinformed. Responsible citizens must awaken to the 
threat and take a strong stand for biointegrity.
 “We can no longer afford to be complacent. Over a 
third of the US soy bean crop has already been engineered, 
and corn and canola are also engineered at high levels...” 
Address: Executive Director, Alliance for Bio-Integrity, P.O. 
Box 110, Iowa City, IA 52244-0110. Phone: 515-472-5554.

2407. Golbitz, Peter. 1999. FDA health claim needs some 
changes. Bluebook Update (Bar Harbor, Maine) 6(2):2, 7. 
April/June.
• Summary: Foods made from whole soybeans might not 
be included due to their higher fat content; proposes that an 
exclusion be made for such products–which are natural and 
often traditional.

2408. Good Food News (Sanitarium Health Food Co., NSW, 
Australia). 1999. So, what’s new with soy? An interview 
with Prof. Ken Setchell. 11(2):2-3. June.
• Summary: Recommends 50 mg/day of soy isofl avones for 
many health benefi ts, but higher levels may be needed to 
protect against some conditions such as loss of bone.

2409. Imagine Foods, Inc. 1999. The best tasting soymilk 
just got cooler (Ad). Natural Foods Merchandiser. June. p. 
13.
• Summary: This classy full-page color ad shows Soy 
Dream, a soymilk made by Imagine Foods and now sold 
in the refrigerated case, packaged in gable-top cartons. 
Available in quarts (Original Enriched, Vanilla Enriched, 
and Chocolate Enriched) and half gallons (Original Enriched 
and Vanilla Enriched). The original and vanilla fl avors are 
made from organically grown soybeans. On the top of each 
carton is written: “Lactose free. High in soy protein. 47 mg 
isofl avones per serving. As much calcium and vitamins A 
& D as milk.” The ad states: “Refrigerated soymilk is an 
exploding category. From Imagine Foods, makers of the best 
selling product in the natural foods industry.” Address: Palo 
Alto, California.

2410. Jenkins, David J.A.; Kendall, C.W.C.; Mehling, C.C.; 
et al. 1999. Combined effect of vegetable protein (soy) and 
soluble fi ber added to a standard cholesterol-lowering diet. 
Metabolism 48(6):809-16. June.
• Summary: “A combination of vegetable protein and 
soluble fi ber signifi cantly improved the lipid-lowering effect 
of a low-saturated-fat diet. The results support expanding the 
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current dietary advice to include increased vegetable protein 
and soluble fi ber intake so that the gap in effectiveness 
between a good diet and drug therapy is reduced.” Address: 
1-3. Clinical Nutrition and Risk Factor Modifi cation Center 
and the Department of Medicine, Division of Endocrinology 
and Metabolism, St. Michael’s Hospital, Toronto Canada.

2411. Natural Foods Merchandiser. 1999. First family tastes 
joy of soy. June. p. 71.
• Summary: President Bill Clinton and First Lady Hillary, 
America’s most famous baby boomers, are taking interest 
in the health benefi ts of soy. A White House executive chef 
recently contacted Fantastic Foods to order Tofu Scrambler 
for the First Family’s breakfast table. Isofl avones in soy have 
been shown to have numerous health benefi ts.

2412. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 1999. Soy moves to the front 
line in the war on heart disease: it is becoming clear that 
increased consumption of soy protein offers one of the most 
promising ways to lower blood cholesterol levels without the 
use of drugs. 6(2):4-5. June.
• Summary:  “Despite persistent warnings about the need 
for changes in the average American diet, more than 750,000 
people die each year in the United States from coronary heart 
disease for which moderate to high cholesterol levels are a 
contributing cause. At least 20 percent of adults have blood 
cholesterol levels greater than 240 milligrams per deciliter 
(mg/dL). Another 31 percent fall into the borderline-high 

category with cholesterol levels over 200 mg/dL.
 “The U.S. Food and Drug Administration (FDA) 
estimates that 52 million Americans over the age of 20 are 
candidates for some type of dietary or drug intervention to 
lower blood cholesterol. Today, however, it is becoming 
clear that increased consumption of soy protein offers one of 
the most promising ways to lower blood cholesterol levels 
without the use of drugs.
 “In 1995, a comprehensive review, or meta analysis, 
of 29 previously published studies, including two from the 
University of Illinois, confi rmed that an average of 47 grams 
of soy protein per day can produce signifi cant decreases in 
total cholesterol, low-density lipoprotein (LDL) cholesterol, 
and triglycerides, without affecting desirable high-density 
(HDL) cholesterol levels.
 “’Until that meta analysis took place, few health care 
professionals noticed that there was a lot of support in 
the published literature for the idea that soy protein was a 
dietary factor that could lower cholesterol,’ says John W. 
Erdman, Jr., director of the U of I’s Division of Nutritional 
Sciences. ‘The effect goes beyond the impact of lower fat 
and cholesterol intake. It is a direct impact of soy protein.’
 Most recently, Erdman has collaborated on a major 
new study measuring the long-term effects of soy protein 
on cholesterol levels in postmenopausal women. Other 
researchers in the study were from the Division of 
Nutritional Sciences, the Department of Food Science 
and Human Nutrition, and the Department of Veterinary 
Pathobiology at the University of Illinois at Urbana-
Champaign and the Division of Epidemiology and 
Biostatistics at the University of Illinois at Chicago.
 “In this research, postmenopausal women who had 
slightly high cholesterol levels received a milk-based 
supplement with 40 grams of soy protein a day or one of two 
soy supplements in the form of isolated soy protein. They 
received this diet for six months and were measured for total 
cholesterol and for LDL and HDL levels. Primary funding 
for the study came from the Illinois Soybean Checkoff 
Board, with additional support from Protein Technologies 
International, a division of Dupont.
 “’The bottom line from the study was that LDL-the bad 
cholesterol-went down, while HDL cholesterol-the good 
stuff-went up in both the soy groups in the study,’ Erdman 
says.
 “He emphasizes that these fi ndings are especially 
important because few studies have evaluated women 
specifi cally, and post-menopausal women have never been 
distinguished from women in general, even though heart 
disease is a leading cause of death in older women.
 “’Not only were the changes statistically signifi cant, 
they were maintained over the whole six-month period,’ 
Erdman says. ‘What makes that even more important is 
the fact that this was the longest study that’s every been 
published on soy.’
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 “In another study funded by the Illinois Council on 
Food and Agricultural Research (C-FAR), Erdman and other 
researchers have been examining the impact of the level of 
soy protein consumption on cholesterol lowering. This study 
focused on men with mildly high cholesterol levels. They 
were fed diets with 20, 30, 40 or 50 grams of soy protein a 
day for six weeks.
 “’Initial evaluation of the results suggests that as little 
as 20 grams of soy protein–which you certainly can get in 
one or two servings of soy foods-could reduce cholesterol in 
this group,’ Erdman says. ‘If this data is confi rmed, we will 
be able to show that just a moderate alteration in the diet can 
result in a signifi cant reduction in serum cholesterol.’
 “The results of this study will be especially relevant 
because the Food and Drug Administration has proposed a 
new rule that would authorize the use of health claims on 
food labels linking soy protein with reduced risk of heart 
disease. The agency has tentatively concluded from the 
scientifi c evidence that 25 grams of soy protein included in 
a daily diet that is low in saturated fat and cholesterol may 
reduce the risk.
 “’Acceptance of this food labeling rule would be 
recognition that soy protein is, in fact, important in lowering 
cholesterol,’ Erdman says. ‘It also could be a big boon to 
soybean farmers as more and more companies would have 
the incentive to incorporate soy at higher levels in their food 
products.’
 “If fi nalized, this new rule would allow for labeling on 
food products that contain at least 6.25 grams of soy protein 
in a single serving. Four servings a day would make up the 
recommended daily minimum intake of 25 grams. Most 
of the traditional soy foods, such as tofu, would meet the 
labeling requirements.
 “Erdman also expects that FDA approval would 
have a major impact on the soybean industry by spurring 
commercial manufacturers to develop many new soy food 
products.
 “’What’s so exciting to me personally is that much of the 
research on which that proposed rule is based was conducted 
at the U of I,’ Erdman says. ‘This is the culmination of an 
effort that has been going on since the 1980s. The soybean 
farmers through the Checkoff Board have had faith in us and 
supported this work all along. It’s taken some years, but we 
now can see a real outcome from all that support.’”
 A photo shows: “John W. Erdman, Jr. (Left), director of 
the Division of Nutritional Sciences at the U of I, observes 
as graduate assistant Christine Atkinson prepares a blood 
serum sample for a cholesterol study on subjects eating 
soy products. This research has resulted in a proposed rule 
that would authorize the use of health claims on food labels 
linking soy protein with reduced risk of heart disease.”

2413. Nutrition Business Journal (San Diego, California). 
1999. Australian company champions isofl avones as 

supplements and drugs: Novagen unbundles isofl avones to 
discover specifi c biological functions. 4(6):18. June.
• Summary: Novagen Inc. has its U.S. headquarters in 
Stamford, Connecticut. All legumes (not just the soybean) 
are important sources of isofl avones. Novagen has identifi ed 
four main isofl avones in the human diet: daidzein, genistein, 
formononetin and biochanin. Red clover, used in Novagen 
products, is the richest source of all four of these main 
estrogenic isofl avones. The soybean contains virtually no 
formononetin or biochanin.
 Protein Technologies Inc. (PTI), a wholly owned 
subsidiary of DuPont, paid Novagen a license fee of $9 
million enabling PTI and its parent to operate worldwide 
under a pharmaceutical isofl avone patent owned by 
Novagen. “PTI is a major supplier of isolated soy protein.”
 Other human hormones include insulin and cortisone.

2414. Nutrition Business Journal (San Diego, California). 
1999. Lundberg Family Farms sows seeds of change. 
4(6):12. June.
• Summary: In 1937, during the Great Depression, 
Lundberg Family Farms–a family-owned business–began 
growing brown rice. For the past few years they have been 
experiencing double-digit growth, and this year they plan to 
harvest about 10,000 acres in Richvale, California. Annual 
revenues exceed $20 million on sales of 115 rice products, 
including organic and non-organic rice. Roughly 5-10% of 
its products are sold overseas, to Japan, Canada, and Europe.

2415. Pan, Yuanlong; Anthony, M.; Clarkson, T.B. 1999. 
Effect of estradiol and soy phytoestrogens on choline 
acetyltransferase and nerve growth factor mRNAs in the 
frontal cortex and hippocampus of female rats. Proceedings 
of the Society for Experimental Biology and Medicine 
221(2):118-25. June. [35 ref]
• Summary: “Our data suggest that soy phytoestrogens may 
function as estrogen agonists in regulating ChAT [choline 
acetyltransferase] and NGF [nerve growth factor] mRNAs in 
the brain of female rats.”
 “Alzheimer’s disease is strongly associated with 
decreased ChAT activity and loss of cholinergic neurons.” 
Address: Comparative Medicine Clinical Research Center, 
Wake Forest Univ. School of Medicine, Winston-Salem, 
North Carolina.

2416. Solgar Vitamin and Herb Company, Inc. 1999. Solgar 
introduces non-genetically modifi ed soy. The difference is 
in the bottle. The seal is on the label (Ad). Natural Foods 
Merchandiser. June. Inside back cover.
• Summary: This full-page color ad is for new Solgar “Super 
Concentrated Isofl avones with Genistein and Daidzein.” A 
color photo shows the bottle (which contains “60 tablets–
Suitable for vegetarians”) with a round white seal that states: 
“Soy from Nature: Not Genetically Modifi ed.” Around the 
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base of the bottle, on a white plate, are green vegetable 
soybeans, both shelled and in the pods. To the left of the 
bottle, running parallel to the gutter, is this statement: “This 
product contains SoyLife, a special isofl avone concentrate. 
SoyLife is a registered trademark of Schouten U.S.A. Inc.”
 The larger ad text reads: “Did you know that a large 
part of the world’s soybean crop is grown from genetically 
modifi ed soybeans? Many consumers may not be concerned. 
But for those who are, Solgar has developed Super 
Concentrated Isofl avones Tablets in a non-GMO (Genetically 
Modifi ed Organism) soy isofl avone formula... Solgar has 
established a relationship with a supplier committed to 
providing soybeans that are GMO-free. To ensure this, our 
soy raw material for this product undergoes independent 
DNA testing, as well as Solgar’s rigorous quality control 
procedures.”
 Note: According to Natural Foods Merchandiser (June 
1998, p. 42) American Home Products fi nalized the biggest 
health food deal of 1998 with its acquisition of Solgar for 
$425 million. Address: 500 Willow Tree Road, Leonia, New 
Jersey 07605. Phone: 1-800-645-2246 or in NJ 201-944-
2311.

2417. Product Name:  Super Concentrated Isofl avones: 
With Genistein and Daidzein.
Manufacturer’s Name:  Solgar Vitamin and Herb 
Company, Inc.
Manufacturer’s Address:  500 Willow Tree Road, Leonia, 
New Jersey 07605.
Date of Introduction:  1999 June.
Wt/Vol., Packaging, Price:  60 tablets in bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page, color) 
in Natural Foods Merchandiser. 1999. June. Inside back 
cover. “Solgar introduces non-genetically modifi ed soy. The 
difference is in the bottle. The seal is on the label.”

2418. Product Name:  Garlic & Dill Everyday Tofu Spread.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 June.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
magnesium chloride), organic* canola oil, organic* cider 
vinegar, lemon juice, garlic, organic* dill, salt. * = Grown in 
accordance with the California Organic Food Act of 1990.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in June 1999. Label #1 of June 1999. “Garlic & Dill 
Everyday Tofu Spread.” 3 inches diameter. Self adhesive. 
Dark green on beige. Illustration shows a tofu shop on stilts 
near the ocean with a tree arching overhead.

 Label #2 of Oct. 2002. “Organic Garlic-Dill Tofu 
Spread.” 3½ inches diameter. Self adhesive. Dark green 
and orange-yellow on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts on a 
cliff with a tree arching overhead. “Low in saturated fat. 
Cholesterol free. Contains 170 mg Omega 3 fatty acids per 
serving.”

2419. Product Name:  Hot Habañero Carrot Tofu Spread.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 June.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
magnesium chloride), carrots, onions, organic* canola oil, 
organic* cider vinegar, lemon juice, habañero peppers, 
sugar, garlic, salt, xanthan gum, peppercorns. * = Grown in 
accordance with the California Organic Food Act of 1990. 
Featuring hot pickled carrots from Arcata Pickle Co.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in June 1999. Label #1 of June 1999. 3 inches diameter. 
Self adhesive. Reddish brown on light green. Illustration 
shows a tofu shop on stilts near the ocean with a tree arching 
overhead.
 Label #2 of Oct. 2002. “Organic Habañero-Carrot Tofu 
Spread.” 3½ inches diameter. Self adhesive. Orange, orange-
yellow, and black on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts on a 
cliff with a tree arching overhead. “Low in saturated fat. 
Cholesterol free. Contains 170 mg Omega 3 fatty acids per 
serving.”

2420. Tree of Life, Inc. 1999. Will wonders never cease? 
There’s nothing like them in the world (Ad). Natural Foods 
Merchandiser. June.
• Summary: This full-page color ad is for Soy Wonder 
(soynut butter) and Peanut Wonder (low-fat peanut butter). 
A large color photo shows a jar of each product next to 
the pyramids in Egypt. Soy Wonder is: “Good source of 
soy protein isofl avones: More than tofu or soy drinks! No 
nuts–perfect for those people who are allergic to nuts. 60% 
less saturated fat than peanut butter. Creamy and crunchy 
varieties.”
 “Peanut Wonder and Soy Wonder are all natural. No 
artifi cial anything–No preservatives, no hydrogenated 
oils, no trans fatty acids, no mono- or di-glycerides, no 
cholesterol.” Address: P.O. Box 410, St. Augustine, Florida. 
Phone: 1-800-260-2424.

2421. Product Name:  [VeggieFresh Bratwurst, Mild Tofu 
Hot Dogs, Hot Veggie Hot Dogs, Mild Jumbo Smoked Hot 
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Dogs].
Foreign Name:  VeggieFrisch Bratwuerste, Tofu Knacker, 
Toscaninis, Real Jumbos.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  1999 June.
Wt/Vol., Packaging, Price:  250-300 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color packages sent by 
Bernd Drosihn. 2004. Nov. 15. Size: 9.5 by 11.5 by 2.3 cm. 
Paperboard boxes. Various colors. Color photo of the dish, 
ready to eat, on a white plate. Each of these Viana-brand 
products is a meat alternative, ready to heat and serve, 
introduced in June 1999. The packaging is very attractive. 
On the front panel: 100% made from plants. 0% cholesterol. 
100% veggie power. 100% Organic. Ingredients are listed 
in 5 languages: German, French, English, Spanish, Italian. 
Nutritional facts are given in German and English. On the 
rear panel: “Good source of soy protein. 30 mg isofl avones 
per serving.”

2422. USDA-Iowa State University Database on the 
Isofl avone Content of Foods–1999 (Website printout–part). 
1999. www.nal.usda.gov/fnic/foodcomp/Data/isofl av/isfl _tbl.
pdf Retrieved July 1.
• Summary: This database is available as a PDF fi le as 
shown above.
 The documentation for this database is also available as 
a PDF fi le at http://www.nal.usda.gov/fnic/foodcomp/Data/
isofl av/isfl _doc.pdf
 The documentation begins:
 “The development of the database for Isofl avones, 
one of the families of phytoestrogens, in foods was a 
collaborative effort between the Food Composition 
Laboratory (FCL), and the Nutrient Data Laboratory (NDL) 
of ARS/USDA and the Department of Food Science and 
Human Nutrition of the Iowa State University (ISU). Many 
scientists are interested in isofl avones because of their 
weak estrogenic and other biological properties. The main 
dietary sources of isofl avones are soybeans and soyfoods. 
Some other food legumes contain very small amounts of 
isofl avones.
 “Data for isofl avone contents of foods were collected 
from scientifi c articles published in refereed journals. In 
addition, isofl avones data were generated by extensive 
sampling of soy-containing foods and subsequent analysis at 
the Iowa State University. Data for only the most prominent 
isofl avones, Daidzein, Genistein, Glycitein and their 
glucosides were evaluated using the expert system described 
by Mangels, et al. (J. Am. Diet. Assoc. 93:284-296, 1993) for 
fi ve general categories: analytical method, analytical quality 
control, number of samples, sample handling and sampling 
plan. The analytical method described by Murphy, et al (J. 

Agric. Food Chem. 45:4635- 4638, 1997) was used as the 
reference method for evaluating analytical methodologies in 
the published articles. Although acid addition to extraction 
solvent and use of internal standard to adjust analytical errors 
due to work-up procedures are highly recommended, only 
few studies have used these procedures. Since this is the 
fi rst database on isofl avones, the methodology criteria for 
inclusion in the database were relaxed so as to include as 
many foods as possible.”
 The documentation includes 38 bibliographic references. 
Address: Iowa.

2423. Weiderpass, E.; Adami, H.O.; Baron, J.A.; Magnusson, 
C.; Bergstrom, R.; Lindgren, A.; Correia, N.; Persson, 
I. 1999. Risk of endometrial cancer following estrogen 
replacement with and without progestins. J. of the National 
Cancer Institute 91(13):1131-37. July 7. *
• Summary: “Background: Unopposed estrogen replacement 
therapy (i.e., estrogen without progestins) increases the risk 
of endometrial cancer.”
 “Conclusion: The risk of developing endometrial 
cancer is increased after long-term use of estrogens 
without progestins and with cyclically added progestins. 
Continuously added progestins may be needed to minimize 
the endometrial cancer risk associated with estrogen 
replacement therapy.” Address: 1. Dep. of Medical 
Epidemiology, Karolinska Institutet, Stockholm, Sweden.

2424. SoyaScan Notes. 1999. Popular liquid nutritional 
beverages now contain added fi ber (Overview). July 26. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: “Sustecal with Fiber,” made by Mead-Johnson, 
contains soy protein plus 2.5 gm of soy fi ber per 8 oz of 
liquid (as is). “Enrich: Liquid Nutrition with Fiber,” made by 
Ross Laboratories, contains 3.4 gm of soy fi ber per 8 oz of 
liquid (as is). Enrich is Ensure with fi ber.
 These liquid beverages are medically indicated before 
or after an operation, for cancer patients who have diffi culty 
eating, after mouth surgery, etc. But they should not be used 
in place of real food by healthy people.

2425. ADM Nutrition & Health Update (Decatur, Illinois). 
1999. Soy protein, soybean isofl avones and coronary heart 
disease. 1(2):1, 3-4. Winter. [3 ref]
• Summary: Soy protein lowers blood cholesterol–a fact now 
accepted by the scientifi c community. This effect is unrelated 
to the low saturated fat content of soyfoods.

2426. Product Name:  NutriSoy 949, NutriSoy 942 (Soy 
Protein Isolates). Renamed Pro Fam by April 2000.
Manufacturer’s Name:  ADM Protein Specialties.
Manufacturer’s Address:  Decatur, Illinois.  Phone: 217-
424-7453.
Date of Introduction:  1999 July.
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Ingredients:  Defatted soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  ADM Nutrition & Health 
Update (Decatur, Illinois). 1999. Summer. p. 2. “NutriSoy 
proteins for the healthy foods market.” These two new 
soy isolates deliver levels of dispersing and solubility 
never before seen. NutriSoy 940 has a very bland fl avor, 
unsurpassed dispersibility, and “excellent stability when 
put into solution. It delivers a minimum of 2 mg/gm of 
isofl avones. NutriSoy 942 is the calcium-fortifi ed version...”
 Talk with Phil Fass, head of NutriSoy branding program 
and marketing at ADM. 2000. April 28. ADM introduced two 
soy protein isolates under the NutriSoy name, but then they 
were withdrawn. They are now under the Pro Fam name.

2427. Brzezinski, A.; Debi, A. 1999. Phytoestrogens: 
The “natural” selective estrogen receptor. European J. of 
Obstetrics, Gynecology and Reproductive Biology 85(1):47-
51. July. *
• Summary: Phytoestrogens are diphenolic compounds 
that are found in several food plants, especially soybeans 
and fl axseed. When consumed in relatively large amounts, 
phytoestrogens have been shown to act as estrogen agonists 
or antagonists in animals and humans.
 “There is epidemiological, laboratory and clinical 
evidence which indicates that phytoestrogens, like 
certain selective estrogen receptor modulators, have an 
antiproliferative effect on the breast, and positive effects on 
the lipoprotein profi le and bone density.” They might also 
improve some menopausal symptoms. Address: Dep. of 
Obstetrics and Gynecology, The Hebrew Univ. Hadassah 
Medical School, Jerusalem, Israel.

2428. Product Name:  Luna Bar [LemonZest, Nutz Over 
Chocolate, Toasted Nuts & Cranberry, Chocolate Pecan Pie, 
Chai Tea, Tropical Crisp, S’mores, Sesame Raisin Crunch].
Manufacturer’s Name:  Clif Bar Inc.
Manufacturer’s Address:  1610 Fifth St., Berkeley, CA 
94710.  Phone: 510-558-7855 X-236.
Date of Introduction:  1999 July.
Ingredients:  Chocolate Pecan Pie: Brown rice syrup, crisp 
rice (isolated soy protein, rice fl our, malt, salt), rolled oats, 
pecans, soy fl our, rice fl our, soy protein isolate, natural 
fl avors, salt, cinnamon, soy lecithin, green tea extract, 
Chocolatey Coating (evaporated cane juice, fractionated 
palm kernel oil, cocoa, soy lecithin, natural fl avors). 
Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price:  1.69 oz (68 gm) in foil bag. 
Retails for $1.19 (2000/05, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Molly Lori, 
Registered Dietitian, Consumer Service, Clif Bar Inc. in 
Berkeley, California. 2000. May 17. The Luna Bar was 
designed for women. The fi rst four fl avors were available 

in July 1999. The most recent four were available in March 
2000. The Luna Bar has fewer calories per bar, which is what 
women want.
 “Luna Bar fact sheet” sent by Molly. 2000. May 17. 
Lists the eight fl avors with nutritional facts and ingredients 
for each. Four fl avors are called “New!”
 Leafl et titled “Luna–The whole nutrition bar for 
women.” Lisa Thomas and Gary Erickson cofounded Clif 
Bar Inc. “Luna is a celebration of your place in the universe.” 
A color illustration shows people fl ying in the evening sky, 
with moon and stars in the background. “80% of women fail 
to get even two-thirds of the RDA for one or more nutrients... 
Luna Bar offers 22 vitamins, minerals, and other nutrients 
in quantities that make a real contribution to your good 
health and fi tness.” “Luna contains the nutrients you need to 
maintain a healthy mind and body.” Including–”Soy protein 
is a remarkable food: it is a source of protein for general 
nutrition, and includes natural isofl avones. Some authorities 
have claimed that soy-rich diets help maintain a healthy 
heart and promote strong bones and breast health. Other 
potential benefi ts include maintenance of good health during 
menopause.”
 A portion of the proceeds from the sale of Luna Bars 
will be donated to the Breast Cancer Fund (founded in 1993). 
For more information: www.clifbar.com. The back panel 
shows ingredients and nutrition facts for four fl avors.
 Product (Chocolate Pecan Pie) with Label purchased at 
Trader Joe’s in Lafayette, California. 2000. May 22. Label: 
On the front panel is three women dancing, with the moon 
a crescent moon in the background. Note: At $1.19 for only 
1.69 oz, or $0.704/oz, the Luna Bar retails for almost twice 
as much per ounce as the Clif Bar (which retails for $0.37/
oz). Soyfoods Center taste test. 2000. May 25. Flavor and 
texture: Absolutely delicious!

2429. Product Name:  Gardenburger–LifeBurger (Soy 
Patties).
Manufacturer’s Name:  Gardenburger Inc.
Manufacturer’s Address:  1411 S.W. Morrison St., Suite 
400, Portland, OR 97205.  Phone: 1-800-636-0109.
Date of Introduction:  1999 July.
Ingredients:  Soy protein concentrate–hydrated, water, 
wheat gluten, isolated soy protein, autolyzed yeast extract, 
maltodextrin, natural fl avor, fl ax seeds, soy isofl avone 
concentrate fl our, wheat fi ber, vegetable gum, roasted garlic, 
sea salt, carrageenan, konjac fl our, dried onion, caramel 
color, dried garlic, natural grill fl avor (from expeller pressed 
vegetable oil), spice.
Wt/Vol., Packaging, Price:  2 patties per 6 oz (170 gm) box.
How Stored:  Frozen.
New Product–Documentation:  Label (package) sent by 
Amanda of Gardenburger in Oregon. 2000. March 23. 5½ by 
5.0 by 1.5 inches. Paperboard box. Front panel: Dark blue, 
yellow, and white on sky blue. “Packed with soy protein. 
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13 grams. Made with soy isofl avone fl our, fl ax seeds, and 
garlic.” A color photo shows one grilled patty on a bun with 
all the trimmings. On one end of the package is a small color 
photo of Paul Wenner. The caption: “The Gardenburger 
soy patty was created by GardenChef Paul Wenner in his 
pursuit of great-tasting foods that promote healthy eating 
and a healthy environment. A percentage of our sales is 
being donated to organizations that share this vision.” Each 
burger is individually packed in a sealed cellophane pouch. 
Soyfoods Center taste test. 2000 March 25. Poor. Tastes and 
smells like dog food.

2430. Product Name:  Trader Joe’s Soy-Um: Dairy-Free 
Soy Drink [Coffee].
Manufacturer’s Name:  J&G Inc. (Distributor). Made in 
Oregon by Pacifi c Foods.
Manufacturer’s Address:  60 East Elm, Chicago, IL 60611.  
Phone: 312-787-5157.
Date of Introduction:  1999 July.
Ingredients:  Organic soymilk* (Filtered water, whole 
organic soybeans*), brown rice syrup (fi ltered water, brown 
rice), natural milled cane sugar, Colombian spray dried 
coffee, coffee fl avor with other natural fl avors, tricalcium 
phosphate, sea salt, guar gum, xanthan gum, carrageenan, 
locust bean gum, vitamin A palmitate, vitamin D-2. * = 
Organically grown and processed in accordance with Oregon 
Tilth standards and the California Organic Foods Act of 
1990.
Wt/Vol., Packaging, Price:  32 fl uid oz. (1 quart) 946 
ml Tetra Brik Aseptic carton. Retails for $1.99 (2000/05, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening and use 
within 7-10 days. Best served chilled.
Nutrition:  Per cup (8 fl . oz = 240 ml): Calories 130, calories 
from fat 25, total fat 2.5 gm (4% daily value; saturated 
fat 0 gm), cholesterol 0 mg, sodium 115 mg (5%), total 
carbohydrate 21 gm (7%; dietary fi ber 2 gm = 6%, sugars 16 
gm), protein 4 gm, vitamin A 10%, vitamin C 0%, calcium 
30%, iron 15%, vitamin D 30%. Percent daily values are 
based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
May 27. On the front of the carton (copyright 1999) a bold 
banner with a yellow blending to orange background reads: 
“Contains natural isofl avones.” Below that are four checked 
boxes: “Calcium enriched. No saturated fat. No cholesterol. 
Isofl avones–30 mg per [1 cup] serving.” The headline on the 
back panel reads: “Supporting our future through organic 
agriculture.”
 Talk with Trader Joe’s manager in Lafayette. 2000. Sept. 
4. This product was introduced in about July 1999.

2431. Marandino, Cristin. 1999. Not-so-sweet fi ndings. 
Vegetarian Times. July. p. 12.

• Summary: Researchers at Purdue University, Indiana, 
found that combining sugar and fat in the same meal raises 
blood fat levels up to 60% more than eating fat alone. The 
lead researcher was Richard Mattes, MPH, PhD, RD, and 
professor of food and nutrition at Purdue.

2432. Messina, Mark. 1999. Soybeans: More than protein 
and isofl avones. Soy Connection (The) (Jefferson City, 
Missouri) 7(3):1, 6. Summer. [5 ref]
• Summary: Soybeans are also a good source of soy 
oligosaccharides (SOS). Although these sugars are 
responsible for the gas and discomfort that some people 
experience when they eat soyfoods and other legumes, 
they also act as “prebiotics,” which means they stimulate 
the growth of intestinal bacteria–such as bifi dobacteria. 
Soybeans are quite high in oligosaccharides compared to 
other beans. But humans don’t possess the digestive enzyme 
-galactosidase which would enable us to digest these long-
chained sugars. So bacteria in the large intestine metabolize 
these sugars–and the result is intestinal gas.
 Soybeans are also a good source of linolenic acid, 
an omega-3 fatty acid, which seems to protect the heart. 
Address: PhD.

2433. Mugula, J.K.; Lyimo, M. 1999. Evaluation of the 
nutritional quality and acceptability of fi ngermillet-based 
tempe as potential weaning foods in Tanzania. International 
J. of Food Sciences & Nutrition 50(4):275-82. July. [38 ref]
• Summary: “Six types of fi ngermillet (Eleusine coracana)-
based tempe were developed by incorporating either 
commonbeans [common beans], groundnuts, cowpeas, 
mungbeans, chickpeas, sesame and/or their mixtures and 
fermented by Rhizopus oligosporus.”
 “The developed tempe had protein quality and energy 
content recommended for weaning foods. The deep-fried 
tempe snacks were fairly organoleptically acceptable.” 
Address: Dep. of Food Science & Technology, Sokoine 
Univ. of Agriculture, Faculty of Agriculture, PO Box 3066, 
Morogoro, Tanzania.

2434. Murphy, Patricia A.; Song, T.; Buseman, G.; Barua, K.; 
Beecher, G.R.; Trainer, D.; Holden, J. 1999. Isofl avones in 
retail and institutional soy foods. J. of Agricultural and Food 
Chemistry 47(7):2697-2704. July. [27 ref]
• Summary: Gives the content of daidzein, genistein, 
glycitein. Isofl avone levels ranged from 1 microgram per 
gram in soy sauces to 540 micrograms per gram in tempeh. 
“Soymilk and tofu represented the major portion of the soy 
foods evaluated.”
 Also includes: Tofu (different kinds, raw and cooked), 
soy sauce, miso (white and red), tempeh (raw and cooked), 
FriChik (soy chicken, raw and cooked), meatless frank (raw 
and cooked), Harvest Burger (raw and cooked), Meatless 
links (raw and cooked), Soy/beef burgers (raw and cooked). 
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Address: 1-4. 2312 Food Science Building, Food Science & 
Human Nutrition Dep., Iowa State Univ., Ames, Iowa 50011.

2435. Nadeau, Daniel A. 1999. Oligosaccharides play 
important health role. Soy Connection (The) (Jefferson City, 
Missouri) 7(3):1, 3. Summer. [29 ref]
• Summary: The colon and the fl ora that inhabit it have a 
critical role to play in overall health. Many Americans are 
familiar with probiotics, a concept that was introduced in 
the early 1900s; live bacteria from products such as yogurt 
might offer health benefi ts. But Americans are generally 
less familiar with “prebiotics,” a concept that originated in 
Japan in the mid-1970s; it states that non-digestible food 
ingredients (such as oligosaccharides) offer health benefi ts to 
the host by selectively stimulating the growth and/or activity 
of benefi cial microfl ora in the intestines. Address: M.S., 
M.D., practicing endocrinologist.

2436. Oliwenstein, Lori. 1999. That certain age [menopause]. 
Vegetarian Times. July. p. 67-68, 70-77. [5 ref]
• Summary: One section is titled “Soy far, so good.” “Soy 
products offer one of the best ways to get phytoestrogens 
into your diet.”

2437. Patterson, Anne. 1999. Soy oligosaccharides. Soy 
Connection (The) (Jefferson City, Missouri) 7(3):2. Summer. 
[29 ref]
• Summary: “Anyone counseling people about the use of 
soyfoods will encounter on occasion the argument that 
soybeans and soyfoods cause abdominal bloating and gas, 
better known in medical terms as fl atulence. The soluble 
carbohydrates which include the oligosaccharides, stachyose, 
and raffi nose, cause such rumblings in the lower g.i. tract.”
 Oligosaccharides, in their chemical structure, are 
bigger than sugars but smaller than starch. The two main 
oligosaccharides found in soybeans are stachyose and 
raffi nose. Mature soybeans contain stachyose in the range 
of 1.4 to 4.1%, and raffi nose in the range of 0.1 to 0.9%. 
Defatted soybean meal contains about 60 mg/gm.
 “Humans don’t have the enzyme alpha-galactosidase 
needed to hydrolyze the alpha-galactosidic linkage of the 
soybean oligosaccharides.
 “These undigested intact carbohydrates go into the lower 
intestine where they are metabolized by microorganisms 
that contain enzymes. In turn, having these types of 
oligosaccharides in the colon helps build a better supply of 
bifi da bacteria. Individual diet and gut microfl ora determine 
how much, if any, fl atulence occurs.
 “For years, Japanese food companies have been making 
functional foods such as soft drinks, cookies, cereals, 
and candies, which contain soy oligosaccharides. Does 
this mean the Japanese have a propensity for increased 
fl atus by consuming these functional foods which contain 
soy oligosaccharides? Apparently this is not the case. 

When consuming pure forms of soy oligosaccharides 
in a carbonated soft drink resulting in 3.0 grams of soy 
oligosaccharides per day for two weeks, no problems 
developed. Presently, American food companies have not 
developed functional foods using soy oligosaccharides.
 “People who have a diffi cult time digesting soyfoods 
may be directed to try:
 “Soy products which have most of the whey removed, 
since the whey contains most of the oligosaccharides. Tofu is 
a good example.
 “Fermented soy products such as tempeh and miso 
because they have gone through fermentation which reduces 
fl atus-causing effects.
 “Soy isolate powders, because the carbohydrates have 
been removed.
 “Soy products whose primary ingredient is soy 
concentrate in which some of the carbohydrates have been 
removed.
 “Commercial products to reduce fl atulence. You can also 
soak the beans, drain the water, and then cook the beans.
 “Add a piece of kombu (dried seaweed, found in Asian 
markets and natural food stores) in cooking water when 
cooking soybeans.
 “Finally there are soyfoods made from new value-added 
soybeans developed with high sucrose and less raffi nose and 
stachyose than commodity soybeans. Look for them in your 
healthfood stores, natural food stores, and supermarkets.” 
Address: R.D.

2438. SoyBiotics. 1999. Finally–supplements that really 
make a difference! Over 125 soy-based supplements (Ad). 
Vegetarian Times. July. p. 19.
• Summary:  See next page. A full-page color ad. 
“SoyBiotics Supplements make getting soy into your diet 
easy! An exclusive soy extract in the base of every tablet 
makes the difference. We have tried ordering vitamins from 
various stores and companies, yet we have never found the 
same great effects from other vitamins that we fi nd with 
SoyBiotics. Because SoyBiotics has been in business since 
1970, we knew we could trust them. The knowledgeable and 
friendly staff at SoyBiotics listens to your needs and can help 
you choose the supplements that are right for you and your 
family. If you’re looking for something to help you get the 
nutrition you need, we suggest you give SoyBiotics a call. 
Take a close look through their fabulous catalog and you’re 
sure to fi nd a supplement to fi t your needs, we have!”–say 
the two people in the large photo.
 Note: A ¼-page ad titled “For menopause relief without 
hormones, I chose SoyBiotics” appeared in Healthy Natural 
News. Vol. 4, Issue 2 (March), p. 49. Address: 3 Pearl Ct., 
Allendale, New Jersey 07401. Phone: 1-800-SOY-1288 (769-
1288).

2439. Product Name:  Azumaya Tofu: Lite Extra Firm–
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Enriched.
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  1999 July.
Ingredients:  Water, whole soybeans, isolated soy protein, 
tricalcium phosphate, calcium sulfate, magnesium chloride, 
vitamin E acetate, vitamin A acetate, vitamin D-2, vitamin 
B-12.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in 
water in molded plastic tray (No. 2 HDPE) with heat-sealed, 
peel-off plastic fi lm lid. Retails for $1.39 (1999/07, Lucky 
supermarket, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 2.8 oz (79 gm): Calories 60, calories from 
fat 20, total fat 2 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 80 mg (3%), total carbohydrate 
3 gm (dietary fi ber 2 gm [8%], sugars 0 gm), protein 9 gm 
(17%). Vitamin A 30%, calcium 30%, vitamin D 30%, folate 
6%, vitamin C 0%, iron 8%, vitamin E 30%, vitamin B-12 
30%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Lucky supermarket in Lafayette, California. 
1999. July 23. Red and black on white. Photo of a tofu stir-
fry on white rice on a white plate on a white background. 
The text on the from panels reads (from top to bottom): 
“All natural. Azumaya. Tofu. A source of soy protein. Best 
for stir-fry & grilling. Extra fi rm. Lite: 50% less fat than 
regular tofu–See nutrition panel. While many factors affect 
heart disease, diets low in saturated fat and cholesterol 
may reduce the risk of this disease. Meets American Heart 
Association food criteria for saturated fat and cholesterol 
for healthy people over age 2.” American Heart Association 
logo showing a white check on a red heart. “Pasteurized. 
No preservatives. Perishable. Keep refrigerated.” An self-
adhesive oval sticker (white letters on red) on the front panel 
states: “Enriched with vitamins A, D, E, B-12 and calcium.”
 The back panel, attached to the bottom of the plastic 
tray, gives nutrition facts, ingredients, UPC / bar code, and 
additional information. Text in upper left corner: “For recipes 
and product information please write to us at: Vitasoy USA 
Inc.–Azumaya, Post Offi ce Box 2012, South San Francisco, 
California 94083. Or visit our website www.vitasoy-usa.com. 
If you are not completely satisfi ed with this product, notify 
our Customer Service Department toll free at 1-800-EAT-
TOFU / 1-800-328-8638. Unused portions: Add water and 
store covered in refrigerator. Change water daily and use 
within 5 days.”
 Product with Label purchased at Safeway supermarket 
in Lafayette. 2003. Dec. 3. A 14 oz pack retails for $1.79. 
Label is quite similar to 1999 label, however the word 
“Enriched” is gone and there is no back panel on bottom of 
HDPE plastic tray.

2440. Esselstyn, Caldwell B., Jr. 1999. Updating a 12-year 
experience with arrest and reversal therapy for coronary 
heart disease (an overdue requiem for palliative cardiology). 
American J. of Cardiology 84(3):339-41, A8. Aug. 1. *
• Summary: Coronary artery disease is essentially 
nonexistent in cultures whose nutrition assures cholesterol 
levels less than 150 mg/dl. Patients with advanced coronary 
artery disease may abolish disease progression through a 
plant-based diet and cholesterol-lowering medication to 
achieve and maintain a total cholesterol less than 150 mg/dl. 
Address: The Cleveland Clinic Foundation, Ohio 44195.

2441. Urquart, John. 1999. A health food hits big time: Taste 
makeover moves soy milk into mainstream. Wall Street 
Journal. Aug. 3. B1, B4.
• Summary: Sales of soymilk in the USA are predicted to 
top $300 million in 1999, up 38% over 1998, and a rise 
from only $2 million in 1980–according to Soyatech Inc. of 
Bar Harbor, Maine. Sales of Silk, the soymilk product that 
pioneered the new and booming refrigerated category, are 
expected to double this year, says Steve Demos, president 
of White Wave. Silk is now distributed through dairies 
across the U.S. Sales of Vitasoy in the USA rose 34% during 
the last year, according to Jennifer Corsiglia Keim, the 
company’s marketing manager.
 Indeed soymilk is one of the few products that has been 
able to cross over from natural- and health-food stores into 
supermarkets. One of the keys to this cross-over is expected 
to be the change of packaging and positioning. Traditionally 
soymilk was sold in “special airtight boxes that require no 
refrigeration.” Now, starting with Silk, it is being sold next 
to milk in cartons that look like milk cartons. Imagine Foods 
of Palo Alto is currently introducing a refrigerated version of 
its Soy Dream brand of soymilk. White Wave plans to hand 
out several million half-pint samples of Silk during the next 
12 months to further stimulate demand. He says he has been 
making soyfoods for the last 21 years just “waiting for this 
year.”
 One reason for the growing interest in soymilk is the 
growing body of scientifi c evidence showing that soy has 
health benefi ts. Former junk-bond king Michael Milken, 
who was diagnosed with prostate cancer six years ago, tries 
to consume 40 grams of soy protein per day–including a soy 
hot dog and soy shake. Another reason is improvement in the 
taste of soymilk. Soymilk sales are expected to get another 
boost if the U.S. Food and Drug Administration allows a 
health claim saying that soy products reduce cholesterol.
 Soymilk is also being promoted in coffee houses. About 
one year ago Peet’s Coffee & Tea (Berkeley, California) 
introduced Vitasoy as a coffee creamer at its 47 coffeehouse 
outlets. The consumer response has been “terrifi c.”
 In Canada, the soymilk market is also booming; it 
grew 75% Last year and is expected to grow at about the 
same pace for the next 4-5 years–according to Maheb 
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Nathoo, CEO of the new SoyaWorld Inc. of Vancouver, 
British Columbia. SoyaWorld now advertises its soymilk 
on television. A cow, with its face disguised, confi des in an 
interview on the beverage: “I tried it. I liked it. That’s all I 
can say.
 But compared with dairy milk, soymilk still has a 
minuscule share of the market; cows still supply 99% of the 
milk market.
 The high price of soymilk remains a problem. In some 
places it can cost twice as much as cow’s milk. But prices 
have dropped to about half their level a decade ago in the 
USA. In Canada, So Good, made by SoyaWorld Inc. using 
soy protein isolates, has recently been selling at Loblaw’s 
Ottawa (Ontario) superstore for the same price as cow’s 
milk. Address: Staff Reporter.

2442. Jacobi, Dana. 1999. Impressions after attending the 
Soy Symposium and the Global Soy Forum in Chicago 
(Interview). SoyaScan Notes. Aug. 10. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: These two conferences covered four days and 
were “so stupid! Really poorly organized–a waste of time.” 
Soyfoods were served at only one meal.
 The main issues Dana noted: (1) Companies will have to 
get ready to answer consumer questions after the FDA health 
claim ruling. (2) A man from DuPont’s seed company gave a 
presentation to 400 people that was “dripping with disdain” 
for those irrational people who disapproved of genetic 
engineering of foods. Unfortunately, he said, they had 
reached a critical mass so that DuPont now had to deal with 
them. (3) When isofl avones are consumed with soy protein, 
they have the greatest health benefi ts. (4) Most soyfoods will 
probably not qualify for the FDA health claim because they 
contain too much fat–but they can still make a “structure-
function claim.” (4) The speaker from Worthington Foods 
was excellent. Address: New York City.

2443. Nordquist, Ted. 1999. Soymilk in America–past and 
future: The soymilk wars are heating up. Part I (Interview). 
SoyaScan Notes. Aug. 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: After SoyaWorld was created in Vancouver 
(BC, Canada), because ProSoya was developing soymilk 
in Vancouver, they needed a quick way to get soymilk on 
the market. So they started negotiating with Ted to see if he 
could start sending soybase up to Vancouver from California. 
Then Sanitarium Foods (from Australia) came into the 
picture and threw a lot of money towards SoyaWorld, 
encouraging them to purchase a license to make So Good 
using soy protein isolates. This would also be Sanitarium’s 
entry into the USA and North America. SoyaWorld took 
this approach and because of Dairyworld Foods’ excellent 
distribution system, So Good has done very well in Canada. 
Their aim is to work down into the United States; they 

have been trying to negotiate with Suiza Foods Corp., but 
Suiza has its own ideas. Ted has heard that Sanitarium is 
involved in a lawsuit over its So Good soymilk, perhaps with 
SoyaWorld, because they believe that SoNice is an infraction 
on the name of their So Good product–the names SoNice and 
So Good are too close.
 Soy is really getting into the mainstream now. Ted’s 
company has done a lot of market studies in supermarkets 
and the presence of soymilk is “essentially zero.” The big 
change will take place over the next year as soymilk starts 
to enter the dairy case of supermarkets. Ted is aware that 
Horizon has its eyes on this market. SoyaWorld is powerful, 
but they are up against Dean Foods, Suiza, and others. Wait 
until November or December of this year to see what is 
going to happen. Ted may be part of the action or he may get 
squashed–like the bug under your carpet.
 Ted learned a lesson when he was making Silk for White 
Wave; they came out with a different product, and it didn’t 
seem to matter much to consumers that it wasn’t as good, 
as long as it was approximately as good. Money, labeling, 
distribution, networking, etc. determine the success of a 
product. Ted designed Silk with a very low solids content 
(4% solids) for very specifi c reasons. The main reason was 
money–so the product could be sold at a competitive price. 
But with the FDA health claim anticipated, Imagine Foods 
now has 7 grams of protein per serving, and White Wave’s 
Silk soymilk has 5-6 grams of protein. You cannot use the 
health claim if a product contains 6.25 grams of protein per 
serving, because that is rounded down to 6 grams on the 
label. So you must have a label that states 7 grams of protein. 
As the solids content of a soymilk rises, any beany fl avor 
is harder to mask, so the fl avor of the soybase becomes 
more important, and the formulation less important. And the 
fl avor of the soybase becomes even more important with 
soy yogurt, and even more important with soy ice cream–
because both have higher solids content. So, if one were 
rational and logical, the trend toward higher solids would 
give Ted an advantage. Ted disagrees strongly with Steve 
Demos who thinks that the soybase and the formulation 
are of about equal importance in determining the fl avor of 
the fi nal product. Ted believes that the soybase contributes 
about 80% of the fi nal fl avor and the formulation about 20%. 
Steve’s Silk soymilk is now made by SunRich, in Minnesota. 
The only other companies that make what Ted considers an 
acceptable soybase are Pacifi c Foods of Oregon, and Imagine 
Foods.
 If SunRich were using ProSoya’s airless technology and 
if ProSoya took SunRich to court, Raj Gupta would argue 
that he patented his oxygen-free process in 1988. Alfa-Laval 
could go to ProSoya and say that they were selling a plant 
that made soymilk using an oxygen-free process before that 
patent was instigated, and they demonstrated that plant at 
an international conference in 1984. The process was not 
patented, but it was described in published literature and was 
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well known. To get a patent, Raj Gupta had to prove that 
there was no prior art; thus Ted believes that the ProSoya 
patents are not valid. Ted and Raj planned to do a joint 
venture at one time, but they disagreed on many processing 
issues. His process is based on the concept of an oxygen-free 
grind, but it is not strictly so. Then he makes claims that you 
don’t have to soak the beans, etc. So there are many things 
that the patent offi ce has accepted in his patent that Ted 
believes would not stand closer scrutiny.
 Ted has compared his soybase with that made by 
the ProSoya process; he believes that his is much better. 
Shurtleff says that he always assumed that the reason Ted 
used the ProSoya process in Vancouver to make Silk was 
because it was better than his own. Ted laughs and laughs. 
The real reason he didn’t make the soybase himself was 
because he had no equipment or plant with which to make it.
 Ted started to develop Silk using soymilk made 
by Pacifi c Foods of Oregon. Even when he was still in 
Sweden in the late 1980s, he began to cooperate with them 
in developing a soy ice cream. Ted bought soybase from 
all over the world to compare it with the soybase he was 
developing in Sweden. He ended up using Pacifi c Foods’ 
aseptically packed soybase (containing only soybeans and 
water) as a control for his Tofu Line and Swedish Glass 
ice creams. So when he came to the California in the early 
1990s, his goal was to make soy beverages, yogurt, and ice 
cream. When Ted started doing his work in Gustine, he was 
using Pacifi c Foods’ soybase. They even had an agreement 
on the cost of the soybase, the fact that he would be buying 
it in tankers, etc. The fi rst samples Ted sent to Steve Demos 
were made with Pacifi c Foods’ soybase. But when the 
person who fi nally bought the product made from that 
soybase turned out to be Steve Demos, then Pacifi c Foods 
of Oregon backed off. They didn’t want to make soybase for 
a competitor in the soymilk market. So Ted had to look for 
a new supplier, and he came into contact with ProSoya in 
Surrey, near Vancouver. At that time, they were just starting 
up their soymilk plant and they were really naive; they could 
make soymilk on a small restaurant scale, but they knew 
almost nothing about making soymilk on a large commercial 
scale in a continuous process. It was a nightmare for them 
at the beginning. Ted did not help them with their process; 
he just sent them orders, which forced them to get their 
act together because Ted needed to buy 6,000 gallons (one 
tanker full) at a time. As ProSoya was learning, Ted was 
starting to build his own plant, but he couldn’t do that until 
he had money, and his money would have to come from 
sale of ProSoya soybase to Steve Demos. So Ted went to 
ProSoya, not because they made better soymilk but because 
he didn’t have the money to do it any other way. Continued. 
Address: TAN Industries, Inc., 49 Stevenson St., Suite 1075, 
San Francisco, California 94105-2975; 660 Vischer Ct., 
Sonoma, CA 95476. Phone: 415-495-2870.

2444. Maharaj, Davan; Fulmer, Melinda. 1999. Fortifi ed 
milk not required: Door opens for out-of-state dairies after 
ruling strikes down California regulations requiring extra 
calcium and protein. Contra Costa Times. Aug. 11. p. A1, 
A16.
• Summary: A state appeals court (4th District in San Diego) 
ruling on Monday struck down California’s 1962 regulations 
that require low-fat milk sold in the state to be fortifi ed 
with 27% more calcium and protein. California is the only 
state that requires enrichment beyond federal standards; this 
process is expensive and therefore discourages most out-of-
state competition. Adding the extra nutrients is estimated to 
cost 14 to 22 cents a gallon.
 The ruling opened the door for less expensive but less 
nutritious milk to be sold in California. Consumers will 
probably be offered more milk choices and a break from 
what has been the most expensive milk in the USA. Arizona-
based Shamrock Foods Co. in Arizona has been involved 
in a 5-year court battle with state regulators to break into 
California’s $3.7 billion dairy industry. Address: Los Angeles 
Times.

2445. Boersma, Brenda J.; Patel, R.P.; Kirk, M.; Jackson, 
P.L.; Muccio, D.; Darley-Usmar, V.M.; Barnes, S. 1999. 
Chlorination and nitration of soy isofl avones. Archives of 
Biochemistry & Biophysics 368(2):265-75. Aug. 15. [55 ref]
• Summary: “Genistein (4’,5,7-trihydroxyisofl avone) and 
daidzein (4’,7-dihydroxyisofl avone) (Fig. 1) are the principal 
isofl avones in the soybean... (1, 2). Foods derived from soy 
containing these isofl avones are associated with the reduction 
of risk of several chronic diseases, including atherosclerosis, 
cancer, infl ammatory bowel disease, and osteoporosis 
(3-10). Many of these benefi cial effects of soy have been 
attributed to the isofl avones.” Address: Univ. of Alabama at 
Birmingham, Birmingham, Alabama 35294.

2446. Osho, Sidi M. 1999. Update on work with soyfoods in 
Nigeria (Interview). SoyaScan Notes. Aug. 23-24. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Dr. Sidi Osho’s new business, named Cidis Ltd., 
is headquartered in Ibadan, Nigeria in a big, old house which 
she began to lease in Oct. 1997; they signed a 5-year lease. 
Sidi does not know the size of the building. They converted 
the “boy’s quarters” in the back of the building into the soy 
processing space, and the garage in the front into the soy 
supermarket–which is called Cidis Soyamart. The company 
is a corporation whose shares are owned entirely by Sidi and 
her husband.
 Their fi rst two products, sweetened soymilk and 
vegetable oil (soy oil) were introduced in Dec. 1997. Sidi 
made the soymilk at her home. They moved into the building 
in January 1998 and that month they established their fi rst 
kiosk nearby in the Bodija market, the main market in 
Ibadan. Each kiosk is staffed by a company employee, and 
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sells only Cidis’ products. They now have six kiosks, all in 
Oyo State in western Nigeria.
 Today the company’s best-selling product is soymilk, 
of which there are four fl avors: sweetened (the best-
seller), chocolate, vanilla, and plain (mostly for diabetics). 
Immediately after the soymilk is made, it is run into 
sterilized plastic bottles, then placed in a refrigerated storage 
room. Before being sold at the kiosks, many bottles are 
packed in ice in a cooler chest then delivered in a van. The 
next most popular product is soy fl our–both roasted (like 
kinako) and plain whole-fat. Other products include Soya 
Fufu and Soya Ogi (both fermented). The company presently 
has 16 employees.
 In Jan. 1999 Sidi fi lled out the papers and completed 
the fi rst registration for a nonprofi t NGO named Cidis 
Foundation. The fi nal papers and approval came through 
in Aug. 1999. The Foundation, which works closely with 
Cidis Ltd., conducts training and educational programs, 
and disseminates information on soyfoods. The Foundation 
also helps to reduce year-end taxes, because some of the 
company’s profi ts are put into the Foundation and used for 
philanthropic activities.
 Cidis makes its own expeller-pressed soybean oil using 
an InstaPro-600 Junior. It is unrefi ned and fi ltered several 
times. Address: PhD and founder, Cidis, Ltd., No. 32 
Awolowo Ave., Bodija. G.P.O. Box 38719, Dugbe, Ibadan, 
Oyo State, Nigeria. Phone: 234-0281-00301.

2447. Albertazzi, Paola; Pansini, F.; Bottazzi, M.; 
Bonaccorsi, G.; De Aloysio, D.; Morton, M.S. 1999. Dietary 
soy supplementation and phytoestrogen levels. Obstetrics 
and Gynecology 94(2):229-31. Aug.
• Summary: “Results: Serum levels of genistin, daidzin, 
and equol were signifi cantly higher in women after soy 
diet supplementation (+756%, +593%, +1008%, and 57% 
respectively). The concentration of enterolactone in the soy 
group was increased by 57% compared with baseline, but the 
difference with placebo was not statistically signifi cant. The 
increase in phytoestrogen levels in the soy group in blood or 
urine did not correlate with fewer hot fl ushes.”
 “Conclusion: Phytoestrogen levels increased in women 
who consumed soy supplement, but that does not fully 
explain climacteric symptom reduction. It is possible that 
other types of yet unknown phytoestrogens or components 
in soy other than phytoestrogens infl uence hot fl ushes.” 
Address: 1. Menopause and Osteoporosis Center, Univ. of 
Ferrara, Italy..

2448. Beilin, L.J. 1999. Lifestyle and hypertension–an 
overview. Clinical and Experimental Hypertension 21(5-
6):749-62. July/Aug. *
• Summary: Dietary and other lifestyle factors play a major 
role is causing hypertension. Many of the behaviors likely 
to reduce blood pressure also have independent benefi cial 

effects on other cardiovascular risk factors. “This is 
particularly the case with weight control, exercise, dietary 
patterns characterised by a low intake of saturated fat and a 
high intake of fruit, vegetables and fi sh and moderation of 
heavy alcohol consumption. High salt intakes remain a major 
contributor to hypertension, especially when potassium 
intake is low.” Smoking has a major effect in increasing 
cardiovascular risk in those with hypertension. Address: 
Univ. Dep. of Medicine, and West Australian Heart Research 
Inst., Royal Perth Hospital.

2449. Berman, Alisa. 1999. Booming market for dairy 
alternatives. Organic & Natural News (Phoenix, Arizona) 
2(8):28. Aug.
• Summary: This thriving industry is driven by consumers 
who are lactose-intolerant, vegetarians, vegans, and those 
interested in the benefi ts of dairy alternatives. More than 50 
million Americans are lactose intolerant. Soy has cancer-
fi ghting isofl avones. Organically grown soy products appeal 
to consumers who wish to avoid the pesticides, herbicides, 
hormones, and antibiotics found in regular dairy milk and 
milk products. At least one soymilk product in a store usually 
retails for $0.99 per quart.

2450. Center for Science in the Public Interest. 1999. Good 
foods 2000 (Calendar). Washington, DC. 28 p. 28 cm.
• Summary: This wall calendar has for each month a full-
page color photo of a fruit or vegetable (by photographer 
Robert Kaufman) and a facing full page box calendar. On 
each box calendar are several key dates in nutritional history. 
The introduction notes that CSPI was “founded in 1971 by 
three scientists who wanted to apply their academic training 
to solving social problems. Today, 29 years later, CSPI has 
become an infl uential international organization with more 
than 60 dedicated staff members in the U.S. and Canada 
and an annual budget in excess of $17 million. Our award-
winning Nutrition Action Healthletter brings the latest 
nutrition news and advice to one million CSPI members 
and subscribers in North America... CSPI’s prime focus is 
improving the safety and nutritional quality of our diets.” 
Here is a chronology of the key dates on the box calendars:
 1792 Aug. 4–Percy Bysshe Shelley born. Poet and 
author of A Vindication of Natural Diet. [Advocate of 
vegetarianism].
 1794 July 5–Sylvester Graham born. Advocate of 
whole-wheat fl our and vegetarianism.
 1828 Aug. 28- Leo Tolstoy born. Writer and vegetarian.
 1852 Feb. 26–John Harvey Kellogg, M.D. born. 
Inventor of fl aked cereals.
 1856 July 26–George Bernard Shaw born. Playwright 
and vegetarian.
 1878 Sept. 20–Upton Sinclair born. Author of The 
Jungle [published 1906. Sinclair was a vegetarian, social 
activist, and muckraker. His book describes the injustices and 
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deplorable conditions of the American meat packing industry 
in the early 20th century; Congress was forced to pass the 
nation’s fi rst meat-inspection laws].
 1906 Dec. 9–Esther Peterson born. Consumer activist.
 1907 May 27–Rachel Carson born. Environmentalist.
 1911 Feb. 28–Denis Burkitt born. Dietary-fi ber advocate 
and cancer researcher.
 1915 Aug. 29–Nathan Pritikin born. Founder of Pritikin 
Longevity Center [and advocate of low-fat diets].
 1920 Feb. 19–Jean Mayer born. President of Tufts 
University and hunger/nutrition advocate.
 1934 Feb. 27–Ralph Nader born.
 1953 July 16–Dean Ornish, M.D., born. Leader in 
promoting nutrition to prevent disease.
 1962 March 15–John F. Kennedy’s speech on consumer 
rights.
 1971 Feb. 25–CSPI founded.
 1971 Sept. 1–Diet for a Small Planet published.
 1974 Jan. 1–Nutrition Action fi rst published.
 1977 Jan. 14–Dietary Goals for the U.S. published.
 1980 Feb. 4–Dietary Guidelines for Americans 
published.
 1988 July 27–Surgeon General’s Report on Nutrition 
and Health published.
 1988 Nov. 18–Warnings required on alcoholic 
beverages.
 1990 Nov. 8–Nutrition Labeling and Education Act 
(NLEA) signed.
 1990 Nov. 28–Federal law signed defi ning “organic.”
 1992 Jan. 23–Irradiation of food in the U.S. begins at the 
Vindicator plant, Mulberry, Florida.
 1994 May 8–New Nutrition labeling required on all food 
labels.
 1997 June 1–Nutrition Action Healthletter circulation 
exceeds 1 million. Address: 1875 Connecticut Ave., N.W., 
Suite 300, Washington, DC 20009-5728.

2451. Faulkner-Hogg, K.B.; Selby, W.S.; Loblay, R.H. 
1999. Dietary analysis in symptomatic patients with coeliac 
disease on a gluten-free diet: The role of trace amounts of 
gluten and non-gluten food intolerances. Scandinavian J. 
Gastroenterology 34(8):784-89. Aug. *
Address: 1. Dep. of Clinical Immunology, and AW Morrow 
Gastroenterology and Liver Centre, Royal Prince Alfred 
Hospital, Sydney, NSW, Australia.

2452. Fehr, Walter. 1999. Opportunities and challenges in 
breeding for specialty traits of soybean. In: Midwest Soybean 
Conference 4 Proceedings. Illinois. 95 p. See p. 31-36. Held 
4-7 Aug. 1999 at Chicago, Illinois. [16 ref]
• Summary: Contents: Introduction. Opportunities for 
specialty cultivars (these 10 types will be produced by 
identity preservation during 1999): Large seed and high 
protein, large seed, small seed, lipoxygenase free, yellow 

hilum, law saturated fat, reduced linolenic acid, altered 
carbohydrates, organic soybeans, non-GMO. Genes have 
been identifi ed that will further alter seed composition of 
the following traits: Elevated saturated fat, reduced linolenic 
acid, elevated lysine, elevated methionine, reduced protease 
inhibitors, reduced phytate. Five challenges for the soybean 
breeder. Future considerations. Address: Iowa State Univ.

2453. Greaves, Kathryn A.; Parks, J.S.; Williams, J.K.; 
Wagner, J.D. 1999. Intact dietary soy protein, but not adding 
an isofl avone-rich soy extract to casein, improves plasma 
lipids in ovariectomized cynomologus monkeys (Open 
Access). J. of Nutrition 129(8):1585-92. Aug. [60 ref]
• Summary: “The dietary consumption of soy protein has 
been linked to a reduction in coronary heart disease and 
improvements in a number of related risk factors. Recent 
investigations have focused on isofl avone components 
of soy protein. The purpose of this study was to examine 
plasma lipids and lipoproteins, particularly LDL, with the 
intake of intact soy protein or casein-lactalbumin diets 
with and without a semipurifi ed extract of soy, rich in 
isofl avones. Sixty ovariectomized cynomolgus monkeys 
were assigned to one of three groups fed diets containing 
the following:... The SOY group had signifi cantly lower 
plasma total cholesterol, VLDL plus IDL cholesterol and 
LDL cholesterol, and signifi cantly less HDL cholesterol than 
the CAS group. LDL particles from the SOY group had a 
signifi cantly less cholesteryl ester than the CAS group. The 
semipurifi ed extract of soy, rich in isofl avones, added to 
casein-lactalbumin protein did not have the same effects as 
intact soy protein on plasma lipids and lipoproteins. Other 
components of soy protein, either alone or in combination 
with isofl avones, may be involved in the effects seen in this 
study.”

2454. Johnson, Lawrence A. 1999. Economic values of 
genetic modifi cations for soybeans–Where’s the gold? In: 
Midwest Soybean Conference 4 Proceedings. Illinois. 95 p. 
See p. 37-48. Held 4-7 Aug. 1999 at Chicago, Illinois. [16 
ref]
• Summary: Contents: Introduction. Soybean meal for feed. 
Soybean protein in food and industrial products. Soybean 
oil in food. Soybean oil in industrial products. Conclusions. 
Four tables quantify each of these modifi cations. Each table 
contains the following columns: Modifi cation. Benefi ts. 
Potential market impact (million dollars/year). Extent of 
modifi cation to estimate market impact. Estimated soybean 
demand (million bu/year). Estimated value added (dollars/
bushel/unit of trait). All the big impacts are modifi cations to 
soybean meal for feed. In descending order of importance: 
Increase lysine, eliminate oligosaccharides, increase 
methionine, increase protein content with a reduction in oil. 
Address: Professor-in-Charge, Center for Crops Utilization 
Research, Iowa State Univ., Ames, Iowa.
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2455. ProSoya Inc. 1999. Introduction to ProSoya (Color 
videotape). 2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, 
Canada. 8 minutes. Aug.
• Summary: This excellent color video (in NTSC video 
format), is professionally produced and narrated, with nice 
background music. Introduced in August 1999, it begins: 
“The soybean is a powerhouse of high-quality protein and 
other nutrients. Soyfoods have been proven to reduce the 
risk of cancer, heart disease, and other ailments. These health 
advantages, coupled with relatively low infrastructure and 
production costs, make soybean processing a fast-growing 
industry–and we can help you make this a wonderful 
business opportunity in the 21st century. Welcome to 
ProSoya, a world leader in advanced soymilk technology.
 “Dr. Raj Gupta, a scientist formerly with the National 
Research of Canada and McGill University, is the president 
and founder of ProSoya.” He appears and says: “Our 
objective is to help you produce nutritional* soya foods 
and beverages that consumers will enjoy because they taste 
good.”
 “ProSoya creates innovative and cost-effective 
processing systems that produce an excellent soymilk base 
naturally from the raw soybean. The fi rst soymilk systems 
were small, designed primarily for humanitarian aid, 
hospitals and small businesses. Today, ProSoya offers the 
widest range of soymilk production capacities, from modest 
30 liters-per-hour batch processors to large, fully automated 
industrial plants with capacities up to 4,000 liters per hour. 
The smallest system is a 2-liter prototype that NASA tested 
for its manned space mission to Mars. ProSoya offers 
individual production components or complete turnkey 
plants, and can also assist in the formulation and packaging 
of soymilk beverages and foods.
 “ProSoya’s commitment to its customers is 
demonstrated by its vigorous research and development 
program. In addition to its own in-house R&D team, 
ProSoya engineers work closely with researchers in various 
government laboratories and other industry partners around 
the world. At the heart of all ProSoya systems is the 
patented airless cold-grinding process–a truly revolutionary 
technology invented by Dr. Gupta... The resulting soymilk 
is free from the beany fl avor or chalky mouthfeel. Bill 
Shurtleff, world-renowned expert on soyfoods and author of 
over 50 books comments: ‘I have no hesitation in saying that 
ProSoya’s airless cold-grind process is one of the best for 
making soymilk.’
 “The soymilk base can be used as is, or to create a whole 
range of healthy, nutritious, high-quality soyfoods, including 
beverages, tofu, yogurt, ice cream, soymilk powders, and 
mayonnaise.”
 There follows a list of systems designed and sold by 
ProSoya. “ProSoya delivers reliable equipment and prompt 
technical support.” “Brian Harrigan, an engineer with an 

MBA degree, is the executive vice-president and director of 
marketing. ‘At ProSoya we don’t just sell equipment. We 
build relationships. Our pride is in the contribution we can 
make to the success of our clients.’”
 “ProSoya technology is presently being used in more 
than 30 countries. There are large-scale processing plants 
in Canada, Russia, and Scotland. Over 500 other small 
to medium-scale plants are benefi tting people on fi ve 
continents. This is what some of our clients have to say.” 
There follow three glowing testimonials.
 “In Canada, the retail sales of soy beverages increased 
from $12.1 million in 1997 to $25 million in 1998, a 
growth rate of 106%. Are you ready to take advantage 
of the booming soyfoods industry? ProSoya, with its 
market-leading technology, continuing R&D, and highly 
trained personnel can be your ideal partner in pursuing 
the opportunities which await us in the new millennium.” 
Address: Ottawa, Ontario, Canada.

2456. Shanmugasundaram, S.; Yan, M-R. 1999. AVRDC 
vegetable soybean for nutritional security, income generation 
and soil sustainability (Abstract). In: H.E. Kauffman, comp. 
1999. World Soybean Research Conference VI: Proceedings–
Invited and contributed papers. Champaign, Illinois: Superior 
Printing. xxxix + 746 p. See p. 450-451. [Eng]
• Summary: “Cereals are the staple food crops in most 
developing countries, but continuous cropping of cereals 
leads to soil degradation and exposes farmers to considerable 
risk. What is more, cereals do not provide balanced human 
nutrition. Since its founding in 1971, the Asian Vegetable 
Research and Development Center has had soybean as 
a principal research crop. In 1980, the Center turned its 
attention to vegetable soybean. This paper reports research 
results that demonstrate vegetable soybean’s nutritional value 
and its usefulness in crop diversifi cation, income generation, 
and soil sustainability. The progress made by AVRDC in 
promoting vegetable soybean and the status of vegetable 
soybean production worldwide are also presented.
 “Vegetable soybean is rich in protein, cholesterol-
free fat (useful in absorption of vitamin A), phosphorous, 
calcium, iron, thiamine, ribofl avin, and vitamin E. The total 
biological yield (BY) of vegetable soybean varies from 10 
to 40 t/ha, depending on location and season. Pods account 
for about 23% of the BY. The pods can earn between 
US$1250 and US$5000 per hectare, depending on whether 
they are sold on the domestic or export market. The stems 
and leaves can be returned to the soil as green manure, 
contributing as much as 150, 15, and 150 kg/ha of N, P, and 
K, respectively. The crop duration is similar to other green 
manure crops–about 65 to 75 days. Researchers in about 27 
countries around the world are evaluating AVRDC vegetable 
soybean, and total pod yield potential has been as high as 24 
t/ha. Domestic promotion, especially to vulnerable groups, 
is essential to popularize production of the crop. With this in 
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mind, AVRDC has developed lines lacking the lipoxygenase 
alleles that produce vegetable soybean’s beany fl avor, a 
deterrent to acceptance of the crop in South Asia and Africa. 
Innovative product such as green milk, green tofu, and 
green noodles, present other avenues by which vegetable 
soybean production and consumption can be promoted.” 
Address: Asian Vegetable Research and Development Center 
(AVRDC), Shanhua, Tainan, Taiwan, China.

2457. Sirtori, C.R.; Pazzucconi, F.; Colombo, L.; Battistin, 
P.; Bondioli, A.; Deescheemaeker, K. 1999. Double-blind 
study of the addition of high-protein soya milk v. cows’ milk 
to the diet of patients with severe hypercholesterolaemia and 
resistance to or intolerance of statins. British J. of Nutrition 
82(2):91-96. Aug. [36 ref]
• Summary: “Total substitution of soyabean protein for 
animal protein in the diet has been repeatedly shown to 
lower plasma cholesterol levels in hypercholesterolaemic 
individuals. A new, highly palatable, high-protein soya 
drink may allow replacement of a signifi cant percentage 
of animal protein in the diet. The soya drink was given, 
within a crossover design v. a cows’ milk preparation of 
similar composition and taste, to twenty-one severely 
hypercholesterolaemic patients (mean baseline plasma 
cholesterol 8-74 mmol/litre) with a history of resistance to 
or intolerance of statin treatment. Each dietary supplement 
was given for 4 weeks, with a 4-week interval between 
treatments.”
 “These fi rst data from a double-blind study confi rm a 
signifi cant cholesterol-lowering effect of soyabean protein, 
even when only partly replacing animal protein in the diet, 
in individuals with extreme plasma cholesterol elevations.” 
Address: Center E. Grossi Paoletti, Inst. of Pharmalogical 
Sciences, Univ. of Milan, Italy.

2458. White Wave, Inc. 1999. Silk (Ad). Vegetarian Times. 
Aug. p. 13, 65, 67.
• Summary: This attractive, color one-third page ad is run 
in an innovative format: It appears in a slightly different 
form (but all the same size) in the lower right corner of three 
different pages of this magazine–leading the reader to stop 
and say–”Didn’t I just see that ad?” The text for “Vanilla 
Soymilk” on page 13 reads: “Soymilk never tasted this good: 
Rich in naturally occurring isofl avones.”
 The text for “Plain Soymilk” on page 65 reads: “The 
soymilk when taste is important: Lactose free. Low fat. No 
cholesterol.”
 The text for “Chocolate Soymilk” on page 67 reads: 
“When its gotta be chocolate. All natural. Made with organic 
soybeans.”
 These 3 ads also ran in the Jan. 2000 issue on pages 57, 
59, and 61. However the ad on p. 59 for “Plain Soymilk” 
has new text: “It’s just like milk except without the milk 
part. Lactose free. Cholesterol free. Calcium rich.” Address: 

Boulder, Colorado.

2459. Pike, Ashley C.W.; Brzozowski, A.M.; Hubbard, 
R.E.; Bonn, T.; Thorsell, A.G.; Engstrom, O.; Ljunggren, J.; 
Gustafsson, J.A.; Carlquist, M. 1999. Structure of the ligand-
binding domain of oestrogen receptor beta in the presence 
of a partial agonist and a full antagonist. EMBO Journal 
18(17):4608-18. Sept. 1. [43 ref]
• Summary: Soy isofl avones have been reported to have 
estrogen-like effects.
 Note: EMBO stands for the “European Molecular 
Biology Organization.” Address: 1. Structural Biology Lab., 
Chemistry Dep., Univ. of York, York YO10 5DD, UK.

2460. SoyaScan Notes. 1999. Novagen and the Novagen 
patent (Overview). Sept. 9. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: Novagen is an Australian company. Novagene 
is an isofl avone extracted from red clover; it is the subject 
of a patent application that is pending; it has not yet been 
issued. It was applied for in about 11 months earlier than 
U.S. Patent issued to Gorbach, Golden, and Adlercreutz, 
assignors to Tufts University. Both are concerned with 
treating menopausal symptoms with isofl avones. The 
Novagen patent is for isofl avones extracted from red clover, 
but they are named as genistein, daidzein, etc. Novagen has a 
U.S. company in Stamford, Connecticut, that sells a product 
made from isofl avones derived from red clover. Novagen 
has licensed its rights under the patent application to Protein 
Technologies International, now owned by DuPont, for any 
soy-derived isofl avones, even though the patent doesn’t make 
a distinction between the source of the isofl avones–they just 
split it up by source material. PTI basically bought the rights 
to make a claim–even though the patent has not been issued. 
Some industry observers think there will be a fi ght between 
Tufts University and Novagen over these patents. Novagen 
could theoretically win, because they applied earlier, but 
under U.S. law, the fi rst to be issued the patent has the rights; 
most countries assign the rights to the inventor who fi rst 
applies for the patent. Thus, fi ling date dictates in almost 
every country except the USA. Since Novagen is a foreign 
applicant, our laws do not allow them to go back further than 
the application fi ling date, but the Tufts people can go back 
to records before they applied for the patent.
 Why wasn’t the Novagen patent ever issued? The 
examiners of the Tufts patent should have noted that it was 
prior art, but they didn’t.
 Update: 1999. Sept. 26. According to Mark Messina, 
Novagen has been in the news quite a bit recently. Two 
studies were recently published looking at the effect of 
Promensil on hot fl ashes. Both studies showed no effect, yet 
Novagen still promotes Promensil as effective in relieving 
hot fl ashes. That precipitated an editorial in the journal in 
which the articles were published. In both the Promensil 
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group and the control group, urinary daidzein levels were 
correlated with a reduction in hot fl ashes–which means 
nothing.

2461. Investor’s Business Daily. 1999. Hard times. 
16(65):A1. July 12.
• Summary: Photos show Michael Andreas, age 49, son of 
ADM chairman emeritus Dwayne Andreas, Terrance Wilson, 
age 60, and Mark Whitacre, age 41–all of ADM. The fi rst 
two men were sentenced to two years in prison and were 
fi ned $350,000 each for conspiring to fi x the price of lysine, 
an animal feed additive. Biochemist Whitacre was previously 
sentenced to 2½ years in jail.

2462. Pisani, Paolo; Parkin, D.M.; Bray, F.; Ferlay, J. 1999. 
Estimates of the worldwide mortality from 25 cancers in 
1990. International J. of Cancer 83(1):18-29. Sept. 24. [28 
ref]
• Summary: Of the estimated 5.2 million deaths from cancer 
(excluding non-melanoma skin cancer), 55% occurred in 
developing countries. Lung cancer is the leading cancer 
causing death worldwide, with over 900,000 deaths per year, 
followed by gastric cancer with over 600,000 deaths and 
colorectal and liver cancers accounting for at least 400,000 
deaths each. Over 300,000 women died from breast cancer; 
it remains the leading cause of death from cancer in women, 
followed by cancers of the stomach and lung. In men the risk 
of dying from cancer is highest in Eastern Europe.
 It is estimated that 20% of all cancer deaths (1 million) 
could be prevented by eliminating tobacco smoking. 
Address: Unit of Descriptive Epidemiology, International 
Agency for Research on Cancer, Lyon, France.

2463. Crouse, John R., III; Morgan, T.; Terry, J.G.; Ellis, 
J.; Vitolins, M.; Burke, G.L. 1999. A randomized trial 
comparing the effect of casein with that of soy protein 
containing varying amounts of isofl avones on plasma 
concentrations of lipids and lipoproteins. Archives of Internal 
Medicine 159(17):270-76. Sept. 27.
• Summary: “Conclusions: Naturally occurring isofl avones 
isolated with soy protein reduce the plasma concentrations of 
total and LDL cholesterol without affecting concentrations of 
triglycerides or high-density lipoprotein cholesterol in mildly 
hypercholesterolemic volunteers consuming a National 
Cholesterol Education Program Step I diet. Ethanol-extracted 
isolated soy protein did not signifi cantly reduce plasma 
concentrations of total or LDL cholesterol.” Address: 1. Dep. 
of Medicine, Wake Forest University School of Medicine, 
Winston-Salem, North Carolina 27157.

2464. ADM. 1999. The next century belongs to soy (Ad). 
Soya Bluebook Plus 2000. Back cover.
• Summary: In the center of this imaginative full-page color 
ad is a huge light yellow soybean against a blue background, 

with the ad title written across the upper one-third of it. 
Below it: “The research is in: New studies indicate that 25 
grams of soy protein per day may lower cholesterol and help 
prevent heart disease. Two-thirds of American consumers are 
aware of soy’s health benefi ts, and are ready to increase their 
soy intake.
 “No wonder the next century belongs to soy.
 “ADM has been in the forefront of soy research for 
decades. We’re the only full-lie soy supplier in the industry. 
And frankly, as the next century unfolds, we can’t wait to see 
where this little bean is going to take us next.”
 In the lower right corner is ADM’s ellipse-shaped logo: 
“Supermarket to the world.” No address or phone number are 
given, only the website. Address: www.admworld.com.

2465. Anderson, James W.; Smith, Belinda M.; Washnock, 
Carla S. 1999. Cardiovascular and renal benefi ts of dry bean 
and soybean intake. American J. of Clinical Nutrition 70(3 
Suppl):464S-474S. Sept. [154 ref]
• Summary: “With the shift toward a more plant-based diet, 
dry beans and soy will be potent tools in the treatment and 
prevention of chronic disease.” Address: 1. Medical Service, 
111C, 2250 Leestown Rd., Lexington, Kentucky 40511.

2466. Angulo-G., O.; Cruz-Cansino, N.; Callejas-Flores, 
M.D.; Rivas-Valerio, C.; Suarez-Quiroz, M.L.; Rivas, I. 
1999. Effect of the type of lactation on the psychomotor 
development in Mexican infants (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):627S. Sept.
Address: Instituto Tecnologico de Veracruz, Dpto. Ing. 
Quimicay Bioquimica Veracruz, 91880, Ver. Mexico.

2467. Appleby, Paul N.; Thorogood, Margaret; Mann, 
Jim I.; Key, Timothy J.A. 1999. The Oxford Vegetarian 
Study: an overview. American J. of Clinical Nutrition 70(3 
Suppl):525S-531S. Sept. [21 ref]
Address: 1. Imperial Cancer Research Fund, Cancer 
Epidemiology Unit, Gibson Building, Radcliffe Infi rmary, 
Oxford OX2 6HE, United Kingdom.

2468. Barasi, Marv; Robinson, Frances. 1999. A study of the 
use of nutritional supplements by a group of vegetarians in 
South Wales (Abstract). American J. of Clinical Nutrition 
70(3 Suppl):629S. Sept.
Address: Faculty of Community Health Sciences, Univ. of 
Wales Inst. Cardiff, Wales.

2469. Barr, Susan I. 1999. Vegetarianism and menstrual 
cycle disturbances: is there an association? American J. of 
Clinical Nutrition 70(3 Suppl):549S-554S. Sept. [61 ref]
Address: School of Family and Nutritional Sciences, Univ. 
of British Columbia, Vancouver, British Columbia V6T 1Z4, 
Canada.
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2470. Blankenship, James; Crane, Milton; Mullen, Thomas; 
et al. 1999. Lipoprotein (A) concentrations increased on 
vegan-type diet with powdered milk (Abstract). American J. 
of Clinical Nutrition 70(3 Suppl):630S. Sept.
Address: 1. School of Public Health and School of Medicine, 
Loma Linda Univ., California.

2471. Blankenship, James; Crane, Milton; Mullen, Thomas; 
et al. 1999. Total vegetarian diet of unrefi ned food lowers 
lipoprotein(a) (Abstract). American J. of Clinical Nutrition 
70(3 Suppl):630S-31S. Sept.
Address: 1. School of Public Health and School of Medicine, 
Loma Linda Univ., California.

2472. Burri, Betty Jane; Sowell, Anne L.; Wong, Monica. 
1999. Infl uence of carotenoid depletion and repletion on 
serum carotenoid and vitamin A concentrations (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):626S. Sept.
Address: 1. Western Human Nutrition Research Center, 
USDA/ARS/PWA, San Francisco, California 94129.

2473. Clarys, Peter; Zinzen, Evert; Hebbelinck, Marcel; 
Verlinden, Marc. 1999. Infl uence of oral creatine 
supplementation on torque production in a vegetarian and 
nonvegetarian population (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):631S. Sept.
Address: Faculty of Physical Education and Physiotherapy, 
Vrije Universiteit Brussel, Belgium.

2474. Coulston, Ann M. 1999. The role of dietary fats in 
plant-based diets. American J. of Clinical Nutrition 70(3 
Suppl):512S-515S. Sept. [32 ref]
• Summary: Contents: Introduction. Introduction. 
Mediterranean diets. Dietary lipids and cardiovascular risk: 
Lyon Diet Heart Study (600 patients were randomly assigned 
to one of two groups. In the two groups, at the end of 104 
weeks, “there was a dramatic decrease in cardiac deaths 
and all cardiac events in the experimental group” [low in 
fat and saturated fat]). Insulin resistance. Human fatty acid 
synthesis. Conclusions (“diets very low in fat may worsen 
overall risk of heart disease” because humans synthesize 
triacylglycerol when on low-fat diets). Address: General 
Clinical Research Center, 27 Big Tree Road, Woodside, 
California, 94062.

2475. Craig, Winston J. 1999. Health-promoting properties 
of common herbs. American J. of Clinical Nutrition 70(3 
Suppl):491S-499S. Sept. [115 ref]
Address: Dep. of Nutrition, Andrews Univ., Berrien Springs, 
Michigan, 49104-0210.

2476. Crane, Milton G.; Lukens, Richard. 1999. Cobalamin 
studies on 2 total vegetarian (vegan) families (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):626S-627S. 

Sept.
Address: 1. Weimar Inst., Weimar, California.

2477. Dibb, Sue; Fitzpatrick, Mike. 1999. Fórmulas 
infantiles a base de soya: Preocupaciones para la salud 
[Soy-based infant formulas: Health concerns]. Dietistas & 
Nutritionistas 4(4):6-12. Sept. [49 ref. Spa]
Address: 1. The Food Commission, 94 White Lyon St., 
London N1 9PF, UK; 2. PhD, P.O. Box 33-849, Takapuna, 
New Zealand. Phone: Fitzpatrick: 0064-9 486 8068.

2478. Product Name:  Soy Rocks! [Crunchy Chocolate].
Manufacturer’s Name:  Dixie USA, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 55549, Houston, TX 
77255.  Phone: 1-800-233-3668.
Date of Introduction:  1999 September.
Ingredients:  Soy fl our, corn & barley malt, chocolate liquor, 
cocoa butter, lecithin, low glycemic fruit concentrate, vanilla.
Wt/Vol., Packaging, Price:  2.5 oz foil bag. Catalog price: 
$3.99 + shipping and handling.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (1/3 page, color) 
in Healthy & Natural Journal. 2000. April. p. 70. “Pure 
chocolate. Pure soy! Pure joy! Chocolaty crunchy soy 
morsels. All natural. Low fat. High protein health food that 
tastes like junk food.” “Certifi ed Non-Genetically Modifi ed 
Soybeans.” “45 mg isofl avones per serving.” “For a free 
2-serving sample pack ($2.49 shipping & handling) call the 
Dixie Diner’s Club 1-800-233-3668.” “Ask for ‘Rocks’ at 
your favorite health food store. www.dixiediner.usa.” A color 
photo shows a foil package of “Soy rocks” plus about ten of 
the rocks themselves.
 Talk with representative of Dixie USA. 2000. March 
28. This product was launched in about Sept. 1999. They are 
sold in a foil packet; the only fl avor is chocolate.
 Product with Label sent by Dixie USA, Inc. 2000. April 
3. Label is 3.1 by 4.25 inches (self adhesive) on 5½ by 6 
inch foil packet. Red, purple, blue, and yellow, on white. 
Soyfoods Center taste test: An excellent and very creative 
/ original product. Taste: Excellent–Addictive because it is 
chocolate and not too sweet. Texture: Very good and crunchy. 
Price: at $25.53 per lb, not including postage, it is awfully 
expensive.

2479. Drake, Rana; Reddy, Sheela; Davies, Jill G. 1999. 
Dietary and supplement intake of vegetarians during 
pregnancy (Abstract). American J. of Clinical Nutrition 70(3 
Suppl):627S-628S. Sept.
Address: 1. South Bank Univ., London, United Kingdom.

2480. Drake, Rana; Reddy, Sheela; Davies, Jill G. 1999. 
Health of vegetarians during pregnancy and pregnancy 
outcome (Abstract). American J. of Clinical Nutrition 70(3 
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Suppl):628S. Sept.
Address: 1. South Bank Univ., London, United Kingdom.

2481. Duk, Andrew T.; Lee, Clovia L.; Sabaté, Joan. 1999. 
Published vegetarian literature: trends in The American 
Journal of Nutrition (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):633S-634S. Sept.
Address: Dep. of Nutrition, Loma Linda Univ., California.

2482. Duncan, K.M.; Bergman, E.A. 1999. Knowledge and 
attitudes concerning vegetarian diets: differences between 
dietitians in 3 regions of the United States (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):634S. Sept.
Address: Dep. of Family and Consumer Sciences, Central 
Washington Univ., Ellensburg, Washington.

2483. Dwyer, Johanna. 1999. Convergence of plant-rich 
and plant-only diets. American J. of Clinical Nutrition 70(3 
Suppl):620S-622S. Sept. [6 ref]
• Summary: Note: This is the earliest English-language 
document seen (May 2011) that contains the term “plant-only 
diets” to refer vegan or fruitarian diets. Address: Frances 
Stern Nutrition Center, New England Medical Center, Box 
783, 750 Washington St., Boston, Massachusetts 02111.

2484. Product Name:  Enhance Soy Cereal, Soy Protein 
Powder, Soy Nuts, Soy Pasta, Soy Trail Mix, Soy Biscotti, 
Soy Protein Bar.
Manufacturer’s Name:  Enhance Naturally, LLP (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 8775, Newport Beach, 
California 92558.  Phone: 949-364-2623.
Date of Introduction:  1999 September.
Ingredients:  -
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (color, very 
attractive) from the Third International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease 
(Washington, DC). 1999. Nov. 1. “Enhance Naturally: 
Nutritional support for healthy living.” Describes each of 
these seven new products, with nutritional facts, ingredients, 
and a color photo of each. “Enhance products are designed 
to provide a premium line of delicious soy foods to give the 
necessary health benefi ts of 25-30 grams of soy protein per 
day, containing a minimum of 60 milligrams of isofl avones.” 
“Developed by a team of M.D.s / Ph.D.s / Nutritionists at the 
Soy Research Clinics of America.” “To order call 800-700-
8986 or visit our website at www.Dr.Soy.com.”
 Talk with company representative. 1999. Nov. 11. 
All of these products were introduced on 23 Sept. 1999 
at the meeting of the North American Menopause Society 
in New York. The key man in the company is Dr. Ari 
Babaknia, M.D. Born in Persia and a graduate of Johns 
Hopkins Univ., he was practicing OB/GYN for many years, 

but increasingly his patients refused to take conventional 
estrogen replacement therapy, so he stopped his practice to 
develop natural alternatives. His company, Dr. Soy, is located 
in Irvine, California.

2485. Fraser, Gary E. 1999. Associations between diet and 
cancer, ischemic heart disease, and all-cause mortality in 
non-Hispanic white California Seventh-day Adventists. 
American J. of Clinical Nutrition 70(3 Suppl):532S-542S. 
Sept. [17 ref]
Address: School of Public Health, Loma Linda Univ., Nichol 
Hall, Room 2008, Loma Linda, California 92350.

2486. Fraser, Gary E.; Beeson, W. Lawrence. 1999. The 
dietary habits of vegetarian and nonvegetarian California 
Adventists (Abstract). American J. of Clinical Nutrition 70(3 
Suppl):633S. Sept.
Address: Depts. of Biostatistics and Epidemiology and 
Center for Health Research, Loma Linda Univ., California.

2487. Froding, Joy. 1999. Key ingredient of success: 
Isofl avones are opening doors in the nutriceutical and food 
industries. Bluebook Update (Bar Harbor, Maine) 6(3):4-5. 
July/Sept.
• Summary: Schouten USA Inc. in Minneapolis, Minnesota, 
(a division of the Royal Schouten Group in the Netherlands) 
and ADM are major suppliers of soy isofl avones. Laurent 
Leduc, International Marketing Manager for Schouten 
USA, says his company was the fi rst that saw an emerging 
market for isofl avones because of their health benefi ts. In 
the early 1990s a Schouten researcher perfected a unique 
method for capturing soy isofl avones to produce a 100% 
natural concentrate. Introduced in 1995 to the vitamin and 
supplement industry, SoyLife was the fi rst product of its 
type. Schouten sells two different soy isofl avone products, 
each with a different concentration: SoyLife 25 (containing 
3% isofl avones) and the more potent SoyLife 150 
(containing 15% isofl avones). The latter product is presently 
used in about 300 supplement applications in Europe, North 
America, Asia, and Australia.
 In Sept. 1998 ADM introduced NovaSoy isofl avone 
concentrate. It is made by washing soybean fl akes with 
alcohol to give soy molasses and soy protein concentrate. 
The isofl avones are then extracted from the soy molasses. 
NovaSoy contains 40% isofl avones with the same 
proportions of genistein, daidzein, and glycitein as found in 
soybeans or soyfoods like tofu. A photo shows a bottle of 
NovaSoy soy isofl avones (30 tablets).

2488. Grogan, Bryanna Clark. 1999. Soyfoods cooking 
for a positive menopause. Summertown, Tennessee: Book 
Publishing Co. 192 p. Sept. Index. 23 cm. [31 + 49 websites 
ref]
• Summary: On the front cover: “Reduce the discomforts of 
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menopause naturally. Lower your cholesterol. Reduce your 
risk of heart disease and cancer. Over 150 family pleasing 
recipes.” Eating a diet rich in soyfoods may alleviate many 
of the discomforts of menopause.
 Content: Introduction. Glossary. 1. The soy prescription. 
2. Soy for strong bones and weight loss. 3. Preventing 
the number one killer of women-heart disease. 4. Can 
soy prevent cancer? 5. A soyfoods primer. 6. Baking and 
cooking with soyfoods. 7. Breakfast foods and beverages. 
8. Condiments, sauces, dips, dressings, and spreads. 9. 
Appetizers, salads, and soups. 10. Lunch, supper, and side 
dishes. 11. Dinner entrees. 12. Desserts. Bibliography and 
websites. Sources for ingredients.

2489. Haddad, Ella H.; Berk, Lee S.; Kettering, James D.; 
Hubbard, Richard W.; Peters, Warren R. 1999. Dietary 
intake and biochemical, hematologic, and immune status of 
vegans compared to nonvegetarians. American J. of Clinical 
Nutrition 70(3 Suppl):586S-593S. Sept. [40 ref]
Address: 1. Dep. of Nutrition, School of Public Health, 
Loma Linda Univ., Loma Linda, California 92350.

2490. Haddad, Ella H.; Sabaté, Joan; Whitten, Crystal 
G. 1999. Vegetarian food guide pyramid: a conceptual 
framework. American J. of Clinical Nutrition 70(3 
Suppl):615S-619S. Sept. [37 ref]
Address: 1. Dep. of Nutrition, School of Public Health, 
Loma Linda Univ., Loma Linda, California 92350.

2491. Hamilton, Solomon M.; Zhang, Zhno; Teel, Robert 
W. 1999. Dietary phytochemicals modulate the mutagenic 
activation of heterocyclic (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):623S. Sept.
Address: 1. Dep. of Biology, La Sierra Univ., Riverside, 
California.

2492. Hebbelinck, Marcel; Clarys, Peter; Malsche, Ann De. 
1999. Growth, development, and physical fi tness of Flemish 
vegetarian children, adolescents, and young adults. American 
J. of Clinical Nutrition 70(3 Suppl):579S-585S. Sept. [40 
ref]
Address: 1. Vrije Universiteit Brussel, Pleinlaan 2, 1050 
Brussels, Belgium.

2493. Hoffmann, Ingrid; Groeneveld, Maike J.; Leitzmann, 
Claus. 1999. Nutrient intake and nutritional status of 
vegetarians and low-meat eaters consuming a diet meeting 
preventive recommendations (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):628S. Sept.
Address: 1. Inst. of Nutritional Science.

2494. Hokin, Bevan D.; Butler, Terry. 1999. Cyanocobalamin 
(vitamin B-12) status in Seventh-day Adventist ministers 
in Australia. American J. of Clinical Nutrition 70(3 

Suppl):576S-578S. Sept. [9 ref]
Address: 1. Sydney Adventist Hospital, 185 Fox Valley Rd., 
Wahroonga 2076, Australia.

2495. Hubbard, Richard. 1999. Dietary soy protein reduces 
3-methyldopa in patients with Parkinson disease (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):630S. Sept.
Address: School of Medicine, Loma Linda Univ., California.

2496. Jabs, Jennifer. 1999. Maintenance factors, self-
perceptions, and interactions of vegetarians (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):634S. Sept.
Address: Cornell Univ., Ithaca, New York.

2497. Jaceldo, Karen B; Sabaté, Joan; Knutsen, Synnove 
F. 1999. Plant-based -linolenic acid in serum cholesterol 
esters: effect on n-3 eicosanoids (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):631S. Sept.
Address: Departments of Nutrition and Epidemiology, Loma 
Linda Univ.

2498. Johansson, Gunnar K. 1999. Effects of a vegetarian 
diet on some proposed risk factors for cancer (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):623S-624S. 
Sept.
Address: Dep. of Food and Nutrition, Univ. of Umea, 
Sweden.

2499. Johnston, Patricia K.; Sabaté, Joan. eds. 1999. Third 
International Congress on Vegetarian Nutrition: Proceedings 
of a symposium held in Loma Linda, California, March 
24-26, 1997. American J. of Clinical Nutrition 70(3 
Suppl):429S-635S. Sept.
• Summary: Patricia Johnston and Joan Sabaté are the guest 
scientifi c editors. Special “thanks to Loma Linda University 
for providing use of the Wong Kerlee International 
Conference Center and for the fi nancial support that made 
this congress possible. Additional fi nancial support was 
provided by–Patrons: International Nut Council, Loma Linda 
Univ. Medical Center, Worthington Foods, Inc. Supporters: 
Longalife Vegetarian Foods, United Soybean Board, 
Wellsource, Inc.
 Contents: Program participants (directory, 3 p.). Keynote 
address, by W.C. Willett. Plant foods and human health: 
Legumes and cereals (4 papers). Fruit and vegetables (2 
papers). Nuts and oils (3 papers). Epidemiologic studies 
of vegetarians (3 papers). Nutrition and health issues 
of vegetarians (6 papers). Descriptive and therapeutic 
intervention studies (4 papers). Trends, analysis, and options 
(2 papers). Applications (2 papers). Abstracts of short 
oral and poster presentations: I. Diet and chronic disease 
(12 abstracts). II. Nutritional status and life cycle issues 
(14 abstracts). III. Biochemical and clinical outcomes (10 
abstracts). IV. Applied vegetarian nutrition (7 abstracts). 
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Address: Dep. of Nutrition, Loma Linda Univ., Loma Linda, 
California.

2500. Johnston, Patricia K.; Sabaté, Joan. eds. 1999. Preface: 
Third International Congress on Vegetarian Nutrition. 
American J. of Clinical Nutrition 70(3 Suppl):429S. Sept. [6 
ref]
Address: Dep. of Nutrition, Loma Linda Univ., Loma Linda, 
California.

2501. Johnston, Patricia K. 1999. Appreciation–Recognition: 
Mervyn G. Hardinge. American J. of Clinical Nutrition 70(3 
Suppl):430S-432S. Sept. [11 ref]
• Summary: A biography and story of his pioneering 
work with vegetarian nutrition. A photo shows Mervyn G. 
Hardinge. Address: Dep. of Nutrition, Loma Linda Univ., 
Loma Linda, California.

2502. Johnston, Patricia K. 1999. Appreciation–Recognition: 
U.D. Register, 1920-1997. American J. of Clinical Nutrition 
70(3 Suppl):430S, 433S. Sept.
• Summary: A biography and story of Register’s pioneering 
work with vegetarian nutrition. He was born on 4 Jan. 
1920 in West Monroe, Louisiana, and in 1942 received a 
B.S. degree in chemistry from Madison College, Madison, 
Tennessee. He died in an accident at his home in 1997. These 
proceedings are dedicated to his memory. A photo shows 
U.D. Register. Address: Dep. of Nutrition, Loma Linda 
Univ., Loma Linda, California.

2503. Johnston, Patricia. 1999. Bone mineral status in 
vegan, lactoovovegetarian, and omnivorous premenopausal 
women (Abstract). American J. of Clinical Nutrition 70(3 
Suppl):626S. Sept.
Address: Center of Health Research, Adventist Health 
Studies, School of Public Health, Loma Linda Univ., 
California 92350.

2504. Key, Timothy J.; Fraser, G.E.; Thorogood, M.; et al. 
1999. Mortality in vegetarians and nonvegetarians: detailed 
fi ndings from a collaborative analysis of 5 prospective 
studies. American J. of Clinical Nutrition 70(3 Suppl):516S-
24S. Sept. [33 ref]
• Summary: This is the largest study ever conducted on 
vegetarians; it combined data from fi ve studies in four 
different countries to compare a total of 27,808 vegetarians 
to approximately 48,000 non-vegetarians. This analysis 
found that the vegetarians had a 24% lower mortality from 
heart disease than did the non-vegetarians. Address: 1. 
Imperial Cancer Research Fund, Cancer Epidemiology Unit, 
Gibson Building, Radcliffe Infi rmary, Oxford OX2 6HE, 
UK; Center for Health Research and Dep. of Biostatistics 
and Epidemiology, School of Health, Loma Linda Univ., 
Loma Linda, California 92350.

2505. Kjeldsen-Kragh, Jens. 1999. Rheumatoid arthritis 
treated with vegetarian diets. American J. of Clinical 
Nutrition 70(3 Suppl):594S-600S. Sept. [50 ref]
Address: Ullevaal Univ. Hospital, N-0407 Oslo, Norway.

2506. Kris-Etherton, Penny M.; Yu-Poth, Shaomei; Sabaté, 
Joan; et al. 1999. Nuts and their bioactive constituents: 
effects on serum lipids and other factors that affect disease 
risk. American J. of Clinical Nutrition 70(3 Suppl):504S-
511S. Sept. [44 ref]
Address: 1. Dep. of Nutrition, Pennsylvania State Univ., 
S-126 Henderson Building, University Park, Pennsylvania 
16802.

2507. Kushi, Lawrence H.; Meyer, Katie A.; Jacobs, David 
R., Jr. 1999. Cereals, legumes, and chronic disease risk 
reduction: evidence from epidemiologic studies. American J. 
of Clinical Nutrition 70(3 Suppl):451S-458S. Sept. [94 ref]
• Summary: “There is growing evidence that cereals and 
legumes play important roles in the prevention of chronic 
diseases. Early epidemiologic studies of these associations 
focused on intake of dietary fi ber rather than intake of 
grains or legumes. Generally, these studies indicated an 
inverse association between dietary fi ber intake and risk of 
coronary artery disease; this observation has been replicated 
in recent cohort studies. Studies that focused on grain or 
cereal intake are fewer in number; these tend to support 
an inverse association between intake of whole grains 
and coronary artery disease. Studies on the association of 
dietary fi ber with colon and other cancers have generally 
shown inverse relations, but whether these relations are 
attributable to cereals, other fi ber sources, or other factors 
is less clear. Although legumes have been shown to lower 
blood cholesterol concentrations, epidemiologic studies are 
few and inconclusive regarding the association of legumes 
with risk of coronary artery disease. It has been hypothesized 
that legumes, in particular soybeans, reduce the risk of some 
cancers, but epidemiologic studies are equivocal in this 
regard. Overall, there is substantial epidemiologic evidence 
that dietary fi ber and whole grains are associated with 
decreased risk of coronary artery disease and some cancers, 
whereas the role of legumes in these diseases appears 
promising but as yet inconclusive.” Address: 1. Univ. of 
Minnesota School of Public Health, 1300 South Second St., 
Suite 300, Minneapolis, Minnesota 55454-1015.

2508. Lampe, Johanna W. 1999. Health effects of vegetables 
and fruit: assessing mechanisms of action in human 
experimental studies. American J. of Clinical Nutrition 70(3 
Suppl):475S-490S. Sept. [118 ref]
Address: Cancer Prevention Research Program, Fred 
Hutchinson Cancer Research Center, 1100 Fairview Ave. 
North, MP702, Seattle, Washington 98109-1024.
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2509. Larsson, Christel L.; Johansson, Gunner K. 1999. 
Prevalence of vegetarian school lunches in Swedish senior 
high schools (Abstract). American J. of Clinical Nutrition 
70(3 Suppl):633S. Sept.
Address: Dep. of Food and Nutrition, Umea Univ., Sweden.

2510. Makoff, Rhoda. 1999. Homocystine and heart 
disease (Abstract). American J. of Clinical Nutrition 70(3 
Suppl):623S. Sept.
Address: R&D Laboratories, Inc., 4640 Admiralty Way, 
Suite 710, Marina del Rey, California 90292.

2511. McDougall, John; Saunder, Vicki; Spiller, Gene 
A. 1999. Rapid reduction of serum cholesterol and blood 
pressure by a 12-d, very-low-fat, strictly vegetarian 
diet (Abstract). American J. of Clinical Nutrition 70(3 
Suppl):625S. Sept.
Address: 1. St. Helena Hospital, Deer Park, California.

2512. Mejia, Alfredo; Hornings, Merritt C.; Sanchez, 
Albert. 1999. Plasma amino acids discriminate between total 
vegetarians and nonvegetarians (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):627S. Sept.
Address: 1. Nutrition Dep., Loma Linda Univ., California 
92350.

2513. Mellgren, S.G.; Crane, M.G.; Gregory, R.; Zinke, W. 
1999. Effects of diet and exercise on intraocular pressure 
and cardiac risk factors (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):625S. Sept.
Address: Weimar Inst., Weimar, California.

2514. Messina, Mark J. 1999. Legumes and soybeans: 
overview of their nutritional profi les and health effects. 
American J. of Clinical Nutrition 70(3 Suppl):439S-450S. 
Sept. [188 ref]
• Summary: “Legumes play an important role in the 
traditional diets of many regions throughout the world. 
In contrast in Western countries beans tend to play only a 
minor dietary role despite the fact that they are low in fat 
and are excellent sources of protein, dietary fi ber, and a 
variety of micronutrients and phytochemicals. Soybeans are 
unique among the legumes because they are a concentrated 
source of isofl avones. Isofl avones have weak estrogenic 
properties and the isofl avone genistein infl uences signal 
transduction. Soyfoods and isofl avones have received 
considerable attention for their potential role in preventing 
and treating cancer and osteoporosis. The low breast 
cancer mortality rates in Asian countries and the putative 
antiestrogenic effects of isofl avones have fueled speculation 
that soyfood intake reduces breast cancer risk. The available 
epidemiologic data are limited and only weakly supportive 
of this hypothesis, however, particularly for postmenopausal 

breast cancer. The data suggesting that soy or isofl avones 
may reduce the risk of prostate cancer are more encouraging. 
The weak estrogenic effects of isofl avones and the similarity 
in chemical structure between soybean isofl avones and 
the synthetic isofl avone iprifl avone, which was shown to 
increase bone mineral density in postmenopausal women, 
suggest that soy or isofl avones may reduce the risk of 
osteoporosis. Rodent studies tend to support this hypothesis, 
as do the limited preliminary data from humans. Given the 
nutrient profi le and phytochemical contribution of beans, 
nutritionists should make a concerted effort to encourage the 
public to consume more beans in general and more soyfoods 
in particular.”
 Contents: Introduction. Nutrient composition: protein, 
fat, micronutrients (folate, iron, zinc, and calcium), fi ber and 
the glycemic index, nonnutritive components (antinutrients, 
such as trypsin inhibitors, phytate {inositol hexaphosphate}, 
oligosaccharides, and saponins), soybean isofl avones (a 
subclass of the more ubiquitous fl avonoids; daidzein, 
genistein, glycitein; estrogenic and antiestrogenic activity), 
effects of soy and isofl avones on cancer risk (breast cancer, 
prostate cancer, cancer treatment), soy and bone health. 
Summary and conclusions.
 Note: As of Dec. 2020–according to Google Scholar–
this is Mark Messina’s 2nd most widely cited paper, cited in 
1,531 publications. Address: Nutrition Matters, Inc., 1543 
Lincoln St., Port Townsend, Washington, 98368.

2515. Messina, Virginia L.; Phillips, Carl V. 1999. Sci-
veg: an Internet forum for scientifi cally based discussion 
of vegetarian issues (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):634S. Sept.
Address: Nutrition Matters, Inc., Port Townsend, 
Washington.

2516. Nicholson, A.S. 1999. Effect of a low-fat, unrefi ned, 
vegan diet on type 2 diabetes (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):624S-625S. Sept.
Address: Physicians Committee for Responsible Medicine, 
Washington, DC.

2517. Nieman, David C. 1999. Physical fi tness and 
vegetarian diets: is there a relation? American J. of Clinical 
Nutrition 70(3 Suppl):570S-575S. Sept. [81 ref]
Address: Dep. of Health, Leisure, and Fitness, School of 
Health and Exercise Sciences, Appalachian State Univ., 
Boone, North Carolina, 28608.

2518. Nieman, D.C.; Butterworth, D.E.; Nehlsen-Cannarella, 
S.L.; Fagoaga, O.R. 1999. Animal product intake and 
immune function (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):632S. Sept.
Address: 1. Dep. of Health and Exercise Science, 
Appalachian St. Univ., Boone, North Carolina.
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2519. Park, Jin-Young K.; Burri, Betty Jane; Lukoyanova, 
Tatyanova; Dueker, Stephen. 1999. Infl uence of plasma 
-carotene concentration on bioavailability and conversion 
of -carotene-d8 stable isotope in young healthy women 
(Abstract). American J. of Clinical Nutrition 70(3 
Suppl):626S. Sept.
Address: 1. Western Human Nutrition Research Center, 
USDA/ARS/PWA, San Francisco, California, 94129.

2520. Phillips, Carl V. 1999. Complex systems model of 
dietary choice with implications for improving diets and 
promoting vegetarianism. American J. of Clinical Nutrition 
70(3 Suppl):608S-614S. Sept. [27 ref]
Address: Dep. of Management and Policy, Div. of 
Environmental and Occupational Health, Univ. of Minnesota 
School of Public Health, Box 807 Mayo, 420 Delaware St. 
SE, Minneapolis, Minnesota 55455.

2521. Pribis, Peter; Fraser, Gary; Hodgkin, Georgia; Sabaté, 
Joan. 1999. Dietary vitamin E and risk of coronary heart 
disease in California Seventh-day Adventist (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):625S. Sept.
Address: Center of Health Research, Adventist Health 
Studies, School of Public Health, Loma Linda Univ., 
California 92350.

2522. Pribis, Peter; Sabaté, Joan; Fraser, Gary E. 1999. Food 
consumption among vegetarian and nonvegetarian California 
Seventh-day Adventists, 1994-1996 (Abstract). American J. 
of Clinical Nutrition 70(3 Suppl):633S. Sept.
Address: Center for Health Research, Adventist Health 
Studies, School of Public Health, Loma Linda Univ., 
California.

2523. Provonsha, Steve. 1999. Syndrome-ac: type 2 diabetes 
and the anabolic/catabolic paradox (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):624S. Sept.
Address: Kaiser Permanente, Riverside, California.

2524. Pszczola, Donald E. 1999. Putting soy & other 
nutraceuticals under the microscope. Food Technology 
(Chicago). Sept.
• Summary: “Soy was one of the hottest ingredients this 
year at the IFT Annual Meeting & Food Expo. In fact, if 
ingredients could have their own zodiac chart, this would 
probably be the Year of the Soy.” Address: Associate editor.

2525. Pullman, R.; Bukovsky, I.; Hrasko, P. 1999. Infl uence 
of intake frequency of fruit and vegetables on endothelial 
function in middle-aged men (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):631S-632S. Sept.
Address: Dep. of Clinical Biochemistry, Faculty Hospital, 
Martin and Inst. of Physiology, Comenius Univ., Bratislava, 

Slovak Republic.

2526. Rao, D.N. 1999. Role of vegetarian diet in cancers 
of the esophagus and female breast in India (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):624S. Sept.
Address: Div. of Epidemiology and Biostatistics, Tata 
Memorial Hospital Parel, Mumbai–400 012, India.

2527. Rauma, Anna-Liisa; Verhagen, Hans; Törrönen, Riitta; 
Mykkänen, Hannu. 1999. Biomarkers of chemoprevention in 
long-term adherents to a strict uncooked vegan diet (“living 
food” diet) (Abstract). American J. of Clinical Nutrition 70(3 
Suppl):632S. Sept.
Address: 1. Depts. of Clinical Nutrition and Physiology, 
Univ. of Kuopio, Finland.

2528. Robinson, Frances; Hackett, Allan. 1999. Does a 
vegetarian diet reduce the variety of foods consumed? 
(Abstract). American J. of Clinical Nutrition 70(3 
Suppl):629S. Sept.
Address: School of Education and Community Studies, 
Liverpool, John Moores Univ., UK.

2529. Robinson, Frances; Hackett, Allan; Billington, David; 
Stratton, Gareth. 1999. Does switching to a self-selected 
vegetarian diet alter macronutrient intake? (Abstract). 
American J. of Clinical Nutrition 70(3 Suppl):629S. Sept.
Address: School of Education and Community Studies, 
Liverpool, John Moores Univ., UK.

2530. Sabaté, Joan. 1999. Nut consumption, vegetarian 
diets, ischemic heart disease risk, and all-cause morality: 
evidence from epidemiologic studies. American J. of Clinical 
Nutrition 70(3 Suppl):500S-503S. Sept. [30 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California, 92350.

2531. Sabaté, Joan; Duk, Andrew; Lee, Clovia L. 1999. 
Publication trends of vegetarian nutrition articles in 
biomedical literature, 1966-1995. American J. of Clinical 
Nutrition 70(3 Suppl):601S-607S. Sept. [17 ref]
Address: 1. Dep. of Nutrition, School of Public Health, 
Loma Linda Univ., Loma Linda, California 92350.

2532. Sanders, Thomas A.B. 1999. Essential fatty acid 
requirements of vegetarians in pregnancy, lactation, and 
infancy. American J. of Clinical Nutrition 70(3 Suppl):555S-
559S. Sept. [28 ref]
Address: Dep. of Nutrition and Dietetics, King’s College 
London, Franklin-Wilkins Building, 150 Stamford St., 
London W8-7AH, UK.

2533. Scheiber, M.D.; Rebar, R.W. 1999. Isofl avones and 
postmenopausal bone health: a viable alternative to estrogen 
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therapy? Menopause 6(3):233-41. Fall.
• Summary: “Objective: The rapidly growing 
postmenopausal population in the United States, and this 
population’s high incidence and prevalence of osteoporosis 
and related morbidity and mortality herald an enormous 
public health burden for the coming decades. Estrogen 
replacement has been the mainstay of therapy for the 
prevention and treatment of osteoporosis in this estrogen-
defi cient population. However, long-term compliance with 
estrogen therapy generally is poor, and there are numerous 
concerns regarding its safety. The phytoestrogens are 
nonsteroidal plant-derived compounds that exhibit estrogenic 
activity at several sites. The isofl avones are one class of 
phytoestrogens derived largely from soy-based products. 
International popularity for menopausal therapy regimens 
containing isofl avones is growing rapidly. In this article, we 
review the existing data on isofl avones and postmenopausal 
bone health.”
 “Conclusions: The data on naturally occurring 
isofl avones are very limited but suggest that including them 
in the diet results in reduction in bone resorption caused by 
estrogen defi ciency. The extensive data on iprifl avone, a 
synthetic isofl avone derivative [from soy], suggest that it is 
a useful and safe alternative to estrogen therapy in treating 
existing low bone mass or osteoporosis in postmenopausal 
women. Further studies are warranted to examine the utility 
of iprifl avone as a preventive agent, as well as the clinical 
effi cacy of the naturally occurring isofl avones.” Address: 1. 
Dep. of Obstetrics and Gynecology, University of Cincinnati 
College of Medicine, Ohio.

2534. Schouten USA Inc. 1999. What do these soy 
nutraceuticals have in common? Excellent taste! Guaranteed 
isofl avones! Great success! (Ad). Soya Bluebook Plus 2000. 
p. 92.
• Summary: In the center of this full-page color ad is the 
text. Surrounding it are color photos of 12 commercial 
products in which SoyLife isofl avones are an ingredient. 
From top right clockwise: Vogel’s Soy & Linseed Soy-Tana 
(Bran Crunch breakfast cereal with Sultanas). Bakke Meijer 
loaf of bread. Shefa Sooki Bar. Gardenburger LifeBurger 
(in a box). A glass of chocolate soymilk. Soy granules 
(unpackaged). Solgar super concentrated isofl avones 
(supplement bottle). Vogel’s Soy & Linseed (Wheat bran 
cereal). TwinLab MaxiLife Women’s Progesterone Protector 
(supplement bottle). Granola bars (unpackaged). Ryvita 
Soy-Lin. Five types of pills for women (Menopause, 
breast health, fat burners, women’s natural replacement). 
Sanitarium Weet-Bix Hi Bran. Address: 3300 Edinborough 
Way, Minneapolis, Minnesota 55435. Web: www.soylife.
com. Phone: 217-235-1020.

2535. Shanmugasundaram, K. Radha. 1999. Selenium 
defi ciency and increased coronary mortality in South Indian 

vegetarians (Abstract). American J. of Clinical Nutrition 
70(3 Suppl):625S. Sept.
Address: Dep. of Biochemistry, P.G. Inst. of Basic Medical 
Sciences, Univ. of Madras, India.

2536. Siener, Roswitha; Hesse, Albrecht. 1999. Comparison 
of the effect of variations in dietary purine on risk of uric 
acid stone formation (Abstract). American J. of Clinical 
Nutrition 70(3 Suppl):631S. Sept.
Address: Div. of Experimental Urology, Dep. of Urology, 
Univ. of Bonn, Germany.

2537. Simopoulos, Artemis P. 1999. Essential fatty acids in 
health and chronic disease. American J. of Clinical Nutrition 
70(3 Suppl):560S-569S. Sept. [98 ref]
Address: The Center for Genetics, Nutrition, and Health, 
2001 S St., NW, Suite 530, Washington, DC, 20009.

2538. Singh, Pramil N.; Fraser, Gary E. 1999. Dietary risk 
factors for colon cancer in a low risk population: fi ndings 
from the Adventist Health Study (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):624S. Sept.
Address: Loma Linda Univ., Loma Linda, California, 92350.

2539. Slavin, Joanne L.; Martini, Margaret C.; Marquart, 
Len. 1999. Plausible mechanisms for the protectiveness 
of whole grains. American J. of Clinical Nutrition 70(3 
Suppl):459S-463S. Sept. [37 ref]
Address: 1. Dep. of Food and Nutrition, Univ. of Minnesota, 
1334 Eckles Ave., St. Paul, Minnesota, 55108.

2540. Strassner, Carola B.; Doerries, Sabine; Kwanbunian, 
Karunee; Leitzmann, Claus. 1999. Vegetarian raw food diet: 
health habits and nutrient intake (Abstract). American J. of 
Clinical Nutrition 70(3 Suppl):632S. Sept.
Address: Inst. of Nutritional Science, Justus-Liebig-Univ., 
Giessen, Germany.

2541. Symposium Management. 1999. Third International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [Announcement] (Leafl et). Champaign, 
Illinois. 2 p. Front and back.
• Summary: This symposium, which is scheduled to be 
held from Sunday, Oct. 31 to Wednesday, Nov. 3, 1999, 
in Washington, DC, at the Omni Shoreham Hotel, is 
being organized by Mark Messina, PhD (Chairman). The 
“Technical program,” consisting of 11 sessions, is given. In 
addition, more than 100 poster presentations are anticipated. 
Address: Symposium Management, P.O. Box 3489, 
Champaign, Illinois 61826-3489.

2542. Tamura, Yoshiyuki; Takenaka, Tetsuo. 1999. 
[Antioxidative activity of water soluble extracts from okara 
fermented with Bacillus natto and Rhizopus oligosporus]. 
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Nippon Shokuhin Kagaku Kogaku Kaishi (J. of the Japanese 
Society for Food Science and Technology) 46(9):561-69. 
Sept. [23 ref. Jap; eng]
• Summary: “Water-soluble materials (WSM) were prepared 
from okara unfermented (OK) and fermented with Bacillus 
natto (ON) or Rhizopus oligosporus (OT). The properties of 
antioxidative activity, hydrogen peroxide decomposition and 
iron-binding in WSMs were observed. The contents of phytic 
acid, saponin A, isofl avones, and amino acids associated with 
antioxidative activity were also determined...
 “The fermentation of okara with Bacillus natto resulted 
in an increase in the yield of WSM and the contents of 
crude protein and amino acid in ON-WSM, but that with 
Rhizopus oligosporus provided only an increase in the amino 
acid content” (from journal@rchive). Address: Faculty of 
Agriculture, Tamagawa Univ., 6-1-1, Tamagawa Gakuen, 
Machida-shi, Tokyo 194-8610, Japan.

2543. Weaver, Connie M.; Proulx, William R.; Heaney, 
Robert. 1999. Choices for achieving adequate dietary 
calcium with a vegetarian diet. American J. of Clinical 
Nutrition 70(3 Suppl):543S-548S. Sept. [43 ref]
Address: 1. Dep. of Foods and Nutrition, Purdue Univ., West 
Lafayette, Indiana, 47907-1264.

2544. Willett, Walter C. 1999. Convergence of philosophy 
and science: the Third International Congress on Vegetarian 
Nutrition. American J. of Clinical Nutrition 70(3 
Suppl):434S-438S. Sept. [41 ref]
• Summary: “Populations of vegetarians living in 
affl uent countries appear to enjoy unusually good health, 
characterized by low rates of cancer, cardiovascular disease, 
and total mortality. These important observations have 
fueled much research and have raised 3 general questions 
about vegetarians in relation to nonvegetarians: Are these 
observations the result of better nondietary lifestyle factors, 
such as lower prevalences of smoking and higher levels 
of physical activity?; Are they the result of lower intakes 
of harmful dietary components, in particular meat?; and 
Are they the result of higher intakes of benefi cial dietary 
components that tend to replace meat in the diet? Current 
evidence suggests that the answer to all 3 questions is ‘Yes.’
 “... accumulated evidence now strongly indicates that 
diet has a powerful yet complex effect on health and that 
further investigation is needed.” Address: Dep. of Nutrition, 
Harvard School of Public Health, 655 Huntington Ave., 
Boston, Massachusetts, 02115.

2545. Zhou, Jin-Rong; Gugger, E.T.; Tanaka, T.; Guo, 
Y.; Blackburn, G.L.; Clinton, S.K. 1999. Soybean 
phytochemicals inhibit the growth of transplantable human 
prostate carcinoma and tumor angiogenesis in mice. J. of 
Nutrition 129(9):1628-35. Sept. [48 ref]
• Summary: “The objectives of our studies are to 

characterize the ability of dietary soybean components to 
inhibit the growth of prostate cancer in mice and alter tumor 
biomarkers associated with angiogenesis. Soy isofl avones 
(genistein or daidzein) or soy phytochemical concentrate 
inhibit the growth of prostate cancer cells LNCaP, DU 
145 and PC-3 in vitro, but only at supraphysiologic 
concentrations, i.e., 50% inhibitory concentration (IC(50)) 
> 50 micromol/L. G2-M arrest and DNA fragmentation 
consistent with apoptosis of prostate cancer cells are also 
observed at concentrations causing growth inhibition. In 
contrast, the in vitro proliferation of vascular endothelial 
cells was inhibited by soy phytochemcials at much lower 
concentrations. We evaluated the ability of dietary soy 
phytochemical concentrate and soy protein isolate to 
inhibit the growth of the LNCaP human prostate cancer in 
severe combined immune-defi cient mice. Mice inoculated 
subcutaneously with LNCaP cells (2 x 10(6)) were randomly 
assigned to one of the six dietary groups based on the AIN-
76A formulation for 3 wk. A 2 x 3 factorial design was 
employed with two protein sources (20%, casein vs. soy 
protein) and three levels of soy phytochemical concentrate 
(0, 0.2 and 1.0% of the diet). Soy components did not alter 
body weight gain or food intake. Compared with casein-
fed controls, the tumor volumes after 3 wk were reduced 
by 11% (P = 0.45) by soy protein, 19% (P = 0.17) by 0.2% 
soy phytochemical concentrate, 28% by soy protein with 
0.2% soy phytochemical concentrate (P < 0.05), 30% by 
1.0% soy phytochemical concentrate (P < 0.05) and 40% by 
soy protein with 1.0% soy phytochemical concentrate (P < 
0.005). Histologic examination of tumor tissue showed that 
consumption of soy products signifi cantly reduced tumor cell 
proliferation, increased apoptosis and reduced microvessel 
density. The angiogenic protein insulin-like growth factor-I 
was reduced in the circulation of mice fed soy protein and 
phytochemical concentrate. Our data suggest that dietary 
soy products may inhibit experimental prostate tumor 
growth through a combination of direct effects on tumor 
cells and indirect effects on tumor neovasculature.” Address: 
Nutrition / Metabolism Lab., Dep. of Surgery, Beth Israel 
Deaconess Medical Center, Harvard Medical School, Boston, 
Massachusetts.

2546. Egan, Catherine. 1999. Soy, oh soy! Food Cos get 
protein power. Dow Jones News Service (New York, NY). 
Oct. 8. [Eng]
• Summary: “New York (Dow Jones)–A good-for-you food 
is fast becoming a good-for-you investment.
 “Soy, the high-in protein, low-in-taste food, has become 
so popular among American consumers that companies and 
investment houses are lining up to take advantage of what 
many are calling the next big thing in eating.”
 Last week Kellogg Co. (king of breakfast cereals) 
announced plans to buy Worthington Foods Inc. (WFDS) one 
of America’s largest makers of soy burgers. And in August, 
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Dean Foods Co. (DF) bought a minority stake in the closely 
held White Wave Inc., which makes soy milk and various 
other soy products.
 Moreover, packaged food companies are also developing 
a wide array of new soy-based products. According the 
Marketing Intelligence Service (publisher of Product Alert), 
the number of new food and beverage products containing 
soy has more than doubled since 1995, to 172, from 79.
 Peter Golbitz, president of Soyatech, an industry 
consultancy, says that the soy-food industry, now worth 
$1.75 billion, is expected to more than double in three years 
to $3.7 billion.
 Fueling the soy mania is aging baby boomers searching 
for the elixir of life.
 “Indeed in a matter of days the U.S. Food and Drug 
Administration is supposed to decide whether to allow 
products containing more than 6 grams of soy protein 
to be labeled as cholesterol-reducing. If approved, this 
heart-healthy claim could further increase demand for 
soy products, rendering current growth projections for the 
industry too low.”
 Gardenburger Inc. (GBUR), maker of a veggie burger 
and soy-based patties, points to the fact that some 120 
million Americans have never even tried soy.
 Scientifi c studies dating back 20 years showed clearly 
that soy protein helped lower cholesterol and decrease 
the risk of heart disease. Then in 1995 the respected New 
England Journal of Medicine published an article [James 
Anderson’s meta-analysis] showing that soy protein lowered 
cholesterol; Americans began to take notice.
 Then the soy category exploded. “Researchers have 
since found that soy reduces the risk of cancer, helps build 
bone density, reduces menopausal symptoms like hot 
fl ashes–and on and on.
 “Now its soy, soy, soy, everywhere.”

2547. Food and Drug Administration, U.S. Department of 
Health and Human Services. 1999. FDA Approves new 
health claim for soy protein and coronary heart disease. FDA 
Talk Paper T99-49. Oct. 20.
• Summary: “On October 26, 1999, the FDA will authorize 
use of health claims about the role of soy protein in reducing 
the risk of coronary heart disease (CHD) on labeling of foods 
containing soy protein. This fi nal rule is based on the FDA’s 
conclusion that foods containing soy protein included in a 
diet low in saturated fat and cholesterol may reduce the risk 
of CHD by lowering blood cholesterol levels.
 “Coronary heart disease, one of the most common and 
serious forms of cardiovascular disease, is a major public 
health concern because it causes more deaths in the U.S. than 
any other disease. Risk factors for CHD include high total 
cholesterol levels and high levels of low density lipoprotein 
(LDL) cholesterol.
 “This new health claim is based on evidence that 

including soy protein in a diet low in saturated fat and 
cholesterol may also help to reduce the risk of CHD. Recent 
clinical trials have shown that consumption of soy protein 
compared to other proteins such as those from milk or meat, 
can lower total and LDL-cholesterol levels.
 “Foods that may be eligible for the health claim include 
soy beverages [soymilk], tofu, tempeh, soy-based meat 
alternatives, and possibly some baked goods. Foods that 
carry the claim must also meet the requirements for low fat, 
low saturated fat, and low cholesterol content except the 
foods made with the whole soybean may also qualify for the 
health claim if they contain no fat in addition to that present 
in the whole soybean.
 “Scientifi c studies show that 25 grams of soy protein 
daily in the diet is needed to show a signifi cant cholesterol 
lowering effect. In order to qualify for this health claim, 
a food must contain at least 6.25 grams of soy protein per 
serving, the amount that is one-fourth of the effective level 
of 25 grams per day. Because soy protein can be added to 
a variety of foods, it is possible for consumers to eat foods 
containing soy protein at all three meals and for snacks.
 “An example of a health claim about the relationship 
between diet and the reduce risk of heart disease is:
 “Diets low in saturated fat and cholesterol that include 
25 grams of soy protein a day may reduce the risk of heart 
disease. One serving of (name of food) provides ____ grams 
of soy protein.
 “This new health claim rule responds to a petition 
submitted to the FDA by Protein Technologies International. 
This rule is based on the proposed rule that was published in 
the Federal Register on November 10, 1998, and comments 
received by the FDA. Use of the claim in food labeling is 
authorized immediately.” Address: Public Health Service, 
5600 Fishers Lane, Rockville, Maryland 20857.

2548. Rosenberg, Daniel. 1999. FDA approves new health 
claim for soy protein. Dow Jones News Service (New York, 
NY). Oct. 20. [Eng]
• Summary: “Chicago (Dow Jones)–Products containing 
soy protein will be allowed to boast new health claims 
on their labels starting next Tuesday, the Food and Drug 
Administration said Wednesday.
 “Foods containing at least 6.25 grams of soy protein 
per serving will be allowed to claim on their labels that soy 
protein can reduce the risk of coronary heart disease.”
 The new health claim is in response to a petition 
submitted to the FDA by Protein Technologies International.

2549. Vorman, Julie. 1999. Soy health claim receives FDA 
authorization. Contra Costa Times. Oct. 20. Wednesday. 
Science section.
• Summary: The U.S. Food and Drug Administration gave 
its approval for food companies to begin using a health claim 
on low-fat foods that contain at least 6.25 grams of soy 
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protein per serving. The FDA said foods could bear a label 
that reads: “Diets low in saturated fat and cholesterol that 
include 25 grams of soy protein a day may reduce the risk of 
heart disease. One serving of _____ provides _____ grams of 
soy protein.” The FDA said that adults who consume 25 gm/
day of soy protein could see a “signifi cant” reduction in their 
blood cholesterol, which lowers their risk of heart disease. 
Many major U.S. food companies want to add soy as an 
ingredient to appeal to health-conscious Americans.
 Note: This story is based on a Reuters news story with 
the same author, date and title. Address: Reuters.

2550. Agulnick, Seth. 1999. Tout soy’s possible benefi ts, 
FDA rules: DuPont Co., Delaware farmers to gain. News 
Journal (The) (Wilmington, Delaware). Oct. 21. p. 1.
• Summary: In 1999 DuPont bought Protein Technologies 
International (PTI), based in St, Louis, Missouri, for $1.5 
billion. It is the world’s largest maker of isolated soy 
proteins. If the health claim leads to an increase in soy 
consumption, it could be a windfall for DuPont, Delaware’s 
largest employer.
 “’We made the investment in PTI with this in mind,’ 
said Thomas C. Humphrey, president of DuPont Nutrition 
and Health. ‘We’re very excited about this claim.’” Address: 
Staff reporter.

2551. Squires, Sally. 1999. FDA to allow claims that soy 
products help cut heart disease risk. Washington Post. Oct. 
21.
• Summary: The heart-health claim will be announced soon. 
Address: Washington Post Staff Writer.

2552. USA Today. 1999. Soy balm. Oct. 21. *
• Summary: “Starting Tuesday, food products containing soy 
will be able to carry labels touting their role in reducing heart 
disease.”

2553. Washington Post. 1999. FDA to allow claims that soy 
products help cut heart disease risk. Oct. 21. *

2554. Kilman, Scott, 1999. Health benefi ts of soy may be 
touted on labels. Dow Jones News Service (New York, NY). 
Oct. 25. [Eng]
• Summary: Note: This article has the same content as 
Kilman’s article titled “Food fi rms to tout health benefi ts of 
soybeans” in the Wall Street Journal on Oct. 26.

2555. Middleton, Otesa. 1999. Soy sales, already up, may 
surge more on FDA endorsement. Dow Jones News Service 
(New York, NY). Oct. 25. [Eng]
• Summary: “Washington (Dow Jones)”–”This year, soy 
products are expected to have $2.1 billion in sales, up more 
than 23% from last year’s $1.7 billion, according to Soyatech 
Inc., a company that tracks soy.

 “Between 1990 and 1995, soy’s sales increased just 10% 
each year.”

2556. Department of Health and Human Services, Food and 
Drug Administration. 1999. Food labeling: Health claims–
Soy protein and coronary heart disease, fi nal rule. Federal 
Register 64(206):57699-733. Oct. 26. Tuesday. 21 CFR Part 
101. Docket No. 98P-0683. [167 ref]
• Summary: Effective 26 Oct. 1999 the FDA is authorizing 
the use on food labels of health claims on the association 
between soy protein and reduced risk of coronary heart 
disease (CHD).
 Contents: Summary. Dates. For further information: 
Contact Susan M. Pilch, Center for Food Safety and 
Applied Nutrition, FDA, Washington, DC. Phone: 202-
205-4500. I. Background information. II. Summary of 
comments and the Agency’s responses. A. Eligibility of 
soy protein as the subject of a health claim. 1. Concerns 
about safety of soy-based infant formulas. 2. Comments 
on petitioner’s self-determination of GRAS status for soy 
protein. 3. Lysinoalanine: Potential toxic effects. 4. Nitrites 
and nitrosamines: Potential carcinogenic effects. 5. Trypsin 
inhibitors: Potential effects on pancreatic function. 6. 
Phytates: Effects on mineral balance. 7. Soy isofl avones: 
Estrogenic effects. 8. Soy isofl avones: Goitrogenic effects. 9. 
Allergenicity of soy protein.
 B. Updated review of scientifi c evidence and issues 
related to evidence. 1. Additional data submitted with new 
comments and studies. 2. Interpretation of the clinical trial 
data for soy protein. 3. Role of soy isofl avones in and effect 
of processing on the hypocholesterolemic effect of soy 
protein. 4. Amount of soy protein required for signifi cant 
effect on cholesterol levels. 5. Summary of scientifi c 
evidence.
 C. Nature of the food eligible to bear the claim. 1. The 
qualifying amount of soy protein. 2. Method for determining 
qualifying amount of soy protein in foods. 3. Requirement 
that food meets the criterion for low fat (see p. 57718 L.3 for 
exemption for “products consisting of or derived from whole 
soybeans without additional fat).
 D. Required elements for the claim. 1. Context of the 
total daily diet. 2. Daily dietary intake of soy protein and 
contribution of one serving. 3. Abbreviated/split claims.
 E. Other issues. 1. Consideration of health claims for 
benefi ts of soy protein in addition to effects on cholesterol 
levels and risk of coronary heart disease. 2. Drug claims 
vs. health claims for foods. 3. Claims for other vegetable 
proteins. 4. Regulatory issues regarding soy protein claims in 
other countries. 5. Genetically modifi ed soybeans.
 III. Environmental impact. IV. Analysis of economic 
impacts. A. Cost-benefi t analysis. B. Regulatory options. 
1. Option one: Take no new regulatory action. 2. Option 
two: Take no action, but generate or wait for additional 
information on which to base a future action. 3. Option three: 
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Take proposed action costs. 4. Option four: Take proposed 
action but specify a different minimum level of soy protein 
for products bearing the claim. 5. Option fi ve: Take proposed 
action but specify a minimum level of soy isofl avones in 
addition to the minimum level of soy protein for products 
bearing the claim. 6. Option six: Take proposed action but 
revise the wording of the claim or require that warnings or 
other statements accompany the claim. 7. Option seven: Take 
proposed action but specify a different maximum total fat 
content or grant an exemption from the maximum total fat 
requirement for foods made with natural [whole] soybeans 
that have no added fat. 8. Option eight: Take proposed 
action, but use a different procedure for determining level of 
soy protein in particular products. D. Small entity analysis 
[impact on small businesses].
 V. Paperwork reduction act of 1995. VI. References. Part 
101–Food labeling (incl. 2 samples of model health claim).
 Note: This is the earliest document seen (Nov. 2020) 
written on or after 26 Oct. 1999, the day the US FDA 
authorized the heart health claim. Address: Washington, DC.

2557. Jacobi, Dana. 1999. Impressions of the Natural 
Products Expo in Baltimore, Maryland (Interview). 
SoyaScan Notes. Oct. 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Expo was great! There were an unusually 
larger number of new companies selling soy products; Dana 
picked up many sell sheets. The Soyfoods Association had 
a meeting at the Expo at which Peter Golbitz announced 
that the FDA health claim concerning soy protein and 
heart disease will allow traditional, whole soyfoods (such 
as tofu and soymilk) to bear the claim–even though they 
contain more fat than allowed under the claim. This was 
an unexpected development–and very good news. The 
claim says that 25 grams of soy protein in a low-fat diet 
may reduce the risk of heart disease. The Association also 
presented a new position paper on genetically engineered 
soybeans in soyfoods, stating that foods containing GMO 
ingredients should be so labeled. The Association did not 
oppose the use of GMO soybeans in soyfoods, noting 
that genetic modifi cation will be used for many different 
purposes, some of which may have health benefi ts.
 Two prepared soy puddings were debuted at the Expo–
one from Westbrae and one from Zen Don. Both came in 
two fl avors: chocolate and vanilla. The chocolates were both 
delicious; the vanillas were not so good. Zen Don is run by 
a young man age 30-32 who has introduced a soymilk under 
the brand Zen Don, which has a picture of a panda on the 
package, and which he has positioned for the mainstream 
market to compete with Silk. Dana believes that with this 
name and graphics, the product is mispositioned; moreover 
she fi nds it much too sweet.
 White Wave debuted Silk eggnog in quarts. They were 
also dispensing Silk in four new fl avors from a cooler and 

asking for comments: Lemon (which Dana found delicious), 
strawberry, chai, and cappuccino.
 Abbott Laboratories (Chicago, Illinois) is now the 
mother company for HealthSource (formerly Health Source, 
from a subsidiary of Protein Technologies International–
PTI), the protein powder drinks from Ross Products. This is 
not cleared stated on sales sheets.
 Dana did not see the FDA health claim in today’s 
(Tuesday’s) New York Times. It will probably be in the 
Wednesday edition, which has a special food section–as do 
many other major newspapers. Address: New York City.

2558. Kilman, Scott. 1999. Food fi rms to tout health benefi ts 
of soybeans. Wall Street Journal. Oct. 26.
• Summary: “Companies that make everything from soup 
to cereal scrambled to take advantage of the Food and Drug 
Administration’s decision, effective today, to allow food 
companies to tout the heart disease-fi ghting properties of 
soybean protein.”
 The FDA authorization will benefi t the two largest 
makers of soy protein in the USA: Archer Daniels Midland 
Co. (ADM) and Protein Technologies International, owned 
by DuPont Co.
 Also discusses: The Kellogg Co. ConAgra Inc. General 
Mills Inc. Campbell Soup Co. Gardenburger. Address: Staff 
Reporter, Wall Street Journal.

2559. Brasher, Philip. 1999. Soy becomes healthy option: 
Under new rules that allow health claims, the milk 
alternative is expected to fi nd a wider audience despite its 
relative lack of fl avor. Contra Costa Times. Oct. 27. p. C1, 
C4. Business/technology section. Wednesday.
• Summary: The U.S. government is now allowing food 
labels to tout soy’s ability to lower cholesterol, so a new 
surge of interest is expected–and not just in traditional soy-
based foods such as tofu and soy milk. To qualify for the 
label claim, a food must contain 6.25 gm of soy protein per 
serving; this is one-fourth of the 25 grams of soy protein 
daily that studies have shown is needed to have a signifi cant 
cholesterol-lowering effect. Carlos Gutierrez, president of 
the Kellogg Co., says soy is a big food opportunity. Sales 
of soy-based foods are expected to reach $2.14 billion this 
year, up from $852 million in 1992, according to Soyatech. 
Address: Associated Press.

2560. Denver Post. 1999. Soy labels expected to boost sales. 
Oct. 27. *

2561. Dawson, Linda. 1999. Magic in the beans, Herald and 
Review (Decatur, Illinois). Oct. 31.
• Summary: “The Federal Drug Administration has 
authorized a health claim that could revolutionize the 
nutrition of the Western world, cut health care costs and offer 
a fi rst-line of defense in the fi ght against heart disease.
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 “What is this wonder substance? None other than one 
of Decatur’s best friends: the unassuming, yet magical, 
soybean.”
 G. Allen Andreas will speak at a “Soy Luncheon” on 
Nov. 19 at noon at the Decatur Club. $20.00. Seating is 
limited. Address: Special Projects Coordinator.

2562. Herald and Review (Decatur, Illinois). 1999. Easy 
ways to add soy to your diet. Oct. 31.
• Summary: Contains 12 tips from the Archer Daniels 
Midland Company on different ways to add 25 grams of soy 
protein to your daily diet.

2563. Archer Daniels Midland Co. 1999. Annual report: 
Globalization for the 21st century. P.O. Box 1470, Decatur, 
IL 62525. 42 p. Oct.
• Summary: Net sales and other operating income for 1999 
(year ended June 30) were $14,283 million, down 11.4% 
from 1998. Net earnings for 1999 were $265.9 million, 
down 34.2% from 1998, and far below the recent peak of 
$796 million in 1995. Shareholders’ equity (net worth) is 
$6,240 million, down 4.1% from 1998. Net earnings per 
common share: $0.43, down 36.9% from 1998. Number of 
shareholders: 31,764.
 On p. 16 are photos and brief discussions of Harvest 
Burgers (now marketed by Worthington Foods), NutriSoy (a 
new generation of soy protein), and NovaSoy (isofl avones). 
Page 17 discusses ADM’s partnership with DuPont using 
the latter’s STS soybeans. This year the annual report came 
in a slip cover with another report titled “Archer Daniels 
Midland: An overview.”
 Also accompanying the annual report is a “Notice of 
Annual Meeting.” G. Allen Andreas, age 56, Chairman of the 
Board and CEO, had a 1999 salary of $2,437,698, up from 
$803,282 in 1997. John D. McNamara, President, had a 1999 
salary of $625,243, up from $147,672 in 1997. Address: 
Decatur, Illinois.

2564. Archer Daniels Midland Co. 1999. Archer Daniels 
Midland: An overview. P.O. Box 1470, Decatur, IL 62525. 20 
p. Oct. 28 cm.
• Summary: This report came in a slip cover with 
ADM’s disappointing annual report. Contents: The world 
food economy. The big picture. Oilseed processing. 
Corn Processing. ADM Milling. Grain Merchandising. 
BioProducts. Nutraceuticals. Food additives. ADM Cocoa. 
Other Processing Operations. Transportation. ADM and the 
Environment. Aquaculture and Hydroponics.
 The section on “Aquaculture and Hydroponics” states: 
“What began as a small research project to see if fi sh could 
be raised in ADM’s Decatur greenhouse has become one of 
the Midwest’s premier aquaculture facilities. Aquaculture 
helps reduce the depletion of the fi sh supply from the world’s 
oceans, and is a highly energy-effi cient means of producing 

food.
 “The primary stock for our aquaculture project is tilapia, 
a fi sh from the perch family known for its rapid growth and 
tasty meat. Tilapia reproduce copiously and grow to maturity 
quickly, which means they have the potential to play a role 
in alleviating world hunger. ADM lysine and soybean meal 
comprise the bulk of the tilapia’s diet.
 “The nutrient-rich waters of ADM’s aquaculture facility 
also serve the hydroponics facility at our Decatur plant. 
ADM uses this water along with waste heat from our corn 
processing operation to grow vegetables, herbs, and other 
produce. This full-production hydrofarm produces 150,000 
heads of lettuce and 20,000 cucumbers a month, allowing 
ADM to provide consumers with fresh, nutritious, attractive 
products all year round.” Address: Decatur, Illinois.

2565. Duncan, Alison M.; Underhill, K.E.W.; Xu, 
Xia; LaValleur, June; Phipps, W.R.; Kurzer, Mindy S. 
1999. Modest hormonal effects of soy isofl avones in 
postmenopausal women. J. of Clinical Endocrinology and 
Metabolism 84(10):3479-84. Oct. [20 ref]
• Summary: “These data suggest that effects of isofl avones 
on plasma hormones per se are not signifi cant mechanisms 
by which soy consumption may exert estrogen-like effects in 
postmenopausal women. These data also show that neither 
isofl avones nor soy exert clinically important estrogenic 
effects on vaginal epithelium or endometrium.” Address: 1-3, 
6. Dep. of Food Science and Nutrition, and Obstetrics and 
Gynecology, Univ. of Minnesota, St. Paul, MN 55108.

2566. Egan, Jeanette Parsons. 1999. Soy! Soy! Soy! Enjoy 
soyfoods’ benefi ts in delicious recipes. Tucson, Arizona: 
Fisher Books. xxx + 162 p. Oct. Illust. Index. 23 cm. Simply 
Healthy Series.
• Summary: This is a soyfoods cookbook. Contents: 
Dedication. Acknowledgments. Why I love soyfoods: Why 
eat soyfoods?, soy’s health benefi ts, reduces heart disease, 
helps prevent cancer, soy for your bones (osteoporosis), 
to fl ash or not to fl ash (menopause), what about soyfoods 
allergies, how much soy should I eat? (soy protein, 
isofl avones), where to purchase soyfoods, how to add soy 
to your diet, important notes about eating soy. A soyfoods 
glossary: Black soybeans and yellow soybeans, green 
soybeans (edamamé), meat alternatives or analogs, miso, 
soy cheeses, soy cream cheese, soy fl our, soy grits, soy milk 
(soy beverages), soybean oil, soynuts, soynut butter (roasted 
soybean butter), soy protein concentrates, soy protein 
isolates, soy sauces (tamari, shoyu), soy yogurt, tempeh, 
textured soy protein (TSP), tofu. Appetizers. Soups. Salads. 
Main dishes. Side dishes. Breads. Breakfast dishes. Desserts. 
Mail order sources for soyfoods. Other sources.
 Contains 8 full-page color photos showing recipes. This 
is not a vegetarian cookbook. Recipes call for the use of 
chicken (4 recipes), ground beef, ham, crab meat, etc.
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2567. Fallon, Sally; Enig, Mary G. 1999. Nourishing 
traditions: The cookbook that challenges politically correct 
nutrition and the diet dictocrats. 2nd ed. Washington, DC: 
New Trends Publishing Inc. xvi + 668 p. Illust. by Marion 
Dearth. Subject index. Recipe index. Menu index. 26 cm. 
[200* ref]
• Summary: Contains over 700 recipes. Contents: Preface. 
Introduction: Politically correct nutrition, fats, carbohydrates, 
proteins, milk & milk products, vitamins, minerals, enzymes, 
salt, spices & additives, beverages, about food allergies 
and special diets, parting words, guide to food selection 
(nourishing traditional foods, compromise foods {such 
as tofu}, newfangled foods {such as soy protein isolates 
and commercial soy milk}), a word on equipment, kitchen 
tips & hints, references (188). Mastering the basics. Great 
beginnings. The main course. A catalog of vegetables. 
Luncheon and supper foods. Grains & legumes. Snacks and 
fi nger foods. Desserts. Beverages. Feeding babies. Tonics 
and superfoods. Appendixes (A-F). About the authors.
 Some of the basic recommendations in this book fl y in 
the face of modern nutritional science: Eat more meat. Eat 
dairy products made from raw milk; pasteurization harms 
the milk. The worst fats are trans fatty acids, produced 
by hydrogenation; cholesterol and saturated fats do not 
cause heart disease. Consume plenty of enzymes. Meat 
should be eaten raw, rare, or braised in stock. Moreover, the 
authors propose a conspiracy in which doctors, researchers, 
nutritionists, and spokesmen of various government agencies 
are giving bad nutritional advice to the American public 
(p. 2). The authors wish, sentimentally, for the return of the 
small American farm. Moreover, they do not examine some 
the non-dietary issues related to a diet based on meat and 
dairy products: What is its impact on the environment? How 
would it affect the ability of the Earth to feed more than 6 
billion people? What right do humans have to kill animals? 
Cows now give milk when they are pregnant, leading to high 
levels of estrogen and progesterone in the milk.
 However the authors also make a number of 
recommendations that many people would agree with: 
Eat more natural, traditional, fresh, and unrefi ned foods 
instead of refi ned and processed foods. Avoid sugar and 
hydrogenated fats. This book is strongly infl uenced by the 
observations of Dr. Weston Price, a dentist, whose important 
book Nutrition and physical degeneration: A comparison of 
primitive and modern diets and their effects, was published 
in 1939.
 Concerning soyfoods, the authors favor the use of 
small amounts of fermented soyfoods (such as traditionally 
fermented soy sauce and miso) but are strongly opposed to 
the use of non-fermented soyfoods such as tofu and soymilk.
 Soy-related recipes and information: Commercial soy 
formulas are low in saturated fats and devoid of cholesterol 
(p. 6). Today most of the fats in the American diet are 

polyunsaturated and derived from vegetable oils such as 
soy (p. 10). The cheapest oils, such as soy oil, are often 
hydrogenated; this creates trans fatty acids (p. 14-15). Cows 
lose valuable Activator X when fed high-protein soy-based 
feeds. Lecithin is found in butter (soy, the main source of 
lecithin worldwide, is not mentioned). Mother’s milk is 
high in cholesterol because it is essential for growth and 
development (p. 16-17).
 Omega-6 (bad) and omega-3 (good) fatty acids in 
soybean oil (p. 19). Fermented soy foods contain compounds 
that resemble vitamin B-12 but they are not absorbed by 
humans (p. 28). Isolated protein powders made from soy 
are usually obtained by a high-temperature process that 
over-denatures the proteins to such an extent that they 
become essentially useless, while increasing nitrates and 
other carcinogens. These isolated soy proteins can cause 
osteoporosis (p. 29).
 Beef should not be fed soy meal for protein, but rather 
animal parts (p. 31). Avoid farm raised fi sh [aquaculture] that 
have been fed soy meal (p. 32). Cultured soybean products 
from Asia, such as natto and miso, are a good source of 
food enzymes if they are eaten unheated (p. 47). The natural 
glutamic acid in soy sauce and miso gives these foods 
their rich, meat-like taste (p. 49). Many processed foods 
contain MSG or hydrolyzed protein, “especially soy-based 
concoctions” (p. 50).
 Heavily yeasted foods, such as soy sauce and 
Worcestershire sauce, often exacerbate the symptoms of 
chronic yeast [candida] infection (p. 56). Beans cause 
digestive problems because they contain two complex 
sugars, farrinose [sic, raffi nose] and stachyose (p. 60). 
The macrobiotic diet and soybeans: Use only as fermented 
products like miso, natto, and tempeh. Problems with tofu, 
soy milk, and phytoestrogens in soy (p. 62). The sickening 
effect of soy on ruminants (p. 87). In Japan, a typical 
meal contains miso, soy sauce, and pickles, all fermented 
products. In Indonesia, they eat tempeh (p. 94).
 Ode to naturally brewed tamari soy sauce and teriyaki 
sauce (p. 147). Soy products increase the body’s need for 
vitamin B-12 (p. 164). Soy in Chinese history. Miso soup. 
Tofu in fi sh stock and soy sauce broth (p. 201). Macrobiotic 
diets (p. 343). Soy foods block zinc absorption (p. 348). Eat 
natural salmon; farm-raised salmon are fed inappropriate 
soy meal (p. 418). Problems with soy fl our and modern 
soy products: phytates, antinutrients, omega-3 fatty acids, 
disagreeable taste, phytoestrogens, phytic acid, enzyme 
inhibitors (p. 477, 495).
 Soybeans are low in two essential amino acids (p. 496). 
Textured soy protein contains three antinutrients: Phytic 
acid, trypsin inhibitors, and isofl avones (p. 502). Person fed 
soybean milk as an infant had a spleen fi lled with ceroid (p. 
546). Infants should not be fed soy-based formulas which 
contain phytic acid and estrogen compounds (p. 599, 603-
04).
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 Note: The fi rst edition was apparently published in 1995 
by ProMotion Publishing (San Diego, California). Address: 
California. Phone: (877) 707-1776.

2568. Gardenburger, Inc. 1999. Media coverage and 
highlights of the FDA soy claim and Gardenburger (Color 
videotape). 1411 Southwest Morrison St., Suite 400, 
Portland, OR 97205. 10:02 minutes.
• Summary: These TV clips, compiled for Gardenburger 
by a clipping service, show coverage of the FDA soy health 
claim by many TV stations across the United States. Address: 
Portland, Oregon. Phone: 614-885-9511.

2569. Product Name:  GeniSoy Soy Nuts! (Toasted without 
Oil–Non-GMO Soybeans) [Salted, Hickory Smoked, 
Barbecue, Unsalted].
Manufacturer’s Name:  GeniSoy Products Co. 
(Manufacturer-Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  1999 October.
Ingredients:  Salted: IP soybeans, organic salt, organic 
expeller pressed canola oil. Barbecue: IP soybeans, 
seasonings (salt, fructose, dehydrated tomato, natural fl avors, 
dehydrated onion and garlic, torula yeast, natural color 
[paprika and annatto], dried molasses, citric acid, autolyzed 
yeast extract), organic expeller pressed canola oil.
Wt/Vol., Packaging, Price:  5 oz (140 gm) gusseted foil 
package, or 0.7 oz plastic bags (samples).
How Stored:  Shelf stable.
Nutrition:  Per 28 gm serving: Calories 120, calories from 
fat 36, total fat 4 gm (6% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 420 mg (18%), total carbohydrate 
9 gm (dietary fi ber 5 gm [20%], sugars 5 gm), protein 12 gm. 
Vitamin A 2%, vitamin C 0%, calcium 6%, iron 6%. Percent 
daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Times. 1999. Oct. p. 75. “Soy Nuts! The natural 
and delicious way to enjoy the health benefi ts of soy.” Shows 
packages of each of the four fl avors. Ad (full page, color) 
in NFM’s New Product Review. 1999. Fall. p. 16. Show’s 
GeniSoy’s Ultra Soy (protein powder) and soy nuts.
 Leafl et (color, glossy). 2000. Jan. “Get a little nuts! 
Introducing Soy Nuts from GeniSoy.” Talk with Ed Cabelera 
of GeniSoy. 2000. April 28. The company now makes dry 
roasted soy nuts which are used extensively in its energy 
bars and also sold as a separate item. Samples of each 
soy nut product sent by Ed Cabelera. 2000. May 3. Label: 
4.75 by 8.5 inches. Foil package. The word “Soy Nuts!” is 
written in large red letters with a white border inside a black 
border. The background color is different for each fl avor. 
Front panel text: “Tear here. Reclosable zipper. GeniSoy soy 
protein products. Isofl avones–Genistein, Daidzein. See back 
panel. Toasted without oil. 60% less fat than peanuts.” An 

illustration shows many soynuts scattered around the front 
panel. Back panel text: “Delicious, nutritious, healthy snack. 
Certifi ed IPP–Identity preservation program. Non-GMO 
soybeans. Vegan.” A large, detailed table shows the average 
composition of individual and total isofl avones per serving.

2570. Heinonen, S.; Wähälä, K.; Adlercreutz, H. 1999. 
Identifi cation of isofl avone metabolites dihydrodaidzein, 
dihydrogenistein, 6’-OH-O-dma, and cis-4-OH-equol in 
human urine by gas chromatography-mass spectroscopy 
using authentic reference compounds. Analytical 
Biochemistry 274(2):211-19. Oct. [28 ref]
• Summary: The metabolic products of daidzein and 
genistein, the principal isofl avones of soy, were examined. 
Six volunteers included soy into their normal diet for a 
2-week period and urine samples were analyzed before and 
after soy consumption.
 Note: Soy is mentioned 22 times in this document, 
mainly in the form of “soy” alone (e.g., “the principal 
isofl avones of soy and soy-based foods”), also “the soy bar.” 
Address: Folkhälsan Inst. for Preventive Medicine, Nutrition, 
and Cancer, Dep. of Clinical Chemistry, Univ. of Helsinki, 
P.O. Box 60, FIN-00014, Finland.

2571. Product Name:  SoyAct (Soy Isofl avones).
Manufacturer’s Name:  Kikkoman Corporation, 
Biochemicals Div.
Manufacturer’s Address:  1204 Allanson Rd., Mundelein, 
IL 60060.  Phone: 847-247-9319.
Date of Introduction:  1999 October.
Ingredients:  Soy isofl avone aglycones (40%) and 
glucosides (60%).
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Nutrition Business Journal. 
1999. Oct/Nov. p. 5. Earlier in 1999 the Biochemicals 
Division of Kikkoman Corp. (Mundelein, Illinois) launched 
SoyAct, an isofl avone aglycone that contains genistein and 
daidzein. Kikkoman claims that its unique form of aglycone 
is more easily absorbed than the glucoside form of those 
isofl avones and has a higher antioxidant activity. SoyAct 
joins Novasoy (made by ADM) in competing for sales to the 
supplement and functional foods markets.
 Talk with Kikkoman Biochemicals Div. in Mundelein, 
Illinois. 1999. Dec. 8. This product was introduced in Oct. 
1999. It is a white powder, packaged in bulk according to 
the customer’s order. It contains 40% aglycones. It was 
developed in Japan, and is manufactured there.

2572. Lifeway Foods Inc. 1999. Lifeway SoyTreat–Non-
Dairy Kefi r (Portfolio). 6431 W. Oakton St., Morton Grove, 
IL 60503. Fourteen inserts. Oct. 30 cm.
• Summary: The portfolio is pure white with a label for 
Peach SoyTreat–Non-Dairy Kefi r on the cover. Soy-related 
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inserts: 1. Business card for Julie Smolyanski. 2. News 
release of 4 Aug. 1999. “Lifeway reports record second 
quarter and six months net income up 26% on 20% sales 
increase in 2nd quarter.” Lifeway Foods Inc. (NASDAQ: 
LWAY) reported sales of over $2.0 million for the second 
quarter ended June 30. Michael Smolyanski, company 
president and CEO notes that sales of the company’s “Kefi r 
and Basic Plus, a revolutionary probiotic dairy beverage, 
which was named one of the top 15 dairy products of 1998, 
continue to gain momentum, while our new Soy Kefi r, to be 
marketed as SoyTreat™, has received wide acceptance since 
its debut at the Fancy Food Show held in New York City 
during July, 1999.” “Lifeway is America’s leading supplier 
of the cultured probiotic dairy beverage known as kefi r. The 
Company now markets 12 fl avors of kefi r and also does a 
brisk business exporting kefi r to Eastern Europe.”
 3. News release of 6 Oct. 1999. “Danone Groupe 
acquires stake in Lifeway: Lifeway shareholder equity 
doubles.” The Danone Group (NYSE: DA) of Paris, France, 
through its U.S. holding company, has acquired a 15% equity 
stake in Lifeway Foods, worth about $5 million to Lifeway. 
“With the recent introduction of America’s fi rst non-dairy 
soy kefi r called SoyTreat, the Company is entering into the 
soy milk market.” The Danone Group is France’s leading 
food group with net sales of $14.4 billion in 1998. The 
company is also No. 1 worldwide in dairy products, and No. 
2 in bottled water with brands including Evian and Dannon 
Natural Spring Water.
 4. News release of 22 Oct. 1999. “Lifeway Foods 
launches America’s fi rst soy kefi r for the fi rst time at Natural 
Products Expo East: SoyTreat™ offers benefi ts of soy and 
probiotics in six delicious fl avors.” “Lifeway’s revolutionary 
SoyTreat Kefi r is supplemented with probiotics–billions 
of friendly micro-organisms present in kefi r culture which 
support the immune system and promote gastrointestinal 
health.”
 5. Leafl et (1997) printed with black ink on salmon-
pink paper. Side 1 is titled “Kefi r,” by Dr. Steven Novil, 
Ph.D. He discusses the history and health benefi ts of kefi r. 
Elie Metchnikoff, who won the Nobel Prize for Medicine 
in 1908, found that kefi r activates the fl ow of saliva, most 
likely due to its lactic acid content and its slight amount of 
carbonation. Kefi r stimulates peristalsis and digestive juices 
in the intestinal tract. Side 2 is titled “Some of the potential 
benefi ts of Lifeway Kefi r” Discusses the contribution of each 
microorganism in the kefi r. “Diacetyl is the characteristic 
aroma of kefi r.” Address: Morton Grove, Illinois. Phone: 
(847) 967-1010.

2573. Messina, Mark. 1999. Soy, soy phytoestrogens 
(isofl avones), and breast cancer (Letter to the editor). 
American J. of Clinical Nutrition 70(4):574-75. Oct. [10 ref]
• Summary: This letter is written in response to the 
following article: McMichael-Phillips, D.F.; Harding, C.; 

Morton, M.; et al. “Effects of soyprotein supplementation on 
epithelial proliferation in the histologically normal human 
breast.” Am J Clin Nutr 1998; 68(suppl):1431S-5S.
 “The recent fi ndings by McMichael-Phillips et al. should 
serve as a stimulus for much needed research into the effects 
of soy on breast tissue.” Address: Nutrition Matters, Inc, 
1543 Lincoln Street, Port Townsend, WA 98368.

2574. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 1999. Researchers identify 
new compounds with anti-cancer potential. 6(3):3-4. Oct.
• Summary: The USDA’s National Center for Agricultural 
Utilization Research has “identifi ed a previously overlooked 
group of compounds known as soybean saponins that display 
strong anti-mutagenic [anti-cancer] activity in mammalian 
cells.” The specifi c compound called soyasapogenol B looks 
especially promising, is found in the waste product known 
as soy molasses, and (unlike soy isofl avones) is not available 
commercially. Michael Plewa, professor of Genetics at the 
University of Illinois’ Dept. of Crop Sciences, has developed 
an innovative technique which enables scientists to rapidly 
screen the various compounds in soy molasses for their anti-
mutagenic potential.
 A photo shows Plewa and research associate Elizabeth 
Wagner looking a computer screen that displays anti-
mutagenic activity.

2575. Ross Products Div., Abbott Laboratories. 1999. News 
that’s good for your heart. Take Care now Health Source 
(Leafl et). Shawnee Mission, Kansas. 2 panels each side. 
Each panel: 21 x 14 cm.
• Summary: Take Care Soy Protein Health Shake has been 
renamed Health Source Soy Protein Shake. The product line 
has been purchased by Abbott Laboratories from Protein 
Technologies International. A color photo on the front panel 
shows the old and new cans.
 On the inside 2-panel spread: “Your source for good 
health.” “One serving of Health Source provides: 20 grams 
of soy protein, 70% of daily value for calcium, 55 mg of 
isofl avones. For more information call 1-800-445-3350. Or 
visit our website at www.healthsource.com.”
 Note: Abbott Laboratories is headquartered in Chicago, 
Illinois.

2576. Thigpen, J.E.; Setchell, K.D.; Ahlmark, K.B.; et al. 
1999. Phytoestrogen content of purifi ed, open- and closed-
formula laboratory animal diets. Laboratory Animal Science 
49(5):530-36. Oct. *
• Summary: Soybean meal was found to be the major 
source of daidzein and genistein in rodent diets; “their 
concentrations were directly correlated to the percentage of 
soybean meal in each diet.”
 “Conclusions: High, variable concentrations of daidzein 
and genistein are present in some rodent diets, and dietary 
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phytoestrogens have the potential to alter results of studies 
of estrogenicity. Careful attention should be given to diet 
phytoestrogen content, and their concentration should 
be reported. A standardized, open-formula diet in which 
estrogenic substances have been reduced to levels that do 
not alter results of studies that are infl uenced by exogenous 
estrogens is recommended.” Address: Comparative Medicine 
Branch, National Inst. of Environmental Health Sciences, 
Research Triangle Park, North Carolina.

2577. Product Name:  Tofu (Curded with Calcium Sulfate) 
[Regular Organic, or Soft Organic].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 October.
Ingredients:  Filtered water, organic* soybeans, calcium 
sulphate (gypsum from the earth). * = Grown in accordance 
with the California Organic Food Act of 1990.
Wt/Vol., Packaging, Price:  14 oz packed in water in 
molded plastic tray.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in Oct. 1999. 4½ by 3½ inches. Self adhesive. Red or 
green, black, and orange-yellow on white. A handsome, 
impressionistic watercolor illustration shows a tofu shop on 
stilts on a cliff with a tree arching overhead. “Good source of 
calcium. Crafted in small batches from whole soybeans for a 
sweet, delicate fl avor. Low in saturated fat. Cholesterol free. 
Contains 170 mg Omega 3 fatty acids per serving. Made in 
Humboldt.”

2578. United Soybean Board. 1999. National report on 
consumer attitudes about nutrition–1999-2000. Seattle, 
Washington. 8 p. Oct. 22 cm.
• Summary: This sixth annual nationwide survey, 
commissioned by the United Soybean Board, was conducted 
in July 1999 by an independent research fi rm in Seattle, 
Washington. It included telephone interviews with 1,028 
randomly selected consumers and primary household 
shoppers of all ages throughout the USA. They were asked a 
series of up to 23 questions. The standard margin of error for 
the study is ±3.1%.
 Contents: Concern about nutritional content of food 
(1996-99). Americans changing eating habits due to concern 
about nutrition (1996-99). Specifi c dietary changes (Big 
changes: Reduce fat 49%, more vegetables 25%, more fruit 
18%, less red meat 17%). Importance of nutrition in selecting 
groceries and restaurants. Americans recalling stories on 
health and nutrition issues.
 Consumer perceptions of genetically modifi ed food, 
biotechnology, and labeling: Aware of the term “genetically 
modifi ed food”–42% in 1999 vs. 48% in 1998; aware of 

“biotechnology”–36% in 1999 vs. 41% in 1998. “Consumers 
continue to view biotechnology more favorably than 
genetically modifi ed. When asked if they would continue to 
purchase a product with these terms on the label, 71% said 
yes or maybe to the term biotechnology, while 58% said yes 
or maybe to the term genetically modifi ed.”
 Consumer perception of cooking oils: “More consumers 
(89%) perceive soybean oil as being healthier than any 
other oil”–followed by olive oil (87%) and canola (86%). 
“However most Americans (78%) are unaware that vegetable 
oil is often synonymous with soybean oil.”
 The healthiness of soy and soy products: “The number 
of consumers who perceive soy and soy products as very 
healthy increased signifi cantly to 71% from 67% in 1998 and 
59% in 1997.
 “Forty percent of consumers are aware of specifi c health 
benefi ts of soy, such as reducing the risk of heart disease 
(14%), lowering cholesterol (10%), reducing the risk of 
breast cancer (8%) and prostate cancer (5%) and relieving or 
reducing the symptoms of menopause (7%).”
 Consumer awareness and use of soy products: 
“Consumers report they are eating more soy products. Of 
those who have tried soy products, 68% report using them 
regularly. Twenty-four percent report using soy products 
once a week or more, compared to 15% in 1998. More 
consumers also report that they eat soy occasionally, about 
once a week.
 “The three products that ranked highest in consumer 
awareness are tofu (78%), soy veggie burgers (72%) and soy 
milk (63%).
 “Tofu and soy veggie burgers continue to receive the 
highest level of trial among consumers at 43% and 38%, 
respectively.”
 Consumer perceptions of trans fat and hydrogenation. 
“Over half of consumers are aware of trans fatty acids (58%) 
and hydrogenation (54%). Fifty-three percent understand 
what the term trans fatty acids represents and 64% are 
familiar with the term hydrogenation.
 “Most consumers view hydrogenation either neutrally or 
positively (56%), while 44% view the term negatively.
 “Consumers seem to be confused about the healthiness 
of trans fatty acids. Forty-fi ve percent think of trans fatty 
acids as somewhat or very healthy while 55% view it as 
somewhat unhealthy or very unhealthy.
 “Consumers are also split between their likeliness 
to purchase a product with trans fatty acids listed on the 
Nutrition Facts label. Forty-fi ve percent are either very likely 
or somewhat likely to purchase a product with a trans fatty 
listing on the label and 55% would be somewhat or very 
unlikely to do so. This split also seems to indicate confusion 
among consumers about the term trans fatty acids.”
 Talk with Vicki M. Nesper of United Soybean Board / 
Publicis Dialog, in Seattle, Washington. 2002. May 2. This 
survey was conducted in July 1999, about 3 months before 
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the FDA issued its health claim. The preliminary results were 
released at the IFT convention that summer. The report itself 
was published in October–as it is each year.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

2579. Product Name:  Organic Soymilk [ESL Gable Top 
Carton–Fortifi ed Rich Chocolate, or Fortifi ed Creamy 
Original].
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  1999 October.
Ingredients:  Rich Chocolate: Filtered water, whole non-
genetically modifi ed organic soybeans, organic cane juice 
(dried), organic barley fl our, cocoa (processed with alkali), 
tricalcium phosphate, sea salt, zinc oxide, ribofl avin (B-2), 
vitamin A acetate, vitamin B-12, vitamin D-2.
Wt/Vol., Packaging, Price:  ½ gallon ESL Gable Top 
Carton.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (color) sent by 
Patricia Smith from Natural Products Expo (Baltimore, 
Maryland). 1999. Oct. 26. “Mooove over! Vitasoy is in 
the dairy case.” A large color photo shows the front of the 
2-quart package, with red and white on blue. On the back 
of the leafl et are nutritional facts and ingredients for each 
product. Next to a photo of gold medal, which appears on 
the top of each carton, is written: “Proven best taste: Vitasoy 
is a premium organic product and the best tasting soymilk 
you can buy. The proof? We won a Gold Medal and ‘Best 
of Show’ from the American Tasting Institute in its once-
a-year judging by world experts. Consumers consistently 
rank Vitasoy No. 1 for best taste. Judge for yourself... take a 
sip... and savor a long-lasting swirl of rich fl avor and creamy 
refreshment. Satisfying and nutritious... It’s ‘the delicious 
one!’” Across the bottom of the leafl et is a color photo of 
each of the company’s other soymilk products. Across the 
top of each carton is written: “Lactose free soymilk. 60 
mg naturally occurring isofl avones per serving” [of 8 fl uid 
ounces].

2580. Yves Veggie Cuisine, Inc. 1999. Prepare for the soy 
explosion (October 26, 1999): Stock up on Yves products 
early (Leafl et). Delta, British Columbia, Canada. 1 p. 28 cm.
• Summary: This single-sided leafl et, is printed with blank 
ink on pea-green paper, discusses the FDA announcement 
expected to occur on 26 Feb. 1999. “Soy protein may reduce 
the risk of heart disease. Eating Yves Veggie Cuisine may 
reduce the risk of coronary heart disease, the single leading 
cause of death in America.” The slogan on the bottom reads: 
“Yves takes great taste to heart.” Address: 1638 Derwent 
Way, Delta, BC V3M 6R9 Canada. Phone: (604) 525-1345 

or www.yvesveggie.com.

2581. Houle, Barbara M. 1999. Oh boy, soy! Telegram & 
Gazette (Worcester, Massachusetts). Nov. 3.
• Summary: Elizabeth M. Ward of the American Dietetic 
Association discusses the new FDA heart health claim 
for soy. Foods include whole dry soybeans / mature dry 
soybeans, fresh immature soybeans [edamame], roasted soy 
nuts, tofu, and textured soy protein. Large photos show: 
Green soybeans in the pods, roasted and salted soy nuts, and 
many cartons of soymilk. Address: Food Editor.

2582. Royal New Zealand College of General Practitioners. 
1999. GPs call for caution on soy milk for infants (News 
release). 88 The Terrace, P.O. Box 10 440, Wellington, New 
Zealand. 2 p. Nov. 3.
• Summary: “New Zealand’s General Practitioners have 
joined the British Food Commission, and American nutrition 
foundation [named] the Weston A. Price Foundation in 
cautioning against the use of soy milk as an infant food 
‘other than in very exceptional circumstances’.
 “’While the Ministry of Health is correct when it 
says that soy milk provides a useful alternative for babies 
who cannot tolerate dairy-based infant formulas, what 
they don’t emphasise is that this represents a very small 
number of infants,’ explained Royal NZ College of General 
Practitioners Chairperson Dr. Ralph Wiles.
 “’The debate on dairy milk formula vs. soy milk also 
risks drawing attention from the best sustenance of all–breast 
milk,’ he pointed out. ‘Society as a whole needs to do much 
more to practically support women’s choice to breastfeed, 
with everything from trained facilitators to a campaign 
promoting breastfeeding as a healthy, natural activity. That 
anyone can still object–as from time to time we read of them 
doing–to a woman discreetly breastfeeding a baby in a public 
area is unbelievable.’” Address: Wellington, New Zealand. 
Phone: 071 628 7774.

2583. Kane, Janice Roma. 1999. Chemical companies fortify 
with soy: Soy receives heavy investment in functional 
foods from DuPont, ADM and Henkel. Natural products / 
nutraceuticals 99. Chemical Market Reporter. Nov. 8.
• Summary: The key to market success is the U.S. Food and 
Drug Administration (FDA) ruling on a heart-health claim 
for soy, and advances in processing techniques to reduce or 
eliminate fl avor problems in some soy products.
 “DuPont has been the most aggressive in building its 
position in soy, which is a signifi cant part of its overall life 
science strategy. In 1997, it acquired Protein Technologies 
International (PTI), a leading supplier of soy proteins to the 
food and processing industries for $1.5 billion from Ralston 
Purina.” Today PTI markets Supro brand isolated soy 
proteins which are used in infant formulas, processed meat, 
poultry and seafood products, and dietary foods.
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 “DuPont and Pioneer have collectively invested more 
than $400 million in agricultural research this year, and have 
offered a variety of products for the market. They include 
Optimum High Oleic Soybeans, which produce oil that is 
33 percent lower in saturated fat, has no trans fatty acids, 
and remains in a liquid form.” Also: Optimum Low Saturate 
Soybeans; Optimum Low Linoleic Soybeans; Optimum 
High Sucrose Soybeans, which lack the lipoxygenase-2 
enzyme (and are thus called “lox null”). They are also low in 
oligosaccharides which can cause fl atulence.
 ADM has formed a nutraceutical division to make 
Novasoy isofl avones. “Novasoy has been incorporated into 
32 different branded products offered by marketers such as 
Pharmavite (Nature Made), Leiner Health (lour Life) GNC 
Nutrition, Thompson, Twinlab and Rexall Sundown.” ADM 
also makes a line of soy protein isolates.
 Last year, Worthington Foods Inc. acquired the Harvest 
Burger trademark and line of products from ADM. The 
Morningstar Farms logo replaced the Green Giant name 
on the Harvest Burger packaging in January 1999. As part 
of the deal, ADM agreed to provide television airtime for 
the Harvest Burger product line. Worthington is a leading 
producer of meat alternatives with net sales that have grown 
from $24 million in 1983 to a projected $160 million for 
the year 2000. Its products are sold nationally under the 
Morningstar Farms, Worthington, Loma Linda and Natural 
Touch brand names.”
 A sidebar by Elizabeth Parle states: “A petition for 
a health claim supporting a link between soy protein and 
cardiovascular health was submitted by Protein Technologies 
International (PTI), a DuPont business, in May 1998. PTI 
submitted scientifi c evidence showing that soy protein 
lowered both total blood cholesterol levels and LDL [bad] 
cholesterol. In November 1998, FDA published a proposed 
soy protein health claim as part of an initial ruling supporting 
the soy protein petition. The much-awaited fi nal decision was 
fi nalized in late October.
 Because of the soy-health claim, it is anticipated that 
soy products will move from the natural food market into 
the mainstream market. “Many large food companies are 
positioning themselves to take advantage of the projected 
popularity in soy products: White Wave, one of the largest 
soy foods manufacturers in the US has been partially 
purchased by Dean Foods; HJ Heines [Heinz] bought a 
20-percent share of Hain, whose Westbrae division is the 
largest soymilk company; and Kellogg acquired Worthington 
Foods, a market leader in meat alternative products.”
 Another sidebar shows the PTI product line: Supro, 
Fibrim, ProPlus, Pro-Cote, Solka-Floca and Keycel.

2584. Nesmith, Jeff. 1999. The power of soy: the race is 
on to cook up uses for the healthy bean. Journal (Atlanta, 
Georgia). Nov. 9. [1 ref]
• Summary: “Pity the poor Pilgrims. All that corn bread 

and stuffi ng at the fi rst Thanksgiving, but no Tofurky.” 
“With a new Food and Drug Administration ruling allowing 
manufacturers of soy foods to label the products as good 
for your heart, a gleeful industry is making plans to take the 
longtime mainstay of the vegetarian set to supermarkets in a 
big way.” Address: Washington Bureau.

2585. Davis, Phil. 1999. Tofu does a body good: soy-based 
products and isofl avones used in fi ght against cancer and 
weak bones. L.A. Life (insert in Woodland Hills Daily News; 
Los Angeles). Nov. 15. p. 3+.
• Summary: On the cover: “The other white non-meat.” A 
cover photo shows cubes of tofu in a square lacquerware dish 
with chopsticks balanced on one corner.
 “So long, chicken. Hello tofu. Tofu and a host of other 
products made from the mighty soybean are pushing aside 
meat, milk and even ice cream on grocery store shelves these 
days as scientists rave about the health benefi ts of soy.”
 Recently, the U.S. Food and Drug Administration (FDA) 
cleared the way for food companies to include a heart-health 
claim on their labels for foods that met certain criteria.
 “What drew 600 scientists to a conference on soy in 
Washington. D.C., on Oct. 31 were the intriguing new 
Findings on the cancer-fi ghting properties of isofl avones, a 
plant-based form of the hormone estrogen that is unique to 
the soybean.”
 “When Mark Messina, a respected authority on soy 
products and adjunct professor of nutrition at Loma Linda 
University, started studying soy at the National Cancer 
Institute in the late 1980s, there were roughly a dozen 
scientifi c papers on the topic and tofu, the only soy product 
readily available, was a specialty item tucked away in health 
food stores. “’Now everybody’s talking about soy and 
cancer, soy and menopause and all these things.’ Messina 
said. ‘You see television commercials advertising soy 
supplements for hot fl ash relief and prostate health.”
 Recently the Kellogg Co. announced that it’s coming out 
with a cereal containing soy.
 There follows an interview with Mark Messina, PhD, 
“whose 1994 National Cancer Institute report on soy as a 
potential cancer fi ghter is considered a cornerstone of the 
current explosion in research. ‘But one thing is clear: We 
have a long way to go before we can speak in a conclusive 
manner about any of this stuff’” said Messina. Address: Staff 
writer.

2586. Davis, Phil. 1999. Soy does duty as everything from 
mousse to faux meat. L.A. Life (insert in Woodland Hills 
Daily News; Los Angeles). Nov. 15. p. 3+.
• Summary: On the cover: “The other white non-meat.”
 “Many Americans are going to have a hard time 
swallowing the 25 grams of soy protein required to fi ght 
heart disease.”
 That’s the amount the U.S. Food and Drug 
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Administration says is required to signifi cantly lower your 
blood cholesterol.
 “But there is hope.
 “Corporate America responded to the explosion of 
scientifi c interest in the health benefi ts of soy with a plethora 
of products–faux chicken wings, veggie corn dogs. veggie 
ground beef, tofu mayonnaise, soy milk and tofu ice cream.
 “’My favorite is the Tofutti ice cream,’ said 22-year-old 
Jessica Uribe of West Los Angeles. ‘It tastes just like regular 
ice cream. It’s amazing.’
 “She tried tofu a year ago and has since become a 
devoted soy convert. She’s tried it all. Her only real dislike 
was tofu cheese, which she said didn’t measure up to the 
real thing.” Dietitian Virginia Messina, a co-author of “The 
Simple Soybean and Your Health” (Avery Publishing Group: 
$12.95), said texturized vegetable protein–aka veggie ground 
beef–is a great meat substitute. The substance has the texture 
of ground beef and readily absorbs any seasonings.
 “’A lot of people don’t even realize it’s not ground beef,’ 
said Messina, whose husband, Mark, wrote the fi rst major 
scientifi c report on soy’s potential role in cancer prevention. 
‘It simply does not get any easier to introduce soy foods into 
your diet.’ “ Address: Staff writer.

2587. Lindsay, Heather. 1999. FDA approves heart-health 
claim for soy foods. Family Practice News (Short Hills, New 
Jersey). Nov. 15. [1 ref]
• Summary: “Foods that contain soy protein may now be 
advertised as capable of reducing the risk of heart disease, 
according to the Food and Drug Administration.
 “The list of products that are allowed to carry the new 
heart-health claim includes soy beverages, tofu, tempeh, soy-
based meat substitutes, and some baked goods.
 “To qualify, such soy-rich foods must contain at least 
6.25 g of soy protein per serving. The foods also must meet 
nutrition requirements for low fat content (less than 3 g/
serving), low saturated fat content (less than 1 g/serving), 
and low cholesterol content (less than 2 mg/serving).” 
Address: Contributing writer.

2588. Moon, Mary Ann. 1999. Soy shows promise in breast 
cancer prevention. Family Practice News (Short Hills, New 
Jersey). Nov. 15. [1 ref]
• Summary: “Washington–Preliminary results of an ongoing 
study suggest that high soy, intake may help protect women 
from developing breast cancer.
 “A large case-control study of Asian American women 
showed that those who eat the most soy can reduce their risk 
of developing breast cancer by about one-third, Anna Wu, 
Ph.D., said at the annual meeting of the American Institute 
for Cancer Research.
 “However, it is still too early to suggest that women 
increase their soy intake to lower their risk of developing the 
disease, according to Dr. Wu, professor of medicine at the 

University of Southern California, Los Angeles.”
 “’Preliminary results on the fi rst 800 subjects have been 
very encouraging. We have found an approximately 30% 
reduction in the risk of breast cancer at the highest levels of 
soy consumption,’ and that pattern has been replicated with 
tofu, the main type of soy food consumed, Dr. Wu said.” 
Address: Contributing writer.

2589. Weir, Tom. 1999. Soy throws retailers a learning curve: 
The fl ood of products fl owing from the FDA’s endorsement 
of soy protein may bring profi ts for supermarkets-but 
the merchandising dilemma will come fi rst. Supermarket 
Business (Teaneck, New Jersey). Nov. 15.
• Summary: “Days before the Food and Drug Administration 
gave its blessing to heart-healthy labeling of foods 
containing soy protein, companies that make such products–
and some just planning to make them–were already 
predicting a huge jump in consumer demand.
 “Soy was a major topic of conversation at the Natural 
Products Expo East in Baltimore a few weeks ago, where 
mainstream retailers and manufacturers turned out in force 
along with the traditional niche marketers. ‘I never saw so 
much soy in my life,’ recalls Fred Mulfi nger, director of 
analytical services for Gladson & Co. (Lisle, Illinois).”
 A graph shows that U.S. soybean production (in billions 
of bushels) increased from 1.92 in 1989 to 2.70 in 1999 
(Source: USDA).

2590. Creamer, Beverly. 1999. Tofu linked to dementia, 
study says: 2 servings a week may be harmful. Honolulu 
Advertiser. Nov. 20. p. A1, A5. [1 ref]
• Summary: “Eating tofu more than twice a week in 
midlife may diminish brain function in old age, and lead to 
Alzheimer’s disease, according to ground-breaking research 
by Hawaii scientists.” Alzheimer’s affects 2% of America’s 
65-year-olds and up to 16% of 80-year-olds; this is the fi rst 
time scientists believe they have found a risk factor for the 
disease.
 The team, led by Dr. Lon White, draws its fi ndings 
from a database of long-term information (starting in 1965)–
that of the 3,734 Japanese-American men in the Honolulu 
Heart Program. White, who was invited to speak, presented 
his fi ndings at a recent conference in Washington, DC, 
sponsored by the nation’s soy industry. With funds from the 
National Institute on Aging, White has been working on the 
tofu connection for several years as part of the Honolulu-
Asia Aging Study and the Honolulu Heart Program.
 White compared the dietary habits of 3,734 Japanese-
American men whose tofu consumption ranged from zero to 
many servings a week. He found that those who ate the most 
scored lower than those who ate little on a standard cognitive 
function test for determining dementia.
 Moreover, autopsies conducted on the brains of 300 
members of the study who have died showed that the brains 
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of those who consumed two or more servings of tofu a week 
weighed less than those who consumed fewer than two 
servings.
 These cause of the problem is not yet known. Dr. 
Helen Petrovich, a co-investigator, theorizes that tofu might 
be slowing down production of estrogen in the brain, or 
interfering with its natural binding in the brain. Yet moderate 
amounts of tofu are still thought to bring health benefi ts.
 Note: White has submitted his research to various 
scientifi c journals, but none have accepted or published it. 
The journals Nature and Science turned it down. Address: 
Dr., Pacifi c Health Research Inst., Kusinki Medical Center, 
Hawaii.

2591. Schultz, Stacey. 1999. Pass the tofu tacos: Soy-based 
foods are disease fi ghters, but they can taste pretty weird. 
U.S. News and World Report. Nov. 22. p. 77-78.
• Summary: Another typical soy article: Soy is healthy, sales 
are booming, the stuff tastes awful. During the past year, 
soyfood sales have increased 35% to $494 million, largely 
because of reports of soy’s health benefi ts–many of which 
are caused by isofl avones. Studies show that older women 
who consume soyfoods are likely to benefi t. In one recent 
study, post-menopausal women who ate 40 grams of isolated 
soy protein a day for 12 weeks experienced a 45% decrease 
in the number of hot fl ashes.
 A sidebar titled “How to fi t soy into your diet” gives 
short descriptions of some “whole soy foods” and the 
number of grams of protein per serving: Soy milk, whole 
soybeans (edamame or cooked dry soybeans), miso, textured 
soy protein, and tofu. A large photo soys many types of 
prepared soyfoods (not in packages). Contains several factual 
errors, e.g. soy nuts are high in cholesterol, etc.

2592. Duke, James A. 1999. Isofl avones in kudzu, soybeans, 
and other plants (Interview). SoyaScan Notes. Nov. 25. 
Conducted by William Shurtleff of Soyfoods Center. [2 ref]
• Summary: In a recent search of his FNF (Father Nature’s 
Farmacy) database, which is now available free of charge 
at the USDA website, Dr. Duke found that kudzu (“the 
plant that ate Alabama”) is the richest known source of 
daidzein, a key isofl avone, which could be used to treat 
osteoporosis. Iprifl avone, a synthetic compound widely used 
for osteoporosis in Europe, turns into daidzein in the gut. Dr. 
Duke has kudzu growing on his hillside in Maryland–which 
his neighbors don’t appreciate. “I think if we could fi nd yet 
another use for kudzu, we might harvest it for estrogenic 
isofl avones instead of spraying it with estrogenic pesticides. 
That’s been a theme of mine for fi ve years. It also rich 
in genistein.” Dr. Duke and his coworker Peter Calhoun 
recently looked at 75 legumes in the FNF database for their 
content of genistein plus daidzein. Psoralea is the richest 
source of daidzein–50 times richer than the soybean–though 
it is not normally eaten; yet it is used in Indian and Chinese 

medicine. The soybean is roughly in the middle in terms of 
total genistein plus daidzein. The statements that the soybean 
is “the richest source of isofl avones” or “a unique source of 
genistein, are simply not true.
 Nowadays kudzu’s scientifi c name is most widely given 
as Pueraria montana (formerly Pueraria lobata). Shortly he 
will be analyzing an Asian species of Pueraria that is also 
rich in isofl avones.
 Fermentation can raise the level of isofl avones. If an 
alfalfa sprout is inoculated with or attacked by a fungus, 
it’s genistein content will rise 100-fold. The attack makes 
the living sprout defend itself by producing or eliciting 
fungicidal compounds (primarily isofl avones) that protect 
the plant. This response of a plant producing protective 
/ defensive compounds of various sorts is called “fungal 
elicitation.” Most of the genistein data in his FNF 
database was based on this “fungal elicitation.” A stressed 
plant naturally produces defensive compounds–not just 
isofl avones. Many legumes do not have a high genistein 
content until the are “hit with a fungus.” Dr. Duke thinks that 
Asians might get more estrogenic isofl avones from sprouted 
legumes (such as mung bean or soybean sprouts) than from 
tofu or miso.
 Dr. Duke’s favorite soy product is miso; he invariably 
orders miso soup when he goes to a Japanese restaurant, but 
he never uses miso at home.
 Dr. Duke is considering fi ling for a patent on use of 
the daidzein or isofl avones in kudzu to treat osteoporosis. 
Such a patent might enable him to interest an entrepreneur 
in battling kudzu productively rather than destructively. Any 
royalties would revert to an Amazon foundation with which 
he works.
 Jim knows a lactation consultant who fi rmly believes 
that longer lactation and breast feeding is one of the best 
ways of preventing osteoporosis. She thinks that is more 
important than estrogenic isofl avones in the prevention of 
osteoporosis. Traditionally, women breast fed longer than 
they do today. Address: 8210 Murphy Rd., Fulton, Maryland 
20759. Phone: 301-498-1175.

2593. Lasalandra, Michael. 1999. Experts begin to trumpet 
the health benefi ts of tofu. Herald (Boston, Massachusetts). 
Nov. 26. Metro area. [1 ref]
• Summary: “It has the consistency of rubber and many 
say it doesn’t taste much better. But in a year or two, soy 
may become as popular in supplements as calcium and as 
common a food source as bran.
 “That’s in part because the FDA has given its approval 
for food and supplement producers to put claims on their 
product labels saying that soy protein can lower cholesterol.
 “But experts say the list of health claims that the FDA 
may one day allow soy products to boast is almost endless: 
It can lower cancer risk, fi ght osteoporosis, prevent heart 
disease and reduce symptoms of menopause, particularly hot 
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fl ashes.
 “’One of the big problems facing soy is that it seems 
almost too good to be true,’ said Dr. Machelle Sei-bel, a 
reproductive endocrinologist at the Fertility Center of New 
England and a clinical professor at Boston University School 
of Medicine...” Address: Herald Medical writer.

2594. Anderson, James W. 1999. The effects of soy protein 
on renal health. Soy Connection (The) (Jefferson City, 
Missouri) 7(4):1, 3, 5. Fall. [36 ref]
• Summary: “The pivotal role of dietary protein in renal 
health has been recognized for more than 150 years. Richard 
Bright fi rst recommended dietary protein restriction as a 
therapeutic intervention to slow the progression of chronic 
kidney disease in 1836 (1). A plethora of evidence since that 
time supports Bright’s early nutrition recommendations. 
Currently, pre-dialysis patients are routinely instructed 
to follow diets low in protein, 0.6–0.8 g/kg body weight. 
Unfortunately, the protein consumption of Americans is 
nearly twice this recommendation, making compliance with 
such a controlled diet very diffi cult. Recently, both animal 
and human trials have found that not only protein restriction, 
but also modifi cations in the type of protein consumed, has 
a favorable effect on renal health. Indeed, research to date 
supports the notion that not all proteins are created equal.
 “Soy and Diabetic Nephropathy: Eighteen million 
American have diabetes mellitus. Individuals with diabetes 
are at an increased risk for heart disease, hypertension, 
disorders of the nervous system, blindness, and 
complications during pregnancy. In addition, nearly one-third 
of those with diabetes develop renal disease...” Address: 
M.D., Prof. of Medicine and Clinical Nutrition, Univ. of 
Kentucky, Lexington.

2595. Buell, Paul D.; Anderson, Eugene N. trans. and ed. 
1999. A soup for the Qan: Chinese dietary medicine of the 
Mongol era as seen in Hu Szu-hui’s Yin-shan Chêng-yao. 
London: Kegan Paul International. 715 p. 25 cm. 2nd ed. 
2010. [Eng]*
• Summary: The book of which this is a translation, 
published in 1330, is about the food and medicine of the 
Yuan (Mongol) dynasty (A.D. 1279-1368) court in Peking. 
During this dynasty, China was ruled by Mongols who had 
invaded China from the north. Contains a good introduction 
plus one reference to soybeans and tofu, and many references 
to jiang (though none of them are indexed under chiang, 
jiang, or sauce)–some of which were probably soybean jiang 
(for example, see p. 423; Bream gruel with sauce).
 Section 3 (p. 515-17) states: “Soybeans are sweetish in 
fl avor and neutral and lack poison. They decrease demon 
qi, control pain, and drive out water. They expel heat of the 
stomach, bring down blood stasis, and counteract the poisons 
of various drugs. They are made into tofu. Tofu is cooling 
and moves the qi.” Address: 1. Seattle, Washington; 2. Dep. 

of Anthropology, Univ. of California, Riverside, CA 92521-
0418.

2596. Dixie USA, Inc. 1999. Beef (not!) / fat (not!)–Offi cial 
catalog & newsletter: Natural foods update [Mail order 
catalog]. Houston, Texas. 48 p.
• Summary: The cover states: “Health food that tastes like 
junk food. Your one-stop low-fat soyfoods headquarters. 
New Soy Tradition! New Chicken (Not!) Nuggets Mixes, see 
page 14. New Sweet ‘n Sour Sauce Mix & BBQ Sauce Mix, 
see p. 37. New Soy Grits, see p. 6. Award winning recipes. 
Chocolate lovers unite. Snack your way to health! See New 
Soy Rocks, p. 4. Feel like a kid again.”
 This catalog is devoted to soyfoods. On p. 2 we read: 
“The 10 reasons you should eat soyfoods (not pills) each and 
every day.”
 Talk with consumer service person at Dixie USA. 2000. 
April 10. This catalog was fi rst available in Nov. 1999. 
Address: P.O. Box 55549 (7800 Amelia), Houston, Texas 
77255. Phone: 1-800-233-3668 (800-Beef-Not).

2597. DuBroff, R.; Decker, P. 1999. Soy phytoestrogens 
improve endothelial dysfunction in postmenopausal women 
(Abstract). Menopause 6(4):352-53.
• Summary: This is an abstract of a poster presentation at the 
Tenth Annual Meeting of the North American Menopause 
Society.
 Outlines the results of their study of 44 post-menopausal 
women, which revealed signifi cant improvement in 
vascular function in those who consumed 40 grams of 
soy protein daily during the 30-day study. ‘Our research 
shows that daily consumption of soy protein with naturally 
occurring isofl avones can result in signifi cant improvement 
in endothelial function, an important marker of vascular 
function,’ stated DuBroff.
 Endothelial dysfunction is associated with a higher risk 
of cardiovascular disease, which is the leading cause of death 
in the U.S. According to these results, women who consumed 
40 grams of soy protein that contained 88 mg. of naturally 
occurring isofl avones daily experienced a statistically 
signifi cant improvement in endothelial function measured by 
brachial artery ultrasound.
 This study is relevant when considering the dramatic 
increase in the incidence of cardiovascular disease among 
women following the onset of menopause; scientists 
theorize that this is caused by the loss of estrogen and the 
subsequent onset of endothelial dysfunction. ‘The results of 
this study are particularly encouraging and support the years 
of research that was submitted in the petition to FDA for a 
health claim on soy protein,’ said Terry Hatfi eld, co-president 
of Protein Technologies International. Address: Both: M.D., 
Southwest Cardiology Associates, Albuquerque. New 
Mexico.
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2598. GeniSoy Products. 1999. The magic of soy: Healthy 
cooking with soy protein. Summertown, Tennessee: The 
Book Publishing Co. 128 p. Index. 23 cm. [18 ref]
• Summary: Contents: Introduction–Experience the magic 
of soy, about GeniSoy, about soy, soy and heart disease, 
prevention with soy, soy and cancer, soy and osteoporosis, 
soy and menopause, choosing soy products, make room for 
soy. Smoothies and shakes. Breakfast. Breads and baked 
goods. Sauces, gravies, dips, dressings, and spreads. Soups, 
salads, and sandwich fi llings. Entrees. Desserts.
 Contains many vegan recipes for using soy protein 
isolate, named GeniSoy Soy Protein Powder, made by 
GeniSoy. GeniSoy was founded in 1997 after its parent 
company (MLO Products) began to manufacture isolated 
soy protein products for use in institutional research studies. 
Address: Fairfi eld, California.

2599. Hargreaves, D.F.; Potten, C.S.; Harding, C.; Shaw, 
L.E.; Morton, M.S.; Roberts, S.A.; Howell, A.; Bundred, 
N.J. 1999. Two-week dietary soy supplementation has an 
estrogenic effect on normal premenopausal breast. J. of 
Clinical Endocrinology and Metabolism 84(11):4017-24. 
Nov. [51 ref]*
• Summary: “An association has been reported between 
consumption of a high soy diet and a low incidence of breast 
cancer within populations of Southeast Asia. Phytoestrogens 
present in soy act as partial estrogen agonists or antagonists 
and can inhibit breast cancer cell proliferation in vitro.”
 “No effect of soy supplementation on breast epithelial 
cell proliferation, estrogen and progesterone receptor status, 
apoptosis, mitosis, or Bcl-2 expression was detected. In 
conclusion, short term dietary soy has a weak estrogenic 
response on the breast, as measured by nipple aspirate 
apolipoprotein D and pS2 expression. No antiestrogenic 
effect of soy on the breast was detected.” Address: Epithelial 
Biology Group, Paterson Institute for Cancer Research, 
Manchester, England.

2600. Konlani, S.; Lamboni, C.; Améyapoh, Y.; Souza, C 
de. 1999. Microbiology and biochemical composition of 
“tonou,” a food condiment from fermented seeds of Parkia 
biglobosa (locust bean) and soybean. Food Biotechnology 
13(3):217-25. Nov. [13 ref]
• Summary: States that tonou [like dawadawa] in Togo is 
now prepared from soybeans.
 Note: This is the earliest English-language document 
seen (March 2019) that uses the word “tonou” to refer to 
dawadawa, a close relative of Japanese natto. Address: 
Univ. of Benin, College of Biological and Food Technology 
(ESTBA), P.O. Box 1515, Lomé-Togo (Université du Benin, 
Ecole Supérieure des Techniques Biologiques et Alimentaires 
(ESTBA), P.O. Box 1515, Lomé-Togo).

2601. Kreuzer, Heidi. 1999. The joy of soy. Food Product 

Design (Northbrook, Illinois). Nov.
• Summary: This 11-page article begins: “The excitement 
surrounding soybeans these days is practically palpable. 
What is it about these legumes that makes them so valuable? 
In addition to their functional protein, oil and fi ber 
components, soybeans sport a powerful array of benefi cial 
nutritional properties, which scientifi c studies and practical 
experience continue to elucidate.” Address: Senior editor.

2602. Product Name:  SoyTreat (Non-Dairy Kefi r–Probiotic 
Cultured Soy Milk): [Peach, Caramel, Rum Raisin, Coffee 
Latte, Coconut, Dutch Apple, or English Toffee].
Manufacturer’s Name:  Lifeway Foods Inc.
Manufacturer’s Address:  6431 W. Oakton St., Morton 
Grove, IL 60503.  Phone: 847-967-1010.
Date of Introduction:  1999 November.
Ingredients:  Soymilk, kefi r cultures.
Wt/Vol., Packaging, Price:  1 quart (32 oz) plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  Gorski, Donna. 1998. 
Dairy Foods. Feb. p. 45. “Kefi r and colostrum beverage.” 
Lifeway Foods is a small Chicago-age dairy specializing in 
the manufacture of kefi r.”
 Lifeway news release. 1999. Aug. 4. Lifeway’s “new 
Soy Kefi r, to be marketed as SoyTreat, has received wide 
acceptance since its debut at the Fancy Food Show held in 
New York City during July, 1999.” “Lifeway is America’s 
leading supplier of the cultured probiotic dairy beverage 
known as kefi r.”
 Portfolio sent by Patricia Smith from Natural Products 
Expo East (Baltimore, Maryland). 1999. Oct. 26. This is 
America’s (and probably the world’s) fi rst commercial soy 
kefi r. On the cover of the portfolio is the attractive front 
panel label of the Peach Kefi r. It contains seven active kefi r 
cultures: Streptococcus lactis, Streptococcus cremoris, 
Streptococcus diacetylactis, Lactobacillus plantarum, 
Lactobacillus casei, Saccharomyces fragilis, Leuconostoc 
cremoris. Inside is a leafl et (color photocopy) showing the 
bottle and describing the product.
 Talk with Julie Smolyanski, Director of Sales and 
Marketing at Lifeway. The product will fi rst be available 
to consumers in stores in the Chicago area late November, 
1999. Lifeway is America’s leading supplier of kefi r; this 
is their area of expertise. When they fi rst made soy kefi r, 
they found it was thicker than they expected, probably 
because soymilk has more solids than dairy milk. So 
they had to adjust the solids content of the soymilk. Now 
typical American consumers fi nd the soy kefi r to be “really 
delicious.” Most do not realize it is made from soy; they say 
it’s like some kind of smoothie beverage. Kefi r and other 
cultured dairy products are much more widely consumed in 
Europe than in America. The average American consumes 
4 cups of cultured dairy products (mostly yogurt) per year, 
whereas the average European consumes 28 cups per month! 



SOY NUTRITIONAL RESEARCH (1990-2021)   716

© Copyright Soyinfo Center 2021

So 84 times as much! The dairy case in most European food 
stores is much bigger (roughly fi ve times as big) as it is in 
American stores.

2603. Nasoya Foods, Inc. 1999. It’s enriched, It’s light. It’s 
delicious. It’s a whole new tofu (Ad). Vegetarian Times. Nov. 
p. 7.
• Summary: This full-page color ad shows a photo of salad 
with cubes of marinated tofu in a white bowl. To the left of 
the photo is the recipe. Photos at the bottom of the ad show 
the upper two-thirds of two packages of Nasoya Enriched 
Tofu (Firm and Silken). The text states that these products 
are fortifi ed with calcium and vitamins A, D, E, and B-12–
and contain 50% less fat than regular tofu. Address: One 
New England Way, Ayer, Massachusetts 01432. Phone: 
www.nasoya.com.

2604. Product Name:  MenoPausitive.
Manufacturer’s Name:  Natural Vitality.
Manufacturer’s Address:  Chico, California.
Date of Introduction:  1999 November.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Antoniak, M. 1999. 
Vitamin Retailer. Nov. “Changing for the better: Menopause 
supplements.” Nancy Knudsen is co-founder of Natural 
Vitality (Chico, California). “Through her company, and its 
debut product MenoPausitive, she hopes to be among the 
ranks of supplement suppliers who can successfully help 
women face one of the most trying periods of mid-life.” 
The product is a beverage, “a natural soy drink rich in soy 
isofl avones, with support herbs, vitamins and minerals... It 
has been ‘formulated by expert clinicians to help women 
with hot fl ashes, mood swings and depression, memory and 
libido.’ The pre-mixed beverage should become available for 
retail sales this month. It will be available in three pre-mixed 
fl avors and initially offered in cases of 12.”

2605. Neff, William E.; List, G.R.; Byrdwell, W.C. 1999. 
Effect of triacylglycerol composition on functionality 
of margarine base stocks. Lebensmittel-Wissenschaft + 
Technologie 32(7):416-24. Nov. [35 ref]*
• Summary: “Introduction: Foods containing bioactive 
components are receiving increased attention due to their 
functionality in disease prevention and treatment. Soybean 
products contain a plethora of bioactive phytochemicals 
(e.g., isofl avones, saponins, phytic acids, phytosterols, 
trypsin inhibitors, phenolic acids, peptides,...). Moreover, 
soybeans contain plant estrogens commonly called 
phytoestrogens or more specifi cally isofl avones.”

2606. Nutrition Business Journal (San Diego, California). 
1999. Soy protein is big news for suppliers. 4(10/11):5-6. 
Oct/Nov.
• Summary: The health claim for soy protein, approved 

Oct. 26, was granted under the Nutritional Labeling and 
Education Act (NLEA). The claim was submitted in 1998 
by Protein Technologies International (PTI), a company of 
DuPont. On the day the claim was approved, PTI ran full-
page ads in the New York Times and Wall Street Journal–a 
good idea since neither paper ran the story. Both Kellogg 
and General Mills are rumored to be developing a breakfast 
cereal containing soy protein.
 In 1998 sales of soyfoods totaled an estimated $1.7 
billion and should reach over $2 billion in 1999. During 1998 
sales of soy milk grew to almost $200 million (up 20%), tofu 
to $200 million (up 15%), and tempeh $17 million (up 5%)–
according to Peter Golbitz of Soyatech Inc. In 1999, with 
interest in soyfoods skyrocketing, Golbitz predicts overall 
growth of 20%, with soymilk up nearly 40%, and meat 
alternatives, tofu, and other prepared foods containing soy 
gaining between 20% and 50%, depending on the product.

2607. Nutrition Business Journal (San Diego, California). 
1999. Sales of soy protein isolate set to grow. 4(10/11):21-
22. Oct/Nov.
• Summary: The market for soy protein isolate is dominated 
by two manufacturers: Protein Technologies International 
Inc. (PTI, St. Louis, Missouri, a business of DuPont) and 
Archer Daniels Midland. PTI claims to have sales of $500 
million in 1999 and to have captured about 75% of the soy 
protein isolates market. By extrapolation, this implies a U.S. 
market of $700 million/year.
 About 40% of PTI’s isolate sales are to meat and fi sh 
processors, 16% to nutritional and sports beverages, 10% 
to infant formulas, 9% to the paper industry, 5% to young 
animal feed (milk replacers), and 20% to “developing 
opportunities.”
 Other manufacturers of soy protein isolates are Santista 
of Brazil, and Fuji Oil of Japan.
 A new PTI product is Supro XG, an isolate enriched 
with genistein. Top customers include Ross Laboratories 
(Ensure), Nestle, SlimFast, and Weider.
 The second half of the article discusses ADM’s efforts to 
educate mainstream consumers–in part is using the umbrella 
brand, Nutrisoy. This tradename will start appearing on 
supermarket shelves during the fi rst quarter of 2000. Del 
Cahill, North American manager for ADM’s specialty 
proteins, sees a new trend. The mainstream food industry, 
recognizing that the U.S. has an aging population, believes 
that the easiest way to prevent long-term chronic disease is 
through diet. These companies are now trying to develop and 
market better food choices.

2608. Nutrition Business Journal (San Diego, California). 
1999. Central Soya dominates soy concentrates: Lecithin 
gets new lease on life. 4(10/11):22-23. Oct/Nov.
• Summary: Soy protein concentrates wholesale for about 
$0.60/lb compared with $1.00 for soy protein isolates. The 



SOY NUTRITIONAL RESEARCH (1990-2021)   717

© Copyright Soyinfo Center 2021

leading maker is Central Soya, followed by ADM. Solbar 
of Israel [owned by Soya Mainz which is now owned by 
ADM] is another major maker. Industry-wide, the market for 
concentrates is growing at about 15% a year. Concentrates 
go into products like veggie burgers. There are more than 
40 different types of soy protein concentrates; one of the 
newest, which retains its natural isofl avone levels, contains 
more isofl avones than any isolate on the market.
 The role of soy protein concentrates has changed 
over the years. From the 1940s to the 1970s they were an 
inexpensive substitute for meat. The earliest soyburgers 
tasted pretty bad. In the 198s they served as a functional 
ingredient in foods. In the early 1990s they were an 
important ingredient in low-fat/no-fat food products and in 
energy bars. Now they are going mainstream. Earlier this 
year Central Soya expanded its concentrate manufacturing 
facility in Remington, Indiana; in large part they were 
anticipating the FDA health claim.
 Central Soya has total annual sales of $1.5 billion from 
soy oil, soybean meal, soy concentrates, and lecithin. The 
company is also a worldwide leader in lecithin. A major 
competitor is Lucas Meyer (Decatur, Illinois), now owned 
by SKW Trostberg. The price of nutritional lecithin ranges 
from $1-$1.25 per pound wholesale. Last year the federal 
government’s health and nutrition board (which sets the 
RDAs) recognized (contained in lecithin) as an essential 
human nutrient, assigning it daily reference intake status–one 
step down from RDA. This was a major development, and 
contributed to a resurgence in sales.

2609. Nutrition Business Journal (San Diego, California). 
1999. SunRich acquired by NASDAQ company [Stake 
Technology Ltd. of Ontario, Canada]. 4(10/11):22-23. Oct/
Nov.
• Summary: In July 1999 Stake Technology Ltd. (Norval, 
Ontario, Canada) acquired SunRich Inc. in a stock-for-stock 
deal. Stake is an environmental company with technical 
expertise in steam explosion pulping, cleaning of metals, 
and recycling. In 1998 it had revenues of $14 million. 
SunRich, a $35 million niche producer, makes various soy 
products and contracts with 700 growers in the Midwest. 
Soy products comprise approximately 60% of SunRich’s 
sales, and soymilk contributes approximately 20%, according 
to Allan Routh, president and CEO. SunRich makes three 
basic categories of soymilk: a standard [dried] product used 
as an ingredient in second generation products; several soy 
beverages; and soymilk with various protein and fat contents.
 SunRich was founded [as Minnesota Waxy Corn 
Growers Export Inc.] in 1978, and changed its name to 
SunRich in 1994. Some 30-40% of SunRich’s revenue’s are 
international, primarily from Japan, refl ecting its roots as an 
exporter. Less than a year ago, SunRich launched its own 
retail division, Hearty & Natural.
 Note: Talk with Allan Routh of SunRich. 2001. Nov. 6. 

The acquisition was fi nalized on 1 Sept. 1999.

2610. Nutrition Business Journal (San Diego, California). 
1999. Oh soy! Four soy acquisitions by mainstream 
companies start to look like a trend. 4(10/11):27-29. Oct/
Nov.
• Summary: This fl urry of activity is almost surely related 
to the recent approval of a soy product health claim by the 
FDA.
 H.J. Heinz invested $100 million in Hain on 27 Sept. 
1999.
 Kellogg Co. (famous maker of breakfast cereals) 
paid $342 million Worthington Foods on 1 Oct. 1999; 
Worthington makes and markets meat alternatives. 
“Purchased at a 66% premium to Worthington’s closing 
stock price and a 9% premium to its all-time high, Kellogg 
justifi ed the high valuation by pointing to Worthington’s 17% 
growth rate in a market with strong growth prospects.”
 Dean Foods took a minority position (the dollar amount 
was not disclosed) in White Wave (Boulder, Colorado) on 
23 Aug. 1999. White Wave, the maker of Silk soymilk, is 
reported to have annual sales of $21 million, whereas Dean 
Foods, America’s leading maker and distributor of dairy 
products, has annual sales of nearly $4 billion.
 Danone acquired a 15% equity stake in Lifeway Foods 
on Oct. 6. Lifeway is a maker and marketer of cultured, 
probiotic and functional food products.

2611. Otto, Pam Erickson. 1999. Soy research targets 
isofl avones. Food Product Design (Northbrook, Illinois). 
Nov.
• Summary: “Soy has long been heralded for its cholesterol-
lowering properties, but science has been vague on the 
reason why. Now, new research suggests that soy’s effect 
on cholesterol is related to the amount of isofl avones–plant 
components with estrogen-like structures–present in a 
product.” Address: Contributing editor.

2612. Pagenkemper, Joni. 1999. The use of soy products in 
treating renal disease. Soy Connection (The) (Jefferson City, 
Missouri) 7(4):2, 4. Fall. [15 ref]
• Summary: Biological value is no longer the standard for 
determining the protein quality of foods. “Since 1989 the 
international Food and Agriculture Organization (FAO) 
and World Health Organization (WHO), and the United 
States Department of Agriculture (USDA) and Food and 
Drug Administration (FDA) have adopted the Protein 
Digestibility-Corrected Amino Acid Score (PDCAAS) 
as the offi cial assay for evaluation of protein quality. The 
PDCAAS takes into account a protein’s essential amino acid 
composition, corrected for digestibility, and referenced to the 
two-to fi ve-year-old human requirement pattern. All proteins 
with a PDCAAS of 1.0 are considered high-quality, complete 
proteins that fully meet the essential amino acid requirements 
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of children and adults, even if consumed as the sole source of 
protein in the diet. Milk, egg, meat and soy protein all have 
a PDCAAS of 1.” Address: M.S., R.D., Asst. Prof., Dep. of 
Nutrition and Dietetics, Loma Linda Univ., California.

2613. Platzman, Andrea. 1999. Functional foods: fi guring out 
the facts. Food Product Design (Northbrook, Illinois). Nov.
• Summary: A very interesting 12-page article. “What 
exactly is a functional food? Unfortunately, the precise 
defi nition is not universal–it varies from country to country, 
or even from company to company, and it’s still evolving. 
In addition, the category of functional foods also includes 
nutraceuticals [nutriceuticals], designer foods, pharmafoods 
and other similar classifi cations. A 1994 defi nition from the 
Washington, D.C.-based National Academy of Sciences’ 
Institute of Medicine states: ‘Functional foods are foods 
that encompass potentially healthful products. including any 
modifi ed food or food ingredient that may provide a health 
benefi t beyond the traditional nutrients it contains.”
 “In 1984, functional foods were fi rst introduced in Japan 
when the Foods for Specifi ed Health Use program, known 
as FOSHU, was developed by the Ministry of Health and 
Welfare. Given Japan’s aging population, this represents an 
important step in reducing health-care costs. It’s estimated 
that by 2025, 28% of the Japanese population will be over 
65 years old, compared to an estimated 18% in the United 
States.
 “FOSHU products are ‘foods which are expected to 
have certain health benefi ts that have been licensed to 
bear a label claiming that a person using them for specifi c 
health use may expect to obtain the health use through 
consumption thereof?’ There are two mandatory restrictions–
products must be in common food form, and products 
must be consumed on a daily basis as part of a regular diet. 
In addition, it is recommended, though not required, that 
FOSHU products be competitively priced in comparison to 
non-FOSHU products.” “This year, there are 149 approved, 
fi nished FOSHU products in Japan,...”
 Near the end is a long section on “Soy,” including a talk 
with Mark Messina, PhD. Address: R.D., contributing editor.

2614. Protein Technologies International. 1999. SuproSoy: 
The soy protein of health (Ad). Natural Foods Merchandiser. 
Nov. p. 21.
• Summary:  See next page. In the top two-thirds of this 
full-page color ad shows a beautiful woman, viewed from 
the back, naked from the waist up, looking to her right and 
perhaps doing some gentle exercise. Behind her are parts of a 
huge clock; in front is a fl oating stethoscope.
 The text begins: “Soy protein research has uncovered 
some amazing health benefi ts. Studies show that soy 
protein, with bio-active ingredients like naturally occurring 
isofl avones, helps lower cholesterol levels which in turn, 
reduces risk of heart disease. Other studies suggest that it 

may promote improvement in bone health and research in 
progress suggest [sic] it may play a role in the prevention of 
hot fl ushes [fl ashes] and the prevention of cancer.” “To fi nd 
out more about SuproSoy visit our website at www.protein.
com.”
 Note: DuPont, which now owns PTI, has renamed Supro 
to SuproSoy. Address: Checkerboard Square, St. Louis, 
Missouri 63164. Phone: 1-888-GO-SUPRO.

2615. Product Name:  Health Source: Soy Protein Shake 
Powder [Vanilla, Strawberry, Chocolate, or Unfl avored].
Manufacturer’s Name:  Ross Products, Div. of Abbot Labs.
Manufacturer’s Address:  Columbus, Ohio.
Date of Introduction:  1999 November.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Prepared Foods 
(Highlands Ranch, Colorado). 1999. Nov. “Oh boy, more 
soy.” Now that the FDA has approved food labels stating 
that soy protein may reduce cholesterol and lower the risk of 
heart disease, “expect tons of new soy products to hit store 
shelves.” Ross Products has already gotten into the act.
 Food Technology (Chicago). 1999. Nov. “Sipping into 
the beverage mainstream.”

2616. Sando, Shirleen. 1999. Beyond low-fat baking: 
Cancer-fi ghting foods for the millennium. Dallas, Texas: 
Skyward Publishing, Inc. ix + 288 p. Illust. Recipe index. 22 
cm. [12 ref]
• Summary: Contains reduced-fat recipes fortifi ed with 
soy. Contents. Acknowledgments. Introduction, by Stephen 
A. Smith, M.D. Message from the author. Tofu for good 
health. Eat more grains. 1. No-fuss machine breads. 2. Those 
scrumptious breads. 3. Quick and easy breads. 4. Biscuits 
and scones. 5. Old time corn bread. 6. Healthy pancakes and 
waffl es. 7. Pizza, fl atbread, and focaccia. 8. Glorious cakes. 
9. Special occasion cakes. 10. Fabulous pies. 11. Ever lovin’ 
cookies. Appendix: More about soy. Address: President and 
Founder, Living Healthy Foods.

2617. Stewart, Kim. 1999. Soy health claim could boost 
sales. Natural Foods Merchandiser. Nov. p. 1, 18.
• Summary: The FDA is expected to issue a health claim 
shortly, stating that consumption of 25 grams of soy protein 
daily, as a part of a healthy diet low in saturated fats in 
cholesterol, may reduce the risk of heart disease by lowering 
cholesterol levels. Steve Demos, president and founder of 
White Wave, says that the public now sees soy as a silver 
bullet for a number of maladies.

2618. Stewart, Kim. 1999. Soy health claims could boost 
sales. Natural Foods Merchandiser. Nov.
• Summary: “For decades soy products, such as tofu and 
soymilk were staples found only on the shelves of the true 



SOY NUTRITIONAL RESEARCH (1990-2021)   719

© Copyright Soyinfo Center 2021



SOY NUTRITIONAL RESEARCH (1990-2021)   720

© Copyright Soyinfo Center 2021

natural products store. But during the year 2000, soy, in its 
many forms, is predicted to be on the dinner tables and in the 
lunch bags of mainstream Americans.”
 “’Right now the public is seeing soy as a silver bullet for 
a number of maladies,’ [Steve] Demos said, ‘which may be 
true but the [current] data endorses cholesterol and does not 
verify any other claims.’”

2619. Stocks, Judith. 1999. FDA announcement may boost 
soy marketing: the issue of where to place these not new 
protein alternatives is heating up. And opinions are divided. 
Produce Business (Boca Raton, Florida). Nov.
• Summary: “Along with forecasts for the approaching 21st 
century comes predictions for the category of soy products.” 
Bob DeCosta, vice president, sales and marketing, says 
Nasoya Foods (Ayer, Massachusetts) is eagerly awaiting the 
FDA announcement. He says: “’The industry will obviously 
get a nice shot in the arm in a category that is already 
continuing to grow on its own.’”

2620. Toda, Toshiya; Uesugi, T.; Hirai, K.; Nukaya, H.; 
Tsuji, K.; Ishida, H. 1999. New 6-O-acyl isofl avone 
glycosides from soybeans fermented with Bacillus subtilis 
(natto). I. 6-O-Succinylated isofl avone glycosides and their 
preventive effects on bone loss in ovariectomized rats fed 
a calcium-defi cient diet. Biological and Pharmaceutical 
Bulletin 22(11):1193-1201. Nov. [27 ref]
• Summary: The naturally occurring isofl avones, daidzein 
and genistein, their 4’-methyl ethers, formononetin and 
biochanin A, and their glycosides, daidzin and genistin, 
possess estrogenic activity (1). Soybean isofl avones such as 
daidzein, genistein, and their glycosides are of great interest 
because of their activity in preventing menopausal symptoms 
(2), osteoporosis (3), high cholesterol (4), and cancer (5). 
Address: Fujicco Co., Ltd., 6-13-4 Minatojimanakamachi, 
Chuo-ku, Kobe 650-8558 [Japan].

2621. Product Name:  WestSoy Low Fat Pudding 
[Chocolate, or Vanilla].
Manufacturer’s Name:  Westbrae Natural Foods (Product 
Developer-Distributor).
Manufacturer’s Address:  Uniondale, New York 11553.  
Phone: 1-800-SOY-MILK.
Date of Introduction:  1999 November.
Ingredients:  Filtered water, organic soy beverage (fi ltered 
water, organic soy beans)**, dehydrated cane juice, tapioca 
starch (heat modifi ed), cocoa processed with alkali, expeller 
pressed canola oil, natural fl avors, sea salt, pectin, lecithin. 
** = Organically grown and processed in accordance with 
the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  4 x 3.5 oz cups = 14 oz (37 
gm).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per cup (99 gm): Calories 130, calories from 

fat 25, total fat 3 gm (5% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 60 mg (2%), potassium 170 mg 
(5%), total carbohydrate 25 gm (dietary fi ber 2 gm [7%], 
sugars 18 gm), protein 2 gm. Vitamin A 0%, vitamin C 0%, 
calcium 2%, iron 2%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Talk with Dana Jacobi. 
1999. Oct. 26. At the Natural Products Expo in Baltimore, 
Westbrae introduced (sort of) a soy pudding, in an aseptic 
4-pack. They had samples but no literature. Hain Food 
Group. 1999. Annual Report (Nov. 1999). A color photo 
of the Westsoy Chocolate Pudding package is on the front 
cover of this report. But it is not mentioned inside as a new 
product–yet.
 Product (Chocolate) with Label brought by Bob Gerner 
of Berkeley Natural Grocery Co. 2000. March 13. The 
product is sold in a 4-pack with a paper sleeve. Label: 6 by 
10.75 inches. Paperboard. Chocolate brown, tan, and pink on 
white. Photo of a spoon fi lled with a swirl of pudding. “Made 
with organic soy beverage. All natural. No cholesterol. 
Contains 7 mg of isofl avones per serving.” Soyfoods Center 
taste test: Flavor and texture: Superb. Very chocolaty and 
smooth. Package design: Good.
 Talk with Elyse Kops, WestSoy brand manager, 
Uniondale, New York. 2000. March 14. The puddings, which 
come in chocolate and vanilla fl avors, were fi rst available 
in retail stores in about Nov. 1999. The recommended retail 
price is $3.39 per four-pack.

2622. Yves Veggie Cuisine, Inc. 1999. Yves takes great taste 
to heart. Soy protein may reduce the risk of heart disease 
(Leafl et). Delta (Vancouver), BC, V3M 6R9, Canada. 1 p. 
Nov. 28 x 10 cm. Front and back.
• Summary: “Diets low in saturated fat and cholesterol that 
include 25 grams of soy protein per day may reduce the risk 
of heart disease. One serving of Yves products provides at 
least 6.25 grams of soy protein.* Footnote: Healthy details 
on reverse side.
 Rear side: “The healthy benefi ts of soy. Best of all it 
tastes great! So many ways to eat a little soy every day.” 
Tony color photos show the front panel of fi ve Yves’ 
products. E-mail: yvc@yvesveggie.com. www.yvesveggie.
com.
 Across the bottom of the back, in a tiny typeface, we 
read (with a magnifying glass): “* FDA approval October 26, 
1999. All Yves products, except for entrees and tofu wieners, 
contain at least 6.25 grams of soy protein.”
 Note: Go fi gure! Yves is trying to get maximum 
advantage from the U.S. FDA ruling, which does not apply 
in Canada. However many of Yves products are sold in the 
USA. Address: Delta (Vancouver), BC, Canada. Phone: -.

2623. Farm Talk (Parsons, Kansas). 1999. Health-related 
soy food website launched by ISU. Dec. 8.
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• Summary: “The USDA-Iowa State University Isofl avones 
Database was launched earlier this year on the World Wide 
Web.
 “Isofl avones are compounds that mimic the hormone 
estrogen. They also have antioxidant capability, and may 
perform other functions that enhance health.
 “For example, scientists suspect isofl avones may help 
lower the risk of cancer, especially breast and prostate 
cancer. The database project was partially funded by the U.S. 
Army Breast Cancer Research Initiative.
 “’The database contains useful information for 
researchers, dietitians, clinicians, health professionals and 
consumers,’ said Patricia Murphy, professor of food science 
and human nutrition at Iowa State University.”
 “The new Isofl avones Database can be found on the 
Web at this address:” https://doi.org/10.15482/USDA.
ADC/1324538

2624. Morrow, David J. 1999. A medicine chest or grocery 
shelf?: Debating the merits of ‘Functional Foods.’ New York 
Times. Dec. 12. p. BU1, 16.

2625. Lyman, Howard. 1999. Update on mad cow disease 
and human dementia in the USA (Interview). VegeScan 
Notes. Dec. 21. [1 ref]
• Summary: Howard was happy to see the front page story 
in major newspapers worldwide stating that mad cow disease 
and its human equivalent are both caused by the same strain 
of prion.
 Today, Howard says, roughly one in ten Americans 
dies of a disease resembling Alzheimer’s yet the Centers 
for Disease Control (CDC) has not designated Alzheimer’s 
(or CJD or dementia) as a “reportable disease.” If it were 
a reportable disease, then each time a person died of it 
two things would happen: (1) An autopsy would have to 
be conducted on the person’s brain and (2) Details of the 
fi ndings would have to be reported to the CDC. These 
fi ndings would enable pathologists to distinguish between 
different types of dementia. Note: According to Lane 
Medical Library at Stanford University the term “reportable 
disease” does not appear in the major medical encyclopedias 
they use. The correct term is “notifi able disease.” The 
CDC publishes a list of 52 “notifi able diseases” but all are 
infectious diseases.
 CJD is a reportable disease in the UK. Howard and 
others have worked for many years to try to get the CDC 
to make these reportable diseases. He knows for certain of 
cases where people died of Alzheimer’s (the family had a 
autopsy done) but the death certifi cate lists the cause of death 
as “pneumonia.”
 Today if a cow or pig dies in the USA of a disease that 
looks like mad cow disease, there is no laboratory in the 
nation that will conduct an autopsy. Howard knows people 
who have sent slides clearly showing a spongiform brain 

disease in pigs to the USDA and the slides were “lost.” 
Howard thinks that reporting of encephalopathies in pigs will 
begin in the USA before it begins in cows “because the lid is 
not clamped down nearly as tight in the pig/pork industry as 
it is in the beef industry.”
 Howard believes that there is a conspiracy of 
government/CDC, the meat lobby, and the media trying to 
keep the public from knowing more about possible outbreaks 
of transmissible spongiform encephalopathies in the United 
States. The government is building their foreign trade on 
exports of beef and other animal products. The media gets 
so much advertising from meat-related companies that they 
don’t want to touch this story. “From the media viewpoint, 
the less said, the better. It’s not good for business.” If the 
CDC were to make CJD (or other dementias) a reportable 
disease, the number of cases in humans would skyrocket 
and people would demand to know more about the cause. 
Thus CDC by not making these human dementias reportable 
diseases, is acting for political and economic reasons, not for 
scientifi c/medical reasons. AIDS is a reportable disease.
 Howard works with a man named John Stobber who has 
written all of the above and much more and offered to most 
major magazines and newspapers in the USA; none of them 
will touch it. John has also written a book titled Mad Cow 
USA.
 The TV program “Sixty Minutes” recently ran a major 
program on the factory chicken industry in America, showing 
the horrible life of the chickens, of the employees, and of the 
farmers–and the absolute greed of the Tysons and other big 
poultry companies. Howard thinks they did a good job, but if 
it had been up to him, it would have been much more hard-
hitting, and would have included the health ramifi cations 
of eating the chickens. “It’s better to get half a pound that 
nothing at all.” The trend is defi nitely moving in the right 
direction.
 Howard just read a reliable article which states that the 
Arctic ice cap (north pole) is diminishing at 4 inches a year 
and in 18 years the polar ice cap will be gone.
 The case fi led against Howard and Oprah Winfrey by the 
cattlemen’s association is still in the Fifth Circuit Court of 
Appeals. Some 137 cattlemen have also fi led suit against him 
in Amarillo, Texas. Oprah is not helping to pay Howard’s 
expenses. But that does not keep him from speaking out. 
Address: Voice for a Viable Future, P.O. Box 22903, 
Alexandria, Virginia 22304. Phone: 703-461-3393.

2626. SoyaScan Notes. 1999. Chronology of major soy-
related events and trends during 1999 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April–Kevin Cross sells Soy Power Co., Inc. in 
Santa Monica, California, to Nature’s Best.
 May 10–SoyaWorld Inc. of Burnaby, British Columbia, 
Canada, purchases the SoNice brand and two soymilk 
extraction plants from International ProSoya Corp. (IPC). 
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SoyaWorld is jointly owned by Dairyworld Foods (the 
largest dairy and food company in western Canada) and 
Sunrise Soya Foods (Canada’s largest tofu manufacturer). 
SoyaWorld plans to (and has the ability to–because of 
Dairyworld Foods) put fresh and Aseptic soymilk in every 
supermarket and grocery store in Canada. Then they will 
move into the USA. This is a very big story!
 July 12–Deutsche Bank, one of its strongest advocates 
of ag biotechnology, issues a report in which it reverses 
its previous “buy signals” on many of the companies 
commercializing ag biotech (such as Monsanto and Pioneer 
Hi-Bred). It now urges caution, and signals the beginning of 
trouble for the ag biotech industry.
 Aug. 18–White Wave (Boulder, Colorado) and Dean 
Foods (Franklin Park, Illinois) jointly announce that Dean 
Foods has created an alliance with White Wave by becoming 
a minority shareholder in White Wave. The two companies 
will work together to place Silk soymilk into the refrigerated 
dairy case of supermarkets across America–and try to get 
there before SoyaWorld of Canada. A very big story for 
soymilk in the USA.
 Sept. 1–Stake Technology Ltd. (Norval, Ontario, 
Canada) acquires SunRich Inc. (Hope, Minnesota) in a stock-
for-stock deal.
 Sept.–In this month’s issue of Consumer Reports, 
a 6-page article on genetically engineered (transgenic) 
foods titled “Seeds of Change” recommends that “federal 
offi cials should require that all foods containing genetically 
engineered ingredients be labeled as such, including milk 
with recombinant bovine growth hormone.”
 Oct. 1–DuPont (a large chemical company) buys the 
80% share of Pioneer Hi-Bred International Inc. that it 
doesn’t already own–a major move into biotechnology.
 Oct. 4–The Kellogg Co., maker of breakfast cereals in 
Battle Creek, Michigan, agrees to buy Worthington Foods 
for $307 million. Worthington makes vegetarian meat 
alternatives.
 Oct. 7–The Wall Street Journal runs a major front-
page story on concern about and opposition to genetically 
engineered foods in the USA and Europe. Runs two more 
such stories on Nov. 30 and Dec. 14. Dec.–During the last 6 
months of 1999 consumer awareness of and concern about 
genetically engineered food issues in the United States has 
increased dramatically. It has moved from a counter-culture 
to a mainstream concern, and fairly large amounts of money 
are now fl owing into antibiotech organizations. GMO was 
a widely discussed issue in the breakdown of and mass 
demonstrations against the World Trade Organization talks in 
Seattle, Washington.
 Oct. 20–The U.S. Food and Drug Administration (FDA) 
announces its approval of a health claim for soy protein and 
coronary heart disease. The claim, which goes into effect 
Oct. 26, can be used on food labels in either of two formats, 
the fi rst of which is: “25 grams of soy protein a day, as part 

of a diet low in saturated fat and cholesterol, may reduce the 
risk of heart disease. A serving of (name of food) supplies 
___ grams of soy protein.” This promises to have a huge, 
positive impact on the soyfoods market.
 Oct. 31 to Nov. 3–Third International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Washington, DC. Proceedings published in the J. of 
Nutrition.
 Dec.–General Mills acquires Small Planet Foods 
(Cascadian, Muir Glen) for $60 million.
 Dec.–Kellogg Co. purchases Worthington Foods.
 In 1999, for the fi rst time in history, more acres were 
planted to soybeans in the USA than to any other crop. U.S. 
soybean acreage exceeded that of corn by 3% and that of 
wheat by 34%. Worldwide, the acreage planted to soybeans 
has increased fi vefold since 1950.

2627. Allen, Andrea, 1999. Stage set for soy claims: 
Welcome ruling also limits FDA’s records-access authority. 
Food Processing (Chicago). Dec.
• Summary: “When the FDA approved a soy protein health 
claim on Oct. 26, it was a twofold boon for the food industry.
 “First, this newly approved health claim–the 12th 
health claim to be approved under the Nutrition Labeling 
and Education Act–is the industry’s long-awaited third 
opportunity to link a specifi c food with a health condition. 
Second, the industry prevailed in its opposition to FDA’s 
broad records-access proposal. Not only does this enable 
food processors to maintain better control over their own 
records, it also establishes an important precedent for future 
compliance-measurement proposals.”
 “The new health claim was based on a petition fi led by 
Protein Technologies International, St. Louis. The company 
also had petitioned FDA to accept its research linking the 
isofl avones in soy to a reduced risk of CHD, but the agency 
declined.” Address: Writer and communications consultant in 
Dallas, specializing in nutraceutical, regulatory and nutrition 
issues.

2628. ASA Today (St. Louis, Missouri). 1999. Soy health 
claim could double human consumption of soy protein. 
6(2):1. Dec.
• Summary: The American Soybean Association’s First Vice 
President Tony Anderson took part in a news conference on 
Oct. 26 in Washington, DC, to discuss FDA approval of a 
new soy health claim that soy protein can reduce the risk of 
heart disease. This is good news for consumers and soybean 
growers.
 Experts consider high blood cholesterol to be over 240. 
About 20% of all Americans, or 54 million people, fall in 
this group–according to the American Heart Association. 
Anderson says that if these 54 million people consumed the 
recommended 25 grams of soy protein a day, the demand for 
soybeans would grow by over 55 million bushels/year.
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 A photo shows Anderson standing behind a podium 
at the National Press Club. Seated in the background are 
Kenneth D.R. Setchell, PhD, Clare Hasler, PhD, and David 
Durham (United Soybean Board’s Domestic Marketing 
Chair).

2629. Bartholomew, Anita. 1999. Herbs that turn back the 
clock: six natural ways to help you stay youthful. Well 
Being. Reader’s Digest (Pleasantville, NY). Dec.
• Summary: “Our passion for herbal remedies just keeps 
growing.” “Here are a few herbs that may help you feel 
younger and protect you from age-related disease:
 “Red clover and soy: These herbs contain 
phytoestrogens, plant-based compounds that mimic the 
body’s own estrogen.”
 “Add phytoestrogens to your diet by eating more 
tofu, miso, soy milk,... or, following precautions, taking 
supplements.”

2630. Bluebook Update (Bar Harbor, Maine). 1999. Soy 
protein health claim is announced by FDA. 6(4):1. Oct/Dec.
• Summary: The FDA published the fi nal rule on Oct. 26.

2631. GeniSoy Products Co. 1999. GeniSoy’s Nature Grains: 
Soy protein bar baked to perfection (Leafl et). Fairfi eld, 
California. 2 p. Dec. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows four 
fl avors of GeniSoy bars (Chocolate, Banana Nut, Wildberry, 
Oatmeal Raisin) against a backdrop of soybeans, oats, 
berries, raisins, bananas, etc., with blue sky at the top. “IPP 
certifi ed non-GMO soybeans. No corn syrup. Low in fat. 
Oven baked. Heart healthy. GeniSoy soy protein products: 
The magic of soy. www.genisoy.com.” On the back is the soy 
heart health claim, plus nutrition facts and ingredients for 
each bar. Address: Fairfi eld, California 94533. Phone: 1-800-
436-4769.

2632. Hasler, Clare. 1999. Public health implications of the 
soy protein health claim. Soy Connection (The) (Jefferson 
City, Missouri) 8(1):1, 3. Winter. Special Edition. [17 ref]
• Summary: “The approval of a health claim for soy and 
heart health has important public health implications. 
Cardiovascular disease (CVD), defi ned as diseases of 
the heart and circulatory system, is the leading cause of 
death in the United States–contributing to one out of every 
2.4 deaths. Every 33 seconds, an American dies of heart 
disease. The annual costs related to CVD and stroke in 1997 
are estimated to exceed $250 billion (1). Coronary Heart 
Disease (CHD), one of the most prevalent and deleterious 
forms of CVD, specifi cally refers to diseases of the heart 
muscle and supporting blood vessels. Risk factors for CHD 
include smoking, high blood pressure, diabetes, obesity, 
levels of total cholesterol (TC) greater than 200 mg/dL, and 
in particular, a low density lipoprotein cholesterol (LDL-C) 

level greater than 160 mg/dL. Although the proportion of 
US adults with TC greater than 240 mg/dL has decreased 
from 26 percent in 1980 to 20 percent in 1991, 96.8 million 
Americans or 51 percent of the general population and 70 
percent of Americans over the age of 55, still have TC levels 
exceeding 200 mg/dL.
 “Serum TC and LDL-C have emerged as one of the most 
important, if not the most important remediable risk factors 
for CHD. For every 1 percent reduction in TC, there is a 
directly corresponding 2 percent reduction in risk of heart 
attack (2-3). More current data indicate that this relationship 
is more likely 1:2.5 with a 95 percent confi dence interval 
ranging from 1.1 to 3.9 (4). A recent study which assessed 
the relative importance of modifi cation of individual risk 
factors found that half the improvement in mortality from 
risk factor modifi cation–25 percent of the total benefi t–was 
found to be a consequence of lowering TC and LDL-C (5). 
More signifi cantly, it is now clear that there is enormous 
public health value in reducing TC levels at levels previously 
perceived to be ‘normal.’ A 25-year follow-up report on the 
Seven Countries study [Ancel Keys, 1970] demonstrated 
that the relative risk of CHD continues to decrease as TC 
levels fall to as low as 125 mg/dL (6). It is clear that dietary 
strategies to reduce TC and LDL-C must be started early 
and in most Americans–even those with relatively desirable 
levels–to forestall age-related increases in these blood lipids.
 “Though it is has been well established that a reduced 
intake of dietary saturated fat and, to a lesser extent, dietary 
cholesterol, is associated with reduced risk of CHD, the 
importance of dietary protein in this regard has only recently 
been recognized. A 1995 meta-analysis of 38 clinical trials 
involving over 700 subjects (7) found that an average intake 
of 47 g/day of soy protein reduced TC by 9.3 percent with an 
accompanying decrease in LDL-C of 12.9 percent; HDL-C 
was non-signifi cantly increased by 2.4 percent. These data 
are clinically noteworthy and would likely reduce the risk 
of heart attack by more than 20 percent. The meta-analysis 
also demonstrated that the initial serum TC level was the 
most important determinant of the effect of soy protein on 
serum lipids. Additional statistical analysis predicted that 
the consumption of 25 g/day of soy protein would result in a 
decrease in TC of 8.9 mg/dL.
 “Based on FDA’s review of the 43 human clinical 
studies submitted in the petition and Anderson’s meta-
analysis, a daily level of soy protein that would be required 
to elicit a signifi cant effect on blood lipids was set at 25 
grams. Thus, the amount of soy protein required to qualify 
an individual food to bear the soy protein and CHD health 
claim is 6.25 g per reference amount customarily consumed 
(RACC). A soy product would not qualify for the claim if 
it contained a disqualifying amount of total or saturated fat 
from non-soy sources, sodium or cholesterol, as the FDA 
will not, at this time, authorize a health claim for a food 
that contains a ‘risk-enhancing’ level of another ingredient. 
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The 6.25 grams of soy protein per serving level was derived 
by dividing the effective daily level of intake (25 g of soy 
protein) by a factor of 4 to refl ect the four eating occasions, 
three meals and a snack, defi ned by the FDA as the typical 
dietary pattern of most Americans. This is a realistic level of 
consumption in the context of the total daily diet, as 25 g/day 
represents half of the Reference Daily Intake (RDI) of 50 g 
for protein. Vegetarian populations within the US have been 
consuming soy protein at this level of intake for almost 40 
years.
 “The FDA has concluded that the effect of soy on 
blood lipids is due to the protein component per se and 
not any one particular physiologically-active component, 
including isofl avones. Although some data in animals (8), 
including non-human primates (9), suggest that isofl avones 
may contribute to the lipid lowering effect, the FDA has 
stated that “... animal model and in vitro studies can be 
considered as supporting evidence but cannot, in the 
absence of human studies, serve as the basis for establishing 
that a diet and disease relationship exits” (10). Although 
a recently completed clinical trial in 156 moderately 
hypercholesterolemic individuals (11) demonstrated 
statistically signifi cant reductions in TC and LDL-C at higher 
levels of isofl avones in subjects fed 25 grams of soy protein 
containing incrementally increasing levels of isofl avones (4, 
27, 37, or 62 mg/day), FDA concluded this preliminary data 
was insuffi cient to establish conclusively that isofl avones are 
the active ingredient responsible for the cholesterol lowering 
effect of soy protein. More importantly, four recent studies 
in humans did not support the observation that isofl avones 
have a positive impact on blood lipids (12-15). Furthermore, 
successful cholesterol-lowering clinical intervention studies 
in humans have been performed using soy protein that is 
essentially isofl avone-free (16=Sirtori et al. 1997). In sum, 
evidence was not suffi cient to establish that isofl avones are 
the component responsible for the cholesterol-lowering effect 
of soy, although they may be important to other aspects of 
cardiovascular health, including antioxidant properties, anti-
proliferative and anti-migratory effects on smooth muscle 
cells, effects on thrombus formation, and maintenance of 
normal vascular reactivity (17).
 “The Soy Protein Health Claim approved by the 
FDA could reach millions of individuals and could have a 
profound impact on reducing the current epidemic of CHD 
in America, if placed on soy-containing products in every 
grocery store nationwide. The soy health claim should 
also encourage the introduction of new and innovative soy 
products into the marketplace.” Address: PhD, Executive 
Director, Functional Food for Health Program, Univ. of 
Illinois.

2633. Healthy & Natural Journal (Sarasota, Florida). 1999. 
Company profi le: Haelan Products, Inc. 6(6):79. Dec.
• Summary: Founded in 1991, the company is privately 

owned by Mr. and Mrs. Joseph E. Todesco. In mid-1997 the 
company moved it headquarters to Woodinville, Washington, 
from Metairie, Louisiana. The company’s main business 
is manufacturing and distributing several “fermented 
soybean phytochemical beverages. These products are sold 
as adjuvant (helpful) nutrition for cancer patients, AIDS 
patients, and as anti-aging products for both young and old.” 
Haelan has been distributing these beverages in the USA for 
eight years under the company’s registered trademarks 851 
and 951.

2634. Kerlin, Katherine. 1999. Soy baby blues: Can we trust 
alternatives to milk-based formulas? E Magazine. Nov/Dec. 
p. 42-43.
• Summary: Babies handle the phytoestrogens in soy-
based infant formula differently than adults. Half the 
phytoestrogens in adult bodies are freed into the bloodstream 
to bind to estrogen receptors, but in infant bodies less than 
5% are available to bind to receptors. It is not clear how the 
remaining phytoestrogens affect infants.
 On 1996 Dr. Kenneth Setchell studied fi ve leading 
brands of soy-based infant formula. He found they contained 
the phytoestrogen levels equivalent to several contraceptive 
pills each day, about 6 to 11 times the amount needed to alter 
the menstrual cycle.
 According to Dr. Naomi Baumslag, professor of 
pediatrics at Georgetown University Medical School 
[Washington, DC], infants consuming soy-based formula are 
2-3 times more likely to develop thyroid disease than if they 
were cow’s milk formula or breast milk.
 Another concern is the genetically engineered soybeans 
used in infant formula. “But before you throw out your miso 
soup and Tofutti ice cream, remember that soy has many 
positive benefi ts.” Address: Journalism student at Univ. of 
Missouri and intern at E Magazine.

2635. Key, T.J.; Sharp, G.B.; Appleby, P.N.; Beral, V.; 
Goodman, M.T.; Soda, M.; Mabuchi, K. 1999. Soya foods 
and breast cancer risk: a prospective study in Hiroshima and 
Nagasaki, Japan. British J. of Cancer 81(7):1248-56. Dec. 
[35 ref]
• Summary: The association between soya foods and breast 
cancer risk was investigated in a prospective study of 
34,759 women in Hiroshima and Nagasaki, Japan. Women 
completed dietary questionnaires in 1969-1970 and/or in 
1979-1981 and were followed for incident breast cancer until 
1993. For miso soup, relative risks were 1.03 (0.81-1.31) 
for consumption two to four times per week and 0.87 (0.68-
1.12) for consumption fi ve or more times per week, relative 
to consumption once a week or less. Thus, women who 
consumed miso soup fi ve or more times a week were 13% 
less likely to get breast cancer than those who consumed 
it once a week or less. The reason for this protective effect 
is not known. Address: 1. Imperial Cancer Research Fund 
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Cancer Epidemiology Unit, Gibson Building, Radcliffe 
Informary, Oxford, OX2 6HE, UK.

2636. Messina, Mark. 1999. U.S. Food and Drug 
Administration approves soy protein health claim. Soy 
Connection (The) (Jefferson City, Missouri) 8(1):1, 6. 
Winter. Special Edition. [1 ref]
• Summary: Includes a history of the health claim, which 
began in 1995 after the publication of “Meta-analysis of the 
effects of soy protein intake on serum lipids” by Dr. James 
Anderson and colleagues in the New England Journal of 
Medicine (Aug. 3). After this publication appeared, Lyle 
Roberts, executive director of the Illinois Soybean Program 
Marketing Board, initiated a task force to investigate the 
prospect of securing a health claim for soy protein from 
the FDA. By 1996 this had become a national effort and 
the United Soybean Board agreed to fund efforts to gather 
information that could be utilized by the soybean industry for 
the health claim.
 On 10 Nov. 1998 in the Federal Register the FDA 
proposed to authorize the claim in response to a petition 
from Protein Technologies International, one of the original 
partners in the health claim effort coalition. After nearly a 
year of FDA study and public comment on the issue, FDA 
approved the health claim effective 26 Oct. 1999. Address: 
PhD.

2637. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1999. U.S. approves soy protein health claims. 
Dec. p. 2.
• Summary: The U.S. Food and Drug Administration 
recently authorized use of the heart health claim on labels of 
products containing a minimum of 6.25 gm of soy protein 
per serving. This is just the third time the FDA has allowed 
a health claim labels on foods; previous claims related to 
oat brand and psyllium. Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

2638. Polack, Fernando P.; Khan, N.; Maisels, M.J. 1999. 
Changing partners: the dance of infant formula changes. 
Clinical Pediatrics (Philadelphia) 38(12):703-08. Dec. *
• Summary: “Colic and regurgitation were the main reasons 
for switching formulas. In 47% the decision to change 
the formula was made by the mother and in 44% by the 
pediatrician. Following the formula change, mothers reported 
improvement or complete resolution of symptoms in 80% 
of infants.” Address: 1. M.D., Dep. of Pediatrics, William 
Beaumont Hospital, Royal Oak, Michigan 48073.

2639. Protein Technologies International. 1999. FDA 
approves health claim label for soy protein: stage set for 
introduction of new, great-tasting soy protein products. 
SuproVision (PTI, St. Louis, Missouri). Dec. 6 p.
• Summary:  See next page. “St. Louis, Missouri–In a 

landmark announcement hailed by consumers and food 
manufacturers alike, the U.S. Food and Drug Administration 
(FDA) announced on October 26 that it has approved for use 
a health claim, to be used on food labels and in food labeling, 
on the association between a daily consumption of 25 grams 
of soy protein and the reduced risk of coronary heart disease. 
The health claim came in response to a petition fi led by 
Protein Technologies International (PTI), a DuPont Business, 
in May 1998.
 “Food manufacturers now can tout the heart-health 
benefi ts of products containing a minimum of 6.25 grams of 
soy protein per serving through one of two approved claim 
labels (see sidebar for details on label language). By carrying 
these FDA-approved labels on their packages, products 
containing the required amount of soy protein per serving 
will be easily identifi ed by health-conscious consumers as 
products that can help them fi ght heart disease.”
 Note: The format of this periodical “leafl et” is a tryptic. 
First you see the front page (above). When you open it you 
see a 3-page spread. Two of the three inside pages, under the 
heading “Look who’s talking about soy,” show how the FDA 
health claim was covered by major media such as The New 
York Times, USA Today, Associated Press, The Washington 
Post, The Denver Post, The Plain Dealer (Cleveland), plus 
three television channels, and 3 radio stations.
 Fold over the right page and a you will see a full-
page letter from Terry Hatfi eld, Co-president, Protein 
Technologies International–A DuPont Business. In the top 
right is the PTI logo; in the bottom right is a color portrait 
photo of Terry Hatfi eld. The letter states:
 “Dear Valued Customer:
 “This is the letter I’ve looked forward to sending you for 
more than a year and a half, ever since Protein Technologies 
International, a DuPont Business, petitioned the Food & 
Drug Administration in May of 1998 for a health claim 
connecting consumption of soy protein to a reduced risk of 
heart disease.
 “I’m extremely pleased to announce that this health 
claim has been approved by FDA. This is a truly momentous 
announcement with important ramifi cations for those of you 
in the food industry who are striving to develop cutting-
edge, great-tasting, nutritious products that fulfi ll the unmet 
needs of the millions of consumers who are looking for such 
products.
 “As you know, PTI has taken great pride in leading 
the research efforts that validated the health benefi ts of soy 
protein, as well as in our pursuit of this health claim.
 “We at PTI had two goals: One, to get this claim 
approved; the second, to help raise the profi le of soy in the 
mind of the American consumer. The media coverage you 
see inside this newsletter is just a small sample of the ways 
we’ve reached millions of consumers through our extensive 
advertising and public relations programs. As a result of this 
outreach, the consumer public–your customers–is ready and 
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asking for new soy-based foods. They not only know that 
soy is good for them, they know that soy products can be 
great-tasting. The FDA’s endorsement seals the deal–more 
than ever before, America is looking for ways to incorporate 
soy into their everyday diet.
 “Now it’s up to food industry leaders like yourself 
to meet the increasing demand for familiar, good-tasting 
products that contain enough soy protein to meet the claim’s 
requirements. Health claims for foods are rare, and the effect 
they can have on sales of food products can be exciting. It 
wasn’t that long ago when sales for Quaker Oats Hot Cereals 
grew six percent versus two percent for the category after 
the FDA approved the Oat Bran health claim. Now a similar 
opportunity exists in the soy protein-based products category.
 “I know you agree that PTI’s SUPRO® and 
SUPROSOY™ Brand Isolated Soy Protein are the key 
ingredients to creating success through soy. Together, we will 
pave the way for the innovative, healthy products of the next 
century, and help fi ght heart disease–the number one killer in 
the United States–in the process.
 “We look forward to continuing our work together and 
to the promise this claim holds for your company, your 
products and your customers. Thank you so much for your 
support of our efforts.
 “Best regards...”
 Note: Consider the differences between the soyfoods 
category and this new “soy protein-based products category.” 
Both have the potential to reduce consumption of meat and 
poultry, and thus to lead to healthier, less diets and much 
less harm to our planet. Address: P.O. Box 88940, St. Louis, 
Missouri 63188. Phone: 800-325-7108.

2640. Samman, S.; Lyons Wall, P.M.; Chan, G.S.; Smith, 
S.J.; Petocz, P. 1999. The effect of supplementation with 
isofl avones on plasma lipids and oxidisability of low density 
lipoprotein in premenopausal women. Atherosclerosis 
147(2):277-83. Dec. *
• Summary: “Fourteen healthy premenopausal women 
participated in a randomised cross-over trial lasting four 
menstrual cycles (approximately 4 months). The subjects 
were asked to consume 86 mg of isofl avones daily for the 
duration of two menstrual cycles followed by placebo for an 
equivalent period, or vice versa.” Address: Human Nutrition 
Unit, Dep. of Biochemistry, Univ. of Sydney, Sydney, 
Australia.

2641. Sanitarium Health Food Company. 1999. Sanitarium 
(Portfolio). Berkeley Vale, NSW, Australia. 27 inserts. 30 
cm.
• Summary: This is simply a collection of colorful 
documents (each in full color) without a portfolio cover, 
sent with a cover letter by Melissa Harris, Nutritionist. 
The documents include: (1) Eight nutrition fact sheets. 
Subjects include wholegrains, fi bre, heart health, etc. (2) 

Seven product sell-sheets, incl. SoyHealthy, So Good Now, 
Soyaccino, etc. (3) Three small recipe booklets. (4) 10 tips 
for healthy eating for the family. (5) Now there’s an easy 
way to lower your cholesterol. (6) Six food cards with 
recipes. (7) Two booklets in “A taste for health” series. (8) 
List of available publications and videos.
 (9) Sanitarium product range–Australia: Cereals (19 
products, incl. Soy Tasty, Weet-Bix Hi Bran Soy & Linseed, 
Up & Go). Beverages (6 products, all based on So Good, 
incl. yoghurts and ice cream). Meals (19 products, incl. 5 
types of Soy Healthy Frozen, 9 types of Soy Healthy Chilled, 
Soya Beans in Tomato Sauce, Sanitarium Soya Mince/TVP, 
BBQ Soya Sausages). Spreads (4 products incl. Marmite 
and many types of peanut butter). Specialty Foods (incl. 
many nuts & seeds, dried fruits, legumes, pulses & seeds, 
fruit snacks, and juices). (10) Leafl et (1999; color, front and 
back) titled “Soya beans, good health & you.” Contents: 
Introduction. What are phytoestrogens. Protecting hearts. 
Combating cancer. Managing menopause. Promoting healthy 
bones. Soy foods for children. Putting the good news into 
practice. Address: 1 Sanitarium Drive, Berkeley Vale, NSW 
2261, Australia. Phone: (02) 4348 7777.

2642. Self (New York, NY). 1999. Super food shopping list: 9 
nutrient-rich performers to eat now. Dec.
• Summary: One of the nine is “Soy. Its amazing 
ingredients... Genistein, phytochemicals, soy protein, 
calcium.” They may help to reduce one’s risk of cancer, 
osteoporosis, and menopausal symptoms. A photo shows 
green vegetable soybeans in the pods, with one pod open to 
show the green beans.

2643. Vitamin Retailer (E. Brunswick, New Jersey). 1999. 
Soy isofl avones: supreme infl uence on health. Special report. 
Dec.
• Summary: A sidebar states: “GNC Kicks Off New Soy 
Initiative:”
 “Pittsburgh, PA–In an effort to reach the 85 percent of 
Americans who don’t know how to incorporate soy into their 
diets, General Nutrition Centers (GNC) is launching a major 
program entitled ‘Soy You Can Enjoy.’ The program, said 
the retailer, is designed to help individuals get and enjoy the 
recommended 25 grams of soy protein on a daily basis.
 “As part of this initiative, GNC has unveiled free-
standing ‘Soy Centers’ within existing GNC stores to provide 
a broad range of soy products, supplements and recipes, 
plus information such as serving suggestions and how to 
incorporate soy as part of everyday life.
 “’Most supermarkets and drug stores have a few soy 
products,’ said Greg Horn, GNC’s chief operating offi cer, 
‘but GNC has devoted an entire section of our stores to 
good-tasting, high-protein soy products and supplements. 
Many of our soy products, including ready-to-mix powders, 
beverages, fl our, nuts, bars and dietary supplements, are 
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easier to work into a daily routine than tofu, veggie burgers 
and other soy foods that are consumed by a small percentage 
of the population,’ he contended.”

2644. White Wave, Inc. 1999. Nothing says “I love you” like 
a tall glass of Silk. Silk is soy (Ad). Vegetarian Times. Dec. 
p. 78.
• Summary: This small (2¼ by 4½ inches) but prominent 
(bright red, orange, and white) color ad is mostly background 
color and text. On the right is a half-gallon carton of White 
Wave Silk (fresh soymilk). In the upper right corner is the 
White Wave logo. Across the top of the ad, in fairly small 
letters: “Well, maybe roses but they don’t have as many 
isofl avones.” Address: Boulder, Colorado.

2645. Whole Foods. 1999. U.S. FDA authorizes soy protein 
health claim. Dec.
• Summary: During the 12 months ending June 1999, overall 
sales of soyfoods reached $494.4 million, up 34% over the 
previous year–according to statistics compiled by Spence 
Information Service (SPINS, San Francisco, California) and 
AC Nielsen. This included $117.9 in sales at natural foods 
stores (a 31.4% rise) and 376.5 million at supermarkets 
and mainstream food/drug/mass merchandise outlets (a 
35.2% increase). Note that this growth took place before 
announcement of the FDA health claim.
 A table (based on fi gures provided by SPINS) gives 
growth rates for selected soy subcategories and (in 
parentheses the growth rate for the entire subcategory): Soy 
supplements 120.8% (27.0%). Soy-based frozen desserts 
98.4% (11.4%). Soy beverages (non-dairy) 45.7% (25.9%). 
Tofu 42.4% (all tofu is soy). Soy-based meat alternatives 
16.4% (15.8%). Address: South Plainfi eld, New Jersey.

2646. Wildwood Natural Foods. 1999. Joymilk soyful 
holidays (Folded card). Santa Cruz, California.
• Summary: This very creative card arrived on December 
16, shortly before Christmas and after Hanukkah–in a red 
plastic card with a “Greetings” stamp. It is in the shape of a 
two-dimensional Wildwood soymilk carton, with an identical 
front and back. In place of the typical Wildwood trees and 
birds motif are decorated Christmas trees. A sort of spout 
sticks out to one side near the top, and near it is written: 
“Pull festively to open.” When you pull the tab, which is 
one point of a star, out pops a a white paperboard streamer, 
like the tail behind a shooting star. On one side is written: 
“Soyfoods–the protein source of the new millennium.” 
On the other side: “Merry protein and happy isofl avones.” 
Address: Wildwood Natural Foods, 135 Bolinas Road, 
Fairfax, California 94930.

2647. Yates, Scott C. 1999. Soy’s big day: Media pays 
attention to natural mainstay. Natural Foods Merchandiser. 
Dec. p. 7.

• Summary: “At the party of natural products, soy is 
the belle of the ball right now. After a long anticipated 
announcement of new health claims by the FDA, mainstream 
media immediately picked up the story...” For example, 
NBC-TV ran the story on the “Nightly News,” with Tom 
Brokaw, then on the “Today Show” several days later. The 
new daytime show “Later Today” had an entire segment 
devoted to soy. The exact wording of the FDA health claim is 
discussed.

2648. American Association of Cereal Chemists (AACC). 
1999. AACC International Approved Methods of Analysis. 
11th ed. Method 46-30.01. Crude Protein-Combustion 
Method. AOCS Offi cial Method Ba 4a-38. Nitrogen-
Ammonia-Protein Modifi ed Kjeldahl Method. St. Paul, 
Minnesota: AACC International. *

2649. Choi, Shin-Yang; Cheigh, M.J.; Lee, J.J.; Kim, 
H.J.; Hong, S.S.; Chung, K.S.; Lee, B.K. 1999. [Growth 
suppression effect of traditional fermented soybean paste 
(doenjang) on the various tumor cells]. J. of the Korean 
Society of Food Science and Nutrition 28(2):458-63. [33 ref. 
Kor; eng]
• Summary: “Methanol extract and its fraction of traditional 
fermented soybean paste (doenjang) from Soonchang area 
were studied for growth suppression on the various tumor 
cells and suppression components, by using HPLC and GC 
were analysed. Hexane fraction of methanol extract was 
indicated 79%, 76%, 67%, 66%, 78% of growth suppression 
on L1210, P338D1, HepG2, WiDr and SNU-1 tumor cells, 
respectively. Ethylacetate fraction of methanol extract 
also showed 81%, 75%, 75%, 76% and 82% of growth 
suppression on the same tumor cells, respectively. Peak 8 
obtained from HPLC of ethylacetate fraction indicated 81%, 
77%, 77%, 75% and 79% of growth suppression on the same 
tumor cells and identifi ed as a genistein, by comparing with 
standard one by HPLC analysis. Hexane fraction of methanol 
extract contained oleic acid, linoleic acid and palmitic acid.” 
Address: Korea Food Research Inst., Songnam 463-420, 
Korea.

2650. Clarkson, T.B.; Anthony, M.S.; Cline, J.M. 1999. 
Clinical effi cacy of phytoestrogens. In: Rogerio A. Lobo, 
ed. 1999. Treatment of the Postmenopausal Woman: Basic 
and Clinical Aspects. 2nd ed. Philadelphia, PA: Lippincott 
Williams and Wilkins. 681 p. Illust. 22 cm. *
Address: Wake Forest Univ. School of Medicine, Winston-
Salem, North Carolina 27157.

2651. Iwe, M.O.; Ngoddy, P.O. 1999. Proximate composition 
and some functional properties of extrusion cooked soybean 
and sweet potato blends. Plant Foods for Human Nutrition 
(Dordrecht, Netherlands) 53(2):121-32. *
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2652. Lamboni, C.; Monkpoh, K.; Konlani, S.; Doh, H. 
1999. Caractéristiques alimentaires du “Tonou”, condiment à 
base de soja ou de graines de néré [Nutritional characteristics 
of “Tonou”, condiment made from soy or néré seeds]. 
Medecine et Nutrition 35(2):60-65. [6 ref. Fre]*
• Summary: States that tonou [like dawadawa] in Togo 
is now prepared from soybeans. Address: Univ. of Benin, 
College of Biological and Food Technology (ESTBA), 
P.O. Box 1515, Lomé-Togo (Université du Benin, Ecole 
Supérieure des Techniques Biologiques et Alimentaires 
(ESTBA), P.O. Box 1515, Lomé-Togo).

2653. Lim, Sun-Young; Park, K.Y.; Rhee, S.H. 1999. 
[Anticancer effect of doenjang in in vitro sulforhodamine B 
(SRB) assay]. J. of the Korean Society of Food Science and 
Nutrition 28(1):240-45. [24 ref. Kor; eng]
• Summary: “Growth inhibitory effect of doenjang 
(Korean soypaste) methanol extracts in SRB assay using 
AGS human gastric adenocarcinoma cell, Hep 3B human 
hepatocellular carcinoma cell and HT-29 human colon 
cancer cell was studied. The treatment of doenjang 
methanol extracts (2mg/assay) to the AGS, Hep 3B and 
HT-29 cancer cells inhibited the growth of the cancer cells 
by 55%, 60%, and 71%, respectively. Doenjang methanol 
extracts exhibited the highest inhibitory effect among other 
soybean fermented foods and original materials in the 
SRB assay. In addition, to separate active compounds of 
doenjang methanol extracts, we fractionated the doenjang 
with hexane, methanol, dichloromethane, ethylacetate and 
butanol. Growth inhibitory effect on the AGS, Hep 3B, HT-
29 and MG-63 cancer cells was the highest in the fractions 
of dichloromethane and ethylacetate among other solvent 
fractions of the doenjang. These results showed that some 
compounds contained in the fractions of dichloromethane 
and ethylacetate might play a role on the anticanceric effect 
of doenjang.” Address: Dep. of Food Science and Nutrition, 
Pusan National Univ., Pusan 609-735, Korea.

2654. Martini, Margaret C.; Dancisak, B.B.; Haggans, C.J.; 
Thomas, W.; Slavin, J.L. 1999. Effect of soy intake on sex 
hormone metabolism in premenopausal women. Nutrition 
and Cancer 34(2):133-39. [40 ref]
• Summary: “Studies suggest that phytoestrogens in soy 
products may impart hormonal effects that protect women 
against breast cancer.” Address: 1-3. Dep. of Food Science 
and Nutrition, Univ. of Minnesota, St. Paul, MN 55108.

2655. Njiti, V.; Meksem, K.; Lightfoot, D.A.; Banz, W.J.; 
Winters, T.A. 1999. Molecular markers of phytoestrogen 
content in soybeans. J. of Medicinal Food 2:165-67. *

2656. Park, K.Y.; Son, M.H.; Moon, S.H.; Kim, K.H. 1999. 
Cancer preventive effects of doenjang in vitro and in vivo. 
1. Antimutagenic and in vivo antitumor effect of doenjang. 

Journal of the Korean Association of Cancer Prevention 
4:68-78. *
Address: National Industrial Research Inst., Food Indust. 
Section, Tong Soong-dong, Chongro-ku, Seoul, South Korea.

2657. Product Name:  Solgen and Nutragen (Soybean 
Extracts Rich in Isofl avones).
Manufacturer’s Name:  Solbar Plant Extracts.
Manufacturer’s Address:  P.O. Box 2600, Ashdod 77121, 
Israel.  Phone: +972 (0)8-856-1520.
Date of Introduction:  1999.
Ingredients:  Soybean extracts.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2000. 
March. “Soy isofl avones” A natural solution to age-old 
problems.” these isofl avones are GMO-free and are available 
in concentrations of: (1) 3%–5%–10%–20%–30%–or 40% 
soy isofl avone. (2) 50% or 80% genistein form. (3) 20% or 
40% saponins.”
 Note: This is the earliest document seen (Dec. 2007) that 
mentions Solbar Plant Extracts.
 Note 2. They are extracted in their natural form from 
soybean molasses. Phytoestrogens are weaker than natural 
estrogens (possessing 1/1,000 to 1/100,000 the activity of 
natural female hormone estrogens).

2658. Zarkadas, M.; Scott, W.F.; Salimen, J.; Pong, A.H. 
1999. Common allergenic foods and their labelling in 
Canada–a review. Canadian J. of Allergy and Clinical 
Immunology 4(3): 118-41. *
• Summary: The soybean is included in the “big eight” 
foods that are believed to be responsible for 90% of all food 
allergies.

2659. Ang, Catharina Yung-Kang Wang; Liu, KeShun; 
Huang, Yao-Wen. 1999. Asian foods: Science & technology. 
Lancaster, Pennsylvania: Technomic Publishing Co. 546 p. 
See p. 468. Illust. 24 cm.
• Summary: Contains 16 chapters by various authors. 
Chapters 6, 15 and 16 are cited separately.
 Page 234: In Korea, meats are often fl avored with 
denjang, a fermented soybean paste. Gochu jang, is a very 
hot fermented chili paste. Tofu is called tobu. Address: PhD, 
R.D., Research Chemist, National Center for Toxicological 
Research, U.S. Food and Drug Administration, Jefferson, 
Arkansas.

2660. Aronson, William J.; Tymchuck, C.N.; Elashott, R.M.; 
et al. 1999. Decreased growth of human prostate LNCaP 
tumors in SCID mice fed a low-fat, soy protein diet with 
isofl avones. Nutrition and Cancer 35(2):130-36. [29 ref]
• Summary: LNCaP stands for a human androgen-sensitive 
prostate cancer cell line. SCID mice stands for severe-
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combined immunodefi cient mice.
 A low-fat + soy protein + isofl avone extract diet shows 
statistically signifi cant effects on lower tumor growth and 
fi nal tumor weight, when compared with three other diets. 
Address: 1. Dep. of Urology, School of Medicine, Univ. of 
California at Los Angeles [UCLA], Los Angeles, CA 90095.

2661. Astuti, Mary. 1999. Iron availability of tempe and its 
uses in iron defi ciency anemia. In: Sapuan, Noer Sutrisno, 
and Jonathan Agranoff, compilers and translator. 1999. The 
Complete Handbook of Tempe: The Unique Fermented 
Soyfood of Indonesia. Singapore: American Soybean 
Association. xiv + 186 p. See p. 41-45. [10 ref. Eng]
• Summary: Contents: Introduction. Extent of iron defi ciency 
anemia in Indonesia. Tempe in the management of iron 
defi ciency anemia. Address: Indonesia.

2662. Astuti, Mary. 1999. Antioxidant properties of tempe: 
Prospects for prevention of degenerative diseases. In: 
Sapuan, Noer Sutrisno, and Jonathan Agranoff, compilers 
and translator. 1999. The Complete Handbook of Tempe: 
The Unique Fermented Soyfood of Indonesia. Singapore: 
American Soybean Association. xiv + 186 p. See p. 71-78. 
[16 ref. Eng]
• Summary: Contents: Introduction. Process of oxidation 
and cellular damage. Antioxidants as protective agents 
in the body. Premature aging as a degenerative disease. 
Antioxidants in tempe–Can they slow degenerative diseases? 
SOD (superoxide dismutase). Conclusions. Address: 
Indonesia.

2663. Barreto Penié, Jesus. 1999. Soja: Mitos, realidades, 
perspectivas [Soya: Myths, realities, perspectives]. Havana, 
Cuba: GAN (Grupo de Apoyo Nutricional). 64 p. No index. 
28 x 18 cm. [91 ref. Spa]
• Summary: The Prologue (by Dr. Elio Perón Mirabal, Chief 
of the National Soya Groupo {Jefe del Grupo Nacional 
de Soja}) is dedicated to the memory of Jesus Montane 
Oropesa.
 Contents: 1. Introduction: History, use in America, use 
in Cuba, criteria and controversies. 1. Economic aspects, 
production and consumption: World economic situation, 
regional economic situation, national economic situation 
(Cuba), production and consumption worldwide, production 
and consumption in America, production and consumption in 
Cuba, cost.
 3. Properties of soya: Agrotechnical properties, dietetic 
properties, traditional foods made from soya, therapeutic 
properties, use of soya to make dairy alternatives, use of 
soya to make oils and fats, use of soya to make protein 
products, use of soya to make meat alternatives or extenders, 
the myth of meat, industrial uses. 4. Perspectives on clinical 
utilization: Reduction of blood lipids, antioxidant properties, 
arteriosclerosis, soya in the prevention and treatment of 

cancer, arterial hypertension and cardiac insuffi ciency, 
treatment of kidney and liver disorders, allergies and 
food intolerance, artifi cial (enteral) nutrition, menopausal 
symptoms and osteoporosis.
 An appendix is a reprint of: Blanca, I.; Martin Posada, S. 
1998. Bioavailability of soya isofl avones and its implications 
for health. SoyaNoticias No. 252. p. 105. Jan/March. 
Address: Especialista de I Grado en Medicina Interna, 
Máster en Nutrición en Salud Pública [Cuba].

2664. Brata-Arbai, Arsiniati M. 1999. Cholesterol lowering 
effect of tempe. In: Sapuan, Noer Sutrisno, and Jonathan 
Agranoff, compilers and translator. 1999. The Complete 
Handbook of Tempe: The Unique Fermented Soyfood of 
Indonesia. Singapore: American Soybean Association. xiv + 
186 p. See p. 51-70. [44 ref. Eng]
• Summary: Contents: Introduction. Infl uence of diet on 
blood lipids. The effects of tempe on blood lipids (“The 
components within tempe thought to have cholesterol 
lowering effects include the following: protein, 
polyunsaturated fatty acids {PUFA}, fi bre, niacin, vitamin E, 
carotenoids, isofl avones, and antioxidants”). Summary and 
recommendations.
 Graphs show: (1) Average decrease in triglycerides after 
experimental diet. (2) Average decrease in total cholesterol 
after experimental diet. (3) Average decrease in LDL 
cholesterol after experimental diet. (4) Average increase 
in HDL cholesterol after experimental diet. (5) Average 
decrease in the ratio of plasma total cholesterol to HDL 
cholesterol after experimental diet.
 Six illustrations show hypothesis for the development 
of atherosclerosis and methods of intervention. There 
are 7 risk factors including smoking, hypertension, 
hypercholesterolemia, obesity, etc. To address these: Stop 
smoking, make 6 dietary changes, and increase physical 
activity. Address: Nutrition Lab., Universitas Airlangga, 
Indonesia.

2665. Chen, Z.; Zheng, W.; Custer, L.J.; Dai, Q.; Shu, X.O.; 
Jin, F.; Franke, A.A. 1999. Usual dietary consumption of 
soy foods and its correlation with the excretion rate of 
isofl avonoid in overnight urine samples among Chinese 
women in Shanghai. Nutrition and Cancer 33(1):82-87. *
• Summary: “Soy foods and certain soy constituents, 
particularly isofl avones, have been suggested to have 
potential cancer-inhibitory effects in laboratory and 
epidemiological studies. Chinese women in Shanghai 
consume high levels of soy foods and have low incidence 
rates of breast and other hormone-related cancers.”
 “The median intake of soy food was 100.6 g/day, with 
25th and 75th percentiles of 36.8 and 238.2 g, respectively. 
The median intake of isofl avones was 39.26 mg/day, 
and there was a nearly fourfold difference between the 
25th and 75th percentiles of this measurement. With the 
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increasing intake of soy foods, urinary excretion rates of 
total isofl avonoids and all individual major isofl avonoids 
were increased in a dose-response manner (trend test p < 
or = 0.05). At individual levels the urinary excretion rate of 
total isofl avonoids was correlated closely with dietary soy 
food intake, with a correlation coeffi cient of around 0.5 (p < 
0.001). These results indicate that the urinary excretion rate 
of total isofl avonoids measured from overnight urine samples 
may refl ect reasonably well the usual intake of soy foods in 
a population with a high level of soy food consumption.” 
Address: 1. School of Public Health and Cancer Center, 
Univ. of South Carolina, Columbia 29203.

2666. Dolby, Victoria. 1999. All about soy isofl avones 
and women’s health. Garden City Park, New York: Avery 
Publishing Group. 96 p. Index. 16 cm. Series: Frequently 
Asked Questions. Series editor: Jack Challem. [26 ref]
• Summary: Cover: “Answers basic questions about how 
soy isofl avones reduce the symptoms of menopause & 
much more.” The book uses a question and answer format. 
Contents: Introduction. 1. An overview of soy. 2. Soy 
isofl avones: Unlocking healing secrets. 3. Soy and cancer 
prevention. 4. From menstruation to menopause. 5. Soy 
and osteoporosis. 6. Soy and heart health. 7. Soy and other 
health concerns. 8. How to incorporate soy into your life. 
Conclusion. Glossary. References. Suggested readings. 
Address: MPH.

2667. Esaki, Hideo; Kawakishi, S.; Morimitsu, Y.; Osawa, 
T. 1999. New potent antioxidative o-dihydroxyisofl avones 
in fermented Japanese soybean products: note. Bioscience, 
Biotechnology, and Biochemistry 63(9):1637-39. [9 ref]
• Summary: “A potent antioxidative 6-hydroxydaidzein (6-
OHD) was newly isolated from soybean koji fermented with 
Aspergillus oryzae. 6-OHD, in addition to 8-hydroxydaidzein 
and 8-hydroxygenistein, were found to be present in 
various fermented soybean products, including their koji. 
Considering that these o-dihydroxyisofl avones had strong 
antioxidative activities, they may contribute to protecting 
from oxidative deterioration during the processing of 
fermented soybean products.
 “Fermented soybean products have been found to be 
more stable against lipid peroxidation than unfermented 
soybeans (1).” Address: Dep. of Food and Nutrition, 
Sugiyama Jogakuen Univ., 17-3 Hoshigaoka-motomachi, 
Chikusa-ku, Nagoya 464-8662, Japan.

2668. Hansenhuetti, G.L. 1999. Fats and fatty oils. In: Kirk-
Othmer: Concise Encyclopedia of Chemical Technology, 
4th ed. 1999. New York, Chichester, Weinheim, Brisbane, 
Singapore, Toronto: John Wiley & Sons, Inc. xxxvi + 2196 p. 
See p. 804-06. 28 x 22 cm. A Wiley-Interscience Publication. 
[4 ref]
• Summary: A concise treatment of fats and fatty oils 

worldwide. Contents: Introduction (“Fats and fatty oil are 
composed primarily of triglycerides, esters of glycerol and 
fatty acids”). Composition: Free fatty acids and partial 
glycerides, phospholipids (“The three most common 
phospholipids in commercial oils are phosphatidylcholine 
or lecithin, phosphatidylethanolamine or cephalin, and 
phosphatidylinositol.” Liposomes), sterols, tocopherols and 
tocotrienols, carotenoids and other pigments. Processing of 
fats and oils. Sources of fats and oils (vegetables. animal 
depot fats, fi sh, or marine mammals; biotechnology; 
separation of a fat or oil from its source). Physical properties 
of fats and oils: Crystallization and melting behavior, 
viscosity, surface and interfacial tension, density, smoke, 
fl ash and fi re points, refractive index, absorption spectra, 
solubility properties. Chemical properties. Analytical 
methods. Uses of fats and oils (in foods, as cooking oils, 
soaps and detergents, drying oils, and for making fatty acids 
and derivatives). Address: Kraft General Foods.

2669. Hermana, -; Mahmud, M.; Karyadi, D. 1999. 
Composition and nutritional value of tempe: Its role in 
the improvement of the nutritional value of food. In: 
Sapuan, Noer Sutrisno, and Jonathan Agranoff, compilers 
and translator. 1999. The Complete Handbook of Tempe: 
The Unique Fermented Soyfood of Indonesia. Singapore: 
American Soybean Association. xiv + 186 p. See p. 27-32. [7 
ref. Eng]
• Summary: Contents: Introduction. Chemical and 
nutritional changes. Protein and fat. Vitamins. Changes in 
nutritional quality. Tempe supplementation to increase the 
nutritional value of cereals and root vegetables.
 Tables: (1) Comparison of nutritional composition of 
soybeans and tempe, 100 gm wet weight (ww) and 100 gm 
dry weight (dw), including vitamins, minerals, and amino 
acids. (2) Nutritional value of tempe and soybean protein. 
Address: Indonesia.

2670. Johnson, Duane; Wang, Shaoke; Suzuki, Akio. 1999. 
Edamame: A vegetable soybean for Colorado. In: Jules 
Janick, ed. 1999. Perspectives on New Crops and New 
Uses. Alexandria, Virginia: ASHS (American Society for 
Horticultural Science) Press. xviii + 528 p. See p. 385-87. 
Illust. Maps. 29 cm. [3 ref]
• Summary: https://hort.purdue.edu/newcrop/
proceedings1999/v4-385.html. Proceedings of the 
Fourth National Symposium. New Crops and New Uses: 
Biodiversity and Agricultural Sustainability. Phoenix, 
Arizona, Nov. 8-11, 1998. Under the auspices of: Association 
for the Advancement of Industrial Crops (AAIC), New Uses 
Council, Inc., Purdue University Center for Crops and Plant 
Products.
 Contents: 1.1 Green bean yields. 1.2 Processing 
edamame. 2. Summary.
 Tables: (1) Proximate analysis of vegetable soybean 
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in Japan (Masuda 1991) and Colorado. (2) Yield results for 
edible beans at Rocky Ford and in Ft. Collins, Colorado, 
1994-1998. (3) Yield of dry soybeans at Rocky Ford and 
Ft. Collins, Colorado, 1994-1997. (4) Brix quality of fresh 
green vegetable soybeans from Ft. Collins, Colorado, 
1997. Address: 2. Dep. of Soil and Crop Sciences, PC118, 
Colorado State Univ., Fort Collins, CO 80523; 2-3. Seedex, 
Inc., P.O. Box 1477, 1350 Kansas Ave., Longmont, CO 
80501.

2671. Kramer, Heather Lynn. 1999. Evaluation of physical 
and chemical properties of soybean cheese. MSc thesis, 
University of Missouri-Columbia. x + 152 leaves. Illust. 
(some color). 29 cm. *

2672. Pawiroharsono, Suyanto. 1999. Microbiological 
aspects of tempe. In: Sapuan, Noer Sutrisno, and Jonathan 
Agranoff, compilers and translator. 1999. The Complete 
Handbook of Tempe: The Unique Fermented Soyfood of 
Indonesia. Singapore: American Soybean Association. xiv + 
186 p. See p. 93-115. [35 ref. Eng]
• Summary: Contents: Introduction. The fermentation 
process. The role of tempe micro-organisms 
[microorganisms]: Bacterial lactic acid fermentation, 
principal tempe fungal fermentation, contaminant micro-
organisms. Identifi cation of micro-organisms. Isolation, 
characterization and selection of micro-organisms. 
Improving the quality of amino acids. Antibacterial and 
antifungal effects. Antioxidants. Hypocholesterolaemic 
effect: Ergo sterol, unsaturated fatty acids, vitamins, fat 
soluble vitamins. Degradation of anti-nutritional compounds: 
Soybeans and fl atulence (the role of stachyose and raffi nose), 
phytic acid. Improvements in fl avor and aroma. Formulation 
of inoculum. Propagation of isolated strains. Summary. 
Address: Director of Industrial Process Technologies, BPPT, 
Jakarta, Indonesia.

2673. Sancho, F.; Lambert, Y.; Demazeau, G.; Largeteau, A.; 
Bouvier, J.-M.; Narbonne, J.-F. 1999. Effect of ultra-high 
hydrostatic pressure on hydrosoluble vitamins. J. of Food 
Engineering (UK) 39:247-53. *
• Summary: “The effect of ultra-high hydrostatic pressure 
on selected hydrosoluble vitamins (B1, B6 and C) is studied. 
Vitamin retention after pressurization has been compared to 
that induced by several classic food processing treatments, 
such as pasteurization or sterilization. Ascorbate, pyridoxal, 
and thiamin hydrochloride, included in a multivitamin model 
system (mvMS), are analyzed by high performance liquid 
chromatography (HPLC),...”

2674. Sapuan, -; Sutrisno, Noer; Agranoff, Jonathan. comp. 
and trans. 1999. The complete handbook of tempe: The 
unique fermented soyfood of Indonesia. Translated and 
edited by Jonathan Agranoff. Singapore: American Soybean 

Association. xiv + 186 p. No index. 24 cm. [208 ref. Eng]
• Summary:  See next page. The title page states: Compiled 
by Dr. Sapuan and Dr. Noer Sutrisno. In collaboration 
with The Indonesian Tempe Foundation (Yayasan Tempe 
Indonesia, Jakarta). The copyright page states: Copyright of 
English edition: 1997. Limited edition printed and distributed 
by American Soybean Association. Note: This is an English-
language translation of an Indonesian-language book by 
the same authors titled Bunga Rampai Tempe Indonesia, 
published in 1996 in Jakarta, Indonesia, by Yayasan Tempe 
Indonesia.
 Contents: Preface by the Indonesian Tempe Foundation. 
Preface by the American Soybean Association, Southeast 
Asia Regional Offi ce. Foreword, by Dr. Jonathan Agranoff. 
Introduction and summary: Sapuan and Agus Saifullah.
 Chapter One: Historical and cultural. 1. History of 
the development of tempe, by Mary Astuti. 2. Socio-
cultural aspects of tempe in Indonesia, by Kodiran. 3. The 
development of tempe across fi ve continents.
 Chapter Two: Nutrition and health aspects. 4. 
Composition and nutritional value of tempe, its uses in the 
improvement of the nutritional value of food. 5. Tempe in the 
treatment of infant diarrhea in Indonesia. 6. Iron availability 
of tempe and its uses in anemia. 7 Tempe and infection. 
8. Cholesterol lowering effect of tempe. 9. Antioxidant 
properties of tempe.
 Chapter Three: Technology and microbiology. 10. The 
development of tempe technology. 11. Microbiological 
aspects of tempe.
 Chapter Four: The tempe economy. 12. Tempe 
consumption patterns. 13. The scale of the Indonesian tempe 
business. 14. KOPTI, the tempe and tofu co-operative. 15. 
Making tempe in Indonesia. 16. The politics of developing a 
national tempe industry.
 Chapter Five: Conclusions. 17. Conclusions. List of 
contributors. Address: Indonesia.

2675. SoyaScan Notes. 1999. Hot soy-related topics in 1999 
(Overview). Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: 1. Genetic engineering of soybeans. This is now 
a major issue in Europe, and starting to become one in the 
USA. Will “non-GMO soybeans” ever become as important 
to some consumers as “Organically grown soybeans”?
 2. What will be the effect of the FDA announcement 
concerning health claims for soyfoods on small producers 
of traditional soyfoods? Will they benefi t from the claim 
without changing their formulations? Should they mentions 
“With natural isofl avones” on their labels? Should they state 
how many grams of isofl avones per serving. 3. Beware the 
dangers of the media hype of the health benefi ts of soyfoods. 
Don’t overdo your own advertising claims. The media may 
later start to debunk all the hype. 4. Beware the potential 
dangers to the soyfoods industry of concentrated isofl avones, 
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such as the pills made by ADM. These could be marketed 
(over the Internet, for example) as pills to give small girls big 
breasts.
 5. Take advantage of the publicity that will be created by 
big dairy companies getting into the soymilk market.
 6. Lon White’s cardiac research in Hawaii which 
indicate that tofu consumption is correlated with cognitive 
disorders.

2676. The Weston A. Price Foundation(SM) for Wise 
Traditions in food, farming and the healing arts (Brochure). 
1999. Washington, DC: WAPF. 24 p.
• Summary: Contents: About Weston A. Price, DDS. 
Characteristics of traditional diets (rich in animal products 
and fats). Confused about fats? Dietary guidelines. 
Dietary dangers (incl. avoid veganism). What’s wrong 
with politically correct nutrition? Membership to support 
WAPF’s projects and goals (one of which is “Soy Alert!”). 
Membership form. The Weston A Price Foundation. Myths 
and truths about nutrition (5 panels). Myths and truths 
about soy. Soy infant formula–birth control pills for babies. 
Coronary heart disease: what the experts say (saturated 
fat is good). Principles of holistic dentistry. Address: 4200 
Wisconsin Ave., N.W., Washington, DC 20016. Phone: 717-
872-6692.

2677. Wakai, Kenji; Ohno, Yoshiyuki; Genka, Keiichiro; et 
al. 1999. Risk modifi cation in lung cancer by a dietary intake 
of preserved foods and soyfoods: fi ndings from a case-
control study in Okinawa, Japan. Lung Cancer (Amsterdam, 
Netherlands) 25:147-59. AsEaJapa [32 ref]
• Summary: Data were analyzed from 1988 to 1991 based on 
333 cases and 666 age-, sex- and residence matched controls. 
Findings: The greater the intake of miso soup, the higher the 
risk (test for trend: P = 0.001 for males; = 0.043 for females).
 Frequent consumption of soybeans was associated with 
a decreased risk in men (adjusted odds ratio {OR} 0.63, 95% 
CI [confi dence interval]: 0.40-0.98 for once or twice a week 
or more, relative to less than once a month). Daily consumers 
of tofu were at a reduced risk, particularly for squamous cell 
carcinoma [a type of nonmelanoma skin cancer]; the OR 
(95% CI) is 0.55 (0.34 to 0.89) in males and 0.14 in females. 
These fi ndings suggest deleterious effects of preserved foods 
and protective effects of soyfoods rich in isofl avones.
 Isofl avones could well be another relevant dietary 
factor. They have been considered to exert anti-estrogenic 
effects in premenopausal women and estrogenic effects in 
postmenopausal women and in men. Thereby, they reduce 
the risk of some hormone-related cancers such as those of the 
breast and prostate.
 Yet isofl avones also have non-estrogenic biological 
activities that may inhibit carcinogenesis. These include 
inhibition of tyrosine protein kinases, DNA topoisomerases 
and ribosomal S6 kinase activity, inhibition of angiogenesis, 

antioxidative properties and induction of malignant 
cell differentiation. Therefore it seems reasonable to 
hypothesize that isofl avones could be protective against 
not only hormone-related cancers, but also a wider ranger 
of malignancies including lung cancer. Address: 1. Dep. of 
Preventive Medicine, Nagoya Univ. School of Medicine, 65 
Tsuramai-cho, Showa-ku, Nagoya 466-8550, Japan.

2678. Wakai, Kenji; Egami, Isuzu; Kato, Kumiko; et al. 
1999. Dietary intake and sources of isofl avones among 
Japanese. Nutrition and Cancer 33(2):139-45. [35 ref]
• Summary: The dietary intake and sources of isofl avones 
(daidzein and genistein) among Japanese subjects were 
examined based on dietary records (DRs). The subjects 
comprised two groups: 1,232 who completed one-day DRs 
(Group 1) and 88 men and women who kept four four-day 
(16-day) DRs. For quantitative data on the level of daidzein 
and genistein in soy foods, the literature was thoroughly 
examined, particularly for Japanese soy foods, and adopted 
the median value for each food. The median intake of 
daidzein was 12.1 and 9.5 mg/day among Groups 1 and 2, 
respectively, while the corresponding values for genistein 
were 19.6 and 14.9 mg/day. About 90% of the daidzein and 
genistein in the Japanese diet comes from 3 soyfoods–tofu 
(including fried tofu), miso, and natto.
 Table 2, titled “Estimated total daidzein and genistein 
contents of soy foods: Median values among results of food” 
lists these foods: Soybeans, dry. Soybeans, green [edamame]. 
Soybeans, boiled. Kinako (roasted and ground soybeans). 
Soybean sprouts. Tofu. Tofu, freeze dried (“kohri tofu”). 
Fried tofu, thin (“abura-age,” deep-fried). Fried tofu, thick 
(“nama-age,” fried briefl y). Fried tofu and minced vegetables 
/ seaweed (“ganmodoki”). Soy milk. Okara (tofu lees). Yuba 
(dried soy milk skim). Natto (fermented soybeans). Miso. 
Soy sauce. Address: Dep. of Preventive Medicine, Nagoya 
Univ. School of Medicine, 65 Tsuramai-cho, Showa-ku, 
Nagoya 466-8550, Japan.

2679. Wolf, Walter. 1999. Soybeans and other oilseeds. 
In: Kirk-Othmer: Concise Encyclopedia of Chemical 
Technology, 4th ed. 1999. New York, Chichester, Weinheim, 
Brisbane, Singapore, Toronto: John Wiley & Sons, Inc. xxxvi 
+ 2196 p. See p. 1870-72. 28 x 22 cm. A Wiley-Interscience 
Publication. [4 ref]
• Summary: A concise treatment of soybeans worldwide. 
Contents: Introduction (Soybeans, cottonseed, peanuts, and 
sunfl owers are the four main oilseed crops grown in the 
USA. All serve as sources of edible oils commonly known 
as vegetable oils). Physical characteristics: Soybeans, 
cottonseed, peanut, sunfl ower. Chemical composition: 
Protein, lipids, carbohydrates (soluble and insoluble), minor 
constituents. Harvesting and storage: Soybeans, cottonseed, 
peanuts, sunfl owers. Processing: Soybeans, cottonseed, 
peanuts, sunfl owers. Nutritional properties and antinutritional 
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factors: Oil, proteins and meals (soybeans, cottonseed, 
peanuts, sunfl ower seed). Oilseed products and uses: Oil 
(most used for edible oil), protein (most used as protein 
supplements in animal feeds), food products (soybeans, 
peanuts, sunfl ower seeds).
 About 65% of U.S. peanuts are used as human food in 
the form of peanut butter, roasted peanuts (in and out of the 
shell, salted and unsalted), and confections (such as peanut 
brittle). Address: U.S. Dep. of Agriculture.

2680. Dedolph, Meg. 2000. Don’t know beans about soy? 
Soy foods get a second look after FDA promotes the bean’s 
health benefi ts. Plainfi eld Sun (Plainfi eld, Illinois). Jan. 5.
• Summary: A large color photo above the title of this article 
shows four green edamame pods in a pottery bowl with the 
caption “Soybeans in their pods can be boiled, shelled like 
peas, and eaten.” The article also adds that green soybeans, 
boiled in the pod and lightly salted, are a popular snack at 
bars in Japan.

2681. Dunne, Mike. 2000. Soy power: The latest offi cial 
health food just may be what the doctor–and cook–ordered. 
Sacramento Bee (California). Jan. 5.
• Summary: “Here it is, a brand new year, and by some 
counts a brand new decade, century and millennium.” As 
1999 drew to a close, the FDA singled out “soy protein as the 
country’s latest offi cial health food”–because it lowers blood 
cholesterol signifi cantly.
 But to do so you must eat 25 grams a day, every day. 
And your diet should already be low in saturated fat and 
cholesterol. And the food must contain 6.25 grams of soy 
protein per serving.
 At the Sacramento Natural Foods Co-op, soy protein 
foods have many fans. Deli manager Dan Lester says: “We 
sell 150 to 200 pounds a week of Mexican Braised Tofu and 
Thai-grilled Tofu, and 125 to 150 pounds of Kung Pao Tofu. 
And that was even before word of the FDA ruling about soy 
protein began to circulate.” Address: Bee Food Editor.

2682. Wild Oats Community Market; Alfalfa’s Markets. 
2000. The joy of soy: Resolve to evolve. This millennium, 
pick up a good habit. Your guide to soyfoods–True health 
food. Colorado. 8 panels. [10 ref]
• Summary: This is a chain store newspaper (published from 
time to time; copyrighted 1998), with this issue devoted 
to soyfoods. It contains ads for many soy products sold at 
the store, many of them on sale. “Soy strategy: Three New 
Year’s resolutions. 1. Get healthy. 2. Lose weight / cut down 
on bad fats. 3. Help protect the environment.
 A sidebar titled “Cool beans! Top ten reasons to enjoy 
soy” states: “1. Soy protein helps reduce cholesterol levels, 
thereby reducing the risk of coronary heart disease, which 
accounts for more than 500,000 deaths in the U.S. per year.
 “2. The soybean is the only vegetable to offer a complete 

protein profi le, equal to both meat and eggs in its protein 
content.
 “3. As a complete protein, soy contains all nine essential 
amino acids. (The human body needs twenty amino acids, 
only eleven of which are produced by our bodies).
 “4. Soybeans are higher in essential, healthful fats than 
most vegetable foods.
 “5. Soybeans are a good source of several vitamins and 
minerals, including calcium, zinc, copper, magnesium, iron 
and many of the B vitamins.
 “6. One acre of soybeans provides about 30 times more 
protein than one acre devoted to raising beef.
 “7. Soy is also the richest dietary source of isofl avones, 
which act as phytoestrogens that may help protect against 
cancer, osteoporosis and menopause.
 “8. Soy may increase bone density and reduce the risk of 
osteoporosis.
 “9. Soy may reduce menopausal hot fl ashes in women–
good news for those women who do not wish to take 
hormone replacement therapy.
 “10. Other heart-healthy benefi ts of soy include low 
saturated fat, high calcium content, high essential fatty acid 
(EFA) content, high vitamin E content and no cholesterol.”
 There are defi nitions of and information about: Miso, 
shoyu, tamari, tofu, tempeh, soy milk, soy yogurt, soy 
cheese, soy desserts, soy oil, soy fl our, texturized soy protein, 
soy grits, soy nuts, edamame (soy in the pod), and meat 
alternatives.

2683. Wright, Allison. 2000. FDA health claim about soy 
will grow tofu category, says Mori-Nu’s Mio. Produce News 
(Fort Lee, New Jersey). Jan. 10.
• Summary: “Recent approval by the Food & Drug 
Administration of a health claim linking consumption of soy 
protein to a reduced risk of heart disease will being increased 
awareness to the health benefi ts of tofu and will grow the 
category, according to Art Mio, national sales manager for 
Morinaga Nutritional Foods Inc. of Japan.
 “The FDA health claim is permitted on foods that 
contain at least 6.25 grams of soy protein per serving.” Mori-
Nu Extra Firm Tofu contains enough soy protein to carry 
the new health claim. Several other Mori-Nu tofu products 
contain 6 grams of soy protein per serving, just barely 
missing the 6.25 gram mark set by the agency.

2684. Deane, Donna. 2000. Get more soy in your life: 
Doctors say soy is good for you. So come on, get started. Los 
Angeles Times. Jan. 12. p. H1, H3. Food section.
• Summary: Discusses tofu, miso, edamame, soy sprouts, 
and roasted soybeans, with recipes for each. Edamame, or 
soybeans in the shell, are becoming popular, partly because 
they are fun to eat, tasty, and rich in protein. They are 
showing up in Asian restaurants and appetizer menus, and 
can be found in specialty and health food stores, and in the 
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produce section of some supermarkets and farmers markets. 
A photo shows edamame. Address: Times Test Kitchen 
Director.

2685. Burros, Marian. 2000. Eating well: Doubts cloud rosy 
news about soy. New York Times. Jan. 26. p. F1, F11.
• Summary: Sales of soyfoods have been skyrocketing 
recently because preliminary research suggests that soy has 
many health benefi ts, from reducing loss of bone density to 
easing some menopausal symptoms. In October the FDA 
“put its imprimatur on soy” when it granted food companies 
the right to claim that soy protein reduces cholesterol and the 
risk of heart disease. Although other claims are unproven, 
soy is strongly promoted by its marketers as a panacea, and 
the U.S. media has been “almost unanimous in praising its 
safety and effi cacy.”
 “Against the backdrop of widespread praise, however, 
there is growing suspicion that soy–despite its undisputed 
benefi ts, may pose some health hazards. The scientifi c 
world is still divided over many of the claims for effi cacy 
[is it really effective] and over some safety issues.” There 
is agreement on two points: (1) Soy can reduce cholesterol, 
and (2) There may be an increased risk of cancer when 
consuming soy isofl avones in pill form–especially for post-
menopausal women; and for these women there may also 
be hazards in adding soyfoods to their diets. The two main 
isofl avones, genistein and daidzein, are phytoestrogens, or 
weak plant estrogens. They act in much the same way as 
regular estrogens in that they can both inhibit and stimulate 
the growth of certain cells.
 “Not one of the 18 scientists interviewed for this column 
was willing to say that taking isofl avones was risk free.” 
There is a big difference between consuming soyfoods and 
components of the soybeans, like isofl avone supplements.
 During the 12 months ending October 1999, sales of 
soyfoods in supermarket chains were $420 million, up 45% 
from the previous year, according to SPINS scanner data. 
The biggest increase was in soy isofl avone pills, whose 
sales were up 246% during the same 12-month period. 
These supplements, which can contain more than 85 mg 
of isofl avones in a single pill, have much higher levels 
of isofl avones than occur naturally in foods. And some 
makers advise taking two pills a day. Some soy protein 
concentrate powders have up to 160 mg of isofl avones per 
serving. Scientists are concerned that typical consumers 
don’t distinguish isofl avones from soy protein, and that they 
will overdose on the isofl avones. For this reason, Dr. Daniel 
Sheehan of the FDA’s National Center for Toxicological 
Research (in Jefferson, Arkansas) opposed the FDA’s soy 
health claim. No one knows what the maximum safe dosage 
of isofl avones is, because no human studies have been 
conducted. However, if people consume soyfoods instead 
of supplements, they will not overdose on isofl avones. In 
Japan, for example [where women’s breast cancer rates are 

one-forth to one-sixth of those in the USA] the typical daily 
consumption of isofl avones is 25-50 mg, and most people 
consume soyfoods throughout their lives.
 Dr. William Helfreich, associate professor of nutrition at 
the University of Illinois who specializes in diet and breast 
cancer, is concerned about the risk of soy isofl avones for 
post-menopausal women with estrogen-dependent breast 
cancer. Given early in life, he notes, they will prevent, but 
given late they may promote. Unfortunately the research in 
this area is very limited and the results are unclear and far 
from defi nitive. Fortunately, a number of studies that answer 
these questions are now being underwritten by the National 
Cancer Institute.
 Many large companies are developing new soy products 
in response to the growing soy demand: Kellogg’s, General 
Mills, Campbell’s Soup, and ConAgra.
 This article was reprinted, under the title “Rush to 
embrace soy products raises warnings about downside,” 
in the Oregonian (Portland, Oregon; Feb. 8, p. FD10). On 
the same page was a recipe for a “creamy, dreamy” Tofu 
Cheesecake.

2686. Ashton, E.; Ball, M. 2000. Effects of soy as tofu vs 
meat on lipoprotein concentrations. European J. of Clinical 
Nutrition 54(1):14-19. Jan. [53 ref]
• Summary: The goal of this study is to investigate the 
effect of replacing lean meat with tofu on serum lipoprotein 
concentrations.
 The trial lasted for only 1 month. The subjects were 42 
free-living healthy males aged 36-62 years. Both diets were 
equal in calories, protein and fat.
 HDL-C (good) cholesterol was signifi cantly lower on 
the tofu diet, but the ratio of LDL-C to HDL-C was similar. 
“The effect on HDL-C and the small LDL-C reduction 
differ from some other studies, where fat was often less 
controlled, and the comparison was of soy as textured protein 
or soymilk against casein. This suggests a differential effect 
of the various proteins compared to the soy may infl uence 
the fi ndings. In practice, the replacement of meat with tofu 
would usually be associated with a decrease in saturated 
fat and an increase in polyunsaturated fat and this should 
enhance any small benefi ts due to the soy protein.” Address: 
School of Biological Sciences, Deakin Univ., Victoria, 
Australia.

2687. Fairchild, Barbara. 2000. Protein power: Soy protein 
helps your heart and your pocketbook. Farm Journal 
(Philadelphia, Pennsylvania). Jan. p. 36.
• Summary: “Chris Sossaman, Queen Creek, Arizona, buys 
tofu by the case.” Her three girls (ages 10, 9, and 6) and 
her husband, Steve, “’like everything I make with soy. But 
smoothies are their favorite.’”
 A sidebar gives “four days of simple ways to include 
this health bonanza in your meal plan.”
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2688. Food Product Design. 2000. Soy fl ours enable health 
claim labeling. Jan.
• Summary: “The FDA’s recent approval of a health claim 
linking the consumption of soy protein with a reduced risk 
of heart disease encourages the development of foods rich in 
soy. To meet claim requirements, Cargill Foods recommends 
the incorporation of various soy fl ours into both new and 
existing formulations.
 “Claim requirements specify the inclusion of 6.25 grams 
of soy protein per reference amount customarily consumed 
in order to state that the food may reduce the risk of heart 
disease. ‘Products that currently meet the claim include tofu, 
soy milk and some vegetable burgers,’ says Mary Thompson, 
general manager. ‘There is a vast opportunity to formulate 
more mainstream products with high soy-protein levels.’”
 For more information contact: Cargill Foods, Soy 
Protein Products, P.O. Box 2817, Cedar Rapids, Iowa 52406. 
Phone: 800/Cargill. Fax: 319/399-4046 Website: www.
cargillfoods.com.

2689. GeniSoy Products Co. 2000. Get a little nuts! 
Introducing Soy Nuts from GeniSoy (Leafl et). Fairfi eld, 
California. 2 p. Jan. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
handsome foil packages four fl avors of GeniSoy Soy Nuts 
(Salted, Unsalted, Barbecue, Hickory Smoked) against 
a white background. “IPP certifi ed non-GMO soybeans. 
Toasted without oil! 60% less fat than peanuts. Isofl avones: 
Genistein, Daidzein. GeniSoy soy protein products: The 
magic of soy.”
 On the back are nutrition facts and ingredients for each 
fl avor, plus a detailed table that gives total and individual 
isofl avones per 28 gm serving. www.genisoy.com. Address: 
Fairfi eld, California 94533. Phone: 1-800-436-4769.

2690. Houghton, Dean. 2000. Healthful harvest. Furrow 
(The) (John Deere Co., Moline, Illinois). Jan. p. 10-13. 
Cover story.
• Summary: Speaking to farmers of soybeans he 
rhapsodizes: “Just imagine you could grow the perfect food... 
In fact you would be growing a virtual fountain of youth on 
your back forty.”
 On the cover: “Soybeans: The new health food?”

2691. North, K.; Golding, J. 2000. A maternal vegetarian 
diet in pregnancy is associated with hypospadias. BJU 
International (Continues British J. of Urology) 85(1):107-13. 
Jan. *
• Summary: Mother who ate a vegetarian diet during 
pregnancy had a fi ve-times greater risk of delivering a boy 
with hypospadias, a birth-defect of the penis in which the 
opening is found on the underside, rather than at the tip. 
It is a common congenital defect, affecting about 1 in 300 

newborn males, and surgery (using the foreskin) is used to 
correct it. The research team suggests that phytoestrogens, 
hormone-like compounds found in soy, may be responsible 
for the link.

2692. Nutrition Business Journal (San Diego, California). 
2000. M&A [mergers and acquisitions] update: Natural foods 
command high multiples. 5(1):15, 18. Jan.
• Summary: In Jan. 2000 Kraft purchased Balance Bar 
($19.40/share) and Boca Burger. Balance Bar had its 
initial public offering (IPO) in 1998. In the last fi scal year, 
Balance Bar had revenues of $106 million, compared with 
$40 million for Boca Burger. Balance Bar makes at least 
one product that features soy protein. All Boca Burgers are 
vegetarian and contain soy.
 The year 1999 set a new record for nutrition industry 
M&A activity, with 90 transactions, compared with 75 in 
1998.
 Note 1. A story on page 1 of this issues states that the 
price of Balance Bar stock rose 27% during 1999; Hain Food 
Group was down 11%. Note 2. EBIT = Earnings before 
interest and taxes.
 Note 3. Talk with Boca Burger. 2000. March 13. Chris 
Scott bought out Richard Gross (Max Shondor) several years 
ago.

2693. Vitamin Retailer (E. Brunswick, New Jersey). 2000. 
Nutritional defense against atherosclerosis: scientifi c review. 
Jan. [22 ref]
• Summary: One section describes the theory of free radicals 
and how they help atherosclerosis to gain a foothold in 
the body’s blood circulation system. “When free radicals 
damage LDL cholesterol, it turns the LDL cholesterol into 
‘oxidized-LDL.’” That damages “the linings of the arteries 
and these damaged areas are then ripe for the accumulation 
of cholesterol as fatty streaks and plaque.” Antioxidants can 
shield the LDL cholesterol from free radical damage.
 Another section titled “Food as medicine,” begins: “Soy 
is a powerful way to keep cholesterol levels in check.”

2694. Vlahakis, Chris; Hazebroek, Jan. 2000. Phytosterol 
accumulation in canola, sunfl ower, and soybean oils: effects 
of genetics, planting location and temperature. J. of the 
American Oil Chemists’ Society 77(1):49-53. Jan. [20 ref]
• Summary: In recent years, interest in phytochemicals has 
increased. Sterols, for example, derived from plant seed 
oils, represent an important ingredient for the health and 
nutrition industry. The major phytosterols are brassicasterol, 
campesterol, stigmasterol and beta-sitosterol.
 “To assess the potential of traditional selection breeding 
to develop varieties with increased phytosterol content, 
we determined concentrations of those sterols in canola, 
sunfl ower, and soybean seed oils produced from breeding 
lines of diverse genetic backgrounds.”
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 “Soybean plants were maintained from fl ower initiation 
to seed maturity under three temperature regimes in growth 
chambers to determine the effect of temperature during this 
period on seed oil phytosterol levels. A 2.5-fold variability in 
total phytosterol content was measured in these oils (3120-
7920 μg per g). Total phytosterol levels increased with 
higher temperatures. Composition also changed.” Address: 
Pioneer Hi-Bred International, Inc., Johnston, Iowa 50131-
1004.

2695. Vogue. 2000. The new, new thing. Jan. *

2696. Chang, Diane Yukihiro. 2000. Signing up to be a soy 
guinea pig. Star-Bulletin (Honolulu, Hawaii) 57(6):29-32. 
July. [15 ref]
• Summary: “Wanted: 200 healthy, premenopausal Oahu 
women to participate in a two-year nutrition intervention 
study at the Cancer Research Center of Hawaii.
 “Mission: to learn whether eating soy products will 
lower the risk of getting breast cancer.
 “Perks: free tofu, soybeans, soy nuts, soy trail mix, soy 
milk, soy candy bars and a soy concentrate that can be mixed 
with fruit juice. Yummy, yum!”
 “It’s called the ‘Breast, Estrogens And Nutrition’ 
Study or BEAN, and guess who’s volunteering. I want to 
participate out of curiosity,...” Address: Hawaii.

2697. Puente, Maria. 2000. Edamame snacking: Still more 
soy to the world. USA Today. Feb. 8. p. D1. Life section.
• Summary: The legions of American health nuts “on the 
prowl for the perfect snack food” have discovered an exotic 
candidate that tastes great: edamame. In Asia, they take the 
place of peanuts as a fi nger food, and are served piled in 
bowls at restaurants and bars. Diners suck the savory beans 
from the pods. The U.S. Food and Drug Administration now 
says soybeans are good for you, and may help fi ght heart 
disease and cancer. What chip can make that boast?
 “In fact, all things soy are hot among American food 
producers.” SunRich of Hope, Minnesota, sells about 2 
million pounds/year of edamame and can barely keep up 
with the 25% yearly increase in demand. Trader Joe’s, a 
national chain of specialty grocery stores, has been carrying 
frozen edamame for about a year. Even big-time media are 
paying attention. The New York Times called edamame “the 
world’s easiest hors d’oeuvre.” A small color photo shows a 
mound of edamame in a white bowl with chopsticks on the 
side. The caption notes that they “could go mainstream.” 
Address: USA Today.

2698. Fitzpatrick, Mike. 2000. Soy formulas and the effects 
of isofl avones on the thyroid (Editorial). New Zealand 
Medical Journal 113(1103):24-26. Feb. 11. [42 ref]
• Summary: Contents: Introduction (In Nov. 1998) the New 
Zealand Ministry of Health (MOH) issued an update on 

its position on soy formulas. The goitrogenic effect of soy. 
Isofl avones: the goitrogenic agents in soy. Isofl avones: levels 
of dietary exposure. Isofl avones: the risks to consumers. 
Conclusion. Address: Kingett, Mitchell & Associates, 
Auckland, New Zealand.

2699. Foreman, Judy. 2000. The saga of soy: Consumers 
believe that soy is a pretty good food, and research shows 
they are partly right. Boston Globe. Feb. 15.
• Summary: Contents: Introduction. Cholesterol. Bone 
density. Hot fl ashes and other menopausal symptoms. 
Prostate cancer. Breast cancer. Address: Staff writer.

2700. Okie, Susan. 2000. The hormone replacement therapy 
question & answers. Washington Post 16(7):14. Feb. 15. 
Health section.
• Summary: Several studies, including one published in 
January in the Journal of the American Medical Association, 
showed that “combination therapy,” using estrogen and 
progestin–the regimen currently recommended–raises a 
woman’s risk of breast cancer by 40%! Another new study, 
published in February in the Journal of the National Cancer 
Institute, reaches a similar conclusion.
 An estimated 8.6 million women in the United States 
currently take estrogen and progestin. Another 12 million 
(who have had hysterectomies) take estrogen alone. The 
main reason women take these hormones is for relief of 
menopausal symptoms, such as hot fl ashes, night sweats, and 
vaginal dryness or thinning.

2701. Erickson, Marsha. 2000. Soy foods may lower 
cholesterol: In season. News-Tribune (Duluth, Minnesota). 
Feb. 17.
• Summary: “Editor’s note: The American Heart Association 
has designated February as American Heart Month. 
Throughout the month, In Season is focusing on the ‘right 
stuff’ to feed your heart. Today the spotlight is on soy foods. 
Coming next week: Whole grains.”
 Soyfoods are good for the heart. They “are rich in 
special plant chemicals called isofl avones. These isofl avones 
may directly lower blood cholesterol. In addition, soy foods 
are low in saturated fat, high in soluble fi ber, cholesterol-free 
and contain high quality protein.
 “Food sources of soy include soynut butter, roasted 
soynuts, soy fl our, miso, tofu, tempeh, textured soy protein 
and soymilk.”
 A black and white photo has a border of “green 
soybeans,” both in the pods and shelled. The text, titled 
“Great soy sources,” states: The FDA now allows products 
that contain at least 6.25 grams of soy protein per serving to 
say on the label that the product may reduce the risk of heart 
disease. Products that are good sources of soy protein per 
serving are:
 4 ounces of fi rm tofu contains 12 grams of soy protein. 
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4 ounces of soft tofu contains 9 grams. 1 soy burger contains 
10-12 grams. 8 ounces [1 cup] soymilk contains 10 grams. 
½ cup cooked soybeans contains 16 grams. ½ cup green 
soybeans [shelled edamame] contains 10 grams. ½ cup 
tempeh contains 19 grams. ½ cup roasted soy nuts contains 
39 grams. Address: Registered Dietitian, Miller-Dwan 
Medical Center; Duluth representative of the Minnesota 
Dietetic Assoc.

2702. Jessop, Doug; Mullin, John. 2000. How their Canadian 
miso won a prize in the Japanese miso contest (Interview). 
SoyaScan Notes. Feb. 28. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Canada has been working for many years to 
develop food-grade soybeans that are especially well suited 
for making Japanese soyfoods, such as miso. This year 
Doug and John entered their miso in the Japanese national 
contest and won two Special Participation awards. Dough 
explains: They started by making miso using three Canadian 
soybean varieties: Harovinton (released in 1989), AC Onrei 
(released in 1997; “AC” stands for Agriculture Canada), and 
AC 756 (a double lipoxygenase null variety). They made 
miso from each of these three soybean varieties and sent it 
for evaluation to the Nagano Research Institute. NRI said 
that, of these three, the miso made from the AC Onrei variety 
was the best, so they concentrated on making miso from that 
soybean for competition. AC Onrei is a very large-seeded, 
long-season, white hilum, buff colored soybean, one of 
whose parents is Enrei–a large-seeded Japanese variety. Most 
of the miso they entered was red miso; some of it was rough 
(unground) and some was fi nished/fi ne (smooth/ground). 
They entered their miso in two different contests: The All-
Japan content and the Nagano contest, and they won an 
award for each. This was surprising because AC Onrei was 
not bred as a miso-type soybean; it has a high protein content 
and was originally developed as a soymilk and tofu bean. For 
miso soybeans, the Japanese always look for high sucrose–
over 7%; AC Onrei has 6.8%. They also look for total free 
sugars, of which AC Onrei contains about 10.5-11% (about 
average). Even though about half the sugars are probably 
bound up in pectins or cellulose and have no effect on the 
miso fl avor, they still like to know the total sugar content.
 Entering and winning this contest was a new step 
forward for the Canadian soybean folks. “It’s really 
something special.” Doug has been taking Japanese language 
lessons. The miso group of which John is the project leader 
is now starting to log in soybean variables on a database, 
which has fi elds for sucrose, total free sugars, color, etc. For 
miso soybeans (including red miso or long-term soybean 
miso), the Japanese prefer a yellow color to a whiter color–
which the tofu and soymilk makers look for.
 John explains that he is a food scientist, not a soybean 
breeder. We talked about 6 years ago when he was starting 
to work on miso, and he ordered a search on miso from the 

SoyaScan database. The breeders are the key to the process; 
at Harrow they breed mostly food-type or food-grade 
soybeans rather than commodity-type or oilseed-types–
which are bred mostly at Ottawa and Guelph.
 John’s miso group at Harrow has developed a close 
working relationship with the Food Research Institute in 
Nagano; they now work directly with one another. About 
two years ago, Mr. Fujimori, a miso maker with whom they 
have developed strong ties over the years, was in Canada 
on one of his trips. John gave him (for the fi rst time) some 
homemade miso that his group had produced. He sniffed it 
and looked at it and said “This isn’t too bad.” He took it back 
to Japan, where it was evaluated and the results were sent 
to John–with Mr. Fujimori’s interpretation. The conclusion 
was: “It’s okay but... don’t give up your day job.” John wrote 
back asking how his group could improve the miso. That was 
they key! Mr. Fujimori came to Harrow again with another 
person, gave John’s group a lot of technical information, 
suggested that he use that information to make more miso–
and to enter the miso in the annual Japanese miso contest! 
Mr. Fujimori provided the koji and John got a microbiologist 
involved. John’s group now made miso from three different 
soybeans (see above) and the scientists and judges at the 
FRI in Japan “were quite surprised.” They said “This isn’t 
bad.” They chose the best one. So John’s group made larger 
batches and sent them to Japan in October 1999 for entry 
in the annual contest. In November John went to Japan to 
be present at the contest–although nobody can observe the 
judging. He learned that this was the fi rst miso ever entered 
by foreigners in the Japanese contest. He also learned that 
the Canadian miso was not being judged with or against the 
Japanese miso. They were judging it separately in a special 
category–of which it was the only entry. Both awards for an 
“E” for effort and for reaching a high standard. “Miso is kind 
of a religion in Japan and it for an upstart like us to come in 
might not go down too well. But we found it interesting that 
they used our presence there for publicity–in a big way.” 
John also discovered that the koji in all miso entries must be 
made from Japanese rice–even though a lot of Thai rice is 
used in making commercial miso in Japan. “Our real mission 
there was to raise the profi le of Canadian-grown soybeans 
and to increase exports of Canadian soybeans. We want to 
breed soybeans that are very well suited for making miso in 
Japan. We are not interested in making miso to sell to Japan. 
However there is a good possibility of developing a domestic 
market for miso in Canada.”
 John is also deeply involved in trying to understand 
“stone seeds” or hard-seeded soybeans that do not absorb 
water well. Part of the problem seems to be related to 
weather/environmental conditions during the growing 
season. John hopes to try to understand the problem at the 
genetic level. “We now have a very heavy experimental 
stone-seed line.”
 John enjoys miso at home and he has served miso soup 
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at the research station on several occasions. Last week he 
had it served at the Rotary Club. In each case, everybody 
liked it. “Fermented foods add such a variety of textures 
and fl avors that people enjoy.” Address: 1. Food Processing 
Technologist; 2. Food Scientist: Both: Agriculture and Agri-
Food Canada, Greenhouse and Processing Crops Research 
Centre (GPCRC), Highway 18 East, Harrow, ON N0R 1G0, 
Canada. Phone: 519-738-2251.

2703. Abrams-McHenry, Maribeth. 2000. Soy: It’s not 
everyone’s cup of milk. Vegetarian Voice (Dolgeville, New 
York) 24(4):10-14. Winter.
• Summary: Age 14, Dustin Steindorf unexpectedly broke 
out in hives. By eliminating foods from his diet, it was 
found that he was allergic to wheat, dairy, corn and soy. 
“Soy, which caused worst reaction of all, was determined an 
allergen a few months later.
 “According to the American Academy of Allergy & 
Immunology (AAAI), a food allergy is any adverse reaction 
to an otherwise harmless food or food component (usually a 
protein) that involves the body’s immune system. For Dustin 
and the remaining 0.5 percent of the population allergic to 
soy, such reactions can range from more common, harmless 
skin reactions and gastrointestinal disturbances...”
 A light-gray cartoon by Vance Lehmkuhl is in the 
background. But it appears in color on the glossy color of 
this issue.

2704. Product Name:  The Organic Garden Soy-n-Ergy 
(Breakfast Cereals) [Rice and Egyptian Wheat, Rice and 
Oats].
Manufacturer’s Name:  American Health and Nutrition, 
Inc.
Manufacturer’s Address:  3990 Varsity Dr., Ann Arbor, MI 
48108.  Phone: (734) 677-5570.
Date of Introduction:  2000 February.
Ingredients:  Rice & Oats: Lowfat soy [fl our] (expeller 
pressed), brown rice, whole oats, EcoSweet evaporated can 
juice, calcium carbonate, sea salt, iron, folic acid, vitamin 
B-12, vitamin E (added as an antioxidant).
Wt/Vol., Packaging, Price:  11 oz (312 gm) paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (color photocopy, 
front and back, 8½ x 11 inches) sent by Patricia Smith 
from Natural Products Expo East. 1999. Oct. “Soy sales 
simplifi ed. A delicious breakfast breakthrough in a bowl.” 
Plus press release: “Soy energy for a healthy breakfast.”
 Spot in Vegetarian Journal. 2000. May/June. p. 13. 
“Soy-based breakfast cereals.” The two products are fortifi ed 
and provide 100% of the RDA of folic acid and vitamin 
B-12.
 Package with Label (full-sized) of Soy-n-Ergy with 
Rice & Oats sent by the company. 2000. June. Front panel 
is red, black, and green and yellow and white. A large color 

photo shows a spoon dipping into a bowl of the cereal with 
strawberry and milk. The company logo, at the top center, is 
a woman in a red dress kneeling on the ground, transplanting 
a small plant, surrounded by growing sunfl owers, tomatoes, 
fl owers, etc. In the background is a white picket fence, blue 
bird and butterfl y–i.e., an idyllic garden scene, followed 
by the company’s own health claim. “High protein. Whole 
grain. GMO Free. Organic. Kosher. Rx–In a lowfat diet, 
whole grain foods like Soy-n-Ergy may reduce the risk of 
heart disease and some cancers.”
 Talk with Cindy Maynard, director of marketing and 
public relations at The Organic Garden. 2000. Nov. 9. This 
product (both fl avors) went on the market in Feb. 2000. 
Note: It is made by Specialty Proteins (Vinton, Iowa).

2705. Country Living’s Healthy Living. 2000. Soy solutions. 
Jan/Feb.
• Summary: A recent FDA ruling concerning heart-health 
claims allows soy product manufacturers to proclaim on 
labels that 25 grams of soy protein daily–as part of a diet that 
is low in saturated fat and cholesterol–may reduce one’s risk 
of coronary heart disease.
 A table shows the number of grams of soy protein per 
serving in nine popular soy products. For example: ½ cup 
edamame (fresh soybeans) 10 gm. One soy hot dog such 
as Lightlife Smart Deli Jumbos 16 gm. One GeniSoy Soy 
Protein Bar 14 gm. 4 oz fi rm or extra fi rm tofu–such as 
Nasoya 9 gm. A color photo shows many edamame–green 
vegetable soybeans in the pods. Address: New York, NY.

2706. Product Name:  Soy Ultra-XT [Natural Protein 
Powder, Natural Vanilla Shake, Natural Chocolate Shake].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769 (436-4769).
Date of Introduction:  2000 February.
Ingredients:  Natural Vanilla Shake: IP SuproSoy™ brand 
isolated soy protein, cane juice solids [sugar], IP soy fi ber, 
calcium carbonate, guar gum, cellulose gum, and natural 
fl avor.
Wt/Vol., Packaging, Price:  11 oz canister or 1.3 oz (35.5 
gm) foil packet.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy color). 
2000. Feb. “GeniSoy’s Ultra-XT formula: Guaranteed 
isofl avone levels.” Products with Labels and leafl ets sent by 
Ed Cabelera of GeniSoy. 2000. May 3. For Natural Vanilla 
Shake: Front panel: Tan, dark green, red and white on light 
blue. “The magic of soy”®. “Fat free. Natural. Guaranteed 
isofl avone levels. High in fi ber. Rich in calcium.” Logo 
(white on red): “Heart Healthy.” Logo (white on green and 
gold): “IPP Certifi ed: Non-GMO Soybeans.”
 Back panel: Left half: Nutrition facts table. Right half: 
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“Percent Daily Values (DV) are based on 2,000 or 2,500 
calories diet” (table): Ingredients. Explanation of “Heart 
Healthy” claim: “25 grams of soy protein a day, as part of 
a diet low in saturated fat and cholesterol, may reduce the 
risk of heart disease. A serving of GeniSoy Ultra-XT Vanilla 
Shake provides 14 grams of soy protein.” Logo (black V): 
“Vegan: No animal ingredients.” “Contains no artifi cial 
color, fl avor or preservatives. No yeast, wheat gluten, egg, 
dairy, or animal derivatives. Suitable for vegetarians.”

2707. GeniSoy Products Co. 2000. GeniSoy soy protein bars: 
Nutritious, great tasting & non-GMO! (Leafl et). Fairfi eld, 
California. 2 p. Feb. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
eight fl avors of GeniSoy bars (Chocolate Coated, Chocolate 
Uncoated, Apple Spice Yogurt Coated, Peanut Butter Fudge 
Coated, Chocolate Mint, Café Mocha, Creamy Caramel, 
Berries & Yogurt) against a backdrop of soybeans, berries, 
chunks of chocolate, etc. At the top is blue sky with white 
clouds. “IPP certifi ed non-GMO soybeans. No cholesterol, 
gluten free. No artifi cial fl avors or sweeteners. 14 grams 
isolated soy protein. Isofl avones (Genistein & daidzein). 
Antioxidants (Vitamin E & selenium). Heart healthy. 
GeniSoy soy protein products: The magic of soy. www.
genisoy.com.” On the back are nutrition facts and ingredients 
for each bar. Address: Fairfi eld, California 94533. Phone: 
1-800-436-4769.

2708. GeniSoy Products Co. 2000. GeniSoy’s Ultra-XT 
formula: Guaranteed isofl avone levels (Leafl et). Fairfi eld, 
California. 2 p. Feb. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
cans of three fl avors of GeniSoy Ultra-XT (Natural Protein 
Powder, Natural Vanilla Shake, Natural Chocolate Shake), 
plus a tall milk shake glass fi lled with a vanilla shake, topped 
with a slice of orange. These stand on a bed of soybeans, 
with a mound of the contents of each can, an orange, muffi n, 
and bananas. In the background is a vast yellow fi eld of 
harvested soybeans, and above it blue sky with white clouds. 
“IPP certifi ed non-GMO soybeans. High in fi ber. Rich in 
calcium. Heart healthy. SuproSoy–For health, for life. Vegan. 
GeniSoy soy protein products: The magic of soy. www.
genisoy.com.”
 On the back is the soy heart health claim, plus nutrition 
facts and ingredients for each product. These products use 
“SuproSoy, a natural soy protein with a guaranteed level of 
3.4 mg of isofl avones per gram of protein. This is important 
because the isofl avone content of soybeans varies from one 
harvest to another.” Address: Fairfi eld, California 94533. 
Phone: 1-800-436-4769.

2709. Golbitz, Peter. 2000. Health claim to boost soy sales. 
Bluebook Update (Bar Harbor, Maine) 7(1):1-2. Jan/March.
• Summary: “The soyfoods market in the United States is 

expected to receive a boost from Uncle Sam this year as the 
new Food and Drug Administration approved health claim 
for soy protein products begins to make its appearance on 
food labels.
 “In October, FDA gave fi nal approval to a rule which 
allows food products containing 6.25 grams of soy protein 
per serving to carry a claim promoting the food as being 
heart healthy. It is felt by many in the food industry that 
this government approved health claim is a tacit ‘stamp of 
approval’ by the largest food regulatory agency in the world 
and will have a wide spread impact on the marketability 
of soy protein containing foods not only in the U.S., but 
elsewhere around the world as well.
 “The market for soyfoods in the U.S. has already been 
experiencing dramatic growth during the past few years 
due to the increased popularity of such products as soy-
based meat alternatives, soymilk drinks and tofu products. 
According to a joint Soyatech-SJH & Co. study, overall 
soyfoods sales in the U.S. have been growing at a annual rate 
of over 20% for the past 3 years, with some categories such 
as meat replacements and dairy alternatives growing at over 
40% per year. Will the health claim help to boost sales in 
these categories even further?
 “’I haven’t seen a spike in sales yet to indicate that 
people are grabbing the products off of the shelves any 
faster,’ says Rick McKelvey of Lightlife Foods, one the 
nation’s leading soy-based meat alternative processors. 
But, says the Vice President of Sales of the Greenfi eld, 
Massachusetts company, ‘We are not using the claim yet, 
that’s still about three weeks away.’
 “With sales already increasing 33% for Lightlife this 
year, the driver for any additional growth may be heard to 
measure. ‘It wasn’t brand new news for present consumers,’ 
says Mr. McKelvey of the healthy heart benefi ts of soy 
products. ‘My hope is that it will help to build a long term 
impact on demand.’
 “At Nasoya Foods in Ayer, Massachusetts, one of the 
country’s leading tofu companies, the plan is to take the 
new health claim to heart by making an image of the human 
circulatory pump a central focus of a new logo for all of their 
products.
 “’It will become an important element on all of our 
packaging,’ says Amy Towle, Director of Marketing for 
Nasoya, one of the brands of Vitasoy USA in San Francisco 
[California], which also produces soymilk and other soyfood 
products. The health claim itself should appear on ‘most, if 
not all of our tofu,’ says Ms. Towle, ‘but we expect it will 
take a few more months before the new label is out.’
 “But again, it might be diffi cult to measure the impact 
of the new label itself on product demand. According to the 
company, sales for the month of November were already up 
more than 50% over the same month last year, without the 
health claim on the package.
 “In the United Kingdom, where soyfoods companies 
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have just weathered a major crisis due to the GMO issue in 
Europe, the U.S. health claim is seen as a wind of change 
blowing across the Atlantic.
 “’It’s probably the best thing to happen to soy for 30 
years,’ says Peter Fitch, Managing Director of the Haldane 
Foods Group in Buckinghamshire, England. ‘Properly 
handled in the U.K. the benefi ciary publicity can help restore 
soya’s tarnished reputation and get it back on the menu. Food 
manufacturers who took soy out their formulations should be 
motivated to put in back in again quickly.’
 “For its own part, Haldane is considering labeling the 
soy protein content of their soyfood product line within the 
constraints of the E.U. regulations.
 “Growth in the category of vegetarian foods doesn’t 
surprise soy protein ingredient suppliers like the Central 
Soya Company, part of Eridania Beghin-Say America. 
‘Vegetarian foods are going to appeal to regular shoppers 
looking for intelligent choices to make subtle changes in 
their diets,’ says Charlie Worral, Manager of the Health and 
Nutrition Group at EBS America. ‘When you get to be 40 or 
50 years old, it’s very likely that you know someone who has 
been diagnosed with a heart disease and you begin to make 
your food choices differently.’
 “’It’s too early to tell what effect the claim will have, 
but we have seen a large increase in interest,’ says Phil Fass, 
Marketing Manager for the Protein Group at Archer Daniels 
Midland. ‘Companies that had a negative image of soy 
before now see this as a positive.’
 “’The food industry is looking for new applications 
for soy proteins,’ reports Mr. Worral. But food formulators 
developing new products have their work cut out for them. 
‘Consumers are not willing to give up taste for nutrition.’”
 A photo shows the label of Yves Veggie Ground Round 
in the middle of which is a heart and the statement: “Made 
with Heart Healthy Soy Protein... May reduce the risk of 
heart disease.” The caption: “Yves Veggie Cuisine of Canada 
is using the new FDA health claim on products it sells in the 
U.S. market.”

2710. Helm, Ricki M.; Cockrell, G.; Connaughton, C.; 
West, C.M.; Herman, E.; Sampson, H.A.; Bannon, G.A.; 
Burks, A.W. 2000. Mutational analysis of the IgE-binding 
epitopes of P34/Gly m Bd 30K. J. of Allergy and Clinical 
Immunology 105(2, Part 1):378-84. Feb. [25 ref]
• Summary: A complete removal or suppression of the P34 
allergen would also be desirable, as the P34 allergen has 16 
linear IgE-binding epitopes with fi ve of them considered as 
immunodominant; thus, mutagenesis-based approaches of 
reducing allergenicity of P34 epitopes would (practically) 
not be possible.
 Note: “Gly m Bd” is an abbreviation of Glycine max 
band. Address: 1. PhD, Dep. of Pediatrics, Univ. of Arkansas 
for Medical Sciences, Arkansas Children’s Nutrition Center 
1120 Marshall St., Little Rock, AR 72202.

2711. Jaret, Peter. 2000. The joy of soy: Hailed as the king 
of all health foods, the mighty soybean has been touted as a 
weapon against heart disease and cancer. Harper’s Bazaar. 
Feb. p. 152, 156.
• Summary: “Wonder foods come and go... But the 
new superfood of the moment promises to be different. 
Eventually it’s going to get everyone’s attention, because the 
health claims being made for it are just too big to ignore.” 
“A stream of scientifi c papers have shown evidence that it 
can fi ght heart disease and cancer.” Even those who hate 
tofu are fi nding that soy can taste pretty good. Many like 
edamame–those slightly furry green pods served at Japanese 
restaurants. You run them through your lips and suck out 
the smooth, slightly salty soybeans inside. “Edamame have 
become so popular, they’re being sold in bulk stores from 
New York to California.” At Trader Joe’s, a nationwide retail 
chain, sales of frozen edamame now rival those of frozen 
corn and broccoli. Even soymilk is poised to go mainstream. 
A key reason for the health benefi ts of soybeans is that 
they are rich in isofl avones–substances that resemble the 
natural hormone estrogen. Isofl avones are also powerful 
antioxidants.
 Color photos show: (1) Two large red chopsticks 
holding one cooked yellow soybean. The caption: “The 
soybean, Asian staple, may be a big reason why cancers of 
the breast and prostate are uncommon in Japan and China.” 
(2) Edamame in the pods, topped with a sprinkling of coarse 
white salt, on a square bamboo tray. The caption: “Edamame, 
the salty fi nger food served at sushi bars, is so popular, 
specialty food markets are beginning to sell it by the pound.”

2712. Jenkins, David J.A.; Kendall, Cyril W.C.; Vuksan, V. 
2000. Viscous fi bers, health claims, and strategies to reduce 
cardiovascular disease risk. American J. of Clinical Nutrition 
71(2):401-02. Feb. [14 ref]
• Summary: Regular use of the viscous soluble fi ber 
psyllium leads to an average 7% reduction in LDL 
cholesterol. Thus, it should be added to the stepwise 
approach to the dietary therapy of hypercholesterolemia, 
along with the replacement of meat and dairy products with 
soy protein and the addition of plant sterols to the diet. 
Address: 1. Clinical Nutrition and Risk Factor Modifi cation 
Center, St. Michael’s Hospital, 61 Queen Street East., 
Toronto, Ontario MC5 2T2, Canada.

2713. Product Name:  Smart Start Soy Protein (breakfast 
cereal).
Manufacturer’s Name:  Kellogg Company.
Manufacturer’s Address:  One Kellogg Square, P.O. Box 
3599, Battle Creek, Michigan 49016-3599.  Phone: (616) 
961-2000.
Date of Introduction:  2000 February.
Ingredients:  Rice, whole grain wheat, sugar, soy granola 
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clusters (sugar, toasted pieces, toasted oats, soy protein 
concentrate, corn syrup, rice fl our, malt extract, salt, honey, 
cinnamon, artifi cial fl avor, BHT for freshness), toasted 
defatted milled soy, texturized soybean protein, salt, honey, 
high fructose corn syrup, malt fl avoring, cinnamon, alpha 
tocopherol... plus many vitamins and minerals.
Wt/Vol., Packaging, Price:  15.3 oz (434 gm) paperboard 
box. Retails for $4.39 (2000/07, Lafayette, California)..
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Article in 
Milling and Baking News. 2000. Jan. 25. “Kellogg hops on 
the soy train, adds new cereal to Smart Start line.”

Nutrition Business Journal (San Diego, California). 
2000. “Kellogg undeterred by demise of Ensemble; Soy 
cereal launched: Company blames merchandizing, not 
pricing or promotions, for failure of Ensemble.” May. p. 
17. Fortifi ed with soy protein, the cereal contains rice, 
wheat, and soy granola clusters. The product is stocked in 
supermarket cereal aisles next to the company’s Special 
K, Product 19, etc. The other cereals are simply fortifi ed, 
and Kellogg has been a leader in fortifi cation for decades. 
The new soy cereal is different, in that it should deliver a 
“physiological benefi t that goes beyond basic nutrition.” 
Moreover the results should be seen quite quickly, even if 
its only that the consumer feels better. Talk with Kellogg 
Consumer Service. 2000. June 29. The product is still in 
the test-market stage, and only in supermarkets on the West 
Coast. They do not know what supermarkets carry the 
product.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 2000. July 2. Retail price: $4.39 for 
15.3 oz box. 6.25 by 10.75 by 2.25 inches. Red and black 
on white. Paperboard box. A photo shows a clear glass bowl 
of the cereal and milk, with a spoon lifting out a spoonful. 
“New. A soy protein cereal made of lightly sweetened 
rice and whole wheat fl akes with cinnamon fl avored soy 
granola clusters. 100% daily value of 10 vitamins and 
minerals.” FDA diet-heart health claim on back panel. For 
more information: www.smartstart.com. Soyfoods Center 
evaluation. 2000. July 2. The rice/corn fl akes are very 
crunchy and very sweet with 14 gm of sugars per 1 cup 
serving. The price is very expensive.

2714. Knittel, Linda. 2000. Hot tempers & hot fl ashes; foods 
to ease Natural Foods Merchandiser. Feb.
• Summary: “In addition to the soy protein powders and 
isofl avone supplements specifi cally marketed to menopausal 
women, there are plenty of soy foods that will deliver hefty 
servings of phytoestrogens, including tofu, tempeh and soy 
milk. ‘Our extra-fi rm tofu has 54 mg of isofl avones per 
serving,’ says Amy Towle, brand manager for Nasoya foods 
based in Ayer, Massachusetts. ‘That is usually more than a 
woman needs per day in order to tackle the symptoms of 
menopause.’”

2715. Kuchan, Matthew J.; Ostrom, Karin M.; Smith, Carla; 
Hu, Peter E. 2000. Infl uence of purine intake on uric acid 
excretion in infants fed soy formula. J. of the American 
College of Nutrition 19(1):16-22. Feb. [37 ref]
• Summary: Most mammals catabolize purines to uric 
acid, which is oxidized by the enzyme uricase to urea and 
allantoin. However, since humans and primates do not 
have the enzyme uricase, they produce uric acid as the end 
product of purine catabolism. This metabolic trait has been 
used as a diagnostic tool to determine if humans can absorb 
dietary purines.
 These two studies tested the hypothesis that increasing 
intake of purines, delivered as RNA from infant formula 
based on soy protein, would increase uric acid excretion in 
infants.
 In Study One, each of the feedings resulted in mean 
serum acid levels within the normal range. Feeding soy 
formula led to higher serum uric acid levels than human 
milk, and human milk to levels indistinguishable from 
formulas based on cow milk. In Study Two, infants 
excreted signifi cantly more uric acid in the urine when 
fed the Standard Purine formula compared to the Reduced 
Purine formula. In Study Three, infants fed the Standard 
Purine formula has a signifi cantly higher concentration of 
uric acid in their urine compared to those fed the Reduced 
Purine formula. Address: 1-2, 4. Pediatric Clinical Nutrition 
Research, Medical and Regulatory Affairs, Ross Products 
Div. of Abbott Laboratories, Columbus, Ohio.

2716. May, Thomas Garvey. 2000. Soy’s bean good, getting 
better: FDA, Oprah give sales an extra push. Natural Foods 
Merchandiser. Feb.
• Summary: Contains sparkling insights from Steve Demos 
(White Wave, Boulder, Colorado), Allan Routh (SunRich, 
Hope, Minnesota), Peter Golbitz (Soyatech Inc.) and 
Georgina Sikorski (Protein Technologies International, St. 
Louis, Missouri).

2717. Messina, Mark. 2000. FDA formally approves claim 
for food labels. Vegetarian Voice (Dolgeville, New York) 
24(4):6. Winter.
• Summary: “As of October 26th, 1999, the Food and Drug 
Administration (FDA) has allowed certain food products 
containing at least 6.25g of soy protein per serving to carry a 
label promoting the heart benefi ts of soy.
 “Foods eligible for the new labels include soy beverages, 
tofu, soy-based meat alternatives, and some baked goods. 
Those that bear the health claim must also meet low-fat, 
low-saturated fat, and low cholesterol content requirements–
except for foods made with the entire soybean, which may 
carry the claim if they contain no added fat. The fi gure 
of 6.25g is based on the premise that 25g of soy protein, 
when consumed throughout the day, will signifi cantly lower 
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cholesterol and that it is reasonable to consume four servings 
per day.
 “One can expect about a ten percent reduction in 
LDL-cholesterol in people with at least mildly elevated 
cholesterol. An added plus is that unlike low-fat diets, soy 
protein does not lower HDL-cholesterol and may even 
raise it slightly. Although four servings per day may be a 
challenge for many people, there are an increasing number 
of high protein products on the market that allow for the 
consumption of 25g of soy protein in only two servings.
 “The FDA rejected the part of the original health 
claim petition regarding the role of soybean isofl avones 
(phytoestrogens) in cholesterol reduction. However, many 
experts disagree with the FDA’s position on isofl avones, 
and in support of their position, cite recent research from 
Wake Forest University that found isofl avones account 
for about half of the cholesterol lowering effect of soy 
protein. Importantly, independent of cholesterol reduction, 
isofl avones may reduce heart disease risk through multiple 
mechanisms. For example, isofl avones have been shown 
to make the arteries more fl exible and in several studies 
isofl avone-rich soy protein has been shown to inhibit 
cholesterol oxidation. These purported effects of isofl avones 
are of potential benefi t to people even with normal 
cholesterol levels. Furthermore, because there are many 
ways to lower cholesterol levels, the isofl avone effects may 
prove to be even more valuable than cholesterol reduction.
 “Of course, beyond heart disease, there is promising 
but still speculative evidence that soy, probably because 
of the isofl avones, may reduce the risk of osteoporosis and 
certain forms of cancer, such as breast and prostate cancer. 
The prostate cancer data are particularly encouraging. 
Because of the potential benefi ts of soy related to heart 
disease and osteoporosis, some consider soyfoods as possible 
alternatives to estrogen replacement therapy. However, 
there are insuffi cient data to recommend that soyfoods be 
used in place of estrogen. Certainly, for women who do 
not use estrogen, eating soyfoods makes sense. Somewhat 
disappointingly though, the effects of soyfoods on hot fl ashes 
appear to be modest at best.” Address: PhD, President of 
Nutrition Matters, Inc.

2718. Product Name:  Eddie’s Organic Soy Pasta (With 
Durum Wheat Semolina) [Penne, Rotelli, Spaghetti].
Manufacturer’s Name:  Mrs. Leeper’s, Inc.
Manufacturer’s Address:  12445 Kerran St., Suite 200, 
Poway (near San Diego), California 92064-6855.  Phone: 
858-486-1101.
Date of Introduction:  2000 February.
Ingredients:  Organic semolina, organic soy fl our.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic bag 
retails for $1.49 (2000/05).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dana Jacobi 

of New York City. 2000. Aug. 30. This pasta comes in the 
three shapes similar to those sold by Trader Joe’s but it has a 
much better texture and fl avor. Penne is a hollow tube with 
diagonally-cut ends. Rotelli is twisted like a corkscrew.
 Talk with Michelle Muscat, president of Mrs. Leeper’s 
Inc. This company has been making pasta in California since 
1927. The rollout date for the new soy pasta was 1 Feb. 
2000.
 Products with Labels and packet of information sent by 
Michelle Muscat. 2000. Sept. 8. Labels: Red, yellow, black, 
and white on turquoise blue. Contains soy heart health claim 
in oval on front panel. Leafl ets in packet of information: (1) 
Cover letter from Michelle, on letterhead. (2) Mrs. Leeper’s 
Pasta–A company history. In 1927 Vina Leeper began to 
offer for sale the same noodles that she prepared weekly for 
the tenants in her boarding house. In 1982 the Muscat family 
purchased the family business. (3) Glossy color leafl et: 
“Bringing you the fi nest organic pastas and sauces.” (4) 
Eddie’s organic soy pastas. (5) Glossy color leafl et: Eddie’s 
Spaghetti presents Organic Soya Pasta. (6) Wholesale 
price list. (7) Kosher certifi cation (Kashruth, by Rabbi Dr. 
Yehudah Bukspan). (8) Organic certifi cation, by Quality 
Assurance International.

2719. Robbins, John. 2000. They can sow but they can’t 
reap: The demise of human sperm. EarthSave (newsletter: 
Seattle, Washington) 11(1):9, 13, 16. Winter. [9 ref]
• Summary: A dramatic decline in human sperm quantity 
and quality is taking place, leading to increased infertility. A 
1992 study in the British Medical Journal (p. 609-13) found 
that men in Western countries today have less than half the 
sperm production their grandfathers had at the same age. 
Sixty-one different studies of men in many countries showed 
that the average sperm count has declined by 42% since 
1940! Moreover, the average volume of semen has decreased 
by 20% since 1940. Thus, sperm production in the average 
man has decreased by 50% in the last 50 years.
 The article goes on to discuss many other disturbing 
dimensions of the problem. Address: Founder, EarthSave.

2720. Schardt, David. 2000. Phytoestrogens for menopause. 
Nutrition Action. Jan/Feb. p. 8-10.
• Summary: There isn’t much evidence that supplements 
promoted as relieving menopausal symptoms are 
signifi cantly more effective than a free placebo. Address: 
Nutritionist, Center for Science in the Public Interest (CSPI).

2721. Schardt, David. 2000. Phytoestrogens for menopause: 
Supplement watch. Nutrition Action Healthletter. Jan/Feb. p. 
8.
• Summary: “One hundred thousand American women 
enter menopause each month. Most of them won’t be taking 
estrogen pills to replace the estrogen their bodies no longer 
produce.” Many know that some research suggests that may 
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raise their risk of breast cancer.
 “Can you smell an opportunity? Supplement makers 
can.” Many are selling phytoestrogens or isofl avones.
 “Of course it doesn’t hurt sales that taking anything 
seems to help relieve menopausal symptoms, at least 
for a time. ‘The placebo effect is giant,’ concedes one 
manufacturer.”

2722. Starcke, Beate Susanne Stefanie. 2000. Untersuchung 
zur antiproliferativen und antiangiogenen Wirkung 
der Isofl avonoidinhaltstoffe des Tempeh (fermentierte 
Sojabohnen) [Investigation of the antiproliferative and 
antiangiogenic effects of the isofl avonoid contents of 
tempeh (fermented soybeans)]. PhD thesis, Hohen 
Landwirtschaftlichen Fakultaet der Rheinischen Friedrich-
Wilhelms-Universitaet zu Bonn, Germany. 85 p. Submitted 
23 Feb. 2000. [91 ref. Ger]
• Summary: Contents: 1. Introduction. 2. Statement of the 
problem. 3. Materials and methods. 4. Results. 5. Discussion 
of the results. 6. Summary. 7. Illustrations, tables, and list of 
abbreviations. Address: Bonn, Germany.

2723. To Your Health (Dr. John McDougall’s Newsletter, 
Baltimore, Maryland). 2000. Is the doctor in... Can soy make 
you sick? Feb. p. 6.
• Summary: This article begins with a question, apparently 
from a reader: “I read recently that studies have found a 
link between soy products and dementia. I thought tofu and 
other soy products were good for me. What’s going on?” The 
response (from the unknown writer) discusses an article in 
the Honolulu Advertiser (Hawaii) on 26 Nov. 1999 (p. A1) 
discussing the work of Dr. Lon White of the Pacifi c Health 
Research Institute. While studying 3,734 Japanese-American 
men in the Honolulu Heart Study, he found that those age 45 
or older were more likely to suffer cognitive loss if they ate 
tofu more than twice a week. White’s study has not yet been 
published in a scientifi c journal.
 White theorizes that the phytoestrogens in tofu may be 
interfering with the brain’s ability to use human estrogen. 
Typically, human estrogen binds to brain cells. Estrogen has 
long been thought to improve brain function. White suggests 
that phytoestrogens may be clogging the brain’s receptor 
sites, preventing human estrogen from attaching.
 The writer adds that another possible reason for the 
association is the high aluminum content of soybeans. 
“Aluminum is the only known controllable source of 
Alzheimer’s disease.” Aluminum from the soil attaches 
to substances in the soybean, such as phytates, to make 
unabsorbable complexes. “However, the heating and 
processing of soybeans to make tofu may free up the 
aluminum so that it can be readily absorbed.”
 Readers are advised to go easy on soy products and 
use them only as condiments. One reason is that “tofu is 45 
percent fat.” Note: The writer intended to say that 54% of the 

calories in tofu come from fat. Tofu actually contains 4.3 to 
5.3% fat, depending on the fi rmness. Thus, a 100 gm serving 
of tofu contains 4.3 to 5.3 gm of fat; this fat is vegetable oil, 
which is largely unsaturated.

2724. Product Name:  Soy Oat Flakes: A Crunchy Blend of 
Corn, Oats and Soy with Soy Isofl avones Added.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  South Pasadena, California 
91031.
Date of Introduction:  2000 February.
Ingredients:  Corn, oat bran, soy grits, dehydrated cane juice 
crystals (natural milled sugar), soy isofl avone concentrate, 
rosemary extract & vitamin E (natural antioxidant).
Wt/Vol., Packaging, Price:  16 oz (1 lb) 454 gm. 
paperboard box. Price: $2.39 (2000/04, Lafayette, 
California).
How Stored:  Shelf stable.
Nutrition:  Per 30 gm. (3/4 cup): Calories 110, calories from 
fat 10, total fat 1 gm (2% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 0 mg, total carbohydrate 22 gm 
(dietary fi ber less than 3 gm [12%], sugars 6 gm), protein 6 
gm. Vitamin A 0%, calcium 0%, vitamin C 0%, iron 10%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
April 12. Paperboard box is 7.25 by 10 by 2.12 inches. 
Green, tan, black, white, and red. A color photo (on the front 
and back panels) shows a black bowl fi lled with the fl akes, 
on a wooden table surrounded by green vegetable soybeans. 
“No artifi cial preservatives. No artifi cial colors or fl avors. 
Sodium free. Low fat. Good source of fi ber.” One side panel 
reads: “More and more Americans want to incorporate soy 
into their diets, but don’t know how to start. Here’s how!”
 Talk with Jason of Trader Joe’s, Lafayette. 2000. April 
12. This product was introduced in about Feb. 2000.

2725. USDA Food and Nutrition Service. 2000. Modifi cation 
of the “Vegetable Protein Products” requirements for the 
National School Lunch Program, School Breakfast Program 
and Child Adult Care Food Program. Final rule. Federal 
Register 65(47):12429-42. March 9. Thursday. 7 CFR Parts 
210, 215, 220, 226, and 226. [1 ref]
• Summary: The USDA has formally approved a rule change 
allowing soy protein products to completely replace meat 
products in the Federal School Lunch Program. This is the 
fi nal rule. “The major changes are to: rename ‘Vegetable 
Protein Products’ as ‘Alternate Protein Products;’ remove 
the limit on the amount of these products that can be used; 
eliminate the requirement that alternate protein products 
be specially fortifi ed; and update the test used to determine 
protein quality. These changes provide menu planners with 
more fl exibility to incorporate these products into their 
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menus along with the traditional protein sources of meat, 
poultry and seafood.” Address: Washington, DC.

2726. Essoyan, Susan. 2000. Trouble for titan tofu: A study 
in Hawaii fi nds that the health food favorite may accelerate 
aging of the brain. But critics note that the research creates 
more questions than answers, and no causal connection has 
been made. Los Angeles Times. March 23. p. B2. Metro 
section.
• Summary: Results from the Honolulu-Asia Aging Study, 
some of which were presented by chief investigator Dr. Lon 
White (of the Pacifi c Health Research Inst.) at a symposium 
in Washington, DC, in Nov. 1999, are scheduled for 
publication in the April issue of the Journal of the American 
College of Nutrition.
 The vice president of medical and scientifi c affairs for 
the National Alzheimer’s Assn. in Chicago (Illinois), Bill 
Theis, “considers the fi ndings too preliminary to support any 
conclusions.”
 A clinical trial is underway to examine the connection 
between estrogen and Alzheimer’s; it follows a survey 
which showed that women who took hormone replacement 
therapy after menopause were at lower risk for getting 
Alzheimer’s. Dr. Kenneth Setchell, prof. of pediatrics at the 
Univ. of Cincinnati’s Children’s Hospital Medical Center 
(Ohio), disputed White’s conclusions. His research shows 
that isofl avones have a positive effect on the brain. He asked: 
If soy is so bad, why are there not high rates of Alzheimer’s 
disease in Japan and China? And why is there no association 
with any other soyfood? And why don’t vegetarians, who 
typically consume plenty of tofu, get Alzheimer’s?
 “In stark contrast to White’s fi ndings, a 1993 study of 
272 Californians enrolled in the Adventist Health Study, 
matched for age, sex and ZIP Code, found that those who ate 
meat were more than twice as likely to become demented as 
their vegetarian counterparts.”
 This article concludes with some market statistics from a 
study titled “The U.S. Soyfoods Industry,” by Soyatech Inc. 
and Senechal, Jorgensen & Hale Co. U.S. tofu sales have 
grown from $108 million in 1992 to $238 million (forecast) 
in 1999. U.S. sales of all types of soyfoods have grown from 
$852 million in 1992 to $2,140 million (forecast) in 1999. 
Address: Special to Times.

2727. Mestel, Rosie. 2000. In light of troubling study on soy, 
moderation seen as key. Los Angeles Times. March 27. p. S1, 
S6.
• Summary: The “troubling study” is Dr. Lon White’s study 
in Hawaii showing a correlation between tofu consumption 
and Alzheimer’s–but no proof of causality. Address: Times 
Health Writer.

2728. Messina, Mark J. 2000. Update on soy and nutrition 
(Interview). SoyaScan Notes. March 29. Conducted by 

William Shurtleff of Soyfoods Center.
• Summary: Even though ABC’s TV program 20/20 did a 
positive story about soymilk, they will soon be airing a very 
negative program on soy. They started by focusing on Lon 
White’s study associating tofu and Alzheimer’s in Hawaii. 
They then added the idea that there is a conspiracy between 
the soy industry and the FDA for the health claim. Mark has 
spent six hours on the phone with the 20/20 people, and he 
expects the program to be very negative. He is concerned.
 Another important negative article titled “Eating well: 
Doubts cloud rosy news on soy,” by Marian Burros (New 
York Times, 26 Jan. 2000) concerns soy and breast cancer. 
She argues that soy may be contraindicated for breast cancer 
and quotes Steve Barnes as saying that women with ER-
positive tumors (that means the estrogen receptors respond 
to estrogen) tumors should not consume soy. There was 
a second article on tofu and Alzheimer’s by Rosie Mestel 
in the Los Angeles Times that was much more negative 
than the fi rst article by Susan Essoyan. Moreover, Rosie is 
confused about what constitutes “moderation,” because Lon 
White’s study indicated that 2-4 servings of tofu per week 
caused brain problems, whereas most studies show that you 
must consume at least 1½ servings of tofu a day to get any 
benefi ts. In short, Mark believes that the media is and will 
be increasingly running negative stories on soy. Ken Setchell 
feels like “everybody has now jumped the soy ship and he’s 
the only one still promoting it.” “It’s now hitting the fan right 
and left–so that we have gone to the other extreme.” In July 
of this year, a panel on soy and safety is scheduled for the 
NNFA (National Nutritional Foods Association) show. The 
toxicity issues are now starting to take center stage–as Mark 
has been warning for several years. Mark does not see how 
any food company could consider coming out with a new soy 
product in the current atmosphere–with all the controversies 
being raised.” The newspapers are carrying the negative 
stores because the magazine stories that are running now 
were written 6 months ago.
 Over the past few years, many people in the soy industry 
have accused Mark of being an alarmist for presenting the 
whole truth–both sides of the issue. For example, Mark 
was telling dietitians that soy might be contraindicated for 
women with ER-positive breast tumors. Steve Barnes did not 
agree with Mark on this point. David Heber (a “big shot,” 
M.D., PhD at UCLA) was hosting a soy meeting at UCLA 
on Jan. 20th 1998, in cooperation with PTI, to try to calm 
any concerns that some UCLA endocrinologists had about 
soy and breast cancer. It was a sort of “one-day dog and pony 
show” with fi ve positive talks on soy by UCLA-associated 
people. He was very critical of Mark’s position on the subject 
and even shouted at Mark on the phone for 10 minutes for 
scaring women away from soy when soy was so wonderful.
 The last four studies on the ability of soy protein to 
lower blood cholesterol levels have shown no effect. We 
must be clear that there are two separate issues in these 
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studies: (1) Does it work? and (2) Does it matter? If it does 
work, it probably doesn’t matter, because those people with 
very high cholesterol levels would probably be put on drugs 
anyway.
 In a recent position paper on women’s health, the 
American Dietetic Association recommended that women 
avoid phytoestrogen supplements. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

2729. Thomas, Marcus. 2000. The healer: Green soybeans 
and cancer. American News (San Bernardino, California). 
March 30.
• Summary: Medical doctors in ancient China are said 
to have treated malignant tumors with green soybeans 
(maodou). Contemporary researchers say that green soybeans 
contain isofl avones that inhibit the growth of tumors and 
may reduce the risk for breast and prostate cancer. A 3-oz 
serving contains 50 mg of isofl avones.
 Sno Pac frozen green soybeans (certifi ed organically 
grown) are sold at natural food stores. For more information 
contact Sno Pac Foods, Inc., 527 West Enterprise, Caledonia, 
Michigan 55421. Web: www.snopac.com. Address: Health 
researcher and writer.

2730. ABC (American Broadcasting Co.). 2000. 20/20–
Gimme a break [Soymilk segment]. Television broadcast. 
Friday, March 24. Channel 7 (California). 10:30 p.m.
• Summary: John Stossel discusses (unsympathetically) 
the dairy industry’s actions to try and make use of the word 
“soymilk” illegal. The segment begins: “It’s a war of words 
over what to call this drink [shows a carton of soymilk]. It 
looks like milk and tastes like milk, but milk producers say 
‘You can’t call it milk.’ Are they protecting consumers or 
milking the market?”
 “What’s in a name? Apparently, a lot of money! Because 
there’s a tug-of-war going on now over the name ‘milk.’ 
Milk producers say ‘We own it.’ And to that we say ‘Gimme 
a break.’ Yes, because competition should take place on a 
level playing fi eld. Whatever product consumers prefer wins. 
But that’s not how it works with milk. The milk business 
seems to think its special.” Milk makers was the Food and 
Drug Administration (FDA) to take immediate action against 
misuse of the word “milk.” They’re upset about soymilk, 
sold in packages that look like those used for regular milk, 
and showing up in the dairy case. Soymilk comes, of course, 
not from cows, but from soybeans.
 20/20 did as taste test in a supermarket, giving soymilk 
to 50 people; most of them liked it–even people who were 
sure they wouldn’t like it. When 20/20 give these consumers 
a blind taste test, some preferred the soymilk–so they are 
buying the wrong product. Not only do people like the taste 
of soymilk, it may be better for you. The FDA says that 
soyfoods help lower cholesterol and reduce the risk of heart 

disease. “So this is a threat to milk producers. And to that I 
say, ‘Too bad!’... The competition is good for us consumers.”
 But the milk industry thinks it’s special; its used to 
getting special breaks like the price-fi xing deals called “price 
supports” which prop up the price of milk with taxpayer 
dollars then force consumers to pay more for milk. So its 
no surprise that the milk folks are trying to use government 
and laws to defeat the competition. Its Political Action 
Committees give millions of dollars to politicians every 
year and it has come to expect protection. Now they say that 
soymilk should be called “soy beverage.” It’s all because 
they’re worried about consumers being hurt. Gimme a break.

2731. Product Name:  Soy Fusion (Soy Beverage) [Berry, 
or Matcha Green Tea].
Manufacturer’s Name:  American Soy Products.
Manufacturer’s Address:  1474 N. Woodland Dr., Saline, 
MI 48176.  Phone: 313-429-2310.
Date of Introduction:  2000 March.
Ingredients:  Berry: Filtered water, organic soybeans*, 
organic evaporated cane juice [sugar], apple juice, raspberry 
juice, carrot juice, and red cabbage juice (water, juice 
concentrates), pectin, citric acid, calcium, natural fl avor, 
vitamin C, beta-carotene. * = Organically grown and 
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  250 ml and 1 liter Tetra 
Brik Aseptic carton. The liter retails for $1.69 (2001/10, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl ets (8½ by 11 inches, 
color, glossy, front and back) sent by Patricia Smith from 
Natural Products Expo at Anaheim, California. 2000. March 
24. The front panel shows a glass (with a fl ex-straw) of the 
whitish-pink berry beverage against a pink background. 
“Less than 1% fat. Light, refreshing, delicious. Excellent 
source of antioxidant vitamins A & C. Made with certifi ed 
organic soybeans (non-genetically altered). A good source 
of calcium. 12 mg of soy isofl avones per serving.” A color 
photo shows the front panel of all four aseptic packages. 
The back panel states: “Sales of soy beverages through all 
channels increased 52% in 1999.” The berry contains only 2 
gm of protein per serving, and the matcha 3 gm.
 Product (Matcha) with Label purchased at Trader Joe’s 
in Lafayette, California. 2001. Oct. 6. This store carries both 
Berry and Matcha. “Made with matcha–powdered whole 
green tea leaves. 75 mg antioxidant catechins/serving.” 
Soyfoods Center taste test. 2001. Oct. 13. Pretty good 
fl avor, but much too watery and diluted. The use of sugar 
(a whopping 16 gm/serving) makes it undrinkable, so we 
regretfully discard it. Overall: Poor.

2732. American Soybean Assoc. 2000. Trans-isómeros y 
nutrición humana [Trans-isomers and human nutrition]. 
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Mexico City, Mexico: Asociación Americana de Soya. 34 p. 
March. Illust. 21 cm. [74 ref. Spa]
• Summary: Contents: Introduction, by Dr. Hans Hoyer, ASA 
Regional Director, Mexico and Central America. Editorial, 
by Vic Braverman, editor. Trans-isomers and human 
nutrition, by Thomas Applewhite (13 tables, 35 ref). The 
importance of soy oil as a source of polyunsaturated fatty 
acids and tocopherols, by Luis Angel Medina J. et al. (Univ. 
of Sonora, 3 tables, 4 fi gs, 39 refs). Address: Jaime Balmes 
8–2º piso, Colonia Los Morales Polanco 11510. Phone: +52 
5281-0120.

2733. Better Homes and Gardens. 2000. Wonder beans: 
Health update. March. p. 10, 228.
• Summary: The wonder beans are edamame (pronounced 
ay-dah-MAH-may), green soybean in pods, which were once 
a rare treat served only in a few sushi bars across America. 
They are a rich source of plant-based estrogens called 
isofl avones. A 2/3 cup serving of shelled green soybeans 
contains 24 mg of isofl avones, 5 gm of dietary fi ber, and 
100 calories. If you can’t fi nd fresh edamame in the produce 
section, check the freezer aisle.
 A photo (both in the table of contents {p. 10} and on p. 
228) shows three pods fi lled with green vegetable soybeans 
in a bowl. One pod is partly open, showing the three 
soybeans inside. The caption: “Green soybeans in their pods, 
called edamame, are a delicious healthy snack.”

2734. Bonifazi, Wendy Lee. 2000. Edamame promises profi t 
in a pod: Japanese snack has soy appeal. Natural Foods 
Merchandiser. March. p. 109-10.
• Summary: Duane Johnson, an agronomist at Colorado 
State University, has found that 80% of Americans who try 
edamame like them. One percent don’t like them because 
they try to eat the pods. The remaining 19% are neutral–but 
they don’t dislike them. When cooked, edamame have a 
fi rm consistency, with a unique fl avor, somewhere between 
green peas and lima beans. But part of their great appeal is 
that they are fun to eat. And they are a great source of soy 
protein, isofl avones, and fi ber. Address: R.N., Fort Collins, 
Colorado.

2735. Product Name:  DrSoy Soy Cereal with Soynuts & 
Raisins, Soy Flakes with Soynuts & Raisins, Soy Protein Bar 
[Chocolate, Chocolate Peanut, Lemon], Soy Nuts [Natural, 
Onion & Garlic, Barbecue], Soy Trail Mix [California, 
Delux, Tropical Blend], Soy Protein Beverage Mix {Shake} 
[Natural, Vanilla, Chocolate].
Manufacturer’s Name:  DrSoy.com.
Manufacturer’s Address:  15375 Barranca Way, Suite 
B-101, Irvine CA 92618.  Phone: 1-877-DRSOY-2000 or 
949-585-9393.
Date of Introduction:  2000 March.
Ingredients:  Incl. soy protein isolates.

How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et 
(glossy, color, front and back) sent by Patricia Smith from 
Natural Products Expo, Anaheim, California. 2000. March. 
“DrSoy.com–Great tasting soy foods.” The front of this 
leafl et has yellow, white, and black lettering on a bright 
red background. All the products are packed in bright red 
packages. Various whole and sliced fruits, berries, and 
chunks of chocolate are scattered in front of the products. On 
the back, in black on white, is a letter from Dr. Babaknia, a 
brief description of the 12 products, their benefi ts, and the 
company address (Irvine, California) and phone number.
 Ad (full page, color) in Natural Foods Merchandiser. 
2000. Sept. p. 36. “Amazingly healthy. Amazingly tasty.” 
The basic appearance is quite similar to the red leafl et above. 
A large table at the center of the ad shows that the No. 1 
ingredient in the DrSoy protein bar is soy protein, as opposed 
to Corn Syrup for the GeniSoy and Balance bars. The only 
address given for this upstart start-up company is www.
drsoy.com. We learn elsewhere, later, that the owner, DrSoy 
is Dr. Ari Babaknia.
 Ad (full page, color) in Natural Foods Merchandiser. 
2001. March. p. 74-75. “Watch your sales take off with 
DrSoy.” “Watch Your Sales Soar to New Heights with 
DrSoyr Protein Bars, Soy Nuts, Trail Mixes and Soy Protein 
Cookies.
 “Stock up today on DrSoy products: Soy nuts in 
Original, Barbecue, Hickory Smoke and Ranch fl avors. Soy 
trail mix in California and Tropical Blends. Soy protein bars 
in Chocolate, Chocolate Peanut and Lemon. Soy Protein 
Cookies in Oatmeal Chocolate Chip, Oatmeal Raisin and 
Peanut Butter.
 “With DrSoy in your fl ight plan, sales are sure to take 
off. Each serving is loaded with: All natural ingredients. 60% 
less fat than peanuts. Non-GMO soy protein.”

2736. Product Name:  Eco Soy Pudding (Organic) [Vanilla, 
Chocolate, or Chocolate-Orange].
Manufacturer’s Name:  EcoFoods, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  Palo Alto, California 94303.  
Phone: 650-978-9696.
Date of Introduction:  2000 March.
Ingredients:  Organic soy beverage* (Filtered water, organic 
whole soy beans*), fructose, tapioca starch (modifi ed), 
organic cocoa*, expeller pressed canola oil, organic agave 
nectar*, natural fl avor, calcium, carob powder, lecithin, sea 
salt, carrageenan. ** = Organically grown and processed in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  4 x 4.5 oz (128 gm) cups 
= 18 oz (510 gm). Retails for $2.99 to $3.20 (4 pack in 
California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per cup (128 gm): Calories 140, calories from 
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fat 25, total fat 3 gm (5% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 60 mg (2%), potassium 170 mg 
(5%), total carbohydrate 25 gm (dietary fi ber 0 gm, sugars 
18 gm), protein 2 gm. Vitamin A 0%, vitamin C 0%, calcium 
20%, iron 0%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Product (Chocolate) with 
Label brought by Bob Gerner of Berkeley Natural Grocery 
Co. 2000. March 13. The product is sold in a 4-pack with 
a paper sleeve. Label: 6 by 10.25 inches. Paperboard. 
Chocolate brown, green, blue, and pink on white. Illustration 
of a spoon fi lled with a swirl of pudding. “Made with organic 
soy beans. Excellent source of calcium. Low fat & non 
dairy. 15 mg isofl avones per serving. Organic, genetically 
unmodifi ed soy beans.” Soyfoods Center taste test: Flavor, 
texture, and package design: Okay.
 Leafl et (8½ x 11 inches, glossy color, front and back) 
brought by Bob Gerner. The front shows the three fl avors 
packaged in sleeves. “A great taste non-dairy pudding with 
non GMO organic soy beans.” The back gives product 
ingredients and specifi cations.
 Talk with Carole Corb of EcoSoy and C.J. Corb Intl. 
(phone: 805-773-8801). 2000. March 14. This product was 
developed by Daniel Adam, who lives in Israel where he 
runs a natural foods import business, importing Edensoy, 
Garden of Eatin’ products, Galaxy soy cheeses, etc. The 
product, which is made in Minnesota, was fi rst launched in 
Israel on 15 Jan. 2000, then in America in March 2000. Her 
favorite fl avor is Chocolate-Orange. The recommended retail 
price is $2.97+.

2737. Food Trade Journal U.S.A. (Ikegawa Food 
Specialists). 2000. FDA as well as media help Japanese food 
industry: Soy products and green tea are highlighted. 10(2):1, 
3-4. March. [Eng; Jap]
• Summary: Each article in this newspaper is published in 
both English and Japanese. Last October, the FDA gave 
its approval for U.S. companies to begin using a health 
claim on foods containing at least 6.25 gm of protein per 
serving. Except for traditional soy products (such as tofu), 
each serving must contain no more than 3 gm of fat, 20 mg 
of cholesterol, and 480 mg of sodium. The FDA believes 
that adults who consume 25 gm/day of soy protein could 
experience a decrease in their blood cholesterol, which 
reduces their risk of heart disease. The mainstream soyfoods 
that benefi ted from this announcement are veggie burgers, 
soymilk, tofu, and soy cheese. But now edamame has 
emerged as a big seller at supermarkets since a few years 
ago. A Japanese-style cartoon shows two blonde girls seated 
at a table. A boy, who is standing, says “I show you how to 
eat Edamame.” Holding a pod of edamame in his right hand, 
he is popping the beans into his mouth. A circular inset, 
showing how his fi ngers hold the pod, is titled “Squeeze.” 
Another cartoon shows Takuji Kimura [Mr. edamame in 

America], drawn by his son.
 The article gives lengthy excerpts from two recent 
American articles: (1) Hesser, Amanda. 1999. “Bet you 
can’t eat just one soybean.” New York Times. Sept. 8. p. F3. 
(2) Deane, Donna. 2000. “Get more soy in your life.” Los 
Angeles Times. Jan. 12. p. H1, H3. Food section.
 According to Shigeru Shirasaka, president of House 
Foods (a leading U.S. tofu maker), his company shipped 29 
million pieces of tofu in 1999, which is a 70% increase over 
1995.
 The last page of this article is about edamame, by Takuji 
Kimura, America’s leading edamame broker, Concord, 
California. Japanese restaurants have been the showrooms 
for edamame, and they are part of the reason for its growing 
popularity. Tak Kimura started trying to sell edamame in 
1994 at several natural food stores, but nobody seemed 
interested. He contacted the produce manager of Whole 
Foods in Berkeley–a woman–without an appointment. 
When he asked her to try his edamame, she said that she 
knew what it was–an appetizer at sushi bars! She liked it 
very much and had tried to fi nd a source, but the restaurants 
would not disclose their sources. During his fi rst demo day 
at Whole Foods he sold only 8 packs in 8 hours. But after 2 
weeks sales started to increase. Then he got permission to 
sell edamame at other Whole Foods Markets, and then at the 
Wild Oats chain of natural food stores. In 1998 sales started 
to increase rapidly. Now the FDA is supporting edamame 
and major newspapers are doing stories, so sales continue to 
grown.

2738. Product Name:  Organic Woman’s Bread with Soy 
Isofl avones.
Manufacturer’s Name:  French Meadow Bakery.
Manufacturer’s Address:  2610 Lydale Ave. South, 
Minneapolis, Minnesota 55408.  Phone: 612-870-4740.
Date of Introduction:  2000 March.
Ingredients:  Organic whole wheat fl our, organic low fat soy 
fl our, organic wheat fl our, fi ltered water, organic fl axseed, 
organic rice bran, oat fi ber, soy germ isofl avone concentrate 
(non genetically modifi ed soy), organic sesame seeds, 
organic roasted unsalted soy beans, sprouted organic quinoa, 
sprouted organic amaranth, sprouted organic spelt, sprouted 
organic kamut, sprouted organic wheat, sprouted organic 
barley, sprouted organic oats, sprouted organic alfalfa, 
unrefi ned sea salt.
Wt/Vol., Packaging, Price:  24 oz loaf.
How Stored:  Shelf stable.
Nutrition:  Protein 14 gm, Carbs 18 gm, fat 4 gm, fi ber 10 
gm.
New Product–Documentation:  Leafl et (2 p. Each page 
front and back. Black on white. Photocopy) sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2000. March. 
“Yeast-free. New! Woman’s Bread™ w/Soy Isofl avones. 24 
oz.” The ingredients are given. With the leafl et is a black on 
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beige postcard. On the front is an illustration of the label of 
“Woman’s Bread. 80 mg Soy Isofl avones. Organic, Yeast 
Free. 14 gm protein.” On the rear the “Frozen bread buyer” 
can request a sample of Woman’s Bread or Healthseed Spelt 
Bread.
 Star Tribune (Minneapolis, Minnesota). 2001. May 6. p. 
E4. “Coming a long way,” by Kim Ode. “For lunch I make a 
sandwich using French Meadow Bakery’s Woman’s Bread, 
chock-full of soy isofl avones and dried cranberries.”
 AURI (Ag Innovation News). 2001. Oct. vol. 10, no. 
4, p. 4. “A meal in every slice: AURI helps a Minneapolis 
bakery design nutrient-rich breads,” by E.M. Morrison. 
“Ladies fi rst: Of the ‘functional foods’ breads, Woman’s 
Bread was developed fi rst and quickly became the 
company’s second-best-selling bread. Like all 22 French 
Meadow varieties, Woman’s Bread is kosher, organic and 
naturally leavened. No sweeteners, dairy products or fats 
are added. Soy isofl avones in Woman’s Bread supply 40 
milligrams of phytoestrogens per serving, touted to relieve 
symptoms of PMS and menopause.”
 Leafl et sent by Patricia Smith from Natural Products 
Expo at Anaheim. 2003. March. “Health benefi ts of woman’s 
bread: 80 mg soy isofl avones. Organic sprouted grains. 10 
gm fi ber. Sprouted soy & fl ax seed. No sweeteners or oils... 
A phytoestrogen bread. Non genetically modifi ed soy...”
 “French Meadow has developed a bread rich in organic 
natural ingredients that caters to women experiencing PMS 
symptoms, and the life changes brought on by Menopause 
and the Postmenopausal years. Many dietitians and health 
practitioners have endorsed this delicious bread, which 
contains Natural Soy Isofl avones, fl axseed, sprouted grains, 
and cranberries. These ingredients tend to counter the 
severity of hot fl ashes, mood swings, weight gain, periodic 
bloating, as well as bladder infections. Scientists indicate that 
isofl avone consumption plays a major role in the prevention 
of osteoporosis and in some studies, resulted in gain in bone 
mass. Nutritionists at the USDA noted that isofl avones have 
antioxidant effects that can potentially reduce heart disease 
and cancer risks. For a hearty, low calorie, high protein 
breakfast, toast two slices of Woman’s Bread... smart fuel for 
your body.” www.organicbread.com.
 Leafl ets sent by Patricia Smith from Natural Products 
Expo at Anaheim. 2005. March. (1) “French Meadow 
Bakery: Certifi ed organic–Since 1985.” Front and back. 
3 panels (each 21.7 x 12 cm, color). (2) “French meadow 
bakery: Men’s Bread, Woman’s Bread, Healthy Hemp Bread, 
Health Seed Spelt Bread.” These are low-carb unyeasted 
breads.

2739. Product Name:  GeniSoy: Nature Grains (Uncoated 
Baked Bar) [Chocolate, Banana Nut, Wild Berry, Oatmeal 
Raisin].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).

Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2000 March.
Ingredients:  Banana Nut: Syrup blend (cane juice, brown 
rice, organic agave), soy protein (IP toasted soy beans, IP 
Supro brand isolated soy protein and IP soy fl our), fruit paste 
(raisin and/or plum), rolled oats, whole wheat fl our, dried 
cranberries, glycerine, peanut butter, canola oil, salt, natural 
fl avors.
Wt/Vol., Packaging, Price:  2.3 oz (66.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy color). 
1999. Dec. “GeniSoy’s Nature Grains: Soy protein bar baked 
to perfection.
 Talk with Ed Cabelera of GeniSoy. 2000. April 28. 
These four bars were introduced in March 2000. They are 
baked, whereas previous bars were extruded. Each fl avor is 
loaded with dry-roasted soynuts (baked in-house by GeniSoy 
Products). They have more of a crunchy texture, somewhat 
like a granola bar, than previous GeniSoy bars. By not using 
a chocolate coating, the baked bars are lower in fat, and 
therefore qualify for the FDA heart health claim, which each 
label now bears. Ed believes that GeniSoy now has the only 
bars on the market that can make a heart claim. GeniSoy 
bars are the only ones that have always featured soy in the 
product name. They are generally lower in fat, higher in 
protein, and (Ed believes) better tasting than competing bars.
 Within the broad category of nutrition bars, there are 
several subcategories: Energy bars (such as Power Bar and 
Cliff Bar), High Protein Low Carb Bars (for those following 
the Zone Diet, and for body builders; these contain a lot 
of glycerin, which the manufacturers choose not to call a 
carbohydrate).
 Samples (Products with Labels) and leafl ets sent by Ed 
Cabelera. 2000. May 3.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo East. 2000. Sept. “GeniSoy’s 
Nature Grains: Soy protein bar, baked to perfection.” Dated: 
Dec. 1999. On the front, a large color photo shows four 
fl avors of nature bars on a bed of soybeans, fruit, and oats. 
“IPP Certifi ed Non-GMO Soybeans.” “No corn syrup. Low 
in fat. Oven baked. Hearth healthy.” One the rear is given, 
for each product, nutrition facts and ingredients. “GeniSoy 
uses only IP Supro Brand Isolated Soy Protein produced 
under the certifi ed IP (Identity Preserved) Program.”

2740. Product Name:  GeniSoy Soy Milk Beverage Mix 
[Natural, Chocolate, Vanilla].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2000 March.
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Ingredients:  Banana Nut: Syrup blend (cane juice, brown 
rice, organic agave), soy protein (IP toasted soy beans, IP 
Supro brand isolated soy protein and IP soy fl our), fruit paste 
(raisin and/or plum), rolled oats, whole wheat fl our, dried 
cranberries, glycerine, peanut butter, canola oil, salt, natural 
fl avors.
Wt/Vol., Packaging, Price:  2.3 oz (66.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
East. 2000. Sept. “GeniSoy’s Soy Milk: A creamy and 
delicious milk alternative.” Dated: March 2000. This is a dry 
mix based on isolated soy protein.
 Ad in Natural Foods Merchandiser. 2000. July. 
“GeniSoy’s Soy Milk: A creamy and delicious milk 
alternative.” This ad also appeared in the Sept. 2000 issue (p. 
76).

2741. GeniSoy Products Co. 2000. GeniSoy soy protein 
shakes and powder (Leafl et). Fairfi eld, California. 2 p. 
March. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
cans of three fl avors of GeniSoy protein shakes (Vanilla, 
Chocolate, Strawberry-Banana) and one can of natural 
protein powder, plus a tall milk shake glass fi lled with a 
strawberry shake, topped with a strawberry. These stand on a 
bed of soybeans, strawberries, chunks of chocolate, bananas, 
etc. In the background is blue sky with white clouds. “IPP 
certifi ed non-GMO soybeans. New strawberry banana fl avor. 
Fat free. No cholesterol. No artifi cial fl avors or sweeteners. 
Isofl avones (Genistein & daidzein). Antioxidants (Vitamin 
E and selenium). Heart healthy. Vegan. GeniSoy soy protein 
products: The magic of soy. www.genisoy.com.” On the 
back is the soy heart health claim, plus nutrition facts and 
ingredients for each product. Address: Fairfi eld, California 
94533. Phone: 1-800-436-4769.

2742. GeniSoy Products Co. 2000. GeniSoy’s soy milk: A 
creamy and delicious milk alternative (Leafl et). Fairfi eld, 
California. 2 p. March. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows cans 
of three fl avors of GeniSoy Soy Milk (Natural, Chocolate, 
Vanilla), plus a pitcher fi lled with soymilk, a stemmed 
glass fi lled with sliced fruits and half fi lled with soymilk, 
and a bowl of cereal, topped with sliced fruits and nearly 
fi lled with soymilk. These stand on a bed of soybeans, 
strawberries, chunks of chocolate, bananas, sliced kiwi 
fruits, etc. In the background is blue sky with white clouds. 
“IPP certifi ed non-GMO soybeans. Mix with water. Low 
fat, cholesterol free. Non-dairy, high in calcium. Isofl avones 
(Genistein & daidzein). Heart healthy. Vegan. GeniSoy soy 
protein products: The magic of soy. www.genisoy.com.” On 
the back is the soy heart health claim, plus nutrition facts and 

ingredients for each product. Address: Fairfi eld, California 
94533. Phone: 1-800-436-4769.

2743. Messina, Mark. eds. 2000. Third International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [Proceedings of a symposium held in 
Washington, DC, on Oct. 31 to Nov. 3, 1999]. J. of Nutrition 
130(3 Suppl):653S-711S. March.
• Summary: These proceedings are divided into three parts: 
Introduction and six papers. Oral presentation abstracts. 
Poster presentation abstracts.
 Nearly 600 delegates attended this symposium–more 
than twice as many people as attended the fi rst symposium in 
1994.
 The symposium was sponsored by Archer Daniels 
Midland Co., Cargill Inc.-Protein Products, Central Soya, 
Co., Dr. Chung’s Food Company, Monsanto, Personal Care 
Products Company, Protein Technologies International, 
SoGood Int., Solbar Plant Extracts, SoyLife/Schouten, 
Whitehall-Robins Healthcare, the United Soybean Board 
and the following State Soybean Associations: Illinois 
Soybean Board, Indiana Soybean Board, Kentucky 
Soybean Promotion Board, Michigan Soybean Promotion 
Committee, Minnesota Soybean Research and Promotion 
Council, Nebraska Soybean Board, Ohio Soybean Council, 
South Dakota Soybean Research and Promotion Council. 
Publication of symposium proceedings was supported by 
educational grants from the United Soybean Board and the 
Soyfoods Association of North America. Address: 1543 
Lincoln St., Port Townsend, Washington 98368.

2744. Product Name:  SoyPlus™ Granola.
Manufacturer’s Name:  Nature’s Path.
Manufacturer’s Address:  British Columbia, Canada.
Date of Introduction:  2000 March.
Ingredients:  SoyLife soy germ extract.
How Stored:  Shelf stable
New Product–Documentation:  Leafl et (single sided, 28 
cm) distributed by Nature’s Path at Natural Products Expo 
(Anaheim, California). Everyone in the family can benefi t 
by consuming this granola, which contains 20 mg of natural 
isofl avones per serving. SoyLife isofl avones are totally 
natural, non-GMO, and produced without solvents. Serve the 
granola with soymilk for added protein and isofl avones.

2745. Quella, Susan K.; Loprinzi, Charles L.; Barton, Debra 
L.; Knost, J.A.; Sloan, J.A.; LaVasseur, Beth I.; Swan, 
Debra; Krupp, K.R.; Miller, K.D.; Novotny, P.J. 2000. 
Evaluation of soy phytoestrogens for the treatment of hot 
fl ashes in breast cancer survivors: A North Central Cancer 
Treatment Group Trial. J. of Clinical Oncology 18(5):1068-
74. March. [35 ref]*
• Summary: This study found that soy isofl avones did not 
substantially reduce hot fl ashes in breast cancer survivors 
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when compared with a placebo. Researchers enrolled 
177 women who had a history of breast cancer and who 
were having hot fl ashes at least 14 times a week–a level 
considered severe enough to “warrant intervention.” For 
4 weeks the women took 150 mg/day of soy isofl avones, 
and for another 4 weeks they took placebo (inactive) pills 
identical in appearance to the soy pills.
 At the beginning of the study, the patients averaged 
about seven hot fl ashes per day, with almost one-third 
reporting more than 10 a day. At the end of the study, 24% 
reported that the number of hot fl ashes had been reduced by 
half while taking soy–but 30% reported a similar decrease 
while taking a placebo.
 Note: Both the soy isofl avone pills and the placebo 
dramatically reduced hot fl ashes in 24-30% of the women. 
Address: Mayo Clinic, Rochester, Minnesota.

2746. Quong Hop & Co. 2000. Soy for life: The benefi ts 
of eating soy products (Brochure). South San Francisco, 
California. 5 panels each side. Each panel: 15 x 10 cm.
• Summary: Contents: The power of soy foods: Introduction, 
anti-cancer, osteoporosis, coronary heart disease, menopausal 
symptoms, lactose intolerance. Tips for cooking with tofu. 
Additional recipes. A half-page color photo shows many 
products made by Quong Hop & Co.–”Master tofu-makers 
since 1906.” Address: 161 Beacon St., South San Francisco, 
California 94080. Phone: 650-553-9900.

2747. Rice, M.M.; Graves, A.B.; McMurry, S.M.; et al. 2000. 
Tofu consumption and cognition in older Japanese American 
men and women. J. of Nutrition 130(3 Suppl):676S. March.
• Summary: This study of older Japanese living in the 
Seattle, Washington, area found that tofu intake over a two-
year period did not affect cognitive function. However two 
years may be too short a time to observe a signifi cant effect 
on function. Address: Depts. of Epidemiology, Medicine, 
Psychosocial and Community Health, Environmental Health, 
and Neurology, Univ. of Washington, Seattle, WA.

2748. Seapoint Farms (Formerly Seaside Farms). 2000. The 
wonder veggie (Leafl et). Huntington Beach, CA 92648. 1 p. 
Front and back. 28 cm.
• Summary: Two different glossy color leafl ets with this title 
were distributed at the Natural Products Expo in Anaheim, 
California, March 2000. The front of this one shows the label 
of four new frozen Edamame Rice Bowl products: Vegetable 
Fried Rice, Kung Pao Vegetable, Teriyaki Vegetable, and 
Szechwan Vegetable. Each 12 oz pack contains green 
vegetable soybeans mixed with other vegetables and original 
sauces. Seapoint Farms has trademarked the phrase “The 
wonder veggie.” In the center of each front label is a circle 
in a square with a large red heart at the center. On the heart 
is written “Heart Healthy.” Around the circle is written: “The 
Wonder Veggie” and “100% Vegetarian.” For questions call: 

(888) 722-7098. Across the bottom of the ad is the FDA 
health claim for soy protein. One serving of each products 
contains 7.25 gm of soy protein. The back contains nutrition 
facts, ingredients, and other information about each of these 
four edamame products.
 The front of this leafl et, “The Wonder Veggie” appeared 
later as an ad in Natural Foods Merchandiser. May. p. 48. 
Address: Huntington Beach, California 92648. Phone: 1-888-
722-7098.

2749. Soref, Anna. 2000. Soy sales soar. Natural Foods 
Merchandiser. March. p. 15.
• Summary: According to a recent report from SPINS, a 
market research fi rm in San Francisco, California, sales of 
soy products in mainstream grocery stores increased 45% 
last year, and sales in natural products stores grew by 37%. 
These statistics are for the 12 months ending Oct. 1999. That 
means all this growth came before the government allowed 
manufacturers to include a label claim that soy protein may 
reduce the risk of heart disease. Since the label ruling took 
effect in November, the next 12 months could show even 
more impressive growth.
 The soy product category with the fastest sales growth in 
mainstream stores was soy supplements, which grew 246%; 
the category with the fastest grown in natural products stores 
was soy-based energy bars, whose sales grew 56%.

2750. Soy isofl avone content of specifi c soy milks (Leafl et). 
2000. Single sided. 28 cm.
• Summary: This leafl et, printed with black ink on white 
paper, contains a full-page table with three columns: Brand, 
manufacturer (and phone number), and isofl avones/8 oz. The 
six brands are as follows: (1) Edensoy, from Eden Foods 
(range 40-45 mg). (2) Pacifi c, from Pacifi c Foods of Oregon 
(range 2-53.5 mg; the 53.5 mg is for Original unsweetened). 
(3) Silk, made by White Wave (35 mg for all 3 fl avors). (4) 
Soy Dream, from Imagine Foods (40-47 mg). (5) Vitasoy, 
from Vitasoy (range 16-35 mg; the 35 mg is for Creamy 
Original). (6) Westbrae, from Westsoy/Hain (range: 4.8 to 50 
mg; the 50 mg is for VigorAid).
 The products with the lowest isofl avone content are 
those which are “Light” (watered down) or Fat-free (low fat).
 Note: This leafl et was available at a natural foods store 
in Colorado in March 2000. The compiler and publisher are 
unknown.

2751. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2000. Soyfoods guide 2000: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Health: 
Add soy to diet to reduce heart disease (FDA recommends 
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25 grams of soy protein a day to reduce blood cholesterol 
levels), sample day soy meal planner (easy ways to add 
25 grams of soy protein). Daily soyfood guide pyramid. 
Soy and your health–Scientists are learning about soy’s 
health benefi ts: Isofl avones, heart disease, menopause & 
osteoporosis, cancer, allergies, diabetes & kidney disease, 
fat. Soyfood Descriptions: Meet the bean: Green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas, soy-based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen desserts, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), soy fl our 
(50% protein), soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein, 90% protein), soy protein, 
textured (fl our or concentrate), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk, soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts 
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see 
soy sauce), tofu & tofu products, whipped toppings, soy-
based, yuba. Helpful charts: Soyfood substitutions, soyfood 
isofl avone content. Soyfoods web site. Soyfood composition. 
Recipes using: Meat alternatives, textured soy protein, whole 
soybeans, soy fl our, soynut butter, soymilk, tofu. Address: 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

2752. Oregonian (The) (Portland, Oregon). 2000. Tofu 
consumption linked to mental decline in later years, study 
says. April 19. p. A17. [1 ref]
• Summary: A study by Dr. Lon White (of the Hawaii Center 
for Health Research), published in the April issue of the 
Journal of the American College of Nutrition, found that 
men who ate the most tofu during their mid-40s to mid-60s 
showed the most signs of mental deterioration 30 years 
later. Consuming tofu two or more times a week was said 
to be detrimental to brain function. The more tofu eaten, the 
greater the likelihood of mental decline.
 White and his co-workers believe that the link between 
eating tofu and decline of brain function is isofl avones. They 
affect an enzyme in the body called tyrosine kinase, which 
may block learning-related changes in the brain.

2753. Mestel, Rosie. 2000. Evidence found that soy makes 
your brain smaller: But beans bring multiple health benefi ts. 
Los Angeles Times. April 25.
• Summary: Dr. Lon White’s study in Hawaii shows 
correlation between tofu consumption and Alzheimer’s–but 
no proof of causality.
 The U.S. Food and Drug Administration now allows 
foods with at least 6.25 grams of soy protein per serving 
to be labeled with claims that could help reduce the risk of 
heart disease. Address: Times Health Writer.

2754. ADM Nutrition & Health Update (Decatur, Illinois). 
2000. Soyfoods for reducing prostate cancer risk. 2(1):1, 3-4. 

Winter. [14 ref]
• Summary: Introduction. Prostate cancer rates. The Asian-
soy-cancer connection. Soya and prostate cancer risk–The 
evidence: In vitro studies, animal studies, human studies. 
Conclusions.
 Introduction Research on the health effects of soyfoods 
and soybean constituents has increased exponentially over 
the past several years (see In the News), and the areas under 
investigation have expanded greatly. Despite the plethora of 
research, arguably, three of the most important and exciting 
studies (1-3) have been published within just the past 18 
months, and all involve prostate cancer.
 “Prostate Cancer Rates: Every 15 minutes a man 
dies of prostate cancer in the United States, which makes 
the prostate gland second only to the lungs as the organ 
most likely to cause a fatal malignancy in men. For 1999, 
estimates are that about 179,000 American men will be 
diagnosed with prostate cancer, and about 37,000 will die of 
this disease (4). A male baby, born today, has a 13% chance 
of developing prostate cancer, and a 3% chance of dying 
from it.
 “There are striking differences in prostate mortality 
rates throughout the world–with the highest rates in Western 
countries. Migration data suggest that these differences are 
environmentally, not genetically, determined (5). Men who 
move from low-risk to high-risk countries early in life can 
acquire the same cancer risk as in their adopted homeland, 
even within the same generation.
 “The Asian-Soy-Cancer Connection: The National 
Cancer Institute fi rst began seriously investigating the 
anticancer potential of soy in 1990, but at that time, most of 
the focus was on breast cancer. In part, this was because of 
the low Asian breast cancer mortality rate. Japanese rates are 
about three times lower than US rates, for example (4). But 
often overlooked, is that US prostate cancer mortality rates 
are also much higher than Japanese rates, about four times 
higher (4). Added to this, is the intriguing observation fi rst 
made two decades ago, that upon autopsy, a surprisingly 
large number of Japanese men are found to have small 
prostate tumors (6). This is also the case in other low-risk 
countries. Thus, the onset of prostate cancer appears to occur 
later in life and/or prostate tumors grow more slowly in these 
countries. As a result, men die with their cancer rather than 
of their cancer.
 “Delaying the clinical appearance of prostate tumors 
by even a few years would have a signifi cant public health 
impact in Western countries since prostate cancer is a disease 
of older men. Less than one quarter of the new diagnoses of 
prostate cancer each year are in men under 65 (4) whereas 
about half of the new diagnoses of breast cancer occur in 
women under 65 (7).”
 “Conclusions: Evidence that soyfoods reduce 
prostate cancer risk is quite impressive, although still very 
speculative. The epidemiologic studies cited above suggest 
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that as little as one serving per day of a soyfood may be 
enough to reduce risk. Despite the lack of defi nitive data, 
prudence would dictate that men concerned about prostate 
cancer should consume soyfoods. In addition, other research 
suggests that a prostate-healthy diet should include ample 
amounts of selenium (12), and vitamin E (13), and lots of 
cooked tomato products (14).”

2755. ADM Nutrition & Health Update (Decatur, Illinois). 
2000. NutriSoy Branding Program: ADM update. 2(1):1-2. 
Winter.
• Summary: “A nationwide media program has been 
launched to announce and support the NutriSoy Branding 
Program. The program was developed in response to 
growing consumer demand for healthy, good tasting 
soyfoods.
 “Use of the NutriSoy logo will allow consumers to 
easily identify food products that contain a signifi cant 
amount of soy protein. It will also provide food companies 
with an effective means to communicate to their consumers 
that the food products they are marketing contain a 
signifi cant amount of soy protein, which is an important part 
of a healthy diet.”
 “Nationwide media support: The Archer Daniels 
Midland Company has made a long term commitment to 
support the NutriSoy Branding Program with television, 
radio, print, and public relations.”
 A bar chart at the end of this article, titled “Consumers 
who have tried soy products,” shows that 20% had tried them 
in 1996, 32% in 1997, and 67% in 1998. The source of these 
statistics is not given in the article but Phil Fass of ADM says 
the statistics come from the latest United Soybean Board 
annual report on consumer attitudes about nutrition.
 Talk with Phil Fass, head of NutriSoy branding program 
and marketing at ADM. 2000. April 28. To participate in this 
program a company’s product(s) must contain a signifi cant 
level of at least one ADM soy protein products, such as 
Arcon [soy protein concentrate], Pro Fam, or Nutrisoy 
soy fl our. So far, three companies have signed up for the 
program. Other successful branding programs include the 
“Intel inside” program initiated by the computer microchip 
maker, and the NutraSweet program run by the sweetener 
maker. There is no cost for a company to participate in the 
program. ADM has an advertising budget of about $3 million 
this year, projected to be $8 million next year.

2756. ADM Nutrition & Health Update (Decatur, Illinois). 
2000. Successful soy conference. 2(1):4. Winter.
• Summary: “Evidence of the interest in the health 
benefi ts of soyfoods and soybean isofl avones was clearly 
apparent from the number of delegates attending the Third 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, which was held October 
31–November 3, 1999, in Washington, DC. During the four 

days of the conference nearly 600 researchers and health 
professionals heard presentations that focused on a range of 
topics. That attendance fi gure represents a twofold increase 
over the fi rst symposium held in 1994. In addition to 48 
oral presentations, there were over 100 poster presentations, 
which is three times more than were presented at the fi rst 
meeting. Furthermore, in addition to cholesterol reduction, 
cancer, and osteoporosis, topics covered at the previous 
symposia, research at this third symposium addressed areas 
such as hot fl ashes, hypertension, and cognitive function.
 “The number of exhibits was also impressive and clearly 
illustrated that soy products have become mainstream. 
During the Tuesday luncheon, six pioneers of the fi eld were 
recognized for their contributions: Herman Adlercreutz, 
University of Helsinki (Finland); Chai-Won Chung, Dr. 
Chung’s Food Company (Korea); Cesare Sirtori, University 
of Milan (Italy); David Kritchevsky, Wistar Institute 
(Philadelphia, Pennsylvania); Kenneth D.R. Setchell, 
Children’s Hospital (Cincinnati, Ohio); and Doyle Waggle, 
Protein Technologies International (St. Louis, Missouri). 
The session on coronary heart disease was held in honor of 
the late Kenneth K. Carroll, for his work on the cholesterol-
lowering effects of soy protein.
 “As is always the case with scientifi c meetings, the 
research presented probably raised more questions than it 
answered but there is no doubt that those who attended left 
with greater enthusiasm for their fi eld. The abstracts from 
the conference are expected to be published in the Journal of 
Nutrition sometime next year.”

2757. Chajuss, Daniel. 2000. Soy molasses: A potential 
functional ingredient. Paper presented at the 91st Annual 
Meeting of the American Oil Chemists’ Society. 12 p. Held 
25-28 April 2000 in San Diego, California.
• Summary: This paper consists of 12 PowerPoint 
presentation graphics / frames photocopied on 12 pages. 1. 
Title page. 2. Soy molasses. 3. Major uses of soy molasses. 
4. Other uses of soy molasses. 5. Typical analysis of soy 
molasses [on a moisture free basis]. 6. Soy phytochemicals 
[overview]. 7. The soy phytochemicals [specifi c types]. 
8. Soy anticarcinogens. 9. Modifi ed soy molasses–Soy 
Isofl avones “10” (Obtained by partial or complete removal 
of sugars from the soy molasses. This serves as a richer 
and improved source of soy phytochemicals). 10. Soy 
phytochemicals (useful for ameliorating 8 diseases and 
health conditions). 11. Prospective–Soy molasses. 12. Hayes 
General Technology Company Ltd. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

2758. Chen, Ingfei. 2000. Diet wisdom from the East: New 
research confi rms it. The simple, mouthwatering meals that 
Asians have eaten for centuries hold disease-fi ghting secrets 
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that we should all take to heart. Health. April. p. 126-31, 
177-78.
• Summary: With recipes by Nina Simonds. Photos by 
Brooke Slezak. Nina, age 47, lives in a cozy brick home 
in Salem, Massachusetts. An author and expert on Asian 
cuisine, she has just prepared a small feast for her husband 
and a few guests. Walter Willett, head of the nutrition 
department at the Harvard School of Public Health, is 
“nibbling on boiled edamame, or soybeans. Nina’s passion 
is the health benefi ts of Asian cuisines, which use less meat, 
more veggies, and less artery-clogging fat–with meals that 
are quick, simple, and delicious. These health benefi ts of an 
“almost-vegetarian” diet are being proven by the Cornell-
Oxford-China study, directed by T. Colin Campbell, with 
vital assistance from Chen Junshi, a nutritionist from Beijing. 
They conducted huge studies in 1983 and 1989. The fi rst 
study showed that the Chinese get only 15% of their calories 
from fat, compared with 34% in America. Moreover, the 
Chinese consume three times as much fi ber and a third less 
protein. But 89% of their protein is from plant sources, 
whereas 70% of U.S. protein is from animal sources other 
than fi sh–such as meat, poultry, eggs, and dairy products. 
The conclusion: Americans out to be eating more plant 
foods.
 In 1994 Willett and his colleagues at Harvard teamed up 
with the Oldways Preservation and exchange trust in Boston 
to introduce the traditional Mediterranean diet pyramid. A 
year letter, in 1995, a rival Asian diet pyramid based largely 
on Campbell’s work, made its debut. They agree on several 
key points. Eat plenty of grains (ideally whole grains) and 
veggies, and cut way back on red meat.
 Nina Simonds, hoping to ease her passage through 
perimenopause, has been adding “extra tofu and soy” to her 
meals. Soy-related recipes include: Wild mushrooms with 
ginger-soy dressing [with soy sauce]. Photos show: (1) Nina 
Simonds smiling. (2) Walter Willett nibbling on edamame. 
(3) A close-up of edamame in the pods.
 A sidebar titled “Foods for lifelong health: From the 
Asian pantry” (p. 129) discusses the importance of balancing 
the body’s yin and yang. One part states: “Soy–Ancient 
wisdom: Fermented black soybeans are used to treat lung and 
digestive problems. Tofu is said to boost energy, lubricate 
the intestines, detoxify the body,” and prevent vomiting, 
intoxication, and high blood pressure. Modern research 
shows that soy protein can lower high blood cholesterol 
levels. Generous servings of isofl avone-rich soy may partly 
explain why prostate and breast cancer rates are so low in 
Asia. These isofl avones also appear to bolster bone density 
and may ease menopausal symptoms.

2759. Clarkson, T.B. 2000. Soy phytoestrogens: what will be 
their role in postmenopausal hormone replacement therapy? 
Menopause 7(2):71-75. March/April. *
Address: Wake Forest Univ. School of Medicine, Winston-

Salem, North Carolina 27157.

2760. Finco, Delmar R.; Cooper, Tanya L. 2000. Soy protein 
increases glomerular fi ltration rate in dogs with normal or 
reduced renal function. J. of Nutrition 130(4):745-48. April. 
[36 ref]
• Summary: “In mammals, protein ingestion increases the 
glomerular fi ltration rate (GFR), an effect which has been 
incriminated as a risk factor in progression of renal disease. 
Some studies suggest that a postprandial increase in GFR is 
absent or mild with vegetable proteins compared to animal 
proteins. The objective of this experiment was to determine 
whether vegetable (soy) protein had different effects than 
animal protein on GFR in dogs with normal or reduced renal 
function. A trial was conducted in which GFR was measured 
in four dogs with normal kidney function and seven dogs 
with reduced renal mass before and after administering 
protein. Normal dogs were fed four protein sources (casein, 
soy meal, soy fl akes and purifi ed soy protein). Dogs with 
reduced renal mass were fed three protein sources (casein, 
purifi ed soy protein and pork liver). All proteins signifi cantly 
(P < 0.05) increased the GFR in both groups except for 
casein (P = 0.066) in normal dogs. Proteins did not differ 
signifi cantly in the magnitude of the increase in GFR that 
was induced. This study indicates that soy proteins in dogs 
have the same effect on GFR as animal-source proteins, 
which is contrary to reports of effects in humans.” Address: 
Dep. of Physiology and Pharmacology, College of Veterinary 
Medicine, Univ. of Georgia, Athens, GA 30602.

2761. GNC. 2000. Soy-O-Rama: Your soy destination has 
arrived (Ad). Natural Health. April. p. 33.
• Summary: “You already know that 25 grams of soy protein 
a day, as part of a diet low in saturated fat and cholesterol, 
may reduce the risk of coronary heart disease.* And no one 
has more soy products than GNC, including GeniSoy® and 
Natural Brand™.’ So if you’re thinking about putting some 
more soy in your diet, there’s only one place where all your 
soy dreams come true. Visit the GNC Soy Center for an 
entire section of good-tasting, high-protein soy products and 
supplements.”
 A graphic at the lower left shows: Percent reduction 
in total cholesterol (9.3%), LDL cholesterol (12.9%) and 
triglycerides (10.5%).
 Photos show: Nine Genisoy and Natural Brand products 
(in color). (2) A middle-age woman smiling.
 Note: Dana Jacobi is now spokesperson for GNC. 
Address: www.gnc.com.

2762. Green, Cindy. 2000. It’s offi cial: soybeans are good 
medicine. With FDA-approved heart-healthy claim, soy 
foods are becoming more popular with aging Baby Boomers. 
Ag Innovation News (AURI–Agricultural Utilization 
Research Inst., Waseca, Minnesota) 9(2):16, 12. April.
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• Summary: About the booming market for nutraceuticals. A 
photo shows a cake of tofu, cut into quarters, in a glass bowl.

2763. Grodstein, Francine; Mayeux, Richard; Stampfer, Meir 
J. 2000. Editorial–Tofu and cognitive function: Food for 
thought. J. of the American College of Nutrition 19(2):207-
09. April. [13 ref]
• Summary: The report by White and co-workers in this 
issue (p. 242-55) that “high tofu intake may be associated 
with cognitive impairment and brain atrophy is an important 
reminder that it is time to move beyond antioxidants 
and investigate additional dietary factors which could be 
associated with cognitive impairment, among the most 
common problems of aging.
 “Soy-based foods, with high levels of phytoestrogens, 
are certainly a good place for initiating such research.” 
Address: 1. ScD, Channing Lab., Dep. of Medicine, Brigham 
and Women’s Hospital, Harvard Medical School, and Dep. 
of Epidemiology, Harvard School of Public Health, Boston, 
Massachusetts.

2764. Horn-Ross, Pamela L.; Barnes, S.; Lee, M.; Coward, 
L.; Mandel, J.E.; Koo, J.; John, E.M.; Smith, M. 2000. 
Assessing phytoestrogen exposure in epidemiologic studies: 
development of a database (United States). Cancer Causes & 
Control 11(4):289-98. April.
• Summary: “Abstract–Background and objective: 
Phytoestrogens (weak estrogens found in plants or derived 
from plant precursors by human metabolism) have been 
hypothesized to reduce the risk of a number of cancers. 
However, epidemiologic studies addressing this issue are 
hampered by the lack of a comprehensive phytoestrogen 
database for quantifying exposure. The purpose of this 
research was to develop such a database for use with food-
frequency questionnaires in large epidemiologic studies.” 
Address: 1. Northern California Cancer Center, Union City, 
CA 94587.

2765. Jenkins, D.J.; Kendall, C.W.; Garsetti, M.; et al. 
2000. Effect of soy protein foods on low density lipoprotein 
oxidation and ex vivo sex hormone receptor activity–A 
controlled crossover trial. Metabolism 49(4):537-43. April. *
• Summary: “Plant-derived estrogen analogs 
(phytoestrogens) may confer signifi cant health advantages 
including cholesterol reduction, antioxidant activity, and 
possibly a reduced cancer risk. However, the concern has 
also been raised that phytoestrogens may be endocrine 
disrupters and major health hazards.” This study, involving 
31 hyperlipidemic subjects, found the former, but not 
the latter. It concluded: “Soy consumption may reduce 
cardiovascular disease risk without increasing the risk for 
hormone-dependent cancers.” Address: 1. Clinical Nutrition 
and Risk Factor Modifi cation Center, St. Michael’s Hospital, 
Toronto, Ontario, Canada.

2766. Jonas, Steven; Gordon, Sandra J. 2000. 30 secrets of 
the world’s healthiest cuisines: Global eating tips and recipes 
from China, France, Japan, the Mediterranean, Africa, and 
Scandinavia. New York, Chichester, Weinheim, Brisbane, 
Singapore, Toronto: John Wiley & Sons, Inc. ix + 261 p. 
Index. 24 cm. [80* ref]
• Summary: This book contains numerous recipes for beef, 
pork, lamb, chicken, shrimp, salmon, and other meats. Soy-
related recipes and topics include: Isofl avones (p. 77, 85-86). 
Miso (p. 83-84, 86, 186). Soy sauce (p. 36, 51-52, 85, 138). 
Soyfoods (p. 37, 77, 103, 137). Soyfoods in Japan (p. 83-86). 
Tofu (p. 83-86, 137). Tofu recipes (150, 173, 182, 185, 188). 
Vegetarian eating (p. 44-45, 106), Vegetarian recipes (p. 181-
97).
 Dr. Steven Jonas is a veteran triathlete, a certifi ed 
professional ski instructor, and a longtime author of books 
on healthy eating and exercise (he has written 8 books of his 
own). Address: 1. Prof. of Preventive Medicine, State Univ. 
of New York, Stony Brook; 2. Freelance health and nutrition 
writer, Weston, Connecticut.

2767. Manson, JoAnn E. 2000. By the way, doctor... Harvard 
Health Letter. April. p. 8.
• Summary: Soy, a staple of the traditional Asian diet, is 
rich in two phytoestrogens, daidzein and genistein. Although 
the research is limited, there is no research that these–in 
the amounts consumed in soymilk, tofu, or other soy-based 
foods–are harmful to breast, uterine, or prostate tissue. “The 
jury is still out, however, on what will happen if people take 
large doses of these phytoestrogens as pills or supplements 
over long periods of time.”
 Soy has benefi cial effects on cholesterol levels, which 
is good for the heart; it lowers harmful LDL cholesterol 
and raises protective HDL cholesterol. It has shown 
some promise in relieving the hot fl ashes of menopause. 
Conclusion: “Our understanding of soy is still very much 
a work in progress.” Address: M.D., Dr.P.H., Chief of 
Preventive Medicine, Brigham and Women’s Hospital.

2768. Messina, Mark; Messina, Virginia. 2000. Soyfoods, 
soybean isofl avones, and bone health: a brief overview. J. of 
Renal Nutrition 10(2):63-68. April. [71 ref]
• Summary: “Soyfoods have received considerable attention 
during the past 5 years for their role in disease prevention, 
especially in relation to heart disease, osteoporosis, and 
cancer. However, limited research also suggests that soy 
protein favorably affects renal function. Much of the research 
interest in soy is aimed at establishing the physiological 
effects of isofl avones. Isofl avones are diphenolic compounds 
that have a very limited distribution in nature. Soybeans and 
soyfoods are, for practical purposes, the only nutritionally 
relevant dietary sources of isofl avones. Isofl avones are weak 
estrogens in that they bind to estrogen receptors, but they 
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also have important nonhormonal properties as well. Initial 
speculation that soyfoods, and in particular isofl avones, 
might promote bone health was based on the estrogenic 
properties of isofl avones and the similarity in structure 
between isofl avones and the osteoporosis drug, iprifl avone, 
which is a synthetic isofl avone. In ovariectomized rodents, 
isofl avones retard bone loss almost as effectively as estrogen. 
Most research, but not all, also indicates that soyfoods rich 
in isofl avones favorably affect bone turnover and spinal 
bone mineral density in perimenopausal and postmenopausal 
women. However, studies conducted thus far have been 
of short duration and involved small numbers of subjects. 
Furthermore, no studies have actually examined the effect 
of soy feeding on fracture risk. Thus, although the data in 
general are encouraging, no fi rm conclusions can be drawn 
about the relationship between soy consumption and bone 
health. In addition to a possible direct effect of isofl avones 
on bone tissue, soy protein when substituted for animal 
protein may indirectly enhance bone strength. Several 
studies have found that in comparison with animal protein, 
soy protein decreases calcium excretion, a result of the 
lower sulfur amino acid content of soy protein. Although 
the high potassium content of soy is a consideration, the 
evidence clearly indicates that clinicians should consider 
recommending that their renal patients incorporate soyfoods 
into their diet.” Address: 1. PhD, MS, CNS, Adjunct 
Associate Prof., 2. RD, MPH, Adjunct Asst. Prof. Both: Dep. 
of Nutrition, Loma Linda Univ., Loma Linda, California.

2769. Morinaga Nutritional Foods, Inc. 2000. Anecdote. 
Antidote (Ad). Vegetarian Times. April. p. 35.
• Summary: Below the big bold word “Antidote” is a photo 
of a shiny red apple. Below that, and below the equally large 
word “Antidote” is a package of Mori-Nu Extra-Firm Silken 
Tofu (Non-GMO).
 The text across the bottom reads: “Update the ‘apple-
a-day’ anecdote to ‘a box of Mori-Nu Tofu a day keeps the 
doctor away.’
 “The FDA agrees–’diets low in saturated fat and 
cholesterol that include 25 grams of soy protein a day 
may reduce the risk of heart disease...’ One box of Mori-
Nu Extra-Firm Tofu contains exactly 25 grams of soy 
protein. Cholesterol free Mori-Nu has only 1.5 grams of fat 
per serving. And now, Mori-Nu is made with Non-GMO 
soybeans. The aseptic package * means Mori-Nu doesn’t 
need refrigeration until opened. All of which is why Mori-Nu 
Tofu may just be the antidote for heart disease, menopause 
and even cancer. Visit www.morinu.com for the latest 
information about the healthy benefi ts of Mori-Nu Tofu.
 “For recipe suggestions, visit www.morinu.com or send 
a SASE to Mori-Nu, 2050 W. 190th St. #110, Torrance, 
California 90504.
 “Tetra Pak * In 1996, received the Presidential Award 
for Sustainable Development, the White House’s highest 

environmental prize, Also named ‘the most signifi cant food 
science innovation of the last 50 years’ by the prestigious 
Institute of Food Technologists (IFT) for increasing nutrient 
retention and fl avor while ensuring safety. For more 
information, visit www.tetrapak.com.”
 This ad also appeared in Natural Health, in April 2000. 
Address: 2150 W. 190th St., Suite 110, Torrance, California 
90504.

2770. Myers, Steve. 2000. The soy boom. Organic & 
Natural News (Phoenix, Arizona) 3(4):24-25. April.
• Summary: The decision in Oct. 1999 by the U.S. FDA 
to allow a heart health claim for soy has boosted sales and 
growth rates, but the real key to the growing interest has 
been the ongoing scientifi c research on the health benefi ts 
of soy. The combination of the two is impressive. According 
to SPINS, which collects scanner data from natural foods 
stores, sales of soy products were $184.3 million, up 37% 
over the previous six months. In mainstream stores, sales for 
the 12 months ended Oct. 1999 were $418.7 million, up 45% 
over the previous year. This mass market data was supplied 
in conjunction with ACNielsen.
 Ranked by sales in natural products supermarkets, the 
top fi ve soy products are (in million dollars for the 6 months 
ended Oct. 1999) are: (1) Soy beverages $58.7. (2) Meat 
alternatives $31.9. (3) Energy bars $25.5. (4) Tofu $32.1. (6) 
Frozen entrees $6.2.
 Ranked by growth rate in natural products supermarkets, 
the top fi ve soy products (for the 6 months ended Oct. 1999) 
are: (1) Energy bars 56%. (2) Soy beverages 34%. (3) Meat 
alternatives 28%. (4) Tofu 26%. (5) Frozen entrees 26%. 
Source: SPINS.
 Ranked by sales in mainstream stores, the top fi ve soy 
products are (in million dollars for the 12 months ended Oct. 
1999) are: (1) Meat alternatives $176.2. (2) Energy bars 
$81.6. (3) Soy beverages $77.4. (4) Tofu $46.0. (6) Frozen 
entrees $3.2.
 Ranked by growth rate in natural products supermarkets, 
the top fi ve soy products (for the 12 months ended Oct. 
1999) are: (1) Energy bars 93%. (2) Soy beverages 85%. 
(3) Frozen entrees 45%. (4) Meat alternatives 26%. (4) Tofu 
19%. Source: SPINS/ACNielsen.

2771. Northrup, Christiane. 2000. Soy: Is there a downside? 
Dr. Christiane Northrup’s Health Wisdom for Women 7(4):2-
3. April. [17 ref]
• Summary: Dr. Northrup lists then responds to six health 
concerns which were found on the Price Pottenger website 
(www.westonaprice.org). The format: “Concern No. 1:” 
Soyfoods contain plant hormones which may increase 
breast cancer risk. “The facts: Natural soy protein has been 
associated with a reduced risk for heart disease, menopausal 
symptoms, and certain cancers including those of the breast, 
endometrial lining, colon, and prostate. The literature on 
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this is voluminous and growing daily. However this same 
risk reduction has not been shown from purifi ed chemicals 
derived from soy, such as isolated isofl avones in tablet form. 
Bottom line: Use whole soy, not isofl avone tablets... When 
we use only parts of a food we bypass the wisdom contained 
in the whole.”
 Other concerns: 2. Trypsin inhibitors prevent the 
breakdown of protein into amino acids. Ans: They are 
inactivated when cooked. 3. Soybeans contain proteins 
which cause an enlarged pancreas. Ans: These proteins are 
trypsin inhibitors, which are inactivated by cooking. 4. Soy 
in the form of infant formula stunts the growth of children. 
Ans: A study shows this is not true. Yet remember that breast 
milk is better than any formula. 5. Soy contains high levels 
of phytic acid, which reduces the body’s ability to absorb 
calcium, magnesium, copper, and zinc. Ans: Phytic acid 
is found in many foods other than soy. If you eat a varied 
diet, phytates are not a problem. 6. Consuming soy results 
in hyperthyroidism. Ans: No well-controlled clinical trials 
confi rm this.
 “Question the source: My review of the Soy Alert! 
section of the Price Pottenger website left me with an 
uneasy feeling. It had an unbalanced feel and was unduly 
negative. I wondered what was behind this anti-soy 
approach.” Remember that 70% of news stories are carefully 
orchestrated by publicists. Dr. Northrup concluded that 
whole soyfoods are good for your health. Address: M.D. 
(gynecologist), Women to Women, Yarmouth, Maine.

2772. Pandjaitan, N.; Hettiarachchy, N.; Ju, Z.Y.; Crandall, 
P.; Sneller, C.; Dombek, D. 2000. Evaluation of genistin 
and genistein contents in soybean varieties and soy protein 
concentrate prepared with 3 basic methods. J. of Food 
Science 65(3):399-402. April. [13 ref]
• Summary: The contents of genistein and its beta-glucoside 
form, genistin, were determined in 13 soybean varieties. The 
acid leach method of preparing soy protein concentrate gave 
the highest total genistin + genistein content. The alcohol 
leach method gave by far the lowest total genistin + genistein 
content. The hot water leach method gave the intermediate 
value. Address: 1-4. Dep. of Food Science, Univ. of 
Arkansas, 272 Young Ave., Fayetteville, AR 72704.

2773. Potter, Susan. 2000. Soy: Good news for the heart. 
Healthy & Natural Journal 7(2):68-71. April.
• Summary: While experts are not sure exactly how 
soy protein works, they are convinced that a signifi cant 
improvement in America’s cardiovascular health can be 
achieved by the consumption of as little as 25 grams/day 
of soy protein. A large color photo shows a tall glass of 
soymilk, a white bowl of dry soybeans, a cake of tempeh 
broken in half, and a cake of tofu–all on a wooden cutting 
board, placed on a woven cloth mat.
 Note: Until recently, Dr. Potter was with the Dep. of 

Food Science and Human Nutrition, University of Illinois, 
Urbana, Illinois. Address: PhD, Research Scientist, Director 
of Nutrition Science, Protein Technologies International.

2774. Spiller, Cheryl Solomon. 2000. Fermented food: In the 
natural kitchen. Vegetarian Times. April. p. 147.
• Summary: A table gives basic information about four 
fermented foods, including miso. Look for: Unpasteurized 
miso, sold in the refrigerated section. Nutrients of note: 
Isofl avones (genistein and daidzein). A color photo shows 
red miso in a small white bowl.

2775. White, Lon R.; Petrovich, Helen; Ross, Webster; et al. 
2000. Brain aging and midlife tofu consumption. J. of the 
American College of Nutrition 19(2):242-55. April. [56 ref]
• Summary: The design of this study “utilized surviving 
participants of a longitudinal study established in 1965 for 
research on heart disease, stroke, and cancer.”
 “The data presented here are from the Honolulu-
Asia Aging Study (HAAS), an ongoing epidemiologic 
investigation that utilizes the study population and data 
resources of the Honolulu Heart Program (HHP).”
 This study of Japanese men living in Hawaii found 
that those who ate tofu 2-4 times per week when they 
were around 45-65 years old had higher rates of mental 
deterioration (low brain weight, Alzheimer’s disease, poorer 
cognitive function) in their later years when compared with 
men who ate less tofu. The authors speculate that isofl avones 
were responsible for the apparent adverse effect of tofu 
consumption.
 Note 1. The statistical association or correlation 
found in this study does not prove cause and effect. In 
other words, this epidemiological study shows no causal 
relationship between soy and cognitive function, only a 
positive association or correlation. Even the director of the 
Alzheimer’s Association (Chicago) was quoted as saying that 
the study does not warrant dietary changes. It is possible that 
other unknown factors affected brain function and that tofu 
consumption was associated with those factors and was not 
itself the risk factor.
 Note 2. Lon White’s study was rejected by two major 
journals before being published here. White was formerly 
employed by the National Institute on Aging, part of 
the National Institutes of Health. For more balance and 
perspective, see the editorial by Grodstein et al. published in 
this same issue. Address: 1-2. Pacifi c Health Research Inst., 
Hawaii.

2776. Xu, Xia; Wang, H.J.; Murphy, P.A.; Hendrich, S. 2000. 
Neither background diet nor type of soy food affects short-
term isofl avone bioavailability in women (Open Access). J. 
of Nutrition 130(4):798-801. April. [33 ref]
• Summary: “Abstract: To characterize bioavailability 
of soybean isofl avones, proposed anticarcinogenic food 
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components, eight women, ages 20-41 y, were fed 0.9 mg 
isofl avones/kg body wt from soymilk at 0730, 1230 and 
1730 h for 1 d. Subjects consumed three background diets in 
random order: a diet prepared for them (basic foods diet) or 
a self-selected diet at the specifi ed times, or a self-selected 
diet eaten ad libitum. In a second study, women were 
fed single isofl avone doses of 0.8-1.4 mg/kg in breakfast 
casseroles containing tofu, tempeh, cooked soybeans or 
texturized vegetable protein. Both studies were conducted 
in randomized, cross-over designs. Plasma, urine and fecal 
isofl avones were measured by reverse-phase HPLC. After 
consumption of background diets, 48-h urinary recovery of 
daidzein (D) was 26-27%, and of genistein (G), 18-20% of 
the dose given with each diet. At 24 h after consumption of 
different background diets, plasma D and G concentrations 
were similar (1.4 ± 0.7 mmol/L) and were not affected 
by diet selection. Urinary recoveries of D over 24 h from 
the various soy foods were 38-51%, and of G, 9-16% of 
the dose given. In both studies, urinary recovery of D was 
signifi cantly greater than that of G. Only a few percentage 
of the total isofl avone dose was recovered in feces, probably 
due to bacterial breakdown of these compounds. Therefore, 
isofl avone bioavailability may not be affected by choice of 
background diet or food source of isofl avones.” Address: 
Dep. of Food Science and Human Nutrition, Iowa State 
Univ., Ames, Iowa 50011.

2777. Yokoyama, Tadashi; Kobayashi, N.; Kouchi, 
H.; Minamisawa, K.; Kaku, H. 2000. A lipochito-
oligosaccharide, Nod factor, induces transient calcium infl ux 
in soybean suspension-cultured cells. Plant Journal (The) 
22(1):71-78. April. [37 ref]
• Summary: “Summary: Lipochito-oligosaccharides (Nod 
factors) produced by Rhizobium or Bradyrhizobium are 
the key signal molecules for eliciting nodulation in their 
corresponding host legumes.” Address: National Inst. of 
Agrobiological Resources, Kannondai 2-1-2, Ibaraki, 305-
8602, Japan.

2778. New York Times. 2000. Soy: Cropping up everywhere. 
May 14. Sunday.
• Summary: “Danielle pours soymilk on her cereal each 
morning and uses tofu in recipes that call for ground beef. 
The 55-year-old teacher started eating soy products fi ve 
years ago when she was in the middle of peri-menopause and 
debilitating hot fl ashes interfered with her sleep.
 “She’s not alone. More women are eating soy products 
today, encouraged by increasing evidence that isofl avones, 
plant estrogens found in soy, may work on the body in the 
same protective ways that human estrogen does. Studies 
have found that Japanese women who eat soy as their main 
protein source are less likely to experience hot fl ashes than 
are American women. Less than 10 percent of Japanese 
women experience episodes of intense heat, fl ushing and 

sweating compared to about 50 percent of American women.
 “A double-blind clinical trial in Italy was even more 
convincing. Forty women who reported an average of 11 
hot fl ashes each day were given 60 grams of soy protein. A 
control group of 39 women received a protein powder as a 
placebo. After three weeks, the women taking soy had a 26 
percent reduction in the mean number of hot fl ashes. By the 
end of three months, they had a 45 percent reduction.
 “About one ounce of soy protein or one and a half cups 
of soymilk each day are enough to ease hot fl ashes. What’s 
more, it’s easy to include soy in your diet! Soybeans taste 
great in chili or baked bean recipes; tofu can be used in stir-
fry dishes or scrambled like eggs; and soy burgers appear on 
many restaurant menus and in grocery store freezers.”

2779. Cassidy, Aedin; Hanley, B.; Lamuela-Raventos, R.M. 
2000. Isofl avones, lignans and stilbenes–origins, metabolism 
and potential importance to human health: Review. J. of the 
Science of Food and Agriculture (London) 80(7):1044-62. 
May 15. [158 ref]
• Summary: “Abstract: Interest in the physiological role 
of the bioactive compounds present in plants has increased 
dramatically over the last decade. Of particular interest in 
relation to human health are the class of compounds known 
as the phytoestrogens, which embody several groups of 
non-steroidal oestrogens including isofl avones, lignans 
and stilbenes that are widely distributed within the plant 
kingdom. These compounds have a wide range of hormonal 
and non-hormonal activities in animals or in vitro and these 
suggest plausible mechanisms for potential health effects 
of diets rich in these compounds in humans. In addition, 
experimental and epidemiological data are available to 
support the concept that phytoestrogen-rich diets exert 
physiological effects, and preliminary human studies suggest 
a potential role for dietary phytoestrogens in affecting 
hormone-dependent disease rates.”
 Contents: Nature. Phytoestrogens and their 
precursors in foods: isofl avones, lignans, stilbenes. 
Absorption and metabolism: overview, metabolism 
of isofl avones, metabolism of lignans, metabolism of 
stilbenes. Phytoestrogens and health: Introduction, 
physiological effects, phytoestrogens and the menstrual 
cycle, phytoestrogens and breast cancer, lignans and colon 
cancer, stilbenes and cancer, phytoestrogens and coronary 
heart disease (CHD), phytoestrogens and osteoporosis, 
phytoestrogens and endothelial function, effects of 
phytoestrogens in men. Future research requirements,
 Phytoestrogens share with human/mammalian estrogens 
the phenolic ring which is prerequisite for binding with the 
oestrogen receptor.
 “The recent discovery of a second oestrogen receptor, 
named ERB to distinguish it from the `classical’ ERA 
subtype, further complicates our understanding of the 
mechanism of action of isofl avones, lignans and stilbenes” 
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(Kuiper et al. 1996)
 Note: Soy (in the forms soy, soya, soybean, soyabean, 
soyafed and soymilk) appears in this article 89 times, tofu 
appears 5 times, miso appears 3 times, and tempeh appears 
twice. Address: 1. Centre for Nutrition and Food Safety, 
School of Biological Sciences, Univ. of Surrey, Guildford 
GU2 5XH, UK; 2. Norwich, UK; 3. Univ. of Barcelona, 
Barcelona, Spain.

2780. Cavanaugh, Jeff. 2000. Chicago research fi rm studying 
soy protein. Illinois Agri-News (La Salle, Illinois). May 19. 
[1 ref]
• Summary: The Chicago Center for Clinical Research is 
conducting a study, which is funded by ADM, to fi nd out 
what part of the cholesterol-lowering effect of the soybean 
is due to its protein and what part is due to its isofl avones. 
Dr. Kevin McCay, vice-president of the Center, believes 
that both the protein and the isofl avones will be found to 
contribute to the cholesterol lowering. He said a study such 
as this usually costs around $520,000 to $650,000. Address: 
AgriNews Publications.

2781. Carper, Jean. 2000. Eat smart: Putting soy to the test. 
USA Weekend (New York, NY). May 28.
• Summary: The research shows that: 1. Soy (from foods) 
lowers cholesterol; the higher your cholesterol, the greater 
the benefi t.
 2. Soy may ward off cancer. “A study tracking 12,395 
Seventh-day Adventist men found that those who drank 
soy milk more than once a day were 70% less likely to get 
prostate cancer. In animals inoculated with human prostate 
cancer, soy protein slowed tumor growth.”
 3. Does soy fi ght osteoporosis? Maybe. The evidence is 
skimpy.
 4. Does soy relieve menopause? No. Address: Noted 
health journalist.

2782. Bidlack, Wayne R.; Omaye, S.T.; Meskin, M.S.; 
Topham, D.K.W. eds. 2000. Phytochemicals: a new 
paradigm. Lancaster, Pennsylvania: Technomic Publishing 
Co. 200 p. 23 cm. *
• Summary: From the publisher: “Current information 
on: Association between dietary fruits, vegetables 
and cancer risk. Role of tocotrienols, carotenoids and 
organic sulfur phytochemicals in preventing cancer and 
atherosclerosis. Absorption bioavailability and metabolism 
of phytochemicals. Emerging applications and new product 
development.” Address: 1. PhD, California State Polytechnic 
Univ., Pomona, California.

2783. Fallon, Sally W.; Enig, Mary G. 2000. Tragedy and 
hype: The Third International Soy Symposium. Nexus (New 
Zealand). April/May. p. 15-20, 69.
• Summary: Contents: Introduction. Marketing the ‘perfect 

food.’ Cinderella’s dark side. Soy protein isolate: Not so 
friendly. FDA health claim challenged. Soy consumption and 
cancer. Phytoestrogens: Panacea or poison? Birth control 
pills for babies. Dissension in the ranks (Dr. Lon White of 
Hawaii on soy and Alzheimer’s). Questions over GRAS 
status. The next asbestos?
 The authors are highly critical of soyfoods. This 4-day 
[actually 2-day] symposium took place in Washington, DC, 
in Nov. 1999 [Nov. 12-13]. Several weeks earlier, on Oct. 25, 
the U.S. Food and Drug Administration announced a health 
claim for soy products which were low in saturated fat and 
cholesterol and 6.25 gm of soy protein per serving. Among 
the surprising statements in this article: Isolated soy protein 
is made from what was once considered a waste product–
the defatted, high protein soy chips–which look and smell 
terrible. “Flavourings, preservatives, sweeteners, emulsifi ers 
and synthetic nutrients have turned soy protein isolate, the 
food processors’ ugly duckling, into a New Age Cinderella” 
(p. 15).
 “The propaganda that has created the soy sales miracle 
is all the more remarkable because, only a few decades ago, 
the soybean was considered unfi t to eat–even in Asia.”
 Note: This is a preposterous and completely false 
statement. Read any Japanese or Chinese cookbook and 
you will fi nd many tofu recipes. In the 1970s there were 
approximately 30,000 tofu manufacturers in Japan alone, 
plus many more in China, Korea, and Indonesia. In 1976 
in Indonesia there were 41,201 tempeh manufacturers and 
10,986 tofu manufacturers in Indonesia (Winarno 1976).
 Note: No references appear with the printed version of 
this article, but 72 references are found with the article on the 
authors’ website. Address: 1. M.A.; 2. PhD. Phone: 619-574-
7763.

2784. Heaney, Robert P.; Dowell, M.S.; Rafferty, K.; 
Bierman, J. 2000. Bioavailability of calcium in fortifi ed soy 
imitation milk, with some observations on method. American 
J. of Clinical Nutrition 71(5):1166-69. May. [14 ref]
• Summary: The calcium in fortifi ed soymilk (typically 
tricalcium phosphate) is absorbed about 75% as well as the 
calcium in cow’s milk. Thus, soymilk containing 500 mg of 
calcium per serving would supply approximately as much 
usable calcium as does a serving of cow’s milk containing 
300 mg of calcium. Therefore, fortifi ed soymilk is a good 
source of calcium, but not as good as cow’s milk. Address: 
Osteoporosis Research Center, Creighton Univ., Omaha, 
Nebraska.

2785. Lempert, Phil. 2000. Soy: The “hit” ingredient of 
the year. NASFT Showcase (National Association for the 
Specialty Food Trade) 30(3):6. May/June.
• Summary: For consumers it means a new generation 
of foods with health benefi ts. Soy is part of the growing 
nutraceutical movement.
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 Note 1. Pages 38-42 list the many soyfoods companies 
that will be exhibiting at the 46th Summer NASFT show 
in New York City, July 9-11, at the Jacob Javits Center. 
Including: American Soy Products (booth 5030), Eden Foods 
(5001), Hain Food Group (143), International (2145), and 
White Wave (1162).
 Note 2. Page 63 states that October is National 
Vegetarian Awareness Month. Address: Author of The 
Lempert Report and a correspondent for NBC’s Today Show.

2786. Monte, Tom. 2000. Soy: The new muscle builder. 
Physical (Los Angeles) 3(5):52-54, 56. [6 ref]
• Summary: Contents: Introduction. Excellent amino acid 
profi le. Rich in arginine and glutamine (amino acids needed 
to reestablish muscle integrity and stimulate new growth 
during and after strenuous exercise; soy products offer the 
highest level of these two amino acids of all protein sources). 
A new standard for protein quality (in 1993 the FDA adopted 
a new standard for assessing the value of a protein–the 
Protein Digestibility Corrected Amino Acid Score. Four 
foods were given a perfect score of 1.00–Soy protein isolate, 
whey protein, casein {milk protein}, and egg white. Beef 
was given 0.92 because of its limited supply of tryptophan). 
Many health benefi ts. The little legume that could.
 In short, soy should be part of a muscle-building diet.

2787. Nutrition Business Journal (San Diego, California). 
2000. General Mills joint ventures with PTI to develop soy 
products: General Mills feels benefi t of health claims, but 
says taste must come fi rst. 5(5):14-15. May.
• Summary: General Mills is developing new soy-based 
products to take advantage of the soy-heart disease health 
claim approved by the FDA in Oct. 1999. In Jan. 2000 
they announced a joint venture with DuPont’s Protein 
Technologies International to develop new soy food 
products, but no information is available about these 
potential new products. PTI now offers GMO-free soybeans 
through its “Identity Preservation” program. GeniSoy was 
one of the fi rst manufacturers to make use of these GMO-
free soybeans in its Ultrasoy line of shakes and protein 
powder. General Mills recently acquired two organic-foods 
companies: Muir Glen and Cascadian Farm.

2788. Nutrition Business Journal (San Diego, California). 
2000. Corporations proceed cautiously with soy. 5(5):16. 
May.
• Summary: The supermarket chain Kroger promoted 
soyfoods at all of its 2,000 stores as part of Soyfoods Month 
in April. Nature’s Path has launched Soy Plus Organic 
Granola, with a claim about reduction of menopausal 
symptoms. Natural Vitality has introduced Menopausitive, a 
drink fortifi ed with 110 mg of isofl avones.
 In the 17 Sept. 1999 issue of the prestigious scientifi c 
journal Science, Steven H. Zeisel, chair of the Department of 

Nutrition at the University of North Carolina (Chapel Hill) 
wrote a Policy Forum article advocating safety studies for 
substances like soy isofl avones, which are administered in 
large doses to obtain medicine-like effects, before they are 
put on the market. This would apply to products [such as 
ADM’s Novasoy], for example, were one dose is fi ve times 
the average human consumption. Central Soya has a new 
product, Prevastein Soy Isofl avone Concentrate.

2789. Nutrition Business Journal (San Diego, California). 
2000. Kellogg undeterred by demise of Ensemble; Soy cereal 
launched: Company blames merchandizing, not pricing or 
promotions, for failure of Ensemble. 5(5):17. May.
• Summary: Last year Kellogg (with approximately $6.8 
billion in worldwide food sales last year) became one of the 
fi rst big American food makers to test market a branded line 
of 22 functional foods–psyllium-enriched Ensemble products 
spread out in supermarkets over seven categories including 
bread, pasta, etc. The test market in southwestern Michigan 
failed.
 In Feb. 2000 Kellogg launched Smart Start Soy Protein, 
a breakfast cereal fortifi ed with soy protein, and containing 
rice, wheat, and soy granola clusters.

2790. Sears, Barry. 2000. The soy zone. New York, NY: 
HarperCollins (ReganBooks). x + 338 p. Index. 25 cm. [216 
ref]
• Summary: Contents: Acknowledgments. Introduction. 1. 
The health benefi ts of soy. 2. Enter the soy zone. 3. Zoning 
your kitchen. 4. Soy zone cooking tips. 5. Soy zone meals. 
6. Modifying your favorite recipes. 7. Fine-tuning the soy 
zone diet. 8. Your longevity report card: The tests you 
want to pass. 9. Insulin: Your body’s Dr. Jekyll and Mr. 
Hyde. 10. Soy science. 11. How the soy zone diet stacks up 
against the traditional vegetarian diet. 12. Frequently asked 
questions. 13. World health implications for the soy zone 
diet. Appendixes. A. Technical support. B. Zone validation 
studies. C. Calculation of lean body mass. D. Zone food 
blocks for making soy zone meals. E. Synthesis of DHA. F. 
Glossary of terms. G. Resources. H. References.
 Note: This book has all the hallmarks of a “quickie” 
written by a person who does not know his subject. 
Moreover, we believe the nutritional science and 
dietary philosophy are seriously fl awed. Address: Ph.D., 
Swampscott, Massachusetts.

2791. Soy & Health 2000: Clinical evidence, dietetic 
applications–Second announcement (Brochure). 2000. 
Kortrijk, Belgium. 8 panels. 21 x 10 cm each. [Eng]
• Summary: This symposium will be held on 13-14 Oct. 
2000 at Palais de Congrès, Brussels, Belgium. Contents: 
Introduction. Program–Friday: Soy protein and heart disease, 
new products and technology, soy and cancer. Saturday: 
Obesity, hypertension, health implications of soy lecithin, 



SOY NUTRITIONAL RESEARCH (1990-2021)   765

© Copyright Soyinfo Center 2021

oil, phytosterols, hormonal effects, from science to market. 
Website: www.soyconference.com. Registration form. 
Conference format. Call for posters. Symposium venue. 
Exhibits. International advisory board. Gold sponsors: 
Protein Technologies International (a DuPont business). 
American Soybean Association. United Soybean Board. 
Eridania Béghin-Say: Health & Nutrition Group. Marks & 
Spencer. Silver sponsors: ADM, Sojasun. Address: Kortrijk, 
Belgium.

2792. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2000. Soy protein, isofl avones examined by 
researchers at International symposium. 8(2):1, 4. Spring. [1 
ref]
Address: PhD.

2793. Teixeira, Sandra R.; Potter, S.M.; Weigel, R.; Hannum, 
S.; Erdman, J.W., Jr.; Hasler, C.M. 2000. Effects of feeding 
4 levels of soy protein for 3 and 6 wk on blood lipids and 
apolipoproteins in moderately hypercholesterolemic men. 
American J. of Clinical Nutrition 71(5):1077-84. May. [20 
ref]
• Summary: “Background: Replacing animal protein 
with soy protein has been shown to reduce total and 
LDL-cholesterol concentrations in humans. However, the 
minimum amount of soy protein required for a signifi cant 
reduction of blood lipids is unknown.”
 Consuming as little as 20 gm/day of soy protein instead 
of animal protein, for 6 weeks, reduces the concentration 
of non-HDL cholesterol by about 2.6%. Address: 1. Div. of 
Nutritional Sciences, Univ. of Illinois at Urbana-Champaign, 
Urbana, IL.

2794. Product Name:  Trader Joe’s Soy Pasta (With Durum 
Wheat Semolina) [Penne, Fusilli, Spaghetti].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2000 May.
Ingredients:  Enriched durum wheat semolina (semolina 
fl our, niacin, reduced iron, thiamin mononitrate, ribofl avin, 
folic acid), defatted soy fl our, water.
Wt/Vol., Packaging, Price:  12 oz (340 gm) plastic bag 
retails for $1.29 (2000/05, Lafayette, California).
How Stored:  Shelf stable.
Nutrition:  Per 2 oz (58 gm.): Calories 190, calories from 
fat 10, total fat 1 gm (1% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 0 mg, total carbohydrate 36 gm 
(dietary fi ber 4 gm [15%], sugars 3 gm), protein 12 gm. 
Vitamin A 0%, vitamin C 0%, calcium 4%, iron 20%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Trader Joe’s Fearless 
Flyer. 2000. May. Back cover. “Soy pasta: Penne, fusilli 

[corkscrew], spaghetti–$1.29 per 12 oz. bag.” “Interest in 
soyfoods has exploded due to reports about their many health 
benefi ts... Many of us are in the dark about how to make soy 
a part of our diets. We want to eat healthier, but we also want 
our foods to taste good.” Product with Label purchased at 
Trader Joes in Lafayette, California. Label: 4 by 4 inches, 
self adhesive on plastic bag. Pastel colors of green, black, 
white, and yellow on light blue. Front panel: In an oval in 
the upper left corner: “Soy protein reduces coronary heart 
disease risk.” SKU 035505B. Back panel: At the top, in large 
black letters on a yellow background: “Diets low in saturated 
fat and cholesterol that include 25 grams of soy protein may 
reduce the risk of heart disease. One serving of Trader Joe’s 
Soy Pasta provides 6.3 gm of soy protein.”

2795. Tufts University Diet and Nutrition Newsletter. 2000. 
When it comes to soy, have we overshot the mark? scientists 
raise concerns about a link between soy and breast cancer. 
May. p. 4-5.
• Summary: There is a fundamental difference between 
eating soy foods (benefi cial) and taking supplements 
(sometimes fortifi ed with isofl avones). “If you’re consuming 
more than 100 milligrams of soy isofl avones a day–no 
matter what the source–you’re consuming more than Asian’s 
typically do, and the effects are unknown.”
 A sidebar is titled “Soy supplements for hot fl ashes?”

2796. Reyes-Moreno, C.; Romero-Urias, C.A.; Milan-
Carrillo, J.; Gomez-Garza, R.M. 2000. Composición química 
y calidad nutritiva de garbanzo (Cicer arietinum L.) fresco 
y endurecido después de la fermentación en estado sólido 
(FES) [Chemical composition and nutritional quality of fresh 
and hardened chickpea (Cicer arietinum L) after the solid 
state fermentation (SSF)]. Food Science and Technology 
International 6(3):251-58. June 1. [34 ref. Spa; eng]
• Summary: About making tempeh from chickpeas / 
garbanzo beans. “Soya” is mentioned 17 times. Tempe is 
mentioned 25 times and tempeh is mentioned 19 times.
 “The tempeh was obtained from fresh and hardened 
chickpea. The SSF process caused a signifi cant increase 
(p less than or equal to 0.05) in crude protein, true protein 
(19.6-19.9 to 23.2-23.4%), protein solubility, in vitro 
digestibility (68.6-73.1% to 79.9-80.5%), available lysine 
(2.19-3.04 to 3.19-4.07 g lysine / 16 N), palmitic acid, and 
stearic acid, and a signifi cant decrease (p &le; 0.05) in lipids, 
minerals, linoleic acid, phytic acid (8.82-10.73 to 2.11 g 
phytic acid per g dry matter), and tannins (16.1-22.4 to 3 
mg catechin per g dry matter). The SSF process improved 
signifi cantly the quality of fresh and hardened chickpea.” 
Address: 1-2. Programa de Maestria en Ciencia y Tecnologia 
de Alimentos, Facultad de Ciencias Quimico Biologicas, 
Universidad Autonoma de Sinaloa, Culiacan, Sinaloa, 
Mexico.
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2797. Simons, L.A.; von Konigsmark, M.; Simons, J.; 
Celermajer, D.S. 2000. Phytoestrogens do not infl uence 
lipoprotein levels or endothelial function in healthy, 
postmenopausal women. American J. of Cardiology 
85(11):1297-1301. June 1. *
• Summary: “Twenty healthy, postmenopausal women, 50 to 
70 years old, and with evidence of endothelial dysfunction, 
were treated with a soybean PE [phytoestrogen] tablet of 
80 mg/day of isofl avones.” “These results fail to show a 
signifi cant impact of medium-term supplementation with 80 
mg/day of isofl avones on lipid and lipoprotein levels or on 
endothelial function in healthy, postmenopausal women.” 
Address: 1. Univ. of New South Wales Lipid Research Dep., 
St. Vincent’s Hospital, Sydney, Australia.

2798. Tarkan, Laurie. 2000. Natural remedies for menopause 
gain popularity: But self treatment with alternatives to 
hormone replacement therapy carries risks, experts warn. 
New York Times. June 20.
• Summary: “’It’s wise to use soy foods, like soy milk 
and tofu, in moderate amounts in your diet,’ said Dr. Sadja 
Greenwood, an assistant clinical professor of obstetrics and 
gynecology at the University of California at San Francisco. 
‘But to use the isolated soy proteins or the isolated isofl avone 
pills is very unwise, as we don’t know the effects of them.’
 “Isofl avones are a hundred to a thousand times less 
potent than the estrogen used in hormone replacement, but 
one can easily consume hundreds of times more of them in 
the supplements on the market–far more than what Japanese 
women consume. Some capsules contain as much as 500 
milligrams of isofl avones, while the average daily intake in 
Japan is 25 to 50 milligrams.”

2799. Brown, Lester R.; Renner, Michael; Flavin, 
Christopher. 2000. Vital signs 2000: The environmental 
trends that are shaping our future. New York, NY: W.W. 
Norton & Co. 192 p. 24 cm. [1000+ endnotes]
• Summary: Contents: Acknowledgments. Foreword. 
Overview: The acceleration of change. Part I: Key indicators. 
Food trends. Agricultural resource trends: Grain area shrinks 
again, fertilizer use down, pesticide trade nears new high. 
Energy trends. Atmospheric trends. Economic trends. 
Transportation trends. Communication trends. Social trends. 
Military trends.
 Part II: Environmental features. Economic features. 
Social features. Notes. The Vital Signs series. Address: 
Worldwatch Inst., 1776 Massachusetts Ave., N.W., 
Washington, DC 20077-6628.

2800. Demos, Steve. 2000. White Wave refl ects on growth 
and Dean Foods investment: Q&A with Steve Demos, CEO 
of White Wave. Nutrition Business Journal (San Diego, 
California) 5(6):12-13. June.
• Summary: Products with the White Wave and Silk brand 

names are now sold in virtually all natural foods stores 
and over 17,000 mainstream supermarkets in the USA and 
Canada.
 The past 12 months have been the most dynamic period 
of change and growth in the history of White Wave. In 1999 
the Silk beverage line was in less than 1,000 supermarkets, 
but by May 2000 that number had increased to over 17,500. 
This increase was not a result of anything Dean Foods (a 
$4+ billion dairy and specialty foods manufacturer and 
marketer) did for White Wave. White Wave already had 
strong momentum before the relationship with Dean Foods 
began. In 1998 White Wave’s distribution was 85% natural 
foods and 15% supermarkets/grocery stores. In 1999 it was 
55% natural and 45% supers. This year the company expects 
a shift to about 65% supers and 35% natural. For the fi scal 
year ending 31 March 2000, White Wave’s sales were up 
more than 100% over the previous year, and for the month of 
March 2000, they were up 400% over the same month one 
year ago.
 White Wave’s greatest short-term challenge is to attract, 
train, and retain personnel who can meet the challenges of 
the company’s growth and, even more important, maintain 
the company’s culture and identity.
 Silk’s success in supermarkets has attracted several very 
large corporate competitors. Soymilk products now sold 
in the refrigerated beverage case include those from Suiza 
Foods, Hain Foods (Westsoy brand), Imagine Foods, Vitasoy, 
Best Foods Co., and Pepsico/Galaxy Foods.
 White Wave’s market share, (according to March data 
from Spins and April data from IRI) is 20% of the non-dairy 
beverage sales in natural foods and 78% of refrigerated non-
dairy sales in mainstream supermarkets.
 FDA approval of a health claim for soy protein has 
been one factor leading to dramatic growth for White Wave. 
During the past fi scal year, the company has operated on 
its previously developed “out-of-sight” growth plan (for 
very fast growth), which has led to 74% growth in existing 
markets and 108% growth in sales increase with less than 
0.5% out of stock and almost no quality problems.
 Concerning industry consolidation, Demos is glad to see 
natural foods becoming more widely available in America 
through new channels of distribution. The problem is that 
large, multinational companies seldom, if ever, are involved 
in innovative product development of natural or organic 
foods. When the entrepreneurial element leaves, the passion 
to innovate is often lost. No one at White Wave is cashed out 
or retired, and the passion remains.
 Looking back: During the 1970s and 1980s, survival 
was the key to success for soyfoods companies. During 
the 1989s it was R&D leading to product innovation and 
better fl avor. During the next decade it will be serious 
fi nancial backing, dependable and far-reaching distribution, 
establishing consumer brand loyalty, having consistent and 
high quality goods and services, and differentiating your 
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company and products from competitors.

2801. Henkel, John. 2000. Soy: health claims for soy protein, 
questions about other components. FDA Consumer 34(3): 
May/June.
• Summary: This is “The Magazine of the U.S. Food and 
Drug Administration,” which last year issued a health claim 
for soy protein in foods–not for soy isofl avones and not for 
pills. The article begins:
 “Vegetarians and health enthusiasts have known for 
years that foods rich in soy protein offer a good alternative 
to meat, poultry, and other animal-based products. As 
consumers have pursued healthier lifestyles in recent years, 
consumption of soy foods has risen steadily, bolstered 
by scientifi c studies showing health benefi ts from these 
products. Last October, the Food and Drug Administration 
gave food manufacturers permission to put labels on 
products high in soy protein indicating that these foods may 
help lower heart disease risk.”
 “No sooner had FDA proposed the health claim 
regulation, however, than concerns arose about certain 
components in soy products, particularly isofl avones. 
Resulting questions have engulfed the regulation in 
controversy.
 “This came as no surprise to Elizabeth A. Yetley, Ph.D., 
lead scientist for nutrition at FDA’s Center for Food Safety 
and Applied Nutrition (CFSAN). ‘Every dietary health claim 
that has ever been published has had controversy,’ she says, 
‘even the relationship of saturated fat to a healthy diet.’
 “While the controversy may seem confusing to the 
consumer giving it casual consideration, a careful review of 
the science behind the rule reveals a strict divide between 
what FDA allows as a health claim based on solid scientifi c 
research and related issues that go well beyond the approved 
statements about health benefi ts of soy protein.”

2802. Leatherhead Food Research Assoc. 2000. Functional 
food markets, innovation and prospects. Leatherhead, Surrey, 
England. June. 30 cm. *
• Summary: This market study, No. R181-034, retails for 
$1,193. Probiotic dairy products dominate the European 
and Australian markets for functional foods. The four major 
types of functional food products are targeted at gut health, 
heart health, immune function, and bone health. Address: 
Randalls Road, Leatherhead, Surrey KT22 7RY, England.

2803. Product Name:  Smart Cutlets (Meatless) [Salisbury 
Steak, or Seasoned Chick’n].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  2000 June.
Ingredients:  Seasoned Chick’n: Water, wheat gluten, 

isolated soy protein, cornmeal, maltodextrin, yeast extract, 
natural fl avors, salt, soy oil, barley malt, potassium chloride, 
onion, garlic, dextrose, paprika, white pepper, annatto, 
turmeric, enzyme.
Wt/Vol., Packaging, Price:  8 oz vacuum pack shrink-
wrapped in plastic with paperboard sleeve. Retails for $2.59 
(2000/10, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo (Anaheim, California). 
2000. March. “A cut above!” On the front (glossy, color) is 
a photo of the front of both packages, and of the prepared 
Salisbury Steak on a plate with prepared carrots and mashed 
potatoes. On the back (black-and-white) are ingredients and 
nutrition facts about the two products. “Smart Cutlets are 
made with non-GMO soy protein.”

Travelin’ Light newsletter. 2000. Mid Year. “Smart 
Cutlets–A cut above.” A spot on the back cover shows a 
color photo of the two fl avors. The products are rich in soy 
protein, low in fat, and quick cooking. “Getting soy protein 
into your diet has never been this easy and delicious.”
 Products (both) with Labels purchased at Trader Joe’s 
in Lafayette, California. 2000. Oct. 16. 5½ by 3.75 inches. 
Paperboard sleeve. Red, dark green, blue, and black on 
white. A color photo shows one breaded cutlet prepared on 
a dish with rice and vegetables. “Rich in soy. Meatless, Low 
fat. Baked. Ready to use! Two breaded cutlets. Diets low in 
saturated fat and cholesterol that include 25g of soy protein 
per day may reduce the risk of heart disease.” Text on back 
of label: “Great news!! Lightlife is going Non-GMO*. Visit 
our website for latest updates. * = Genetically Modifi ed 
Organisms.”
 Text on side panel: “Since 1979, Lightlife has been 
committed to creating vegetarian foods that taste great, 
are easy to use, and are good for your health. We are also 
committed to promoting a good life for all. That’s why we 
contribute 5% of our profi ts to organizations that are working 
to protect children, human rights, the environment, economic 
justice–and peace. We believe that together, we can make a 
difference.”
 Soyfoods Center taste test. 2000. Oct. 21. Texture: 
Good. Taste: Too spicy. Packaging concept: Poor. The 
two tightly shrink-wrapped cutlets are frozen together and 
impossible to separate in order to pan fry–the preferred 
cooking method. They must be thawed or microwaved fi rst–
but the directions don’t say that.
 Talk with Kathleen Strong of Lightlife. 2001. March 27. 
Smart These two products were fi rst sold commercially by 1 
June 2000.

2804. Merz-Demlow, Barbara E.; Duncan, A.M.; Wangen, 
K.E.; Xu, Xia; et al. 2000. Soy isofl avones improve plasma 
lipids in normocholesterolemic, premenopausal woman. 
American J. of Clinical Nutrition 71(6):1462-69. June. [56 
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ref]
• Summary: “Background: Soy consumption is known 
to reduce plasma total cholesterol and LDL cholesterol 
in hypercholesterolemic subjects, but the responsible soy 
components and the effects in normocholesterolemic subjects 
remain unclear.”
 “Conclusions: Isofl avones signifi cantly improved 
the lipid profi le across the menstrual cycle in 
normocholesterolemic, premenopausal women. Although of 
small magnitude, these effects could contribute to a lower 
risk of developing coronary heart disease in healthy people 
who consume soy over many years.” Address: 1. Dep. of 
Food Science and Nutrition, Univ. of Minnesota, St. Paul 
55108.

2805. Nilsson, Robert. 2000. Endocrine modulators in the 
food chain and environment (Open Access). Toxicologic 
Pathology 28(3):420-31. May/June. [77 ref]
• Summary: Recently, considerable attention has been 
focused on certain environmental contaminants–”endocrine 
disruptors”–of industrial origin that may mimic the action 
of sex hormones. Natural compounds and their effects 
on other types of hormonal activity (e.g., on adrenal or 
thyroid function) have for some reason not provoked similar 
attention.”
 “Although exposures to xenobiotics and many natural 
compounds occur by identical routes of administration and 
may contribute to the same toxicological end point, they are, 
regrettably, judged by completely different standards. As is 
the case with all other chemicals, rational risk assessment 
and risk management of man-made and natural endocrine 
modulators must be based on the mode of action and dose-
response relationships. Such end points as the induction of 
reproductive developmental effects, cancer, etc, relating to 
actual exposures must also be taken into consideration.”
 Contents: Introduction. Are man-made endocrine 
modulators qualitatively different from natural-modulators. 
What is an endocrine disruptor? Classes of endocrine 
modulators. A. Xenobiotics that have been reported to 
mimic or antagonize the effect of sex hormones: phenols and 
phthalates, tin compounds (“Invertebrates constitute 95% of 
all species in the animal kingdom”), certain phenyl-methyl 
substituted siloxanes, B. Natural compounds that mimic or 
antagonize the effects of sex hormones (“The isofl avonoids 
genistein and daidzein, mainly present as glycoside 
conjugates, have an affi nity for estrogen receptors”), 
C. Substances affecting thyroid function. D. Endocrine 
modulators causing mineral corticosteroid imbalance.
 Quantitative considerations. Conclusions.
 Page 422: “Figure 1–Structural comparison of selected 
natural endocrine modulators and natural sex hormones 
and 2,6-cis-diphenylhexamethylcyclotetrasiloxane.” 
Large illustrations show the chemical structure of: 
Testosterone, 17-Beta-estradiol, Beta-sitosterol, 

Coumestrol, Zearalenone, Genistein, and 2,6-cis-
diphenylhexamethylcyclotetrasiloxane. Address: Swedish 
National Chemicals Inspectorate, Solna (near Stockholm, 
Sweden).

2806. Nordin, B.E. Christopher. 2000. Calcium requirement 
is a sliding scale: Perspective. American J. of Clinical 
Nutrition 71(6):1381-83. June. [44 ref]
• Summary: High intake of animal protein probably 
increases the risk of osteoporosis because it increases urinary 
calcium. So the less animal protein one consumes, the 
less calcium one needs; it is a sliding scale. Address: Div. 
of Clinical Biochemistry, Inst. of Medical and Veterinary 
Science, Adelaide, Australia.

2807. Pollard, M.; Wolter, W.; Sun, L. 2000. Prevention 
of induced prostate-related cancer by soy protein isolate / 
isofl avone-supplemented diet in Lobund-Wistar rats. In Vivo 
14(3):389-92. May/June. *
• Summary: “Based on epidemiological surveys, the low 
incidence of clinical prostate cancer among aged men 
in Japan and China were attributed to high consumption 
of soybean-derived food in which phytoestrogens have 
numerous anticancer mechanisms.” Address: Lobund Lab., 
Univ. of Notre Dame, Indiana 46556.

2808. Potter, Michael. 2000. Eden Foods rides growth in soy, 
focuses on quality: $60 million Eden remains independent 
in the midst of consolidation. Q&A with President Michael 
Potter. Nutrition Business Journal (San Diego, California) 
5(6):10-11. June.
• Summary: Since its founding, Eden has distributed dry 
groceries, not refrigerated or frozen foods. They sell to 
customers who want quality natural, organic and macrobiotic 
foods. Their top category is Edensoy soymilk, which 
represents about 50% of Eden’s sales–followed by canned 
beans, imported Japanese foods, and pasta. Eden’s average 
soymilk sales have grown 28% a year over the last six years. 
The company’s total sales are about $60 million a year. They 
have not yet added the FDA health claim to their Edensoy 
label, and may not.
 During the 1970s Eden was a wholesale company 
distributing to retailers in the Midwest and Northeast. In 
the early 1980s they withdrew from wholesaling and started 
selling branded products exclusively to distributors–not to 
retailers. That’s what they still do. In addition, natural and 
organic products are now in demand in mainstream stores 
and supermarkets; during the past 5 years, their growth has 
been strongest in that channel–especially with Edensoy. Tree 
of Life and United Natural Foods have become primarily 
DSD (direct store delivery) distributors, especially where 
their mainstream customers have “natural food sets.”
 One highlight in the history of Eden Foods was the 
introduction of Edensoy in July 1983 at the NNFA show 
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in Denver, Colorado. By the following winter, Edensoy 
had become the fastest moving item in the natural- and 
health foods industry and created the non-dairy liquid food 
category. More recently, the highlight has been the continued 
gains in conversion of soil to organic agriculture.
 There is more competition today for organically grown 
foods, but Eden has long paid its growers well and promptly, 
so the company gets fi rst call on quantity and quality. The 
$30 million plant in Michigan that makes Edensoy buys 
more soybeans than anyone, and is probably the largest 
organic processing facility in the USA.
 Michael is the sole owner and shareholder of Eden 
Foods. People with lots of money want him to take the 
company public and do an IPO (initial public offering). But 
he has chosen the path of slow and steady growth–like the 
tortoise. By staying independent, he stays free to focus on his 
mission of quality.
 Michael says he founded Eden Foods when he was age 
19. Note: This is not true. Eden Organic foods was founded 
in Nov. 1969 by Bill Bolduc. At about that time, Michael had 
a good-paying job at an art gallery in Royal Oak, Michigan. 
Then he began working for, and eventually became a partner 
in Joyous Revival, a macrobiotic and natural foods retail 
store in Birmingham, Michigan. In Jan. 1971 Bill Bolduc 
hired Michael Potter to work at Eden Foods. So Michael 
was not a founder or “co-founder” of Eden Foods, but he 
has served as President since 1972. The article says that 
Potter was one of the founders of the Soyfoods Association 
of America; this is also not true. He is now age 50, with six 
children and two grandchildren.

2809. Ross, Brain; Allyn, Richard D. 2000. 20/20–Soy: The 
untold story. Television broadcast. Friday, June 9. Channel 7. 
10:00 p.m. ABC (American Broadcasting Co.). (California). 
10:00 p.m.
• Summary: This program segment was divided into 
several parts, all on the theme that soy may not be great 
for everyone: (1) FDA scientists Daniel Doerge and Daniel 
Sheehan have stepped forward to criticize their own agency’s 
heart health claim. Their long, well documented letter is 
available on the 20/20 website. The two explain that while 
soy may be benefi cial to the heart, excess consumption could 
be harmful to people with thyroid disorders, or women who 
are at risk for breast cancer, or babies consuming infant 
formula (they are concerned that phytoestrogens in soy could 
interfere with normal human sexual development).
 (2) Debate over phytoestrogen levels in soy-based infant 
formulas: Dr. Claude Hughes, director of the Women’s 
Health Center at Cedars-Sinai Medical Center in Los 
Angeles, recommends that mothers who don’t breast feed, 
should use as milk-based formula, and chose soy as a last 
resort. But Dr. Kenneth Setchell, a pediatrics professor 
at Children’s Hospital in Cincinnati, Ohio, contends that 
hundreds of thousands of infants have been raised on soy 

infant formula and many are now adults, yet few problems 
have been observed. (3) Soy and breast cancer: Dr. Hughes 
notes that some studies show soy protects against breast 
cancer. But other studies indicated that, for certain women, 
the phytoestrogens found in soy may enhance a widely-
found kind of estrogen-feeding breast cancer. It can speed up 
division of those estrogen-dependent cells that are already 
cancer cells.
 (3) Lon White’s study on tofu and brain aging and 
shrinking among elderly Japanese-American men in Hawaii. 
The soy industry counters that White’s study shows only an 
association between tofu consumption and brain aging, does 
not prove that tofu causes this aging, and is in confl ict with 
other studies on Asian populations and animals.
 The report concludes: “While the scientifi c research on 
soy is still emerging and is often contradictory, there are now 
some serious questions being raised about this miracle food, 
and some of its staunchest defenders acknowledge that these 
questions need to be answered.”

2810. Sicherer, S.H.; Sampson, H.A.; Burks, A.W. 2000. 
Peanut and soy allergy: a clinical and therapeutic dilemma. 
Review article. Allergy (Copenhagen) 55(6):515-21. June. 
[57 ref]
• Summary: “Peanut and soy share several characteristics 
that are relevant to allergy. First, as legumes, they are 
phylogenetically and antigenically (1, 2) similar to each 
other and to other beans. Second, they are common sources 
of protein in the food supply; therefore, exposure to them is 
widespread. Third, they are an exceedingly common cause 
of food allergy (3-7). While these two food allergens have 
much in common, the clinical manifestations of allergy 
to peanut and soy are generally quite distinct.” Address: 
1-2. Jaffe Food Allergy Inst., Div. of Pediatric Allergy and 
Immunology, Mount Sinai School of Medicine, New York, 
NY; 3. Dep. of Pediatrics, Univ. of Arkansas for Medical 
Sciences, Arkansas Children’s Hospital Research Institute, 
Little Rock, AR.

2811. Tikkanen, M.J.; Adlercreutz, H. 2000. Dietary soy-
derived isofl avone phytoestrogens. Could they have a 
role in coronary heart disease prevention? Biochemical 
Pharmacology 60(1):1-5. July 1. *
Address: Dep. of Medicine, Helsinki Univ. Central Hospital, 
00290 Helsinki, Finland.

2812. Mugula, J.K.; Lyimo, M. 2000. Evaluation of the 
nutritional quality and acceptability of sorghum-based tempe 
as potential weaning foods in Tanzania. International J. of 
Food Sciences & Nutrition 51(4):269-77. July 6. [40 ref]
• Summary: “Six types of sorghum (Sorghum bicolor)-
based tempe were developed by blending with various 
combinations and quantities of either bambara groundnut, 
sesame, cowpea, pigeonpea, common bean, mungbean, 
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soybean, or groundnut (peanut) seeds. Their mixtures 
were then soaked and solid-state fermented by Rhizopus 
oligosporus to produce tempe.”
 “The developed tempe had protein quality and energy 
recommended for weaning foods. The deep-fried snacks 
were mildly acceptable. More research work and promotion 
are proposed in order to improve the acceptability of 
sorghum-based tempe as potential weaning or supplementary 
foods in Tanzania.” Address: Dep. of Food Science & 
Technology, Sokoine Univ. of Agriculture, Faculty of 
Agriculture, PO Box 3066, Morogoro, Tanzania. J.K. 
Mugula is now at the Agricultural Univ. of Norway.

2813. New York Daily Challenge (Brooklyn, New York). 
2000. Menopausal women should eat tofu. July 11.
• Summary: The North American Menopause Society, a 
professional organization consisting of doctors and other 
health care providers, said its is a good idea to add some 
tofu to the diet but its too early to recommend taking soy 
supplements containing phytoestrogens.

2814. Broncaccio, Diane. 2000. Lightlife sold to food giant: 
150 employees and company heads to keep their jobs here. 
Recorder (Greenfi eld, Massachusetts). July 17. p. 1.
• Summary: ConAgra Inc. (of Omaha, Nebraska), 
has purchased Lightlife Foods Inc. (of Turners Falls, 
Massachusetts) for an undisclosed amount. ConAgra Inc. has 
about $25 billion in annual sales, while Lightlife has about 
$25 million–only one-thousandth as much. Lightlife, which 
was founded 21 years ago and has 150 employees at its plant 
in Turners Falls, began to look for a strategic partner after 
the Kellogg Co. purchased one competitor [Worthington 
Foods] and Kraft purchased another [Boca Burger]. They 
chose ConAgra because ConAgra likes to keep companies 
completely intact, respects the Lightlife brand and what it 
stands for, and will help Lightlife accomplish its mission. 
No one will be fi red, salaries, benefi ts packages, and profi t-
sharing agreements will remain unchanged, and the plant 
will stay in Turners Falls, Franklin County, Massachusetts. 
Lightlife’s CEO Michael Cohen and President Chia Collins 
emphasize that they will remain as leaders and the entire 
management team will stay in place.
 Lightlife’s manufacturing plant, now only two years old, 
occupies less than 6 acres of its 13-acre lot at the Montague 
Airport Industrial Park–so there is room for plenty of growth. 
The 70,000-square-foot food processing facility has a Tax 
Incremental Financing (TIF) plan with Montague and with 
the state; this gives Lightlife a 63% tax exemption on its 
$9.9 million plant investment from July 1999 to July 2009. 
Lightlife, in return, has agreed to add 5-10 employees each 
year to its 1998 work force of 82 full-time workers.
 In a news release, Bruce Rohde, ConAgra’s CEO and 
Chairman, said his company bought Lightlife because of 
the growing demand for vegetarian alternatives to meat and 

for more healthful foods. Rohde said the market is being 
“driven by awareness of the benefi ts of soy.” He then quoted 
the FDA heart health claim. More than 70% of Lightlife’s 
45 products meet the requirements of that claim. These 
products, now marketed to at least 12,000 stores nationwide, 
include meatless franks, Smart Dogs, Tofu Pups, Smart Deli 
Slices, Gimme Lean (sausage alternatives), and Lightburgers. 
Other brands produced by ConAgra include Healthy Choice, 
Peter Pan, Hunt’s, and Wesson. Address: Recorder staff.

2815. Agri-View (Madison, Wisconsin). 2000. New USDA 
study shows plant sterols lower cholesterol. July 20.
• Summary: Joseph T. Judd, of USDA Agricultural Research 
Service (Beltsville, Maryland) recently presented research 
at the Experimental Biology 2000 meeting in San Diego, 
California, showing that plant extracts containing sterols can 
increase the cholesterol-lowering benefi ts of a low-fat diet.

2816. Hutabarat, L.S.; Greenfi eld, H.; Mulholland, M. 2000. 
Quantitative determination of isofl avones and coumestrol 
in soybean by column liquid chromatography. J. of 
Chromatography, A 886(1-2):55-63. July 21. [7 ref]
• Summary: “Four different stationary phases and a variety 
of solvents in varying proportions were examined in this 
study. Daidzein, genistein, formononetin, biochanin A 
and coumestrol were separated within 24 min on a phenyl 
column with acetonitrile-water (33:67, v/v) as eluent. The 
proposed method showed an acceptable repeatability with a 
RSD of quantitation <6%. The mean recoveries of daidzein, 
genistein, formononetin, biochanin A and coumestrol from 
soybean ranged from 89 to 104%.”
 Note: On the journal, the journal name is written 
simply “Journal of Chromatography.” Address: 1-2. Dep. of 
Food Science and Technology, Univ. of New South Wales, 
Australia, P.O. Box 1, Sydney, NSW 2052, Australia.

2817. Ricci, James. 2000. Soy crusader: OC doctor aims to 
build business by selling consumers on soy. Orange County 
Business Journal (Newport Beach, California). July 24.
• Summary: Dr. Ari Babaknia–age 53 and Dr. B to his 
friends and patients–is chairman of Irvine-based DrSoy, a 
maker of cereals, cookies, nuts and trail mix, with soy as the 
central ingredient.

2818. Youson, Patricia. 2000. Soy extract taken orally is 
reported to be effective against menopausal fl ushes. Informer 
(Washington, DC). July 26.
• Summary: A new study published in the scientifi c journal 
Menopause showed that soy isofl avones in extract form, 
taken as pills, were “effective in reducing the frequency 
and severity of hot fl ushes.” A total of 155 women, with a 
mean age of 55 years, were divided into two groups. All had 
experienced 5 or more hot fl ushes per day. The women were 
divided into two groups, with one receiving 50 mg/day of 
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soy isofl avone extract. Relief occurred within as little as two 
weeks in the soy group.

2819. American Soybean Assoc. 2000. Efecto de la soya 
en la salud [Health benefi ts of soy protein]. Mexico City, 
Mexico: Asociación Americana de Soya. 26 p. July. Illust. 21 
x 11 cm. [33 ref. Spa; Eng]
• Summary: This booklet is in both Spanish (left hand 
pages) and English (right). Contents: Health benefi ts of soy 
protein: Prevention and treatment. Soy and cancer. Soy and 
heart health. Soy and bone health. Soy eases menopausal 
symptoms. Other soy health benefi ts. Address: Jaime Balmes 
8–2º piso, Colonia Los Morales Polanco 11510. Phone: +52 
5281-0120.

2820. Breiteneder, Heimo; Ebner, C. 2000. Molecular and 
biochemical classifi cation of plant-derived food allergens. 
J. of Allergy and Clinical Immunology 106(1 part 1):27-36. 
July. [94 ref]
• Summary: “Molecular biology and biochemical techniques 
have signifi cantly advanced the knowledge of allergens 
derived from plant foods. Surprisingly, many of the known 
plant food allergens are homologous to pathogenesis-related 
proteins (PRs), proteins that are induced by pathogens, 
wounding, or certain environmental stresses. PRs have been 
classifi ed into 14 families.”
 Note: Soy is mentioned 45 times in this document in 
the forms “soybean,” “soybean hulls,” “soybeans,” “Kunitz 
soybean trypsin inhibitor,” “soybean proteins,” and “soybean 
seed storage proteins.” Address: 1. PhD, Vienna, Austria.

2821. Fallon, Sally W.; Enig, Mary G. 2000. Tragedy and 
hype: The Third International Soy Symposium. Parts I & II. 
Nexus (New Zealand). July. p. 66-71; Aug/Sept. p. 56-58. [72 
ref]
• Summary: Note: This article, which is extremely critical 
of soy and the soy industry, is identical to that by the 
same authors which appeared in Nexus (New Zealand) in 
April/May 2000 except that: (1) The word “Hype” was 
accidentally written “Hope” in Part I of this article; (2) The 
references are included with the article. Address: 1. M.A.; 2. 
PhD. Phone: 619-574-7763.

2822. Izumi, Toru; Piskula, M.K.; Osawa, S.; Obata, A.; 
Tobe, K.; Saito, M.; Kataoka, S.; Kubota, Y.; Kikuchi, M. 
2000. Soy isofl avone aglycones are absorbed faster and 
in higher amounts than their glucosides in humans. J. of 
Nutrition 130(7):1695-99. July. [37 ref]
• Summary: “Isofl avones are contained in soybean or soy 
foods in two chemical forms, i.e., aglycones and glucosides. 
We investigated the difference in the absorption of soy 
isofl avone aglycones and glucosides in humans. After a 
single, low dose intake (0.11 mmol), the highest isofl avone 
concentrations in plasma were reached 2 and 4 h after 

ingestion of aglycones and glucosides, respectively; subjects 
were four men (41 y old) and four women (45 y old). The 
highest plasma concentration after aglycone intake was more 
than two times greater than that after glucoside ingestion. In 
a similar manner, we then compared the plasma isofl avone 
concentration profi les after intake of a single, high dose of 
isofl avones (1.7 mmol) in eight subjects (four men, 40 y 
old; four women, 47 y old) and found the highest plasma 
concentration after aglycone intake was more than fi ve times 
higher than that after glucoside intake. In both high and 
low dose intake tests, the plasma concentration of genistein 
was signifi cantly higher than that of daidzein despite the 
similar levels of intake. After long-term (4 wk) intakes (0.30 
mmol/d), we also measured the plasma concentration of 
isofl avones (eight men, 45 y old). After 2 and 4 wk, these 
concentrations remained >100% higher after ingestion of 
aglycones than of glucosides. The isofl avone aglycones were 
absorbed faster and in greater amounts than their glucosides 
in humans. Isofl avone aglycone-rich products may be more 
effective than glucoside-rich products in preventing chronic 
disease such as coronary heart disease.” Address: 1. Research 
and Development Div., Kikkoman Corp., Chiba, Japan.

2823. Kentucky Soybean Assoc.; Kentucky Department of 
Agriculture. 2000. Edamame–”Green vegetable soybeans” 
(Leafl et). Princeton, Kentucky. 4 panels each side. Each 
panel: 22 x 9 cm.
• Summary: Contents: Enjoying edamame (ey-dah-mah-
meh). How to use edamame. FDA soy health claim specifi cs. 
Edamame recipes: Cooking directions and six recipes. Health 
benefi ts of soy, by Dr. James Anderson, Univ. of Kentucky. 
Nutrition facts per ½ cup cooked edamame: 11 gm protein, 
50 mg total isofl avones, 130 mg calcium, 100 mcg folate. 
Diabetic exchanges: 12 protein, 1 starch.
 A color photo on the front panel shows green soybeans 
growing in rows in a fi eld. On the bottom third, on a white 
background, is a large red heart upon which is written in 
white: “Soy. Good for your heart!”
 Talk with Debbie Ellis of the Kentucky Soybean 
Association. 2000. Nov. 21. This leafl et was released in July 
2000. Many of the recipes came from Carol Miles, PhD 
and Leslie Zenz, via their website, http://agsyst.wsu.edu/
edamhome.htm. Address: P.O. Box 30, Princeton, Kentucky 
42445. Phone: 270-365-7214.

2824. Liu, Keshun. 2000. Expanding soybean food 
utilization. Food Technology 54(3):46-48, 50, 52, 54, 56, 58. 
July. [43 ref]
• Summary: An excellent, insightful, well-structured article. 
Contents: Introduction. Soybeans: a unique food crop, Types 
of soyfood products: soybean oil, traditional soyfoods (soy 
sauce made from koji, soymilk {aseptic and refrigerated}, 
tofu, tempeh, green vegetable soybeans (“are picked at about 
80% maturity and are sold fresh or frozen, with or without 
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shells; they are immature soybeans whose pods are still 
green... Green vegetable soybeans serve as either a vegetable 
or bar snacks {Liu, 1997}”), soynuts {oil roasted or dry 
roasted}, soybean sprouts), soy protein products (made 
mostly from hexane extracted soy fl akes, soy fl our {full-fat, 
low-fat, defatted, enzyme active, toasted, textured; defatted 
is the most popular}, soy protein concentrate–70% protein, 
soy protein isolate–90% protein, textured soy proteins–
many types but thermoplastic extruded soy fl our is the most 
popular), new-generation soyfoods (usually made from 
traditional East-Asian soyfoods, meat and dairy alternatives, 
soy ice cream, soy yogurt, soy cheese, soy burgers, meatless 
meatballs, imitation bacon bits, soy butter, soy puddings, 
tofu spreads and dressings, soy nutrition / energy bars), soy 
enriched foods (a new way to get more soy protein into the 
diet, soy bread, soy pasta, soy cereals, soy snacks, etc.), 
functional soy ingredients / dietary supplements (“Soybeans 
are a powerhouse of phytochemicals”–many only recently 
recognized as benefi cial, soy lecithin, oligosaccharides 
{mainly raffi nose and stachyose; long commercialized 
in Japan as a powerful prebiotic}, isofl avones {which 
belong to a group of compounds known as fl avonoids; 
soybeans contain 3 types of isofl avones with each type 
being present in four chemical forms. The aglycones 
are daidzin, genistein, and glycitein. The glucosides are 
genistin, daidzin, and glycitin}. tocopherol {vitamin E; has 4 
isomers}, phytosterols {the main ones being beta-sitosterol, 
campesterol, and stigmasterol}, phytate {is the main source 
of phosphorus in soybeans; has negative and positive 
properties}, trypsin inhibitors / protease inhibitors {Kunitz 
and Bowman-Birk; their nutritional signifi cance and health 
benefi ts for humans continue to be debated}). Driving forces 
for expansion (see Fig. 6 and Table 2): medical discoveries 
about the health benefi ts, connection between functional 
foods and soy (and good health), improvement in the 
regulatory climate (FDA soy protein health claim of 25 Oct. 
1999; Anderson’s 1995 meta-analysis), increase consumer 
awareness (of the health benefi ts of soy; 1999 survey by the 
United Soybean Board), technology innovations (to mask 
or eliminate the “beany or greeny” fl avor), solution for a 
stagnant food industry, solution to global protein needs.
 Challenges and suggestions.
 This article begins: “Soybean production and utilization 
as food arose in ancient China no later than the 11th century 
B.C. (Hymowitz, 1970). Yet not until the 20th century was 
this ancient bean grown abundantly throughout the world.”
 “Throughout East Asia, tofu has been the most popular 
way to serve soybeans as a food.”
 “The soybean is unique in that it contains abundant 
isofl avones; (1-4 mg/g dry matter), whereas most other 
types of food materials do not contain them (Wang and 
Murphy, 1994). In various experimental models, isofl avones 
have been shown to inhibit the growth cancer cells, lower 
cholesterol levels, and inhibit bone resorption (Messina, 

1997; Setchell and Cassidy, 1999). These attributes are 
clearly relevant to chronic disease prevention and treatment.”
 Table 2, “Soyfoods sales in the U.S. in 1998 by product 
categories, Data adapted from Golbitz (2000). The three 
columns are: Product name. Sales in $ million. % of total 
sales. Arranged by descending order of sales.
 Soy sauce, $798 million, 45.7%
 Meat alternatives (soy-based), $325 million, 18.6%
 Soymilk, $216 million, 12.4%
 Tofu, $206 million, 11.8%
 Soy cheese, $68 million, 3.9%
 Miso, $62 million, 3.5%
 Soynuts, $26 million, 1.5%
 Tempeh, $10 million, 0.6%
 Nondairy frozen desserts, $9 million, 0.5%
 Other soyfoods, $26 million, 1.5%
 Total, $1,746 million, 100.0% all categories.
 Fig. 6 is a graph showing “Historic and forecast sales 
of soyfoods in the U.S. market. Data adapted from Golbitz 
(2000).” The graph shows sales of soyfoods in 1992 being 
about $0.80 billion, rising at an accelerating rate to about 
$2.5 billion in 2000 projected to reach about $3.25 billion in 
2002. Address: Senior Food Scientist and Project Leader on 
Soybean Food Application, Monsanto Co., 800 N. Lindbergh 
Blvd., St. Louis, Missouri 63167.

2825. Mercola, Joseph. 2000. Experts in the fi eld: Clinician 
of the month–Infants and soy milk. John R. Lee Medical 
Letter (Windsor, California). July. p. 5-6. [16 ref]
• Summary: Dr. Mercola shares “important new 
information” on the “profound adverse effects that soy 
products have on infants and young children.” He is not a 
fan of soy and he plans to go on the national media later this 
year to dispel the pervasive myth in the health food industry 
that unfermented soy products, like the majority soy foods 
consumed in the USA, are not good for people.
 He limits his responses to the deleterious effects of 
unfermented soy products on infant nutrition, “and I can best 
make my case with information abstracted from writings by 
Dr. Mary Enig and Sally Fallon.”
 The website for John R. Lee, M.D., describes itself as: 
“Your information source for Natural Hormone Balance and 
Natural HRT” [hormone replacement therapy]. Address: 
D.O. [Doctor of Osteopathy], St. Alexius Medical Center 
[1555 Barrington Rd., Hoffman Estates, Cook Co., Illinois 
60194].

2826. Messina, Mark. 2000. Breast cancer, cognitive 
function: Soy safety issues examined. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 8(3):1-3, 
5-6. Summer. [7 ref]
• Summary: An excellent overview of both these complex 
yet very important subjects. “Breast cancer: The notion 
that soy consumption could be contraindicated for women 
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with estrogen-receptor positive (ER+) breast cancer seems 
somewhat paradoxical given the interest in the potential 
for soy to reduce breast cancer risk. Nevertheless, several 
in vitro, animal, and human studies have raised concerns. 
These concerns center on the weak estrogenic activity of 
isofl avones.” Address: PhD.

2827. Santell, Ross C.; Kieu, N.; Helferich, W.G. 2000. 
Genistein inhibits growth of estrogen-independent human 
breast cancer cells in culture but not in athymic mice. J. of 
Nutrition 130(7):1665-69. July. [38 ref]
• Summary: “These data suggest that although genistein 
inhibits cancer cell growth in vitro, it is unlikely that the 
plasma concentration required to inhibit cancer cell growth 
in vivo can be achieved from a dietary dosage of genistein.” 
Address: Dep. of Food Science and Human Nutrition, 
Michigan State Univ., E. Lansing, MI 48824.

2828. Schaafsma, Gertjan. 2000. The protein 
digestibility-corrected amino acid score. J. of Nutrition 
130(7):1865S-67S. July. [14 ref]
• Summary: The protein digestibility-corrected amino acid 
score (PDCAAS) has been adopted by FAO/WHO as the 
preferred method for the measurement of the protein value 
in human nutrition. The method is based on comparison of 
the concentration of the fi rst limiting essential amino acid in 
the test protein with the concentration of that amino acid in 
a reference (scoring) pattern. Address: Center of Expertise 
Nutrition, DMV International-Campina Melkunie, 6700 AA, 
Wageningen, the Netherlands.

2829. Supro Vision (Protein Technologies International, St. 
Louis, Missouri). 2000. PTI leads the way in publicizing soy 
health claim. Spring. p. 1, 4.
• Summary: PTI petitioned the FDA in 1998 for the now-
approved heart health claim, and followed up until the 
claim was approved. After approval in Oct. 1999, they 
played a major role in garnering publicity for the claim. “Of 
particular note were stories on soy protein and the health 
claim in Time, U.S. News & World Report, Good Morning 
America, Business Week, The Washington Post, ABC World 
News Tonight, The Chicago Sun-Times and The Wall Street 
Journal. In addition, a print advertising campaign in the 
United States and Europe garnered an additional 33 million-
plus impressions for PTI and the health claim.”
 “Within hours of FDA’s approval of the health claim, 
PTI’s health claim press release was on the wire, as well as 
faxed directly to more than 500 print and electronic media. 
Simultaneously, every national television network and each 
network affi liate in the top 25 U.S. markets was personally 
contacted about the news of the health claim. Accompanying 
this effort was extensive outreach to national and local 
radio stations, national and local newspapers, women’s and 
men’s consumer magazines and health, food and retail trade 

publications.”
 “In addition, PTI was the fi rst company to have a video 
‘b-roll’ package and a radio news release distributed (via 
satellite) on the day of claim approval. The b-roll package 
generated a total of 231 stories about the health claim on 
more than 136 television stations, reaching an audience 
of more than 17 million viewers. Together, the PTI b-roll 
package and the radio news release generated a total 
combined audience reach of more than 23 million.
 “PTI’s press materials were distributed via overnight 
mail to a group of 100 carefully selected leadership media 
within hours of claim approval, and outreach continued 
throughout the following weeks.”

2830. Supro Vision (Protein Technologies International, 
St. Louis, Missouri). 2000. The joy of soy–Survey fi nds 
Americans looking to soy for good health: 2 out of 3 
Americans willing to add soy to their diet for healthy 
lifestyle. Spring. p. 3.
• Summary: “Americans, it seems, are more soy savvy than 
ever. A new survey, commissioned by Protein Technologies 
International, reveals that about 2 out of 3 Americans would 
eat their favorite foods enriched with soy protein as a way to 
help improve their overall health. American interest in soy 
actually exceeds our admitted willingness to eliminate fatty 
foods or junk foods from our diet, according to the American 
Attitudes on Soy & Health Survey.”
 “This trend cuts across all demographics, according to 
the survey, with 66 percent of women, 66 percent of Baby 
Boomers and 68 percent of Generation X willing to eat their 
favorite foods enriched with soy protein.”
 The survey, initiated and sponsored by PTI, was 
conducted by the independent fi rm of Bruskin-Goldring 
Research. 1,000 adults (age 18 and older) participated in the 
telephone survey, which had a 3.2% margin of error.
 “Why soy? Research has demonstrated that soy can 
play a role in cardiovascular health, and suggests a potential 
role in women’s health and cancer prevention. Although 
the PTI survey shows that only 6.7 percent of Americans 
currently eat soy-based foods on an ‘often basis,’ there is 
great potential for growth. Much of the growing interest in 
including soy protein into the diet stems from the recently 
approved FDA health claim–petitioned by PTI–that connects 
consumption of soy protein to a reduced risk of coronary 
heart disease.”

2831. Supro Vision (Protein Technologies International, St. 
Louis, Missouri). 2000. BOTH initiative: Looking to bring 
health benefi ts of soy to nation’s meat coolers. Spring. p. 4.
• Summary: “BOTH” stands for the “Benefi ts of Taste and 
Health.” PTI wants to create “a new food and meat category 
based on combining the great taste of familiar foods with 
enough soy protein to provide health benefi ts.”
 “Meat products are regulated by the U.S. Department 
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of Agriculture, which currently does not have a process 
for approval of a health claim. In an April 1998 Federal 
Register, the Agency indicated they will consider 
paralleling guidelines established by the U.S. Food and 
Drug Administration for health claims as the meat industry 
expresses a desire to include health claims as part of their 
business strategies.
 “Preliminary discussions with representatives of several 
meat industry organizations indicate a signifi cant interest in 
the possibility of a new category of healthy, blended meat 
products, which could drive growth.”

2832. Product Name:  Trader Joe’s Cultured Soy Beverage 
[Peach, and Strawberry].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2000 July.
Ingredients:  Cultured soymilk (fi ltered water, organic 
soybeans*, live cultures: Lactobacillus bulgaricus, S. 
thermophilus, L. acidophilus, B. bifi dus), fruit juice 
concentrate (pineapple, peach, and pear), peach puree, 
natural fl avor, tapioca starch, annatto, turmeric.
Wt/Vol., Packaging, Price:  16 fl . oz (480 ml) plastic bottle 
retails for $1.99 (2000/08, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
Aug. 10. This product was introduced in late July. Label: 
Orange and white on a green and black background showing 
soybeans in green pods. “Made with organic soybeans. 
Soy protein: Contains 7 gm per serving. Shake well. No 
preservatives. Perishable. Keep refrigerated.” On one side 
panel is the soy-heart health claim plus: “Trader Joe’s 
Cultured Soy Beverage is an all natural non dairy drink with 
live and active yogurt cultures.” “Best by Sept. 16.” So it has 
a refrigerated shelf life of about 5 weeks. Soyfoods Center 
taste test. Flavor, texture, and appearance: A+. A delicious 
new product.
 Talk with Ted Nordquist. 2000. Aug. 18. He suggests 
that I talk with Laura Lee, daughter of Ken Lee, of Soyfoods 
of America; phone 626-358-3836. He is almost certain that 
they make this product. Ted tasted it at the Natural Products 
Expo at Anaheim, and thought it was excellent. They 
actually had a prototype a year earlier. Ken Lee makes the 
entire product himself, including the soy base; Ted’s base 
is too expensive. Talk with Ken Lee, founder and owner 
of Soyfoods of America. 2000. Aug. 18. This product was 
developed by Tim Huang, who still works as a consult for 
Ken, and now lives in Texas. It was introduced about two 
weeks ago and is presently sold only under the Trader Joe’s 
label. Ken has developed four fl avors, but TJ took only two. 
Ken will soon develop the product under his own SoyWise 

brand.

2833. Associated Press; State News Reports. 2000. Ann 
Arbor company recalls baked tofu: Possible salmonella threat 
detected during routine testing. Ann Arbor News (Michigan). 
Aug. 16.
• Summary: Rosewood Products Inc. is voluntarily recalling 
some of its 8-ounce packages of Savory Baked Tofu because 
of the possibility that they are contaminated with salmonella 
bacteria, which can cause food poisoning.

2834. Katibah, Tyler. 2000. Sales of tofu in Hawaii 
(Interview). SoyaScan Notes. Aug. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In Dec. 1999 Ty, a maker of tofu and soymilk, 
and a distributor of natural foods, called to say that sales of 
his tofu in Hawaii dropped about 15% after publication of 
Dr. Lon White’s research. Two other tofu makers in Hawaii 
have told him that their tofu sales have decreased 30-40%–
for the same reason. He moved to his present new address in 
July 1999.
 Recently he and other tofu makers in Hawaii have gone 
on the offensive. They developed some tofu commercials 
for television (they may be the fi rst ever), bought some air 
time, and promoted tofu. The ads were very positive. Local 
celebrities talked about why they like tofu and how they 
prepare it. Several doctors discussed tofu as a heart-healthy 
food. The ads did not refer to the issues raised by Lon White. 
Address: Owner, Natural Pacifi c Tofu, 15-205 Wiliama 
Place, Keaau (near Hilo), Island of Hawaii, HI 96749. 
Phone: 808-966-9579.

2835. Vergano, Dan. 2000. What’s brewing: A coffee that 
could prevent cancer. USA Today. Aug. 21. p. D1. Life 
section.
• Summary: Thomas Slaga, of the AMC Cancer Research 
Center in Denver, Colorado, is working with Oncology 
Sciences Corp. of Austin, Texas, to develop a coffee that 
contains polyphenols–cancer-fi ghting compounds. Within 
18 months, Slaga plans to license his roasting process (at 
around 400 degrees) to a large coffee company to create a 
“wellness” coffee.
 Two decades ago, scientists worried that coffee might 
cause pancreatic cancer. Recently, however, they have found 
that coffee contains many of the same benefi cial compounds 
as green tea.
 Last year wellness drinks, such as soy milk, juice blends, 
and ginseng teas, accounted for 18.5% of new beverages, and 
represented one of the biggest trends of 1999.
 Well-Bean Coffee Co. of Rochester, New York, which 
blends equal parts soybeans and coffee beans, hopes to 
attract America’s coffee drinkers to the wellness ranks. A 
photo shows Thomas Slaga holding a tray of fresh-roasted 
coffee. Address: USA Today.
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2836. Alton Telegraph (Illinois). 2000. New snacks answer 
question of ‘Wha’s up?’ Test run. Aug. 23. Wednesday.
• Summary: Amport Foods honey roasted soy nuts retail for 
about $2 per 10-ounce bag at local markets. Soy nuts, which 
contain “the coveted isofl avones that appear to reduce the 
risk of cancer, became a favorite of the tasting. The brand 
also comes in lightly salted and barbecue fl avors.”
 One taster said they tasted almost like honey-roasted 
peanuts–but not quite as good.
 The size of a typical bag is smaller than bags of peanuts 
so several tasted suggested adding them to trail mix for extra 
punch and fl avor.
 They are also nice on salads, and can be used to replace 
croutons.
 Many other taster comments and nutritional details are 
given.

2837. SoyaScan Notes. 2000. Vacuum packaging tofu: 
Potential problems (Overview). Aug. 29-31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Quite a few brands of tofu and tofu products 
are currently vacuum packed in the USA. For example, 
Wildwood Natural Foods, Inc. in California makes about 
43,000 lb/week of tofu products, of which about 20,000 lb/
week (47%) are vacuum packed, including its plain tofu, 
smoked tofu, baked tofu, tofu burgers, and tofu cutlets. 
White Wave, Inc., in Boulder, Colorado, makes more than 
120,000 lb/week of tofu and other soy products, of which 
approximately 40% are vacuum packaged. Lightlife Foods, 
Inc. in Massachusetts, makes over 150,000 lb/week of 
soy products, 100% of which are vacuum packed. There 
are many more regional and local producers in the USA. 
In Europe, even more tofu and tofu products are vacuum 
packed.
 One U.S. tofu manufacturer has been asked by his 
state health department to discontinue production and sale 
of vacuum packed tofu until he can prove that it is safe. 
This state has seven rules for “reduced-oxygen packaging” 
(including vacuum packaging) of foods. Rule 2 is the most 
diffi cult for regular tofu to pass: “Potentially hazardous and 
perishable foods shall not be packaged in a reduced-oxygen 
atmosphere unless it possesses one or more of the following 
characteristics:
 (a) A water activity (Aw) below 0.91. (b) An acidity 
of less than 4.6 pH. (c) High levels of competing, non-
pathogenic microorganisms that prohibit the growth of 
pathogenic organisms, such as in raw beef, raw poultry, 
hard and semi-soft cheese... (e) Kept frozen at 0 degrees 
Fahrenheit (-18 degrees Celsius) or colder. (f) Another 
method of preservation approved by and on fi le with the 
department.”
 Rule 4 states that the “recommended last date of 
sale” (the “sell-by” date) “shall not exceed 14 days from 

processing...”
 Rule 7 says that foods such as vacuum-packed tofu 
“shall be kept refrigerated at 40 degrees Fahrenheit or 
below.”
 At the annual Soyfoods Association Conference held 
7-11 July 1982 at the University of Washington in Seattle, 
Dr. York (of the University of California at Davis) and Dr. 
Clifford W. Hesseltine (a world-famous microbiologist 
at the USDA Northern Regional Research Lab, Peoria, 
Illinois) gave a class on tofu packaging. According to 
William Shurtleff’s notes, vacuum packaging of tofu 
was discussed at length and many questions were asked 
by participants. These notes state: “The growth of gram-
negative oxidative bacteria is greatly slowed by vacuum 
packaging, but lactic acid bacteria grow faster; they are 
the main spoilage organisms for tofu. For tofu, a vacuum 
package is not really a vacuum package; it is just a negative 
pressure environment. Facultative anaerobes can grow in this 
environment. Botulism bacteria have great heat resistance, 
but they are poor competitors. They only grow well when 
no lactic acid producers are present. There is no need to 
worry about botulism in vacuum packed tofu unless you try 
to pasteurize the tofu after it is vacuum packed; that can kill 
the competing bacteria. Tofu has an average pH of about 6.2 
(neutral) and water activity of about 0.95 (high). The foods 
that are potentially the most hazardous are those that are rich 
in protein and have a high natural water activity. In the long 
history of tofu, East and West, there are no known reports 
problems from or outbreaks of botulism. Water packed tofu 
that has been pasteurized is potentially more dangerous than 
vacuum packed tofu; the manufacturer should probably add a 
little lactic acid inoculation.
 The book Food Microbiology, by W.C. Frazier and D.C. 
Westhoff (1978) states: “Botulism is a disease caused by 
the ingestion of food containing the neurotoxin produced 
by Clostridium botulinium. Between 1899 and 1972 there 
were 672 recorded outbreaks in the United States, involving 
1,731 cases and 963 deaths.” None of these was from tofu. 
The organism, a rod-shaped soil bacterium, is saprophytic, 
spore-forming, gas-forming, and anaerobic. Seven types 
are distinguished on the basis of the serological specifi city 
of their toxins. Note that an anaerobic bacterium lives in an 
oxygen-free environment. Vacuum-packed tofu is not such 
an environment.

2838. Chaiwanon, Piangjan; Puwastien, P.; Nitithamyong, 
A.; Sirichakwal, P.P. 2000. Calcium fortifi cation in soybean 
milk and in vitro bioavailability. J. of Food Composition and 
Analysis 13(4):319-27. Aug.
• Summary: Soybean milk was fortifi ed with calcium 
carbonate and tri-calcium phosphate. As measured by 
dialysis, the percentage of calcium in soybean milk fortifi ed 
with calcium carbonate was 19±0.7% which was greater than 
cow’s milk (17±0.8%) which was greater than that fortifi ed 
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with tri-calcium phosphate (15±0.7%) which was greater 
than non fortifi ed soybean milk (11±2%). Address: Inst. of 
Nutrition, Mahidol University, Phutthamonthon 4, Nakorn 
Pathom, 73170, Thailand.

2839. Chang, Hebron C.; Churchwell, M.I.; Delclos, K.B.; 
Newbold, R.R.; Doerge, D.R. 2000. Mass spectrometric 
determination of genistein tissue distribution in diet-exposed 
Sprague-Dawley rats. J. of Nutrition 130(8):1963-70. Aug. 
[30 ref]
• Summary: “Genistein, the principal soy isofl avone, was 
administered in the diet to male and female Sprague-Dawley 
rats as part of a multigeneration study of potential endocrine 
modulation. The rats were exposed to genistein in utero, 
through maternal milk, and as adults through postnatal d 
140 via essentially isofl avone-free feed (approximately 
0.5 microg/g) fortifi ed at 5, 100 and 500 microg/g with 
genistein aglycone. Analytical methods based on liquid 
chromatography, mass spectrometry and the use of 
deuterated genistein were developed and validated for use in 
measuring genistein in serum and tissues. Pharmacokinetic 
analysis of serum genistein showed a signifi cant difference 
(P < 0.001) in the elimination half-life and area under the 
concentration-time curve between male [2.97 +/- 0.14 
h and 22.3 +/- 1.2 micromol/(L. h), respectively] and 
female rats [4.26 +/- 0.29 h and 45.6 +/- 3.1 micromol/(L. 
h), respectively, +/- SEM]. Endocrine-responsive tissues 
including brain, liver, mammary, ovary, prostate, testis, 
thyroid and uterus showed signifi cant dose-dependent 
increases in total genistein concentration. Female liver 
contained the highest amount of genistein (7.3 pmol/mg 
tissue) and male whole brain contained the least (0.04 pmol/
mg). The physiologically active aglycone form was present 
in tissues at fractions up to 100%, and the concentration 
was always greater than that observed in serum in which 
conjugated forms predominated (95-99%). These results 
for measured amounts of genistein, present as aglycone and 
conjugates, in putative target tissues provide a link with other 
studies in which blood concentrations and physiologic effects 
of genistein are measured.”
 Messina states (2016, Nutrients, p. 18, #398): “Concerns 
about anti-thyroid effects of soy are based primarily on 
studies in rodents administered isolated isofl avones.” 
Address: 1. Div. of Biochemical Toxicology, National Center 
for Toxicological Research, Jefferson, Arkansas 72079.

2840. Elliott, Julia. 2000. Simply soy: Nature’s own antidote. 
Clifton, Virginia: Pocol Press. xiv + 112 p. Aug. Index. 22 
cm. [37 ref]
• Summary: Contents: Prologue. The problem: Menopause–a 
natural event, causes... and effects, my own changing. 
The solution: The soybean–a little bean with a big history, 
soy–nature’s own alternative, the benefi ts of soy. The 
program: Soy food products, cooking with soy, soy recipes, 

cooking with tofu, tofu recipes. Guideposts for the journey: 
Warning, risks, and wisdoms, vitamins, minerals, and water, 
herbal alternatives, meditation, massage, and acupuncture. 
Epilogue. Appendices: Readings and resources (women’s 
health resources, books about menopause, menopause web 
sites, books about soy and tofu, general information sources, 
soy product sources, soybean web sites), source notes, 
bibliography. About the author. Address: 10 Guyton St., 
Kingston, New York 12401. Phone: 914-338-6368.

2841. Jaret, Peter. 2000. Sumptuous soy: If you think it still 
means bland cubes of tofu, you’re in for a surprise. New 
products make it a pleasure to add just the right amount of 
this potent disease-fi ghter to your meals. Health. July/Aug. 
p. 112-17.
• Summary: About the health benefi ts of soy, with many 
wise comments from expert soy cook Dana Jacobi. The fi rst 
page contains a full-page color photo of edamame, with 
the caption: “Japan’s favorite fi nger food is becoming an 
American fad.”
 A sidebar titled “Should anyone take soy pills?,” by 
Jaret, argues that consuming soy in concentrated form–
such as isofl avone pills–is not a smart idea. Experts agree. 
Address: Contributing editor.

2842. Jefferson, Wendy N.; Newbold, R.R. 2000. Potential 
endocrine-modulating effects of various phytoestrogens in 
the diet. Nutrition 16(7-8):658-62. July/Aug. *
Address: 1. Developmental Endocrinology Section, 
Environmental Toxicology Program, Laboratory of 
Toxicology, National Institute of Environmental Health 
Sciences, Research Triangle Park, NC 27709.

2843. KTV Kansai Fuji Television. 2000. “Excavation”–Aru 
aru daijiten #174 “Edamame” [Digging into our big, big 
dictionary #174–”Edamame”] (Color videotape). Tokyo, 
Japan: Fuji Television. 50 minutes. Aired Aug. 6. [Jap]
• Summary: This color video discusses the history of 
edamame in Japan, the nutritional value of edamame, and 
how to best prepare edamame (in the pods) at home.
 The strongest “team” is beer and edamame–natural 
products of Japan’s summer. But what is edamame? 
Edamame are soybeans that are harvested three months 
before mature, dry soybeans, while they are still young and 
green. Eating premature soybeans is part of Japan’s original 
food culture, according to Nagayama Hisao, food culture 
historian and commentator. Countries that currently enjoy 
edamame are China, Taiwan, Thailand, Vietnam, and a few 
other Asian countries. But the habit of eating edamame 
originated in Japan.
 Edamame became part of Japanese food culture during 
the Edo period (1600-1868). According to documents from 
that time, edamame vendors, carrying edamame in pack 
on their back, entered various towns during the summer 
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season. People were attracted as they called out “Edamame,” 
according to one written record. Since the edamame were 
precooked, they were a ready-to-eat food–a snack that you 
could eat while walking–even though was considered bad 
manners at the time. In short, edamame was Japan’s “original 
fast food.” And during the Edo period that began to be eaten 
as a snack with beer.
 There are several theories as to why Japanese started, 
long ago, to eat premature soybeans. One theory, based on 
documents in the National Diet Library, says that during 
the Nara Period (A.D. 710-784), when there were repeated 
famines, Japanese began to eat edamame as an emergency 
famine food. Note: Unfortunately, no reference is given 
for these ancient documents, nor are we told what the food 
was called at the time. A second theory, also based on 
documents in the National Diet Library, says that during the 
Heian period (794-1185), edamame was consumed by the 
aristocracy as a high-valued food that was only available for 
a short time during the summer months.
 Now is the prime season to enjoy edamame’s 
“hidden health power” to counterattack summer fatigue, 
overdrinking, and overworking. Both fresh and frozen 
edamame are available. There are now more than 30 different 
brands of frozen edamame according to the Japanese Frozen 
Food Association.
 The program closes with tips for preparing the most 
delicious edamame at home.
 Talk with Tak Kimura of Concord, California–who gave 
a copy of this video to Soyfoods Center. 2001. Aug. 3. This 
is the best video he has seen on edamame. Address: Tokyo 
Japan.

2844. Product Name:  Cold Mountain Eda-Mame: Blanched 
Young Soybeans in Pods.
Manufacturer’s Name:  Mutual Trading Co., Inc.
Manufacturer’s Address:  431 Crocker St., Los Angeles, 
CA 90013.  Phone: (213) 626-9458.
Date of Introduction:  2000 August.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  4 lb plastic (vinyl) bag.
How Stored:  Frozen.
New Product–Documentation:  Package (4 lb) with 
Label brought by Tak Kimura and purchased at Costco in 
Concord, California. 2000. June 8. “Eda-mame: Boiled 
young soybeans in the pods.” 16 by 24 inches. Plastic bag. 
Green, yellow, blue, white and red. The background of the 
front panel is a color photo of many green vegetable soybean 
pods. The text: “Heart healthy. Natural soy protein. Low 
fat. Cholesterol free. Low sodium. Natural soy protein. 
Isofl avone rich. Keep frozen. Diets low in fat and cholesterol 
that include 25g of soy protein per day may reduce the risk 
of heart disease. One serving of this product provides at least 
8 grams of soy protein.” In the upper right corner the word 
“edamame” is written in red Japanese characters (hiragana). 

On the back are preparation tips, nutrition facts (no sodium 
added), food guide pyramid, and serving variations. Product 
of China.
 Talk with Atsuko Kanai at Mutual Trading Co. 2001. 
June 11. This product was introduced on 10 Aug. 2000. 
The fi rst (and only) customer was Costco. The big “club 
size” is too large for many consumers’ freezers but Costco 
wanted a bulk size they could retail for $5.00. The product is 
successful.

2845. Pan, Yuanlong; Anthony, M.; Watson, S.; Clarkson, 
T.B. 2000. Soy phytoestrogens improve radial arm maze 
performance in ovariectomized retired breeder rats and 
do not attenuate benefi ts of 17beta-estradiol treatment. 
Menopause 7(4):230-35. July/Aug. *
• Summary: “Conclusions: Our data suggest that SPEs 
[soy phytoestrogens] may function as estrogen agonists in 
improving working memory in the ovariectomized retired 
breeder female rats and that SPEs do not antagonize the 
benefi cial effects of estradiol on the working memory of 
these rats. No additional benefi ts on the radial arm maze test 
performance were observed with the tested combinations 
of estradiol and SPEs.” Address: 1. Comparative Medicine 
Clinical Research Center, Wake Forest Univ. School of 
Medicine, Winston-Salem, North Carolina 27157.

2846. Sigler, Josie. 2000. Controversy over soy and health 
builds. Bluebook Update (Bar Harbor, Maine) 7(3):4-5. July/
Sept.
• Summary: Begins by discussing the “Special investigation” 
news story aired on 9 June 2000 by ABC News’ 20/20 which 
questioned whether there was any danger in consuming too 
much soy. Dr. Kenneth Setchell expressed frustration over 
the way that the safety of soyfoods was depicted, arguing 
that there isn’t any evidence to support the claims put forth. 
But Sheehan and Doerge cite many animal studies using rats 
and monkeys. Sheehan disagrees, arguing that we cannot 
extrapolate animal studies to humans. He adds that 18 
million infants are consuming soy formula in the USA alone. 
If there was a problem, surely pediatricians would have 
noticed it.
 Then discusses Dr. Lon White’s study on “Brain aging 
and midlife tofu consumption.”

2847. Wiseman, Helen; O’Reilly, J.D.; Adlercreutz, H.; et al. 
2000. Isofl avone phytoestrogens consumed in soy decrease 
F2-isoprostane concentrations and increase resistance of low-
density lipoprotein to oxidation in humans. American J. of 
Clinical Nutrition 72(2):395-400. Aug. [51 ref]
• Summary: “Consumption of soy containing naturally 
occurring amounts of isofl avone phytoestrogens reduced 
lipid peroxidation in vivo and increased the resistance of 
LDL to oxidation. This antioxidant action may be signifi cant 
with regard to risk of atherosclerosis, cardiovascular disease 
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in general, and cancer.” Address: Dep. of Nutrition and 
Dietetics, the Nutrition, Food, and Health Research Centre, 
King’s College, London.

2848. Yamakoshi, Jun; Piskula, M.K.; Izumi, T.; Tobe, 
K.; Saito, M.; Kataoka, S.; Obata, A.; Kikuchi, M. 2000. 
Isofl avone aglycone-rich extract without soy protein 
attenuates atherosclerosis development in cholesterol-fed 
rabbits (Open Access). J. of Nutrition 130(8):1887-93. Aug. 
[59 ref]
• Summary: “Abstract: The antiatherogenic effect of soy 
protein with intact isofl avones is well established, but the 
effects of isofl avones without soy protein have not been 
determined. We investigated the antiatherogenic effect 
of an isofl avone aglycone-rich extract (containing 429.4 
mg/g isofl avone aglycones) without soy protein from 
fermented soy in cholesterol-fed rabbits. We fed 12-wk-
old New Zealand white male rabbits diets containing 1 
g/100 g cholesterol with 0, 0.33 or 1 g/100 g isofl avone 
aglycones for 8 wk. We also fed the rabbits a diet containing 
1 g/100g cholesterol with 1.09 g/100 g soy saponin-rich 
extract, a component other than isofl avone aglycones in 
the isofl avone aglycone-rich extract. Controls did not 
consume cholesterol, isofl avone aglycones or saponins. 
The isofl avone aglycone- and saponin-rich extracts did 
not affect the serum lipid profi le of cholesterol-fed rabbits. 
The serum concentration of daidzein in its conjugated form 
was signifi cantly higher in the high isofl avone group than 
in the low isofl avone group. The level of cholesteryl ester 
hydroperoxide (ChE-OOH) induced by CuSO4 in plasma in 
the high isofl avone group was signifi cantly less than that in 
the cholesterol group, and the ChE-OOH levels of LDL in 
the low and high isofl avone groups were signifi cantly less 
than those in the cholesterol group. The ChE-OOH levels 
in plasma and LDL in the saponin group did not differ from 
the cholesterol group. In the aortic arch, the cholesterol 
concentration was signifi cantly lower in the high isofl avone 
group, and malondialdehyde concentration was signifi cantly 
lower in the low and high isofl avone groups compared with 
the cholesterol group; however these concentrations in the 
saponin group did not differ from those in the cholesterol 
group. The atherosclerotic lesion area of the aortic arch was 
signifi cantly lower in the isofl avone groups (26.3% lower 
in the low isofl avone group and 36.9% lower in the high 
isofl avone group) than in the cholesterol group. The lesion 
areas were not different in the soy saponin and cholesterol 
groups. Immunohistochemical analysis revealed fewer 
oxidized LDL-positive macrophage- derived foam cells in 
atherosclerotic lesions in the aortic arch of isofl avone groups 
compared with that of the cholesterol group. These results 
suggest that the antioxidative action of isofl avones and their 
antioxidative metabolites inhibit the oxidation of LDL, 
thereby exerting an antiatherosclerotic effect.” Address: 
Research and Development Div., Kikkoman Corp., 399 

Noda, Noda City, Chiba, 278-0037, Japan; Noda Inst. for 
Scientifi c Research, 399 Noda, Noda City, Chiba, 278-0037, 
Japan.

2849. Topping, Celia. 2000. A handful of soy nuts can make 
for healthy eating. Nutrition know-how. Democrat and 
Chronicle (Rochester, New York). Sept. 6. Wednesday.
• Summary: “Question: I have been eating soy nuts each 
day for a snack. Are they a good source of soy?–J.W., 
Rochester.”
 Her Answer begins: “The good news is that soy nuts, 
which are roasted soybeans, are similar in fl avor and texture 
to peanuts, and they’re an excellent source of heart-healthy 
soy protein and isofl avones. There is preliminary evidence to 
suggest that soy may help fend off breast and prostate cancer, 
and lessen the severity of menopausal symptoms.”
 A small color portrait photo shows Celia Topping, RD. 
Address: RD.

2850. Schwarz, Joe. 2000. Hanging tough on tofu: despite 
some bad-mouthing of the noble bean, this scientist is still on 
soy. Gazette (The) (Montreal, Quebec, Canada). Sept. 10. p. 
21.
• Summary: “Researchers involved in the Honolulu Health 
Program, who have been tracking since 1965 the health 
status of about 8,000 Japanese Americans living in Hawaii, 
were claiming that men who consumed tofu two or more 
times a week were more likely to have atrophied brains and 
impaired mental function later in life! Ouch.
 “But wait a minute. Does the fact that tofu eaters were 
more likely to show these abnormalities mean that tofu 
was the cause? Of course not. There was no ‘cause-effect’ 
relationship shown in this study. Maybe the tofu-eaters had 
other dietary shortcomings. Maybe they ate a more limited 
diet and had a reduced vitamin intake. Maybe they had less 
education. Maybe they watched more TV. Or less. Who 
knows? Certainly such effects have not been seen in animal-
feeding studies or in the Asian population, which consumes 
far more tofu than is usual outside Asia.
 “If you should contemplate cutting back on tofu to 
save your brain, consider the following. The same study 
also showed that in men who consumed tofu regularly, the 
incidence of prostate cancer was 65 per cent lower than 
among those who didn’t eat the stuff. That wasn’t really 
surprising because several studies have linked compounds 
called isofl avones in soybeans with inhibition of cancer...”
 Note: The rest of the article is about scientifi c studies 
showing the nutritional benefi ts of consuming soy.
 A photo (by Kaz Novak, Hamilton Spectator) shows 
many commercial soy products: Vitasoy Original, So Nice 
(soymilk in cartons), a package of Yves Veggie-Burgers, 
SoyaKaas, Noble Bean Tempeh, TofuRella soy cheese. 
Address: Quebec, Canada.
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2851. SoyaScan Notes. 2000. Monsanto has no plans 
to develop biotech soybeans with consumer benefi ts 
(Overview). Sept. 12. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Monsanto and other biotech advocates have 
been saying, in response to growing consumer opposition 
to genetically engineered (GE) foods, that their next step 
will be to develop GE foods with consumer benefi ts–such as 
soybeans with more protein or isofl avones (such as genistein) 
or vitamin E, etc. Actually, however, Monsanto is reducing 
(by fi ring) most or all of their researchers developing such 
GE foods, for two reasons: (1) The market for soyfoods is 
too small to justify the investment in food development and 
plant breeding; (2) The risk is too great that consumers won’t 
want GE foods even if they have such benefi ts.
 Instead Monsanto is focusing its efforts on breeding 
soybeans with benefi ts for animal feeds, since the market is 
much bigger and there is much less risk of complaints from 
customers.
 With this strategy, however, Monsanto faces a basic 
contradiction and fundamental problem. Without products 
having consumer benefi ts, consumer opposition to genetic 
engineering is likely to grow. Japan has already passed a law 
requiring all GE foods to be so labeled; the USA and Europe 
are likely to follow Japan’s lead since polls show that most 
consumers believe that have a right to know what is in their 
foods. But labeling laws will require that GE and non-GE 
foods must be harvested, cleaned, transported, and stored 
separately. As the debate expands, and as new unforeseen 
consequences multiply (which seems likely), citizens 
may put pressure on legislators to sharply limit all genetic 
engineering. This may well become one of the big issues and 
debates of the early 21st century.
 Talk with Jim Skiff of US Soy. 2000. Sept. 13. The 
trend in Europe is away from genetically engineered animal 
feeds. Some countries, such as Austria, won’t allow any GE 
seeds to cross their borders. In both the USA and Europe 
the market for organically grown feeds is expanding. Given 
these trends, Monsanto may run into opposition to its GE 
feeds.

2852. Cappelletti, V.; Fioravanti, L.; Miodini, P.; Di 
Fronzo, G. 2000. Genistein blocks breast cancer cells in the 
G2M phase of the cell cycle. J. of Cellular Biochemistry 
79(41):594-600. Sept. 14. [14 ref]
• Summary: “Genistein, a natural isofl avone phytoestrogen 
present in soybeans, caused a dose-dependent growth 
inhibition of the two hormone-sensitive cell lines T47D 
and ZR75.1 and of the two hormone-independent cell lines 
MDAMB-231 and BT20.”
 Soy isofl avones (e.g., daidzein and genistein) are 
implicated in some health-enhancing properties such as 
the prevention of certain cancers. Address: 1-2. Istituto 
Nazionale per lo Studio e la Cura dei Tumori, Milan, Italy.

2853. Choi, Yong-Soon; Lee, Bung-Hoon; Kim, Jong-Hwa; 
Kim, Nam-Soo. 2000. Concentration of phytoestrogens in 
soybeans and soybean products in Korea. J. of the Science of 
Food and Agriculture 80(12):1709-12. Sept. 15. *
• Summary: Five soyfoods contributed 96% of total 
genistein and daidzein intake in Korea; soy sprouts, 
chungkukjang (Korean natto), tofu, denjang (Korean soybean 
miso), and kochujang (red pepper and soybean paste), 
respectively. Average Korean daily intake of isofl avones 
from soyfoods is estimated as 21 mg per day.

2854. Jaret, Peter. 2000. Sumptuous soy: If you think it still 
means bland cubes of tofu, you’re in for a surprise. New 
products make it easy to add this disease-fi ghter to your 
meals (Ad). People. Sept. 27.
• Summary: This 2-page article was reprinted–as a special 
advertising supplement–from the July/August issue of Health
magazine (p. 112-17). Photos show: Edamame. Veggie 
burgers. A tall glass of chocolate soy milk.

2855. Sierra Madre Mountain Views (Sierra Madre, 
California). 2000. Health claims on food labels help make 
wise food choices. Sept. 28.
• Summary: During the past 7 years, the U.S. Food and Drug 
Association has approved 10 different health claims which 
food manufacturers can put on their food labels. Another 
health claim for soy is under review.
 Recently the FDA approved an “authoritative health 
statement” (a new type of health claim) for whole grain 
foods, which says: “Diets rich in whole grain foods and other 
plant foods and low in total fat, saturated fat, and cholesterol 
may reduce the risk of heart disease and some cancers.” 
Numerous studies have found that the fi ber, phytic acid, 
vitamin E, and others compounds found whole grains are 
protective against heart disease and some cancers. So whole-
grain products such as brown rice, and whole-wheat bread, 
pasta, and cereals can now advertise their health-promoting 
potential.

2856. Alekel, D.L.; St. Germain, A.S.; Peterson, C.T.; 
Hanson, K.B.; Stewart, J.W.; Toda, T. 2000. Isofl avone-rich 
soy protein isolate attenuates bone loss in the lumbar spine 
of perimenopausal women. American J. of Clinical Nutrition 
72(3):844-85. Sept. [33 ref]
• Summary: “Background: No published studies have 
directly examined the effect of soy protein with isofl avones 
on bone or bone turnover in perimenopausal women.
 “Objective: Our objective was to determine the effects 
of 24 wk of consumption of soy protein isolate with 
isofl avones (80.4 mg/d) in attenuating bone loss during the 
menopausal transition.
 “Design: Perimenopausal subjects were randomly 
assigned, double blind, to treatment: isofl avone-rich soy 
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(SPI+; n = 24), isofl avone-poor soy (SPI-; n = 24), or whey 
(control; n = 21) protein.
 “Conclusion: Soy isofl avones attenuated bone loss 
from the lumbar spine in perimenopausal women.” Address: 
1. Dep. of Food Science and Human Nutrition, Human 
Metabolic Unit, Center for Designing Foods to Improve 
Nutrition, the Department of Statistics, Iowa State Univ., 
Ames 50011-1120.

2857. Product Name:  Soy Max: Complete Meal 
Replacement [Vanilla, or Chocolate].
Manufacturer’s Name:  Amerifi t Nutrition (Marketer-
Distributor).
Manufacturer’s Address:  166 Highland Park Dr., 
Bloomfi eld, Connecticut 06002.  Phone: 1-800-722-3476.
Date of Introduction:  2000 September.
Ingredients:  Non-genetically modifi ed (Non-GMO) soy 
protein isolate, crystalline fructose, pure cane sugar, Dutch 
chocolate powder, vanilla fl avor, oat fi ber...
Wt/Vol., Packaging, Price:  490 gm cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy, color, 
two-sided) sent by Patricia Smith from Natural Products 
Expo (Baltimore, Maryland). 2000. Sept. “Great tasting! 
New. Non-GMO soy! Complete meal replacement. Soy 
Max brand. Question and answer guide.” To serve, add one 
scoop to 8 ounces of water, skim or soy milk, mix and drink. 
Each 8-oz serving provides 14 gm of protein and 25 mg of 
isofl avones.

2858. Business Communications Co. 2000. Soyfoods: Trends 
and developments. Norwalk, Connecticut. 137 p. Sept. *
• Summary: This study of the soyfoods market, No. R2-
419, retails for $3,450. One section is titled “Whole soybean 
products.” By type of product: Largest share and fastest 
growth–Soymilk. Next largest share and fastest growth–
Tofu. Good share: Soy sauce. By application: Largest share–
Substitute meat products. Fastest growth–Substitute dairy 
products. Industry structure: Market infl uences–Consumers, 
age/gender, media messages, health benefi ts, retailing 
outlets. Driving forces–Regulations, technology, price, niche 
marketing. Most active manufacturers–Market leaders, 
industry environment.
 The second section is titled “Soyfoods as ingredients–
Soy protein, soy fi ber, soy isofl avones. By type of product: 
Largest share–Soy fl our (defatted). Fastest growth–Soy 
protein concentrates. Next fastest growth–TSP [Textured Soy 
Proteins] Good growth: Soy protein isolates. Slow growth–
Soy grits, soy fi ber. Soy isofl avones. By application: Largest 
share–Substitute meat products. Fast growth–Substitute dairy 
products.
 The third section is “Soyoil products–Soybean oil and 
lecithin.” Address: Norwalk, Connecticut.

2859. Product Name:  SoySense (Enriched Organic 
Soymilk) [Original, Vanilla, or Chocolate].
Manufacturer’s Name:  Jasper Products, LLC.
Manufacturer’s Address:  3877 E. 27th St., Joplin, MO 
64804.  Phone: 877-769-7367.
Date of Introduction:  2000 September.
Wt/Vol., Packaging, Price:  1 quart (946 ml, 32 fl . oz.). 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et in portfolio sent by 
Patricia Smith from Natural Products Expo East. 2000. Sept. 
Color photos show the front and back panels of two types of 
aseptic cartons, one a new square carton with a screw top. 
However, the ingredients are not given. “Lactose free. 31 
mg isofl avones per serving. Vitamins A, D & E. Calcium.” 
Contains all the natural fi ber found in soybeans.
 The front panel of the portfolio states: “Jasper products: 
With over twenty years of experience in the food processing 
business, Jasper Products is committed to excellence and 
quality. The company has its roots in a privately held 
business established in 1902. The fourth generation owners 
are still active in the operations of Jasper Products to this 
day.”

2860. Product Name:  TotalSense: Total Nutrition Shake 
(Fortifi ed Soyshake) [Original, Vanilla, or Chocolate].
Manufacturer’s Name:  Jasper Products, LLC.
Manufacturer’s Address:  3877 E. 27th St., Joplin, MO 
64804.  Phone: 877-769-7367.
Date of Introduction:  2000 September.
Wt/Vol., Packaging, Price:  1 quart (946 ml, 32 fl . oz.). 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Two leafl ets in portfolio 
sent by Patricia Smith from Natural Products Expo East. 
2000. Sept. Color photos show the front and back panels of 
aseptic cartons. One leafl et gives the nutritional composition 
and ingredients in each of the three fl avors. “25 vitamins 
and minerals. 31 mg isofl avones per serving. Lactose free.” 
Loaded with fi ber. Use as a meal replacement or nutritious 
snack. Made from “Heartland Soypure” non-GMO soybeans.
 Ad in Natural Foods Merchandiser. 2000. Sept. p. 97. 
“Introducing the great taste of nutrition.”

2861. Product Name:  SoyPure (non-GMO Soymilk) 
[Original, Vanilla, or Chocolate].
Manufacturer’s Name:  Jasper Products, LLC.
Manufacturer’s Address:  3877 E. 27th St., Joplin, MO 
64804.  Phone: 877-769-7367.
Date of Introduction:  2000 September.
Wt/Vol., Packaging, Price:  1 quart (946 ml, 32 fl . oz.). 
Aspectic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et in portfolio sent 
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by Patricia Smith from Natural Products Expo East. 2000. 
Sept. Color photos show the front panel of aseptic cartons 
with fl ip top. A table compares the composition of SoyPure 
Original and whole cow’s milk. However the ingredients 
are not given. “Lactose free. 31 mg isofl avones per serving. 
Vitamins A, D & E. Plus calcium. Cholesterol free.” 
Contains 6.25 gm of soy protein per serving. “Our chemical 
free soybeans are grown without using chemical pesticides 
and are tested by an independent laboratory to certify that 
they are free of chemical residue.”
 Note: A vice president of this company (1 March 2002) 
says this product is made from fi nely ground soy fl our; the 
okara remains in the fi nished product.

2862. Mangels, Reed. 2000. Nutrition hotline: The phytate 
component of soy products. Vegetarian Journal (Baltimore, 
Maryland) 19(5):2. Sept/Oct.
• Summary: “Phytates interfere with the absorption of 
minerals, but do not completely prevent us from absorbing 
minerals like calcium and iron. The presence of phytates is 
not a good reason for avoiding soy products. Whole grains 
and other dried beans also contain phytates.”
 “Fermented soy products, including tempeh and miso, 
have a lower phytate content so that zinc from these foods is 
better absorbed than from unfermented soy products like tofu 
and soymilk.” Address: PhD, R.D., Baltimore, Maryland.

2863. Messina, Mark. 2000. Soyfoods and soybean phyto-
oestrogens (isofl avones) as possible alternatives to hormone 
replacement therapy (HRT). European J. of Cancer 36(4 
Suppl):S71-S72. Sept. [9 ref]
• Summary: Contents: Introduction. 1. Coronary heart 
disease. 2, Osteoporosis. 3, Menopausal symptoms. 4. 
Cancer (“The low breast cancer mortality rates in Asia 
prompted speculation that soya consumption might reduce 
breast cancer risk. In vitro, genistein inhibits the growth of 
both ER+ and ER- breast cancer cells”).
 “5. Conclusions: There are not suffi cient data to 
recommend that soya and/or isofl avones be used in 
place of HRT [hormone replacement therapy]. However, 
recommendations for women not on HRT to incorporate 
soyfoods into their diet can be made. Given the apparent 
safety and the relatively easy accessibility of soy 
products there would appear to be no disadvantage to this 
recommendation. Of course, other appropriate lifestyle 
changes should be made in addition to soya consumption.” 
Address: Nutrition Matters, Inc. Port Townsend, Washington 
98368.

2864. Nutrition Business Journal (San Diego, California). 
2000. GeniSoy markets to an expanding demographic: Soy 
manufacturer introduces new products, expands distribution 
and secures non-GMO supplies. 5(7/8):10-11. Annual 
Industry Overview 2000.

• Summary: GeniSoy’s parent company, MLO Products, 
was founded 36 years ago [in Nov. 1964] as a sports 
nutrition company that relied heavily on soy protein. Today 
its subsidiary, GeniSoy Products Co., launched only three 
years ago (in March 1997), accounts for about 50% of total 
sales–of about $40 million, to which GeniSoy contributed 
$18 million in FY 2000 (ended April 30). More remarkable, 
GeniSoy’s $18 million is double what it was a year ago, and 
it is expected to double again next year.
 MLO had traditionally marketed soy protein drinks 
aimed at athletes between the ages of 15 and 40. GeniSoy 
products are targeted to an entirely different market–those 
(mostly women ages 35 to 69) areas in which soy provides 
benefi ts, such as heart disease, menopause symptoms, etc. 
The idea come to MLO quite by accident about 5½ years 
ago when they were asked by another company to produce 
a soy protein bar for a university study on soy and cancer. 
After GeniSoy was launched, its products were sold mainly 
through MLO’s established distribution channels. But soon 
they picked up many new distributors.
 When the FDA announced its soy-heart health claim in 
Oct. 1999, soy became a very hot category. Many retailers 
began to develop a “soy set” in their stores–an area where 
soy products are grouped together. General Nutrition 
Centers (GNC), for example, are developing such a set, and 
GeniSoy’s products tend to sell more quickly when they are 
placed in such a set than when they are placed with other 
bars.
 Many consumers believe that soy products don’t taste 
so god, but when they try GeniSoy bars they quickly change 
their minds and tell their friends. So bars are a great way to 
introduce consumer to soy.
 In Feb. 1999 GeniSoy introduce their fi rst products 
guaranteed to be free from genetically engineered organisms 
(GMOs); these included two shakes and one protein powder 
in the new UltraSoy line. The company says these were made 
more for the European than for the American market. Later 
in 1999 the GeniSoy secured a long-term supply contract for 
non-GMO isolated soy protein from Protein Technologies 
International, then announced in October 1999 that its entire 
product line would be made with non-GMO soy.
 Recently MLO Products completed a new plant at its 
Fairfi eld headquarters, thus bringing its total offi ce and 
manufacturing space to 125,000 feet. Its extruded candy 
production capacity has grown to 20 million bars/month. 
It plans to bring in-house its formerly contracted soynut 
roasting facilities with a capacity of 2 million lb/month.
 Today GeniSoy has 29 SKUs in the U.S. market, 26 
in Canada, and 15 in Australia. Two new products are 
scheduled for release next year: (1) A kind of a soy chip, 
between a potato chip and a mini rice cake, that will meet the 
FDA health claim; (2) A Soy Nutty Bar, made with toasted 
soy nuts, and tasting like a candy bar.
 Note: This is the earliest document seen (Sept. 2000) 
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that gives statistics for larger U.S. nutrition bar companies.

2865. Nutrition Business Journal (San Diego, California). 
2000. Pacifi c Foods targets $50 million sales: Soymilk 
manufacturer scrambles to expand production, expects 35% 
growth to continue. 5(7/8):12. Annual Industry Overview 
2000.
• Summary: Pacifi c Foods Inc. of Tualatin, Oregon, was 
established in 1987 to make shelf-stable tofu in aseptic 
packaging. After buying expensive manufacturing 
equipment, made in Europe, the tofu business failed.
 The company had to scramble in order to stay in 
business and put its large capital investment to work, so they 
found clients for private-label soymilk–the main product that 
is made into tofu. In 1989, after watching the category grow 
rapidly, Pacifi c Foods began producing its own brand of 
soymilk. The company has been growing at more than 35% a 
year and in calendar year 2000 expects to exceed $50 million 
in sales.
 In 1998 Pacifi c Foods expanded to 250,000 square feet, 
doubling its production capacity. It now also makes soymilk 
and rice milk under the Trader Joe’s and Fred Meyer brands.
 Pacifi c Foods is not for sale, but it has recently entered 
into a marketing alliance with a major company to help it 
enter the mass market via Albertson’s and other supermarkets 
in the Pacifi c Northwest. Martell of Pacifi c Foods declined to 
reveal the name of the partner, but it is a non-U.S. company 
with “a big name worldwide.”
 Pacifi c Foods has changed its soymilk packaging design 
quite frequently, each time based on reformulation of the 
products. The company conducts many taste panels and 
focus groups. Most of its advertising is in trade publications, 
but in the last few months it began advertising in Vegetarian 
Times and a few other consumer magazines. It has recently 
done a cross-promotion with cereal maker Nature’s Path. 
One innovative product introduced last year was named 
Soy Synergy, a functional food designed to be mixed with 
soymilk or rice milk. In March 1999 Pacifi c launched several 
products targeted to the mass market, including a blend 
of lactose-free cow’s milk and soymilk; the products are 
moving slowly.

2866. Nutrition Business Journal (San Diego, California). 
2000. Clif Bar looks on the sunny side of consolidation. 
5(7/8):15. Annual Industry Overview 2000.
• Summary: The three leading “nutrition bar” companies–
PowerBar, Balance Bar, and Clif Bar–were all started on the 
California coast between 1986 and 1992. All have enjoyed 
skyrocketing sales. Today the $860 million U.S. nutrition 
bar market is divided up as follows: PowerBar 27%, Balance 
Bar 19%, Calif 9%, Other 45%. In 1999 Balance Bar was 
acquired by Kraft Foods (a subsidiary of Phillip Morris 
Companies Inc.) and in 2000 Power Bar was purchased by 
Nestlé USA. Each these two companies had sales exceeding 

$100 million in 1999.
 Gary Erickson, CEO and founder of Clif Bar likes his 
company’s independence. His gross sales in 1999 were 
slightly more than $40 million, up from $30 million in 1998. 
Gary and partner Lisa Thomas founded this company in 
1992; they were already in business in the San Francisco Bay 
Area making cookies and calzones [baked or fried turnovers 
of pizza dough stuffed with various fi llings, usually including 
cheese] for local delis and restaurants. They named it after 
Gary’s father, Clifford. Their fi rst bars were introduced 
to bicycle/outdoor shops and natural foods stores in 1992 
under the company name Kali’s SportNaturals. In 1997 the 
company was renamed Clif Bar Inc.
 Note: This is the earliest document seen (Sept. 2000) 
that gives industry and market statistics for nutrition bars or 
energy bars (made with soy protein) by geographical region 
(USA).

2867. Nutrition Business Journal (San Diego, California). 
2000. White Wave leads growth in $300-million soymilk 
category: FDA health claim and refrigerated soymilk 
refreshes the category. 5(9):12. Sept.
• Summary: White Wave’s fi scal year begins each April. The 
company’s revenues for FY 2000 were 108% greater than 
those for FY 1999–more than double! These revenues are 
expected to double again next year. In 1998 White Wave’s 
products were distributed 85% in natural foods channels and 
15% in conventional [mainstream grocery]. Last year this 
changed to 55% natural, 45% grocery. This year, for the fi rst 
time in White Wave’s history, grocery is expected to surpass 
natural, with 35% natural and 65% grocery. According to 
Demos, White Wave has 78% of the non-dairy beverage 
share in mainstream supermarkets, according to spring data 
from SPINS and IRI, and over 20% share of the non-dairy 
beverage share in the natural products channel.
 Contains many comments about the U.S. soymilk 
industry and market by Bill Shurtleff, founder and director of 
Soyfoods Center (Lafayette, California).

2868. Nutrition Business Journal (San Diego, California). 
2000. Natural, organic, and functional beverages: Functional 
drinks multiply as beverage companies seek opportunity in 
healthier opportunities. 5(9):1, 3-5. Sept.
• Summary: In 1999 sales of all U.S. beverages reached 
$110 billion. Functional beverages accounted for 6% of this 
total and natural/organic beverages for 2%. A pie chart shows 
a breakdown of the $8 billion market for natural/functional 
beverages: Juices 34%, sports/energy drinks 30%, ready-to-
drink (RTD) teas 9%, tea 7%, soy/rice milk 5%, soft drinks 
3%, milk 3%, and other 9%.
 Functional beverages are those which have been 
enriched or nutritionally enhanced with vitamins, minerals, 
herbs, soy protein, fi ber, fructo-oligosaccharides, and even 
oxygen.
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2869. Peluso, Michael R.; Winters, Todd A.; Shanahan, M.F.; 
Banz, W.J. 2000. A cooperative interaction between soy 
protein and its isofl avone-enriched fraction lowers hepatic 
lipids in male obese Zucker rats and reduces blood platelet 
sensitivity in male Sprague-Dawley rats. J. of Nutrition 
130(9):2333-42. Sept. [57 ref]
• Summary: Soy protein diets are known to lower plasma 
cholesterol in hyperlipoproteinemic human subjects, as 
well as in animal models. This study suggests “that the 
hypocholesterolemic mechanism of dietary soy protein 
involves a cooperative interaction between the protein 
and isofl avone-enriched fraction that lowers hepatic lipid 
concentrations. We speculate that modulation of liver and 
plasma lipid homeostasis can also lower blood platelet 
sensitivity.” Address: Dep. of Animal Science, Food and 
Nutrition, Southern Illinois Univ., Carbondale, IL 62901.

2870. Product Name:  Edamame–Organic Blanched 
Soybeans [in Pods, or Shelled].
Manufacturer’s Name:  Seapoint Farms (Formerly Seaside 
Farms). Imported from China.
Manufacturer’s Address:  Huntington Beach, CA 92648.  
Phone: 1-888-722-7098.
Date of Introduction:  2000 September.
Ingredients:  Green soybeans.
Wt/Vol., Packaging, Price:  14 oz plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with Kevin Cross, 
founder and owner of Seapoint Farms. 2000. Nov. 19. 
Organic edamame in pods, in 14 oz bags, were introduced 
in Sept. 2000. An ad for them appears in the November 
issue of Natural Foods Merchandiser (p. 19). Package with 
Label and news release sent by Seapoint Farms. 2000. Nov. 
14. Package: 8 by 7 inches. Plastic bag. Black, tan, red and 
white. In the center of the front panel is a circular black logo 
with the large Japanese characters “edamame” for written at 
the center. Across the top of the logo: “The wonder veggie.” 
Across the bottom: “Cooks in fi ve minutes.” At the top of the 
label: “Organic. Low fat. High protein. At the bottom: “Heart 
Healthy: 25 grams of soy protein a day, a part of a diet low 
in saturated fat and cholesterol, may reduce the risk of heart 
disease. A serving of Seapoint Farms Edamame provides 8 
grams of soy protein.” On the back are serving suggestions, 
cooking directions, and nutrition facts.
 Seapoint Farms News release (dated 1 Sept. 2000). 
“Organic Edamame in the pods.”

2871. Setchell, Kenneth; Radd, S. 2000. Soy and other 
legumes: ‘Bean’ around for a long time but are they the 
‘superfoods’ of the millennium and what are the safety issues 
for their constituent phytoestrogens? Asia Pacifi c Journal of 
Clinical Nutrition 9(Supplement):S13-S22. [130 ref]
• Summary: “Abstract: The recognition that legumes and, in 

particular, soybeans provide not only an excellent source of 
vegetable protein but also contain appreciable amounts of a 
number of phytoprotectants has increased general awareness 
of their potential nutritional and health properties. Since 
the discovery that soybeans are one of the richest dietary 
sources of bioavailable phytoestrogens, this legume has 
been elevated to the forefront of clinical nutritional research. 
These natural ‘selective oestrogen receptor modulators’ have 
been shown to be bioactive. The recent approval by the Food 
and Drug Administration in the United States for a health 
claim for soy protein reducing risk for heart disease by its 
effects on lowering cholesterol levels has led to the increased 
awareness of the health benefi ts of soy protein. However, the 
presence of high levels of phytoestrogens in soybeans has 
also led to concerns over the potential safety of soy foods. 
This review will focus on the cardioprotective benefi ts of 
legumes and discuss the hypothetical concerns regarding the 
constituent phytoestrogens.” Address: 1. Dep. of Pediatrics, 
Cincinnati Hospital Medical Center, 3333 Burnet Avenue, 
Cincinnati, Ohio 45227.

2872. SunRich. 2000. Soymilk Trends (Leafl et). Hope, 
Minnesota. 2 panels each side. Each panel: 28 x 22 cm.
• Summary: A 4-page leafl et sent by Patricia Smith from 
Natural Products Expo East. 2000. Sept. Dated “Fall 2000 
issue.”
 Contents: From niche market to mass market. 
Soymilk sales: Accelerating growth. Dairy milk per capita 
consumption declines (from 229.2 lb in 1980 to 204.1 lb in 
1997) while soymilk shows signifi cant increases. Soymilk 
is the fastest growing non-dairy beverage (comparing soy, 
rice, almond, and multigrain) (soymilk has 66% of this 
market segment). Non-dairy consumers: an “unlimited” 
market. Approximately 40% of Americans do not drink 
dairy milk (this is 78 million consumers, many of whom 
have allergies or are lactose intolerant). Soy foods deliver 
signifi cant health benefi ts: cancer fi ghter, bone builder, heart 
helper, menopause reliever. Whole soyfoods compared to 
supplements. FDA authorized health claims for soy. Seed 
selection and improved processing. Sunrich ingredient and 
processing capabilities (IP, non-GMO, organic, processing, 
packaging).
 Two graphs on page 1 (using data from US Soyfoods 
Market, published in 1999 by Soyatech Inc.) show (1) Liters 
of soymilk sold in the United States have increased from 
37 million liters in 1990 to an estimated 125 million liters 
in 1999, and has been growing at 38% a year. (2) Total 
retail sales of soymilk in the United States have grown 
exponentially from only $1.5 million in 1980 to $300 million 
in 1999 and are forecast to grow to nearly $600,000 in 2002. 
Address: P.O. Box 128, 3824 S.W. 93rd St., Hope, Minnesota 
56046. Phone: 800-297-5997.

2873. WholeSoy Company. 2000. An incredibly rich, 
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delicious yogurt-style treat! (Leafl et). San Francisco, 
California. 2 p. Front and back. 28 cm.
• Summary: Leafl et brought by Patricia Smith from Natural 
Products Expo at Anaheim. 2000. March. This leafl et, with 
the same title as last year’s, introduces four new fl avors–
Blueberry, Vanilla, Lemon, and Cherry–each in 6 oz cups. 
At the top left we read: “Made with organic soybeans. Live 
active cultures. Nondairy. Lactose free. No cholesterol.” 
Address: 49 Stevenson Street #1075, San Francisco, 
California 94105. Phone: 415-495-2870.

2874. Product Name:  Melissa’s Soy Loaf.
Manufacturer’s Name:  World Variety Produce Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  5325 S. Soto St., Vernon, CA 
90021.  Phone: 323-588-0151.
Date of Introduction:  2000 September.
Wt/Vol., Packaging, Price:  16 oz package.
How Stored:  Refrigerated.
New Product–Documentation:  Wright, Allison. 2000. 
“Melissa’s/World Variety Produce introduces new soy 
products.” Produce News (Fort Lee, New Jersey). Sept. 11. 
The Soy Loaf is for customers seeking protein-rich meat 
alternatives. Because it contains more than 6.25 gm of soy 
protein per serving it qualifi es for the FDA health claim.

2875. Griffi ths, K. 2000. Estrogens and prostatic disease. 
International Prostate Health Council Study Group. Prostate 
(The) 45(2):87-100. Oct. 1. *
Address: Oncology Center Antwerp, Antwerp, Belgium.

2876. Olivier, Suzannah. 2000. Is soya bad for you? The 
benefi ts of soya have been questioned. Sifting through the 
evidence. Times (London). Oct. 10. [1 ref]
• Summary: Shelves in health food stores are laden 
with supplements containing isolated soya isofl avones. 
Supplement manufacturers extol their virtues for conditions 
such as breast cancer, heart disease and menopausal 
symptoms. “In fact, there is concern that these supplements 
could actually increase the risk of breast cancer if taken to 
excess,...”
 Discusses the book Our Stolen Future, by Theo Colburn. 
Address: Author, Breast Cancer Prevention and Recovery 
Diet.

2877. Product Name:  AE Fat Free Yogurt (Lemon Cream, 
Strawberry, Blueberry, Peach, Cranberry Orange).
Manufacturer’s Name:  Anderson Erickson Dairy.
Manufacturer’s Address:  Des Moines, Iowa.
Date of Introduction:  2000 October.
Ingredients:  Dairy milk, cultures, soy protein, vitamin C, 
vitamin D, calcium, fi ber.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.

Nutrition:  -
New Product–Documentation:  McGarvey, Carol. 2000. 
“Two new foods in stores tout health benefi ts” Des Moines 
Register. Oct. 21. “Anderson Erickson Dairy of Des Moines 
is the fi rst dairy in the nation to introduce a fat-free yogurt 
fortifi ed with soy protein.” A color photo shows a cup of 
this fat free yogurt. Next to it is the FDA heart health claim: 
“The FDA has determined that 25 grams of soy protein a 
day, as part of a lowfat diet, may reduce the risk of heart 
disease. Soy has also been linked to a decrease in the risk 
of osteoporosis, kidney disease, menopausal symptoms and 
some cancers.”
 Dorsey, Chris. 2000. Oct. 30. A new revolution: Miriam 
Erickson Brown carries on her grandfather’s innovative 
thinking as her family business unveils a new yogurt line.” 
Des Moines Business Record (Iowa). Oct. 30. Introduced two 
weeks ago, the product line is fat-free dairy yogurt fortifi ed 
with soy protein, plus vitamin C, vitamin D, calcium, and 
fi ber.

Food Online (www.foodonline.com). 2000. “New 
yogurt with soy protein targets women’s health.” Oct. 19. 
Miriam suffered from breast cancer. When her treatment was 
completed her doctor recommended that she incorporate soy 
into her diet. However she found it diffi cult to do that. She 
adds: “For breast cancer survivors like me, the estrogen-like 
qualities in soy play a leading role in preventing recurrence. 
Just as importantly, soy helps manage unpleasant hormone 
fl uctuations.”
 Note: A similar article, with more of a consumer focus, 
also appeared in the South Des Moines Press Citizen (Oct. 
25), East Des Moines Press Citizen (Oct. 25), and the 
Urbandale Press Citizen (Oct. 25), all under the title “AE 
introduces high-soy yogurt.” Named AE Fat Free Yogurt, the 
product contains 6.25 grams of soy protein (just enough to 
trigger the heart-healthy claim), 50% of the RDI for vitamin 
C, 25% of the RDI for vitamin D, 30% of the RDI for 
calcium, 25% of the RDI for fi ber.
 The line comes in fi ve fl avors: Lemon Cream, 
Strawberry, Blueberry, Peach, and Cranberry Orange.
 A photo shows Miriam Erickson Brown seated behind a 
table on which are her new yogurt cups in 5 different fl avors.

2878. Kent, Karen. 2000. The goodness of soy. Iowa Farmer 
Today (Cedar Rapids, Iowa). Oct. 21. Weekly.
• Summary: Inwood, Iowa–While Paul Lee was in the U.S. 
Army, he was stationed in the Orient, where he saw soy 
beans used in various interesting ways. After returning to his 
family farm in Lynn County, Iowa, his interest in food-grade 
soybeans grew steadily.
 In 1985 the Lee family started roasting soybeans in 
their home using a little french fryer. Before long they were 
roasting in one building, then two, then three.
 Today, according to Lee, they have two roasters, a 
packaging machine, and fourteen employees.
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 “Lee, his wife, Joyce, and their three children run the 
family business, ‘Super SoyNuts,’ and farm full time.” Lee 
now has 15 fl avors and mixtures of soynuts; he does all his 
own marketing. He believes that no cholesterol was the fi rst 
big reason people started eating soy, and the estrogen factor 
was the second big reason.
 Lee says that the FDA heart-health claim of Oct. 1999 
and the ensuing pro-soy publicity has helped his business to 
grow rapidly. For more information about Super SoyNuts 
call 1-800-736-6530 or check the Web page www.soynuts.
com.
 Note: This story, as told by Paul Lee, is fundamentally 
different from that told by Irene and Leonard Stuttman; see 
the SoyaScan Notes interview conducted with them on 4 
March 1999.
 Kent Gronlie, Chairman of the United Soybean Board’s 
(USB) Domestic Marketing Edible Products Subcommittee 
agrees on the importance of soy protein; he says that 37 
million bushels of soybeans were grown in the USA for soy 
food products this year.
 Color photos show: (1) Paul Lee as he scoops up a batch 
for freshly roasted soybeans. He founded Super SoyNuts 
on his farm near Inwood 18 years ago (i.e. in 1985) with 
his wife Joyce. (2) Steve Kooima, an employee of Super 
Soynuts, as he puts a small batch of food-grade soybeans 
into the roaster, where processing takes about ten minutes.

2879. Akiyama, Yoshinobu; Kawamura, Y.; Yoshiki, Y.; 
Okubo, K. 2000. Rice-tofu, its reactive oxygen scavenging 
activity and the making system. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 183-184. [1 ref]
• Summary: Abstract: “Rice and soy beans have reactive 
oxygen scavengers such as gamma-oryzanol, ferulic acid 
and fl avonoids. The reactive oxygen scavenging activity of 
soy milk was enhanced with addition of rice powder. By 
chemiluminescence (CL) measurement and electron spin 
resonance spectrometry (ESR), free radicals’ scavenging 
activities of the related constituents were evaluated. 
Thiamin in rice, and some isofl avones in soy milk were 
regarded as the constituents responsible for the synergistic 
(enhancement) effect. We have developed a new tofu making 
system for the rice-tofu which possess higher scavenging 
activity than common tofu. The outline of the system will be 
presented.” Address: 1-2. Akita Research Inst. of Food and 
Brewing; 1, 3-4. Graduate School of Agricultural Science, 
Tohoku Univ.

2880. Amirthaveni, S.; Vijayalakshmi, P. 2000. Role 
of soyfl our supplementation of lipid profi le among 
cardiovascular patients. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 

Ltd. [xxiv] + 728 + 8 p. See p. 185-186. [1 ref]
• Summary: “Abstract: The objective of the study was to 
fi nd out the effect of supplementation of soyfl our on the lipid 
profi le of selected CVD patients. Information on age, sex, 
activity, dietary pattern, BMI, family history, risk factors, 
types of disorders and associated symptoms were collected 
from 100 patients. Estimations to assess the lipid profi le 
in terms of total cholesterol, triglyceride, HDL, LDL and 
VLDL were carried out on 10 patients. A notable decrease 
was recorded in serum total cholesterol, triglyceride, 
LDL, VLDL and a signifi cant increase in HDL levels after 
supplementation. Effective dietary counselling and soyfl our 
supplementation to CVD patients can help them to control 
and prevent heart diseases.”
 “Introduction: Today, life is a race in which each person 
tries to compete with the other in terms of wealth, status, 
success, reputation and several such aspirations through fair 
and unfair means. The accompanying tension and worries, 
the craving for cigarettes, the compelling peg, the hectic 
mode of travel and over weight, all drag the person towards 
heart disease which either debilitates him for the rest of his 
life, physically and mentally, or can even be fatal. Studies 
all over the world indicate that certain dietary components 
can play a signifi cant role in reducing the lipid profi le among 
heart patients, and reduce the risk of heart diseases. The aim 
of the study was to fi nd out the effect of supplementation 
of soyfl our on the lipid profi le of selected CVD patients.” 
Address: Avinashiligam Deemed Univ., Coimbatore, India.

2881. Bae, J.S.; Park, Y.H.; Jun, T.H.; Woo, J.S.; Lee, S.H. 
2000. Genotype and environment interactions on isofl avone 
content in soybean seed. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 112-113. [5 ref]
• Summary: “Isofl avones in soybean [Glycine max (L).] 
seeds are considered to have some medical properties 
such as antitumor effects. The objective of this study 
was to estimate genotype x environment interactions for 
isofl avone concentration in soybean seed. Signifi cant G x E 
interactions were observed in four major types of soybean 
seed isofl avones over three locations and over two years. 
The mean contents of daizein and genistein were lower 
in 1995 than 1996 over three locations. The response of 
the genotypes was not consistent over location and years, 
indicating that multiple testing should be required to 
make unbiased genotypic selection.” Address: College of 
Agriculture and Life Sciences, Seoul National University, 
Suwon, Korea.

2882. Bordignon, J.R.; Silva, A.K.; Carrao-Panizzi, M.C. 
2000. Phytic acid content in Brazilian soybean cultivars. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
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Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
97-98. [5 ref]
• Summary: “The phytic acid concentration in 80 soybean 
cultivars from the germplasm bank of the National Soybean 
Research enter (a branch of the Brazilian Agricultural 
Research Corporation–Embrapa) were determined in 
triplicate. The results were submitted to the test of medium 
comparison of Scott-Knott, that separated them in fi ve 
different groups.” Address: 1,3. National Soybean Research 
Center, EMBRAPA, P.O. Box 231 Londrina, Parana, 86001-
970, Brazil; 2. Londrina State Univ., Chemistry Dep., 
Londrina, PR, Brazil.

2883. Bordignon, J.R.; Tsushida, T.; Yamaki, K.; 
Nepomuceno, A.L.; Farias, J.R.; Neumaier, N. 2000. Effect 
of water defi ciency in the isofl avone contents in Brazilian 
soybean cultivars. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 99-100. [3 ref]
• Summary: “Three soybean cultivars [varieties], two water 
stress tolerant (BR 4 and Embrapa 48) and one sensitive 
(BR 16) were grown under water stress and under normal 
condition. The isofl avone contents in the seeds were 
measured by using HPLC. All the three cultivars under stress 
showed the same response, with a decrease in the isofl avone 
content, which can indicate that water stress during the plant 
growth leads to a decrease in the isofl avone content in the 
soybean seeds.” Address: 1, 4-6. National Soybean Research 
Center, Embrapa, P.O. Box 231, Londrina, Parana, 86001-
0970, Brazil; 2-3. NSRI [sic, NFRI], Ministry of Agriculture, 
Forestry and Fisheries, 2-1-2 Kannondai, Tsukuba, Ibaraki 
305-862 Japan.

2884. Bordignon, J.R.; Tsushida, T.; Yamaki, T.; Carrao-
Panizzi, M.C.; Neumaier, N. 2000. Isofl avone content in 
some soybean cultivars obtained from different Brazilian 
regions. In: Kyoko Saio, ed. 2000. Proceedings–Third 
International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 101-102. [2 ref]
• Summary: “The isofl avone content in three soybean 
cultivars obtained from four different locations in Brazil 
was determined by HPLC. The results showed an increase 
in the isofl avones content in the cultivars studied when they 
were grown at higher latitude. This indicates that besides 
the infl uence of the irradiation, infl uence of the temperature 
on the isofl avone content in the soybean seeds can be 
considered.” Address: 1, 4-6. National Soybean Research 
Center, Embrapa, P.O. Box 231, Londrina, Parana, 86001-
0970, Brazil; 2-3. NSRI [sic, NFRI], Ministry of Agriculture, 
Forestry and Fisheries, 2-1-2 Kannondai, Tsukuba, Ibaraki 
305-862 Japan.

2885. Carrao-Panizzi, Mercedes C.; Almeida, L.A.; Souza 
Kiihl, R. Afonso de; Miranda, L.C.; Kikuchi, A.; Mandarino, 
M.-G. J.; Bordingnon, J.R.; Shimanuki, S.; Degawa, H.; 
Tsukamoto, C. 2000. Breeding efforts for nutritional and 
food processing quality of soybean at EMBRAPA, Brazil. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
37-40. [3 ref]
• Summary: “An increased demand for soybean cultivars 
with special characteristics is being observed in the Brazilian 
market, mainly by soybean exporters and organic producers. 
A breeding program to obtain these cultivars is currently 
under way, at the National Soybean Research Center of 
EMBRAPA. Characters such as better fl avor, high protein 
content, reduced antinutritional factors, seed size and yellow 
hilum are being introduced into high yield commercial 
cultivars. Advanced lines are being evaluated in yield trials 
in different locations. Environmental effects on the contents 
of proteins, isofl avones, carbohydrates and fatty acids have 
been evaluated in the different regions.” Address: 1. National 
Soybean Research Center–EMBRAPA, Londrina, PR–Brazil.

2886. Daydé, Jean; Lacombe, Stéphanie. 2000. Variation of 
isofl avone content and composition in soybean seeds and 
related products. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 55-58. [10 ref]
• Summary: “Abstract: The analysis of isofl avones of 
soybean seeds using capillary electrophoresis revealed 
high variations among cultivars. The isofl avone contents 
in varieties grown for two years under standard crop 
management was found to be stable. Signifi cant relations 
between isofl avone content and several physiological traits 
such as maturity (growth duration) and stem termination, 
has been observed, thanks to the study of near isogenic 
lines. The crop management (sowing date, water supply) 
and the climatic variations (temperatures mainly) which are 
related to the seed fi lling period duration, made also vary the 
isofl avone contents. It has also been shown that isofl avone 
accumulation occurs at the end of the seed fi lling period.
 “Twelve isofl avones have been detected in soybean seed 
but genistin, malonyl genistin, daidzin and malonyl daidzin 
are highly predominant. The proportion of total genistein 
forms (i.e. genistein, malonyl genistin, genistin) appeared 
mainly modifi ed due to genotype.
 “Isofl avone content and composition of soyfood 
products varied in relation with raw material but also with 
transformation process.” Address: E.S.A. Purpan–75, voie du 
TOEC–F-31076 Toulouse Cedex 03.

2887. Dubey, Brijlata; Rajput, L.P.S. 2000. Impact of soy 
fortifi ed “sattu” (traditional food) on the nutritional status of 
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preschool children. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 209-210. [5 ref]
• Summary: Sattu is a traditional dish in Jabalpur, India, 
containing 85% wheat fl our and 10% raw sugar (jaggery). 
Fifty low-income children (ages 3-6 years) were fed 100 
gm/day of traditional sattu fortifi ed with 15% full fat 
soy fl our for 3 months. The children fed the soy fortifi ed 
product showed a lower percentage of malnutrition than 
the control group. Address: 1. Govt. Auto. M.H. College of 
Home Science And Science For Women, Jabalpur, India; 2. 
J.N.K.V.V., Jabalpur, India.

2888. Fu, Cuizhen; Qiu, Lijuan; Chang, Ruzhen. 2000. 
Evaluation on quality of China’s soybean germplasm 
resources quality. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 41-42. [3 ref]
• Summary: Contents: The protein content. The fat content. 
Bio-active substances in soybean: Soybean oligosaccharide. 
Nutritional disturbance factors in soybeans: Lipoxygenase 
(Lox) in soybeans, soybean trypsin inhibitor, phytic acid.
 The protein and fat content in 160,000 soybean 
germplasm resources were evaluated and the differences 
of nutrient ingredient between legumes and cereals were 
compared. About 1,700 accessions of Chinese soybean 
germplasm were identifi ed; four types of lipoxygenase 
isozyme lacking mutants were found. Inhibitor activity of 
tyrosine was analyzed in soybean (Ti, ti genotype), garden 
pea, broad bean and common bean, and differences of phytic 
acid were compared in legume and cereal seeds. Address: 
Inst. of Crop Germplasm Resources, Chinese Academy of 
Agricultural Sciences Beijing, China 100081.

2889. Fukushima, Danji. 2000. Recent progress in research 
and technology for processing and utilization of soybeans. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
11-16. [30 ref]
• Summary: Contents: Abstract. Keywords: soybean 
soy food, soy protein, glycinin, beta-conglycinin, three-
dimensional structure, saponin, isofl avone, osteoporosis, 
hypocholesterolemic, breeding, lipoxygenase-free 
soybean, allergen-less soybean. Introduction. Nutritional 
and physiological effects of soybean storage proteins and 
soybean minor constituents: Reevaluation of nutritive value 
of soybean storage proteins, physiological function of 
soybean storage proteins. Physicochemical functionalities 
of soybean storage proteins: Basic structures of beta-
conglycinin and glycinin molecules, three-dimensional 
structures and physicochemical functionalities. Quality 

improvement of soyfood products: Off fl avors and allergenic 
proteins in soybeans, genetic improvement of soybean 
qualities. Conclusion. Address: Kikkoman Corp. [Japan].

2890. Grewal, Raj Bala. 2000. Indigenous fermentation of 
soybean to enhance its utilization and iron availability. In: 
Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
214-215.
• Summary: “Abstract: Fermentation technology has 
resulted in the development of several nutritionally superior 
and organoleptically acceptable foods from various grains. 
An attempt was made to process soybeans for preparation 
of rabadi–an indigenous fermented food of northwestern 
region of India. Dehulled, autoclaved soybean grains 
were fermented with curd for 12, 24 and 48 hours at 25, 
30ºC. Fermentation for 12 h at 25 and 30ºC produced 
organoleptically acceptable soy rabadi. Autoclaving and 
dehulling did not improve the iron availability. Indigenous 
fermentation reduced the level of phytic acid and saponin, 
and enhanced iron availability; effects were more 
pronounced with longer period of fermentation.”
 Note: Traditional Indian rabadi (a Hindi word) is 
a creamy dessert made from sweetened dairy yoghurt. 
Address: Dep. of Food and Nutrition, CCS Haryana 
Agricultural Univ. Hisar–125 004, India.

2891. Hermann, Mindy. 2000. Soy backlash: should you eat 
less of this diet darling? Shape. Oct. p. 92, 94+.
• Summary: “Not that long ago, soy was our savior. 
Preventing breast cancer and heart disease, protecting bones, 
lessening menopause symptoms–was there any miracle the 
humble soybean could not accomplish? So in love were we 
with soy foods’ promise (if not the actual foods themselves) 
that we even started taking soy as supplements. But now, 
some experts think we may have jumped on the soybean 
wagon too soon.”
 “Many people don’t like traditional soy foods, so the 
soy industry has created more palatable, low-fat, easier-to-
eat varieties, like fl avored soy milk, pre-seasoned tofu and 
products that resemble burger patties and ground meat.”

2892. Hirota, Akira; Taki, S.; Abe, N.; Yano, M.; Kawaii, S. 
2000. Antioxidative activity and antiproliferative activity 
toward cancer cell lines of 8-hydroxyisofl avones from 
soybean miso. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 218-219. [4 ref]
• Summary: “Abstract: Compounds with the DPPH radical-
scavenging activity were isolated from soybean miso. Of 
these, 8-hydroxygenistein, 8-hydroxydaidzein, and syringic 
acid had as high DPPH radical-scavenging activity as that of 
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alpha-tocopherol. The antiproliferative activity of isolated 
isofl avones toward three cancer cell lines was examined. 
8-Hydroxygenistein showed the highest activity (IC50 = 
5.2μM) toward human promyelocytic leukemia cells (HL-
60).”
 Note: DPPH is 1,1-diphenyl-2-picrylhydrazyl. Address: 
1-3. School of Food and Nutritional Science, Univ. of 
Shizuoka, 52-1 Yada, Shizuoka 422-8526, Japan; 4-5. 
National Inst. of Fruit Tree Science, Okitsu-naka, Shimizu 
424-0204, Japan.

2893. Ho, S.C.; Woo, J.L.; Leung, S.S.; Sham, A.L.; Lam, 
T.H.; Janus, E.D. 2000. Intake of soy products is associated 
with better plasma lipid profi les in the Hong Kong Chinese 
population. J. of Nutrition 130(10):2590-93. Oct. [33 ref]
• Summary: “We describe the pattern of soy intake and its 
association with blood lipid concentrations in the Hong 
Kong Chinese population. Subjects were contacted by 
random telephone survey and invited to a hospital for a 
physical examination and blood tests. A total of 500 men 
and 510 women with an age range of 24-74 y completed 
the dietary intake study. The dietary assessment was based 
on a semiquantitative food frequency questionnaire that 
included 10 commonly consumed soy items. Many (88%) 
of the study population had consumed some soy products 
during the previous week. About 80% of the soy protein or 
isofl avones were obtained from different forms of tofu, and 
an additional 9% was obtained from soy milk. The mean 
weekly isofl avone intake was 102 +/- 107 mg in men and 
77 +/- 90 mg in women. In men, soy intake and total plasma 
cholesterol were negatively correlated (r = -0.09, P: = 0.04), 
as were soy intake and LDL cholesterol (r = -0.11, P: = 0.02). 
The respective values in women <50 y old were r = -0.11, 
P: = 0.04 and r = -0.11, P: = 0.05. Soy protein remained 
signifi cantly associated with these two lipid concentrations 
after adjustment for other social and dietary confounders. 
Higher soy intake seemed to be related to a better plasma 
lipid profi le in men and in younger women, but more 
epidemiological studies and controlled clinical trials in this 
setting would help to confi rm the optimal amount required 
for the prevention and treatment of hyperlipidemia.
 Note: Messina (2017) states: “Among ethnic Chinese, 
nearly all soy is consumed in unfermented form.” Address: 
1. Dep. of Community and Family Medicine, Chinese Univ. 
of Hong Kong, Lek Yuen Health Centre, Shatin, N.T., Hong 
Kong.

2894. Hongbin, Cui. 2000. Technological study on 
preparation of soyasaponin capsule and granule. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 103-105.
• Summary: Soyasaponin (SS) is a kind of saponin 
compound that exists in widely legumes. “It is termed 

soyasaponin for its high content (about 0.62-6.12%) 
in soy seeds. SS is a triterpenoid saponin composed of 
oleanolic acid as aglycones, condensed with glycosides and 
glycuronides. Different kinds of saponins are formed, for 
aglycones can combine with different glucoses at different 
sites. Up till now, there are two groups, fi ve kinds soy 
saponins and they have similar biological activities.
 “Recent studies show that SS has many biological 
activities, such as blood lipid decreasing, body weight losing, 
immunity regulating, antioxidant, anti-virus, anticancer and 
so on. Thus, extracting SS for health foods and nutriments 
has a great future. Soy dregs without fat was used as raw 
materials, then they were extracted, purifi ed, condensed, 
dried, granulated, and so on; fi nally SS which can decrease 
blood lipids was obtained. This experiment focused on 
exploring conditions of extraction and purifi cation, and 
manufacturing two kinds products: SS capsules and 
granules.” Address: Public Health College, Harbin Medical 
Univ., China.

2895. Inglett, G.E.; Maneepun, S.; Boonpunt, T. 2000. 
Novel soybean functional constituents in multi-nutraceutical 
contributing compositions for increasing health benefi ts of 
functional foods. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 179-182. [7 ref]
• Summary: Soytrim-1 is a co-processed oat bran 
hydrocolloid (Nutrim 10) with soy fl our (1:1 ratio) that was 
tested as a substitute for coconut milk at various percentage 
substitution levels. Address: 1. Biopolymer Research Unit, 
National Center for Agricultural Utilization Research, ARS, 
USDA, Peoria, Illinois 61604; 2-3. Inst. of Food Research 
and Product Development, Kasetsart Univ., Bangkok 10903, 
Thailand.

2896. Isaza, M.I.; Lúquez, J.; Weilenmann de Tau, M.E. 
2000. Variability of oil and protein contents and oil 
composition in soybean, sown in different environments of 
the southern part of Buenos Aires province, in Argentina. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
106-107. [5 ref]
• Summary: “Abstract: Composition and quantity of oil 
and protein in the seed are infl uenced by the environment. 
Twenty seven cultivars, from the Maturity Groups III and IV, 
were tested in three contrasting environments of the southern 
pampeana region of Argentina. Average of protein and oil 
contents was 39. 3% and 22.7%; 39.9% and 22.7%; 42.4% 
and 20.3% for Balcarce I, II and III respectively. The content 
of linolenic acid increased from 7.4% in Balcarce I to 
9.1% in Balcarce III and that of oleic acid diminished from 
27.3% in Balcarce Ito 25.5% in Balcarce III. It is possible to 
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modify the contents of oil, protein and fatty acids of soybean 
cultivars managing sowing dates, provided that water stress 
is avoided.” Address: Unidad Integrada Balcarce, Ruta 226, 
km 73,5 (7600) Balcarce, Argentina; E-mail: jluquez@
balcarce.inta.gov.ar.

2897. James, A.T.; Bumstead, E.E.; Grant, T.J. 2000. 
Development of fast small-scale tests to measure tofu 
potential in raw beans. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 157-158. [1 ref]
• Summary: To produce soymilk, the researchers used 80 
gm samples of the grain of each of 3 soybean varieties and 
applied four treatments. The fi rst two treatments involved 
soaking the beans overnight in 485 ml water at either 4ºC 
or 20ºC before grinding into a slurry. The second two 
treatments were to pre-grind dry beans or to grind dry beans 
into a slurry using a kitchen blender and 485 ml added 
water. The samples were then heated in a microwave oven, 
stirring after each 30 seconds until the mean temperature 
of the slurry reached 75ºC. Samples were then transferred 
to a water bath held at 98ºC, and removed 4 minutes after 
the temperature of the slurry reached 98ºC. The slurry was 
then poured slowly through a centrifugal juice extractor... 
Address: CSIRO Tropical Agriculture, 120 Meiers Rd., 
Indooroopilly 4068, Qld, Australia.

2898. Kanda, Tomo; Sagara, M.; Hirao, S.; Liu, L.; Negishi, 
H.; Akazawa, T.; Yoshida, H.; Honda, K.; Ikeda, K.; Yamori, 
Y. 2000. Soy bean diets decrease cardiovascular risk factors 
in Japanese immigrants living in Hawaii. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 199-200.
• Summary: Daily intake of soy products containing more 
than 25 gm of soy protein with the isofl avones naturally 
occurring in those products is shown to be effective for the 
prevention of cardio-vascular disease (CVD) in middle-aged 
Japanese immigrants living in Hawaii. Address: 1-5, 9-10. 
Graduate School of Human and Environmental Studies, 
Kyoto Univ., Kyoto, Japan; 6. Japan Cell Foods Co. Ltd.; 
7-8. Fujicco Co. Ltd.

2899. Kaprelyants, L.V.; Sylenko, A.G.; Kiselev, S.V.; 
Nevmivaniy, S.L. 2000. Isofl avone content of Ukrainian 
cultivars and effects of processing on isofl avones in 
traditional soyfoods. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 63-64. [5 ref]
• Summary: The isofl avone content observed for Ukrainian 
soybean varieties Uspekh and Arkadia, was 1.32 and 
1.21 mg/g, respectively. The daily consumed doses “of 

domestically prepared soy food products, such as soy fl our, 
soy milk and protein concentrate contain isofl avones in 
amount suffi cient for exertion of physiological activity.” 
Address: Odessa Biotechnological Inst., Odessa (Ukraine).

2900. Kawalkar, Vidyadhar. 2000. Cancer breast and soy 
nutrients beyond essential. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 201-202. [13 ref]
• Summary: Isofl avones inhibit estrogen-promoted cancers 
and non-hormone related cancers. Phytoestrogens bind to 
estrogen receptors and prevent more potent estrogens from 
binding at that site. Consumption of isofl avones increases 
the length of the menstrual cycle, indicating reduced risk of 
breast cancer. Address: Health-Food & Nutrition Technology 
Institution, Bhopal, India.

2901. Kikuchi, Akio; Sakai, T.; Shimada, H.; Mandarino-
Gontijo, J.-M.; Bordingnon, J.-R.; Takada, Y.; Adachi, T.; 
Tabuchi, K.; Carrao-Panizzi, M.-C.; Shimada, S. 2000. 
Genetic diversity and inheritance of isofl avone contents 
in soybean seeds. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 59-60. [11 ref]
• Summary: “Abstract: The analysis of isofl avone 
compounds using high performance liquid chromatography 
revealed a remarkable difference in isofl avone contents 
among 275 soybean cultivars grown at Akita (latitude 40ºN) 
examined within three years. In particular, the signifi cant 
variability in isofl avone contents among middle/late 
maturing cultivars was observed, however, the absolute 
values of the contents were fl uctuated by the cultivated years. 
F1 seeds from all crosses between cultivars with high and 
low isofl avone contents presented low levels of isofl avone 
contents. The distribution of F2 seeds for isofl avone contents 
from selfed F1 plants fi t to the normal curve showing the 
peak on the mid parent presentation.” Address: 1-3. Tohoku 
National Agric. Exp. Station, Nishisenboku, Akita 019-2112, 
Japan.

2902. Kumar, Vineet; Rani, Anita; Karmakar, P.G.; 
Tiwari, S.P. 2000. Development of varieties suitable for 
food and feed uses: A challenge to augment soybean 
utilisation in India. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 31-32. [3 ref]
• Summary: Promising soybean varieties for food and 
feed uses have been identifi ed, and may well lead to 
breakthroughs to increase soybean utilization in India. 
The varieties Shilajeet and KhSb2 have low levels of 
lipoxygenases. The variety Hardee, followed by JS335 had 
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the lowest levels of trypsin inhibitor of all varieties tested 
to date. The varieties Punjab1 [Punjab-1] and PK 472 were 
found to be especially well suited for making soypaneer 
[tofu]. Harit Soya has been released for consumption at the 
green pod stage. “Work with renewed thrust to enhance 
utilisation of soybean in India is underway to benefi t millions 
of under-nourished country-persons and to open new 
avenues for domestic market of Indian deoiled cake (DOC).” 
Address: National Research Centre for Soybeans (ICAR), 
Khandwa Road, Indore-452017, India.

2903. Ladies’ Home Journal. 2000. Nutrition news: 
Edamame. 117(10):204. Oct.
• Summary: “Adding soy to your diet has been proven 
benefi cial to your heart’s health.” These green soybeans, 
pronounced ed-uh-MAH-may, “are the latest craze at health 
food stores and trendy restaurants. One cup of shelled 
edamame contains a hefty 32 grams of soy protein...” are 
also a source of good nutrition.

2904. Liang, Qi; Zhang, M.; Tao, H. 2000. Studies of 
phospholipids in crude oils from fresh and storage-
damaged soybeans. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 127-128. [3 ref]
• Summary: “Abstract: The soybean phospholipids are 
chemically changed signifi cantly when the soybeans are 
stored under high heat and humidity conditions. HPLC 
analyses of the phospholipids showed that the contents of 
nonsaponifi ables (the main component of these is sterol) and 
PA are increased signifi cantly, on the other hand, the contents 
of main phospholipids, PE, PI and PC, are decreased 
signifi cantly.” Address: Changchun Univ. of Agriculture & 
Animal Sciences, Changchun 130062.

2905. Lovati, Maria R.; Manzoni, C.; Gianazza, E.; Arnoldi, 
A.; Kurowska, E.; Carroll, K.K.; Sirtori, C.R. 2000. Soy 
protein peptides regulate cholesterol homeostasis in Hep G2 
cells. J. of Nutrition 130(10):2543-49. Oct. [43 ref]
• Summary: “The activation of LDL receptors was described 
recently in a human hepatoma cell line (Hep G2) exposed 
both to alpha + alpha’ subunits from 7S soy globulin and to 
Croksoy®70, a commercial isofl avone-poor soy concentrate. 
To assess the fi nal identity of the peptide(s) putatively 
responsible for the biochemical effect, experiments were 
performed in Hep G2 cells, exposed either to synthetic 
peptides corresponding to specifi c sequences of 7S soy 
globulin or to peptides from the in vitro digestion of 
Croksoy®70. Moreover, the ability of the whole 7S globulin, 
its subunits and whole Croksoy®70 to interfere in the 
apolipoprotein B (apo B) secretion in the medium as well 
as in sterol biosynthesis was evaluated in the same model. 
Increased (125)I-LDL uptake and degradation vs. controls 

were shown after Hep G2 incubation with a synthetic peptide 
(10(-)(4) mol/L, MW 2271 Da) corresponding to positions 
127-150 of the 7S globulin. Cells exposed to Croksoy®70 
enzyme digestion products showed a more marked up-
regulation of LDL receptors vs. controls, compared with 
vs. Hep G2 cells incubated with undigested Croksoy®70. 
Among soy-derived products, only the 7S globulin inhibited 
apo B secretion and (14)C-acetate incorporation when 
tested in Hep G2 cells at a concentration of 1.0 g/L. These 
fi ndings support the hypothesis that if one or more peptides 
can reach the liver after intestinal digestion, they may elicit 
a cholesterol-lowering effect. Moreover, the protein moiety, 
devoid of isofl avone components, is likely to be responsible 
for this major biochemical effect of soy protein.” Address: 
1. Inst. of Pharmacological Sciences, Faculty of Pharmacy 
and Dep. of Agrifood Molecular Sciences, Univ. of Milan, 
I-20133 Milan, Italy.

2906. Mandarino, José Marcos Gontijo; Carrao-Panizzi, 
Mercedes Concórdia; Shiraiwa, Masakazu. 2000. 
Composition and content of saponins in soybean seeds of 
Brazilian cultivars and breeding lines. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 61-62. [6 ref]
• Summary: “Abstract: The composition and content of the 
main soybean saponins in mature seeds of four breeding 
lines and 16 Brazilian cultivars provided by the Germplasm 
Bank of The National Soybean Research Center (CNPSo) of 
the Brazilian Enterprise for Agriculture Research (Embrapa), 
located at Londrina, Parana State, Southern Brazil were 
determined using high-performance liquid chromatography 
(HPLC).” Address: 1-2. EMBRAPA Soja, Caixa Postal 231-
86001-970, Londrina, PR, Brazil; 3. Lab. of Biochemistry, 
Faculty of Agriculture, Ibaraki Univ., Ami-machi, Inashiki-
gun, Ibaraki 3000-03, Japan.

2907. Mandarino, José Marcos Gontijo; Carrao-Panizzi, 
M.C.; Masuda, R. 2000. Composition content of sugars 
in soybean seeds of Brazilian cultivars and genotypes of 
EMBRAPA’s germplasm collection. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 77-78. [6 ref]
• Summary: “Abstract: Fructose, sucrose, raffi nose 
and stachyose contents were analysed by HPLC using 
postcollumn fuorescent derivatization. Seeds of 40 genotypes 
were evaluated. A signifi cant variability was observed among 
genotypes. Cultivar Embrapa 58 presents the highest content 
of sucrose, while cultivar BRSMG Renascenca presented 
the lowest. Cultivars BRS Sambaiba and Tamahomare 
showed the lowest content of oligosaccharides (raffi nose and 
stachyose).
 “Introduction: The major soybean sugars are sucrose 
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(60%), and the oligosaccharides, raffi nose (4%) and 
stachyose (36%) (Hymowitz et al., 1972). Oligosaccharides 
are complex sugars that cause fl atulence in monogastric 
animals (Liener, 1994). Among soybean cultivars occurs a 
large variability for sugar content, that is highly affected by 
the environmental conditions (Sackla et al., 1988). Vegetable 
soybean types present low content of oligosaccharides, 
high content of starch and sucrose is the main soluble 
sugar compound (Tsou and Hong, 1991). Since fl avor is 
a problem for soybean acceptability as human food in 
Brazil, determination of sugar content in Brazilian soybean 
cultivars is important because sugars are also related with 
sweet taste.” Address: 1-2. National Soybean Research 
Center–EMBRAPA, Londrina, PR–Brazil; 3. National Food 
Research Inst., Tsukuba, Japan.

2908. Masuda, Ryoichi; Kyuya, Harada. 2000. Carbohydrate 
accumulation in developing soybeans seeds sucrose and 
starch levels in 30 cultivars for soyfoods. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 67-68. [6 ref]
• Summary: Varieties with high sugar content have been 
reported to make good-tasting soyfoods. “Abstract: 
Developing soybean seeds from thirty genotypes, used for 
traditional soyfoods (tofu, natto, miso, cooked seeds and 
vegetable soybeans), were analyzed for contents of sugars, 
sugar alcohols and starch. Sucrose and starch contents on 
dry weight basis (DW) of Enrei, a typical cultivar for tofu 
processing, increased until the fi rst half of seed fi lling and 
then decreased during the later half of the fi lling. Stachyose, 
raffi nose and galactinol increased during the later, and 
sucrose in some cultivars also increased, while reduction of 
starch content continued during the stage. Starch content was 
reduced to 0.4% DW at the seed desiccating stage. Range 
of sucrose, stachyose and starch contents in mature seeds 
analyzed were 3-15% DW, 1-6% DW and 0.04-0.98% DW, 
respectively. Pinitol was not changed throughout the seed 
development. Consequently, soybeans were divided into 
four groups on the basis of the carbohydrate content during 
the seed development, 1; sucrose > starch at the middle, 2; 
same level of both sucrose and starch, 3; starch > sucrose at 
the middle, and 4; starch > sucrose at the middle and sucrose 
increased at the later stage. All cultivars of dadacha-mame 
analyzed, preferably cultivars for vegetable soybeans, at the 
mid-fi lling accumulated sucrose more than 15% DW (4% 
fresh weight) to the highest level among the cultivars tested. 
Mature seeds with high sucrose and stachyose have been 
preferably sources of cooked seeds and natto.” Address: 1. 
National Food Research Inst., Tsukuba, Japan; 2. Faculty of 
Horticulture, Chiba Univ., Matsudo, Chiba, Japan.

2909. MindBranch, Inc. 2000. Soyfoods: Trends and 
developments. North Adams, Massachusetts.

• Summary: A market report. Contents: Introduction. 
Summary. Overview. Whole soybean products: Fermented, 
applications, by product category, industry structure. 
Soyfoods as ingredients–Soy protein, soy fi ber, soy 
isofl avones. Soyoil products: Soybean oil and lecithin. List 
of tables (59). List of fi gures (12).

2910. Product Name:  Mori-Nu Silken Tofu (Made with 
non-GMO Organic Soybeans) [Soft, Firm, Extra Firm, Lite 
Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  2000 October.
Ingredients:  Firm: Filtered water, organic soybeans*, 
isolated soy protein, gluconolactone**, calcium chloride. * 
= Organically grown and processed in accordance with the 
California Organic Foods Act of 1990. ** = Gluconolactone 
is a non-dairy coagulant derived from food starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.69 (2000/10, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Samples of the four new 
products with leafl et sent by Art Mio of Morinaga. 2000. 
Oct. 17. These four products will be available in retail stores 
by the end of October. Each product is made with non-
GMO organic soybeans. On the right front of each package 
are two green vegetable soybeans and two green vegetable 
soybean pods. On the lower left corner are whole dry 
(yellow) soybeans. Each texture is color coded: Soft = red. 
Firm = blue. Extra fi rm = green. Lite Extra Firm = purple. 
On one side of the package for each texture is a different 
recipe, suited to that texture: Soft: Strawberry banana shake. 
Firm: Savory spinach dip. Extra fi rm: Mixed medley stir 
fry. Lite extra fi rm: Chocolate dream pie. On the top of each 
package we read: “Non-GMO soybeans. No preservatives. 
No irradiation. No cholesterol. Non-dairy. Low-fat soy 
protein. Aseptic package locks out bacteria and protects from 
spoilage; keeps Mori-Nu fresh without refrigeration until 
opened.”
 Leafl et (glossy color): “New from Mori-Nu. Made 
with organic soybeans.” Shows the front of each package. 
“Mori-Nu uses only O.C.I.A. certifi ed organic soybeans in 
its newest tofu.” On the back are details about each product. 
Lite extra fi rm has the “Highest protein to fat ratio of any 
tofu.” 6 gm of protein and 0.5 gm of fat per 3 oz serving.
 Talk with Art Mio. 2000. Oct. 20. Morinaga has 
been under pressure for a long time from its customers 
to introduce organic tofu. These four new products are 
not intended to replace the previous fi ve non-organic tofu 
products, but the market will decided which ones do best 
and survive. Art thinks that health food stores will prefer the 
organic but Asian-Americans will prefer the less expensive 
($1.69 vs. $1.49) non-organic. It is not yet clear which 
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supermarkets will prefer, but they will probably not carry 9 
SKUs.

2911. Mullin, W.J.; Miller, S.S. 2000. The infl uence of 
polysaccharides on soybean water absorption. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 150. [1 ref]
• Summary: The presence of hard seeds (also called 
‘stone seeds’) in shipments of soybeans intended for food 
processing is a serious problem. Plant breeders would like 
to know how to increase water absorption and reduce the 
incidence of stone seeds. The cause of stone seeds is unclear. 
Anecdotal evidence has shown an increase in stone seed 
production during dry hot growing seasons. It is unclear 
whether the problem lies within the soybean (and is thus 
capable of being affected by breeding) or without (as in the 
weather).
 “The hemicellulose found in the soybean seed coat is 
predominantly a xylose based polysaccharide. It is insoluble 
in neutral solution and is thought to be important in the 
water adsorption characteristics of food grade soybeans. The 
hemicellulose was extracted from the matrix with strong 
alkali from 6 varieties of soybeans. An experimental line, 
which produces a high proportion of stone seeds, contained 
a signifi cantly higher proportion of xylan hemicellulose. The 
microstructure of this line contained some unusual features.” 
Address: 1. Agricultural & Agri-Food Canada, Southern 
Crop Protection & Food Research Centre, Food Research 
Program, Guelph, ON NIG 5C9; 2. Agricultural and Agri-
Food Canada, Eastern Cereals and Oilseeds Research Centre, 
Ottawa, ON K1A 0C6.

2912. Muramatsu, Kanako; Katsumata, Rie; Watanabe, 
Sugio; Tanaka, Tadayoshi; Kiuchi, Kan. 2000. Natto 
manufacturing methods employing natto bacilli with high 
elastase activity and its mutants. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 335-36. [1 ref]
• Summary: This process begins by forcing bacteria to 
mutate by irradiating them with ultraviolet (UV) radiation. 
Elastase is an enzyme which, when obtained from a pig’s 
pancreas, is sold as a medicine. The goal of the mutation was 
to create and isolate one strain of elastase-producing natto 
bacilli, plus a second strain that did not require leucine, an 
essential amino acid (also called -amino acid).
 But natto made from the mutants was not viscous. So a 
new program of temperature regulation was devised. When 
the temperature was initially set at 42ºC, then raised to 47ºC 
after 8 hours, held there for three hours, then reduced to 42ºC 
after 24 hours [which does not add up!], the natto made from 
the mutant strains was viscous.
 Note: How far are you willing to go to make your natto 

taste a little better? Address: Faculty of Home Economics, 
Kyoritsu Women's Univ., Hitotsubashi, Chiyoda-ku, Tokyo 
101-8433, Tokyo.

2913. Nagaoka, Satoshi; Ishikawa, H.; Shibayama, F; Hori, 
G.; Hara, T.; Yamamoto, K.; Kamiya, T. 2000. Comparative 
studies on the improving effects of cholesterol metabolism 
induced by soyprotein sumizyme hydrolysate with bound 
phospholipids or chitosan. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 207-208. [8 ref]
• Summary: Soy protein, a vegetable protein, is well known 
to reduce serum cholesterol, in comparison with casein, an 
animal protein. This study on rats found that the cholesterol 
lowering activity of soyprotein peptic hydrolysate with 
bound phospholipids (SPHP) was stronger than that of 
soyprotein peptic hydrolysate (SPH) or soy protein alone. 
Chitosan, a dietary fi ber, also lowers both serum cholesterol 
and body weight gain in rats. Address: 1-3. Dep. of Food 
Science, Faculty of Agriculture, Gifu Univ., Gifu 501-1193, 
Japan; 4-7. Tsukuba Research Laboratories, Kyowa Hakko 
Kogyo Co., Ltd., Ibaraki 305-0841, Japan.

2914. Nakagawa, Yoshihisa. 2000. Effect of storage 
temperature on tofu-processing property and phytic acid 
in soybean. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 142-143. [7 ref]
• Summary: In Japan, tofu makers are troubled by the 
diffi culty of transforming soybeans into tofu during the 
warm summer months. The author hypothesized that phytic 
acid might be one cause of the problem because phytic 
acid affected the coagulation of soymilk. He found that 
the problem was largely avoided by storing and shipping 
soybeans at temperatures from 5-25ºC. Address: Toyama 
Prefectural Food Research Inst.

2915. Nguyen, van Chuyen; Konagai, C.; Oshite, H. 2000. 
Antioxidative activity and desmutagenicity of soybeans 
after heating. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 189-190. [6 ref]
• Summary: The antioxidative activity and radical 
scavenging activity of soybeans were increased by heating 
to 150-190ºC. Aqueous and methanol extracts of heated 
soybeans showed strong desmutagenic [antimutagenic] 
activity (43-92%) against heterocyclic amines. These 
extracts included the isofl avones daidzin, genistin, daidzein, 
and genistein. Address: Dep. of Food and Nutrition, Japan 
Women’s Univ., Tokyo, Japan.
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2916. Ogawa, Tadashi; Samoto, M.; Takahashi, K. 2000. 
Development of hypoallergenic soybean products–strategy 
for the reduction of allergenicity of soybean. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 165-168. [7 
ref]
• Summary: “Three major soybean allergens were identifi ed 
and characterized. The reduction of soybean allergenicity 
was achieved using the combined techniques of breeding, 
physico-chemical treatments of soy protein isolate (SPI), 
and an enzymatic digestion of whole grains.” Tohoku 124 
is a new soybean line. Address: 1. Dep. of Food Design and 
Utilization, Research Inst. for Food Science, Kyoto Univ., 
Uji, Kyoto 611-0011, Japan; 2. Protein Dev. R&D Div., Fuji 
Oil Co., Ltd. Sumiyoshi-cho, Izumisano, Osaka, 598-8540, 
Japan.

2917. Onishi, Yoshihisa. 2000. Adapting HACCP to 
Japanese traditional soybean food. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 138-141.
• Summary: In 1996 Japan was hit by a series of intestinal 
hemorrhagic E. coli O157 cases nationwide. The Japanese 
are working to adopt HACCP (Hazard Analysis and Critical 
Control Points) to the soy sauce, miso, and tofu industries. 
Each food has its unique CCP. Address: Japan Food Industry 
Centre.

2918. Pollard, M.; Wolter, W. 2000. Prevention of 
spontaneous prostate-related cancer in Lobund-Wistar rats 
by a soy protein isolate / isofl avone diet. Prostate (The) 
45(2):101-05. Oct. *
Address: Lobund Lab., Univ. of Notre Dame, Notre Dame, 
Indiana 46556.

2919. Qiu, Lijuan; Chang, R.; Sun, J. 2000. Evaluation 
and utilization of nutrient components of Chinese soybean 
germplasm. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 73-74. [6 ref]
• Summary: “Soybean germplasm resources play a key 
role in developing Chinese soybean production. Evaluating 
nutrient components of soybean accessions can increase their 
effi ciency of utilization. So far, the total of 23,587 cultivated 
soybean has been collected and reserved in the National 
GeneBank. Some soybean accessions were evaluated for 
their nutrient components, including seed protein and 
amino acids contents, seed oil and fatty acids contents, 
isofl avone components, phospholipid, mineral elements, 
lipoxygenases, kunitz trypsin inhibitor, and oligosaccharide. 
The characteristics and functions of the components were 

discussed.” Address: Inst. of Crop Germplasm Resources, 
Chinese Academy of Agricultural Sciences, Beijing 100081, 
People’s Republic of China.

2920. Shen, Jian-Cheng; Klein, R.D.; Wei, Q.; et al. 2000. 
Low-dose genistein induces cyclin-dependent kinase 
inhibitors and G(1) cell-cycle arrest in human prostate cancer 
cells. Molecular Carcinogenesis 29(2):92-102. Oct. [56 ref]
• Summary: Genistein, a naturally occurring isofl avone 
found mainly in soy products, is reported to protect against 
prostate cancer, but the mechanism underlying this protection 
is unknown. The antiproliferative and apoptosis-inducing 
effects of genistein were studied in an androgen-sensitive 
human prostate cancer cell line (LNCaP). They concluded 
that “genistein (at physiologic concentrations) exerts potent 
antiproliferative effects in LNCaP cells by inducing a G(1) 
cell-cycle block. The antiproliferative effects of genistein 
may be mediated by increased levels of p27 (KIP1) and p21 
(WAF1), which are negative cell-cycle regulators that act 
as cyclin-dependent linase inhibitors...” Address: 1. Dep. of 
Epidemiology, The Univ. of Texas M.D. Anderson Cancer 
Center, Houston, Texas.

2921. Sugimoto, Toshio; Masuda, R.; Shiraishi, N.; Oji, Y. 
2000. Effects of soil fertility and nitrogen fi xation on seed 
composition of soybean seeds. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 81-82. [6 ref]
• Summary: “Abstract: In order to assess the effects of soil 
nitrogen (N) level and nodulation on contents of storage 
compounds, protein and oil, in soybean seeds, nodulated and 
non-nodulated soybean plants (Ndp and NNdp, respectively) 
were grown on soils having different N level during 
maturation. Contents of protein and oil in mature seeds and 
concentration of nitrogenous (Nus) compounds in xylem 
saps from maturing plants were determined. Seeds from Ndp 
grown on high N soil had the same contents of protein and 
oil of those from NNdp. Seeds from Ndp grown on soil of 
which N level was lowered at fl owering had higher protein 
and lower oil and seeds from NNdp grown on soil of which 
N level was decreasing during maturation had lower protein 
and higher oil than those grown on high N soil. These results 
indicated that high level of soil N and N fi xation decreased 
oil content of seeds in a different manner.” Address: 1, 3-4. 
Faculty of Agriculture, Kobe Univ., Nada, Kobe, Japan; 2. 
National Food Research Inst., Tsukuba, Japan.

2922. Takahashi, Koji; Sakai, T.; Takada, Y.; Shimada, H.; 
Shimada, S. 2000. High glycinin and low allergen soybean 
developed by gamma-ray irradiation. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 43-44. [8 ref]
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• Summary: The authors have developed high glycinin (11S) 
and low allergen soybeans, named Tohoku 124 and Tohoku 
139. “These lines are lacking the ' subunit and two of the 
three major allergenic proteins, the  subunit and Gly m 
Bd 28K of B- conglycinin (7S). Defi ciency of these three 
proteins were controlled by recessive independent alleles.” 
Address: 1. National Agriculture Research Center; 2-5. 
Tohoku National Agriculture Experiment Station [Japan].

2923. Takahashi, Masakazu; Hajika, M.; Matsunaga, R.; 
Komatsu, K.; Obata, A.; Kanegae, R. 2000. Breeding of 
soybean variety lacking -conglycinin by the introduction 
of Seg gene from wild soybean. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 45-46. [5 ref]
• Summary: The authors have been using genetics to 
improve the nutritional quality of soy protein using a wild 
soybean line that lacks beta-conglycinin in the seed proteins. 
Kyu-kei 305 was successfully bred with the traits of lacking 
beta-conglycinin and good fi eld performance. This variety 
can be used for hypoallergenic soyfood materials, because 
it lacks some major allergens which are alpha- and beta-
subunits of beta-conglycinin, and Gly m Bd 28K. This 
variety was found in a collection of wild soybeans from 
Kyushu, Japan’s southernmost main island. Address: Kyushu 
National Agricultural Experimental Station (KNAE); 2. 
Agriculture, Forestry and Fisheries Research Council; 5-6. 
Allergen Free Technology Lab. (Kikkoman Corp. at present).

2924. Thanh, Vo Cong; Thao, Truong Ba; Ky, Huynh; Hirata, 
Y. 2000. Variation of seed storage proteins in Vietnamese 
soybean genetic resources. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 161-162. [1 ref]
• Summary: “Abstract: 514 accessions were analyzed to 
search for genetic variations in soybean storage proteins 
such as 11S, 7S proteins and KTI. There are two local wild 
soybean lines (Glycine spp.) without lopoxygenase and 7S 
alpha ‘. One type lacks beta subunit, while the other lacks 
alpha subunit.
 “Introduction: Since 1975, we have surveyed, 
collected local accessions including wild soybean species 
(Glycine soja etc.) which are important genetic resources 
for soybean breeding (Hajika et al. 1996) from Vietnam 
and surroundings. Adaptation ability to saline and acid 
soil conditions is also screened.” Address: 1,3. College 
of Agriculture, Cantho Univ., Vietnam; 2,4. Dep. of 
International Environmental and Agricultural Science, 
Graduate School of Agriculture, TUAT, Japan.

2925. Trongpanich, Kulvadee; Hiraga, C.; Hengsawadi, D.; 
Phawsungthong, U. 2000. Feasibility study on production of 

dietary fi ber concentrate from soymilk residue. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 95-96. [2 ref]
• Summary: “It was found that it was possible to use soymilk 
residue for the dietary fi ber concentrate production. After the 
soy milk process, there was about 37.5% of soy fl esh residue 
(on dry basis), and contained about 37% total dietary fi ber 
(TDP). It was found that the soy fl esh residue was suitable 
to be used as dietary fi ber concentrate, since it still contained 
high protein that may be used to increase the protein content 
in foods. Water extraction and defatting process was the 
feasible production for the dietary fi ber concentrate from the 
soy fl esh residue when compared to the enzymatic method.” 
Address: Inst. of Food Research and Product Development, 
P.O. Box 1043, Kasetsart Univ., Bangkok 10903, Thailand.

2926. Valliappan, Thenammai; Thirumaran, A.S.; 
Krishnamoorthy, P. 2000. Bio chemical composition of 
different germplasms of soybean of South India. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 75-76. [2 ref]
• Summary: “Abstract: Twelve germplasm collections of 
soybeans have been analysed for their quality. The protein 
and oil component of co1 and Monetta are not only high 
in quantity but also high in quality.” Address: Agricultural 
College, Madurai, S. India.

2927. Watanabe, Shaw; Uesugi, S.; Zhuo, X. G.; Uehara, M.; 
Takamatsu, K. 2000. Effects of soy rich diet and isofl avone 
supplement on healthy women. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 203-206. [8 ref]
• Summary: Japanese consume 20-30 mg/day of isofl avones 
on average. This isofl avone intake is mostly attributable 
to tofu, natto, and miso. Address: 1-4. Dep. of Nutritional 
Science, Tokyo Univ. of Agriculture, Tokyo 156-8502, Japan; 
5. Research Inst. of New Materials, Fuji Oil Company.

2928. Wei, Q.; Wolf-Hall, C.; Chang, K.C. 2000. 
Characteristics of natto made from four American 
soybean cultivars. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 337-38. [5 ref]
• Summary: Seven samples of four soybean varieties, 
Danatto (1995, 1996), Minnatto (1994), Natto King (1994, 
1995), and Experiment 95315 were grown on farms in North 
Dakota.
 Seed characteristics preferred for natto in soybean 
cultivars: round shape, small size and weight, uniform 
size, smooth seed coat, white to pale yellow color, clear 
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hilum, and high stachyose content. When the natto bacteria 
break down stachyose into simple sugars, the fermentation 
proceeds at the desired speed. A high sucrose content is not 
desirable because the fermentation proceeds too rapidly.
 Considering the overall characteristics, Donatto was 
considered the most desirable for making natto and Natto 
King the least desirable. Address: Dep. of Cereal Science, 
North Dakota State Univ., Fargo, ND 58105.

2929. Yamori, Yukio. 2000. Soy beans for health in the 
world–lessons from Okinawan diets and healthy longevity by 
WHO-Cardiac and immigrants studies. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 195-198.
• Summary: Okinawan women now enjoy the longest 
life expectancy (85.08 years) in Japan, and thus in the 
world. Moreover, Okinawans have the highest soy product 
consumption in Japan. Two graphs show that the greater a 
person’s urinary excretion of isofl avonoids, the lower their 
risk of ischemic heart disease (p. 196) and of breast cancer 
(p. 197).
 Conclusion: The WHO Cardiac study indicates 
that “increased soybean consumption would reduce 
not only cardio-vascular disease (CVD) mortality, but 
also prostate cancer, breast cancer, and all other cancer 
mortalities.” Address: WHO-Cardiac Study Group, WHO 
Collaborating Center for Research on Primary Prevention 
of Cardiovascular Disease, Graduate School of Human and 
Environmental Studies, Kyoto Univ.

2930. Yoshida, H.; Teramoto, T.; Ikeda, K.; Yamori, Y. 2000. 
Suppressive effect of isofl avones on proliferation of breast 
cancer cells induced by nonylphenol and bisphenol A. In: 
Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
177-178. [1 ref]
• Summary: The chemicals used in manufacturing plastics 
and detergents have been found to be estrogenic. Two of 
these, nonylphenol and bisphenol A are endocrine disrupters 
and can enhance growth in estrogen receptor-positive MCF-
7 human breast cancer cells. Isofl avones (such as genistein, 
daidzein, and glycitein) inhibited the endocrine disrupter-
reduced cell proliferation of MCF-7 human breast cancer 
cells. In general, isofl avones decrease the effect of endocrine 
disrupters. Address: 1-2. Fujicco Co.; 3-4. Graduate School 
of Human and Environmental Studies, Univ. of Kyoto.

2931. Yoshikawa, Massaki; Tsuruki, T.; Takahashi, M. 2000. 
Soymetide, a multifunctional bioactive peptide derived from 
soybean protein. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 

+ 728 + 8 p. See p. 173-174. [2 ref]
• Summary: “Abstracts: Soymetide (Met-Ile-Thr-Leu-Ala-
Ile-Pro-Val-Asn-Lys-Pro-Gly-Arg) is an immunostimulating 
peptide isolated from tryptic digest of soybean protein 
based on stimulatory activity for phagocytosis by human 
polymorphonuclear leukocytes. The peptide was derived 
from beta-conglycinin alpha’ subunit. We found that the 
peptide acts by binding to fMLP receptor. We also found 
that soymetide-4 (Met-Ile-Thr-Leu), the minimally essential 
peptide for the activity, protected hair-loss induced by cancer 
chemotherapy agents after oral administration at a dose of 
300mg/kg in newborn rats. The activity seems to be mediated 
by IL-1 release because it was blocked by a synthetic IL-1 
inhibitor Lys-D-Pro-Thr. Interestingly, soymetide-4 also 
promoted extension of tea pollen tube. Methionine residue 
at the amino terminus was essential for both activities in 
animal and plant systems. However, their structure-activity 
relationships were different between two systems.
 “Introduction: Many biologically active peptides 
are released from food proteins which have not been 
regarded as precursors for them. Some of then contribute 
to improve our health or prevent life-style related diseases. 
Immunostimulating peptides have been isolated from food 
proteins (Migliore-Samour et al. 1988, Yoshikawa et al. 
1993). We isolated a new phagocytosis-stimulating peptide 
from tryptic digest of soybean and characterized its mode of 
action and physiological effects.” Address: 1. Research Inst. 
of Food Science, Kyoto Univ.; 2. Faculty of Agriculture, 
Okayama Univ.

2932. Chang, Hebron C.; Doerge, Daniel R. 2000. Dietary 
genistein inactivates rat thyroid peroxidase in vivo without 
an apparent hypothyroid effect. Toxicology and Applied 
Pharmacology 168(3):244-52. Nov. 1. *
• Summary: “Biological effects of genistein are currently 
under investigation by the National Toxicology Program 
because of widespread and increasing soy consumption by 
humans and evidence for modulation of endocrine function. 
Rats were exposed to genistein aglycone in soy-free feed 
fortifi ed at 0, 5, 100, and 500 ppm starting in utero through 
20 weeks.”
 “These fi ndings suggest that, even though substantial 
amounts of TPO [thyroid peroxidase] activity are lost 
concomitant to soy isofl avone consumption by normal 
rats, the remaining enzymatic activity is suffi cient to 
maintain thyroid homeostasis in the absence of additional 
perturbations.”
 Messina states (2016, Nutrients, p. 18, #397): “Concerns 
about anti-thyroid effects of soy are based primarily on 
studies in rodents administered isolated isofl avones.” 
Address: Div. of Biochemical Toxicology, National Center 
for Toxicological Research, Jefferson, Arkansas 72079.

2933. Tousman, Amy. 2000. Soy foods hold promise of 
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promoting good health. Honolulu Advertiser (Hawaii). Nov. 
5.
• Summary: “Populations that consume a typical Asian 
diet have less heart disease and breast cancer than those on 
a Western diet. According to Kristine Cuthrell, a research 
nutritionist at the Cancer Research Center of Hawai’i, 
‘Japanese migrants to Hawai’i have experienced an increase 
in their breast cancer risk after adopting a Western diet and 
lifestyle.’”

2934. Chicago Tribune. 2000. Soy can be perfect alternative 
to peanuts. Nov. 12. Sunday.
• Summary: There is now a tasty, healthy alternative to 
peanut butter–I.M. Healthy Soynut Butter. Containing 30% 
less fat than peanut butter plus the isofl avones in soybeans, 
it is made by a process owned by the Glenview, Illinois, 
SoyNut Butter Company and comes in several fl avors.

2935. Fox, Maggie. 2000. American Heart Association 
recommends eating more soy (News release). New Orleans. 
2 p. News release.
• Summary: Heart disease is the biggest cause of death in the 
United States and many other industrialized countries.
 John Erdman, professor of food science and human 
nutrition at the University of Illinois, urged people to use soy 
that is natural–as opposed to taking pills or supplements that 
claim to contain soy protein. “He said soy seems to have a 
variety of ingredients that act together to lower cholesterol.” 
Address: Health and Science Correspondent, Reuters.

2936. Erdman, John W., Jr. 2000. Soy protein and 
cardiovascular disease: A statement for healthcare 
professionals from the nutrition committee of the AHA 
[American Heart Association]. Circulation 102(20):2555-59. 
Nov. 14. [47 ref]
• Summary: A the top of page 1 of this article, in bold white 
letters on a black background is written: “AHA Science 
Advisory.”
 Contents: Introduction (There is growing evidence that 
consumption of soy protein in place of animal protein lowers 
blood cholesterol levels may provide other cardiovascular 
benefi ts). Clinical studies. Studies in adults with normal 
cholesterols levels. Studies in adults with elevated 
cholesterols levels. Mechanisms of cholesterol reduction by 
soy: trypsin inhibitors, phytic acid, saponins, fi ber, dietary 
effects on hormones, protein effects on LDL receptors, soy 
peptides and bile acids, isofl avones. Availability of soy 
foods.
 “Summary: Considering the totality of research, daily 
consumption of 25 g of soy protein with its associated 
phytochemicals intact can improve lipid profi les in 
hypercholesterolemic humans. This effect was observed in 
clinical trials to be additional to the benefi ts of an NCEP 
[National Cholesterol Education Program] Step I diet and 

is greater in more-hypercholesterolemic subjects. The 
mechanisms by which soy modulates blood cholesterol and 
lipoprotein levels need further research. Soy protein without 
the isofl avones appears to be less effective. Consuming 
isofl avones without soy protein does not lower cholesterol 
but may provide other cardiovascular benefi ts. The effects of 
using soy extracts of isofl avones as dietary supplements are 
largely unknown and cannot be recommended. Apparently 
there is a synergy among the components of intact soy 
protein, which provides the maximum hypocholesterolemic 
benefi t. A variety of clinical trials have demonstrated that 
consuming 25 to 50 g/d of soy protein is both safe and 
effective in reducing LDL cholesterol by about 4% to 8%. 
The benefi cial effects of soy are proportionally greater in 
people with hypercholesterolemia. Lichtenstein (47) has 
noted that the judicious substitution of soy for animal protein 
can result in lower saturated fat and cholesterol intakes, 
thereby indirectly resulting in a more favorable blood 
cholesterol level and potentially reducing coronary heart 
disease risk.
 “In conclusion, it is prudent to recommend including soy 
protein foods in a diet low in saturated fat and cholesterol to 
promote heart health.” Address: PhD, Prof. of Food Science 
and Human Nutrition, Univ. of Illinois.

2937. Product Name:  DrSoy Soy Protein Bar [Chocolate 
Peanut].
Manufacturer’s Name:  DrSoy Nutrition, LLC.
Manufacturer’s Address:  Irvine, CA 92618.  Phone: 
1-877-MY DRSOY.
Date of Introduction:  2000 November.
Ingredients:  Non-GMO soy protein isolates, maltitol, 
brown rice syrup, chocolate coating (sugar, fractionated 
vegetable oils, non-fat dry milk, cocoa, soy lecithin, salt), 
honey, peanut fl our, soy crisp nuggets, natural fl avors, 
vitamin and mineral blend...
Wt/Vol., Packaging, Price:  1.76 oz (50 gm) foil wrapper. 
Retails for $0.99 (2002/06, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 
June 2. 6 by 5¼ inches. Foil wrapper. Cream, Chocolate 
brown, yellow, white, and black on red. A color illustration 
shows this chocolate peanut bar “unfolded” and surrounded 
by peanuts. “The smart choice for delicious nutrition, as a 
snack or meal replacement bar. Deliciously healthy. 100% 
daily value of 16 vitamins and minerals. All natural. High in 
calcium and antioxidants. All naturally occurring isofl avones. 
Non-GMO soy. Soy... the right protein. 10 grams soy protein 
per bar.” www.DrSoy.com.

2938. Jenkins, D.J.; Kendall, C.W.; Vidgen, E.; et al. 2000. 
Effect of soy-based breakfast cereal on blood lipids and 
oxidized low-density lipoprotein. Metabolism 49(11):1496-
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500. Nov. *
• Summary: “High isofl avone intakes in soy breakfast 
cereals may decrease the risk of cardiovascular disease by 
reducing oxidized LDL, while having no signifi cant effect on 
the absolute concentration of LDL cholesterol.” Address: 1. 
Dep. of Nutritional Sciences, St. Michael’s Hospital, Univ. of 
Toronto, Ontario, Canada.

2939. Nutrition Business Journal (San Diego, California). 
2000. Japanese direct marketer tries TV to crack U.S. 
market: Chlorella algae is a $500 million market in Japan; 
global leader works to stimulate U.S. demand. 5(10/11):17. 
Oct/Nov.
• Summary: Chlorella is a photosynthetic single cell algae. 
The leading company in the USA, Sun Chlorella USA 
Corp. had sales of $15 million in 1999. Its Japanese parent 
company, Sun Wellness, sold about $210 million in Japan 
last year, making it the market leader by far. Worldwide the 
market for chlorella is about $600 million a year.

2940. Seapoint Farms. 2000. Organic edamame: The wonder 
veggie (Ad). Natural Foods Merchandiser. Nov. p. 19.
• Summary: This 5¼ by 7½ inch color ad shows a package 
of the company’s frozen organic edamame, contains a “Heart 
Healthy” logo in the form of a 3-dimensional red heart with 
white lettering on it, and repeats the FDA heart health claim. 
Around the perimeter, in white letters on a dark-green border, 
we read: “Microwaveable. Non GMO. Rich in isofl avones. 
100% vegetarian. High in soy protein. Low in fat. Easy to 
prepare. Just boil & serve.” Address: Huntington Beach, 
California 92648. Phone: 888-722-7098.

2941. Gilbert, Monique. 2000. Virtues of soy: A practical 
health guide and cookbook. Universal-Publishers. Published 
by the author. 204 p. [100+ ref]
• Summary: Contents: 1: Soy culinary history & diets. 2: 
Nutritional & benefi cial compounds. 3: Heart disease, stroke 
& cholesterol. 4: Cancer. 5: Osteoporosis. 6: Menopause 
& other Female concerns. 7: Diabetes & kidney disease. 
8: Overview of soy foods. 9: Breakfast items. 10: Breads, 
pizza, burgers & patties. 11: Dips, spreads, dressings & 
vinaigrettes. 12: Salads, sandwiches & wraps. 13: Chili & 
soups. 14: Stir-fry, saute, pasta & baked entrees. 15: Side 
dishes, gravies & sauces. 16: Desserts, snacks & drinks. 
Glossary. References Weights and measures chart.
 The Introduction states: “Current research suggests 
soy can ward off heart attack, stroke, various cancers, 
osteoporosis, menopausal symptoms, diabetes and kidney 
disease.”

2942. Denke, Margo A.; Adams-Huet, B.; Nguyen, A.T. 
2000. Individual cholesterol variation in response to a 
margarine- or butter- based diet: A study in families. JAMA: 
J. of the American Medical Association 284(21):2740-47. 

Dec. 6. [48 ref]
• Summary: “Cholesterol-lowering diets have been 
recommended for the population at large to reduce the 
incidence of coronary heart disease.”
 “Conclusions: Our results suggest that individual 
variation in response to a cholesterol-lowering diet is a 
familial trait. Body weight is an important modifi able factor 
that infl uences response.” Address: 1. M.D. All: Dep. of 
Internal Medicine and Center for Human Nutrition, Univ. of 
Texas Southwestern Medical Center, Dallas.

2943. Cheraw Chronicle (Cheraw, South Carolina). 2000. 
Economic fi gures show more Americans going meatless and 
liking it. Dec. 7.
• Summary: In 1998 sales of meat alternatives totaled $250 
million; it is projected to pass $1,000 million in 2001. The 
category’s remarkable 48% growth rate has made it one of 
the top ten fastest growing categories in U.S. supermarkets. 
Soy protein, the most widely use protein source in meat 
alternatives, is an excellent source of all nine essential amino 
acids.
 Most buyers are mainstream Americans; 80% of those 
polled do not consider themselves strict vegetarians. The 
health benefi ts of eating more plant proteins, now well 
documented by the American Dietetic Association and 
others, are hard to dispute. Moreover, by eating plant-based 
foods, you can also help save the lives of animals. For more 
information, contact the Animal Protection Institute, P.O. 
Box 22505, Sacramento, California 95822. Phone: 1-800-
348-7387.

2944. Murphy, Kate. 2000. The dark side of soy: 
Supplements may do more harm than good. Business Week. 
Dec. 18. p. 236.
• Summary: “If you believed all the hype, you’d be feasting 
on soy morning, noon and night.”
 A sidebar titled “Best of the bean” gives a defi nition of 
edamame, miso, soy milk, tempeh, tofu–all whole foods.
 “... consuming isofl avones at high levels ‘has been 
shown to have long-term detrimental effects,’ says Dr. 
Kenneth Setchell, a leading soy researcher...”
 “Alice Lichtenstein, professor of nutrition at Tufts 
University in Boston, warns that isofl avones and other 
chemicals extracted from foods are essentially drugs, and 
you can easily ingest harmful amounts because of the vast 
quantities that can be packed into a tiny pill.
 “The best way to take advantage of soy’s health benefi ts 
is to follow the example of the Japanese and stick with whole 
foods.”

2945. Hoffmann, Bill. 2000. Docs: Start soy early to beat 
cancer. Post (New York, NY). Dec. 19.
• Summary: “Teen girls who eat soy products may be 
reducing their risk of getting breast cancer later in life by as 
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much as 50 percent.
 “That’s the conclusion of a study out of Hawaii that 
recommends a long-term diet rich in soy.”
 “Professor Adrian Franke, who led the study, said the 
consumption of soy in women’s diets over a long period was 
the key.”

2946. HempNut, Incorporated [Rella Good Cheese Co.]. 
2000. Original HempNut brand. Rich in Omega-3. Supports 
healthy heart, brain & immune function (Leafl et). Santa 
Rosa, California. 1 p. Front and back. 28 cm.
• Summary: On the front of this full-color glossy leafl et are 
photos of the following ten commercial products, all made 
with HempNut brand hemp seeds. 1. Organic HempNut 
brand shelled hempseed, the original and still the best.
 2. HempNut Bar, a yummy way to get your omega-3.
 3. HempNut cheese alternative. Melts and tastes great, 
no lactose.
 4. Unrefi ned hempseed oil is 20% omega-3 and 60% 
omega-6.
 5. HempNut organic margarine with no hydrogenated 
fats is also vegan and preservative free.
 6. HempNut Lip Balm is great for keeping your lips 
kissing soft, with SPF 15 sunblock.
 7. Organic Hempeh Burger is smoked for your dining 
pleasure, all vegan.
 8. HempNut Organic Blue Corn Chips, with non GMO 
corn and is 100% organic.
 9. Organic HempNut Butter (like peanut butter) made 
with 51% HempNut [and 49% peanut butter], dry-roasted 
and creamy. 10. HempNut Chocolate Chip Cookies are 
perfect for the cookie monster in us all.
 Ten great reasons to call 1-877-HempNut.
 On the rear, each of the products is described in detail. 
For example: 1. “HempNut™ shelled hempseed: HempNut 
is the most important invention for hempseed in 5,000 years. 
We took regular whole hempseed and removed the shell–and 
the result is HempNut. It tastes like sunfl ower seed, looks 
like sesame seed, and can be used in literally any recipe, it’s 
that versatile. Plus it contains about 40% more nutrition than 
whole hempseed. In fact, it might be the most nutritious plant 
food available, with 36% Essential Fatty Acids (omega- 3 
and -6, the ‘good’ fat), and 31% high-quality protein (second 
only to raw soybean), and very high in vitamins! Ingredients: 
100% shelled hempseed in nitrogen-fl ushed paper composite 
can, hermetically sealed. Refrigerate or freeze once opened. 
Raw, vegan, and now Organically-grown. The is the fi rst and 
the original shelled hempseed brand and the fi rst in a can, 
and is the result of years of development.”
 HempNut, Incorporated. Fine hempseed foods since 
1994 [HempRella–cheese alternative]. Box 1368, Santa 
Rosa, California 95402-1368. Phone 707-571-1330: (877) 
HEMPNUT; Fax 707-579-0940. sales@TheHempnut.com 
www.TheHempNut.com.

 Note: According to the website www.thehempnut.com 
(retrieved 4 Feb. 2013) most of the newer HempNut brand 
products were introduced ca. 1998.
 “This is the company which generated the most positive 
media coverage for Hemp Foods, and has been seen on 
‘The Tonight Show with Jay Leno,’ ‘The Roseanne Show’ 
(9-minute segment with Roseanne Barr on CBS-TV), CNN’s 
‘On The Menu,’ ‘Christina Cooks!,’ ‘Alyssia’s Raw Food 
Experience,’ many dozens of local TV news, hundreds of 
newspapers, dozens of magazines such as Rolling Stone and 
Details, and many dozens of radio shows across the US.
 “The company won numerous awards from the hemp 
industry, including the Hemp World ‘Hempy Award’ for 
Product Innovation in both 1997 and 1998, the Hemp Times 
‘Bioneer Award’ in 1997 for Outstanding Achievement in 
Food, and a Citizen Citation from the Mayor of Baltimore in 
1997.” Address: Box 1368, Santa Rosa, California 95402-
1368. Phone: 707-571-1330.

2947. Barboza, David. 2000. New sprouts, old doubts for 
A.D.M. New York Times. Dec. 24. p. BU1.
• Summary: The company’s top executives say a new 
ADM is emerging, one “that offers not just bulk grain but 
also a growing array of health and nutritional products like 
veggie burgers, soy milk, natural vitamin E and isofl avones, 
a soy extract that may reduce the risk of osteoporosis.” In 
short, ADM is looking for alternatives to commodities, and 
working hard to grow its nutraceutical division.
 It has been two years since the “retirement of Dwayne 
O. Andreas, the legendary chairman who built A.D.M. into 
one of the world’s most powerful corporations.” In 1997 
the board chose G. Allen Andreas, Dwayne’s nephew, to 
replace him as CEO; in 1999 Allen moved up to chairman 
of the board as well. Yet today, the leadership and future 
direction of the company are unclear. The big question 
concerns Michael D. Andreas, Dwayne’s son and once the 
heir apparent. After his three-year prison term (for illegally 
conspiring worldwide to fi x the price of lysine) ends in 2002, 
will he return to ADM. And if so, what offi ce or offi ces will 
he hold?
 In 1996 ADM paid a $100 million fi ne to settle the 
governments charges in the lysine price fi xing case. It was 
one of the largest price-fi xing settlements in U.S. history, 
Although ADM never admitted wrongdoing, the company 
has been unable to rebound. Although the world is awash 
in vegetable oil, the European demand for soybean meal is 
rising due to the ban on bone meal in animal feeds. Graphs 
show that ADM’s net income and stock price have fallen 
signifi cantly since 1996.

2948. State Journal–Register (Springfi eld, Illinois). 2000. 
For women. Dec. 25. [1 ref]
• Summary: From Eurekalert: “A study of 120 Asian women 
offers more evidence that a diet rich in soy can be linked to a 
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reduced risk of breast cancer–as much as 50 percent in some 
cases. Researchers presented these fi ndings recently during 
the 2000 International Chemical Congress of Pacifi c Basin 
Societies.
 “The researchers measured isofl avone levels in the 
urine of women from Shanghai. China, to determine how 
much soy they consumed. Isofl avones are water-soluble 
compounds that are particularly abundant in soy, but occur 
only in trace amounts in other plants.
 “Women with the highest isofl avone levels ‘experienced 
a 50 percent decrease in risk to develop breast cancer’ 
compared to those with the lowest levels, according to 
researchers at Vanderbilt Medical Center.
 “The study appears to underscore the need for women 
to include soy in their diet consistently, beginning as early as 
their teenage years.
 “Last month, the American Heart Association 
recommended adding soy protein to daily diets as a way to 
help reduce high cholesterol levels.”

2949. SoyaScan Notes. 2000. Chronology of major soy-
related events and trends during 2000 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 8–The Kerry Group (of Wisconsin and 
Iowa) purchases Solnuts, a pioneer manufacturer of dry-
roasted soynuts, in Hudson, Iowa.
 Feb.–Kraft Foods Inc. (Illinois) purchases Boca Burger 
Inc., America’s third largest maker of veggie burgers, after 
Worthington Foods and Gardenburger.
 March 6–The Hain Food Group announces that it will 
acquire the Celestial Seasonings tea company to become the 
largest natural foods company in the USA.
 March 9–The USDA formally approves a rule change 
allowing soy protein products to completely replace meat 
products in the Federal School Lunch Program.
 March 31–Monsanto, the world’s leading agricultural 
biotech company, merges with Pharmacia & Upjohn (a large 
pharmaceutical company), and the new company is renamed 
Pharmacia Corporation.
 April–An article by Lon White on tofu and brain aging 
is published in J. of the American College of Nutrition.
 June 9–20/20 (ABC) television program, titled “Soy–
The untold story,” airs on Friday at 10:00 p.m. discusses 
many of the shortcomings of soyfoods, but in a very fair 
way.
 June 13–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on edamamé.
 July 14–Lightlife Foods Inc. (of Turners Falls, 
Massachusetts) is purchased by ConAgra, Inc., a $25 billion 
food company based in Omaha, Nebraska–for an undisclosed 
amount. Lightlife’s plant, employees, and management team 
will stay in place. Lightlife is a leading maker of vegetarian 
meat alternatives, with 150 employees and about $25 million 
in annual sales.

 July–WholeSoy Co. (Ted Nordquist) introduces 
WholeSoy Glacé: Soymilk Frozen Dessert in 4 fl avors. This 
is the best soy ice cream seen to date.
 July–At a joint meeting of ASA and United Soybean 
Board, the International Soy Protein Program (ISPP) was 
born as ASA and the Illinois Soybean Program Operating 
Board (ISPOB) formalized their joint commitment to 
“Increase the international consumption of soy protein by 
humans in new markets–developing countries–and thereby 
create new opportunities for disappearance of soybeans and 
provide higher economic returns to U.S. soybean producers.” 
ISPOB and its Executive Director Lyle Roberts were 
instrumental in conceiving the program and raising its initial 
funding. This program was later renamed WISHH.
 Sept.–Monsanto’s patent on glyphosate expires. 
Glyphosate is the active ingredient in Roundup, the world’s 
best-selling herbicide.
 Dec.–Sanitarium Foods of Australia acquires the 47% of 
SoyaWorld owned by Sunrise Soya Foods (Vancouver, BC, 
Canada).
 Trends: 1. This year, the momentum created by the FDA 
health claim in Oct. 1999 has propelled the soyfoods industry 
to new heights. Existing companies are growing rapidly, and 
many new companies (including some of America’s biggest 
food companies) are entering the market with new products.
 2. This year, for the fi rst time, soymilk has become a 
mainstream American beverage. As of May, White Wave 
Silk soymilk is sold in 24,000 supermarkets nationwide. 
Edamamé (green vegetable soybeans) have gone mainstream 
in California, and are rapidly becoming popular on both 
coasts of the USA.
 3. In the United States and Europe, the tide seems to be 
fl owing increasingly against genetic engineering of foods 
and food plants. More and more companies in the natural 
foods industry are labeling their products as “non-GMO” 
or “GMO-free” or “No GMOs.” Monsanto has stopped its 
efforts to develop genetically engineered soybeans for food 
use and focused its attention instead on livestock feeds. It 
now seems likely the genetic engineering of plants has a 
future, but not in the area of foods–at least not in developed 
countries.
 4. Interest in “food-grade soybeans” continues to grow 
in the USA and has increased substantially this year. Canada 
began focusing on identity-preserved food-grade soybeans 
10-15 years before the USA. U.S. interest began to grow in 
about 1995 with the introduction of genetically engineered 
soybeans and with the accelerating interest in food uses of 
soybeans.
 5. While pro-soy articles (mostly about health benefi ts) 
continue to increase, so do anti-soy articles on the Web and 
Websites. The loudest anti-soy voices are those of Sally 
Fallon and Mary Enig of the USA (they believe traditional 
fermented soyfoods–such as miso, shoyu, natto, and tempeh–
are good, traditional non-fermented soyfoods–such as tofu, 
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soymilk, and edamamé–are not good, and modern soy 
protein products–such as soy protein isolates, concentrates, 
and textured soy fl our–are the worst of all, being highly 
processed with chemicals such as hexane solvent). Also: 
Richard and Valerie James of New Zealand, and Lon White 
of Hawaii. Some of the concerns they raise are legitimate and 
deserve further research, but the majority (we believe) are 
not. Nevertheless, many of the health claims made for soy 
in popular articles are exaggerated or somewhat sensational, 
and not fi rmly supported by scientifi c evidence.
 6. As we are about to enter a new century and a new 
millennium on 1 Jan. 2001, soyfoods appear to have a bright 
future, worldwide. This past year has seen more activity and 
interest in, and media coverage of, soyfoods than at any time 
in the history of the United States.

2950. Astuti, Mary; Meliala, Andreanyta; Dalais, Fabien S.; 
Wahlqvist, M.L. 2000. Tempe, a nutritious and healthy food 
from Indonesia: review. Asia Pacifi c J. of Clinical Nutrition 
9(4):322-25. Dec. [34 ref]
• Summary: “Tempe is a fermented soy bean product 
originally made by Central Javanese people through 
fermentation with Rhizopus species. Although there is 
evidence of earlier fermentation of soy, tempe had appeared 
in the Central Javanese food pattern in the 1700s. Through its 
extensive use in main meals and snacks, it has led to people 
in the Jakarta precinct having the highest known soy intake 
in the world and accordingly of the isofl avones contained.”
 Contents: Introduction: history, how is it made? 
Tempe in Indonesia. Biochemical changes from soybean 
to tempe: protein, lipid, minerals, vitamin B, B-12 and 
tocopherol, phytic acid, oligosaccharide, isofl avones, 
superoxide dismutase. Health aspects of tempe: fl atulence 
and diarrhoea, lipid related health matters (lipid-lowering 
effect), menopausal symptoms, possible role of tempe in 
cancer prevention. Conclusion. Address: 1. Bachelor Eng., 
MSc, PhD, Centre of Women’s Studies, Gadjah Mada Univ., 
Bulaksumur, Yogyakarta, Indonesia; 2. International Health 
and Development Unit, Faculty of Medicine, Monash Univ., 
Melbourne, Victoria, Australia.

2951. Garlock, Lori A. 2000. The effect of various acidic 
solutions on the concentration of genistein in tempeh. 
Master’s thesis, University of Wisconsin–Stout. [ix] + 
58 p. Dec. Online version: http://www.uwstout.edu/lib/
thesis/2000/2000garlock.pdf. [70 ref]
• Summary: The use of various acidic solutions in making 
tempeh decreased the fi nal concentration of genistein in the 
tempeh.
 “Additional research should be conducted to determine 
whether or not the fermentation process is responsible for the 
increased level of genistein in tempeh.”

2952. Huang, H.T. (Hsing-Tsung). 2000. Shen Nung, the 

Heavenly Husbandman (Document part). In: H.T. Huang. 
2000. Science and Civilisation in China. Vol. 6, Biology 
and Biological Technology. Part V: Fermentations and Food 
Science. Joseph Needham series. Cambridge, England: 
Cambridge University Press. xxviii + 741 p. See pages cited 
below.
• Summary: A full-page black-and-white illustration (p. 15) 
shows three legendary Chinese emperors, Fu Hsi, Shên Nung 
(The Heavenly Husbandman) and Huang Ti (The Yellow 
Emperor), “who taught the people Fishing, Agriculture and 
the Art of Healing. From a Japanese scroll by Seibe Wake, 
+1798, Veith (1972), cover page.”
 The section titled “Classics of Materia Dietetica” (p. 
134) states that according to legend, Shêng Nung was the 
inventor of agriculture and of herbal medicine in ancient 
China. The Huai Nan Tzu (The Book of the Prince of Huai 
Nan), ca. -120 notes (Chapter 19): “Anciently, the people 
lived on plants and drank water, collecting the wild fruits 
from the trees and eating the fl esh of grubs and mussels. 
They often got ill and were hurt by poisonous things. So 
Shên Nung, the emperor, began to teach them how to sow 
(and reap) the fi ve staple grains [wu ku]... He tested the 
properties of the hundred plants, and the quality if the water, 
whether sweet or bitter; and thus he caused the people to 
know what to avoid and what to accept. At that time in a 
single day he met with seventy plants with active principles” 
(Translation by Joseph Needham, SCC Vol. VI, Part I, p. 
237). He presumably discovered which plants were suited 
for use as food and which as medicine. Therefore in their 
medical writings the ancient Chinese were inclined to follow 
the dictum I Shih T’ung Yuan, meaning “Food and medicine 
have a common origin.” “This tradition is visible in the Shên 
Nung Pên Ts’ao Ching (Classical Pharmacopoeia of the 
Heavenly Husbandman) +2nd century.” It was continued and 
enlarged through a whole series of Chinese materia medica 
down to the great pharmacopoeia, Pên Ts’ao Kang Mu of 
+1596.
 The section on tea processing and utilization (p. 503, 
506) notes: Another version of Shên Nung’s exploits says 
that he tasted a hundred plants in one day; he found seventy 
of these to be toxic and he found tea (ch’a) to be an effective 
antidote. This passage is said to occur in the Shên Nung 
Pên Ts’ao Ching (Classical Pharmacopoeia of the Heavenly 
Husbandman), but no one has been able to fi nd it in the 
surviving text of this classic. Another alleged source is the 
Shên Nung Shih Ching (Shên Nung’s Food Canon), which 
is cited by a great authority. This book is no longer extant. 
“Unfortunately, the legend of Shên Nung has become so 
deeply ingrained in the culture of tea in China that it is often 
cited in support of the notion that tea was discovered as a 
drink at about the year -3000.”
 According to legend and the Huai Nan Tzu, both 
medicinal herbs and the fi ve staple grains were discovered 
by one and the same person, the Heavenly Husbandman, the 
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Emperor Shêng Nung (p. 571).
 Only the Shên Nung Pên Ts’ao Ching is cited in this 
book’s bibliography (p. 622). (p. 622). Address: Alexandria, 
Virginia.

2953. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and 
related products: Douhu or Doufu-hua [Curds made from 
soymilk] (Document part). In: H.T. Huang. 2000. Science 
and Civilisation in China. Vol. 6, Biology and Biological 
Technology. Part V: Fermentations and Food Science. Joseph 
Needham series. Cambridge, England: Cambridge University 
Press. xxviii + 741 p. See p. 323-24. [2 ref]
• Summary: Douhua (2 Cc = Chinese characters given) 
(bean fl ower) or doufu-hua (3 Cc) [tofu fl owers] is simply 
the freshly coagulated soymilk curds without additional 
treatment–such as pressing. It is also called doufu-nao (3 Cc) 
or funao (2 Cc) (bean curd brain). The earliest reference we 
have to this delicate food is in the Suiyuan Shidan [Recipes 
from the Sui Garden] (4 Cc), by the famous Chinese Qing 
dynasty gastronome Yuan Mei in about 1790.
 The recipe for Fu yong doufu (4 Cc) (hibiscus tofu) 
states (p. 100): Place funao (2 Cc) in well water and heat to 
boiling three times to remove the beany fl avor. Suspend the 
curds in chicken soup and bring to a boil. Before serving, 
garnish with laver [the sea vegetable used to make nori] and 
pieces of shrimp.
 It is signifi cant that the funao is fi rst boiled to remove 
the beany fl avor, as well as to dilute the indigestible 
oligosaccharides in the whey, indicating that the raw funao 
needed additional processing to make it wholly attractive. 
Today, doufu-hua is usually drained as much as possible to 
remove the whey, and it is frequently suspended in a sugar 
syrup and served as a refreshing cold dessert. Address: 
Alexandria, Virginia.

2954. Huang, H.T. (Hsing-Tsung). 2000. Soybean sprouts 
(Document part). In: H.T. Huang. 2000. Science and 
Civilisation in China. Vol. 6, Biology and Biological 
Technology. Part V: Fermentations and Food Science. Joseph 
Needham series. Cambridge, England: Cambridge University 
Press. xxviii + 741 p. See p. 295-98.
• Summary: This section is mainly an excellent review of the 
early Chinese literature concerning soybean sprouts in early 
China. It is generally thought that soybean sprouts were fi rst 
mentioned in the Shennong Bencao Jing (Benjing) [Classical 
pharmacopoeia of Shennong, the Heavenly Husbandman], 
which appeared in about 100 A.D. The text refers to dadou 
huangjuan [Yellow curls from the soybean] as a medicine. 
“The fl avor is sweet and mild. It is used to treat numbness in 
the joints, muscle, and knee.”
 Since sprouted grain (nieh), as from rice, millets or 
barley, had been made and used since ancient times to make 
malt sugar, it is not surprising that the soybean should also 
be sprouted.

 Despite the fact that soybean sprouts were mentioned 
in about 100 AD in the Shennong Bencao Jing, it is 
diffi cult to determine when soybean sprouts were actually 
fi rst prepared and used as medicine or food. Although the 
Shennong Bencao Jing is believed to be based on material 
from the Zhou (W.-G. Chou) dynasty (1045-256 BC) and 
Qin (W.-G. Ch’in) dynasty (221-206 BC), its compilation 
was not completed until the end of the Han dynasty, c. 200 
AD. “There is no way of knowing which items in it were in 
currency before the Han and which were introduced during 
the Han.”
 Note: The Han dynasty in China lasted from 202 BC to 
AD 220.
 Dr. Huang concludes “that soybean sprouts probably 
fi rst came into medicinal use [in China] during the Han 
dynasty.”
 The earliest known document that mentions the 
preparation and use of soybean sprouts for food is the 
Shanjia qinggong or Shanjia gongqing [Basic needs for 
rustic living], by Lin Hong; it appeared in about 1200 
AD–during the Southern Song (W.-G. Sung) dynasty in 
China (1127-1279). Dr. Huang concludes that “Bean sprouts 
were apparently a common article of food during the Song 
dynasty” (960-1279). In Mandarin Chinese, soybean sprouts 
are presently named touya (“bean sprout”) or huangdouya 
(“yellow bean sprout”). Address: Alexandria, Virginia.

2955. Product Name:  Cold Mountain Edamame: Blanched 
Young Soybeans in Pods.
Manufacturer’s Name:  Mutual Trading Co., Inc.
Manufacturer’s Address:  431 Crocker St., Los Angeles, 
CA 90013.  Phone: (213) 626-9458.
Date of Introduction:  2000 December.
Ingredients:  Young soybeans.
Wt/Vol., Packaging, Price:  1 lb plastic (vinyl) bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with and Label sent 
by Atsuko Kanai at Mutual Trading Co. 2001. June 11. This 
product was introduced on 18 Dec. 2000. 10½ by 7 inches. 
Pre-printed plastic bag. Green, yellow, blue, white and red. 
The background of the front panel is a color photo of many 
green vegetable soybean pods. The text: “Heart healthy. 
Natural soy protein. Low fat. Cholesterol free. Low sodium. 
Natural soy protein. Isofl avone rich. Keep frozen. Diets 
low in fat and cholesterol that include 25g of soy protein 
per day may reduce the risk of heart disease. One serving 
of this product provides at least 8 grams of soy protein.” In 
the upper right corner the word “edamame” is written in red 
Japanese characters (hiragana). On the back are preparation 
tips, nutrition facts (no sodium added), food guide pyramid, 
and serving variations.

2956. Shurtleff, William; Aoyagi, Akiko. 2000. Tofu & 
soymilk production. 3rd ed. Lafayette, California: Soyfoods 
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Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec. 
28 cm. [223 ref]
• Summary: Contains many new advertisements, plus 
changes on the title page, copyright page, and back cover 
of both paperback and hardcover editions (new ISBN for 
each). Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

2957. Simonne, A.H.; Smith, M.; Weaver, D.B.; Vail, T.; 
Barnes, S.; Wei, C.I. 2000. Retention and changes of soy 
isofl avones and carotenoids in immature soybean seeds 
(Edamame) during processing. J. of Agricultural and Food 
Chemistry 48(12):6061-69. Dec. [37 ref]
• Summary: “Isofl avones and carotenoids in four 
experimental genotypes and Hutcheson cultivar soybeans 
were evaluated as a function of processing treatments and 
maturity. Total isofl avone and carotenoid contents were 
affected by genotypes and maturity stages (p < 0.0001). 
Total isofl avones ranged from 472 mcg/g (in NTCPR93-40) 
to 2280 mcg/g (in Hutcheson). Lutein contents ranged from 
895 (in NTCPR93-286) to 2119 (in Honey Brown), and 
beta-carotene ranged from 291 (in Hutcheson) to 491 (in 
NICPR92-40) mcg/100 g.”
 Immature soybeans refers to those harvested at 80% 
maturity. This is equivalent to the R6 stage of Fehr and 
Caviness (1977) where the seeds are fi lled but moisture 
levels remain at 60-65%, compared with 10-15% moisture 
in mature soybeans. Address: 1. Dep. of Nutrition and Food 
Science, 328 Spidle Hall, Auburn Univ., Auburn, Alabama 
36849.

2958. Wang, Jian; Sporns, P. 2000. MALDI-TOF MS 
analysis of isofl avones in soy products. J. of Agricultural and 
Food Chemistry 48(12):5887-92. Dec. [24 ref]
• Summary: “Matrix-assisted laser desorption/ionization 
time-of-fl ight mass spectrometry (MALDI-TOF MS) is 
a new technique having a number of advantages for food 
analysis. This study is the fi rst to demonstrate the use of 
MALDI-TOF MS to identify isofl avones in soy samples.”
 Soy foods include tofu, isofl avone supplements, freeze-
dried tofu, soy fl our, and soy protein concentrate. Address: 
Dep. of Agricultural, Food and Nutritional Science, Univ. of 
Alberta, Edmonton, Alberta, Canada T6G 2P5.

2959. Burns, J.; Gardner, P.T.; O’Neil, J.; Crawford, S.; 
Morecroft, I.; McPhail, D.B.; et al. 2000. Relationship 
among antioxidant activity, vasodilation capacity and 
phenolic contents of red wine. J. of Agricultural and Food 
Chemistry 48:220-30. *

2960. Product Name:  Organic Edamame: Soybeans in the 
Pod.
Manufacturer’s Name:  Cascadian Farm, Inc. (Marketer-
Distributor).

Manufacturer’s Address:  Rockport, Washington 98283.
Date of Introduction:  2000.
Ingredients:  Organic edamame in the pods.
Wt/Vol., Packaging, Price:  10 oz (284 gm) plastic 
bag. Retails for $3.69 at Safeway supermarket (1999/06, 
Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Talk with Tak Kimura, 
food broker and edamame expert of Concord, California. 
2000. June 7. He has just obtained a package of organic 
edamame, but they are made from regular soybeans rather 
than those specifi cally bred for use as edamame, so they are 
not very tasty. They are blanched, but without salt, so they 
are very bland. Package sent by Tak Kimura. 2000. June 9. 
This plastic bag is 9 by 6.5 inches. Green, black, yellow, 
blue, and red on white. In the center of the front panel is the 
large Cascadian Farm logo, with fi elds planted to row crops 
in the foreground and snow-capped purple mountains in 
the distance. Around the yellow border is written “Quality 
organic foods–Since 1972.” To the right is a cluster of 
edamame in their green pods, with green soybean leaves and 
white fl owers. To the left are pods in different degrees of 
openness showing the green beans. In the upper left, in red 
against a yellow background “New!”
 On the back panel is a quote from The Breast Cancer 
Prevention Diet by R. Arnot (Little Brown & Co., 1998): 
“Soy is the only common food source of two important 
isofl avones (genistein and daidzein), a class of plant 
hormones that appears to offer protection against cancer. 
Experts say even one daily serving of soy may substantially 
cut the risk of cancer.” At the bottom are cooking and serving 
instructions.
 Note: Cascadian Farm is owned by General Mills. The 
edamame are of fairly poor quality.
 Leafl et (glossy, color, single-sided) sent by Patricia 
Smith from Natural Products Expo in Baltimore, Maryland. 
2000. Sept. “Cascadian Farm Organic Edamame.” On the 
front is a large color photo of the package. Contents of the 
back, is titled “Offer your customers an organic choice 
in Edamame”: The frozen vegetable category is strong, 
soy products are hot, why Cascadian Farm Edamame?, 
Organic Edamame will be introduced with a strong, targeted 
marketing plan. A GMI consumer awareness study shows 
that “67% of Americans have tried a soy product in the past 
year.”
 Spot in Health Products Business. 2001. May. p. 13. 
“Organic Edamame.” New product.
 Spot in Frozen Food Age. 2002. June. p. 47. “New 
products: Soybeans now shelled.” These are 100% organic 
shelled edamame. A color photo shows the plastic bag with 
green beans on a white background.

2961. Cho, Y.J.; Ch, W.S.; Bok, S.K.; Kim, M.U.; Chun, 
C.S.; Choi, U.K. 2000. Production and separation of anti-
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hypertensive peptide during Chungkookjang fermentation 
with Paramithiotis CH-1023. J. of the Korean Society for 
Applied Biological Chemistry 43:247-53. *

2962. Clarke, E.J.; Wiseman, J. 2000. Developments in plant 
breeding for improved nutritional quality of soya beans I. 
Protein and amino acid content. J. of Agricultural Science 
(Cambridge) 134:111-124. *

2963. Hirota, A.; Taki, S.; Kawaii, S.; Yanoki, M.; Abe, N. 
2000. 1,1-Diphenyl-2-picryhydrazyl radical-scavenging 
compounds from soybean miso and antiproliferative activity 
of isofl avones from soybean miso toward cancer cell lines. 
Bioscience, Biotechnology, and Biochemistry 64:1038-40. *

2964. Hsiao, K.; Lyons-Wall, P.M. 2000. Soy consumption 
in Taiwanese children in Taipei. J. of Nutrition 130:705S. In 
Proceedings of the 5th International Soy Symposium. *
• Summary: Estimated adolescent soyfood and isofl avone 
intake: 66 boys and girls were enrolled, ages 8-9. Intake 
of soyfoods was 150.1 gm/day, including a mean intake of 
36.6 mg/day of isofl avones. Soy products were introduced 
at a mean age of 1.9 years, primarily as soymilk (40%), tofu 
(40%), soybean curd jelly (9%), and other products (11%).

2965. Karyadi, Darwin; Lukito, Widjaja. 2000. Functional 
food and contemporary nutrition-health paradigm: tempeh 
and its potential benefi cial effects in disease prevention and 
treatment. Nutrition 16:697. *
Address: Regional SEAMEO Center for Community 
Nutrition, Univ. of Indonesia, Jakarta 10430, Indonesia.

2966. Kim, H.; et al. 2000. Attenuation of 
neurodegeneration-relevant modifi cation of brain proteins by 
dietary soy. BioFactors 12(1-4):243-50. *

2967. Lamartiniere, C.A.; Zhao, Y.X.; Fritz, W.A. 
2000. Genistein: Mammary cancer chemoprevention, 
in vivo mechanisms of action, potential for toxicity and 
bioavailability in rats. J. of Women’s Cancer 2:11-19. *
Address: Univ. of Alabama.

2968. Pan, Y. et al. 2000. Soy phytoestrogens improve radial 
arm maze performance in ovariectomized retired breeder rats 
and do not attenuate benefi ts of 17-beta-estradiol treatment. 
Menopause 7(4):230-35. *

2969. Baker, David H. 2000. Nutritional constraints to use 
of soy products by animals. In: James K. Drackley, ed. 2000. 
Soy in Animal Nutrition. Savoy, Illinois: Federation of 
Animal Science Societies. x + 317. See p. 1-12. [39 ref]
• Summary: Contents: Introduction. Protein quality of 
solvent-extracted soybean meal (SBM). Toxic factors. 
Summary.

 “The development of solvent extracted soybean meal 
(SBM) revolutionized animal production throughout the 
world.” It is by far the most important source of protein in 
the diets of poultry, swine, and fi sh raised by aquaculture. In 
1996 it accounted for 62% of the total world protein meal 
consumption. Address: Dep. of Animal Sciences and Div. of 
Nutritional Sciences, Univ. of Illinois, Urbana, IL 61801.

2970. Barnes, S.; Boersma, B.; Patel, R.; Kirk, M.; Darley-
Usmar, V.M.; Kim, H.; Xu, J. 2000. Isofl avonoids and 
chronic disease: mechanisms of action. BioFactors 12(1-
4):209-15. [45 ref]
• Summary: “Abstract: Soy and its isofl avones are associated 
with a reduced risk of chronic disease. The mechanisms of 
action of isofl avones include their roles as weak estrogens, 
inhibitors of tyrosine kinase-dependent signal transduction 
processes and as cellular antioxidants. Although estrogen 
receptor beta binds genistein with an affi nity close to that 
of 17beta-estradiol, it remains to be determined whether it 
is a mediator of genistein’s activity in vivo.” Address: 1&3. 
Comprehensive Cancer Center Mass Spectrometry Shared 
Facility, Univ. of Alabama at Birmingham, Birmingham, AL 
35294.

2971. Bidlack, Wayne R.; Omaye, S.T.; Meskin, M.S.; 
Topham, D.K.W. eds. 2000. Phytochemicals as bioactive 
agents. Lancaster, Pennsylvania: Technomic Publishing Co. 
274 p. 23 cm. *
• Summary: From the publisher: Evaluates phytochemical 
mechanisms of action. Includes compound characteristics 
and their metabolism in the body. Covers phytochemicals 
and their integrated role in disease prevention and health. 
Chapters written by 53 expert contributors.
 Note: There is no chapter with “soy” in the title. 
Address: 1. PhD, California State Polytechnic Univ., 
Pomona, California.

2972. Davis, Brenda; Melina, Vesanto. 2000. Becoming 
vegan: The complete guide to adopting a healthy plant-based 
diet. Summertown, Tennessee: The Book Publishing Co. v + 
281 p. Index. 25 cm. [153 ref]
• Summary: An excellent vegan sourcebook (not a 
cookbook) by two registered dietitians. Contains perhaps 
the most up-to-date, accurate, and concise yet complete 
information in vegan nutrition.
 Contents: Acknowledgements. From the authors. 1. 
Vegan roots. 2. Perspectives on vegan health. 3. Plant 
protein. 4. Big fat lies. 5. The two faces of carbohydrates. 
6. Prospecting for minerals. 7. Vitamins for vegan vigor. 
8. Phytochemicals. 9. The vegan food guide. 10. Building 
vegan dynamos. 11. Growing vegans. 12. The prime of life. 
13. Overweight. 14. Eating disorders. 15. Underweight. 16. 
The vegan athlete. 17. Vegan diplomacy.
 This book begins with a good history of veganism 
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and contains (throughout the book) a wealth of accurate, 
positive information about many different types of soyfoods 
(especially tofu) and related subjects, including tofu, 
soymilk, tempeh, soy yogurt, soy cheese, soy sauce, tamari, 
and soy oil (incl. omega-3 fatty acids). Plus Adventist Health 
Studies, dietary fi ber, phytochemicals and sea vegetables. 
Address: 1. Kelowna, British Columbia; 2. Langley, British 
Columbia. Both: Canada.

2973. Enig, Mary G. 2000. Know your fats: The complete 
primer for understanding the nutrition of fats, oils and 
cholesterol. Silver Spring, Maryland: Bethesda Press. xvi + 
334 p. Illust. 23 cm. [60+ ref]
• Summary: This primer contains much basic information, 
but some disputed information about trans fatty acids. 
Soybean oil is mentioned frequently, in part because it is 
by far the most widely consumed vegetable oil in the USA. 
Address: PhD, Director, Nutritional Sciences Div., Enig 
Associates, Inc., Silver Spring, Maryland.

2974. Evans, K. Lee; Rankin, Chris. 2000. Giant book of 
tofu cooking. New York, NY: Sterling Publishing Co., Inc. 
256 p. Illust. (color photos). Index. 28 cm.
• Summary: A beautiful vegetarian cookbook, with many 
color photos on glossy paper, excellent use of standard 
terminology (except for “freeze-dried tofu”), and 350 
healthful, delicious recipes. Contents: Introduction. Tofu 
basics and techniques: Getting started (buying tofu {soft 
tofu, fi rm tofu, extra-fi rm tofu, silken tofu, marinated tofu, 
smoked tofu, freeze-dried tofu, fermented tofu}, storing 
tofu, preparing tofu for your recipes {draining and blotting, 
pressing, freezing and thawing, blending, cubing and 
dicing, crumbling, shredding / grating, marinating, boiling 
slightly sour tofu, frying, deep-frying}), other soy products 
(edamame, meat alternatives, miso, soy cheese, soy fl our, soy 
ice cream, soy milk, soy sauce, soy sprouts, soy “yogurt,” 
soynut butter, soynuts, tempeh, textured soy protein, whole 
dry soybeans), tofu and a healthier you (introduction, protein, 
heart disease, cancer, menopause, osteoporosis, our planet), 
simple ingredient substitutions (eggs, milk, cheese, butter, 
salt, sugar {honey, molasses, maple syrup, rice syrup, barley 
malt syrup}). Ingredient glossary: Incl. arrowroot, balsamic 
vinegar, bamboo shoots, barley malt syrup, fermented 
Chinese black beans, fi lé powder, galangal, garam masala, 
garbanzo beans, Hoisin sauce, liquid smoke, mirin, miso, 
nutritional yeast, phylo or fi lo, pickled ginger, quinoa, rice 
noodles, rice papers, rice syrup, sake, shoyu, tahini, toasted 
sesame oil, vegetarian gelatin, vegetarian Worcestershire 
sauce (“Just like the original, it is made of soy, vinegar, and 
spices, but without the anchovies”), wakame, wheat germ. 
Breakfast. Appetizers. Soups. Salads. Lunch and dinner. 
Dressings, sauces, and spreads. Desserts. Metric conversion 
chart. Acknowledgments.

2975. Grieshop, C.M.; Fahey, G.C., Jr. 2000. The role of soy 
in companion animal nutrition. In: James K. Drackley, ed. 
2000. Soy in Animal Nutrition. Savoy, Illinois: Federation of 
Animal Science Societies. x + 317. See p. 171-79. [29 ref]
• Summary: Contents: Soy use in the pet food industry. Soy 
product utilization. Summary.
 In 1997 the world pet food market was $25.5 billion. 
Although the U.S. pet food market is dominated by dog food, 
production of both dog and cat foods is increasing.
 Figure 1 (pie chart) shows the percentage use of soybean 
meal in the U.S. by livestock, poultry, and companion 
animals (1997-98): Poultry and eggs: 53%, swine 27%, beef 
and dairy 14%, pet food 3%, other 3%.
 Tables show: (1) Advantages and disadvantages of 
using soybean products in companion animal diets (Adapted 
from Hill 1995): Advantages: Economical source of protein. 
Readily available and consistent quality. Balanced amino 
acid profi le complements that of other ingredients, such as 
corn. Textured vegetable protein retains appearance of meat 
during canning. Improved product texture. Source of protein 
for vegetarian diets. Source of dietary fi ber. Disadvantages: 
Contains antinutritional factors such as trypsin inhibitor 
and oligosaccharides. Low methionine content; possible 
increased taurine requirement in cats. Low digestibility. 
Flatulence. Poor fecal quality (wet and loose feces). 
Source of excessive soluble dietary fi ber. Reduces trace 
mineral availability. Allergic reaction to protein. Negative 
connotation for pet owner. (2) Chemical characterization 
of soybean products used in pet foods. Products: Full-fat 
soy fl our, grits, hulls, isolated soy protein, meal (solvent 
extracted), protein concentrate, textured soy protein. For 
each (as is) gives the CP [crude protein], fat, crude fi ber, acid 
detergent fi ber, neutral detergent fi ber, gross energy (kcal/
kg).
 Note: Acid detergent fi ber (ADF) is the percentage of 
highly indigestible or slowly digestible fi ber in a feed or 
forage. It contains cellulose, silica and lignin which are 
associated with low digestibility. Neutral detergent fi ber 
(NDF) is the most common measure of fi ber used for animal 
feed analysis, but it doesn’t represent a unique class of 
chemical compounds. NDF measures most of the structural 
components in plant cells (i.e., lignin, hemicellulose, and 
cellulose), but not pectin. Hemicellulose is represented 
by the difference between neutral detergent fi ber (NDF) 
and acid detergent fi ber (ADF). Address: Dep. of Animal 
Sciences, Univ. of Illinois, Urbana, IL 61801.

2976. Holtzman, Rachel. 2000. Trader Joe’s soy foods: 
Answers to commonly asked questions. Nutrition 
information (Leafl et). Needham Heights, Massachusetts: 
Trader Joe’s. 3 panels each side. Each panel: 21.5 x 9 cm.
• Summary: Question and answer format: Contents: What is 
soy anyway? Why should I include soy in my diet? Does soy 
have fat? Some soy products say soy wards off heart disease. 
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What does this mean? Ans: The FDA “recently approved 
a new health claim linking soy protein to a reduced risk of 
coronary heart disease. Studies show that foods with soy 
may help stave off heart attacks and other complications of 
heart disease by lowering cholesterol. The FDA says it takes 
25 grams of soy protein a day to have this desired effect (as 
long as you also follow a diet that’s low in saturated fat and 
cholesterol.) The product needs to meet the strict criteria to 
bear the new claim, but it will soon be appearing on more 
labels.”
 What are isofl avones and where can I fi nd them? Ans: 
“Soybeans contain a unique compound called isofl avones, 
which are phyto (plant-based) estrogens. There are three 
isofl avones: genistein, daidzein and glycitein. Some 
research suggests that isofl avones are responsible for soy’s 
health properties. One half cup of tofu has an average of 
40 milligrams (mg) of isofl avones; one cup of regular 
soy milk has about 20 mg; one serving of Trader Joe’ Soy 
Protein Powder has 43 mg. Lower fat products have fewer 
isofl avones. Soy protein concentrates lose isofl avones 
during processing. Isolated soy protein (ISP) and textured 
soy protein (TVP) are good sources of isofl avones. Heat 
treatment does not appear to signifi cantly affect isofl avone 
content.” What is the difference between isofl avones and 
soy protein? How can I include soyfoods in my diet? 
Ans: Trader Joe’s carries soymilk, tofu, tempeh, soy nuts, 
edamame (soybeans), soy protein powder, meat substitutes, 
soybean butter. What is tofu and how can I use it? How 
much soy should I eat? Ans: About 25-50 grams per day. 
Address: R.D., Trader Joe’s Nutritionist, Needham Heights, 
Massachusetts.

2977. Hu, Jiang. 2000. Isolation and quantitative 
analysis of soybean saponins by high performance liquid 
chromatography. MSc thesis, Iowa State University. 96 
leaves. Illust. 29 cm. *

2978. Indiana Soybean Board. 2000. Daily soy food guide 
pyramid (Leafl et). Indianapolis, Indiana. 2 p. Front and back. 
28 cm.
• Summary: This attractive color leafl et, printed on heavy 
glossy paper, is based on the USDA Food Pyramid, but 
shows (whenever possible) how soy can be used. Address: 
5757 West 74th St., Indianapolis, Indiana 46278-1755. 
Phone: 317-347-3620.

2979. Liberty, Anne. 2000. Super soy! Protect yourself 
against bone loss, heart disease, cancer, menopause, high 
cholesterol. Boca Raton, Florida: American Media Mini 
Mags Inc. 66 p. 14 cm. [1 ref]
• Summary: This mini-book (only 5½ inches high) was sold 
(for $1.19) next to the tabloid magazines at the checkout 
stand at Longs Drug Store in Lafayette, California. On the 
little cover is a color photo of a grey-haired and healthy-

looking lady holding a glass of soymilk. Contents: All 
about soy: Inside the soybean (phytoestrogen, isofl avones, 
genistein, protease inhibitors), eight of soy’s top health 
benefi ts (antioxidant protection from free radicals, breast 
cancer protection, cholesterol control, colon cancer 
protection, strong bones, hot fl ash reduction, a strong 
immune system, and kidney disease prevention), different 
soy products (green soybeans, hydrolyzed vegetable 
protein {HVP}, infant formula {soy-based}, lecithin, meat 
alternatives, miso, non-dairy frozen soy (“soy ice cream”), 
soy cheese, soy fl our, soy grits, soy protein (incl. TSP = 
textured soy protein = textured soy fl our), soy sauce, soy 
yogurt, whole soybeans, soy nut butter, soy nuts, soy oil, 
soy sprouts, tempeh, tofu, whipped soy-based topping, 
yuba), nutritional value, how much do you need? Bone loss. 
Heart disease and cancer: Heart disease, cancer (genistein, 
isofl avones, phenolic acids, phytates, protease inhibitors). 
Menopause. Cholesterol. Cooking with soy products: Soy 
fl our, miso, soy milk, soy protein, tofu, tempeh. Delicious 
soy recipes.
 The author frequently refers to Earl Mindell, PhD, but 
has no real scientifi c references. Many of the recipes were 
provided by the United Soybean Board. On the last page are 
two sources of more information and recipes: The United 
Soybean Board website www.talksoy.com and the Indiana 
Soybean Board website www.soyfoods.com.

2980. McMann, Mary Carol. 2000. Soy protein: What you 
need to know. New York, NY: Penguin Putnam Inc. (Avery). 
60 p. Index. 22 cm. Avery’s Nutrition Discovery Series. [74 
ref]
• Summary: Contents: Introduction. 1. What makes 
soy so special? 2. Cardiovascular disease. 3. Cancer. 4. 
Osteoporosis. 5. Menopause and menopausal symptoms. 
6. Incorporating soy (protein) into your diet. Conclusion. 
Glossary. References. About the author.
 Note: This book is copyrighted by Protein Technologies 
International. Address: MPH, RD, LD [Licensed Dietitian], 
Houston, Texas.

2981. Nicholson, George. 2000. George Nicholson’s On the 
Primeval Diet of Man (1801): Vegetarianism and human 
conduct toward animals. Edited, introduced, and annotated 
by Rod Preece. Lewiston, New York: Edwin Mellen Press. 
lxxvi + 231 p. 24 cm. Index. Subsidiary index of names. 
Series: Mellen animal rights library–historical list, vol. 7.
• Summary: Contents: Acknowledgements. Introduction: 
Brief biography of Nicholson, his work as a typographer, his 
library, summary of his book and its fi ve major components, 
return to nature, vegetarianism and science, on the nature 
of nonhuman species, on human conduct, legislation, 
slavery and education, Nicholson’s philosophy in the age of 
reaction, Nicholson’s relevance to the contemporary debate. 
Foreword, by Mathias Guenther (Wilfrid Laurier University, 
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Waterloo, Ontario, Canada). Apologia. On the Primitive Diet 
of Man. Note: For the contents of the original 1801 book, 
please see that 1801 record.
 George Nicholson lived 1760-1825. Rod Preece was 
born in 1939. Address: Preece: Prof. of Political Science, 
Wilfrid Laurier Univ., Waterloo, Ontario, Canada.

2982. Rowland, I.R.; Wiseman, H.; Sanders, T.A.; 
Adlercreutz, H.; Bowey, E.A. 2000. Interindividual variation 
in metabolism of soy isofl avones and lignans: Infl uence 
of habitual diet on equol production by the gut microfl ora. 
Nutrition and Cancer 36(1):27-32. *
• Summary: “The soy isofl avones, daidzein and genistein, 
and the lignans, matairesinol and secoisolariciresinol, are 
phytoestrogens metabolized extensively by the intestinal 
microfl ora. Considerable important evidence is already 
available that shows extensive interindividual variation in 
isofl avone metabolism, and we have investigated the extent 
of this variation in a crossover study of a soy-containing food 
low or high in isofl avones...”
 “Good equol excretors consumed less fat as percentage 
of energy than poor excretors.” Address: 1. Northern Ireland 
Centre for Diet and Health, Univ. of Ulster, UK.

2983. Sharma, Ratan. 2000. Soymilk and tofu: An update in 
Indian context. Technical Bulletin. Haryana, India: American 
Soybean Association (ASA) / United Soybean Board. 10 p. 
28 cm. [7 ref]
• Summary: Contents: Introduction and history. Future 
of soy products in India. Soymilk, Tofu, Okara. Soymilk 
powder. Nutritional value. SoyaCow Project. SoyaCow. 
Cost of SoyaCow component pieces of equipment. ASA 
International Offi ces.
 Color bar charts show: (1) Protein yield from cultivation 
of different crops (in kg/ha). The soya bean gives by far 
the highest protein yield, 509 kg/ha. (2) Percentage of 
protein in common foods. Soya bean is by far the highest 
at 40%. (3) Essential amino acids in soya milk and cow’s 
milk as compared to the ideal protein source. (4) Essential 
amino acids in soya milk and cow’s milk as compared 
to the recommended daily intake by an adolescent. (5) A 
comparison of nutrients in mother’s milk, cow’s milk & soya 
milk, normalised to the same water level. (6) Flow chart of 
the many different products that can be made from 1 kg of 
soya beans. (7) Cost benefi t analysis for SoyaCow SC20 
system, with net cost of production, monthly income, net 
profi t per month, and payback period for four products: Soy 
milk (plain), fl avoured soya milk, curd, tofu. All values are in 
Indian Rupees. Photo of SoyaCow SC20.
 Pages 6-7: The SoyaCow project was started in India 
in 1991 by Child Haven International (CHI), a Canadian 
based NGO (non-governmental organization, and follower 
of Gandhian philosophy) “working in India and Nepal, 
and ProSoya Inc. of Canada, a leading name in soymilk 

technology. Initially the project was granted substantial 
funding by CIDA (Canadian International Development 
Agency). Its main objective is to provide low cost nutrition 
to the general Indian population in the form of soymilk and 
its derivatives.
 The “SoyaCow Centre was established in India jointly 
by Child Haven International and ProSoya in the year 1993, 
and the patented technology of manufacturing table top 
soymilk machines suitable for the cottage industry in India 
was transferred to SSP Ltd., a Faridabad (Haryana) based 
well known dairy, food processing and pharmaceutical 
equipment manufacturing company. Now these machines 
are being manufactured at SSP under the guidance of the 
SoyaCow Centre. This centre is providing all kinds of 
assistance” from making business plans to installation of the 
machines, operator’s training, developing recipes suitable 
to the local taste, helping the users of the machines in 
marketing soy products, and providing all the know-how on 
soymilk to the general population. In association with the 
American Soybean Association this center has developed 
the technology to give 4-6 months shelf life to soymilk in 
bottles without any refrigeration. Also, vacuum packaging 
technology is provided to pack tofu for a longer shelf life. 
This technology is given free to SoyaCow users. Sites using 
this technology are doing very well. Address: PhD, The 
Child Haven International, SoyaCow Centre, KH-177 Kavi 
Nagar, Ghaziabad–201002, UP, India; American Soybean 
Assoc., Asia Subcontinent, 168 Jor Bagh, New Delhi–110 
003, India.

2984. Smith, David F.; Phillips, Jim. eds. 2000. Food, 
science, policy and regulation in the twentieth century: 
international and comparative perspectives. London and New 
York: Routledge. Taylor & Francis Group. xi + 268 p. Illust. 
Index. 25 cm. Series: Routledge Studies in the Social History 
of Medicine, No. 10 [750+* ref]
• Summary: Contains 15 chapters by various authors. 
Several that we fi nd interesting are: 8. The food supply in 
The Netherlands during the Second World War.
 10. The United Nations Protein Advisory Group, by Josh 
Ruxin (established in 1955 by the World Health Organization 
(WHO) as an autonomous group of experts to aid in policy 
making; see p. 152).
 11. Food standards in the United States: the case of the 
peanut butter and jelly sandwich. 15. Regulating GM foods 
in the 1980s and 1990s [GM = genetically engineered].
 Note: David F. Smith was born in 1954. Jim Phillips 
was born in 1968. Address: 1. Lecturer, History of Medicine, 
Univ. of Aberdeen; 2. Lecturer, economic and social history, 
Univ. of Glasgow.

2985. Solomon, Neil; Passwater, Richard; Elkins, Rita. 2000. 
Soy smart health: discover the “super food” that fi ghts breast 
cancer, heart disease, osteoporosis, menopausal discomforts, 
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and estrogen dominance. 1st ed. Orem, Utah: Woodland 
Publishing, Inc. 303 p. Index. 22 cm. [198 ref]
• Summary: This well written and carefully documented 
book is about women’s health. Contents: Introduction. 1. 
Estrogen can be deadly. 2. Today’s endocrine disruptors. 3. 
The soybean: phytoestrogen extraordinaire. 4. The power of 
soy isofl avones. 5. Hormone replacement therapy vs. soy. 6. 
Menopause and PMS. 7. Isofl avones and breast cancer: what 
to believe. 8. Endometrial, colon and prostate cancers. 9. 
Bone health and osteoporosis prevention. 10. Soy for heart 
health. 11. Little-known properties of soy isofl avones. 12. Is 
soy safe? 13. Guidelines for great hormonal health.
 14. How to become “soy savvy.” Tables: (1) Protein 
content of various soy products. (2) Nutrients in soy fl our 
per 3.5 ounces. (3): USDA-Iowa State Univ. database of 
isofl avone content of foods.
 15. Eating soy and loving it: Recipes guaranteed to 
make you a soy lover (p. 230-73).
 Appendix: Doctor to doctor. A letter from Dr. Neil 
Solomon, who has practiced endocrinology for the past 
30 plus years. He has treated over 30,000 patients with 
hormonally driven problems, many of whom suffered from 
estrogen-related maladies. Resources (a list of 13 helpful 
organizations, p. 277). Glossary of Terms (p. 279-83).
 About the authors: “Neil Solomon, M.D., Ph.D., is a 
Johns Hopkins-trained physician, a New York Times best-
selling author and a former L.A. Times syndicated columnist. 
He presently spends his time educating the public through 
writing and lecturing, and serves as a consultant to the 
United Nations and the World Health Organization.
 “Rita Elkins, M.H., is the author of over 40 natural 
health titles, has written numerous magazine and other 
articles, and has been involved in the writing and production 
of many other health reference materials. Her 15 years of 
investigating and covering natural health topics make her a 
widely respected author in the health publishing world.
 “Richard Passwater, Ph.D., is the director of the 
Solgar Nutritional Research Center in Berlin, Maryland. 
Dr. Passwater has spent more than 40 years as a research 
scientist and has written 40 books and hundreds of articles on 
various aspects of nutrition.”
 Publisher’s text on the back cover:
 “For years Americans have overlooked the many health 
benefi ts of eating soy, but now soy products are appearing on 
store shelves all over the U.S.–and not just as tofu or meat 
alternatives. Every day new studies are added to an already 
vast body of research showing that soy can decrease the risk 
of breast cancer, heart disease, and osteoporosis, as well as 
help relieve premenstrual and menopausal symptoms.
 “Drawing on the authors’ collective experience of over 
75 years, Soy Smart Health accurately and easily breaks 
down the latest soy research, details how using soy can 
markedly improve your health, and includes dozens of 
delicious, easy recipes guaranteed to make you a soy lover! 

No matter how much you may have heard about soy, this 
book will provide answers to all your questions concerning 
soy’s health benefi ts, safety and proper use.”
 The Introduction begins:
 “What if someone told you that nature provides 
compounds called phytoestrogens (plant estrogens) that 
can help decrease your risk of breast cancer, heart disease 
and osteoporosis, as well as work to alleviate all kinds of 
hormonally stimulated problems, including premenstrual 
and menopausal symptoms? Chances are you’d be a bit 
skeptical. The truth is that the ordinary soybean more than 
aptly qualifi es as one of these super nutrient-charged foods. 
Certain compounds contained in soy have the ability to act as 
both weak estrogens and as estrogen blockers in the human 
body (no small task). And that’s not the whole story. Soy 
can also prevent cardiovascular problems, prostate diseases 
and colon cancer, as well as have positive effects on sugar 
regulation for diabetics. In addition, new studies have found 
that plant phytoestrogens, like the ones contained in soy, 
may even be used as a substitute for hormone replacement 
therapy (HRT) in some women.” Address: 1. M.D., PhD 
(Johns Hopkins Univ.); 2. PhD (Director of the Solgar 
Nutritional Research Center in Berlin, Maryland); 3. M.H. 
[Master Herbalist].

2986. Stickney, Robert R. ed. 2000. Encyclopedia of 
aquaculture. New York, NY: John Wiley & Sons. xiii + 1063 
p. Illust. Index. 29 cm. [400+* ref]
• Summary: In the section title “History of Aquaculture,” 
the subsection on “The fi rst few thousand years” begins: 
“The fi rst known written document on aquaculture appeared 
in China in 475 B.C. (1). The very short volume by Fan Li, 
called Fish Breeding, discussed carp culture, which may 
have already been going on for centuries when the book was 
written.”
 Reference (1) in the Bibliography is: E.M. Borgese, 
Seafarm, Harry N. Abrams, Inc. New York, 1977.
 The section titled “Protein sources for feeds” (p. 688-95) 
has this contents: Introduction. Protein feedstuffs: Animal 
proteins (marine products or by-products {fi sh meal, fi sh 
solubles–condensed or dried, shrimp meal or crab meal, fi sh 
silage}, rendered by-products {meat and bone meal, meat 
meal, blood meal, blend of meat and bone meal and blood 
meal}, poultry wastes {poultry by-product meal, poultry 
feather meal, hydrolyzed}). Plant proteins (Oilseed meals 
{soybean meal, heated, full-fat soybean meal, cottonseed 
meal, peanut meal, sunfl ower meal, rapeseed meal and 
canola meal}, other plant proteins {distillers’ grains with 
solubles, brewers’ dried grains, corn gluten meal and corn 
gluten feed, alfalfa meal, miscellaneous plant protein 
foodstuffs}, plant protein concentrates {incl. alfalfa leaf 
protein concentrate, soybean protein concentrate, etc. 
however these products may be too costly for commercial 
use}). Soybean meal is also mentioned on pages 692 and 
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693.
 The summary of this section states (p. 694): “Soybean 
meal has been the major protein foodstuff used in 
aquaculture diets worldwide, mainly because it has the best 
amino acid profi le among all plant foodstuffs. Fish meal is 
the major protein feedstuff for coldwater and marine species, 
because the replacement of fi sh meal with plant proteins 
has not been successful, even though small amount of plant 
proteins can be used in diets for these species.” Address: 
Texas Sea Grant College Program, Bryan, Texas.

2987. Toda, Toshiya; Sakamoto, A.; Takayanagi, T.; 
Yokotsuka, K. 2000. Changes in isofl avone compositions of 
soybean foods during cooking process. Food Science and 
Technology Research (Japan) 6(4):314-19. [19 ref. Eng]
• Summary: “We evaluated the concentration and 
distribution of isofl avones in a total of 50 samples of soybean 
foods consumed daily in Japan by high-performance liquid 
chromatography (HPLC). A hierarchical cluster analysis 
using the measured isofl avone distribution classifi ed these 
foods into 6 clusters. Experiments of heat processing 
representing standard commercial production processes of 
the foods clarifi ed that each cluster was characterized by 
the effects of the heating method and temperature. Tofu, 
which is produced under mild heating conditions, showed 
similar isofl avone distribution to raw soybeans, having 
the highest proportion of 6”-O-malonyl-beta-glucosides to 
total isofl avones, while soymilk, yuba, cooked soybean, 
and natto which are produced by comparatively stronger 
heat, showed a lower proportion of 6”-O-malonyl-beta-
glucosides and higher non-acylated-beta-glucosides. In 
the production of kinako by roasting, the proportion of 
6”-O-acetyl-beta-glucosides, generated by decarboxylation 
of 6”-O-malonyl-beta-glucosides, increased. Miso and soy 
sauce had an increased proportion of aglycons due to a 
lengthy fermentation period. Abura-age which is produced 
by frying tofu showed lower 6”-O-malonyl-beta-glucosides 
than tofu, and higher 6”-O-acetyl-beta-glucosides.” Address: 
1. The Inst. of Enology and Viticulture, Yamanashi Univ., 
13-1 Kitashin-1-chome, Kofu, Yamanashi 400-0005, Japan.

2988. Uehar, M.; Arai, Y.; Watanabe, S.; Adlercreutz, H. 
2000. Comparison of plasma and urinary phytoestrogens 
in Japanese and Finnish women by time-resolved 
fl uoroimmunoassay. BioFactors 12(1-4):217-25. *
• Summary: “Plasma enterolactone levels were low in 
Japanese women (mean, about 10 nmol/l). The levels of 
urinary excretions of genistein, daidzein were also measured 
and it was found that, in the majority, the levels ranged 
between 5-25 and 5-50 micromol/24 h, respectively. In 
contrast, healthy Finnish women showed very low values of 
isofl avones (below 10 nmol/l in plasma (n = 87) and below 
0.6 micromol/24 h in urine (n = 126) for both compounds) 
and high levels of enterolactone in both plasma and urine 

(plasma: mean, 25 nmol/l and urine: majority range, 1-7 
micromol/24 h).” Address: 1. Dep. of Nutritional Science, 
Faculty of Applied Bioscience, Tokyo Univ. of Agriculture, 
Japan.

2989. Yurgionas, Sasha. 2001. Garbanzo bean tofu is made 
at the Rangoon Restaurant in Philadelphia (Interview). 
SoyaScan Notes. Jan. 8. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This tofu is made by George (phone: 215-
829-8939) from chickpea fl our. It is good for people who 
are allergic to soybeans. The concept of garbanzo bean 
tofu comes from Burma. Address: Oberlin Student Co-op, 
Oberlin College, Oberlin, Ohio 44070.

2990. PRNewswire. 2001. Mayo Clinic specialist calls for 
greater use of soy foods–”Enjoyable and improve health.” 
Jan. 10.
• Summary: “Rochester, Minnesota, Jan. 10.–The Mayo 
Clinic says people need to broaden their tastes and include 
more soy-based foods in their diets in order to improve 
health.
 “Dr. Donald D. Hensrud, a nutrition specialist at Mayo, 
said:
 “’The challenge is for the public to try to include foods 
such as tofu, tempeh, miso, textured vegetable protein, soy 
milk and soy cheese in their diet regularly. If people try these 
products, using creative ways to prepare them, they may 
discover palatable and enjoyable new foods and improve 
their health in the process.’”
 This statement is based on a recent statement by the 
American Heart Association.

2991. Walker, H.A.; Dean, T.S.; Sanders, T.A.; Jackson, G.; 
Ritter, J.M.; Chowienczyk, P.J. 2001. The phytoestrogen 
genistein produces acute nitric oxide-dependent dilation 
of human forearm vasculature with similar potency to 
17b-estradiol. Circulation 103(2):258-62. Jan. 16. [33 ref]
• Summary: The title states the conclusion. “Genistein 
is present in high concentrations in the diets of East Asia 
subjects, and it is possible that high plasma concentrations 
of genistein contribute to the strikingly low incidence of 
atherosclerosis and coronary heart disease (CHD) seen in 
East Asia.” Address: 1. MRCP, Cardiothoracic Centre, St. 
Thomas’ Hospital, London, UK.

2992. Lindner, Lawrence. 2001. You have to be soy careful. 
Washington Post. Jan. 30. Health section. *

2993. ADM Protein Specialties Division. 2001. Soy: Put it 
on your menu. Soy7 Soy Enriched Pasta–Martha Gooch. 
NutriSoy (Leafl et). Front and back. Four panels each side. 28 
cm.
• Summary: “Just how popular has soy protein become?
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 “Soy is tremendously popular right now. Recently, 
soy protein and its health benefi ts were featured in Time 
Magazine, The Wall Street Journal, and on Good Morning 
America. Shape Magazine called soyfoods one of the “Big 
6” food trends, and Foodservice Director named soyfoods a 
‘Hot’ food menu item.
 “The soy health claim: Make it apply to your menu. 
The Food and Drug Administration (FDA) approved the use 
of a health claim on the labels of products that contain 6.25 
grams of soy protein per serving (and meet the low fat and 
no cholesterol guidelines).
 “Heart disease is the number one killer of Americans. 
Your customers will look for meals that contain soy.
 “Consumers want to eat healthy, but they don’t want 
to noticeably change their diet. The answer? Martha Gooch 
Soy7 Soy Enriched Pasta.”
 Note: Since the soy protein health claim was introduced 
in October 1999, soy protein has increased in popularity.

2994. Berry, Crystal; Traber, Maret G. 2001. What is vitamin 
E and what does it do? ADM Nutrition & Health Update 
(Decatur, Illinois) 2(3):1-2. Jan. [35 ref]
• Summary:  See above. “Vitamin E is a fat-soluble 
antioxidant whose primary function is to protect the lipids 
and other vulnerable components of the cells and their 
membranes from oxidation. Because vitamin E can be 
oxidized, it is able to serve as the body’s primary defender 
against oxidation. Although vitamin E is an essential 
nutrient, it has no specifi c metabolic function like vitamins 
A and K, which infl uence vision and blood clotting 
respectively, and the B vitamins, which infl uence bone 
formation.
 “Vitamin E is the collective name for molecules that 
exhibit the antioxidant activity of alpha-tocopherol. Eight 
different forms of vitamin E have been identifi ed (four 
tocotrienols and four tocopherols) and are designated by 
Greek letters: alpha, beta, gamma, and delta. The tocotrienols 
and tocopherols have similar complex ring structures, but 
the side chains of tocotrienols are unsaturated while those 
of tocopherols are saturated phytyl chains. Of the eight 
forms, alpha-tocopherol is the only form that meets the 
human vitamin E requirement. When alpha-tocopherol 
is synthesized, a mixture is formed that contains eight 
stereoisomers. These stereoisomers have similar antioxidant 

activities but vary in their physical orientations...”
 Synthetic vitamin E is only half as active as natural 
alpha-tocopherol.
 Note: ADM makes only natural alpha-tocopherol, 
which it extracts from soybeans–actually from soybean oil. 
Address: 1. Millsaps College, Jackson, Mississippi; 2. Linus 
Pauling Inst., Oregon State Univ., Corvallis, OR.

2995. Descheemaeker, Koen; Debruyne, Ignace. eds. 2001. 
Soy and health 2000: Clinical evidence, dietary applications. 
Leuven, Belgium and Apeldoorn, Netherlands: Garant 
Publishers. 197 p. No index. 24 cm. [535 ref]
• Summary: This book contains the proceedings of the 
international conference “Soy & Health 2000” which was 
held in Brussels, Belgium, on 13-14 Oct. 2000. The texts of 
keynote lectures, presentations, and poster abstracts offer a 
good review of clinical research relating to soy.
 Contents: Soy protein and heart disease (4 papers). New 
products and technology (1). Soy and cancer (3). Obesity (1). 
Health implications of soy lecithin, oil and phytosterols (3). 
Soy and hormonal effects (3). From science to market (4). 
Abstracts poster session (22 presentations).
 Note: According to Mark Messina (e-mail, April 
2005): This conference was organized by the editors of the 
proceedings. Koen Descheemaeker, PhD, used to work for 
Alpro in Belgium. He left in about 2000 to become a full 
time event organizer, specializing in nutrition events. He 
has become very successful at this and each year holds the 
largest nutrition conference in Belgium. Ignace Debruyne, 
PhD, works for the American Soybean Association in 
Belgium. He has a background in soy, especially related to 
processing and soymilk. The money for the conference was 
raised from sponsors (such as ASA and Alpro). It was a for-
profi t event. Address: 1. PhD, Nutrimedes Communication 
& Consultancy, Zonnebecke, Belgium; 2. PhD, Ignace 
Debruyne & Associates, Izegem, Belgium.

2996. Fried, Linda F.; Orchard, T.J.; Kasiske, B.L. 2001. 
Effect of lipid reduction on the progression of renal disease: 
A meta-analysis. Kidney International 59(1):260-69. Jan. [49 
ref]
• Summary: Soy is not mentioned. Address: 1. Renal 
Electrolyte Div., Univ. of Pittsburgh School of Medicine, 
Pittsburgh, Pennsylvania 15213.
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2997. Glenville, Marilyn. 2001. Natural alternatives to HRT* 
(* hormone replacement therapy) cookbook: Understanding 
estrogen and foods that benefi t your health. Berkeley, 
California: Ten Speed Press. 192 p. Illust. Index. 24 x 21 cm. 
[37* ref]
• Summary: Every woman who experiences menopause has 
probably experienced unpleasant symptoms such as joint 
pains, mood swings, weight gain, hot fl ashes, etc. Yet these 
symptoms can be avoided, or at least alleviated–by simple 
and safe changes in diet to include more phytoestrogens and 
isofl avones. This books tells and shows you how. Already a 
best-seller in the U.K. with over 20,000 copies in print.
 Although this is not a vegetarian cookbook (recipes 
call for the use of fi sh and shellfi sh such as crab, mussels, 
salmon, tuna, etc.), there is extensive discussion of the 
benefi ts of soyfoods in a diet for menopausal women and 
many recipes that use soy (especially tofu). The chapter 
titled “What you need to eat at menopause” contains a 
good discussion (p. 17-18) of the benefi ts of isofl avones 
/ phytoestrogens and natural soyfoods. It is known that 
“legumes contain good levels of isofl avones, and soy ranks 
the highest.” Phytoestrogens are also good for bone health, 
and soy protein helps to reduce cholesterol (p. 25).
 In the “Introduction to the recipes” is a section on 
“Soy products” (p. 47) that discusses miso, soy milk, soy 
sauce, tempeh, and tofu (which is “wonderfully versatile”). 
Soy-related recipes include: Scrambled tofu (p. 71). Tofu 
vegetable quiche (p. 90). Russian salad deluxe with tofu 
dressing (p. 96). Vegetable, bean sprout and tofu stir-fry (p. 
104-06). Tofu and mushroom stroganoff (p. 106-07). Herby 
tofu and oat sausages with nutty mash (p. 112). Austrian 
bean salad with tofu dressing (p. 130-132). Deluxe kebabs 
(p. 136). Apricot tofu ice-cream (p. 156). Tofu cheesecake 
(p. 157). Mixed berry fool (p. 159). Miso broth (p. 176). Soy 
mayonnaise (p. 179). Sesame tofu dressing (p. 180). Tofu dip 
for raw vegetables (p. 180). Mocha tofu cream (p. 183). Tofu 
cream (p. 183).
 Marilyn Glenville, PhD, earned her doctorate at 
Cambridge University and is Chair of the Governing Council 
for the British Association of Nutritional Therapists. She has 
practiced nutritional therapy in the U.K.and U.S. for more 
than twenty years, and specializes in the natural approach to 
female hormone problems. She practices from three private 
clinics in London and Kent, including the prestigious Hale 
Clinic. Address: PhD, nutritional therapist, UK.

2998. Ibe, Sachie; Kumada, Kaoru; Yoshibe, Mineko; Onga, 
Tsutomu. 2001. [Production of natto which contains a high 
level of isofl avone aglycons]. Nippon Shokuhin Kagaku 
Kogaku Kaishi (J. of the Japanese Society for Food Science 
and Technology) 48(1):27-34. Jan. [13 ref. Jap; eng]
• Summary: “To our knowledge, this is the fi rst report to 
indicate that B. subtilis (natto) possesses beta-glucosidase 

[an enzyme] with the ability to hydrolyze isofl avone 
glycoside.” Address: 1, 3-4. Ohyamatofu Co., Ltd., 575, 
Shirone, Isehara-shi, Kanagawa-ken 259-1147, Japan.

2999. Product Name:  Ultra Slim Fast Shakes (Soy Protein 
Shake Mix) [Chocolate Delight].
Manufacturer’s Name:  Slim-Fast Foods Co.
Manufacturer’s Address:  West Palm Beach, Florida.
Date of Introduction:  2001 January.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Soybean Digest. 
2001. Mid-Feb. p. 51. “Slim-Fast adds soy shakes.” This 
shake, the only fl avor currently available, contains 15 grams 
of soy protein and 170 calories per serving when mixed with 
water, and carries the FDA’s heart-health claim. It is sold in 
dry form, and can be made by adding either water or milk.

3000. Somekawa, Y.; Chiguchi, M.; Ishibashi, T.; Aso, T. 
2001. Soy intake related to menopausal symptoms, serum 
lipids, and bone mineral density in postmenopausal Japanese 
women. Obstetrics and Gynecology 97(1):109-15. Jan. *
• Summary: “Results: The mean estimated intake of 
isofl avones among 478 women was 54.3 mg/day. With 
stepwise regression analysis we found that weight and years 
since menopause were signifi cant independent predictors 
of bone mineral density. Bone mineral densities adjusted 
to years since menopause and weight were signifi cantly 
different in the highest intake compared with lowest intake 
category (P <.001) within the early and late postmenopausal 
groups. In the early postmenopausal group, signifi cant 
differences were found in palpitation and backaches between 
the high and low intake categories but were not signifi cant in 
the late postmenopausal group.
 “Conclusion: High consumption of soy products is 
associated with increased bone mass in postmenopausal 
women and might be useful for preventing hypoestrogenic 
effects.” Address: Dep. of Obstetrics and Gynecology, Toride 
Kyodo General Hospital, Toride, Ibaraki prefecture, Japan.

3001. Product Name:  Azumaya Firm Tofu (Made with 
Non-GMO Ingredients).
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  2001 January.
Ingredients:  Water, whole non-genetically modifi ed 
soybeans, calcium sulfate.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in 
water in molded plastic tray (No. 2 HDPE) with heat-sealed, 
peel-off plastic fi lm lid. Retails for $1.69 (2001/03, Safeway 
supermarket, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 2.8 oz (79 gm): Calories 70, calories from 
fat 35, total fat 4 gm (6% daily value; saturated fat 0 gm), 
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cholesterol 0 mg, sodium 0 mg, potassium 105 mg (3%), 
total carbohydrate 2 gm (dietary fi ber 0 gm, sugars 0 gm), 
protein 7 gm (12%). Calcium 15%, iron 6%. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2001. March 4. The text on the front panel reads (from top 
to bottom): “All natural. Azumaya. Tofu. A good source 
of soy protein. Best for sautéing, casseroles, and salads. 
Firm.” In the lower left corner is a red heart followed by this 
statement: “Diets low in saturated fat and cholesterol that 
include 25 grams of soy protein may reduce the risk of heart 
disease. One serving of Azumaya Firm Tofu provides at least 
30% of the daily soy needed.” In the lower right corner is a 
color photo of strips of deep-fried tofu with sesame seeds, 
green pasta, and sliced tomatoes in a white bowl.
 The back panel, attached to the bottom of the plastic 
tray, gives nutrition facts, ingredients, UPC / bar code, and 
additional information. Text in upper left corner: “Contains 
25 mg of total isofl avones per serving. Copyright 2000, but 
dated “1/01” (Jan. 2001). 1-800-Vitasoy (848-2769). Visit us 
at www.vitasoy-usa.com.
 Talk with consumer affairs rep. at Vitasoy in San 
Francisco. 2001. March 20. This product was introduced in 
Jan. 2001.

3002. Rozen, P.; Lubin, F.; Papo, N.; Knaani, J.; Farbstein, 
H.; Farbstein, M.; Zajicek, G. 2001. Calcium supplements 
interact signifi cantly with long-term diet while suppressing 
rectal epithelial proliferation of adenoma patients. Cancer 
91(4):833-40. Feb. 15. *
Address: 1. Dep. of Gastroenterology, Tel Aviv Medical 
Center, 6 Weizmann Street, Tel Aviv 64239 Israel.

3003. Soybean Digest. 2001. New Uses: A Soybean Digest 
special report. Sponsored by United Soybean Board. Mid-
Feb. p. 21-32.
• Summary: This is a special pull-out insert in the mid-
February issue of Soybean Digest. It includes four full-page 
color ads by United Soybean Board promoting the checkoff 
program. They are titled: (1) Our checkoff: Building global 
knowledge about biotechnology. (2) Our checkoff: Building 
the aquafeed market in China. (3) Our checkoff: Building 
biodiesel markets here at home. (4) Our checkoff: Building 
the edible soy market in Mexico.
 The following subjects are covered in the insert: The 
Taylor family ate a heaping serving of soy every day. 
Soyfoods are attracting media attention: A survey by 
Prevention magazine in the year 2000 found that twice as 
many consumers want soyfoods offered on social occasions 
(one in three) as they did the year before. An hydraulic 
fl uid made from soybean oil. Funding of biofuels research 
as a way of reducing petroleum consumption and sulfur 
omissions. New uses in building materials for the home. Soy-

bonded plywood. Better edible oil from Satelite soybeans 
developed at North Carolina State University.
 “Soy candles tested nationally: Alltrista Consumer 
Products began text marketing soybean oil-based candles late 
last year in Pittsburgh [Pennsylvania], Salt Lake City [Utah] 
and the Seattle-Portland [Washington–Oregon] metro area. 
Alltrista purchased the rights to produce the soy candles from 
the Indiana Soybean Board, which funded their development. 
Alltrista is marketing the candles under the Earth Lights 
brand name and displayed the candles at the January Chicago 
Housewares Show, a prominent national trade show.” Note: 
This is the earliest English-language document seen (April 
2004) that contains the term “soy candles” (or “soy candle”).
 Soy-based lubricants made by Terresolve Technologies, 
in Eastlake, Ohio. Research on soy oil at NCAUR in Peoria, 
Illinois. Barrier, a product made from soybean soapstock, 
that reduces the bad odors from hog feedlots: It reduces 
hydrogen sulfi de gas levels by up to 75% and ammonia 
levels by 40%. Soyfee’s Choice, a soy coffee made by 
Soy Coffee Roasters in New York: website soycoffee.com. 
Moving research on soy oil lubricants to the marketplace 
at the University of Northern Iowa. Polyurethane pickup 
bed liner made partly from soy oil material called SoyOyl, 
developed by Urethane Soy Systems Co. (USSC) in 
Princeton, Illinois. Research at Purdue Univ. (Indiana) to 
study links between soy consumption and osteoporosis 
reduction.

3004. Robinson, Roger. 2001. The fetal origins of adult 
disease: No longer just a hypothesis and may be critically 
important in south Asia (editorial). BMJ [British Medical 
Journal] 322(7283):375-76. Feb. 17. [2 ref]
• Summary: This editorial begins: “David Barker [1992, 
BMJ] pioneered the idea that the 20th century epidemic 
of coronary heart disease in Western countries might have 
originated in fetal life (1). Paradoxically. the epidemic 
coincided with improved standards of living and nutrition, 
yet in Britain its greatest impact was in the most deprived 
areas. Barker observed that early in the 20th century these 
areas had the highest rates of neonatal mortality and by 
inference the highest rates of low birth weight. He postulated 
that impaired fetal growth might have predisposed the 
survivors to heart disease in later life.” Address: Associate 
editor, BMJ.

3005. Bhatia, N.; Agarwal, R. 2001. Detrimental effect of 
cancer preventive phytochemicals silymarin, genistein and 
epigallocatechin 3-gallate on epigenetic events in human 
prostate carcinoma DU145 cells. Prostate (The) 46(2):98-
107. Feb. *
• Summary: “Conclusions: These results suggest that similar 
to silymarin, genistein and EGCG also inhibit mitogenic 
signaling pathway(s) and alter cell cycle regulators, albeit 
at different levels, leading to growth inhibition and death 
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of advanced and androgen-independent prostate carcinoma 
cells.” Address: Center for Cancer Causation and Prevention, 
AMC Cancer Research Center, 1600 Pierce Street, Denver, 
Colorado 80214.

3006. Collins, Sherry. 2001. Silver bullet soy? 
Overwhelming research points to soy’s health benefi ts. 
Soybean Digest. Feb. p. 66-67.
• Summary: It is not yet clear to scientists what compounds 
in soy promote human health (probably soy protein, 
isofl avones, or a combination of both), or what dose is 
effective. Experts advise that we eat whole foods (rather 
than supplements) and read the labels. Soy shows promise 
in providing health benefi ts for the following disorders: 
Osteoporosis, menopause, cognitive function, and cancer. 
Although soy is not a “silver bullet” that takes care of all 
health problems, but an ever-growing body of research that 
shows far-reaching effects on health is encouraging.

3007. Hutabarat, L.S.; Greenfi eld, H.; Mulholland, 
M. 2001. Isofl avones and coumestrol in soybeans and 
soybean products from Australia and Indonesia. J. of Food 
Composition and Analysis 14(1):43-58. Feb. [53 ref]
• Summary: Gives levels of daidzein, genistein, and 
coumestrol for the following soybeans and commercial 
soyfood products: Soybeans (USA, Indonesia, Australia: 
McKenzie’s, Bowyer Riverina NSW), Fresh soybeans 
[edamame] (Indonesia, Imported from China), Canned 
soybeans (Australia), Soymilk products Australia (So-
Good, So-Good lite, Good Life, Soy drinks No Frills, Soy 
drink Sungold, Vitalife Natural foods, Vitasoy Vitasoy 
Int., Natures, So Natural, Soya drink, Instant soy powder), 
Soymilk from Indonesia (Susu Kedalai Mony, Soya bean 
milk, Susu Kedalai traditional), Tofu products from Australia 
(Hard, Silken, Smoked, Firm, with tempeh, Cutlets, Nigari, 
Organic), Tofu from Indonesia (Traditional, Silken, Tahu 
Tau Kwa, Skake). Address: 1-2. Dep. of Food Science and 
Technology, Univ. of New South Wales, Sydney, NSW, 2052 
Australia.

3008. Lucas, E.A.; Khalil, D.A.; Daggy, B.P.; Arjmandi, 
B.H. 2001. Ethanol-extracted soy protein isolate does not 
modulate serum cholesterol in golden Syrian hamsters: 
a model of postmenopausal hypercholesterolemia. J. of 
Nutrition 131(2):211-14. Feb. [8 ref]
• Summary: “Soy protein consumption has been linked 
to reduction in hypercholesterolemia, a risk for coronary 
heart disease. However, to what extent soy protein itself 
or its non-nutritive components, e.g., isofl avones and 
saponins, exert this cholesterol-lowering effect requires 
further investigation. To evaluate the effect of the protein 
component alone on lipid variables, ethanol-extracted, 
isofl avone-depleted soy protein isolate (SPe) was studied in 
ovarian hormone-defi cient hamsters... These fi ndings confi rm 

the ovariectomized hamster as a model of postmenopausal 
hypercholesterolemia. The results are consistent with 
earlier observations that isofl avones or other nonprotein 
components, perhaps in combination with soy protein, play 
an important role in exerting this hypocholesterolemic effect. 
Further studies are needed to investigate whether isolated 
nonprotein components of soy would be able to prevent 
the ovarian hormone defi ciency-associated rise in serum 
cholesterol regardless of dietary protein source.” Address: 
Dep. of Nutritional Sciences, Oklahoma State Univ., 
Stillwater, Oklahoma 74078.

3009. Mangels, Reed. 2001. Nutrition hotline: Use of soy 
products to relieve discomforts of menopause. Vegetarian 
Journal (Baltimore, Maryland) 20(1):2. Jan/Feb. [7 ref]
• Summary: “Question: I’ve heard confl icting opinions 
on the use of soy products to relieve hot fl ashes and other 
discomforts of menopause. What do you think? SZ, New 
Jersey.
 “Answer: Soy products contain substances called 
isofl avones, which are weak estrogens that can have 
hormonal effects. Rapid changes in hormone levels in 
menopause can lead to changes in temperature regulation and 
to hot fl ashes and night sweats. Soy isofl avones may help to 
reduce these discomforts by keeping blood estrogen levels 
from dropping as much as they typically do in menopause. 
When soy foods are added to women’s diets, women report 
a modest decrease in the frequency (1, 2) and the severity 
(3, 4) of hot fl ashes and vaginal dryness, although this is 
not always seen (5). These effects appear to be smaller than 
those observed with conventional hormone replacement 
therapy. If you are experiencing symptoms and would prefer 
to avoid hormone replacement therapy, a trial of adding 
soy to your diet seems reasonable. However, we should 
note that it’s too early to say that soy products can replace 
conventional therapy. On the positive side, they do appear 
to reduce risk of heart disease. On the negative side, they 
seem to stimulate breast cell multiplication in some women, 
which raises concerns about increased cancer risk (6, 7). 
In addition, soy products may or may not reduce bone loss 
associated with menopause.” Address: PhD, R.D., Baltimore, 
Maryland.

3010. May, Thomas Garvey. 2001. Stacking up science on 
soy. Natural Foods Merchandiser. Feb. p. 30, 34.
• Summary: Contains a good summary of scientifi c studies. 
Says Ed Cabelera of Genisoy, Inc. “Americans are fast-
paced. They need easy options and it’s our job to give them 
to them.”

3011. Messina, Mark. 2001. Noteworthy evidence mounts on 
soy and human health. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 9(1):1, 3, 5. Fall. [45 ref]
• Summary: Evidence suggesting soyfood consumption 
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is associated with health benefi ts has created considerable 
excitement within the dietetic and nutrition communities. 
However, the vast amount of research on this subject makes 
staying current with the literature a daunting task. Therefore, 
the intent of this article is to briefl y summarize current 
knowledge about the health effects of soyfoods.
 “Introduction: Arguably, most of the current interest 
in soy can be attributed to isofl avone content. Isolated 
isofl avones do have a wide array of potentially important 
effects in vitro (1) and biological effects of isofl avones 
have been observed in many animal studies (2,3). But only 
a few human studies involving isolated isofl avones have 
been conducted (4). Most of the clinical studies have used 
soyfoods (mainly soy protein isolate) and were not designed 
to identify the component(s) of soy responsible for a given 
effect. Several animal (5) and human studies (6) have 
recently compared the biological effects of soy protein low 
in or devoid of isofl avones (soy-) with isofl avone-rich soy 
protein (soy+). However, although suggestive, differences 
in effects between soy- and soy+ may not necessarily be 
attributed to isofl avones per se since the actual extraction of 
isofl avones from soy protein may change the protein beyond 
altering isofl avone content.
 “There is considerable debate about the relative merits 
of consuming soy-foods versus soy pills. Although obvious, 
it is worth stating that these approaches for increasing 
isofl avone intake are not mutually exclusive.
 “Isofl avones are diphenolic compounds that have a 
chemical structure similar to estrogen, and therefore bind to 
estrogen receptors; for these reasons, they are referred to as 
phytoestrogens (plant estrogens). However, they are different 
from estrogen, and possess many properties unrelated to their 
ability to bind to estrogen receptors. These non-estrogenic 
properties may contribute at least as much to the health 
effects of isofl avones as the estrogenic properties. The USDA 
in conjunction with Iowa State University recently published 
an online database of the isofl avone content of soyfoods (7).
 “The estrogenic-like effects of isofl avones has prompted 
speculation that soy may be an alternative to hormone 
replacement therapy and that isofl avones are natural selective 
estrogen receptor modulators (SERMs). Unlike estrogen, 
which is not tissue selective, SERMs (e.g., tamoxifen and 
raloxifen) exert estrogenic effects in desired tissues such 
as the heart, skeletal system, and brain, but ideally have 
either no, or antiestrogenic effects, in other tissues, such as 
the breast. Isofl avones appear to have estrogenic effects on 
the heart (8,9,10) and bones (11) but probably not on the 
uterus (12,13) whereas the limited data prevents drawing 
conclusions about effects on the breast and cognitive 
function. Thus, isofl avones appear to be at least partial 
SERMs but their full clinical importance remains to be 
determined.
 “Literature Review
 “Coronary Heart Disease: The health claim recently 

approved by the US Food and Drug Administration is 
based on the premise that 25 g of soy protein per day 
will signifi cantly lower cholesterol (14). Lower amounts 
may also be somewhat effective (15,16). Clearly though, 
hypocholesterolemic effects are most apparent in 
hypercholesterolemics (serum cholesterol reductions of 
10-15 percent are commonly observed) whereas rather 
modest (<5 percent) effects are observed in individuals 
with cholesterol levels below 240 mg/dl (17, 18). Some 
data suggest the response to soy differs among individuals 
with similar cholesterol levels. Therefore, recommendations 
to use soy protein as a means of lowering cholesterol can 
be considered even for people whose cholesterol is only 
mildly elevated. Since cholesterol reduction occurs within 
a few weeks of beginning soy consumption, effi cacy can be 
determined fairly quickly.
 “Whether isofl avones enhance the cholesterol-lowering 
effects of soy protein is not clear but isofl avones are not part 
of the health claim. Isolated isofl avones by themselves will 
likely not lower cholesterol (20). However, there is much 
enthusiasm for the ability of isofl avones to protect against 
heart disease because of direct effects on vessel walls (such 
as by enhancing arterial fl exibility), inhibition of cholesterol 
oxidation (21,22) and clot formation (23), etc. If these effects 
are confi rmed in long-term studies, they will likely prove 
to be more important than the hypocholesterolemic effects 
of soy protein since there are many approaches (drugs and 
dietary agents) to lowering cholesterol and coronary events 
frequently occur in individuals with normal cholesterol 
levels.
 “Osteoporosis: Soy protein, probably because of a 
relatively low sulfur amino acid content, causes less calcium 
(derived from the skeletal system) excretion than animal 
protein (24). The possible benefi ts of substituting soy protein 
for animal protein may be clinically relevant since net 
calcium absorption may be no more than 10 percent (25). 
Thus, conceivably, substituting 10-15 g of soy protein for 
animal protein could reduce dietary calcium needs by 50 mg/
day.
 “Initial speculation about the possible bony benefi ts 
of isolated isofl avones was based in part on their weak 
estrogenic properties. Studies of ovariectomized rodents (a 
model accepted by the US FDA for studying osteoporosis) 
indicate isofl avones retard bone loss nearly as effectively 
as estrogen (26,27). Human studies are generally consistent 
with the rodent data in that the consumption of soy+ has 
been associated with reduced bone loss compared to the 
consumption of soy- and non-soy proteins. Human studies 
showing benefi t suggest as much as 90 mg (1/2 cup tofu and 
one cup soymilk each contain about 25-30 mg isofl avones) 
of isofl avones per day may be needed for maximum benefi t 
(6,11). However, not all studies show favorable effects (28) 
and thus far favorable effects on bone density in humans 
have been observed only at the spine. Furthermore, the 
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human studies have been short in duration and involved 
relatively few subjects. Thus, the long-term effects of soy / 
isofl avones on bone health are unknown.
 “Cancer: Although Asians have a low breast cancer 
mortality rate, Asian case-control studies do not support 
the notion that the adult consumption of soy reduces 
postmenopausal breast cancer risk, and there is only modest 
support for a protective effect against premenopausal breast 
cancer (29). In contrast, animal studies generally (30,31) 
but not in all cases (32) show soy-containing diets typically 
inhibit chemically induced mammary tumor development 
by 25-50 percent. Human studies related to this subject have 
produced mixed results. For example, results of a two-week 
feeding study involving premenopausal women suggest soy 
exerts weak estrogenic effects on breast tissue (33) whereas 
fi ndings from a recent study of postmenopausal women 
suggest soy might reduce breast cancer risk by favorably 
altering estrogen metabolism (34).
 “There are several possible explanations for the 
unimpressive epidemiologic data beyond lack of effi cacy and 
the usual limitations associated with epidemiologic studies. 
One is clinical work suggesting Japanese soy consumption 
may be too low to exert protective effects; the other, that 
soy intake may be less important in populations at low-risk 
of breast cancer. A third, and attractive but very speculative 
explanation, is that soy exerts its protective effects on breast 
cancer risk primarily as a result of consumption during 
childhood and adolescence; something that would not be 
identifi ed in conventionally designed epidemiologic studies. 
There are both animal (35) and human data (36) in support of 
this hypothesis.
 “As is the case with breast cancer, prostate cancer 
mortality in Asia is very low. Furthermore, although the 
epidemiologic data are limited, several studies have found 
the consumption of one to two servings of soy per day 
is associated with a marked (65-70 percent) reduction 
in prostate cancer risk (37,38). Animal studies have also 
generally found that soy-containing diets reduce hormonally 
and chemically induced prostate tumor development and the 
growth of tumors in mice implanted with prostate cancer 
cells (39,40,41).
 “Overall, the relationships between soy consumption 
and breast and prostate cancer risk remain unclear but 
defi nitely warrant rigorous investigation. The in vitro effects 
of genistein (the primary soybean isofl avone) suggest 
the anticancer effects of soy are not limited to cancer of 
the prostate and breast but data for other cancer sites is 
somewhat limited and generally confl icting.
 “Menopause Symptom Relief: Initial speculation that 
soy might relieve menopausal symptoms was based on the 
weak estrogenic effects of isofl avones and the low incidence 
of hot fl ashes in Japan (42). Thus far, studies involving 
soyfoods and isolated isofl avones have produced mixed 
results. Although some have shown no effects (43) others 

have shown modest reductions in hot fl ashes relative to 
the placebo group (44). It may be that to be most effective 
isofl avones need to be ingested prior to the initial onset of 
hot fl ashes. This is nearly an impossible hypothesis to test, 
however.
 “In any event, since effi cacy can be determined 
personally, despite the mixed data, recommendations for 
women to try soy/isofl avones for hot fl ash relief can be 
justifi ed. Those studies that reported benefi cial effects have 
used pills or soyfoods providing approximately 40-70 mg of 
isofl avones and have found that although the decrease in hot 
fl ashes begins almost immediately, maximum effects may 
not be apparent for as long as 12 weeks (45).” Address: PhD.

3012. Nova. 2001. Cancer warrior: Dr. Judah Folkman and 
angiogenesis. Television broadcast. PBS. Feb. 27. 9:00 p.m.
• Summary: This one-hour PBS documentary tells the 
story of Dr. M. Judah Folkman’s pioneering work with 
angiogenesis and a new approach to treating cancer. In the 
early 1960s, a brilliant young cancer surgeon in Boston, 
he suggested that if the blood supply to tumors could 
be blocked, tumor growth might be stopped. All of his 
colleagues, who were convinced the answer lay within the 
cancer cell, thought he was crazy–even a charlatan. But 
Dr. Folkman had confi dence in his unorthodox theory and 
he persisted with his research. His fi rst major discovery 
was that tumors recruit their own blood supply by sending 
out a protein that promotes angiogenesis; after years of 
painstaking work, he and his team members isolated that 
protein. Suddenly many of his critics became competitors.
 Then, through a sequence of unlikely coincidences, he 
came to realize the answer to a hundred-year-old puzzle. 
Why do some very small tumors fail to grow. He realized 
that large primary tumors give off both angiogenesis 
promoters and inhibitors. The inhibitors prevent the very 
small tumors from growing, but when the large tumor is 
removed–and with it the inhibitors–the small tumors are then 
free to grow. Armed with this new knowledge, he began to 
look in tumors themselves for angiogenesis inhibitors. After 
years of collecting the urine from mice that harbored tumors, 
his co-workers were fi nally able to isolate two angiogenesis 
inhibitors that dramatically prevent and reverse cancer in 
mice: angiostatin and endostatin.
 The acid test was an experiment using two sets of mice 
with cancer. One was treated with the inhibitor and one was 
not. After some time, in the presence of many co-workers 
and critics, Folkman operated on these mice. All of those 
that he been treated were free of cancer. The other half all 
had cancer. This proved that he had discovered angiogenesis 
inhibitors, proteins that block the formation of new blood 
vessels which tumors need to grow. Today this is one of the 
fastest growing fi elds of cancer research.

3013. NSRL Bulletin (National Soybean Research 
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Laboratory, Urbana, Illinois). 2001. New recommendation 
supports soy protein in daily diet: the individuals who 
received the greatest benefi t were those who had total 
cholesterol levels greater than 240 mg/cll. 8(1):2-3. Feb.
• Summary: “A panel of top nutrition experts is advising 
Americans to eat more soy-based foods on the heel of 
numerous studies showing that soy protein in the daily diet 
can help reduce cholesterol in the blood.
 “’There is increasing evidence that consumption of 
soy protein may help lower blood cholesterol levels in 
some people with elevated total cholesterol levels, and may 
provide other cardiovascular benefi ts,’ says John Erdman, 
University of Illinois professor of nutrition and directed at 
healthcare professionals across the nation.
 “The advisory, published in the November 14, 2000 
issue of the American Heart Association journal Circulation, 
cites a variety of clinical trials that demonstrate consuming 
25 to 50 grams per day of soy protein is both safe and 
effective in reducing ‘bad’ low-density lipoprotein (LDL) 
cholesterol by up to 8 percent.
 “’In 38 clinical studies, it was shown that, when 
foods containing intact soy protein were substituted for 
animal protein, they signifi cantly lowered blood levels 
of total cholesterol as well as `bad’ LDL cholesterol and 
triglycerides,’ Erdman says. ‘Also, they actually increased 
levels of ‘good’ HDL cholesterol by 2.4 percent or more.’
 “The advisory notes that there is little to no benefi t 
in consuming soy protein for individuals with a ‘normal’ 
cholesterol profi le. Desirable blood cholesterol levels are 
defi ned as less than 200 mg/dL for the total number, and 
more than 35 mg/dL of high density lipoprotein or HDL 
cholesterol–the “good” cholesterol.
 “The individuals in the meta-analysis who received the 
greatest benefi t were those who had total cholesterol levels 
greater than 240 mg/dL. Additionally, the advisory notes that 
the vast majority of studies that have shown a reduction in 
total and LDL cholesterol fed subjects at least 30-50 grams 
of soy per day, suggesting that people with high cholesterol 
may need to consume 20-100 percent more soy protein than 
recommended in the FDA health claim. The health claim is 
based on consuming 25 grams of soy per day.
 “Consumers with high cholesterol may want to look for 
products that provide 10 grams of soy protein per day, and 
try to eat 3 or more servings per day in order to lower their 
total and LDL cholesterol levels.
 “An edible component of the soybean, soy protein is 
different from most other proteins derived from vegetable 
sources because it is ‘complete.’ In other words, like animal 
protein, it contains all the essential amino acids in suffi cient 
quantities to support human life.
 “Soy protein is a dietary staple in Asia, where the 
incidence of coronary disease and heart attacks is markedly 
lower than in the United States. For example, among 
U.S. adults between the ages of 35 and 74, the death rate 

from cardiovascular disease in 1998 was 401 per 100,000 
population for men and 197 per 100,000 population for 
women.
 “In Japan, meanwhile, where soy-containing foods are 
widely consumed, the cardiovascular death rates for the same 
age group were only about half as high–201 per 100,000 for 
men and 99 per 100,000 for women.
 “’There are many dietary and lifestyle differences that 
could help account for the wide variation in disease patterns,’ 
Erdman says. ‘But based on the research completed to date, 
it’s prudent to recommend including soy protein foods in 
a diet low in saturated fat and cholesterol to promote heart 
health.’
 “Among the various components of soy protein that may 
affect blood cholesterol are trypsin inhibitors, phytic acid, 
saponins, isofl avones and fi ber. ‘It’s important that all these 
components be left intact during processing,’ Erdman says. 
‘Otherwise, the benefi ts may be diminished or lost.’ Tofu or 
soybean curd is one of the most benefi cial soy foods widely 
sold in this country. It has long been a mainstay of vegetarian 
diets. But many other soy-based foods are also appearing 
on the U.S. market, and sales are rapidly increasing, 
Erdman pointed out. ‘Sales of tofu and soy milk still pale 
in comparison to those of meat and cow’s milk, of course, 
but the categories of new soy foods, especially protein bars 
and shakes, are really taking off,’ he says. ‘In 1999, total soy 
food sales in mainstream U.S. grocery stores increased by 45 
percent over the previous year, to $418.7 million, and sales 
of soy-based energy bars were up 93 percent, accounting for 
$81.6 million.’ Depending on how it is processed, soy protein 
may take the form of a liquid, a fl our or a concentrated 
powder. As textured vegetable protein, it is often used as an 
extender for meat or poultry products, and its bland taste 
allows it to be added to many types of foods without calling 
attention to itself. ‘Typically, Americans aren’t fond of the 
‘beany’ taste of soy protein by itself, and taste rules with 
most consumers,’ Erdman says. ‘But manufacturers are 
producing many new soy products that are much improved in 
taste. The number of new product introductions jumped from 
39 in 1997 to 382 in 1999. In combination, these products 
make it much easier for Americans to include soy protein ‘in 
their diet.
 A photo shows: “John Erdman, professor in the U of I’s 
Division of Nutritional Sciences, watches as graduate student 
Christine Atkinson pipettes a blood serum sample for a 
study on how soy products affect blood cholesterol. Erdman 
is author of a new scientifi c recommendation that advises 
Americans to eat more soy-based foods as part of a program 
to lower cholesterol.”

3014. Nutrition Business Journal (San Diego, California). 
2001. Imagine Foods sets sights on sports set: Imagine 
converts natural soup line to organic without missing a beat. 
6(2):12. Feb.
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• Summary: Imagine prefers to sell organic products–such 
as their Power Dream. Presently, about 60-70% of the 
company’s products are made with organic ingredients, 
according to Robert Nissenbaum, president and CEO.

3015. Nutrition Business Journal (San Diego, California). 
2001. Edward & Sons resists would-be acquirors: Service, 
quality and established supplier relationships are the basis of 
business for niche-oriented organic food company. 6(2):16. 
Feb.
• Summary: Located in Carpinteria, California, Edward 
& Sons is a 24-year old fi rm with annual sales of $8-$10 
million, growing at nearly 20% a year. They sell 60 items 
including misos, sauces, rice crackers, and organic sprinkles. 
All products are vegetarian and two-thirds of its sales are 
from organic products.
 The company’s original product, Miso Cup, a dry instant 
soup, was developed by founder and president Joel Dee 
in response to a dearth of instant meals for vegetarians. It 
remains the company’s fl agship product. The second product, 
Brown Rice Snaps, from Japan, were the fi rst wheat-free 
crackers on the market. The company also introduced the 
fi rst fl avored soy sauces under the Premier Japan brand; 
they now have several other sauce brands, including Wizard 
Organic, Troy’s, and Rainforest Organic.

3016. St. Germain, A.; Peterson, C.T.; Robinson, J.G.; 
Alekel, D.L. 2001. Isofl avone-rich or isofl avone-poor soy 
protein does not reduce menopausal symptoms during 24 
weeks of treatment. Menopause 8(1):17-26. Jan/Feb. *

3017. Wangen, Kerry E.; Duncan, A.M.; Xu, X.; Kurzer, 
M.S. 2001. Soy isofl avones improve plasma lipids in 
normocholesterolemic and mildly hypercholesterolemic 
postmenopausal women. American J. of Clinical Nutrition 
73(2):225-31. Feb. [42 ref]
• Summary: “Background: Soy-protein consumption 
is known to reduce plasma total and LDL cholesterol 
concentrations. However, the responsible soy component 
or components and the magnitude of effects in 
normocholesterolemic and mildly hypercholesterolemic 
subjects are unclear.”
 “Conclusions: Consumption of isofl avones as a 
constituent of ISP [isolated soy protein] resulted in 
small but signifi cant improvements in the lipid profi le in 
normocholesterolemic and mildly hypercholesterolemic 
postmenopausal women. Although the effects were small, 
it is possible that isofl avones may contribute to a lower risk 
of coronary heart disease if consumed over many years in 
conjunction with other lipid-lowering strategies.” Address: 1. 
Dep. of Food Science and Nutrition, Univ. of Minnesota, St 
Paul.

3018. Product Name:  Westsoy Smart Plus Soymilk [Plain, 

or Vanilla].
Manufacturer’s Name:  Westbrae Div. of The Hain 
Celestial Group (Product Developer-Marketer).
Manufacturer’s Address:  New York City, New York.
Date of Introduction:  2001 February.
Ingredients:  Organic soymilk (fi ltered water, organic 
soybeans*), fi ltered water, brown rice syrup, tricalcium 
phosphate, natural fl avors, sea salt, vitamin A palmitate, 
vitamin D-2, ribofl avin (vitamin B-2). * = Organically grown 
and processed in accordance with the California Organic 
Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 quart (32 fl . oz.) aseptic Tetra 
Pak carton–Liter square with spincap. Retails for $1.78 
(2001/02, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 190, calories from fat 
45, total fat 5 gm (8% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 90 mg (4%), total carbohydrate 22 
gm (dietary fi ber 5 gm [21%], sugars 14 gm), protein 11 gm 
(22%). Vitamin A 10%, calcium 30%, iron 15%, vitamin D 
25%, ribofl avin 25%, phosphorus 25%, magnesium 15%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. 
Feb. 3 by 3 by 7.75 inches. Aseptic carton. Purple, red, 
white and blue. Front panel text: “33% more protein than 
whole milk. Logo: Made with organic soymilk. Excellent 
source of calcium. With vitamins A & D and ribofl avin. 50 
mg isofl avones per serving. Lactose and dairy free. Logo 
of a red heart with a soy protein banner: See side panel for 
information on the relationship between soy protein and 
heart disease.” A color photo shows soymilk being poured 
onto fl aked breakfast cereal.
 Talk with customer service rep. at The Hain Celestial 
Group. This product was fi rst available in stores in Feb. 
2001.
 Talk with Janice Palmer, soy beverage expert, of 
Tetra Pak Inc., Pomona, California. 2001. March 26. This 
new carton is called “Tetra Brik aseptic Liter square with 
spincap.” It is resealable, so it will not leak when placed 
on its side in a refrigerator. When you twist open the cap 
to break the tamper-evident seal, a plastic claw is pushed 
down so that it penetrates laminated layers of foil and 
polyethylene, breaking the interior package seal. The foil 
blocks light and oxygen and gives evidence of tampering; 
the polyethylene provides the aseptic seal for the laminated 
paperboard carton. SPINS refers to soymilk, rice milk, 
almond milk etc. as the “Non dairy beverage category.”

3019. Product Name:  Westsoy Low Fat Soymilk Drink 
[Chocolate].
Manufacturer’s Name:  Westbrae Div. of The Hain 
Celestial Group (Product Developer-Marketer).
Manufacturer’s Address:  New York City, New York.
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Date of Introduction:  2001 February.
Ingredients:  Organic soymilk (fi ltered water, organic 
soybeans*), fi ltered water, brown rice syrup, dehydrated 
cane juice, natural fl avors, cocoa powder (treated with 
alkali), tricalcium phosphate, sea salt, carrageenan, vitamin 
A palmitate, vitamin D-2, ribofl avin (vitamin B-2). * = 
Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 quart (32 fl . oz.) aseptic Tetra 
Pak carton–Liter square with spincap. Retails for $1.78 
(2001/02, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 180, calories from fat 
25, total fat 3 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 95 mg (4%), total carbohydrate 32 
gm (dietary fi ber 3 gm [13%], sugars 26 gm), protein 6 gm. 
Vitamin A 10%, calcium 30%, iron 10%, vitamin D 25%, 
ribofl avin 25%, phosphorus 25%, magnesium 10%. Percent 
daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. Feb. 
3 by 3 by 7.75 inches. Aseptic carton. Chocolate brown, red, 
white, and tan. Front panel text: “33 mg isofl avones. Logo: 
Made with organic soymilk. Excellent source of calcium. 
With vitamins A & D and ribofl avin. Lactose and dairy free. 
Logo of a red heart with a soy protein banner: See side panel 
for information on the relationship between soy protein and 
heart disease.” A color photo shows chocolate soymilk being 
poured into a tall glass.
 Talk with customer service rep. at The Hain Celestial 
Group. This product was fi rst available in stores in Feb. 
2001.
 Talk with Janice Palmer at Tetra Pak. 2001. March 26. 
This new carton is called “Liter square with spincap.”

3020. Alexandersen, Peter; Toussaint, A.; Christiansen, C.; 
et al. 2001. Iprifl avone in the treatment of postmenopausal 
osteoporosis: A randomized controlled trial. JAMA: J. of the 
American Medical Association 285(11):1482-88. March 21. 
[23 ref]
• Summary: The benefi ts for bone health from isofl avones 
from soyfoods were not found with isolated isofl avones in 
tablet form, including the type of artifi cial isofl avone known 
as iprifl avone.
 Christiane Northrup (2006, p. 189) states: “There are 
at least eight different brands of plant-based estrogen-
mimicking pills on the market, but no controlled studies 
have been done that show the effects of the various doses. 
Nor are there any studies showing that the body can absorb 
isofl avones from the pill versions as well as from whole 
soy foods. This is probably because whole soy contains 
other known and unknown ingredients in addition to the 
isofl avones.” Address: M.D., Center for Clinical and Basic 
Research, Ballerup Byvej 222, 2750 Ballerup, Denmark.

3021. LeBlanc, Eris S.; Janowsky, J.; Chan, B.K.; Nelson, 
H.D. 2001. Hormone replacement therapy and cognition: 
Systematic review and meta-analysis. JAMA: J. of the 
American Medical Association 285(11):1489-99. March 21. 
[67 ref]
• Summary: It has been suggested that hormone replacement 
therapy (HRT) may reduce the risk of cognitive decline 
and dementia, but results have been confl icting. Twenty-
nine studies met criteria for inclusion in the meta-analysis 
and were rated. “The meta-analysis found a decreased risk 
of dementia in HRT users but most studies had important 
methodological limitations.” Address: 1. M.D., MPH, 
Oregon Health Sciences Univ., 3181 SW Sam Jackson Park 
Rd, Mail Code HRC3, Portland, OR 97201-3098,.

3022. Taubes, Gary. 2001. Nutrition: The soft science of 
dietary fat. Science 291(5513):2536-45. March 30.
• Summary: The subtitle reads: “Mainstream nutritional 
science has demonized dietary fat, yet 50 years and hundreds 
of millions of dollars of research have failed to prove that 
eating a low-fat diet will help you live longer.”

3023. Sharpe, Richard M. 2001. Hormones and testis 
development and the possible adverse effects of 
environmental chemicals. Toxicology Letters 120(1-3):221-
32. March 31. *
Address: MRC [Medical Research Council] Reproductive 
Sciences Unit, Centre for Reproductive Biology, 37 
Chalmers St., Edinburgh EH3 9ET [Scotland], United 
Kingdom; 2. Univ. Dep. of Growth and Reproduction, 
Copenhagen, Denmark.

3024. Product Name:  Barbara’s Organic SoyEssence.
Manufacturer’s Name:  Barbara’s Bakery, Inc.
Manufacturer’s Address:  3900 Cypress Drive, Petaluma, 
CA 94592.  Phone: 707-765-2273.
Date of Introduction:  2001 March.
Ingredients:  Organic whole wheat*, organic wheat bran*, 
organic dehydrated cane juice*, organic barley malt extract*, 
organic corn bran*, organic molasses*, soy isofl avone 
concentrate (non-GMO), sea salt * = Organically grown and 
processed in accordance with the California Organic Food 
Act of 1990.
Wt/Vol., Packaging, Price:  14 oz box, 12 per case.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et distributed at 
Natural Products Expo (Anaheim, California). 2001. March. 
“It’s like a great big helping of soy isofl avones disguised 
as a tasty little cereal.” “21 mg of soy isofl avones per 
serving. High fi ber–Low fat. A delicious tasting soy cereal!... 
Isofl avones work to balance hormones, reduce LDL (bad) 
cholesterol and help prevent certain types of cancer and heart 
disease. Together they deliver powerful nutrition to your 
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breakfast table. Enjoy...”

3025. Chajuss, Daniel. 2001. Soy protein concentrate: 
Processing, properties, and prospective. Paper presented at 
the 92nd Annual Meeting of the American Oil Chemists’ 
Society. 13 p. Held 13-16 March 2001 in Minneapolis, 
Minnesota.
• Summary: This paper consists of 13 PowerPoint 
presentation graphics / frames photocopied on 13 pages. 1. 
Title page. 2. Main presently available industrial soy protein 
ingredients for the food industry (4 types of soy fl ours, 
enzymatic treated soy products, soy protein isolates, soy 
protein concentrates {SPC}). 3. Soy protein concentrates 
(three processes: Aqueous alcohol washed “traditional” 
{Hayes System} concentrates–about 450,000 tonnes 
{metric tons} per year. Acid washed concentrate–about 
20,000 tonnes per year. Hot water washed concentrate–
none currently produced). 4. Aqueous alcohol washed soy 
protein concentrates are usefully applied in (minced meat 
products, minced and canned fi sh products, meat analogs 
and alternatives, bakery products, dietetic foods, infants’ 
formulas, calves milk replacers, fi sh and piglets feeds and 
pet foods, other food products). 5. Nutritive advantages 
of aqueous alcohol washed soy protein concentrate (6 
advantages). 6. Technological advantages of aqueous alcohol 
washed soy protein concentrate (5 advantages). 7. Alcohol 
washed soy protein concentrate typical material fl ow. 8. 
Functional soy protein concentrates (3 types). 9. Typical 
gross analysis of traditional aqueous alcohol washed (“Hayes 
System”) soy protein concentrate (Moisture 6.0–10.0%. 
Protein {N x 6.25} dry basis 68.0–72%). 10. Major world 
processors of soy protein concentrates (table). 11. Cost and 
margins–Soy protein concentrates by aqueous alcohol wash. 
12. Prospective–Soy protein concentrate (Steadily growing 
market, about 15% per year. “Functional” concentrates 
with tailor made properties are expected to see rapid future 
growth). 13. Hayes General Technology Company Ltd.
 The table of major world processors of soy protein 
concentrates shows: ADM (Netherlands) AAW (aqueous 
alcohol washed). Solae LLC–Central Soya Aarhus 
(Demark)* AAW. Solae LLC–Central Soya Sogip (France)* 
AAW. Solbar Hatzor (Israel) AAW. Shemen / Soyprotec 
Industries (Israel) AAW. ADM (USA) AAW. ADM (USA) 
Acid washed. Solae LLC–Central Soya (USA)* AAW. Solae 
LLC–Ceval Alimentos / Bunge (Brazil)* Acid washed. ADM 
China AAW.
 Note: Letter (e-mail) from Daniel Chajuss. 2006. July 
8. Asterisks mean that these plants that had once belonged 
to several fi rms now (2006) all belong to Solae. The main 
reason for the two plants using the acid wash process is that 
these manufacturers had soy isolate plants before they got 
soy concentrate plants, and this already had the equipment 
needed (such as a spray drier, decanter, centrifuges, etc.) to 
produce acid wash soy protein concentrate. The acid washing 
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system is much less widely used today; it was a prior 
technology.
 There is now concern among infant nutrition experts 
about the high levels of phytoestrogens, and their estrogenic 
activity, in infant formulas and foods fed to young growing 
people. “Thus an advantage of the aqueous alcohol wash 
SPC process, for certain and very special foods, is that it 
retains less and not more of the soy phytoestrogens in the 
fi nal concentrate.”
 Nutritional advantages of aqueous alcohol washed SPC: 
(1) Devoid of antigenic protein components (2S, 7S, 11S 
proteins, glycinin and beta conglycinin). (2) Devoid of soy 
“antinutrients” (hemagglutinins, phytates, non-digestible 
sugars, saponins, etc). (3) Low in antiproteolytic enzyme 
activity (trypsin and chymotrypsin activity–Kunitz and 
Bowman Birk trypsin inhibitors). (4) Low estrogenic activity 
(low in isofl avones / phytoestrogens). (5) Balanced amino 
acid ratio. (6) Help to reduce the risk of coronary heart 
disease (CHD). All these make traditional SPC better suited 
for making calf milk replacers, piglets starters and fi sh feeds, 
and a more nutritive product than other industrial soy protein 
products, especially for the above noted purposes as well as 
for young human infants.
 It is true today that essentially all soy-based infant 
formulas are made from soy protein isolates. However, in 
the past, they have also been made from traditional SPC. 
So why don’t isolate makers use the aqueous alcohol wash 
process to make isolates (with low estrogenic activity) 
specifi cally for use in infant formulas and feeding? Because 
it is technically diffi cult and costly–although it would be an 
ideal product for infant feeding. “Personally I believe that 
‘refolded-functional’ soluble alcohol washed SPC would be 
better nutritionally, safer, and a more economical product for 
infants.”
 SPC producers do not compete (and never have 
competed) on the high levels of isofl avones / phytoestrogens 
in their concentrates, as all alcohol washed SPC has low 
levels of these substances. Address: Managing Director, 
Hayes General Technology Company Ltd., Misgav Dov 
19, Mobile Post Emek Sorek, 76867 Israel. Phone: (972) 8 
592925.

3026. Friedman, Mendel; Brandon, David L. 2001. 
Nutritional and health benefi ts of soy proteins. J. of 
Agricultural and Food Chemistry 49(3):1069-86. March. 
[221 ref]
• Summary: Although lectins are heat-labile, the trypsin 
inhibitors are more heat-stable than the lectins. “Most 
commercially heated meals retain up to 20% of the 
Bowman-Birk (BBI) inhibitor of chymotrypsin and trypsin 
and the Kunitz inhibitor of trypsin (KTI). To enhance the 
value of soybeans in human nutrition and health, a better 
understanding is needed of the factors that impact the 
nutrition and health-promoting aspects of soy proteins.”

 This paper discusses the properties of soy proteins, 
as well as possible benefi cial and adverse effects of soy-
containing diets. Benefi ts include soy-induced lowering of 
cholesterol, anticarcinogenic effects of BBI, and protective 
effects against obesity, diabetes, irritants of the digestive 
tract, bone, and kidney diseases, whereas drawbacks include 
poor digestibility and allergy to soy proteins. Address: 
Western Regional Research Center, ARS-USDA, 800 
Buchanan St., Albany, California 94710; 4. Univ. of Illinois.

3027. Product Name:  Grainaissance Rice Shake [Vanilla 
Soy Creme].
Manufacturer’s Name:  Grainaissance, Inc.
Manufacturer’s Address:  1580 62nd St., Emeryville, CA 
94608.  Phone: 415-547-7256.
Date of Introduction:  2001 March.
Wt/Vol., Packaging, Price:  16 oz (pint) plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  Ad (1/6 page, color) 
in Natural Foods Merchandiser. 2001. March. p. 143. 
“Naturally soy... Perfectly delicious.” Amazake: The amazing 
shake!... “A great tasting, naturally sweet blend of rice, 
vanilla, and smooth creamy soymilk... Made with organic 
rice and non-GMO soy with no added sweeteners.” Spot in 
New Product Review (Penton/NFM, Colorado). 2001. Spring. 
p. 4. “Grainaissance announces a new fl avor to its line of 
Amazake Rice Shakes: Vanilla Soy Crème.” It is made with 
organic rice and non-GMO soy, has no added sweeteners, 
and contains 32 mg of naturally occurring isofl avones per 16 
oz serving.

3028. Product Name:  Power Dream: Soy Energy Drink 
(Fortifi ed Soymilk in Aseptic Cartons) [Vanilla Blast, Mango 
Passion, X-Treme Chocolate. Sky High Chai, Java Jolt].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer-
Distributor). Made in Manteca, California, by California 
Natural Products.
Manufacturer’s Address:  CNP: P.O. Box 139, Manteca, 
CA 95336. Imagine: 350 Cambridge Ave., Suite 350, Palo 
Alto, CA 94306.  Phone: 650-327-1444.
Date of Introduction:  2001 March.
Wt/Vol., Packaging, Price:  11 fl  oz (330 ml) Tetra Prisma 
Aseptic carton. Retails for $1.48 (2000/05, Open Sesame, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 2001. March. p. 21. “Imagine Foods re-
introduces Power Dream: Soy Energy Drink.” A photo 
shows 5 packs of the various fl avors against a deep blue 
background. “Finally, an energy bar you don’t have to wash 
down. All the benefi ts of soy. Organic soybeans... Huge 
consumer advertising campaign. Over 65 million impressions 
during the spring and summer.”
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3029. Imsande, John. 2001. Selection of soybean mutants 
with increased concentrations of seed methionine and 
cysteine. Crop Science 41(2):510-15. March. [44 ref]
• Summary: “Soybean... protein, which is defi cient in the 
sulfur amino acids [methionine and cysteine], especially 
methionine, is consumed worldwide by both humans and 
other animals. Methionine defi ciency is caused by an 
abundance of the beta-chain of beta-conglycinin, a seed 
storage protein that lacks methionine.” The objectives of 
this study “were to mutagenize soybeans seeds, characterize 
a methionine over-producing phenotype, and select several 
methionine over-producing genetic lines.” A cross was made 
and the resulting seeds had about 20% more methionine and 
cysteine.
 Note 1. According to Google Books Ngram Viewer, 
the spelling of the amino acid “cysteine” passed the earlier 
spelling “cystine” in about 1962. Since that time “cysteine” 
has been increasing while “cystine” has been decreasing 
rapidly.
 Methionine is an essential amino acid (meaning the 
body cannot produce it; it must be consumed as food) and 
it is the fi rst-limiting amino acid in soybeans. Moreover, 
dietary methionine is converted to cysteine more readily than 
is cysteine to methionine. Address: 1. Dep. of Agronomy 
and Zoology/Genetics, Iowa State Univ., Ames, Iowa 50011-
1010.

3030. Matthews, Benjamin F.; Devine, Thomas E.; 
Weisemann, Jane M.; Beard, Hunter S.; Lewers, Kimberly 
S.; et al. 2001. Incorporation of sequenced cDNA and 
genomic markers into the soybean genetic map. Crop 
Science 41(2):516-21. March. [44 ref]
• Summary: EST stands for expressed sequence tag. 
“The soybean expressed sequenced tag clone database is 
growing rapidly and promises to be a valuable resource for 
discovering genes of agronomic interest. ESTs are cDNA 
clones that have been partially or completely sequenced.”
 “Association of markers and phenotypes through genetic 
linkage has focused primarily on two goals: marker assisted 
selection and map-based cloning.” Address: USDA-ARS, 
Beltsville, Maryland 20705.

3031. Northrup, Christiane. 2001. Update on soy: A 
menopausal superfood. Dr. Christiane Northrup’s Health 
Wisdom for Women. March. p. 4-8. [17 ref]
• Summary: Contents: Introduction. Active ingredients vs. 
whole foods. Why phytoestrogens are safe. Soy–Trusted 
treatment for many health risks: Heart, bone, colon, breast, 
brain, thyroid. Sources of soy. What to expect with soy. 
Address: M.D. (gynecologist), Women to Women, Yarmouth, 
Maine.

3032. Nutrition Business Journal (San Diego, California). 
2001. Stock reporter: Naturade, Galaxy Nutritional Food, 

and Tree of Life. 6(3):22-23. March.
• Summary: Naturade (ticker symbol NRDC), a maker of 
soy protein products, reported FY 2000 revenues increased 
to $15.7 million, up 31% over the previous year. Still, the 
company reported a net loss of $2.1 million, which was $7.6 
million better than the previous year.
 Galaxy Nutritional Foods (GXY) retained Tucker 
Anthony Sutro Capital Markets to help it analyze several 
recent unsolicited offers to buy the company and to revue 
other options.
 Royal Wessanen (KJWSY), the Dutch natural foods 
company, said Tree of Life, its distribution subsidiary in the 
USA, was acquiring most of the assets of Food for Health, 
another U.S. natural foods distributor and subsidiary of 
AMCON Distributors. Food for Health has $US50 million in 
sales.

3033. Product Name:  Pacifi c Heart Health (Healthy 
Lifestyle Drinks): [Chocolate, Tropical Sunrise, Orange 
Blossom Chai].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  2001 March.
Ingredients:  Tropical Sunrise: Filtered water, oat base 
(fi ltered water, natural oat groats), organic soymilk* (fi ltered 
water, whole organic soybeans*), natural cane sweetener, 
soy protein isolate, oat bran, phytosterols, etc. * = Certifi ed 
organically grown and processed in accordance with the 
Oregon Tilth standards and the California Organic Foods Act 
of 1990.
Wt/Vol., Packaging, Price:  8 oz. pack. Ready to drink.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2001. March 8-11. On the front 
is a color photo of the label. “Promotes healthy cholesterol 
levels.” “Contains three ingredients–soy, oats, and 
phytosterols–all approved by the FDA and proven to reduce 
the risk of heart disease by lowering LDL ‘bad’ cholesterol. 
Antioxidants (Vitamins A, C. E, and selenium) are added to 
protect cells from free-radical damage.” “Non-GMO. Low 
fat, cholesterol and dairy free.” On the back are nutritional 
facts, ingredients, and three fl avors with the UPC of each.

3034. Product Name:  Pacifi c Bone Health (Healthy 
Lifestyle Drinks): [Orange Smoothie, Strawberry Guava, 
Mixed Berry].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  2001 March.
Ingredients:  Orange Smoothie: Organic soymilk* (fi ltered 
water, whole organic soybeans*), orange juice (fi ltered 
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water, orange juice concentrate), fi ltered water, natural 
cane sweetener, inulin/FOS (fructooligosaccharides from 
chicory)... soy isofl avones, plus vitamins and minerals. * 
= Certifi ed organically grown and processed in accordance 
with the Oregon Tilth standards and the California Organic 
Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. pack. Ready to drink.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2001. March 8-11. On the 
front is a color photo of the label. “Promotes healthy bone 
density.” “A delicious, creamy, non-dairy blend of soy and 
30% fruit juices, Bone Health contains 500 mg calcium, 80 
mg soy isofl avones, and essential bone nutrients like boron, 
magnesium, vitamins K and D along with FOS (3g/serving) 
to synergistically enhance calcium absorption.” “Non-
GMO. Low fat, cholesterol and dairy free.” On the back are 
nutritional facts, ingredients, and three fl avors with the UPC 
of each.

3035. Product Name:  Pacifi c Fiber Balance (Healthy 
Lifestyle Drinks): [Berry Lemonade, Strawberry Guava, 
Pineapple Orange Banana].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  2001 March.
Ingredients:  Pineapple Orange Banana: Filtered water, 
oat base (fi ltered water, natural oat groats), fruit juice 
concentrate blend (pineapple concentrate, banana puree, 
orange concentrate), natural cane sweetener, soy fi ber, 
vegetable fi ber, inulin (a fi ber source from chicory root), plus 
vitamins and minerals. * = Certifi ed organically grown and 
processed in accordance with the Oregon Tilth standards and 
the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  Three 8 oz. cartons per pack. 
Ready to drink. Retails for $1.99 (2001/04, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2001. March 8-11. On the 
front is a color photo of the label. “Promotes regularity and 
a healthy digestive system.” “Fiber Balance is a delightful 
blend of fruit juices combined with 13 grams (total) of both 
soluble and insoluble fi ber and our own blend of antioxidant 
vitamins, minerals and B-complex vitamins, creating a 
unique and completely natural alternative to bring balance 
to your body.” “Non-GMO. Low fat, cholesterol and dairy 
free.” On the back are nutritional facts, ingredients, and three 
fl avors with the UPC of each.
 Product with Label purchased at Trader Joe’s in 
Lafayette, California ($1.99 for 3-pack). 2001. April 23. 

Yellow, purple, black and white on orange and red. A double 
silhouette shows a slender person. Contains 30% juice, and 
both soluble and insoluble fi ber. 50% daily value of fi ber.

3036. Sasazuki, Shizuka. 2001. Case-control study of 
nonfatal myocardial infarction in relation to selected foods 
in Japanese men and women. Japanese Circulation Journal 
65(3):200-06. March. [47 ref]
• Summary: “Most studies of diet and coronary heart disease 
(CHD) have focused on constituents rather than on whole 
foods. The present study examined the relationship of 
selected foods to nonfatal acute myocardial infarction (AMI) 
in Japan, with special reference to vegetables, fruits, fi sh, and 
tofu.”
 “The fi ndings suggest that, in women at least, tofu 
consumption may be protective against the risk of AMI. 
Further studies are needed to corroborate the relationship of 
consumption of fi sh and fruit to AMI risk in Japanese men 
and women.”
 Note: The many members of the Fukuoka Heart Study 
Group are listed alphabetically, with the affi liation of each, 
on p. 206. Address: Fukuoka Heart Study Group, Dep. of 
Preventive Medicine, Graduate School of Medical Sciences, 
Kyushu Univ., Fukuoka, Japan.

3037. SoyaWorld Inc. 2001. Healthier sales, healthier profi ts 
in a heartbeat (Leafl et). Blaine, Washington. 1 p. Front and 
back. 28 cm.
• Summary: On the front of this glossy color leafl et are color 
photos of four So Nice Soyganic soymilk products in three 
different cartons: 1 quart gable-top, ½-gallon gable-top with 
screw cap, and 1 quart Tetra Brik Aseptic Slim. Nine benefi ts 
of the products are listed, incl. “No refi ned sugar–Soy Nice 
Soyganic is subtly sweetened with organic agave syrup 
naturally extracted from the blue cactus of Mexico.” Note: 
This syrup has a very low glycemic index. On the back, 
tables show nutritional information, ingredients for each of 
four fl avors (natural, original, vanilla, chocolate), UPC codes 
and case and pallet ordering information. Website: www.
soyaworld.com; www.sonice-soyganic.com. Address: Blaine, 
Washington 98230. Phone: 1-877-414-2078.

3038. Product Name:  Soynut Butter Crunch Nutrition Bars.
Manufacturer’s Name:  Soylutions to Health, Inc.
Manufacturer’s Address:  117 S. Cook St., #345, 
Barrington, IL 60010.  Phone: 847-854-5434.
Date of Introduction:  2001 March.
Ingredients:  Soy Blend (contains: Supro brand soy protein 
isolate, soynut butter, Soy Crisp Rice), glycerine, brown rice 
syrup, maltitol, peanut butter coating (contains: maltitol, 
salatrim, cocoa, sodium caseinate, lecithin, salt, vanilla), 
microcrystalline cellulose,...
Wt/Vol., Packaging, Price:  18 bars per box.
How Stored:  Shelf stable.
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New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2001. 
March. “New! healthy soylutions. Only 3 grams of sugar, 
Natural isofl avones.”

3039. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2001. Soyfoods guide 2001: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: Subtitle: “Soy to the world: Information on the 
health benefi ts of soyfoods, and our favorite recipes.”
 This guide is available only on a limited basis to 
dietitians and health professionals.
 Contents: Foreword. Keep your heart healthy: Super 
soy protein smoothie. Beans, beans, good for the heart: The 
more you eat, the better your chances of lowering your blood 
cholesterol levels. Cholesterol: What’s in a claim. Sample 
soy meal planner (4 meals a day for 5 days, to get 25+ 
grams/day of soy protein).
 Dietary guidelines for Americans. Composition of 
soyfoods (table). The healthy bean: Isofl avones, heart 
disease, menopause and osteoporosis, allergies, diabetes and 
kidney disease, fat. Isofl avone content of soyfoods (table). 
The state of soy research. Protein content of soyfoods (table).
 Soy resources: Web sites, books. Soyfood substitution 
chart. Descriptions of soyfoods: Traditional soyfoods, soy-
based products, soy ingredients.
 Recipes: Meat alternatives. Textured soy protein. Soy 
fl our. Whole soybeans. Soymilk. Tofu. Soy snacks and 
smoothies. Soy–Good for your heart.
 The Foreword (p. 2) states: “Welcome to the 2001 
edition of the Soyfoods Guide. More new soyfoods than ever 
are hitting the mainstream market and, to help consumers 
appreciate the versatility and health benefi ts of soyfoods, 
we’ve updated the guide with new information.
 “In 1999, soyfood sales reached just over $2 billion, 
with soymilk sales showing a 60 percent increase. That’s a 
dramatic change from just 20 years ago when we had a total 
of only $2 million in soyfood sales.
 “The surging popularity of soyfoods can be traced in 
part to the U.S. Food & Drug Administration’s approval for a 
health claim on soy protein’s role in reducing cardiovascular 
disease. For details on the health claim see page 3.
 “Soy’s role in chronic disease prevention continues 
to be a top priority for scientists around the world. Soy 
research continues to look promising in cancer prevention, 
osteoporosis and heart research.
 “Additional soyfoods information can also be found at 
the Internet site at www.soybean.org.
 “The 2001 Soyfoods Guide is distributed by the Soy 
Protein Partners. Partners include state soybean boards 
from: Alabama, Arkansas, Delaware, Florida, Georgia, 
Illinois, Indiana, Iowa, Kansas, Maryland, Michigan, 

Minnesota, Mississippi, Missouri, Nebraska, New Jersey, 
North Carolina, South Dakota, Tennessee, Texas, Virginia, 
and Wisconsin. Industry partners include: American 
Soybean Association, Archer Daniels Midland Company, 
Central Soya Co., Minnesota Soyfoods Association, Protein 
Technologies International, Soy Protein Council, Soyfoods 
Association of North America, Soyfoods Council and the 
United Soybean Board.” Address: 4816 North Pennsylvania 
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.

3040. Product Name:  Van’s Organic Soy-Flax Waffl es.
Manufacturer’s Name:  Van’s International Foods.
Manufacturer’s Address:  Torrance, CA 90501.
Date of Introduction:  2001 March.
Wt/Vol., Packaging, Price:  8 waffl es is 8 oz (227 gm) in 
paperboard box.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Leafl et (single sided, 8½ 
by 11 inch, color photocopy) sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2001. 
March. “All natural. Made with whole wheat fl our. New. 
100% organic fl our. Eggless. Yeast free. Dairy free. No 
cholesterol. Non-GMO canola oil. Fruit juice sweetened. 
Rich in complex carbohydrates. Kosher certifi ed (Chof K). 
10 mg Soy isofl avones, Omega 3s, 1200 mg per serving.”
 A color photo shows the front of the package with parts 
of two waffl es, each topped with sliced strawberries. “Rich 
in Soy Isofl avones. Omega-3, 1200 mg per serving.”

3041. Product Name:  Silk Cultured Soy (Soy Yogurt) 
[Apricot-Mango, Banana-Strawberry, Blueberry, Key Lime, 
Lemon, Lemon-Kiwi, Peach, Plain, Raspberry, Strawberry, 
Vanilla].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2001 March.
Ingredients:  Lemon Kiwi: Cultured soymilk (water, 
soybeans grown without the use of synthetic pesticides, 
herbicides, or chemical fertilizers), kiwi puree, organic agave 
syrup, unmodifi ed tapioca starch, calcium lactate (from 
beets), lemon concentrate, lactic acid (from corn), pectin, 
vanilla, natural color, natural fruit fl avors, lemon oil.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup 
with peel-off foil lid. Retails for $1.49 (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Before March 2001 this 
line of products was named Silk Dairyless Soy.
 Leafl et sent by Patricia Smith from Natural Products 
Expo. 2001. March. “The #1 cultured soy in America.” 
“When it comes to good food, we use our beans,” Ad in 
Natural Foods Merchandiser. 2001. June. p. 34 “Silk is the 
hottest selling name in soy.” A photo shows the front of a cup 
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of “Silk Cultured Soy” (Strawberry fl avor).

3042. Product Name:  Melissa’s Shelled Edamamé (Ready-
to-Eat) [Salted, or Plain].
Manufacturer’s Name:  World Variety Produce, Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  5325 S. Soto St., Vernon, CA 
90021.  Phone: 323-588-0151.
Date of Introduction:  2001 March.
Ingredients:  Soybeans, salted or plain.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Robert Schueller, 
Asst. Marketing Director, World Variety Produce. 2001. 
July 25. In Feb. or March of this year they added “Shelled 
Edamame” to their product line. But at the beginning the 
label read: “Shelled Soybeans–Edamame.”
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 2003. Dec. 3. Sold in the stand-
alone refrigerated case (inappropriately headlined 
“Convenience Foods”) with meatless alternative protein 
sources such as tofu and meat alternatives, not in the produce 
section. This 10 oz pack retails for $4.49. 8.75 by 7 by 1.25 
inches. Black plastic tray (with nitrogen fl ush) covered with 
a clear sealed fi lm, and enclosed in a paperboard sleeve. 
The product name is now “Edamame Soybeans–Shelled.” 
Green, red, and yellow on black. A color photo shows 
edamame in a white bowl with two chopsticks across one 
side. Front panel text: “Fully cooked. Ready to eat. Non 
GMO. Contains soy protein. High in protein. Cholesterol 
free. Contains isofl avones. Nutrition for you: Everything 
healthy.” Side panel text: “Soy protein may reduce the 
risk of heart disease.” Back panel: Nutrition facts, a recipe 
(Soybean with yellow and white hominy salad) and serving 
suggestions: “Serve cold or briefl y steamed or microwave. 
Sprinkle with salt if desired. Serve as an appetizer or quick 
snack. Use Edamame in soups, stews, stir-fries and salads.” 
“Dear customer: For additional recipes, visit our Web site or 
send a self-addressed stamped business size envelope to:...” 
Logo: “Eat 5 a day for better health: Fruits and vegetables.” 
“Product of Taiwan.”

3043. [Imagine Foods, Inc.]. 2001. Dreams can come true 
(Leafl et). [San Carlos, CA 94070].
• Summary: Leafl et (front and back, 8½ by 11 inch, color) 
sent by Patricia Smith from Natural Products Expo West 
(Anaheim, California). 2001. March. Photos show packages 
of Organic Soy Dream (1) Rocket Bar. (2) Vanilla (quart). 
(3) Chocolate (pint). (4) Lil’ Dreamers [non dairy ice cream 
sandwiches].
 “The taste is out of this world. Introducing new Soy 
Dream Frozen Dessert. 10 deliciously creamy fl avors. 
They’re 100% organic, dairy free and made with the 
goodness of soy.
 “Organic Soy Dream. Non dairy frozen dessert.

 “Dreamwich. Heavenly Pie. Lil’ Dreamers. Rocket Bar. 
Chocolate. Butter Pecan. Chocolate Fudge Brownie. French 
Vanilla. Green Tea. Mint Chocolate Chip. Mocha Fudge. 
Strawberry Swirl. Vanilla Fudge Swirl. Vanilla.”
 On the rear: “Eye-popping packaging. Certifi ed 
organic soybeans. Organic cane sugar. All natural fl avors. 
Kosher. Dairy free. Huge print campaign, nearly 30 million 
impressions during the frozen dessert buying season. Natural 
Health. Vegetarian Times. Delicious Living. Mothering. 
Taste for Life. Mother Jones. Veggie Life. Yoga Journal. 
Psychology Today. Utne Reader.”
 This is a “Hot category.” According to SpinScan, soy 
frozen desserts have grown over 70% during the 12 months 
ending Sept. 2000.
 “Complete line of unique and popular fl avors: (1) In 
pints: French Vanilla, Mint Chocolate Chip, Green Tea, 
Butter Pecan, and Chocolate Fudge Brownie. (2) In quarts: 
Vanilla, Chocolate, Strawberry Swirl, Mocha Fudge, and 
Vanilla Fudge Swirl. (3) Novelties: (a) Rocket Bar Vanilla, 
and Rocket Bar Chocolate (Vanilla or Chocolate Frozen Soy 
Dream on a stick and dipped in chocolate). (b) Heavenly Pie 
Vanilla, and Heavenly Pie Mocha (Oatmeal cookie topped 
with vanilla or mocha frozen Soy Dream and dipped in 
chocolate). Dreamwich Sandwich (Chocolate wafer cookie 
topped with vanilla Frozen Soy Dream). Lil’ Dreamers 
Multipack Chocolate, or Multipack Vanilla (Smaller Frozen 
Soy version of traditional ice cream sandwich. Individually 
wrapped and packed 8 in a box).
 Note: Neither the name of the company (Imagine Foods 
Inc.) marketing these new products, nor its address, appear 
on this leafl et? Why? Because Imagine Foods has built its 
career and reputation on belittling soy. Since 1984 it has 
made a superb non dairy ice cream named Rice Dream, 
which it has positioned as a superior alternative to soy ice 
creams. Why did Imagine Foods start to make a soy ice 
cream at this time? Because in Oct. 1999 the U.S. Food 
and Drug Administration (FDA) authorized a health claim 
stating that consumption of 6.25 grams of soy protein per 
serving, as a part of a healthy diet, low in saturated fats and 
cholesterol, may reduce the risk of heart disease by lowering 
cholesterol levels. This claim soon appeared on the front 
of many products that met these requirements. It led to the 
creation of many new soy products (including Soy Dream) 
and generated major public interest in soyfoods. Address: 
San Carlos, California.

3044. Pyenson, Andrea. 2001. Open the pods and pop out the 
beans: Edamame are the new peanuts. Boston Globe. April 
25 or 29.
• Summary: In America some children, young and old, like 
to squeeze the bright-green bean from their pods and shoot 
them across the table at each other. There are typically 2 
or 3 beans packed into each pod, and they are extremely 
nutritious–”but don’t let that scare you, because they taste 
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so good and are so much fun to eat.” A ½-cup serving of 
edamame contains roughly 11 gm of protein- which meets 
the FDA’s defi nition of a food that could reduce the risk of 
heart disease. Address: Globe Correspondent.

3045. Fujita, Hiroyuki; Yamagami, T.; Ohshima, K. 2001. 
Fermented soybean-derived water-soluble touchi extract 
inhibits alpha-glucosidase and as antiglycemic in rats and 
humans after single oral treatments (Open Access). J. of 
Nutrition 131(4):1211-13. April. [17 ref]
• Summary: This fi nding “may have potential use in the 
management of patients with non-insulin-dependent diabetic 
mellitus.” Address: Research and Development Dep., Nippon 
Supplement, Inc., Kita-Ku, Osaka, 531-0076, Japan.

3046. Goodman-Gruen, Deborah; Kritz-Silverstein, Donna. 
2001. Usual dietary isofl avone intake is associated with 
cardiovascular disease risk factors in postmenopausal 
women. J. of Nutrition 131(4):1202-06. April. [40 ref]
• Summary: “Intervention data suggest a cardioprotective 
role for supplemental isofl avones; however, few studies 
have examined the cardiovascular disease (CVD) benefi t 
of usual dietary isofl avone intake. This cross-sectional 
study examined the association between usual dietary 
isofl avone intake and CVD risk factors, including 
lipids and lipoproteins, body mass index (BMI) and fat 
distribution, blood pressure, glucose and insulin. Subjects 
were postmenopausal women (n = 208) aged 45-74 y, who 
attended screening and baseline visits for a randomized, 
double-blind, placebo-controlled trial examining the 
effects of isofl avone use. At screening, total cholesterol, 
triglycerides, HDL cholesterol and LDL cholesterol were 
measured, and demographic, behavioral and menopausal 
characteristics were assessed. One month later, dietary 
intake over the past year was assessed with a standardized 
questionnaire. Anthropometric measurements and blood 
pressure were obtained, and a 75-g oral glucose tolerance test 
was administered. Isofl avone consumption did not vary by 
age, exercise, smoking, education or years postmenopausal. 
Women with high genistein intake had a signifi cantly lower 
BMI (P-trend = 0.05), waist circumference (P-trend = 0.05) 
and fasting insulin (P-trend = 0.07) than those with no daily 
genistein consumption. In adjusted analyses, genistein, 
daidzein and total isofl avone intake were each positively 
associated with HDL cholesterol (P = 0.05) and inversely 
associated with postchallenge insulin (P = 0.05). These data 
suggest a protective role for dietary soy intake against CVD 
in postmenopausal women.”
 Thus, soy isofl avones (e.g., daidzein and genistein) 
are implicated in some health-enhancing properties such 
as lowering the risks of cardiovascular diseases. Address: 
1. Dep. of Family and Preventive Medicine, Univ. of 
California, San Diego, CA.

3047. Griffi th, Aaron P.; Collison, M.W. 2001. Improved 
methods for the extraction and analysis of isofl avones 
from soy-containing foods and nutritional supplements by 
reversed-phase high-performance liquid chromatography 
and liquid chromatography-mass spectrometry. J. of 
Chromatography, A 913(1-2):397-413. April. [22 ref]
• Summary: “Abstract: An improved method for extraction 
and analysis of isofl avones from soy protein, soy foods 
and nutritional supplements is presented. The method uses 
acetonitrile extraction without acidifi cation, with apigenin as 
internal standard. Samples extracted in acetonitrile-water are 
diluted to 50% acetonitrile and directly injected for gradient 
HPLC separation on a C18 reversed-phase column. This 
method saves signifi cant time during sample preparation and 
improves accuracy and precision.” Address: Archer Daniels 
Midland Company, Decatur, Illinois 62521.

3048. Hauck, Stefan. 2001. Soja-Produkte: Tofu-Herstellung 
bei Life Food Taifun [Soy products: Tofu products at Life 
Food Taifun]. Natuerlich Vegetarisch (Germany). April. p. 
10-11. [3 ref. Ger]
• Summary: This is an attempt to rebut claims in the 
previous article in this same issue. Discusses phytic acid, 
phytoestrogens, and isolated soy proteins. Address: Life 
Food GmbH, Bebelstr. 8, 79108 Freiburg [Germany].

3049. Mussmann, Regina. 2001. Das vegane Wunder? 
Soja [The vegan Wonder? Soja]. Natuerlich Vegetarisch 
(Germany). April. p. 6-9. [21 ref. Ger]
• Summary: For some years an international symposium on 
the “Role of Soy in the Prevention and Treatment of Chronic 
Diseases” has been held. The 3rd soya symposium took 
place on 31 Oct. to 3 Nov. 1999 in Washington, DC. This 
year it will be held in Belgium. This article discusses what it 
thinks are the dangers of consuming soyfoods based largely 
on information from the website www.nexusmagazine.com/ 
soydangers.htm.

3050. Patil, R.T.; Jha, Krishna; Singh, Jaswant; Bargale, 
P.C. 2001. Testing of a convection type cylindrical dryer for 
production of instant soy-dosa mix. J. of Food Science and 
Technology (Mysore, India) 38(2):111-15. March/April. [5 
ref]
• Summary: A “dryer was evaluated for drying a soy-cereal 
blended slurry to get instant soy-dosa mix. Blanched soybean 
splits (10 and 20%) were used in combination with rice 
and blackgram. Dosa is important in the diet of Indians, 
especially those from South India. The combination of 
rice and blackgram are used in different proportions, the 
most common being 2:1 or 3:1. The fermentation process 
usually adds valuable nutrients not found in the original 
raw materials, such as vitamin B-12. Fermentation does not 
signifi cantly change the amino acids in cereals and soybeans, 
but it often increases the availability of proteins. Moreover, 
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the undesirable beany fl avor is destroyed when soybeans are 
fermented. The instant product was used to make a “good 
quality instant soy-dosa.” A fl ow chart shows the basic 
process.
 Note 1. This is the earliest English-language document 
seen (Oct. 2012) that contains the term “soy-dosa” or the 
term “soy-dosa mix” or the term “instant soy-dosa mix.”
 Note 2. The term “Soy dosa” appears six times on 
page 111 and once on p. 654. Address: 1-2&4. Soybean 
Processing and Utilization Centre, Central Inst. of 
Agricultural Engineering (CIAE), Nabi Bagh, Bhopal–462 
038, Madhya Pradesh, India; 2. All India Coordinated 
Research Project (AICRP), Jaggery and Khandsari, IISR, 
Dilkusha, Lucknow–226 001, India.

3051. Product Name:  Edamame Veggie Blends [Oriental 
Blend, or Garden Blend].
Manufacturer’s Name:  Seapoint Farms (Formerly Seaside 
Farms).
Manufacturer’s Address:  18141 Beach Blvd., Suite 390, 
Huntington Beach, California 92648.  Phone: 1-888-722-
7098.
Date of Introduction:  2001 April.
Ingredients:  Garden blend: Edamame (soybeans), carrots, 
broccoli, caulifl ower, asparagus. Oriental blend: Edamame 
(soybeans), mushrooms (black and white), carrots, bamboo 
shoots, pea pods, baby corn, water chestnuts.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Frozen.
New Product–Documentation:  Ad (8 by 10 inch color) 
in Natural Foods Merchandiser. 2001. April. p. 24. “Eleven 
new ways to enjoy edamame: The wonder veggie.” Small 
color photos show the labels of these two new frozen 
products. A blend of edamame and vegetables. For use 
in stir-frys, soups, and casseroles, or just serve with your 
favorite sauce.
 Talk with Kevin Cross, founder and owner. 2001. June 
11. These products were fi rst available in stores on May 1. 
Labels sent by Kevin Cross. 2001. June 12. 10 by 7½ inches. 
Colorful pre-printed plastic bags. Blue, green, black, and 
white on orange. Color photos of many veggies against an 
orange background. “Rich in isofl avones. Low in fat. Keep 
frozen.” Non-GMO logo.
 Color leafl et (8½ by 11 inches, front and back) sent 
by Patricia Smith from Natural Products Expo West. 2008. 
March. “The best things in life are Green.” Seapoint Farms 
Organic Veggie Blends with Edamame. Eat your greens. 
On the front is color package of the blends. Around a see-
through window is printed: Broccoli, edamame (soybeans), 
green Beans, spinach, asparagus. On the back (black and 
white) are the nutrition facts, product specifi cations, and this 
text. “Yes. These greens are some of the best. And different. 
While people generally use the term ‘greens’ to refer to 
lettuces, these veggies will have you thinking about greens 

on a completely different level. We’ve combined organic 
broccoli fl orets, organic spinach, organic asparagus and 
organic green beans with organic shelled edamame to create 
a one-of-a kind veggie blend that has fi ve grams of protein in 
every serving. The greens are individually quick frozen and 
cook up crisp-tender, so they’re ideal for stir-frys. Add your 
favorite sauce, some chicken, shrimp or tofu and you’ve got 
a complete, nutritious, delicious meal in minutes. They are 
also ideal to add to any soup stock for a power packed bowl 
of goodness.”
 Note: The company’s address is now Costa Mesa, CA 
92627. Phone: 888.722.7098 <www.seapointfarms.com>.

3052. Seapoint Farms. 2001. Eleven new ways to enjoy 
edamame: The wonder veggie (Ad). Natural Foods 
Merchandiser. April. p. 24.
• Summary: This 8 by 10 inch color ad shows a the labels of 
eleven of the company’s new edamame products: Edamame 
Veggie Blends (Oriental, or Garden). Edamame Pot Pie 
(Country Vegetable, or Broccoli & Cheese). Edamame 
Veggie Sides (Soybeans in Baked Bean Sauce, Soybeans & 
Broccoli in a Cheddar Cheese Sauce, Soybeans & Carrots 
in a Herb Butter Sauce, or Soybeans in a Mushroom Sauce), 
Organic Edamame, Rice Bowls (Taco Style Vegetable, or 
Sweet & Sour Vegetable). At the bottom is a “Heart Healthy” 
logo, 3-dimensional red heart with white lettering on it; it 
repeats the FDA heart health claim. In the lower right corner 
is a “Non-GMO” logo.
 Note: This ad also appeared as a leafl et (8½ by 11 
inches, glossy, color, single sided) at the Natural Products 
Expo at Anaheim, California (March 2001). Address: 
Huntington Beach, California 92648. Phone: 888-722-7098.

3053. Setchell, Kenneth D.R.; Brown, N.M.; Desai, 
P.; Zimmer-Nechemias, L.; Wolfe, B.E.; Brashear, 
W.T.; Kirschner, A.S.; Cassidy, A.; Heubi, J.E. 2001. 
Bioavailability of pure isofl avones in healthy humans and 
analysis of commercial soy isofl avone supplements. J. of 
Nutrition 131(4 Suppl):1362S-75S. April. Bioavailability 
of Nutrients and Other Bioactive Components from Dietary 
Supplements. [75 ref]
• Summary: “The pharmacokinetic behavior of naturally 
occurring isofl avones has been determined for the fi rst time 
in healthy adults. We compared plasma kinetics of pure 
daidzein, genistein and their beta-glycosides administered 
as a single-bolus dose to 19 healthy women. This study 
demonstrates differences in the pharmacokinetics of 
isofl avone glycosides compared with their respective beta-
glycosides. Although all isofl avones are effi ciently absorbed 
from the intestinal tract, there are striking differences in the 
fate of aglycones and beta-glycosides. Mean time to attain 
peak plasma concentrations (t(max)) for the aglycones 
genistein and daidzein was 5.2 and 6.6 h, respectively, 
whereas for the corresponding beta-glycosides, the t(max) 
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was delayed to 9.3 and 9.0 h, respectively, consistent with 
the residence time needed for hydrolytic cleavage of the 
glycoside moiety for bioavailability. The apparent volume 
of distribution of isofl avones confi rms extensive tissue 
distribution after absorption. Plasma genistein concentrations 
are consistently higher than daidzein when equal amounts 
of the two isofl avones are administered, and this is 
accounted for by the more extensive distribution of daidzein 
(236 L) compared with genistein (161 L). The systemic 
bioavailability of genistein [mean AUC = 4.54 microg/(mL x 
h)] is much greater than that of daidzein [mean AUC = 2.94 
microg/(mL x h)], and bioavailability of these isofl avones 
is greater when ingested as beta-glycosides rather than 
aglycones as measured from the area under the curve of the 
plasma appearance and disappearance concentrations. The 
pharmacokinetics of methoxylated isofl avones show distinct 
differences depending on the position of the methoxyl 
group in the molecule. Glycitin, found in two phytoestrogen 
supplements, underwent hydrolysis of the beta-glycoside 
moiety and little further biotransformation, leading to 
high plasma glycitein concentrations. Biochanin A and 
formononetin, two isofl avones found in one phytoestrogen 
supplement, were rapidly and effi ciently demethylated, 
resulting in high plasma genistein and daidzein 
concentrations typically observed after the ingestion of soy-
containing foods. These differences in pharmacokinetics and 
metabolism have implications for clinical studies because 
it cannot be assumed that all isofl avones are comparable 
in their pharmacokinetics and bioavailability. An analysis 
of 33 phytoestrogen supplements and extracts revealed 
considerable differences in the isofl avone content from 
that claimed by the manufacturers. Plasma concentrations 
of isofl avones show marked qualitative and quantitative 
differences depending on the type of supplement ingested. 
These studies indicate a need for improvement in quality 
assurance and standardization of such products.” Address: 
1. Div. of Clinical Mass Spectrometry, Univ. of Cincinnati 
College of Medicine, Cincinnati, Ohio 45229.

3054. Thomas, J.M.; Lutz, S.F. 2001. Soy protein lowers fat 
and saturated fat in school lunch beef and pork entrees. J. of 
the American Dietetic Association 101(4):461-63. April. *
• Summary: “Since 1946 the National School Lunch 
Program (NSLP) has aimed to improve the health of 
American children. The School Meals Initiative for Healthy 
Children (SMI [1995]) has reinforced this reinforced 
this by ensuring that NSLP meals are consistent with 
Dietary Guidelines for Americans (DGA).” Address: 1. 
Univ. of South Carolina, School of Public Health, Dep. of 
Epidemiology and Biostatistics, 800 Sumter St., Columbia, 
SC 29208.

3055. Weihua, Zhang; Makela, S.; Andersson, L.C.; Salmi, 
S.; Saji, S.; Webster, J.I.; Jensen, E.V.; Nilsson, S.; Warner, 

M.; Gustafsson, J.A. 2001. A role for estrogen receptor 
beta in the regulation of growth of the ventral prostate. 
Proceedings of the National Academy of Sciences, USA 
98(11):6330-35. May 22. [35 ref]
• Summary: “In normal rats and mice, immunostaining with 
specifi c antibodies revealed that nuclei of most prostatic 
epithelial cells harbor estrogen receptor beta (ERbeta). 
In rat ventral prostate, 530- and 549-aa isoforms of the 
receptor were identifi ed. These sediment in the 4S region 
of low-salt sucrose gradients, indicating that prostatic 
ERbeta does not contain the same protein chaperones that 
are associated with ERalpha. Estradiol (E(2)) binding and 
ERbeta immunoreactivity coincide on the gradient, with 
no indication of ERalpha. In prostates from mice in which 
the ERbeta gene has been inactivated (BERKO), androgen 
receptor (AR) levels are elevated, and the tissue contains 
multiple hyperplastic foci. Most epithelial cells express the 
proliferation antigen Ki-67. In contrast, prostatic epithelium 
from wild-type littermates is single layered with no 
hyperplasia, and very few cells express Ki-67. Rat ventral 
prostate contains an estrogenic component, which comigrates 
on HPLC with the testosterone metabolite 5alpha-
androstane-3beta,17beta-diol (3betaAdiol). This compound, 
which competes with E(2) for binding to ERbeta and elicits 
an estrogenic response in the aorta but not in the pituitary, 
decreases the AR content in prostates of wild-type mice but 
does not affect the elevated levels seen in ERbeta knockout 
(BERKO) mice. Thus ERbeta, probably as a complex with 
3betaAdiol, is involved in regulating the AR content of the 
rodent prostate and in restraining epithelial growth. These 
fi ndings suggest that ligands specifi c for ERbeta may be 
useful in the prevention and/or clinical management of 
prostatic hyperplasia and neoplasia.” Address: 1. Dep. of 
Medical Nutrition, Karolinska Institute, Novum, Huddinge, 
S-141 86 Sweden.

3056. Severson, Kim. 2001. Jury is out on benefi ts of soy. 
San Francisco Chronicle. May 23. Food section. p. 1, 7.
• Summary: Expresses concern that some Americans may be 
overdosing on soy. People are going way overboard since the 
FDA announced that soy reduces the risk of heart disease. 
Address: Staff writer.

3057. An, Jinping; Tzagarakis-Foster, C.; Scharschmidt, 
T.C.; Lomri, N.; Leitman, D.C. 2001. Estrogen receptor 
beta-selective transcriptional activity and recruitment of 
coregulators by phytoestrogens. J. of Biological Chemistry 
276(21):17808-14. May 25. Epub 2001 Feb. 21. [64 ref]
• Summary: Estrogens are used in hormone replacement 
therapy (HRT) to prevent hot fl ashes, urogenital atrophy, and 
osteoporosis in postmenopausal women (1, 2). Unfortunately, 
estrogens have also been associated with an increased 
incidence of breast cancer and endometrial cancer.
 “Paradoxically, high consumption of plant-derived 



SOY NUTRITIONAL RESEARCH (1990-2021)   827

© Copyright Soyinfo Center 2021

phytoestrogens, particularly soybean isofl avones, is 
associated with a low incidence of breast cancer.”
 “The molecular mechanism for ERbeta [estrogen 
receptor beta] selectivity by isofl avones involves their 
capacity to create an activation function-2 surface of ERbeta 
that has a greater affi nity for coregulators than ERalpha. 
Phytoestrogens may act as natural selective estrogen receptor 
modulators that elicit distinct clinical effects from estrogens 
used for hormone replacement by selectively recruiting 
coregulatory proteins to ERbeta that trigger transcriptional 
pathways.” Address: 1. Dep. of Obstetrics, Center for 
Reproductive Sciences, Gastroenterology Div. and Liver 
Center, Univ. of California, San Francisco, California 94143.

3058. Brown, Nadine M.; Setchell, Kenneth D.R. 2001. 
Animal models impacted by phytoestrogens in commercial 
chow: Implications for pathways infl uenced by hormones. 
Laboratory Investigation 81(5):735-47. May. [96 ref]
• Summary: It is not generally known that most commercial 
rodent diets are formulated with soy protein and deliver 
large daily doses of isofl avones to animals throughout 
their lifespan, including the in utero period. “Here, we 
demonstrate that isofl avones are bioavailable and show 
that commercial rodent diets universally used by animal 
facilities lead to very high steady-state serum isofl avone 
concentrations in adult rats (2613 +/- 873 ng/mL) and mice 
(2338 +/- 531 ng/mL), exceeding the animal’s endogenous 
estrogen level by 30,000- to 60,000-fold.”
 “These fi ndings have profound implications for all 
animal experiments...” Address: Clinical Mass Spectometry, 
Children’s Hospital Medical Center, Cincinnati, Ohio 45227.

3059. FutureHarvest. 2001. Research gives birth to Nigerian 
soybean industry: Tofu becomes a hunger fi ghter and cash 
earner for women farmers and entrepreneurs (Web printout). 
www.scienceinafrica.co.za/may/tofu.htm. May. Printed 27 
Aug. 2009.
• Summary: The article begins: “Ask any farmer in central 
Nigeria which local food crop is good for her children, puts 
cash in her pocket, and enriches the soil, and she’ll probably 
say ‘soybean.’ Then ask her how she prepares it, and she’ll 
likely say ‘as tofu.’
 In just over two decades, Nigeria–the continent’s most 
populous country (est. 148 million in 2007)–has become 
Africa’s largest producer of soybeans and soy products. 
In the year 2000 Nigeria harvested about 500,000 tons of 
soybeans, a 20-fold increase in just over 20 years. That crop, 
which was valued at US$85 million, “was used to produce 
a variety of traditional dishes, as well as processed foods 
such as soymilk and specially formulated foods to help 
malnourished infants and children.”
 “A near-perfect crop: ‘Soybeans are a near-perfect 
crop for a country like Nigeria,’ says Lukas Brader, director 
general of the International Institute of Tropical Agriculture, 

IITA, one of the 16 Future Harvest centers. ‘Nutritionally, 
they carry twice the protein of meat or poultry and contain 
all eight essential amino acids needed for childhood 
development. Soybeans are also good for the environment,’ 
Brader says. ‘Because they evolved in Asia, they are far 
less vulnerable to local insects than African bean crops and 
require fewer insecticide sprays. They also fi x atmospheric 
nitrogen, which reduces the need for farmers to purchase 
fertilizer.’
 “Best of all, they are affordable. In Nigerian markets, 
soybeans cost about one-fi fth as much as other forms of 
protein, including dairy and fi sh, and are easier to store and 
transport. “’Those are big advantages for a crop,’ Brader 
says. ‘But to get to that stage, our researchers had to produce 
an entirely new plant type that could cope with high disease 
pressure, compete with parasitic weeds, and grow in African 
soils.’
 “’Basically, our plant breeders had to redesign the crop,’ 
he says. IITA soybeans, he notes, are two to three times more 
productive under Nigerian conditions than U.S. and Asian 
varieties.
 “Funding for the research, some US$20 million, was 
provided by the members of the Consultative Group on 
International Agricultural Research (CGIAR), building 
on seed money provided by Canada’s International 
Development Research Centre (IDRC).”
 “My Second Husband: ‘Soybean has been a godsend 
for Nigeria,’ says Professor Dele Fakorede, an agricultural 
expert based at Nigeria’s Obafemi Awolowo University. 
‘Our farmers are earning good money, our small industries 
are prospering, and our children and young mothers are 
benefi ting from a locally-made, protein-rich food.’
 “Nigerian women would seem to agree. In Benue State, 
a major soybean producing area in the central part of the 
country, women farmers often describe the crop as their 
‘second husband’ because it helps to pay school fees and 
medical bills.
 “’Soybeans are making it possible for a lot of women 
to earn their own way and achieve a greater degree of 
independence than ever before,’ says Fakorede.
 “While the new plant types have made it possible to 
expand soybean farming across large parts of the country, 
most observers agree that what sparked production was the 
development of soy-based food products, including a West 
African version of tofu. It was a Japanese researcher, Osamu 
Nakayama, who got the idea to use tofu as a substitute for 
wara, a traditional but expensive kind of local cheese, says 
Brader. ‘And, of course, there were skeptics.’
 “’A lot of people had doubts that we would succeed or 
that tofu would ever be accepted by Nigerian consumers,’ 
Nakayama says, ‘but eventually we succeeded in making a 
good wara substitute using soymilk and local plant extracts.’ 
Nakayama worked at IITA as part of a scientifi c exchange 
program sponsored by the Japan International Cooperation 
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Agency (JICA).
 “The idea, Nakayama says, came from watching what 
local village women did to prepare food for their families. 
‘We learned a lot through simple observation and by asking 
questions about traditional methods, he says.’ Nakayama’s 
‘wara-tofu’ is similar in appearance to farmers’ cheese or 
fi rm yogurt and has a taste and texture that’s only slightly 
different than Asian-style tofu. Local cooks say that it is 
easily incorporated into traditional recipes and costs about a 
third as much as wara made from cow’s milk.
 “Today, the demand for tofu and other processed soy 
foods is growing at an annual rate of 20 percent, fueling a 
major cottage industry in rural Nigeria. A follow-up report by 
researchers at Nigeria’s University of Ibadan points out that 
children who grow up in soybean-producing communities 
are generally healthier and suffer less malnutrition than the 
average Nigerian child. Improved nutrition, researchers 
believe, also helps to limit the spread of HIV/AIDS.
 “In the places where soybeans are grown, roughly 40 
percent of the income earned by women is thought to be 
derived from soybean production or processing. Thus far, 
nearly 100,000 Nigerians, three-fi fths of them women, have 
been trained in soybean production and in the preparation of 
soy products by local NGOs, hospitals, and church groups 
working in cooperation with IITA and various government 
agencies.
 “Currently, about 140 soy-based food products have 
been developed for use in Nigeria.”
 A color photo shows a Nigerian woman, in traditional 
dress, holding a plate fi lled with pieces of fried “wara-tofu.”

3060. Product Name:  Martha Gooch Soy7 Soy Enriched 
Pasta [Spaghetti, Rotini, Angel Hair, Penne Rigate, Lasagna, 
Elbow Macaroni, Fettucine].
Manufacturer’s Name:  Gooch Foods.
Manufacturer’s Address:  P.O. Box 80808, Lincoln, NE 
68501.  Phone: 217-451-8119.
Date of Introduction:  2001 May.
Ingredients:  Spaghetti: Semolina, soy protein (isolated), 
niacin, iron (ferrous sulfate), thiamine mononitrate, folic 
acid.
Wt/Vol., Packaging, Price:  16 oz paperboard box with see-
thru window.
How Stored:  Shelf stable.
New Product–Documentation:  ADM Nutrition & Health 
Update (Decatur, Illinois). 2001. June. p. 5. “Soy7 soy-
enriched pastas to take a place on supermarket shelves.” 
“Since the soy protein health claim was introduced in 
October 1999, soy protein has increased in popularity. Now 
consumers look for great tasting foods that help meet the 
FDA health claim, ‘25 grams of soy protein a day, as part of 
a diet low in saturated fat and cholesterol, may reduce the 
risk of heart disease.’”
 ADM and Martha Gooch have teamed up to create 

this product. The fi rst six varieties are sold retail and 
fettucine is also available to the food service industry. For 
more information contact Teresa Winchester at Protein 
Specialties. Phone: 217-451-8119. Talk with Teresa. 2001. 
June 13. These products were fi rst introduced in May 2001 
in Denver, Colorado. Six products with Labels and portfolio 
sent by ADM (Decatur, Illinois). 2001. June. Each box is a 
different shape and has a color photo of the prepared dish on 
the front panel. Green, blue, and gold on white. American 
Heart Association logo. FDA heart health claim. “Contains 
NutriSoy” logo, since each is “Fortifi ed with soy protein.” 
Package design is excellent. Soyfoods Center product 
evaluation (by Olga Kochan). 2001. June 29. Flavor: Good. 
More fi lling than typical pasta. Evaluation by Akiko Aoyagi: 
She disliked both the fl avor and the texture. The product 
contains too much soy protein. It may be good for you but it 
doesn’t taste like pasta.

3061. Messina, Mark. 2001. Soy and thyroid function: 
studies show little effect. Soy Connection (The) (Jefferson 
City, Missouri–United Soybean Board) 9(2):1-2, 5-6. Spring. 
[19 ref]
• Summary: “There has been much discussion of late over 
the possible adverse effects of soy consumption on thyroid 
function in both infants and adults. In fact, researchers from 
the National Center for Toxicology (NCTR), which is part of 
the U.S. Food and Drug Administration, have even expressed 
some concerns. But concerns about the effects of soy on 
thyroid function are not new.
 “The fi rst report that soybeans produced goiter in iodine-
defi cient rodents was published in 1933 (1). Subsequent 
animal studies published in the 1930s and 1940s produced 
similar fi ndings. However, iodine fortifi cation of the diet 
was shown to largely eliminate this problem, although soy-
fed animals required approximately twice as much iodine 
to prevent enlarged thyroids as animals fed soy-free diets, 
and in some cases, slight histological abnormalities of the 
thyroid gland still persisted (2, 3). Heated soy products were 
shown in some studies to be less goitrogenic than raw soy 
products although data are mixed on this point (4). Possible 
explanations for the effect of heat treatment on goitrogenicity 
include the destruction of heat labile goitrogenic factors and 
an improvement in overall protein nutriture.
 “In the late 1950s, 10-15 cases of goiter were identifi ed 
in infants fed non-iodized soyfl our-based infant formula (5, 
6). However, this type of formula has not been used since 
the 1960s. Today, soy formula is based on soy protein isolate 
and is fortifi ed with iodine. No cases of goiter in infants, 
due to the consumption of soy protein isolate-based iodized 
formula as is used today, have been reported in the scientifi c 
literature. In animals, soy protein isolate (approximately 90 
percent soy protein) has been shown to be less goitrogenic 
than soyfl our (approximately 50 percent protein) and, as 
noted previously, iodine fortifi cation largely overcomes 
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soy-related goitrogenicity (4). Unfortunately, no studies 
solely designed to study the effect of soy formula on thyroid 
function in infants have been conducted. Still, given the 
millions of infants fed soy formula over the past three to 
four decades, it is reasonable to assume that if a problem 
existed, more than likely it would have been reported upon 
by pediatricians in the medical literature.
 “There are, however, at least limited data suggesting that 
infants with congenital hypothyroidism who consume soy 
formula require about 25 percent more synthetic hormone 
than infants with congenital hypothyroidism on non-soy 
formulas (8). But this may not be a systemic effect, since 
fi ber supplements also necessitate that patients increase 
their thyroid hormone medication (9). This suggests soy, 
like fi ber, may interfere with either the absorption of thyroid 
hormone (in the case of medication), or may interfere with 
reabsorption by interrupting the enterohepatic circulation of 
thyroid hormone.
 “There have been many attempts to identify the factors 
in soy responsible for goitrogenicity in animals but these 
studies have produced confl icting results. Largely on the 
basis of in vitro data, NCTR researchers suggested that 
fl avonoids, including isofl avones, are goitrogenic (10, 
11). And in fact, very recently, dietary genistein (the main 
soybean isofl avone) was found to inhibit thyroid peroxidase 
by up to 60 percent in rats (12). Thyroid peroxidase (TPO) is 
the primary enzyme responsible for the synthesis of thyroid 
hormone. However, despite inactivation of TPO, the thyroid 
gland of genistein-fed rats was normal, as were thyroid 
hormone levels. Furthermore, a recently conducted human 
trial showed no effects of isofl avone supplements on thyroid 
function (13). And several other human studies have also 
found little or no effect of soyfoods (see below).
 “One study conducted in Japan did fi nd that soy 
consumption was associated with adverse effects (increase 
TSH levels) on thyroid function in older women, including 
an increased incidence of goiter (14). Women in this three-
month study consumed 30 g/day of pickled soybeans 
stored in rice vinegar. However, this study suffers from 
many design fl aws and, although these results should not 
be ignored, they directly confl ict with the results from 
several, better-designed studies (15). For example, recent 
work from the University of Minnesota indicates that the 
consumption of isofl avone-rich soy over a three-month 
period had little effect on thyroid hormone levels in either 
pre- or postmenopausal women (16). And as already noted, 
a recently conducted double blind study involving 38 
postmenopausal women over the age of 64 who were not on 
hormone therapy, found no differences in thyroid function, 
based on measures of thyroid stimulating hormone (TSH), 
total thyronine (T4), and triiodothyronine (T3), between 
women given daily either a placebo or a supplement that 
provided 90 mg of isofl avones (expressed as aglycone units) 
(13).

 “Overall, there appears to be little reason to think that 
in healthy adults, either soy isofl avone supplements, or 
soyfoods, will exert adverse effects on thyroid function. Even 
the NCTR researchers acknowledge that soy is not likely 
to be a problem in iodine-replete individuals. In contrast, 
arguably, in people who are predisposed to goiter or who 
are consuming marginally iodine suffi cient diets, soy could 
conceivably be a risk factor for goiter. So, it is important to 
note that as many as 10 percent of postmenopausal women 
may have subclinic al hypothyroidism (17). This group may 
be sensitive to the adverse effects of weak goitrogens. The 
iodine status of the U.S. population is considered adequate 
although there is a downward trend in iodine intake and 
subsets of the population may have marginal intakes (18).
 “In conclusion, there is no reason to restrict soy 
consumption over concerns about the impact on thyroid 
function. When counseling patients consuming large 
amounts of soy, it is important to make sure iodine intake 
is adequate. But of course, all people, regardless of their 
dietary pattern, need to consume suffi cient amounts of 
iodine. Any concerns about the effect of soy on thyroid levels 
can be defi nitively addressed by having thyroid hormone 
levels measured. Even this step is not unordinary, since the 
American Thyroid Association recommends that all people 
have their thyroid hormone levels checked every fi ve years 
beginning at the age of 35 (19).” Address: PhD.

3062. Mohamed, Ali. 2001. The role of soybean in health and 
diseases. In: Robert B. Dadson and Nemat A. Noureldin, eds. 
2001. Soybeans in Egypt: Research, Production, Economics, 
Nutrition, and Health. Proceedings of The International 
Conference on Soybean Production under Newly Reclaimed 
Lands in Egypt. Bethesda, Maryland: University Press of 
Maryland. xvi + 201 p. See p. 143-174. Chap. 11. Held 28-29 
Nov. 1998 in Egypt. [72 ref]
• Summary: Contents: Abstract. Introduction. Soybean 
consumption and disease incidence (contains an excellent 
summary of S. Paxton 1996, 1998). Soybean and soy food 
products for chemo-prevention. Evidence that soy benefi ts 
cardiovascular disease. Cardioprotective component(s) 
in soy. Conclusions. Biologically active components of 
soybean. Soy protein. Soybean isofl avones. Saponins. Soy 
phytates. Phenolic acids. Complex sugars. Boron. Folic acid. 
Summary and conclusion of recent soy fi ndings.
 Tables show: (1) Suggested patterns for amino acid 
requirements and composition of soy protein products. (2) 
Protein effi ciency ratio value of soy protein products.
 A fi gure shows: (1) Comparison of source protein on 
cholesterol level and atherosclerotic lesions on rabbits. 
Address: Virginia State Univ., Petersburg, VA 23806, USA.

3063. Product Name:  Edamame Rice Bowl [Taco Style 
Vegetable, Sweet & Sour Vegetable].
Manufacturer’s Name:  Seapoint Farms (Formerly Seaside 
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Farms).
Manufacturer’s Address:  18141 Beach Blvd., Suite 390, 
Huntington Beach, California 92648.  Phone: 1-888-722-
7098.
Date of Introduction:  2001 May.
Ingredients:  Cooked rice, edamame (soybeans), sweet & 
sour sauce (sugar, rice wine vinegar, apple cider, vinegar, 
water, orange juice concentrate, reduced sodium tamari 
soy sauce {water, soybeans, salt}, tomato puree {tomatoes, 
citric acid}, canola oil, garlic, xanthan gum, ginger, red chili 
pepper), pineapple (pineapple, water, sugar, citric acid), 
carrots, red bell peppers.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Ad (8 by 10 inch color) 
in Natural Foods Merchandiser. 2001. April. p. 24. “Eleven 
new ways to enjoy edamame: The wonder veggie.” Small 
color photos show the labels of these two new frozen 
products. Each bowl contains 7.25 gm of soy protein and 
more than 25 mg of isofl avones.
 Talk with and Labels sent by Kevin Cross, founder and 
owner. 2001. June 11. These products were fi rst available in 
stores on May 1.

3064. Product Name:  Edamame Pot Pie [Country 
Vegetable, or Broccoli & Potatoes in a Cheddar Cheese 
Sauce].
Manufacturer’s Name:  Seapoint Farms (Formerly Seaside 
Farms).
Manufacturer’s Address:  18141 Beach Blvd., Suite 390, 
Huntington Beach, California 92648.  Phone: 1-888-722-
7098.
Date of Introduction:  2001 May.
Ingredients:  Country vegetable: Ingredients: Water, 
edamame (soybeans), carrots, potatoes, onions, unbleached 
wheat fl our, natural fl avor (hydrolyzed soy protein, autolyzed 
yeast extract, maltodextrin, salt, natural smoke fl avor, 
onion powder, garlic powder), lemon juice, parsley, onion 
powder, black pepper. Crust: Unbleached wheat fl our, butter 
(pasteurized cream, annatto), water, Fruittrim (fruit juice, 
grain dextrin), on-fat dry milk powder, salt.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Frozen.
New Product–Documentation:  Ad (8 by 10 inch color) 
in Natural Foods Merchandiser. 2001. April. p. 24. “Eleven 
new ways to enjoy edamame: The wonder veggie.” Small 
color photos show the labels of these two new frozen 
products. A blend of vegetables in a creamy vegetarian 
sauce. Each pie contains 5 gm of soy protein and 22 mg of 
isofl avones.
 Talk with and Labels sent by Kevin Cross, founder and 
owner. 2001. June 11. These products were fi rst available in 
stores on May 1.

3065. Shu, Xiao Ou; Jin, F.; Dai, Q.; Wen, W.; Potter, J.D.; 
Kushi, L.H.; Ruan, Z.; Gao, Y.T.; Zheng, W. 2001. Soyfood 
intake during adolescence and subsequent risk of breast 
cancer among Chinese women. Cancer Epidemiology, 
Biomarkers & Prevention 10(5):483-88. May. [35 ref]
• Summary: “Abstract: Many experimental but few 
epidemiological studies have suggested that soyfoods and 
their constituents have cancer-inhibitory effects on breast 
cancer.” “Our study suggests that high soy intake during 
adolescence may reduce the risk of breast cancer in later 
life.”
 Note: This is the earliest document seen (Dec. 
2020) which shows that consumption of soyfoods during 
adolescence (or childhood) is linked to a marked reduction 
in breast cancer risk in Asians. Address: 1. Vanderbilt Univ. 
School of Medicine, Center for Health Service Research, 
Nashville, Tennessee 37232.

3066. Shurtleff, William; Aoyagi, Akiko. 2001. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: The spine has a new look, with dark brown 
letters on a beige background. At the base of the spine is the 
Ten Speed Press logo in orange.
 This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb. 
2001). The copyright page and inside back cover have also 
been updated; the SoyaScan database now contains 62,000 
records. The preface has been expanded and many dates 
added. Numerous other small changes have been made 
throughout the book. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

3067. Skakkebaek, N.E.; Rajpert-De Meyts, E.; Main, K.M. 
2001. Testicular dysgenesis syndrome: an increasingly 
common developmental disorder with environmental aspects. 
Human Reproduction (Oxford, England) 16(5):972-78. May. 
[69 ref]
• Summary: “Numerous reports have recently focused 
on various aspects of adverse trends in male reproductive 
health, such as the rising incidence of testicular cancer; 
low and probably declining semen quality; high and 
possibly increasing frequencies of undescended testis and 
hypospadias; and an apparently growing demand for assisted 
reproduction.”
 “Therefore, we recommend that future epidemiological 
studies on trends in male reproductive health should not 
focus on one symptom only, but be more comprehensive and 
take all aspects of TDS into account. Otherwise, important 
biological information may be lost.” Address: Dep. of 
Growth and Reproduction, Copenhagen Univ. Hospital, 
Copenhagen, Denmark.
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3068. Product Name:  Westsoy Soy Shake [Chocolate, or 
Vanilla].
Manufacturer’s Name:  Westbrae Div. of The Hain 
Celestial Group (Product Developer-Marketer).
Manufacturer’s Address:  New York City, New York.
Date of Introduction:  2001 May.
Ingredients:  Chocolate: Organic soymilk (fi ltered water, 
organic whole soybeans*), fi ltered water, dehydrated cane 
juice, cocoa powder, natural vanilla fl avor with other natural 
fl avors, tricalcium phosphate, sea salt, carrageenan, vitamin 
A palmitate, vitamin D-2, ribofl avin. * = Organically grown 
and processed in accordance with the California Organic 
Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 quart (32 fl . oz., 946 ml) 
aseptic Tetra Pak carton. Retails for $1.79 (2001/10, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2001. March. First ship 15 May 
2001. A color photo shows the front panel (label) of each 
product.
 Product (Chocolate) with Label purchased at Trader 
Joe’s in Lafayette, California. 2001. Oct. 6. This store 
carries both Chocolate and Vanilla. 3 by 7.75 by 3 inches. 
A color photo on the front panel shows a tall, foamy glass 
of chocolate soymilk with a straw (on which is a red spiral 
pattern) in it. Soy protein heart health claim on lower right 
front. “Excellent source of calcium. With vitamins A & D 
and ribofl avin. Lactose and dairy free.” On the back panel: 
“Check out Westsoy’s benefi ts: 30 mg of isofl avones. No 
soy protein isolates. Excellent source of calcium. Delicious 
creamy taste–not ‘beany’ like others. A cholesterol free food. 
Low sodium. Totally lactose & dairy-free.” Dated: 2001. 
Soyfoods Center taste test. Nice thickness (like a shake), but 
too rich and too sweet. Contains a whopping 23 gm of sugars 
per serving–from cane sugar! Overall: 6.

3069. Grün, Ingolf U.; Adhikari, K.; Li, C.; Li, Y.; Lim, 
B.; Zhang, J.; Fernando, L.N. 2001. Changes in the profi le 
of genistein, daidzein, and their conjugates during thermal 
processing of tofu. J. of Agricultural and Food Chemistry 
49(6):2839-43. June 1. [23 ref]
• Summary: “Introduction: Soybeans are a rich source of 
isofl avones. The main isofl avones found in soybeans are 
genistein, daidzein, and glycitein, each of which exists in 
four chemical forms, as an aglycon (genistein, daidzein, and 
glycitein), a beta-glucoside (genistin, daidzin, and glycitin), 
an acetylglucoside (6”-O-acetylgenistin, 6”-O-acetyldaidzin, 
and 6”-O-acetylglycitin), and a malonylglucoside 
(6”-O-malonylgenistin, 6”-O-malonyldaidzin, and 
6”-O-malonylglycitin) (1).
 “Because there is indication that the aglycons might be 
more bioactive (2), knowledge of the effect of processing on 

the exact composition of isofl avones and their four forms is 
important (3).
 “Isofl avones are the most common estrogenic 
compounds found in plants and have been shown to 
possess antimicrobial and insecticidal properties (4) and 
to prevent and reduce the risks of various cancers (5-7). 
Isofl avones, and genistein in particular, inhibit the activity 
of protein tyrosine kinases (8), which, together with a 
modulation of the transforming growth factor (TGF) beta-
1 signaling pathways, might be the major mechanisms of 
action by which isofl avones reduce the risk of cancer (9). 
In addition, isofl avones may have a role in decreasing the 
risk of cardiovascular diseases (10) by reducing the level of 
total cholesterol as well as low-density lipoprotein (LDL) 
cholesterol (11).” Address: Dep. of Food Science, Univ. of 
Missouri–Columbia, Columbia, Missouri 65211.

3070. Torassa, Ulysses. 2001. Living long and prospering: 
Doctor thinks Japan’s Okinawans have discovered the secret. 
San Francisco Chronicle. June 3. p. B3-B4. Living / Health 
& Fitness section.
• Summary: A new book titled The Okinawa Program, 
by Dr. Bradley Wilcox (a Harvard physician), Craig 
Wilcox, and Makoto Suzuki, analyzes why the people 
of Okinawa, Japan’s southernmost prefecture, live such 
long, vigorous, and happy lives. Unlike America, with its 
fast pace, consumerism, love of junk food, and emphasis 
on individualism, Okinawans do the opposite. They live 
longer than anyone else on earth (81.2 years vs. 76.8 for 
Americans). There are six times as many centenarians per 
100,000 people in Okinawa than in the USA. Rates of heart 
disease and breast and prostate cancer in Okinawa are less 
than a quarter of what they are in the USA. Wilcox says 
they are the happiest people he has ever seen, yet Okinawa 
is Japan’s poorest region–the gross domestic product is just 
60% what it is elsewhere in Japan.
 What are the secrets? For starters, according to Wilcox, 
“it’s a diet rich in soy, fi sh and vegetables, and low in fat, red 
meat and dairy foods.” Soy is rich in fl avonoids. Address: 
Staff writer.

3071. Sakyi-Dawson, E.O.; Nartey, N.N.; Amoa-Awuah, 
W.K. 2001. Feasibility of the use of starter cultures in the 
production of soydawadawa [soy dawadawa] (Abstract). 
Abstract of presentation, IFT Annual Meeting, June 23-27. 
http://ift.confex.com/ift/2001/techprogram/paper_8633.htm.
• Summary: Dawadawa is a food condiment produced by 
the spontaneous alkaline fermentation of the seeds of the 
African locust bean (Parkia biglobosa) or soybeans (Glycine 
max). It is commonly utilized in West Africa for fl avoring 
soups and stews. Dawadawa contributes signifi cantly to the 
intake of protein, essential fatty acids and B-group vitamins 
and is a good source of lysine, which is limiting in cereal 
foods. Making available hygienically processed dawadawa 
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of consistently high quality will encourage its use. Use of 
starter cultures is one way of achieving this.
 “The objective was to identify and select 
microorganisms for use in a starter culture for the production 
of soydawadawa of good consistent quality.
 “Forty-one Bacillus cultures, which had been isolated 
from spontaneously fermented soydawadawa, were screened 
for their proteolytic and amylolytic activities as well as for 
their ability to grow on soy agar. Twelve isolates that showed 
high proteolytic activity, amylolytic activity, rapid increase 
in pH, good growth on soybean agar and fast growth when 
inoculated in sterile soybeans were selected for development 
into starter cultures. From the initial twelve isolates used to 
prepare soydawadawa, four Bacillus subtilis isolates were 
selected based on the results of preliminary sensory analysis. 
These were then used to produce soydawadawa (S1, S2, S3 
and S4) for further chemical and sensory studies.
 “Differences in proteinase and amylase activities of S1, 
S2, S3, S4 and spontaneously fermented beans (SPT) were 
not statistically signifi cant. Total free amino acid content was 
highest in the soydawadawa produced with starter cultures. 
Based on texture, colour and aroma, overall preference 
was in the order SPT> S1> S4> S3> S2. There were no 
signifi cant differences in the preference for the fl avor of 
soups fl avored with SPT, S1 and S4. The preference for the 
taste was in the order S1> SPT> S4.
 “Soydawadawa of acceptable sensory characteristics can 
be produced using starter cultures.”
 Note the high ranking on both rankings of SPT = 
spontaneously fermented beans! Address: 1. Dep. of 
Nutrition and Food Science, Univ. of Ghana, P. O. Box 
LG134, Legon; 2. Food Research Inst., Council for Scientifi c 
and Industrial Research, P. O. Box M20, Accra. All: Ghana.

3072. ADM Nutrition & Health Update (Decatur, Illinois). 
2001. Health effects of phytosterols. 3(1):1-4, 6. June. [35 
ref]
• Summary: Plant sterols or phytosterols are to plants what 
cholesterol is to animals; they are both key components of 
plant cell membranes. More than 40 different phytosterols 
are known to science, but relatively few are found in 
signifi cant amounts in foods (incl. sitosterol, campesterol, 
stigmasterol) and all have a chemical structure similar to that 
of the cholesterol. This structural similarity is probably the 
reason that plant sterols lower serum cholesterol in humans, 
with the added advantage of “demedicalizing” the reduction.
 Phytosterols are found mainly in oilseeds, nuts, and 
vegetable oils. Soybeans and whole soyfoods are good 
sources of phytosterols; 1 cup of tofu has about 40 mg of 
phytosterols. Yet only a small percentage of that ingested 
is absorbed. Whereas 40-60% of dietary cholesterol is 
absorbed, less that 5% of dietary phytosterols is absorbed by 
most individuals.

3073. ADM Nutrition & Health Update (Decatur, Illinois). 
2001. ADM launches new corporate logo. 3(1):4. June.
• Summary: The new logo features a blue and green leaf to 
symbolize the natural origin of all the Company’s products. 
It is set against a solid blue background in the shape of the 
previous logo. The new tagline below the logo reads: “The 
nature of what’s to come.” According to ADM Chairman 
G. Allen Andreas, the new logo and tagline refl ect the 
Company’s belief that “nature holds the answer for many 
of the pressing problem of today’s world... and refl ect our 
corporate mission, ‘To unlock the potential of nature to 
improve the quality of life.’”
 Note: ADM last changed its logo in 1962.

3074. Bell, David S.H.; Ovalle, Fernando. 2001. Use of soy 
protein supplement and resultant need for increased dose of 
levothyroxine. Endocrine Practice 7(3):193-94. May/June. *
• Summary: “Objective: To report a case of diffi culty in 
achieving suppressive serum levels of thyroid hormone 
because of malabsorption of exogenous levothyroxine 
attributable to daily ingestion in close temporal relationship 
to the intake of a soy protein-containing food supplement.”
 “Conclusion: Administration of levothyroxine 
concurrently with a soy protein dietary supplement results 
in decreased absorption of levothyroxine and the need for 
higher oral doses of levothyroxine to attain therapeutic serum 
thyroid hormone levels.” Address: 1. Div. of Endocrinology 
and Metabolism, The Univ. of Alabama at Birmingham, 
School of Medicine, Birmingham, Alabama.

3075. Brown, Jean; Byers, T.; Thompson, K.; Eldridge, B.; 
Doyle, C.; Williams, A.M. 2001. American Cancer Society 
Workshop on Nutrition and Physical Activity for Cancer 
Survivors. Nutrition during and after cancer treatment: 
a guide for informed choices by cancer survivors. CA: A 
Cancer J. for Clinicians 51(3):153-87. May/June. [190 ref]
• Summary: The section titled “Soy Foods” states: “While 
there is tremendous public and scientifi c enthusiasm for 
the use of soy foods in the prevention of recurrences of 
breast and prostate cancers, scientifi c support for such 
recommendations is remarkably inconsistent. Interest in 
soy foods stems from the observation that they are used 
commonly in Asia, where the rates of breast and prostate 
cancer are lower than in the US. Soy contains high levels 
of plant isofl avones (genistein and diadzein), which exert a 
variety of anticancer activities in laboratory studies. Some of 
these isofl avone compounds can act like “estrogens” or “anti-
estrogens” in the body. Perhaps because soy has the potential 
for producing both types of effects, studies on soy and breast 
cancer have produced confl icting results, with some showing 
genistein to inhibit the growth of breast cells and others 
showing stimulatory effects.
 “Several trials are examining the effects of soy 
components on cancer risk. Until these trials are concluded, 
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there is insuffi cient information to make a recommendation 
about use of soy foods for cancer survivors. These products 
may have benefi cial effects for some, and adverse effects for 
others (145-155).”
 One section titled “Soy” states: “Soy, soy-containing 
foods, and soy components such as isofl avones, exert 
both estrogenic and antiestrogenic effects (145-154). 
Soy may also have other anticancer effects not related 
to phytoestrogens (156). There is confl icting scientifi c 
information regarding the actual health benefi t of soy at this 
time. Although the antiestrogenic effects of soy may mimic 
the benefi cial effects of pharmacological antiestrogens such 
as tamoxifen, soy can also be proestrogenic, demonstrating 
adverse effects on markers of cancer risk in breast tissues 
(148). Therefore, it would be most prudent for breast 
cancer survivors to use only moderate amounts of soy 
foods as part of a healthy plant-based diet, avoiding very 
high levels of soy. Moreover, breast cancer survivors 
should not intentionally augment their diets with more 
concentrated sources of soy, such as soy-containing pills or 
powders, or supplements containing isolated or concentrated 
isofl avones.”
 Another section titled “Soy” states: “As soy protein 
products contain active phytoestrogens (such as isofl avones), 
increased consumption of soy foods, such as tofu, soy milk, 
and other soy-containing foods, is commonly recommended 
for prostate cancer survivors. There have been no good 
studies of the effects of soy or other phytoestrogens, 
however, on the growth of prostate cancer after diagnosis 
of advanced disease, but trials are currently underway.” 
Address: Univ. at Buffalo, State Univ. of New York, Buffalo, 
NY.

3076. Davis, Joanne N.; Kucuk, O.; Djuric, Z.; Sarkar, 
F.H. 2001. Soy isofl avone supplementation in healthy 
men prevents NF-kappa B activation by TNF-alpha in 
blood lymphocytes. Free Radical Biology & Medicine 
30(11):1293-1302. June. [32 ref]
• Summary: “Abstract: Dietary intake of soy has been 
associated with a decreased risk of cancer. Soy isofl avones 
have been postulated to be the protective compounds in 
soybeans; however, the precise mechanism by which soy 
isofl avones prevent human cancer is not known.”
 The major soy isofl avones, genistein and daidzein, are 
antioxidants, therefore one possible mechanism of action 
is through their effect as antioxidants. Address: 1. Dep. of 
Cancer Biology, Karmanos Institute, Wayne State Univ., 
Detroit, Michigan 48202.

3077. de Kleijn, Miriam J.J.; van der Schouw, Y.T.; 
Wilson, P.W.; Adlercreutz, H.; Mazur, W.; Grobbee, D.E.; 
Jacques, P.F. 2001. Intake of dietary phytoestrogens is 
low in postmenopausal women in the United States: The 
Framingham study (1-4). J. of Nutrition 131(6):1826-32. 

June. [41 ref]
• Summary: “Many plants that are consumed contain 
phytoestrogens. Only a few published studies have examined 
the dietary intake of phytoestrogens in the general Western 
population. The potentially positive health effects of 
phytoestrogens might be of relevance to postmenopausal 
women. The aim of the present study was to estimate the 
intake of dietary isofl avones, coumestans and lignans by 
healthy Western postmenopausal women. For this purpose, 
we studied 964 postmenopausal, Caucasian women 
who participated in the Framingham Offspring Study 
and completed the Willett food-frequency questionnaire 
(FFQ). By searching the medical and agricultural literature 
and contacting experts, we identifi ed food sources of 
phytoestrogens. The concentrations of the different 
isofl avones, coumestrol and lignans in each food in the FFQ 
were scored in seven categories and multiplied by the serving 
size of the food and the frequency of its consumption. The 
estimated daily median intake of the isofl avone daidzein was 
39 microg (24-57 microg); of genistein, 70 microg (28-120 
microg); of formononetin, 31 microg (13-44 microg); and 
of biochanin A, 6 microg (2-11 microg). Median total intake 
of isofl avones was 154 microg (99-235 microg). The main 
sources of isofl avones were beans and peas. The estimated 
daily intake of coumestans was 0.6 microg (0.2-1.7 microg), 
with broccoli as the main source. The estimated daily median 
intake of matairesinol was 19 microg (12-28 microg) and 
of secoisolariciresinol 560 microg (399-778 microg). The 
median total intake of lignans was 578 microg (416-796 
microg). The main source of the lignans was fruits. The daily 
dietary intake of phytoestrogens in healthy postmenopausal 
Caucasian women in the United States is <1 mg.” Address: 
1. Julius Center for Patient Oriented Research, Univ. Medical 
Center Utrecht, Utrecht, The Netherlands.

3078. Fetters, Luke. 2001. Sovereign foundations and 
educational antecedents to the Hong Kong Conference, 
Church of the United Brethren in Christ. Paper presented at 
the second annual meeting of the United Bretheren Historical 
Society. 31 p. Held 29 June 2001 in Huntington, Indiana. [34 
ref]
• Summary: “In this paper I will present a historical 
overview of the United Brethren outreach to the Chinese 
prior to 1950, focusing on the work of three key fi gures 
who shaped a United Brethren missiological strategy for 
reaching the Chinese: Moy Ling, Chiu Yan Tze, and Wan 
Kwai Chin. All three were Chinese. All three were educators. 
All three were related by marriage. All three were highly 
entrepreneurial. And most impressive, all three displayed 
remarkable resilience in the face of numerous setbacks.”
 Chiu Yan Tze is an important fi gure in the history of 
soymilk in China and the USA. Therefore we will focus on 
his life, and that of his wife, Wan Kwai Ching. Here is a 
brief chronology: 1890 April 14–Y.T. Chiu born in Canton, 
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China, the eldest of 9 children, into a devout Christian 
family with a strong Baptist heritage. His grandfather on 
his mother’s side was the fi rst Baptist preacher in Canton. 
His uncle (Mrs. Moy Ling’s father) was at one time pastor 
of the Canton Baptist Church. His father came to Portland, 
Oregon, in 1855, and while studying in one of the mission 
schools in Portland, became a Christian; before his death 
he became one of the elders of the Baptist Church in Hong 
Kong. His mother was a teacher in the Canton Baptist 
School before she was married. Therefore Y.T. Chiu was 
a 3rd generation Christian. 1893–Chiu’s father moves his 
family to Hong Kong, and the son studies in private schools 
there from 1895 to 1903. 1895 ca.–Wan born in Hong Kong. 
1905–At age 15, Chiu baptized in Baptist Church in Hong 
Kong. 1908–Chiu leaves Hong Kong to study science and 
education at the University of California at Berkeley. While 
in school, he was an active Christian leader. He served 
as teacher and assistant principal of evening school in 
Berkeley. 1913–Chiu receives his B.S. degree in Chemistry 
from U.C. Berkeley. 1914–He moves to New York City to 
attend Columbia University. 1915–Chiu receives his MS 
degree in chemistry from Columbia. 1915–Chiu returns to 
Canton to serve as prof. of chemistry and chair of Religious 
World Committee at Lingnan University (then known as 
Canton Christian College, Baptist). 1916–Chiu and Wan 
are married. Her mother died when she was 12 years old. 
She was the eldest of 3 living children. She graduated from 
teacher’s college at age 16. Upon graduation, she founded 
Ming To school for poor children in Hong Kong and served 
as principal for 2 years. She resigned to marry Chiu; the 
marriage was arranged by their families. 1927–Chiu receives 
his PhD degree in chemistry at Cornell University (Ithaca, 
New York). 1937 Aug. 31–Japanese start bombing Canton. 
1938 Oct. 12–35,000 Japanese troops occupy Canton; Chiu 
is in Hong Kong. 1941 Dec. 8–Japanese bombing of Hong 
Kong begins, followed soon by occupation. Wan evacuates 
to Hong Kong, where she works in education, evangelism, 
and refugee relief. 1942-46–Chius fl ee Hong Kong with 
family, staff and students. They travel in the Chinese interior, 
providing education and relief work. 1946–Chius return 
to Canton to fi nd demolished homes and school buildings. 
Their person effects are gone. They repaired, rebuilt, and 
started over. 1947 summer–Chiu returns to USA to teach 
at Huntington College, Indiana, as a guest professor. Wan 
supervises work in China. 1949–Communist revolution in 
China. In Oct. Chiu moves to Hong Kong because of his 
extensive ties to America. 1949 Oct. 14–Communists take 
control of Canton. Wan remains in Hong Kong to supervise 
work. 1957 March 30–Wan is permitted to leave China for 
Hong Kong. 1959–Chiu serves as director of Hong Kong 
conference until 1967, at which time the Chius retired to 
California. 1981–Wan dies. 1987–Chiu dies.
 Includes a timeline of Dr. Chiu’s life. Note: Both K.S. 
Lo and Y.T. Chiu lived in the village of Linshan during the 

war. His name: Chiu Yan-Tsz (Cantonese; he wrote it like 
this on all his papers) or Chao En-tz’u (Mandarin); Zhao 
Enzi (pinyin). She says Yan = Grace and Tsz = Given. He 
was a Rev and PhD; in 1927 he wrote his PhD thesis on 
soymilk at Cornell Univ. Address: Asst. Prof. of Educational 
Ministries, Huntington College, 2303 College Ave., 
Huntington, Indiana 46750.

3079. Hiroyuki, Fujita; Tomohide, Y.; Kazunori, O. 2001. 
Effi cacy and safety of Touchi extract, an alpha-glucosidase 
inhibitor derived from fermented soybeans, in non-insulin-
dependent diabetic mellitus. J. of Nutritional Biochemistry 
12(6):351-56. June. *
• Summary: Eighteen type-2 diabetic patients ingested 
touchi extracts (0.3 gm) three times daily before every meal 
(0.9 gm/day) for a 6-month period. Blood glucose levels and 
HbA(1c) levels were monitored at 0 (pre-ingestion), 1, 3, and 
6 months post-ingestion. Blood glucose levels dropped from 
9.25 to 7.6 mmol/liter. HbA(1c) levels dropped from 10.5% 
to 9.0%.
 Indexes for serum lipids and total cholesterol level 
revealed moderate decreases with a slight increase in 
the high-density lipoprotein (HDL) level after touchi 
extract (TE) ingestion. However, triglyceride (TG) levels 
signifi cantly decreased at 3 (p < 0.05) and 6 mo (p < 
0.01) post-ingestion of touchi extract. In this study, other 
biochemical parameters were not affected in any of the 
patients, and no one complained of any side-effects or 
abdominal distension. TE, exhibiting alpha-glucosidase 
inhibitory activity, demonstrated an anti-hyperglycemic 
effect and may prove useful for improving glycemic control 
in patients suffering from non-insulin-dependent diabetic 
mellitus. Address: Research and Development Dep., Nippon 
Supplement Inc., Kita-ku, 531-0076, Osaka, Japan.

3080. Leung, S.S.; Lee, R.H.; Sung, R.Y.; et al. 2001. 
Growth and nutrition of Chinese vegetarian children in Hong 
Kong. J. of Paediatrics and Child Health 37(3):247-53. June. 
*
• Summary: The study investigated the nutritional status of 
51 Chinese lacto-ovo-vegetarian children (24 boys and 27 
girls) aged 4-14 years. The only soyfood listed was soymilk, 
of which they consumed on average about 40 gm/day. Soy 
was consumed at approximately 10 meals per week. Address: 
1. Dep. of Paediatrics, The Chinese Univ. of Hong Kong, 
Shatin, Hong Kong.

3081. Mangels, Ann Reed; Messina, Virginia. 2001. 
Considerations in planning vegan diets: Infants. J. of the 
American Dietetic Association 101(6):670-77. June. [92 ref]
• Summary: An excellent, carefully documented guide by 
two vegan RDs and nutritionists. “Appropriately planned 
vegan diets can met the nutrition needs of infants and can 
support normal growth. Vegan infants under one year should 
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ideally receive breast milk for all milk feedings.” Address: 
Vegetarian Resource Group, Baltimore, Maryland.

3082. Mitchell, Julie H.; Cawood, E.; Kinniburgh, D.; 
Provan, A.; Collins, A.R.; Irvine, D.S. 2001. Effect of a 
phytoestrogen food supplement on reproductive health in 
normal males. Clinical Science (London) 100(6):613-18. 
June. [36 ref]
• Summary: This clinical study shows that phytoestrogen 
dose has no effect on semen concentration or quality. 
Address: 1&3-4. Div. of Cellular Integrity, Rowett Research 
Inst., Greenburn Road, Bucksburn, Aberdeen AB21 9SB, 
Scotland, UK; 2&5. MRC [Medical Research Council] 
Human Reproductive Sciences Unit, Centre for Reproductive 
Biology, 37 Chalmers Street, Edinburgh EH3 9ET, Scotland, 
UK.

3083. Aveline Kushi obituary and memorial events (Website 
printout). 2001. www.CyberMacro.com 2 p. Retrieved entry 
of July 5.
• Summary: “Aveline Tomoko Kushi, an internationally 
recognized pioneer and leader of the macrobiotic movement 
and the natural, organic foods industry, died early Tuesday 
morning (July 3) after a nine-year long experience with 
cancer of the cervix and its complications. She was 78. Born 
in the small town of Yokota in the Izumo area in Japan, she 
studied teaching in college, and during World War II, she 
taught elementary school in her mountain district. She moved 
to Tokyo and became involved in world peace activities at 
the student World Government Association, run by George 
Ohsawa. She came to the United States in 1951 to attend a 
World Federalists Convention, and met her future husband, 
Michio Kushi, who was also a student of George Ohsawa. 
This was to be a turning point in her life, which she and her 
husband have devoted to the achievement of world peace 
through the spread of the macrobiotic way of healthy living 
through education. Aveline Kushi lived in New York and 
Boston, and inspired many thousands of people who have 
visited, studied, and sought her advice. Soon after moving 
to the Boston area, she recognized the need to make natural, 
organic-quality foods more widely available, and in 1966 
opened the fi rst natural foods store in the United States. This 
store, named Erewhon after the novel of a utopian society 
by British philosopher Samuel Butler, grew from that small 
store into the leading natural and organic foods distributor, 
with retail stores in the Boston area, Hartford [Connecticut], 
and Los Angeles [California], and an annual income of $17 
million.
 “Through this company, she inspired the development 
of the organic foods industry by encouraging farmers to 
grow staple grains and beans organically, and by providing 
a market for their crops. She and her husband also owned 
several natural foods restaurants over the years, Sanae and 
the Seventh Inn in Boston, and Open Sesame in Brookline. 

Aveline Kushi was a co-founder of the Kushi Foundation, 
East West Foundation, and One Peaceful World, and the 
Kushi Institute, organizations devoted to the improvement 
of human health and social well-being. She authored several 
cookbooks, including Aveline Kushi’s Complete Guide 
to Macrobiotic Cooking, and has taught macrobiotics at 
seminars throughout the world. Her classes were seminal 
introductions to the Western palate of traditional Japanese 
foods such as miso, tofu, umeboshi, and sea weed. Her 
cooking classes and natural foods business were a catalyst 
to the development of related foods companies involved in 
the manufacture of foods such as high-quality, organic sour 
dough bread, and soy foods such as tofu, tempeh, natto, and 
miso.
 “Her students and colleagues started companies such 
as Bread and Circus, Eden Foods, and Imagine Foods. 
Aveline Kushi also introduced the traditional use of 
medicinal cooking for various disorders, thus contributing 
directly to the growth and interest in complementary and 
alternative healing practices. Macrobiotics is today widely 
recognized as a leading comprehensive lifestyle approach to 
the management of cancer and heart disease. Recognizing 
the appreciation of different cultures as an integral part 
of promoting world peace, Aveline Kushi promoted East-
West cultural exchange, and introduced U.S. and European 
audiences to Tea Ceremony, Noh Dance performance, 
futon making, calligraphy, and fl ower arrangement. Her 
students were inspired to start the fi rst futon manufacturing 
companies in the U.S.A. Aveline Kushi and her husband also 
started several publications, including the East-West Journal 
(now Natural Health) in 1969, which also inspired similar 
publications such as the New Age Journal. Aveline and 
Michio Kushi’s accomplishments were recognized by the 
Smithsonian Institution with the establishment in 1999 of the 
Kushi Family Collection of materials related to their work by 
the National Museum of American History. She leaves her 
husband, Michio Kushi, four sons, Norio of North Carolina, 
Lawrence of New York, Phiya of Becket, and Hisao of 
California; four sisters and three brothers; 13 grandchildren, 
and 19 nieces and nephews.
 “A funeral service will be held at the First Parish of 
Brookline, Monday, July 9, at 11.
 “Interment will be private”

3084. Urano, Tetsumei; Hayato, I.; Umemura, K.; Suzuki, 
Y.; Oike, M.; Akita, S.; Tsukamoto, Y.; Suzuki, I.; Takada, 
A. 2001. The profi brinolytic enzyme subtilisin NAT purifi ed 
by Bacillus subtilis cleaves and inactivates plasminogen 
activator inhibitor Type 1. J. of Biological Chemistry 
276(27):24690-96. July 6. [43 ref]
• Summary: Subtilisin NAT (formerly designated BSP, 
or nattokinase) is a profi brinolytic serine proteinase 
from Bacillus subtilis, the bacterium used in the natto 
fermentation. Address: 1-2. Dep. of Physiology, Hamamatsu 
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Univ. School of Medicine, 3600, Handa-cho, Hamamatsu, 
431-3192, Japan.

3085. Fischer, Alexandra; Pallauf, J.; Gohil, K.; Weber, 
S.U.; Packer, L.; Rimbach, G. 2001. Effect of selenium 
and vitamin E defi ciency on differential gene expression 
in rat liver. Biochemical and Biophysical Research 
Communications 285(2):470-75. July 13.
• Summary: “To examine the molecular events associated 
with selenium (Se) and vitamin E (VE) defi ciency, we 
applied cDNA array technology to defi ne the transcriptional 
response in the liver of Se- and VE-defi cient rats.” “The 
experimental strategy identifi ed several novel Se and VE 
sensitive genes.” Address: 1. Inst. of Animal Nutrition and 
Nutrition Physiology, Justus-Liebig-University, 35392 
Giessen, Germany.

3086. Lee, Dong-Sun; Lee, S.H. 2001. Genistein, a soy 
isofl avone, is a potent alpha-glucoidase inhibitor. FEBS 
Letters 501(1):84-86. July 13. [17 ref]
• Summary: Genistein and daidzein, the main soy isofl avone 
aglycones, have physiological functions including anti-
tumor, anti-oxidative, estrogenic, and antidiabetic effects. “It 
was proved that genistein plays a pivotal role in homeostasis 
in the human body.” Address: 1. Biophysical Chemistry 
Lab., The Inst. of Physical and Chemical Research, RIKEN, 
Harima Institute, Hyogo 679-5148, Japan.

3087. Drosihn, Bernd. 2001. Genetically engineered 
soybeans and soyfoods in Europe (Interview). SoyaScan 
Notes. July 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In Europe, soybeans are still not familiar and 
not many are grown in Europe, so no European government 
would say to the population that they should eat more soy 
protein or make a health claim like that from the FDA in 
late 1999. Most of the soybeans now used to make foods in 
Europe come from South America or China; no more than 
10-15% are grown in Europe. Imports from the USA and 
Canada have dropped dramatically because of the issue of 
genetically engineered (GE) soybeans.
 For consumers, it has become a question of image; the 
image of North American soybeans is very bad in Europe. 
“Our customers ask us, ‘What kind of soybeans do you 
use?’ If we say that we use American or Canadian soybeans, 
then they will not trust our tofu.” Even though Bernd makes 
his tofu from organic soybeans, he regularly tests all the 
soybeans he uses. He generally fi nds less than 1.01% are GE. 
Europe is defi nitely ahead of the USA in their awareness of 
GE issues.
 Note: Since President George W. Bush took offi ce, 
Europeans seem to be increasingly upset with U.S. 
unilateralism on a wide range of issues, from global warming 
to missile defense. They seem to be venting their frustration 

in the way they buy soybeans as well.
 Talk with Jim Skiff, President of U.S. Soy, LLC. 2001. 
July 23. Jim has repeatedly observed exactly what Bernd 
described above. European consumers are upset with and 
distrust the USA; they refl ect that in the way they buy 
soybeans. The U.S. government continues to try to force 
the Europeans to purchase our soybeans, which just makes 
matters worse. They don’t understand the basic law of 
marketing–you have to give consumers what they want.
 Christian Nagel no longer makes soyfoods; he now buys 
his tofu from Sojafarm (Lothar Stassen, Trechtingshausen, 
in central Germany). Tempeh is a very, very small product in 
Europe; not many companies currently make it.
 In September Bernd plans to visit White Wave in 
Colorado. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
+49 06593-99670.

3088. Severson, Kim. 2001. One soy sauce changes its ways. 
San Francisco Chronicle. July 25. Food section. p. 4.
• Summary: Potentially dangerous amounts of 3-MCPD, a 
suspected carcinogen since 1999, were found in 22 of 100 
brands of soy and oyster sauces in the United Kingdom 
according to results announced last month by the British 
Food Standards Agency–the UK’s equivalent of the U.S. 
Food and Drug Administration. Some of the products tested 
were made by Lee Kum Lee, one of the world’s largest 
manufacturers, however a company spokesperson said 
they may have been tested before the company changed 
its manufacturing process. The sauces in question use 
hydrochloric acid in a process that reduces the manufacturing 
time to six days from the typical 6 months. Address: Staff 
writer.

3089. Symposium Management. 2001. Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [Announcement] (Leafl et). Champaign, 
Illinois. 1 p. 28 cm.
• Summary: This symposium, which is scheduled to be 
held from on Nov. 4-7, 2001 in San Diego, California, at 
the Hyatt Islandia. “A Satellite Symposium, to be held on 
Sunday, November 4, will address emerging technologies 
and breaking research issues pertinent to understanding the 
health effects of soy.”
 Please visit www.aocs.org/soy01.htm for updated 
symposium technical program information and for complete 
abstract and submission guidelines.
 Posters are still being accepted in a wide variety of areas 
including, but not limited to: Cardiovascular disease, renal 
disease, osteoporosis, women’s health [incl. menopausal 
symptoms], cancer, cognitive function, hypertension. 
Address: Symposium Management, P.O. Box 3489, 
Champaign, Illinois 61826-3489.
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3090. Teede, Helena J.; Dalais, F.S.; Kotsopoulos, D.; Liang, 
Y.-L.; Davis, S.; McGrath, B.P. 2001. Dietary soy has both 
benefi cial and potentially adverse cardiovascular effects: 
A placebo-controlled study in men and postmenopausal 
women. J. of Clinical Endocrinology and Metabolism 
86(7):3053-60. July. [50 ref]
• Summary: 213 healthy subjects (108 men and 105 
postmenopausal women), 50-75 years old, received either 
soy protein isolate (40 g soy protein, 118 mg isofl avones) or 
casein placebo for 3 months.
 “In normotensive men and postmenopausal women, soy 
improved BP [blood pressure] and lipids but, overall, did not 
improve vascular function. Potential adverse effects were 
noted, with a decline in endothelial function (in males only) 
and an increase in Lp(a).” Address: 1, 3-4. Cardiovascular 
Research Group, Dep. of Medicine, Monash Univ., Clayton, 
Australia.

3091. Dai, Q.; Shu, X.-O.; Jin, F.; Potter, J.D.; Kushi, L.H.; 
Teas, J.; Gao, Y.-T.; Zheng, W. 2001. Population-based case-
control study of soyfood intake and breast cancer risk in 
Shanghai. British J. of Cancer 85(3):372-78. Aug. 3. [37 ref]
• Summary: “Summary: We evaluated the association of 
soyfood intake and breast cancer risk in a population-based 
case-control study among Chinese women in Shanghai. 
Included in the study were 1459 cases and 1556 age-matched 
controls, with respective response rates of 91.1% and 90.3%. 
Usual soyfood intake was assessed using a food frequency 
questionnaire (FFQ)... No clear monotonic dose-response 
relation was found between soyfood intake and breast cancer 
risk among regular soy eaters, but nevertheless the results 
suggest that regular soyfood consumption may reduce the 
risk of breast cancer, particularly for those positive for ER 
[oestrogen receptor] and PR [progesterone receptor]; the 
effect may be modifi ed by body mass index.” Address: 1. 
Vanderbilt-Ingram Cancer Center and Dep. of Medicine, 
Vanderbilt Univ., Nashville, Tennessee 37232-8300.

3092. Strom, Brian L.; Schinnar, Rita; Ziegler, E.E.; et 
al. 2001. Exposure to soy-based formula in infancy and 
endocrinological and reproductive outcomes in young 
adulthood. JAMA: J. of the American Medical Association 
286(7):807-14. Aug. 15. [50 ref]
• Summary: Conclusions: “Exposure to soy formula does 
not appear to lead to different general health or reproductive 
outcomes than exposure to cow milk.” Address: 1. Center 
for Clinical Epidemiology and Biostatistics, Univ. of 
Pennsylvania School of Medicine, Philadelphia.

3093. SoyaScan Notes. 2001. Worldwide production of soy 
protein isolates, concentrates, and soy fl our (Overview). Aug. 
29. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 

have asked to remain anonymous. Production of soy fl our 
(including textured soy fl our) worldwide is about 120,000 to 
130,000 tonnes (metric tons). It has increased quite a bit in 
the last few years, especially textured soy fl our.
 Production of soy protein isolate (worldwide) is now 
about 220,000 tonnes. Only a very small amount of textured 
soy isolate is produced in the form of spun soy protein fi bers.
 The most important of the modern soy protein products 
are soy protein concentrates, of which about 350,000 
tonnes are manufactured worldwide. Note: this is up from 
a worldwide capacity 246,000 tonnes/year in 1997. About 
130,000 tonnes of soy protein concentrates (both powdered 
and textured forms combined) are made in the USA.
 Soy protein concentrates are produced by two different 
processes. The main process (accounting for about 95% 
of all concentrates) is the aqueous-alcohol wash. It gives 
concentrates which contain little or no isofl avones or 
phytoestrogens. It also gives “functional concentrates” which 
are more soluble in water, and have a higher water- and fat-
holding capacity. The other process is the acid wash, which 
accounts for the remaining 5% or 20,000 tonnes. The main 
company using this acid wash process is Sanbra in Brazil.

3094. Ali, Nawab. 2001. Potential and scope of vegetable 
soybean in India. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 13-
16. [8 ref]
• Summary: Contents: Introduction. Role of vegetables and 
vegetable soybean in human health. Potential and scope 
of vegetable soybean. Research and development efforts. 
Strategy and infrastructure for promotion. Conclusion. 
Tables: 1. Nutritional composition of some of the fresh 
legume vegetables–Cowpea (pods), French beans (pods), 
peas, pigeonpeas, soybeans, soybean sprouts.
 A green seeded soybean named Harit Soya, Himso-1536 
is the fi rst variety developed and recommended for release 
for vegetable / culinary purposes. It has an attractive 
appearance, remains green even after cooking, has a sweet 
taste and a negligible beany fl avor. It gives a fresh pod yield 
of 5 tonnes/ha and a grain yield of about 2.6 tonnes/ha.
 In the Himalayan and North-East regions of India, 
farmers grow soybeans near their dwellings for culinary 
purposes. These beans are for direct food uses as green 
immature seed as well as mature dry seeds. There is large 
potential demand. If 20% of Indians consumed 100 grams/
week for 50 weeks, there would be demand for 100 million 
tonnes/year. Address: Project Director, Soybean Processing 
and Utilization Centre, Central Inst. of Agricultural 
Engineering, Nabi Bagh, Berasia Rd., Bhopal–462 038, 
Madhya Pradesh, India.

3095. Britz, Steven J.; Kremer, Diane F. 2001. 
Environmental signals triggering enhanced content 
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of vitamin E in seeds of vegetable soybean varieties: 
Implications for global change. In: T. Lumpkin, ed. 2001. 
Second International Vegetable Soybean Conference. 
Pullman, Washington: Washington State University. 202 p. 
See p. 23-26. [9 ref]
• Summary: Global warming has been shown to effect plant 
growth and seed composition. The authors found that small 
increases in temperature cause large increases in alpha-
tocopherol, with levels increasing to as much as 50% of total 
tocopherols from only 5-10%. Corresponding decreases in 
the proportion of delta-tocopherol were found, suggesting 
that metabolic throughput was affected. Total tocopherol 
levels did not change signifi cantly. Address: Phytonutrients 
Lab., Beltsville Human Nutrition Research Center, U.S. Dep. 
of Agriculture, 10300 Baltimore Ave., Beltsville, Maryland 
20705 (britz@ba.ars.usda.gov).

3096. Choi, Y.H.; Choi, B.T.; Lee, W.H.; Rhee, S.H.; Park, 
K.Y. 2001. Doenjang hexane fraction-induced G1 arrest is 
associated with the inhibition of pRB phosphorylation and 
induction of Cdk inhibitor p21 in human breast carcinoma 
MCF-7 cells. Oncology Reports 8(5):1091-96. Aug. *

3097. Hiroyuki, Fujita; Yamagami, T.; Oshima, K. 2001. 
Long-term ingestion of a fermented soybean derived Touchi-
extract with -glucosidase inhibitory activity is safe and 
effective in humans with borderline and mild type-2 diabetes. 
J. of Nutrition 131(8):2105-08. Aug. [31 ref]
• Summary: How interesting that the word “touchi” should 
be considered the modern scientifi c name of fermented black 
soybeans (pinyin: douchi, doushi).
 “Touchi extract (TE) is a fermented soybean product 
prepared by fi rst steaming and then fermenting soybeans 
with koji (Aspergillus sp.)” molds. It has been found to 
counteract hyperglycemia in rats and humans. “It may be a 
useful tool for improving glycemic control in people with 
borderline type-2 diabetes mellitus.” Address: Research 
and Development Dep., Nippon Supplement Inc., Kita-ku, 
Osaka, Japan.

3098. Product Name:  Wel Pac Edamame: Soybeans in Pod.
Manufacturer’s Name:  JFC International Inc. Imported 
from Taiwan.
Manufacturer’s Address:  South San Francisco, CA 94080.
Date of Introduction:  2001 August.
Ingredients:  Soy beans.
Wt/Vol., Packaging, Price:  16 oz (1 lb) plastic bag. Retails 
for $1.99 (Walnut Creek, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased by Akiko Aoyagi Shurtleff at Diablo Oriental 
Foods in Walnut Creek. 2001. Aug. 18. Label: 7 by 10¼ 
inches. Preprinted plastic bag. Green, dark blue, white, red, 
and yellow. Color photo of bright green edamame fi lls front 

of bag. “All natural. Great for snacks! Healthy! Ready in 
minutes. Keep frozen.” On the back are: Nutrition Facts. Soy 
heart-health claim. Cooking directions (boil 5-6 minutes). 
Recipe: Mediterranean salad. Clear window into product.

3099. Kimura, Takuji “Tak.” 2001. Change in edamame 
sales trend. In: T. Lumpkin, ed. 2001. Second International 
Vegetable Soybean Conference. Pullman, Washington: 
Washington State University. 202 p. See p. 67-70.
• Summary: This is the outline of a speech that edamame 
pioneer “Tak” Kimura presented at the Second International 
Vegetable Soybean Conference. It begins with a brief history 
of his work to introduce edamame to the USA.
 Contents. How and why I was forced to sell 
precooked edamame. Diffi cult start. One person made a 
big difference. Defi ning two types of processors (1. Buys 
fresh from domestic growers. 2. Buys frozen, uncooked 
from importers). Sales performance. Different forms of 
edamame (4 basic forms {in the pods–regular or organic; 
shelled–regular or organic}, 16 SKUs). Four different 
types of packaging. Choosing processors who import 
frozen edamame–the people that I represent. Advantages 
of edamame processor over restaurant or catering. Types 
of accounts to serve (7). Types of freezers and coolers (3). 
Which department to promote edamame to. Competitive 
situation. Future of edamame.
 Twelve years ago, sushi was becoming popular on the 
West Coast of the USA. As a food broker, Tak gained a 
majority of the major accounts, such as Club type accounts, 
Cash ‘n Carry, and wholesalers. They sold sushi in the cooler 
section. Tak was always afraid of what would happen if these 
food sellers started to make fresh sushi on their premises. 
But that is exactly what happened–so he lost the majority of 
his accounts.
 He then began to search for a substitute product or 
products. He spent the next 4 months doing library research, 
where he found: Sales at natural and health food stores had 
been growing on average at 25% a year since 1989. Foods 
made from soybeans (especially tofu and soymilk) made a 
big contribution to these sales. Many of the larger companies 
in this industry were not nationally recognized. The new 
product that Tak was looking to introduce must meet seven 
criteria: 1. No identical product on the market. 2. No big 
companies can get involved. 3. No preservatives, additives, 
chemical additives, or artifi cial coloring. 4. No irradiation or 
ozone. 5. No big investment required. 6. Quick and easy to 
prepare at home. 7. Delicious, and good for one’s health.
 Precooked edamame (green vegetable soybeans in the 
pods) could meet all the criteria.
 Sales performance: Sales of edamame each year 
from 1994 to 1999 were double that of the previous year 
(100% increase). This was due to additional distributors, 
to the introduction of imported products, and to sales in 
new regions. In 1999 there was a tremendous increase 
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in sales after the FDA announced that soybeans can help 
prevent heart disease. Not only were there even more 
distributors, but sales per square foot at existing retailers 
jumped tremendously. In Oct. 2000 organic edamame from 
China arrived on the U.S. market; this also contributed 
to an up-swing in sales. In early 2001 shelled edamame 
(podless) arrived on the market, again causing sales to 
increase, but at the same time causing some market swings. 
Sales of edamame (in the pods) decreased, while sales of 
shelled edamame increased at existing retailers. This yo-yo 
phenomenon lasted for about 6 months until the market share 
stabilized at about 60% for edamame and 40% for shelled 
edamame–yet total sales were still increasing. With the 
2001 crop, organic edamame (both in the pods and shelled) 
have come to market; this will cause another sales increase, 
yet they will compete with U.S. grown edamame. In short, 
there has been a tremendous increase in edamame sales and 
consumption since 1999–yet the same has been true for other 
soyfoods, and especially for soymilk. That will continue as 
new sizes and new products are introduced. Address: Kimura 
& Associates, Food Broker, Concord, California. Phone: 925 
687 2422. Fax: 925 687 5279 e-mail: kimura@astound.net.

3100. Kitamura, Keisuke. 2001. Recent edamame production 
information and research advances in Japan. In: T. Lumpkin, 
ed. 2001. Second International Vegetable Soybean 
Conference. Pullman, Washington: Washington State 
University. 202 p. See p. 71-74. [5 ref]
• Summary: Contents: Introduction. Production and 
consumption. Varietal improvement. Determinant 
components and factors of eating quality: Changes in 
the concentrations of free amino acids, changes in the 
concentration of free sugars. For increasing edamame 
production and consumption.
 Fig. 1 shows that in 1999 about half the edamame 
consumed in Japan were grown in Japan. Fig. 2. shows 
the major edamame-producing prefectures in Japan: In 
descending order of production they are: (1) Chiba. (2) 
Niigata. (3) Saitama. 4. Gunma. Address: National Inst. of 
Crop Science, NARO, Kannondai, Tsukuba, 305-8518 Japan.

3101. Lin, Chang-Chi. 2001. Frozen edamame: global 
market conditions. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 93-
96.
• Summary: Contents: Introduction: “Edamame is a popular 
vegetable that is boiled, drained, salted and served in many 
Japanese restaurants. In the past, edamame was available 
only as a fresh vegetable during the harvest season in Japan. 
However, by late 1960’s and with the improvements in 
technology, Japanese manufacturers began to produce frozen 
edamame. By 1974, these same manufacturers also started to 
expand their production operations overseas.

 “This paper will focus on the frozen edamame market, 
specifi cally global supply and demand conditions and Asia 
Food’s contribution to this market.
 Market overview–global supply:
 Taiwan: From just a few hundred tons of frozen 
edamame in 1974, Taiwan’s production reached a high of 
45,000 t [metric tons] per year between 1985 and 1991. 
By this time, Taiwan had a total of 27 frozen edamame 
processors and captured 90% of the Japanese frozen 
edamame export market.
 “But with the rising labor and raw material costs in the 
late 1980’s, Taiwanese processors, like Japanese, were forced 
to expand production operations overseas. As a result, there 
are only 11 frozen edamame processors remaining in Taiwan 
at present. These manufacturers export approximately 30,000 
t of frozen edamame per year, of which approximately 
24,500 t are exported to Japan, 5,000 t to the USA and the 
remaining balance to other countries such as Canada, Europe 
and Australia.
 “During this period, small quantities of fresh edamame 
have also been shipped to Japan. However these shipments 
have steadily declined since edamame usually could not 
retain its freshness by the time it reaches its customers.
 “Though China is currently considered the largest frozen 
edamame processor, Taiwan will always be regarded as a 
key supplier. Most of the customers prefer Taiwanese frozen 
edamame because of its higher brix, better fl avor and better 
quality than others.
 China: China opened its door to foreign investments in 
the 1980’s. Taiwanese processors relocated their operations 
to southern China due to common language and culture, 
favorable soil, climate and close proximity to Taiwan. The 
Taiwanese frozen edamame processors brought seeds, 
farming experts, sophisticated machinery and production 
know-how to China. It took over 7 years to stabilize the 
edamame yield. The quality of the raw materials has also 
signifi cantly improved over the years.
 “Today, China has 10 major Taiwanese companies 
that operate 16 factories and 30 Mainland Chinese owned 
factories. Together they export about 40,000 t of frozen 
edamame to Japan and another 4,500 t to countries including 
the United States, Europe and Australia.
 “Due to its relatively cheap labor, China is expected 
to remain the largest frozen edamame supplier. However, 
the rising living costs along the coastal areas of China have 
prompted investors to shift their investments towards the 
inland rural areas of China.
 “Thailand: In Thailand, production of frozen edamame 
began in the 1990’s. There are currently 3 major processors. 
They process a total of 9,000 t a year, of which 8,700 t are 
exported to Japan and 300 t to the USA and other countries. 
The quality and the price of Thai frozen edamame are in 
between those of Taiwan and China. Frozen edamame is 
expected to grow moderately in Thailand.
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 “Indonesia: Edamame has been cultivated in Indonesia 
since 1990, though it only produced a few hundred tons 
per year. By year 2000, about 2000 t were produced and 
exported to Japan.
 “Vietnam: Vietnam had a late start due to its closed-
door foreign investment policy. In 1995, it produced 100 
t of frozen edamame. Today, about 250 t are produced. 
The quality of Vietnam’s raw material is still in early 
development stage.
 “Other Supply: Frozen edamame is also produced in 
smaller quantities in Japan, Australia, and the USA.”
 “Market Overview: Global Demand:
 “Japan: Japan is the world’s largest frozen edamame 
consumer. Frozen edamame import has increased from 
36,200 tin 1986 to 75,000 tin 2000. The Japanese frozen 
edamame market is expected to grow further by about 
7% per year to 100,000 t by 2005. This strong growth is 
attributable to several reasons.
 “First, continuous improvements in frozen technology 
have signifi cantly decreased the peculiar/funny taste 
associated with frozen products. As a result, more 
restaurants, supermarkets and convenience stores are 
increasingly replacing fresh edamame with frozen edamame.
 “Second, consumers are interested in convenient foods 
due to the fast-paced lifestyles. In response to this trend, 
Japanese importers and Taiwanese processors produced 
frozen salted edamame in the 1990’s. Such timely product 
innovation pushed the demand for frozen edamame as 
demonstrated by the 50,000 t of frozen salted edamame 
exported to Japan last year.
 “Third, the aging farming population and decreasing 
number of young individuals choosing farming as their 
careers in Japan have led to gradual decrease in fresh 
edamame production in Japan every year. Today only 80,000 
t of fresh edamame is consumed against 135,000 t in the 
1990s. The demand for frozen edamame has replaced the 
demand for fresh edamame.
 “Finally, the wide variety of edamame available is 
expected to spur demand. Over 20 years of research, 
produced new improved edamame varieties. Recently, 
Chamame or brown edamame and Kuromame or black 
edamame have gained popularity among the Japanese 
consumers due to their distinctive taste. Interestingly, the 
darker the color the more fl avorful and sweeter they become. 
Since their debut 3 years ago, sales of Chamame and 
Kuromame have climbed to 6,000 t a year.
 “The United States: Export of frozen edamame from 
Taiwan to the USA started with only 300-500 t per year in 
the early 1980’s, all of which were destined for oriental/
specialty supermarkets and restaurants.
 “With the ‘Zen fever,’ ‘vegetarian fever’ and ‘healthy-
food’ trends, ‘soy’ products became an instant hit by 1997. 
Many major and minor infl uential magazines, articles, 
news, and other media were also introducing soy products, 

including edamame, to the public. The FDA’s announcement 
that soybean could lower the risk of heart disease further 
spurred the demand for frozen edamame. Frozen edamame 
will soon be available in hundreds of supermarkets such as 
Trader Joe’s, Costco, Albertson’s, Ralph’s and Whole Foods.
 “Last year, the US imported approximately 10,000 t 
of frozen edamame. Of this total, 5,000 t were imported 
from Taiwan, 4,000 t from China and the remaining 1,000 
t from Thailand and Indonesia and local sources such as 
Minneapolis. Continuous scientifi c fi ndings on the health 
benefi ts of edamame are expected to accelerate this growth 
and eventually make edamame one of the common daily 
vegetables in American food culture.
 “While the frozen edamame market in the US is at its 
infant stage, it is expected to signifi cantly expand from its 
current 10,000 t per year to 25,000 t by 2005. Currently 
about 500 t of frozen edamame is consumed in all other 
Asian countries. Edamame is expected to move to Canada as 
well as European countries, however, the demand may not be 
as dramatic as in Japan and USA.
 “Educating the consumers with preparation, cooking 
and eating methods are very important. Directions for use 
are printed on the back of the frozen edamame package. 
Edamame with short blanching time requires additional 
cooking in microwave or boiling whereas the one with 
long blanching time can be defrosted and consumed 
directly” (Continued). Address: CEO, Asia Foods Group 
of Companies & Chairman, Taiwan Frozen Vegetables & 
Fruits Manufacturers’ Assoc., No. 1 Wen-Hua West Road, 
Fengshan, Kaohsiung 830, Taiwan, ROC, Email: seika@
asiafd.com.

3102. Masuda, Ryoichi; Harada, Kyuya. 2001. Enhancement 
of sweet components in vegetable soybean seeds: Starch 
degradation during cooking enhance fl avor of immature 
seeds. In: T. Lumpkin, ed. 2001. Second International 
Vegetable Soybean Conference. Pullman, Washington: 
Washington State University. 202 p. See p. 105-108. [6 ref]
• Summary: Contents: Introduction. Methods: Cultivation 
and sampling, component determination. Results: Explore 
of high sucrose or starch immature seeds among domestic 
varieties in Japan, alternative way of enhancement of sweet 
components. Discussion. Conclusions. Address: 1. National 
Food Research Inst., MAFF, Tsukuba 305-8642 Japan. 
Present address; National Inst. of Crop Science, NARO, 
Tsukuba 305-8518 Japan. E-mail: masuda@affrc.go.jp.

3103. Messina, Mark. 2001. The soybean and heart health. 
Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board) 9(3):1, 6. Summer. [7 ref]
• Summary: An excellent overview. Lowering elevated 
LDL-cholesterol is still the primary goal for reducing 
CHD risk. We could also reduce risk by raising the 
polyunsaturated fat (PUFA) to saturated fat (SAT) ratio. Soy 
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oil has a PUFA:SAT ratio of almost 4:1, which is much better 
that the U.S. dietary ratio of about 2:1–with saturated fat 
predominating. Of course, soy protein can also lower blood 
cholesterol, especially in those with high cholesterol levels.
 But approximately 20% of all heart attacks occur in 
individuals whose blood cholesterol falls within the normal 
range (i.e. below 200 mg/dl) yet is not below 150. Omega-3 
fatty acid intake holds considerable potential for reducing 
the incidence of CHD. Soy oil is one of the few commonly 
consumed vegetable oils that contains signifi cant amounts of 
omega-3 fatty acids (alpha-linolenic acid comprises 7-8% of 
total fat content).
 As more and more people use drugs to lower cholesterol, 
the motivation to adopt dietary changes may drop. Dietitians 
need to keep advocating dietary reform. Address: PhD.

3104. Messina, Mark. 2001. An overview of the health 
effects of soyfoods and soybean isofl avones. In: T. 
Lumpkin, ed. 2001. Second International Vegetable Soybean 
Conference. Pullman, Washington: Washington State 
University. 202 p. See p. 117-122. [43 ref]
• Summary: Contents: Introduction. Isofl avones–general 
background. Breast and prostate cancer. Coronary heart 
disease (CHD). Osteoporosis. Menopausal symptoms. 
Address: PhD, President, Nutrition Matters, Inc., 1543 
Lincoln Street, Port Townsend, Washington 98368, Phone: 
360-379-9544, Fax: 360-379-9614, email: markm@olympus.
net.

3105. Mohamed, A.; Rao, M.S.S.; Mebrahtu, T. 2001. 
Nutritional and health benefi ts of vegetable soybean: 
beyond protein and oil. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 131-
134. [11 ref]
• Summary: Contents: Introduction. Materials and methods. 
Results and discussion. Summary. Address: 1. Virginia State 
Univ., Dep. of Life Sciences, P.O. Box 9064, Petersburg, 
Virginia 23806, e-mail: amohamed@vsu.edu 2. Fort Valley 
State Univ., Fort Valley, Georgia 31030, E-mail: raom@mail.
fvsu.edu.

3106. Nutrition Business Journal (San Diego, California). 
2001. Frozen dessert makers fi nd “cool” markets: Soy 
scoops the competition with fastest growth as organic and 
soy desserts penetrate the $11-billion ice cream market. 
6(5/6):22-24. Industry Overview [Aug.].
• Summary: Wholesale sales of nondairy frozen desserts last 
year reached $30-40 million, 3 to 4 times as much as organic 
ice cream. Leading organic and natural brands are Tofutti, 
Rice Dream (Imagine Foods), Soy Delicious, Cascadian 
Farm, Stonyfi eld Farm, Howler Products, and the Whole Soy 
Company.
 Douglas Stewart is founder and CEO of Howler 

Products (San Francisco, California), which makes four 
fl avors of WholeSoy Glace under a joint venture and 
licensing agreement with The Whole Soy Company and 
Oasis. The Whole Soy Co. is nearing $4 million in annual 
sales with just one employee. Includes a good history of the 
company and its founder, Ted Nordquist.
 Turtle Mountain (Junction City, Oregon) had sales of 
about $10 million of its organic Soy Delicious line, which 
was introduced three years ago. The company is now the 
leader in this niche, with 40-50% of the nondairy frozen 
dessert category in the natural retail channel. This summer 
Turtle Mountain plans to launch a superpremium Purely 
Decadent Soy Delicious line, designed to be the nondairy 
response to Ben & Jerry’s.

3107. Nutrition Business Journal (San Diego, California). 
2001. Regional distribution depth proves key to success for 
Wildwood Natural Foods: Organic Growth in San Francisco 
Bay Area sets up a next stage of national distribution in soy 
and tofu. 6(5/6):25-26. Industry Overview [Aug.].
• Summary: Wildwood, which reached $8 million in 
revenues last year, has continued to grow at 18-20% a year. 
The company (incorporated in 1980) become the third largest 
selling tofu through the natural foods channel in the USA. 
This is remarkable since Wildwood products are distributed 
only on the West Coast.
 Wildwood presently operated 13 direct distribution 
routes that run 3 days a week throughout the Bay Area. All 
of the company’s products are fresh, refrigerated, and ready 
to eat. Most are also organic. About 70% of Wildwood’s 
sales are natural foods stores but the remaining 30% are to 
some mainstream markets in the Bay Area to which it also 
distributes, such as Andronico’s, Molly Stone’s, and 30 
Safeway supermarkets. A sub-distributor, Rock Island Foods, 
distributes Wildwood products as far north as Medford, 
Oregon. Additional sub-distributors in Portland (Oregon), 
Seattle (Washington state), and Southern California, expand 
Wildwood’s reach to include most of the West Coast.
 Wildwood is now in the process of raising money to 
build a new and larger factory in the South Bay to expand 
production and enable the company to expand eastward–with 
the eventual goal of going nationwide.
 Soymilk is the company’s best-selling product, followed 
by plain tofu. Soymilk also shows the fastest growth.

3108. Product Name:  Pathmark Soymilk [Original, Vanilla, 
or Chocolate].
Manufacturer’s Name:  Pathmark Stores, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  Carteret, New Jersey.
Date of Introduction:  2001 August.
Ingredients:  Original: Filtered water, whole organic 
soybeans, evaporated organic cane juice, natural fl avors, 
tricalcium phosphate, sodium citrate, potassium citrate, 
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carrageenan, tocopheryl, acetate, vitamin A palmitate, 
vitamin D-2, ribofl avin (vitamin B-2), vitamin B-12.
Wt/Vol., Packaging, Price:  32 fl  oz (1 qt) Tetra Brik 
Aseptic Liter Square carton with reclosable cap and foil pull 
tab.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Three empty cartons sent 
by Denis Bolger of New York, NY. 2001. Sept. 25. Each 
carton has the same basic front panel design, showing a 
stream of soymilk being poured into the top of a glass, 
however original has a red background, vanilla a blue 
background, and chocolate a brown background. “Made 
with organic soybeans. 31 mg isofl avones per serving. Rich 
in calcium. Lactose free. With vitamins A, D, E, B-2 & 
B-12.” The right half of the back panel and the lower half 
of one side panel are devoted to recipes: Original has Zesty 
cornbread muffi ns, Strawberry banana frosty, and Creamy 
Italian dressing. Vanilla has Cinnamon honey dressing, 
Strawberry banana frosty, and Instant chocolate pudding. 
Chocolate has Chocolate cream pie, and Hot chocolate. 
On one panel is a heart health claim and “Quality assured: 
Satisfaction guaranteed or your money back.”
 Product with Label sent by Martine Liguori. 2007. 
March. Purchased at Grocery Outlet, Oakland, California. 1 
quart retails for $0.99. Taste test: Too sweet. Chalky taste. 
Not good.
*

3109. Rao, M.S.S.; Bhagsari, A.S.; Mohamed, A.I. 2001. 
Agronomic and seed nutritional quality evaluation of 
edamame genotypes. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 113-
116. [10 ref]
• Summary: Contents: Introduction and methods. Results: 
Nutritional quality parameters. Conclusions. Address: 1-2. 
Agricultural Research Station, Fort Valley State Univ., 
Georgia 31030; raom@mail.fvsu.edu; 3. Agricultural 
Research Station, Virginia State Univ., Petersburg, VA 
23806. amohamed@vsu.edu.

3110. Shanmugasundaram, S.; Yan, M.Y.; Yang, R. 2001. 
Association between protein, oil and sugar in vegetable 
soybean. In: T. Lumpkin, ed. 2001. Second International 
Vegetable Soybean Conference. Pullman, Washington: 
Washington State University. 202 p. See p. 157-160. [8 ref]
• Summary: Contents: Introduction. Materials and methods. 
Results and discussion. Conclusions. Acknowledgement. 
Address: 1. Plant Breeder and Director, Program I, Asian 
Vegetable Research and Development Center, P.O. Box 42, 
Shanhua, Tainan 741, Taiwan, ROC. Email: sundar@netra.
avrdc.org.tw 2. yanmr@netra.avrdc.org.tw 3. ryy074@netra.
avrdc.org.tw.

3111. Shurtleff, William; Aoyagi, Akiko. 2001. The book 
of tempeh: A cultured soyfood. 2nd ed. Revised. Berkeley, 
California: Ten Speed Press. 176 p. Aug. Illust. by Akiko 
Aoyagi Shurtleff. Index. 28 cm. [374 ref]
• Summary: This revision has completely new front and 
back covers, designed and illustrated by Akiko. It contains a 
completely new “Appendix B–Directory of Tempeh Makers” 
(p. 157-58, updated to 16 June 2001). The page “About 
the Authors” (autobiographical) has been updated, and the 
original photographs have been replaced with more recent 
ones–refl ecting the fact that Bill and Akiko separated in Nov. 
1993 and their marriage ended in May 1995.
 The last page, “Soyfoods Center,” has been updated.
 On page 176 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about: (1) Tempeh Production, 
a book published by Soyfoods Center about how to start 
and run a company making tempeh on any of four scales 
and budgets in North America, and on either of two scales 
in tropical developing countries. (2) Tempeh and Tempeh 
Products: Bibliography and Sourcebook, published by 
Soyfoods Center. (3) SoyaScan, the unique computerized 
database produced by Soyfoods Center. This database now 
contains more than 62,000 records from 1100 B.C. to the 
present, and more than 76% of all records have a summary 
/ abstract averaging 146 words in length. A description of 
the four different types of records (published documents, 
commercial soy products, original interviews and overviews, 
and unpublished archival documents), and the number of 
each type, is given.
 The title page, copyright page, and table of contents 
have been redesigned and updated to give the book a much 
more contemporary look. Other small changes have been 
made throughout the book. Still contains 130 vegetarian 
recipes–both western and Indonesian.
 Ten Speed Press gave this book a new ISBN: 1-58008-
335-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3112. Shurtleff, William; Aoyagi, Akiko. 2001. The book 
of miso: Savory, high-protein seasoning. 2nd ed. Revised. 
Berkeley, California: Ten Speed Press. 278 p. Illust. by 
Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [223 ref]
• Summary: This revision has completely new front and 
back covers, designed and illustrated by Akiko. It contains 
a completely new “Appendix D–Miso Manufacturers in the 
West” (p. 255, updated to 10 May 2001). The page “About 
the Authors” (autobiographical) has been updated, and the 
original photographs have been replaced with more recent 
ones–refl ecting the fact that Bill and Akiko separated in Nov. 
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1993 and their marriage ended in May 1995.
 The last page, “Soyfoods Center,” has been updated.
 The inside back cover has been updated, and now 
includes current information about: (1) Miso Production, a 
book published by Soyfoods Center about how to start and 
run a company making miso on any of various scales and 
budgets. (2) Miso and Soybean Chiang: Bibliography and 
Sourcebook, published by Soyfoods Center. (3) SoyaScan, 
the unique computerized database produced by Soyfoods 
Center. This database now contains more than 62,000 
records from 1100 B.C. to the present, and more than 76% 
of all records have a summary / abstract averaging 146 
words in length. A description of the four different types of 
records (published documents, commercial soy products, 
original interviews and overviews, and unpublished archival 
documents), and the number of each type, is given.
 The title page, copyright page, and table of contents 
have been redesigned and updated to give the book a much 
more contemporary look. Other small changes have been 
made throughout the book. Still contains 130 vegetarian 
recipes–both western and Indonesian.
 Ten Speed Press gave this book a new ISBN: 1-58008-
336-6. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3113. Symposium Management. 2001. Fourth International 
Symposium on the Role of Soy in Preventing and 
Treating Chronic Disease [Announcement #2] (Brochure). 
Champaign, Illinois. 12 p. 28 cm.
• Summary: This symposium, which is scheduled to be 
held from on Nov. 4-7, 2001 in San Diego, California, at 
the Hyatt Islandia. Contents: Invitation from the cochairs: 
Stephen Barnes and Mark Messina. Advisory board 
members. Scientifi c symposia: Keynote presentations (2 
papers), special breast cancer session (7), special session 
on safety issues (5). Abstracts submitted for oral or poster 
presentations (120). Newly expanded dedicated poster 
sessions–Over 150 presentations! Satellite symposium–
Emerging topics in soy research–to be held on Sunday, 
November 4. About the symposium. Why attend. Sponsor 
exhibition. Registration fee: $545.00 regular, or $445 if 
you register before Oct. 1–not including accommodations 
and most meals. Receptions and luncheons. Registration 
form. Address: Symposium Management, P.O. Box 3489, 
Champaign, Illinois 61826-3489. Phone: 1-217-351-8091.

3114. Wang, Tong; Johnson, Lawrence A. 2001. Refi ned 
normal and genetically enhanced soybean oil obtained by 
various extraction methods. J. of the American Oil Chemists’ 
Society 78(8):809-15. Aug. [13 ref]
• Summary: During refi ning, extruded-expelled oils 
contained less tocopherols and were more oxidized than the 

solvent-extracted oils. Note: Why is the word “enhanced” 
used in the title and in the Abstract (“Five genetically 
enhanced soybeans”). It implies that genetic engineering is 
desirable–a view that has not yet been fi rmly established. 
Address: Dep. of Food Science and Human Nutrition, and 
Center for Crops Utilization Research, Iowa State Univ., 
Ames, Iowa 50011.

3115. Yang, Ray-yu; Shanmugasundaram, S.; Yan, M. 2001. 
Quality of lipoxygenase-null vegetable soybean lines at 
vegetable and grain stages. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 195-
199. [10 ref]
• Summary: Contents: Introduction. Materials and methods: 
Soybean materials, NIRS analysis, statistical analysis, micro-
constituent analysis, beany fl avor and protein recovery. 
Results: Nutritional and eating qualities, beany fl avor and 
protein recovery. Conclusions. Acknowledgements. Address: 
1. Nutrition and Analytical Lab., Asian Vegetable Research 
and Development Center, PO Box 42, Shanhua, Tainan, 
Taiwan. E-mail: ryy074@netra.avrdc.org.tw 2. sundar@
netra.avrdc.org.tw 3. yanmr@netra.avrdc.org.tw.

3116. Mentor-Marcel, Roycelynn; Lamartiniere, Coral A.; 
Eltoum, I.E.; Greenberg, N.M.; Elgavish, A. 2001. Genistein 
in the diet reduces the incidence of poorly differentiated 
prostatic adenocarcinoma in transgenic mice (TRAMP). 
Cancer Research 61(18):6777-82. Sept. 15. [57 ref]
• Summary: “... aggressive prostate cancer (PC) is 
signifi cantly less prevalent among Asian men, where the 
intake of soy products is very high. High consumption of 
foods containing soy results in high plasma, urine, and 
prostatic fl uid concentrations of phytoestrogens, including 
genistein.”
 This study found that dietary genistein helped to prevent 
prostate cancer progression in a transgenic mouse model 
of PC in a dose-dependent manner. Address: 1. Dep. of 
Pharmacology/Toxicology, Univ. of Alabama at Birmingham, 
Birmingham, Alabama 35294-0019.

3117. Hostetter, Thomas H. 2001. Prevention of end-stage 
renal disease due to type 2 diabetes. New England J. of 
Medicine 345(12):910-12. Sept. 20. [15 ref]
• Summary: “Both the prevalence and the incidence of end-
stage renal [kidney] disease are approximately twice what 
they were ten years ago.” These subjects are candidates for 
dialysis and kidney transplants–both very expensive. In 
the year 2000, the number of people with newly diagnosed 
kidney failure exceeded the number who died of any type 
of cancer except lung cancer. Address: M.D., National Inst. 
of Diabetes and Digestive and Kidney Diseases, Bethesda, 
Maryland.
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3118. American Soybean Association. 2001. Salud y 
Nutricion–Volume 2: Efecto del consumo de soya en el 
climaterio, la menopausia y la prevención de osteoporosis 
[Health and nutrition–Volume 2: Effect of the consumption 
of soy on peri-menopause, menopause and osteoporosis]. 
Mexico City, Mexico: Asociación Americana de Soya. 36 p. 
Sept. Illust. 28 cm. [Spa; Eng]
• Summary: This booklet is in both Spanish (left hand pages) 
and English (right). Address: ASA: Jaime Balmes 8–2º piso, 
Colonia Los Morales Polanco 11510. Phone: +52 5281-0120.

3119. American Soybean Association. 2001. Salud y 
Nutricion–Volume 4: Benefi cios de la ingestion del frijol de 
soya en la prevención y tratamiento del cáncer [Health and 
nutrition–Volume 4: Benefi ts of the consumption of soy on 
prevention and treatment of cancer]. Mexico City, Mexico: 
Asociación Americana de Soya. 32 p. Sept. Illust. 28 cm. 
[Spa; Eng]
• Summary: This booklet is in both Spanish (left hand pages) 
and English (right). Address: ASA: Jaime Balmes 8–2º piso, 
Colonia Los Morales Polanco 11510. Phone: +52 5281-0120.

3120. Archer Daniels Midland Co. 2001. Commercial 
products (Ad). Soya & Oilseed Bluebook 2002. p. 114-30.
• Summary: In this multi-page black-and-white ad, addresses 
are also given for ADM offi ces in England, Australia, and 
Japan. Products are described in tabular form under the 
following categories. For each product is given: Name, 
grade, assay, granulation or concentration, and applications. 
Categories: Citric products. Polyol products. Lactic products. 
Other products: Glucono delta-lactone, xanthan gum. 
Complexed lecithins. Purifi ed lecithin. Standard lecithins. 
Modifi ed lecithins. Ultra fi ltered deoiled lecithins. Capsule 
grade lecithins. Distilled monoglycerides. Distilled propylene 
glycol monoester. Natural-source vitamin E. Novasoy 
isofl avone concentrate. Phytosterols–all vegetable. Canola 
sterol esters. Isolated soy proteins (Pro-Fam {20 types} 
and Ardex {3 types}). Soy protein concentrates (Arcon {9 
types}, Arcon T {textured soy protein concentrates, 2 types}, 
Maicon T {for vegetarian foods}). TVC (Textured vegetable 
protein chunks and crumbles, 60% protein, for vegetarian 
foods and meat applications). TVP (3 types). Nutrisoy 
(defatted soy fl ours, fl akes, or grits, 5 types). Soylec and 
Nutrisoy (3 types, premix product of lecithin and Nutrisoy). 
Isofl avones (Novasoy 400, 40% isofl avones). Refi ned 
vegetable oils. Address: P.O. Box 1470, Decatur, Illinois 
62525. Phone: 1-800-553-3941.

3121. Liu, Keshun. 2001. Manuales de procesamiento de 
frijol soya 3: Propiedades functionales de la proteína de soya 
y su mejora [Manuals for soybean processing 4: Functional 
properties of soy proteins and improvements]. Mexico City, 
Mexico: Asociación Americana de Soya. 16 p. Sept. Illust. 
21 x 11 cm. [Spa; Eng]

• Summary: This booklet is in both Spanish (left hand 
pages) and English (right). Contents: Introduction. Types of 
soy protein products. Functional properties of soy proteins. 
Improving protein solubility. Improving functionality of soy 
protein products. Texturizing soy proteins. Modifying soy 
proteins. Breeding to change the 11S / 7S ratio. Summary. 
Address: Liu: PhD, Monsanto Co., St. Louis, Missouri; 
American Soybean Assoc.: Jaime Balmes 8–2º piso, Colonia 
Los Morales Polanco 11510. Phone: +52 5281-0120.

3122. Liu, Keshun. 2001. Manuales de procesamiento de 
frijol soya 3: Valor nutritivo de la proteína de soya y su 
mejora [Manuals for soybean processing 3: Nutritive values 
of soy proteins and improvements]. Mexico City, Mexico: 
Asociación Americana de Soya. 16 p. Sept. Illust. 21 x 11 
cm. [Spa; Eng]
• Summary: This booklet is in both Spanish (left hand 
pages) and English (right). Contents: Introduction. Amino 
acid composition of soy protein. Digestibility of soy 
protein. Methods of assaying soy protein quality. Improving 
digestibility of soy proteins. Increasing essential amino 
acids. Summary. Address: Liu: PhD, Monsanto Co., St. 
Louis, Missouri; American Soybean Assoc.: Jaime Balmes 
8–2º piso, Colonia Los Morales Polanco 11510. Phone: +52 
5281-0120.

3123. Solbar Plant Extracts. 2001. Soy isofl avones: A natural 
solution to age-old problems (Ad). Soya & Oilseed Bluebook 
2002. p. 80.
• Summary: This half-page color ad is for Solgen 
and Nutragen soy isofolavones, prepared to customer 
specifi cations, in 3%, 5%, 10%, 15%, 20%, 30%, or 40% 
concentrations. Address: P.O. Box 2600, Ashdod 77121, 
Israel. Phone: +972 (0)8 856-1414.

3124. Soto, Ricardo. 2001. The utilization of soybean 
distillation in Mexico. In: Richard F. Wilson, ed. 2001. 
Proceedings of the World Conference on Oilseed Processing 
and Utilization. Champaign, Illinois: AOCS Press. viii + 213 
p. See p. 183-87. [6 ref]
• Summary: Contents: Abstract. Introduction. Utilization 
of soybean distillate: Tocopherols, sterols. Production 
and storage of soybean distillate: Deodorization, storage. 
Technologies for producing soybean value-added products: 
Tocopherol concentration process, vitamin E production 
process. Sterol production process. The actual situation in 
Mexico. Conclusions.
 “Deodorization is generally the last step in the process 
of traditional oil refi ning, and is done to improve taste, 
odor, color, and stability of the oil. In this process, many 
volatile materials are removed from the oil and recovered as 
a valuable by-product known as distillate. This distillate is a 
mixture of free fatty acids, tocopherols, sterols, aldehydes, 
and ketones, among others.” Much of the soybean distillate 
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recovered in Mexico is exported to producers of tocopherol 
(vitamin E). Address: Nutritional Science Dep., Protein 
Technologies International, Inc. (a DuPont business), St. 
Louis, Missouri 63188.

3125. Yan, Lin. 2001. Health benefi ts of soy protein. In: 
Richard F. Wilson, ed. 2001. Proceedings of the World 
Conference on Oilseed Processing and Utilization. 
Champaign, Illinois: AOCS Press. viii + 213 p. See p. 176-
82. [76 ref]
• Summary: Contents: Abstract. Soy protein and 
cardiovascular disease. Soy protein and cancer. Soy protein 
and bone health. Soy protein and menopausal symptoms. 
Protein quality. Conclusions. Address: Nutritional Science 
Dep., Protein Technologies International, Inc. (a DuPont 
business), St. Louis, Missouri 63188.

3126. Djuric, Zora; Chen, G.; Doerge, D.R.; Heilbrun, L.K.; 
Kucuk, O. 2001. Effect of soy isofl avone supplementation 
on markers of oxidative stress in men and women. Cancer 
Letters 172(1):1-6. Oct. 22. [24 ref]
• Summary: “Dietary intake of soy has been linked with 
decreased cancer risk, and the active compounds in soy that 
have been identifi ed include the isofl avones genistein and 
daidzein.”
 Soy isofl avones have antioxidant properties, which 
may be one of the mechanisms by which they are thought to 
prevent cancer. “Soy isofl avones have been shown to exhibit 
antioxidative effects both in vitro and in vivo.” Address: 1-2, 
4-5. Barbara Ann Karmanos Cancer Inst., 110 East Warren, 
Detroit, Michigan 48201.

3127. Allred, Clinton D.; Ju, Y.H.; Allred, K.F.; Chang, J.; 
Helferich, W.G. 2001. Dietary genistin stimulates growth 
of estrogen-dependent breast cancer tumors similar to that 
observed with genistein. Carcinogenesis 22(10):1667-73. 
Oct. [36 ref]
• Summary: “The estrogenic soy isofl avone, genistein, 
stimulates growth of estrogen-dependent human breast 
cancer (MCF-7) cells in vivo. Genistin is the glycoside 
form of genistein and the predominant form found in plants. 
It is generally believed that genistin is metabolized to the 
aglycone genistein in the lower gut.”
 “In summary the glycoside genistin, like the aglycone 
genistein, can stimulate estrogen-dependent breast cancer 
cell growth in vivo. Removal of genistin or genistein from 
the diet caused tumors to regress.” Address: 1. Dep. of Food 
Science and Human Nutrition, Univ. of Illinois at Urbana-
Champaign, Urbana, IL 61801.

3128. Alpro. 2001. Catch the great new taste coming out of 
Europe (Ad). Natural Foods Merchandiser. Oct. p. 62.
• Summary: This 8 by 11 inch color ad has a photo on the 
left and text on the right. “Introducing Belsoy–a new line of 

great-tasting soymilk products created for the whole family 
by Alpro Soja, a European company with over 20 years of 
experience in the soy business. Belsoy provides: Products 
produced with organic soybeans that are not derived through 
biotechnology. A high level of protein. Cholesterol-free, 
lactose-free and gluten-free products. 30 mg of naturally 
occurring soy isofl avones in soymilk. Exciting new products 
including delicious soy puddings. Strong appeal to baby 
boomers and the health-minded mass market.
 “Our 32 fl . oz. [½ gallon] soymilk comes in original, 
unsweetened, vanilla, and chocolate. Our 8.45 fl . oz. soymilk 
comes in vanilla, chocolate, banana and strawberry. And 
our 4-pack of 4.4 oz. soy pudding comes in vanilla and 
chocolate. For more details visit us online at www.belsoy.
com.
 “Belsoy products are distributed by Liberty Richter, 400 
Lyster Avenue, Saddlebrook, NJ [New Jersey] 07663-5910. 
www.libertyrichter.com. Visit us at the Natural Products 
Expo East, Booths 4028 and 4030, Hall D.” The logo (blue, 
white and green) reads: “Where great taste comes naturally.”
 A large color photo shows four aseptic soymilk packages 
in different fl avors and two soy pudding packages in different 
fl avors, fl oating against a sky blue background together with 
several strawberries, banana slices, and chocolate pieces.
 Note: This is the earliest published ad seen for Belsoy. 
Alpro, headquartered in Belgium, is starting a soymilk 
factory in Jacksonville, Florida, and trying to break into the 
very competitive U.S. soymilk market. As of 23 Oct. 2001 
the company has no phone listing in Jacksonville under 
Belsoy or Alpro.

3129. Product Name:  Belsoy Soymilk [Great Tasting 
Unsweetened, Great Tasting Original, Great Tasting Vanilla, 
Great Tasting Chocolate].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, West Flanders, Belgium.  Phone: +32 56 43 22 
11.
Date of Introduction:  2001 October.
Ingredients:  Original: Filtered water, organic soybeans*, 
organic raw cane sugar, tricalcium phosphate, natural fl avors, 
sea salt, zinc gluconate, ribofl avin (B-2), vitamin A acetate, 
vitamin D-2, vitamin B-12. Belsoy soybeans are third-party 
certifi ed by ECOCERT-BE-1.
Wt/Vol., Packaging, Price:  32 fl  oz (1 quart) or 8.45 fl  
oz. Tetra Brik Aseptic carton. Retails for $1.69 (2001/11, 
Lafayette, California).
How Stored:  Refrigerate after opening.
Nutrition:  Per 1 cup (240 ml): Calories 120, calories from 
fat 45, total fat 5 gm (8% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 180 mg (8%), total carbohydrate 
9 gm (dietary fi ber 3 gm [12%], sugars 7 gm), protein 9 gm. 
Vitamin A 6%, vitamin B-2 20%, vitamin B-12 15%, calcium 
35%, iron 6%, vitamin C 0%, vitamin D 20%, ribofl avin 
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20%, zinc 8%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Alpro is trying again to 
enter the U.S. market. Brochure (8½ by 11 inches, color, 4 
p.) sent by Patricia Smith from Natural Products Expo West 
(Anaheim, California). 2001. March 8-11. “Belsoy–The 
taste of Europe!” Page 1: “Our company: Belsoy products 
are produced at Alpro [in Belgium], a European company 
producing only vegetable products. At Alpro, our life is Soy. 
We have more than 20 years experience in the Soy business... 
Today, Alpro is the market leader in Europe for Soy products 
and one of the largest Soy manufacturers in the world. All 
our products are produced with organic soybeans and are 
GMO-free.” Product range: Soymilk in quart and 8.45 oz 
sizes. Soypudding in 4.4 oz sizes. Website: www.belsoy.com. 
Sales and distribution: Belsoy products will be sold in the 
US through our partners American Natural Snacks (ANS; 
phone: 904-825-2039) for the natural food trade, and Liberty 
Richter (phone: 201-843-8900) for specialty food distributors 
and other channels of distribution. Timing: Belsoy will be 
available through your distributor from July 1st 2001. Color 
photos at the bottom of page 1 show four fl avors of Belsoy 
soymilk in quart cartons. Pages 2-3 give ingredients and 
nutrition facts for 10 SKUs (8 soymilk and 2 soypudding). 
Page 4 contains barcodes, case and pallet information. Note: 
Both ANS and Liberty Richter are divisions of Tree of Life.
 Trader Joe’s Holiday Guide. 2001. Oct. 30–Dec. 31. p. 
12. “More interesting new stuff... New! Soy milk fortifi ed 
with calcium, vitamins and minerals. Original, vanilla, and 
Belgian chocolate.” “Belsoy Soy Milks are made by one of 
the largest soy manufacturers in the world, with more than 
20 years experience in the soy business... Belsoy Soy Milks 
are made entirely from organic soybeans... They contain nine 
grams of soy protein per serving... We were very impressed 
with the clean fl avors of all the varieties, and thought the 
chocolate was terrifi c! Trader Joe’s is the fi rst company in the 
States to carry these Belgian soy milks. They come in quart 
(32 fl . oz) shelf stable boxes. $1.69.
 Product (Original) with Label purchased at Trader Joe’s 
in Lafayette, California. 2001. Nov. 1. 1 quart Tetra Brik. 
Light blue, dark blue, green, white and red. Front panel: A 
light blue photo in the upper right shows a mother holding 
two children. In the upper left is a green leaf with a drop of 
water on it. An illustration shows milk being poured into a 
glass. In a red heart at lower left is written: “Contains 9g soy 
Protein per serving. See side panel.” The side panel states: 
“Diets low in saturated fat and cholesterol that include 25 
grams of soy protein a day may reduce the risk of heart 
disease. One serving of Belsoy Soymilk provides 9 grams 
of soy protein... Product of France. Distributed by Liberty 
Richter, 400 Lyster Ave., Saddle Brook, New Jersey 07663-
5910.” Back panel: “Belsoy products are produced by 
Alpro, a European soy food manufacturer producing only 
vegetable products.” Soyfoods Center taste test. Taste and 

consistency: 9. We like very much the richness, high natural 
protein content (9 gm/serving without using isolates), and 
smooth consistency of the Original soymilk. However, for 
us, the use of white sugar as a sweetener makes the product 
unacceptable. Price: Excellent. Package design: 8.
 Talk with Liberty Richter (Customer Service). 2001. 
Nov. 5. They import, then sell to distributors. The fi rst 
products arrived two weeks ago and are just now starting to 
appear in stores. They are not aware that the product will be 
produced in the USA.

3130. Archer Daniels Midland Co. 2001. Annual report: 
Unlocking the potential of nature–Maximizing value. P.O. 
Box 1470, Decatur, IL 62525. 44 p. Oct. 28 cm.
• Summary: Net sales and other operating income for 2001 
(year ended June 30) were $20,051 million, up 7.7% from 
2000. Net earnings for 2001 were $383.3 million, up 27.3% 
from 2000, but far below the recent peak of $796 million in 
1995. Shareholders’ equity (net worth) is $6,332 million, up 
3.6% from 2000. Net earnings per common share: $0.58, up 
28.8% from 2000.
 ADM has a new mission statement: “To unlock the 
potential of nature to improve the quality of life.” This is 
leading the company to “create added value in our core 
businesses...”
 The section on “Oilseeds” (p. 6-7) states: “Currently 
more than 40 products are co-branded with ADM’s NovaSoy 
isofl avone logo highlighted on the package. Soy meal can 
also yield soy isolates and concentrates, the basis for ADM’s 
NutriSoy brand of soy protein. Presently more than 17 co-
branded products highlight their NutriSoy content, including 
ADM’s Soy 7™ pasta, a protein enriched product that 
qualifi es for the FDA approved health claim.
 “Soy oil is an excellent natural source of Vitamin E, 
which is twice as potent as the commonly used synthetic 
Vitamin E. ADM’s d-Alpha logo for natural-source Vitamin 
E supplements received a favorable initial response by 
retailers in fi scal 2001...” Phytosterols and biodiesel are 
growing markets. “Interestingly, the original diesel engine 
developed by Rudolf Diesel in the 1890s used an unusual 
fuel: peanut oil.”
 Also accompanying the annual report is a “Notice of 
Annual Meeting.” G. Allen Andreas, age 57, Chairman of the 
Board and CEO, had a 2000 salary of $2,398,480.
 Note: According to a multi-page ADM ad in the Soya & 
Oilseed Bluebook 2002 (published Oct. 2001), the company 
makes 16 isolated soy proteins under the Pro-Fam brand, 2 
isolated soy proteins under the Ardex brand, 7 soy protein 
concentrates under the Arcon brand, 2 textured soy protein 
concentrates under the Arcon T brand, and TVC (textured 
vegetable protein chunks and crumbles); TVP is not 
mentioned. Address: Decatur, Illinois.

3131. Arjmandi, Bahram H. 2001. The role of phytoestrogens 
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in the prevention and treatment of osteoporosis in ovarian 
hormone defi ciency: Review. J. of the American College of 
Nutrition 20(5 Suppl):398S-402S, 417S-420S (discussion). 
Oct. [31 ref]
• Summary: “Ovarian hormone defi ciency is a major risk 
factor for osteoporosis in postmenopausal women. Hormone 
replacement therapy (HRT) is perhaps the most effective 
treatment, as it has been demonstrated to both reduce the 
rate of bone loss and risk of fracture, including hip fracture. 
However, not all women who may benefi t from HRT 
are willing to initiate this treatment due to fear of cancer 
and contraindications. Other therapeutic agents currently 
available are also associated with certain adverse effects. 
As a result, postmenopausal women are more inclined to 
use natural remedies to alleviate postmenopausal symptoms 
and help reduce their risk for chronic diseases such as 
osteoporosis. Recent reports support the notion that certain 
bioactive constituents, e.g., phytoestrogens, in plants play 
a role in maintaining or improving skeletal health. The 
main consumable plant sources of phytoestrogens include 
isofl avones and lignans found mainly in soybeans and 
fl axseed, respectively. Although this paper primarily focuses 
on the effects of soy protein or its isofl avones on bone, 
additional statements regarding the role of fl axseed and 
dried plums, a rich source of polyphenols, with respect to 
bone will be made.” Address: PhD, RD, Dep. of Nutritional 
Sciences, Oklahoma State Univ., Stillwater, Oklahoma.

3132. File, Sandra E.; Jarrett, N.; Fluck, E.; Duffy, R.; 
Casey, K.; Wiseman, H. 2001. Eating soya improves human 
memory. Psychopharmacology (Berlin) 157(4):430-36. Oct.
• Summary: “Results: Those receiving the high soya diet 
showed signifi cant improvements in short-term (immediate 
recall of prose and 4-s delayed matching to sample of 
patterns) and long-term memory (picture recall after 20 
min) and in mental fl exibility (rule shifting and reversal).” 
“Conclusions: Signifi cant cognitive improvements can 
arise from a relatively brief dietary intervention, and the 
improvements from a high soya diet are not restricted to 
women or to verbal tasks.” Address: Psychopharmacology 
Research Unit, Centre for Neuroscience, Hodgkin Building, 
King’s College London, Guy’s Campus, London SE1 1UL, 
UK.

3133. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2001. U of I students’ ‘Soy 
Muffi ns’ win soybean utilization contest. 8(3):7. Oct.
• Summary: “The ‘Soy Muffun,’ a new creation by 
University of Illinois students, won fi rst place in the third 
annual SoyLutions soybean utilization contest sponsored 
by the Illinois Soybean Association and Illinois Soybean 
Checkoff Board. Each muffi n is fortifi ed with 6.9 grams of 
soy protein and containing only 3 grams of fat.
 “U of I students Karen Robinson and Monica Carlin 

created the ready-to-bake muffi ns in blueberry and ‘s’more’ 
fl avors as a voluntary project for a product development class 
in the Department of Food Science and Human Nutrition. 
With assistance from faculty advisors Shelly Schmidt and 
Barbara Klein, the students developed a marketing plan, 
projecting that the product would require nearly 144,000 
bushels of soybeans in the fi rst year of production.
 “The muffi n would be marketed as a ready-to-bake 
product, packaged in individual muffi n containers that could 
be discarded after use. The 6.9 grams of soy protein in each 
serving meets the FDA’s soy health claim that soy protein 
reduces the risk of coronary heart disease.
 “’Muffi ns are deemed as snack foods, but full-fat muffi n 
products can provide a substantial number of calories,’ Carlin 
says. ‘Soy Muffun has less fat and is fortifi ed with healthful 
soy, so consumers would feel less guilt when they indulge in 
the snack item.’”

3134. Nutrition Business Journal (San Diego, California). 
2001. Functional Foods V. 6(10):1, 3-8. Oct.
• Summary: The U.S. retail food market in the year 2000, 
worth $495 billion dollars, is divided into the following eight 
categories, listed in descending order of size: Meat, fi sh and 
poultry $108.7 billion. Beverages $88.9 (not incl. milk or 
liquor). Fruit and vegetables $84.9. Bread and grains $59.7. 
Dairy $53.4. Packaged/prepared foods $51.7. Snack foods 
$30.0. Condiments (incl. oils, dressings, spreads, sauces, 
spices, sweeteners) $17.6.
 The top fi ve U.S. functional food companies in terms 
of U.S. functional food sales ($ million) are Pepsico U.S. 
$3,530, General Mills $1,400, Kellogg $1,370, Kraft $780, 
and Coca-Cola $650. Smaller top companies include: Clif 
Bar $130, Stonyfi eld Farms $100, Imagine Foods $90, and 
White Wave $90. 90% of Imagine Foods’ total sales come 
from functional foods, compared with 100% for White Wave. 
Imagine Foods launched a big campaign in 2001 to market 
Organic Power Dream Soy Energy drinks to athletes and 
fi tness enthusiasts.
 “Soy is the functional food star of the last two years with 
an estimated 300 soy products introduced in 2000 alone.” 
Ingredient suppliers in the fi eld of soy are now bearing heavy 
responsibility for functional food research. ADM, Cargill, 
Central Soya, and Protein Technologies International (PTI, 
owned by DuPont) are all investing in research, education, 
and consumer outreach–plus innovation in processing and 
new ingredients. One of the largest uses of soy protein is 
SlimFast, but the health benefi ts of soy are not the shopper’s 
fi rst consideration.

3135. Nutrition Business Journal (San Diego, California). 
2001. Suppliers refi ne next generation of soy ingredients: 
Suppliers market to consumers and improve taste, texture, 
and functionality of soy ingredients. 6(10):18-20. Oct.
• Summary: Cargill, with sales of $49 billion/year, has long 
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been a supplier of soy fl our and textured soy fl our. But it 
is a relative newcomer to higher-end soy ingredients. Last 
year Cargill announced that it is expanding into soy protein 
isolate, according to Ted Ziemann, president of Cargill 
Nutraceuticals. According to Kevin Marcus, director of 
marketing for Cargill Soy Protein Products, Cargill now has 
an operational pilot plant and is working with about 20 food, 
sports nutrition, and weight loss companies on full-scale 
production–which is slated for 2003.
 In the summer of 2001 Cargill Nutraceuticals offi cially 
launched AdvantaSoy isofl avones, which is available in 
regular and non-GMO versions, is not produced using 
solvent extraction, and keeps the isofl avones in their 
natural state. Meanwhile the Soy Protein Products group is 
developing six isolates and six process patent applications.
 Today, about 150-200 million pounds of soy protein 
isolate are used in the USA–according to Marcus. At $1.65 
to $2.10 per pound, this would be worth an estimated $280 to 
$375 million.
 ADM, the world’s largest supplier and processor of 
soybeans, has been selling Novasoy, which contains 40% 
soy isofl avones. Increasingly ADM is turning its attention 
to consumer marketing, by branding its products–according 
to Tony DeLio, president of ADM’s Natural Health and 
Nutrition, whose focus is to identify, create, and develop 
nutraceuticals and functional food ingredients, backed by 
solid science. ADM has developed the NutriSoy consumer 
trademark. Today Novasoy has about 50 branding partners 
in the USA. DeLio estimates worldwide soy isofl avone sales 
at wholesale to be $30-40 million worldwide. ADM is also 
making water dispersible phytosterols and sterols under the 
CardioAid trade name.
 A sidebar titled “Large corporations dominate 
soy proteins market” contains estimated worldwide 
manufacturers’ sales and market shares compiled by ADM: 
Soy fl our, comprising about 25% of the value of the market 
for soy protein products, has annual sales of about $388 
million. Cargill and ADM each have about one-third of the 
market.
 Soy protein concentrates: $487 million. ADM is the 
leader with about 48% of the market, followed by Central 
Soya, then Ceval Alimentos of Brazil. The largest end uses 
for concentrates are meat extensions and alternatives (49%), 
animal feed/pet food (30%), functional foods (5%), and dairy 
replacement/infant foods (5%).
 Isolated soy proteins: $651 million. Protein 
Technologies International (PTI) is the leader with about 
67% of the market, followed by ADM (19%) and Ceval 
Alimentos (8.8%). The largest end uses for isolates are infant 
foods and dairy replacements (40%), meat extensions and 
meat alternatives (20%), and use in other functional foods 
(10%).
 ADM believes that soy concentrate’s share of the market 
may slowly decrease due to strong demand for isolates and 

improvements in isolate quality. Strong demand for isolates 
in the USA and abroad lead to projections that this product 
will grow from 43% of the soy protein market in 1998 to 
45% by 2002.
 Note: This is the earliest document seen (July 2020) that 
mentions “Cargill Nutraceuticals.”

3136. Nutrition Business Journal (San Diego, California). 
2001. Health and Nutrition Group mines Central Soya’s 
potential for new ingredients: Central Soya makes progress 
in supplying choline, lecithin, soy; advocates easier claim for 
soy. 6(10):21-22. Oct.
• Summary: Three years ago Central Soya Co. Inc. 
established its Health and Nutrition group (Charlie Worrall, 
director) as part of the Specialty Products Group in Fort 
Wayne, Indiana. This came in the wake of the decision in the 
early 1990s by the Food and Nutrition Board of the National 
Academy of Sciences to broaden its focus to include 
nutrition related to long-term chronic health problems.
 The new group is developing functional foods and 
dietary supplements using Central Soya’s ram material 
streams. In early May 2001, Central Soya submitted a 
notifi cation to the FDA concerning a nutrient content claim 
for choline in foods and dietary supplements. In August 2001 
Central Soya celebrated a victory when FDA authorized 
this claim–the fi rst nutrient content claim to be authorized 
under the FDA Modernization Act (FDAMA). The choline 
is abundant in lecithin, a product in which Central Soya 
has long been an industry leader. And the company has the 
technology to concentrate choline levels in lecithin.
 Choline supplementation has the potential to positively 
affect human memory, liver function, cardiovascular health, 
and reproductive development. A product can bear the claim 
“Excellent source of choline” if it contains at least 20% 
(110 mg) of the 550 mg daily value of the choline RACC 
(Reference Amount Customarily Consumed). Very few 
natural foods contain high levels of choline. Organ meats and 
eggs are rich in choline but also high in saturated fats and 
cholesterol. Soy lecithin, the world’s main source of choline, 
contains no cholesterol and is low in saturated fats. Last year 
Central Soya introduced a line of concentrated phosphatidyl 
choline (40% PC) fractions derived from soy lecithin.
 Standard fl uid lecithin contains 15% PC, while deoiled 
lecithin, usually in powder or granular form, contains 24%.
 The North American market uses over 100 million lb/
year of lecithin.
 From USDA’s dietary intake database located at 
Michigan State University, Central Soya was able to 
determine that less than 1 gram of soy protein is being 
delivered to the typical consumer from foods fortifi ed to 
meet the FDA health claim. The company is now on a 
mission to have the FDA lower levels of soy protein in the 
cereal and grain category (breads, pasta, adult cereals). If 
lower levels of soy protein could be spread across a wider 
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range of foods, intake could jump to over 8 gm/day.

3137. Nutrition Business Journal (San Diego, California). 
2001. Schouten promotes SoyLife and other nutritional 
extracts: Schouten launches organic version of SoyLife and a 
new FenuLife extract. 6(10):23. Oct.
• Summary: Schouten USA Inc. (Minneapolis, Minnesota), 
which introduced SoyLife in 1995, says that soy protein 
and isofl avones have better health benefi ts in whole 
foods than when isolated. Unlike soy protein isolates and 
isofl avone concentrates, SoyLife soygerm is produced using 
a mechanical rather than a chemical process. Isofl avones in 
the soy germ are naturally 20 times more concentrated than 
in the whole soybean. The germ contains 2.5% isofl avones, 
a much lower level than in isolated isofl avone extracts. Yet 
today SoyLife is used in over 300 supplements, drinks and 
bars worldwide.

3138. Nutrition Business Journal (San Diego, California). 
2001. Kellogg debuts heart-healthy cereal: Kellogg extends 
Kashi into functional area, adds organic breakfast patties, 
and tests healthy snack bar. 6(10):12. Oct.
• Summary: In mid-October the Kellogg Co. announced its 
deepened commitment to offering healthful food alternatives 
by a major change to its Worthington Foods’ Natural Touch 
line of vegetarian entrees. The company says that all of its 
“top products” in the Natural Touch line just went organic.
 Kellogg’s Garden Veggie Pattie, Okara Pattie, Spicy 
Black Bean Burger, and new Breakfast Pattie will all be 
made with organic ingredients and will be in stores starting 
in January 2002.
 Another big announcement by Kellogg is its formation 
of a multi-year alliance with the Walt Disney Corporation. 
“The deal gives Kellogg exclusive rights to develop and 
market co-branded Disney / Kellogg breakfast foods centered 
around Disney characters.” Moreover, Kellogg has been 
named “offi cial sponsor of breakfast” at Walt Disney World.

3139. Ranich, T.; Bhathena, S.J.; Velasquez, M.T. 2001. 
Protective effects of dietary phytoestrogens in chronic renal 
disease. J. of Renal Nutrition 11(4):183-93. Oct. *
Address: Div. of Renal Diseases and Hypertension, Dep. 
of Medicine, George Washington Univ. Medical Center, 
Washington, DC 2003.

3140. Reddy, N. Rukma; Sathe, Shridhar K. 2001. Food 
phytates. Lancaster, Pennsylvania: Technomic Publishing 
Co., Inc. 240 p. *
Address: 1. Research Food Technologist, Div. of Food 
Processing and Packaging, National Center for Food Safety 
and Technology, FDA, Summit-Argo, Illinois; 2. Florida 
State Univ.

3141. Setchell, Kenneth D.R. 2001. Soy isofl avones–

Benefi ts and risks from nature’s selective estrogen receptor 
modulators (SERMs). J. of the American College of 
Nutrition 20(5S):354S-362S. Oct. Discussion 81S-83S. [121 
ref]
• Summary: Phytoestrogens have become a subject of great 
interest in clinical nutrition. These “non-nutritive bioactive 
compounds” are found throughout the plant kingdom and 
possess a wide range of biological properties. Address: 
Dep. of Pediatrics, Children’s Hospital Medical Center, 
Cincinnati, Ohio.

3142. Product Name:  Trader Joe’s Soy Milk [Original, 
Vanilla, or Coffee].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.  Phone: 
626-599-3700.
Date of Introduction:  2001 October.
Ingredients:  Vanilla: Organic soymilk*, (fi ltered water, 
whole organic soybeans*), brown rice sweetener (fi ltered 
water, brown rice), natural vanilla fl avor with other natural 
fl avors, sea salt, carrageenan. * = Certifi ed organically grown 
and processed in accordance with the Oregon Tilth standards 
and the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  ½ gallon (1.89 liters) 
Combibloc aseptic carton with reclosable cap. Original and 
Vanilla retail for $1.89; Coffee is $2.29 (2001/10, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 cup (8 fl  oz or 240 ml): Calories 100, 
calories from fat 20, total fat 2 gm (3% daily value; saturated 
fat 0 gm), cholesterol 0 mg, sodium 140 mg (6%), total 
carbohydrate 15 gm (dietary fi ber 2 gm [7%], sugars 11 gm), 
protein 5 gm. Vitamin A 0%, calcium 2%, vitamin C 0%, 
iron 6%. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. Oct. 
28. Label (Vanilla): Pink on white with purple and greenish 
yellow. Front panel: “Made with organic soybeans. 25 mg 
isofl avones per serving. Low fat. All natural. Non-dairy 
drink.” Note the low price of these products.
 Trader Joe’s Holiday Guide. 2001. Oct. 30–Dec. 31. 
p. 16. “New! Trader Joe’s Soy Milks. Half gallon $1.89.” 
“Trader Joe is one of the leading retailers of non-dairy soy 
and rice beverages in the United States... Recently, we asked 
our suppliers to develop a new line of non-dairy soy milks 
that deliver great taste and an amazing value. From all the 
submissions we chose these... We have four great fl avors: 
Original, Vanilla, Fat Free Original, and Fat Free Vanilla.”
 New cap: Talk with Corinne Streit of Tetra Pak / 
StirMarketing. 2005 July 3. The oblong “snap closure with 
a foil barrier” (a fl ip-up white cap with the piece of pull-off 
aluminum foil below it, that sometimes breaks when it is 
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being pulled off), has just been replaced by a circular, white, 
“SlimCap” screw cap (“ReCap 3”; 2.8 cm in diameter and 
0.8 cm high). The “SlimCap” was introduced in summer 
2005. A tamper-proof feature requires a strong twist before 
the cap is broken from two tiny plastic prongs on one side. 
Below the screw cap is a circular white plastic “pull-tab 
barrier.” When pulled (by inserting one’s forefi nger or thumb 
into the circle), it also pulls off an aluminum foil seal or 
barrier to the aseptic Brik Pak. This is a better design. Since 
about 2002 the package has been purple on white and the 
front panel text has read “35 mg isofl avones per serving.”
 New ½-gallon refrigerated package design. 2006. Jan. 
22. Vanilla and Original fl avors. Bill bought Vanilla. Retails 
for $2.99 per ½ gallon. Taste test: Flavor is excellent and 
color is very white, but contains “can sugar crystals” = sugar.

3143. Product Name:  Trader Joe’s Soy Milk [Fat Free 
Original, or Vanilla].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.  Phone: 
626-599-3700.
Date of Introduction:  2001 October.
Ingredients:  Vanilla: Organic soymilk*, (fi ltered water, 
whole organic soybeans*), brown rice sweetner (fi ltered 
water, brown rice), natural vanilla fl avor with other natural 
fl avors, sea salt, carrageenan. * = Certifi ed organically grown 
and processed in accordance with the Oregon Tilth standards 
and the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  ½ gallon (1.89 liters) 
Combibloc aseptic carton with reclosable cap. Original and 
Vanilla retail for $1.89; Coffee is $2.29 (2001/10, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. Oct. 
28. Label (Vanilla): Pink on white with purple and greenish 
yellow. Front panel: “Made with organic soybeans. 25 mg 
isofl avones per serving. Low fat. All natural. Non-dairy 
drink.” Note the low price of these products.

3144. United Soybean Board. 2001. National report 
2001-2002: Consumer attitudes about nutrition. Seattle, 
Washington. 8 p. Oct. 28 cm.
• Summary: This eighth annual nationwide survey, 
commissioned by USB, was conducted in July 2001 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 800 consumers. 
The study’s margin of error is ±3.5 percent and has a 
confi dence level of 95%.
 Contents: Consumer perceptions of cooking oils. 
Nutritional concern and habits. Consumer awareness of 
nutrition terms and information. Consumers on soyfoods 
and health: Awareness that soy reduces risk of heart disease, 

where consumers get information on soy and health. 
Consumers consumption of soyfoods. Media sources and 
nutritional information. Consumer attitudes about trans fatty 
acids. Consumer perception and knowledge of organic foods. 
Consumer perceptions of genetically modifi ed food, political 
and activist organizations, and price increases for labeled 
foods.
 Awareness that soy reduces risk of heart disease: 28% in 
1999, 35% in 2000, 39% in 2001.
 Percentage of consumers who have tried various 
soyfoods in 2000/2001: Tofu 45%45%. Soy veggie burgers 
41%/40%. Soymilk 25%/28%. Soy nuts 14%/20%. Soy 
protein bars 11%/18%.
 Percentage of Americans that consume soyfoods weekly: 
24% in 1999, 27% in 2000, and 27% in 2001. And 42% of 
Americans consume soyfoods once a month or more.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

3145. Pollard, Morris; Wolter, W.; Sun, L. 2001. Diet and 
the duration of testosterone-dependent prostate cancer in 
Lobund-Wistar rats. Cancer Letters 173(2):127-31. Nov. 28. 
[20 ref]
• Summary: “Hormone-related cancers in the prostate, 
breast, endometrium, ovary, and testicle account for 30% of 
malignancies in humans.” Address: Lobund Lab., Univ. of 
Notre Dame, Notre Dame, Indiana 46556, USA.

3146. Endres, Joseph G. ed. 2001. Soy protein products: 
Characteristics, nutritional aspects, and utilization. Revised 
and expanded ed. Champaign, Illinois: AOCS Press. ix + 53 
p. Index. 23 cm. [106 ref]
• Summary: Contents: 1. Historical aspects. 2. Defi nitions 
and methods of preparation. 3. Protein quality and human 
nutrition. 4. Health and soy protein. 5. Functionality of soy 
proteins. 6. Uses in food systems. 7. Regulations regarding 
usage. 8. Future considerations.
 Soy Protein Council member companies: ADM, 
Central Soya Co., Cargill. Note that Protein Technologies 
International is not a member. The Introduction (p. 1) states 
that more than 1 billion pounds of soy protein products are 
produced for human consumption each year in the USA–
about 4 pounds per person.
 Note: This is an updated and expanded edition 
of: Soy Protein Council. 1987. “Soy protein products: 
Characteristics, nutritional aspects and utilization.” 43 p. 
Address: PhD, The Endres Group, Inc., Fort Wayne, Indiana. 
Phone: 219-625-3616.

3147. Esselstyn, Caldwell B., Jr. 2001. Resolving the 
coronary artery disease epidemic through plant-based 
nutrition. Preventive Cardiology 4(4):171-77. Fall. *
• Summary: Article fi rst published online: 15 June 2007. 



SOY NUTRITIONAL RESEARCH (1990-2021)   851

© Copyright Soyinfo Center 2021

Address: The Cleveland Clinic Foundation, Ohio 44195.

3148. Ju, Young H.; Allred, C.D.; Allred, K.F.; Karko, 
K.L.; Doerge, D.R.; Helferich, W.G. 2001. Physiological 
concentrations of dietary genistein dose-dependently 
stimulate growth of estrogen-dependent human breast cancer 
(MCF-7) tumors implanted in athymic nude mice. J. of 
Nutrition 131(11):2957-62. Nov. [51 ref]
• Summary: “Previously our laboratory has shown that the 
soy isofl avone, genistein, stimulates growth of human breast 
cancer (MCF-7) cells in vivo and in vitro. In this study, the 
dose-response analysis of genistein at the physiologically 
achievable concentration range between 125 and 1,000 
microg/g in the diet was conducted in ovariectomized 
athymic nude mice implanted with MCF-7 cells. We 
hypothesized that genistein at this concentration range can 
stimulate dose-dependently the breast tumor growth, cell 
proliferation and an estrogen-responsive pS2 gene induction. 
Tumor size and body weight were monitored weekly. At 
completion of the study, we analyzed cellular proliferation 
of tumors using incorporation of BrdU, pS2 expression of 
tumors using a Northern blot analysis and total genistein 
level in plasma using liquid chromatography-isotope dilution 
mass spectrometry (LC-ES/MS). Dietary genistein (> or 
= 250 microg/g) increased tumor size in a dose-dependent 
manner [8.4x the negative control (NC) group in the 250 
microg/g group, 12.0x in the 500 microg/g group, 20.2x 
in the 1,000 microg/g group and 23.2x in the positive 
control (PC) group]. The percentage of proliferating cells 
was signifi cantly increased by genistein at and above 250 
microg/g (5.3x the NC group in the 250 microg/g, 5.6x in 
the 500 microg/g, 5.0x in the 1,000 microg/g and 4.8x in the 
PC group). Expression of pS2 mRNA was also signifi cantly 
increased with increasing dietary genistein levels (11.25x 
the NC group in the 500 microg/g group and 15.84x in the 
1,000 microg/g group). Total plasma genistein concentrations 
were between 0.39 and 3.36 micromol/L in mice fed between 
125 and 1,000 microg/g genistein. In conclusion, dietary 
treatment with genistein at physiological concentrations 
produces blood levels of genistein suffi cient to stimulate 
estrogenic effects, such as breast tumor growth, cellular 
proliferation and pS2 expression in athymic mice in a dose-
responsive manner similar to that seen in vitro.” Address: 1. 
Dep. of Food Science and Human Nutrition, Univ. of Illinois 
at Urbana-Champaign, Urbana, IL 61801.

3149. Lee, Jeongran; Hymowitz, Theodore. 2001. A 
molecular phylogenetic study of the subtribe Glyciinae 
(Leguminosae) derived from the chloroplast DNA rps 16 
intron sequence. of a monoclonal antibody to the soybean 
Bowman-Birk inhibitor as a genome marker. American J. of 
Botany 88(11):2064-73. Nov. [47 ref]
• Summary: “The subtribe Glycininae, belonging to the 
family Papilionoidaea, is one of the economically most 

important subtribes in the tribe Phaseoleae because it 
includes the cultivated soybean, Glycine max (L.) Merr.”
 Phylogenetic relationships among 13 genera of the 
subtribe Glycininae plus four other genera (including 
Pueraria, Neonotonia, and Teramnus) were inferred from 
chloroplast DNA rps intron sequence variation. Address: 
Dep. of Crop Sciences, Univ. of Illinois, 1102 S. Goodwin 
Ave., Urbana, IL 61801.

3150. Messina, Mark J.; Loprinzi, Charles L. 2001. Soy for 
breast cancer survivors: A critical review of the literature. J. 
of Nutrition 131(11):3095S-3108S. Nov. American Institute 
for Cancer Research 11th Annual Research Conference on 
Diet, Nutrition and Cancer. [288 ref]
• Summary: This review attempts to answer the question: 
“Should women with breast cancer use soy products?” The 
reviewers conclude: “The data are not impressive that the 
adult consumption of soy affects of developing breast cancer 
or that soy affects the survival of breast cancer patients. 
Consequently if breast cancer patients enjoy soy products, 
it seems reasonable for them to continue to use them.” 
Address: 1. Nutrition Matters, Inc., 1543 Lincoln St., Port 
Townsend, Washington 98368; 2. Medical Oncology, Mayo 
Clinic, Rochester, Minnesota 55905.

3151. Oakenfull, David. 2001. Soy protein, saponins and 
plasma cholesterol (Letter to the editor). J. of Nutrition 
131(11):2971-72. Nov. [8 ref]
• Summary: “Dear Editor: A recent article by Lucas et al. 
(1) prompts a comment on the possible role of saponins in 
mediating the hypercholesterolemic activity of soy protein. 
The hypercholesterolemic activity of soy protein is now so 
well established that the U.S. Food and Drug Administration 
has approved a coronary heart disease risk reduction claim 
(2). But, as Lucas et al. (1) pointed out, commercial soy 
protein typically contains high levels of saponins, isofl avones 
and other phytochemicals that may in themselves infl uence 
cholesterol metabolism (3,4). So, it is perhaps unfortunate 
that the health claim fails to specify a requirement for these 
materials.
 “The hypercholesterolemic activity of saponins has 
been well documented, with clearly defi ned molecular 
mechanisms (6).” Address: North Ryde, Australia.

3152. ADM Health & Nutrition Update (Decatur, Illinois). 
2001. Continued interest in soy products, according to a 
recent survey. 3(3):5. Dec. [1 ref]
• Summary: The following are results from a survey 
conducted for the United Soybean Board, based upon a 
nationwide telephone of 800 adults 18 years and older.
 Consumers who believe soy oil is healthy 88%.
 Consumers who are aware of tofu 82%.
 Consumers who are aware of soymilk 78%.
 Consumers who use soy products at least once a week 
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27%.
 Consumers who believe soy products are healthy 69%.
 Consumers who are aware of specifi c health benefi ts of 
soy 39%.

3153. Chajuss, Daniel. 2001. Soy protein concentrate: 
processing, properties and prospects. INFORM (AOCS) 
12(12):1176-80. Dec. [7 ref]
• Summary: Worldwide production in the year 2000 is 
estimated as follows: Soy protein concentrate 350,000 tonnes 
(metric tons), soy protein isolate 220,000 tonnes, soy fl ours 
(full-fat or defatted, toasted or enzyme active, and textured) 
120,000 tonnes.
 Contents: Introduction. Processing. Properties and 
applications. Prospects (market outlook). Tables: (1) 
Typical analysis of “traditional” aqueous alcohol-washed 
soy protein concentrates. (2) Applications of traditional soy 
protein concentrate. Figure: Flow chart for production of soy 
protein concentrate (incl. soy molasses, phytochemicals, and 
isofl avones). Address: Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: 972-9-859-2925.

3154. Choung, Myoung-Gun; Baek, I.Y.; Kang, S.T.; Han, 
W.Y.; Shin, D.C.; Moon, H.P.; Kang, K.H. 2001. Isolation 
and determination of anthocyanins in seed coats of black 
soybean (Glycine max (L.) Merr.). J. of Agricultural and 
Food Chemistry 49(12):5848-51. Dec. [25 ref]
• Summary: The black pigmentation is due to accumulation 
of anthocyanins in the soybean’s seed coat. “The results 
obtained in this study imply that the seed coats of black 
soybean can be used as a good source for cyanidin-3-
glucoside and delphinidin-3-glucoside.” Address: National 
Yeongnam Agric. Exp. Station, Rural Development 
Administration, 1085, Naidong, Milyang, 627-803, 
Gyeongnam, Republic of Korea (South Korea).

3155. Nutrition Business Journal. 2001. NOW remains 
staunch supporter of natural product retailers. Q&A with 
Elwood Richard, President of NOW Foods. Dec. p. 14-15.
• Summary: “Founded in 1972, NOW Foods has built its 
inventory to 1,500 products, including dietary supplements, 
natural foods, supporting literature, and retail supplies. 
One of the industry’s leading manufacturers, NOW Foods 
remains dedicated to the natural retail channel.”
 “It’s been a family affair. The Richard brothers (Lou, 
Bill and I) have been involved in the nutrition industry for 
several decades.” They opened their fi rst health food store 
in 1963. At the time, Elwood was president of Fearn Soya 
Foods, so they packaged items under their own label.

3156. Takahata, Yasuhiro; Ohnishi-Kameyama, M.; Furuta, 
S.; Takahashi, M.; Suda, I. 2001. Highly polymerized 
procyanidins in brown soybean seed coat with a high radical-

scavenging activity. J. of Agricultural and Food Chemistry 
49(12):5843-47. Dec. [14 ref]
• Summary: One biological function of brown soybeans (and 
black) is radical-scavenging activity. Radical-scavenging 
compounds are found in the seed coat of both brown and 
black soybeans.
 Black soybeans are mentioned 34 times in this 
document. Black varieties include Tanbaguro black, Shin-
Tanbaguro black, and Shinanoguro black. Address: National 
Agricultural Research Center for Kyushu Okinawa Region, 
National Agricultural Research Organization (KONARC/
NARO), Nishigoshi, Kumamoto 861-1192, Japan; and 
National Food Research Institute, Kannondai, Tsukuba 305-
8642, Japan.

3157. Tale of tofu. 2001. Television broadcast. Canadian TV, 
Channel 1, The Body, Mind, and Spirit Channel. 1 hour. Dec. 
2001.
• Summary: This is a unique color documentary about 
tofu in China, narrated by John Culkin (with a few English 
subtitles when Chinese are speaking), written by Zoe Siu 
Moi Yee and Lo Wing Yi, directed and executive produced 
by Tely Fung Wing Chuen, with photography by Ko Chiu 
Lem. Copyright 2000, it was broadcast in Canada in Dec. 
2001. The cinematography is very well done, interesting, 
and often beautiful. Although the narrative contains many 
errors and much strange and condescending language, it also 
contains some new information, especially about unusual 
types of ethnic or regional tofu varieties. However tofu 
is presented as an ancient, exotic, foreign food, with no 
suggestion that it might become part of Western diets.
 The story begins: In the “epic struggle for survival, 
one food has emerged the champion of the poor during the 
centuries of hardship. Inexpensive and yet nutritional, it 
is the humble bean curd–tofu.” It is “rich in amino acids 
and anticarcinogens.” “At once a much-needed protein 
supplement and a veritable health food for the poor, bean 
curd is an oddity in its own right. And if legend has it right, 
then maybe tofu is a manna from heaven for the Chinese.
 “The mythology of tofu begins with the diminutive and 
unimpressive soya bean.” In Guizhou province (in southwest 
China), despite the harsh weather and rough terrain, 
soybeans grow well. In the village of Shenlin “soyabean 
constitutes the staple food of the people.” All the families 
in Shenlin know how to make tofu but only 4 make and sell 
it (for 1 yuan/catty) to earn a living. One “old woman has 
devoted her life to the art of tofu-making, not so much for the 
income as for the pleasure of keeping up an old tradition.” 
As pasta is to the Italians, so where you fi nd Chinese you 
will fi nd tofu. Today most of the tofu in China is made from 
soybeans imported from the USA and South America.
 The Chinese greatly enjoy cooking; more than 30 
products are derived from tofu. For example, crispy bean 
curd is used in Chinese hot pots. Pressed tofu is eaten during 
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Chinese New Year in Nanjing.
 Two sisters of the Miao minority hill tribe make 
tofu starting at 8:00 each evening. The fi rst step is to 
make soyamilk, which can provide a “valuable nutrition 
supplement to children in poverty-stricken areas.” Soymilk 
must fi rst be boiled thoroughly (usually in a large wok-
shaped container) before it is sold at the market. In rural 
communities, where central heating is a rare luxury, “many 
Chinese start the day by warming up with hot soymilk 
and Chinese-style fried doughnuts.” The Miao sisters sell 
soymilk in plastic bags to make it easier to handle. They 
make 600 packs each night; it is ready for distribution to 
retailers at dawn.
 When hot soymilk cools, a thin layer forms on its 
surface. This “looks like a pale wrinkled pancake” and 
is called “bean curd skin” [yuba]. It is one of the most 
expensive soya products and only a few good-quality 
(transparent) pieces can be obtained per batch of soymilk. 
The rest is considered a lower grade product due to color 
deterioration which causes the lower layers to gradually 
turn opaque. Though it is an extravagance, those who love 
its fl avor and texture fi nd it well worth the expense. Modern 
technology now makes it possible to mass-produce bean curd 
skin.
 “In the half-forgotten village” of Kaili, in Guizhou 
province, the art of making pressed bean curd still thrives. 
“Plaster of Paris catalyzes the ingredients and coagulates 
the soyamilk. Surprisingly, the process has no adverse side-
effects.” Various local fl avoring agents are added, resulting 
in a line of “dried of products.” Regular fl avors include 
marinated bean curd and pungent bean curd. Exotic varieties 
include cowhide bean curd and tea-fl avored bean curd. These 
are sold as snacks in local markets.
 Curing the tofu with woodsmoke enables it to be 
preserved for 7 more days. Since the smoking process is time 
consuming, it is fast becoming obsolete, and it costs an extra 
4 cents per catty of tofu. Making pressed bean curd requires 
“back-breaking labor. Each day these girls must stand in the 
sweltering heat of the smokehouse for 13 hours in order to 
make 500 catties of pressed bean curd.” No effort is spared 
in making these “edible little bricks of bean curd.
 We can try to preserve tofu “or we can let it rot” to make 
fermented bean curd. The tofu is left to mold for several 
days is a process “not unlike that of making cheese. The 
workers spread a kind of mold onto the surface of the bean 
curd, which is then stored at a temperature of 25-30ºC for 
3 days. A layer of thin white hair begins to sprout on top of 
the bean curd.” This tofu is then stored in large jars for 3 
months while fermentation takes place, breaking the protein 
in the tofu down into amino acids. “Sometimes the bean 
curd is wrapped in mustard leaves and stored for 12 months” 
to create a special product. In China “it is believed it was 
not human beings, but apes, that fi rst discovered the joys of 
fermented food”–according to legends in ancient literature. 

Chinese greatly enjoy wine, as well as bean curd. “It adds 
a certain fl avor to otherwise harsh rural lifestyles. Here, to 
make poverty bearable, the saying goes, ‘All you need is 
one piece of fermented tofu for one meal and a bottle of 
fermented tofu to last the year.’”
 In its heyday, a little village in Anhui province (eastern 
China) was home to about 200 families “solely engaged in 
making tofu.” “It is famed for producing the best and most 
sought-after in China.” Concerning the origin of tofu, “most 
Chinese generally subscribe to the legend of a certain feudal 
lord, Liu-An of Huai-Nan. Two thousand years ago, during 
the Han dynasty, Liu-An searched far and wide for the 
fountain of youth. He believed he could discover the secret 
of immortality and turn it into a magic pill. When his valiant 
efforts failed, he threw his half-fi nished potion into a river in 
disgust. Natural plaster in the river chemically reacted with 
the mythical ingredients. And so it was that the fi rst block 
of bean curd was bestowed upon humanity.” The legendary 
location of his famous experiment is where the “tofu village” 
stands today. The little stream of historic fame still runs 
through the village. In its water, the people “wash their 
clothes, clean their shoes, and prepare the beans that will be 
made into tofu.” One catty of soybeans will yield as much 
as 3-5 catties of tofu. “The people of this village are content 
that theirs is the original and authentic recipe for tofu. They 
have inherited a gift from history.” The myth of Liu-An has 
secured this obscure little village its place in Chinese history.
 Many Chinese use bicycles or walk with a shoulder pole 
to carry their tofu to the nearest market. Some leave home 
as early as 5:00 in the morning and walk for 2 hours. Today, 
mass-produced tofu in China is driving village tofu makers 
out of business.
 Freshness is tofu’s strength, but also its weakness. “Tofu 
has a short shelf life and cannot be taken on longer journeys. 
Even the highly pungent preserved bean curd needs to be 
eaten fresh. This bean curd, with its forbidding coloring and 
pungent aroma, can only be found in Nanjing. This brown, 
smoked bean curd is a “dry” variety with a special, and no 
less enticing smell.”
 To make pungent black tofu, the beans are ground 
in a mechanical grinder, the soya mixture is fi rst placed 
in a U-shaped rattan mold, immersed in a large pot, then 
marinated in a special sauce (made from a centuries-old 
recipe including anise, cinnamon, peppercorn, and black 
sesame seeds, in wide-mouth earthenware vats, 3 feet in 
diameter) to produce its unique color and fl avor. This tofu is 
part of the famous Qinghai cuisine of Nanjing, named after 
the Qinghai River. To preserve its unique fl avor, it must be 
steamed before it is rinsed. Afi cionados of pungent black tofu 
“agree with most visitors that its bold smell evokes the odor 
of football [soccer] shirts after a tough game.” Continued.

3158. Weed, Susun S. 2001. New menopausal years: 
The wise woman way. Woodstock, New York: Ash Tree 
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Publishing. xxiii + 280 p. Dec. Illust. Index. 22 cm. [102* 
ref]
• Summary: Soy is discussed throughout this book but 
sources are rarely cited. When they are cited, we insert them 
below. For heavy bleeding (fl ooding) during the menopausal 
years: To nourish and tonify, avoid tofu, soy drinks, and soy 
protein powders (p. 9-10). For uterine fi broids: Consume 
lignans, which are anti-estrogenic phytoestrogens, found in 
all whole grains and beans–including soy (p. 15). Building 
better bones: Exercise regularly, eat calcium-rich foods, 
and avoid calcium-leaching foods such as soy “milk,” 
tofu, coffee, alcohol, and white fl our products (p. 24). 
Calcium: Caution–”Unfermented soy (e.g. tofu) is especially 
detrimental to bone health being protein-rich, naturally 
defi cient in calcium, and a calcium antagonist to boot (p. 
28). Beware of calcium antagonists, foods that interfere with 
calcium utilization. Avoid consistent use of unfermented soy 
products, including tofu, soy beverages, and soy burgers (p. 
29; see p. 163).
 Phytosterolic, phytoestrogenic foods: Whole grains and 
beans are good sources. “Caution: Beans must be cooked or 
fermented to remove anti-nutritional substances. Tofu and 
soy ‘milk’ are not recommended” (p. 70).
 Red clover has ten times more phytoestrogens than 
soy, as well as much more bone-building minerals, such 
as calcium and magnesium (p. 71). Sea vegetables are 
second only to fl ax in concentration of lignans. Seaweeds, 
not soy, are the real secret of health in the Japanese diet 
(p. 72). “The phytoestrogens in dong quai, like those in 
soy, promote the growth of cancer cells in petri dishes” (p. 
73). Phytoestrogenic herbs: Fermented soy products (miso, 
tamari, tempeh), ground fl ax seeds, whole grains, etc. are 
rich in hormonal precursors and phytoestrogens. Use daily to 
ease menopausal symptoms, prevent cancer, and lower heart 
disease risk (p. 94). Lack of vitamin B-12 doubles the risk of 
severe depression for older women; tofu and soy beverages 
interfere with its absorption (Fallon 1999) (p. 114).
 Preventing breast cancer: 75% of all breast cancers 
occur in women over age 50. Reduce use of seed oils, such as 
soy oil. For each 5 gm of polyunsaturated fat (from vegetable 
oils), risk of breast cancer rose by 70% (Wolk 1997 [sic, 
1998]) (p. 145). Eat more beans: “There is a relationship 
between the large amount of fermented soy products (miso 
and tamari) in the Japanese diet and low incidence of breast 
cancer. But no relationship has ever been shown between 
the consumption of processed, fake, imitation soy foods, and 
breast cancer reduction. Soy beverage is used moderately, or 
not at all, depending on the specifi c Asian country” (p. 146).
 Herbal allies: Red clover is everything you thought 
soy would be with none of soy’s drawbacks. It contributes 
to bone health, normalizes the thyroid, and prevents and 
counters breast cancer. “So do miso and tamari, but not other 
soy foods. Red clover contains more active phytoestrogens 
in greater quantity than soy... Red clover contains all four of 

the major estrogenic isofl avones; soy has only two of them. 
A cup of red clover infusion (not tea) contains ten times 
more phytoestrogens than a cup of soy beverage, is richer in 
calcium, has less calories, and contains no added sugars” (p. 
161).
 The section titled “Soy” (p. 163-64) praises fermented 
soy foods (miso, tamari, tempeh, natto) but is quite critical 
of tofu, soy milk, and “fake soy foods” (burgers, hot dogs, 
soy cheese, etc.). Soy can reduce hot fl ashes and prevent 
heart disease; fermented soy foods can protect against breast 
cancer. Soy is not a good source of calcium and it is defi cient 
in fats needed for healthy brain/memory functioning. 
“Soy protein isolate, textured vegetable protein, isolated 
isofl avones–processed soy foods come in more forms than 
I can list. I eat miso and tamari freely, tofu and tempeh 
occasionally, and other soy products not at all. Dosage: 
50-200 grams of isofl avones per day, preferably from food. 
Caution: Excess soy can cause liver damage and is said to 
feminize men. Soy may be diffi cult to digest, may cause 
allergic reactions.”
 Interstitial cystitis: Tofu may cause problems (Ford 
1999).
 Heart healthy: Soy, whole grains, vitamin E (from 
foods), essential fatty acids, and seaweeds are helpful (p. 
210).
 Osteoporosis risk factors: Being a vegetarian or vegan 
who eats a lot of tofu or soy beverage (p. 218). “Eliminate 
soy products except tamari and miso. (Unfermented soy 
prevents you from utilizing calcium.)” (p. 220).
 Aching joints: A tofu poultice may help (p. 229).
 Vitamins and minerals for the menopausal years: 
Vitamin B-12, calcium, and iron are depleted by unfermented 
soy products (p. 248, 250-51).
 Note: The author does not cite a single scientifi c 
publication to support her many criticisms of soyfoods. In 
fact, the scientifi c literature does not support her criticisms. 
It is well known that the author is an admirer of Sally Fallon. 
Address: P.O. Box 64, Woodstock, New York 12498-0064.

3159. Chiou, R.Y.; Cheng, S.L. 2001. Isofl avone 
transformation during soybean koji preparation and 
subsequent miso fermentation supplemented with ethanol 
and NaCl. J. of Agricultural and Food Chemistry 49:3656-
60. *

3160. Choung. M.G.; Baek, I.Y.; Kang, S.T.; Han, 
W.Y.; Shin, D.C.; Moon, H.P.; et al. 2001. Isolation and 
determination of anthocyanins in seed coats of black soybean 
(Glycine max (L.) Merr.). J. of Agricultural and Food 
Chemistry 49:5848-51. *
• Summary: Anthocyanins are especially abundant in the 
seed coat of black soybeans.

3161. Dong, Mingsheng; Jiang, Hanhu; Zhou, Yulin; 
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Hu, Yongjin. 2001. Thermal stability of antioxidation of 
isofl avones from tempeh. Food and Fermentation Industries 
No. 8. p. 9-12. *

3162. Eden, John A. 2001. Managing the menopause: phyto-
oestrogens or hormone replacement therapy? Editorial. 
Annals of Medicine 33(1):4-6. *
• Summary: “Menopause is a natural event, and 
understandably many women would like to take a natural 
therapy rather than a drug for managing their menopause 
symptoms as well as preventing the long-term sequelae of 
oestrogen defi ciency. In this respect phyto-oestrogens show a 
lot of promise. However, at this point in time clinical data are 
inconclusive. There are some data supporting the contention 
that isofl avones improve hot fl ushes; however, there are also 
negative studies...”

3163. Kwon, Tai-wan; Kwon, S.H.; Lee, C.H.; Hong, E.H. 
2001. Kukjekyumoeu kongbakmulkwan konripe kwanhan 
tadangsung josayeonku [Studies on the justifi cation for 
constructing a soybean museum in Korea]. Hankuk kong 
yeonguhoeji [J. of the Korean Soybean Research Society] 
18(1):1-25. [39 ref. Kor]*
• Summary: Dr. Cherl-Ho Lee (2016, p. 9) states: Botanical 
and historical research indicates that it was the region 
covering South Manchuria and the Korean Peninsula where 
soybeans originated with the most abundant wild varieties.
 The Korean soybean museum opened in April 2015. 
It was paid for by The city of Youngju, Kyungsang bukdo, 
which paid ca. 6 billion won (US $5 million). The basic 
message of the museum is that soybean cultivation originated 
on the Korean Peninsula–not in Manchuria or in China.
 In the book Soybean Storytelling (2017, Foreword) 
we read: “The cultivation and usage of soybeans began 
in Korea, but because most ancient histories of Korea are 
intermingled with Chinese culture, this fact has not been 
properly disseminated to the world. Dr. Kwon Tai-wan, the 
founding director of the Korea Food Research Institute, 
formed the Committee for the Establishment of a Korean 
Soybean Museum in 2001 in order to begin the work on a 
museum that would inform visitors of the true history and 
use of soybeans. Below is the letter of intent penned at the 
Promotion Committee’s inception:
 “Purpose of Promoting the Establishment of a Korean 
Soybean Museum: “We wish to illuminate the research we 
have done, which indicates that in the history of humanity, 
Koreans were the fi rst to plant soybeans and use them for 
food. Soybeans were used as food in Northeast Asia more 
than 3000 years ago; from the 3rd century BC soybeans were 
disseminated to the southern region of China, Southeast 
Asia, and Japan; they were introduced to Europe in the 18th 
century; and during World War II they were cultivated as a 
cash crop in the United States. Today soybean cultivation has 
spread all around the world:

 “It is known that soybeans supplemented with rice 
comprise a nutritionally complete meal but recently it has 
come to light that soybeans also help prevent and cure 
cancer, heart disease, and other adult-onset diseases. Some 
cultures have already been supporting their health by 
consuming soybeans as a staple in their diets, and now in the 
West, where soybeans have long been used for oil or fodder, 
the cytological value of soybeans is being revealed; thus 
quickly ushering in an era of dietary soybean consumption. 
Due to the spread of cultivation and the variety of its uses, 
the soybean, though it originated in Northeast Asia, has now 
become a global-crop as well as a food item for people all 
around the world.
 “Soybeans, which helped sustain the health of our 
ancestors where they lived on the Korean Peninsula and in 
Manchuria, as well as that of their descendants through a 
long passage of time, have now been introduced on the world 
stage. The 21st century can be called the culture century, or 
an era in which culture is judged to be the conscience and 
capacity of nations. Many museums have been established 
here and there on this earth, each a symbol of its given 
culture, and yet nowhere is there a museum about soybeans. 
Is it not appropriate that a museum specializing in soybeans 
should be established in the origin nation of soybeans? By 
establishing a museum on an international scale that focuses 
on soybean culture and utilization techniques, we hope to 
broadly inform the global village of soybean culture and 
development, and by so doing contribute to humanity’s 
health.
 “Going beyond simply amassing and exhibiting artifacts 
relating to soybean culture from days long past, research and 
analysis will be done on global data and literature relating to 
soybeans, thus creating a forward-looking, creative museum 
that provides informational exchange on an international 
scale and focuses on research education. There will be an 
all-weather greenhouse, a soybean products manufacturing 
lab, and even a soybean specialty café, such that everything 
about soybeans can be seen, learned, pondered, eaten, and 
experienced all in one place. In this way the museum will be 
self-supporting in its operations and development.
 “From this viewpoint we wish to establish a soybean 
museum that will revive our culture of the past thousand 
years and thereby bequeath the wise and creative spirit of our 
ancestors to future generations in the 2000s. We will marshal 
all of our abilities for the work at hand
 “September 2001
 “Committee for the Establishment of a Korean Soybean 
Museum Promoters: Kwon Tai-wan, Kim Seok-dong, Kim 
Seok-min, Kim Jun-young, Ryu Yong-hwan, Lee Cherl-ho, 
Lee Young-tack, Chang Hak-gil; Jeong Jang-seop, Jung 
Chai-won, Cho Se-young, Hong Eun-hi
 “With the support of research funds from the Daesan 
Agricultural Foundation in 1998, this work began with 
a study written by Kwon Tai-wan, Kwon Sin-han, Lee 
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Cherl-ho, and Hong Eun-hi, “The feasibility study on the 
establishment of a World Soybean Center,” which began an 
all-inclusive research project into the history and scientifi c 
development of soybeans.
 “In 2005 the committee, which included most of the 
major soybean specialists in the country, published the book 
Soybeans (15 chapters, 794 pages, published by Korea 
University Press)...”

3164. Liao, H.F.; Chou, C.J.; Wu, S.H.; Khoo, K.H.; Chen, 
C.F.; Wang, S.Y. 2001. Isolation and characterization of an 
active compound from black soybean [Glycine max (L.) 
Merr.] and its effect on proliferation and differentiation of 
human leukemic U937 cells. Anticancer Drugs 12:841-46. *

3165. Meksem, K.; Njiti, V.N.; Bartz, W.J.; Iqbal, M.J.; 
Kassem, M.M.; Hyten, D.L.; Yuang, J.; Winters, T.A.; 
Lightfoot, D.A. 2001. Genomic regions that underlie soybean 
seed isofl avone content. J. of Biomedicine and Biotechnology 
1(1):38-44. [35 ref]*
• Summary: “Introduction: Foods containing bioactive 
components are receiving increased attention due to their 
functionality in disease prevention and treatment. Soybean 
products contain a plethora of bioactive phytochemicals 
(e.g., isofl avones, saponins, phytic acids, phytosterols, 
trypsin inhibitors, phenolic acids, peptides,...). Moreover, 
soybeans contain plant estrogens commonly called 
phytoestrogens or more specifi cally isofl avones.” Address: 
1-2. Dep. of Plant, Soil and General Agriculture, Southern 
Illinois Univ. at Carbondale, Ag Building Room 176, 
Carbondale, IL 62901-4415.

3166. Xu, Deping; Jiang, Hanhu; Pang, Zijie; Pan, Fusheng. 
2001. Extraction, isolation of isofl avones in tempeh and their 
chemical structure determination Food and Fermentation 
Industries No. 3. p. 1-4. *

3167. Xu, Deping; Jiang, Hanhu; Tang, Tao; Xiao Kai. 2001. 
Inhibition effect of soybean and tempeh isofl avones on 
human breast, uterus and ovary cancer cells. Food Science 
(China) No. 6. p. 69-72. *
Address: College of Life Sciences, Jiangxi Normal Univ.

3168. Barr, Susan. 2001. Women’s reproductive function. 
In: Joan Sabaté, ed. 2001. Vegetarian Nutrition. Boca Raton, 
Florida: CRC Press. [xxiv] + 551 p. See p. 221-250. CRC 
Series in Modern Nutrition. [89 ref]
• Summary: Contents: Introduction. The pubertal transition 
and menarche: The pubertal transition, factors associated 
with pubertal onset and menarche (body size variables, diet 
composition), studies of age at menarche of vegetarians and 
omnivores. The reproductive years: Characteristics of the 
normal ovarian cycle, ovulatory disturbances (subclinical 
disturbances, clinical disturbances), effects of dietary 

components on the ovarian cycle (energy, fat, fi ber, fat and 
fi ber, meat phytoestrogens), effects of nutrition-related 
cognitive variables on the ovarian cycle, studies of the 
ovarian cycle in vegetarians and omnivores. The menopausal 
transition: Defi nition and description, factors associated 
with age at menopause (reproductive variables {age at 
menarche, frequency of ovulation}, lifestyle variables 
{tobacco, alcohol, and caffeine use, dietary practices}, body 
size variables), studies of age at menopause in vegetarians 
and omnivores, can plant components replace hormone 
therapy? (phytoestrogens, herbal remedies). Summary and 
conclusions. Address: Ph.D., R.D., Family and Nutritional 
Science, Univ. of British Columbia, Vancouver, British 
Columbia, Canada.

3169. Beumer, R.R. 2001. Microbiological hazards and 
their control. In: Martin R. Adams and M.J. Robert Nout, 
eds. 2001. Fermentation and Food Safety. Gaithersburg, 
Maryland: Aspen Publishers. xi + 290 p. See p. 141-57. 
Chap. 7. Illust. 26 cm. [73 ref]
• Summary: “A large part of food-borne disease is 
preventable.” It is estimated that about 30% of our food 
supply is based on fermented products, although not all 
fermented foods are accepted by everyone. There has never 
been an outbreak of illness associated with the consumption 
of Bacillus subtilis in fermented foods (such as natto). 
Address: PhD, Assoc. Prof., Lab. of Food Microbiology, 
Wageningen, Univ. Research Center, Wangeningen, The 
Netherlands.

3170. Breier, Davida Gypsy; Mangels, Reed. comps. 2001. 
Vegetarian & vegan FAQ: Answers to your frequently asked 
questions. Baltimore, Maryland: The Vegetarian Resource 
Group. 272 p. Illust. Index. 23 cm. [69 ref]
• Summary: Contents: 1. Most frequently asked questions 
(incl. How many people are vegetarian? Detailed results of 
polls conducted in 1994, 1997, 2000). 2. Vegetarianism in 
daily life (incl. How do you pronounce “vegan?” Ans: VEE-
gun. Who are some famous vegetarians? What is the history 
of vegetarianism?). 3. Nutrition (incl. I need impartial, 
major scientifi c studies that show a correlation between a 
vegetarian diet and disease prevention? Gas caused by eating 
soy). 4. Food ingredients (incl. Soy cheeses, soy lecithin). 5. 
Recipes (incl. many recipes for tofu, tempeh, soy whipped 
cream, chocolate pudding with soymilk, soy yogurt, wheat 
gluten / seitan, TVP). 6. Vegetarian products (incl. What is 
seitan? Where can I buy seitan? What is tempeh? What is 
TVP? Where can I buy TVP? What is tofu? What do I do 
with it? Alternatives to dairy products. Vegan eggnog. Soy 
candles). 7. Cooking and baking (Tofu, draining tofu, tofu 
cream cheese, Tofutti). 8. Travel and restaurants. 9. Veggie 
kids (Soy-based infant formula. Phytoestrogens in and safety 
of soy infant formula). 10. Soy (p. 168-76; contains good, 
balanced responses to the anti-soy articles by Fallon and 
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Enig, p. 173-76). 11. Vegan concerns. 12. Unique questions. 
13. Questions about VRG. 14. Appendix: Quick guide to 
fast food. Quick guide to helpful websites. Protein content 
of selected vegan foods. Calcium content of selected vegan 
foods. Iron content of selected vegan foods. Daily values. A 
senior’s guide to good nutrition. Eat better, perform better, 
sports nutrition guidelines for the vegetarian. Why is wine 
so fi ned? Handy guide to food ingredients. List of suggested 
reading: Vegetarian cookbooks, vegetarian families, 
vegetarian travel. School foods information. Feeding plans 
for infants and toddlers. VRG publications, resources, and 
tabling materials.
 Soy-related questions and answers outside of Chapter 
10: Gas and bloating after eating soy (p. 64). Casein found 
in many soy cheeses (p. 80). Soy lecithin (p. 85). Recipes: 
Tofu dill dip (p. 88). Spinach pie (with tofu, p. 93). Tempeh 
stuffed potatoes (p. 94-95). Spicy sautéed tofu with peas (p. 
98). Quick sloppy joes (with tempeh, p. 98). Sweet potato 
slaw (with tofu). Tofu balls (p. 100). Pad Thai (p. 102-03). 
Davida’s spicy garlic noodles and tofu (p. 105). Soy whipped 
cream (with soymilk, p. 106-07). Chocolate pudding (with 
soymilk, p. 107). Heavenly chocolate cupcakes (with 
soymilk, p. 109). Tofu cheesecake (p. 112). Homemade 
soymilk, rice milk, almond milk (p. 115). Homemade tofu 
(p. 115). Tofu recipes on the Web (p. 116). Homemade soy 
yogurt (p. 116). Homemade wheat gluten & seitan (p. 116). 
What is tempeh? What is TVP (p. 119). Vegetarian mince or 
meatless ground beef (p. 120-21). vegetarian and soy cheeses 
(p. 121). Tofurky (meatless turkey, p. 122-23). Tofutti (non-
dairy soy ice cream) and vegan eggnog (p. 125). Soy-based 
vegan candles (p. 126). Using tofu (p. 129-31). Tofu cream 
cheese (p. 131). Soymilk and soy creamer (p. 132). Soy 
buttermilk and soy mayonnaise (p. 133). Feeding an infant 
with soy formula (p. 154). Are the phytoestrogens in soy 
formula safe? (p. 155). Helping kinds to switch to soymilk 
from cow’s milk (p. 156). Address: 1. Baltimore, Maryland; 
2. R.D.

3171. Craig, Winston J.; Pinyan, Laura. 2001. Nutrients 
of concern in vegetarian diets. In: Joan Sabaté, ed. 2001. 
Vegetarian Nutrition. Boca Raton, Florida: CRC Press. [xxiv] 
+ 551 p. See p. 299-332. CRC Series in Modern Nutrition. 
[140 ref]
• Summary: Contents: Introduction. Protein. Iron: Iron 
defi ciency, iron absorption, iron status of vegetarians. Zinc. 
Calcium: Dietary effects on calcium balance, the vegetarian 
advantage, vegan studies, phytoestrogens, macrobiotic diets, 
postmenopausal women, plant sources of calcium, calcium 
supplements, summary. Vitamin D: Vegetarian studies, 
summary. Vitamin B-12: Absorption of vitamin B-12, 
symptoms of B-12 defi ciency, are vegetarians at risk?, how 
much vitamin B-12 do we need?, vitamin B-12 levels in 
foods. Ribofl avin. Iodine. The elderly. Conclusions. Address: 
Ph.D., R.D., Andrews Univ., Dep. of Nutrition, Berrien 

Springs, Michigan.

3172. Craig, Winston J. 2001. Health-promoting 
phytochemicals: Beyond the traditional nutrients. In: Joan 
Sabaté, ed. 2001. Vegetarian Nutrition. Boca Raton, Florida: 
CRC Press. [xxiv] + 551 p. See p. 333-70. CRC Series in 
Modern Nutrition. [204 ref]
• Summary: Contents: Introduction. Fruits and vegetables: 
Population studies, phytochemical feast, carotenoids, 
fl avonoids, pigments in grapes and cherries, isoprenoids 
and phenolics, fructose oligosaccharides. Legumes: Soy 
isofl avones, effects on lipid levels, protection against cancer, 
help for menopause and bone loss. Whole grains: Population 
studies, contents of the grains. Nuts, seeds and oils: Nuts and 
heart disease, the contents of nuts and seeds, olive oil. Herbs: 
The value of onions and garlic, protection against heart 
disease, protection against cancer. Conclusions. Address: 
Ph.D., R.D., Andrews Univ., Dep. of Nutrition, Berrien 
Springs, Michigan.

3173. Hayter, Kurumi. 2001. The soy for health cookbook: 
Recipes with style and taste. Alexandria, Virginia: Time-Life 
Books. 144 p. Illust. (color). Index. 25 x 19 cm.
• Summary: This is a beautiful and strange book, designed 
and produced by Quintet Publishing Ltd. (London). Beautiful 
in that almost every other page is a stylish full-color photo 
of a recipe. Strange in that: (1) Tofu is probably the most 
common soy ingredient used, yet it does not even appear in 
the index. Nor does tempeh which is also called for. Yet miso 
is in the index. (2) A number of the soyfood terms are bizarre 
and unconventional–such as “beancurd pouches” [abura-age 
or deep-fried tofu pouches], “sticky beans (natto).” (3) On 
the inside front cover, the book’s title is given as “The Tofu 
for Health Cookbook.”
 Contents: Introduction: Nutrition and health, lactose 
(dairy intolerance), prevention against heart disease, 
prevention against cancer, prevention of other disorders. 
How to use this book. Glossary of soyfoods and other 
ingredients. Basic recipes. 1. Soups and stews. 2. Salads 
and appetizers. 3. Main dishes. 4. Snacks and side dishes. 5. 
Desserts.
 This book is not vegetarian; some recipes call for beef, 
pork, chicken, fi sh, etc.–but none call for dairy products.

3174. Hsiung, Deh-Ta. 2001. The Chinese kitchen. New 
York, NY: St. Martin’s Press. 240 p. Foreword by Ken Hom. 
Illust. (color). 29 cm. [30 ref]
• Summary: This book focuses on ingredients and essential 
kitchen tools used in Chinese cooking. For each it gives 
all or most of the following: Name romanized in Mandarin 
Chinese and Chinese characters. A glossy color photo of the 
item. A basic description. Appearance and taste. Method of 
manufacture. Buying and storing. Culinary uses. 1-2 recipes. 
The many color photos are very useful, but the index is hard 
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to use
 Soy related: Black bean sauce recipe (p. 33). Soy (soy 
sauce; jiang you, p. 64-67; Recipes are Soy chicken and Soy 
duck. Mushroom soy sauce is a Cantonese specialty. Chili 
soy sauce is sold in small bottles).
 Seasonings section: Oyster sauce (haoyou, p. 79. Soy 
sauce is a typical ingredient).
 Salted black beans (douchi, p. 88-89. “They are very 
popular all over China, especially in rural households in 
the South.” They are also the oldest recorded soy food in 
Chinese history, and the ancestor of soy sauce. Indeed the 
water in which salted black beans has been soaked is often 
used as a substitute for soy sauce by low-income people, to 
save money. To make douchi: Boil black soybeans until soft, 
then soak in water overnight. Steam them for 3 hours the 
next morning. Inoculate them with Aspergillus oryzae mold 
and ferment for 15-21 days. Then cover beans with a brine 
solution and alcohol, and allow to mature for at least six 
months. Then spread them out to dry in the sun. Steam them 
again until soft and spread in the sun to dry. Repeat the last 
step one more time. The product is, at last, ready to use).
 Black bean sauce (chizhiang, p. 90-91. “I have a strong 
suspicion that commercial black bean sauce {liquidized, 
salted black beans seasoned with soy sauce, salt, sugar and 
spice} is a Hong Kong invention concocted mainly for the 
convenience of Westerners. I cannot remember ever seeing 
it in China, nor can I fi nd any mention of its existence in any 
Chinese publication, past or present.” “Commercial black 
bean sauce is less aromatic that the fresh paste one makes 
oneself... Some varieties also include added orange peel, 
ginger, chilies or garlic.” A number of different brands are 
available. The author uses this only for convenience. “One of 
the most popular variations is black bean and garlic sauce.” 
Recipes include: Steamed spareribs with black bean sauce).
 Yellow bean sauce (huang jiang, p. 92-93. “Sometimes 
labeled brown bean sauce or ground bean sauce {mochi 
jiang}, this is the soybean paste made from crushed or 
ground, salted and fermented yellow soybeans, which are 
sweeter and less salty than black beans.” Spices and other 
seasonings can be added to this basic bean sauce giving 
many varieties. In different regions of China, seasonings and 
spices are added in different proportions. Hoi Sin sauce {p. 
94} is one example. Guilin chili sauce {p. 95} and Peking 
Duck sauce {p. 93} are others. To make: Soak soybeans for 
16 hours. Then steam until soft. Ferment beans for about 5 
days, stirring and turning every other day. Blend into beans 
salt, sweet glutinous rice wine, and dark brown sugar. Fill a 
pottery jar with them–not too tightly, nor too loosely. Seal 
opening tightly then let jar stand for 2 days. Turn jar upside 
down in a cool, dry place and ferment beans for 3 more 
months. The beans are now ready to be used as is, or to be 
ground and blended with additional seasonings).
 Hoi Sin Sauce (haixian jiang in Mandarin or hoisin 
jaing in Cantonese, p. 95. This very popular Cantonese 

specialty, also known as “barbecue sauce,” has become 
almost as popular as soy sauce in most households. To make: 
Season yellow soybeans with sugar, vinegar, salt, chili, 
garlic, sesame oil, and red coloring; thicken with fl our and 
water. The author believes that Hoi Sin sauce should not be 
used with Peking Duck).
 Guilin Chili sauce (Guilin lajiao jiang, p. 95. Guilin 
is the capital of Guangxi, located just north of Guangdong 
{Canton}. To make: Mix fermented and salted beans with 
fresh red chilies. Then stir in the lesser ingredients: garlic, 
salt, sugar, and starch. The author’s favorite authentic brand, 
Mount Elephant, is sold in a rustic brown earthenware pot. 
Recipe: Chicken cubes with chili bean sauce).
 Chu Hou bean paste (chuhou jiang, p. 96. To make: Use 
yellow soybeans, wheat fl our, sugar, lard or vegetable oil, 
and sesame. Recipe: Chu Hou chicken).
 Sweet bean paste (dousha, p. 97. Although there are red 
and black sweet bean pastes, they are both made from red 
beans [azuki beans]. “I discovered this unexpected fact only 
very recently, while researching this book.” To make basic 
red bean paste: Gently boil red [azuki] beans in water until 
soft. Grind to a pulp, then clean and strain them to get rid 
of the hull / skin; fi lter and press. To this basic unsweetened 
paste, mix in crushed rock sugar. For “sweet black bean 
paste, add additional sugar with lard or vegetable oil, then 
heat while stirring until the color turns black. Essence of 
fragrant fl owers, such as roses or sweet-scented osmanthus 
{Osmanthus fragrans; cassia} is usually blended with 
the black paste, which is shiny black. Sweet bean paste is 
widely used as a fi lling for steamed buns {baozi}, cakes 
and other desserts. “In China, sweet black bean paste is far 
more popular than the red variety, and as a child, I always 
preferred the sweeter taste of the former.” Recipe {served in 
most non-Cantonese restaurants}: Red bean paste pancakes).
 Chili bean paste (toban jiang, p. 98. This is 
distinguished from other thick seasonings in that is made 
from broad beans rather than soybeans. The most delicious 
product comes from Pixian County, in the Chengdu Plains 
near Chengdu–the capital of Sichuan province. Recipe: 
Home-style braised bean curd).
 Fermented bean curd (doufu nai, literally “bean-curd 
milk,” p. 102-03. It has often been compared with a strong 
cheese and is defi nitely an acquired taste: “you either love 
it {as does almost everyone in China} or hate it {as does 
almost everyone else}. But everyone loves it when it is 
disguised as a seasoning. Also called jiang doufu. A legend 
of its origin states that two immortals told a street bean-curd 
seller how to make it, starting with molded bean curd. “Since 
the 15th century Fengdu fermented bean curd has held an 
excellent reputation.” Today the two leading brands are The 
Immortals and The Two Immortals. To make it: (1) Make 
bean curd [tofu]. (2) Lay cubes of bean curd on beds of rice 
straw for about 5 days in spring or 7 days in winter. (3) Dry 
the mouldy [moldy] bean curd in the sun, then marinate with 
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salt, sorghum spirit and spices. Mature in brine in sealed 
earthenware urns for at least 6 months. The two basic types 
are red and white. The red type, which has the milder fl avor 
of the two, has ground red rice added to it instead of spice. 
In China, it is most widely consumed for breakfast with rice 
congee. Recipes: Pork chops with red fermented bean curd. 
Sichuan-style fried green beans).
 Vegetables section: Soybean sprouts (Huang douya, 
Glycine hispida, p. 150-51. Soybean sprouts are much more 
widely used in China than mung bean sprouts. For how to 
grow at home, see p. 148. Soybean sprouts are almost twice 
as large as mung bean sprouts both in length and diameter. 
Soybean sprouts are the main ingredient in Vegetarian stock 
{p. 71}. Neither soybeans nor their sprouts should ever be 
eaten raw. Recipes: Soybean sprouts salad {with parboiled 
soybeans}. Assorted vegetable soup).
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “Huang douya” 
(regardless of capitalization) to refer to soy sprouts.
 Under Lotus root (p. 144) is a recipe for Braised pork 
with lotus root that calls for “dried bean curd sticks.”
 Under Ginkgo nut (p. 167) is a recipe for Vegetarian 
casserole (A slightly simplifi ed version of Buddha’s Delight, 
p. 193) that calls for “3 8 inch long pieces (1 oz.) dried bean 
curd sticks, soaked.”
 Note 1. This is the earliest English-language document 
seen (June 2011) that uses the term “dried bean curd skin 
sticks” to refer to dried yuba sticks. The recipe intends to call 
for “Three 8-inch long dried bean curd sticks.” Later, we are 
instructed to “Cut the bean curd sticks into short sections,...”
 Preserved and processed foods section: Pickles (Jiang 
cai, p. 185, are vegetables pickled in soy sauce-based 
hydrolysate).
 Bean curd (tofu, doufu, p. 196-99. Bean curd was 
invented in China “and is regarded as the country’s national 
dish...” Proof exists that bean curd, made from soybeans, was 
sold in markets during the Tang dynasty {618-907}. Until 
the 17th century, bean curd was eaten exclusively by the 
poor until Kung Xi {1662-1722}, a Qing dynasty emperor, 
“discovered it while visiting Suzhou in Jiangsu province 
when he ventured out incognito to mingle with the people in 
the streets. When he returned to Peking, the Emperor ordered 
the chefs of the Palace kitchen to produce bean curd dishes. 
Overnight, humble bean curd became nobleman’s fare and 
is now popular worldwide.” It is off-white in color. Under 
“Medicinal uses: The nutritional benefi ts of bean curd cannot 
be exaggerated.” Free of cholesterol, it is ideal for combating 
heart disease and high blood pressure. It is also extremely 
easy to digest, so it is very good for infants, the elderly and 
invalids. Recipe: Sichuan spicy bean curd {Ma po doufu}. 
Fish and bean curd casserole. Stir-fried shrimp with bean 
curd. Stuffed bean curd {Popular in Canton and with the 
Hakka people}).
 Deep-fried bean curd (youzha doufu, p. 200. Sold in 

the form of small cubes, large squares, or triangles. Used in 
soups, stews, casseroles, braised dishes or stuffed triangles).
 Pressed bean curd (doufu-gan, p. 201. After being 
pressed it is typically seasoned with soy sauce and a little 
fi ve-spice, or star anise, or cinnamon).
 Dried bean curd skins (fuzhu, fupi, p. 202-03. One 
kind is a thin fl at sheet; the other is rolled into a stick. The 
sticks require much more soaking before use–several hours 
or overnight. Recipes: Bean curd skin and asparagus soup. 
Vegetarian bean curd skin roll).
 Tofu (in recipes only): p. 75, 139, 189.
 Non-soy: Gluten (p. 34). Cooking oils (p. 58; soy oil is 
not mentioned). Sesame seed oil (p. 60). Sesame paste (p. 
61). Peanut (p. 164-65).
 Note 2. This book was fi rst published in Great Britain in 
1999 by Kyle Cathie Limited. This is the fi rst U.S. edition. 
Address: Author and chef, London.

3175. Johnston, Patricia K. 2001. Vegetarian diets in 
pregnancy and lactation. In: Joan Sabaté, ed. 2001. 
Vegetarian Nutrition. Boca Raton, Florida: CRC Press. [xxiv] 
+ 551 p. See p. 195-220. CRC Series in Modern Nutrition. 
[100 ref]
• Summary: Contents: Introduction. Dietary pattern and 
pregnancy outcome. Energy intake. Nutrient issues: Protein, 
essential fatty acids (fatty acids in vegetarian diets, essential 
fatty acids in pregnant vegetarians and their infants, 
breast-fed infants and essential fatty acids in human milk, 
implications for vegetarians), iron (iron intake in vegetarian 
females, iron status in vegetarian females, iron status in 
pregnant vegetarians, recommendations for iron intake in 
pregnancy), zinc, calcium (calcium intake in vegetarians, 
calcium intake and vitamin D status in lactation, calcium 
and bone status in vegetarians, calcium and blood pressure 
in pregnancy, recommendations), vitamin D, vitamin 
B-12 (dietary vitamin B-12 defi ciency in infants, sources 
of vitamin B-12), other nutrient issues. Counseling the 
vegetarian mother. Conclusion. Address: Dr.P.H., R.D., 
School of Public Health, Loma Linda Univ., Loma Linda, 
California.

3176. Key, Tim J.; Appleby, Paul N. 2001. Vegetarianism, 
coronary risk factors and coronary heart disease. In: Joan 
Sabaté, ed. 2001. Vegetarian Nutrition. Boca Raton, Florida: 
CRC Press. [xxiv] + 551 p. See p. 33-54. CRC Series in 
Modern Nutrition. [88 ref]
• Summary: Contents: Introduction. Vegetarianism and 
coronary risk factors: Established risk factors (lipids and 
lipoproteins, hypertension, hemostatic factors, glucose 
intolerance and insulin resistance, obesity, smoking, alcohol, 
exercise), possible risk factors (homocysteine, antioxidants, 
n-3 fatty acids). Vegetarianism and coronary heart disease: 
Observational studies, intervention trial of a low-fat 
vegetarian diet, foods, nutrients, vegetarianism and coronary 
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heart disease. Topics requiring more research: Coronary heart 
disease in vegans, coronary heart disease in vegetarian south 
Asians, vitamin B-12 and homocysteine, n-3 fatty acids. 
Conclusion. Address: 1. D.Phil., ICRF Cancer Epidemiology 
Unit, Univ. of Oxford, Radcliffe Infi rmary, Oxford, England.

3177. Lee, Cherl-Ho. 2001. Fermentation technology in 
Korea. Seoul, Korea: Korea University Press. iii + 330 p. 
Illust. Index. 26 cm. [Eng]
• Summary: Korea has a long history of eating fermented 
soyfoods. Early documents indicate that the cultivation of 
soybeans originated in Manchuria, which was part of Korea 
in ancient times.
 Contents: 1. Evolution of Korean Dietary Culture. 2. 
Primitive Pottery Age (B.C. 8000 to about 3000)–the era of 
fermentation experiments. 3. History of Cereal Fermentation 
Technology. 4. Korea, the land of soybean fermentation: the 
origin of soybean as food, history of soybean fermentation, 
meju preparation–the fermentation starter, Korean soysauce 
[kanjang, made at home] vs. Japanese soysauce [shoyu, made 
industrially], chongkukjang: a fermented soybean paste as an 
instant military paste of the old days, kochujang: a wonderful 
harmony of hot, sweet, meaty and salty tastes.
 5. Effect of soybean fermentation on the protein quality. 
6. Kimchi, Korean fermented vegetable food. 7. Fish 
fermentation technology. 8. Lactic acid fermented foods 
and their benefi t in Asia. 9. Present status and prospect of 
Korean fermentation industry. Appendix: Collection of 
research paper abstracts in Korea–I. Alcoholic fermentation. 
II. Soybean fermentation. III. Kimchi fermentation. IV. Fish 
Fermentation. V. Other fermentations. Authors index.
 Page 79. The earliest known document that 
mentions kochujang (fermented red pepper paste) is the 
Chungbosanlimkyungje written by Chung-Im in 1765. It 
describes several varieties of fermented soybean products 
including jeupjang and chongkukjang besides kochujang and 
their processing methods practiced in Korea at that time. date 
from the 2nd half of the 17th century.
 Shell mounds along the coastline of the Korean 
Peninsula and the Japanese archipelago show that the 
dietary habits of the people changed from less hunting and 
more gathering at the beginning of the Holocene period (ca. 
10,000 BCE) as the dwellings moved to the coastline.
 Interestingly the increased consumption of marine 
products coincided with the invention of primitive pottery. 
Around the late Paleolithic, by 6000 BCE, the use of 
Jeulmun (Korean) or Jomon (Japanese) pottery has spread 
over the Korean Peninsula and the Japanese Archipelago. 
Archaeologists call this period the Jeulmun period in the 
Korean Peninsula and the Jomon period in the Japanese 
archipelago (from ca. 8000 BCE). Agriculture had not yet 
begun.
 Page 6: Table 1-1 “Chronology of early Korean culture” 
includes the following:

 ca. 2,333-108 B.C. Traditional date of the founding of 
the Kingdom of Chosum by Tangun.
 ca. 1,200 B.C. Beginning of the Bronze Age, black 
pottery, Megalithic culture, dolmens, menhirs, agricultural 
tools.
 ca. 1,122 B.C. The establishment of Kija Chosun.
 ca. 800-700 B.C. The rise of the Chin state and the Han 
tribes in the south [of Korea].
 ca. 500 B.C. The beginning of the Iron Age.
 ca. 194 B.C. The rise of Wiman Chosun in the north and 
the three federations of the Han tribes in the south.
 109-108 B.C. Invasion of Korea by the Han dynasty of 
China, the fall of Wiman Chosun.
 57 B.C. to 699 A.D. The Three Kingdoms period.
 57 B.C. The founding of the state of Saro (later Silla).
 ca. 37 B.C. The emergence of Koguryo.
 ca. 18 B.C. The emergence of Paekche.
 372 A.D. Offi cial adoption of Buddhism and the 
establishment of a school of Confucian studies in Koguryo
 384 A.D. Offi cial adoption of Buddhism in Paekche.
 527 Offi cial adoption of Buddhism in Silla.
 663 The destruction of Paekche by Silla.
 668 The destruction of Koguryo by Silla.
 668-918 Unifi ed Korea of Silla.
 About the author (inside front dust jacket): Cherl-
Ho Lee earned his PhD in Food Science at the Royal 
Veterinary and Agricultural University, Denmark. He was 
a postdoctorate research associate at the Massachusetts 
Institute of Technology in the USA. His previous works 
include:
 1. Extrusion Technology I and I (1987, 1988, in Korean).
 2. Fish Fermentation Technology (UNU Press, 1993).
 3. Lactic Acid Fermentation of Non-dairy Food and 
Beverages (1994, in Korean).
 4. Food Evaluation and Quality Control (1999, in 
Korean).
 5. Introduction to Korean Food Science (Korea 
University Press, 2003). Address: Prof. of Food Engineering, 
Graduate School of Biotechnology, CAFST, Korea Univ., 
Seoul, 136-701, Korea.

3178. Messina, Mark; Gugger, E.T.; Alekel, D.L. 2001. Soy 
protein, soybean isofl avones, and bone health: a review 
of the animal and human data. In: R. Wildman, ed. 2001. 
Handbook of Nutraceuticals and Functional Foods. Boca 
Raton: CRC Press LLC. See p. 77-98. *

3179. Mills, Paul K. 2001. Vegetarian diets and cancer risk. 
In: Joan Sabaté, ed. 2001. Vegetarian Nutrition. Boca Raton, 
Florida: CRC Press. [xxiv] + 551 p. See p. 55-90. CRC 
Series in Modern Nutrition. [73 ref]
• Summary: Contents: Introduction: Epidemiologic studies 
of cancer in vegetarian societies, studies in Seventh-Day 
Adventists, new Adventist health study, SDA studies outside 
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the U.S.–Denmark, Netherlands, and Norway, analysis / 
interpretation. Components of vegetarian diets that may be 
associated with altered cancer risk: Soy, isofl avones and 
breast / prostate cancer risk, dietary fi ber and cancer risk, 
whole grains and cancer, fruits and vegetables, alternative 
explanation for low cancer risk in vegetarians. Public health 
implications. References. Address: Ph.D, Cancer Registry of 
Central California and Univ. of California, Fresno Medical 
Education Program, Fresno, California.

3180. Nakamura, Yumiko; Kaihara, A.; Yoshii, K.; Tsumura, 
Y.; Ishimitsu, S.; Tonogai, Y. 2001. Content and composition 
of isofl avonoids in mature or immature beans and bean 
sprouts consumed in Japan. J. of Health Science (Japan) 
47(4):394-406. [26 ref]
• Summary: Isofl avones comprise a class of organic 
compounds, often naturally occurring, related to the 
isofl avonoids. [1] Many act as phytoestrogens in mammals. 
Some are termed antioxidants because of their ability to 
trap singlet oxygen. [2] Some isofl avones, in particular 
soy isofl avones, when studied in populations eating soy 
protein, have indicated that there is a lower incidence of 
breast cancer and other common cancers because of its 
role in infl uencing sex hormone metabolism and biological 
activity through intracellular enzymes, protein synthesis, 
growth factor actions, malignant cell proliferations, 
differentiation and angiogenesis. [2] Isofl avones are 
produced almost exclusively by the members of the Fabaceae 
(i.e., Leguminosae, or bean) family. (Source: Wikipedia, at 
isofl avones, Jan. 2013).
 Thirty four samples of mature legumes, 7 samples of 
immature legumes and 5 of legume sprouts, obtained in 
Japan, were analysed by HPLC (high-performance liquid 
chromatography) for contents of total isofl avonoids and 9 
individual isofl avonoids.
 Mature legumes tested included yellow soybeans, black 
soybeans, green soybeans, kidney beans, scarlet runner 
beans, lima beans, butter beans, saltapia beans, peas, adzuki 
beans, black mappe [Vigna mungo], green gram, chick peas, 
broad beans and peanuts.
 Immature legumes included soybeans (edamamé), black 
soybeans, broad beans, green peas, green pea pods and 
kidney bean pods. Sprouts were from soybeans, green peas, 
black mappe and green gram.
 Individual isofl avonoids [isofl avones] tested were 
daidzein, glycitein, genistein, formononetin, biochanin A, 
coumestrol, daidzin, glycitin and genistin.
 Content and composition of isofl avonoids varied 
greatly between soybean sprouts, immature soybeans and 
mature beans of the same type but from a different source. 
Isofl avonoid content was highest in mature soybeans, but the 
relative proportions of isofl avonoids present varied at each 
stage of growth. In samples other than soybeans, highest 
isofl avonoid content was found in mature chick peas, but 

this value was much lower than that in mature soybeans. 
It was concluded that the contribution of legumes other 
than soybeans to daily intake of isofl avonoids in a typical 
Japanese diet is negligible.
 Table 5 gives the “Compositions of isofl avonoids” and 
the total. For whole dry mature soybeans of various colors 
and from various countries (11 samples), the total content 
ranges from 1.3 to 13.0.
 For immature soybeans (2 samples), the total ranges 
from10.3 to 12.0.
 For soybean sprouts (2 samples) the total ranges from 
16.2 to 34.3, compared with 27.6 for black mappe sprout (1 
sample) and 27.7 for green gram sprout. Address: Div. of 
Food Chemistry, National Inst. of Health Sciences, 1 -1-43 
Hoenzaka, Chuo-ku, Osaka 540-0006, Japan.

3181. Northrup, Christiane. 2001. The wisdom of 
menopause: Creating physical and emotional health and 
healing during the change. New York, NY: Bantam Books. xi 
+ 589 p. Illust. Index. 28 cm. Revised and expanded in 2006.
• Summary: “This book is dedicated to the pioneering spirit 
embodied in the women of the baby boom generation.” The 
stories in this book refl ect authentic situations in the lives 
of the thousands of perimenopausal women Dr. Northrup 
has seen in her practice. She has “integrated advanced 
medical techniques with the best natural remedies, offering 
readers specifi c guidance on choosing the right approach for 
themselves.”
 In this book “Dr. Northrup once again challenges 
convention. ‘The change’ is not simply a collection of 
physical problems to be ‘fi xed’–whether with hormones or 
herbs–but a body-mind revolution that brings the greatest 
opportunity for growth since adolescence... [This] book 
examines the connection between menopause and a woman’s 
emotional and spiritual life And it stresses how the choices 
a woman makes now–from the quality of her relationships 
to the quality of her diet–either secure her health and well-
being for the rest of her life, or put her at future risk.”
 Candid and reassuring, [this book] elucidates the 
changes women should expect from ages 40 to 55, and how 
these changes can be wonderfully life-affi rming. Instead 
dreading menopause as a time of loss, women will hear the 
real message their bodies are sending–that this is a time of 
personal empowerment and positive energy... and a time for 
women to break free and thrive.” Contains a very positive 
and accurate section on the ability of soyfoods to relieve 
menopausal symptoms. But the benefi ts are dose-dependent. 
Discusses: Soy and menopause (p. 125). Bone loss (p. 
164). Soy capsules or pills (p. 173). Soy and menopausal 
symptoms, dose dependency, genetic engineering (p. 179-
84). Vaginal resiliency / moisture (p. 286). Alzheimer’s and 
dementia (p. 321). Skin and wrinkles (p. 345). Breast health 
(p. 422). Summary (p. 548-49).
 About the author: “Christiane Northrup M.D., trained at 
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Dartmouth Medical School and Tufts New England Medical 
Center before cofounding the Women to Women health care 
center in Yarmouth, Maine... Board certifi ed in obstetrics and 
gynecology, she is past president of the American Holistic 
Medical Association.” Address: M.D. (gynecologist), Women 
to Women, Yarmouth, Maine.

3182. Sabaté, Joan; Ratzin-Turner, Rosemary. ed. 2001. 
Vegetarian nutrition. Boca Raton, Florida: CRC Press. [xxiv] 
+ 551 p. Index. 24 cm. CRC Series in Modern Nutrition. 
[1732 ref]
• Summary: The best scholarly book seen to date on this 
subject. Consists of a Prologue (by Mervyn Hardinge) plus 
21 chapters, in fi ve sections, by various authors.
 This book contains extensive information on soyfoods 
as follows: Vitamin B-12, homocysteine, meat analogues 
and soya milks (p. 47). Summary of epidemiologic studies of 
soy / tofu intake and breast cancer risk (p. 80-81). Vegetarian 
diets and soy in the prevention of osteoporosis, diabetes, 
and neurological disorders (p. 120-21, 125). Iron and soy (p. 
202-03). Guidelines to achieve an optimal ratio of essential 
fatty acids in the diet (p. 203; soy is rich in -linolenic 
acid). Zinc, calcium and soy (p. 206). Women's reproductive 
function, menopausal symptoms, phytoestrogens and soy 
(p. 232-34, 244). Health advantages of a vegetarian diet for 
the elderly–and soy (p. 254-55). Vegan children, protein and 
soy (p. 302). Iron and soy (p. 304; "While the percentage 
of iron absorbed from soy may be low, the total amount 
of iron absorbed is adequate, because soy beans naturally 
contain relatively large amounts of iron" (p. 304-05)). 
Phytoestrogens and soy (p. 312-13). Macrobiotic diets (p. 
313-15). Calcium and soy (p. 316). Vitamin B-12, miso 
and tempeh (p. 319-22). Iodine and soy (p. 323). Health-
promoting phytochemicals beyond the traditional nutrients–
soyfoods and isofl avones (p. 342-45; One table shows the 
isofl avone content (genistein, daidzein, and glycitein) of 
soybeans, roasted soyfl our, roasted soynuts, TVP, tofu, 
tempeh, miso, and soy milk). Another shows the isofl avone 
content of commercial soy products by the weight of a 
typical serving, in descending order of isofl avone content 
(cooked soybeans, dry TVP, dry roasted soy nuts, tofu, soy 
fl our, soy protein isolate, soymilk, SoyBoy Breakfast Links, 
soybean chips, tempeh, miso, soy cheese, Ice Bean [soy ice 
cream], Green Giant Harvest Burger, soy noodles, Tofutti 
[soy ice cream], soy sauce, soy oil). Protection against cancer 
and soy (p. 346-47). Help for menopause and bone loss (p. 
347-48). Protective substances and soy foods (p. 397-98). 
Calcium fortifi ed products such as soy (p. 421). Consuming a 
wide range of vegetable oils from intact plants–soy (p. 421). 
Developing a vegetarian food guide–Legumes, lentils and 
peas (p. 428-29; "Among legumes, the soybean possesses 
unique nutrient characteristics." Many food guides place soy 
beverages in the milk-dairy category). Table: Comparison 
criteria for evaluating soy and grain-based beverages (p. 

430). The water effi ciency of food production–and soy (p. 
449; "The water intensity of animal production is much 
larger than the water intensity of crops. For instance, per 
gram dry weight, soybeans require about 0.75 liters of water" 
compared with about 20 liters for cattle). Note: Joan Sabaté 
is a man. The series editor is Ira Wolinsky, PhD, Univ. of 
Houston, Texas. Address: 1. Prof. of Chair, Dep. of Nutrition, 
and Prof. of Epidemiology, Loma Linda Univ., Loma Linda, 
California.

3183. Verkasalo, Pia K.; Appleby, Paul N.; Davey, 
Gwyneth K.; Key, Timothy K. 2001. Soy milk intake and 
plasma sex hormones: A cross-sectional study in pre- and 
postmenopausal women (EPIC-Oxford). Nutrition and 
Cancer 40(2):79-86. [33 ref]
• Summary: The effects of soy on serum estrogen levels and 
estrogen metabolism have been the subject of much research. 
Decreased serum estrogen levels and favorably altered 
estrogen metabolism have been proposed as two mechanisms 
by which soy reduces breast cancer risk. However in this, 
the most recent epidemiologic study to examine the issue, no 
support for the former mechanism was found. In this cross-
sectional study, which included 636 premenopausal and 456 
postmenopausal British women, soy intake was unrelated to 
circulating sex hormone levels. Yet serum hormone levels 
may not refl ect changes in specifi c and cells.
 This is the earliest cross-sectional study seen (June 
2017) related to soy nutrition. Address: Imperial Cancer 
Research Fund, Cancer Epidemiology Unit, Univ. of Oxford, 
Oxford OX2 6HE, UK. Phone: 301-898-5769.

3184. Willcox, Bradley J.; Willcox, D. Craig; Suzuki, 
Makoto. 2001. The Okinawa Program: How the world’s 
longest-lived people achieve everlasting health–and how you 
can too. New York, NY: Clarkson Potter. x + 484 p. Index. 
24 cm. Foreword by Andrew Weil, M.D. [41 + 474 endnotes]
• Summary: A remarkable book! Written by a team 
of internationally renowned experts, it is based on the 
landmark, scientifi cally documented 25-year Okinawa 
Centenarian Study. Okinawans have the world’s longest 
disability-free life expectancy. Their occurrence of heart 
disease is only one fi fth that of Americans. Their rate of 
breast, ovarian, and prostate cancer is less than one quarter 
of American levels. And the number of centenarians per 
100,000 is six times that of the USA. This is a book with 
plenty of solid, practical scientifi c advice.
 If you have ever questioned the healthfulness of 
traditional soyfoods, read Chapter 4, “Eating the Okinawa 
way” (p. 114-45). A table (p. 116) lists “The top fi fteen 
Okinawan healing foods.” No. 1 is “Okinawan tofu.” Its 
main active components are saponins and fl avonoids (mostly 
isofl avones). No. 2 is Miso, which has the same active 
ingredients.
 Step 3 in eating the Okinawan way is to “Eat three 
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calcium foods daily.” Calcium-fortifi ed tofu is given as the 
single best source (p. 122)–containing 46% more usable 
calcium than the same volume of calcium-fortifi ed orange 
juice! Calcium fortifi ed soy milk is the 3rd best source. 
“Dairy products are also excellent sources of calcium, but 
they are best consumed in moderation–there is little support 
from interventional studies that they actually help reduce risk 
for osteoporosis [8]. In fact, osteoporosis rates are lower in 
societies where people eat few, if any, dairy products. This 
may be because they are high-protein foods, and too much 
protein tends to leach calcium out of bones. For every gram 
of protein that you eat, you lose 1 to 2 mg of calcium in 
your urine [9]. For postmenopausal women your protein to 
calcium ratio (how much protein you eat versus how much 
calcium) is actually a stronger predictor of your risk for 
bone fracture than your calcium. intake alone [10]. If you 
maintain a high-protein diet for an extended period with 
marginal calcium intake, you could be increasing your risk 
for osteoporotic fracture.
 “The type of saturated fat in dairy products is also the 
worst offender for making cholesterol in the body.”
 Step 4 in eating the Okinawan way is to “Eat three 
fl avonoid foods daily. Flavonoids–ubiquitous plant 
compounds found in large quantities in soy products and 
some other legumes (beans), and to a lesser extent in tea, 
onions, and apples–are powerful antioxidants. They provide 
a weak form of estrogen where the body needs it and block 
the body’s own estrogen in locations where estrogen may 
induce cancer... two plants–soybeans and fl axseed–have 
pharmacological levels of these compounds, levels that 
exceed those in other plants by as much as 1,000 times [14].” 
“Soy has just been allowed the unprecedented honor of an 
offi cial U.S. Food and Drug Administration (FDA) health 
claim [20]... Our prediction is that as the evidence mounts 
for soy consumption reducing the risks for breast cancer, 
prostate cancer, and possibly other cancers such as colon 
cancer, other USDA-approved health claims will follow.”
 “Tips for increasing your fl avonoid intake: Learn about 
soy products.” On pages 126-28 are substantial, accurate 
descriptions of the following soy products: Tofu, silken tofu, 
tempeh, miso, soy milk, soy fl our, textured soy protein (TSP) 
or texturized vegetable protein (TVP), edamame, soy nuts.
 The praise for soyfoods continues in the next chapter, 
“Okinawa’s healing herbs and foods.” There are two pages 
about Okinawa fi rm tofu (p. 158-59). Address: 1. M.D., 
Div. of Aging, Harvard Medical School; 2. PhD, medical 
anthropologist and gerontologist, Asst. Prof., Okinawa 
Prefectural Univ.–College of Nursing; 3. M.D., PhD, 
cardiologist and geriatrician, Prof. Emeritus of Community 
Medicine, Univ. of the Ryukyus, and Prof. and Chair, Dep. of 
Gerontology, Okinawa International Univ.

3185. Pisani, P.; Bray, F.; Parkin, D.M. 2002. Estimates of 
the world-wide prevalence of cancer for 25 sites in the adult 

population. International J. of Cancer 97(1):72-81. Jan. 1. 
[26 ref]
• Summary: “The highest prevalence of cancer is in North 
America with 1.5% of the population affected and diagnosed 
in the previous 5 years (about 0.5% of the population in 
years 4-5 and 2-3 of follow-up and 0.4% within the fi rst 
year of diagnosis). This corresponds to over 3.2 million 
individuals. Western Europe and Australia and New Zealand 
show very similar percentages with 1.2% and 1.1% of 
the population affected (about 3.9 and 0.2 million cases 
respectively).” Next come Japan and Eastern Europe, 
followed by Latin America and the Caribbean.
 Messina states (2016, Nutrients, p. 19, #428-429): 
“Endometrial cancer (cancer of the corpus uteri) represents 
the most common gynecological malignancy in the 
industrialized world and is the seventh most common cancer 
among females although incidence and mortality rates vary 
markedly among geographical regions and countries. The 
highest rates are in the United States and Europe and the 
lowest in Asia and Africa.” Address: 1. Unit of Descriptive 
Epidemiology, International Agency for Research on Cancer, 
Lyon, France.

3186. Sugarman, Carole. 2002. Milk without the moo: A soy 
product gets a major makeover. Washington Post. Jan. 2. p. 
F1, F4.
• Summary: Sales of soy milk have take off in the USA, 
growing from $1.5 million in 1980 to almost $550 million in 
2001. The most rapid growth has occurred in supermarkets, 
drug stores, and mass merchandisers, whose sales have more 
than tripled from $77 million in 1999 to $242 million in 
2001–according to data compiled by SPINS.
 Some consumers drink soy milk for its health benefi ts, 
while others see it as an alternative to dairy products. In 
the latter group are vegetarians who avoid dairy products 
(vegans), and those suffering from lactose intolerance. The 
National Digestive Diseases Information Clearinghouse 
estimates that 30-50 million Americans are unable to digest 
lactose, the major sugar in dairy milk.
 There are so many different types of soymilk that 
consumers may be confused: (1) Fortifi ed vs. non-fortifi ed; 
(2) Nonfat, low-fat, and full fat; (3) Isofl avone content; (4) 
Carbohydrate content, and type and amount of sweetener; 
(5) Refrigerated vs. aseptic (shelf-stable). (6) Taste. Address: 
Staff writer.

3187. Messina, Mark J. 2002. Soy and skin care (Interview). 
SoyaScan Notes. Jan. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: A woman of Chinese ancestry from Johnson & 
Johnson gave a really entertaining presentation on soy and 
skin care. It was the perfect type of presentation to start a 
symposium; Mark has requested a copy of her slides. She 
specifi cally mentioned the phrase “tofu beauty,” showed a 
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photo of one of the empresses of China, and her company 
has done reams of work on this subject; she handed out a 
booklet summary of that work. It was really quite impressive 
and it related to the J&J product Avenno, a skin care creme 
product that is said to contain soy. Mark thinks that J&J 
knows what the active ingredient is. There have been other 
scientifi c papers on soy and skin care in the Journal of 
Investigative Dermatology.
 Mark is very busy working and speaking about soy; 
already this year he has something like 23 presentations 
planned. Address: PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

3188. Egounlety, M.; Aworh, O.C.; Akingbala, J.O.; Houben, 
J.H.; Nago, M.C. 2002. Nutritional and sensory evaluation of 
tempe-fortifi ed maize-based weaning foods. International J. 
of Food Sciences & Nutrition 53(1):15-27. Jan. [42 ref]
• Summary: “Maize-based weaning foods prepared from 
whole maize meal or dehydrated fermented maize (ogi) 
fl our fortifi ed with soybean, cowpea or groundbean tempe, 
with or without the addition of melon seed fl our were 
fed to 40 albino weanling rats. The nutrient quality of 
the weaning foods was monitored by the measurement of 
protein effi ciency ratio (PER), net protein ratio (NPR), true 
digestibility (TD), biological value (BV) and net protein 
utilization (NPU)...” Address: 1. Département de Nutrition & 
Sciences Alimentaires, Faculté des Sciences Agronomiques, 
Université d’Abomey-Calavi, 01 BP 526 Cotonou, Bénin; 
2. 2. Dep. of Food Technology, Univ. of Ibadan, Ibadan, 
Nigeria.

3189. Hegenbart, Scott. 2002. Soy: The benefi cial bean. 
Food Product Design 11(10):82-84, 86, 88, 91-92, 94-97. 
Jan.
• Summary: An excellent article. Contents: Introduction. 
Breaking down the bean. Putting the squeeze on soy. 
Grinding out the protein: Full-fat fl ours, high-enzyme 
fl ours, defatted fl ours and grits, lecithinated and refatted 
fl ours. Protein pinpointing. Isolating the isofl avones. Don’t 
forget functionality. Nutritional beverages. Alternative 
meat products. Bars or cereals. Bread and other baked 
goods. Regulatory issues. USDA’s FSIS (Food Safety and 
Inspection Service).
 According to Lee Knudson, business development 
manager for Cargill Health and Food Technologies, the 
market for soy isofl avones increased by more than 55% 
between 2000 and 2001.
 “The recent soy renaissance kicked off in 1999 when 
the FDA approved a health claim governing soy protein’s 
role in reducing the risk of coronary heart disease. At that 
time, only 24% of consumers were aware of the specifi c 
health benefi ts of soy, according to the United Soybean 
Board (USB), Chesterfi eld, Missouri. Now, the USB’s most 
recent ‘Consumer Health Tracking Study’ indicates that 

39% of consumers are aware of soy’s health benefi ts, with 
42% recognizing that soy can lower cholesterol and reduce 
coronary heart disease.” Address: Senior Technical Editor.

3190. Kikkoman International Inc. 2002. Se habla soy sauce! 
(Ad). Food Product Design 11(10):77. Jan.
• Summary: A large color photo shows a tortilla wrapped 
around a mixture of meat and vegetables on a plate. On the 
tortilla is branded: “Kikkoman naturally brewed soy sauce.” 
The text reads: “There’s big news in fl avor enhancement, 
amigo. From fajitas to fi sh sticks, manufacturers are 
discovering a surprising natural fl avor enhancement solution: 
Kikkoman Soy Sauce. That’s because Kikkoman’s naturally 
occurring amino acids actually intensify the fl avors of other 
ingredients. Naturally brewed and aged for full fl avor, 
Kikkoman is available in every form for every function, from 
liquid to dry, reduced sodium to preservative free and even 
clear–the widest selection of any company in the world. So 
when you think soy sauce, don’t just think Asian. Because 
no matter what cuisine you’re working on, Kikkoman 
speaks your language. Naturally.” Address: San Francisco, 
California. Phone: 415-956-7750.

3191. Messina, Mark. 2002. Symposium highlights 
signifi cant research on soy and human health. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 10(1):1, 6. Winter.
• Summary: An excellent overview. “The Fourth 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease was held this past November 
in San Diego, California. The fi rst such symposium was held 
in 1994.”
 In this fourth symposium the bulk of the information 
presented was about human research. In recent years, 
understanding of soy has been greatly aided by advances 
in the fi eld of steroid biochemistry. “Particularly important 
in this regard is the identifi cation of a second estrogen 
receptor (estrogen receptor beta). This discovery has led to 
the development of selective estrogen receptor modulators–
compounds that have tissue selective (estrogenic) effects. 
There is considerable discussion about whether the soybean 
isofl avones fall into that category. Of course, soy is more 
than isofl avones, and at this Symposium many speakers 
focused on the protein component of soybeans and 
speculated that peptides resulting from the digestion of soy 
protein have important physiological effects.
 “One issue on which there seemed to be general 
agreement was the need to better understand the health 
consequences of equol production. Equol is not present 
in soybeans but it is produced by intestinal bacteria from 
the isofl avone daidzein. However, only about one-third of 
subjects actually produce equol. This varies according to the 
composition of the intestinal microfl ora. Some data suggests 
equol production is benefi cial, but this still speculative.”
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 Emerging areas of soy research are potential health 
benefi ts related to thyroid cancer, osteoarthritis (OA), and 
skin care. Concerning OA: “There is an inverse relationship 
between bone mineral density and OA and the prevalence 
of OA is lower in women compared to men before age 50; 
whereas after 50, the prevalence is higher.”
 Historically among the Chinese, the topical application 
of soy has been recognized for its desirable effects on the 
skin.
 A sidebar notes that the Journal of Nutrition will 
publish abstracts and a few of the papers presented at this 
Symposium. In addition, abstracts can be viewed online at 
these Web sites: www. soyfoods.com, www.talksoy.com, and 
www.soybean.org. Address: PhD.

3192. Miraglio, Angela M. 2002. Isofl avones–Key to health? 
Food Product Design 11(10):30-31, 33. Jan.
• Summary: Discusses: Soy isofl avones. Isofl avones 
and health. OPtions for adequate intake. Mark Messina, 
PhD, believes that isofl avones are the key to many of 
the health benefi ts of soyfoods. The best source is foods 
rather than supplements. Most researchers recommend an 
isofl avone intake of 50 to 100 mg/day. Address: M.S., R.D., 
contributing editor.

3193. Primomo, Valerio S.; Falk, D.E.; Ablett, G.R.; Tanner, 
J.W.; Rajcan, I. 2002. Inheritance and interaction of low 
palmitic and low linolenic soybean. Crop Science 42(1):31-
36. Jan. [25 ref]
• Summary: “Decreasing the palmitic and linolenic acid 
content of soybean... oil would help improve its nutritional 
quality oxidative stability. The altered fatty acid profi le in 
soybean germplasm lines with decreased levels of palmitic 
and linolenic acid have been developed at the University 
of Guelph, Canada, by combining different mutant alleles 
through hybridization.” Address: Dep. of Plant Agriculture, 
Crop Science Div., Univ. of Guelph, Guelph, ON, N1G 2W1 
Canada.

3194. Rao, M.S.S.; Mullinix, B.G.; Rangappa, M.; Cebert, 
E.; Bhagsari, A.S.; Sapra, V.T.; Joshi, J.M.; Dadson, R.B. 
2002. Genotype x environmental interactions and yield 
stability of food grade soybean genotypes. Agronomy 
Journal 94(1):72-80. Jan/Feb. [32 ref]
• Summary: “Hutcheson, S90-1056, York, MD86-5788, 
Nakasennari, and BARC-8 showed yield stability across 
environments and years. S90-1056, York, and Nakasennari 
were stable for both seed weight and seed yield; therefore, 
they could be used for commercial production in the USA or 
for breeding soybean cultivars suitable for tofu preparation.”
 “Soyfoods have been reported to provide against heart 
disease, cancer, menopausal symptoms, and other diseases 
(Messina and Messina 1991). Because of the nutraceutical 
value of the soybean, there is a growing demand for 

soyfoods, such as soymilk, several type of tofu, soybean 
sprouts, and soynuts. Soyfood sales in the USA have been 
growing steadily at a rate of 10-25% a year (Kuhn 1996) and 
exceeded 600 million in 1998.” Address: 1. Agric. Research 
Station, Fort Valley State Univ., Fort Valley, Georgia 31030.

3195. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2002. Fourth international soy symposium: 
Summary of fi ndings–Cancer. 10(1):2, 6. Winter.
• Summary: “Only one presentation focused on prostate 
cancer, but arguably, the results of this study were the most 
exciting of the entire Symposium.
 “Omer Kucuk of the Karmonas Cancer Institute at 
Wayne State University reported the results of a six-
month study that examined the effect of daily isofl avone 
supplements (77 mg/day) on prostate specifi c antigen (PSA) 
levels in prostate cancer patients.” The results suggested that 
“isofl avones may be useful in stabilizing prostate cancer in 
prostate cancer patients and by inference, that soy may be 
useful in reducing the risk of developing prostate cancer.”
 Two studies showed that soy isofl avones had no effect 
on breast tissue density in premenopausal, perimenopausal 
or postmenopausal women. These fi ndings are important 
“because breast tissue density appears to be an excellent 
marker of breast cancer risk; agents such as hormone 
replacement therapy (HRT) that increase breast cancer risk 
increase density, whereas agents such as tamoxifen, that 
decrease breast cancer risk, decrease density. Thus, these 
two studies suggest soy does not exert an estrogen-like or 
proliferative effect on breast tissue in either pre- or post-
menopausal women but may in fact favorably affect risk in 
older women.” Address: PhD.

3196. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2002. Fourth international soy symposium: 
Summary of fi ndings–Coronary heart disease. 10(1):3. 
Winter.
• Summary: “The cholesterol-lowering effects of soy 
protein were offi cially recognized by the Food and Drug 
Administration in 1999 and a year later, by the American 
Heart Association. Much of the basis for the FDA health 
claim was the results of a meta-analysis by James Anderson 
and colleagues from the University of Kentucky published 
in 1995. At the Symposium, a poster presentation by 
Anderson included the results of a meta-analysis of eight 
studies conducted since the publication of the initial 
analysis. They found that the average decrease in LDL-
cholesterol was 6.1 percent, a fi gure consistent with the 
original analysis. However, percent reduction was unrelated 
to baseline cholesterol values. This contrasts with the 1995 
meta-analysis which found that higher initial cholesterol 
values were associated with greater percentage reductions in 
cholesterol.
 “One issue addressed at the Symposium dealt with the 
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role of isofl avones in cholesterol reduction. Currently, the 
FDA does not specify that soy protein contain a certain level 
of isofl avones to qualify for the health claim but this issue 
continues to be a matter of scientifi c debate. To address this 
issue, Mary Anthony from Wake Forest University [North 
Carolina] conducted a six-month study in monkeys in which 
animals were fed soy protein with (soy+) or without (soy-) 
isofl avones, soy- plus isolated (pure) isofl avones, or soy- 
plus the full alcohol extract (which includes isofl avones and 
other alcohol soluble components). As previously observed, 
the results showed that soy+ lowered cholesterol to a much 
greater extent than soy-. However, neither adding the 
pure isofl avones nor the alcohol isofl avone extract to soy- 
restored the hypocholesterolemic effects when compared 
to soy+. These results suggest that the isofl avone extraction 
itself disrupts the protein or some other component of soy, 
which thereby reduces the ability of soy protein to lower 
cholesterol.
 “To further complicate this matter, Thomas Clarkson, 
also from Wake Forest University, presented fi ndings 
showing that in a 36-month study involving monkeys, soy+ 
reduced cholesterol levels and atherosclerosis to a greater 
extent than soy-. But when monkeys fed soy+ were divided 
into low, intermediate, and high serum isofl avone levels, 
cholesterol reduction was inversely related to cholesterol 
lowering. That is, despite the general observation that soy+ 
was more effective than soy-, the higher the serum isofl avone 
levels, the less cholesterol was lowered. This paradoxical 
fi nding is hard to explain, but perhaps lower serum levels 
indicate more isofl avones are present in the intestinal 
cells, which could favorably impact cholesterol reduction 
somehow.
 “Independent of cholesterol reduction, evidence 
suggests that soy may lower coronary heart disease risk. 
At the Symposium, several studies addressed this topic. 
One study, presented by Shelia West from Pennsylvania 
University found that healthy young men fed daily 30 g soy 
protein or casein for 5 weeks, soy protein led to a marked 
decrease in diastolic blood pressure (in comparison to casein) 
in response to 5 minute speech stressor or a cold pressor 
task. The response to the cold pressor task suggests that soy 
was decreasing vascular resistance. The biological basis 
for this effect is unknown, but it could be that the higher 
arginine content of soy protein compared to casein leads to 
an increase in nitric oxide production.” Address: PhD.

3197. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2002. Fourth international soy symposium: 
Summary of fi ndings–Osteoporosis. 10(1):4-5. Winter.
• Summary: Over the past six years, data on this subject 
have been quite confl icting. “Unfortunately, results presented 
at this Symposium did little to clarify this issue.
 “Unarguably, Eva Lydeking-Olsen, from the Institute 
for Optimal Nutrition in Denmark presented the most 

encouraging results.” She found, in a 2-year study, that 
postmenopausal women consuming a diet containing a high 
isofl avone soymilk (total isofl avone intake was about 100 
mg/day) increased an increase in spinal bone mineral density 
(BMD) whereas the spinal BMD of women consuming a 
soymilk low in isofl avones decreased. No such benefi ts were 
noted at the hip, however.”
 “Previously published studies have suggested that the 
lower sulfur amino acid content of soy protein relative to 
animal protein leads to a decrease in calcium excretion.
 “Clearly, all other factors being similar, substituting 
soy protein for animal protein appears to favorably affect 
bone health although the precise role of isofl avones in this 
regard is yet to be determined. Recent epidemiologic studies 
do suggest that higher isofl avone intake is associated with 
greater BMD. Differences in experimental designs, such 
as the age of the women studied, likely contribute to the 
confl icting clinical data.” Address: PhD.

3198. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2002. Fourth international soy symposium: 
Summary of fi ndings–Cognitive function. 10(1):5. Winter.
• Summary: Two studies presented at the Symposium help 
to alleviate any concerns about soy having an adverse affect 
on cognitive function; they actually raise the possibility that 
soy has benefi cial affects. The estrogen-like properties of 
isofl avones provide a biological basis for potential benefi ts. 
Address: PhD.

3199. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2002. Fourth international soy symposium: 
Summary of fi ndings–Renal function. 10(1):5. Winter.
• Summary: “For more than a decade studies have 
suggested that soy protein favorably affects renal function in 
comparison to animal proteins, although the reason for this is 
not known.
 “Understanding the effects of soy protein on the kidneys 
is increasingly important since the unfortunate epidemic of 
diabetes underway in this country will undoubtedly lead to 
greater numbers of diabetic patients with renal failure. Two 
studies presented at the symposium suggest soy protein has 
an important role in the diets of diabetic renal patients.” 
One study was by John Erdman and the other by Tammy 
Stephenson. In both studies, serum cholesterol levels were 
also reduced. Address: PhD.

3200. Golbitz, Peter. 2002. Soy and health research: An 
interview with Mark Messina. Bluebook Update (Bar 
Harbor, Maine) 9(1):4-5. Jan/March.
• Summary: In 1990, while program director in the Diet and 
Cancer Branch of the National Cancer Institute, Dr. Messina 
fi rst became an active proponent of research into the role of 
soy in the treatment and prevention of disease. In 1994 he 
organized the fi rst soy and health international symposium in 



SOY NUTRITIONAL RESEARCH (1990-2021)   867

© Copyright Soyinfo Center 2021

1994, then three more culminating in the fourth, which was 
held in Nov. 2001 in San Diego, California. He summarizes 
the most important fi ndings at these four symposia.
 A large photo shows Mark Messina.

3201. Kwok, Kin-Chor; Liang, H.-H.; Niranjan, K. 2002. 
Mathematical modelling of the heat inactivation of trypsin 
inhibitors in soymilk at 121-154ºC. J. of the Science of Food 
and Agriculture (London) 82:243-47. [17 ref]
• Summary: “Abstract: Response surface methodology 
(RSM) was used to investigate the effects of processing 
temperature and time on the inactivation of trypsin inhibitors 
(TI) in soymilk. The factorial experimental design consisted 
of four levels of temperature and six levels of time in a 
temperature range of 121-154ºC and a time interval of 10-
90 sec. A quadratic polynomial equation, relating log (% 
TI retained) as a function of heating time and temperature, 
was...” Address: 1-2. Dep. of Applied Biology and Chemical 
Technology, The Hong Kong Polytechnic Univ., Hung Hom, 
Kowloon, Hong Kong, China.

3202. Northrup, Christiane. 2002. Looking to shed some 
pounds? Try soy. Dr. Christiane Northrup’s Health Wisdom 
for Women. Feb. p. 4-6. [17 ref]
• Summary: Revival is Dr. Northrup’s favorite soy product; 
she is certain that her daily serving of Revival has been a 
signifi cant factor in helping her avoid midlife weight gain. 
Many Americans regularly eat high-stress, low-quality 
foods such as refi ned fl ours and sugars, and trans fats, which 
actually stress the body causing it to produce excessive 
amounts of insulin. This leads to insulin resistance and 
weight gain. Address: M.D. (gynecologist), Women to 
Women, Yarmouth, Maine.

3203. Ontario Soybean Growers Newsletter. 2002. Profi les: 
ProSoya Inc. and the SoyaCow. Feb. p. 7.
• Summary: “For years, proponents of the soybean industry 
have encouraged increased consumption of soyfood 
products, particularly here in North America, as a way 
of increasing soybean production and securing markets. 
Recognizing the demand for food grade markets in Asia was 
one thing but to tap potential markets here in Canada and in 
the US would be even better. But the barriers between that 
ideal and the here and now is the current societal preference 
for meat and potatoes as dietary staples, and a reluctance for 
soyfood products, like soymilk. One of the more common 
complaints is their ‘beany’ fl avour.
 “But relief may be within reach, thanks to ProSoya Inc., 
an Ottawa-based company that has developed a patented 
processing system and the equipment that provides all the 
goodness of soymilk without its telltale ‘beany’ fl avour. Dr. 
Rajendra Gupta, president and founder of ProSoya, takes 
great pride in explaining the process and acknowledges its 
simplicity along with its potential for developing nations.

 “In brief, the ProSoya system was developed after 
researching conventional heat and chemical soymilk 
processing systems that were in use in the mid-1980’s. It 
was determined that the enzyme lipoxygenase catalyzes the 
reaction among water, oxygen and oil in the bean during the 
grinding operation to create soymilk’s beany fl avour and 
that heat and chemical treatments prevented this reaction 
from occurring. Dr. Gupta’s researchers found that a cold 
grinding system, where temperatures are below 60ºC and 
oxygen is eliminated, controls the activity of the enzyme, 
thus minimizing not only the unpleasant fl avour but also the 
chalky mouth-feel.
 “’The process worked but there was no such equipment 
available and we had to build our own,’ says Dr. Gupta, 
noting that initial laboratory models were limited in their 
durability. ‘But eventually we succeeded, and we were 
surprised that there was no beaniness in the product.’
 “One of the other benefi ts of the ProSoya development 
is its low cost and availability for developing nations. In 
fact, some of the initial funding to develop their process and 
equipment was obtained from the Canadian International 
Development Agency, in conjunction with Child Haven 
International, a Maxville, Ontario-based charitable 
organization. Its goal was to provide a means of processing 
food but also to help with job creation in those developing 
nations. To date, ProSoya has sold its process to companies 
in 45 countries, 35 of which are considered developing 
nations. Some of the companies to which they sell their 
process are located in Russia, Latvia, the Ukraine and Egypt 
(the ProSoya website contains translations for Russian and 
Spanish).
 “Unlike the huge requirement of soybeans for oil 
extraction, using the ProSoya method can take advantage 
of smaller volumes of soybeans for soymilk and soyfoods 
production. According to Dr. Gupta, smaller processing 
machines can utilize as little as two kilograms per batch or 
30 to 40 kg per day. Projected over a year, that translates 
into just 8 to 10 tonnes annually. This allows a developing 
nation the opportunity to start small and grow its industry as 
slowly or as quickly as is desired. The fact that the process 
allows the use of almost all grades of soybeans also means 
that developing nations need not be limited fi nancially by 
having to rely solely on higher quality, food grade, imported 
beans. Dr. Gupta also takes great pride and satisfaction in 
this humanitarian component of ProSoya’s development.
 “Here in Canada, ProSoya’s process can be found in 
the So Nice Soyganic line of beverages and the ProSoya 
brand of beverages and soymilk products. Despite a slow 
mainstream acceptance in North America, Dr. Gupta is 
nonetheless encouraged by the increasing popularity of 
soyfood products in this country. ‘In Canada, the growth 
has been quite impressive compared to the U.S. which has 
been lagging behind up to this point,’ he states. The So Nice 
line of products showed an impressive growth rate of more 
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than 200 percent up to the end of 2000; it is now around 80 
percent. Over the last few years, growth in the overall market 
has been steady at 40 to 50 percent. ‘Three years ago, it was 
106 percent.’
 “In four or fi ve years, Dr. Gupta projects the growth 
rate will level-off at around 25 percent and while that 
pales in comparison to just three or four years ago, it is 
still a substantial rate, especially as news of the benefi ts 
of soyfoods continues to spread. Isofl avones, protease 
inhibitors, phytic acids and genistein are all being identifi ed 
as healthy components of soy that are further linked to lower 
rates of heart disease, osteoporosis and certain types of 
cancer.
 “For more information on ProSoya, its process and its 
equipment, visit their website at www.prosoya.ca.”
 Contains a small photo of a stainless-steel SoyaCow. 
Address: Box 1199, Chatham, ONT, Canada N7M 5L8.

3204. Rodriguez-Macias, Kenny A.; Naessen, T.; Bostrom, 
A.; Bergqvist, D. 2002. Arterial stiffness is not improved 
in long-term use of estrogen. American J. of Obstetrics and 
Gynecology 186(2):189-94. Feb. [25 ref]
• Summary: The arterial stiffening that is related to aging 
/ menopause is not substantially affected by long-term 
estrogen therapy. Address: Depts. of Women’s and Children’s 
Health, University Hospital, Uppsala, Sweden.

3205. Yaklich, R.W.; Daun, J.K.; DeClerq, D.R. 2002. 
Historical trends in the composition of soybean, canola-rape, 
and fl ax seeds grown in the United States and Canada (Letter 
to the editor). J. of the American Oil Chemists’ Society 
79(2):207-08. Feb. [13 ref]
• Summary: During colder years, the seed oil and protein 
concentration generally decreases (for all three species 
studied) and in warmer years it increases. Thus both oil 
and protein concentrations move together in the majority 
of years. There was a cooling period from 1977 to 1982, 
followed by warm years in 1981-82.
 Graphs show: (1) Yearly mean values for soybean oil 
based on the Uniform Soybean Tests in the Southern Region 
and Northern Region, 1948-1998. (2) Yearly mean values 
for soybean protein based on the Uniform Soybean Tests 
in the Southern Region and Northern Region, 1948-1998. 
Address: 1. Soybean Genomics and Improvement Lab., 
ARS-USDA, Plant Sciences Institute, Beltsville, Maryland 
20705; 2-3, Canadian Grain Commission, Grain Research 
Lab., Winnipeg, Manitoba R3C 3G8, Canada.

3206. Zhang, M.; Yang, Z.Y.; Binns, C.W.; Lee, A.H. 2002. 
Diet and ovarian cancer risk: A case-control study in China. 
British J. of Cancer 86(5):712-17. March 4. [29 ref]
• Summary: Those who consumed at least 82 gm (a little 
less than one serving) of soy products per day were 60% less 
likely to develop ovarian cancer as women who consumed 

less than 20 gm/day. These fi ndings are high signifi cant. 
However fruits, vegetables, and non-soy legumes were also 
very protective, whereas animal fat signifi cantly increased 
risk.
 This raises the question of whether soy is protective per 
se, or rather, is simply refl ective of a plant-based diet and it 
is this overall diet that actually reduces risk. Address: 1,3-4. 
School of Public Health, Curtin Univ. of Technology, GPO 
Box U1987, Perth, WA [Western Australia] 6845, Australia.

3207. Stearns, Vered; Hayes, D.F. 2002. Cooling off hot 
fl ashes. Editorial. J. of Clinical Oncology 20(6):1436-38. *
• Summary: “Vasomotor symptoms (or hot fl ashes) represent 
the most common complaint among perimenopausal women. 
It is estimated that up to 60% of postmenopausal women 
experience these symptoms, up to 20% of women fi nd them 
intolerable, and a similar proportion of woken will suffer 
symptoms up to 15 years after menopause (1).”

3208. Pollan, Michael. 2002. Power steer. New York Times 
Magazine. March 31. 14 p. Sunday.
• Summary: This is the biography of a feedlot steer named 
Poky (No. 534), which the author purchased as a calf in order 
to study how the American way of life and death works for 
such an animal. Extremely well researched and written. The 
calf, born March 13, was castrated in April at the same time 
it is branded and vaccinated; the rest of its early life is the 
stage least changed by the modern industrialization of meat. 
Initially it nursed in a green pasture, then soon began to 
graze on native grasses. For the fi rst 6 months it was with its 
mother and with Mother Nature. In October he was weaned 
from his mother–a traumatic time for most ranch animals. In 
14 months his weight would jump from 80 lb to 1,200 lb on 
a diet of corn, protein supplements, and drugs.
 On Jan. 4 he boarded a truck for a Kansas feedlot; it was 
like traveling from the country to the big premodern city–
with a population of up to 100,000 cattle. It was crowded, 
fi lthy, and stinking. The reasons these animal cities aren’t 
disease ridden is modern antibiotics. Cattle are designed to 
eat forage (grasses), not eat grain (corn), so they must be 
taught to eat this unnatural diet from a trough. To prevent 
this “hot” diet from making them sick (and sometimes die), 
they are fed Rumesin, a powerful antibiotic. The corn makes 
the meat fatty and marbled. Many of the health problems 
related to eating beef are really problems with eating cornfed 
beef. In 1997 the FDA banned the feeding of rendered cow 
parts back to cows–cannibalism. But FDA rules still permit 
feeding nonruminant animal protein to cows. This includes 
feather meal, pig and fi sh parts, and chicken manure.
 Most of the antibiotics sold in America are used in 
livestock feed. It is now generally acknowledged that this 
practice leads directly to the evolution of new antibiotic-
resistant “superbacteria.” However, in the debate over the 
use of antibiotics on livestock, the distinction is usually 
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made between clinical and nonclinical uses. “Public 
health advocates don’t object to treating sick animals with 
antibiotics.” Yet what makes most of the animals sick is their 
corn feed and the crowded feedlots.
 Also discusses hormone ear implants (a practice banned 
in the European Union), the dangers of Eschericia coli 0157 
bacteria (fi rst isolated in the 1980s), a way of killing 70% 
them by acidifying the cow’s stomach with a diet of hay in 
the fi nal days before slaughter (a change considered wildly 
impractical by the cattle industry), the role of fossil fuels 
in growing the corn fed to steers (a typical steer will have 
consumed 284 gallons of oil via corn in its lifetime), and 
fi nally the slaughterhouse. There are about 100 million head 
of cattle in the USA. Four giant meatpacking companies now 
slaughter and market more than 80% of the beef cattle born 
in the USA.

3209. Arjmandi, Bahram H.; Smith, Brenda J. 2002. Soy 
isofl avones’ osteoprotective role in post-menopausal 
women: mechanism of action. J. of Nutritional Biochemistry 
13(3):130-37. March. *
• Summary: “Evidence for bone-sparing effects of 
isofl avones relies mainly on animal fi ndings supported by 
a limited number of human studies. These observations 
suggest that isofl avones exert their effects on bone by 
stimulating bone formation and at the same time suppressing 
bone resorption. However, the precise osteoprotective 
mechanism of isofl avones remains uncertain and awaiting 
further clarifi cation. From a clinical point of view, larger and 
longer duration studies are warranted to enable us to draw 
clear conclusions in regards to the role of isofl avones on 
bone.” Address: 1. Dep. of Nutritional Sciences, 425 Human 
Environmental Sciences, Oklahoma State University, 74078-
6141, Stillwater, Oklahoma.

3210. Badger, Thomas M.; Ronis, Martin J.J.; Hakkak, Reza; 
Rowlands, J. Craig; Korourian, Soheila. 2002. The health 
consequences of early soy consumption. J. of Nutrition 
132(3):559S-65S. March. Supplement: Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [55 ref]
• Summary: “Infants fed soy formula are the segment of 
the U.S. population that consumes the most soy. Before 
birth and after weaning, most Americans are not exposed 
to appreciable levels of soyfoods other than foods that have 
small amounts of processed soy components. The opposite 
scenario occurs in Asia, because Asians are more likely 
to consume relatively high levels of soyfoods throughout 
life, except between birth and weaning, when breastfeeding 
or milk-based formula are common. Soy formula is made 
with soy protein isolate containing isofl avones (SPI+) and 
supports normal growth and development in term infants. 
Recent data suggest that there are no long-term adverse 
effects of early exposure to soy formula through young 

adulthood. It is as yet unknown whether soy formula 
consumption by infants will result in health problems 
or benefi ts upon aging, but multigenerational animal 
studies with diets made with SPI+ have not revealed any 
problems. Soy isofl avones can function as estrogen agonists, 
antagonists or selective estrogen receptor modulators, 
depending on the conditions, and much research has focused 
on health effects of purifi ed isofl avones. Results from several 
studies suggest that the effects of diets made with SPI+ 
differ signifi cantly from those of diets to which purifi ed 
soy isofl avones are added. Furthermore, it seems that soy 
protein processed to contain lower levels of isofl avones 
also provides signifi cant health benefi ts. Further research 
is needed to confi rm the results of the few studies that have 
been conducted and new studies are needed to investigate the 
more subtle effects that could occur during development or 
that could surface later in life.” Address: Arkansas Children’s 
Nutrition Center, Dep. of Pediatrics, Univ. of Arkansas for 
Medical Sciences, Little Rock, AR 72202.

3211. Barnes, Stephen; Messina, Mark. eds. 2002. 
Fourth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. J. of Nutrition 
132(3):545S-619S. March. Held 4-7 Nov. 2001 in San 
Diego, California.
• Summary: “The International Symposium on the Role of 
Soy in the Prevention and Treatment of Chronic Disease 
was held in San Diego, California, on November 4-7, 2001. 
It was the fourth in a series of symposia on this topic that 
began in Mesa, Arizona, in 1994. Although the number of 
attendees was infl uenced by security concerns in place at that 
time, scientists representing 21 countries and 5 continents 
attended the symposium, refl ecting the very wide interest in 
soy research. A total of 36 scientists gave oral presentations, 
including four overviews of soy research (metabolism of soy 
isofl avones, breast and prostate cancer, hormonal effects in 
women, and the benefi ts and risks of soy infant formulas). 
The remainder of the talks represented new research data–
these were selected by the symposium advisory committee 
from the submitted abstracts. Two poster sessions were held 
in which other research data were presented and discussed. 
These included the effects of soy on coronary heart disease 
and atherosclerosis (31 posters), cancer (15 posters), bone 
(14 posters), kidney (5 posters), blood pressure (3 posters), 
and cognition (1 poster). There were 17 posters on the 
metabolism and analysis of isofl avones and another 21 
posters on a variety of miscellaneous categories.
 “The symposium received substantial but unconditional 
support from several companies from the soy and food 
industry and from the United Soybean Board. These and 
other companies with products and services based on soy 
contributed to an exhibit area for the benefi t of attendees. 
The staff of the American Oil Chemist’s Association 
provided the managerial organization for the symposium 
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during the year leading up to and during the meeting. A 
satellite session was held on the morning of the opening 
day of the symposium. A summary of the main part of the 
symposium is presented in the following article (1).
 “The goal of the satellite session was to introduce 
to the soy research community the areas of genomics, 
bioinformatics and proteomics. These topics came to the 
fore after publication in 2000 of the fi rst complete draft of 
the human genome.” Address: 1. Dep. of Pharmacology and 
Toxicology, Univ. of Alabama at Birmingham, AL 35294; 2. 
Nutrition Matters, Inc., Port Townsend, Washington 98368.

3212. Barnes, Stephen; Messina, Mark. 2002. Introduction 
and satellite session at the Fourth International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease. J. of Nutrition 132(3):545S-46S. March. [6 ref]
• Summary: This is the fourth in a series of symposia 
on this topic that began in 1994 in Mesa, Arizona. The 
number of attendees was reduced by security concerns and 
air transportation problems following the terrorist attacks 
on Sept. 11, 2001 in the United States. Nevertheless, 
scientists representing 21 countries and 5 continents 
attended the symposium held on Nov. 4-7, 2001, in San 
Diego, California; 36 scientists gave oral presentations, 
including four overviews of soy research–metabolism of soy 
isofl avones, breast and prostate cancer, hormonal effects in 
women, and the benefi ts and risks of soy infant formulas. 
The rest of the talks presented new research information. 
Two poster sessions were also held on various subjects: the 
effects of soy on coronary heart disease and atherosclerosis 
(31 posters), cancer (15 posters), bone (14 posters), kidney 
(5 posters), blood pressure (3 posters), and cognition (1 
poster). There were 17 posters on the metabolism and 
analysis of isofl avones and another 21 posters on a variety of 
miscellaneous categories.
 This symposium was supported by: Central Soya Co.; 
Monsanto; Protein Technologies International; SoyLife 
Nederland BV [Netherlands] / Schouten USA Soylife; United 
Soybean Board; Archer Daniels Midland Co.; Cargill Soy 
Protein Products / Cargill Nutraceuticals; Illinois Soybean 
Association / Illinois Soybean Checkoff Board; Indiana 
Soybean Board; Cyvex Nutrition; Nichimo International, 
Inc.; Nutri Pharma Inc.; Revival Soy; Solbar Plant Extracts 
Ltd.; Soyatech Inc.; AOCS Press; Dr. Soy Nutrition; Eurofi ns 
Scientifi c / Product Safety Labs; and Optimum Nutrition. 
This publication was supported by (in alphabetical order) the 
Indiana Soybean Board, the Kentucky Soybean Board, the 
South Dakota Soybean Research and Promotion Council, 
Soyfoods Council, Cargill, and the United Soybean Board. 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Alabama at Birmingham, AL 35294; 2. Nutrition Matters, 
Inc., Port Townsend, Washington 98368.

3213. Clarkson, Thomas B. 2002. Soy, soy phytoestrogens 

and cardiovascular disease. J. of Nutrition 132(3):566S-69S. 
March. Supplement: Fourth International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease [30 
ref]
• Summary: “Dietary soy protein has been shown to have 
several benefi cial effects on cardiovascular health. The 
best-documented effect is on plasma lipid and lipoprotein 
concentrations, with reductions of approximately 10% 
in LDL cholesterol concentrations (somewhat greater 
for individuals with high pretreatment LDL cholesterol 
concentrations) and small increases in HDL cholesterol 
concentrations. Dietary soy protein improves fl ow-mediated 
arterial dilation of postmenopausal women but worsens that 
of men. Soy isofl avone extracts improve systemic arterial 
compliance, an indicator of atherosclerosis extent. Complete 
soy protein but not alcohol-washed soy protein reduces 
atherosclerosis of postmenopausal monkeys. No defi nite 
experimental evidence exists currently to establish that the 
cardiovascular benefi ts of soy protein are accounted for by 
its isofl avones.” Address: Comparative Medicine Clinical 
Research Center, Wake Forest Univ. School of Medicine, 
Medical Center Boulevard, Winston-Salem, North Carolina 
27157.

3214. Product Name:  DrSoy Soy Nuts [Nuts ‘n Chocolate 
Flavor Covered, Chocolate Flavor Covered].
Manufacturer’s Name:  DrSoy Nutrition, LLC.
Manufacturer’s Address:  Irvine, CA 92618.  Phone: 
1-800-700-8986.
Date of Introduction:  2002 March.
Wt/Vol., Packaging, Price:  5 oz (140 gm) in resealable 
stand-up pouch.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2003. March.

3215. Product Name:  GeniSoy Delicious Soy Protein Bar 
[Arctic Frost Crispy Chocolate Mint, Southern Style Chunky 
Peanut Butter Fudge].
Manufacturer’s Name:  GeniSoy Products Co. (Marketer-
Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2002 March.
Ingredients:  Chocolate Mint: IP soy protein isolate, corn 
syrup, chocolate confectioners coating (sugar, palm kernel 
oil, cocoa, whey, nonfat dry milk, lecithin, natural vanilla 
fl avor), rice fl our, cocoa, cookies (enriched wheat fl our, 
sugar, vegetable oil, salt, cocoa), peanut butter, IP roasted 
soybeans. canola oil, natural fl avor. Vitamins and minerals:...
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper. Retails for $0.89 each.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
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purchased at Trader Joe’s in Lafayette, California. 2002. 
June 20. Logo: “Soy protein: 14 gm per serving. For better 
health.” “Have 25 grams of soy protein every day. A good 
habit for better health.”
 As of 13 Oct. 2002 Trader Joe’s in Lafayette, California, 
no longer sells any GeniSoy bars, but it does sell about 40 
other bars. GeniSoy bars are nor made with water-washed 
protein. They start with hexane extracted fl akes then wash 
out the protein with water and precipitate it to make their 
own soy protein isolates.

3216. Kurzer, Mindy S. 2002. Hormonal effects of 
soy in premenopausal women and men. J. of Nutrition 
132(3):570S-73S. March. Supplement: Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [39 ref]
• Summary: “Over the past few years, there has been 
increasing interest in the possible hormonal effects of soy 
and soy isofl avone consumption in both women and men. 
Soy consumption has been suggested to exert potentially 
cancer-preventive effects in premenopausal women, such as 
increased menstrual cycle length and sex hormone-binding 
globulin levels and decreased estrogen levels. There has been 
some concern that consumption of phytoestrogens might 
exert adverse effects on men’s fertility, such as lowered 
testosterone levels and semen quality. The studies in women 
have provided modest support for benefi cial effects. One 
cross-sectional study showed serum estrogens to be inversely 
associated with soy intake. Seven soy intervention studies 
controlled for phase of menstrual cycle. These studies 
provided 32-200 mg/d of isofl avones and generally showed 
decreased midcycle plasma gonadotropins and trends 
toward increased menstrual cycle length and decreased 
blood concentrations of estradiol, progesterone and sex 
hormone-binding globulin. A few studies also showed 
decreased urinary estrogens and increased ratios of urinary 
2-(OH) to 16alpha-(OH) and 2-(OH) to 4-(OH) estrogens. 
Soy and isofl avone consumption does not seem to affect the 
endometrium in premenopausal women, although there have 
been weak estrogenic effects reported in the breast. Thus, 
studies in women have mostly been consistent with benefi cial 
effects, although the magnitude of the effects is quite small 
and of uncertain signifi cance. Only three intervention studies 
reported hormonal effects of soy isofl avones in men. These 
recent studies in men consuming soyfoods or supplements 
containing 40-70 mg/d of soy isofl avones showed few effects 
on plasma hormones or semen quality. These data do not 
support concerns about effects on reproductive hormones 
and semen quality.” Address: Dep. of Food Science and 
Nutrition, Univ. of Minnesota, St. Paul, Minnesota 55108.

3217. Lamartiniere, Coral A.; Cotroneo, M.S.; Fritz, W.A.; 
Wang, J.; Mentor-Marcel, R.; Elgavish, A. 2002. Genistein 
chemoprevention: timing and mechanism of action in murine 

mammary and prostate. J. of Nutrition 132(3):552S-558S. 
March. Supplement: Fourth International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease [57 
ref]
• Summary: “We investigated the potential of genistein, 
the primary isofl avone of soy, to protect against breast and 
prostate cancers in animal models. For mammary cancer 
studies, Sprague-Dawley rats were fed AIN-76A diet plus or 
minus 250 mg genistein/kg diet. Dimethylbenz[a]anthracene 
was administered by gavage at d 50 postpartum to induce 
mammary tumors. Mammary cancer chemoprevention was 
demonstrated after prepubertal and combined prepubertal 
and adult genistein treatments but not after prenatal- or 
adult-only treatments, demonstrating that the timing of 
exposure to genistein is important for mammary cancer 
chemoprevention. The cellular mechanism of action was 
found to be mammary gland and cell differentiation, as 
shown by whole-mount analysis and beta-casein expression. 
An imprinting effect was shown for epidermal growth factor 
receptor expression in mammary terminal end buds. For 
prostate cancer studies, we used two models. The fi rst was 
a chemically (N-methylnitrosourea) induced prostate cancer 
rat model. Genistein in the diet inhibited the development of 
invasive adenocarcinomas in a dose-dependent manner. The 
second model was a transgenic mouse model that resulted 
in spontaneously developing adenocarcinoma tumor of 
the prostate. Genistein in the diet reduced the incidence of 
poorly differentiated prostatic adenocarcinomas in a dose-
dependent manner and down-regulated androgen receptor, 
estrogen receptor-alpha, progesterone receptor, epidermal 
growth factor receptor, insulin-like growth factor-I, and 
extracellular signal-regulated kinase-1 but not estrogen 
receptor-beta and transforming growth factor-alpha mRNA 
expressions. We conclude that dietary genistein protects 
against mammary and prostate cancers by regulating specifi c 
sex steroid receptors and growth factor signaling pathways.” 
Address: Dep. of Pharmacology and Toxicology, Univ. of 
Alabama at Birmingham Comprehensive Cancer Center, 
Birmingham, AL 35294.

3218. Product Name:  SoYummi: Soya Dessert [Chocolate, 
Raspberry, Lime, Banana-Coconut].
Foreign Name:  SoYummi: Dessert de Soya.
Manufacturer’s Name:  Les Aliments SoYummi.
Manufacturer’s Address:  3655 Redpath, Montreal, 
Quebec, Canada H3G 2W8.
Date of Introduction:  2002 March.
Ingredients:  Soy drink (80%; not subjected to UHT), sugar, 
soy oil (later changed to high oleic sunfl ower oil), modifi ed 
cornstarch, modifi ed rice starch, lactic acid (to lower the pH 
for longer shelf life), modifi ed vegetable gums, xanthan gum, 
salt, agar, natural fl avors, yucca extract (rich in saponins).
Wt/Vol., Packaging, Price:  125 gm in a low plastic 
(polypropylene) cup, with fl at lid and individual sleeve. 
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Retails for Canadian $1.39.
How Stored:  Refrigerated, 35-40 day shelf life.
New Product–Documentation:  Cardwell, Mark. 2002. “As 
good as it gets.” Food in Canada. May, p. 38.
 Talk with Joanne Hollander. 2008. May 29. They 
introduced the fi rst four products on 8 March 2002 at a food 
festival in Montreal; they were available for sale in stores 
about 2 weeks later. She has product labels in front of her. 
The products have always been made at the Food Research 
and Development Center (CRDA) in Saint-Hyacinthe, 
and the main offi ce has always been at 3655 Redpath in 
Montreal. She started the research using tofu, but later 
switched to soymilk. She is a purist, and spent years trying to 
fi nd the right tofu. Then she found that soymilk sold in ESL 
gable-top cartons has been subjected to UHT sterilization 
(up to 123ºC), which destroys 80% of the isofl avones and 
all of the vitamins–it ends up being a dead, inert food. She 
has read “many, many papers by Asian scientists about this 
destruction of isofl avones” and Dr. Ming (who she visited) at 
the University of Vermont has written about the destruction 
of vitamins. The process also kills all the enzymes and the 
bad bacteria–but it also kills the good bacteria. “The whole 
point of consuming soymilk is to get the isofl avones, the 
phytoestrogens.” Her biggest obstacle to making healthy 
products is Health Canada; they won’t let her use natural 
sweeteners. Stevia sold off the shelf but not allowed in 
commercial products. They push Splenda, Aspartame, and all 
those things that end in the letters “tol” (such an mannitol, 
sorbitol, glycerol, arabitol, erythritol), all the sugar-alcohols 
that acidify the body. “It’s just a nightmare trying to develop 
a really healthy product in Canada.” Her products has a shelf 
life of 40 days without using UHT soymilk. Joanne regards 
sugar (organic or not, including “cane crystals”) as poison. 
“Its the worst thing; I don’t think there is a good sugar. They 
are all acid-forming and terrible.” “Soy oil is a omega-6 and 
it oxidizes quickly, so she doesn’t like it, which is why she 
took it out of her fi rst product. Yucca extract is a good source 
of saponins, which adhere to cholesterol molecules in the 
intestines so they can’t get reabsorbed into the bloodstream, 
and are therefore excreted. Saponins are also foaming 
agents, so they help make a light mousse–which is the same 
consistency all the way through–no crust or topping. Its 
basically a pudding that is whipped and set. Her website 
is www.soyummi.ca. There is also a SoYummi (a different 
company) in New Jersey; URL: www.soyummi.com.
 Because Joanne has done most of her research at the 
Center for Research and Development in Saint-Hyacinthe, 
she has access to many very smart food scientists and lots or 
reliable information about foods, food ingredients, and food 
processing.
 Joanne’s original product still contains sugar, but Joanne 
wanted to develop a product with no sugar, which led to her 
2nd product, SoYummi GoLite.
*

3219. Lydeking-Olsen, Eva; Jensen, J-E.B.; Setchell, K.D.R.; 
Damhus, M.; Jensen, T.H. 2002. Isofl avone-rich soymilk 
prevents bone-loss in the lumbar spine of postmenopausal 
women: A two-year study (Abstract). J. of Nutrition 
132(3):581S. March.
• Summary: Short-term human studies conducted previously 
showed a bone-sparing effect of soy protein with isofl avones 
at 80-90 mg/d. However there are no known studies on the 
long-term effect of soy intake on bone mass. The aim of this 
study was to evaluate the effect of two years of consumption 
of isofl avone-rich soymilk (100 mg/d), natural transdermal 
progesterone (25 mg/d) or both on bone mineral density in 
the lumbar spine and hip.
 The study design is described. Conclusion: “Isofl avone-
rich soymilk prevented bone loss in the lumbar spine and 
transdermal progesterone had a bone-sparing effect in 
postmenopausal women.” The combined treatment, however, 
showed negative results, resulting in bone less to a greater 
extent than with either treatment alone but less pronounced 
than with the placebo. Address: 1. Inst. for Optimum 
Nutrition, Copenhagen, Denmark.

3220. Messina, Mark; Gardner, Christoper; Barnes, Stephen. 
2002. Gaining insight into the health effects of soy but a 
long way still to go: commentary on the Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. J. of Nutrition 132(3):547S-51S. March. 
[55 ref]
• Summary: “Research into the health effects of soyfoods 
and soybean constituents has increased at a phenomenal 
pace over the past decade. This research includes a wide 
range of areas, such as cancer, coronary heart disease, 
osteoporosis, cognitive function, menopausal symptoms 
and renal function. Importantly, there are an increasing 
number of clinical studies being conducted in this fi eld, 
which was quite evident from the fi ndings presented at 
the Fourth International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease, November 
4-7, 2001, in San Diego, California. There is no doubt that 
progress in understanding the health effects of soy is being 
made, but much of the data are frustratingly inconsistent. 
For example, there were confl icting results presented at 
the symposium on the role of isofl avones in bone health. 
Similarly, presentations painted an unclear picture of the 
role of isofl avones in cholesterol reduction. The relatively 
short duration and small sample size of many of the human 
studies in this fi eld likely contribute to the inconsistent 
results. Although there are some controversies regarding the 
safety of soy for certain subsets of the population, special 
sessions at the symposium on breast cancer and cognitive 
function did much to alleviate concerns that soy could have 
detrimental effects in these areas. Furthermore, published 
data and new research presented at this meeting suggest that 
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the consumption of even 10 g (typical of Asian intake) of 
isofl avone-rich soy protein per day may be associated with 
health benefi ts. If this modest amount of soy protein were to 
be incorporated in the American diet, it would represent only 
approximately 15% of total U.S. protein intake.” Address: 1. 
Nutrition Matters, Inc., Port Townsend, Washington 98368; 
1. Dep. of Pharmacology and Toxicology, Univ. of Alabama 
at Birmingham, AL 35294.

3221. Nestle, Marion. 2002. Food politics: How the food 
industry infl uences nutrition and health. Berkeley, California: 
University of California Press. xii + 457 p. Illust. Index. 24 
cm. Series: California Studies in Food and Culture, 3. [767* 
endnotes]
• Summary: A superb, eye-opening exposé by a food policy 
insider. Contents: Preface. Introduction–The food industry 
and “eat more”: What is a “healthy” diet?, does diet matter?, 
do Americans overeat?, the U.S. food industry, marketing 
imperatives (taste: make foods sweet; fat and salty, cost: add 
value but keep prices low; convenience: make eating fast; 
confusion: keep the public puzzled), promoting “eat more” 
(advertise, advertise, advertise, introduce new products, serve 
larger portions), issues and themes. Part I: Undermining 
dietary advice. 1. From “eat more” to “eat less,” 1900-1990. 
2. Politics versus science: Opposing the food pyramid, 1991-
1992. 3. “Deconstructing” dietary advice.
 Part II: Working the system. 4. Infl uencing government: 
Food lobbies and lobbyists. 5. Co-opting nutrition 
professionals. 6. Winning friends, disarming critics. 7. 
Playing hardball: Legal and not. Part III: Exploiting kids, 
corrupting schools. 8. Starting early: Underage consumers. 9. 
Pushing soft drinks: “Pouring rights.”
 Part IV: Deregulating dietary supplements. 10. Science 
versus supplements: “A gulf of mutual incomprehension.” 
11. Making health claims legal: The supplement industry’s 
war with the FDA. 12. Deregulation and its consequences. 
Part V: Inventing techno-foods. 13. Go forth and fortify. 14. 
Beyond fortifi cation: Making foods functional. 15. Selling 
the ultimate techno-food: Olestra. Conclusion: The politics 
of food choice. Appendix: Issues in nutrition and nutrition 
research. Notes. List of tables. List of fi gures.
 In the chapter on “Beyond fortifi cation” is a section on 
“soy protein” which describes the FDA heart-health claim–in 
a rather unbalanced way. In May 1998, Protein Technologies 
International, a company that manufactures isolated soy 
proteins, petitioned the FDA to permit claims that soy protein 
could help reduce the risk of coronary heart disease. Address: 
Prof. and Chair of the Dep. of Nutrition and Food Studies, 
New York Univ.

3222. Shih, M.C.; Yang, K.T.; Kuo, S.J. 2002. Quality and 
antioxidative activity of black soybean tofu as affected by 
bean cultivar. J. of Food Science 67(2):480-84. March. [37 
ref]

• Summary: “Two black soybeans, green-cotyledon (T3) 
and yellow-cotyledon (T5), were compared for possible 
tofu manufacturing. The tofu made by T5 black soybean 
has a higher yield, a higher protein content, and a harder, 
smoother, and lighter surface. The antioxidative activity 
in the T5 black soybean tofu was similar to the T3 black 
soybean tofu. The T5 black soybean should be a better 
cultivar for tofu processing than the T3 black soybean.”
 “Black soybeans are soybeans with black hulls [seed 
coats]. In Chinese medicine, black soybeans were thought to 
possess the ability to treat illness, cosmetic properties, and 
anti-aging properties. There are 2 kinds of black soybeans 
in Taiwan–the green-cotyledon black soybean and yellow-
cotyledon black soybean. Traditionally, the green-cotyledon 
black soybean was used for medical purposes or making 
black soybean liquor.” Address: 1. Dep. of Food Health, Deh 
Yu College of Nursing and Management, Keelung, Taiwan, 
R.O.C.

3223. Spence, L.A.; Lipscomb, E.R.; Cadogan, J.; Martin, 
B.R.; Peacock, M.; Weaver, C.M. 2002. Effects of soy 
isofl avones on calcium metabolism in postmenopausal 
women (Abstract). J. of Nutrition 132(3):581S. March.
• Summary: “Thus, soy protein, but not isofl avones, 
reduced urinary calcium excretion and enhanced net calcium 
retention compared with milk protein. However, neither 
soy protein nor isofl avones infl uenced fractional calcium 
absorption.” Address: Purdue Univ., West Lafayette, Indiana.

3224. Ueno, T.; Uchiyama, S.; Kikuchi, N. 2002. The role 
of intestinal bacteria on biological effects of soy isofl avones 
in humans. J. of Nutrition 132(3):594S. March. Supplement: 
Fourth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease
• Summary: “Intestinal bacteria play a key role in the 
metabolism and bioavailability of soy isofl avones. Soy 
isofl avones are absorbed as aglycone forms, are hydrolyzed 
by intestinal microfl ora, and are further metabolized to 
specifi c metabolites including equol and p-ethyl phenol. 
Equol is expected to have greater biological effects than 
other soy isofl avones on health benefi ts. However, the 
extent of metabolism to equol appears to vary highly among 
individuals. These individual differences may infl uence 
the biological effects of soy isofl avone consumption. We 
hypothesized that individuals producing equol from daidzein 
by intestinal bacteria receive more health benefi ts. First, we 
investigated the relationship between equol and menopausal 
symptoms in 108 dietitians (31-73 y) living in southwestern 
Japan. The equol detection rate in urine was approximately 
50%. Of the 108 participants, 37 were assigned to the higher 
and lower groups on the basis of menopausal symptoms. 
Urinary excretion of genistein and daidzein were not 
different between both groups. However, equol excretion 
was signifi cantly lower in the higher group than in the lower 
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group. The results suggest that equol plays an important role 
in the reduction of menopausal symptoms. Next, we tried 
to identify the human intestinal bacteria that metabolize 
daidzein to equol by using the feces of subjects who excreted 
high amounts of equol in urine. The feces were cultivated 
anaerobically for the isolation of organisms. Specifi c 
intestinal bacteria were identifi ed by using morphological 
and biochemical characteristics, a sugar fermentation test, 
and the organic acid production spectrum. We identifi ed three 
strains of bacteria: Bacteroides ovatus ssp., Ruminococcus 
productus ssp., and Streptococcus intermedius ssp. Only 
S. intermedius ssp. can be cultivated aerobically and is 
classifi ed as a lactic fermenter. Therefore, S. intermedius 
ssp., may be used as a food supplement. Our fi ndings 
confi rmed the importance of equol-producing intestinal 
bacteria on the biological effects of soy isofl avones.” 
Address: Saga Nutraceuticals Research Institute, Otsuka 
Pharmaceutical Co., Saga, Japan.

3225. Wiseman, Helen; Casey, K.; Clarke, D.B.; 
Barnes, K.A.; Bowey, E. 2002. Isofl avone aglycon and 
glucoconjugate content of high- and low-soy U.K. foods 
used in nutritional studies. J. of Agricultural and Food 
Chemistry 50(6):1404-10. March. [27 ref]
• Summary: “Traditional soy foods are made from soybeans 
and include both fermented and nonfermented foods. 
Nonfermented soy foods [such as soy fl our, soy milk, soy 
germ] contain isofl avones primarily as beta-glucosides, some 
of which are further esterifi ed with malonic or acetic acids. 
Fermented soy foods such as miso or tempeh contain mostly 
the unconjugated isofl avone aglycons.” Address: Dep. of 
Nutrition and Dietetics, Nutrition, Food and Health Research 
Centre, King’s College London, Franklin-Wilkins Building, 
150 Stamford Street, London SE1 9NN, United Kingdom.

3226. Greendale, Gail A.; FitzGerald, Gordon; Huang, M.H.; 
Sternfeld, B.; Gold, E.; Seeman, T.; Sherman, S.; Sowers, 
M. 2002. Dietary soy isofl avones and bone mineral density: 
results from the study of women’s health across the nation. 
American J. of Epidemiology 155(8):746-54. April 15. [39 
ref]
• Summary: “Japanese and Chinese women are about half 
as likely as Caucasian women to experience a hip fracture.” 
Understanding the reasons for this striking difference 
could lead to new strategies for treating or preventing this 
condition.
 “Isofl avones are naturally occurring selective estrogen 
receptor modulators, with potential bone protective effects. 
To study the relation between soy isofl avone intake and bone 
mineral density (BMD), the authors analyzed baseline data 
from the Study of Women’s Health Across the Nation, a US 
community-based cohort study of women aged 42-52 years. 
Their 1996-1997 analysis included African-American (n = 
497), Caucasian (n = 1,003), Chinese (n = 200), and Japanese 

(n = 227) participants.” Address: 1. Div. of Geriatrics, School 
of Medicine, Univ. of California, Los Angeles, CA.

3227. Archer Daniels Midland Co. 2002. A standout protein 
that blends in (Ad). Nutraceuticals World. April. p. 33.
• Summary: This full page color ad shows an empty blender 
with a purple lid. The text begins: “ADM has a great new 
product for your food and beverage applications that’s the 
perfect mix of soy protein, fi ber, and lecithin. It’s called 
PFL...” and is sold under the brand name NutriSoy. The tag-
line below the NutriSoy log is: “It’s all about a strong beat.” 
The other logo on the page is “ADM Nutrition.” ADM’s 
company slogan is: “The nature of what’s to come.” Address: 
[Decatur, Illinois]. Phone: 1-800-510-2178.

3228. Golbitz, Peter. 2002. Demand, availability drive new 
growth in soyfoods market. Soy Connection (The) (Jefferson 
City, Missouri–United Soybean Board) 10(1):1, 6. Spring. [4 
ref]
• Summary: “The market for soyfood products in the U.S. 
has experienced strong and steady growth during the past 20 
years as food processors and marketers have met consumers’ 
demands for healthy, tasty and convenient food products.
 “More recently, however, we have begun to see a shift in 
purchasing habits, which indicates that mainstream shoppers 
buying soyfoods in conventional supermarkets will more 
likely drive current and future growth.
 “Specialty Food Turns Mainstream: Once considered to 
be primarily health food items, soyfoods have progressively 
moved from small natural food stores to specialty food 
status, and now, to elevation as a mainstream food product.
 “A wide array of products are currently available in 
supermarkets and are being marketed by some of America’s 
largest food companies such as Kraft, Kellogg, ConAgra, 
General Mills, Heinz, Unilever and Dean Foods. These 
names join well-established soyfood companies such as 
White Wave, Nasoya, Eden Foods, Vitasoy, Westbrae, 
LightLife, Yves, Worthington and Boca Burger, in bringing 
the message of soy to the masses.
 “Sales data from a recent report ‘Soyfoods: U.S. Market 
2001’ show that the category as a whole during the year 
2000 grew by 21.1 percent to reach $2.77 billion and that 
sales should grow by 15-25 percent for the year 2001 (1). 
According to an earlier study, since 1995, dollar volume 
has grown 250 percent for the category, hitting double-digit 
increases in each year (2).
 “A recent study, produced by Soyatech, Inc. in 
conjunction with SPINS, reported that the fi ve top selling 
categories were meal replacement beverages and powders, 
followed by energy bars, soymilk beverages, meat 
alternatives and tofu. In total, these products accounted 
for 86.5 percent of total soyfood sales. But within these 
categories and among the distribution channels, both subtle 
and dramatic shifts are becoming apparent.
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 “For example, data in the report showed that shoppers 
are now buying more soyfood products within supermarket 
and other mass-market outlets than in any other outlet, 
with sales growth of over 30 percent in 2000. As well, 
within mass-market outlets, some soyfood categories like 
refrigerated soymilk, are seeing triple digit growth rates, as 
new consumers seek out healthy food alternatives, while 
older, well established brands within the more traditional 
natural food channels are seeing slow and even decreasing 
sales.
 “Mainstream consumer interest is evident in consumer 
studies related to soyfood awareness and shopping habits. 
In the most recent study published by the United Soybean 
Board (USB), ‘Consumer Attitudes About Nutrition: 
National Report 2001-2002,’ the percentage of Americans 
that consume soyfoods weekly increased to 27 percent in 
2001, up from 24 percent in 1999 (3). Similar fi ndings were 
reported in the 2001 HealthFocus, Inc. study titled ‘Soyfood 
Shoppers 2001: Who They are, Why They Buy.’ That study 
reported that 29 percent of shoppers used soy products 
regularly in the year 2000, up from 24 percent in 1996 and 
26 percent in 1998 (4).
 “Some of this increase in consumption can be 
attributed to a heightened awareness of the health benefi ts 
of consuming soyfoods since the FDA approved a health 
claim for soy protein in 1999. According to the USB study, 
in 1999, only 28 percent of consumers said that they were 
aware of specifi c health benefi ts related to consumption 
of soy protein, while in 2001, 39 percent of consumers 
indicated that they were aware that soy may reduce the 
risk of heart disease by lowering cholesterol levels. Similar 
fi ndings were reported in the HealthFocus study as well, with 
38 percent of consumers indicating their use of soyfoods to 
help reduce their risk, of disease in the year 2000, up from 26 
percent in 1996.
 “New Product Positioning Yields Fresh Sales: The 
strong growth in soyfood sales is being supported by greater 
distribution of products within mass-market outlets by 
some of America’s leading packaged goods companies. In 
addition, more familiar packaging and product presentation 
has helped to reduce the barrier to trial usage by fi rst time 
consumers–case in point, refrigerated soymilk.
 “After being positioned in the refrigerated dairy case 
next to dairy milk products, refrigerated soymilk sales grew 
more than 500 percent in 2000 and shot past sales of shelf-
stable, aseptically packaged products in mass-market outlets, 
according the Soyatech/SPINS study.
 “The Soyatech/SPINS study also reported that other 
soy product categories that were experiencing strong growth 
were soy-enhanced energy bars, which grew at 36.9 percent 
in 2000, soy-based cereals, meat alternatives and other soy-
based dairy alternatives.
 “The market for soyfood products should continue 
to show strong growth over the next few years based on 

increased consumer awareness of the health benefi ts of 
soy and a greater selection of good tasting and convenient 
soyfood products available in mainstream supermarkets.
 “About the Author: Peter Golbitz is the president 
of Soyatech, Inc., a publishing and consulting fi rm that 
publishes the annual industry directory, ‘Soya & Oilseed 
Bluebook.’ In addition, Soyatech publishes a quarterly 
newsletter, ‘Bluebook Update,’ and maintains a leading 
soybean-related website on the Internet, Soyatech.com.
 “Mr. Golbitz presently serves on the board of directors 
of the Soyfoods Association of North America, a trade group 
representing soyfoods manufacturers and marketers. He is 
the chairman of the association’s standards committee and 
was integral in the development of processing standards for 
both tofu and for soymilk in the U.S.
 “References:
 “(1) Soyfoods: The U.S. Market 2001; A SPINS/
Soyatech Study in Association with Arthur D. Little, 
published September 2001.
 “(2) The U.S. Soyfoods Market; A Multi-Client Study 
Conducted by Soyatech and SJH & Co., published August 
1999.
 “(3) Consumer Attitudes About Nutrition: National 
Report 2001-2002, United Soybean Board.
 “(4) Soyfoods Shoppers 2001: Who They Are, Why 
They Buy; HealthFocus, Inc., published 2001.” Address: 
President, Soyatech, Inc.

3229. Messina, Mark. 2002. Proactive health care positive 
trend, with dietetic guidance. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 10(1):1, 4. 
Spring.
• Summary: The three articles in this issue highlight the 
extent to which soyfoods have entered the mainstream food 
market. The future looks bright, as consumers have positive 
attitudes toward both soyfoods and isofl avones, and tend to 
be proactive about their health. Self-diagnosis for common 
health conditions may be a good sign, but self-treatment is 
probably not, unless one’s source of information is accurate. 
Nutritionists and dietitians must gain the attention and 
confi dence of the public–for the benefi t of both. Address: 
PhD.

3230. Seapoint Farms. 2002. The wonder veggie: #1 selling 
edamame in America. You supply the freezer (We’ll supply 
the profi ts) (Ad). Natural Foods Merchandiser. April. p. 49.
• Summary: This full page color ad shows the front panel 
of about 20 of the company’s 2nd generation frozen shelled 
edamame products (such as Veggie Blends, Pot Pies, Veggie 
Sides, and Rice Bowls) in a large freezer. In the lower left is 
a “Heart Healthy” logo in the form of a 3-dimensional red 
heart with white lettering on it. In the lower right is a non-
GMO logo. Text states the FDA heart health claim. In a large 
rectangular box at the bottom: “Edamame soybeans.”
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 This ad also appeared in the June 2002 issue, p. 18. 
Address: Huntington Beach, California 92648. Phone: 888-
722-7098.

3231. Silbergeld, Ellen K.; Flaws, J.A.; Brown, K.M. 
2002. Organizational and activational effects of estrogenic 
endocrine disrupting chemicals. Cadernos de Saude Publica 
18(2):495-504. March/April. *
• Summary: “Endocrine disruption is a hypothesis of 
common mode of action that may defi ne a set of structurally 
varied chemicals, both natural and synthetic. Their common 
mode of action may suggest that they produce or contribute 
to similar toxic effects, although this has been diffi cult to 
demonstrate. Insights from developmental biology suggest 
that development of hormone sensitive systems, such as 
the brain and the genitourinary tract, may be particularly 
sensitive to EDCs. Because these systems are both organized 
and later activated by hormones, the brain and vagina may 
be valuable model systems to study the toxicity of EDCs 
in females and to elucidate mechanisms whereby early 
exposures appear to affect long term function.” Address: 1. 
Dep. of Environmental Health Sciences, Bloomberg School 
of Public Health, Baltimore, MD 21205.

3232. Steinkraus, Keith H. 2002. Fermentations in world 
food processing. Comprehensive Reviews in World Food 
Science and Food Safety 1(1):23-32. April. [96 ref]
• Summary: The section titled “Alkaline fermentations” (p. 
28) states that highly alkaline fermentations are generally 
safe. These include dawadawa in Nigeria, soumbara in 
the Ivory Coast, and iru in West Africa–each made by 
fermentation of the soaked and cooked seeds of the African 
locust bean tree (Parkia biglobosa). This is a bacterial 
fermentation; the bacteria belong to the genus Bacillus, 
typically Bacillus subtilis. No inoculum is used.
 Soybeans can be substituted for the locust beans.
 Protein-rich alkaline fermentations also include several 
based traditionally on soybeans; natto from Japan, thua-
nao from northern Thailand, and kinema from Nepal and 
environs. In each food, the essential microorganism is 
Bacillus subtilis and related bacilli. The enzymes produced 
are highly proteolytic; the proteins in the substrate are 
hydrolyzed to peptides and amino acids. Ammonia is 
released and the pH rapidly rises to 8.0 or higher. The 
combination of high pH and free ammonia plus the rapid 
growth of the essential microorganisms at relatively high 
temperatures (above 40ºC) make it diffi cult for spoilage 
microorganisms to grow. Therefore the products are quite 
stable and well-preserved. They are safe to eat even when 
made in an unhygienic environment.
 The section titled “High salt savory fl avored amino 
/ peptide sauces and pastes” (p. 28) discusses sauces and 
pastes including Chinese soy sauce, Japanese shoyu and 
miso, Indonesian kecap, Korean kanjang, Taiwanese inyu, 

and Filipino taosi.
 “The ancient discovery of how to transform bland 
vegetable protein into meat-fl avored amino acid / 
peptide sauces and pastes was an outstanding human 
accomplishment.” Address: Prof. Emeritus, Microbiology 
and Food Science, Cornell Univ., Ithaca, New York 14853.

3233. Su, G.; Chang, K.C. 2002. Trypsin inhibitor activity 
in vitro digestibility and sensory quality of meat-like yuba 
products as affected by processing. J. of Food Science 
67(3):1260-66. April. [41 ref]
• Summary: “Abstract: Soybeans (Glycine max) were soaked 
and ground to obtain soymilk. The soymilk was cooked in 
an open tank and held at 85 to 90 deg; C. Yuba fi lms were 
picked up in 20 min intervals and dried for 20 min. Yuba 
fi lms were soaked in chicken-fl avor solutions (25% and 
35%), and baking soda (BS) solutions (0%, 1%, 2%, and 3% 
BS), and cooked at 100ºC for 30 min, 60 min, and 90 min. 
TIA decreased (p < 0.05) with the increase of heating time 
and BS concentration.” Address: 1. Dep. of Cereal and Food 
Science, North Dakota State Univ., Fargo, ND 58105; 2. 
Nature Soy, Inc, Philadelphia, Pennsylvania 18123.

3234. Weetabix Company, Inc. (The). 2002. The natural 
energy of soy (Ad). Nutraceuticals World. April. p. 51.
• Summary: This full page color ad shows a bolt of lightning 
from a dark purple sky striking and splitting asunder an 
upright energy bar–as if it were a tall tower. The text begins: 
“Our new soy protein rice nuggets marry the power of soy to 
the functionality of crisp rice, for an ingredient that is packed 
with energy, consumer taste appeal and manufacturing ease.” 
Address: 20 Cameron St., Clinton, Massachusetts 01510. 
Phone: 938-386-0991.

3235. Ju, Young H.; Doerge, Daniel R.; Allred, K.F.; Allred, 
C.D.; Helferich, W.G. 2002. Dietary genistein negates 
the inhibitory effect of tamoxifen on growth of estrogen-
dependent human breast cancer (MCF-7) cells implanted in 
athymic mice. Cancer Research 62(9):2474-77. May 1. [28 
ref]
• Summary: “The use of dietary isofl avone supplements by 
postmenopausal women with breast cancer is increasing. 
We investigated interactions between the soy isofl avone, 
genistein, and an antiestrogen, tamoxifen (TAM), on the 
growth of estrogen (E)-dependent breast cancer (MCF-
7) cells implanted in ovariectomized athymic mice. We 
hypothesized that weakly estrogenic genistein negate/
overwhelm the inhibitory effect of TAM on the growth of 
E-dependent breast tumors. Six treatment groups were used: 
control (C); 0.25 mg estradiol (E2) implant (E); E2 implant 
+ 2.5 mg TAM implant (2.5 TE); E2 implant + 2.5 mg TAM 
implant + 1000 ppm genistein (2.5 TEG); E2 implant + 5 mg 
TAM implant (5 TE), and E2 implant +5 mg TAM implant 
+1000 ppm genistein (5 TEG). Treatment with TAM (2.5 TE 
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and 5 TE) suppressed E2-stimulated MCF-7 tumor growth 
in ovariectomized athymic mice. Dietary genistein negated/
overwhelmed the inhibitory effect of TAM on MCF-7 
tumor growth, lowered E2 level in plasma, and increased 
expression of E-responsive genes (e.g., pS2, PR, and cyclin 
D1). Therefore, caution is warranted for postmenopausal 
women consuming dietary genistein while on TAM therapy 
for E-responsive breast cancer.” Address: 1. Dep. of Food 
Science and Human Nutrition, Univ. of Illinois at Urbana-
Champaign, Urbana, IL 61801.

3236. Carson, Sean. 2002. The shadow of soy: Studies are 
suggesting that the heralded soy bean may also bring some 
health risks. Pacifi c Sun (Mill Valley, California). May 15-
21. p. 25-26. Health & Fitness section.
• Summary: “Faster than you can say ‘isofl avone,’ the 
humble soybean has insinuated itself into dominant position 
in the standard American diet. And that shouldn’t be a 
surprise. Cheap, versatile, and karma-free, soy in the 1990s 
went from obscurity as vegan-and-hippie staple to Time 
magazine. With mad cows lurking between whole-wheat 
buns, and a growing distrust of conventionally produced 
dairy products, soy seemed like the idea choice, the perfect 
protein.
 “But like all seemingly perfect things, a shadow lurked.” 
Discusses the anti-soy views of Sally Fallon, Mary Enig, and 
Mike Fitzpatrick.

3237. ADM Health & Nutrition Update (Decatur, Illinois). 
2002. Special issue: Fourth International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease. 
November 4-7 2001, San Diego, California. 4(1):1-4. May.
• Summary: Contents: Introduction. Emerging research 
areas. Osteoporosis. Cancer. Coronary heart disease and 
renal function. Cognitive function.
 “Introduction: There have been many important 
developments in the fi eld of soy research during the past 10 
years. One event in particular that has helped to stimulate 
interest in the health benefi ts of soyfoods and soybean 
constituents is the International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease, which has 
been held four times since 1994.”
 At the Fourth International Symposium (Nov. 2001) 
there were more than 30 oral presentations and over 100 
poster presentations covering a diverse range of areas, 
including cancer, heart disease, cognitive function, renal 
function, osteoporosis, and safety.

3238. Archer Daniels Midland Co. 2002. The soybean and 
ADM–Nutraceuticals. Television broadcast. Newshour with 
Jim Lehrer. PBS. May 2.
• Summary: The following new ADM ad began to be aired 
on the Newshour on 2 May 2002: “Imagine a world where 
health problems are prevented before they even start. Is 

the answer natural food supplements called nutraceuticals? 
We’re fi nding out. ADM–The nature of what’s to come.”

3239. SoyaScan Notes. 2002. Basic facts about vitamin 
and micronutrient defi ciencies in developing countries 
(Overview). May. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Iron: Two billion people suffer from anemia 
(mostly iron defi ciency anemia). One-fi fth of maternal deaths 
are due to severe anemia.
 Vitamin A: An estimated 200 million children do 
not get enough vitamin A from their daily diet. Without 
supplemental vitamin A, 250,000 would go blind each year.
 Iodine: Close to two billion people do not get enough 
iodine from their daily diet. Iodine defi ciency is the leading 
cause of mental retardation in the world.
 Solutions to the problem: Fortify foods. Work to 
reduce poverty. Teach people how to grow more fruits and 
vegetables in adverse conditions.

3240. Walzer, Janet. 2002. The soy puzzle: Good for the 
heart? Tufts Nutrition Magazine Spring. *

3241. Demos, Steve. 2002. White Wave’s 25th anniversary: 
How Steve sold White Wave to Dean Foods for $189 million 
(Interview). SoyaScan Notes. June 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued: Vegetarian? “You were either Indian 
(from India) or you could have been a left-over hippie from 
the 1960s, and then there were the Seventh-day Adventists. 
My father often talked about a couple of people that he was 
in business with that were into yoga and were vegetarians. 
I didn’t know anybody who was not eating any animal 
products.
 Non-dairy? “Rich Products and whipped toppings or 
coffee creamers were starting to come about, and maybe 
infant formula. I think that would be about it for non-dairy.
 In the 1960s, Steve bought tofu from a store named 
Seeds of Life on Telegraph Avenue in Berkeley; it sold foods 
only in bulk–no packaging. “You weighed your food and 
priced it yourself. It was Utopian food shopping.”
 Meat alternatives? “That would have to be Worthington 
Foods with fake sausage. And they certainly weren’t called 
‘meat alternatives.’ They were called ‘meat analogs.’”
 The diet-health connection? “That idea came in in 
1984 with a Time magazine cover story–’And now the 
bad news.’ There were two fried eggs for eyes and a piece 
of bacon doing a downward grin. I use that in a lot of my 
talks. That was the beginning of the mainstream diet-health 
consciousness. Up until that point it was calories and calories 
only–which had to do with gaining weight; it was not yet 
about disease and diet and well being. Up until that time the 
cholesterol hypothesis–the theory that cholesterol caused 
heart disease–had not been proved. Francis Moore Lappe 
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and Diet for a Small Planet arrived in the early 1970s–diet 
and the planet. Now we had diet and consciousness, and 
environment and consciousness. This whole idea that diet 
and health were related did not reach most Americans until 
the 1980s.” When Steve started making tofu he saw it as 
a complete food low on the food chain. It seemed to him 
inevitable that such foods had a bright future. “To me, it was 
the environmental and the moral animal-rights issues that 
I was focusing on, far more than I was on diet and health 
issues. Yet we were looking at tofu as a healthier food–no 
question. But it was only in the mid-1980s that Americans 
started to get into the disease-related part of that. Remember, 
our generation organized the fi rst Earth Day in April 1970, 
so there was already the realization ‘Aren’t we living a little 
too high on the hog?’ From there people began asking ‘How 
are we going to save the planet?’ Many of us tried to apply 
ourselves to this question in some individual way. Lots of us 
ended up working with food.”
 Health benefi ts of soy in 1977? “Complete protein is the 
only thing I can think of. And most people didn’t even think 
that soy was a complete protein. Many people still don’t 
know that.
 “The key thing about founding White Wave in 1977 
was we had no experience, no money and no access to any. 
And those translate to no confi dence. You don’t need both 
experience and money, just one or the other–in order to 
have confi dence. Now, we know this market. We helped to 
create it. So we have a high degree of confi dence in what 
we think about it and where we’re going with it. That’s a 
big difference. I have all the faith in the world that I know 
how to think; the question was what I wanted to think about. 
Making tofu looked like a pretty good thing to think about. 
So I just paid attention and learned as I went along. I also 
know that I had some genetic tendencies that way because of 
my father, Anthony.
 “He was a successful entrepreneur–and still is. He 
started his own company semi-processing minerals and 
alloys when he was in his 30s. He would crush and size, and 
then sell that material to the welding-rod or steel industry. 
His company now has sales of a few hundred million dollars 
and has a few hundred employees. When we sold White 
Wave to Dean Foods he was ecstatic. He was an investor in 
White Wave to boot. He made double digit millions on the 
deal. He didn’t have much faith in his son when I started in 
1977, but he does now! He fi rst invested in about 1983-84 
when White Wave was in deep fi nancial trouble. Steve’s 
mom, Lorraine, is still alive and her support for Steve has 
always been strong and positive. She always believed I 
was an OK person, and she let me know that–like any good 
mother. My actions had to be honorable; it didn’t matter 
much what they were. My father, likewise, is a man of very 
high integrity–he just didn’t believe in what I was doing. But 
he started relating to me in a completely different way after 
we sold White Wave.

 “I grew up outside of Philadelphia [Pennsylvania] near 
Villanova and Bryn Mawr. One brother was a surgeon, the 
other an attorney. In the 1970s my family basically gave up 
on me. The joke was: Where’s Steve? Oh, he’s off in India, 
up some tree somewhere. We paid for his education; what 
a waste. But he who laughs last laughs hardest. There is a 
certain vindication when everybody in your family is capable 
of retiring because of what you’ve done.
 “I remember going to visit Azumaya (I don’t recall 
what year), and I was very impressed at how big it was–
so industrial. It looked like such big equipment. And I 
remember that they were hand curding and hand ladling. I 
thought: It will take me decades to get near the money to buy 
equipment like this. I tried to get money many times, but no 
bank would lend money to a small tofu manufacturer. White 
Wave got almost all its money from my family–and Pat 
Calhoun’s folks, but to a much smaller extent. White Wave’s 
fi ve major shareholders are: (1) My elder brother, Jack, who 
is a surgeon and who carried the investment for the company. 
(2) My father, Anthony. (3) Myself. (4) Pat Calhoun. (5) A 
man by the name of Michael Sutton–an attorney friend of 
ours, early in the game, who ended up investing a lot. He’s 
the luckiest person on the planet right now. That was the 
only way White Wave was able to fi nance its growth over the 
years.
 “The fi rst bank loan came in about the mid- to late 
1980s, and it was for equipment. At one point White Wave 
got an SBA (Small Business Administration) loan for several 
hundred thousand dollars; it ended up being a nightmare. 
That helped fi nance the expansion into two production 
facilities. Within the last 3 years White Wave issued 
industrial revenue bonds through a state & federal program 
and raised $13 million. We used the money to build two Silk 
extraction facilities and to rebuild the tofu factory.
 “When Dean Foods made its fi rst investment of $5 
million in White Wave in Aug. 1999, all of the money was 
used for product placement and marketing of Silk. Half of 
that money went specifi cally to slotting allowances / fees to 
supermarkets. We almost never lost a slot, but in some cases 
we actually went back and paid twice. The rest the money 
was used for samples, PR (public relations) and advertising. 
In May 2000 we got a new PR agency that is still with us: 
Carmichael Lynch Spong, of Minneapolis, Minnesota. They 
have done a great job for us. We had already put in place all 
of the fi nancing of the equipment for the capacity expansion. 
It’s not too hard to raise money for equipment; the risk-takers 
can always take back the equipment and sell it.”
 Nine months later, having spent the initial $5 million, 
White Wave went back to Dean Foods. But things had 
changed for the better. Sales had now risen to $28 million. 
This time Dean invested $10 million.
 Did White Wave have any important fi rsts? “(1) We 
took a deep look at foods and challenged how they were 
being presented. We didn’t stop challenging until we found 
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a way that worked and was accepted. We put Silk soymilk in 
gable-top cartons like milk and put it in the dairy case. When 
Silk took off, it was everything we could do just to hold 
on. Silk now has sales of $170 million a year; all of White 
Wave’s other products might be $10-15 million. (2) We 
fl avored tempeh and tofu, and basically created the ‘fl avored 
tofu’ category. (3) We were the fi rst to do shelf sets with 
soyfoods. We put up ‘Vegetarian Cuisine’ centers in Whole 
Foods Markets in the San Francisco area. Ultimately we 
ended up organizing the entire case around vegetarian foods. 
(4) Use of the word ‘vegetarian’ boldly with our product 
line. It was just one more extension of our lifestyle. The 
Farm in Tennessee did much the same thing but on a much 
smaller scale. We need to get back to that idea” (Continued). 
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

3242. Vyn, Tony J.; Yin, X.; Bruulsema, T.W.; Jackson, 
C.J.C.; Rajcan, I.; Brouder, S.M. 2002. Potassium 
fertilization effects on isofl avone concentrations in soybean 
[Glycine max (L.) Merr.]. J. of Agricultural and Food 
Chemistry 50(12):3501-06. June 5. [27 ref]
• Summary: “Soybean isofl avone concentrations vary 
widely, but the contribution of soil fertility and nutrient 
management to this variability is unknown. Field 
experiments from 1998 to 2000 on soils with low to high 
exchangeable potassium (K) concentrations evaluated 
K application and placement effects on isofl avone 
concentrations and composition of soybean in various tillage 
and row-width systems.” Address: 1. Dep. of Agronomy, 
Purdue Univ., 1150 Lilly Hall, West Lafayette, Indiana 
47907-1150.

3243. Abrams, Maribeth. 2002. New veggie burger sparks 
debate: To buy or not to buy. Vegetarian Voice (NAVS, 
Dolgeville, New York) Summer. p. 2-3.
• Summary: “March 18 was a historic date in U.S. fast-food 
history–Burger King placed a veggie burger on the menu of 
more than 8,000 BK locations across the country.”
 Developed by Morningstar Farms specifi cally for Burger 
King, the patty is being promoted as completely plant-based; 
the fi rst 5 main ingredients are mushrooms, water chestnuts, 
brown rice, textured wheat protein, and rolled oats.
 Soy is conspicuously absent because allergies to soy are 
a big concern today.

3244. Bluebook Update (Bar Harbor, Maine). 2002. New 
isolate, new thinking: Cargill rewrites its script. 9(2):8. April/
June.
• Summary: “’It’s a whole new product line for us,’ says 
Kevin Marcus, Director of Marketing for Cargill Inc.’s 
Soy Protein Solutions business. He’s talking about a 
recently announced proprietary isolate which has been in 
development for the last two and a half years. But he might 

just as well be talking about Cargill, since ‘whole’ and ‘new’ 
are new directions in which the commodities giant insists it 
is taking itself these days.
 “The world’s largest private company, Cargill has 
always had the reputation for playing its cards close. But 
now, as it diversifi es into refi ned products, ingredients, and 
nutraceuticals, Cargill realizes that it has to ‘open up a little 
more,’ Mr. Marcus says. ‘If someone buys this product (the 
new soy isolate), its not the end of a relationship, just the 
beginning. They are buying into our technical expertise.’
 “That know-how is part of a Cargill initiative called 
Food System Design (FSD). Soy Protein Solutions, one of 
four business units under the FSD umbrella, is working with 
customers to provide new ingredients and other ideas that 
will fi ll consumers’ needs. The new isolate is a product of 
this process.
 “’It’s made with brand new technology,’ Mr. Marcus 
says. ‘Some people don’t realize that Cargill has been in 
the protein isolate business for 30 years but it got lost in the 
oil business. It’s been separated out again for the past three 
years.’
 “Now Cargill can focus on its protein. To produce this 
new isolate, a plant is being built in Sidney, Ohio, with an 
operational date set for fall, 2002. Soy Protein Solutions 
expects to capitalize on soy protein’s ‘dramatic revolution 
during the past couple of years, thanks to the FDA’s health 
claim,’ says Mary Thompson, VP of the Soy Protein unit. But 
don’t expect it to be operating on a high volume/low price 
model. Instead, says Mr. Marcus, Soy Protein Solutions, 
with the rest of Cargill, is focusing on superior products and 
customer relationships.
 “Other recent Cargill debuts have included a new sugar, 
Trehalose, which is absorbed at a slower, more sustained rate 
than other sugars and a highly concentrated isofl avone called 
AdvantaSoy Clear. Cargill’s transformation has included 
unveiling a new corporate logo and slogans such as ‘I am 
a problem solver,’ designed to remold the mindset of the 
company.”
 Note 1: Talk with Bill Limpert of Cargill’s Soy Protein 
Solutions. 2002. July. There was a one-word error in this 
article: Cargill has been in the soy protein business for 30 
years, but has not previously manufactured soy protein 
isolates. When Cargill changed Soy Protein Products to Soy 
Protein Solutions about 6 months ago, the company made 
a major commitment to customer service and to helping 
customers develop new products using existing or new 
Cargill protein products. PTI has long been doing this with 
its isolates, Central Soya with its concentrates, and Cargill 
with its soy fl our. Cargill’s new isolate plant is expected to 
open in Nov. 2002.
 Note 2. Industry insiders note that ADM supplies the 
entire range of soy protein products but offers little service in 
order to keep its position as the low-price supplier.
 Note 3. As of 8 Oct. 2002 Cargill has offered an 
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organic soy protein isolate to at least one potential customer. 
However in a follow-up call, their sales manager says they 
defi nitely have no plans to make organic soy protein isolates.

3245. Boker, Lital Keinan; Van der Schouw, Y.T.; De Kleijn, 
M.J.; Jacques, P.F.; Grobbee, D.E.; Peeters, P.H. 2002. Intake 
of dietary phytoestrogens by Dutch women. J. of Nutrition 
132(6):1319-28. June. [32 ref]
• Summary: “Higher consumption of phytoestrogens might 
be protective against certain chronic diseases. Accurate 
quantifi cation of habitual phytoestrogen intake is important 
for assessing associations between phytoestrogens and risk 
for certain diseases. The aim of this study was to estimate 
dietary intake of phytoestrogens in Dutch middle-aged 
and elderly women and to describe their main sources. 
Women were recruited between 1993 and 1997 and aged 
50-69 y at enrollment (Prospect-EPIC; n = 17,357). A 
detailed food frequency questionnaire referring to the 
preceding year was fi lled in at recruitment. A literature 
search was conducted to obtain data regarding content of the 
isofl avones daidzein, genistein, formononetin, biochanin A, 
the coumestan coumestrol and the lignans matairesinol and 
secoisolariciresinol in relevant food items. Concentrations 
of each phytoestrogen in each food item were subsequently 
grouped by seven categories; group scores were multiplied 
by daily intakes of food items and then summed across 
food items to produce for each participant a total daily 
intake score for each phytoestrogen. Approximately 75% 
of participants were postmenopausal at recruitment. The 
mean age was 57 y. Geometric means of daily intake of 
daidzein, genistein, formononetin, biochanin A, coumestrol, 
matairesinol and secoisolariciresinol were 0.15, 0.16, 0.08, 
0.001, <0.001, 0.07 and 0.93 mg, respectively. The main 
sources for isofl avones were peas and beans, nuts, grain 
products, coffee, tea and soy products. The main sources for 
coumestans were peas, beans and other vegetables. The main 
sources of lignans were grain products, fruit and alcoholic 
beverages (red and white wines). We conclude that intake 
levels of phytoestrogen in our study population are low; 
however, they are comparable with intake levels previously 
reported for other Western cohorts. In this population, 
phytoestrogen intake consisted largely of lignans.”
 Phytoestrogens, found only in plants, are subdivided 
into three main classes: isofl avones, lignans and coumestans. 
Isofl avones are found mainly in soybeans and other legumes. 
Address: 1. The Julius Center for General Practice and 
Patient Oriented Research, Univ. Medical Center Utrecht, 
3508 GA, Utrecht, The Netherlands.

3246. Product Name:  Shelled Edamame–100% organic.
Manufacturer’s Name:  Cascadian Farm, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  Rockport, Washington 98283.
Date of Introduction:  2002 June.

Ingredients:  Organic edamame in the pods.
Wt/Vol., Packaging, Price:  10 oz (284 gm) plastic 
bag. Retails for $3.69 at Safeway supermarket (1999/06, 
Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Spot in Frozen Food 
Age. 2002. June. p. 47. “New products: Soybeans now 
shelled.” These are 100% organic shelled edamame. A color 
photo shows the plastic bag with green beans on a white 
background.

3247. Doerge, Daniel R.; Sheehan, Daniel M. 2002. 
Goitrogenic and estrogenic activity of soy isofl avones. 
Environmental Health Perspectives 110(Suppl. 3):349-53. 
June. [54 ref]
• Summary: “Additional factors appear necessary for soy 
to cause overt thyroid toxicity. These clearly include iodine 
defi ciency but may also include additional soy components, 
other defects of hormone synthesis, or additional goitrogenic 
dietary factors. Although safety testing of natural products, 
including soy products, is not required, the possibility that 
widely consumed soy products may cause harm in the human 
population via either or both estrogenic and goitrogenic 
activities is of concern. Rigorous, high-quality, experimental 
and human research into soy toxicity is the best way to 
address these concerns.” Address: 1. Div. of Biochemical 
Toxicology, National Center for Toxicological Research, 
Jefferson, Arkansas.

3248. French, Steve. 2002. Top ten health and wellness 
trends to watch. Natural Foods Merchandiser. June. p. 52, 
54.
• Summary: Trend No. 8 is “Soy, the ultimate health food.” 
French writes: “Will consumers ever fully understand, 
use and trust soy foods? As household penetration of soy 
products across categories continues–and mainstream 
computer packaged-goods companies search for new brands 
and extensions–look for a range of soy foods beyond soy 
milk and soy burgers to enter mainstream consciousness. 
Soy use is growing in frozen entrees, packaged grocery and 
snacks.”
 A table (p. 54) shows that 24.1% of the U.S. general 
population indicates that they have used soyfoods during the 
past year. Source: The NMI [Natural Marketing Institute] 
Health and Wellness Trends Database. Address: Senior VP, 
Managing Partner, The Natural Marketing Institute.

3249. Katsuyama, Hironobu; Ideguchi, S.; Fukunaga, 
M.; Saijoh, K.; Sunami, S. 2002. Usual dietary intake of 
fermented soybeans (natto) is associated with bone mineral 
density in premenopausal women. J. of Nutritional Science 
and Vitaminology (Tokyo) 48(3):207-15. June. [41 ref]
• Summary: “Fermented soybeans (Natto), a traditional 
Japanese food, contain more than 100 times as much vitamin 
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K2 as various cheeses and are considered to promote 
gamma-carboxylation. Thus it is conceivable that Natto may 
play a preventive role in the development of osteoporosis.”
 “Natto may improve the bone health of people who have 
a low affi nity receptor for vitamin D.” Address: 1. Dep. of 
Public Health, Kawasaki Medical School, Kurashiki, Japan.

3250. Kiberd, Bruce A.; Clase, C.M. 2002. Cumulative risk 
for developing end-stage renal disease in the US population. 
J. of the American Society of Nephrology 13(6):1635-44. 
June. [25 ref]
• Summary: “Abstract: The individual risk of developing 
end-stage renal disease (ESRD) and its overall impact on 
life expectancy is not known... Lost years of life attributable 
to ESRD are 1.09, 1.10, 0.40, and 0.32 yr for black women, 
black men, white men, and white women, respectively. 
In blacks, ESRD is responsible for nearly as much loss of 
life-years as breast cancer in women and more loss of life-
years than colorectal or prostate cancer in men. In addition, 
treatment costs for ESRD in this population are many-fold 
more expensive than cumulative treatment costs of these 
cancers.”
 For errors in this article, see the Oct. 13 issue of this 
journal, p. 2617.
 Soy is not mentioned. Address: Dep. of Medicine, 
Dalhousie Univ., Halifax, Nova Scotia, Canada.

3251. Miyazaki, Koji; Hanamizu, Tomoko; Iizuka, R.; Chiba, 
K. 2002. Genistein and daidzein stimulate hyaluronic acid 
production in transformed human keratinocyte culture and 
hairless mouse skin. Skin Pharmacology and Applied Skin 
Physiology 15(3):175-83. May/June. *
Address: Yakult Central Inst. for Microbiological Research, 
Kunitachi, Tokyo, Japan.

3252. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2002. Illinois Center for Soy 
Foods publishes tofu cookbook for American tastes. 9(2):6. 
June.
• Summary: “A new cookbook that presents tofu as a 
healthy and delicious ingredient suitable for everyday use 
in the American kitchen has been published by the Illinois 
Center for Soy Foods at the University of Illinois. This 
lavishly illustrated, full-color publication entitled Tofu in the 
American Kitchen is the fi rst in a planned series of soy foods 
cookbooks.
 “’Probably the most ‘readily available soy food is tofu, 
which can be purchased in nearly every supermarket,’ says 
Barbara Klein, editor of the book and co-director of the 
Center. ‘This new cookbook was specifi cally developed 
to provide some easy ideas for adapting tofu into typical 
American recipes and to encourage consumers to add it to 
their own recipes.’
 “Klein notes that this new book fi ts well with the goal of 

the Center, which is to encourage consumers in the U.S. to 
eat more healthy products made from soy.
 “’With this book, the average person can discover how 
to transform everyday dishes into healthy, delicious meals 
that deliver plenty of nutrition and fl avor,’ Klein says. ‘We 
show step-by-step how to cook with soy and still enjoy the 
tastes and textures that people have grown up with. Best of 
all, the book provides a wide variety of dishes that the entire 
family will like.’
 “Tofu in the American Kitchen contains numerous tasty 
recipes ranging from salads to desserts, as well as many 
appetizing entrees. All the recipes were developed and 
extensively tested by the staff at the Center.
 “’Although tofu seems like a natural addition to Asian 
recipes, American cooks have remained puzzled about 
using it in everyday cooking,’ she says. ‘Now we can show 
just how easily this healthy ingredient can be added to the 
foods that all of us are used to eating. We have recipes 
for everything from lasagna and tacos to coconut pie and 
cheesecake. And, most importantly, it all tastes good.’
 “She points out that adding tofu to the diet also 
represents an easy way to gain the many health benefi ts 
from soy protein. The U.S. Food and Drug Administration 
has recently approved a health claim for soy foods that 
acknowledged the connection between consuming soy and 
decreasing the chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated fat 
and cholesterol, may reduce the risk of heart disease,’ Klein 
says. ‘This fact provides another example of how using 
tofu and other soy foods can add affordable, fl avorful, and 
healthful components to the diet.’
 “The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lay fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful general information on buying, 
storing, and effi ciently using tofu.
 “Tofu in the American Kitchen is available at all major 
bookstores in the Champaign-Urbana area, including Pages 
For All Ages, Barnes & Noble Booksellers, Borders Books 
and Music, and the Illini Union Bookstore. It also can be 
ordered at a price of $15 per copy by calling toll free at (800) 
345-6087.
 “Additional information, sample recipes, and an on-line 
order form for the cookbook are also available on the internet 
at www.soyfoodsillinois.uiuc.edu”
 A photo shows the cookbook’s cover.

3253. Rodstrom, K.; Bengtsson, C.; Lissner, L.; Milsom, 
I.; Sundh, V.; Bjorkelund, C. 2002. A longitudinal study of 
the treatment of hot fl ushes: the population study of women 
in Gothenburg during a quarter of a century. Menopause 
9(3):156-61. May/June. [28 ref]
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• Summary: “Objective: To describe the prevalence 
and treatment of hot fl ushes in premenopausal and 
postmenopausal women from the 1960s to the 1990s.”
 “Conclusion: Hot fl ushes were a common symptom, 
with a maximal prevalence of 64% at 54 years of age...” 
Address: 1. Dep. of Primary Health Care, Sahlgrenska/
Akademin, Sahlgrenska University Hospital, Göteborg 
University, Sweden.

3254. United Soybean Board. 2002. National report 
2002-2003: Consumer attitudes about nutrition. Seattle, 
Washington. 8 p. June. 22 x 21 cm.
• Summary: This ninth annual nationwide survey, 
commissioned by USB, was conducted in early 2002 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers. 
The study’s margin of error is ±3.1 percent and has a 
confi dence level of 95%.
 Contents: Introduction and methodology. Nutrition 
concerns and habits. Consumer awareness of nutrition terms 
and information. Consumer perceptions of cooking oils. 
Consumer attitudes about fats. Consumers on soyfoods and 
health: Perceived healthfulness of soy products (74% healthy, 
19% neutral, 7% unhealthy), awareness of health benefi ts 
of soy (heart health 39%, menopause relief 18%, cancer 
prevention 16%, osteoporosis prevention 4%, good source of 
protein 4%, other 19%), where consumers get information on 
soy and health (magazines 42%, TV news 22%, newspapers 
20%, friends/family 20%, etc.). Soyfoods: Consumption and 
trial (42% of Americans report they consume soyfoods once 
a month or more, while 28% consume soyfoods weekly, up 
from 27% last year. 30% of consumers say they never use 
soyfoods, down from 35% in 2001). Consumer perceptions 
of genetically modifi ed food. Consumer perceptions and 
knowledge of organic foods (42% of consumers buy organic 
food products either frequently or sometimes. On an unaided 
basis, 48% know that organic foods can’t contain genetically 
modifi ed ingredients and 64% know that organics must be 
grown without pesticides and herbicides).
 Percentage of American consumers who have tried 
various soy products in 2000, 2001, and 2002: Tofu 45%, 
45%, 48%. Soy veggie burgers 25%, 28%, 35%. Soymilk 
25%, 28%, 35%. Soy nuts 14%, 20%, 26%.
 Percentage of Americans who consume soyfoods 
weekly: 24% in 1999, 27% in 2000, 27% in 2001, and 28% 
in 2002.
 Percentage of Americans who are aware of the term 
“genetically modifi ed”: 48% in 1998, 42% in 1999, 58% in 
2000, 62% in 2001, and 68% in 2002.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

3255. Taubes, Gary. 2002. What if it’s all been a big fat lie? 

New York Times. July 7. p. E22-27, E34, E45-46. Sunday.
• Summary: This article questions the effi cacy and health 
benefi ts of low-fat diets. It was seen as defending the Atkins 
diet against the medical establishment and became extremely 
controversial.
 Taubes’ hypothesis is that the medical community and 
the federal government have relied upon misinterpreted 
scientifi c data on nutrition to build the prevailing paradigm 
about what constitutes healthful eating. Taubes makes the 
case that–contrary to the conventional wisdom–it is refi ned 
carbohydrates that are responsible for heart disease, diabetes, 
obesity, cancer and many other maladies of civilization. 
Address: Science writer.

3256. Rossouw, J.E.; Anderson, G.L.; Prentice, R.L.; 
LaCroix, A.Z.; Kooperberg, C.; Stefanick, M.L.; Jackson, 
R.D.; Beresford, S.A.; Howard, B.V.; Johnson, K.C.; et al. 
2002. Risks and benefi ts of estrogen plus progestin in healthy 
postmenopausal women: Principal results From the Women’s 
Health Initiative randomized controlled trial. JAMA: J. of the 
American Medical Association 288(3):321-33. July 17. [43 
ref]
• Summary: “On May 31, 2002, after a mean of 5.2 
years of follow-up, the data and safety monitoring board 
recommended stopping the trial of estrogen plus progestin 
vs. placebo because the test statistic for invasive breast 
cancer exceeded the stopping boundary for this adverse 
effect and the global index statistic supported risks exceeding 
benefi ts.”
 Note: This study was widely disseminated by all 
mass media. That information set off a scramble among 
women using hormone replacement therapy (HRT) to fi nd 
alternatives. Some turned to soyfoods or soy supplements. 
Although most American women don’t reach menopause 
until around the age of 50, menopause-like symptoms 
caused by shifts in hormones can begin a decade earlier. 
Specifi cally, it is the considerable decline in estrogen that 
is responsible for the hot fl ashes, mood swings and other 
annoying problems that have given menopause its bad 
name. Furthermore, studies have shown that the onset of 
menopause can contribute to a higher risk of heart disease 
and a decline in bone density. By Aug. 2003 an estimated 
46% of menopausal women were using some form of 
natural products to ease their symptoms. Address: Div. of 
Women’s Health Initiative, National Heart, Lung, and Blood 
Institute, 6705 Rockledge Dr, One Rockledge Ctr., Suite 300, 
Bethesda, Maryland 20817.

3257. Franck, P.; Moneret Vautrin, D.A.; Dousset, B.; 
Kanny, G.; Nabet, P.; Guénard-Bilbaut, L.; Parisot, L. 2002. 
The allergenicity of soybean-based products is modifi ed by 
food technologies. International Archives of Allergy and 
Immunology 128(3):212-19. July. *
• Summary: “Methods: Three commercial products and 
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two infant formulas were studied: Soybean fl our, soy 
milk, texturized soy proteins, two infant formulas; the fi rst 
containing total proteins and the second containing a soy 
protein hydrolysate. Sera from 9 patients allergic to soy 
protein were tested by immunoblotting (IB). IB inhibition 
was achieved by incubating sera with protein extract from 
soybean fl our.” Address: Laboratoire de Biochimie, Hôpital 
Central, Nancy, France.

3258. Matvienko, Oksana A.; Lewis, D.S.; Swanson, M.; 
Arndt, B.; Rainwater, D.L.; Stewart, J.; Alekel, D. Lee. 
2002. A single dose of soybean phytosterols in ground beef 
decreases total serum cholesterol and LDL cholesterol in 
young, mildly hypercholesterolemic men. American J. of 
Clinical Nutrition 76(1):57-64. July. [66 ref]
• Summary: Ground beef fortifi ed with soy phytosterols, 
which lowers these two types of cholesterol, “has the 
potential to become a functional food to help reduce the risk 
of cardiovascular disease.” Address: 1. Dep. of Food Science 
and Human Nutrition, Human Metabolic Unit, Iowa State 
Univ., Ames, Iowa.

3259. Mennella, Julie A.; Beauchamp, Gary K. 2002. Flavor 
experiences during formula feeding are related to preferences 
during childhood. Early Human Development 68(2):71-82. 
July. [31 ref]
• Summary: Three types of infant formulas were fed: milk, 
soy, and hydrolysate. The fl avors of the formula affected 
the child’s taste preferences later in life, even several years 
following the early experience. Address: 1. Monell Chemical 
Senses Center, Philadelphia, Pennsylvania 19104-3308.

3260. Nutrition Business Journal (San Diego, California). 
2002. U.S. consumers gain appetite for meat alternatives: 
Boca, Gardenburger and Sunrich expand market with new 
meat alternative products. 7(7):4-6. July.
• Summary: A pie chart shows the $395 million meat 
alternative market (wholesale fi gures, 2001) divided as 
follows: Kellogg (Morningstar Farms) 45%. Kraft (Boca 
Burger) 15%, Gardenburger 14%, ConAgra (Lightlife) 11%, 
Hain Celestial (Yves Veggie Cuisine) 8%. This converts 
to about $550 million in consumer sales, with about 60% 
via the mass market channel, 30% through natural / health 
food stores, and 10% through other channels. Soy-based 
meat alternatives accounted for about 85% of those sold 
in mass market outlets and 80% of those sold in natural / 
helath food stores. Growth during the previous year (2000) 
was estimated at 14.5% (16.4% in mainstream and 10.1% in 
natural / health).
 In mainstream supermarkets and grocery stores, frozen 
products account for 68% of meat alternatives, while the 
remaining 32% are refrigerated. In natural food stores, 59% 
are sold refrigerated and 41% frozen. In the refrigerated 
category, Lightlife claims to have 50% of the market in 

natural food stores, followed by Yves (34.5%) and Veggie 
Patch (3%).
 A new major player is Quorn, a European company 
making products from mycoprotein (myco = mold or fungi, 
not mushrooms).
 Kraft owns both Boca Burger and Oscar Meyer; 
the latter just entered the meat alternative business. 
Kraft’s newest introduction is Boca Ground Burger in 
microwaveable pouches, for use in recipes ranging from 
tacos to spaghetti.

3261. Nutrition Business Journal (San Diego, California). 
2002. Quorn enters U.S. market for meat alternatives: Sales 
grow for meat-free entrees amid mushrooming controversy. 
7(7):7. July.
• Summary: Quorn Foods Inc. (Riverside, Connecticut) 
entered the U.S. market in January 2002, and has since 
generated $1 in sales–along with plenty of controversy over 
Quorn’s main ingredient, mycoprotein. Quorn products are 
marketed by Marlow Foods, a division of AstraZeneca. Last 
year their retail sales in Europe were $170 million, according 
to the company. Product labels describe mycoprotein as a 
“small, unassuming member of the mushroom family.” But 
both Gardenburger and Center for Science in the Public 
Interest have petitioned the FDA claiming that Quorn is 
mislabeled.
 Quorn now has 7 SKUs in 1,000 U.S. stores, all frozen, 
including chicken-style nuggets, chicken-style tender, 
lasagna, and a beef-style ground ingredient. However 
in Europe, Quorn sells more than 90 SKUs, equally 
divided between fresh and frozen. Quorn’s U.S. pricing 
is competitive with other meat alternatives at $3.79 for a 
typical entree, or 10-15% higher than similar meat-based 
products.
 Quorn says that 45% of European households buy 
frozen meat alternatives each year versus only 15% on the 
USA. The company claims that in taste tests American 
consumers prefer Quorn products to their Morningstar Farms 
counterparts by two to one. Morningstar is the leading U.S. 
meat-free brand.

3262. Rivas, M.; Garay, R.P.; Escanero, J.F.; Cia, P., Jr.; Cia, 
P.; Alda, J.O. 2002. Soy milk lowers blood pressure in men 
and women with mild to moderate essential hypertension. J. 
of Nutrition 132(7):1900-02. July. [19 ref]
• Summary: This research suggests that soymilk lowers 
blood pressure in men and women with essential 
hypertension. Subjects consumed either 500 ml of soymilk 
or an equivalent amount of cow’s milk for 12 weeks. At 
the end of the study, systolic and diastolic blood pressure 
decreased by about 18 and 16 mm of mercury, respectively, 
in the soy group, but only about 1 and 4 mmHg in the cow’s 
milk group. Differences between groups were statistically 
signifi cant. The results are encouraging, but more research 
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is needed. Address: 1. Dep. of Internal Medicine, School of 
Medicine of Zaragoza, Spain.

3263. Sharpe, Richard M.; Martin, B.; Morris, K.; Greig, 
I.; McKinnell, C.; McNeilly, A.S.; Walker, M. 2002. Infant 
feeding with soy formula milk: effects on the testis and on 
blood testosterone levels in marmoset monkeys during the 
period of neonatal testicular activity. Human Reproduction 
(Oxford, England) 17(7):1692-1703. July. [68 ref]
• Summary: “This study has addressed concerns about 
possible effects of feeding human infants soy formula milk 
(SFM).”
 “Conclusions: Based on the average isofl avone content 
of the SFM brand used, intake of isofl avones was estimated 
at 1.6-3.5 mg/kg/day in the SFM-fed marmosets which 
is 40-87% of that reported in 4 month human infants fed 
on a 100% SFM diet. It is therefore considered likely that 
similar, or larger, effects to those shown here in marmosets 
may occur in human male infants fed with SFM. Whether 
the changes described result in longer-term effects is under 
investigation.” Address: MRC [Medical Research Council] 
Human Reproductive Sciences Unit, Centre for Reproductive 
Biology, 37 Chalmers St., Edinburgh EH3 9ET [Scotland], 
UK.

3264. Soyfoods (ASA, Europe). 2002. EU funding 
phytoestrogen research. 13(3):1. Summer.

3265. Soyfoods (ASA, Europe). 2002. New SoyLife factory 
opens in The Netherlands. 13(3):3. Summer.
• Summary: “Acatris and Schouten Products have opened a 
new factory for the production of SoyLife (natural soy germ 
isofl avone concentrates) in Poederooijen, The Netherlands.” 
They are both full divisions of the Royal Schouten Group of 
the Netherlands (<www.soylife.com>).

3266. Soyfoods (ASA, Europe). 2002. Conference highlights: 
Soy & Health 2002. 13(3):6-7. Summer.
• Summary: “Over 250 delegates attended the conference, 
Soy & Health 2002: Clinical Evidence, Dietetic Applications, 
held at the Queen Elizabeth Conference Centre, London, on 
30-31 May 2002.” Major subjects covered: Heart disease, 
equol–the forgotten isofl avone, cancer, hormonal effects, 
renal disease, bone health, cognitive function, safety and 
health claims, conclusion. “The full conference proceedings 
will be published in Autumn 2002.”

3267. Tonstad, Serena; Smerud, K.; Hoie, Lars. 2002. 
A comparison of the effects of 2 doses of soy protein or 
casein on serum lipids, serum lipoproteins, and plasma total 
homocysteine in hypercholesterolemic subjects. American J. 
of Clinical Nutrition 76(1):78-84. July. [29 ref]
• Summary: Adding 30-50 gm/day of soy protein to a 
lipid-lowering diet signifi cantly reduced LDL-cholesterol 

concentrations. Yet there was no dose-response relationship. 
“This is by no means the fi rst study to arrive at this 
conclusion.” Plasma total homocysteine concentrations were 
also lowered.
 Note: Homocysteine is a homologue (close relative) of 
the naturally-occurring amino acid cysteine. Address: Dep. 
of Preventive Cardiology, Ulleval Hospital, Oslo, Norway.

3268. Huang, H.T. (Hsing-Tsung). 2002. Origin of the term 
for “soymilk” in China and the origin of soymilk as a widely 
consumed beverage in China (Interview). SoyaScan Notes. 
Aug. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The earliest document Dr. Huang has been able 
to fi nd that contains a specifi c term for soymilk is the book 
Yiya yiyi (Remnant notions from I Ya), by Han I (1350 AD). 
It states that the poppy seed extract should be cooked in a 
way similar to that for cooking doufujiang (soymilk). This 
is the earliest document Dr. Huang has seen in which the 
Chinese term doujiang, meaning soymilk, appears.
 The second earliest document seen is Hu Ya [Lakeside 
Elegance], by Wang Rizhen, published in about 1850. It 
states that soymilk, before it is coagulated to make tofu, is 
called doufu jiang (literally tofu + thick liquid). This date 
seems surprisingly late, yet Dr. Huang is quite sure that it is 
about right.
 Before the Qing dynasty (1644-1912), soymilk was 
not widely consumed in China; most of it was coagulated 
to make tofu. Then it was found that longer cooking 
of the soymilk than usual causes hydrolysis of the 
oligosaccharides–which ordinarily cause fl atulence. Street 
vendors began to make soymilk early in the morning, to keep 
it warm over low heat for hours, and to sell it as a popular 
breakfast beverage–tian doujiang (sweet soymilk) served 
with fried crullers (youtiao). Note: In some parts of Taiwan 
and northern China it is also sold as a hot soymilk soup 
xian doujaing (salty soymilk), with various seasonings and 
garnishes (See The Book of Tofu, by Shurtleff & Aoyagi, p. 
207).
 As far as Dr. Huang knows, soymilk was not generally 
fed to infants or children in China before the 20th century. 
Address: Goodwin House, 4800 Fillmore Ave., Alexandria, 
Virginia 22311. Phone: 703-824-3652.

3269. Hammond, Gary. 2002. Brief history of Central Soya’s 
work with soy isofl avones (Interview). SoyaScan Notes. Aug. 
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Central Soya sold small amounts of isofl avones 
in about 1997, before ADM. But the product never had a 
name and was never really commercialized. Then they had 
a joint venture with Henkel that never worked out. Address: 
Commodities Manager, Gibson City, Illinois. Phone: 1-800-
252-6941.
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3270. Aoki, Hisa; Otaka, Y.; Igarashi, K.; Takenaka, A. 2002. 
Soy protein reduces paraquat-induced oxidative stress in rats. 
J. of Nutrition 132(8):2258-62. Aug. [32 ref]
• Summary: “The effect of soy protein, soy isofl avones 
and saponins on paraquat (PQ)-induced oxidative stress 
was investigated in rats. Rats were fed experimental diets 
containing casein (CAS), soy protein (SPI), and casein with 
soy isofl avones and saponins (CAS + IS). The diets were 
supplemented or not with 0.025% paraquat (CAS + PQ, SPI 
+ PQ, and CAS + IS + PQ). The protective effects of soy 
protein, soy isofl avones, and saponins on paraquat-induced 
oxidative stress were examined. Ingestion of soy protein 
generally mitigated the lung enlargement (P = 0.076), loss 
of body weight (P = 0.051) and oxidation of liver lipid (P 
= 0.043) and glutathione (P = 0.035) induced by paraquat, 
although soy isofl avones and saponins did not. To determine 
whether soy protein exerted its antioxidative effects by 
preventing paraquat absorption from digestive organs, 
rats were fed CAS or SPI diets and orally administered 
a 12.5 g/L paraquat solution. Plasma, urine, and fecal 
paraquat concentrations did not differ between the two 
groups, indicating that soy protein did not prevent paraquat 
absorption. The present study suggests that intake of soy 
protein itself, but not soy isofl avones and saponins, reduces 
paraquat-induced oxidative stress in rats, although this effect 
was not due to reduced absorption of paraquat from digestive 
organs.” Address: Dep. of Bioresource Engineering, Faculty 
of Agriculture, Yamagata Univ., Yamagata, Japan.

3271. Archer Daniels Midland Company. 2002. ADM–The 
nature of what’s to come (Ad). Soybean Digest. Aug. p. 29.
• Summary: A full page color ad. “Imagine a world where 
health problems are prevented before they even start. Why 
do the Japanese have 1/8 the incidence of prostate cancer 
and fewer symptoms of menopause. Is it a diet rich in soy? 
ADM is fi nding out and creating natural supplements called 
nutraceuticals. So everyone–everywhere–benefi ts from 
foods that promote good health.” A color illustration shows 
edamame in a Chinese folded-paper takeout carton, a wok 
and chopsticks, and a young soybean plant with two leaves. 
Address: [Decatur, Illinois].

3272. Bindslev-Jensen, C.; Briggs, D.; Osterballe, M. 2002. 
Can we determine a threshold level for allergenic foods 
by statistical analysis of published data in the literature? 
Hypothesis paper. Allergy (Copenhagen) 57(8):741-46. Aug. 
[36 ref]
• Summary: The amount of soy protein required to elicit 
allergic responses in soy-sensitive individuals is generally 
much higher than for other food allergens. Address: 1&3. 
Allergy Center, Odense Univ. Hospital, Denmark.

3273. Hou, H.J.; Chang, K.C. 2002. Interconversions of 
isofl avones in soybeans as affected by storage. J. of Food 

Science 67(6):2083-89. Aug. [33 ref]
• Summary: “Isofl avones are a subclass of the more familiar 
fl avonoids and have an extremely limited distribution 
in nature. Soybeans and soy foods are the major foods 
containing nutritionally relevant amounts of isofl avones.”
 Under conditions of high relative humidity (84%) 
and temperature (30ºC) for 9 months, the percentage of 
Beta-glucosides and malonylglucosides in total isofl avones 
decreased from 99% to 3%. By contrast, the aglycones 
increased from 1% to 97%. Address: Dep. of Cereal and 
Food Sciences, North Dakota State Univ., Fargo, ND 58105.

3274. Jenkins, David J.A.; Kendall, C.W.C.; Jackson, 
C.-J.C.; et al. 2002. Effects of high- and low-isofl avone 
soyfoods on blood lipids, oxidized LDL, homocysteine, and 
blood pressure in hyperlipidemic men and women. American 
J. of Clinical Nutrition 76(2):365-72. Aug. [49 ref]
• Summary: Many of the benefi ts of soyfoods consumption 
have been attributed to isofl avones. However this study 
found that substitution of soyfoods for animal products, 
regardless of isofl avone concentration, reduces the risk of 
coronary artery disease risk because of reductions in blood 
lipids, oxidized LDL cholesterol, homocysteine, and blood 
pressure. Address: 1. Clinical Nutrition and Risk Factor 
Modifi cation Center, St. Michael’s Hospital, 61 Queen Street 
East., Toronto, Ontario MC5 2T2, Canada.

3275. Kim, Daniel J. 2002. Report from a symposium on diet 
and breast cancer. Cancer Causes & Control. 13(6):591-94. 
Aug. *
• Summary: “On 21 Sept. 2001 The Harvard Center for 
Cancer Prevention and the Cancer Epidemiology Program 
of the Dana-Farber/Harvard Cancer Center co-sponsored 
a symposium on diet and breast cancer for members of 
the Harvard breast cancer research community in Boston, 
Massachusetts. The purpose of the symposium was to review 
past fi ndings and recent research developments in diet and 
breast cancer, and to potentially identify new opportunities 
for study...”
 Page 592: “Marketing of the benefi ts of soyfoods to 
the general public has preceded the scientifi c evidence.” 
Address: Harvard Center for Cancer Prevention, Harvard 
School of Public Health, Boston, MA 02115.

3276. Messina, Mark. 2002. Research updates. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 10(3):1,5-6. Summer. [19 ref]
• Summary: “How do you spell relief? Recent media 
coverage of soy has focused on the role soy might play 
in pain management. These articles highlighted research 
presented at this year’s meeting of the American Pain Society 
in Baltimore by Drs. Srinivasa N. Raja and Jill M. Tall from 
Johns Hopkins University. According to their research, rats 
fed diets high in defatted soyfl our had less swelling when 
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injured and exhibited less response to pain compared to rats 
on different diets.
 “The fi rst article to report that rats fed soy-containing 
diets experienced less pain following partial sciatic ligation 
(PSL) was published in 1998 (1). PSL is used as a model for 
studying certain types of pain in humans. Israeli researchers 
undertook their initial investigation because of reports 
indicating the rat response to this procedure varied among 
laboratories. Even in their own laboratory the response 
varied over time. Consequently, Shir and colleagues 
compared the effects of two different diets, one of which was 
high in soy, on the pain response in rats. They found quite 
convincingly that in general the soy-fed rats experienced less 
pain in response to ligation, but in particular they were less 
sensitive to noxious heat. A follow up experiment confi rmed 
their initial fi ndings (2). Next, researchers attempted to 
determine whether the soy itself was protective or whether 
the protein (casein) which replaced soy in the diet made 
the rats more sensitive to pain. They found that the soy was 
protective because when neither soy nor casein was present 
in the diet, the rat response was as if they were on the low-
soy diet (3).
 “The next experiment revealed the time frame during 
which soy must be fed to observe the decreased sensitivity 
to pain. Typically, rats are fed a given diet beginning 14 
days prior to surgery and for 10 days following. However, 
by manipulating the times during which soy was fed, Shir 
et al not only determined that feeding soy after surgery 
was ineffective, but that if soy-feeding was stopped longer 
than 15 hours before surgery, the benefi ts were also lost 
(3). Thus, the effects of soy are very short-term. As to 
which component or components of soy are responsible 
for the suppressed pain response has yet to be determined, 
although a recent paper found a correlation between the 
sensitivity to pain and serum isofl avone concentrations (4). 
But somewhat surprisingly, pain relief was lost when serum 
levels were too high or too low. At this point, all studies have 
been conducted in rats so the applicability of these fi ndings 
to humans is unclear. Certainly, though, the preliminary 
fi ndings are intriguing.
 “Soy for Hot Flash Relief? We’ve discussed the effects 
of soy on the alleviation of hot fl ashes several times in 
this newsletter. Two new studies can now be added to the 
literature in this area, but unfortunately, they don’t provide 
much insight into the effectiveness of soy. In one study, 
researchers from the Federal University of Sao Paulo gave 
postmenopausal women either isofl avone supplements (100 
mg/day) or a placebo for four months. The data showed 
a signifi cant decrease in menopausal symptoms in the 
isofl avone group compared to the placebo group. However, 
there was absolutely no improvement in the placebo group. 
This is quite unusual as essentially all studies show when it 
comes to hot fl ashes, women in the placebo or control groups 
report a reduction in the number of hot fl ashes per day and/

or the severity of hot fl ashes. Thus, it is hard to know what 
conclusions to draw from this study.
 “In the other study, Canadian researchers fed breast 
cancer survivors either a soy beverage which provided 90 
mg isofl avones/day or a rice beverage for 12 weeks. At 
the end of the study, both groups experienced a reduction 
in menopausal symptoms of between 30 percent and 40 
percent but there were no statistically signifi cant differences 
between groups. However, although serum genistein (the 
main soybean isofl avone) levels were higher in the soy-
fed group as expected, serum levels in the control group 
suggest exposure to isofl avones. Thus, the control group 
may have also been consuming some soy thus confounding 
interpretation of the study (6).” Address: PhD.

3277. Product Name:  Snack for Life Soy Stix [White 
Cheddar, Hot Barbecue, Nacho Cheese].
Manufacturer’s Name:  NRG Foods.
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  2002 August.
How Stored:  Shelf stable.
New Product–Documentation:  New product 
announcement in Natural Foods Merchandiser. 2002. Aug. 
p. 47. This is an all-natural, great tasting snack and “soy 
delivery system that meets the FDA requirements for the 
Heart Healthy claim.” It contains 9 grams of protein, 2.5 gm 
of fat and 13 gm of carbohydrate (only 1 gm of sugar) per 
package. For more information call 314.961.1926.

3278. Setchell, Kenneth D.; Brown, N.M.; Nechemias-
Zimmer, L. 2002. Evidence for lack of absorption of soy 
isofl avone glycosides in humans, supporting the crucial role 
of intestinal metabolism for bioavailability. American J. of 
Clinical Nutrition 76(2):447-53. Aug. [60 ref]
• Summary: “Abstract:
 “Background: The isofl avones daidzein and genistein 
occur naturally in most soyfoods, conjugated almost 
exclusively to sugars. Controversy exists regarding the 
extent of bioavailability of isofl avone glycosides, and the 
mechanism of intestinal absorption of isofl avones in humans 
is unclear. Evidence from intestinal perfusion and in vitro 
cell culture studies indicates that isofl avone glycosides are 
poorly absorbed, yet isofl avones are bioavailable and appear 
in high concentrations in plasma, irrespective of whether 
they are ingested as aglycones or glycoside conjugates.
 “Objective: The objective was to determine whether 
isofl avone glycosides are absorbed from the intestine intact 
and reach the peripheral circulation unchanged.
 “Results: Specifi c and sensitive electrospray mass 
spectrometry failed to detect even traces of daidzin or 
genistin in plasma collected 1, 2, and 8 h after their ingestion 
as pure compounds or in a soyfood matrix. However, 
plasma was enriched in isofl avones that were hydrolyzable 
with a combined beta-glucuronidase and sulfatase enzyme 
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preparation.
 “Conclusion: Isofl avone glycosides are not absorbed 
intact across the enterocyte of healthy adults, and their 
bioavailability requires initial hydrolysis of the sugar moiety 
by intestinal beta-glucosidases for uptake to the peripheral 
circulation.” Address: 1. Div. of Clinical Mass Spectrometry, 
Dep. of Pediatrics, Children’s Hospital Medical Center, 
Cincinnati, OH 45229.

3279. Squadrito, Francesco; Altavilla, D.; Morabito, N.; 
et al. 2002. The effect of the phytoestrogen genistein on 
plasma nitric oxide concentrations, endothelin-1 levels and 
endothelium dependent vasodilation in postmenopausal 
women. Atherosclerosis 163(2):339-47. Aug. [37 ref]
• Summary: Sixty healthy postmenopausal women took part 
in this study. A double-blind, placebo controlled, randomized 
design was used. After a 4-week stabilization, participants 
were randomly assigned to receive 54 mg/day of either 
genistein or a placebo. “Genistein therapy improves fl ow-
mediated endothelium dependent vasodilation in healthy 
postmenopausal women. This improvement may be mediated 
by a direct effect of genistein on the vascular function and 
could be the result of an increased ratio of nitric oxide to 
endothelin.” Address: Dep. of Clinical and Experimental 
Medicine and Pharmacology, Section of Pharmacology, 
School of Medicine, Univ. of Messina, 98125 Gazzi, Italy.

3280. Product Name:  Veggie Patch Veggitinos: Wholesome 
Vegetable Meatballs.
Manufacturer’s Name:  Veggie Patch Products.
Manufacturer’s Address:  26 Kendall St., New Haven, CT 
06512.  Phone: 1-888-MY-VEGGIES.
Date of Introduction:  2002 August.
Ingredients:  Water, soy protein (texturized, isolated), wheat 
protein (gluten), corn starch, onions, sunfl ower oil, natural 
fl avors and spices, egg white, chicory fi ber (inulin), soy 
sauce (water, soy beans, wheat, salt, vinegar), garlic powder, 
calcium carbonate, modifi ed vegetable gum, evaporated can 
juice [sugar]. sea salt, potassium chloride, parsley, caramel 
color.
Wt/Vol., Packaging, Price:  15 balls 9 oz (255 gm) in 
plastic tray. Retails for $2.99 (2002/08, Trader Joe’s, 
Lafayette, California).
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 5 
by 8 inches. Plastic tray with sealed fi lm lid. Green, brown, 
blue, and red. A color photo on the front panel shows a bowl 
of prepared Veggitinos balls in sauce over spaghetti against a 
background of contour-plowed soybean rows with blue sky 
overhead. “10 gm of soy. Non GMO soy. FOS prebiotics. 
Cholesterol free. 97% fat free. Promotes good digestive 
health. Good source of fi ber. Excellent source of calcium.” 
www.veggiepatch.com.

3281. Watanabe, Shaw; Uesugi, S.; Kikuchi, Y. 2002. 
Isofl avones for prevention of cancer, cardiovascular diseases, 
gynecological problems and possible immune potentiation. 
Biomedicine & Pharmacotherapy 56(6):302-12. Aug. [90 
ref]
• Summary: “Japanese women show low incidence of and 
mortality from breast cancer, cardiovascular disease and 
climacteric symptoms compared to Caucasians. High soy 
bean intake is considered to attribute to that, but it is not 
clear whether soy protein itself or isofl avones (IFs) mixed 
in the soy protein has such effects. Presence of IFs in soy 
beans was varied by site, so we made IF-rich tablets from 
daidzein-rich soy germ (hypocotyl) for intervention studies. 
Our intervention study on young women by using the IF-rich 
tablet (20 and 40 mg/day) showed slight elongation of the 
menstrual cycle, but no adverse effects occurred. Intervention 
study on climacteric women showed improvement of bone 
density, hypertension and climacteric symptoms. Health 
effects of IFs on cancer occurrence, cardiovascular diseases, 
gynecological problems and possible immune potentiation 
are reviewed from functional aspects.” Address: 1-2. Dep. 
of Nutritional Science, Tokyo Univ. of Agriculture, 1-1-1, 
Sakuragaoka, Setagaya, Tokyo 156-8502, Japan.

3282. Arcot, Jayashree; Wong, S.; Shrestha, A.K. 2002. 
Comparison of folate losses in soybean during the 
preparation of tempeh and soymilk. J. of the Science of Food 
and Agriculture (London) 82(12):1365-68. Sept. 15. [23 ref]
• Summary: “Abstract: The changes in undeconjugated 
and total folate content of soybean during various stages of 
tempeh and soymilk preparation were studied. The ratio of 
total folate to undeconjugated folate was compared in all 
samples.”
 Raw soybeans are one of the richest known sources of 
folate. Soaking and cooking both cause signifi cant losses 
folate, however Rhizopus fermentation, as when making 
tempeh, is reported to increase the folate content of boiled 
soybeans. Address: Dep. of Food Science and Technology, 
Univ. of New South Wales, Sydney 2052, NSW, Australia.

3283. Hendrich, S. 2002. Bioavailability of isofl avones. 
J. of Chromatography. B, Analytical Technologies in the 
Biomedical and Life Sciences 777(1-2):203-10. Sept. 25. *
• Summary: “Abstract: Isofl avones are disease protective 
components of soybeans. Isofl avone metabolism and 
bioavailability are key to understanding their biological 
effects. Isofl avone glucuronides, dominant biotransformation 
products in humans that are more hydrophilic than isofl avone 
aglycones, activate human natural killer cells in vitro but are 
less toxic to NK cells than the parent aglycones.” Address: 
Food Science and Human Nutrition, Iowa State Univ., 2312 
Food Science Building, Ames, IA 50011,.
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3284. Kulling, Sabine E.; Lehmann, L.; Metzler, M. 2002. 
Review: Oxidative metabolism and genotoxic potential of 
major isofl avone phytoestrogens. J. of Chromatography, B 
777(1-2):211-18. Sept. 25. [22 ref]
• Summary: “Abstract: The soy isofl avones daidzein, 
genistein and glycitein are extensively metabolized by 
rat liver microsomes to a variety of catechol metabolites. 
Hydroxylated metabolites of daidzein and genistein have 
also been demonstrated in incubations with human hepatic 
microsomes and in the urine of humans after ingestion of 
soy food.” Address: Inst. of Food Chemistry and Toxicology, 
Univ. of Karlsruhe, P.O. Box 6980, D-76128 Karlsruhe, 
Germany.

3285. Murphy, Patricia A.; Barua, Kobita; Hauck, Catherine 
C. 2002. Solvent extraction selection in the determination of 
isofl avones in soy foods. J. of Chromatography. B, Analytical 
Technologies in the Biomedical and Life Sciences 777(1-
2):129-38. Sept. 25. [21 ref]
• Summary: Acetonitrile is better than acetone, ethanol or 
methanol in extracting the 12 phytoestrogenic soy isofl avone 
forms found in foods.
 Gives the content of daidzein, genistein, and glycitein 
in soy fl our, tempeh, tofu, TVP [textured soy fl our], and soy 
germ. Address: Dep. of Food Science and Human Nutrition, 
Iowa State Univ., 2312 Food Science Building, Ames, Iowa 
50011, USA. pmurphy@iastate.edu.

3286. Acatris Inc. USA. 2002. Your next health ingredient: 
Strong in food and health solutions (Ad). Prepared Foods 
171(9):NS4. Sept.
• Summary: Three ingredients are featured: SoyLife, 
FenuLife, and LinumLife. “Supported by good science and 
the right nutrient balance, SoyLife (soy germ isofl avones) 
offers the best opportunities to answer the demand for soy 
health.” www.acatris.com.

3287. Bluebook Update (Bar Harbor, Maine). 2002. Solbar 
shows top ten growth. 9(3):3. July/Sept.
• Summary: Solbar Industries Ltd. increased sales by 44% 
during 2001, ranking it among Israel’s top ten companies is 
sales growth.

3288. Dai, Qi; Franke, A.A.; Jin, F.; et al. 2002. Urinary 
excretion of phytoestrogens and risk of breast cancer 
among Chinese women in Shanghai. Cancer Epidemiology, 
Biomarkers & Prevention 11(9):815-21. Sept. [35 ref]
• Summary: “In conclusion, this case-control study showed 
that in a population with high soyfood consumption, urinary 
excretion of isofl avonoids and lignans was substantially and 
signifi cantly higher in controls than cases. These fi ndings 
suggest that high bioavailable levels of some phytoestrogens 
may reduce the risk of breast cancer. Cohort studies are 
needed to further validate these fi ndings.” Address: 1. 

Dep. of Medicine and Vanderbilt-Ingram Cancer Center, 
Vanderbilt Univ., Nashville, Tennessee 37232-8300.

3289. Product Name:  DrSoy Healthy Snacker [Rocky 
Road, Chocolate Caramel Crunch].
Manufacturer’s Name:  DrSoy Nutrition, LLC.
Manufacturer’s Address:  Irvine, CA 92618.
Date of Introduction:  2002 September.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 2002. Sept. p. 39. “The nutrition bar with 
an identity crisis.” “The nutrition bar so tasty it thinks it’s 
something it’s not... a candy bar. Full of chewy caramel, 
crunchy soy nuts and nougat, all lusciously drenched in milk 
chocolate, yet squeezed into 180 tiny calories... fortifi ed with 
calcium and antioxidants.” A photo shows one package of 
each fl avor.

3290. Jefferson, Wendy N.; Newbold, R.R.; Clark, G.; 
Newbold, R.R. 2002. Assessing estrogenic activity 
of phytochemicals using transcriptional activation 
and immature mouse uterotrophic responses. J. of 
Chromatography B, Analytical Technologies in the 
Biomedical and Life Sciences 777(1-2):179-89. Sept. *
• Summary: “The estrogenic responses of several 
phytoestrogens including genistein, daidzein, coumestrol, 
alpha-zearalanol, zearalenone, naringenin, taxifolin and 
biochanin A were compared over a wide dose range using 
an in vitro assay that measures transcriptional activation of 
the estrogen receptor (ER) and an in vivo immature mouse 
uterotrophic assay... Use of multiple in vitro and in vivo 
estrogenic endpoints as described in this paper will be useful 
in developing estrogenic profi les for individual compounds 
and ultimately mixtures of compounds. Furthermore, having 
an estrogenic “fi ngerprint” for each phytochemical is an 
essential fi rst step in determining potential adverse effects 
of exposure to phytoestrogens.” Address: 1. Developmental 
Endocrinology Section, Laboratory of Molecular Toxicology, 
National Institute of Environmental Health Sciences, PO Box 
12233, Research Triangle Park, NC 27709.

3291. Messina, Mark. 2002. Research updates: Soy burger 
lowers cholesterol. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 10(4):1, 6. Fall.
• Summary: Iowa State University researchers made 
headlines when they showed that a “soy burger” lowered 
plasma cholesterol levels in young men. The “soy burger” 
was actually a meat hamburger to which had been added 2.7 
gm of phytosterols–which are essentially the plant version 
of cholesterol. Phytosterols and their cousins phytostanols 
(hydrogenated phytosterols) have been shown to lower 
serum cholesterol by blocking the absorption of dietary and 
biliary cholesterol. In the USA, margarines have been the 
primary vehicle of phytosterol fortifi cation.
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 “There is no doubt that delivering phytosterols via 
hamburgers is effective. Consuming a phytosterol-fortifi ed 
burger once a day lowered plasma total and LDL-cholesterol 
concentrations by 9.3% and 14.6% respectively compared to 
the unsupplemented burger. These are impressive fi gures... 
However this study does raise the question of whether this 
type of approach might actually encourage the consumption 
of foods that should probably play a minor role in the diet” 
[i.e., are not very healthful]. Address: PhD.

3292. Natural Foods Merchandiser. 2002. Soy milk lowers 
blood pressure. Sept. p. 42.
• Summary: ... in people with hypertension according to a 
study conducted by Miguel Rivas, M.D. and co-workers, 
of the Medical School of Zaragoza in Spain. The results 
were published in the Journal of Nutrition, July 2002, 
132(7):1900-02.

3293. Nelson, Jeff. 2002. Book review: Food politics: How 
the food industry infl uences nutrition and health, by Marion 
Nestle. EarthSave Magazine (Santa Cruz, California). 
Summer. p. 11.
• Summary: An excellent full-page review of a powerful 
book–an “Exposé from a food policy insider.” Address: PhD.

3294. Osman, Magdi A.; Reid, P.M.; Weber, C.W. 2002. 
Thermal inactivation of tepary bean (Phaseolus acutifolius), 
soybean and lima bean protease inhibitors: Effect of acidic 
and basic pH. Food Chemistry 78(4):419-23. Sept. [27 ref]
• Summary: Leguminous seeds are rich sources of protease 
inhibitors, which are generally classifi ed as either Kunitz or 
Bowman-Birk types. Kunitz inhibitors have relatively high 
molecular weights (around 20,000 daltons) with only one 
reactive site specifi c for trypsin. Bowman-Birk inhibitors 
have lower molecular weights (around 9,000 daltons) and 
“they are double-headed, inhibiting two serine proteases, 
trypsin and chymotrypsin, simultaneously. Bowman-Birk 
inhibitors are heat stable,” whereas Kunitz inhibitors are 
heat-labile.
 The protease inhibitor of the tepary bean is heat stable. 
Address: Dep. of Nutritional Sciences, The Univ. of Arizona, 
P.O. Box 210038, Tucson, AZ 85721-0038.

3295. Prepared Foods. 2002. Nutra news: Cargill product 
gains GRAS affi rmed status. 171(9):NS13. Sept.
• Summary: “An independent panel of experts has affi rmed 
the GRAS determination for the use of ‘AdvantaSoy Clear’ 
as a source of concentrated soy isofl avones. The AdvantaSoy 
Clear product contains approximately 40% isofl avones and 
has solubility, taste and color superior to other isofl avone 
products.” It is intended to provide 30-50 mg of soy 
isofl avones per serving and does not compromise fl avor and 
taste.

3296. Seapoint Farms. 2002. Good food for busy people 
(Ad). Natural Foods Merchandiser. Sept. p. 11.
• Summary: This 8½ by 11 inch color ad shows a father 
with his daughter on his back. The ad is for Seapoint Farms 
Edamame. Ready to thaw & serve. In the lower center is 
a “Heart Healthy” logo in the form of a 3-dimensional red 
heart with white lettering on it. In the lower right is a non-
GMO logo. Text states the FDA heart health claim. Address: 
Huntington Beach, California 92648. Phone: 888-722-7098.

3297. Shelnutt, Susan R.; Cimino, C.O.; Wiggins, P.A.; 
Ronis, M.J.; Badger, T.M. 2002. Pharmacokinetics of the 
glucuronide and sulfate conjugates of genistein and daidzein 
in men and women after consumption of a soy beverage. 
American J. of Clinical Nutrition 76(3):588-94. Sept. [29 ref]
• Summary: “Conclusions: These data suggest that there 
are signifi cant differences in the pharmacokinetics of 
sulfate and glucuronide conjugates of isofl avones. This may 
have important implications for the meal frequency and 
maintenance of target tissue bioactivity required to elicit 
potential health benefi ts.” Address: Arkansas Children’s 
Nutrition Center and the Dep. of Pediatrics, Univ. of 
Arkansas for Medical Sciences, Little Rock.

3298. Wu, Anna H.; Wan, P.; Hankin, J.; Tseng, C.C.; Yu, 
M.C.; Pike, M.C. 2002. Adolescent and adult soy intake and 
risk of breast cancer in Asian-Americans. Carcinogenesis 
23(9):1491-96. Sept. [28 ref]
• Summary: “These results show that high soy intake in 
childhood in Asian-Americans is associated with reduced 
breast cancer risk. Risk may be further reduced by intake as 
an adult.” Address: 1. Dep. of Preventive Medicine, Univ. of 
Southern California, Keck School of Medicine, Los Angeles, 
CA, USA.

3299. Liener, Irvin E. 2002. A trail of research revisited. J. of 
Agricultural and Food Chemistry 50(22):6580-82. Oct. 23.
• Summary: Dr. Liener has been the pioneer in investigating 
the antinutritional factors in soybeans and soyfoods. His 
story is a fascinating one: “The author describes how his 
interest in the nutritional value of soybeans led to a trail 
of research that had many ramifi cations. In an attempt to 
account for the poor nutritional value of raw soybeans and 
the benefi cial effect of heat treatment, a protein displaying 
hemagglutinating activity and capable of inhibiting the 
growth of rats was isolated and characterized. This protein 
subsequently proved to be an example of a class of proteins 
that were later referred to as “lectins”. Lectins were also 
isolated from kidney beans and shown to be even more toxic 
than the soybean lectin. Concurrent studies with the soybean 
trypsin inhibitors revealed that these proteins inhibited 
growth by stimulating the secretory activity of the pancreas 
and could in the long term cause acinar cell adenoma of the 
pancreas. Acute experiments with human subjects showed 
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that the human pancreas also responded to the stimulatory 
effects of the so-called Bowman-Birk soybean inhibitor. 
The studies on soybean trypsin inhibitors were expanded 
to include a protease inhibitor present in blood, alpha-1-
antitrypsin, a defi ciency of which leads to emphysema 
in humans. The mechanism whereby this protein inhibits 
leucocyte elastase was investigated. On the basis of these 
results the intratracheal administration of a synthetic peptide 
inhibitor of elastase attached to albumin microspheres was 
found to prevent elastase-induced emphysema in hamsters.” 
Address: Dep. of Biochemistry, Molecular Biology, and 
Biophysics, Univ. of Minnesota, St. Paul, Minnesota 55108.

3300. Anderson, John J.B.; Chen, X.; Boass, A.; et al. 2002. 
Soy isofl avones: no effects on bone mineral content and bone 
mineral density in healthy, menstruating young adult women 
after one year. J. of the American College of Nutrition 
21(5):388-93. Oct. *
• Summary: “Conclusions: The isofl avone-rich soy 
preparation had no effects on BMC [bone mineral content] 
and BMD [bone mineral density] over a 12-month period 
in young healthy adult females with normal menses. An 
isofl avone-rich supplement appears to have little or no effect 
on bone in young adult women with normal ovarian function, 
at least over this 12-month study period.” Address: 1. Dep. of 
Nutrition, Schools of Public Health and Medicine, Univ. of 
North Carolina, Chapel Hill, North Carolina 27599.

3301. Jefferson, Wendy N.; Couse, J.F.; Padilla-Banks, E.; 
Korach, K.S.; Newbold, R.R. 2002. Neonatal exposure to 
genistein induces estrogen receptor (ER)alpha expression 
and multioocyte follicles in the maturing mouse ovary: 
evidence for ERbeta-mediated and nonestrogenic actions. 
Biology of Reproduction 67(4):1285-96. Oct. [72 ref]
• Summary: “Greater awareness of the resulting 
consequences of human and wildlife exposure to natural 
and synthetic estrogens has inspired the emerging fi eld of 
environmental endocrine disruption... Perhaps the impetus 
for these investigations is the awareness that phytoestrogens 
such as genistein and coumestrol are known to be present 
in the human diet and are likely substantial components of 
vegetarian diets. Furthermore, childhood exposure to high 
levels of genistein and other phytoestrogens may occur 
through soy-based infant formulas and foods that are often 
specifi cally marketed for children [4, 5]. In fact, isofl avone 
concentrations in commercially available soy-based infant 
formulas can far exceed amounts found in the average diet 
of adult vegetarians in the United States [6]. It is estimated 
that infants who consume a diet of soy-based formulas are 
exposed to 6-9 mg per kg per day of soy isofl avones, more 
than 65% of which is genistein, whereas adults who consume 
a diet with modest amounts of soy isofl avones may be 
exposed to approximately 1 mg per kg per day [6].” Address: 
1. Developmental Endocrinology Section, Laboratory of 

Molecular Toxicology, Environmental Toxicology Program, 
National Institute of Environmental Health Sciences, 
Research Triangle Park, North Carolina 27709.

3302. Natural Foods Merchandiser. 2002. New product 
review: White Wave introduces Spice Soylatte and Coffee 
Soylatte, two additions to its line of Silk Single Serves. Oct. 
p. 111.
• Summary: Coffee Soylatte resembles a blended espresso 
beverage. Like all Silk products, the new products are made 
with organic soybeans. For details, visit www.SilkIsSoy.com.

3303. Stacey, Michelle. 2002. Weighing the health benefi ts of 
soy. Martha Stewart Living. Oct. p. 90, 92, 94, 96.
• Summary: Under “the good news” and “the bad 
news” discusses the benefi ts and possible (but unclear) 
disadvantages.

3304. Tsangalis, D.; Ashton, J.F.; Mcgill, A.E.J.; Shah, 
N.P. 2002. Enzymatic transformation of isofl avones 
phytoestrogens in soymilk by beta-glucosidase-producing 
Bifi dobacteria. J. of Food Science 67(8):3104-13. Oct. [43 
ref]
• Summary: “Fermentation of soymilk with Bifi dobacterium 
sp. resulted in a signifi cant increase (p < 0.05) in the 
concentration of aglycones” [types of isofl avones]. Address: 
1, 3&4. Food Safety Authenticity and Quality Unit, Victoria 
Univ., Hoppers Lane, Hoppers Crossing, Werribee Campus, 
PO Box 14428, Melbourne City Mail Centre, Victoria 8001, 
Australia.

3305. Weaver, C.M.; Heaney, R.P.; Connor, L.; Martin, B.R.; 
Smith, D.L.; Nielsen, E. 2002. Bioavailability of calcium 
from tofu as compared with milk in premenopausal women. 
J. of Food Science 68(8):3144-47. Oct. [17 ref]
• Summary: Calcium absorption was found to be similar 
between milk and tofu curded with calcium sulfate. 
Therefore: “Calcium-set tofu is a concentrated source 
of bioavailable calcium.” Address: 1. Dep. of Foods and 
Nutrition, Purdue Univ., West Lafayette, Indiana 47907.

3306. Nagata, C.; Takatsuka, N.; Shimizu, H. 2002. Soy and 
fi sh intake and mortality in a Japanese community. American 
J. of Epidemiology 156(9):824-31. Nov. 1. *
• Summary: The cohort consisted of 13,355 male and 15,724 
female residents of Takayama, Gifu, Japan, with a 7-year 
follow-up.
 “Results showed that soy intake may have moderate 
but benefi cial effects on total mortality.” Address: 1. Dep. of 
Public Health, Gifu Univ. School of Medicine, Japan.

3307. Mouton-Bluys, Rene. 2002. Recent developments 
at Alimentos Alfa Ltda. in Bolivia (Interview). SoyaScan 
Notes. Nov. 22. Conducted by William Shurtleff of Soyfoods 
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Center.
• Summary: Rene now makes 30,000 kg/day of soy 
products: 70% soymilk, 20% soy ice cream, and 10% soy 
yogurt. He has fi nally paid off the large loans needed to start 
his business, and is making a real profi t for the fi rst time. All 
of his products are sold under the Productos Nordland brand. 
His soymilk is sold in banana, strawberry, chocolate, vanilla, 
and chirimoya / cherimoya fl avors, in 1 liter, ½ liter, and 200 
ml plastic pouches.
 In 1992 Rene and his father developed three systems for 
adapting an existing machine to soymilk in thin plastic tubes. 
Previously the machine had been used only for packaging 
bolo, an inexpensive refreshment consumed by poor people 
in Bolivia. The three are: (1) Reduce the pressure of the 
liquid on the place to be sealed; (2) Move a horizontal plate 
into place; (3) Heat seal. This machine is inexpensive, but 
the three special steps are done by hand and foot, for which 
Rene employs 30 women laborers.
 Rene recently helped his friend, Mario Bonino, to start 
a company named Ideal that makes only soymilk. Location: 
Industrial Park PI-29-B, Santa Cruz, Bolivia. Phone: +591 
3-553-564or +591 708-15100. Address: Cochabamba, 
Bolivia. Phone: +591 (042) 70094.

3308. Weinberg, Neil; Copple, Brandon. 2002. Going against 
the grain. Forbes. Nov. 25.
• Summary: Warren Staley, the new CEO and the 7th chief 
in the company’s long history, wants to lead Cargill out of 
the low-margin commodities business. Many think he is 
plotting revolution. A superb article from Forbes.
 The article begins: “Down a two-lane highway that 
winds through oaks and evergreens 25 miles west of 
Minneapolis, a secluded access road turns off to the south 
and is marked only by a small sign: ‘Cargill Lake Offi ce.’ 
There near the shores of Lake Minnetonka, amid the sedate 
elegance of an antique French-style mansion, Warren Staley 
plots a revolution at the most dominating–and obsessively 
private–company on the planet.
 “He wants to climb beyond the high-volume, low-
margin ghetto of soybeans, meals and oils and into pricey 
new ingredients and soup-to-nuts ‘solutions’ for farmers, 
foodmakers and restaurant chains. He is pushing into 
everything from fi nancial hedges for farmers and factories to 
corn-based plastics and healthful soy fi llers, which sell for 
dollars rather than pennies a pound.”
 “President Gregory “Page, a 28-year Cargill veteran and, 
at 51, Staley’s heir apparent, aims to cook up some products 
too enticing to pass up. Soy products, a Cargill specialty, are 
of particular interest, with retail sales expected to grow 17% 
this year, marking a seventh-consecutive year of double-digit 
gain. The market already attracts major players, with Kellogg 
having bought Kashi and Worthington Foods and Kraft 
acquiring Boca Burger.
 “The problem is that many Americans and Europeans 

detest soy’s taste. For now that means disguising it in 
familiar products like cappuccino and health food bars that, 
though chocolate-coated, have the requisite 6.25 grams of 
soy per serving required to make healthful cardio-claims in 
the U.S. Cargill says it has about 50 more food products in 
the pipeline.
 “Des Moines [Iowa] dairy Anderson Erickson now 
makes a new soy yogurt from a soy protein isolate that 
Cargill touts for its blandness, and manufactures at a 
Sidney, Ohio factory opened last month. French Meadow, a 
Minnesota bakery, uses Cargill’s soy fl our to bake breads for 
men (its sterol content has been touted as a natural way to 
prevent heart disease) and for women (plant hormones limit 
the effects of menopause).”

3309. Allen, Naomi E.; Appleby, P.N.; Davey, G.K.; Kaaks, 
R.; Rinaldi, S.; Key, T.J. 2002. The associations of diet with 
serum insulin-like growth factor I and its main binding 
proteins in 292 women meat-eaters, vegetarians, and 
vegans. Cancer Epidemiology, Biomarkers & Prevention 
11(11):1441-48. Nov. [47 ref]
• Summary: “The lower rates of some cancers in Asian 
countries than in Western countries may be partly because 
of diet, although the mechanisms are unknown. The aim of 
this cross-sectional study was to determine whether a plant-
based (vegan) diet is associated with a lower circulating 
level of insulin-like growth factor I (IGF-I) compared with a 
meat-eating or lacto-ovo-vegetarian diet among 292 British 
women, ages 20-70 years.”
 “These data suggest that a plant-based diet is associated 
with lower circulating levels of total IGF-I and higher levels 
of IGFBP-1 and IGFBP-2.” Address: 1. Cancer Research 
United Kingdom Epidemiology Unit, Univ. of Oxford, 
Oxford OX2 6HE, United Kingdom.

3310. Brlenza, Susan D. 2002. Just one soy health claim 
allowed. Natural Foods Merchandiser. Nov. p. 15.
• Summary: An interview with a question and answer 
format. The questions are: “What are some of the legal issues 
for soy products?
 “What is a health claim?
 “How is a health claim different from a structure/
function claim?
 “What is a soy protein health claim?
 “Besides the requirement that the food in question 
contain 6.25 g of soy protein per serving, are there other 
requirements?
 “Can other health claims be made for soy? For example, 
there is evidence that soy may reduce the risk of breast 
cancer, diabetes, arthritis, endometriosis, and Alzheimer’s 
disease.
 “For soy supplements, what types of structure/function 
claims are permissible for women’s products?
 “Is a human clinical trial necessary before companies 
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can use a menopause structure/function claim?
 “Are there other requirements for menopause structure/
function claims on soy supplements?” Address: Esq., Patton 
Boggs LLP.

3311. Gilani, G. Sawar; Anderson, John J.B. 2002. 
Phytoestrogens and health. Champaign, Illinois: AOCS 
Press. vii + 660 p. Illust. 24 cm *
• Summary: Contents: Generic comments on isofl avones 
and other phytoestrogens: 1. Brief Historical Overview of 
Isofl avone Research, by Mark Messina. 2. Soy Isofl avones 
as Functional Ingredients in Women’s Health, by Clare 
M. Hasler and Susan Kundrat. 3. Isofl avone Supplements: 
Arguments For and Against Their Use, by Mark Messina...
 Okara is mentioned on pages 104 and 130.

3312. Kim, Daniel J. 2002. Report from a symposium on 
health communication to promote healthy lifestyles for the 
prevention of cancer (United States). Cancer Causes & 
Control 13(9):875-77. Nov. *
• Summary: “On 25 January 2002, the Harvard Center for 
Cancer Prevention and the Health Communication Core and 
Risk Reduction Program of the Dana-Farber/Harvard Cancer 
Center co-sponsored a symposium in Boston, MA, on the use 
of health communication to more effectively promote healthy 
lifestyles for the prevention of cancer. The purpose of the 
symposium was to discuss past research developments in 
this area, and to identify practical steps for improving health 
communication strategies.” Address: Harvard Center for 
Cancer Prevention, Harvard School of Public Health, Boston, 
MA 02115.

3313. Knittel, Linda. 2002. Sorting through soy science. 
Natural Foods Merchandiser. Nov. p. 28, 32.
• Summary: There seems to be an almost never-ending 
stream of research revealing new uses for soy isofl avones, 
phytonutrients, and proteins. Here is a summary of soy’s pros 
and cons to help you educate your customers.
 Soy power: Cancer prevention, free radical scavenging, 
bone protection, heart health, hormone balance.
 Does soy have a dark side? Soy allergy, hormone-
dependent cancers, soy and thyroid, copper-zinc balance.

3314. Leslie, Laurence. 2002. Putting the brakes on hormone 
treatments: Your action plan for hormone health. Ladies’ 
Home Journal 119(11):123-26, 128, 135. Nov.
• Summary: This summer it was announced that research 
shows that hormone replacement therapy [HRT, using 
Premarin (pregnant mare’s urine)] is no longer considered 
safe. In perhaps the biggest about-face in medical treatment 
in 50 years, it was announced that a specifi c hormone 
replacement therapy used to quell hot fl ashes, make skin look 
younger, protect bones by reducing risks of osteoporosis, and 
preventing disease, has more risks than benefi ts.

 “Your Action Plan for Hormone Health:” One choice is 
“What about herbal or over-the-counter remedies?” “Some 
trials have suggested that 60 grams of dietary soy a day 
(found in tofu, soy milk, tempeh) reduced hot fl ashes, but 
other studies of similar doses showed no effect.”

3315. Nestel, Paul. 2002. Role of soy protein in cholesterol-
lowering: How good is it? Arteriosclerosis, Thrombosis, and 
Vascular Biology 22(11):1743-44. Nov. [23 ref]
• Summary: “In 1999, the Food and Drug Administration 
authorized a health claim for the cholesterol-lowering 
potential of modest intakes of soy protein. This has been 
controversial partly because much of the evidence was based 
on a meta-analysis published in 19951 that some nutritionists 
regarded as inadequate. About half of the quoted studies 
showed minor or no cholesterol-lowering effects and three of 
every four trials included in the meta-analysis had such wide 
confi dence limits that an alternative conclusion might have 
been reached with equal validity. The meta-analysis certainly 
predicted the variability in results that would follow. 
Nevertheless, there have been suffi cient well designed and 
executed studies to indicate a likely, although quite modest, 
effect on plasma lipids that seems to be confounded by as yet 
unidentifi ed variables.”
 “As Lichtenstein et al. (2002) conclude on the role of 
soy protein as a cholesterol-lowering strategy, the benefi t 
may derive mostly from displacement of fatty foods and 
contribution to the consumption of vegetables and fruit that 
are independent mediators of cardiovascular protection. 
There may however be additional specifi c cardiovascular 
benefi ts that are beginning to be discovered.” Address: M.D., 
Wynn Domain, Baker Medical Research Institute, PO Box 
6492 St Kilda Rd Central, Melbourne 8008, Australia.

3316. Product Name:  Skinny Soy Chips [Lightly Salted, 
Honey BBQ, or Wasabi Ginger].
Manufacturer’s Name:  nSpired Natural Foods.
Manufacturer’s Address:  14855 Wicks Blvd., San 
Leandro, CA 94577.  Phone: 510-686-1006.
Date of Introduction:  2002 November.
Wt/Vol., Packaging, Price:  3.5 oz.
How Stored:  Shelf stable.
New Product–Documentation:  New product 
announcement in Natural Foods Merchandiser. 2002. Nov. 
p. 47. These chips contain half the fat of most potato and 
corn chips–plus up to 9 gm of heart-healthy soy protein and 
12.5 mg of soy isofl avones per serving. They are the newest 
addition to the line of Skinny Corn Chips and Skinny Sticks. 
Sold in 3.5 oz bags. Call nSpired Foods at 510.686.0116 or 
visit www.cloudninecandy.com. Circle Reply #324.

3317. Nutrition Business Journal (San Diego, California). 
2002. Summary of organic initiatives by large corporate 
entities. 8(11):17. Nov.
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• Summary: Coca-Cola has acquired Odwalla. ConAgra, Inc. 
acquired Lightlife Foods. Danone acquired part of Stonyfi eld 
Farm. Dean Foods acquired White Wave and Suiza (which 
owns 14% of Horizon Organic Dairy). General Mills 
acquired Small Planet Foods (Cascadian Farms, Muir Glen 
brands). Kellogg acquired Kashi and Worthington Foods. 
Kraft Foods acquired Boca Burger.

3318. Nutrition Business Journal (San Diego, California). 
2002. U.S. organic food markets IV. 8(11):1, 3. Nov.
• Summary: Hain-Celestial is the natural foods 
manufacturing leader, with sales of $360 million and with 
more than 600 organic products, said labeling expenses have 
“exceeded seven fi gures.” Hain recently acquired $70 million 
Imagine Foods.

3319. Nutrition Business Journal (San Diego, California). 
2002. Top U.S. natural & organic food companies, 2001. 
8(11):5. Nov.
• Summary: For each of 43 companies gives the ranking 
by sales, the natural / organic sales in 2001 ($ million), the 
percentage of natural & organic that are organic, and the 
organic sales in 2001 ($ million).
 The following companies make soyfood products: 1. 
The Hain Celestial Group $360. 2. Kellogg (Worthington, 
Kashi) $255. 4. Coca-Cola (Odwalla, Mad River Traders) 
$160. 5. Dean Foods (White Wave, Alta Dena) $150. 8. 
General Mills (Sunrise, Cascadian Farms, Muir Glen) $125. 
11. Stonyfi eld Farm $85. 13. Amy’s Kitchen $76. 14. Vitasoy 
USA Inc. $75. 15. Imagine Foods Inc. $70. 19. Pacifi c Foods 
$63. 20. Kraft Foods (Boca Burger) $60. 23. Eden Foods Inc. 
$57. 25. Gardenburger $55. 29. Galaxy Nutritional Foods 
$42. 33. Conagra (Lightlife Foods) $35.
 Sum of sales of top 43: $3.28 billion. Sum of organic 
sales of top 43: $1.63 billion.

3320. Nutrition Business Journal (San Diego, California). 
2002. Mergers & acquisitions in the organic industry. 
8(11):9. Nov.
• Summary: Discusses: Stake Technology, two Canadian 
distributors, and Opta Ingredients. Dean Foods and White 
Wave. Danone, Stonyfi eld Farm, and Lifeway Foods. Coca-
Cola, Odwalla, and Mad River. Hain-Celestial, Imagine 
Foods, Yves (Canada), and Lima (Belgium).

3321. Nutrition Business Journal (San Diego, California). 
2002. Kraft Foods expands organics under Boca Foods 
Division. 8(11):12. Nov.
• Summary: When Kraft purchased the company, Boca 
did not have any organic products. In 2001, Boca Foods 
launched its fi rst organic products. The company presently 
offers meatless burgers, breakfast links, and patties 
containing organic soy.

3322. Nutrition Business Journal (San Diego, California). 
2002. Hain Celestial invests in organic growth. 8(11):15. 
Nov.
• Summary: Hain-Celestial has launched new organic 
products under its many labels: Health Valley, Arrowhead 
Mills, Garden of Eatin’, Westsoy, Westbrae, Hain, and 
Earth’s Best.
 Now that the USDA has established organic standards, 
consumers can buy organic products with confi dence.

3323. Rowlands, J.C.; Hakkak, R.; Ronis, M.J.; Badger, 
T.M. 2002. Altered mammary gland differentiation and 
progesterone receptor expression in rats fed soy and whey 
proteins. Toxicological Sciences 70(1):40-45. Nov. *
• Summary: “Abstract: There are suspected links between 
an animal’s diet, differentiation status of a target tissue, 
and sensitivity to chemically induced cancer. We have 
demonstrated that rats fed AIN93G diets made with soy 
protein isolate (SPI) or whey protein hydrolysate (WPH) 
had a lower incidence of 7,12-dimethylbenz(a)anthracene 
(DMBA)-induced adenocarcinoma than rats fed the same 
diet made with casein (CAS).” Address: 1. Arkansas 
Children’s Nutrition Center and Dep. of Pediatrics, Univ. of 
Arkansas for Medical Sciences, Little Rock, Arkansas 72202.

3324. Schardt, David. 2002. Got soy? A good food... but no 
miracle worker. Nutrition Action 29(9):8-11. Nov.
• Summary: About the heart-health claim and the 
overblown–and under-substantiated–world of soy health 
claims. Contents: For each of the following conditions, 
discusses both the promise and the reality: Heart disease, 
menopausal symptoms, breast cancer, prostate cancer, bones 
and osteoporosis, straight isofl avones. Address: Nutritionist, 
Center for Science in the Public Interest (CSPI).

3325. Descheemaeker, Koen; Debruyne, Ignace. eds. 2002. 
Soy & health 2002: Clinical evidence–Dietary applications. 
Antwerp, Belgium and Apeldoorn, Netherlands: Garant 
Publishers. 261 p. Dec. 1. [530 ref]
• Summary: This book contains the proceedings of the 
second international conference “Soy & Health 2002” which 
was held on 30-31 May 2002 in London, UK. The texts of 
keynote lectures, presentations, and poster abstracts offer a 
good review of clinical research relating to soy.
 Contents: Soy and heart disease (3 papers). New 
products and technology (1). Isofl avone metabolism (1). 
Soy and cancer (2). Hormonal effects (2). Renal disease 
and bone (2). Soy protease inhibitors, saponins and sterols 
(3). Cognitive function (2). Safety issues (1). Health claims 
and dietary applications (3). Abstracts poster session 
(35 presentations). A well-referenced book. Address: 1. 
Nutrimedes Communication & Consultancy, Zonnebecke, 
Belgium; 2. Ignace Debruyne & Associates, Izegem, 
Belgium.
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3326. Huang, H.T. (Hsing-Tsung). 2002. Hypolactasia and 
the Chinese diet. Current Anthropology 43(5):809-19. Dec. 
[72 ref]
• Summary: Hypolactasia is the scientifi c term for lactose 
intolerance. Gives a good history of the uncommon use of 
animal milk throughout Chinese history. As early as 400 B.C. 
Hippocrates is reported to have observed that milk was bad 
for patients with fever whole bellies were “distended and full 
of rumbling.” In A.D. 200 Galen noted that milk should be 
consumed only by those who digest it well. It was only in the 
1960s that the reason that humans had problems digesting 
cow’s milk was understood; many adults lacked the enzyme 
lactase needed to digest lactose, the main sugar in milk.
 “It is now known that the occurrence of hypolactasia is 
genetically controlled. It cannot be reversed or ameliorated 
by adaptation; if an individual is lacking in the lactase-
persistence gene, he will lose the ability to produce lactase 
as an adult no matter how vigorously and for how long he 
continues to drink milk after weaning.”
 Extensive population studies have shown that 
hypolactasia is lowest in Northwest Europe, Australia and 
New Zealand.
 It turns out that that main barrier to the adoption on 
milk and dairy products in the Chinese diet was economic; 
land was too scarce to raise dairy cows. With the rise in 
the standard of living in China during the past 20 years, 
production and consumption of dairy foods has increased 
dramatically. “In 1979 the total production of milk was 
100,000 tons. In 2,000 in was nearly 7 million tons” or about 
6.9 kg per capita per year.
 Understanding hypolactasia may help to solve another 
puzzle in food history in China. Soybeans have been made 
into soymilk since the astern Han Dynasty (AD 25 to 220) 
and tofu has been widely made from it since the late Tang 
(ended in AD 906), “yet nowhere in the Chinese literature 
before 1800 is there any mention of the consumption of 
soymilk itself. The reason is now clear.” The soybean 
contains two complex sugars (the oligosaccharides raffi nose 
and stachyose) and the human digestive system lacks 
enzymes capable of hydrolyzing / breaking down either of 
these. The effect of consuming these sugars would be similar 
to consuming lactose! The Chinese soon discovered, no 
doubt, that whereas soymilk was hard to digest, tofu (pressed 
curds made from soymilk) was not. Not until the late Qing 
dynasty (ended in 1912) did Chinese fi nd that prolonged 
heating of soymilk improved its digestibility; it soon became 
an accepted item in the food system (Huang 2000, p. 322-23) 
and is now widely consumed as a breakfast food throughout 
China. Address: 4800 Fillmore Ave., Alexandria, Virginia 
22311.

3327. Jenkins, David J.A.; Kendall, Cyril W.C.; Faulkner, 
D.; et al. 2002. A dietary portfolio approach to cholesterol 

reduction: Combined effects of plant sterols, vegetable 
proteins, and viscous fi bers in hypercholesterolemia. 
Metabolism 51(12):1596-604. Dec. [55 ref]
• Summary: Plant sterols, soy proteins, and viscous fi bers are 
known to reduce cholesterol, but their combined effect has 
never been tested. In this study, 13 subjects were provided 
with pre-measured quantities of foods and were told what 
and when to eat for a one-month period. The diet, composed 
of a variety of foods each known to be moderately effective 
in combating cholesterol levels, cut bad cholesterol by close 
to 30% among study participants.
 Soy is mentioned 41 times in this article. Soy products 
used in the study include soy yogurt, Soyagurt, soy milk, 
margarine, soy deli meats, soy cold cuts, ground soy, soy 
burger, soy dog, and tofu. Address: Clinical Nutrition and 
Risk Factor Modifi cation Center, Div. of Endocrinology 
and Metabolism, St. Michael’s Hospital, Toronto, Ontario, 
Canada.

3328. Kaplan, J. Kim. 2002. For you, the consumer. 
Agricultural Research (USDA) 50(12):4-9. Dec.
• Summary: A color photo on the top half of the fi rst 
page shows many soy products, both foods and Industrial 
products, including: Kaukauna Nacho Cheese, Yves Veggie 
Tofu Wieners, ProSobee soy formula, NutriGrain energy 
bars, Betty Crocker Creamy deluxe, Wish-Bone salad 
dressing, Edensoy soymilk, Mori-Nu Tofu, Ken & Robert’s 
Veggie Burgers, SoyGold industrial solvent, Natural Touch 
Okara Pattie, soy ink and a newspaper printed with it.
 Many “products that people use every day could 
justifi ably carry the stamp ‘Courtesy of ARS Research.’” 
Omaha Steaks began offering irradiated hamburger patties 
and ground beef in November 2000–to be sure it is free of 
Escherichia coli O157:H7, bacteria that can cause serious, 
even life-threatening illness. Today all the 6.5 million 
pounds of ground beef they sell is irradiated, which means 
it is treated with “ionizing radiation produced by cobalt and 
cesium atoms, machine-produced X-rays, or electron beams. 
Treated meat in no way becomes radioactive.” Final FDA 
approval for irradiation treatment of meat came in Feb. 2000.
 Nutrim, a product similar to Oatrim developed by 
USDA’s Agricultural Research Service (ARS), is now being 
used to make vegan, organic chocolate truffl es. Mrs. Mudd’s 
Inc. (Oceanside, California) makes the delicious products; 
Nutrim fl ows like heavy dairy cream or coconut cream.
 Tifsport is a variety of bermuda grass developed for 
football and soccer fi elds, and golf courses. Address: USDA-
ARS Information Staff, 55601 Sunnyside Ave., Beltsville, 
Maryland 20705-5128. Phone: 301-504-1637.

3329. Kayisli, Umit A.; Aksu, C.A.; Berkkanoglu, M.; Arici, 
A. 2002. Estrogenicity of isofl avones on human endometrial 
stromal and glandular cells. J. of Clinical Endocrinology and 
Metabolism 87(12):5539-44. Dec. *



SOY NUTRITIONAL RESEARCH (1990-2021)   895

© Copyright Soyinfo Center 2021

• Summary: “The isofl avones revealed a weak estrogenic 
activity (39-67% less than E(2)) as assessed by alkaline 
phosphatase activity (P < 0.05), but when administered 
together with E(2), they antagonized estrogen induced 
alkaline phosphatase activity by 36-89% (P < 0.05). We 
conclude that, although isofl avones alone have weak 
estrogenic effects on endometrial stromal and glandular cells, 
in the presence of E(2) they act as antiestrogens.”
 Messina (2017 #68) says: “There are relatively 
few clinical examples of isofl avones acting as true 
ER antagonists.” Address: 1. Section of Reproductive 
Endocrinology, Dep. of Obstetrics and Gynecology, Yale 
Univ. School of Medicine, New Haven, Connecticut 06520.

3330. Mescher, Kelly. 2002. Soy beautiful: Increasing 
number of skin products made with soy hit store shelves. 
Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa) 14(3):28-29. Dec. Cover story.
• Summary: On the cover of this issue an attractive, a 
smiling lady is seated at a table on which are various 
skincare and beauty products made with soy in plastic bottles 
and a soy candle. The story notes: “Wander through the bath 
and body section and you’ll fi nd facial cleansers, scrubs, 
bath gels and lotions–all made with soy.” Johnson & Johnson 
uses soy in their Aveeno line of skincare products. Research 
has found that many soy constituents (oil, protein, etc.) are 
good for the skin. Jeanette Graf, M.D., clinical researcher 
and assistant clinical professor of dermatology at New York 
University says: “Soy has been able to help a number of 
conditions that we’ve had a very diffi cult time treating in the 
past. Skin discoloration is one of the most diffi cult problems 
that dermatologists treat. We found that soy is able to reduce 
the appearance of redness caused by acne and the appearance 
of brown spots caused by sun exposure.”
 Henneberry Marketing (El Paso, Illinois) sells the 
Harvestdance line of bath gel and soap, plus Soft Day 
moisturizing lotion. In their nationwide chain, Target Stores 
carry the exclusive Mossimo brand Soy Milk Lotion. Avon 
has introduced soy into their Wellness product line. Avon’s 
Soy Milk products include Soy Milk Body Cream and 
Edamame Body Cream.

3331. Messina, Mark J. 2002. Soy foods and soybean 
isofl avones and menopausal health. Nutrition in Clinical 
Care 5(6):272-82. Nov/Dec. [105 ref]
• Summary: “Soybeans are a natural dietary source of 
isofl avones, which have estrogen-like properties. Therefore, 
it is worthwhile to consider the implications for soy of 
the recently published fi ndings of the Heart and Estrogen/
Progestin Replacement Study (HERS) I/II and the Women’s 
Health Initiative (WHI). The WHI found coronary heart 
disease (CHD) risk to be increased in women receiving 
hormone replacement therapy, and both studies found 
increases in venous thromboembolic disease in such 

women.” Address: PhD, Nutrition Matters, Inc., Port 
Townsend, Washington 98368; Loma Linda Univ., Loma 
Linda, California.

3332. Morabito, N.; Crisafulli, A.; Vergara, C.; et al. 2002. 
Effects of genistein and hormone-replacement therapy on 
bone loss in early postmenopausal women: A randomized 
double-blind placebo-controlled study. J. of Bone and 
Mineral Research 17(10):1904-12. Dec. [41 ref]
• Summary: Italian researchers divided 90 postmenopausal 
women into three equal groups and gave one group a 
placebo, one conventional hormone replacement therapy, and 
one 54 mg of genistein (the main soybean isofl avone) for 
one year. At the end of the study, women given the placebo 
lost bone density at both the hip and the spine, which is 
not surprising, as postmenopausal women typically lose 
bone density as they age. In contrast, women given HRT 
or genistein gained bone density at both sites. Genistein 
was more effi cacious than HRT at the hip and slightly less 
effi cacious at the spine. These fi ndings are particularly 
impressive because although results from the Women’s 
Health Initiative show that the overall harm of HRT may 
outweigh the benefi ts, HRT reduced risk of skeletal fractures 
in this trial. Address: Dep. of Internal Medicine, Univ. of 
Messina, Italy.

3333. Sebastian, Anthony; Frassetto, L.A.; Sellmeyer, D.E.; 
Merriam, R.L.; Morris, R.C., Jr. 2002. Estimation of the 
net acid load of the diet of ancestral preagricultural Homo 
sapiens and their hominid ancestors. American J. of Clinical 
Nutrition 76(6):1308-16. Dec. [61 ref]
• Summary: Paleolithic diets produced a slightly alkaline 
condition in the human body; even though animal foods 
caused an acidic condition, this was more than buffered by 
plants in the diet. However when cereal grains displaced 
some fruits and vegetables, the balance tended to shift to a 
net acid condition. Sebastian believes this is a “profound 
transition” and has inevitable maladaptations–which may be 
the cause of many of our modern diseases.
 Note: The basic problems with this theory are that: (1) 
Most human diets throughout the past 10,000 years have 
been based on cereal grains; (2) The healthiest populations 
in the world today (Okinawa, Japan, China) eat a grain-
based diet. Address: Dep. of Medicine and General Clinical 
Research Center, Univ. of California, San Francisco.

3334. Setchell, Kenneth D.R.; Brown, N.M.; Lydeking-
Olsen, E. 2002. The clinical importance of the metabolite 
equol–a clue to the effectiveness of soy and its isofl avones. J. 
of Nutrition 132(12):3577-84. Dec. [128 ref]
• Summary: An extremely important and prophetic paper.
 “Equol [7-hydroxy-3-(4’-hydroxyphenyl)-chroman] is a 
nonsteroidal estrogen of the isofl avone class. It is exclusively 
a product of intestinal bacterial metabolism of dietary 
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isofl avones and it possesses estrogenic activity, having 
affi nity for both estrogen receptors, ERalpha and ERbeta. 
Equol is superior to all other isofl avones in its antioxidant 
activity. It is the end product of the biotransformation of the 
phytoestrogen daidzein, one of the two main isofl avones 
found in abundance in soybeans and most soy foods. Once 
formed, it is relatively stable; however, equol is not produced 
in all healthy adults in response to dietary challenge with 
soy or daidzein. Several recent dietary intervention studies 
examining the health effects of soy isofl avones allude to the 
potential importance of equol by establishing that maximal 
clinical responses to soy protein diets are observed in people 
who are good ‘equol-producers.’ It is now apparent that there 
are two distinct subpopulations of people and that ‘bacterio-
typing’ individuals for their ability to make equol may 
hold the clue to the effectiveness of soy protein diets in the 
treatment or prevention of hormone-dependent conditions. 
In reviewing the history of equol, its biological properties, 
factors infl uencing its formation and clinical data, we 
propose a new paradigm. The clinical effectiveness of soy 
protein in cardiovascular, bone and menopausal health may 
be a function of the ability to biotransform soy isofl avones 
to the more potent estrogenic isofl avone, equol. The failure 
to distinguish those subjects who are ‘equol-producers’ 
from ‘nonequol producers’ in previous clinical studies could 
plausibly explain the variance in reported data on the health 
benefi ts of soy.”
 “Factors infl uencing equol production in humans: 
About 30-50% of the adult population do not excrete equol 
in urine when challenged daily with soy foods (6, 54-57) 
and the reasons are unclear. Furthermore, even when the 
pure compounds are administered, thereby removing any 
infl uence of the food matrix, many people do not convert 
daidzein to equol (40, 49). This phenomenon has led to 
the terminology of being an ‘equol-producer’ or ‘nonequol 
producer’ to describe these two distinct populations;...”
 Conclusions (p. 3582): “Overall, recent evidence 
suggests that it is important to stratify people by ‘bacterio-
typing’ according to their ability to produce equol rather 
than perform data analysis on end points from an entire 
heterogeneous study population, when in reality it may 
be two distinct subpopulations. There is good rationale 
for expecting greater effi cacy in equol-producers because 
equol binds with greater affi nity to estrogen receptors than 
daidzein from which it is derived. Ironically, some 20 y after 
fi rst identifying equol in human urine and discovering that 
it was associated with soy food ingestion (6,8,9), we may 
have come full circle. Could it be that this largely forgotten 
isofl avone may prove the most important in explaining the 
mechanism of action of soy isofl avones in disease prevention 
and treatment? We propose this to be the case and present a 
new paradigm to explain the clinical effectiveness of these 
phytoestrogens from soy foods.” Address: 1. Clinical Mass 
Spectrometry, Dep. of Pediatrics, Cincinnati Children’s 

Hospital Medical Center, Cincinnati, Ohio 45229.

3335. Wensing, Marjolein; Penninks, A.H.; Hefl e, S.L.; et al. 
2002. The distribution of individual threshold doses eliciting 
allergic reactions in a population with peanut allergy. J. of 
Allergy and Clinical Immunology 110(6):915-20. Dec. [27 
ref]
• Summary: “Background: Hidden peanut in consumer 
products can endanger patients with peanut allergy. 
Individual threshold doses for eliciting allergic reactions 
need to be elucidated to assess the risks for development of 
allergic reactions after accidental ingestion of peanut in a 
population with peanut allergy.
 “Objective: We sought to determine the distribution 
of individual threshold doses in a population with peanut 
allergy and to correlate these thresholds to the severity of 
peanut-induced symptoms.
 “Methods: Twenty-six adult patients with a convincing 
history of peanut-related symptoms, a specifi c IgE level of 
0.7 kU/L or greater, or a positive skin prick test response 
of 2+ or greater to peanut were included. These patients 
underwent doubleblind, placebo-controlled food challenges 
with increasing doses of peanut. A threshold dose could be 
established when objective or repetitive subjective reactions 
occurred after active doses.”
 Soy is not mentioned. Address: Utrecht and Zeist, The 
Netherlands; Lincoln, Nebraska.

3336. Yamori, Yukio; Moriguchi, Emilio H.; Teramoto, 
Takanori; et al. 2002. Soybean isofl avones reduce 
postmenopausal bone resorption in female Japanese 
immigrants in Brazil: A ten week study. J. of the American 
College of Nutrition 21(6):560-63. Dec. [20 ref]
• Summary: Brazilian researchers gave 20 Japanese 
postmenopausal female immigrants either a placebo or 37 
mg of isofl avones isolated from the hypocotyl portion of the 
soybean. The hypocotyl portion of the soybean is high in the 
isofl avones glycitein and daidzein and is low in genistein. 
After 10 weeks, the urinary excretion of bone resorption 
markers in the isofl avone group was signifi cantly decreased, 
whereas there was no change in the placebo group. Thus, this 
study suggests isofl avones inhibit bone breakdown. Address: 
1. WHO Collaborating Center for Research on Primary 
Prevention of Cardiovascular Diseases.

3337. Zhao, Wenhua; Hasegawa, K.; Chen, J. 2002. The use 
of food-frequency questionnaires for various purposes in 
China. Public Health Nutrition 5(6A):829-33.
• Summary: Shanghai is a high-soy-consuming region within 
China. Address: 1. Institute of Nutrition and Food Hygiene, 
Chinese Academy of Preventive Medicine, Beijing, China.

3338. Arliss, R.M.; Biermann, C.A. 2002. Do soy isofl avones 
lower cholesterol, inhibit atherosclerosis and play a role in 
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cancer prevention. Holistic Nursing Practice 16:40-48. *

3339. Barnes, S.; Wang, C-C.; Kirk, M.; Smith-Johnson, M.; 
Coward, L.; Barnes, N.C.; Vance, G.; Boersma, B. 2002. 
HPLC-mass spectrometry of isofl avonoids in soy and the 
American groundnut, Apios americana. In: Béla S. Buslig, 
John A. Manthey, eds. 2002. Flavonoids in Cell Function. 
New York, NY: Kluwer Academic/Plenum Publishers. pp. 
77-88. viii + 209 p. See p. 77-78. 219th National Meeting of 
the American Chemical Society, San Francisco, California, 
USA, March 29-30, 2000. *
• Summary: The American groundnut is one of the few 
plants, besides soy, that contains isofl avonoids.
 “This volume is based on presentations made at the 
symposium Flavonoids in Cell Function, held during the 
219th National Meeting of the American Chemical Society 
in San Francisco, California on March 29-30, 2000. The 
papers cover a range of topics discussing various approaches 
to fl avonoid study, starting at plant-microbe communication 
through analytical methods to medicinal and systemic 
ramifi cations of these compounds.”

3340. Cooke, John; Zimmer, Judith. 2002. The 
cardiovascular cure: how to strengthen your self defense 
against heart attack and stroke. Broadway Books. *
• Summary: The title of this book says it all; and it also 
contains some heart-healthy recipes. One focus is on the 
endothelium. He eats and lives to ensure that his endothelium 
is pumping out steady doses of nitric oxide to keep his 
body healthy. Endo-what? That would be the thin fi lm 
that lines the insides of blood vessels. If you fl attened a 
person’s endothelial cells, they would cover six tennis 
courts; if lumped together, they would constitute the body’s 
largest organ. “The endothelium is a hot topic right now in 
cardiology,” says Cooke, an associate professor of medicine 
and director of Stanford’s vascular medicine program. 
“People are beginning to realize that it exerts tremendous 
control over vascular tone and vascular structure.” Address: 
1. M.D., PhD.

3341. Iwai, K.; Nakaya, N.; Kawasaki, Y.; Matsue, H. 
2002. Antioxidative function of natto, a kind of fermented 
soybeans: effect on LDL oxidation and lipid metabolism in 
cholesterol-fed rats. J. of Agricultural and Food Chemistry 
50:3597-3601. *

3342. Massey, Linda K.; Grentz, L.M.; Horner, H.T.; et al. 
2002. Soybean and soyfood consumption increase oxalate 
excretion. Topics in Clinical Nutrition 17:49-59. [17 ref]
• Summary: “Eight healthy adults with no prior history of 
kidney stones participated in eight oxalate (Ox) load tests, 
seven foods and an Ox solution control... Thus, frequent 
consumption of soybeans and soy products (TVP, soynuts, 
soy beverage, and tofu) may be a risk factor for CaOx 

kidney stone formation in susceptible individuals, such as 
those with a prior history of Ca stones, high normal urinary 
Ox concentrations, or intestinal disease.” Address: 1. Dep. 
of Food and Human Nutrition, Washington State Univ., 
Spokane, WA.

3343. Mollett, B.; Rowland, I. 2002. Functional foods: At 
the frontier between food and pharma. Current Opinion in 
Biotechnology 13:483-85. *
• Summary: In the last decade, consumer demand in the fi eld 
of food production has changed considerably. Consumers 
have started to realize that foods can contribute directly to 
their health. In this regard, functional foods play a major 
role.

3344. Vollmann, Johann; Schausberger, H.; Bistrich, H.; 
Lelley, T. 2002. The presence or absence of the soybean 
Kunitz trypsin inhibitor as a quantitative trait locus for seed 
protein content. Plant Breeding 121:272-74. *
Address: 1-2. Plant Breeding Department, University of 
Agricultural Sciences Vienna, Gregor Mendel Strasse 33, 
A-1180 Vienna, Austria.

3345. Berdanier, Carolyn D.; Feldman, Elaine B.; Flatt, W.P. 
eds. 2002. Handbook of nutrition and food. Boca Raton, 
Florida: CRC Press (Taylor & Francis Group imprint). 1533 
p. + 12 unnumbered pages of plates Illust. (some color). 
Index. 26 cm.
• Summary: Contains chapters on: Vegan diet: p. 802, 806, 
808, 949.
 Vegetarian diets: 252, 286, 301, 429, 582, 801-930, 
1473.
 Isofl avones: p. 1022, 1025.
 Phytochemicals: 805, 825.
 Soy products: 235, 449, 809-10, 812-19, 821-23, 826, 
835. See also Formulas, baby [infant formulas].

3346. Chai, Siang-shu; Zhao, Ai-ping; Gao, Guang-Yao. 
2002. Pharmacological effects of Pueraria isofl avones on 
cardiovascular system. In: Wing Ming Keung, ed. 2002. 
Pueraria: The Genus Pueraria. London: Taylor & Francis. 
xvii + 290 p. See p. 132-43. [30 ref]
Address: 1-2. Dep. of Physiology, Shandong Academy of 
Medical Sciences, Ji-nan, Shandong 250062, China.

3347. Challem, Jack; Toews, Victoria Dolby; Knittel, 
Linda. 2002. The soy sensation: How this incredible food 
protects against cancer, heart disease, osteoporosis, and other 
health conditions. Chicago, Illinois: Contemporary Books. 
A division of The McGraw Hill Companies. xi + 132 p. 
Foreword by Marcus Laux, M.D. Index. 23 cm. [155 ref]
• Summary: Contents: Foreword. Introduction. 1. The soy 
story: The history of the soybean, a look inside the soybean, 
isofl avones, other phytonutrients, soy antioxidants, estrogen, 
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phytoestrogens and health. 2. How soy prevents cancer. 3. 
How soy promotes women’s health. 4. How soy prevents 
osteoporosis. 5. How soy fi ghts heart disease.
 6. Other health benefi ts of soy: Soy and diabetes, soy 
and kidney disorders, soy and gallstones, soy and hearing 
problems, soy and obesity and fatigue.
 7. Does soy have a dark side? Excess estrogen in 
soy-based infant formula, soy allergy, soy and hormone 
dependent cancers, soy and the thyroid gland, soy and the 
brain, soy and digestion, soy and copper / zinc balance, 
genetically modifi ed soybeans.
 Note: The authors show that most or all of these “dark 
side” problems are of little or no practical importance.
 8. Recommendations and guidelines: Whole soybeans, 
tofu, soymilk, tempeh, soy fl our, soy protein powder, 
textured vegetable protein, meat analogs, soy cheese, soy 
yogurt, and soy sour cream, soy nuts, okara, miso, soy sauce, 
natto, soy supplements versus soy foods.
 9. Recipes (14 recipes using mostly tofu, miso, tempeh). 
Resources and readings. Address: 1. Writer and publisher of 
The Nutrition Reporter newsletter; 2. M.P.H.; 3. M.A.

3348. Doerge, Daniel R.; Chang, Hebron C. 2002. 
Inactivation of thyroid peroxidase by soy isofl avones, in 
vitro and in vivo. J. of Chromatography B: Analytical 
Technologies in the Biomedical and Life Sciences 777:269-
79. [56 ref]
• Summary: Abstract: Soyfoods and dietary supplements are 
widely consumed for supposive [supposed] health benefi ts 
(e.g., cancer chemoprevention, benefi cial effects on serum 
lipids associated with cardiovascular health, reduction of 
osteoporosis, relief of menopausal symptoms). “However, 
studies of soy isofl avones in experimental animals suggest 
possible adverse effects as well (e.g. enhancement of 
reproductive organ cancer, modulation of endocrine function, 
anti-thyroid effects). This paper reviews the evidence in 
humans and animals for anti-thyroid effects of soy and its 
principal isofl avones, genistein and daidzein.”
 Note: Soy is mentioned 80 times in this article. Address: 
1. Div. of Biochemical Toxicology, National Center for 
Toxicological Research, Jefferson, Arkansas 72079.

3349. Fife, Bruce. 2002. Eat fat, look thin: A safe and 
natural way to lose weight permanently. Colorado Springs, 
Colorado: Piccadilly Books, Ltd. 287 p. Index. 22 cm. 
[200+* ref]
• Summary: The author advises eating whole foods and not 
worrying about fat intake, saturated fats, or cholesterol. His 
philosophy is to “give the body all the nutrients it needs to be 
healthy and to remove health-destroying infl uences... As the 
body becomes healthier, weight problems go away.”
 Chapter 3, titled “Are you in need of an oil change?,” 
contends that oils should taste like the foods from which 
they came. “Olive oil should taste like fresh olives and 

almond oil should taste like almonds.” Many oils, however, 
“have a very disagreeable fl avor and must be deodorized 
to make them palatable. Soybean oil, for example, is one 
of these. Unprocessed soybean oil has a horrible taste and 
must undergo harsh extraction and chemical treatments to 
remove its displeasing fl avor and is, therefore, always highly 
processed and unfi t to eat” (p. 36).
 The next section, titled “Hydrogenated vegetable oils” 
begins: “The process of hydrogenation was developed by 
Proctor & Gamble company in 1907. Hydrogenation was 
an innovative new process that could transform a liquid 
vegetable oil into a solid fat that resembled lard. The fi rst 
use of hydrogenation was to transform cheap cottonseed 
oil into a solid fat that could take the place of lard and 
tallow in the making of soap and candles.” In 1911 P&G 
introduced Crisco shortening. “The name Crisco was derived 
from the words CRYStalized Cottonseed Oil. In order to 
encourage women to switch from using butter and lard to 
shortening they distributed a cookbook and began publishing 
ads portraying Crisco as a more economical and healthier 
alternative to animal fats. The transformation away from 
animal fats and toward vegetable oils had begun. Before long 
margarine, an imitation butter, was made available” (p. 36). 
“In the process of hydrogenation... a new fatty acid, unlike 
those normally found in nature, is created. This is called the 
trans fatty acid. This toxic fatty acid is foreign to our bodies 
and can create all sorts of trouble. ‘These are probably the 
most toxic fats ever known,’ says Walter Willett, M.D., 
professor of epidemiology and nutrition at Harvard School 
of Public Health [Massachusetts]... ‘It looks like trans fatty 
acids are two to three times as bad as saturated fats in terms 
of what they do to blood lipids’ (Raloff 1996, p. 87).
 Chapter 9, titled “How to supercharge your 
metabolism,” contains a section on “Dietary goitrogens” (p. 
130-31) which begins: “Some of the foods we eat each day 
depress thyroid activity and promote hypothyroidism. These 
foods contain antithyroid substances called goitrogens... 
Goiter caused by toxins in foods is called toxic goiter.” It 
continues: “Of all the goitrogenous foods, soybeans pose 
the greatest threat. The antithyroid substances in soy are not 
destroyed by cooking.” A sidebar titled “How to rev up your 
metabolism” (p. 157) advises avoidance of all soy products 
except those produced by a long fermentation, and daily 
consumption of coconut oil. Address: N.D. [Naturopathic 
Doctor].

3350. Jackson, C.-J.C.; Dini, J.P.; Lavandier, C.; Rupasinghe, 
H.P.; Faulkner, H.; Poysa, V.; Buzzell, D.; DeGrandis, S. 
2002. Effect of processing on the content and composition of 
isofl avones during manufacturing of soy beverage and tofu. 
Process Biochemistry 37(10):1117-23. [27 ref]
• Summary: “Isofl avones present in soybean (Glycine max) 
have been credited with performing several health-promoting 
functions, such as prevention of cardiovascular diseases, 
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cancers, and menopausal symptoms.” Address: Guelph 
Center for Functional Foods, Lab. Services Div., Univ. of 
Guelph, 95 Stone Road West, Guelph, Ontario, Canada N1H 
8J7.

3351. Miura, Takehito; Yuan, L.; Sun, B.; Fujii, H.; Yoshida, 
M.; Wakame, K.; Kosuna, K. 2002. Isofl avone aglycon 
produced by culture of soybean extracts with basidiomycetes 
and its anti-angiogenic activity. Bioscience, Biotechnology, 
and Biochemistry 66(12):2626-31. [21 ref]
• Summary: Soy isofl avones (e.g., daidzein and genistein) 
are implicated in some health-enhancing properties such 
as the prevention of certain cancers. Address: Dep. of 
Biochemistry, Amino Up Chemical Co., Ltd., 363-32 Shin-
ei, Kiyota-ku, Sapporo 004-0839, Japan.

3352. Plaisted, Claudia S.; Adams, Kelly M. 2002. 
Vegetarian diets in health promotion and disease prevention. 
In: Carolyn D. Berdanier, Elaine B. Feldman, W.P. Flatt, eds. 
2002. Handbook of Nutrition and Food. Boca Raton, Florida: 
CRC Press (Taylor & Francis Group imprint). 1533 p. See p. 
801-31. Chapt. 40. Illust. Index. 26 cm. [41 ref]
Address: Dep. of Nutrition, Univ. of North Carolina, Chapel 
Hill, N.C.

3353. Reddy, Kavitha. 2002. The Indian soy cookbook. New 
Delhi, India: Rupa & Co. xiii + 106 p. Illust. color). No 
index. 28 cm. [11 ref]
• Summary: A beautiful hardcover book with glossy 
color photos and superb food styling throughout. 
Contents: Acknowledgements. Contents. Foreword, by 
Virgil Miedema, Regional Director, American Soybean 
Association, Asia Subcontinent. Introduction: Soybeans 
in India, health benefi ts of soybeans (lactose intolerance, 
cholesterol and heart disease, cancer, menopausal symptoms, 
osteoporosis, diabetes). Soybeans: Introduction, composition 
of the soybean, soybean oil, soy fl our, texturised soy protein 
(TSP, soy chunks & granules), soymilk, tofu. 1. Appetizers. 
2. Soups and salads. 3. Rice and paranthas. 4. Chunks and 
granules. 5. Tofu treasures. 6. A few more. 7. Delicious 
drinks. 8. Dessert selection. Weights and measures. Glossary.
 Near the front of the book is a full-page color photo of 
some soy products (46) available on the Indian market. The 
product names are: Rasoya blended besan. Rasoya blended 
jowar atta. Gensoy protein plus atta. Gensoy premium soya 
fl our. Mealmaker protein shake. KPFM paushtika atta. Vigor 
new protein rich soyabean fl our. Vital pure refi ned soya oil. 
SoyaLife soya bean atta. Soy-fl our. MisTura hi-proteen. 
Golden Harvest 99% fat free high protein soya fl our. Allegro 
defatted soya fl our. Soyfi t. Elpro. Rasoya nuggets–granular. 
Kailora: The big tasty soybean. Rangoli nuggets. Alegro 
Nutri Nuggets. MDH Soyatein. Ruchi’s Nutrela (chunks, 
granules). Mealmaker. Rasoya nuggets. Jeeo veg meat. A-1 
protein. Elpro soyabean. Giant value standard. Allegro soya 

granules. Soya Sakthi. Soya Bite fl akes. Soya oil (in plastic 
bottle with Hindi name). Soyfresh tofu. Mahakosh refi ned 
soyabean oil (in a plastic bag). Sweekar. Mealmaker refi ned 
cooking oil (in a plastic bag). Ruchi’s Soyumn. Fortune 
refi ned soybean oil (in a plastic bag). Priya refi ned vegetable 
oil (in a plastic bag). Mahakosh refi ned soyabean oil (in a 
plastic bottle).
 Note: The American Soybean Association (ASA) 
offi ce in India is now dedicated to teaching Indians about 
the various soyfoods mentioned above, how to use them in 
Indian-style recipes, how to start small businesses making 
soyfoods in India, the health benefi ts of soyfoods, etc. It 
invests signifi cantly in these projects using soybean checkoff 
dollars paid by U.S. soybean farmers.
 But why is ASA doing this? First, to grow the demand 
for soybeans inside India, so that India will eventually 
become a customer for U.S. soybeans. ASA did the same 
thing in China starting in about 1982 and today China is 
the world’s biggest and fastest growing customer for U.S. 
soybeans. Second, ASA would like to keep as much Indian 
soybean meal (made by crushing soybeans grown in India 
into oil and meal) off the international market–where it 
competes with U.S. soybean meal and depresses the price of 
both. Address: PhD, New Delhi, India.

3354. Sumi, Hiroyuki. 2002. Shinkin kôsoku, nôkôsoku boke 
tônyôbyô o fusegu naosu: nattôkin iri fukugô aojiru no sugoi 
pawaa [Cure heart disease (myocardial infarction), stroke 
(cerebral infarction), senility, and diabetes: Extreme power 
of Green Juice which contains natto bacteria]. Tokyo: Bunsei 
Shuppan. 206 p. 19 cm. [Jap]
• Summary: Address: Japan.

3355. Treloar, Brigid; Inge, Karen. 2002. Healthy soy: 
Cooking with soybeans for health and vitality. Hong Kong: 
Periplus Editions (HK) Ltd. Printed in Singapore. 112 p. 
Illust. (color). Index. 24 x 22 cm.
• Summary: This is a beautiful book, with stylish and 
informative full-page glossy color photos on every other 
page. It is well researched, comprehensive, and generally 
uses standard soyfoods terminology. It is also strange: 
We are not told in which country the publisher is located 
(perhaps Hong Kong or Singapore) or where the authors 
live. It is distributed in North America, Japan and Korea 
by Tuttle Publishing. On the inside rear dust jacket: www.
tuttlepublishing.com. It is clearly targeted at a world market.
 Contents: Introduction. The health benefi ts of soy: The 
heart, cancer, menopause, osteoporosis, weight control, 
allergies, lactose intolerance, the nutritional value of soy, 
protein, phytoestrogens, fats, calcium, soluble fi ber, vitamins 
and minerals, energy, carbohydrates, how much soy do we 
need? (as an exchange for meat), how to use the nutrition 
table. Nutrition table (for various soyfoods). Soybeans: 
Green soybeans–fresh and frozen, dried soybeans, how 
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to buy and prepare soybeans (selecting and storing dried 
soybeans, preparing dried soybeans, soaking, pan-roasting, 
boiling, pressure cooking, canned). Soy foods: Tofu 
(selecting and using, storing, freezing), bean curd sheets 
(yuba), deep-fried tofu (age; seasoned tofu), miso, tempeh, 
soya sauce (shoyu; regular, low-salt, light, tamari, ketjap 
manis), soy milk, soy fl our, soy nuts, soy germ powder, 
soy oil, soybean sprouts, soybean paste (fermented), natto, 
soy dairy products (soy butter, soy spread {margarine}, 
soy cheese {plain or fl avored}, cream cheese, yogurt, 
mayonnaise), soy meats (meat alternatives), others (soy 
breads, cereals, pasta, chocolate, chips, health bars, desserts, 
tofu ice creams), soy grits, tips (tofu, soy dairy products). 
Compatible soy fl avors. Preparation and cooking techniques: 
Draining and pressing tofu, cutting tofu, deep-frying 
tofu, how to reconstitute yuba, how to use deep-fried tofu 
pouches, how to use miso, miso tips. Soups. Appetizers 
and dips. Light meals and snacks. Main dishes. Seafood. 
Vegetables. Salads. Desserts. Soy drinks. Glossary. Guide to 
weights and measures.
 Note: This is not a vegetarian cookbook. Some recipes 
call for chicken, fi sh (swordfi sh, tuna, salmon), shrimp, 
etc. Address: 1. Food writer, stylist, consultant, and 
cooking instructor [Australia]; 2. Nutritionist and nutrition 
correspondent for Good Morning Australia.

3356. Wang, Tong. 2002. Soybean oil. In: F.D. Gunstone, 
ed. 2002. Vegetable Oils in Food Technology: Composition, 
Properties and Uses. Oxford, England: Blackwell Publishing; 
CRC Press. xiv + 337 p. See p. 18-58. 25 cm. [138 ref]
• Summary: Contents: 1. Introduction. 2. Composition: seed 
composition, oil composition, fatty acid composition, minor 
components (phospholipids, sphingolipids, unsaponifi able 
matter). 3. Extraction and refi ning of soybean oil: oil 
extraction, oil refi ning, modifi ed non-alkaline refi ning, co-
products from oil refi ning (lecithin, deodorizer distillate, 
soap stock). 4. Oil composition modifi cation by processing 
and biotechnology [genetic engineering]: Hydrogenation, 
interesterifi cation, crystallisation and fractionation, 
traditional plant breeding and genetic modifi cation.
 5. Physical properties of soybean oil: polymorphism 
[multiple forms of crystalliization], density, viscosity, 
refractive index, specifi c heat, melting point, heat of 
combustion, smoke, fl ash and fi re points, solubility, plasticity 
and ‘spreadability,’ electrical resistivity. 6. Oxidative quality 
of soybean oil: sensory evaluation, peroxide value, carbonyl 
compounds, conjugated diene, TBA test, GC method, 
oxidative stability. 7. Nutritional properties of soybean oil. 8. 
Food uses of soybean oil: cooking and salad oils, margarine 
and shortening, mayonnaise and salad dressing.
 Note: Industrial uses of soybean oil are not discussed.
 Figures: (1) Graph: Five major oilseeds as a percentage 
of total worldwide oilseed production for the period 1996/97 
to 2000/01. The 5 oils are: Soybean oil (53% an increasing), 

rapeseed / canola (12%), cottonseed (11%), sunfl ower (9%), 
peanut (9%).
 (2) Bar chart: Four major oils as a percentage of total 
worldwide production for the period 1999/2000 to 2000/01 
based on 17 commodity oils and fats. The four oils are (in 
descending order of total world oilseed production): Soybean 
(25%, increasing), palm (20%, increasing), rapeseed / canola 
(12%, decreasing), sunfl ower (9%, decreasing).
 (3) Six graphs: Oxidation and tocopherol retention 
during modifi ed (A) and conventional (B) refi ning of various 
types of oils.
 (4) Phosphatidylcholine content of lecithin recovered 
from extrusion-expelled (E-E) and solvent extracted (S-
E) soybean oils. Abbreviations: HO = high-oleic acid 
soybean oil. LLL = low linolenic acid soybean oil, LOX = 
lipoxygenase-free soybean oil. LS = low-saturated fatty acid 
soybean oil. CS = commodity soybean oil. In every case, 
solvent extracted gives lower phosphatidylcholine.
 Tables: (1) Chemical composition (wt %) of soybean oil 
and its components (dry weight basis). The components are: 
whole seed, cotyledon, hull, hypocotyl. The columns are: 
yield, protein, oil, ash, carbohydrate.
 (2) Average composition for crude and refi ned soybean 
oil. The components are: triacylglycerols %, phospholipids 
%, unsaponifi able matter % (phytosterols, tocopherols, 
hydrocarbons), free fatty acids, trace metals: iron (ppm), 
copper (ppm).
 (3) Average fatty acid composition (wt %) of oils 
from soybean and other oilseeds. The others are: canola, 
cottonseed, sunfl ower, peanut.
 (4) Fatty acid composition (mole %) and stereospecifi c 
distribution of neutral and polar lipids of a commodity 
soybean. Abbreviations: TAG = triacylglycerols. OC = 
phosphatodylcholines. PE = phosphatidylethanolamines. PI = 
phosphatidylinositols.
 (5) Sterol content (mg/100 gm) of soybean oils.
 (6) Tocopherol content of crude soybean and wheat 
germ oils. For mechanically pressed soybean oil, solvent 
extracted soybean oil, and solvent extracted wheat germ oil. 
The tocopherols are alpha, beta, gamma, and delta.
 (7) Quality comparison of oils and meals obtained by 
solvent extracted, extruded-expelled, and screw pressed 
soybeans.
 (8) Effect of processing steps on quality of soybean 
oil. The steps are: crude, degummed, neutralized, bleached, 
deodorized.
 (9) Effect of processing steps on content of tocopherols, 
sterols, and squalene in soybean oil. The steps are the same 
as those in table 8.
 (10) Composition of commercial soy lecithin (with max 
1.5% water, wt %) and egg lecithin (with the same maximum 
water).
 (11) Typical composition (%) of commercially refi ned 
lecithin products. The three types of lecithin are: oil free, 
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alcohol soluble, and alcohol-insoluble.
 (12) Uses and functions of soybean lecithin. The 
products are: Food: instant food, baked goods, chocolate, 
margarine, dietetics. Feedstuffs and technical: calf milk 
replacer, insecticides, paints, magnetic tapes, leather, textile. 
Cosmetics: hair care, skin care. Pharmaceuticals: parental 
nutrition [intravenous feeding], suppositories [designed to be 
inserted into the rectum or vagina to dissolve], creams and 
lotions.
 (13) Composition (wt %) of deodorizer distillate from 
various oils. The oils are: soybean, sunfl ower, cottonseed, 
and rapeseed.
 (14) Example of a combined hydrogenation, 
interesterifi cation, and fractionation to produce low-trans fat 
from soybean oil. Note: Fractionation of the interesterifi ed 
oil creates a soft fraction (low melting point) and a hard 
fraction (high melting point). SFC = solid fat content.
 (15) Soybeans with modifi ed fatty acid composition. 
Modifi ed by biotechnology.
 (16) Melting point of fatty acids and triacylglycerols of 
soybean oil and its partially-hydrogenated product.
 (17) Representative values for selected physical 
properties of soybean oil. The properties are: specifi c gravity 
at 25ºC., refractive index, specifi c refraction, viscosity, 
solidifi cation point, specifi c heat, heat of combustion, 
smoke point (234ºC), fl ash point (328ºC), fi re point (363ºC). 
Address: Dep. of Food Science and Human Nutrition, 2312 
Food Sciences Building, Iowa State Univ., Ames, Iowa 
50011.

3357. Wansink, Brian. 2002. Changing eating habits on 
the home front. Lost lessons from World War II research. 
Journal of Public Policy & Marketing 21:90-99. *
Address: Prof. of applied economics of marketing and of 
nutritional science, Cornell Univ., Ithaca, New York.

3358. Weil, Andrew; Daley, Rosie. 2002. The healthy 
kitchen: Recipes for a better body, life, and spirit. New York: 
Alfred A. Knopf; London: Ebury. xxviii + 325 p. Illust. 
(color photos by Sang An, Amy Haskell, and Eric Studer). 
Ports. Index. 24 cm.
• Summary: Lifelong good health starts in the kitchen. 
Includes 135 recipes; none require red meat, but not 
vegetarian. Rosie’s introduction encourages: “Don’t be afraid 
to work with new ingredients, such as... using tofu,...” The 
section on “Nutrition and health” contains useful information 
on the glycemic index (p. xx-xxi), the main sources of fat 
(p. xxi) and protein (p. xxiv) in the American diet. Eat more 
vegetable protein, especially from soybeans, “and less animal 
protein, especially from fi sh and reduced-fat dairy products. 
The section on “Stocking the pantry” includes Asian foods–
soy sauce or tamari, and “miso paste “Made from soybeans” 
(p. xxxiii-iv).
 Soy related recipes include: “A soy shake,” with silken 

tofu (p. 3, for breakfast). The section “Got (too much) milk?” 
(p. 34-35) recommends soymilk as a healthful alternative. 
And in the “Poultry” section (p. 54), Weil suggests 
substituting baked tofu. Weil has a full page (p. 58) about 
“Soy sauce: Shoyu and tamari,” which also mentions “rice 
starter (koji).” There are recipes for: “Vegetable nori rolls” 
with natural soy sauce (p. 72-73). Miso pâté (p. 80). Miso 
soup (p. 125). Meat and meat substitutes (incl. tofu and 
gluten) (p. 149-50). Greens with tangy miso dressing (p. 244-
45). Address: 1. M.D., Clinical Prof. of Medicine, Univ. of 
Arizona and Director of its Program of Integrative Medicine; 
2. Chef trained at the Cal-a-Vie spa near San Diego, former 
Oprah Winfrey chef.

3359. Wing, Ming Keung. ed. 2002. Pueraria: The genus 
Pueraria. London: Taylor & Francis. xvii + 290 p. Illust. 
Index. 25 cm. [400+* ref]
• Summary: The best monograph seen on this genus, 
which originated in East and Southeast Asia, and contains 
16 species; 13 are wild and 3 are cultivated. Contains 17 
chapters by various authors. No. 23 in a series on medicinal 
and aromatic plants, which includes Valerian, Perilla, Poppy, 
Cannabis, Neem, Ginkgo bilboa, Black pepper, Ginseng, Tea, 
Artemisia, Stevia, Eucalyptus, etc. The scientifi c name of the 
common kudzu plant is now Pueraria montana var. lobata 
(Willd.) Maesen and Almeida ex Sanjappa and Predeep. 
Tropical kudzu is Pueraria phaseoloides.
 Contents: List of contributors. Foreword, by Hin-Wing 
Yeung of Hong Kong. Preface to the series, by Dr. Roland 
Hardman. Preface, by Wing Ming Keung, PhD. About the 
editor. 1. Pueraria: botanical characteristics, by L.J.G. van 
der Maesen. 2. Ethnobotany of Pueraria species, by Connie 
Cox Bodner and Theodore Hymowitz. 3. Pueraria (Ge) 
in traditional Chinese herbal medicine, by You-Ping Zhu, 
et al. 4. Pueraria tuberosa DC: contraceptive effi cacy and 
toxicological profi le, by Sangeeta Shukla and R. Mathur. 5. 
Chemical constituents of Pueraria plants: identifi cation and 
methods of analysis, by Haojing Rong, et al. 6. Chemical 
components and pharmacology of the rejuvenating plant 
Pueraria mirifi ca, by John L. Ingham, et al. 7. Biosynthesis 
and natural functions of Pueraria isofl avonoids, by Takashi 
Hakamatsuka and Yutaka Ebizuka. 8. Pharmacological 
effects of Pueraria isofl avones on cardiovascular system, 
by Siang-Shu Chai, et al. 9. Preclinical studies of kudzu 
(Pueraria lobata) as a treatment for alcohol abuse, by Wing 
Ming Keung. 10. Human studies of kudzu as a treatment 
for alcohol abuse, by Scott E. Lucas. 11. Chemopreventive 
effects of isofl avones on estrogen-dependent diseases: 
osteoporosis and cancer of the breast, prostate, and 
endometrium, by Chun-Kwok Wong. 12. Chemistry and 
hepatoprotective effect of Pueraria saponins, by Junei 
Kinjo and Toshihiro Nohara. 13. Mammalian metabolism 
of Pueraria isofl avonoids, Keisuke Ohsawa and Takaaki 
Yasuda. 14. Synthesis of naturally occurring isofl avones 



SOY NUTRITIONAL RESEARCH (1990-2021)   902

© Copyright Soyinfo Center 2021

and their analogs, by Anwar Jardine. 15. Research and 
development of Pueraria (Ge)-based medical products 
in China, by Guang-Yao Gao and Wing Ming Keung. 16. 
Kudzu, a valuable potential commercial resource: food, 
paper, textiles, and chemicals, by Llewellyn J. Parks, Robert 
D. Tanner, and Ales Prokop. 17. Friend or foe? Changing 
cultural defi nitions of kudzu, by Kathleen S. Lowney.
 The focus of Dr. Keung’s present research is on daidzin, 
the active principle he isolated and identifi ed from Pueraria 
lobata traditionally used for the treatment of “alcohol 
addiction” (p. xvii).
 Kudzu and its relatives are classifi ed in the genus 
Pueraria, which belongs to the subtribe Glycininae of the 
tribe Phaseoleae in the subfamily Papilionoideae of the 
legume family, the Leguminosae. This large and important 
family contains some 18,000 species or 8% of all fl owering 
plant species (p. 1). Table 1.1 lists the 16 Pueraria species 
and the geographical distribution of each. A map shows this. 
De Candolle (1925) established the genus Pueraria. Address: 
Harvard Medical School, Boston, Massachusetts.

3360. Zhu, You-Ping; Zhang, Han-Ming; Zeng, Ming. 2002. 
Pueraria (Ge) in traditional Chinese herbal medicine. In: 
Wing Ming Keung, ed. 2002. Pueraria: The Genus Pueraria. 
London: Taylor & Francis. xvii + 290 p. See p. 59-69. [22 
ref]
Address: 1. Foundation Hwa To Centre, Univ. of Groningen, 
Antonius Deusinglaan 1, 9713 AV, Groningen, The 
Netherlands.

3361. Burros, Marian. 2003. Look for additional health 
claims on labels. Contra Costa Times. Jan. 15. Food section.
• Summary: The FDA (under its new commissioner Dr. 
Mark B. McClellan) has loosened its regulations for health 
claims on food labels, lowering the standard for food to 
the level of dietary supplements. Until last month the FDA 
required “signifi cant scientifi c evidence” for health claims 
on food labels. But now health claims can be based on 
“the weight of the scientifi c evidence.” The food industry 
is delighted with the new idea, but consumer advocates 
(such as former senator Howard Metzenbaum) believe that 
lowering the bar for making food health claims will send the 
food industry “down the path of confusing and misleading 
claims that has characterized dietary supplements for years.” 
Address: New York Times.

3362. Gardner-Thorpe, D.; O’Hagen, C.; Young, I.; Lewis, 
S.J. 2003. Dietary supplements of soya fl our lower serum 
testosterone concentrations and improve markers of 
oxidative stress in men. European J. of Clinical Nutrition 
57(1):100-06. Jan. [67 ref]
• Summary: The study examined the effects on serum 
sex steroids, lipids and markers of oxidative stress of 
supplementing the diets of healthy male volunteers with 

scones made with soya fl our. Design: A randomized placebo 
controlled cross-over trial. Twenty volunteers (average 
age 35.6 years) ate three scones a day in addition to their 
normal diet for a period of 6 weeks. The scones were made 
with either wheat or soya fl our (containing 120 mg/day of 
isofl avones).
 Total serum testosterone fell in volunteers taking the 
soya scones (19.3-18.2 nmol/liter). Signifi cant improvements 
in two of the three markers of oxidative stress were seen in 
volunteers taking soya scones. There were no changes seen 
in serum triglycerides or cholesterol.
 Conclusions: “We have shown that soya supplements 
reduce serum testosterone and improve markers of oxidative 
stress. These fi ndings provide a putative mechanism by 
which soya supplements could protect against prostatic 
disease and atherosclerosis. Further dietary studies with 
clinical end points are warranted.” Address: 1. Dep. of 
Medicine, Univ. Hospital of Wales, Cardiff, Wales, UK.

3363. Gianazza, Elisabeth; Eberini, I.; Arnoldi, A.; Wait, R.; 
Sirtori, C.R. 2003. A proteomic investigation of isolated soy 
proteins with variable effects in experimental and clinical 
studies. J. of Nutrition 133(1):9-14. Jan. [50 ref]
• Summary: Dietary preparations of soy proteins used for 
clinical studies, particularly of hypercholesterolemia, in 
Europe and the United States were the subject of a proteomic 
comparison because differences in their composition may 
explain variability in experimental and clinical results... The 
soy concentrates (Cholsoy/Croksoy), which were used in 
most of the Italian and Swiss studies in which reductions 
in cholesterolemia occurred, exhibited a predominance of 
breakdown products of the 7S globulin and mainly intact 
11S globulin subunits. Soy isolates used in the United 
States (SUPRO) showed none of the major components 
corresponding to 7S globulin subunits; only some of the light 
chains of 11S were intact, and heavy chains of 11S were 
also fragmented. Ethanol- and nonethanol-treated SUPRO 
products showed considerable variability in their isofl avone 
concentrations and there seemed to be differential protein 
recoveries due to ethanol processing. These fi ndings indicate 
differences in the protein composition of soy products used 
in clinical studies. The authors suggest that standardization 
should be improved before products are assessed for 
clinical outcome studies. Address: Dep. of Pharmacological 
Sciences, Univ. of Milano, Via Balzaretti 9, 20133 Milan, 
Italy.

3364. Gilani, G. Sarwar; Sepehr, Estatira. 2003. Protein 
digestibility and quality in products containing antinutritional 
factors are adversely affected by old age in rats. J. of 
Nutrition 133(1):220-25. Jan. [29 ref]
• Summary: The researchers found that the digestibility 
of isolated soy protein was high in both young and old 
rats. Although rats are not good models for assessing the 
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amino acid requirements of humans, they are useful models 
for assessing protein digestibility in humans. Thus, these 
fi ndings indicate that isolated soy protein is a high quality 
protein for elderly individuals.
 “The protein digestibility-corrected amino acid score 
(PDCAAS) has been recommended to be the most suitable 
method for routine evaluation of protein quality of foods 
by FAO / WHO.” Address: Nutrition Research Div., Food 
Directorate, Health Canada, Ottawa, ONT, Canada.

3365. Mescher, Kelly. 2003. Consuming soy protein may 
help prevent bone loss. Iowa Soybean Review (Iowa Soybean 
Association, Urbandale, Iowa) 14(4):12. Jan.
• Summary: “We already know that consuming soy protein 
has many health benefi ts, and now the Food and Drug 
Administration (FDA) is recommending soy because it may 
lower your blood cholesterol. But did you know that it may 
also help prevent bone loss in the lower (lumbar) spine, an 
area susceptible to osteoporotic fracture?
 “Dr. D. Lee Alekel, associate professor of nutrition 
at Iowa State University and professor-in-charge of the 
Human Metabolic Unit in the Center for Designing Foods to 
Improve Nutrition, is principal investigator of a multi-center 
clinical trial sponsored by the National Institute of Arthritis 
and Musculoskeletal and Skin Diseases, a branch of the 
National Institutes of Health.
 “’The objective of the fi ve-year study is to determine 
what effect isofl avone-rich soy extract will have on the 
skeleton of post-menopausal women,’ Alekel says. She 
hypothesizes that the soy isofl avones, when taken for three 
years, will reduce bone loss and thus help maintain bone 
mass in study participants.
 “’The post-menopausal women will be tested in Iowa 
and California to determine changes in bone mineral density 
of the lumbar spine and . in markers of bone turnover,’ says 
Alekel.
 “Study Convinces Messina That Soy Holds Promise: 
Dr. Mark Messina, adjunct associate professor of nutrition at 
Loma Linda University and president of Nutrition Matters, 
Inc., says he has ‘a lot of confi dence’ in a recent study that 
took a group of pre-menopausal women and measured their 
bone density.
 “’Over a two-year period, half of the women drank two 
cups of soymilk per day, providing 80mg of isofl avones a 
day,’ Messina says. ‘The other group of women did not drink 
soymilk. When their bone density was tested two years later, 
the women drinking soymilk had gained bone density, while 
the women who were not drinking soymilk had a 3 percent to 
4 percent loss of bone density.’
 “Although the studies are inconclusive at this time, he 
encourages people to eat soyfoods.
 “’There are so many health benefi ts to eating soy, what 
are the reasons for not eating it?’ Messina says. ‘We already 
know it’s good for your heart and may help lower your 

cholesterol.’”

3366. Murray-Kolb, Laura E.; Welch, Ross; Theil, Elizabeth 
C.; Beard, John L. 2003. Women with low iron stores absorb 
iron from soybeans. American J. of Clinical Nutrition 
77(1):180-84. Jan. [22 ref]
• Summary: About 30% of the world’s population is iron 
defi cient; a majority of these are women and children. 
“Soybeans are a major source of nonheme iron in many 
human diets, but information on iron bioavailability is still 
confl icting.” “These results show that soybeans appear to 
be a good source of nutritional in marginally iron-defi cient 
individuals.”
 Dietary iron defi ciency affects 1.5 billion people 
worldwide. The iron RDA for vegetarians is 80% higher 
than for nonvegetarians because of the generally poor iron 
bioavailability from plant foods. The iron in plant foods is 
in the form of nonheme iron, whereas about one-third of 
the iron from animal products is in the form of heme iron, 
which is much better absorbed than nonheme iron. Iron 
bioavailability from soyfoods is an important issue because, 
often times, soy-based meat analogues are substituted for 
red meat, the latter being an important source of iron in the 
American diet. Therefore, there is concern that iron status 
might be compromised as these soy products are added 
to the diet. Much previous research has shown that iron 
bioavailability from soyfoods is poor and that as little as 
1-2% of the iron in soybeans is absorbed because both soy 
protein and the phytate present in soybeans inhibit iron 
absorption. Short-term studies do show that consuming 
vitamin C along with a soy meal can markedly increase iron 
absorption. However, the addition of vitamin C may not be 
necessary according to new research.
 Researchers from the Department of Nutrition at 
Pennsylvania State University fed 18 premenopausal women 
with low iron stores soup and muffi ns made from soybeans 
that were hydroponically grown so that the iron in the 
soybean could be radioactively labeled. For comparison 
purposes, a reference dose of radioactive ferrous sulfate was 
also given to the subjects. Ferrous sulfate is extremely well 
absorbed. The radioactivity in red cells was measured 14 and 
28 days later. Iron absorption from either soup or muffi ns 
made from the hydroponically grown soybeans was 27%, 
and that from the reference dose was 61%.
 According to the authors of this study, these results 
show that soybeans appear to be a good source of nutritional 
iron in marginally iron-defi cient individuals. Iron absorption 
from soy appears to be much higher than from other plant 
foods because much (about 50%) of the iron in soybeans 
is in the form of ferritin, a soluble form of iron. Previous 
research showing poor iron bioavailability from soybeans 
may have suffered from methodological fl aws. However, 
there is a need for additional studies using different varieties 
of soybeans and different soy products made from these 
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beans. Address: 1, 4. Dep. of Nutrition, The Pennsylvania 
State Univ., University Park, PA.

3367. Peeters, P.H.M.; Keinan-Boker, L.; van der Schouw, 
Y.T.; Grobbee, D.E. 2003. Phytoestrogens and breast cancer 
risk: review of the epidemiological evidence. Breast Cancer 
Research and Treatment 77(2):171-83. Jan. [79 ref]
• Summary: “Phytoestrogens are natural plant substances. 
The three main classes are isofl avones, coumestans, 
and lignans.” The authors reviewed the analytical, 
epidemiological data. 18 studies were included. 13 of these 
evaluated the direct relationship between the individual 
consumption of soy products and the risk of breast cancer. 
“Overall, results do not show protective effects, with the 
exception maybe for women who consume phytoestrogens 
at adolescence or at very high doses. Only four of these 
studies are prospective, and none of them found statistically 
signifi cant breast cancer reductions.” Address: Julius Center 
for Health Sciences and Primary Care, Univ. Medical Center 
Utrecht, The Netherlands.

3368. Rand, William M.; Pellett, Peter L.; Young, Vernon 
R. 2003. Meta-analysis of nitrogen balance studies for 
estimating protein requirements in healthy adults. American 
J. of Clinical Nutrition 77(1):109-27. Jan. [118* ref]
• Summary: “Data for 235 individual subjects, each studied 
at 3 or more protein intakes, were gathered from 19 studies.” 
The estimated average requirement (EAR) from these studies 
is 105 mg of nitrogen (or 0.83 gm of good-quality protein) 
per kg of body weight per day.
 In 1880 Carl Voit in Germany, based on estimates of 
dietary protein intake, recommended a dietary protein intake 
of 118 gm per day for a human adult of average weight doing 
moderate muscular work. Note: Thus, a person weighing 75 
kg (165 lb) needs 62 gm of good-quality protein per day.
 In the early 20th century, Chittenden of Yale Univ. [New 
Haven, Connecticut] using the nitrogen balance technique 
in 3 series of studies, concluded that “one-half of the 118 g 
[i.e., 59 gm] of protein food called for daily by the ordinary 
standards is quite suffi cient to meet all the real physiologic 
needs of the body, certainly under the ordinary conditions of 
life;...”
 At the end of this article is a tribute to Nevin S. 
Scrimshaw, “whose efforts and vision helped to generate 
much of the nitrogen balance data used for the present 
meta-analysis.” Address: 1. Dep. of Family Medicine and 
Community Health, Tufts Univ. Medical School, Boston, 
Massachusetts 02111.

3369. McCormack, Valerie A.; dos Santos Silva, I.; De 
Stavola, B.L.; Mohsen, R.; Leon, D.A.; Lithell, H.O. 2003. 
Fetal growth and subsequent risk of breast cancer: Results 
from long term follow up of Swedish cohort. BMJ [British 
Medical Journal] 326(7383):248-53. Feb. 1. [24 ref]

• Summary: “Conclusions: Size at birth, particularly length 
and head circumference, is associated with risk of breast 
cancer in women aged <50 years. Fetal growth rate, as 
measured by birth size adjusted for gestational age, rather 
than size at birth may be the aetiologically relevant factor 
in premenopausal breast cancer.” Address: 1. Dep. of 
Epidemiology and Population Health, London School of 
Hygiene and Tropical Medicine, London WC1E 7HT, UK.

3370. Margeat, E.; Bourdoncle, A.; Margueron, R.; Poujol, 
N.; Cavailles, V.; Royer, C. 2003. Ligands differentially 
modulate the protein interactions of the human estrogen 
receptors alpha and beta. J. of Molecular Biology 326(1):77-
92. Feb. 7. *
• Summary: “Altogether, these quantitative in vitro studies 
of ER interactions reveal the complex energetic and 
stoichiometric consequences of changes in the chemical 
structures of these proteins and their ligands.” Address: 
1. Centre de Biochimie Structurale, INSERM U554, 
CNRS UMR5048, 29, rue de Navacelles, 34090, Cedex, 
Montpellier, France.

3371. American Soybean Assoc. 2003. Bean beat: ASA 
reports U.S. soybean quality survey results. Soybean Digest. 
Feb. p. 56.
• Summary: The results of ASA’s 17th U.S. Soybean Crop 
Quality Survey were presented in Dec. 2002 during a 2-week 
international mission to Korea, Japan, China, and Taiwan. 
The survey contained information about the protein (35.4%), 
oil (19.4%), and amino acids content of this year’s U.S. 
soybean crop.
 This was the fi rst year that the survey gathered 
information about amino acids, according to author Tom 
Brumm of the Agricultural and Biosystems Engineering Dep. 
at Iowa State University. Livestock producers use amino acid 
content to determine the value of soybean meal. The report is 
based on a survey of 1,400 randomly selected ASA farmer-
members across the USA; each submitted samples of their 
crop. For details see www.asasoya.org under “Current News 
& Events.”

3372. Appel, L.J. 2003. The effects of protein intake on 
blood pressure and cardiovascular disease. Current Opinion 
in Lipidology 14(1):55-59. Feb. *
• Summary: “Summary: Recent evidence suggests that an 
increased intake of protein, particularly plant protein, may 
lower blood pressure and reduce the risk of cardiovascular 
disease. However, the data are not suffi ciently compelling 
to advocate an increased consumption of protein.” Address: 
Welch Center for Prevention, Epidemiology and Clinical 
Research, Johns Hopkins Medical Institutions, Baltimore, 
Maryland 21205.

3373. Blum, A.; Lang, N.; Vigder, F.; et al. 2003. Effects 



SOY NUTRITIONAL RESEARCH (1990-2021)   905

© Copyright Soyinfo Center 2021

of soy protein on endothelium-dependent vasodilation 
and lipid profi le in postmenopausal women with mild 
hypercholesterolemia. Clinical and Investigative Medicine 
26(1):20-26. Feb. [35 ref]
• Summary: “Interpretation: Consumption of a supplement 
of 25 g of soy protein daily for 6 weeks had no measurable 
effect on arterial diameter or vasodilatation in response to 
hyperemia.” Address: Dep. of Internal Medicine A, Tel-Aviv 
Sourasky Medical Center, Tel-Aviv, Israel.

3374. Egounlety, M.; Aworh, O.C. 2003. Effect of soaking, 
dehulling, cooking and fermentation with Rhizopus 
oligosporus on the oligosaccharides, trypsin inhibitor, phytic 
acid and tannins of soybean (Glycine max Merr.), cowpea 
(Vigna unguiculata L. Walp) and groundbean (Macrotyloma 
geocarpa Harms). J. of Food Engineering 56(2-3):249-54. 
Feb. [20 ref]
• Summary: “Soybean, cowpea and groundbean, three 
locally grown legumes in West Africa, were processed into 
tempe, an Indonesian-type fermented food. Changes in 
oligosaccharides, trypsin inhibitor, phytic acid and tannins 
were monitored during the pretreatments (soaking and 
soaking-dehulling-washing-cooking) and fermentation with 
Rhizopus oligosporus. About 50% of raffi nose and more 
than 55-60% of sucrose and stachyose were lost during the 
pretreatments of the beans.”
 Note: Groundbean is Macrotyloma geocarpa. Address: 
1. Département de Nutrition & Sciences Alimentaires, 
Faculté des Sciences Agronomiques, Université d’Abomey-
Calavi, 01 BP 526 Cotonou, Bénin; 2. 2. Dep. of Food 
Technology, Univ. of Ibadan, Ibadan, Nigeria.

3375. Klatsky, A.L. 2003. Alcohol and cardiovascular 
disease–more than one paradox to consider. Alcohol and 
hypertension: Does it matter? Yes. J. of Cardiovascular Risk 
10(1):21-24. Feb. *
• Summary: Heavy drinking is 3 or more standard drinks 
per day. Heavy drinking is clearly a risk factor in higher 
blood pressure. Thus, “control of alcohol intake is probably 
important in prevention and treatment of hypertension.” 
Address: Dep. of Medicine, Kaiser Permanente Medical 
Center, Oakland, California.

3376. Messina, Mark. 2003. Women’s Health Initiative puts 
spotlight on HRT, soy. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 11(1):1-4, 6. Winter. [69 
ref]
• Summary: “Introduction: The soybean is a unique natural 
dietary source of isofl avones, which have estrogen-like, and 
possibly, anti-estrogenic properties. Primarily for this reason, 
during the past several years there has been much discussion 
about soy as an alternative to conventional hormone 
replacement therapy (HRT). Such discussion is likely to 
intensify as a result of recently published fi ndings from the 

Women’s Health Initiative (WHI). The WHI found that the 
potential harm of HRT greatly outweighed the potential 
benefi t and as a result, the trial was terminated after 5.2 
years instead of the planned 8.5 years. Consequently, there 
is need to discuss the possible implications of the WHI for 
soyfoods and soybean isofl avones. Therefore, in this article 
the literature relevant to the effects of soy for those diseases 
whose risk was affected by HRT is briefl y reviewed.
 “Trial Description and Results: The WHI is a National 
Institutes of Health-sponsored, multicenter trial that began 
in 1993. One arm of the trial consisted of a randomized, 
blinded, placebo-controlled hormone study involving 16,608 
women (average age, 63.2; range 50-79) who received either 
a placebo or continuous-combined estrogen (0.625 mg/day 
of conjugated equine estrogens)-progestogen (2.5 mg/day of 
medroxy-progesterone acetate) therapy (CCEPT). Among the 
8,506 women receiving CCEPT, 33.4 percent were 50 to 59 y 
[years], 45.3 percent were 60 to 69 y, and 21.3 percent were 
70 to 79 y. The majority of participants were randomized 
at least 10 years after menopause. Compliance by the end 
of the trial was approximately 60 percent. Pertinent results 
are shown in the table on page 2. As can be seen, risk of 
coronary heart disease, stroke, venous thromboembolism, 
and breast cancer was increased, whereas risk of colon 
cancer and skeletal fracture was decreased.
 “Coronary Heart Disease (CHD): CHD risk was 
increased 29 percent in the WHI. The failure of HRT to 
reduce CHD events was surprising given the effects of 
estrogen on coronary vessels noted in previous short-term 
intervention studies (1, 2) and the generally improved serum 
lipid profi les in response to estrogen. In fact, in the WHI, 
CCEPT decreased LDL-C levels by 12.7 percent in a subset 
of women for whom analysis was done.
 “Likely Effects of Soy: In 1999, the U.S. Food and Drug 
Administration approved a health claim for the cholesterol-
lowering effects of soy protein and set 25 g/day as the 
target intake goal for cholesterol reduction (3). In 2000, the 
American Heart Association endorsed the use of soyfoods 
for people with elevated cholesterol (4). Still, it should 
be acknowledged that the cholesterol-lowering effects of 
soy protein are most evident in very hypercholesterolemic 
subjects (5) and overall are much less pronounced than those 
observed for the commonly prescribed cholesterol-lowering 
drugs, statins (6).
 “The hypocholesterolemic effects of soy protein suggest 
it will decrease CHD risk. But there are of course many 
CHD risk factors that need to be considered. Obviously, 
since CCEPT lowers cholesterol, CCEPT adversely affects 
one or more of these other risk factors. For example, it is 
known that CCEPT increases serum triglyceride levels (7), a 
possible independent CHD risk factor (8),...”
 This article also discusses:
 Breast cancer & Likely effects of soy.
 Venous thromboembolic disease (VTED) and stroke & 
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Likely effects of soy.
 Breast cancer & Likely effects of soy.
 Fracture risk & Likely effects of soy.
 “Conclusions: Much less is known about the health 
effects of soy and isofl avones than of CCEPT. No 
intervention studies have actually examined the impact 
of soy consumption on disease outcomes per se, such as 
fractures and coronary events. Only markers of disease 
risk such as serum cholesterol levels and BMD have been 
studied. As evidenced from the WHI, long-term intervention 
trials that have disease outcomes as endpoints are necessary 
before drawing defi nitive conclusions about the health effects 
of any biologically active agent or diet.
 “It is clear however that neither soy nor isofl avones 
are the same chemically or physiologically as CCEPT. The 
‘estrogen’ used in the WHI is actually a complex mixture of 
estrogens derived from the urine of pregnant mares. Women 
were also given a synthetic progestogen. Obviously, this 
chemical mix is very different from soy and isofl avones. On 
the basis of the available data, there is little reason to think 
that soy consumption will increase risk of any of the diseases 
whose risk was increased in the WHI, whereas there is at 
least preliminary data suggesting soy may provide some of 
the benefi ts.” Address: PhD.

3377. Nestel, Paul. 2003. Isofl avones: Their effects on 
cardiovascular risk and functions. Current Opinion in 
Lipidology 14(1):3-8. Feb. [36 ref]
• Summary: Contents: Purpose of review. Recent fi ndings. 
Summary. Introduction. Isofl avones and plasma lipids: 
Interim conclusion. Isofl avone effects on vascular function: 
Interim conclusion. Other relevant cardiovascular effects: 
Antioxidant effects, effects on thrombogenic factors. 
Pharmokinetics, metabolism and absorption of isofl avones. 
Conclusion.
 “The two major cardiovascular areas that have shown 
promise are lipid lowering, specifi cally of LDL-cholesterol, 
and more recently improved vascular function.” Address: 
Baker Heart Research Inst., P.O. Box 6492, St. Kilda Rd. 
Central, Melbourne 8008, Australia.

3378. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2003. NSRL assists in fi eld 
testing soy-fortifi ed foods in Tajikistan. 10(1):5. Feb.
• Summary: Working with WISHH, the laboratory has 
found that soy can serve as an excellent source to fortify 
the protein content of bread and other wheat-based 
foods–according to Pradeep Khanna, associate director of 
the NSRL. Primary funding for the WISHH program is 
provided by the United Soybean Board and the American 
Soybean Association. Additional funding has come from the 
Illinois Soybean Checkoff Board and from state soybean 
organizations across the USA. Since 1991, when Tajikistan 
gained its independence from the USSR, it has experienced 

a diffi cult period of adjustment. Two-thirds of the population 
lives in poverty and nearly 50% of the children under age 
5 suffer from chronic malnutrition. Many of the people 
“depend on international food assistance from the World 
Food Programme [part of the United Nations] and private 
voluntary organizations such as Save the Children, CARE, 
and Catholic Relief Services,” says Khanna. Research 
specialist Megan Puzey from NSRL traveled to Tajikistan in 
the fall.
 Talk with Megan Puzey. 2003. March 17. She knows a 
young man who recently studied at the University of Illinois, 
was born in Tajikistan, speaks Tajik and Russian, now lives 
in Dushanbe, and works for the World Food Program. He is 
well qualifi ed to do research on the history of the soybean in 
Tajikistan.

3379. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2003. Illinois Center for Soy 
Foods publishes second cookbook. 10(1):4. Feb.
• Summary: “A new cookbook that presents the many 
ways that textured soy protein can be used as a healthy and 
delicious ingredient in the average American kitchen has 
been published by the Illinois Center for Soy Foods at the 
University of Illinois. This illustrated, full-color publication 
entitled Textured Vegetable Protein in the American Kitchen 
is the second in an ongoing series of soy foods cookbooks.
 “’Textured soy protein can best be looked at as a 
typically American soy food,’ says Barbara Klein, editor of 
the book and co-director of the Center. ‘It is a quick-cooking 
food with the texture and nutritional value of meat. It can 
serve as a valuable addition to the kitchens of people who are 
looking for a quick and inexpensive source of protein and a 
way to cut back on fat in their diets.’
 “Textured soy protein is generally made from whole 
or defatted soybeans that have been texturized and then 
ground into granules or chunks of varying sizes. Consumers 
can buy this product under a variety of names-textured soy 
protein, textured vegetable protein, textured soy fl our, TSP® 
(a registered trademark of PMS Foods LP), and TVP® (a 
registered trademark of Archer Daniels Midland Company). 
For simplicity, the term ‘TVP’ was used in the cookbook.
 “’TVP provides a complete protein that includes all the 
essential amino acids,’ Klein says. ‘It is virtually fat free and 
has no cholesterol. It is also very low in sodium and high in 
dietary fi ber. TVP also retains soy’s isofl avones, which are 
special components in soy that contribute to its ability to 
prevent disease.’
 “Klein notes that this new book fi ts well with the goal of 
the Center, which is to encourage consumers in the U.S. to 
eat more healthy products made from soy.
 “’With this book, we hope to inspire a broad range of 
people to use and enjoy this American soy food,’ Klein says. 
‘We show step-by-step how average consumers can cook 
with TSP and still enjoy the same tastes and textures that 
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they have grown up with.’
 “Textured Vegetable Protein in the American Kitchen 
contains a wide range of tasty recipes ranging from 
appetizers to desserts, as well as many appealing entrees. All 
the recipes were developed by Cheryl Sullivan, M.A., R.D., 
and extensively tested by the staff at the Center.
 “’With this new cookbook, we can show everyone just 
how easily this healthy ingredient can be added to the kinds 
of foods that all of us are used to eating,’ Klein says. ‘TSP is 
especially adaptable for use in many of our favorite comfort 
foods, such as chili, meatloaf, and calzones. We also have 
recipes for everything from carrot bread to cookies. And, 
most importantly, it all tastes good.’
 “She points out that adding TSP to the diet also 
represents an easy way to gain the many health benefi ts 
from soy protein. The U.S. Food and Drug Administration 
has recently approved a health claim for soy foods that 
acknowledged the connection between consuming soy and 
decreasing the chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated fat 
and cholesterol, may reduce the risk of heart disease,’ Klein 
says. ‘This fact provides another example of how using 
TSP and other soy foods can add affordable, fl avorful, and 
healthful components to the diet.’
 “The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lie fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful general information on buying, 
storing, and effi ciently using TSP.
 “The book can be ordered at a price of $15 per copy by 
calling toll free at (800) 345-6087. Additional information, 
sample recipes, and an on-line order form for the cookbook 
and the other title in the series, Tofu in the American Kitchen, 
are also available on the Internet at www.soyfoodsillinois.
uiuc.edu.”

3380. Plaza, L.; de Ancos, B.; Cano, P.M. 2003. Nutritional 
and health-related compounds in sprouts and seeds of 
soybean (Glycine max), wheat (Triticum aestivum L.) and 
alfalfa (Medicago sativa) treated by a new drying method. 
European Food Research and Technology 216(2):138-44. 
Feb. *
• Summary: The new drying method is “called détente 
instantanée contrôlée (DIC) or “controlled instantaneous 
pressure release”. It consists of heating the product under 
pressure for less than a minute to a temperature below 
200 ºC, and then abruptly releasing the pressure. The 
sudden pressure drop causes quick cooling of the product 
and massive evaporation of water from it (23). The initial 
studies (not published) showed that the quality of the end 
product treated by the DIC process is equal or superior to 
that obtained by freeze-drying but as cheap as hot air treated 

products.” Address: Plant Foods Science and Technology 
Dep., Instituto del Frío, Consejo Superior de Investigaciones 
Científi cas (CSIC), C/ José Antonio Novais 10, Ciudad 
Universitaria, 28040 Madrid, Spain.

3381. Setchell, Kenneth D.R.; Faughnan, M.S.; Avades, T.; 
et al. 2003. Comparing the pharmacokinetics of daidzein 
and genistein with the use of 13C-labeled tracers in 
premenopausal women. American J. of Clinical Nutrition 
77(2):411-19. Feb. [43 ref]
• Summary: “Background: Despite signifi cant interest in the 
risks and benefi ts of phytoestrogens to human health, few 
data exist on their pharmacokinetics in humans.
 “Objective: We investigated the pharmacokinetics of 
the (13)C isotopic forms of daidzein and genistein in healthy 
humans, specifi cally addressing intraindividual variability, 
effect of increasing intake, and infl uence of prolonged 
exposure to a soy food diet.
 “Design: Premenopausal women (n = 16) were 
administered 0.4 mg [(13)C]daidzein or [(13)C]genistein/
kg body wt orally on 3 occasions, including once after 
eating soy foods for 7 d. On a further occasion the dose 
was doubled. Plasma and urinary [(13)C]isofl avone 
concentrations were measured by mass spectrometry.
 “Results: Serum concentrations of [(13)C]genistein and 
[(13)C]daidzein peaked after 5.5 and 7.4 h, respectively. The 
systemic bioavailability and maximum serum concentration 
of [(13)C]genistein were signifi cantly greater than those 
of [(13)C]daidzein. The bioavailability of both isofl avones 
did not increase linearly when the dietary intake was 
doubled. The mean volume of distribution normalized to 
bioavailability (V(d)/F), clearance rate, and half-life of 
[(13)C]daidzein were 336.25 L, 30.09 L/h, and 7.75 h, 
respectively; the corresponding values for [(13)C]genistein 
were 258.76 L, 21.85 L/h, and 7.77 h. The average recovery 
of [(13)C]daidzein and [(13)C]genistein in urine was 30.1% 
and 9.0% of the dose ingested, respectively.
 “Conclusions: The serum pharmacokinetics of [(13)
C]daidzein and [(13)C]genistein were reproducible among 
healthy women, and genistein was more bioavailable than 
was daidzein. Pharmacokinetics were unaffected by chronic 
exposure to soy foods. Urinary isofl avone concentrations 
correlated poorly with maximal serum concentrations, 
indicating the limitations of urine measurements as a 
predictor of systemic bioavailability. The bioavailability of 
both isofl avones was nonlinear at higher intakes, suggesting 
that uptake is rate-limiting and saturable.” Address: 1. 
Clinical Mass Spectrometry, Children’s Hospital Medical 
Center, Cincinnati, Ohio.

3382. Soy Connection (The) (Jefferson City, Missouri–
United Soybean Board). 2003. Women’s Health Initiative: A 
backgrounder. 11(1):4. Winter.
• Summary: “In 1991 a huge step was taken regarding the 
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promotion of women’s health in America. The National 
Institutes of Health (NIH) established the Women’s Health 
Initiative (WHI), one of the largest prevention studies 
in the United States. Launched by Dr. Bernadine Healy, 
then director of the NIH, the WHI was designed to study 
strategies for preventing the major causes of death, disability 
and frailty in postmenopausal women. These strategies 
predominantly deal with heart disease, breast and colon 
cancer, and osteoporosis. In addition to the NIH, this 15 year 
multi-million dollar project is sponsored by the National 
Heart, Lung, and Blood Institute (NHLBI) and involves over 
168,000 women aged 50-79.
 “The efforts of the WHI can be broken down into three 
major components: a randomized controlled clinical trial 
of promising but unproven approaches to prevention; an 
observational study to identify predictors of disease; and 
a community prevention study to develop approaches to 
healthful behavior in the community. This long-term national 
health study has been recognized as one of the largest and 
most important prevention studies ever conducted in the 
U.S.”
 For more: www.nhlbi.nih.gov/-whi/index.html Address: 
PhD.

3383. Takenaka, Asako; Annaka, H.; Kimura, Y.; Aoki, 
H.; Igarahi, K. 2003. Reduction of paraquat-induced 
oxidative stress in rats by dietary soy peptide. Bioscience, 
Biotechnology, and Biochemistry 67(2):278-83. Feb. [19 ref]
• Summary: A soy peptide was found to have antioxidative 
activity. The effect of a dietary soy protein isolate (SPI), 
soy peptide (PEP) and the amino acids in soy protein on 
oxidative stress was investigated in rats. Address: 1-3, 4. 
Dep. of Bioresource Engineering, Faculty of Agriculture, 
Yamagata Univ., Tsuruoka, Yamagata 997-8555, Japan.

3384. Wrick, K. 2003. The U.S. market–an update and 
outlook. Nutraceuticals World. Jan/Feb. p. 36-40. *
• Summary: Soyfood sales in the United States increased 
from $2.77 billion in 2000 to more than $3.5 billion in 2002. 
The sales will grow by approximately 10 to 11% per year 
until 2005.

3385. Zhou, J.R.; Yu, L.; Zhong, Y.; Blackburn, G.L. 
2003. Soy phytochemicals and tea bioactive components 
synergistically inhibit androgen-sensitive human prostate 
tumors in mice. J. of Nutrition 133(2):516-21. Feb. [38 ref]
• Summary: Japanese prostate cancer rates are only about 
one-eighth of those in the USA. In this animal study, 
soy phytochemical concentrate (SPC) was given to mice 
implanted with cancer cells that were sensitive to the tumor-
promoting effects of testosterone. SPC, which is rich in 
isofl avones, reduced tumorigenicity (% of animals with 
tumors) by about 50% compared to animals fed the control 
diet. Furthermore, black tea also inhibited tumorigenicity 

by about 40%. SPC combined with black tea reduced 
tumorigenicity by nearly 80%. Thus soy inhibits prostate 
tumor growth in mice. Address: Nutrition / Metabolism Lab., 
Dep. of Surgery, Beth Israel Deaconess Medical Center, 
Harvard Medical School, Boston, Massachusetts.

3386. SoyaScan Notes. 2003. Chronology of the work of 
Jerry Maynard at Vitasoy (Overview). March 28. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: 1988–Jerry joins the Vitasoy group in San 
Francisco. 1993 Sept. John Paino resigns from Nasoya 
(which is owned by Vitasoy). Jerry Maynard from Vitasoy 
becomes the new president; he moves from California to 
Massachusetts.
 1994 March–Vitasoy International Holdings Ltd. 
annual report states: Senior management includes: Mr. Jerry 
Maynard, age 43, who is president of Nasoya. He joined 
the group in 1988 and became president of Nasoya in Sept. 
1993.
 1996 March–With Jerry Maynard as president, Nasoya 
has just had the two best months, back to back, for tofu 
production in the company’s history. One big impetus to 
growth was the widespread publicity generated by the article 
by Dr. James Anderson in the New England Journal of 
Medicine on 3 Aug. 1995 stating that soy protein can help 
reduce cholesterol and reduce risk of heart attacks. In one 
month in late 1995 Nasoya sold over one million dollars 
worth of tofu.
 1996 August–Jerry Maynard has been moved back to 
California, where he is director at Azumaya. Fred Eaton, 
who has an accounting background, has taken his place as 
president of Nasoya. Nasoya is considered the best performer 
when compared with Azumaya.
 1997 July–Vitasoy International Holdings Ltd. annual 
report states: Two Americans are on the board of directors: 
Mr. Jerry Maynard (age 47, Chief Operating Offi cer of 
Vitasoy USA, joined the Group in 1988) and Mr. Alfred H. 
Eaton (age 41, President of Nasoya Foods, joined the Group 
in 1990).
 2001 Dec.–Vitasoy starts moving its corporate 
headquarters (about 140 people) out of South San 
Francisco and consolidating it with the 130 people in Ayre, 
Massachusetts. The move is fi nished by June 2002. Many 
jobs are eliminated.
 2002 March–Jerry joins with Bob Bergwall and Jan 
Remak to start a new company named Nutrition Kitchen 
(www.nutrikitchen).
 2002 June–Jerry leaves Vitasoy. In August he starts 
to work for Dan Burke at Pacifi c Soybean & Grain (PSG) 
in San Francisco–as director of sales and marketing. Dan 
has long been Vitasoy’s soybean supplier. PSG, now more 
than 20 years old, is moving into branding and selling soy 
ingredients.
 2003 March–Nutrition Kitchen introduces a dry pasta 
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made of 100% whole soybeans at the Natural Products Expo 
in Anaheim, California. Although they did not serve samples 
of the product, the response from distributors and retailers 
was excellent. They have three SKUs made from black, 
green, and yellow soybeans. The product is good for use in 
diabetic diets. It should be in retail stores in early May.

3387. Archer Daniels Midland Company. 2003. Turns out, 
raiding the fridge can be good for a broken heart: NutriSoy–
It’s all about a strong beat (Ad). Vegetarian Times. March. p. 
7.
• Summary: This full-page color ad shows a woman raiding 
the refrigerator. The ad is about NutriSoy, the “all-natural 
soy protein ingredient that’s helping to fortify some of your 
favorite foods, like breads, pastas, drinks, desserts, entrées, 
and more. The FDA has approved the claim that including 25 
grams of soy protein per day as part of a diet low in saturated 
fat and cholesterol may reduce the risk of heart disease... 
So look for the NutriSoy logo.” For more information visit 
www.nutrisoy.com.

3388. Arjmandi, Bahram H.; Khalil, D.A.; Smith, B.J.; 
Lucas, E.A.; Juma, S.; Payton, M.E. 2003. Soy protein has 
a greater effect on bone in postmenopausal women not on 
hormone replacement therapy, as evidenced by reducing 
bone resorption and urinary calcium excretion. J. of Clinical 
Endocrinology and Metabolism 88(3):1048-54. March. [39 
ref]
• Summary: “Recent reports suggest that soy protein may 
reduce the risk of osteoporosis in peri- and postmenopausal 
women. The objective of this study was to examine whether 
soy supplementation exerts benefi cial effects on serum and 
urinary biomarkers of bone metabolism in postmenopausal 
women, regardless of whether or not they are on hormone 
replacement therapy (HRT).
 “A total of 71 women were randomly assigned to either 
soy protein (SP) or milk-based protein (MBP), 40 g daily for 
3 months, in a double-blind parallel design...”
 “These results indicate that soy protein may positively 
infl uence bone and calcium homeostasis in postmenopausal 
women, particularly those not on HRT (hormone replacement 
therapy).”
 Note: Calcium homeostasis, which has long been 
known to play a crucial role in skeletal muscle maintenance, 
refers to “the maintenance of a constant concentration of 
calcium ions in the extracellular fl uid.” Address: 1. Dep. 
of Nutritional Sciences, Oklahoma State Univ., Stillwater, 
Oklahoma 74078.

3389. Bluebook Update (Bar Harbor, Maine). 2003. Cargill 
launches isofl avone. 10(1):3. Jan/March.
• Summary: Cargill Health & Food Technologies has a new 
product named AdvantaSoy Compress, which is intended to 
be used by the dietary supplement industry.

3390. Product Name:  AdvantaSoy [Complete, Clear, 
Compress].
Manufacturer’s Name:  Cargill Health & Food 
Technologies.
Manufacturer’s Address:  Minneapolis, Minnesota.  Phone: 
866-45-Nutra.
Date of Introduction:  2003 March.
Ingredients:  Soy isofl avones/phytoestrogens.
How Stored:  Shelf stable.
New Product–Documentation:  Three leafl ets (8½ by 11 
inch, color) sent by Patricia Smith from Natural Products 
Expo West (Anaheim, California). 2003. March. These “all-
natural soy isofl avones” are “Manufactured using food-safe, 
solvent-free processes.” www.cargillhft.com.

3391. Dawson-Hughes, Bess. 2003. Interaction of dietary 
calcium and protein in bone health in humans. J. of Nutrition 
133(3):852S-54S. March. [15 ref]
• Summary: “Protein has both positive and negative effects 
on calcium balance, and the net effect of dietary protein 
on bone mass and fracture risk may be dependent on the 
dietary calcium intake. In addition to providing substrate 
for bone matrix, dietary protein stimulates the production of 
insulin-like growth factor-1 (IGF-1), a factor that promotes 
osteoblast-mediated bone formation. Protein also increases 
urinary calcium losses, by several proposed mechanisms. 
Increasing calcium intake may offset the negative impact 
of dietary protein on urinary calcium losses, allowing the 
favorable effect of protein on the IGF-1 axis to dominate... 
In an observational study, total protein intake was positively 
associated with favorable 3-y changes in femoral neck 
and total body bone mineral density in volunteers who 
received supplemental calcium citrate malate and vitamin 
D, but not in volunteers taking placebos. In conclusion, 
an adequate calcium intake may help promote a favorable 
effect of dietary protein on the skeleton in older individuals.” 
Address: 1. Calcium and Bone Metabolism Laboratory at 
the Jean Mayer U.S. Department of Agriculture Human 
Nutrition Research Center on Aging at Tufts University, 
Boston, Massachusetts.

3392. Endres, Jeanette; Barter, S.; Theodora, P.; Welch, P. 
2003. Soy-enhanced lunch acceptance by preschoolers. J. of 
the American Dietetic Association 103:346-51. March. *
• Summary: “Objective: To evaluate acceptance of soy-
enhanced compared with traditional menus by preschool 
children. Soy-enhanced foods were substituted on a 
traditional cycle menu, and the amount eaten, energy, and 
nutrient values for traditional and soy-enhanced lunches 
were compared.”
 “Participants were preschool children, three to six years 
of age and of white and Hispanic origin, attending a part-day 
Head Start program.”
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 “Results: Soy-enhanced foods were successfully 
substituted for 23 traditional foods... Acceptance of soy-
enhanced lunches was shown because there were no 
signifi cant differences in the average amount eaten (grams 
per meal)...”
 “Research shows that soyfoods are generally well 
accepted by children” (Messina 2017 #22). Address: 1. 
Animal Science, Food and Nutrition, Southern Illinois Univ., 
Carbondale, IL 62901.

3393. Knight, Eric L.; Stampfer, M.J.; Hankinson, S.E.; 
Spiegelman, D.; Curhan, G.C. 2003. The impact of protein 
intake on renal function decline in women with normal 
renal function or mild renal insuffi ciency. Annals of Internal 
Medicine 138(6):460-67. March. [44 ref]
• Summary: High protein intake was not associated with a 
decline in renal (kidney) function in women with normal 
renal function. However, high protein intake, particularly 
high intake of nondairy animal protein, may accelerate 
the decline in renal function in women with mild renal 
insuffi ciency. The study was based on 1,624 women over 
an 11-year period. Address: 1. M.D., MPH, Channing Lab., 
Nurses’ Health Study, 3rd Floor, 181 Longwood Ave., 
Boston, Massachusetts 02115.

3394. Messina, Mark. 2003. Potential public health 
implications of the hypocholesterolemic effects of soy 
protein (Letter to the editor). Nutrition 19(3):280-281. 
March. [19 ref]
• Summary: The meta-analysis by Anderson et al. fi rst drew 
widespread attention to the cholesterol-lowering effects of 
soy protein.
 “Regardless of the precise magnitude of the cholesterol-
lowering effects and the amount needed for cholesterol 
reduction, it is important to emphasize that an impressive 
amount of data suggest that soy protein warrants a larger role 
in Western diets. At the very least, the soybean represents a 
source of high-quality protein that is low in saturated fat and 
free of cholesterol and from which a vast array of foods can 
be produced (19).” Address: PhD, Nutrition Matters, Inc., 
Port Townsend, Washington; and Loma Linda Univ., Loma 
Linda, California.

3395. Messina, Mark; Hughes, Claude. 2003. Effi cacy of 
soyfoods and soybean isofl avone supplements for alleviating 
menopausal symptoms is positively related to initial hot fl ush 
frequency. J. of Medicinal Food 6(1):1-11. Spring. [86 ref]
• Summary: This is a review of the literature. “Nineteen 
trials (13 using a parallel design) involving more than 
1,700 women were identifi ed. Six trials were excluded from 
analysis [for various reasons]... Initial hot fl ush frequency 
explained about 46% of the treatment effects, and hot 
fl ush frequency decreased by about 5% (above placebo or 
control effects) for every additional initial hot fl ush per 

day in women whose initial hot fl ush frequency was fi ve or 
more per day. Although conclusions based on this analysis 
should be considered tentative, the available data justify 
the recommendation that patients with frequent hot fl ushes 
consider trying soyfoods or isofl avone supplements for the 
alleviation of their symptoms.” Address: 1. Dep. of Nutrition, 
Loma Linda Univ., Loma Linda, California 92350; Nutrition 
Matters, 439 Calhoun St., Port Townsend, Washington 
98368; 2. Quintiles, Inc., P.O. Box 13979, Research Triangle 
Park, North Carolina 27709-3979; Dep. of Obstetrics and 
Gynecology, Duke Univ. Medical Center, Durham, NC 
27710.

3396. Nagata, Chisato; Shimizu, H.; Takami, R.; et al. 
2003. Soy product intake is inversely associated with serum 
homocysteine level in premenopausal Japanese women. J. of 
Nutrition 133(3):797-800. March. [32 ref]
• Summary: Soy is shown to reduce levels of homocysteine 
in the blood. Address: Dep. of Public Health, Gifu Univ. 
School of Medicine, Gifu, Japan.

3397. Park, Kun-Young; Jung, K.-O.; Rhee, S.-H.; Choi, 
Y.-H. 2003. Antimutagenic effects of doenjang (Korean 
fermented soypaste) and its active compounds. Mutation 
Research 523-524:43-53. Feb/March. [52 ref]
• Summary: “Doenjang (Korean fermented soypaste) is 
one of the important fermented foods of Korea. Doenjang 
has been traditionally manufactured from meju, which 
is fermented rectangular shape molded from crushed 
cooked soybeans. The main microorganisms involved for 
meju fermentation are Bacillus subtilis and molds such as 
Rhizopus sp., Mucor sp., and Aspergillus sp. We have already 
reported that doenjang is safe from mycotoxin, especially, 
afl atoxin contamination due to the manufacturing process of 
the doenjang.” Address: Dep. of Food Science and Nutrition, 
Pusan National Univ., Busan 609-735, South Korea.

3398. Roughead, Zamzam K. 2003. Is the interaction 
between dietary protein and calcium destructive or 
constructive for bone? J. of Nutrition 133(3):866S-69S. 
March. [47 ref]
• Summary: “The skeletal system is a dynamic tissue that 
has evolved to serve two major functions: provision of 
structural integrity for locomotion and a metabolic reservoir 
for mineral homeostasis and acid-base balance. It is the 
latter function that placed the nutrients calcium and protein, 
the main constituents of bone matrix, in the forefront of 
the discussions at a recent symposium entitled, ‘New 
Perspectives on Dietary Protein and Bone Health.’”
 “Summary and future research directions: The current 
advice to the public for prevention of osteoporosis is to 
consume more calcium but to limit their intake of protein, 
the other major constituent of bone matrix (NIH Consensus 
Development Conference Statement, 1994). Recent fi ndings 
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challenge this traditional view and indicate that dietary 
protein may have a constructive role in bone metabolism 
through local and systemic effects, which include the 
IGF-1 axis proteins (47).” Address: Agricultural Research 
Service, Grand Forks Human Nutrition Research Center, 
U.S. Department of Agriculture, Grand Forks, North Dakota 
58202-9034.

3399. Suzuki, Y.; Kondo, K.; Ichise, H.; Tsukamoto, Y.; 
Urano, T.; Umemura, K. 2003. Dietary supplementation with 
fermented soybeans suppresses intimal thickening. Nutrition 
(Burbank, California) 19(3):261-64. March. *
• Summary: Although soyfoods have been consumed in East 
Asia for more than 1,000 years, it is only during the past 
20 years that they have made inroads into Western diets. 
We investigated the effect of dietary supplementation with 
natto extracts produced from fermented soybeans on intimal 
thickening of arteries after vessel endothelial denudation. 
Natto extracts include nattokinase, a potent fi brinolytic 
enzyme having four times greater fi brinolytic activity than 
plasmin. Address: Dep. of Pharmacology, Hamamatsu Univ. 
School of Medicine, Shizuoka, Japan.

3400. University of California, Berkeley WellnessLetter. 
2003. Healthy eating: How to tell the latest news from the 
old news (Leafl et). Berkeley, California. 1 p. Single sided. 56 
x 21 cm.
• Summary: This glossy color leafl et has a section on “Soy 
futures.” “Latest news: Soy is a good food, well worth 
adding to your diet–as soybeans, tofu, soy fl our, or soy 
milk. Soy protein may help lower cholesterol and have anti-
cancer effects... But while it’s a good food, it’s not a magic 
bullet. Like all plants, soybeans are a mixture of complex 
substances with many potential effects in the body, some 
benefi cial, some not.”

3401. Wang, Lijun; Saito, M.; Tatsumi, E.; Li, Litei. 
2003. Antioxidative and angiotensin I-converting enzyme 
inhibitory activity of sufu (fermented tofu) extracts. JARQ 
(Japan Agricultural Research Quarterly) 37(2):129-32. April 
1. [14 ref. Eng]
• Summary: “Abstract: Tofuyo and sufu are fermented tofu 
products which are popular in Okinawa, Japan and in China, 
respectively. Water extracts from 4 types of tofuyo (produced 
in Okinawa, Japan) and one type of sufu (produced in 
Beijing, China) were prepared and their antioxidative activity 
and angiotensin I-converting enzyme (ACE) inhibitory 
activity were determined. The sufu extract showed higher 
antioxidative and ACE inhibitory activities than the 4 
tofuyo extracts.” Address: 1&4. College of Food Science 
and Engineering, China Agricultural Univ., Beijing 100083, 
China; 2&3. Food Science & Technology Div., Japan 
International Research Center for Agricultural Sciences, 
Tsukuba, Ibaraki-ken 305-8686, Japan.

3402. Eisen, Bianna; Ungar, Y.; Shimoni, E. 2003. Stability 
of isofl avones in soy milk stored at elevated and ambient 
temperatures. J. of Agricultural and Food Chemistry 
51(8):2212-15. April 9. [22 ref]
• Summary: “Soy isofl avones are widely recognized for their 
potential health benefi ts. The increased use of traditional and 
new food products calls for the assessment of their stability 
during processing and storage.” Address: Dep. of Food 
Engineering and Biotechnology, Technion–Israel Inst. of 
Technology, Haifa 32000, Israel.

3403. New York Times. 2003. World briefi ng–China: Milk 
kills 3 children. April 9. p. A6. International section.
• Summary: Soya milk has caused the death of 3 children 
at schools in northern Liaoning Province, and 3,000 have 
fallen ill–according to the Beijing Times. Eight schools were 
involved in the mass poisoning on March 19 and it was made 
public only after more than 100 outraged parents had sought 
help for their children; they said it was an inadequate local 
response to the crisis. (Source: Agence France-Press).

3404. Squadrito, Francesco; Altavilla, D.; Crisafulli, A.; 
et al. 2003. Effect of genistein on endothelial function in 
postmenopausal women: A randomized, double-blind, 
controlled study. American J. of Medicine 114:470-76. April 
15. [27 ref]
• Summary: “One year of genistein therapy improves 
endothelium function in postmenopausal women to a 
similar extent as does an estrogen / progestin regimen.” 
Address: 1-2. Dep. of Clinical and Experimental Medicine 
and Pharmacology, School of Medicine, Univ. of Messina, 
Messina, Italy.

3405. Kasahara, Takaoki; Kato, Tadafumi. 2003. A new 
redox-cofactor vitamin for mammals. Nature (London) 
422(6934):832. April 24. [10 ref]
• Summary: A Japanese research team confi rmed that PQQ 
(pyrroloquinoline quinone), a substance discovered in 1979, 
can be classifi ed as a vitamin. More specifi cally, it is a new 
B vitamin, joining niacin / nicotinic acid (vitamin B3) and 
ribofl avin (vitamin B2)–fi rst new vitamin in 55 years. The 
most concentrated known source of PQQ is natto, a type 
of soybeans fermented by Bacillus natto bacteria. The new 
vitamin plays an important role in the fertility of mice and 
may have a similar function in humans.
 Note 1. This is the earliest document seen (Jan. 2012) 
that mentions PQQ in connection with natto.
 Note 2. A Google search of natto + pqq (July 2009) gets 
2,480 hits. Natto is an excellent source of PQQ, a critical 
nutrient for skin health. PQQ is essential to the mammalian 
diet, meaning it can only be obtained from food sources. 
Address: Lab. for Molecular Dynamics of Mental Disorders, 
Brain Science Inst., RIKEN, Wako-shi, Saitama 351-0198, 
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Japan.

3406. ADM Health & Nutrition Update (Decatur, Illinois). 
2003. ADM Kao launches Enova oil in Chicago and Atlanta. 
5(1):1-2. April.
• Summary: Most conventional vegetable oils contain 
three fatty acids per fat molecule. ADM’s Enova contains 
predominantly diacylglycerols (DAG), fat molecules that 
contain only two fatty acids per molecule. Instead of being 
stored as fat, much of the oil is burned as energy, meaning 
that it shows great promise for helping to address the obesity 
problem in America.

3407. ADM Health & Nutrition Update (Decatur, Illinois). 
2003. ADM rebuilds vegetarian food plant. 5(1):5. April.
• Summary: In May 2002, ADM’s vegetarian food plant in 
Decatur, Illinois, suffered a very serious fi re. Out of the ashes 
arose a shiny new plant of about 100,000 square feet “that is 
the most sophisticated of its type, offering great products in a 
modern, meat-free environment.”

3408. Dennis, Melinda. 2003. Diagnosing and managing 
your allergies. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 11(2):4. Spring. [4 ref]
• Summary: “Food allergies are commonly confused with 
food intolerances because they share similar symptoms.” 
However food intolerances do not involve the immune 
system and the individual can usually tolerate small amounts 
of the offending food without a reaction.
 About 1.5% of adults and 5-8% of children in the USA 
have a true food allergy. Among children, milk allergy is 
found in 0.3 to 7.5% of the population, while soy allergy is 
found in 0.5% or less of the population. Children usually 
present with a soy or milk allergy by 3 months of age. The 
many possible symptoms are listed. “Infants born to parents 
with a history of atopic disease are at an increased risk of 
developing food allergies. Children with soy, milk, and egg 
allergies frequently outgrow them, especially when strictly 
avoided for a period of time.” Address: M.S., R.D., L.D.N, 
outpatient dietitian, Medical Nutrition Therapy Clinic, Beth 
Israel Deaconess Medical Center, Boston, Massachusetts.

3409. Downey, Michael. 2003. The truth about soy: 
Controversy follows nature’s perfect food. Vegetarian Times. 
April. p. 83-90.
• Summary: A positive article about the health benefi ts of 
soy. Note: There is no book titled The Ploy of Soy.

3410. Fielden, M.R.; Samy, S.M.; Chou, K.C.; Zacharewski, 
T.R. 2003. Effect of human dietary exposure levels of 
genistein during gestation and lactation on long-term 
reproductive development and sperm quality in mice. Food 
and Chemical Toxicology 41(4):447-54. April. [34 ref]
• Summary: “The objective of the present study was to 

determine the long-term reproductive effects of gestational 
and lactational exposure (0, 0.1, 0.5, 2.5 and 10 mg/kg/day) 
to genistein on male mice at levels comparable to or greater 
than human dietary exposures.”
 “The results indicate that developmental exposure of 
mice to genistein at human exposure levels does not induce 
adverse effects on sperm quality or changes in testicular gene 
expression similar to DES.”
 However, as Messina points out (2016, Nutrients, p. 1, 
#4) we must beware: “most animals, including rodents and 
non-human primates, metabolize isofl avones very differently 
than humans.” Address: Dep. of Biochemistry and Molecular 
Biology, National Food Safety and Toxicology Center, 
Institute for Environmental Toxicology, Michigan State 
Univ., East Lansing, Michigan 48824.

3411. Kabourek, Jamie L.; Taylor, Steve L. 2003. Soyfoods 
and allergies: Separating fact from fi ction. Soy Connection 
(The) (Jefferson City, Missouri–United Soybean Board) 
11(2):1-2, 6. Spring. [24 ref]
• Summary: “True food allergy is an abnormal response 
of the immune system to certain components, typically 
naturally occurring proteins in foods.” Food intolerances 
(such as lactose intolerance) are also abnormal reactions 
to food, but do not involve the immune system. “Food 
intolerances generally involve more mild symptoms and a 
lesser degree of sensitivity than true food allergies.
 “More than 160 foods have been documented as causing 
food allergies.” The “Big Eight” food groups which cause 
more than 90% of all true food allergies are: milk, eggs, fi sh, 
crustacea, peanuts, tree nuts, wheat, and soybeans.
 “The most severe form of food allergy is anaphylaxis 
that can involve numerous symptoms and result in death due 
to cardiac or respiratory collapse.”
 Overall, IgE-mediated food allergy affects 2 to 2.5% of 
the total U.S. population. While the prevalence of soy allergy 
is not precisely known, it is less frequently encountered 
in infants and young children than allergies to eggs, milk, 
peanuts, and wheat.
 “Soy allergy is also known to be a transient allergy of 
infancy and childhood, often being outgrown by age three. 
The prevalence of soy allergy in adults is not known but is 
thought to be less than peanut, tree nuts, fi sh, and shellfi sh in 
the U.S.”
 “Soy sauce has undergone fermentation and appears 
to be safe for sensitive individuals.” “Soybean is a major 
allergenic food but is rarely known to induce severe 
anaphylaxis.” Address: 1. M.S., R.D., Resource Manager; 
2. PhD, Dep. head, and Co-Director. Both: Food Allergy 
Research and Resource Program, Dep. of Food Science and 
Technology, Univ. of Nebraska, Lincoln, NE.

3412. Martin, Douglas S. 2003. Dietary protein and 
hypertension: where do we stand. Editorial opinions. 
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Nutrition 19(4):385-86. April. [25 ref]
• Summary: There is a growing interest in lowering 
blood pressure without the use of medicines. Of greatest 
importance is understanding the “mechanisms underlying the 
blood pressure lowering effect of dietary protein.”
 “Soy protein also may have a benefi cial effect on 
cardiovascular health. Much of the research focus has 
been on improvement in the plasma lipid profi le (9, 10). 
Nevertheless, it was suggested more than 25 years ago that 
soy foods could also attenuate hypertension (11).
 “Multiple mechanisms of action also may be in play 
for soy protein. The role of the isofl avones (genistein and 
daidzein) in the cardiovascular effects of soy protein has 
generated considerable interest. In animal models, it appears 
that isofl avones contribute to the blood pressure moderating 
effects of soy (13). In humans, isofl avone supplementation 
was not associated with attenuation of hypertension in some 
studies (21), but others have reported an association between 
isofl avone intake and blood pressure (16). In addition, an 
angiotensin-converting enzyme inhibitory substance was 
isolated from soy meal and produced dramatic reduction of 
pressure in hypertensive animals” (22). Address: PhD, Univ. 
of South Dakota School of Medicine, Vermillion, South 
Dakota.

3413. Messina, Mark J. 2003. Emerging evidence on the role 
of soy in reducing prostate cancer risk. Nutrition Reviews 
61(4):117-31. April. [83 ref]
• Summary: “Abstract: Soyfoods are a unique dietary source 
of isofl avones, which have both hormonal and non-hormonal 
effects relevant to prostate cancer prevention. In vitro, the 
main soybean isofl avone, genistein, inhibits prostate cancer 
cell growth; in animals, most but not all studies show 
isofl avone-rich soy protein and isolated isofl avones inhibit 
prostate tumor development. Currently, although only limited 
epidemiologic data indicate soy intake reduces prostate 
cancer risk, results from a pilot intervention trial suggest 
isofl avones may be benefi cial to prostate cancer patients. For 
several reasons, men concerned about their prostate health 
may consider incorporating soy into their diet.” Address: 
PhD, President, Nutrition Matters, Inc., Port Townsend, 
Washington 98368; Adjunct Associate Prof., Loma Linda 
Univ., Loma Linda, California 92350.

3414. North American Menopause Society. 2003. Role of 
progestogen in hormone therapy for postmenopausal women: 
Position statement of The North American Menopause 
Society. Menopause 10(2):113-32. March/April. *
• Summary: “The primary role of progestogen in 
postmenopausal hormone therapy is endometrial protection. 
Unopposed estrogen therapy (ET) is associated with a 
signifi cantly increased risk of endometrial hyperplasia and 
adenocarcinoma.”

3415. Thornton, M. Julie; Taylor, A.H.; Mulligan, K.; Al-
Azzawi, F.; Lyon, C.C.; O’Driscoll, J.; Messenger, A.G. 
2003. Oestrogen receptor beta is the predominant oestrogen 
receptor in human scalp skin. J. of Investigative Dermatology 
Symposium Proceedings 12(2):181-90. April. [31 ref]
• Summary: Recently a second estrogen receptor (beta) has 
been identifi ed in many skin tissues.
 Note 1. Pilosebaceous means “of or relating to the hair 
and the sebaceous glands.” “Sebaceous glands produce oil 
called sebum that moves up hair follicles to the surface of the 
skin, where the oil lubricates skin and hair. The gland may 
keep producing oil when the opening is blocked, leading to 
a pimple.” “The structure consisting of hair, hair follicle, 
arrector pili muscles, and sebaceous gland is an epidermal 
invagination known as a pilosebaceous unit.”
 Note 2. The two types of scalp skin are nonbalding and 
balding. Address: 1. Dep. of Biomedical Sciences, Univ. of 
Bradford, Bradford, UK.

3416. Winchester, Teresa. 2003. NutriSoy Wholebean 
Powder for a growing organic market. ADM Health & 
Nutrition Update (Decatur, Illinois) 5(1):1, 3. April.
• Summary: This appears to be organic whole soy fl our. 
“The potential for growth in the organic food industry today 
is prime. As consumers become more conscious of their 
health, their children’s health, and the environment, their 
interest in products such as organic foods continues to grow. 
The organic dairy and meat industry has become especially 
popular as consumers continue to search for alternatives 
to traditional dairy and meat products that may have been 
affected by antibiotics and growth hormones (1). Over the 
last 10 years, sales of organic foods have sustained double-
digit growth, and this growth is expected to continue at 18-22 
percent through 2005. In 2000, organic foods reached $5.8 
billion in U.S. consumer sales, making it the fastest-growing 
segment of the nutrition industry. This means organic foods 
growth surpassed supplements, natural foods, functional 
foods, and natural personal care products (1).
 “In response to a growing market of the organic food 
industry, Archer Daniels Midland Company (ADM) offers up 
a new innovative product, NutriSoy® powder.
 “NutriSoy powder is a spray-dried organic wholebean 
powder that may be used in many dairy products and 
beverages, such as soymilk, soy beverages, ice cream, 
yogurt, cream cheese, and sour cream. It is a revolutionary 
new product with a low fl avor profi le, and along with its 
nutrition quality and user-friendly form, NutriSoy powder is 
a highly versatile, easily adaptable product.
 “NutriSoy powder is very adaptable to processing 
systems of manufacturers. In addition, its microfi ne particle 
size allows it to be nearly self-stabilizing, which may reduce 
the amount of costly stabilization ingredients normally 
required.
 “Manufacturers can test new formulations and re-
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formulations in ADM’s pilot plant and test facilities. 
ADM’s team of research scientists consists of individuals 
specializing in specifi c areas of expertise. They are available 
to help with research and development challenges. These 
partner-like relationships go well beyond the traditional 
services of a grain merchandiser to add value to customers’ 
operations.
 “NutriSoy powder has a low fl avor profi le and smooth, 
rich mouthfeel that allows it to be used in a variety of fl avor 
systems. These characteristics, in addition to its form, 
quality, and adaptability, make NutriSoy powder the ideal 
ingredient for manufactures.
 “A consumer-preferred difference in fl avor (as 
confi rmed by outside sensory taste panels) is the result of 
using NutriSoy powder as the base material to make soy-
based products. A consistent, great-tasting product can be 
easily produced using existing equipment at any dairy plant.
 “The key component to a great-tasting soymilk-based 
product consists of the beans from which it has been made. 
ADM is known for its ability to source, procure, and 
process specifi c varieties of quality soybeans. ADM can 
offer consistent high quality on a global basis. Inside of the 
dedicated processing facility that manufactures NutriSoy 
powder is a dedicated processing line, which ensures a 
consistent, high quality fi nished product. ADM’s unique 
continuous process eliminates variations in the fi nal powder 
product, which means the manufacturer can be assured of 
consistent and effi cient processing parameters within the 
plant.
 “NutriSoy powder is a USDA-certifi ed organic soy 
product. ADM uses its vast experience from its global 
IP (Identity Preservation) program to ensure that organic 
NutriSoy powder meets all of the standards set up under the 
USDA organic certifi cation program.
 “(1) Organic Trade Association. Katherine DiMatteo. 
Organic Offerings: More Than Just Great Produce. 2001.” 
Address: Communications Manager, ADM.

3417. Wisniewski, A.B.; Klein, S.L.; Lakshmanan, Y.; 
Gearhart, J.P. 2003. Exposure to genistein during gestation 
and lactation demasculinizes the reproductive system in rats. 
J. of Urology 169(4):1582-1586. April. [20 ref]
• Summary: This study found that when male rats were fed 
the phytoestrogen genistein at a very early age, it led to both 
transient and lasting alterations in masculinization of the 
reproductive system.
 However, as Messina points out (2016, Nutrients, p. 1, 
#3) we must beware: “most animals, including rodents and 
non-human primates, metabolize isofl avones very differently 
than humans.” Address: 1. Div. of Pediatric Endocrinology, 
Dep. of Pediatrics, The Johns Hopkins School of Medicine, 
Baltimore, Maryland.

3418. Taylor, Christine L. 2003. Re: Phosphatidylserine and 

cognitive dysfunction and dementia (Qualifi ed health claim: 
Final decision letter). Letter to Jonathan W. Emord & Andrea 
F. Ferrenz, Emord and Associates, P.C., 5282 Lyngate Court, 
Burke, Virginia 22015, May 13. 12 p. Typed, on letterhead. 
[24 ref]
• Summary: After a long negotiation about wording and 
disclaimers, the FDA is willing to allow the following (p. 8):
 Dementia claim and disclaimer:
 “Consumption of phosphatidylserine may reduce the 
risk of dementia in the elderly.
 Very limited and preliminary scientifi c research suggests 
that phosphatidylserine may reduce the risk of dementia in 
the elderly.
 “FDA concludes that there is little scientifi c evidence 
supporting this claim.”
 Cognitive dysfunction claim and disclaimer:
 “Consumption of phosphatidylserine may reduce the 
risk of cognitive dysfunction in the elderly.”
 “Very limited and preliminary scientifi c research 
suggests that phosphatidylserine may reduce the risk of 
cognitive dysfunction in the elderly. FDA concludes that 
there is little scientifi c evidence supporting this claim.” 
Address: PhD, Director, Offi ce of Nutritional Products, 
Labeling and Dietary Supplements, Center for Food Safety 
and Applied Nutrition.

3419. Bernard, Richard L. 2003. Growing, harvesting and 
cooking Gardensoys. Urbana, Illinois. 1 p. Unpublished 
typescript. May. 28 cm.
• Summary: “Growing Gardensoys: Soybeans should be 
grown in full sun. Soil and moisture requirements are similar 
to those for beans and peas. Seeds should be planted in moist 
soil 3/4 to 1½ inches deep and spaced 2 to 4 inches apart in 
rows 10 to 40 inches apart. Plants will usually compensate 
for greater spacing with more branching. If you are in a 
soybean growing area a nodulating bacterium is probably 
present in your soil that will infect soybean roots and give 
the plants extra available nitrogen. Without this, if there is 
enough nitrogen in your garden for corn the soybeans will 
still do fi ne. They will respond to irrigation especially during 
pod-fi ll, if you have a dry spell or are in an arid climate.”
 “In most areas insects are not a problem. Some leaf 
feeding is common and not harmful if moderate. A few pods 
may be damaged by insect feeding, and even become rotten 
and inedible, but this is not usually excessive and no control 
is ordinarily required. In some locations rabbit damage may 
be excessive, and fencing during early growth may be a 
necessity.
 “In the Midwest soybeans are normally planted in May 
for maximum growth and yield but June plantings also do 
quite well although growth is less. April plantings may 
succeed but run the risk of frost damage. Multiple planting 
dates can be used to extend the time of harvest. A 3 to 4 
day delay in planting will usually give a 1 to 2 day delay in 
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ripening.
 “Harvesting and cooking Gardensoys: Soybeans 
may be allowed to fully ripen and the dry seeds can be 
readily shelled from the pod. The soybean is naturally self-
pollinating, and varieties are true-breeding so you can save 
the seeds from the Gardensoy varieties that you like best for 
next year’s planting. The mature dry seeds may be prepared 
for eating just as other beans except that to avoid rancidity 
they should not be pre-soaked but put directly into boiling 
water and brought to a boil for 30 to 40 minutes at which 
point they are ready to eat. They may be used in recipes in 
place of other beans.
 “Probably the best way to use vegetable soybeans is to 
pick the green immature pods after the seeds have reached 
full size but before any yellowing begins (called ‘Edamame’ 
in Japan) (this stage will be reached usually about 2 weeks 
before full ripe maturity). Any one variety will have an 
optimum green-harvest period of just a few days since 
all the pods on a plant tend to develop together. A longer 
harvest time may be had by growing varieties with different 
maturities or by multiple planting dates. Boil the pods for 
only 4 to 5 minutes (in lightly salted water if your taste 
prefers) after which the seeds may be easily squeezed out 
(the shells are inedible) and eaten as a ‘fi nger food’ or added 
to soups, salads, fried rice, or other dishes of your choice. 
They taste good cold or hot, and the attractive bright green 
color enhances the appearance of the food. After cooking 
they may be frozen in or out of the pod for later or out-of-
season use. The advantage of eating the immature seeds over 
the ripe seeds besides the better taste and appearance and 
much shorter cooking time is that they are more digestible 
since the complex carbohydrates (oligosaccharides) of the 
mature seeds have not yet formed.” Address: Dr., Illinois 
Agric. Exp. Station, Univ. of Illinois, Urbana, IL 61801.

3420. Herman, Eliot M. 2003. Genetically modifi ed soybeans 
and food allergies. J. of Experimental Botany 54(386):1317-
19. May. [6 ref]
• Summary: “Biotechnology can be used to characterize and 
eliminate allergens naturally present in crops. Biotechnology 
has been used to remove a major allergen in soybean 
demonstrating that genetic modifi cation can be used to 
reduce allergenicity of food and feed. This provides a model 
for further use of GM approaches to eliminate allergens.” 
Address: Plant Genetics Unit, USDA/ARS, Donald Danforth 
Plant Science Center, 975 N. Warson Road, St Louis, 
Missouri 63132.

3421. Herman, Eliot M.; Helm, R.M.; Jung, R.; Kinney, A.J. 
2003. Genetic modifi cation removes an immunodominant 
allergen from soybean. Plant Physiology 132(1):36-43. May. 
[50 ref]
• Summary: In a fi rst attempt to reduce soybean 
allergenicity, the authors constructed a gene silencing vector 

which successfully suppressed the expression of P34 protein 
in transgenic soybean lines. The method of reduction was 
“gene silencing.”
 Note: This article is in a short section titled 
“Breakthrough Technologies.” Address: 1. Plant Genetics 
Research Unit, USDA/ARS, Donald Danforth Plant Science 
Center, 975 North Warson Street, St. Louis, Missouri 63132.

3422. Hou, H.J.; Chang, K.C. 2003. Yield and textural 
properties of tofu as affected by the changes of phytate 
content during soyabean storage. J. of Food Science 
68(4):1185-91. May. [30 ref]
• Summary: “Soybeans stored under 4 conditions were 
analyzed for the degradation of phytate and its effects on tofu 
qualities. Phytate in soybeans was hydrolyzed signifi cantly 
under the adverse conditions for 9 mo, but decreased slightly 
under 3 mild conditions for 18 mo.” Address: Dep. of Cereal 
and Food Sciences, North Dakota State Univ., Fargo, ND 
58105.

3423. Mangels, Reed. 2003. Nutrition hotline. Question: 
‘What’s going on with soy? First I heard that eating soy 
would help with hot fl ashes and would be good for my heart, 
now I heard that eating soy is dangerous. What should I 
believe?’ Vegetarian Journal (Baltimore, Maryland) 22(3):2, 
24-25. https://www.vrg.org/journal/vj2003issue3/2003_
issue3_hotline.php [43 ref]
• Summary: A careful, fair, and balanced response, 
supported by 43 references from scientifi c journals.
 “Answer: You’re right to be confused. New results 
of scientifi c studies showing the benefi ts of soy products 
appear almost daily. Possible reasons to use soy products 
are to fi ght heart disease, (1-4) promote stronger bones, (5-
7) reduce risk of some kinds of cancer, (8-10) and to lose 
weight (11). However, a number of websites and brochures 
have appeared saying that soy isn’t good for people at 
all. Reasons for avoiding soy are often loosely based on 
scientifi c studies, but a lot of times, the results have been 
twisted quite a bit to make the case that soy is harmful. In 
reality, soy is neither the cure for all of the chronic diseases 
that plague an affl uent society, nor is it a food that should be 
avoided. Soy foods can certainly add variety to a vegetarian 
diet, and they do offer some health benefi ts, but they should 
be a part of the diet- not the foundation for it. “Soybeans 
contain relatively large amounts of isofl avones. Isofl avones 
are a type of phytoestrogens, which are substances found in 
plants that have properties like the hormone estrogen. The 
levels of isofl avones in soy products are the most common 
reason for concerns about soy’s effects on health. Recently 
a group of scientists from several different countries looked 
at more than 200 studies on soy safety and concluded that 
‘the available scientifi c evidence supports the safety of 
isofl avones as typically consumed in diets based on soy, or 
containing soy products (8).”
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 “If we look at the amount of soy isofl avones used in 
countries where soy is a regular part of the diet and where no 
harmful effects have been documented, perhaps this can give 
us some idea of a reasonable amount of soy. The average 
daily soy intake in Japan is about 65 grams per person (12) 
and the average isofl avone intake is about 20-32 milligrams 
per day (12-14). Higher intakes have been reported in China, 
where women’s median isofl avone intake was 39 milligrams 
per day, and in Singapore, where the median intake was 35 
milligrams per day (15-16). To fi nd out the isofl avone level 
of your diet, use the USDA’s isofl avone database (17) or look 
on packages of soy foods that you eat. Choosing 2-3 servings 
of soy per day will generally lead to an isofl avone intake 
similar to that seen in countries where soy is a regular part of 
the diet.
 Here are some common areas of concern: Soy and 
infants, children, pregnancy. Soy and breast cancer. Soy and 
brain function. Soy and reproduction. Soy and thyroid. Soy 
foods as a protein source. Soy and mineral absorption.
 “The results of the most recent research suggest that it 
is all right to include soy as a part of a healthy diet, and that, 
in fact, there are some health advantages to using some soy 
products. A reasonable amount of soy for most people seems 
to be about 2-3 servings daily.” Address: PhD, RD.

3424. McCue, Patrick P.; Shetty, Kalidas. 2003. Role of 
carbohydrate-cleaving enzymes in phenolic antioxidant 
mobilization from whole soybean fermented with Rhizopus 
oligosporus. Food Biotechnology 17(1):27-37. [27 ref]
• Summary: “Our results demonstrate that while total 
soluble phenolic content increased 120-135% in the extracts, 
increased antioxidant activity (+61%) was limited to the 
early fermentation period, with activity decreasing with 
increased culture time. Higher antioxidant activity was 
linked to increased glucosidase and glucuronidase activities, 
while high total phenolic content partly linked to increased 
amylase activity. The overall results (enzymatic activities 
and phenolic antioxidant contents) suggest the possible 
involvement of lignin remobilization and/or degradation 
activities, as well as phenolic detoxifi cation activities, by 
Rhizopus oligosporus in phenolic antioxidant mobilization 
from fermented whole soybean.” Address: 1. Dep. of 
Molecular and Cell Biology; 2. Dep. of Food Science. Both: 
Univ. of Massachusetts, Amherst, MA.

3425. Product Name:  Organic Whole Soybean Pasta 
[Golden Soybean, Green Soybean, Black Soybean].
Manufacturer’s Name:  Nutrition Kitchen, Inc.
Manufacturer’s Address:  P.O. Box 28909, Las Vegas, NV 
89126.
Date of Introduction:  2003 May.
Ingredients:  100% Certifi ed Organic Whole Soybeans.
Wt/Vol., Packaging, Price:  8 oz (227 gm) package.
How Stored:  Shelf stable.

New Product–Documentation:  Glossy color leafl et (single 
sided, 28 cm) sent by Patricia Smith from Natural Products 
Expo West. 2003. March. Made from a single ingredient.
 Talk with Jerry Maynard. 2003. March 28. In March 
2003 Nutrition Kitchen introduced a dry pasta made of 100% 
whole soybeans at the Natural Products Expo in Anaheim, 
California. Although they did not serve samples of the 
product, the response from distributors and retailers was 
excellent. They have three SKUs made from black, green, 
and yellow soybeans. The product is good for use in diabetic 
diets. It should be in retail stores in early May.
 Glossy color leafl et (front and back, 28 cm) sent by 
Patricia Smith from Natural Products Expo West. 2004. 
March. Color photos show each of the three products. The 
address is now: Customer Service, P.O. Box 833, Lafayette, 
California 94549.
 Glossy color leafl et (front and back, 28 cm) sent by 
Patricia Smith from Natural Products Expo West. 2005. 
March. Color photos show each of the three products. The 
address is now: P.O. Box 396, Concord, MA [Massachusetts] 
01742. Phone: 877-CALL NKI. “Wheat free, Gluten Free. 
Naturally low glycemic index.”

3426. Ontario Soybean Growers Newsletter. 2003. Bad 
breath? Try soy! May. p. 1.
• Summary: “Bone-healthy breath strips and biodegradable 
planters were the top winners in this year’s Project SOY 
(Soybean Opportunities for Youth), an annual contest for 
University of Guelph students to develop new uses and 
markets for soybeans. The event wrapped up April 3 in 
Guelph with an awards ceremony where winners were 
presented with fi rst-, second- and third-place awards valued 
at $2,500, $1,000 and $500, respectively.
 “First place went to Flavone Ice, breath strips containing 
bone-healthy soy isofl avones. They were developed by 
master of science student Vicky Lee and hospitality and 
tourism MBA student Wilda Lau. Lee and Lau got the 
idea for Flavone Ice after reading government literature 
recommending 90 mg of isofl avones–a secondary nutrient in 
soybeans–a day to help prevent osteoporosis. Each Flavone 
Ice strip acts quickly to freshen breath and contains 30 mg of 
isofl avones. “Having three strips throughout the day could 
have positive effects on bone health,” said Lau.
 “Second place went to biological engineering 
undergraduate students Renzo Gomez, Brian Palmer and 
Stephanie Sage for biodegradable planters called Plant 
SoyLutions. Because soy contains nitrogen, which plants 
require for growth, the plant containers made of soy reduce 
labour for the gardener, eliminate waste of empty containers 
and help the plant grow.
 “Third place went to four students who developed 
Pastawave–a soy macaroni and cheese product. Honourable 
mention went to the creators of SmartStart Power Muffi n 
Mix.”
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 “Participants in Project SOY who want to advance their 
products to the commercialization stage can apply to the 
Hannam Soybean Utilization Fund for assistance. The fund 
is a $1-million gift to the University from Peter Hannam and 
his family. Peter is an Ontario Agricultural College graduate 
who was instrumental in initiating Project SOY.”
 A photo shows the three student inventors of Plant 
SoyLutions. Address: Chatham, ONT, Canada N7M 5L8.

3427. Teede, Helena J.; McGrath, B.P.; DeSilva, L.; Cehun, 
M.; Fassoulakis, A.; Nestel, P.J. 2003. Isofl avones reduce 
arterial stiffness: A placebo-controlled study in men and 
postmenopausal women. Arteriosclerosis, Thrombosis, and 
Vascular Biology 23(6):1066-71. June 1. [38 ref]
• Summary: In a randomized, double-blind trial, 80 healthy 
subjects, 46 men and 34 women, 45 to 75 years of age, with 
normal blood pressure, received isofl avones from red clover 
enriched in formononetin (a precursor of daidzein) “reduced 
arterial stiffness and total vascular resistance but had no 
effect on blood pressure. These effects may partly explain the 
lower cardiovascular risk in populations eating isofl avone-
rich diets.” Address: 1-3. Vascular Research Group, Dep. of 
Medicine, Monash Univ., Melbourne, Australia.

3428. Huang, H.T. (Hsing-Tsung). 2003. The chemistry and 
biochemistry of the process of tofu coagulation (Interview). 
SoyaScan Notes. June 14. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This interview was conducted to try to answer 
questions from Adrian Chang of Hawaii about the safety of 
calcium sulfate and its possible contribution to osteoporosis.
 If we use calcium sulfate (Ca2So4) as a coagulant, we 
are using a chemical compound containing two positively 
charged calcium ions (ca++) and a sulfate ion with a negative 
charge of minus 2. The fi rst step is to dissolve the calcium 
sulfate (a white powder) in water.
 Coagulation or curding takes place when we add a 
coagulant to hot soymilk. From a chemical viewpoint, the 
protein molecules in the soymilk react with and become 
bound to the calcium ions to form a matrix (called soymilk 
curds) and become insoluble. Most of the sulfate ions go 
into solution in the whey. When the curds are pressed, they 
become tofu. Tofu curded with calcium sulfate has a higher 
calcium content than that curded with nigari or magnesium 
chloride; this is one of its main benefi ts.
 When we eat this tofu, the digestive process (both 
enzymes and acids) liberates the calcium from the amino 
acids in the protein molecules to which it is bound; this 
process also hydrolyzes the complex protein molecules into 
simpler peptides or amino acids. The calcium, now called 
“free calcium” is digested and assimilated into the body and 
sent to the various places where it is needed (such as bones, 
blood, etc.); calcium is involved in many of the body’s 
metabolic processes. When the pH is very low, as in the 

stomach, the calcium will probably be in the form of free 
calcium ions. When the calcium goes into the small intestine, 
where the pH is not as low (it is fairly neutral, and not as 
acidic), the calcium will probably still be soluble and remain 
in the free form.
 Dr. Huang’s wife was taking calcium supplements in the 
form of calcium phosphate–which is very insoluble. He was 
wondering how effective it is; does it get absorbed. The same 
would be true of calcium sulfate supplements.
 To summarize: Dr. Huang believes that tofu coagulated 
with calcium sulfate is an excellent source of dietary calcium 
and should help to prevent osteoporosis. Address: Goodwin 
House, 4800 Fillmore Ave., Alexandria, Virginia 22311.

3429. Yamamoto, Seiichiro; Sobue, T.; Kobayashi, M.; 
Sasaki, S.; Tsugane, S. 2003. Soy, isofl avones, and breast 
cancer risk in Japan. J. of the National Cancer Institute 
95(12):906-13. June 18. [44 ref]
• Summary: Breast cancer risk was reduced by one half 
in Japanese women who ate three or more bowls of miso 
soup on an almost daily basis. The report monitored 21,852 
women from 1990 to 2000. Post-menopausal women showed 
the greatest reduction of risk.
 “In Japan, soy is consumed in various forms, including 
dried or green [edamamé] soybeans, tofu (soybean curd), 
natto (fermented soybeans), miso (fermented soybean paste), 
okara (tofu lees), soybean sprouts, soymilk, yuba (soy milk 
skin), kinako (soy fl our), and soy sauce.” Address: Cancer 
Information and Epidemiology Div., National Cancer Center 
Research Institute, Tokyo, Japan.

3430. Yu, George. 2003. Most probiotic organisms taken by 
mouth / orally never reach the intestines. Lack of intestinal 
fl ora, caused by antibiotics, may cause cancer (Interview). 
SoyaScan Notes. June 19. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Yu is interested in conducting scientifi c 
studies on probiotics and miso. It well known among 
professionals in his fi eld that most probiotic organisms taken 
orally (PO = per oral) never reach the intestines–however 
some benefi cial enzymes may get through. The general 
public has many misconceptions on this subject. It is true that 
antibiotics do kill many of the benefi cial microorganisms that 
naturally inhabit the intestinal tract, and it is also true that 
these should be replaced as soon as possible after they are 
killed. He is interested in trying to introduced the organisms 
via the rectum (PA = per anal).
 Dr. Yu believes that enzymes from benefi cial bacteria 
in the intestines break down substances which are potential 
carcinogens. He hopes to do research that will test his theory.
 Update: 2004 Sept. 19. The National Enzyme Co. 
(Forsyth, Missouri), a manufacturer of supplements that 
contain enzymes (most of which it buys from Japan), is 
interested in following up on George’s ideas. Address: M.D., 
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Urologist, Eagis Medical Research Associates, Suite 200, 
116 Defense Hwy., Annapolis, Maryland 21401. Phone: 410-
897-0540.

3431. Messina, Mark J. 2003. Update on soy and nutrition 
(Interview). SoyaScan Notes. June 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The anti-soy backlash is defi nitely starting to 
have an impact, even down to the level of natural- and health 
food stores.
 Mark was in Argentina 6-7 weeks ago and the Nutrition 
Society recommends no soy as food before the age of 5.
 We should refute the claims by the Weston A. Price 
Foundation (WAPF) that we can refute, and put those on the 
Internet. Then we need much more research of the effects of 
soy infant formula on very young infants–such as those who 
were raised on it from birth. There are lingering concerns 
about the safety of soy formula for very young infants and 
children. It is upsetting that Sally Fallon and WAPF never 
publish anything in the peer-reviewed literature. Address: 
PhD, 439 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

3432. Dai, Qi; Franke, A.A.; Yu, H.; et al. 2003. Urinary 
phytoestrogen excretion and breast cancer risk: evaluating 
potential effect modifi ers endogenous estrogens and 
anthropometrics. Cancer Epidemiology, Biomarkers & 
Prevention 12(6):497-502. June.
• Summary: “Introduction: Phytoestrogens are plant-
derived organic nonsteroidal molecules possessing a weak 
estrogenic, or antiestrogenic activity. Isofl avones and lignans 
are two principal groups of dietary phytoestrogens. Evidence 
from both animal and human studies suggests that high 
consumption of phytoestrogens may reduce the risk of breast 
cancer.”
 “In summary, we found that the association of 
phytoestrogens with breast cancer may be modifi ed by BMI 
[body mass index], WHR [waist to hip ratio], and blood level 
of sex hormones and SHBG [sex hormone binding globulin]. 
These results are consistent with fi ndings from in vitro and 
in vivo studies. Our fi ndings, if confi rmed in future larger 
studies, could have signifi cant public health implications, as 
women with a high risk of breast cancer could be specifi cally 
targeted for increasing phytoestrogen intake.” Address: 1. 
Dep. of Medicine and Vanderbilt-Ingram Cancer Center, 
Vanderbilt Univ., Nashville, Tennessee 37232-8300.

3433. Dalais, Fabien S.; Ebeling, P.R.; Kotsopoulos, 
D.; McGrath, B.P.; Teede, H.J. 2003. The effects of soy 
protein containing isofl avones on lipids and indices of 
bone resorption in postmenopausal women. Clinical 
Endocrinology (Oxford) 58(6):704-09. June. *
• Summary: “Design: Placebo-controlled, double-blind, 
randomized study.

 “Patients: One hundred and six postmenopausal women 
were randomized to dietary soy supplementation (n = 51) or 
placebo (n = 55) for 3 months, of which 78 were included in 
the fi nal analysis.”
 “Conclusions: In postmenopausal women, dietary 
supplementation with soy protein containing isofl avones 
does not appear to have oestrogenic effects on markers of 
bone resorption. Soy protein favourably affected lipids; 
however, these effects (fall in triacylglycerol and no change 
in HDL [high density lipoproteins = good cholesterol]) differ 
from those observed with oral oestrogen. These fi ndings 
suggest that soy may not have biologically signifi cant 
oestrogenic effects on bone resorption and we hypothesize 
that the lipid effects may be mediated, at least in part, 
through nonoestrogenic mechanisms.” Address: 1. Dep. of 
Epidemiology and Preventive Medicine, Monash Univ., The 
Alfred Hospital, Prahran, Australia.

3434. Davey, Gwyneth K.; Spencer, E.A.; Appleby, P.N.; 
Allen, N.E.; Knox, K.H.; Key, T.J. 2003. EPIC-Oxford: 
Lifestyle characteristics and nutrient intakes in a cohort of 
33,883 meat-eaters and 31,546 non meat-eaters in the UK. 
Public Health Nutrition (Wallingford, UK) 6(3):259-69. 
June. [33 ref]
• Summary: The participants include, in total, 65,429 men 
and women aged 20 to 97 years, comprising 33,883 meat-
eaters, 10,110 fi sh-eaters, 18,840 lacto-ovo vegetarians and 
2,596 vegans.
 “The EPIC-Oxford cohort includes 31,546 non meat-
eaters and is one of the largest studies of vegetarians in the 
world. The average nutrient intakes in the whole cohort are 
close to those currently recommended for good health.”
 Note 1. EPIC is the “European Prospective Investigation 
into Cancer and Nutrition.” EPIC-Oxford is the Oxford 
cohort of the EPIC,
 Note 2. Soy is mentioned 4 times in this article.
 Note 3. This journal is published in the UK by 
Cambridge University Press on behalf of The Nutrition 
Society. “The journal is of interest to epidemiologists and 
health promotion specialists interested in the role of nutrition 
in disease prevention; academics and those involved 
in fi eldwork and the application of research to identify 
practical solutions to important public health problems” 
(from publisher’s website). Address: 1. Cancer Research 
UK Epidemiology Unit, Univ. of Oxford, Gibson Building, 
Radcliffe Infi rmary, Oxford OX2 6HE, UK.

3435. Duffy, Rosanna; Wiseman, H.; File, S.E. 2003. 
Improved cognitive function in postmenopausal women 
after 12 weeks of consumption of a soya extract containing 
isofl avones Pharmacology, Biochemistry, and Behavior 
75(3):721-29. June. *
• Summary: “... signifi cant cognitive improvements in 
postmenopausal women can be gained from 12 weeks of 
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consumption of a supplement containing soya isofl avones 
that are independent of any changes in menopausal 
symptoms, mood or sleepiness.” Address: 1. Dep. of 
Nutrition and Dietetics, Nutrition, Food and Health Research 
Centre, Franklin-Wilkins Building, King’s College London, 
London SE1 9NN, UK.

3436. Fujita, Hiroyuki; Yamagami, T.; Ohshima, K. 2003. 
Long-term ingestion of Touchi-extract, an alpha-glucosidase 
inhibitor, by borderline and mild type-2 diabetic subjects is 
safe and signifi cantly reduces blood glucose levels. Nutrition 
Research (New York, N.Y.) 23(6):713-22. June. [26 ref]
• Summary: “A water extract of Touchi [fermented black 
soybeans], a traditional Chinese food, strongly inhibits 
a-glucosidase, and rats and humans given a single oral dose 
of Touchi-extract (TE) show a depressed postprandial rise 
in blood glucose levels. Here, 47 borderline and mild type-2 
diabetic subjects participated in a randomized double-blind 
placebo-controlled study to assess the safety and positive 
effects of long-term TE ingestion. Tablets with or without 
TE were ingested before each of the three daily meals for 6 
months. The fasting blood glucose and glycated hemoglobin 
levels of the TE (0.3 g) groups decreased signifi cantly 
over the 4 months. In addition, triglyceride levels were 
also signifi cantly decreased in this group. The levels of the 
placebo group did not change signifi cantly during the study 
period. Moreover, no one complained of any side-effects. 
Thus, TE may be useful for the long-term treatment of 
hyperglycemia in mildly diabetic subjects.” Address: 1-2. 
Research and Development Dep., Nippon Supplement, Inc., 
1-1-88, Oyodonaka, Kita-Ku, Osaka, 531-0076, Japan.

3437. Junqueira Do Lago, M.; Faerstein, E.; De Souza 
Lopes, C.; et al. 2003. Family socio-economic background 
modifi ed secular trends in age at menarche: evidence from 
the Pro-Saude Study (Rio de Janeiro, Brazil). Annals of 
Human Biology 30(3):347-52. May/June. *
• Summary: “Subjects and methods: A self-administered 
questionnaire was applied to 2053 women born between 
1931 and 1977.”
 “Results: The age at fi rst menstruation varied from 7 to 
19 years, with a mean age of 12.3 years (+/- 1.64 SD). The 
reduction in age at menarche was 2.4 months per decade 
for all women. Among daughters of fathers with less than 
8 years of schooling this reduction was 3.6 months per 
decade, and among daughters of fathers with 8 years or more 
of study it was 1.2 months per decade.” Address: 1. Dep. 
of Paediatrics, Universidade do Estado do Rio de Janeiro, 
Brazil.

3438. Kiely, Mainread; Faughnan, M.; Wähälä, K.; Brants, 
H.; Mulligan, A. 2003. Phyto-oestrogen levels in foods: the 
design and construction of the VENUS database. British J. of 
Nutrition 89(Supp. 1):S19-S23. June. [46 ref]

• Summary: “The objective of the Vegetal Estrogens 
in Nutrition and the Skeleton (VENUS) project was to 
evaluate existing data on dietary exposure to compounds 
with oestrogenic and anti-oestrogenic effects present in 
plant foods as constituents or contaminants, and to identify 
and disseminate in vitro and in vivo methodologies to 
analyse the effects of such compounds on bone. To permit 
the assessment of exposure to isofl avones in European 
populations (Italy, the UK, Ireland, The Netherlands), the 
VENUS database of phyto-oestrogen levels in foods was 
established. Data on the isofl avone (genistein and daidzein) 
content of 791 foods, including almost 300 foods commonly 
consumed in Europe, were collected.” Address: 1. Nutritional 
Sciences, Dep. of Food Science, Food Technology and 
Nutrition, Univ. College Cork, Ireland.

3439. Kritz-Silverstein, Donna; Von Muhlen, D.; Barrett-
Connor, E.; Bressel, M.A. 2003. Isofl avones and cognitive 
function in older women: The Soy and Postmenopausal 
Health in Aging (SOPHIA) Study. Menopause 10(3):196-
202. May/June. *
• Summary: “Conclusion: These results suggest that 
isofl avone supplementation has a favorable effect on 
cognitive function, particularly verbal memory, in 
postmenopausal women.” Address: 1. University of 
California, San Diego, School of Medicine, Department of 
Family and Preventive Medicine, Division of Epidemiology, 
La Jolla 92093, California.

3440. Lenfant, Claude; Chobanian, A.V.; Jones, D.W.; 
Roccella, E.J. 2003. Seventh report of the Joint National 
Committee on the Prevention, Detection, Evaluation, and 
Treatment of High Blood Pressure (JNC 7): Resetting the 
hypertension sails. Hypertension 41(6):1178-79. June. [4 ref]
Address: 1. National Heart, Lung, and Blood Institute, 
Bethesda, Maryland.

3441. Messina, Mark; Messina, Virginia. 2003. Provisional 
recommended soy protein and isofl avone intakes for healthy 
adults: Rationale. Nutrition Today 38(3):100-09. May/June. 
[42 ref]
• Summary: Contents: Introduction. Background on soy: 
isofl avones, soy protein (protein quality was underestimated 
by using PER, which is based on the growth of animals, 
usually rodents, which have a much higher requirement for 
the sulfur amino acids, methionine and cysteine; WHO and 
the FDA have adopted an alternative method for evaluating 
protein quality known as the protein digestibility corrected 
amino acid score), Asian soy intake, effi cacy, cancer, 
coronary heart disease, osteoporosis, safety, thyroid function, 
cognitive function, reproduction, practical considerations, 
conclusions.
 This article recommends that healthy adults try to 
consume 15 gm soy protein (range 10-25 gm) and 50 mg 
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isofl avones (range 30-100 mg) per day. Many studies suggest 
that these amounts are suffi cient to exert health benefi ts, and 
they are safe.
 Tables: (1) Isofl avone, energy, and protein content 
of selected soyfoods. Tofu, fi rm tofu, regular tofu, silken 
tofu, natto, soymilk, miso, tempeh, soynuts (dry roasted), 
soybeans (boiled), isolated soy protein, soy protein 
concentrate (acid washed, and alcohol washed), soyfl our (full 
fat, and defatted), soybeans (raw, U.S. food grade).
 Figures: (1) Green vegetable soybeans. (2) Roasted tofu. 
(3) Samurai salad with grilled tofu. These 3 color photos 
courtesy United Soybean Board. (4) Chemical structure 
of soybean isofl avones: Isofl avone aglycones daidzein, 
genistein, and glycitein. Isofl avone glycosides: daidzin, 
malonyl daidzin, acetyl daidzin, genistin, malonyl, genistin, 
acetyl genistin, glycitin, malonyl glycitin, acetyl glycitin.
 About the authors: “Mark Messina, PhD, formerly with 
the National Cancer Institute, has organized and chaired all 
four international symposia on the role of soy in preventing 
and treating chronic disease and is currently president of 
Nutrition Matters, Inc., and an Adjunct Associate Professor 
in the Department of Nutrition at Loma Linda University.
 “Virginia Messina, MPH, RD, is an Adjunct Assistant 
Professor at Loma Linda University and a nutrition 
consultant. She is Senior Editor of Vegetarian Nutrition and 
Health Letter and is coeditor of a textbook on vegetarian 
nutrition. She also frequently acts as a consultant to the soy 
food industry. Corresponding author: Mark Messina, PhD, 
Nutrition Matters, Inc., 439 Calhoun St, Port Townsend, WA 
98368 (e-mail: markm@olympus.net).” Address: 1. PhD; 2. 
MPH, RD.

3442. Messina, Virginia; Melina, Vesanto; Mangels, 
Ann Reed. 2003. A new food guide for North American 
vegetarians. J. of the American Dietetic Association 
103(6):771-75. June. [18 ref]
• Summary: Contents: Introduction. Food groups: grains, 
vegetables and fruits, legumes, nuts, and other protein-
rich foods, fats, calcium-rich foods. Expanded choices 
for meeting calcium needs. Special considerations for 
vegetarians (vitamin B-12). Summary.
 Figures: (1) Tips for meal planning. (2) Vegetarian food 
guide pyramid (including calcium-set tofu, tempeh, cooked 
soybeans, and soynuts). (3) Vegetarian food guide rainbow.
 Tables: (1) Modifi cations to the vegetarian food guide 
(Figures 2 and 3) for children, adolescents and pregnant 
and lactating women. The 3 columns are: vitamin B-12-rich 
foods; beans / nuts / seeds / eggs; calcium-rich foods.
 “The fi rst North American food guide was published 
by the US Department of Agriculture (USDA) in 1916. It 
was not until the 1940s, however, when wartime shortages, 
indications of malnutrition among citizens, and the release 
of the fi rst recommended dietary allowances focused greater 
attention on nutrient requirements, that food guides became 

a familiar meal-planning tool in the United States (1). The 
Canadian government released its fi rst food guide at this 
time, in 1942 (2). Until 1992, when the USDA’s Food Guide 
Pyramid (3) and Canada’s Food Guide to Healthy Eating 
(CFGHE) (2) with its rainbow design were introduced, the 
emphasis of food guides was largely placed on meeting 
nutrient needs. The 1992 guides were the fi rst to consider 
the harmful effects of overnutrition. They were also the fi rst 
guides to visually emphasize the importance of plant foods in 
the diet. However, they did not include suffi cient guidelines 
for planning vegetarian diets.”
 Note: “Vegans are vegetarians who exclude all animal 
products”–often including honey.”
 Soy, which is mentioned 8 times in this article, is fi rst 
mentioned in the section on legumes: This group “includes 
all legumes, including soy products such as soy milk and 
tofu, as well as nuts, seeds, nut and seed butters, eggs, and 
meat analogs.”
 The section on “meeting calcium needs” states: “Other 
guides have included a dairy group that also includes 
fortifi ed soy milk. However, not all vegans choose to 
consume soy milk daily. Those who do may not wish to 
consume the two to three recommended servings. For many 
families, the expense of soy milk compared with cow’s 
milk makes it an unrealistic choice as the primary source of 
calcium in the diet.
 “This food guide illustrates acceptable choices in 
addition to dairy foods and fortifi ed soy milk for meeting 
calcium needs... Although this food guide does not 
emphasize the value of one calcium source over another, 
there may be an advantage to including more plant sources 
of calcium in diets because research suggests that other 
compounds in plant foods, such as isofl avones in soy foods 
(15) and potassium (16) and vitamin K (17) in fruits and 
vegetables, may favorably impact bone health.” Address: 1. 
MPH, RD, Nutrition Matters, Inc., 439 Calhoun Street, Port 
Townsend, Washington state 98368.

3443. Nikander, E.; Kilkkinen, A.; Metsä-Heikkilä, M.; 
Adlercreutz, H.; Pietinen, P.; Tiitinen, A.; Ylikorkala, O. 
2003. A randomized placebo-controlled crossover trial with 
phytoestrogens in treatment of menopause in breast cancer 
patients. Obstetrics and Gynecology 101(6):1213-20. June. *
• Summary: Sixty-two postmenopausal symptomatic 
women were randomized to use either phytoestrogen 
(tablets containing 114 mg of isofl avonoids) or a placebo 
for 3 months; the treatment regimens were reversed after a 
2-month washout period.
 Fifty-six women completed the study. Phytoestrogen 
treatment was well tolerated and caused no changes in liver 
enzymes, creatinine, body mass index, or blood pressure. 
Of the 56 women, 25 (44.6%) preferred the phytoestrogen 
regimen, 15 preferred the placebo (26.8%), and 16 (28.6%) 
reported no preference (nonsignifi cant).



SOY NUTRITIONAL RESEARCH (1990-2021)   921

© Copyright Soyinfo Center 2021

 Conclusion: Pure isofl avonoids did not alleviate 
subjective menopausal symptoms in breast cancer patients. 
Address: 1. Dep. of Obstetrics and Gynecology, Helsinki 
Univ. Central Hospital, Helsinki, Finland.

3444. Rowland, Ian; Faughnan, M.; Hoey, L.; Wahala, K.; 
Williamson, G.; Cassidy, A. 2003. Bioavailability of phyto-
oestrogens. British J. of Nutrition 89(Suppl. 1):S45-S58. 
June. [81 ref]
• Summary: The term phyto-oestrogen includes isofl avone 
compounds, such as genistein and daidzein (found 
predominantly in soya products) and the lignans, such 
as matairesinol and secoisolariciresinol, found in many 
fruits, cereals and in fl axseed. They are known to have 
potential health benefi ts in humans particularly against 
hormone-dependent diseases such as breast and prostate 
cancers and osteoporosis. This has led to intense interest 
in their absorption and biotransformation in humans. The 
metabolism of isofl avones and lignans in animals and 
humans is complex and involves both mammalian and gut 
microbial processes. “Isofl avones are present predominantly 
as glucosides in most commercially available soya products; 
there is evidence that they are not absorbed in this form and 
that their bioavailability requires initial hydrolysis of the 
sugar moiety by intestinal beta-glucosidases.” Isofl avones 
are further metabolized to equol and O-desmethylangolensin, 
but “there is large interindividual variation in the metabolism 
of isofl avones and lignans, particularly in the production of 
the gut bacterial metabolite equol (from daidzein).” Address: 
1. Northern Ireland Centre for Food and Health, Univ. of 
Ulster, Coleraine, UK.

3445. Suganama, Kiyoshi; Sumi, Hiroyuki. 2003. Kono 
fukugô aojiru de shinkin kôsoku nôkôsoku boke tônynô-byô 
kara dasshutsu shita: nattô-kin nattôkinaze to ryokuyô yasai 
juisshurui fukugô [I escaped from heart attack, stroke, senile 
psychosis, and diabetes using this compounded green juice: 
Natto bacteria, nattokinase, and 11 green leafy vegetables 
combined]. Tokyo: Gendaishorin. 197 p. 19 cm. [Jap]*

3446. Tanaka, Tadayoshi; Yamauchi, Tomoko; Katsumata, 
Rie; Kiuchi, Kan. 2003. [Comparison of volatile components 
in commercial itohiki-natto by solid-phase microextraction 
and gas chromatography]. Nippon Shokuhin Kagaku Kogaku 
Kaishi (J. of the Japanese Society for Food Science and 
Technology) 50(6):278-85. June. [23 ref. Jap; eng]
• Summary: “The volatile component in commercial 
itohiki-natto was extracted with divinylbenzene / carboxen 
/ polydimethylsiloxane solid-phase microextraction fi ber 
at 50ºC for 60 minutes, and injected by gas chromatograph 
(GC) or gas chromatograph mass spectrometer (column: DB-
WAX (0.25mm ID, 30m long, 0.25μm fi lm thickness)). Each 
peak was identifi ed by comparing the mass spectrum and 
the retention indices with the mass spectrum databases and 

the retention indices of authentic compounds, respectively. 
Twelve alcohols, 20 ketones, 12 fatty acids, 12 nitrogen 
compounds, 10 hydrocarbons, 8 esters, 3 phenols, 2 frans, 
1 aldehyde, 1 pyrane, 1 oxazole, and ammonia = a total 
of 83 compounds were identifi ed” (from journal@rchive). 
Address: 1. Dep. of the Science of Living; 2. Faculty of 
Home Economics. All: Kyoritsu Women’s Univ., 2-2-1, 
Hitotsubashi, Chiyoda-ku, Tokyo 101-8433, Japan.

3447. Thornton, M. Julie; Taylor, A.H.; Mulligan, K.; Al-
Azzawi, F.; Lyon, C.C.; O’Driscoll, J.; Messenger, A.G. 
2003. The distribution of estrogen receptor beta is distinct 
to that of estrogen receptor alpha and the androgen receptor 
in human skin and the pilosebaceous unit. J. of Investigative 
Dermatology Symposium Proceedings 8(1):100-03. June. [31 
ref]*
• Summary: “Both estrogens and androgens play 
important parts in skin and hair physiology, although 
studies of estrogen action in human skin have been rather 
limited.” Recently a second estrogen receptor (beta) has 
been identifi ed in many skin tissues. Address: 1. Dep. of 
Biomedical Sciences, Univ. of Bradford, Bradford, UK.

3448. Tsutsui, T.; Tamura, Y.; Yagi, E.; Someya, H.; Hori, I.; 
Metzler, M.; Barrett, J.C. 2003. Cell-transforming activity 
and mutagenicity of 5 phytoestrogens in cultured mammalian 
cells. International J. of Cancer 105(3):312-20. June. *
• Summary: “For the simultaneous assessment of in vitro 
carcinogenicity and mutagenicity of phytoestrogens, the 
abilities of 5 phytoestrogens, daidzein, genistein, biochanin 
A, prunetin, and coumestrol, to induce cell transformation 
and genetic effects were examined using the Syrian hamster 
embryo (SHE) cell model.”
 “Our results provide evidence that genistein, coumestrol, 
daidzein and biochanin A induce cell transformation in 
SHE cells and that the transforming activities of these 
phytoestrogens correspond to at least 2 of the mutagenic 
effects by each phytoestrogen, i.e., gene mutations, 
chromosome aberrations, aneuploidy or DNA adduct 
formation, suggesting the possible involvement of 
mutagenicity in the initiation of phytoestrogen-induced 
carcinogenesis.” Address: 1. Dep. Pharmacology, The 
Nippon Dental Univ., School of Dentistry at Tokyo, Tokyo, 
Japan.

3449. van Erp-Baart, Marie-Agnes J.; Brants, Henny 
A.M.; Kiely, M.; Mulligan, A.; Turrini, A.; Sermoneta, C.; 
Kilkkinen, A.; Valsta, L.M. 2003. Isofl avone intake in four 
different European countries: The VENUS approach. British 
J. of Nutrition 89(Supp. 1):S25-S30. June. [23 ref]
• Summary: The four European countries were Ireland, 
Italy, The Netherlands and the UK. The estimated levels are 
low compared with those found in typical Asian diets (abt. 
20-100 mg/d) and also low compared with levels where 
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physiological effects are expected (abt. 60-100 mg/d). 
Consumers of soyfood products generally have higher levels. 
Address: 1. TNO Nutrition and Food Research, Dep. of 
Nutritional Epidemiology, PO Box 360, 3700 AJ Zeist, The 
Netherlands.

3450. Wood, Marcia. 2003. USDA plant collectors’ exotic 
expedition captured in historical photo albums. Agricultural 
Research (USDA). June. p. 18-19.
• Summary: Seven albums, containing more than 1,000 
photographs from the Dorsett-Morse Expedition to East Asia, 
are now owned by Special Collections, National Agricultural 
Library at Beltsville, Maryland. The collection is offi cially 
named the “Palemon Howard Dorsett Collection.” 
Researchers visiting the library can, by appointment, view 
the albums. Each print is pasted on heavy green paper, 
typical of that used for photograph albums of the early 
1900s; below each is a handwritten caption in black ink 
which generally includes the date, location where the photo 
was taken, and the name of the plant or object shown–notes 
Susan H. Fugate, head of the library’s special collections. 
For example: “Soja ussuriensis, Wild soy bean. View [of] 
the wild soy bean plants growing along road side on [the] 
outskirts of Heijo [today’s Pyongyang / P’yongyang, the 
capital of North Korea]... These plants appear different from 
wild soy bean found in Manchuria and Japan. The leaves are 
larger and somewhat different [in] shape.”
 A selection of nearly 50 prints can be viewed on the Web 
at www.nal.usda.gov/speccoll/fi ndaids/dorsett.
 The major focus of this expedition was soybeans. 
“Today soybeans are the second largest U.S. farm crop, 
worth more than $14 billion in 2002.” Food uses that Dorsett 
and Morse envisioned are part of that market. “What’s more, 
studies are revealing the new benefi ts of soy compounds 
such as isofl avones.”
 “Some of the credit for this current success can be 
attributed to the Dorsett-Morse expedition. The team brought 
back about 4,500 soybean specimens as well as another 
4,500 specimens of interest. Some of the soybean plants had 
prized traits, such as resistance to harmful microbes that 
could otherwise devastate the crop.
 “Dorsett, born in Illinois in 1862 and educated at 
the University of Missouri, joined USDA in 1891. After 
more than a decade, he left the department to start his own 
business, then rejoined as a plant explorer in Washington, 
D.C., in 1909.
 “The Dorsett-Morse Oriental Exploration Expedition 
was an unqualifi ed success and further enhanced Dorsett’s 
reputation as a premier plant explorer. In 1936, he won the 
Frank N. Meyer Medal from the Council of the American 
Genetic Association for his outstanding work. The award was 
named in honor of another USDA plant explorer, who died 
under what some claim were mysterious circumstances while 
on a collecting expedition in China.

 “But that’s another story.”
 A photo shows P.H. Dorsett (second from right) and his 
Chinese interpreter Peter Liu on the trail. No date is given. 
Address: USDA ARS.

3451. Zubik, Ligia; Meydani, Mohsen. 2003. Bioavailability 
of soybean isofl avones from aglycone and glucoside forms 
in American women. American J. of Clinical Nutrition 
77(6):1459-65. June. [32 ref]
• Summary: “Background: Test results on the bioavailability 
of isofl avones in the aglycone or glucoside form in Eastern 
and Western human subjects are contradictory.
 “Objective: The objective was to investigate the 
bioavailability of the soy isofl avones daidzein and genistein 
in American women with typical American dietary habits 
after ingestion of the aglycone or glucoside form of 
isofl avones.
 “Design: Fifteen American women aged 46 +/- 6 yr 
participated in a randomized, double-blind study. Blood 
samples were collected 0, 1, 2, 4, 8, 12, 24, and 48 hr after 
consumption of aglycone or glucoside tablets with breakfast. 
The plasma curves for daidzein, genistein, and equol were 
constructed and the postprandial maximum concentration 
(C(max)), time to the maximum concentration (t(max)), and 
area under the curve (AUC) were determined.
 “Results: Isofl avone concentrations peaked early (1-2 
h) in plasma and peaked again at 4-8 h. Mean C(max), 
t(max), and AUC values for genistein were not signifi cantly 
different after ingestion of aglycone or glucoside. However, 
C(max) and AUC values, but not t(max), were signifi cantly 
higher for daidzein after aglycone ingestion, which was 
partly due to its higher content in the aglycone tablets. Equol 
appeared after 4 h and remained elevated after 48 h. Despite 
a higher content of daidzein in the aglycone tablets, the 
AUC for equol was signifi cantly higher after ingestion of the 
glucoside tablets, probably because of the metabolic action 
of intestinal bacteria during the long intestinal transit time of 
glucoside.” Address: 1. Jean Mayer US Dep. of Agriculture 
Human Nutrition Research Center on Aging, Tufts Univ., 
Boston, Massachusetts 02111.

3452. Elegant, Simon. 2003. Long lives well lived. Time. 
July 16.
• Summary: “Okinawa’s national dish is a stir-fry called 
chample.” “The exact recipe varies from house to house 
but the basic ingredients are always there: tofu, soya beans 
and goya [a local variety of bitter gourd]. Those three are 
all very high in fl avonoids as well as other compounds like 
isofl avones, saponins and vitamins B and C that provide 
protection against free radicals.” Address: Okinawa.

3453. Jenkins, David J.A.; Kendall, C.W.C.; Marchie, A.; 
et al. 2003. Effects of a dietary portfolio of cholesterol-
lowering foods vs. lovastatin on serum lipids and C-reactive 
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protein. JAMA: J. of the American Medical Association 
290(4):502-10. July 23. [51 ref]
• Summary: This study compared the Portfolio eating 
plan with cholesterol-lowering drugs and found that both 
achieved the same LDL-lowering results. Subjects on the 
Portfolio eating plan (which contains added plant sterols and 
viscous fi bers) also lowered their C-reactive protein levels, 
an indicator of infl ammation in the arteries and a risk factor 
for heart disease.
 Most dietary changes result in modest cholesterol 
reductions of 4-13%. Diet has come to be considered by 
some a relatively ineffective therapy. In contrast, statins 
“repeatedly have been shown to reduce mean serum low-
density lipoprotein cholesterol (LDL-C) concentrations 
by 28% to 35% in long-term trials, with corresponding 
reductions in cardiovascular death of 23% to 32% in both 
primary and secondary prevention trials.” Address: 1. M.D., 
Clinical Nutrition and Risk Factor Modifi cation Center, 
St. Michael’s Hospital, 61 Queen St. E., Toronto, Ontario, 
Canada M5C 2T2.

3454. Messina, Mark J. 2003. Update on soy and nutrition 
(Interview). SoyaScan Notes. July 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: A long talk about the big picture and the big 
issues. Fascinating! Mark has such a clear vision, such 
deep knowledge in this fi eld, and is so honest–always. Very 
refreshing. Address: PhD, 439 Calhoun St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

3455. Chernoff, Ronni. 2003. Dementia history, type, causes 
explained. Soy Connection (The) (Jefferson City, Missouri–
United Soybean Board) 11(3):3, 6. July.
• Summary: Discusses depression, delirium, dementia (incl. 
Alzheimer’s disease), mild cognitive impairment, and mixed 
dementia. Address: Prof. of Nutrition and Dietetics, Univ. of 
Arkansas for Medical Sciences, Little Rock.

3456. File, Sandra E. 2003. New studies: Soy appears to 
benefi t cognitive function. Soy Connection (The) (Jefferson 
City, Missouri–United Soybean Board) 11(3):1-2. July. [9 
ref]
• Summary: “There has been considerable interest in the 
possible benefi cial cognitive effects of estrogen supplements, 
particularly, but not exclusively, in postmenopausal women. 
Thus, it is not surprising that there is interest in the effects 
of soyfoods on cognitive function. This is because soy 
isofl avones bind to estrogen receptors and, following dietary 
administration, enter the brain in suffi cient concentrations to 
activate estrogen beta receptors. Estrogen receptor beta is the 
newly discovered estrogen receptor and recent data indicate 
isofl avones have a greater binding affi nity to this receptor 
than the classic estrogen receptor, estrogen receptor alpha.” 
Address: PhD, Centre for Neuroscience, King’s College 

London.

3457. Lee, Marion M.; Gomez, S.L.; Chang, J.S.; Wey, 
M.; Wang, R.T.; Hsing, A.W. 2003. Soy and isofl avone 
consumption in relation to prostate cancer risk in China. 
Cancer Epidemiology, Biomarkers & Prevention 12(7):665-
68. July. [24 ref]
• Summary: “Our results indicate a reduced risk of 
prostate cancer associated with consumption of soy foods 
and isofl avones.” Address: Dep. of Epidemiology and 
Biostatistics, Univ. of California at San Francisco, 94143-
0560.

3458. Manzoni, Cristina; Duranti, M.; Eberini, I.; et al. 2003. 
Subcellular localization of soybean 7S globulin in HepG2 
cells and LDL receptor up-regulation by its alpha’ constituent 
subunit. J. of Nutrition 133(7):2149-55. July. [38 ref]
• Summary: HepG2, the alpha’ constituent subunit from 
7S globulin, binds to theoredoxin 1, which may be quite 
important since this enzyme has potential antioxidant 
activity. Address: 1, 3, 6-7. Dep. of Pharmacological 
Sciences, Univ. of Milan, 20133 Milan, Italy.

3459. Messina, Mark. 2003. Research updates: Soy and 
mineral bioavailability. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 11(3):1, 5-6. July.
• Summary: Iron bioavailability from plants is quite low–
generally less than 5%, which is why vegetarians need as 
much as 80% more iron than non-vegetarians. The iron 
content of soybeans is quite high, but due to the inhibitory 
effects of phytate, which is present in soybeans in large 
amounts, and to a lesser extent soy protein, soybeans are not 
considered a good source of iron.
 However new research (by Murray-Kolb et al. at 
Pennsylvania State Univ.) suggests this may not be the case. 
Also discusses new studies on calcium absorption. Address: 
PhD.

3460. Nagata, C.; Takatsuka, N.; Kawakami, N.; Shimizu, H. 
2003. A prospective cohort study of soy product intake and 
stomach cancer death. British J. of Cancer 87(1):31-36. July. 
[27 ref]
• Summary: “Decreased hazard ratios for the highest 
compared to the lowest tertiles of total soy product intake 
(hazard ratios=0.49; 95% CI 0.22-1.13) was observed 
in women, although this association was of marginal 
signifi cance. These data suggest that soy intake may reduce 
the risk of death from stomach cancer.” Address: Dep. of 
Public Health, Gifu Univ. School of Medicine, 40 Tsukasa-
machi, Gifu 500-8705, Japan.

3461. Newshour with Jim Lehrer. 2003. Trans fats labeling 
required by FDA. Television broadcast. PBS. July 9.
• Summary: FDA and U.S. Department of Health and 
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Human Services announce that the trans-fatty acid content of 
all foods sold in retail stores (but not in restaurants) must be 
listed on the “Nutrition Facts” portion of food labels starting 
in Jan. 2006. “Trans fats,” like saturated fats, are considered 
“bad fats” which contribute to heart disease and obesity. 
Many researchers believe that gram for gram, trans fat is as 
bad for your heart as saturated fat. Nutrition experts now 
advise consuming as little trans fat as possible.
 Michael Jacobson, founder and director of Center for 
Science in the Public Interest, notes that most trans fats are 
found in junk foods. He advises that people interested in 
good health eat less junk foods and more real foods, such as 
fruits, vegetables, and whole grains–which contain no trans 
fats.

3462. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board). 2003. Focus on aluminum: Questions and 
answers. 11(3):4-5. July. [12 ref]
• Summary: Answers the following questions: What 
is aluminum? (alumina, aluminum oxide). How much 
aluminum does one consume? What are the major food 
contributors of aluminum in the diet? Is aluminum important 
for bodily functions? Infant health: What impact does soy 
formula have on infant health? Do soy based formulas 
present an aluminum toxicity risk? What effect does soy and 
its association have on Alzheimer’s disease? What studies 
have been conducted on this topic?

3463. Steinberg, Francene M.; Guthrie, N.L.; Villablanca, 
A.C.; Kumar, K.; Murray, M.J. 2003. Soy protein with 
isofl avones has favorable effects on endothelial function that 
are independent of lipid and antioxidant effects in health 
postmenopausal women. American J. of Clinical Nutrition 
78(1):123-30. July. [56 ref]
• Summary: “Background: Controversy exists about the 
ability of soy protein and isofl avones to modulate vascular 
reactivity and biochemical cardiovascular disease risk 
markers in healthy, normolipidemic postmenopausal women.
 “Objective: The objective was to investigate whether 
the consumption of soy protein with isofl avones would result 
in improved vascular reactivity and decreased biochemical 
markers of endothelial dysfunction and infl ammation, 
independent of enhanced lipid and antioxidant effects.
 “Conclusion: Daily consumption of soy protein with 
isofl avones can result in positive vascular effects that are 
independent of lipid and antioxidant effects in healthy 
postmenopausal women.” Address: Dep. of Nutrition, Univ. 
of California, Davis, One Shields Ave., Davis, CA 95616.

3464. SoyaScan Notes. 2003. History of feeding soymilk to 
infants or children, worldwide (Overview). Aug. 1. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: We know of no evidence or documentation 
showing that soymilk was fed to infants in Asia or anywhere 

else before the 20th century. The early research on the 
subject was done by medical doctors in the United States and 
published in scientifi c journals.
 In 1909, John Ruhräh, an American pediatrician in 
Baltimore, Maryland, published the fi rst research on the 
subject. It showed that infants for whom mother’s milk was 
not available and who could not tolerate dairy milk, accepted 
and thrived on soymilk or a smooth gruel of dehulled 
soybeans (See: Ruhräh, John. 1909. “The soy bean in infant 
feeding; Preliminary report.” Archives of Pediatrics 26:496-
501. July).
 Ruhräh followed his initial, preliminary report with two 
more detailed articles on the subject in 1910 and 1915, each 
showing that soymilk was a valuable food for infants: J. of 
the American Medical Assoc. 1916. 54(21):1664-65. May 21; 
American J. of Medical Sciences 150(4):502-12. Oct.
 The next investigation, in 1916 by Sinclair, a physician 
in Philadelphia, Pennsylvania, came to the same positive 
conclusion: Sinclair, John F. 1916 “Recent observations in 
the use of soy bean in infant feeding.” New York State J. of 
Medicine 16(2):83-88. Feb.
 The next study was conducted in the Dep. of Pediatrics, 
Cornell Univ. Medical College, Ithaca, New York. The 
author observed 53 infants under 16 months of age who 
suffered from eczema. “Thirty-six of the patients reacted 
to cow’s milk, which was assumed to be the cause of their 
eczema. Six of these were given a mixture including protein 
free milk (lactose and mineral salts), washed butter and soy 
bean protein, “In all cases the eczema improved markedly in 
twenty-four hours and practically disappeared in three days. 
This mixture, however, caused diarrhea and vomiting in four 
of the patients and for this reason further observations were 
not made” (Schloss, Oscar M. 1920. “Allergy in infants and 
children.” American J. of Diseases of Children 19(6):433-54. 
June).
 In 1921 Muggia and Gasca, pediatricians in Italy, did 
similar research and concluded: “What is most important 
from our point of view, is that the soy-bean milk, in the 
cases observed by us, shows itself to be more easily tolerated 
than the milk of animals, and sometimes more easily than 
human milk” (Muggia, Alberto; Gasca, Enrico. 1921. Il latte 
vegetale di soia nell’alimentazione e nella terapia delle 
malattie gastro-enteriche dei bambini [Soymilk for feeding 
and treating infants with gastro-enteric illnesses]. Gazzetta 
degli Ospedali e delle Cliniche 42(30):356-58. April 14).

3465. Horn-Ross, Pamela L.; John, E.M.; Canchola, A.J.; 
Stewart, S.L.; Lee, M.M. 2003. Phytoestrogen intake and 
endometrial cancer risk. J. of the National Cancer Institute 
95(15):1158-64. Aug. 6. [40 ref]
• Summary: “Background: The development of endometrial 
cancer is largely related to prolonged exposure to unopposed 
estrogens. Phytoestrogens (i.e., weak estrogens found in 
plant foods) may have antiestrogenic effects.”
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 The researchers matched 500 black, Latino and white 
women who had endometrial cancer with 470 comparable 
healthy women. (Asians, who typically consume more 
phytoestrogens than other ethnic groups, were not included.) 
The women’s diets were analyzed for several types of 
phytoestrogens, which are weakly estrogenic plant-based 
compounds. Researchers discovered some phytoestrogens 
to be protective against endometrial cancer. High intakes 
of the soy isofl avones genistein and daidzein and of a 
lignan found in fl axseed, secoisolariciresinol, were found to 
reduce endometrial cancer risk by more than 50 percent in 
postmenopausal women. Premenopausal women showed a 
slightly lower risk reduction.
 Conclusion: Some phytoestrogens, at levels found in 
the typical American diet, are associated with reduced risk 
of endometrial cancer, which is cancer of the inner layer 
(along with its mucous membrane) of the uterus. Address: 1. 
Northern California Cancer Center, Union City, CA 94587.

3466. Berger, Leslie. 2003. Herbs for hot fl ashes: New 
attention, mixed results. New York Times. Aug. 12. p. D5, 
D8.
• Summary: “Even soy, now being sold in pill form, is not 
the miracle cure originally believed...” Address: New York 
Times.

3467. ADM Health & Nutrition Update (Decatur, Illinois). 
2003. Soy intake in the prevention and treatment of breast 
cancer. 5(2):1-4, 6. Aug. [47 ref]
• Summary: Contents: Introduction. Animal and 
epidemiological data. Clinical trials (human). Conclusions–
Adult soy intake and breast cancer risk. Early soy intake 
and breast cancer risk. Can soy stimulate breast cancer 
growth? Soy, isofl avones, and tamoxifen: Are there relevant 
interactions? Overall conclusions.

3468. Cuevas, A.M.; Irribarra, V.L.; Castillo, O.A.; Yanez, 
M.D.; Germain, A.M. 2003. Isolated soy protein improves 
endothelial function in postmenopausal hypercholesterolemic 
women. European J. of Clinical Nutrition 57(8):889-94. 
Aug. [27 ref]
• Summary: In these women, soy protein improved 
endothelial function, regardless of changes in plasma 
lipoproteins. Address: Dep. of Nutrition, Diabetes and 
Metabolism, School of Medicine, Pontifi cia Universidad 
Catolica, Santiago, Chile.

3469. Dewell, A.; Hollenbeck, C.B. 2003. Soy and 
isofl avones: A review of the potential role of phytoestrogens 
in the management of hypercholesterolemia. Menopause 
Management. July/Aug. p. 10-14. *
• Summary: The three main classes of phytoestrogens are 
isofl avones, lignans, and coumestans. Although lignans and 
coumestans do not contribute signifi cantly to phytoestrogen 

intake, isofl avones are widely found in legumes, and 
especially in soybeans. Address: Dep. of Nutrition and Food 
Science, San Jose State Univ., One Washington Square, San 
Jose, California 95192-0058.

3470. Product Name:  Phyto Soya.
Manufacturer’s Name:  Health from the Sun.
Manufacturer’s Address:  -
Date of Introduction:  2003 August.
Ingredients:  Incl. beta glucans.
Wt/Vol., Packaging, Price:  60 or 120 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser’s Behind the Label. 2003. 
Aug. p. 56. “If you think that Phyto Soya is just another soy 
supplement, think again.” “Phyto Soya from Health From 
The Sun is different. It’s the only all-natural soy supplement 
available on the market clinically proven in two published 
studies to reduce hot fl ashes in peri-menopausal and 
menopausal women up to 61%.”
 There follow two references which are fake references 
and cannot be traced without considerable diffi culty.

3471. Knittel, Linda. 2003. Hot fl ash: Manage menopause 
without HRT. Natural Foods Merchandiser. Aug. p. 36, 38.
• Summary: “In July 2002 the Journal of the American 
Medical Association reported that a large-scale study of HRT 
was halted when it was found that the increased risk of breast 
and uterine cancers, heart attack and blood clots associated 
with HRT far outweighed any benefi ts the therapy might 
provide. In May, the Women’s Health Initiative Memory 
Study reported that women older than 65 who used estrogen 
plus progestin doubled the risk of developing dementia.”

3472. Mangels, Reed. 2003. Nutrition hotline: Omega-3 fatty 
acids and DHA. Vegetarian Journal (Baltimore, Maryland) 
25(3):2, 23. [43 ref]
• Summary: The omega-3 fatty acid that Kellogg may be 
adding to its products is DHA (docosahexaenoic acid), 
which is usually found in fatty fi sh. The fi sh get it by eating 
microalgae. Martek Biosciences Corp. has skipped the fi sh 
and developed a vegetarian (and probably vegan) DHA 
directly from the microalgae. The health benefi ts of DHA 
and omega-3 fatty acids are discussed. “Our bodies are able 
to produce some DHA from alpha-linolenic acid, another 
omega-3 fatty acid, but we are not very effi cient at this 
production. To maximize DHA production, vegetarians are 
encouraged to include good sources of alpha-linolenic acid” 
in their diet–fl axseed, tofu, soybeans, etc. Address: PhD, RD.

3473. Weggemans, R.M.; Trautwein, E.A. 2003. Relation 
between soy-associated isofl avones and LDL and HDL 
cholesterol concentrations in humans: a meta-analysis. 
European J. of Clinical Nutrition 57(8):940-46. Aug. [42 ref]
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• Summary: “Introduction: The meta-analysis of Anderson 
et al. (1995) did not detect a dose-response relation between 
soy protein intake and cholesterol lowering, when changes in 
cholesterol and lipoproteins were adjusted for changes in the 
control group.” Differences is the isofl avone content of soy 
protein may explain this absence, or there may be a specifi c 
unidentifi ed component or combination of contents in soy 
responsible for its cholesterol-lowering effect.
 The present meta-analysis, based on ten rigorously-
conducted studies comprising 959 subjects (336 men and 
623 women) concluded: “Consumption of soy-associated 
isofl avones is not related to changes in LDL or HDL 
cholesterol.” Address: Unilever Health Institute, Unilever 
Research and Development Vlaardingen, Vlaardingen, The 
Netherlands.

3474. Bruemmer, Bruce. 2003. Recent research on vitamin 
E and tocopherols (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Recent research on vitamin E has showed that 
supplements containing natural mixed tocopherols (alpha, 
beta, and gamma) are the most effective. Most vitamin 
E supplements contain only alpha-tocopherol, and many 
brands are synthetic rather than natural–which has greater 
bioavailability.
 Paul previously worked for 4 years at Protein 
Technologies International (PTI) in their business unit. 
Address: Archivist, Cargill Corp., Minneapolis, Minnesota.

3475. Azadbakht, L.; Shakerhosseini, R.; Atabak, S.; 
Jamshidian, M.; Mehrabi, Y.; Esmaill-Zadeh, A. 2003. 
Benefi ciary effects of dietary soy protein on lowering plasma 
levels of lipid and improving kidney function in type II 
diabetes with nephropathy. European J. of Clinical Nutrition 
57:1292-94. Sept. 24. [13 ref]
• Summary: Note: Diabetic nepropathy is “kidney 
disease from long-standing diabetes. Features of diabetic 
nephropathy include nephrotic syndrome, which is 
characterized by excessive protein in the urine, high blood 
pressure, and progressively impaired kidney function.” 
Source: MedicineNet.
 “Objective: Heart and renal diseases are two major 
problems in diabetic patients. Hyperlipidemia is one of the 
main risk factors of cardiovascular complications in diabetes. 
The type of protein consumed also affects the changes in 
renal blood fl ow, glomerular resistance and renal function 
in these patients. Hence, this study was undertaken to show 
the effect of soy protein consumption on lipid profi les and 
kidney function of diabetic patients with nephropathy, who 
attended an educational university hospital as well as a 
private kidney disease clinic in Tehran.”
 “Conclusion: Soy inclusion in the diet can modify the 
risk factors of heart disease and improve kidney function in 
these patients.”

 Diabetes is the world’s 4th leading cause of death by 
disease. Address: 1. Dep. of Human Nutrition, National 
Nutrition and Food Technology Research Inst., Tehran, I.R. 
Iran.

3476. Agricultural Research (USDA). 2003. Vitamin K helps 
build women’s bones. 51(9):19. Sept.
• Summary: Data from the Framingham Heart Study 1996-
2000 shows that adequate vitamin K intake is essential for 
strong bones. “It helps certain proteins bind calcium, which 
is required for proper bone mineralization.” Recommended 
levels are 120 micrograms/day for men and 90/day for 
women. Best sources are leafy green vegetables and 
vegetable oils [such as soy oil].
 Note 1. Soymilk, tofu, and other traditional soyfoods 
made from whole soybeans contains signifi cant amounts of 
soy oil.
 Note 2. Vitamin K also promotes blood coagulation and 
excess intake can be a problem for some cardiac patients and 
may cause blood clots.

3477. ASA Today (St. Louis, Missouri). 2003. Grower 
opportunities for identity preserved value-added soybeans. 
9(10):8-page insert after p. 4. Sept.
• Summary: Contents: Front: Introduction. What are 
specialty soybeans? The rewards of IP production. 
Cooperative efforts pay dividends. The importance of 
contract fl exibility. Defi ning identity preservation vs. 
segregation vs. channeling.
 Back: Value-added soybean varieties: Certifi ed seed, 
clear hilum tofu, high sucrose, low saturated fat / low 
linolenic, “non-GMO” soybeans, organic food grade, natto, 
high oleic, high protein. IP soybeans: Production contracts: 
Introduction, delivery and payment, delivery specifi cations, 
developing relationships, other legal considerations, a fi nal 
word. Sponsored by BASF, makers of Prowl, Pursuit, and 
Raptor herbicides.

3478. Davis, Brenda C.; Dris-Etherton, Penny M. 2003. 
Achieving optimal essential fatty acid status in vegetarians: 
current knowledge and practical implications. American J. of 
Clinical Nutrition 78(3 Suppl):640S-646S. Sept. [61 ref]
Address: 1. Private Practice Nutrition Consultant, Kelowna, 
British Columbia, Canada.

3479. Fraser, Gary E. 2003. A search for truth in dietary 
epidemiology. American J. of Clinical Nutrition 78(3 
Suppl):521S-525S. Sept. [14 ref]
Address: Dep. of Epidemiology and Biostatistics, School of 
Public Health, Loma Linda Univ., Loma Linda, California.

3480. Haddad, Ella H.; Tanzman, Jay S. 2003. What do 
vegetarians in the United States eat? American J. of Clinical 
Nutrition 78(3 Suppl):626S-632S. Sept. [29 ref]
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Address: 1. Dep. of Nutrition, School of Public Health, 
Loma Linda Univ., Loma Linda, California.

3481. Hoffmann, Ingrid. 2003. Transcending reductionism 
in nutrition research. American J. of Clinical Nutrition 78(3 
Suppl):514S-516S. Sept. [14 ref]
Address: Inst. of Nutritional Science, Univ. of Giessen, 
Giessen, Germany.

3482. Hu, Frank B. 2003. Plant-based foods and prevention 
of cardiovascular disease: an overview. American J. of 
Clinical Nutrition 78(3 Suppl):544S-551S. Sept. [42 ref]
Address: Dep. of Nutrition, Harvard School of Public Health, 
Boston.

3483. Hu, Frank B. 2003. Plant-based foods and prevention 
of cardiovascular disease: an overview. American J. of 
Clinical Nutrition 78(3 Suppl):544S-551S. Sept. [64 ref]
Address: Dep. of Nutrition, School of Public Health, Harvard 
Univ. Boston, Massachusetts.

3484. Hunt, Janet R. 2003. Bioavailability of iron, zinc, and 
other trace minerals from vegetarian diets. American J. of 
Clinical Nutrition 78(3 Suppl):633S-639S. Sept. [79 ref]
Address: USDA, Agricultural Research Service, Grand 
Forks Human Nutrition Research Center, Grand Forks, North 
Dakota.

3485. Jacobs, David R., Jr.; Steffen, Lyn M. 2003. Nutrients, 
food, and dietary patterns as exposures in research: a 
framework for food synergy. American J. of Clinical 
Nutrition 78(3 Suppl):508S-513S. Sept. [58 ref]
Address: 1. Div. of Epidemiology, School of Public Health, 
Univ. of Minnesota, Minneapolis, MN.

3486. Kersetter, Jane E.; O’Brien, Kimberly O.; Insogna, 
Karl L. 2003. Dietary protein, calcium metabolism, and 
skeletal homeostasis revisited. American J. of Clinical 
Nutrition 78(3 Suppl):584S-592S. Sept. [70 ref]
Address: 1. Dep. of Nutritional Sciences, School of 
Allied Health Professions, Univ. of Connecticut, Storrs, 
Connecticut.

3487. Key, Timothy J.; Appleby, Paul N.; Davey, Gwyneth 
K.; Allen, Naomi E.; Spencer, Elizabeth A.; Travis, Ruth 
C. 2003. Mortality in British vegetarians: review and 
preliminary results from EPIC-Oxford. American J. of 
Clinical Nutrition 78(3 Suppl):533S-538S. Sept. [20 ref]
Address: 1. Cancer Research United Kingdom Epidemiology 
Unit, Univ. of Oxford, Oxford, United Kingdom.

3488. Lampe, Johanna W. 2003. Spicing up a vegetarian diet: 
chemopreventive effects of phytochemicals. American J. of 
Clinical Nutrition 78(3 Suppl):579S-583S. Sept. [47 ref]

Address: Fred Huchinson Cancer Research Center, Seattle, 
Washington.

3489. Leitzmann, Claus. 2003. Nutrition ecology: the 
contribution of vegetarian diets. American J. of Clinical 
Nutrition 78(3 Suppl):657S-659S. Sept. [37 ref]
Address: Inst. of Nutritional Sciences, Univ. of Giessen, 
Giessen, Germany.

3490. Liu, Rui Hai. 2003. Health benefi ts of fruit and 
vegetables are from additive and synergistic combinations 
of phytochemicals. American J. of Clinical Nutrition 78(3 
Suppl):517S-520S. Sept. [35 ref]
Address: Dep. of Food Science, Cornell Univ., Ithaca, New 
York.

3491. Miniello, V.L.; Moro, G.E.; Tarantino, M.; Natile, 
M.; Granieri, L.; Armenio, L. 2003. Soy-based formulas 
and phyto-oestrogens: a safety profi le. Acta Paediatrica 
91(441):93-100. Supplement. Sept. *
• Summary: “There is a paucity of data on endocrine effects 
of soy phytochemicals during infancy, the most sensitive 
period of life for the induction of toxicity. The safety of 
isofl avones in infant formulas has been questioned recently 
owing to reports of possible hormonal effects. Infants 
fed soy formula receive high levels of phyto-oestrogens 
in the form of isofl avones (genistein, daidzein and their 
glycosides). To date, no adverse effects of short- or long-
term use of soy proteins have been observed in humans and 
exposure to soy-based infant formulas does not appear to 
lead to different reproductive outcomes than exposure to 
cow milk formulas. Soy formula seems to be a safe feeding 
option for most infants. Nevertheless, much closer studies 
in experimental animals and human populations exposed to 
phyto-oestrogen-containing products, and particularly soy-
based infant formulas, are necessary.” Address: Dipartimento 
di Biomedicina dell’Età Evolutiva, Univ. of Bari, Italy.

3492. Pimenttel, David; Pimentel, Marcia. 2003. 
Sustainability of meat-based and plant-based diets and 
the environment. American J. of Clinical Nutrition 78(3 
Suppl):660S-663S. Sept. [30 ref]
Address: 1. Dep. of Ecology and Evolutionary Biology, 
Cornell Univ., Ithaca, New York.

3493. Prior, Richard L. 2003. Fruits and vegetables in the 
prevention of cellular oxidative damage. American J. of 
Clinical Nutrition 78(3 Suppl):570S-578S. Sept. [65 ref]
Address: Arkansas Children’s Nutrition Center, Little Rock, 
Arkansas.

3494. Rajaram, Sujatha. 2003. The effect of vegetarian 
diet, plant foods, and phytochemicals on hemostasis 
and thrombosis. American J. of Clinical Nutrition 78(3 
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Suppl):552S-558S. Sept. [77 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

3495. Reijnders, Lucas; Soret, Sam. 2003. Quantifi cation of 
the environmental impact of different dietary protein choices. 
American J. of Clinical Nutrition 78(3 Suppl):664S-68S. 
Sept. [41 ref]
• Summary: This remarkable paper uses life cycle impact 
assessment (LCIA) techniques for evaluating dietary choices 
environmentally and quantitatively. Processed foods based 
on soy protein, one of the types evaluated, have a small 
environmental impact, especially when compared with meat 
protein, or even fi sh protein. The environmental burden of 
vegetarian foods is usually relatively low when production 
and processing are considered.
 Technological advances have enabled dramatic 
increases in modern agricultural production. But with these 
advances, the environmental impact of food production and 
consumption has also increased. Many scientists, and even 
some policymakers, have begun to question the sustainability 
of agriculture as practiced today. “Particular skepticism has 
been directed at supporting the increased demand for animal 
products in the diet of economically advantaged persons of 
the world.”
 Long distance of transportation of all food by airplanes 
dramatically increases its environmental impact. The same is 
true of freezing and deep-freezing.
 Of the different primary production systems, organic 
agriculture has the lowest environmental impact, including 
advantages to soil quality and biodiversity. Address: 1. 
Inst. for Biodiversity and Ecosystem Dynamics, Center 
for Sustainable Development, Univ. of Amsterdam, The 
Netherlands; 2. Dep. of Environmental & Occupational 
Health, Loma Linda Univ. School of Public Health, Loma 
Linda, California.

3496. Riboli, Elio; Norat, Teresa. 2003. Epidemiologic 
evidence of the protective effect of fruit and vegetables 
on cancer risk. American J. of Clinical Nutrition 78(3 
Suppl):559S-569S. Sept. [182 ref]
Address: 1. International Agency for Research on Cancer, 
Lyon Cédex, France.

3497. Sabaté, Joan; Rajaram, Sujatha. eds. 2003. Fourth 
International Congress on Vegetarian Nutrition: Proceedings 
of a symposium held in Loma Linda, California, April 8-11, 
2002. American J. of Clinical Nutrition 78(3 Suppl):501S-
668S. Sept.
• Summary: Joan Sabaté and Sujatha Rajaram are the guest 
scientifi c editors; both are from Loma Linda University. 
Sponsor: Loma Linda University. Members of the congress 
organizing committee (8) and advisory board (11) are listed. 
“Acknowledgment: The organizing committee... is thankful 

to Loma Linda University for providing the venues for this 
congress and for the continuing support in supporting the 
congress.
 “Additional fi nancial support was provided by: 
International Tree Nut Council. Loma Linda University 
Medical Center.”
 Contents: Program participants (directory, 2 p.). Preface, 
by J. Sabaté and S. Rajaram. Nutrient, food and dietary 
patterns (5 papers). Epidemiologic studies of vegetarians (3 
papers). Vegetarian diets and risk of selected chronic diseases 
(9 papers). Nutritional adequacy and public health issues (5 
papers). Environmental impact of vegetarian diets (3 papers). 
Address: Dep. of Nutrition, Loma Linda Univ., Loma Linda, 
California.

3498. Sabaté, Joan; Rajaram, Sujatha. 2003. Preface: Fourth 
International Congress on Vegetarian Nutrition. American J. 
of Clinical Nutrition 78(3 Suppl):501S. Sept. [4 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

3499. Sabaté, Joan. 2003. The contribution of vegetarian 
diets to health and disease: a paradigm shift? American J. of 
Clinical Nutrition 78(3 Suppl):502S-507S. Sept. [58 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

3500. Sabaté, Joan. 2003. Nut consumption and body weight. 
American J. of Clinical Nutrition 78(3 Suppl):647S-650S. 
Sept. [42 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

3501. Setchell, Kenneth D.R.; Lydeking-Olsen, Eva. 2003. 
Dietary phytoestrogens and their effect on bone: evidence 
from in vitro and in vivo, human observational, and dietary 
intervention studies. American J. of Clinical Nutrition 78(3 
Suppl):593S-609S. Sept. [154 ref]
Address: 1. Dep. of Pediatrics, Children’s Hospital Medical 
Center, Univ. of Cincinnati, Cincinnati, Ohio.

3502. Singh, Pramil N.; Sabaté, Joan; Fraser, Gary E. 
2003. Does low meat consumption increase life expectancy 
in humans? American J. of Clinical Nutrition 78(3 
Suppl):526S-532S. Sept. [52 ref]
Address: 1. Dep. of Epidemiology and Biostatistics, School 
of Public Health, Loma Linda Univ., Loma Linda, California.

3503. Trevitt, Clare R.; Singh, Pramil N. 2003. Varient 
Creutzfeldt-Jakob disease: pathology, epidemiology, and 
public health implications. American J. of Clinical Nutrition 
78(3 Suppl):651S-656S. Sept. [79 ref]
Address: 1. Faculty of Medicine, Div. of Neuroscience, 
Imperial College, London, United Kingdom.
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3504. United Soybean Board. 2003. National report 2003-
2004: Consumer attitudes about nutrition–Insights into 
nutrition, health & soyfoods. Seattle, Washington. 6 p. Sept. 
22 x 21 cm.
• Summary: This tenth annual nationwide survey, 
commissioned by USB, was conducted in early 2003 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers. 
The study’s margin of error is ±3.1 percent and has a 
confi dence level of 95%.
 Contents: Introduction and methodology. Consumer 
nutritional habits and concerns. Healthy food decisions. 
Consumer knowledge of cooking oils. Consumer attitudes 
about fats. Awareness, usage, and trial of soy products. 
Soyfoods and health: Perceived healthfulness of soy products 
(74% healthy, 21% neutral, 5% unhealthy), awareness 
of health benefi ts of soy (heart health 29%, menopause 
relief 19%, prevent obesity / promote weight loss 14%, 
cancer prevention 10%, good protein source 5%, reduced 
risk of osteoporosis 3%, prevent arthritis 2%, other 14%). 
Consumer perceptions of biotech [genetically engineered] 
food. Consumer awareness and usage organic products (45% 
of consumers regularly purchase organic food products. 
Unaided basis, 47% know that organic foods can’t contain 
genetically modifi ed ingredients and 60% know that organics 
must be grown without pesticides and herbicides).
 Percentage of American consumers who have tried 
various soy products in 2001, 2002, and 2003: Tofu 45%, 
48%, 48%. Soy [veggie] burgers 40%, 43%, 44%. Soymilk 
28%, 35%, 39%. Soy nuts 20%, 26%, 26%. Soy protein bars 
18%, 20%, 22%.
 Awareness of soyfoods: “Overall consumer awareness 
of soy products increased signifi cantly this year. Soymilk 
achieved an 89% awareness rating. One in six [16.7%] 
Americans consume soyfoods or soy beverages once a week 
or more. Among those who do not, 47% report that nothing 
in particular prevents them from including soy in their diet.”
 Genetically modifi ed foods: Consumer awareness 
dropped to 60%, an 8% decrease from 2002. Awareness is 
higher among men (66%) than women (57%). Those aged 
35-54 had the highest awareness (66%) compared to those 
18-34% (57%), and those 55 and older (57%). Negative 
attitude: 20%, down from 24% last year. Positive attitude: 
13%. But 67% feel neutral or don’t known enough about 
biotech foods to form positive or negative feelings. 23% of 
consumers are willing to pay a premium for foods without 
biotech ingredients, down sharply from 32% last year.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

3505. Willett, Walter. 2003. Lessons from dietary studies 
in Adventists and questions for the future. American J. of 

Clinical Nutrition 78(3 Suppl):539S-543S. Sept. [42 ref]
Address: Depts. of Nutrition and Epidemiology, School of 
Public Health and Harvard Medical School, Harvard Univ., 
Boston, Massachusetts.

3506. Zhang, Xianglan; Shu, X.O.; Gao, Y.-T.; Yang, G.; Li, 
Q.; Li, H.; Jin, F.; Zheng, W. 2003. Soy food consumption 
is associated with lower risk of coronary heart disease in 
Chinese women. J. of Nutrition 133(9):2874-78. Sept. [36 
ref]
• Summary: This is the fi rst ever prospective 
epidemiological study to examine the relationship between 
soy intake and the risk of heart attack. The study involved 
nearly 65,000 women in Shanghai. Researchers fi rst recorded 
the dietary intake of the women along with a large variety 
of other lifestyle habits related to heart disease. The fi rst 
publication from this study includes results after following 
the women for only 2.5 years. Women were divided into 4 
categories of soy intake, and intake was related to the 43 
cases of non-fatal heart attacks that occurred during the 
follow-up period. Those women who consumed at least 11.2 
gm/day of soy protein were 86% less likely to develop a non-
fatal heart attack compared to women who consumed fewer 
than 4.5 gm/day of soy protein. The differences between 
the two groups were statistically signifi cant, and there was 
a dose-response relationship between the amount of soy 
protein consumed and risk.
 The results of this study are extremely encouraging 
because they link a clinically relevant outcome–heart 
attacks–to soy intake, not just a marker of coronary heart 
disease risk.
 “Abstract: Soy food intake has been shown to have 
benefi cial effects on cardiovascular disease risk factors. 
Data directly linking soy food intake to clinical outcomes of 
cardiovascular disease, however, are sparse. We examined 
the relationship between soy food intake and incidence 
of coronary heart disease (CHD) among participants in 
the Shanghai Women’s Health Study, a population-based 
prospective cohort study of approximately 75000 Chinese 
women aged 40-70 y at the baseline survey that was 
conducted from 1997 to 2000. Included in this study were 
64915 women without previously diagnosed CHD, stroke, 
cancer and diabetes at baseline. Information on usual intake 
of soy foods was obtained at baseline through an in-person 
interview using a validated food-frequency questionnaire. 
Cohort members were followed biennially through in-person 
interviews. After a mean of 2.5 y (162277 person-years) of 
follow-up, 62 incident cases of CHD (43 nonfatal myocardial 
infarctions and 19 CHD deaths) were documented. There 
was a clear monotonic dose-response relationship between 
soy food intake and risk of total CHD (P for trend = 0.003) 
with an adjusted relative risk (RR) of 0.25 (95% CI, 0.10-
0.63) observed for women in the highest vs. the lowest 
quartile of total soy protein intake. The inverse association 
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was more pronounced for nonfatal myocardial infarction 
(RR = 0.14; 95% CI, 0.04-0.48 for the highest vs. the lowest 
quartile of intake; P for trend = 0.001). This study provides, 
for the fi rst time, direct evidence that soy food consumption 
may reduce the risk of CHD in women.” Address: Dep. of 
Medicine, Center for Health Services Research, Vanderbilt 
Univ., Nashville, Tennessee 37232; Dep. of Epidemiology, 
Shanghai Cancer Inst., Shanghai 200032, China.

3507. Chen, Yu-Ming; Ho, S.C.; Lam, S.S.H.; Ho, S.S.S.; 
Woo, J.L.F. 2003. Soy isofl avones have a favorable effect 
on bone loss in Chinese postmenopausal women with lower 
bone mass: a double-blind, randomized, controlled trial. J. 
of Clinical Endocrinology and Metabolism 88(10):4740-47. 
Oct. [46 ref]
• Summary: “Animal studies have shown that soy 
isofl avones have an effect in preventing estrogen-related 
bone loss, but few data are available in humans, especially in 
the Asian populations. This double-blind, placebo-controlled, 
randomized trial examines the effects of soy isofl avones on 
bone loss in postmenopausal Chinese women, aged 48-62 
yr. Two hundred and three eligible subjects were randomly 
assigned to three treatment groups with daily doses of 
placebo (1 g starch; n = 67), mid-dose (0.5 g starch, 0.5 g 
soy extracts, and approximately 40 mg isofl avones; n = 68), 
and high dose (1.0 g soy extracts and approximately 80 mg 
isofl avones; n = 68).”
 “ Further stratifi ed analyses revealed that the positive 
effects of soy isofl avone supplementation were observed 
only among women with lower initial baseline BMC 
[bone mineral content] (median or less). In conclusion, soy 
isofl avones have a mild, but signifi cant, independent effect 
on the maintenance of hip BMC in postmenopausal women 
with low initial bone mass.” Address: 1. Dep. of Community 
and Family Medicine, Chinese Univ. of Hong Kong, Hong 
Kong.

3508. Cotter, Alice; Cashman, K.D. 2003. Genistein appears 
to prevent early postmenopausal bone loss as effectively 
as hormone replacement therapy (Open Access). Nutrition 
Reviews 61(10):346-51. Oct. [22 ref]
• Summary: “Recent data from a randomized, double-blind, 
placebo-controlled, year-long clinical trial suggest that 
supplementation with the dietary phytoestrogen genistein 
(54 mg/day) may be as effective as hormone replacement 
therapy in attenuating menopause-related bone loss without 
causing the associated side effects. These fi ndings may have 
implications for the development of diet-based strategies 
aimed at osteoporosis prevention.”
 “The richest sources of dietary isofl avones are soy, soy 
products (in particular, tofu, miso, natto, and fried tofu), 
and other legumes. Owing to the regular consumption of 
soy-based products in Asian populations, daily intake of 
isofl avones in those countries can be between 20 and 50 mg 

(20) but may be as high as 150 mg/day, such as in Japan, 
Taiwan, and Korea (21).”
 Thus, soy isofl avones (e.g., daidzein and genistein) 
are implicated in some health-enhancing properties such as 
improvement of bone health. Address: 1. B.Sc., Dep. of Food 
and Nutritional Sciences, University College, Cork, Ireland.

3509. Hamilton-Reeves, Jill; Kurzer, Mindy S. 2003. Sexual 
function normal in men consuming soy. Soy Connection 
(The) (Jefferson City, Missouri–United Soybean Board) 
11(4):3, 5. Fall. [25 ref]
• Summary: “On the basis of available data, there is little 
reason to think that soy consumption will cause reproductive 
abnormalities or feminization in men.” Address: 1. PhD 
candidate; 2. Dep. of Food Science & Nutrition. Both: Univ. 
of Minnesota.

3510. HeartHealth Partnership. 2003. Turning over a new 
leaf: Your heart-healthy living guide (Vol. 4, No. 2). Health 
Drivers Publishing. 29 p. Illust. No index. 19 cm. [26 ref]
• Summary: This booklet gives basic information is for 
people who want to reduce their blood cholesterol levels. 
It contains ads and touts specifi c brands. The National 
Cholesterol Education Program (NCEP) estimates that 52 
million Americans are being treated for high cholesterol 
levels.
 “Cholesterol is a soft fat-like substance, which in 
moderate amounts is essential for good health. It is part of 
the makeup of all cell membranes, is found in body tissue, 
and can be made into various hormones. Cholesterol comes 
from two sources. Your body produces it naturally, mostly 
in the liver (about 1,000 milligrams a day). The other source 
is the food you eat, such as meat, poultry, fi sh, egg yolks, 
and dairy products. Fruits, vegetables, nuts, seeds, and other 
plant-based foods do not contain cholesterol and, in fact, 
some of these foods have been shown to actually reduce 
blood cholesterol” (p. 2).
 HDL (High Density Lipoprotein) is “good” cholesterol. 
It contains very little cholesterol in its core, but as it travels 
through the bloodstream it carries LDL or “bad” cholesterol 
away from the arteries to the liver, where it is either recycled 
or excreted.
 LDL (Low Density Lipoprotein) is “bad” cholesterol. 
Its makeup is the opposite of HDL cholesterol; its core is 
almost all cholesterol. “If LDL levels are abnormally high, 
as it travels through the bloodstream it builds up on the 
artery walls. When LDL cholesterol combines with other 
substances, a plaque-like substance is produced that can clog 
the arteries.
 “The ugly: Triglyceride is a form of fat found in food, 
body fat, and is also carried in the blood as part of the 
cholesterol molecule. The visible fat on chicken or steak is 
actually triglyceride. If you are overweight, your body stores 
the extra calories you eat as triglycerides. People with high 
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triglyceride levels often have low HDL or ‘good’ cholesterol 
levels and this combination is considered by many experts to 
be associated with an increased risk of heart disease.”
 Fats in your diet and the role they play. Saturated fats, 
which are higher in meat, dairy products, palm and coconut 
oils, tend to contribute to LDL (bad) cholesterol levels. 
Monounsaturated fats are liquid at room temperature but will 
start to become solid when refrigerated. They can be found 
in almond, canola, olive, and peanut oils, and seem to have 
the effect of lowering bad LDL without lowering protective 
HDL cholesterol. Polyunsaturated fats are found in corn, 
soybean, saffl ower, and sunfl ower oils. They are liquid at 
room temperature and remain liquid when refrigerated. They 
may lower bad LDL cholesterol levels and, if used in large 
enough quantities, they may also reduce protective HDL 
levels as well. Trans fatty acids “are fats that do not occur 
naturally in other words, they are created” by hydrogenation. 
“Hydrogenated fats act like saturated fats.” Look for them on 
labels; effective Jan. 1, 2006, the FDA will be putting trans-
fats content on nutrition labels.
 Consider substituting healthier alternatives for the 
following: Mayonnaise, sour cream (use fat-free), milk (try 
“soy-milk”), cream, cheese (“many varieties of low-fat soy 
cheese”), egg yolks, meat (switch to extra lean cuts), butter, 
and cooking oils (“Almond, canola, olive, and peanut are 
considered best”).
 Glossary of label terms related to calories, fats, and 
cholesterol: Example–”Fat free” means less than ½ gram of 
fat per serving. Plant sterols and stanols actually help lower 
LDL (bad) cholesterol.
 Fiber (also called roughage or bulk) is the “part of plant 
foods that cannot be digested or absorbed by the body, yet 
it plays an important role in promoting good health and 
protecting against some diseases–such as heart disease. Men 
consuming 29 grams of protein a day have been shown to 
have a 40% reduction in heart attacks compared to men with 
the lowest fi ber intake. The National Academy of Sciences 
recommends the following daily fi ber consumption: Women 
ages 19-50 = 25 gm. Women over age 50 = 21 gm. Men ages 
19-50 = 38 gm. Men over age 50 = 30 gm. More than 90% of 
Americans don’t meet these recommendations; they average 
only about 15 gm of fi ber a day (p. 12).
 Physical exercise “is very likely to lower your risk of 
heart disease and enhance your overall sense of health and 
well being.” Almonds can help lower blood cholesterol. In 
July 2003 almonds received a qualifi ed health claim from 
FDA (p. 16).
 “Soy-anara cholesterol: Research has shown that 
consuming soy protein, rather than animal protein (meat, 
poultry, milk, cheese, eggs) can decrease your overall 
LDL (bad) cholesterol.” In 1999 the FDA ruled in favor 
of “heart healthy” labeling for certain soy products. “The 
most familiar forms of soy protein are those found in Asian 
cuisine; tofu, tempeh, and miso. To make soy proteins more 

familiar to Americans, products have been developed that 
closely resemble meat, poultry, and fi sh, in taste and texture. 
One of the great things about soy is that it can be fl avored 
and shaped in an infi nite number of ways.” On the facing 
page is a full-page color ad for Boca Burgers and other 
“Boca meatless products.”

3511. Lemke, Dan; Pena, Jennifer. 2003. Elsewhere in ag 
utilization: Cancer-halting genistein. Ag Innovation News 
(AURI–Agricultural Utilization Research Inst., Waseca, 
Minnesota) 12(3):10. Oct/Dec.
• Summary: Genistein, extracted from soybeans, “may help 
slow the progress of prostate cancer, according to University 
of California Davis Cancer Center researchers. A study found 
that only 38% of men given genistein, a soy isofl avone, 
experienced a rise in prostate-specifi c antigen (PSA) levels, 
versus 98% in the untreated control group. PSA levels tend 
to rise when cancer causes the prostate gland to enlarge. 
Genistein may help men with prostate cancer, but researchers 
say more studies are needed.” Source: BBC News, May 1, 
2003.

3512. Lyu, Li-Ching; Hsu, C.Y.; Yeh, C.Y.; et al. 2003. A 
case-control study of the association of diet and obesity with 
gout in Taiwan. American J. of Clinical Nutrition 78(4):690-
701. Oct. [49 ref]
• Summary: Gout is probably the oldest known form of 
arthritis–described since the days of Hippocrates in the 5th 
century B.C. Gout, the most common form of infl ammatory 
joint disease in men over 40 years of age, is caused by excess 
uric acid in the body, or hyperuricaemia. Elevated levels of 
uric acid in the blood may lead to deposits around the joints. 
Eventually, the uric acid may form needle-like crystals in 
human joints, leading to an acute gout attack.
 One cause of elevated uric acid levels is a high intake 
of purine-rich foods. Purines are nucleic acids (part of our 
DNA) that are found in many protein rich foods. Protein 
itself can lead to increased serum uric acid levels.
 In terms of gout, foods are typically listed as being 
low, moderate, or high in purines. It is often recommended 
that gout patients limit or avoid high-purine foods. Since 
soybeans are included in the high purine group, gout patients 
are often told to avoid soy. However these results from the 
fi rst ever published epidemiologic study to examine the 
relationship between soy intake and gout risk suggests that 
this avoidance may be unnecessary. Consumption of alcohol, 
but not of purine, appears to be a signifi cant risk factor 
for gout. Foods rich in dietary fi ber, folate and vitamin C, 
such as fruits and vegetables, protect against gout. Address: 
Graduate Program of Nutrition, National Taiwan Normal 
Univ., Taipei, Taiwan.

3513. Magin, Kim. 2003. Biotechnology–The promise of 
today, tomorrow and our food. Iowa Soybean Review (Iowa 



SOY NUTRITIONAL RESEARCH (1990-2021)   932

© Copyright Soyinfo Center 2021

Soybean Association, Urbandale, Iowa) 15(1):20. Oct.
• Summary: Monsanto “has shared key genetic material with 
the United Soybean Board (USB) to help researchers identify 
the low palmitic fatty acid trait within the soybean genome. 
This material is expected to rapidly accelerate the USB’s 
Better Bean Initiative goal of developing a soybean with 
improved oils and protein for U.S. producers.”
 Monsanto is also “working with select food companies 
to analyze and test the performance of a soybean low in 
linolenic acid.” This could “help reduce or even eliminate 
trans-fats in many foods.” In the future, “Monsanto plans 
to use biotechnology to develop a soybean that will 
enable the production of a saturated–and trans-fat free soy 
oil.” Address: Director, Global Oilseed Industry Affairs, 
Monsanto.

3514. Messina, Mark. 2003. Research updates. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 11(4):1, 6. Fall. [2 ref]
• Summary: “Prostate cancer: In vitro and animal data 
suggest that isofl avones and soyfoods reduce the risk of 
prostate cancer although relatively little epidemiologic data 
in this area has been conducted (see ‘Soy’s Encouraging 
Role in Prostate Cancer Prevention’). This is one reason why 
the recently published case-control study which involved 12 
different cities in China is noteworthy. This study by Lee and 
colleagues involved 133 cases and 265 age- and residential 
community-matched controls between the ages of 50 and 
89. A food frequency questionnaire was used to assess 
the intake of soyfoods and isofl avones. The age- and total 
calorie-adjusted odds ratio of prostate cancer risk comparing 
the highest tertile of tofu intake to the lowest tertile was a 
statistically signifi cant 0.58 (i.e., risk was reduced by nearly 
40 percent among the most frequent consumers of tofu). The 
odds ratio for highest versus lowest intake of total soyfoods 
(tofu, soymilk, and fermented soy products) and genistein 
was 0.51 and 0.53, respectively, although neither of these 
relationships quite reached statistical signifi cance. These 
results are certainly encouraging and support the hypothesis 
that soy is protective against prostate cancer but the fi ndings 
were not adjusted for the intake of other foods and nutrients. 
Clearly, more epidemiologic research is needed, especially 
prospective studies.

“Cancer Epidemiol Biomarkers Prev 2003; 12:665-8.
 “Portfolio Diet: In 1999 the U.S. Food and Drug 
Administration approved a health claim for the cholesterol-
lowering effects of soy protein and one year later the 
American Heart Association endorsed the use of soyfoods 
for those with elevated cholesterol. However, lowering 
cholesterol to the recommended target level requires 
comprehensive dietary changes, not just the consumption 
of soy protein. To evaluate whether making multiple 
dietary changes can lower cholesterol as effectively as 
pharmacological approaches, Jenkins and colleagues 

from the University of Toronto randomly assigned 46 
hyperlipidemic adults (25 men and 21 postmenopausal 
women) to undergo one of three interventions on an 
outpatient basis for one month: a diet very low in saturated 
fat, based on milled whole-wheat cereals and low-fat dairy 
foods (n=16); the same diet plus lovastatin, 20 mg/d (n = 
14); or a portfolio diet that was low in saturated fat, high 
in plant sterols (1.0 g/1000 kcal), soy protein (21.4 g/1000 
kcal), viscous fi bers (9.8 g/1000 kcal), and almonds (14 
g/1000 kcal) (n = 16). The control, statin, and dietary 
portfolio groups had mean decreases in low-density 
lipoprotein cholesterol of 8.0 percent, 30.9 percent, and 28.6 
percent, respectively. There were no signifi cant differences in 
effi cacy between the statin and dietary portfolio treatments. 
In addition to the reductions in cholesterol, C-reactive 
protein levels decreased 10.0 percent (P =.27), 33.3 percent 
(P =.002), and 28.2 percent (P =.02) in the control, statin, 
and portfolio groups, respectively. C-reactive protein is a 
marker of infl ammation and is thought to be an independent 
predictor of coronary heart disease. These results show that 
dietary changes can lower cholesterol as much as cholesterol-
lowering drugs although it should be acknowledged that 
not all individuals are likely able to adhere long-term to the 
portfolio diet.

“JAMA 2003; 290:502-10.” Address: PhD [Nutrition 
Matters, Port Townsend, Washington].

3515. Messina, Mark. 2003. Soy’s encouraging role in 
prostate cancer prevention. Soy Connection (The) (Jefferson 
City, Missouri–United Soybean Board) 11(4):1-2. Fall. [17 
ref]
• Summary: “Much of the discussion over the past decade 
about potential health benefi ts of soy has centered on 
women’s health issues–breast cancer, bone health, and 
menopausal symptoms. Disappointing results from the 
Women’s Health Initiative, which raise questions about 
the wisdom of using conventional hormone replacement 
therapy long term, serve to further highlight this particular 
focus. Arguably, however, more men will start to consider 
incorporating soy into their diets as they become aware of 
research suggesting soy intake may reduce prostate cancer 
risk. Certainly, the American Cancer Society’s inclusion of 
soyfood consumption as one of seven steps to reduce risk 
of prostate cancer will help to increase such awareness. 
The brief review below highlights what is known about the 
relationship between prostate cancer risk and soy intake. 
Worldwide, cancer of the prostate is the fourth most common 
cancer (1) and sixth most common (2) cause of cancer death 
in men. There are striking differences in prostate cancer 
rates among regions of the world, however. Compared to 
Western rates, prostate cancer incidence and mortality in 
China and Japan is extremely low; in fact, they are as low as 
the breast cancer rates in those countries. The low rates in 
soyfood consuming countries provided initial motivation for 
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investigating the impact of soy intake on prostate cancer risk. 
Unfortunately, relatively little epidemiologic research has 
been conducted. A prospective study among 8,000 Japanese 
men in Hawaii found that daily tofu intake was associated 
with a 65 percent reduction in prostate cancer risk, but these 
fi ndings were not quite statistically signifi cant (3). Also, 
total soy intake was not reported, the number of prostate 
cancer cases in this study was small, and miso intake was 
not protective. In a prospective study among Seventh-Day 
Adventists in California, drinking 1-2 cups of soymilk per 
day was associated with a 70 percent reduced risk. But again, 
there were only a small number of cases and the only soy 
product reported was soymilk (4). Furthermore, an earlier 
report from this cohort indicated that legumes and beans in 
general were protective. Other epidemiologic studies provide 
at best only modest support for protective effects of soy (5).
 “Unquestionably, the isofl avones are thought to be 
responsible for the hypothesized anti-prostate cancer 
effects of soy. In vitro, the main soybean isofl avone 
genistein inhibits the growth of testosterone-dependent and 
independent prostate cancer cells (5). It also reduces the 
ability of prostate cancer cells to metastasize independent of 
cell growth inhibition (6). In addition, in a dose-dependent 
manner genistein decreases the growth of human-patient 
benign prostatic hypertrophy tissue and prostate tumors 
in histoculture (7). Finally, genistein has been shown to 
enhance the ability of radiation to kill prostate cancer cells in 
vitro (8).
 “Although in many cases the concentrations of genistein 
required to inhibit prostate cancer cell growth in vitro are 
greater than those found in serum, when prostate cells are 
exposed to genistein for a prolonged period of time (as in 
theory would be the case in men regularly eating soyfoods) 
the concentration required to inhibit growth is similar to 
the serum genistein levels in people eating soyfoods (9). 
Furthermore, isofl avone levels in the prostate exceed those in 
the serum (1).
 “Animal models of prostate cancer provide the clearest 
support for the hypothesis that soy intake reduces risk, 
although it should be noted that there is much debate about 
which animal models are best for studying prostate cancer 
(11). Animal models include those in which tumors develop 
spontaneously, are induced chemically, and are induced by 
implanting prostate cancer cells directly into the prostate. 
Feeding soy or isofl avones has been shown to be effective in 
all three models, but results from recent publications using 
the latter model are particularly impressive. In one, there was 
a dose-dependent inhibition between isofl avone consumption 
and prostate tumor growth, tumor size being approximately 
40 percent lower in mice given the highest dietary dose of 
isofl avones compared to control animals fed a soy-free diet 
(12). More recently, isofl avones were found to decrease 
tumor growth by approximately 50 percent in mice, and in 
combination with black tea extracts, to reduce tumor size by 

approximately 80 percent (13).
 “The mechanism by which soy inhibits the growth of 
prostate cancer in animals has not been identifi ed, although 
much in vitro research shows that genistein can infl uence 
the activity of enzymes and cellular factors that control 
the growth and differentiation of cells. Also, isofl avones 
have weak estrogen-like effects and high-dose estrogen 
has been used to treat prostate cancer. Some research 
indicates that higher levels of testosterone and especially 
of dihydrotestosterone (a testosterone metabolite) increases 
prostate cancer risk, but clinical studies have failed to show 
that soy or isofl avones affect serum testosterone levels (see 
article page 3) (5).
 “One of the keys to preventing prostate cancer mortality 
is to prevent the small (often called latent) prostate tumors 
from progressing to the larger, more aggressive, and 
potentially life-threatening form of prostate cancer. By 85 
years of age, approximately 75 percent of all men have these 
small prostate tumors (14, 15). Autopsy data reveal that even 
in Japan, latent prostate cancer is common, although very 
few Japanese men die of prostate cancer. The International 
Prostate Health Council recently concluded that isofl avones 
prevent latent prostate cancer from progressing to the more 
lethal form of this disease (16). There are also intriguing but 
still speculative data suggesting that soy may be useful to 
prostate cancer patients. Investigators from the Karmanos 
Cancer Institute in Detroit reported that in prostate cancer 
patients (N=40) resistant to conventional medical treatment, 
daily isofl avone supplementation (120 mg/day) resulted in 
a marked decline in the rise in levels of prostate specifi c 
antigen (a marker of prostate cancer) (17).
 “Prostate cancer is a disease of older men; average age 
of diagnosis is about 73. Also, prostate tumors are slow-
growing. Evidence suggests that late life infl uences do affect 
prostate cancer development. Thus, men appear to have 
ample opportunity to decrease their chances of dying of 
prostate cancer. Even if soy only modestly impacts prostate 
cancer–by slowing tumor growth and/or delaying tumor 
onset–the public health implications are signifi cant. Thus 
far, although no fi rm conclusions can be drawn about the 
ability of soy to reduce risk of prostate cancer, the evidence 
is certainly intriguing. Research into the effects of soy intake 
on prostate cancer risk in humans is needed and warranted. 
Because soy-foods provide high quality protein and may 
offer a number of health benefi ts, men concerned about their 
prostate health may want to consider adding soyfoods to 
their diet. Men should strive to consume about two servings 
of soyfoods per day; this amount provides approximately 
15 g soy protein–and 50 mg isofl avones.” Address: PhD 
[Nutrition Matters, Port Townsend, Washington].

3516. Murray, Michael J.; Meyer, W.R.; Lessey, B.A.; 
Oi, R.H.; DeWire, R.E.; Fritz, M.A. 2003. Soy protein 
isolate with isofl avones does not prevent estradiol-induced 
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endometrial hyperplasia in postmenopausal women: a pilot 
trial. Menopause 10(5):456-64. Sept/Oct. *
• Summary: Messina (2017 #66) says: “There are relatively 
few clinical examples of isofl avones acting as true ER 
antagonists.” Address: 1. Dep. of Obstetrics and Gynecology, 
Div. of Reproductive Endocrinology and Infertility, 
The Permanente Medical Group, Kaiser-Permanente, 
Sacramento, CA 95815.

3517. Product Name:  Non-GMO and Organic RBD 
[Refi ned, Bleached and Deodorized] Soybean Oil, Non-
GMO and Organic Textured Soy Protein, Non-GMO and 
Organic Low-Fat Soy Flour & Grits. Non-GMO Soy/Rice 
Nuggets (cereal and nutrition bar inclusion), IsoPro Non-
GMO Soy Protein Isolate.
Manufacturer’s Name:  Nexsoy. A Division of Spectrum 
Foods.
Manufacturer’s Address:  P.O. Box 3483, 2520 S. Grand 
Ave. East, Springfi eld, IL 62703.  Phone: 866.833.1748 or 
217.391.0091.
Date of Introduction:  2003 October.
Ingredients:  Nexsoy brand soy fl our, rice fl our.
Wt/Vol., Packaging, Price:  10 oz. (283 gm) bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (front and back, 
8½ by 11 inch, color) sent by Patricia Smith from Natural 
Products Expo East. 2003. Oct. “You’ll love our Free non-
GMO and organic soybean oil and soy ingredients.” They 
divide their products into two types: (1) Dry soy ingredients, 
and (2) Soybean oils.
 (1) “Naturally processed without chemical solvents. 
Absolutely no hexane used. No ‘off’ soy fl avors or smells. 
Naturally high isofl avone levels. ‘Identity-preserved’ non-
GMO and certifi ed organic by QAI.
 (2) “Soybean oils. Expeller pressed. Physically refi ned. 
Naturally stable: The unique processing releases naturally 
occurring tocopherols (antioxidants) in high concentration.” 
Free of trans-fats since not hydrogenated. “Naturally healthy. 
Contains 6-8% of Alpha Linolenic Acid (Omega 3 fatty acid) 
which is the parent fatty acid from which the human body 
synthesizes long chain Omega 3 fatty acids that are believed 
to be benefi cial for cardiovascular health.”

3518. Osundahunsi, Oluwatooyin, F.; Aworh, O.C. 2003. 
Nutritional evaluation, with emphasis on protein quality, 
of maize-based complementary foods enriched with soya 
bean and cowpea tempe. International J. of Food Science & 
Technology 38(7):809-13. Oct. [22 ref]
• Summary: “Introduction: In developing countries, where 
malnutrition remains a major health problem in infants 
and pre-school children, considerable efforts to improve 
the health and nutritional status of growing children 
have focused on the production of nutritious low-cost 
complementary foods.”

 “Tempe was prepared from dehulled, cooked soya beans 
and cowpea by using Rhizopus oligosporus fermentation. 
Four complementary foods, containing 50-80% maize fl our 
or `ogi’ fl our, were prepared from blends of maize fl our, `ogi’ 
fl our and tempe fl our with or without the addition of melon 
seed fl our. The complementary foods were much higher 
in protein (18.6-19.7%) and fat (8.2-9.4%) than `ogi’ and, 
except for lower ash contents, were comparable in proximate 
composition with typical commercial complementary foods 
produced by food multinationals in Nigeria.” Address: Dep. 
of Food Technology, Univ. of Ibadan, Ibadan, Nigeria.

3519. Peterson, J.; Lagiou, P.; Samoli, E.; Lagiou, A.; 
Katsouyanni, K.; La Vecchia, C.; Dwyer, J.; Trichopoulos, D. 
2003. Flavonoid intake and breast cancer risk: a case-control 
study in Greece. British J. of Cancer 89(7):1255-59. Oct. [35 
ref]
• Summary: “After controlling for dietary confounding, there 
was no association of breast cancer risk with fl avanones, 
fl avan-3-ols, fl avonols, anthocyanidins or isofl avones.”
 Flavonoids occur naturally in plants (Peterson and 
Dwyer, 1998). In 2003 the U.S. Department of Agriculture 
published food composition data for fi ve categories of 
fl avonoids: fl avones, fl avonols, fl avan-3-ols, fl avanones 
and anthocyanidins. For a sixth category, isofl avones, food 
composition has been available since 2002 (USDA & Iowa 
State University, 2002).
 The isofl avones, which include daidzein and genistein, 
are found mainly in soya and soya products (Peterson 
and Dwyer, 1998). Intakes of soya and soya products has 
traditionally been, and still is, very low in Greece.
 Soy is mentioned 5 times in this paper. Address: Schools 
of Nutrition and Medicine, Boston, Massachusetts 02111.

3520. SoyaScan Notes. 2003. What are triglycerides, fatty 
acids, oils and fats? (Overview). Nov. 8. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: An oil is a liquid at room temperature and a fat 
is a solid. In a chemical sense, oils and fats are essentially 
the same since they are both made up of three fatty acids 
connected to a glycerol molecule. Such a combination is 
called a triglyceride and these constitute 99+% of a fat or oil.
 The most common fatty acids in edible oils are palmitic 
(C16), stearic (C18), oleic (C18:1), linoleic (C18:2), and 
linolenic (C:183).
 There are two saturated fatty acids (palmitic and stearic), 
one unsaturated fatty acid (oleic), and two polyunsaturated 
fatty acids (linoleic and linolenic). The latter two 
predominate in soybean oil.

3521. Messina, Mark J. 2003. Mark and Ginny have decided 
to update their classic book The Simple Soybean and Your 
Health (Interview). SoyaScan Notes. Nov. 26. Conducted by 
William Shurtleff of Soyfoods Center.



SOY NUTRITIONAL RESEARCH (1990-2021)   935

© Copyright Soyinfo Center 2021

• Summary: Note: This update never happened; more 
important opportunities related to soy intervened. Address: 
PhD, 439 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

3522. Gilbert, Monique. 2003. Soy science: studies show soy 
may protect against heart disease and osteoporosis, as well as 
reduce menopause symptoms. Natural Foods Merchandiser. 
Nov. p. 38-40. [35 ref]
• Summary: Contents: Introduction. Heart disease 
and stroke. Cancer. Sidebar: FDA’s soy health claim. 
Osteoporosis. Menopause. Sidebar: Soy: Supplements vs. 
protein powders and soyfoods.
 Sidebar: “Isofl avone and protein content of soyfoods.” 
“Although isofl avone and protein contents vary, the 
following numbers may help your customers fi nd the best 
soyfood sources for their needs. Units = Mean mg/100g 
edible portion (approximately 3.5 ounces). Isofl avones 
are in aglycone form.” The soy products are: Textured soy 
protein. Tofu, regular, with calcium sulfate. Roasted soynuts. 
Tempeh. Soymilk, regular. Soy fl our, full fat, raw. Soy 
protein powder (isolate). Miso.
 For each product is given: Total isofl avones, genistein, 
daidzein, and protein.
 Source: USDA-Iowa State University Database on the 
Isofl avone Content of Foods–1999. Address: B.Sc., health 
advocate, free-lance writer and author of Virtues of Soy.

3523. Hain Celestial Group, Inc. (The). 2003. Annual report 
2003: 10 years of changing the way the world eats. Melville, 
New York. 32 p. Nov. 28 cm.
• Summary: A nice chronology at the front of the report 
marks the company’s 10th anniversary. At the top of each 
year is the logo of each brand acquired that year.
 “1993–Irwin Simon forms 21st Century Foods with the 
Farm Foods brand. We acquire Kineret Foods, a specialty 
kosher brand. Our name becomes Kineret Acquisition 
Corp. and we sell 1 million shares and warrants in an initial 
public offering at $3.25 per unit. We are listed on NASDAQ 
under the ticker symbol NOSH. The FDA issues its 
Nutrition Labeling and Education Act (NLEA), regulations 
establishing general requirements for health claims and food 
labeling.
 “1994–We acquire the Hain Pure Food Co. and 
Hollywood cooking oils from PET Inc. We change our name 
to The Hain Food Group, Inc. Our ticker symbol is changed 
to HAIN. Sales in our fi rst full year are $14 million.”
 “1995–We acquire the Estee sugar-free brand and the 
Featherweight low-sodium brand. We establish our medically 
directed business. Our sales reach $58 million.
 “1996–We enter the snacks business with the acquisition 
of Harry’s Premium Snacks. We acquire a license to the 
Weight Watchers line of dry grocery products. Our sales 
reach $69 million.

 “1997–We acquire publicly held Westbrae Natural and 
enter the nondairy business with the Westsoy brand, the 
leading soy milk in the aseptic shelf-stable category. We 
expand our grocery business with Westbrae Natural, the #1 
brand of shelf-stable vegetables and beans. We expand our 
snacks business with the Bearitos and Little Bear brands.
 “1998–We open the year with the acquisition of four 
leading brands. (1) Terra, the #1 specialty all-natural snack 
food brand with its Terra Original Exotic Vegetable Chips. 
(2) Garden of Eatin’, a leading maker of organic tortilla 
chips. (3) Arrowhead Mills, the pioneer and leader in organic 
baking mixes and grains. (4) DeBoles, a premium pasta 
company known for its organic and Jerusalem artichoke 
pastas. Later in the year we acquire Nile Spice, a leading 
meal cup and dry soup brand. We issue 2.5 million additional 
shares of our stock to the public in a secondary offering. Our 
sales reach $174 million.
 “1999–We acquire the Natural Nutrition Group, bringing 
us: (1) Health Valley, the #1 brand in natural soups and snack 
bars, and a strong player in the natural cereals and cookie 
categories. (2) Breadshop, maker of natural, ready-to-eat 
granola cereals. (3) Casbah, providing versatile and great-
tasting vegetarian prepared mixes and side dishes. The FDA 
authorizes the health claim that soy-based foods help to 
lower cholesterol. Our sales reach $270 million.”
 Hain acquired Earth’s Best and Celestial Seasonings in 
2000, Yves Veggie Cuisine in 2001, Lima and Biomarché 
(both in Europe) in 2002, and Imagine Foods (with its 
premium Rice Dream and Soy Dream brands), Grains Noirs, 
and Walnut Acres Certifi ed Organic brand in 2003.
 Net sales for the year ended 30 June 2003 were 
$466.459 million, up 18% from $395.954 million in 2002. 
Net income in 2003 was $27.492 million, way up from 
$2.971 million in 2002. Many new products containing soy 
in the product name are pictured and described incl. Imagine 
Organic Broth [California Miso or Soy Ginger], Westsoy Soy 
Slender. Lima Soya Drink.
 At the top of this chronology (p. 1) is a list of “10 
relevant FDA authorized health claims” from 1993 to 2000. 
For example: “(1) Calcium reduces osteoporosis risk (1993). 
(2) Sodium increases high blood pressure risk (1993). (3) 
Dietary saturated fat and cholesterol increase coronary 
heart disease and cancer risk (1993). Soluble fi ber (fruits, 
vegetables, whole grains, psyllium seed husk) reduces 
coronary heart disease risk (1993)...”
 Page 2: The Hain-Celestial Group is “one of the largest 
specialty food companies in the United States.” “We now 
market almost 1,700 products under 28 different brand 
names.” This report contains many fi ne color photos.
 Accompanying the annual report is a “Notice of Annual 
Meeting of Stockholders and Proxy Statement” (33 p.). Irwin 
Simon, the founder and CEO, age 45, had the following 
annual compensation: Salary: $643,077. Bonus: More than 
$175,000. Other compensation: $16,000. Stock options: 
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600,000 shares. Note: The value of the company’s stock has 
decreased for the last 3 years in a row. Address: 58 South 
Service Road, Melville, New York 11747. Phone: 516-237-
6200.

3524. Jenkins, D.J.; Kendall, C.W.; et al. 2003. The effects 
of combining plant sterols, soy protein, viscous fi bers, and 
almonds in treating hypercholesterolemia. Metabolism 
52(11):1478-83. Nov. *
• Summary: Jenkins’ team has found new ways of achieving 
dramatic cholesterol-lowering effects through diet. In this 
study, 25 healthy hyperlipidemic individuals were put 
on a dietary plan (Portfolio eating plan) which included 
30 gm of almonds, 2 gm of plant sterols (from enriched 
margarine), 15 gm of viscous fi bre (from foods such as oats, 
barley, eggplant, or okra), and 35 gm of soy protein (from 
foods such as tofu, soymilk, or soy meat alternatives). The 
diet reduced their LDL cholesterol by 35% in two weeks. 
Address: Univ. of Toronto, Canada.

3525. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 November.
Ingredients:  Roast: Water, vital wheat gluten, tofu (water, 
non genetically engineered soybeans grown without 
chemical fertilizers, pesticides, or herbicides, magnesium 
chloride and/or nigari), white beans, garbanzo beans, non-GE 
corn starch natural vegetarian fl avor, expeller pressed non-
GE canola oil, shoyu soy sauce, spices, lemon juice, calcium 
lactate from beets. Stuffi ng: Water, organic brown rice, bread 
cubes...
Wt/Vol., Packaging, Price:  3 lb 8 oz (serves 4).
How Stored:  Frozen. But can be kept refrigerated for 30 
days.
New Product–Documentation:  Product (in box) sent by 
Seth Tibbott. 2003. Nov. 27. This is a very attractive and 
well-designed box / label. 8.5 by 6.5 by 4 inches deep. The 
top is covered with a color photo of Tofurky, sliced in half, 
served on a white plate with salad. A gold and black seal, 
ensuring that the box has not been opened, states: “100% 
vegan. vegansociety.com.” Below the product name: “New 
& improved.” Below the product name: “Feast includes a 
tender, juicy stuffed tofu roast, 8 delicious cranberry-apple 
dumplings, rich Tofurky “giblet” gravy, and our signature 
Tofurky Jurky Wishstixs. Net weight 3 lbs. 8 oz. (1.59 kg). 
Keep frozen. diameter. On the front of the box: “America’s 
#1 turkey alternative since 1995.” On the right end panel is 
a brief company history and a section titled “Travels with 
Tofurky” showing 3 color photos of Tofurky in Minnesota, 
India, and above Niagara Falls, Canada. On the back panel 

are Nutrition Facts and a large panel giving ingredients. 
On the left end panel are “Preparation Instructions”–quite 
complex.
 Talk with Seth Tibbott. 2003. Dec. 3. The Tofurky is 
designed to be put into the oven next to a regular turkey 
on Thanksgiving or Christmas. The Drumettes were not 
included in this years Tofurky Feast for 3 reasons: (1) They 
contained isolated soy protein which is made using hexane 
(a volatile petroleum derivative); Turtle Island has a goal 
of using only natural ingredients. “The hypocrameter was 
getting a little too high,” says Seth. (2) They took a lot of 
time to make at a time when Turtle Island is very busy. (3) 
The dumplings are delicious and could be made by another 
company. However Seth is getting feedback on the company 
Website that quite a few people like the tempeh from which 
the Drumettes were made, so he is looking for a more natural 
way to make them.

3526. Hymowitz, Ted. 2003. New research on soybean 
allergens (Interview). SoyaScan Notes. Dec. 4. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Starting about 6 weeks ago Ted began a new 
research project concerning soybean allergens. His major 
problem is to design an analytical technique which will 
enable anyone to search a large sample of soybeans or 
germplasm collection looking for individual seeds containing 
no allergens. Molecular biologists have already characterized 
one such gene as P3 but they can identify it only in 
individual soybeans. Ted will use natural techniques rather 
than genetic engineering to try to solve this problem.
 About 7-9% of children are allergic to soybeans, vs. 
2-4% of adults. Address: Prof. of Plant Genetics, Dep. of 
Crop Sciences, Univ. of Illinois, Urbana, Illinois.

3527. Grieshop, Christine M.; Kadzere, C.T.; Clapper, G.M.; 
Flickinger, E.A.; Bauer, L.L.; Frazier, R.L.; Fahey, G.C., 
Jr. 2003. Chemical and nutritional characteristics of United 
States soybeans and soybean meals. J. of Agricultural and 
Food Chemistry 51(26):7684-91. Dec. 17. [33 ref]
• Summary: Two experiments were conducted to determine 
the variation in the nutritional composition of U.S. 
soybean meal (SBM). In experiment 1, SBM from 55 U.S. 
soybean crushers was evaluated. Small but signifi cant 
differences were detected in dry matter and organic matter 
concentrations. Crude protein (CP) concentrations (51.6-
54.6%) were higher (P < 0.05) in SBM produced in the 
southern U.S.
 In experiment 2 soybeans and resultant soybean meals 
were obtained in from 10 U.S. soybean crushers. Soybean 
meal carbohydrate composition (incl. oligosaccharides) was 
also affected by processing conditions. Address: 1. Dep. of 
Animal Sciences, Univ. of Illinois at Urbana-Champaign, 
Urbana, Illinois 61801.
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3528. Kostelac, Drazen; Rechkemmer, G.; Briviba, K. 2003. 
Phytoestrogens modulate binding response of estrogen 
receptors alpha and beta to the estrogen response element. J. 
of Agricultural and Food Chemistry 51(26):7632-35. Dec. 
17. [10 ref]
• Summary: “Binding of estrogen receptor (ER) to estrogen 
response element (ERE) induces gene activation and is an 
important step in estrogen-induced biological effects. Here, 
we investigated the effects of some dietary phytoestrogens 
such as the isofl avones genistein and daidzein, its metabolite 
equol, and the coumestane coumestrol on the binding rate 
of ER-alpha and ER-beta to ERE by a nonradioactive real-
time method, the Biacore Technology.” Address: 1. Inst. 
of Nutritional Physiology, Federal Research Centre for 
Nutrition, Karlsruhe, Germany.

3529. SoyaScan Notes. 2003. Chronology of major soy-
related events and trends during 2003 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. ENSA, the European National Soyfoods 
Association is established. All members produce soyfoods 
from whole soybeans that have not been genetically 
engineered.
 Jan. 13–DuPont and Bunge announce an important 
partnership that includes the creation of a stand-alone 
ingredients company, Solae, and alliances in agricultural 
production and biotechnology.
 April 1–Solae offi cially begins operations, owned 
by DuPont (72%) and Bunge (28%). To the partnership, 
DuPont contributed its Protein Technologies International 
business and Bunge contributed its North American (Central 
Soya and CanAmera Foods) and European soy ingredients 
operations. At about that same time, for marketing purposes 
and from the public’s viewpoint, “Protein Technologies 
International” and “Central Soya” (pioneering and venerable 
business names in the soyfoods industry) were quietly and 
unceremoniously “disappeared.”
 April–The 63-year-old name of Soybean Digest is 
changed to Corn and Soybean Digest. The subtitle on the 
cover now reads: “Maximizing production and marketing for 
profi t.” The magazine also has new graphics and a new look.
 April 26–Soyfoods Center and H.T. Huang, PhD (an 
expert on the history of food and agriculture in China) 
fi nish a two-year project to translate into English all known 
passages that mention soy in the Chinese literature from 
1100 B.C. to 1923–from 236 different documents–and to 
make this information available in electronic form in the 
SoyaScan computerized database.
 May–Bunge sells its Brazilian soy ingredients operations 
(Samrig Division of Santista Alimentos) to Solae for $251 
million in cash, realizing a tax-free profi t of $111 million on 
the sale.
 July 9–FDA and U.S. Department of Health and Human 
Services announce that the trans-fatty acid content of all 

packaged foods sold in retail stores (but not in restaurants) 
must be listed on the “Nutrition Facts” portion of food labels 
starting 1 Jan. 2006. “Trans fats,” like saturated fats, are 
considered “bad fats” which contribute to heart disease and 
obesity. Trans fats rarely occur naturally; they are created by 
hydrogenation of vegetable oils–including soy oil.
 Sept. 21-24–Fifth International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease, held in 
Orlando, Florida. Proceedings published in J. of Nutrition, 
2004 May Supplement (p. 1205S-1293S).
 Oct. 31–Stake Technology Ltd. (of Canada, which owns 
SunRich) changes its name to SunOpta.
 Trends: (1) Soybeans are starting to be seen as an 
enemy of the environment, especially in Brazil where 
they are expanding onto and leading to deforestation of 
environmentally precious or sensitive land, as in tropical rain 
forests, as world demand for high-protein feeds to produce 
animal products (meat, poultry, and fi sh)–especially in 
China.
 (2) The FDA decision on labeling of trans fatty acids 
will clearly lead to a rush (by both private and public 
soybean breeders) to develop soybean varieties whose oil 
is low in linolenic acid and therefore does not have to be 
hydrogenated. These specialty soybeans, which will be 
grown on at least a million acres, will have to produced 
and marketed using the “identity preserved” system rather 
than the traditional “commodity” system. This change will 
probably transform the way all soybeans are handled in 
America. Today only organically grown, non-GE (non-
GMO), and specialty soybeans are identity preserved.

3530. Yen, Gow-Chin; Lai, Hsi-Huai. 2003. Inhibition of 
reactive nitrogen species effects in vitro and in vivo by 
isofl avones and soy-based food extracts. J. of Agricultural 
and Food Chemistry 51(27):7892-7900. Dec. 31. [55 ref]
• Summary: “Reactive nitrogen species (RNS), such as nitric 
oxide and peroxynitrite, have several roles in mammals, but 
unregulated RNS production can cause adverse effects (e.g., 
cell damage or cell death) through reaction with biological 
target molecules such as DNA, lipids, and proteins.”
 This study demonstrates that ingesting soy isofl avone 
supplements may inhibit RNS-induced oxidation both in 
vitro and in vivo. Address: 1. Dep. of Food Science, National 
Chung-Hsing Univ., 250 Kuokuang Road, Taichung 40227, 
Taiwan.

3531. Boersma, Brenda J.; D’Alessandro, T.; Benton, M.R.; 
Kirk, M.; Wilson, L.S.; Prasain, J.; Botting, N.P.; Barnes, 
S.; Darley-Usmar, V.M.; Patel, R.P. 2003. Neutrophil 
myeloperoxidase chlorinates and nitrates soy isofl avones and 
enhances their antioxidant properties. Free Radical Biology 
& Medicine 35(11):1417-30. Dec. [41 ref]
• Summary: “Abstract: Soy isofl avones and other 
polyphenolics have a number of potentially important 
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benefi cial effects on the pro-oxidant aspects of chronic 
infl ammation... Chemically synthesized 3-chlorogenistein 
and 3-chlorodaidzein increased the inhibition of LDL 
oxidation by approximately 4-fold and 2-fold over genistein 
and daidzein, respectively. These results lead to the 
hypothesis that infl ammatory cell-specifi c metabolism of 
polyphenolics can modify the properties of these compounds 
at the local site of infl ammation.” Address: 1-2. Dep. 
of Pharmacology and Toxicology, Univ. of Alabama at 
Birmingham, Birmingham, Alabama.

3532. FBX. 2003. Soyfoods Summit: February 18-20, 
2004. Hyatt Regency La Jolla, San Diego, California. www.
foodbevx.com (Brochure). Little Falls, New Jersey: IQPC. 
12 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage 
Exchange is proud to present its 7th Annual Soyfoods 
Summit.” In association with Soyatech. Media partners: 
Nutrition Business Journal, The Soy Daily, Nutraceuticals 
World. The conference, which is being organized by The 
Food & Beverage Xchange, a division of IQPC (London, 
England), will have two separate tracks of presentations: (A) 
Technology & applications, and (A) Health benefi ts of soy. 
Summit chairs: Peter Golbitz, president, Soyatech, is chair 
of track A. Geri Berdak, Director, Public Affairs, The Solae 
Company, is chair of track B.
 The facts: (1) “The US Soyfoods market has grown 
at an average annual rate of 14% per year for the past ten 
years and hit $3.65 billion in 2002.” (2) “Per capita soy 
consumption will rise by 50% in the next 5 years.” The main 
speakers, with their organization, track, an outline of their 
talk, and a small photo are given. Track A: Dr. Jonathan F. 
Gordon, Firmenich Inc. Hiraoki Iwamoto, Tendre Corp., 
Japan (frozen tofu). Phil Fass, ADM. Dr. Michael Shemer, 
Tivall Corp., Israel. Motohiko Hirotsuka, Fuji Oil Co Ltd, 
Japan. Brad Strohm, Wenger Manufacturing Inc. Mian Riaz, 
Texas A&M University. KeShun Liu, Univ. of Missouri at 
Columbia. Victor Braverman, Braverman & Associates, 
Mexico. Jorge Arturo Canas Diaz, Central Heledra Diaz, 
Costa Rica.
 Track B: Milagros Virginia C. Lim, Nestle Philippines 
Inc., Philippines. Mark Messina, Nutrition Matters Inc. John 
L. Williams PhD, Univ. of South Dakota. Prof. Fujian Yang 
Zhenhua 851 Bio-Science Co Ltd, China. Omer Kucuk M.D., 
FACN, Wayne State Univ., Karmanos Cancer Inst. Helen 
Kim PhD, Univ. of Alabama at Birmingham. Prof. Mindy S. 
Kurzer, Univ. of Minnesota. Dr. Ari Babaknia, DrSoy. Wendy 
Barrett, Eat Smart. Deborah Miller, The Solae Group.
 Day 1–General session at end of day: John A. 
Schillinger, PhD, Heartland Fields, LLC. Peter Hannam, 
First Line Seeds.
 Day 2–General session running all day: Paul Lang, 
Natural Products Inc. Seth Tibbott, Turtle Island Foods. Tom 
Woodward, Tetra Pak, Singapore. Ted Nordquist, WholeSoy 

Co. Hsien-Hsin Chang, Lightlife Foods. Gerard Klen Essink, 
Prosoy Research & Strategy, The Netherlands. Frank Daller, 
Soyadairy, Canada. Daniel Burke, Pacifi c Soybean & Grain. 
Garnet Pigden, The Solae Company. Gerry Amantea, Hain 
Celestial Group Inc. Johanna McCoy, Soy Happy. Kim C. 
Kristoff, Gemtek.
 Post-conference interactive workshops: Tim Redmond, 
formerly with American Soy Products. Patricia Godfrey & 
Danielle Karleskind, Cargill Soy Protein Solutions. Peter 
Golbitz, Soyatech.
 For those who register and pay in full by Dec. 5, the 
Gold Package of conference plus three workshops the price 
is $2,999. By Dec. 31 it rises to $3,099. By Jan. 9 it rises to 
$3,199. After Jan. 9 the full price is $3,299. This does not 
include lodging and food. The price is $1,299 for those who 
register by Aug. 1, but $1,599 after Sept. 15.
 Note: Talk with two people who will speak at this 
conference. They are paid no honorarium for speaking, and 
they must pay their own transportation both ways and all 
room and board expenses while at the conference. Why do 
they go? Both say this gives them an opportunity to attend 
the conference free of charge, to have a nice vacation in 
a warm and beautiful part of California, and to meet now 
people and promote their ideas and (informally) their 
products.

3533. Jung, S.; Rickert, D.A.; Deak, N.A.; Aldin, E.D.; 
Recknor, J.; Johnson, L.A.; Murphy, P.A. 2003. Comparison 
of Kjeldahl and Dumas methods for determining protein 
contents of soybean products. J. of the American Oil 
Chemists’ Society 80(12):1169-73. Dec. [16 ref]
• Summary: “Consumer interest in soy protein products 
has increased rapidly in Western cultures in recent years. 
This trend is due, in part, to the high-quality protein 
of soy foods and soy protein ingredients and in part to 
their associated health benefi ts. In 1999 the U.S. Food 
and Drug Administration announced that manufacturers 
of foods containing soy protein could make the health 
claim that 25 gm of soy protein per day may improve 
cardiovascular health.” Therefore it is very important to be 
able to accurately determine the protein content of soy food 
products.
 The Kjeldahl method is the international reference 
method used to determine the protein content of food 
and feeds. The basis of this method is “digestion of the 
sample with sulfuric acid in the presence of catalysts.” 
Protein content is directly related to nitrogen content. 
Yet the Kjeldahl method has several disadvantages: (1) It 
requires the use of corrosive and/or toxic chemicals, with 
consequent waste production and risk to human health; (2) 
The analysis time is long. (3) The multiple steps provide 
many opportunities for human error. By contrast, the Dumas 
method does not require the use of corrosive or hazardous 
chemicals, is relatively safe, takes less than 5 minutes per 
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sample, and can be semiautomated.
 In this experiment, the Kjeldahl gave slightly, but 
signifi cantly, lower values than did the Dumas method. 
Both methods had equivalent variabilities (as measured by 
standard deviation about the mean). Address: 1. Dep. of 
Food Science and Human Nutrition, and Center for Crops 
Utilization Research, Iowa State Univ., Ames, Iowa 50011.

3534. Mescher, Kelly. 2003. Community based clinical 
trials may help to prove soy to be excellent protein source 
for HIV/AIDS patients: Investing Checkoff dollars. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 15(3):20. Dec.
• Summary: Cade Fields-Gardner made a trip to Coimbatore, 
India, “to test the benefi ts of soy protein on people infected 
with HIV. The trip was co-sponsored by the World Initiative 
for Soy in Human Health (WISHH) organization and The 
Solae Company, a joint venture established by DuPont and 
Bunge Limited.
 “Fields-Gardener is a HIV nutrition consultant with The 
Cutting Edge, an organization created to address nutrition-
related issues in HIV disease.” The 2-year trial will test 3 
questions: (1) Is additional protein benefi cial in the diet 
of a person who is HIV infected? (2) Is there a difference 
in benefi t between adding a local protein and a soy-based 
protein? (3) Are the food products with added soy protein 
acceptable?
 “Fields-Gardner believes protein does play a crucial role 
in slowing down and reducing the effects of HIV and AIDS,” 
since people with these diseases “burn up protein very 
quickly. That means their body starts burning up body cell 
mass, such as muscle tissue, to activate immune cells. And 
if the body goes into survival mode, it will burn up some of 
the organ tissue to survive. It’s the people who have a higher 
level of quality protein intake that tend to hold onto that 
body tissue better.”

3535. Monsanto Co. 2003. Annual report 2003: A clear 
focus. St. Louis, Missouri. 16 + 88 p. 28 cm.
• Summary: This is Monsanto’s fi rst annual report since 
July 2003, when Monsanto’s board of directors changed 
the company’s fi scal year end from Dec. 31 to Aug. 31. 
“This change aligns our fi scal year with the seasonal nature 
of our business.” The fi rst 16 pages of this report contain 
comparable 12-month data. The last 88 pages are form 10-K 
of the Securities and Exchange Commission. The year 2003 
was especially important because it saw Monsanto “make 
the transition from a company led by Roundup herbicide to a 
company based on seeds and traits.” A graph of gross profi t 
(p. 1) shows these changes.
 In 2002, Monsanto reported net sales of $4,936 million 
(unchanged from $4,940 in 2002), net income of $68 million 
(up sharply from a loss of $1,756 million in 2002), and 
diluted earnings per share of $0.26 (up signifi cantly from 

a loss of $6.67 in 2002). The section titled “Monsanto at 
a glance” (p. 4-5) gives a good overview. “Monsanto is a 
leading provider of agricultural products and solutions. We 
use unparalleled innovation in plant biotechnology, genomics 
and breeding to improve productivity and to reduce the 
costs of farming. We produce leading seed brands including 
DeKalb [#1 corn brand] and Asgrow [#2 soybean brand], and 
we develop biotechnology traits that integrate insect control 
and weed control into the seed itself. We make Roundup, the 
world’s best-selling herbicide, and other herbicides [Harness 
Xtra, Machete, Maverick], which can be combined with 
our seeds and traits to offer farmers integrated solutions.” 
The company has two business segments: agricultural 
productivity (65% of sales) and seeds and genomics (35%). 
About 65% of sales are in North America, followed by Latin 
America (15%), Europe-Africa, and Asia-Pacifi c. Monsanto’s 
biotech soybeans account for 65% of the company’s total 
biotech acreage, followed by corn (20%), cotton, and canola. 
“Seeds with Monsanto traits accounted for more than 90% 
of the acres worldwide planted with herbicide-tolerant or 
insect-protected crops in 2003.” Monsanto makes Posilac 
bovine somatotropin [growth hormone], the largest selling 
product in its fi eld.
 Monsanto is using “marker-assisted breeding (MAB), 
to produce a soybean low in linolenic acid, a precursor 
to transfats in the hydrogenation process... Transfats 
increase total blood cholesterol and levels of low-density 
lipoprotein (LDL, or “bad”) cholesterol, and may contribute 
to cardiovascular disease. Reducing the linolenic content 
of soybean oil reduces the need for hydrogenation, 
so processors can avoid producing transfats. We’re 
also breeding soybeans to produce oil high in healthy 
monounsaturated fat that lowers LDL cholesterol. In the 
future Monsanto plans to use biotechnology to develop a 
soybean that will yield soy oil that is free of saturated fats 
and transfats. Another long-term project is to enrich soybeans 
with higher levels of omega-3 fatty acids.”
 Accompanying the report is a “Notice of annual meeting 
of shareowners, January 29, 2004” (79 p.). Frank AtLee 
is the company’s president and CEO. Appendix A (p. 1) 
states that on 13 Aug. 2002 Pharmacia spun off Monsanto; 
as a result, Pharmacia no longer owns any equity interest 
in Monsanto. On 16 April 2003, pursuant to a merger 
transaction, Pharmacia became a wholly owned subsidiary 
of Pfi zer. Address: 800 North Lindbergh Blvd., St. Louis, 
Missouri 63167. Phone: (314) 694-1000.

3536. Nutraceuticals World. 2003. New products: Veggie 
burgers and frozen edamame. 6(12):170. Dec.
• Summary: A new line of organic gluten-free veggie burgers 
and frozen edamame, under the Sunrich Naturals [TM] 
brand name has been launched by the Sunrich Food Group 
(Hope, Minnesota). The veggie burgers include Classic Soy, 
Country Garden, Portabella Mushroom, and Cheddar Cheese 
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varieties. The edamame come both in the pod and shelled.

3537. Thigpen, Julius E.; Haseman, J.K.; Saunders, H.E.; 
Setchell, K.D.; Grant, M.G.; Forsythe, D.B. 2003. Dietary 
phytoestrogens accelerate the time of vaginal opening in 
immature CD-1 mice. Comparative Medicine 53(6):607-15. 
Dec. [53 ref]
• Summary: Abstract: The purpose of this study was to 
correlate the time of vaginal opening (VO) in immature 
CD-1 mice “with phytoestrogen and total metabolizable 
energy (ME) contents of the diet in an effort to determine 
the most appropriate diets(s) for comparing or evaluating the 
estrogenic or antiestrogenic activity of endocrine disruptor 
compounds (EDC)... It was concluded that: dietary daidzein 
and genistein can signifi cantly (P < 0.01) accelerate the time 
of VO in CD-1 mice; the advancement in time of VO is more 
highly correlated with daidzein and genistein contents of the 
diets than with total ME content; advancement in the time 
of VO is a sensitive end point for evaluating the estrogenic 
activity of EDCs, and should be part of the standard protocol 
for evaluating EDCs. Phytoestrogen-free diet(s) containing 
the same amount of ME should be used in bioassays that 
compare the time of VO, or increases in uterine weight as 
end points for evaluating the estrogenic activity of an EDC.” 
Address: Quality Assurance Lab., Comparative Medicine 
Branch, National Inst. of Environmental Health Sciences, 
Research Triangle Park, North Carolina.

3538. Product Name:  Tofu (Vacuum Packed; Curded with 
Calcium Sulfate) [Regular Organic].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  2003 December.
Ingredients:  Filtered water, organic* soybeans, calcium 
sulphate (gypsum from the earth).
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Matthew 
Schmit. 2004. March 8. The product was introduced in Dec. 
2003. This is the company’s fi rst vacuum-packed tofu curded 
with calcium sulfate, and also one of the fi rst to feature 
information about the omega-3 fatty acid content. 4 by 2.75 
inches. Self adhesive. Green, black, and orange-yellow on 
white. A handsome, impressionistic watercolor illustration 
shows a tofu shop on stilts on a cliff with a tree arching 
overhead. “Good source of calcium. Contains 540 mg 
Omega-3 fatty acids per serving. Contains 10g Protein per 
serving. Low in saturated fat.” Logo: “Certifi ed by California 
Certifi ed Organic Farmers.”

3539. Product Name:  Tofu (Vacuum Packed; Curded with 
Nigari) [Firm Organic].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.

Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  2003 December.
Ingredients:  Filtered water, organic* soybeans, magnesium 
chloride (nigari from the sea).
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Matthew 
Schmit. 2004. March 8. The product was introduced in Dec. 
2003. This is the company’s fi rst vacuum-packed tofu curded 
with nigari, and also one of the fi rst to feature information 
about the omega-3 fatty acid content. 4 by 2.75 inches. 
Self adhesive. Blue, black, and orange-yellow on white. A 
handsome, impressionistic watercolor illustration shows a 
tofu shop on stilts on a cliff with a tree arching overhead. 
“Good source of calcium. Contains 540 mg Omega-3 fatty 
acids per serving. Contains 10g Protein per serving. Low 
in saturated fat.” Logo: “Certifi ed by California Certifi ed 
Organic Farmers.”

3540. Bilyeu, Kristen D.; Palavalli, L.; Sleper, D.A.; 
Reusethick. P.R. 2003. Three microsomal omega-3 fatty acid 
desaturase genes contribute to soybean linolenic acid levels. 
Crop Science 43:1833-38. *
Address: 1. USDA-ARS, Univ. of Missouri-Columbia, 108 
Waters Hall, Columbia, MO 65211.

3541. Brown, N.M.; Setchell, K.D.R. 2003. Effi cient 
transplacental passage of isofl avones. Presented at 5th 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, 2003. Held 21-24 Sept. at 
Orlando, Florida. *
• Summary: “It is diffi cult to understand the agenda driving 
the negative campaign on soy infant formulas, especially 
given that this is a feeding regimen that has been in use 
routinely for over 40 years without any solid evidence of 
toxicity in healthy full-term infants, or in adults later in life.”

3542. Friedeck, Kristofer Gregg. 2003. Soy protein 
fortifi cation of a low fat dairy based ice cream. MSc thesis, 
North Carolina State University. vi + 89 p. *

3543. Product Name:  WestSoy Lite: Soymilk Drink [Plain].
Manufacturer’s Name:  Hain Celestial Group, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  Melville, New York 11747.
Date of Introduction:  2003.
Ingredients:  Filtered water, organic soymilk (fi ltered 
water, whole organic soybeans), organic brown rice syrup, 
organic dehydrated cane juice, tricalcium phosphate, sea salt, 
carrageenan, vitamin A palmitate, vitamin D2, ribofl avin 
(vitamin B2).
Wt/Vol., Packaging, Price:  64 fl uid oz (1.89 liter) Tetra 
Brik Aseptic carton. Retails for $1.89 (2006/06, Oakland, 
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California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label (Plain) 
purchased by Martine Liguori at Grocery Outlet in Oakland, 
California. 2006. June. Dark blue, white, yellow, red and 
black on bluish green. Front panel: “70% less fat than 
unfortifi ed brands. Excellent source of calcium, vitamin D 
and ribofl avin... 18 mg isofl avones per serving. Lactose & 
dairy free.” Martine’s taste test: Tastes like sugared water; 
not good.

3544. Han, Bei-Zhong; Rombouts, F.M.; Nout, M.J.R. 
2003. Review: sufu–a Chinese fermented soybean food. 
International J. of Food Science 81:27-34. *

3545. Kim, J.H.; Ahn, H.J.; Kim, D.H.; Jo, C.; Yook, H.S.; 
Byun, M.W. 2003. Irradiation effects on biogenic amines in 
Korean fermented soybean paste during fermentation. J. of 
Food Science 68:80-84. *
• Summary: “Soybean paste was prepared and irradiated 
with doses of 5,10, and 15 kGy, and then fermented at 
25ºC for 12 wk. Bacillus spp. and lactic-acid bacteria 
decreased by irradiation but increased during fermentation. 
Biogenic amines detected were putrescine, cadaverine, 
-phenylethylamine, spermidine, spermine, tryptamine, 
histamine, tyramine, and agmatine.
 Note: "This research was supported under the Nuclear 
R&D Program by the Ministry of Science and Technology in 
Korea." Address: Graduate School of Biotechnology, Korea 
Univ., Seoul 136-701, Korea.

3546. Lee, Hyun-Ju; Lee, Hye-Ok; Chang, Young-Eun; et 
al. 2003. [The effects of soy-based infant formula on growth 
and development, and the isofl avone concentration of plasma 
and urine in full-term infants]. Han’guk Yongyang Hakhoe 
chi (Korean J. of Nutrition) 36(8):841-50. [34 ref]
• Summary: “Soy-based infant formula has been used for 
centuries in Korea.” Address: 1. Vitalife™, Seoul 135-080, 
Korea; 2-3. Dep. of Medical Nutrition, Graduate School 
of East-West Medical Science, Research Inst. of Clinical 
Nutrition, Kyunghee Univ., Seoul 130-701, Korea.

3547. Obatolu, Veronica A.; Osho, Sidi M.; Cole, A. 2003. 
Effect of soy based diets on the serum albumin, haemoglobin 
and packed cell volume of protein-energy malnourished 
(PEM) children. Nigerian J. of Nutritional Science 24(2):44-
47. *

3548. Siraj, E.S.; Gupta, M.K.; Reddy, S.S. 2003. Raloxifene 
causing malabsorption of levothyroxine. Archives of Internal 
Medicine 163(11):1367-70. *

3549. Starbucks Coffee Co. 2003. Silk soymilk and your 
health: Some information and history about the noble 

soybean (Leafl et). Seattle, Washington. 3 panels each side. 
Each panel: 22 x 9.5 cm.
• Summary: On the front panel is an illustration of a blue and 
white carton of Silk soymilk. Contents: Soy and nutrition. 
Soy and health (FDA heart-health claim, isofl avones, 
lactose-free). A brief history of the noble soybean (full 
of misinformation). Silk is now the soymilk of choice at 
Starbucks (especially popular in Starbucks Espresso or 
Tazo Chai). Go online for more about Silk soymilk (for 
more about the health benefi ts of soy, or for recipes using 
Silk–just point and click your way to www.SilkisSoy.com 
or starbucks.com/silksoy). Address: 2401 Utah Ave. South, 
Seattle, Washington 98124.

3550. Ungar, Y.; Osundahunsi, O.F.; Shimoni, E. 2003. 
Thermal stability of genistein and daidzein and its effect 
on their antioxidant activity. J. of Agricultural and Food 
Chemistry 51:4394-99. *

3551. West, S.G. 2003. Blood pressure and vascular effects 
of soy: How strong is the evidence? Current Topics in 
Nutraceutical Research 1:17-30. *

3552. Yang, J.L.; Lee, S.H.; Song, Y.S. 2003. Improving 
effect of powders of cooked soybean and chongkukjang 
on blood pressure and lipid metabolism in spontaneously 
hypertensive rats. Korean J. of Food and Nutrition 32:899-
906. 10.3746/jkfn.2003.32.6.899 *

3553. Aoki, Hideyuki; Furuya, Y.; Endo, Y.; Fujimoto, K. 
2003. Effect of gamma-aminobutyric acid-enriched tempeh-
like fermented soybean (GABA-tempeh) on the blood 
pressure of spontaneously hypertensive rats. Bioscience, 
Biotechnology, and Biochemistry 67(8):1806-08. [14 ref]
• Summary: Gamma-amino butyric acid (GABA) is an 
amino acid in the body that acts as a neurotransmitter in the 
central nervous system. GABA limits nerve transmission, 
which inhibits (prevents) nervous activity.
 “GABA-enriched tempeh-like fermented soybean 
(GABA-tempeh) was supplemented to the AIN-76 diet and 
fed for 2 months to spontaneously hypertensive rats (SHRs), 
an animal model of spontaneously developed hypertension, 
to compare the antihypertensive activity with that of 
authentic GABA. The elevation of systolic blood pressure 
in SHRs was signifi cantly retarded in the GABA-tempeh 
group as well as that with authentic GABA when compared 
with the controls, and the effect lasted for two months of 
the feeding period.” Address: 1-2. Research Lab., Ikeda 
Tohka Industries Co., Ltd., 95-7 Minooki-cho, Fukuyama, 
Hiroshima 721-0956, Japan.

3554. Caballero, Benjamin; Trugo, Luiz C.; Finglas, Paul 
M. 2003. Encyclopedia of food sciences and nutrition. 2nd 
ed. 3 vols. Amsterdam, Boston, London, New York, Oxford, 
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Paris, San Diego, San Francisco, Singapore, Sydney, Tokyo: 
Academic Press. An imprint of Elsevier Science.
• Summary: Contains a section on Soybeans–Nutritional 
Value. Address: 1. Johns Hopkins Univ., Center for Human 
Nutrition, School of Hygiene and Public Health, 615 North 
Wolfe St., Baltimore, Maryland 21205-2179; 2. Rio de 
Janeiro, Brazil; 3. Norwich, U.K.

3555. Farnworth, Edward R. ed. 2003. Handbook of 
fermented functional foods. Boca Raton, Florida: CRC Press. 
390 p. Illust. Index. 24 cm.
• Summary: An overview, with two chapters on fermented 
soyfoods (natto and miso) cited separately. Chapter 1, titled 
“History of fermented foods” (p. 1-25) includes brief and 
vague histories of “Soy foods” including (p. 18-19) soy 
sauce, miso, tempeh, natto, and sufu [fermented tofu].
 Chapter 4, titled “Kefi r: A fermented milk product” (p. 
77+) states (p. 85-86) that kefi r can be made by growing kefi r 
grains in soybean milk (Abraham and de Antini 1999, p. 327-
33).
 Chapter 9 is “Natto–A food made by fermented cooked 
soybeans with Bacillus subtilis (natto),” (p. 227-245).
 Chapter 11 is “Miso: Production, properties, and benefi ts 
to health” (p. 277-87).
 Chapter 12 is “Korean fermented foods: Kimchi and 
doenjang” (p. 287-305). Soyfoods are mentioned on page 
289 include ganjang (soy sauce), doenjang (fermented 
soybean paste), chongkukjang (quick fermented soybean 
paste), and gochujang (hot chili pepper soybean paste); 
each of these is a major condiment in Korean cuisine. 
Address: PhD, Senior Research Scientist, Food Research and 
Development Centre, Agriculture and Agri-Food Canada, St. 
Hyacinthe, Quebec, Canada.

3556. Hosoi, Tomohiro; Kiuchi, Kan. 2003. Natto–A food 
made by fermenting cooked soybeans with Bacillus subtilis 
(natto). In: Edward R. Farnworth. 2003. Handbook of 
Fermented Functional Foods. Boca Raton, Florida: CRC 
Press. 390 p. See p. 227-50. [111 ref]
• Summary: Contents: Fermented soybean foods in Asia. 
Ingredients of natto: Bacillus subtilis (natto) spores, 
soybeans (color, size, protein content, sugar content, washing 
and storage methods). Natto processing: Washing and 
soaking of soybeans, steaming of soybeans, inoculation with 
Bacillus subtilis (natto) spores, packaging, fermentation, 
packing for shipment, changes in packages. Assessment of 
quality: Chemical composition, sensory tests (8 criteria), 
changes in consumers’ preferences (growing preference 
for larger soybeans and natto with markedly weaker odors 
and strings). Health benefi ts: Bacillus subtilis (natto) 
cells (effects on intestinal microfl ora and feed effi ciency, 
effects on the immune system, anti-allergy effect of 
subtilisin, fi brinolytic activity of subtilisin, role of vitamin 
K-2 (menaquinoe-7) in the prevention of osteoporosis), 

phytoestrogens–effects on cancer and osteoporosis. 
Conclusions.
 Natto and related foods are all made by fermentation 
with the bacterium Bacillus subtilis (natto). These include 
sweet dou chi (xian doushi) in China (where it is used as a 
seasoning for Beijing duck [Peking duck]), kinema in Nepal 
and Myanmar, tua nao in Thailand, and chungkuk-jang in 
Korea.
 In the year 2000 a total of 10.1 million metric tons of 
soybeans in Japan were converted directly into foods; more 
than 80% of these soybeans were imported. Between 1991 
and 2000 there was a 13% increase in soybean consumption 
for natto products.
 Natto makers prefer to use certain soybean varieties such 
as Suzuhime and Suzumaru which are grown in Hokkaido, 
Kosuzu in Iwate, Miyagi, and Akita Prefectures, and Natto-
Shoryo in Ibaraki Prefecture.
 Natto makers generally desire the following qualities in 
soybeans: 1. Extra small or small size (for consumers from 
Tokyo northward). 2. Easily washable. 3. Yellow surfaces 
and hila. 4. A suitable degree of stickiness when made into 
natto. 5. Relatively sweet taste. 5. Minimal changes in 
constituents and appearance during storage.
 In Japan, soybeans are classifi ed by diameter into four 
groups: (1) Extra small is less than 5.5 mm diameter. (2) 
Small is 5.5 mm to 7.3 mm. (3) Medium is 7.3 mm to 7.9 
mm. (4) Large is greater than 7.9 mm in diameter.
 Japan’s leading natto trade association is called the 
“Federation of Japan Natto Manufacturers Cooperative 
Society.”
 A soybean allergen has been identifi ed as Gly m d 28K. 
This allergen is found in high concentrations in various 
nonfermented soybean products such as soy protein isolate, 
tofu, dried frozen tofu, and yuba. However fermented 
soybean products such as natto, soy sauce and miso do not 
contain this allergen. “Bacillus subtilis (natto) produces a 
serine protease [proteolytic enzyme] of subtilisin NAT during 
its growth. Subtilisin NAT appears to degrade Gly m d 28K.”
 “Circulating platelets and blood-derived proteins (fi brin) 
are essential for the formation of blood clots, which prevent 
bleeding long enough for healing to occur. However, excess 
coagulation prevents normal physiologic blood fl ow, which 
causes thrombotic disorders Thrombolytic therapy is the 
most direct means of restoring blood fl ow. Bacillus spp. 
produce serine proteases called subtilisins, which are known 
to have fi brinolytic activity” [8 references cited]. Address: 
1. PhD, Tokyo Metropolitan Food Research Centre; 2. PhD, 
Dep. of Food Science and Nutrition, Kyoritsu Women’s 
Univ. Both: Tokyo, Japan.

3557. Kerley, Monty S.; Allee, G.L. 2003. Modifi cations 
in soybean seed composition to enhance animal feed use 
and value: moving from a dietary ingredient to a functional 
dietary component. AgBioForum 6(1&2):14-17. [4 ref]
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• Summary: “Animal feed is the primary user of the nonoil 
component of soybeans. Breeding and gene modifi cation 
strategies have been successfully employed to alter the seed 
composition of soybeans in a manner that enhances their 
use in animal feeds. Examples include altering amino acid 
profi les, fatty acid composition, oligosaccharide removal, 
and most notably phytic acid reduction. Such enhancements 
are required if soybeans are to maintain their use level in 
animal feeding applications. As advancements in genetic 
modifi cation continue, an even greater level of animal feed 
applications will ensue through development of soybeans 
that have antimicrobial, health, and biogenic properties. 
Thus, soybeans in the future may not be produced as much 
for use as a protein feedstuff or as a source of oil, but 
rather for their ability to promote benefi cial physiological 
properties or to enhance food safety.” Address: Dep. of 
Animal Sciences, Univ. of Missouri-Columbia.

3558. Kosmo Coffee International Inc. 2003. Kosmo Cards 
(Portfolio). [Hong Kong, China]. Five inserts. Each 15 cm 
square.
• Summary: Starbucks now has a real competitor in 
China–emphasizing healthy diet and living. Each of these 
fi ve Kosmo Cards is stylishly designed, hard to read, and 
accordion folded. The company never gives its address. It 
says repeatedly that it is “Proudly supporting UNICEF” but 
does not say anything about how much it contributes. The 
basic conception is very interesting and unique. The cards, 
which can be read from back to front (Chinese or Japanese 
style) or from front to back, have the following titles and 
contents: (1) “Kosmo Well-Bean Coffee: an organic soy-
based coffee devoted to the health conscious majority. 
‘What’s brewing: a coffee that could prevent cancer... Well-
Bean Coffee which blends soy with its beans, hopes to attract 
the nation’s coffee drinkers to the wellness ranks...’ USA 
Today. 8 panels. Contents: Rich in antioxidants, isofl avones. 
What is a free radical? How to fi ght excess free radicals. 
What is GE (Genetic Engineering). Should we care whether 
our food is GM free? Non-GMO soybeans. Supporting 
organic farming. Side 2: A specialty soy-based coffee. 
Premium Arabica beans. Fair Trade. The inspiration: Claudia 
del Vecchio, a nutritionist and certifi ed dietician in New 
York. In 1998, when her mother was diagnosed with breast 
cancer, Claudia began her research and personal quest for 
potential nutritional and dietary treatments for the disease. 
She looked into soy and found that more people could benefi t 
substantially by including soy in their diet. Kosmo Well-
Bean Coffee was born out of a sad personal experience but 
there is now much hope in it.” “Cosmopolitan is a state of 
mind. The world of Kosmo transcends national boundaries, 
ethnic groups, cultural barriers.” Health benefi ts of soy 
(lists 8 benefi ts “According to the Peer Review of Human 
Medical Studies and Longevity Statistics).” Soy is “the most 
nutritious food known to humans.”

 (2) Kosmo Coffee. 4 panels. This describes a Kosmo 
Card, which is a quick and easy payment method. “Use your 
Kosmo Card when you breeze into a participating Kosmo 
Coffee outlet to pick up your favorite drink and food. Charge 
your in store purchases by simply swiping your Kosmo Card 
through the magnetic reader, without worrying about having 
enough cash or small change.” A 10% discount applies when 
one uses the card this way, and “you may register to be a 
Kosmo Club member for free.”
 (3) Kosmo Coffee. 8 panels. 2 panels list the menu of 
16 types of coffee sold; one of these is “Kosmo Well-Bean 
Coffee.” “Follow the smell of coffee. Expect fun and passion 
along the way.” Loving our coffee. Member of Specialty 
Coffee Association of America. Contends that drinking 
coffee has more benefi ts than problems. Kosmo coffee 
tasting tips: fragrance, aroma, taste/fl avour, aftertaste, body. 
Printed on cup: “Kosmo: Embrace Life.”
 (4) The wellness world of Kosmo. “Kosmo, a 
leading international group of healthy lifestyle cafés 
serving naturally inspired food and beverages.” 8 panels. 
“Kosmonauts: Everyone who shares our passion that healthy 
eating is the foundation of healthy living. Professional, gym-
goers, yuppies, the urban chic crowd and health conscious 
people have all been loyal customers in our quest to promote 
healthy living.” “Naturally inspired beverages: In addition to 
our wide range of espresso-based coffee beverages, we carry 
the original organic soy-based Kosmo Well-Bean coffee that 
is created by our nutritionist, Claudia Del Vecchio. Every cup 
of Well-Bean coffee contains 28 mg of ‘isofl avones’ known 
for their cancer-fi ghting properties.” One page contains 
seven very positive undated excerpts about Kosmo from 
local magazines and newspapers. One from HK Magazine 
states: “Compassionate consumption. Every time you get a 
juice at Kosmo, one dollar goes to UNICEF.”
 (5) Kosmo Healing Juice + Fruit Smoothie + Power 
Smoothie. 8 panels. Two panels list the menu of 6 types of 
healing juice with names like Kosmo Detox, Kosmo Slim, 
and Kosmo Vitality (100% freshly squeezed, no added 
sugar or sweetened fruit concentrates). 6 fruit smoothies 
with names like Kosmo Bliss and Kosmo Passion, and 6 
Kosmo Power Smoothies with names like Kosmo Craving, 
Kosmo Zen (green tea + low-fat milk), and Kosmo Recovery 
(26 gm of whey protein + banana + mint + low-fat milk–
perfect post-workout drink to speed recovery). Then 
information about: Fruits and energy. Amino acids. Pills or 
juices. Being fresh. About just eating fruits (says juices are 
better). Sometimes fat is good! When to consume (now). 
A fi nal word of caution. Fruits: The scientifi c name of and 
nutritional details about 19 types of fruit.
 www.impact210themagazine.com /reviews/march06.
cfm states that Kosmo was founded by former attorneys 
C.A. Lin and Fion Lin to fi ll a gap in the current market of 
coffee retail chains; they focus directly on health-conscious 
consumers. The company’s fl agship shop opened in 2002 
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in Hong Kong. Well-Bean Coffee is their soy-coffee blend. 
Claudia del Vecchio is their nutritionist.

3559. Kwon, Hoonjeong; Kim, Young-Kyung Lee. 2003. 
Korean fermented foods: Kimchi and doenjang. In: Edward 
R. Farnworth. 2003. Handbook of Fermented Functional 
Foods. Boca Raton, Florida: CRC Press. 390 p. See p. 287-
304. Chap. 12. [86 ref]
• Summary: Contents: Introduction. Kimchi: Changes during 
fermentation, cancer, cardiovascular disease, nitrosamines 
and ethyl carbonate.
 Doenjang: Cancer (epidemiology, anticarcinogenic 
and antimutagenic activities in vitro and animal models), 
cardiovascular disease (inhibition of angiotensin converting 
enzyme, antithrombotic peptides), isofl avones. Conclusions. 
Conclusions. Acknowledgments.
 Note: Angiotensin is an oligopeptide in the blood that 
causes vasoconstriction (constriction of blood vessels), 
increased blood pressure, and release of aldosterone from the 
adrenal cortex. It is a hormone. The inhibition of angiotensin 
converting enzyme is thought to help relieve medical 
conditions such as high blood pressure, heart failure, diabetic 
nephropathy and type 2 diabetes mellitus.
 Table 12.1 titled “Fermented food consumption by the 
Korean population” (gm per person per day) gives statistics 
for the following soy based foods:
 Ganjang (soy sauce): Overall 6.6, highest 8.0 in persons 
aged 30-49.
 Gochujang (hot pepper-soybean paste): Overall 3.7, 
highest 5.2 in persons aged 30-49 years.
 Doenjang (soybean paste): Overall 5.6, highest 8.0 in 
persons aged 50-64.
 Jajang (black [soy] bean paste): Overall 1.1, highest 1.8 
in persons aged 7-12.
 Chongkukjang (soybean paste, quick fermented 
[Korean-style natto]): Overall 1.0, highest 2.4 in persons 
aged 65 or older.
 Mixed bean paste: Overall 1.0, highest 1.5 in persons 
aged 30-49.
 Total: 19.0, highest 24.4 in persons aged 30-49.
 Source: Adapted from Ministry of Health and Welfare, 
Report on 1998 National Health and Nutrition Survey 
(Dietary Intake Survey), Korea Health Industry Development 
Industry.
 Conclusion: There is presently no conclusive evidence 
showing human health benefi ts from consumption of Korean 
fermented soyfoods. Address: 1. PhD, Food Toxicology 
Div., Dep. of Food and Nutrition; 2. Research Inst. of Home 
Ecology. Both: Seoul National Univ., Seoul, Korea.

3560. Masuda, Ryoichi; Sugimoto, T.; Shiraishi, N.; 
Ohyama, T.; Oji, Y. 2003. Ureide and amino acids in xylem 
sap of soybean (Glycine max L.) are affected by both 
nodulation and nitrogen supply from soil. Soil Science and 

Plant Nutrition 49(2):185-90. [24 ref]
• Summary: “To estimate the effect of nitrogen fi xation 
on the nitrogen metabolism of soybean, changes in the 
concentrations of nitrogenous compounds in the xylem 
sap from nodulated plants of soybean (Glycine max. L. cv. 
T202) were compared with those from the non-nodulated 
isoline (T201) grown in fi elds. Although changes in the 
concentrations of 16 out of 19 amino acids in the xylem sap 
from non-nodulated plants were correlated with those of 
ureides, none of them in the xylem sap from nodulated plants 
showed any signifi cant correlation with ureides.” Address: 
1. National Food Research Institute, Ministry of Agriculture, 
Forestry and Fisheries, Tsukuba, 305-8642 Japan.

3561. Matsuyama, Akira. 2003. Traditional dietary culture of 
Southeast Asia: Its formation and pedigree. Translated from 
the Japanese by Atsunobu Tomomatsu. London, New York, 
Bahrain: Kegan Paul. xv + 459 p. Illust. Maps. Index. 24 cm.
• Summary: This excellent book contains a wealth of 
well-documented information, with a very good historical 
perspective. Soybeans and soyfoods are abundantly 
represented.
 This book also contains a good account of the 
controversy between Barrett-Jones and van Naerssen over 
the meaning of the word “tofu” in the Watukura inscription.
 The progress of events in the feast described in the 
Watukula inscription is almost the same as that of the Taji 
inscription.
 Pages 129-30: “In a list of foods served, a word tahulan 
or tahu, is contained and there are different views on the 
food meant by this word. Barrett-Jones wrote that tahu is a 
Chinese traditional soybean curd. The soybean was already 
cultivated in Java at that time, from which the soybean curd 
cake is assumed to have been produced in Java because of 
the diffi culty of transporting the soybean curd. In contrast, 
van Naerssen proposed that it is not the soybean curd, 
since tahu or kacang kedelai (South India-lineage Javanese 
word for soybean) (Note 30) can not be found in the other 
Javanese inscriptions from the same time.
 “He proposed the word should be read as tahulan but 
not as tahu lan. The tahulan is regarded as a food like a 
snack of cake prepared from the powder of green peas.”
 The index also contains the following soy-related 
entries: kacang kedelai [soybeans] (on 2 pages), kecap 
[Indonesian-style soy sauce; kecap manis, kecap asin, kecap 
kental] (on 20 pages), koji (35 pages), miso (9 pages; see 
p. 230, 250, 256, 341, 345, 351, 370, 371), natto (1 page), 
oncom (7 pages), ragi (15 pages), Rhizopus oligosporus 
(3 pages), shoyu (4 pages), soybean (35 pages), soybean 
fermented condiment (tausi, kecap, tauco), tafu / tahu (4 
pages), taosi (11 pages), tempe [incl. tempe bongkrek, tempe 
kedele] (19 pages), tofu (1 page).
 Note 1. Van Naerssen is a man and Antoinette Barrett-
Jones is a woman. Antoinette used to be a student of van 
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Naerssen.
 Note 2. A very interesting and diffi cult question is: 
When was the soybean introduced to Indonesia? Address: 
Tokyo, Japan.

3562. Panetta, Walter. 2003. Todo sobre la soja: que cura 
la diabetes, la colitis, la hipertensión, los trastornos de la 
menopausia, el estre’s... [Everything about soya: which cures 
diabetes, colitis, hypertension, the troubles of menopause,...]. 
Barcelona, Spain: Terapias Verdes: Círculo de Lectores. 96 
p. [Spa]*

3563. Sarkar, Fazlul H.; Li, Y. 2003. Soy isofl avones and 
cancer prevention. Cancer Investigation 21(5):744-57. [117 
ref]
• Summary: Genistein is a well-known phytoestrogen, which 
targets estrogen- and androgen-mediated signaling pathways 
in the processes of carcinogenesis. “Furthermore, genistein 
has been found to have antioxidant property, and shown to 
be a potent inhibitor of angiogenesis and metastasis. Taken 
together, both in vivo and in vitro studies have clearly 
shown that genistein, one of the major soy isofl avones, is 
a promising reagent for cancer chemoprevention and/or 
treatment.”
 For a comment on this article, see p. 817-18 in this issue. 
“Soy: an anticancer agent in wide use despite some troubling 
data,” by B.R. Cassileth and A.J. Vickers. Address: 1. Dep. 
of Pathology, Karmanos Cancer Institute, Wayne State Univ. 
School of Medicine, 715 Hudson Webber Cancer Center, 110 
E. Warren, Detroit, Michigan 48201.

3564. Seibel, Machelle M. 2003. The soy solution for 
menopause: The estrogen alternative. New York, NY: Simon 
& Schuster (A Fireside Book). xxii + 340 p. 22 cm. *

3565. Sumi, Hiroyuki. 2003. Kono aojiru o nomeba shinkin 
kôsoku, nôkôsoku, boke, tônynô-byô wa kowakunai; 
nattô-kin nattôinaze to ryôkuyô yasai juisshurui fukugô [If 
you drink this green soup, you need not be afraid of heart 
attack, stroke, senile psychosis, or diabetes: Natto bacteria, 
nattokinase, and 11 green leafy vegetables combined]. 
Tokyo: Gendai Shorin. 198 p. 19 cm. [Jap]*

3566. Takahashi, M.; Uematsu, Y.; Kashiwaba, K.; Yagasaki, 
K.; Hajika, M.; Matsunaga, R.; Ishimoto, M. 2003. 
Accumulation of high levels of free amino acids in soybean 
seeds through integration of mutations conferring seed 
protein defi ciency. Planta 217:577-86. *

3567. Yamai, Masafumi; Tsumura, K.; Kimura, M.; Fukuda, 
S.; Murakami, T.; Kimura, Y. 2003. Antiviral activity of a hot 
water extract of black soybean against a human respiratory 
illness virus. Bioscience, Biotechnology, and Biochemistry 
67(5):1071-79. [27 ref]

• Summary: One biological function of black soybeans 
is antiviral activity. “Signifi cant antiviral activity against 
respiratory illness viruses has been found in a hot-water 
extract of black soybean. This black soybean extract showed 
signifi cant antiviral activity against human adenovirus 
type 1 and coxsackievirus B1 in a dose-dependent manner, 
while the hot-water extract from common yellowish 
soybean showed only weak activity.” Address: 1. Div. of 
Biomolecular Science, The Graduate School of Natural 
Science and Technology, Okayama Univ., 3-1-1 Tushima-
Naka, Okayama 700-8530, Japan.

3568. Zeng, Haiyan; Chen, Q.; Zhao, B. 2004. Genistein 
ameliorates beta-amyloid peptide (25-35)-induced 
hippocampal neuronal apoptosis. Free Radical Biology & 
Medicine 36(2):180-88. Jan. 15. [82 ref]
• Summary: Genistein is the most active molecule of the 
various soy isofl avones. It protects various kinds of cells 
from damage from a variety of toxic stimuli. Apoptosis is 
cell death, and “hippocampal neuronal apoptosis” is the 
death of brain cells in the hippocampus.
 In a brain affected by Alzheimer’s disease (AD), the 
beta-amyloid protein (ABeta) is a major component of the 
senile plaques. It causes the product of robust free radicals 
and the elevation intracellular free Calcium ++ ions, “both 
of which contribute greatly to the AD-associated cascade 
including severe neuronal loss in the hippocampus.
 All these problems are reversed by genistein. On the 
nanomolar level, genistein protects brain cells from damage 
by a range of beta amyloid proteins, large through the 
“estrogen receptor-mediated pathway.” At the micromolar 
level, genistein protects brain cells mainly through its 
antioxidative properties. In conclusion: “Our data suggest 
that genistein attenuates neuronal apoptosis induced by 
ABeta25-35 via various mechanisms.” Address: 1&3. Center 
of Brain & Cognitive Science, Inst. of Biophysics, Academia 
Sinica, Beijing, People’s Republic of China; 2. The Salk 
Institute for Biological Studies, La Jolla, California.

3569. Novo Nordisk. 2004. The history of Novo Nordisk 
(Website printout–part). www.novo.dk/backgrou/history/ 
Retrieved Jan. 19.
• Summary: An excellent company history with many 
photos. Contents: 1. Nordisk Insulinlaboratorium is founded 
(3 p.). In 1922 August and Marie Krogh lecture in the USA at 
the invitation of Yale University; in 1920 August, a professor 
at the Univ. of Copenhagen, Denmark, had received the 
Nobel Prize in physiology. Hearing of people with diabetes 
treated with insulin. On 21 Dec. 1922 in Denmark, Krogh 
and Hans Hagedorn succeed is extracting a small quantity 
of insulin from a bovine pancreas. In March 1923 the fi rst 
patients were treated. 2. Novo Terapeutisk Laboratorium 
is founded–to build machines for insulin production (3 p.). 
3. New insulin products–in the 1930s (3 p.). Nordisk wins 
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lawsuit over ZPI insulin between Nordisk and Novo. 4. 
The search for purer insulin (2 p.). 5. International growth 
(3 p.). 6. Human insulin (2 p.). 7. Not just insulin (4 p.). 7. 
News from Nordisk (3 p.; launched its fi rst enzyme–trypsin–
extracted from the pancreas and used for the softening of 
leather). 8. News from Nordisk (3 p.). 9. A dynamic merger 
(in 1989 of Novo Industry A/S and Nordisk Gentofte A/S; 
2 p.). 10. The Novo Nordisk Foundation (2 p.). 11. Novo 
Nordisk–Towards new goals (industrial enzymes is one of 
the company’s four core areas, 2 p.). 12. Milestones (2 p.–
chronology).
 1923–Nordisk Insulinlaboratorium founded.
 1925–Nordisk Terapeutisk Laboratorium founded.
 1932–Nordisk Insulinlaboratorium founds the Steno 
Memorial Hospital.
 1938–Novo founds Hvidore Hospital.
 1941–Novo launches its fi rst enzyme–trypsin–extracted 
from the pancreas and used for the softening of leather.
 1947–Penicillin Novo–Novo’s fi rst product to be 
manufactured through fermentation.
 Alcalase®–Novo’s fi rst detergent enzyme produced by 
fermentation.
 1979–An enzyme factory is built in the USA in 
Franklinton, North Carolina.
 1981–Novo becomes the fi rst company in Scandinavia 
to be quoted on the New York Stock Exchange.
 1987–Novo starts production of human insulin with the 
help of genetically engineered yeast cells.
 1988–Nordisk Gentofte markets genetically engineered 
human growth hormone.
 1988–Novo launches Lipolase®, the world’s fi rst fat-
splitting enzyme for detergents. It is also the fi rst enzyme 
to be produced on the basis of genetically engineered 
microorganisms.
 1989–Novo Industry A/S and Nordisk Gentofte A/S 
(both Danish companies) merge to become Novo Nordisk, 
the world’s leading producer of insulin. Address: North 
Carolina.

3570. Revival Soy. 2004. Home page and some links 
(Website printout–part). www.revivalsoy.com Retrieved Jan. 
19.
• Summary: Links across the top of the Revival Soy 
home page are: Soy benefi ts. Why Revival Soy. Products. 
Community. Order. Links in the upper right are: About 
Revival. Revival in the news. Healthcare professionals. 
Giving back. Newsletter. Links under “Shop” in the upper 
left are: Soy bars. Soy shakes. Soy pasta chips. Soy pasta. 
Soynuts. Soy “coffee.” At the top center, immediately below 
the links, is a large color photo (which changes from time to 
time) showing one of the company’s products, in this case 
soy protein bars. Below that: “Naturally concentrated. Great 
taste. #1 doctor recommended. Patented benefi ts.” “Product 
of the month: Revival Soy Pasta. Limited time offer: Buy 

5 bags of pasta for only $10...” Become a “Revival Family 
Member: Save with the Revival Family Plan.” Legal 
disclaimer: Revival is a dietary supplement. Full disclaimer. 
Copyright Physicians Laboratories, Inc.
 Suzanne’s Story (2 p.): Explains how the company was 
started (but gives no dates) when Suzanne Tabor (Dr. Aaron 
Tabor’s mom) started having severe menopausal symptoms. 
It begins: “The old saying that necessity is the mother of 
invention certainly applies to the birth of Revival Soy. 
This story is about how God used my son, Aaron, to create 
Revival Soy, which has given me the best health of my life.”
 About Revival (1 p.): “Revival Soy is a nutrition, 
medically-research based company committed to improving 
lives with the proven health benefi ts of soy.” Explains why 
Revival isn’t sold in stores. The company sells products 
directly to consumers through its website (revivalsoy.com) 
and by telephone (1-800-Revival).
 Revival in the news (1.1 p.): News releases by and 
about the company only. Giving back (to the community and 
world) (2 p.): Amber Alert missing child program. Breast 
cancer, substance abuse, Operation Blessing, medical relief.
 Products: Soy shakes. Soy bars.
 Note 1. This company is fl oating in the void, with no 
history, no dates, and no address.
 Note 2. Talk with Lindsay Sutton, Exec. Assistant Public 
Affairs. The company was founded in 1995. Dr. Tabor is age 
33. He works in the laboratory. This is a family-run business. 
The company has 100 SKUs but their main products are bars 
and shakes. Their fi rst product was a chocolate soy shake. 
Address: North Carolina.

3571. National Enquirer. 2004. Miracle snack beats heart 
disease: ‘It lowers cholesterol and blood pressure.’ Major 
university studies reveal. Jan. 27. p. 12-13. Cover story.
• Summary: Written across the top of the cover of this 
tabloid newspaper: “University studies reveal: Miracle snack 
beats heart disease.”
 The article begins: “Forget about salty peanuts and fatty 
potato chips. The newest snack craze sweeping the nation is 
nothing less than a miracle food–tasty, crunchy and it fi ghts 
heart disease too.” Dr. David Jenkins (University of Toronto, 
Ontario, Canada) says that “one terrifi c way to get your 
soy is by eating edamame beans.” They are easier to digest 
than mature soybeans and full of disease-fi ghting nutrients 
and protein. Mark Messina, PhD (Loma Linda University) 
says there is “no downside to eating edamame beans.” Also 
cites positive studies at Wake Forest University school of 
medicine (North Carolina), New York’s Mt. Sinai Medical 
School, and the University of Alabama. The American Heart 
Association endorses soy as part of heart-healthy diet.
 Sunrich of Hope, Minnesota, a leading grower of 
edamame, sells 2 million pounds of the miracle snack food 
a year and can hardly keep up with the demand, which has 
been increasing by 25% a year.
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 Photos show: (1) A tray fi lled with edamame, ready to 
eat. (2) Aerial close-up of a fi eld of green soybean plants. 
“Edamame is easy to digest.” (3) A barefoot lady in Asia, 
seated on a step, shelling edamame in a wooden bowl.

3572. Adair, Linda S.; Prentice, Andrew M. 2004. A critical 
evaluation of the fetal origins hypothesis and its implications 
for developing countries. J. of Nutrition 134(1):191-93. Jan. 
[27 ref]
• Summary: The fetal origins hypothesis (formulated and 
developed by Prof. David Barker and colleagues at the MRC 
Environmental Epidemiology Unit in Southampton, U.K.) 
proposes that the period of gestation has signifi cant impacts 
on the developmental health and wellbeing outcomes for an 
individual ranging from infancy to adulthood. Research in 
the areas of economics, epidemiology, and epigenetics offer 
support for the hypothesis. Address: 1. Dep. of Nutrition, 
Univ. of North Carolina, Chapel Hill, NC.

3573. Conrad, S.C.; Chiu, H.; Silverman, B.L. 2004. 
Soy formula complicates management of congenital 
hypothyroidism. Archives of Disease in Childhood 89(1):37-
40. Jan. [23 ref]
• Summary: “Aims: To test the hypothesis that feeding soy 
formula to infants with congenital hypothyroidism (CH) 
leads to prolonged increase of thyroid stimulating hormone 
(TSH).”
 The study was a review of the cases of 78 patients seen 
during their fi rst year of life between 1990 and 1998.
 “Conclusions: Infants fed soy formula had prolonged 
increase of TSH when compared to infants fed non-soy 
formula. These infants need close monitoring of free 
thyroxine and TSH measurements, and they may need 
increased levothyroxine doses to achieve normal thyroid 
function tests.” Address: 1. Dep. of Pediatrics, Northwestern 
Univ. Medical School, Chicago, Illinois.

3574. Core, Jim. 2004. Study examines long-term health 
effects of soy infant formula. Agricultural Research (USDA) 
51(1):8-10. Jan.
• Summary: A 2000 report by the Surgeon General found 
that 64% of U.S. women breast feed during their infants’ fi rst 
weeks of life. But after 6 months, that fi gure drops to 29%–
for many reasons.
 “Soy infant formulas” are now consumed by 20-25% of 
formula-fed infants in the USA. However there is little long-
term research on the immediate and long-term health and 
cognitive effects of this diet on humans.
 “A 1998 report from the American Academy of 
Pediatrics maintains that ‘isolated soy-protein based 
formulas are safe and effective alternatives to provide 
appropriate nutrition for normal grown and development’ 
in term infants not being fed breast milk or milk-based 
formulas. But some child-advocacy groups claim that 

consuming soy-based formula could accelerate puberty and 
cause developmental and thyroid disorders later in life.”
 To help clarify the matter, neuroendocrinologist Thomas 
M. Badger, at the ARS’s [Agricultural Research Service’s] 
Arkansas Children’s Nutrition Center (ACNC), is leading a 
6-year study–begun in Sept. 2002–to compare the effects of 
soy infant formula with those of breast milk and cow’s milk 
formula. Address: ARS, USDA.

3575. Messina, Mark. 2004. Findings and perspectives from 
the Fifth International Chronic Disease Symposium. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 12(1):1-2, 5-6. Winter. [21 ref]
• Summary: “This issue briefl y reviews some of the fi ndings 
from The Fifth International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease. Two areas–bone 
health and cognitive function–are discussed in detail. The 
fi ndings presented at the meeting in these two areas are 
placed in the context of the existing literature. But fi rst, one 
perspective relevant to understanding soy research in general 
is presented. This spring, The Journal of Nutrition will 
publish several full manuscripts and all of the abstracts from 
the meeting.
 “Isofl avones Do Not Equal Estrogen: Arguably, the 
popularity of soyfoods has been aided by the understanding 
that isofl avones are phytoestrogens. The notion that 
isofl avones might have some of the same postulated benefi ts 
as estrogen but not the disadvantages certainly led many 
postmenopausal women and health professionals to embrace 
soyfoods. However, as the potentially harmful effects of 
estrogen have become more apparent and as concerns about 
the possible adverse ‘estrogenic’ effects of isofl avones in 
some subsets (such as young children) of the population have 
been raised it has become especially important to clearly 
articulate, that isofl avones are dissimilar from estrogen in 
many ways.
 “Isofl avones are referred to as phytoestrogens because 
they bind to estrogen receptors and exert estrogen-like 
effects under some experimental conditions. However, the 
ability of a chemical to bind to hormone receptors, such 
as the estrogen receptor, in and of itself, says little about 
potency and likely biological activity. There are many other 
factors that are critically important. Most important, is the 
conformational change in the ligand-receptor complex. The 
resulting confi rmation change in the ligand (any compound 
that binds to a receptor)-receptor complex varies greatly 
among ligands independent of the affi nity they have for a 
receptor. This partly explains why although both the breast 
cancer drug tamoxifen and the hormone estrogen bind to 
estrogen receptors, the former exerts an antiestrogenic, and 
the latter an estrogenic effect, on breast tissue.
 “Furthermore, in comparison to estrogen, isofl avones 
have a higher binding affi nity for estrogen receptor beta 
(ERBeta) than for estrogen receptor alpha (ERalpha) 
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and when bound to ERBeta, more potently triggers 
transcriptional activity (exert effects on cells) than when 
bound to ERalpha (1-2). The higher binding affi nity of 
isofl avones for ERBeta and the different issue distributions 
of ERalpha and ERBeta suggest isofl avones have tissue-
selective effects. This is why isofl avones are sometimes 
classifi ed as selective estrogen receptor modulators 
(SERMs), as are the breast cancer drug tamoxifen and the 
osteoporosis drug raloxifene (3).
 “Unlike estrogen, SERMs are tissue selective, having 
estrogen-like effects in some tissues but either no effects 
or antiestrogenic effects in other tissues. The ideal SERM 
would seemingly have estrogen-like effects on the coronary 
vessels, skeletal system and brain, but antiestrogenic effects 
on the breast and endometrium. Support for the SERM-like 
qualities of isofl avones include the observations that estrogen 
increases endometrial cell proliferation (and consequently 
endometrial cancer risk) and serum triglyceride levels, 
whereas isofl avone-rich soy protein and isolated isofl avones 
have no affect on endometrial cell proliferation (4-5) and 
either have no effect or slightly decrease serum triglyceride 
levels (6). In view of these observations, it is arguably more 
accurate to refer to isofl avones as having estrogen-like 
effects rather than estrogenic effects. That said, applying the 
term phytoestrogens to isofl avones is arguably misleading 
since it neither fully nor accurately characterizes isofl avones.
 “Finally, research published last year shows just how 
different isofl avones are from estrogen. In this study, the 
gene expression of female rats was examined after the 
animals were subcutaneously injected with genistein, the 
main isofl avone in soybeans, estradiol, or bisphenol A (BPA), 
an estrogen-like substance present in plastics. Genistein led 
to a statistically signifi cant change in 227 genes, whereas 
the expression of only 26 and 35 genes was signifi cantly 
changed by estrogen and BPA, respectively (7). These types 
of results along with the other kinds of observations noted 
above clearly show that no conclusions about the health 
effects of isofl avones or soyfoods for that matter–good or 
bad–can be made on the basis of what estrogen does or 
doesn’t do.
 “Bone Health: Results from the Women’s Health 
Initiative (WHI) demonstrated that the harm of conventional 
hormone replacement therapy (HRT, the combination of 
estrogen and progesterone) outweighs the benefi ts.’ This is 
why the WHI was terminated prematurely. However, the 
WHI also demonstrated that HRT reduces risk of fracture. 
There is considerable speculation about, and intriguing 
experimental support for, the potential skeletal benefi ts of 
isofl avones -in part because of their estrogen-like effects. 
Several but not all trials have found that isofl avone-rich 
(compared to isofl avone poor) soy protein and isolated 
isofl avones reduce bone loss in perimenopausal and 
postmenopausal women (9-11).
 “A study presented at the symposium by Dr. Suzanne 

Ho from the Chinese University of Hong Kong arguably 
provides the strongest data to date that isofl avones do have 
skeletal benefi ts. This is because there were nearly 70 
subjects per group, which makes this study more than twice 
as large as any previously conducted bone study involving 
soy. In this one-year study postmenopausal Chinese women 
consumed a placebo or an isofl avone supplement each day 
that provided either 40 mg or 80 mg/day (12). Women in 
the highest isofl avone group experienced a statistically 
signifi cant increase in hip bone mineral content (BMC) in 
comparison to women not consuming isofl avones. There 
were no improvements in BMC in the low isofl avone group.
 “The high dose isofl avone group consumed an amount 
of isofl avones found in about three cups of soymilk; this 
not an excessive amount but is about twice the average 
Japanese adult intake. Perhaps it is the case that relatively 
high amounts of isofl avones are needed for skeletal 
benefi ts as this study and other intervention trials suggest, 
although few dose-response trials have been conducted. 
However, the epidemiologic data suggest otherwise (13-
15). In fact, at the meeting, Dr. Ho and colleagues also 
reported the results of an epidemiologic study involving 454 
postmenopausal Chinese women. Among women at least 
four years menopausal, soy intake was associated with a 
statistically signifi cant increase in BMC at several bone sites. 
Importantly, average isofl avone intake among all women in 
the study was only about 11 mg/day and even in the fourth 
quartile, average isofl avone intake was only about 60 mg/
day.
 “Of course, epidemiologic studies only show 
associations and can not demonstrate causal relationships. 
But the epidemiologic fi ndings suggest that the isofl avone 
dose needed to demonstrate benefi ts in short-term clinical 
trials may be higher than the amount needed when consumed 
throughout life. That said, Anderson et al. previously showed 
that in a one year study isofl avones did not increase bone 
mass in premenopausal women (16).
 “There were two other particularly noteworthy studies 
in the bone area presented at the symposium. One examined 
the effect of isofl avone supplements on bone health in 
87 postmenopausal Chinese women. Women received no 
isofl avones, 84, or 126 mg per day for 24 weeks. There was 
also a small group of women who received an estrogen-
like product that served as a positive control. After 24 
weeks, spinal BMD signifi cantly decreased in the placebo 
group, whereas in the isofl avone groups and the positive 
control, there were modest increases at all bone sites, 
although when compared to baseline values these increases 
were not statistically signifi cant. Also, a marker (urinary 
deoxypyridinoline) of bone resorption in the isofl avone 
groups and the estrogen group signifi cantly declined, 
indicating reduced bone breakdown; the absolute change 
and level of these groups were signifi cantly lower than for 
the placebo group” (Continued). Address: PhD [Nutrition 
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Matters, Port Townsend, Washington].

3576. Messina, Mark. 2004. Ten specifi c fi ndings on soy 
and human health. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 12(1):3-4. Winter. [7 ref]
• Summary: “1. Prostate cancer. Finding: Daidzein and 
equol (a bacterially derived metabolite of daidzein) levels 
in the prostate of men after consuming soyfoods were found 
to be approximately 6 and 13 fold higher than serum levels 
whereas genistein levels were approximately 50 percent 
lower.
 “These fi ndings indicate that serum levels don’t 
necessarily refl ect tissue levels, and that in the case of 
two of the major isofl avones, levels in the prostate are 
actually much higher. Interestingly, previous animal work 
demonstrated that genistein exerted anticancer effects on 
prostate tissue at levels that were much lower than what was 
anticipated to be necessary based on the in vitro data (1). 
Collectively, these fi ndings emphasize the need for doing 
human research before making defi nitive conclusions.
 “2. Cholesterol Reduction. Finding: A ‘non-denatured’ 
isolated soy protein was found to decrease LDL-cholesterol 
levels to an approximately twofold greater extent than a 
commercially available isolate.
 “These results should be considered quite preliminary 
but they clearly have potentially important implications. 
Certainly, they offer a potential explanation for the 
substantial variation in response to the cholesterol lowering 
effects of soy protein observed among studies.
 “3. Hot Flashes. Finding: Preliminary results from a 
meta-analysis indicate soy and isofl avones exert modest 
benefi cial effects on hot fl ashes but primarily only in women 
with very frequent hot fl ashes.
 “These results are consistent with a recently published 
review which found that soy and isofl avone supplements 
decreased the frequency of hot fl ashes by approximately 
5 percent above the placebo response for each hot fl ash a 
women has above 5/day (2). In theory, a woman who has 8 
hot fl ashes per day would experience a 15 percent reduction 
in frequency above the placebo response which is typically 
about 25 percent. Thus, the total response would be a 40 
percent reduction; hot fl ashes would decrease from 8/day to 
about 4-5/day.
 “The authors of this published analysis concluded that 
the evidence is suffi ciently suggestive to recommend that 
women try soy and isofl avone supplements for alleviation of 
hot fl ashes but not suffi ciently strong to defi nitely conclude 
that soy is effi cacious. The authors felt the possible coronary 
and skeletal benefi ts of soy in combination with the placebo 
effect that would result by virtue of women using soy for 
relief of hot fl ashes provided additional justifi cation for 
recommending soy despite the tentative data.
 “4. Soy Allergy. Finding: Only one out of 3,000 adults is 
estimated to be allergic to soy protein.

 “This estimate is much lower than is commonly 
perceived. However, the incidence of true food allergy 
among adults is quite low and soy is much less allergenic 
than many commonly consumed foods, thus this low 
estimate appears reasonable. Also, the reaction to soy protein 
is typically less severe than is the case for many other foods.
 “5. Breast Cancer: Finding: Isofl avone-rich isolated soy 
protein inhibited the proliferative effect of estrogen on breast 
tissue of ovariectomized monkeys and reduced breast tissue 
infl ammation in women.
 “However, overall, it is not clear from the existing 
literature that soy exerts antiestrogenic effects on breast 
tissue in women and a recent study failed to conclusively 
show that soy inhibits the hyperplastic effects of estrogen on 
the endometrial tissue (3). 6. Calcium Excretion. Finding: 
Soy protein did no decrease urinary calcium excretion in 
comparison to meat protein in postmenopausal women.
 “The metabolism of the sulfur amino acids in protein 
leads to the production of acid which in turn causes bone 
resorption so that the buffering agents in the skeletal system 
can be utilized to maintain pH within the appropriate range. 
However, the relationship between protein intake and bone 
health is complex and recent work suggests higher protein 
diets may reduce the risk of osteoporosis. Nevertheless, 
several human studies conducted over the past 15 years 
demonstrated that soy protein decreases calcium excretion 
in comparison to animal protein (4-5). This is not surprising 
since soy protein is lower in sulfur amino acids than animal 
protein.
 “Thus, these new fi ndings presented at the symposium 
contrast with the existing literature. However, this study 
was well designed and therefore the results should not be 
discounted. Worth noting, is that in the meat-soy study the 
calcium content of the diets was only about 700 mg whereas 
in a recent study showing markedly lower urinary calcium 
in response to soy protein compared to a casein-whey 
mixture calcium intake was about 1500 mg. (6). Perhaps, 
the low calcium intake in the soy-meat study prevented the 
hypocalciuric effect of soy protein observed in other studies 
from having an impact on calcium excretion. Of course, 
this must be demonstrated experimentally. Obviously, more 
research is needed to clarify the relationship among various 
proteins and calcium excretion.
 “7. Eye Health. Finding: The isofl avone genistein 
protected against ray induced cataract formation in rats.
 This is a new area of research. Genistein was found to 
be present in the crystalline lens and was effective against 
x-rays whether given in the form of soy protein or as a 
supplement. The antioxidant effects of genistein may have 
been responsible for protection against cataract formation.
 “8. Isofl avone Content. Finding: Isofl avone content 
should be expressed as the aglycone weight. Isofl avones 
naturally occur in the soybean in the form of glycosides–a 
glucose attached to the isofl avone molecule. The weight of 
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the sugar is approximately 40 percent of the total weight of 
the isofl avone glycoside. Of course, the sugar is biologically 
irrelevant.
 “The situation with isofl avones is analogous to calcium 
salts such as calcium carbonate. A 500 mg tablet of calcium 
carbonate provides only 200 mg of elemental calcium. A 100 
mg isofl avone tablet containing isofl avones in the glycoside 
form provides only 60 mg of biologically active isofl avones. 
Unfortunately, information about the isofl avone content of 
products usually does not indicate whether the isofl avone 
amount refers to the aglycone weight or glycoside weight. 
To avoid confusion, the recommendation is for all isofl avone 
amounts to refer to the aglycone weight.
 “9. Weight Loss. Finding: Data suggesting soy protein 
specifi cally aids in weight loss is very limited but the health 
advantages of soy protein make it a good choice for high 
protein diets.
 “Since soy protein modestly lowers serum cholesterol 
and perhaps blood pressure, and favorably affects renal 
function compared to animal proteins, soyfoods are good 
options for increasing protein intake.
 “10. Soy Protein and Renal Function. Finding: In 
comparison to casein, soy protein improved the nutritional 
status of chronic renal dialysis patients.
 “The principal investigator of this three-week study 
suggested that the improvement was due to soy protein 
having an anti-infl ammatory effect. These results are 
generally consistent with previously published research 
showing that soy protein favorably affects renal function in 
both healthy adults and diabetic patients, including a new 
seven-week study that compared the effects of consuming a 
low protein diet with or without soy protein on renal function 
in diabetic subjects with normal renal function (7).” Address: 
PhD [Nutrition Matters, Port Townsend, Washington].

3577. Messina, Mark. 2004. Review of the literature on 
soy and human health. Port Townsend, Washington. 20 p. 
Unpublished typescript. Undated. 28 cm. [143 ref]
• Summary: Osteoporosis. Soy and cholesterol reduction: 
How effective is soy protein? How much soy protein is 
needed to lower cholesterol? Hypertension, CHD, and soy 
protein. Effects of soy on LDLC oxidation. Effects of soy 
on arterial vessels. Cancer: Breast cancer, prostate cancer. 
Menopausal symptoms. Renal function (“The rising rate 
of diabetes is expected to cause dramatic increases in the 
number of people with renal disease”). Address: PhD 
[Nutrition Matters, Port Townsend, Washington].

3578. Messina, Mark. 2004. Findings and perspectives 
from the Fifth International Chronic Disease Symposium 
(Continued–Document part II). Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 12(1):1-2, 
5-6. Winter. [21 ref]
• Summary: (Continued): “Finally, the BMD of the spine and 

hip of 202 older Dutch women was measured before and at 
one year after receiving on a daily basis either 36 g isolated 
soy protein containing 99 mg isofl avones or the same amount 
of casein. Women in this study were 60-75 years of age. In 
contrast to the two studies discussed above there was no 
difference in the BMD between the two groups.
 “Cognitive Function: After the publication of an 
epidemiologic study in 2000, some concerns arose about the 
possible adverse effects of soy consumption on cognitive 
function (17). In this study, Japanese men who consumed 
tofu approximately 2-4 times per week were about twice 
as likely to develop cognitive impairment as were men 
who consumed tofu infrequently. Of course, as has already 
been noted, epidemiologic studies can’t demonstrate causal 
relationships. And this study did have some methodological 
limitations. Investigators recorded the impact of 26 foods–
today, it would be common to have data on 100 or more 
foods. Also, the way in which the investigators asked 
about tofu intake changed over the course of the study. 
Furthermore, the primary endpoint of the study was actually 
coronary heart disease, not cognition. Still, the results 
should not be dismissed. Certainly, they were unexpected 
because of suggestive data indicating that estrogen favorably 
affects cognition. Fortunately, three clinical trials have now 
examined the effects of soy or isofl avones on cognitive 
function. One study, which lasted for 10 weeks, involved 
young men and women who consumed either their usual 
diet or a high soy diet (18). The other two trials involved 
postmenopausal women who were given isofl avone 
supplements for 12 weeks in one study (19), and 24 weeks 
in the other (20). Importantly, all three trials reported the 
intervention led to signifi cant increases in one or more 
aspects of cognitive function. Of course, these trials were 
conducted for a relatively short duration. This is why a study 
presented by Kreijkamp-Kaspers et al from the University 
Medical Center Utrecht in the Netherlands is noteworthy. In 
this study, the cognitive function of 202 older Dutch women 
was measured before and one year after receiving on a daily 
basis either 36 g casein or a similar amount of isolated soy 
protein containing 99 mg isofl avones. Women in this study 
were 60-75 years of age. In contrast to the three published 
trials this study found no effects of isofl avones on cognitive 
function. Because the study was conducted for much longer 
than the three trials that showed benefi ts, at fi rst glance these 
results seriously weaken the notion that soy exerts cognitive 
benefi ts.
 “However, there is an important element to this study 
by Kreijkamp-Kaspers et al that must be considered. Women 
in this study were at least 60 years of age. In the other two 
studies involving postmenopausal women, the age range was 
55-74 years, and 50-65 years. There is evidence that to reap 
the cognitive benefi ts of estrogen, and by inference possibly 
isofl avones, women need to begin estrogen administration 
soon after menopause. For example, in ovariectomized rats, 
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a recently published study found that estrogen administration 
beginning 12 days after surgery did not increase synaptic 
density in the hippocampal whereas when begun 4 days after 
ovariectomy, signifi cant increases in density were noted 
(21). It may be that what this Dutch study shows is not that 
isofl avones are not benefi cial but that timing of exposure 
very much infl uences effi cacy. At the very least, this study 
showed that isofl avones were not harmful, which means it 
can be added to the other three clinical trials as evidence that 
contrasts with the Hawaiian epidemiologic study noted at the 
onset.”
 About the author: Mark Messina, Ph.D. Messina 
“was a program director in the Diet and Cancer Branch, 
National Cancer Institute, National Institutes of Health. His 
primary responsibility was to identify research needs in diet 
and cancer prevention and to make recommendations for 
government funding of research projects.
 “Since leaving the National Cancer Institute, Messina 
has devoted his time primarily to the study of health benefi ts 
of soyfoods. He writes extensively on this subject, and has 
given more than 325 presentations to both consumer and 
professional groups throughout the U.S. and in more than 
29 countries. He organized and chaired all fi ve international 
symposia on the role of soy in preventing and treating 
chronic disease.” Address: PhD [Nutrition Matters, Port 
Townsend, Washington].

3579. Product Name:  Nutritious Living Hi-Lo Cereal.
Manufacturer’s Name:  Organic Milling Corp.
Manufacturer’s Address:  505 W. Allen Ave., San Dimas, 
CA 91773.
Date of Introduction:  2004 January.
Ingredients:  Soy grits, wheat gluten, soy protein 
concentrate, corn starch, corn bran, rice fl our, canola oil, 
natural fl avors, evaporated cane juice, salt, caramel color, 
vitamin E (mixed tocopherols) as natural antioxidants.
Wt/Vol., Packaging, Price:  14 oz (397 gm) paperboard 
box. Retails for $1.99 at Trader Joe’s (2004/01, Lafayette, 
California).
How Stored:  Shelf stable.
Nutrition:  Zero trans fat.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2004. 
Jan. 11. 7½ by 11 by 2 inches. Paperboard box. Red, black, 
brown, and blue on white. Front panel: “High protein: 12 
g. Low sugar: 1 g. Net carbohydrates: 5 g.” Logo: Net 
carbs: 5 g per serving. A color photo shows the breakfast 
cereal in a blue bowl with raspberries, milk, and a spoon. 
Above, a person is holding a cloth tape measure around his 
or her waistline. Back panel: “Contains soy isofl avones.” 
Side panel: “We’ve been in the natural foods business for 
more than 40 years, since 1960.” Nutrition facts. Contact: 
organicmilling.com. Soyfoods Center taste test. 2003. Dec. 
28. Fairly good fl avor, good texture, like the crunchiness, 

low sugar and fat content and high fi ber content (6 g/serving 
= 23% of RDI).

3580. Robinson, K.M.; Klein, B.P.; Lee, S.Y. 2004. Utilizing 
the R-index measure for threshold testing in model soy 
isofl avone solution. J. of Food Science 69(1):SNQ 1-4. Jan. 
[23 ref]
• Summary: “Abstract: Twenty-eight untrained panelists 
used the signal detection rating method to determine 
thresholds for daidzein and genistein. Five concentrations of 
genistein and daidzein were suspended in starch solutions... 
These results indicate a much higher threshold value than 
reported in the literature and in soymilks. This strongly 
suggests that daidzein and genistein individually do not 
contribute to bitterness or astringency in soy food products.” 
Address: Univ. of Illinois at Urbana Champaign, Food 
Science and Human Nutrition Dept., 260 Bevier Hall, 905 
South Goodwin, Urbana, IL 61801.

3581. Allred, Clinton D.; Allred, K.F.; Ju, Y.H.; Clausen, 
L.M.; Doerge, D.R.; Schantz, S.L.; Korol, D.L.; Wallig, 
M.A.; Helferich, W.G. 2004. Dietary genistein results 
in larger MNU-induced, estrogen-dependent mammary 
tumors following ovariectomy of Sprague-Dawley rats. 
Carcinogenesis 25(2):211-18. Feb. [39 ref]
• Summary: “Abstract: Due to the estrogenic properties of 
soy-derived isofl avones, many postmenopausal women are 
using these compounds as a natural alternative to hormone 
replacement therapy (HRT). How isofl avones impact breast 
cancer in postmenopausal women is important, because 
a majority of breast cancer cases occur in this age group. 
Chemical induction of mammary tumors in female rats has 
been used to determine that exposure of the mammary gland 
to soy isofl avones prior to tumor induction is protective 
against tumor formation. Here we investigate the effect of 
dietary genistein on mammary tumors that have already 
formed.”
 “The data suggest that in an endogenous estrogen 
environment similar to that of a postmenopausal woman, 
dietary genistein can stimulate the growth of a mammary 
carcinogen MNU-induced estrogen-dependent mammary 
tumors.”
 Note: MNU stands for “1-methyl-1-nitrosourea,” a 
potent carcinogen, metagen, and teratogen. Address: 1. Dep. 
of Food Science and Human Nutrition, Univ. of Illinois at 
Urbana-Champaign, Urbana, IL 61801.

3582. Bektic, J.; Berger, A.P.; Pfeil, K.; Dobler, G.; Bartsch, 
G.; Klocker, H. 2004. Androgen receptor regulation by 
physiological concentrations of the isofl avonoid genistein in 
androgen-dependent LNCaP cells is mediated by estrogen 
receptor beta. European Urology 45(2):245-51. Feb. [34 ref]
• Summary: Conclusion: Using physiological concentrations 
of genistein we showed androgen receptor (AR) down-
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regulation by genistein in prostate cancer cells occurring via 
estrogen receptor (ER)-beta. This likely results in a modifi ed 
response to hormonal stimuli and may help to explain the 
low incidence of prostate cancer in Asian populations. 
Address: 1. Dep. of Urology, Univ. of Innsbruck, 
Anichstrasse 35, A-6020 Innsbruck, Austria.

3583. Fehr, Walter. 2004. New 1 percent linolenic acid 
soybeans: Could double grower premiums. Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
15(5):19. Feb.
• Summary: Soybeans contain, on average, 7% linolenic 
acid. Food manufacturers hydrogenate soybean oil to 
prevent the linolenic acid from turning stale or rancid over 
time. Iowa State University has developed a new soybean 
variety, using conventional breeding methods, which 
contains only 1% linolenic acid–thus eliminating the need for 
hydrogenation.
 In 2004 U.S. soybean growers will plant 40,000 acres 
of this 1% linolenic acid soybean variety. It is estimated that 
in 2005 some 1 million acres will be needed by the food 
industry since–beginning in 2006, the federal government 
will require food manufacturers to list the trans fatty acid 
content on product nutrition labels. A small portrait photo 
shows Walter Fehr.

3584. Nutrition Business Journal (San Diego, California). 
2004. Thirsty market for kid’s beverages: Stonyfi eld, Silk 
and Tropicana drink to the success of children’s products. 
9(2):27-28. Feb.
• Summary: Healthy beverages and yogurts for children have 
recently grown into a large market. Stonyfi eld Farm Inc. 
(Londonderry, New Hampshire) has annual sales of $37.5 
million in this market. Stonyfi eld sold $26.0 million of its 
organic YoBaby drinks and multi-packs (launched in 1999), 
$5.7 million in kids multi-pack yogurts, and $5 million in 
Squeezers (drinkable organic yogurts in single-serve tubes). 
The new category, which has “gone through the roof” is 
called “Dairy beverage meal replacements.” Stonyfi eld’s fi rst 
product in this category was YoBaby.
 White Wave (a Dean Foods company) has taken a 
different approach to the children’s market by focusing 
on Silk non-dairy products. Silk is the market leader in 
refrigerated soymilks. Their approach to the market is: (1) 
Appeal to parents; (2) Offer free samples for children to try–
especially in schools. With products such as Silk Chocolate 
or Silk Very Vanilla results have been favorable. When 
they get a response from a school district, they look for a 
champion in that district who will shepherd Silk through the 
system and make sure it is in stock. It is a pull (not a push).
 In January White Wave launched Silk Very Vanilla, 
its fi rst real attempt to appeal to children. It is advertised 
to moms as a healthy, nutritious drink–low in sugar and 
fortifi ed with calcium.

3585. Orf, James H. 2004. Publications of J.H. Orf from 
1977 to 2003. St. Paul, Minnesota. 9 p. Unpublished 
manuscript. [120 ref]
• Summary: Publications, listed in chronological order, 
consist of 119 refereed journal articles and 1 book chapter. 
Most are on soybean genetics, trypsin inhibitors, registration 
of new soybean varieties, genome mapping, breeding, and 
germplasm evaluation. Address: Dep. of Agronomy & Plant 
Genetics, 1991 Upper Buford Circle, 411 Borlaug Hall, Univ. 
of Minnesota, St. Paul, Minnesota 55108.

3586. Pueppke, Steven. 2004. From the director’s desk. 
NSRL Bulletin (National Soybean Research Laboratory, 
Urbana, Illinois) 11(1):7. Feb.
• Summary: A brief biography. He entered Michigan State in 
1968, and did his doctoral research at Cornell Univ. [Ithaca, 
New York] in the early 1970s–working on isofl avonoids 
from peas. He became a plant pathologist, and his fi rst 
collaborator was Univ. of Illinois Professor Ted Hymowitz. 
With funds from the state soybean checkoff board, he spent 
20 years trying to understand what happens when nitrogen-
fi xing bacteria come in contact with soybean roots. Now 
he will focus his attention on the world soybean system. A 
portrait photo shows Steven Pueppke (PEP-kee).
 Note: He came to U of I from Univ. of Missouri about 
5-6 years ago.

3587. Soyfoods Canada Newsletter. 2004. Combating the 
negative news on soy. Winter. p. 3.
• Summary: “To help combat the recent negative soy 
propaganda that the Weston A. Price Foundation (www.
westonaprice.org) has been distributing, the Soyfoods 
Association of North America (SANA) has produced A 
Primer on Soy. SANA believes this new brochure addresses 
the WPF’s allegations against soy while also serving as a 
useful consumer education piece. In the brochure, SANA 
provides referenced data to prove the following facts:
 “1. Fermenting and modern processing result in safe, 
convenient and healthful foods.
 “2. Soy does not adversely affect thyroid function when 
diets contain suffi cient iodine.
 “3. Soyfoods containing isofl avones provide a variety of 
health benefi ts.
 “4. Soyfoods are different from soy supplements.
 “5. Soyfoods are safe to consume throughout the life 
cycle.
 “6. Soyfoods provide high quality protein.
 “7. Phytic acid, a component of all plants, has benefi ts 
and detractions.
 “To read a complete version of A Primer on Soy, along 
with detailed references, check the Health section of www.
soyfoods.org.”
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3588. Product Name:  Trader Joe’s Soy Crisps: Baked Thin 
Chips [Sweet Barbeque Flavor, White Cheddar Flavor].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2004 February.
Ingredients:  Barbecue: Low fat soy fl our, rice pieces, cold 
pressed soybean oil, sugar, salt, autolyzed yeast extract, 
onion powder, garlic powder, tomato powder, spices, paprika 
extract, sunfl ower oil.
Wt/Vol., Packaging, Price:  3.5 oz (99 gm) foil bag. Retails 
for $1.99 (2004/02, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2004. 
Feb. 18. White and yellow on dark red. Front panel: Logo: 
6.5 g soy protein per serving. “No artifi cial colors. No 
preservatives.” A large color photo shows the orange chips 
in a white serving bowl. Rear panel: “Diets low in saturated 
fat and cholesterol that include 25 grams of soy protein a day 
may reduce the risk of heart disease.”
 Soyfoods Center taste test. 2004. Feb. 18. This product 
seems almost identical to GeniSoy Soy Crisps. Good 
fl avor, texture, appearance, and label design, but much too 
expensive and much too rich in protein.

3589. Murray, Frank. 2004. Recollections of Gayelord 
Hauser, Adelle Davis, and Paul Bragg (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Frank knew Gayelord Hauser very well, had 
dinner with him often at trade shows, and spoke to him often. 
“He was a fantastic person and a real gentleman, with great 
charisma, dignity, and sophistication–just a wonderful person 
to be with, and someone I admired.” He was “nutritionist to 
the stars, a man who enjoyed celebrity status and was always 
impeccably dressed, with a superb wardrobe.” He spoke 
with a very slight German accent; he was born and spent his 
early years in Germany. “I always regretted that he never 
introduced me to Greta Garbo.” Hauser was a bachelor his 
whole life. In the book More Than One Slingshot, of which 
Frank was a co-author, in the rear, on the 5th (unnumbered) 
page of photos, at the lower right, is a photo of Frey Brown, 
Mrs. Jack T. Schwartz and Gayelord Hauser. The man on the 
left, Frey Brown, with grey hair, was “Hauser’s companion. 
They traveled together. Frey died in a boating accident many 
years ago, probably before 1984” [actually in Oct. 1972; see 
obituary].
 It is not well known that Hauser adopted a son, 
Tony Palermo, who is now CEO of Modern Products in 
Milwaukee, Wisconsin. As a boy, Tony was in an orphanage 
in Sicily; Hauser contributed funds and supplied clothes to 
the orphanage, before adopting Tony. Frank would guess that 
Tony was about 9 when he became Hauser’s son and went to 

live with him in Southern California; Hauser always treated 
him just like his own son, and left most of assets (including 
his ownership in Modern Products) to Tony in his will.
 Tony was Hauser’s advance man. Hauser gave lectures 
all over the USA and the world. Tony would arrive a week 
before and arrange for the event, do publicity, arrange for 
radio, TV, and press interviews, see that there were lots of 
fl owers on the stage, etc.
 Hauser spoke a lot but he was not a very good lecturer. 
He spoke extemporaneously–rather than from notes–and 
he rarely relied on or quoted scientifi c studies. Hauser was 
a self-educated man. It was hard to report on one of his 
lectures, because he spoke on so many disconnected subjects 
in quick succession, including many dropping of names–
such as “the Duchess of Windsor said this or that.” He also 
promoted his “fi ve wonder foods” quite heavily, but at the 
same time he seemed to have a sincere interest in educating 
people about good health and nutrition.
 Frank knew Paul Bragg only peripherally. Her never 
met or talked with him. Like Hauser, Bragg traveled and 
lectured a lot. Frank recalls that Bragg drowned in Hawaii 
(or Florida) while swimming.
 Adelle Davis was a very important and “earthy” person. 
She frequently used “four letter words” and was known 
to appear naked when answering her front doorbell. She 
had a swimming pool in the front room of her home near 
Los Angeles. She was a trained nutritionist, with solid 
scientifi c credentials and a master’s degree; that made her 
very different from Hauser or Bragg. She read scientifi c 
journals and put their fi ndings into a form that typical people 
could understand. Adelle was a very nice person, not at all 
arrogant–but she was a chain smoker, and she eventually 
died of leukemia–which she blamed on the x-rays rather than 
the cigarettes. In her later years, she was a bit overweight. 
She developed Tiger’s Milk, and Plus Products eventually 
bought the name and formula from her.
 Other people that Frank admires: Linus Pauling, who 
was an expert in 4-6 fi elds. Irwin Stone introduced Pauling 
to vitamin C and explained to him how humans, unlike most 
other animals, do not make vitamin C in their bodies. Roger 
Williams at the University of Texas at Austin; it has the best 
library and museum on the health food industry. The Shute 
Brothers, Wilfrid and Evan, both M.D.s, of London, Ontario, 
Canada, who were instrumental in doing research on and 
disseminating knowledge about the importance of vitamin 
E. They founded and operated the Shute Clinic in London, 
Ontario, in the 1960s and 1970s.
 Frank entered the health food industry in the 1960s and 
did not know Clarke Irvine. Address: New York. Phone: 212-
924-0063.

3590. Muthyala, Rajeev S.; Ju, Y.H.; Sheng, S.; Williams, 
L.D.; Doerge, D.R.; et al. 2004. Equol, a natural estrogenic 
metabolite from soy isofl avones: convenient preparation and 
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resolution of R- and S-equols and their differing binding and 
biological activity through estrogen receptors alpha and beta. 
Bioorganic & Medicinal Chemistry Letters 12(6):1559-67. 
March 15. [60 ref]
• Summary: An effi cient and convenient method to prepare 
(+/-)-equol from available isofl avanoid precursors was 
developed. A method for separating the enantiomers of 
equol by chiral HPLC was optimized. For the fi rst time, the 
writers studied the activities of the enantiomers on the two 
estrogen receptors, ERalpha and ERbeta. In binding assays, 
S-equol has a high binding affi nity, preferential for ERbeta, 
which is comparable to that of genistein, whereas R-equol 
binds more weakly and with a preference for ERalpha. “All 
equol isomers have higher affi nity for both ERs than does the 
biosynthetic precursor daidzein. The availability and the in 
vitro characterization of the equol enantiomers should enable 
their biological effects to be studied in detail.” Address: 1. 
Dep. of Chemistry, Univ. of Illinois, 600 South Mathews 
Ave., Urbana, IL 61801.

3591. Product Name:  Soy7 Soy Dry Mixes [Burger Mix, 
Chili Mix, Burger Bits, Taco Mix, Recipe Strips].
Manufacturer’s Name:  ADM Health and Nutrition.
Manufacturer’s Address:  4666 Fairies Parkway, Decatur, 
IL 62526.  Phone: 1-800-510-2178.
Date of Introduction:  2004 March.
Ingredients:  Incl. NutriSoy soy protein.
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color, glossy, front and back) sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2004. 
March. “What is Soy7?” Includes 6 pastas and 5 dry mixes. 
Each package contains at least 7 grams of all-natural Nutri-
Soy soy protein. The ingredients are not listed.
 Question: Is NutriSoy soy protein a fl our or an isolate?

3592. Product Name:  NutriSoy Organic Whole Bean 
Powder.
Manufacturer’s Name:  ADM Health and Nutrition.
Manufacturer’s Address:  4666 Fairies Parkway, Decatur, 
IL 62526.  Phone: 1-800-510-2178.
Date of Introduction:  2004 March.
Ingredients:  Whole organic soybeans.
Wt/Vol., Packaging, Price:  20 kg net bags.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color, glossy, front and back) sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2004. 
March. It “is a revolutionary ingredient that has what most 
soy products are missing–great taste.” Only hot water is 
used in processing. Smooth mouthfeel–microfi ne texture. 
Applications: “Soy milk. Soy beverages. Ice cream. Cookies 
and crackers. Yogurt. Drinkable yogurt. Cream cheese. Sour 

cream.”

3593. Desroches, Sophie; Mauger, J.; Ausman, L.M.; et al. 
2004. Soy protein favorably affects LDL size independently 
of isofl avones in hypercholesterolemic men and women. J. of 
Nutrition 134(3):574-79. March. [34 ref]
• Summary: This study measures the independent effect of 
soy protein relative to animal protein and of isofl avones on 
LDL particles in 36 men and women with moderately high 
cholesterol levels. In random order, all subjects consumed 
each of these four diets for 6 weeks: (1) Soy protein depleted 
of isofl avones. (2) Soy protein enriched in isofl avones. 
(3) Animal protein with no added isofl avones. (4) Animal 
protein with added isofl avones.
 “Consumption of soy protein was associated with a 
larger peak particle size relative to animal protein. Soy 
protein also decreased the cholesterol levels in LDL < 25.5 
nanometers (nm) by 12.3% and increased cholesterol levels 
in LDL > 26.0 nm by 14.3% relative to animal protein. 
Isofl avones did not affect these LDL particle characteristics. 
Soy protein shifted LDL particle distribution to a less 
atherogenic pattern and this effect is independent of the soy 
isofl avone component.
 Soy is also shown to reduce blood levels of 
homocysteine, which is a marker for cardiovascular 
problems. Address: Institute on Nutraceuticals and 
Functional Foods, Laval Univ., Set-Foy, Quebec, Canada.

3594. Jordan, V. Craig. 2004. Selective estrogen receptor 
modulation: Concept and consequences in cancer. Cancer 
Cell 5(3):207-13. March. [56 ref]
• Summary: “Extended exposure to the selective estrogen 
receptor modulators (SERMs) such as raloxifene to 
prevent osteoporosis and tamoxifen or the aromatase 
inhibitors to treat or prevent breast cancer are established 
therapeutic strategies. However, there are now clearly 
defi ned consequences of exhaustive antihormonal therapy 
in breast cancer. Ultimately, drug resistance to SERMs and 
aromatase inhibitors enhances cancer cell survival but a 
paradoxical supersensitivity to estrogen action develops 
that causes cancer cell apoptosis. The future exploitation of 
these novel data will allow selective killing of cancer with 
fewer side effects for patients.” Address: Robert H. Lurie 
Comprehensive Cancer Center, The Feinberg School of 
Medicine, Northwestern Univ., Chicago, Illinois 60611.

3595. Mescher, Kelly. 2004. Soy–Heart healthy and easy to 
include in any meal. Iowa Soybean Review (Iowa Soybean 
Association, Urbandale, Iowa). March. p. 16-17.
• Summary: Across the top of this article is printed: 
“Investing Checkoff Dollars.” Below that is an illustration of 
the Food Guide Pyramid.
 “Lately, soy has become one of the most talked about 
foods, known for its health benefi ts and the tremendous 
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amount of research now devoted to the plant protein. The 
Food and Drug Administration (FDA) has recommended 
the consumption of 25 grams of soy protein per day because 
of its heart healthy benefi ts, and soy is also linked to the 
reduction and prevention of osteoporosis, says Dr. Barbara 
Klein, co-director of the Illinois Center for Soy Foods and 
professor emeritus of food science at the University of 
Illinois-Urbana/Champaign (UIUC). More and more food 
manufacturers have begun producing and marketing soy 
products, such as soymilks, textured soy protein in burgers 
and meat analogs, and pastas and cereals containing soy. 
Now grocery stores are stocking these items–not just the 
health food stores.
 But product availability appears to have outpaced the 
consumer’s knowledge on how to prepare and cook with soy.
 “To address this need, the Illinois Center for Soy Foods, 
funded by the Illinois Council on Food and Agricultural 
Research (C-FAR), has created the Soy Starter Kit, says Dr. 
Keith Cadwallader, director for the Illinois Center for Soy 
Foods and associate professor of food chemistry at UIUC.
 “’The idea behind the Soy Starter Kit is to familiarize 
the American consumer with soy and soy products so they 
would be willing to try them and incorporate soy products 
into their everyday lives,’ Cadwallader says, recalling the 
many questions they had after they began publishing their 
‘Soy In the American Kitchen’ cookbook series, which 
includes ‘Textured Vegetable Protein in the American 
Kitchen’, ‘Tofu in the American Kitchen’ and ‘Baking with 
Soy in the American Kitchen’. ‘This takes the guesswork and 
any anxieties out of soy to make sure people are successful 
on their fi rst try. The worst thing that could happen is they 
make something for the fi rst time and it turns out terrible–
and they never want to try soy again. The Soy Starter Kit 
makes trying soy user- friendly and provides very popular, 
well-liked recipes.’
 “The Soy Starter Kit contains soy fl our, soy nuts, 
soymilk, textured soy protein and silken tofu, which are all 
shelf-stable, and the recipe booklet containing some of the 
most popular recipes from the cookbooks. The Soy Starter 
Kit or ‘Soy in the American Kitchen’ cookbooks can be 
purchased online at www.soyfoodsillinois.uiuc.edu, or by 
calling (217) 244-1706.
 “The health benefi ts of soy are enormous, Cadwallader 
says, so even if you’re unable to include the FDA 
recommended daily 25, grams of soy in your diet, just eating 
a little every single day still provides great benefi ts.
 “’Asians are known for their good health. But they don’t 
eat a lot of soy, they just eat it every day,’ Cadwallader says. 
‘I prefer soy milk as my delivery system.’”

3596. Oltmans, Sheilah E.; Fehr, W.R.; Welke, G.A.; 
Cianzio, S.R. 2004. Inheritance of low-phytate phosphorus in 
soybean. Crop Science 44(2):433-35. March. [11 ref]
• Summary: “The seeds of conventional soybean cultivars 

contain about 4.3 g per kg phytate P and 0.7 g per kg 
inorganic P (Wilcox et al., 2000). Erdman (1979) suggested 
that because monogastric animals, including humans, 
swine, and poultry, have little or no phytase activity in their 
digestive system, it would be desirable to remove phytate 
from cereals and oilseeds. By reducing phytate increasing 
inorganic P in soybean seed, the amount of supplemental P 
or phytase enzyme added to a containing soybean meal could 
be reduced, and there would be less undigested phytate P in 
the animal waste...” Address: Dep. of Agronomy, Iowa State 
Univ., Ames, IA 50011-1010.

3597. Speirs, Valerie; Carder, P.J.; Lane, S.; Dodwell, D.; 
Lansdown, M.R.; Hanby, A.M. 2004. Oestrogen receptor 
beta: What it means for patients with breast cancer. Lancet 
Oncology 5(3):174-81. March. [77 ref]
• Summary: “Oestrogen receptor (ER) alpha is a well 
established prognostic marker in breast cancer, and all 
patients who are ER alpha positive receive tamoxifen as 
adjuvant endocrine therapy. Although ER alpha predicts a 
favourable disease outcome, the usefulness of ER beta as a 
clinical prognostic marker remains to be defi ned.”
 Messina (2017 #64) says of this article: “The 2 ERs have 
different tissue distributions and often perform divergent 
and, at times, opposing functions in the body when activated. 
For example, in breast tissue, ERbeta activation appears 
to oppose the proliferative effects of ERalpha activation” 
Address: Molecular Medicine Unit, Univ. of Leeds, Leeds, 
UK.

3598. Teede, Helena J.; Dalais, Fabien S.; McGrath, Barry P. 
2004. Dietary soy containing phytoestrogens does not have 
detectable estrogenic effects on hepatic protein synthesis in 
postmenopausal women. American J. of Clinical Nutrition 
79(3):396-401. March. [32 ref]
• Summary: “Background: Dietary phytoestrogens are 
ligands for the estrogen receptor and may mimic estrogenic 
effects in vivo.
 “Objective: To assess the biological activity of 
isofl avone phytoestrogens, we analyzed the effect of dietary 
soy isofl avone supplementation on in vivo bioassays of 
estrogenicity.
 “Conclusions: In healthy postmenopausal women, 
dietary soy isofl avones do not affect in vivo biological 
indicators of estrogenicity, including hepatic protein 
synthesis and gonadotropin concentrations. This suggests 
that soy isofl avones have little biologically relevant 
estrogenic effect in vivo in postmenopausal women.” 
Address: 1, 3. Vascular Research Group, Dep. of Medicine, 
Monash Univ., Clayton, Australia.

3599. Toshinori, Abe; Takamitsu, Ujie; Takeo, Sasahara. 
2004. [Varietal differences in free amino acid and sugar 
concentrations in immature seeds of soybean under raw and 
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boiling treatments]. Nippon Shokuhin Kagaku Kogaku Kaishi 
(J. of the Japanese Society for Food Science and Technology) 
51(3):172-76. March. [13 ref. Jap; eng]
• Summary: “Differences in the concentrations of free 
amino acid and sugar in immature seeds harvested 35 days 
after fl owering of nine vegetable-type soybean (Edamame) 
and fi ve grain-type soybean cultivars, and changes in the 
component of free amino acids and sugars in seeds after 
boiling for 3 min. were examined. The concentrations of 
total free amino acids largely varied among cultivars. The 
concentrations of the total free amino acids were highest 
in the seed of Shirayama-dadacha (11.0mg per gm fresh 
weight), and followed Sapporo-midori, Aobata and Kahori. 
Of the free amino acids examined, major component in the 
immature seeds Shirayama-dadacha were glutamic acid, 
asparagine and alanine and the component of the these three 
amino acids were almost 50% per total amino acids. After 
boiling, average concentration of total free amino acids 
sharply decreased to 74%. The concentrations of the total 
sugar and sucrose were highest in the immature seeds of 
Shirayama-dadacha that contain 47 and 30 mg per gm fresh 
weight, respectively. The concentrations of the total sugar 
and sucrose were also higher in vegetable type cultivars, 
Aobata and Hiden. After boiling of immature seeds, average 
concentration of total sugar elevated 1.5 fold, although 
the concentration of sucrose was unchanged.” Address: 
Lab. of Plant Molecular Genetics and Breeding, Faculty 
of Agriculture, Yamagata Univ., 1-23, Wakaba-machi, 
Tsuruoka, 997-8555 Japan.

3600. Product Name:  Azumaya Firm Tofu.
Manufacturer’s Name:  Vitasoy USA, Inc.
Manufacturer’s Address:  Ayer, MA 01432.  Phone: 
1-800-VITASOY (848-2769).
Date of Introduction:  2004 March.
Ingredients:  Water, whole soybeans, calcium sulfate, 
magnesium chloride.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2004. March 6. 5.75 by 4.75 inches. Dark green, light green, 
black, and red on white. Front panel: “All natural. Best for 
sautéing, casseroles & Salads. A good source of soy protein. 
Contains 25 mg of total isofl avones per serving.” A very 
prominent black on yellow circular sticker near the top of 
the front panel reads: “2g Carbs per serving”–in response to 
America’s “low-carb” diet craze. A color photo on the front 
panel shows stir-fried rice with tofu on a white paper plate.

3601. Kanner, Ellen. 2004. The joy of soy: tasty and 
benefi cial. Contra Costa Times. April 28. p. G4.

• Summary: T.S. Eliot tells us that April is the cruelest 
month. It is also National Soyfoods Month. A coincidence? 
Only in part. Although “soy is Superman, a powerhouse of 
protein, fi ber, amino acids, and isofl avones, most people 
reject a jiggling block of tofu as boring Clark Kent.”
 Gives positive reviews to soy ice cream, soynut 
butter, soynuts, and “Vegan-chic edamame (steamed baby 
soybeans).” Tofu is the “other white meat, the perfect 
culinary blank canvas.”
 Note: This is the earliest English-language document 
seen (May 2004) that uses the term “baby soybeans” to 
refer to edamame–nice, though not quite accurate. Address: 
Knight Ridder Newspapers.

3602. Kim, Sun-Young; Kim, S.J.; Lee, J.Y.; et al. 2004. 
Protective effects of dietary soy isofl avones against UV-
induced skin-aging in hairless mouse model. J. of the 
American College of Nutrition 23(2):157-62. April. [28 ref]
• Summary: A soy isofl avone extract was administered 
to female hairless mice which were then irradiated with 
ultraviolet light for four weeks.
 “Results: In the isofl avone treated group, the skin had a 
better appearance and less wrinkling than that of the control 
group” [which received no soy isofl avone extract].
 “Conclusions: It appears that isofl avones had an anti-
aging effect on the UV-damaged hairless mice model,...” 
Address: Pharmaceutical & Health Research Inst., 
AmorePacifi c Corp. R&D Center, Yongin, Kyounggi, Korea.

3603. Kim, Yoon; Cho, J.Y.; Kuk, J.H.; Moon, J.H.; Cho, 
J.I.; Kim, Y.C.; et al. . 2004. Identifi cation and antimicrobial 
activity of phenylacetic acid produced by Bacillus 
licheniformis isolated from fermented soybean, Chungkook-
Jang. Current Microbiology 48(4):312-17. April. *
• Summary: “A bacterial strain, B65-1, which showed 
strong antimicrobial activity, was isolated from Chungkook-
Jang, a traditional Korean fermented-soybean food with 
antimicrobial properties. Based on carbon utilization 
pattern and partial 16S rRNA sequence analysis, the B65-
1 strain was identifi ed as Bacillus licheniformis... Our 
results indicated that the phenylacetic acid produced by B. 
licheniformis during fermentation of soybean is one of the 
main compounds of antimicrobial activity of Chungkook-
Jang.”

3604. Lund, Trent D.; Munson, D.J.; Haldy, M.E.; Setchell, 
K.D.; Lephart, E.D.; Handa, R.J. 2004. Equol is a novel 
anti-androgen that inhibits prostate growth and hormone 
feedback. Biology of Reproduction 70(4):1188-95. April. [47 
ref]
• Summary: “In recent years phytoestrogens have received 
increased investigative attention due to their potential 
protective effects against age-related diseases (e.g., 
cardiovascular disease and osteoporosis) and hormone-
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dependent cancers (i.e., breast and prostate cancer [1-7]). 
There are three main classifi cations of phytoestrogens: (1) 
isofl avones (derived principally from soybeans), (2) lignans 
(found in fl axseed in large quantities), and (3) coumestans 
(derived from sprouting plants like alfalfa) [1, 3, 7-9]”
 “These data suggest a novel model to explain equol’s 
biological properties. The signifi cance of equol’s ability 
to specifi cally bind and sequester DHT from the androgen 
receptor have important ramifi cations in health and disease 
and may indicate a broad and important usage for equol in 
the treatment of androgen-mediated pathologies.”
 Soy is mentioned 17 times in this article. Address: 1. 
Dep. of Biomedical Sciences, Colorado State Univ., Fort 
Collins, Colorado 80524.

3605. Market Wire. 2004. FDA reviews health claim petition 
regarding reduction in cancer risk (News release). www.
fi ndarticles.com. 2 p. April
• Summary: The U.S. Food and Drug Administration (FDA) 
confi rms that it is in the process of reviewing a petition for 
a health claim that suggests the consumption of soy protein-
based foods may reduce the risk of certain types of cancer, 
including breast, prostate, and colon cancer. The Solae 
Company submitted the petition. Address: Fort Wayne, 
Indiana.

3606. Mebrahtu, T.; Mohamed, A.; Wang, C.Y.; Andebrhan, 
T. 2004. Analysis of isofl avone contents in vegetable 
soybeans. Plant Foods for Human Nutrition 59(2):55-61. 
April. doi:10.1007/s11130-004-0023-4 *
Address: Virginia State Univ., Agricultural Research Station.

3607. Mennella, Julie A.; Griffi n, C.E.; Beauchamp, G.K. 
2004. Flavor programming during infancy. Pediatrics 
113(4):840-45. April. [39 ref]
• Summary: “Conclusions: The bases for clinical diffi culties 
in introducing hydrolysate formulas during older infancy 
are clarifi ed in this study. More broadly, variation in 
formula fl avor provided a useful model for demonstrating 
experimentally the effects of long-term exposure differences 
on later acceptance. Such early variation, under more 
species-typical circumstances (e.g., via exposure to different 
fl avors in amniotic fl uid and mothers’ milk), may underlie 
individual differences in food acceptability throughout the 
life span.” Address: 1. PhD, Monell Chemical Senses Center, 
Philadelphia, Pennsylvania.

3608. Meyer, Barbara J.; Larkin, T.A.; Owen, A.J.; 
Astheimer, L.B.; Tapsell, L.C.; Howe, P.R. 2004. Limited 
lipid-lowering effects of regular consumption of whole 
soybean foods. Annals of Nutrition and Metabolism 
48(2):67-78. March/April. [62 ref]
• Summary: “Conclusions: Regular consumption of whole 
soybean milk and yogurt products had no effect on plasma 

lipids, blood pressure or arterial compliance in at-risk 
subjects, despite substantially increasing isofl avone levels 
in blood and urine. Retrospective analysis suggests that 
improvement of plasma lipids may have been limited to 
equol-positive subjects.” Address: 1. Dep. of Biomedical 
Science and Smart Foods Centre, Univ. of Wollongong, 
NSW, Australia.

3609. Wu, Qingli; Wang, M.; Sciarappa, W.J.; Simon, J.E. 
2004. LC/UV/ESI-MS analysis of isofl avones in edamame 
and tofu soybeans. J. of Agricultural and Food Chemistry 
52(10):2763-69. May 1. [36 ref]
• Summary: “High-performance liquid chromatography 
coupled with ultraviolet and electrospray ionization mass 
spectrometry (HPLC/UV/ESI-MSD) was applied to the 
study of isofl avones in both Edamame and Tofu soy 
varieties, from which the immature fresh soybeans or the 
mature soybean seeds are consumed, respectively... Total 
isofl avones ranged across the varieties from 0.02 to 0.12% in 
the Edamame varieties, which are harvested while the seeds 
are still immature, and from 0.16 to 0.25% in Tofu varieties, 
harvested when the seeds are physiologically mature.”
 At end of article: “This work was supported in part by 
NIH grant OD-00-004, and the New Use Agriculture and 
Natural Plant Products Program and conducted as part of 
the National Botanical Center for Age-Related Diseases.” 
Address: New Use Agriculture and Natural Plant Products 
Program, Dep. of Plant Biology and Pathology, Cook 
College, Rutgers Univ., 59 Dudley Road, New Brunswick, 
New Jersey 0890.

3610. Xu, Wang Hong; Zheng, W.; Xiang, Y.B.; Ruan, 
Z.Y.; et al. 2004. Soya food intake and risk of endometrial 
cancer among Chinese women in Shanghai: population 
based case-control study. BMJ [British Medical Journal] 
328(7451):1285-91. May 29. [24 ref]
• Summary: Regular consumption of soya foods, a rich 
source of phytoestrogens, is associated with a reduced risk 
of endometrial cancer. Table 2 lists various soya foods 
including soya milk, tofu, dry soya bean seeds, fresh soya 
beans, soya bean sprouts, plus soya protein, and isofl avones 
from these foods. Address: Dep. of Epidemiology, Shanghai 
Cancer Institute, 2200 Xie Tu Road #25, Shanghai 200032, 
China.

3611. Barnes, Stephen. 2004. Soy isofl avones–
phytoestrogens and what else? J. of Nutrition 134(5 
Suppl):1225S-1228S. May. [40 ref]
• Summary: “Abstract: The weak estrogen-like properties 
of isofl avonoids were discovered over 50 years ago. In 
recent years, the overall effects of the isofl avones in soy on 
human health have been the subject of lively debate largely 
based on their presumed estrogenic properties. Missing 
from our knowledge base is the systematic identifi cation 
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of the cellular and biochemical targets of isofl avones and 
the mechanisms that they infl uence. Because of the benign 
effects of isofl avones on cellular integrity, a concentration 
of the isofl avones can be reached in cell culture models 
where almost any process can be modulated. Modern 
systems biology approaches and high dimensional analysis 
techniques offer new ways to better understand the function 
of how cells and integrated biological mechanisms respond 
to compounds such as isofl avones. Data from experiments 
using DNA microarray analysis for examining the effects of 
genistein in the developing rat uterus indicate that genistein 
alters the expression of 6-8 times as many genes as does a 
physiological estrogen such as 17 beta-estradiol. Although 
these new approaches are exciting, their incipient high 
dimensionality places considerable strain on the quality of 
experimental design and meaningful statistical interpretation 
of the resulting data. In another approach using affi nity 
chromatography methods, DING, a novel genistein-binding 
protein of yet unknown function, was isolated from human 
breast cancer MCF-7 cells. Its function remains to be 
established.”
 “Confusion remains as to what isofl avones really are.”
 Isofl avones as estrogens. Estrogens uncovered.
 “In summary, the isofl avonoids are undergoing 
redefi nition. Although they have weak physiological effects 
as estrogens at most dietary dose levels, they clearly have 
many other properties. Emerging work using genomics and 
proteomics indicates that they are much more than merely 
estrogens or tyrosine kinase inhibitors (40).” Address: Dep. 
of Pharmacology & Toxicology, Center for Nutrient-Gene 
Interaction, Univ. of Alabama at Birmingham, and Purdue 
Univ.-Univ. of Alabama at Birmingham Botanicals Center 
for Age-Related Disease, Birmingham AL 35294.

3612. Belleme, John; Belleme, Jan. 2004. The miso book: 
The art of cooking with miso. Garden City Park, New York: 
Square One Publishers. vi + 182 p. May. Illust. Index. 23 x 
19 cm.
• Summary: An attractive and informative vegetarian 
cookbook by two experts in the fi eld. Contents: 
Acknowledgments. Introduction. Part I: All about miso. 
1. Shedding light on miso: Introduction, what is miso?, 
making miso (traditionally made, naturally aged, temperature 
controlled), types of miso (determining quality, when used 
in cooking), preserving miso, the popularity grows. Sidebar: 
The miso master’s apprentice: Making miso in a traditional 
shop (John Belleme). 2. Miso medicine: Miso and western 
awareness, other early studies, isofl avones–soy food’s silver 
bullet, the role of fermentation, a link to lowered cholesterol, 
miso and blood pressure, a source of antioxidants, miso 
and breast cancer, miso and chronic pain reduction, miso 
and food allergies, miso and enhanced immune function, 
miso and osteoporosis, miso as a natural antacid, miso and 
essential fatty acids, effectiveness of miso’s brown pigment, 

benefi ts of longer-aged miso varieties, what constitutes 
a health dose?, let tradition be your guide. Sidebars: 
Lowering high cholesterol: Conventional medicine or 
miso? A nutritional powerhouse. Miso, macrobiotics, and 
Chinese medicine. Breakfast of emperors: Making miso in a 
traditional factory. 3. Making miso at home. Part II: Cooking 
with miso. 4. Cooking guidelines. 5. Dips and spreads. 6. 
The salad bowl. 7. Soup for all seasons. 8. Sauce sensations. 
9. Eat your vegetables! 10. Pasta east and west. 11. Grains 
and beans. 12. Seafood entrées. Address: P.O. Box 457, 
Saluda, North Carolina 28773.

3613. Birt, Diane F.; Hendrich, Suzanne; Alekel, D. Lee; 
Anthony, Mary. 2004. Soybean and the prevention of 
chronic human disease. In: H. Roger Boerma and James E. 
Specht, eds. 2004. Soybeans: Improvement, Production, 
and Uses. 3rd ed. Madison, Wisconsin: American Society of 
Agronomy. xxv + 1144 p. See p. 1047-1117. Chap. 21. [329 
ref]
• Summary: Contents: 1. Soybean and vascular health. 2. 
Soybean and bone health. 3. Soybean and cancer prevention. 
4. Soybean isofl avone analysis, bioavailability, and toxicity. 
5. Overall conclusions. Address: 1. Prof. and Dep. Chair, 
2313 Food Sciences Building; 2. Prof., Food Science and 
Human Nutrition, 124 MacKay Hall; 3. Assoc. Prof. of 
Nutrition, Food Science and Human Nutrition, 1127 Human 
Nutritional Sciences Building. All: Iowa State Univ., Ames, 
IA 50011.

3614. Breiteneder, Heimo; Radauer, Christian. 2004. A 
classifi cation of plant food allergens. J. of Allergy and 
Clinical Immunology 113(5):821-30. May. [145 ref]
• Summary: “Plant food allergens can be classifi ed into 
families and superfamilies on the basis of their structural and 
functional properties. The most widespread groups of plant 
proteins that contain allergens are the cupin and prolamin 
superfamilies and the protein families of the plant defense 
system.”
 P34 (formerly designated Gly m 1) is classifi ed as a 
member of the papain superfamily of cysteine proteases 
stabilized by disulphide bonds with sequence similarity to 
proteins found in papaya, pineapple, kiwi and other fruits. 
Address: 1-2. PhD, Vienna, Austria.

3615. Cordle, Christopher T. 2004. Soy protein allergy: 
incidence and relative severity. J. of Nutrition 134(5 
Suppl):1213S-1219S. May. [45 ref]
• Summary: The fi rst report of a soy allergy appeared 
in 1934 by W.W. Duke. “The Food and Agriculture 
Organization of the United Nations includes soy in its list of 
the 8 most signifi cant food allergens. At least 16 potential 
soy protein allergens have been identifi ed but their relative 
clinical signifi cance is unknown.” Soy has a long history of 
successful use in managing cow’s milk allergies in infants.
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 “Generally, these studies show lower allergic reactivity 
for soy proteins vs. other food allergens. Comparisons of 
food allergen dose-response relationships for triggering 
allergic symptoms also demonstrate a higher protein 
concentration threshold for soy (approximately 100 
times), indicating lower allergenic reactivity. Extensive 
investigations of soy immunological reactivity have 
also been carried out using animal models. Consistent 
with clinical results, all of these data show substantially 
diminished immunological reactivity for soy proteins. 
Biochemical and immunochemical analyses indicate no 
striking differences between soy and other food proteins that 
would explain these unexpected differences in allergenic 
reactivity.” Address: Research and Development, Ross 
Products Div., Abbott Labs., Columbus, Ohio 43215.

3616. Cross, Heide S.; Kallay, E.; Lechner, D.; Gerdenitsch, 
W.; Adlercreutz, H.; Armbrecht, H.J. 2004. Phytoestrogens 
and vitamin D metabolism: a new concept for the prevention 
and therapy of colorectal, prostate, and mammary 
carcinomas. J. of Nutrition 134(5 Suppl):1207S-1212S. May. 
[32 ref]
• Summary: A mouse feeding experiment. “Epidemiologic 
studies suggest that nutritional phytoestrogens contained 
in soy are causally related to protection against hormone-
dependent cancers. The incidence of colorectal cancer is at 
least 30% lower in women than in men in the United States. 
This suggests that estrogen and, conceivably, nutritional 
phytoestrogens are protective compounds against colorectal 
cancer for both sexes.”
 “We suggest that nutritional soy or genistein can 
optimize extrarenal 1,25-D3 synthesis, which could result 
in growth control and, conceivably, in inhibition of tumor 
progression.” Address: 1. Dep. of Pathophysiology, and 
Center for Lab. Animal Care, Univ. of Vienna Medical 
School, Austria.

3617. Davis, Brenda. 2004. Is soy safe? EarthSave News 
(New York City). Spring. p. 1, 11. www.earthsave.org/pdf/
spring2004.pdf
• Summary: “Soy has enjoyed considerable favourable press 
over the past decade. We have seen reports of soy reducing 
risk of heart disease, cancer, osteoporosis, and reducing 
symptoms of menopause. Just when soy seemed to be on top 
of the world, articles and websites began to appear claiming 
that this new-found health hero was really a villain in 
disguise. Soy bashers said all the hype about soy was really 
just propaganda, and that in truth, soy was not a health food, 
but rather a dangerous substance that should be carefully 
avoided by humans. In fact, anti-soy advocates claim 
that eating soy raises risk of cancer, osteoporosis, thyroid 
problems, birth defects, reproductive problems, nutritional 
defi ciencies and Alzheimer’s disease. This has left consumer 
wondering if soy is really a saint or a sinner.

 “First, it is important to understand that soy is not 
something new. The soybean has been used for food for 
centuries, particularly in the Orient. Traditional forms of soy 
foods included fresh or frozen beans from the soy pod (called 
edamame), soy milk, tofu, and fermented foods, such as 
tempeh, miso and soy sauce. More recently soy has become 
a huge hit in North America, with all of the traditional forms 
of soy widely available in addition to numerous others, such 
as soy nuts, soy-based meat analogues, soy-based protein 
beverages, soy chips, soy ice cream, soy yogurt, and the list 
goes on.
 “These products have become staples for many 
vegetarians and vegans. So, the question of the safety of soy 
is one that certainly deserves serious consideration.
 “Soy and Breast Cancer: Claim: Soy increases risk 
of breast cancer. Among the very fi rst health claims made 
for soy is that it may reduce incidence of breast cancer. It 
seemed so obvious when one compared the very low rates 
of breast cancer in Asian countries using large amounts 
of soy with rates in North American countries that used 
comparatively small amounts of soy. The risk reduction was 
thought to be due to the isofl avones (mainly genistein and 
daidzein) in soy. Isofl avones are a type of phytoestrogen 
(plant estrogen) that has been thought to interfere with the 
ability of the potent human form of estrogen to increase cell 
proliferation and, therefore, cancer risk. However, studies 
have been mixed. While some do indeed show soy acting 
as an anti-estrogen, others suggest soy may act as a weak 
estrogen itself, increasing cancer risk. Interestingly, some 
studies have shown that while small amounts of genistein 
increase cell growth, large amounts inhibit it. Finally, there 
is some evidence that women eating soy from an early age 
(especially during puberty) do reduce their breast cancer risk, 
while there seems to be less protection for those who begin 
to eat soy later in life.
 “Conclusion: We still do not know all the answers where 
soy and breast cancer are concerned. However, the evidence 
is suffi cient to say that soy consumption does not increase 
risk of breast cancer and may reduce risk in some people, 
especially if soy is consumed from an early age. For those 
who have estrogen-positive breast cancer, it also appears safe 
to use soy in moderation.
 “Soy and Thyroid: Claim: Soy contains natural 
chemicals known as goitrogens that interfere with thyroid 
function. These can cause an enlargement of the thyroid 
gland (a ‘goiter’) and symptoms of hypothyroidism, such as 
lethargy, dullness, coldness, and depression.
 “It is true that soy contains goitrogens, as do many other 
foods such as cruciferous vegetables (cabbage, caulifl ower, 
broccoli, and brussels sprouts), sweet potatoes, lima beans, 
and millet. However, these foods have been found only 
to cause problems when iodine intake is low, because 
goitrogens do their damage by interfering with the thyroid 
gland’s ability to utilize iodine. Between 1951 and 1961, 
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several cases of goiter were diagnosed in infants who had 
been fed infant formula made from soy fl our. These cases 
are frequently cited by the anti-soy lobbyists to prove soy 
damages thyroid function (especially in infants). But not 
a single case of goiter in infants has been caused by soy 
formula since the 1960s. At that time the soy formula base 
was changed from soy fl our to soy protein isolates, which are 
low in goitrogens, and manufacturers began fortifying soy 
formula with iodine.
 “Soy does not cause thyroid problems in healthy, well-
nourished people who are not defi cient in iodine. However, 
people who do not have a reliable source of iodine could 
increase their risk of thyroid problems if they eat a lot of 
soy and/or other foods rich in goitrogens. Iodized salt, dairy 
products, and fi sh are the main dietary sources of iodine, 
and most multivitamin / mineral supplements provide the 
recommended daily allowance. So the answer is not to avoid 
soy or cruciferous vegetables, but to get enough iodine.
 “Conclusion: There is no evidence that eating soy foods 
regularly causes thyroid problems in healthy people who 
include suffi cient iodine in the diet.
 “Soy and Cognitive Function: Claim: Soyfoods, 
especially tofu, can cause mental deterioration and accelerate 
aging. One study done in Hawaii (the Honolulu Heart Study) 
found that Japanese-American men who ate the most tofu 
in middle age had the greatest mental deterioration and 
dementia as seniors. This study is widely cited as evidence 
that tofu may cause a reduction in cognitive function. 
Interestingly, there have been at least three other studies 
that have suggested that soy provides signifi cant benefi cial 
effects on cognitive function. In addition, populations with 
relatively high soy intake (about a serving a day), including 
people in Asia and Seventh-day Adventists, experience lower 
rates of dementia than those populations who eat little if 
any soy. While this does not prove that soy is benefi cial, it 
does suggest that moderate soy consumption is likely not 
detrimental.
 “Conclusion: The weight of the evidence suggests that 
soy may offer some benefi ts to cognitive function, although 
more research is needed before fi rm conclusions can be made 
on this issue.
 “What about soy versus rice milk? It all depends. If you 
are sensitive to soy or use a lot of soy products, you may 
wish to use fortifi ed rice milk. However, my preference is for 
soy–especially for children. Soy is a much richer source of 
high quality protein, vitamins and minerals. It also contains 
isofl avones, which are protective for heart health and against 
osteoporosis. I think it tastes better too.
 “For more detailed information about each of these 
issues, the following websites are most helpful:
 www.llu.edu//llu/vegetarian/soy2. html
 “www.foodrevolution.org/what_about_soy.htm
 www.soybean.com/drsuz.htm
 “Brenda Davis is a registered dietitian in Kelowna, 

B.C., [Canada], a globetrotting lecturer and the author of 
several books, including Why Vegan and The New Becoming 
Vegetarian.” Address: RD.

3618. Erdman, John W., Jr.; Badger, Thomas M.; Lampe, 
Johanna W.; Setchell, Kenneth D.R.; Messina, Mark. 2004. 
Not all soy products are created equal: caution needed 
in interpretation of research results. J. of Nutrition 134(5 
Suppl):S1229-S1233. May. [31 ref]
• Summary: “Interest in the health benefi ts of soy foods 
has been intense among the research community, health 
professionals, and the public. At the same time, potential 
concerns associated with soy consumption, especially as 
related to soy isofl avones, have tempered the enthusiasm for 
making public health recommendations.” Address: 1. Dep. 
of Food Science and Human Nutrition, Univ. of Illinois, 
Urbana, IL 61801.

3619. Kerwin, S.M. 2004. Soy saponins and the anticancer 
effects of soybeans and soy-based foods. Current Medicinal 
Chemistry. Anti-Cancer Agents 4(2):363-72. May. *
• Summary: “While the cancer protective effect of soy-
based diets has been the subject of numerous studies, the 
constituents of soy that may give rise to this effect remain 
elusive. Recent publications describing anticancer activity 
of crude and purifi ed soybean saponins have sparked a 
renewed interest in these compounds. In this review, I 
summarize the epidemiological studies concerning the cancer 
protective effects of soy and the efforts to elucidate the 
constituents responsible for this effect. The recent reports of 
the anticancer activity of soy saponins is placed in context 
with reports of promising anticancer activity of structurally 
related non-dietary saponins from other legumes. While 
recent studies have demonstrated a direct effect of soy 
saponins on cancer cells, alternative mechanisms of cancer 
prevention by these agents are also discussed. It is concluded 
that the soy saponins may represent promising leads both 
in terms of elucidating the soy constituents involved in the 
cancer protective effect of soy as well as in the discovery 
of anticancer agents with novel mechanisms of action.” 
Address: Div. of Medicinal Chemistry and Inst. of Cellular 
and Molecular Biology, The Univ. of Texas at Austin, Austin, 
TX 78712.

3620. Merritt, Russell J.; Jenks, Belinda H. 2004. Safety of 
soy-based infant formulas containing isofl avones: the clinical 
evidence. J. of Nutrition 134(5 Suppl):1220S-1224S. May. 
[56 ref]
• Summary: “Abstract: Soy protein has been used in infant 
feeding in the West for nearly 100 years. Soy protein infant 
formulas have evolved in this interval to become safe and 
effective alternatives for infants whose nutritional needs 
are not met with human milk or formulas based on cow’s 
milk. Modern soy formulas meet all nutritional requirements 
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and safety standards of the Infant Formula Act of 1980. 
They are commonly used in infants with immunoglobulin 
E-mediated cow’s milk allergy (at least 86% effective), 
lactose intolerance, galactosemia, and as a vegetarian human 
milk substitute. Largely as a result of research in animal 
models, concerns have been voiced regarding isofl avones 
in soy infant formulas in relation to nutritional adequacy, 
sexual development, neurobehavioral development, 
immune function, and thyroid disease. We discuss the 
available clinical evidence regarding each of these issues. 
Available evidence from adult human and infant populations 
indicates that dietary isofl avones in soy infant formulas 
do not adversely affect human growth, development, or 
reproduction.” Address: Ross Products Div., Abbott Labs., 
Columbus, Ohio 43215.

3621. Messina, Mark; Erdman, J., Jr.; Setchell, K.D.R. eds. 
2004. Fifth International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease. J. of Nutrition 
134(5 Suppl):1205S-1293S. May. Held 21-24 Sept. 2003 in 
Orlando, Florida.
• Summary: Findings of special interest include: In 
older Chinese women, higher intakes of soy protein and 
isofl avones were associated with greater bone density.
 Supplements of isofl avones, calcium, and vitamin D 
resulted in an increase in bone density in Chinese women.
 When breast-feeding women consume soy, soy 
isofl avones appear in their breast milk and are absorbed by 
their infants. The signifi cance of this is not known, although 
researchers speculate that early exposure to soy may protect 
against chronic disease in adulthood.
 An analysis of a number of studies on soy and hot 
fl ashes found that, overall, use of soy products reduced the 
frequency of hot fl ashes.
 Isofl avone supplements reduced the severity of 
headaches and other symptoms of premenstrual syndrome 
(PMS).
 Soy protein may be useful in reducing risk of prostate 
cancer because it affects male hormone levels.
 Preliminary results suggest that soy isofl avones can 
improve brain functions, such as memory, in older people. 
Symposium chairpersons: Mark Messina and Kenneth D.R. 
Setchell.
 Advisory Board: Herman Adlercreutz, Stephen Barnes, 
Koen Descheemaeker, Brent D. Flickinger, Patricia Godfrey, 
Omer Kucuk, Mindy S. Kurzer, Gregory L. Paul, Susan M. 
Potter, Cesare R. Sitori, and Anna H. Wu.
 “Sponsors: The Solae Company; United Soybean Board; 
Archer Daniels Midland Company; Cargill Health and Food 
Technologies; Cargill Soy Protein Solutions; Dr. Chung’s 
Food Co., Ltd.; Illinois Soybean Association / Illinois 
Soybean Checkoff Board; Indiana Soybean Board; Nichimo 
International Inc.; Solbar Plant Extracts Ltd.; Soyatech, 
Inc.; Wyeth Consumer Healthcare; AOCS; DrSoy Nutrition; 

and Soyfoods Association of North America.” Address: 1. 
Nutrition Matters, Inc., Port Townsend, Washington 98368.

3622. Messina, Mark; Erdman, John, Jr.; Setchell, Kenneth 
D.R. 2004. Introduction to and perspectives from the 
Fifth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. J. of Nutrition 
134(5 Suppl):1205S-1206S. May. Held 21-24 Sept. 2003 in 
Orlando, Florida. [2 ref]
• Summary: “The proceedings from the First International 
Symposium on the Role of Soy in Preventing and Treating 
and Chronic Disease were published in this journal in 1995. 
For a decade this symposium has been the seminal gathering 
place for investigators and health professionals to discuss the 
latest research on the health effects of soy foods and soybean 
constituents.
 “The conference this year attracted nearly 300 
participants from 20 different countries. In total there were 
about 200 oral and poster presentations. Certainly, this 
volume of research attests to the continued interest in soy 
and to the number and variety of laboratories working in 
this area. Although many questions regarding health effects 
remain unanswered, the extensive research underway 
provides cause for optimism that over the ensuing years 
some answers will become clear, or at least suffi ciently clear 
so as to provide the foundation for conducting long-term 
randomized clinical trials that use clinical outcomes such as 
fractures and coronary events as endpoints.”
 “Two other perspectives with potentially important 
implications for understanding the health effects of soy 
foods were discussed at this symposium. One was the issue 
of the variable actions of intestinal microfl ora on isofl avone 
glycones and their subsequent absorption and metabolism. 
Differences in microfl ora can markedly affect the amounts 
and types of isofl avones found in body tissues from person to 
person. Some of the inconsistencies reported in the literature 
may result from these differing serum isofl avone levels. Most 
importantly, only 30-50% of the adult population possesses 
the intestinal bacteria capable of converting the soybean 
isofl avone daidzein into the isofl avonoid equol. Intriguing 
but still quite speculative data suggest that equol production 
is advantageous. Certainly, equol appears to have a number 
of unique actions. One recommendation from the symposium 
is that researchers consider analyzing data from studies 
according to equol status and consider stratifying subjects 
according to equol status when designing new studies. 
Signifi cant data available for retrospective analysis may 
already exist. Researchers were encouraged to address this 
issue using their raw data.
 “The other perspective, which is discussed by Barnes 
in these proceedings, is the convention of referring 
to isofl avones as phytoestrogens. Isofl avones bind to 
estrogen receptors and exert estrogen-like effects under 
some experimental conditions, but it is quite clear that 
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the biological effects of isofl avones differ markedly from 
estrogen. The biological activity of estrogen-receptor ligands 
can vary signifi cantly from tissue to tissue and therefore 
needs to be evaluated individually. Furthermore, isofl avones 
have potentially important nonhormonal properties. Suffi ce it 
to say that conclusions about the health effects of soy foods 
or isofl avones, good or bad, should not be made on the basis 
of our knowledge of estrogen action.
 “This year Dr. Stephen Barnes from the University 
of Alabama and Mr. William Shurtleff from the Soyfoods 
Center in Lafayette, California, received the Lifetime Soy 
Achievement Awards. Dr. Barnes has been at the forefront 
of soy research since his fi rst publication in this area in 
1990. He and his laboratory have made especially important 
contributions to understanding the molecular mechanisms of 
isofl avones, recently applying gene arrays and proteomics 
to this fi eld. Mr. Shurtleff is not well known to the scientifi c 
community but he is often credited with bringing tofu to 
America through his book, The Book of Tofu (1), which 
was published in 1975. However, it is the vast database that 
includes >70,000 references to the use of soy foods dating 
back to 2000 BC that is arguably his major contribution (2). 
The contributions by Dr. Barnes and Mr. Shurtleff will carry 
on for generations.” Address: 1. Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

3623. Setchell, K.D.R. 2004. Equol: Origins, actions, and 
clinical relevance of this specifi c soy isofl avone metabolite. 
J. of Nutrition 134(5 Suppl):1235S-36S. May. [6 ref]
• Summary: The discovery of equol in human urine in 1982 
(1) triggered much of the current interest in the role of soy 
isofl avones in hormone-dependent conditions (2). This 
nonsteroidal estrogen was identifi ed as a key metabolite 
of the soy isofl avone daidzein and was found in high 
concentrations in the urine and plasma of healthy adults 
consuming soy foods (3). Its known estrogenic activity led to 
our hypothesis that soy isofl avones play a benefi cial role in 
many hormone-dependent diseases. Equol does not naturally 
occur in plants but is a specifi c intestinal bacterial metabolite 
of ingested isofl avones. The consistent observation that 
not all adults are capable of synthesizing equol in response 
to challenges with soy foods or isofl avones has led to the 
realization that there are 2 distinct subpopulations, defi ned 
by the terms equol producers or non-equol producers. 
The factors governing equol production remain poorly 
understood (4, 5), but data emerging from several clinical 
studies suggest that the ability to produce equol after 
ingesting soy isofl avones may be a signifi cant factor in the 
clinical responsiveness to soy diets, one not previously 
considered in the design of dietary intervention studies 
examining the effectiveness of soy diets (6). There is 
good rationale for why equol production may enhance the 
actions of soy isofl avones, and this includes its low affi nity 
for serum proteins; greater affi nity for estrogen receptors 

compared with its precursors, daidzein or dihydrodaidzein, 
and superior antioxidant activity. Equol shows a relatively 
high affi nity for estrogen receptor-beta and in this context 
can be considered a relatively good estrogen. Equol also 
exists in 2 distinct enantiomeric forms, S- and R-equol, and 
we have found these 2 isomers to possess contrasting actions. 
Evidence is presented showing that in humans, only the 
optically active S-equol enantiomer is formed; in contrast 
to the R-enantiomer, the S-equol enantiomer possesses 
signifi cant affi nity toward estrogen receptor-beta. The greater 
effi cacy of soy diets in people who can make equol and the 
paucity of the bacteriology involved in its production present 
challenges for developing strategies to convert nonequol 
producers into equol producers. However, it appears that 
this important metabolite presents the basis for a potentially 
important paradigm on the potential mechanism of action 
of soy. Address: Children’s Hospital and Medical Center, 
Cincinnati, Ohio.

3624. Symolon, Holly; Schmelz, E.M.; Dillehay, D.L.; 
Merrill, A.H., Jr. 2004. Dietary soy sphingolipids suppress 
tumorigenesis in 1,2-dimethylhydrazine-treated CF1 and 
ApcMin/+ mice. J. of Nutrition 134(5):1157-61. May. [51 
ref]
• Summary: One group of biologically active compounds 
in soybeans that has received relatively little attention is 
sphingolipids. These compounds are not unique to soybeans, 
and it is estimated that humans consume about 300-400 
mg of sphingolipids daily from food. When digested, 
sphingolipids are split into ceramides and sphingoid bases. 
Each of these different metabolites has been shown to exert 
effects on cells that can inhibit the cancer process. Address: 
Program in Nutrition and Health Science, Georgia Inst. of 
Technology, Atlanta, Georgia.

3625. Tunick, Barbara. 2004. Rise and fall: Use the glycemic 
index to regulate blood sugar. Vegetarian Times. May. p. 75-
77, 79. [1 ref]
• Summary: In about 1984 the glycemic index was 
developed by David Jenkins, MD, at University of Toronto, 
Canada. The idea was to help diabetics manage their 
insulin response to foods. He challenged the notion that all 
carbohydrates have the same effect on blood-glucose–or 
glycemic–levels. His index ranks foods on their immediate 
impact on blood-glucose levels. Foods on the GI are rated 
from 1 to 100. Low GI foods have a value of 0-55. Medium 
GI are 56-69. High GI are 70-100.
 Carbohydrates that break down quickly during digestion 
and that cause blood-glucose levels to rise quickly (such 
as a white French baguette 95, or a baked potato 84, or a 
white bagel 72, or Coca-Cola 53) have high ratings. Lower 
ratings are given to carbohydrates that break down slowly 
(almonds 0, avocado 0, large eggs 0, canned soybeans 14). 
For best results, give up all sugar and artifi cial sweeteners, 
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substituting fruits. Use whole grains instead of refi ned, white 
ones.

3626. Ustun, T.B.; Ayuso-Mateos, J.L.; Chatterji, S.; 
Mathers, C.; Murray, C.J. 2004. Global burden of depressive 
disorders in the year 2000. British J. of Psychiatry 
184(5):386-92. May. [36 ref]*
• Summary: “Background: The initial Global Burden of 
Disease study found that depression of was the fourth 
leading cause of disease burden, accounting for 3.7% of total 
disability adjusted life years (DALYs) in the world in 1990.”
 Depression is a commonly occurring disorder associated 
with diminished quality of life (QoL) and increased 
morbidity and mortality.
 These differ on each continent. Unipolar depressive 
disorders place an enormous burden on societies worldwide.
 Note: Unipolar depression or unipolar disorder: a state 
of intense sadness, melancholia or despair that has advanced 
to the point of being disruptive to an individual’s social 
functioning and/or activities of daily living. Address: 1. 
Global Programme on Evidence for Health Policy, WHO, 
Geneva, Switzerland.

3627. Vitasoy (USA) Inc. 2004. Yoga is my life. Vitasoy is 
my soymilk. Moving toward balance is a lifelong journey. 
Finding the perfect soymilk doesn’t have to be (Ad). 
Vegetarian Times. May. Back cover.
• Summary: This full-page color ad shows Rodney Yee, 
internationally renowned yoga instructor, seated in full lotus 
position green grass with a dark green forest background. 
To his upper right, against the dark green is the red logo: 
“Vitasoy: Enjoy your health.”
 In the lower right corner are two cartons of Vitasoy 
soymilk. (1) Half-gallon gable-top ESL carton of Vitasoy 
creamy original. (2) Quart Aseptic brick pack of Vitasoy 
Smooth Vanilla.
 Below the title of the ad, which is below Rodney Yee, 
we read: “For over 20 years Vitasoy has been an important 
part of my overall wellness practice. It provides the perfect 
balance of soy goodness and great taste. Each serving 
supplies a delicious dose of soy protein and soy isofl avones–
plus essential vitamins and extra calcium to help keep my 
body healthy and strong... Find the balance you’ve been 
seeking–with Vitasoy.” Address: San Francisco, California 
94107.

3628. Fang, Nianbai; Yu, S.; Badger, T.M. 2004. 
Comprehensive phytochemical profi le of soy protein isolate. 
J. of Agricultural and Food Chemistry 52(12):4012-20. June 
16. [47 ref]
• Summary: “Although an FDA health claim for soy protein 
has been issued, the potential health benefi ts of soy foods 
remain controversial among scientists, especially with regard 
to soy infant formula.” Address: 1. Arkansas Children’s 

Nutrition Center, Univ. of Arkansas for Medical Sciences, 
1120 South Marshall Street, Little Rock, Arkansas 72202.

3629. Imamov, Otabek; Morani, A.; Shim, G.J.; Omoto, Y.; 
Warner, M.; Gustafsson, J.A. 2004. Estrogen receptor-beta 
regulates epithelial cell differentiation in the mouse ventral 
prostate. Proceedings of the National Academy of Sciences, 
USA 101(25):9375-80. June 22. [34 ref]
• Summary: “We have previously reported epithelial 
cellular hyperplasia in ventral prostates (VP) of mice 
lacking estrogen receptor beta (ER beta). To investigate 
the causes of this phenomenon, we measured cellular 
proliferation and apoptosis in VP of ER beta(-/-) and WT 
mice. With BrdUrd labeling, the number of proliferating 
cells was 3.6-fold higher in ER beta(-/-) mice. There was 
also a decrease in apoptosis as measured by terminal 
deoxynucleotidyltransferase-mediated dUTP nick end 
labeling assay and an increase in expression of the anti-
apoptotic bcl-2. The state of differentiation of the epithelial 
cells of the VP was studied by immunohistochemical 
staining, Western blotting, and fl uorescence-activated cell 
sorting (FACS). In ER beta(-/-) mouse VP, the number of 
p63-positive cells (basal phenotype) was 2.6-fold higher, 
and expression level of cytokeratin (CK) 8, a luminal cell 
marker, was lower. FACS analysis with p63 showed that 
in WT mice the ratio of basal to intermediate/luminal cell 
populations expressing p63 was 1:2.5, whereas in ER beta(-
/-) mice it was 1:9. The expression of basal/intermediate 
marker CK 19 in three FACS areas, g1, g2, and g3, gated 
according to cellular size and granularity, was 1:0.6:2 in 
WT and 1:4:6.7 in ER beta(-/-) mice, showing a shift of CK 
19-positive cells toward a cell population of intermediate 
size and granularity. We conclude that, in ER beta(-/-) mouse 
VP, there is increased epithelial proliferation, decreased 
apoptosis, and accumulation of incompletely differentiated 
cells in an intermediate pool. The continued proliferation of 
intermediate cells leads to the prostatic epithelial hyperplasia 
observed in the absence of ER beta signaling.”
 “Genistein, one of the most studied phytoestrogens, 
has been shown to act as a prodifferentiative agent for the 
treatment of prostate cancer (31). Ligand-binding studies 
have shown that ER-beta exhibits a 40-fold higher affi nity 
for genistein than does ER-alpha, suggesting that this 
compound may act through ERa-signaling pathways (32).” 
Address: 1. Dep. of Medical Nutrition, Karolinska Institute, 
Novum, Huddinge, S-141 86 Sweden.

3630. SoyaScan Notes. 2004. Vitamin E: Forms, best 
sources, function, and value of supplements (Overview). 
June 23. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Forms: Vitamin E comes in many forms. 
Various foods contain the alpha-tocopherol, gamma-
tocopherol, and delta-tocopherol forms.
 Best sources: Foods such as nuts, vegetable oils, whole 
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grains, tomatoes and tomato products, and leafy green 
vegetables. Soy oil and traditional soy products (such as tofu, 
soymilk, edamame) made from whole soybeans are excellent 
sources.
 Vitamin E is a powerful antioxidant. Research suggests 
that the natural forms found in foods may reduce the risk of 
cardiovascular disease (heart disease, stroke, etc.) and certain 
types of cancer.
 Are supplements as benefi cial as foods: Alpha-
tocopherol is the form of vitamin E typically found in 
supplements. Studies have not consistently shown that these 
supplements provide the same risk reducing effects (such 
as prevention of heart disease and cancer) as does vitamin 
E found in foods. The high amounts of alpha-tocopherol in 
supplements may actually reduce levels of the benefi cial 
forms of vitamin E. However supplements containing natural 
mixed tocopherols (see the 3 forms above) may provide 
better health benefi ts. Read the label to determine what a 
supplement contains.
 An additional benefi t of dietary vitamin E is that 
certain foods rich in vitamin E are also rich sources of other 
compounds that can protect against disease. Unfortunately, 
many Americans don’t get enough vitamin E.
 Note: Main source of information: Mayo Clinic Health 
Letter, July 2004, p. 8.

3631. Diel, Patrick; Geis, R.B.; Caldarelli, A.; Schmidt, 
S.; Leschowsky, U.L.; Voss, A.; Vollmer, G. 2004. The 
differential ability of the phytoestrogen genistein and of 
estradiol to induce uterine weight and proliferation in the rat 
is associated with a substance specifi c modulation of uterine 
gene expression. Molecular and Cellular Endocrinology 
221(1-2):21-32. June 30. [48 ref]
• Summary: “Our results indicate that GEN [genistein] has 
only a limited ability to activate molecular mechanisms 
involved in the induction of proliferation whereas estrogen 
sensitive genes are induced in a estrogen like manner.” 
Address: 1. Dep. Molecular and Cellular Sports Medicine, 
DSHS Cologne, Carl Diem Weg 6, 50927 Koeln, Germany.

3632. Chen, Yu-Ming; Ho, S.C.; Lam, S.S.H.; Ho, S.S.S.; 
Woo, J.L.F. 2004. Benefi cial effect of soy isofl avones 
on bone mineral content was modifi ed by years since 
menopause, body weight, and calcium intake: a double-blind, 
randomized, controlled trial. Menopause 11(3):246-54. [46 
ref]
• Summary: “Objective: Many studies have shown that soy 
isofl avones have an effect in preventing estrogen-related 
bone loss, but no data reported whether such an effect could 
be infl uenced by other important factors affecting bone loss.”
 “Conclusions: The independent effect of soy on the 
maintenance of hip BMC [bone mineral content] is more 
marked in women in later menopause or those with lower 
BW [body weight] or calcium intake.” Address: 1. Dep. of 

Community and Family Medicine, School of Pharmacy, 
Chinese Univ. of Hong Kong, Hong Kong, China.

3633. Clute, Mitchell. 2004. The next big things in herbs and 
supplements. Natural Foods Merchandiser. June. p. 48, 50, 
55.
• Summary: Note: Natural / health food stores are not 
included in the following data. One table shows “Total 
nonherbal supplement category & subcategories” for 
total U.S. FDM (supermarkets + drug stores + mass 
merchandisers except Wal-Mart). The top three dollar sales 
are: Glucosamine & Chondoitrin $296.3 million. Essential 
fatty acids $61.3 million. Coenzyme Q10 $45.5 million. 
Lecithin is $5.36 million. The total nonherbal supplement 
category had sales of $536 million. Source: IRI (Information 
Resources Inc.).
 A second table shows “Total herbal supplement category 
& subcategories” for total U.S. FDM (supermarkets + drug 
stores + mass merchandisers except Wal-Mart). The top four 
dollar sales are: Multi-Herbs $40.5 million. Garlic $31.4 
million. Echinacea $28.9 million. “Soy” is $23.19 million. 
Saw palmetto $23.11 million. The total herbal supplement 
category had sales of $285 million. Source: IRI (Information 
Resources Inc.).

3634. Daniel, Kaayla T. 2004. The whole soy story: The dark 
side of America’s favorite health food. Mothering. May/June. 
No. 124. p. 44-51. [132 ref]
• Summary: Contents: Introduction. How much soy do 
Asians really eat? The right stuff. Processing matters. 
Antinutrients and toxins in soy.
 Sidebar 1: How much soy is too much? For healthy 
people not sensitive to soy, for people sensitized to soy, for 
people allergic to soy, areas of concern (2 references).
 Soy allergens. Soy and thyroid: a pain in the neck. Soy 
and reproduction: breeding discontent.
 Sidebar 2: Boon to the industry–The FDA’s soy-protein 
health claim (16 references).
 (3) Sidebar 3: Reader quiz. “Just how much soy do 
Asians really eat per day?” (3 references).
 Note: This article is excerpted from The Whole Soy 
Story: The Dark Side of America’s Favorite Health Food 
(New Trends, 2004). Most of the endnotes / footnotes do 
not appear in this article. To see them see www.mothering.
com/10-0-0/htm/10-6-0/ soy-notes.shtml. Address: PhD, 
CCN (certifi ed clinical nutritionist), 2162 Candelero, Santa 
Fe, New Mexico 87505. Phone: 505-984-2093.

3635. Gallagher, J. Christopher; Satpathy, R.; Rafferty, K.; 
Haynatzka, V. 2004. The effect of soy protein isolate on bone 
metabolism. Menopause 11(3):290-98. May/June. *
• Summary: “Conclusion: The present study did not fi nd a 
signifi cant positive effect of soy protein isolate supplemented 
with isofl avones on BMD and the serum lipid profi le in early 
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postmenopausal women.” Address: 1. Bone Metabolism 
Unit, School of Medicine and the Osteoporosis Research 
Center, Creighton Univ., Omaha, Nebraska.

3636. Hall, Glenda K.; Phillips, Tania J. 2004. Skin and 
hormone therapy. Clinical Obstetrics and Gynecology 
47(2):437-49. June. *
Address: 1. M.D., Dep. of Dermatology, Boston Univ. 
School of Medicine, Boston, Massachusetts 02118.

3637. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2004. Sensory testing provides 
good news for soy foods advocates. 11(2):6. June.
• Summary: “Many health-conscious consumers tout the 
benefi ts of soy foods because soy has been shown to lower 
the risk of heart disease, relieve symptoms of menopause, 
and contain antioxidants that protect against cancer. But soy 
proponents still struggle to overcome the perception that soy 
foods aren’t pleasing to the palate.
 “A new sensory study by University of Illinois food 
scientist Soo-Yeun Lee shows that genistein and daidzein, 
two isofl avones associated with the health benefi ts of soy 
foods, do not cause bitterness or astringency, which is a dry, 
puckery sensation in the mouth, as a previous study reported.
 “’That study raised concern that the very isofl avones 
that provided soy’s health benefi ts might have to be removed 
in order to make soy foods more palatable to people,’ Lee 
says.
 “’Because the main barrier for consumption soy foods 
is fl avor and taste, it’s important to identify components that 
may give soy off-fl avors.’
 “The study shed new light on the thresholds at which 
daidzein and genistein, isofl avones associated with soy’s 
health benefi ts, could be detected in taste tests. Lee said 
daidzein and genistein do not leave a bitter taste or dry, 
puckery sensation at the levels at which they are present in 
soy foods.
 “Lee used daidzein and genistein that was 99 percent 
pure, and then gave 28 blindfolded panelists dispersions that 
contained these isofl avones at increasingly higher levels.
 “’Panelists began to detect daidzein at level 30, but 
daidzein is present at level 1 in soy foods, much below 
the threshold at which our taste-testers could identify any 
bitterness or astringency,’ she says. ‘Regular soy milk 
would have to contain from 30 to 100 times more of these 
compounds for people to be able to taste them.’
 “In future research, Lee will test other soy isofl avones to 
determine if they contribute to off-fl avors individually, and 
she will examine combinations of isofl avones to see if they 
act synergistically to produce bitterness or astringency in soy 
foods.
 “Barbara Klein, co-director for the Illinois Center for 
Soy Foods, and Karen Robinson, now with Kraft Foods, 
were Lee’s collaborators on the study. The study was funded 

by Kraft Foods and the State of Illinois through the Illinois 
Council on Food and Agricultural Research (C-FAM).”

3638. Teicholz, Nina. 2004. Heart breaker: More than 30 
years ago, a Maryland scientist began making noises about 
the mortal dangers associated with trans fats. How come it 
took the FDA so long to tell the rest of us? Gourmet. June. p. 
100, 102, 105, 157.
• Summary: In 1978 Mary Enig and co-workers wrote an 
article titled “Dietary fat and cancer trends–A critique,” 
published in the prestigious Federation Proceedings 
(FASEB). She indicated that trans fats might be a problem 
and deserved further study. Not long after that two men from 
the Institute of Shortening and Edible Oils–basically the 
trans fat lobby–visited her and were very upset by her article.
 This interesting story tells how the food industry and 
its representatives (Dr. Thomas Applewhite employed by 
Kraft, Dr. J. Edward Hunter employed by Procter & Gamble 
{which held the original U.S. patent for trans fats}, and 
Dr. Lars Wiederman employed by the American Soybean 
Association) harshly criticized anyone who suggested trans 
fats might be unhealthy.
 In the early 1990s two key studies raised concerns 
about the safety of trans fats: (1) Mensink, Ronald P.; Katan, 
Martijn B. 1990. “Effects of dietary trans fatty acids on 
high-density and low-density lipoprotein cholesterol levels in 
healthy subjects.” New England J. of Medicine 323(7):439-
45. Aug. 16. (2) Willett, Walter C., et al. 1993 “Intake of 
trans fatty acids and risk of coronary heart disease among 
women.” Lancet 341(8845):581-85. March 6.
 But 20 years had passed since Enig had fi rst sounded 
the alarm and it would take another decade for the FDA to 
act. In 1994 the FDA received a petition from the Center for 
Science in the Public Interest arguing for clear labeling of 
trans fats. The agency delayed in the face of intense industry 
opposition–especially from the Grocery Manufacturers of 
America, and ISEO (the trans fat industry group).
 In 2004 Denmark became the fi rst country to ban 
industrial trans fats almost entirely.

3639. Williams, David. 2004. The clot-busting miracle that 
unclogs arteries, reverses heart disease. Alternatives–For the 
Health Conscious Individual (Rockville, Maryland) 9(28):1, 
3-5. [2 ref]
• Summary: In Japan, heart disease is practically unknown. 
In 1980 a young doctor named Hiroyuki Sumi set out to 
discover why. New research indicated that a major culprit in 
causing heart disease and strokes might be blood clots that 
lodge in the arteries and cut off the oxygen supply to the 
heart and brain. After carefully testing 173 common Japanese 
foods, he found that the most powerful clot-buster was natto, 
a fermented food.
 After additional research, he found that that natto 
contained a potent enzyme named nattokinase (pronounced 
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nah-to-KAI-nase), which had the ability to prevent blood 
clots from already forming, but also to dissolve blood clots 
that had already formed.
 Since 1980 at least 17 studies on natto and its enzymes 
have been published in Japan and the USA.
 Blood clots, which are composed of sticky protein 
strands called fi brin that accumulate in blood vessels, have 
two functions: First, they enable the blood to quickly form 
clots to prevent loss of blood in the case of a cut or major 
wound. But their second function causes major problems. 
If these clots occur within the vessels of the heart, the heart 
muscle is starved of needed oxygen and quickly begins to 
die; the result is either angina or a heart attack. When clots 
occur in blood vessels supplying the brain, nerve cells die, 
resulting in a stroke and/or senility.

3640. Kreijkamp-Kaspers, Sanne; Kok, L.; Grobbee, D.E.; 
et al. 2004. Effect of soy protein containing isofl avones on 
cognitive function, bone mineral density, and plasma lipids 
in post-menopausal women: a randomized controlled trial. 
JAMA: J. of the American Medical Association 292(1):65-74. 
July 7. [55 ref]
• Summary: A year-long study showed that soy protein 
isolate (made by Solae) did not increase bone density, lower 
cholesterol, or improve memory in 175 post-menopausal 
women. Address: Julius Center for Health Science and 
Primary Care, Univ. Medical Center Utrecht, P.O. Box 
85500, Room D 01.335, 3508 GA Utrecht, the Netherlands.

3641. Kolata, Gina. 2004. Experts set a lower low for 
cholesterol levels: Recommendation means millions more 
should receive treatment. New York Times. July 13. p. A1.
• Summary: Yesterday federal health offi cials sharply 
reduced the recommended levels of harmful cholesterol, 
but only for Americans who are at moderate to high risk of 
heart disease. Among the more than 28 million Americans 
at high risk, at least 8 million have LDL levels of 100 to 
129. LDL (low-density lipoprotein) is “bad cholesterol,” 
which increases one’s risk of heart disease. The only therapy 
discussed for Americans with high LDL is the use of 
powerful (and expensive–$100/month) cholesterol-reducing 
drugs called statins. Pfi zer and Merck are two makers of 
statin drugs. Note: No mention is made of eliminating the 
cause of the problem by eating a healthier diet.
 The new recommendations were published today 
in the journal Circulation and endorsed by the National 
Heart, Lung, and Blood Institute, the American Heart 
Association, and the American College of Cardiology. The 
acceptable level depends on the risk level of the patient. 
For people at the highest risk, an LDL of less than 100 is 
considered desirable. That is 30 points lower than previously 
recommended.

3642. Boggs, Rose. 2004. Memories of Bill Baker of Ojai, 

California–sparked by an old photo (Interview). SoyaScan 
Notes. July 18. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Rose found a black-and-white photo of the 
shooting of a movie, sponsored by Bill Baker, showing 
the huge cake that he made and was about to sent to the 
International Exposition on Treasure Island in San Francisco 
Bay. So Bill Baker didn’t just make the cake to promote his 
bakery and his work–he also had a movie made to go with it. 
In the center of this photo is the cake, outdoors in the bright 
sun, with the rear of Bill Baker’s Bakery in the background. 
Then you can see the back of the fi lmmaker with his old-
fashioned camera with large reels on top. At the left of the 
photo is a baker, who Rose believes is Pat Carsner. To the 
right in the back may be Bill Baker, but he is hardly visible. 
And then Rose’s brother and another baker.
 When the movie was fi nished, it was shown at the Ojai 
Theater, where Rose remembers seeing it. “It was like his 
own total newsreel, of how the cake was made, etc.” Her 
brother, Dan, was the commentator. His fi nal comment was: 
“Nice cake if you can eat it. And you can eat it if you try” 
(a play on words of a popular song of that time). No doubt 
Bill Baker had a copy of the movie sent to San Francisco 
with his cake, in the hope that it would bring him even more 
publicity. He may have also showed it in Ventura.
 Rose read a story that told how, in about 1930, Bill 
Baker enter a horned toad in a race and publicized his 
prediction that the toad would win because it had been fed 
lima beans–which were the most alkaline food. “He was a 
great guy for promoting himself.”
 Bill Baker’s funeral was in St. Paul’s Church in Ventura. 
Address: Ojai, California. Phone: 805-649-2339.

3643. Casper, Robert F. 2004. Phytoestrogens, clomiphene, 
and the uterus. J. of the Society for Gynecologic Investigation
11(5):261-62. July. [64 ref]
• Summary: This is a comment on an article in this issue 
titled “High dose of phytoestrogens can reverse, by Unfer, on 
pages 323-28.
 In humans there are two known estrogen receptors, ER 
and ERBeta, which have different degrees of expression 
in specifi c organs and tissues. Address: Toronto, Ontario, 
Canada.

3644. Consumer Reports. 2004. Soy: Cutting through the 
confusion. July. p. 28-31.
• Summary: An excellent, very helpful article. Growing 
evidence suggests that soy protein and isofl avones may 
provide health benefi ts to most people. However, it is often 
impossible to tell how much of these are in a given product. 
Consumer Reports analyzed 42 foods for the content per 
serving of aglycone isofl avones, soy protein, and calories. 
Cost (per serving), organic or not, non-GMO or not is also 
indicated. Only 6 of these labeled the isofl avone content, but 
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various defi nitions of “isofl avones” were used–which is very 
confusing for consumers. A table shows the results of the 
analysis with the foods grouped in the following categories: 
Cereals and snacks. Energy bars. Other drinks. Tofu. Non-
dairy desserts (soy ice cream). Cultured soy (yogurt). Veggie 
burgers. Supplements. Soymilk.
 Should you limit your intake of soy? (sidebar): Infants, 
breast-cancer patients, people on thyroid medication, people 
with a history of kidney stones, people allergic to soy.
 Health benefi ts: Soy and heart health, soy and 
menopause, soy and bones, soy and cancer. Behind the 
labels. How to choose. Photos show many soyfood products.

3645. Klausner, Andrea. 2004. Soy in the pod: Edamame 
offers a wealth of health benefi ts as a portable snack. 
Environmental Nutrition 27(7):8. July.
• Summary: A good overview, with both “The folklore” and 
“The facts.” Contains a recipe for Edamame summer salad.

3646. Unfer, Vittorio; Casini, M.L.; Costabile, L.; Mignosa, 
M.; Gerli, S.; Renzo, Gian Carlo di. 2004. Endometrial 
effects of long-term treatment with phytoestrogens: a 
randomized double-blind, placebo-controlled study. Fertility 
and Sterility 82(1):145-48. July. [26 ref]
• Summary: “Objective: To determine the effects of 5 
years of treatment with soy phytoestrogens on histological 
characteristics of endometrium in postmenopausal women.
 “Design: Randomized, double-blind placebo-controlled 
study.” “Conclusions: Long-term treatment (up to 5 years) 
with soy phytoestrogens was associated with an increased 
occurrence of endometrial hyperplasia. These fi ndings call 
into question the long-term safety of phytoestrogens with 
regard to the endometrium.”
 Note: Endometrial hyperplasia is a more than normal 
thickening of the lining of the uterus. This overgrowth of 
cells predisposes the woman to abnormal tissue changes. 
Address: 1. Gynecology Association Unfer Costabile 
(A.G.UN.CO.) Obstetrics and Gynecology Center, Via G. 
Cassiani, Rome, Italy.

3647. Unfer, Vittorio; Casini, M.L.; Costabile, L.; Mignosa, 
M.; Gerli, S.; Renzo, Gian Carlo di. 2004. High dose 
of phytoestrogens can reverse the antiestrogenic effects 
of clomiphene citrate on the endometrium in patients 
undergoing intrauterine insemination: a randomized trial. J. 
of the Society for Gynecologic Investigation 11(5):323-28. 
July. [64 ref]
• Summary: The soy product was formulated in tablets each 
containing 500 mg of soy isofl avones. the components of the 
soy isofl avones were 40-45% genistein, 40-45% daidzein, 
and 10-20% glycitein.
 Conclusion: A high dose of phytoestrogens can reverse 
the deleterious effects of clomiphene citrate on endometrial 
thickness and could contribute to higher pregnancy rates. 

Address: 1. Gynecology Assoc. Unfer Costabile (A.G.UN.
CO.) Obstetrics and Gynecology Center, Via G. Cassiani, 
Rome, Italy.

3648. Ashman, Hollis; Beckley, Jacqueline. 2004. A soy 
claim baked in: Bavoy Healthyhearth soy breads look 
beyond carbs to long-term health benefi ts, but at a cost. Food 
Processing (Chicago) 65(8):21-22. Aug. 1.
• Summary: Healthyhearth soy breads are made by 
Bavoy Inc., Columbus, Ohio. The word “Soy” is featured 
prominently on the front panel. The concept is focus on 
healthy bread and the growing awareness of soy–not on the 
trendy low-carb craze. This bread does not use refi ned fl ours.
 Healthyhearth Multigrain Soy Bread comes three fl avors 
and in 2-lb loaves that retail for $3.39.

3649. Kanner, Ellen. 2004. Final verdict is still not in on the 
benefi ts of soy. Contra Costa Times. Aug. 11. p. G7.
• Summary: Some of the suggested health benefi ts of soy 
include relief of the unpleasant symptoms of menopause and 
improved bone mass in older women. However, a year-long 
study published on July 7 in the Journal of the American 
Medical Association found that soy powder did not “increase 
bone density, lower cholesterol or improve memory in 175 
post-menopausal women.”
 The article suggests that the conditions of the study may 
not have been optimal; a longer study on younger women 
might have different results. Additionally, whole soy foods 
provide a better dose of isofl avones than soy pills or powder. 
The author seconds Andrew Weil’s recommendation of a 
daily helping of whole soy foods such as tofu, edamame, 
soy milk, miso, or soy nuts. Even if the isofl avones in soy 
don’t have miraculous health benefi ts, soy is still an excellent 
low-fat, affordable source of protein. Soy can also lower 
cholesterol and thus reduce the risk of heart disease. Address: 
Knight Ridder Newspapers.

3650. Tarkan, Laurie. 2004. As a substitute for hormones, 
soy is ever more popular, but is it safe? New York Times. 
Aug. 24. p. D5, D8. Health & fi tness.
• Summary: Last “month, a rigorous study published in The 
Journal of the American Medical Association found that 
isofl avones did not improve cholesterol levels, cognitive 
function or bone mineral density in postmenopausal women 
who took them for a year.
 “In studies, soy supplements have been found to reduce 
the severity of hot fl ashes by only about 10 to 20 percent, 
after accounting for the placebo effect, a signifi cant factor in 
treatments for menopause.”

3651. Anderson, James W.; Patterson, Katy. 2004. Soy 
protein diet ideal for kidney function. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 12(3):3. 
Summer. [4 ref]
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• Summary: “Diet is often used to control the progression 
of life-threatening health problems such as renal disease in 
diabetes and polycystic kidney disease (PKD). Specifi cally, 
lower protein and soy protein diets are the focal point of 
medical nutrition therapy for renal health. Recent research 
indicates that even a moderate incorporation of soy protein 
into the diet may have signifi cant renal benefi ts for those 
at risk for kidney problems (1). Soy protein clearly exerts 
different effects on renal function parameters compared with 
animal protein. These effects may be related to one or more 
of these: isofl avones; amino acid profi le; lipid-lowering 
effects; antioxidant properties; and anti-infl ammatory effects 
(2-4). Therefore, soy may be benefi cial for treatment as well 
as prevention in persons with kidney problems or in healthy 
persons at risk of kidney problems (5). While the quantity 
of protein was the major focus in the past, recent research 
points to the type of protein. Studies in humans and animals 
have shown that renal blood fl ow (RBF) and glomerular 
fi ltration rate (GFR) increases the greatest amount after 
a beef meal, slightly less with chicken and least with fi sh 
intake. While all animal proteins increase RBF and GFR, 
soy protein consumption exerts no effect on these parameters 
(6-8). The Brenner hypothesis (9) supports these results 
in that an excessive protein intake leads to hyperfi ltration 
and glomerular hypertension, causing gradual decline in 
kidney function, resulting in nephropathy in some diabetic 
and hypertensive individuals. This soy protein hypothesis 
further supports the theory that substitution of soy protein 
for animal protein in diabetics results in protection of the 
diabetic kidney from nephropathy (10). The positive effects 
of soy on kidney function apply to both persons with and 
without abnormal kidney function, diabetic and non-diabetic 
individuals.
 “In human studies with Type 1 diabetics, substitution 
of soy for animal protein has been shown to reduce GFR 
and proteinuria (4, 11-13). A high soy protein diet in Type 
2 diabetics with nephropathy was reported to reduce urine 
albumin excretion (UAE) by 9.5 percent, while a high casein 
protein diet increased UAE by 11.1 percent. Even the low 
protein diets did not reduce UAE in this study; only the soy 
diet had such an effect (4). A recent study of Type 2 diabetics 
with nephropathy supports these observations, indicating that 
substituting soy protein in place of animal protein decreases 
proteinuria, urinary urea nitrogen and phosphorus levels 
(1). These fi ndings suggest that low protein, and moreover, 
soy protein diets may protect from diabetic kidney disease. 
The association of soy with improvements in serum lipids 
suggests that it may protect against diabetic nephropathy 
through these reductions in lipid concentrations (10, 14-15).
 “Soyfoods may provide many health benefi ts for 
persons with diabetes (16). Diabetic individuals have a 
very high risk for coronary heart disease and commonly 
have dyslipidemia characterized by hypertriglyceridemia 
and low HDL cholesterol levels. Soy protein does all the 

right things for serum lipids by decreasing serum LDL 
cholesterol and triglyceride levels while increasing HDL 
cholesterol levels (14, 17-18). Beyond these lipid changes, 
there are intriguing data suggesting isofl avone-rich soy 
protein may inhibit LDL cholesterol oxidation (19-20) and 
platelet aggregation (21), lower blood pressure (19, 22) and 
improve blood vessel function, (23-25) and protect against 
osteoporosis (26). Rather than using an impractical and less 
effective low protein diet, a diet with the use of soy protein 
seems to be the key to prevent and treat renal malfunction in 
diabetes.” Address: 1. M.D., Prof. of Medicine and Clinical 
Nutrition and directs the Metabolic Research Group, Univ. of 
Kentucky.

3652. Cohen, Robert. ed. 2004. Food for thought: Words to 
live by from Ellen G. White. Garden City Park, New York: 
Square One Publishers, Inc. 208 p. 22 cm. *
• Summary: Contains over 400 inspiring quotations from the 
writings of Ellen G. White (1827-1915). Paired with each of 
White’s inspiring thoughts are the voices of such noteworthy 
individuals as William Shakespeare, Thomas Edison, 
Florence Nightingale, Mother Teresa–who provide further 
food for thought. The quotations are arranged topically and 
alphabetically.

3653. Johnson, Guy H. 2004. Soy protein: A Cinderella 
story. Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board) 12(3):1, 8. Summer. [4 ref]
• Summary: “Soy protein was once widely regarded as 
a nutritionally inferior stepsister compared to animal-
derived sources of this nutrient. However, compelling data 
generated during the past 25 years have shown that soy is 
a nutritionally complete protein that can serve as the sole 
source of essential and non-essential amino acids for human 
infants, children and adults.
 “The sulfur-containing amino acid methionine is the 
fi rst limiting amino acid in soy protein, and animal bioassays 
such as the rat-based Protein Effi ciency Ratio (PER) suggest 
that the biological value of soy protein is only 62-92 
percent compared to that of casein. However, animal assays 
underestimate biological value because rats have a higher 
methionine requirement than humans. In fact, according to 
FAO/WHO’s essential amino acid requirements of children 
and adults, soy protein contains more than enough sulfur-
containing amino acids to meet physiological needs when 
provided in amounts suffi cient to meet overall protein needs 
(1).
 “The adequacy of soy protein has also been confi rmed in 
a variety of human feeding studies. For example, Young (1) 
summarized three long-term metabolic studies that examined 
the nutritional adequacy of soy protein isolates when fed as 
the sole source of protein to healthy young adult men. These 
experiments provided 0.8 g soy protein isolate per kg body 
weight per day for periods ranging from 77-84 days. Soy 
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protein maintained all parameters of protein status during the 
course of the experiments.
 “The adequacy of soy for infants has also been 
thoroughly documented. Mendez et al. (2) reviewed fi ve 
studies that fed soy-based infant formulas as the sole source 
of nutrition for up to 13 months and found that growth and 
development was equivalent to babies fed cow milk formula 
or human milk. Commercially available soy-based formulas 
are fortifi ed with methionine as a special precaution because 
it improves nitrogen balance when protein concentrations are 
1.8 g per 100 kcal or less. The protein content of currently 
available soy protein formulas range from 2.45 to 3.1 g per 
100 kcal (3).
 “In conclusion, soy is a nutritionally complete protein 
with an amino acid profi le unusually well-rounded for a plant 
protein (4) and is capable of serving as the sole source of 
amino acids for humans when fed in adequate amounts. The 
high quality of soy also makes it an excellent complement to 
other proteins (especially less complete plant proteins) in a 
healthy, balanced diet.” Address: PhD.

3654. Lydeking-Olsen, Eva; Beck-Jensen, Jens-Erik; 
Setchell, K.D.R.; Holm-Jensen, Trine. 2004. Soymilk 
or progesterone for prevention of bone-loss: a 2-year 
randomized, placebo-controlled trial. European J. of 
Nutrition 43(4):246-57. Aug. Epub 14 April 2004. [47 ref]
• Summary: “Daily intake of two glasses of soymilk 
containing 76 mg of isofl avones prevents lumbar spine 
bone loss in postmenopausal women.” Address: 1. Inst. for 
Optimum Nutrition, Copenhagen, Denmark.

3655. Messina, Mark J. 2004. Western soy intake is too low 
to produce health effects (Letter to the editor). American J. 
of Clinical Nutrition 80(2):528-29. Aug. Author reply p. 529-
30. [19 ref]
• Summary: This letter concerns the following article: 
Keinan-Boker, L.; van der Schouw, Y.T.; Grobbee, D.E.; 
Peeters, P.H.M. “Dietary phytoestrogens and breast cancer 
risk.” Am J Clin Nutr 2004; 79: 282-88. Address: Nutrition 
Matters Inc., 439 Calhoun St., Port Townsend, Washington 
98368.

3656. Pocock, John. 2004. Heart-healthy beans? Soybeans 
low in linolenic acid may become the new commodity in the 
Midwest. Corn and Soybean Digest. Aug. p. 26-27.
• Summary: “Soybeans currently account for 81% of the 
U.S. market for edible fats and oils,” says Walt Fehr, soybean 
breeder at Iowa State University (ISU).
 When the labeling of trans-fats on nutrition starts in Jan. 
2006, use of palm oil in the USA is expected to double, from 
600 million lb now to 1.2 billion lb in the next few years.
 Of the 17 billion lb of soy oil used in the U.S. for human 
consumption, about “8 billion pounds are hydrogenated 
each year, and about 2 billion pounds, or about 12% of the 

total market share, are at risk due to companies possibly 
reformulating food products to reduce trans fats.”
 “Most soybeans contain linolenic acid. The ISU varieties 
contain only 1%, a level that doesn’t require hydrogenation 
for fl avor and shelf stability.”

3657. Robbins, John. 2004. Soy: What’s the whole story? 
(Letter to the editor). EarthSave Summer. p. 4. www.
earthsave.org/pdf/summer2004.pdf [1 ref]
• Summary: This excellent rebuttal is to an article titled 
“The Whole Soy Story: The Dark Side of America’s Favorite 
Health Food,” by Kaayla Daniel, published in Mothering 
magazine (May/June 2004). It is by far the best rebuttal seen.
 “I’ve been a devoted fan of Mothering, and read every 
issue for more than fi fteen years. On many occasions I’ve 
given subscriptions as gifts to new mothers and families. I’ve 
always understood why Mothering readers have so much 
respect for the magazine, and place so much trust in it.
 “But the article you printed warning against soy 
products betrays that trust. Actually, it wasn’t an article, 
it was a diatribe. Under the guise of warning people, and 
pretending to be a voice of caution, it spreads fears that are 
unwarranted, exaggerated, and fi ctitious. Young mothers 
don’t have the time to investigate the credibility and balance 
of the articles you print. They trust you to do that for them. 
In this case, you failed them big time.
 “I have no association to the soy industry, but I do have 
a strong dedication to people having accurate information 
about foods. It is diffi cult in a short letter to respond to seven 
pages of biased material, particularly when each page is 
crowded with half-truths, statements taken out of context, 
and conclusions drawn inappropriately from data.
 “The article’s author, Kaayla Daniel, repeatedly says 
that people of China, Japan and other countries in Asia eat 
very little soy, so there is no historical precedent for eating 
the amounts being recommended by people like Dr. Andrew 
Weil and Dr. Christiane Northrup. This is a misleading half 
truth. It is true that in parts of Asia, most notably China, soy 
consumption has been low. But Asia is a very large area with 
several billion people.
 “What’s important is not the average soy consumption 
for the whole of Asia, but the soy consumption in those 
parts of Asia which demonstrate the highest levels of human 
health. And there is no question about where that is. The 
elder population of Okinawa (a prefecture of Japan) have the 
best health and greatest longevity on the planet.
 “This is important because the highest soy consumption 
in the world is in Okinawa. Many North Americans know 
of Okinawa only for being the site of one of the longest and 
bloodiest battles of World War II, and for now housing U.S. 
military bases. But the people of Okinawa have repeatedly 
been shown to be the healthiest and longest-lived people 
in the world. This has been demonstrated conclusively by 
the renowned Okinawa Centenarian Study, a 25-year study 
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sponsored by the Japanese Ministry of Health.
 “How much soy have the elder Okinawans eaten 
throughout their lives? The Okinawa Centenarian 
Study included an extremely thorough analysis of food 
consumption in the prefecture. The principle investigators 
and authors of the study (Makoto Suzuki, M.D., Bradley 
J. Willcox, M.D., and D. Craig Willcox, Ph.D.) state: 
‘Okinawan elders eat an average of two servings of 
fl avonoid-rich soy products per day.’
 “This is about 20 times more than the amount of soy 
Kaayla Daniel claims ‘Asians really eat.’ When she says 
‘there is no historical precedent for eating the large amounts 
of soy food now being consumed,’ she is incorrect. Soy 
makes up twelve percent of the diet of Okinawan elders. The 
authors of the Okinawan Centenarian Study analyzed the diet 
and health profi les of Okinawan elders and compared them to 
other elder populations throughout the world. They conclude 
that high soy consumption is one of the main reasons that 
Okinawans are at extremely low risk for hormone-dependent 
cancers, including cancers of the breast, prostate, ovaries, 
and colon. Compared to North Americans, they have a 
staggering 80 percent less breast cancer and prostate cancer, 
and less than half the ovarian cancer and colon cancer.
 “This enormously reduced cancer risk arises in part, the 
study’s authors say, from the Okinawans large consumption 
of isofl avones from soy. This is an important fi nding. The 
lowest cancer rates in the industrialized world are found in 
the Okinawans who consume the most soy. “Other studies 
have confi rmed the link between soy consumption and 
reduced cancer risk. The Japan Public Health Center Study 
found the lowest breast cancer rates in those prefectures 
where women ate the most soy products. And a recent study 
published in the British medical Lancet showed that women 
who ate the most fl avonoids (mostly isofl avones from soy 
products) had a substantially lower risk for breast cancer 
than those who had lower fl avonoid intake.
 “The reason the ardently pro-pharmaceutical FDA 
wound up affi rming that soybeans are a food that can prevent 
and even help cure disease was not, as Kaayla Daniel 
says, because the agency is in bed with the soy industry, 
but because the evidence was so convincing. The reason 
the FDA now allows food manufacturers to talk about the 
benefi ts of heart-healthy soy in their products is because the 
substantiating data are overwhelming.
 “Indeed, the authors of the 25-year Okinawa 
Centenarian Study state that high soy consumption in 
Okinawa is one of the primary reasons elder Okinawans 
have 80 percent fewer heart attacks than North Americans 
do. Their high soy consumption is also why, if Okinawans 
do suffer a heart attack, they are more than twice as likely to 
survive.
 “These are staggering numbers. The study’s authors state 
that if North Americans lived more like the elder Okinawans, 
and ate the amount of soy they do, we ‘would have to close 

80 percent of the coronary care units and one-third of the 
cancer wards in the United States, and a lot of nursing homes 
would also be out of business. By 1990, Okinawan life 
expectancy fi gures had even surpassed the absolute limits of 
population life expectancy assumed by the Japan Population 
Research Institute. Limits had to be revised upwards simply 
to account for the phenomenal longevity of the Okinawans.’
 “It is not an accident that in Okinawa, home to the 
highest soy consumption in the world, heart disease 
is minimal, breast cancer is so rare that screening 
mammography is not needed, and most aging men have 
never heard of prostate cancer. The three leading killers in 
the West–coronary heart disease, stroke and cancer–occur in 
Okinawans with the lowest frequency in the world.
 “There’s also the fact that elder Okinawans have 
much stronger bones than we do, and less than half the 
hip fractures that we do. The authors of the Okinawa 
Centenarian Study attribute the increased bone strength and 
health in Okinawa to soy consumption. Many other studies 
confi rm the connection between increased soy consumption 
and reduced osteoporosis.
 “I am very sorry that Mothering printed the article by 
Kaayla Daniels because it is so full of bias and fallacies. Its 
authoritative tone may sway some people to unnecessarily 
avoid soy, and that would be a shame. For most people, 
consumption of the levels of whole soy foods recommended 
by authors like Dr. Andrew Weil and Dr. Christiane 
Northrup, which correspond to the levels eaten by the 
Okinawans, are not only safe, but tremendously helpful to 
disease prevention and the creation of vibrant and resilient 
wellness. Of course if you are allergic to any food, then you 
shouldn’t eat it. But dairy products, for which soy products 
are often substituted, are more likely to produce allergic 
reactions than soy. And by the way...
 “* Cow’s milk provides more than nine times as much 
saturated fat as soy beverages, so is far more likely to 
contribute to heart disease.
 “* Soy beverages provide more than 10 times as much 
essential fatty acids as cow’s milk, and so provide a healthier 
quality of fat.
 “* Soy beverages are cholesterol-free, while cow’s milk 
contains 34 mg of cholesterol per cup, which again means 
that cow’s milk is far worse for your heart and cardiovascular 
system.
 “* Soy beverages lower both total and LDL (‘bad’) 
cholesterol levels, while cow’s milk raises both total and 
LDL cholesterol levels, providing yet more reasons soymilk 
is better for your health.
 “* Soy beverages contain numerous protective 
phytochemicals that may protect against chronic diseases 
such as heart disease and osteoporosis. Cow’s milk contains 
no phytochemicals.
 “* Men who consume one to two servings of soymilk 
per day are 70 percent less likely to develop prostate cancer 
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than men who don’t.
 “I do not understand why Mothering would allow its 
pages to be used for such a misleading article. I hope that 
you allow more balanced voices substantial space in the 
future to undo the damage you’ve done. Mothering’s readers 
expect and deserve sane and helpful articles, especially about 
subjects like nutrition. They don’t need more fear mongering. 
We’ve got quite enough of that in our society today.
 “Readers who want further information about health and 
longevity in Okinawa can see it excellent book The Okinawa 
Program. And readers who want to can see a balanced 
response to many of the specifi c allegations made against soy 
can visit http://www.foodrevolution.org/ what_about_soy.
htm–John Robbins.” Address: Founder and Board Chair 
Emeritus, EarthSave International.

3658. Hu, Chih-Chieh; Hsiao, Ching-Huang; Huang, Sin-Yi; 
Fu, Sheng-Hwa; Lai, Chih-Chia; Hong, Tzu-Ming; Chen, 
Hwei-Hsien; Lu, Fung-Jou. 2004. Antioxidant activity of 
fermented soybean extract. J. of Agricultural and Food 
Chemistry 52(18):5735-39. Sept. 8. [22 ref]
• Summary: “Free radicals are atoms or molecules with 
an unpaired electron in the outer orbit.” Surprisingly, we 
are never told what this “fermented soybean extract” is. 
However we are told (p. 5736): “Unlike other traditional 
fermented soy foods including tempeh, miso, soy sauces, 
natto, and fermented tofu, FSE was fermented by a coculture 
system of lactobacillus and yeast. Moreover, FSE has 
been used as a traditional remedy to prevent cancer and 
cardiovascular disease progression, as an adjuvant drug 
for the reduction of chemotherapy side effects, for the 
prevention of nosocomial infection, etc.” Address: 1. Dep. of 
Research and Development, Microbio Company, Ltd., No. 
81, Gauyang N. Road, Longtan Shiang, Taoyuan, Taiwan, 
Republic of China.

3659. Allred, Clinton D.; Allred, K.F.; Ju, Y.H.; Goeppinger, 
T.S.; Doerge, D.R.; Helferich, W.G. 2004. Soy processing 
infl uences growth of estrogen-dependent breast cancer 
tumors. Carcinogenesis 25(9):1649-57. Sept. [49 ref]
• Summary: “Soy-based products consumed in Asian 
countries are minimally processed whereas in the USA many 
of the soy foods and soy ingredients are highly processed.”
 “The objective of this study was to evaluate the 
ability of various soy products containing genistin, the 
glycoside form of genistein, to affect growth of MCF-7 cells 
transplanted into ovariectomized athymic mice.”
 Novasoy® is a soy-based isofl avone concentrate made 
by ADM.
 “Collectively, these fi ndings suggest that for 
postmenopausal women with estrogen-dependent breast 
cancer, the consumption of foods containing soy fl our is 
more advisable than consuming isofl avones in more purifi ed 
forms.”

 Soy is mentioned 199 times in this article. Address: 1. 
Dep. of Food Science and Human Nutrition, Univ. of Illinois 
at Urbana-Champaign, Urbana, IL 61801.

3660. Seapoint Farms. 2004. America’s favorite edamame 
(Leafl et). Huntington Beach, CA 92648. 1 p. Front and back. 
28 cm.
• Summary: This glossy, color leafl et, sent by Seapoint 
Farms (Sept. 2004) was also distributed at the Natural 
Products Expo (March 2005), at Anaheim, California, On the 
front panel are the colorful labels of fi ve edamame products: 
Soybeans (regular and organic) in the pods. A transparent 
oval in the middle of each front panel enables the consumer 
to see the product inside the package. In the front left 
corner: “Seapoint farms is the top selling Edamame brand in 
America.” “Cooks in fi ve minutes.”
 The back of the leafl et has the heading: Setting the 
standard–Seapoint Farms. Bulleted sales points in the upper 
left are: Rich in soy. High in protein. Low in fat. Non-GMO. 
Rich in isofl avones. Vegan. Cholesterol free. Low carb. 
Specifi cations are given for the fi ve retail products: Shelled. 
Pods. Ready to Eat Pods. Organic Pods. Organic Shelled. 
The three food service products are: Pods Cooked / Salted. 
Pods Cooked. Shelled. No Nutritional Facts are given.
 The text begins: “More than 7 years ago Seapoint 
Farms began selling packaged frozen edamame (ed-uh-
MAH-may).” Address: Huntington Beach, California 92648. 
Phone: 1-888-722-7098.

3661. Sonne, M.; Sum, T.; Wang, C.; Mukherjee, S.K. 
2004. The soy isofl avone, genistein, protects human cortical 
neuronal cells from oxidative stress. Neurotoxicology 
25(5):885-91. Sept. *

3662. Soymilk and tofu: A healthy delight (Leafl et). 2004. 
New Delhi, India: American Soybean Association (ASA) / 
United Soybean Board. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Soymilk. Tofu (soy 
paneer). Health benefi ts of using soymilk and tofu. Lactose 
intolerance. Heart disease. Osteoporosis and menopause. 
Cancer. Now soymilk and tofu is available in your city. Try 
this wonderful food and feel the difference.
 This leafl et is printed in black ink on glassy green 
paper. Two color photos show soymilk and tofu. Ten 
thousand copies were printed in Sept. 2004. An additional 
10,000 copies were printed in Hindi in Jan. 2007. Address: 
American Soybean Assoc., Asia Subcontinent, 149 Jor Bagh, 
New Delhi–110 003, India. Phone: (91) (11) 2465-1611.

3663. Spijker, J.; Graaf, R.; Bijl, R.V.; Beekman, A.T.; 
Ormel, J.; Nolen, W.A. 2004. Functional disability and 
depression in the general population. Results from the 
Netherlands Mental Health Survey and Incidence Study 
(NEMESIS). Acta Psychiatrica Scandinavica 110(3):208-14. 
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Sept. *
• Summary: Depression is a commonly occurring disorder 
associated with diminished quality of life (QoL) and 
increased morbidity and mortality. Address: 1. Netherlands 
Inst. of Mental Health and Addiction, Utrecht, The 
Netherlands.

3664. United Soybean Board. 2004. Consumer attitudes 
about nutrition–Insights into nutrition, health & soyfoods: 
National report 2004-2005. Seattle, Washington. 8 p. Sept.
• Summary: This 11th annual nationwide survey, 
commissioned by USB, was conducted in early 2004 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers, 
“providing a sample that is consistent with the total 
American population. The study’s margin of error is ±1.9 to 
3.1 percentage points and has a confi dence level of 95%.”
 Contents: Introduction and methodology. Nutritional 
habits and obesity concerns. Healthy food decisions. 
Cooking oil impressions. Consumer attitudes about fats. 
Awareness, usage, and trial of soy products. Soyfoods and 
health: Perceived healthfulness of soy products (74% say 
healthy, 19% neutral, 7% unhealthy), awareness of health 
benefi ts of soy (heart health 29%, prevent obesity / promote 
weight loss 17%, menopause relief 16%, cancer prevention 
8%, good protein source 6%, reduced risk of osteoporosis 
2%). Consumer perceptions of biotech [genetically 
engineered] food. Soy meets beef? Note: This section 
replaced the section on Consumer awareness and usage 
organic products.
 Awareness of soyfoods: “Overall consumer awareness of 
soy products increased this year. Soymilks awareness rating 
stepped up to 90%, while regular use of soymilk held fairly 
steady at 16%. “One-quarter [25%] of Americans consume 
soyfoods or soy beverages once a week or more.” However 
38% of respondents never consume soy, up 5 points since 
last year. Among these non-consumers of soy, 37% (down 10 
points since last year) report that that nothing in particular 
prevents them from including soy in their diet, and another 
18% say that taste prevents them from incorporating soy in 
their diet.
 Genetically modifi ed foods: The focus of these 
questions has changed from food to agriculture. 39% “of 
consumers consider themselves at least somewhat familiar 
with biotechnology and, of this group, 65% carry a positive 
perception of its role in agriculture.” Awareness is slightly 
higher among men (66%) than women (64%). Of this group: 
34% believe biotech improves the nutritional make-up of 
crops, 24% don’t know enough about biotech to say what 
role it plays, 13% think that biotech enables farmers to use 
fewer pesticides, herbicides, and toxins. Other: 29%.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

3665. Zhuo, Xing-Gang; Melby, M.K.; Watanabe, S. 2004. 
Soy isofl avone intake lowers serum LDL cholesterol: A 
meta-analysis of 8 randomized controlled trials in humans. J. 
of Nutrition 134(9):2395-2400 Sept. [53 ref]
• Summary: “Clinical trials have noted hypocholesterolemic 
effects of soy protein intake, but the components responsible 
are not known. This meta-analysis of 8 randomized 
controlled trials was conducted to more precisely evaluate 
the effects of isofl avones on blood LDL cholesterol 
concentration independently of soy protein level. PubMed 
was searched for English-language ‘randomized controlled 
trial’ articles published from 1966 to 2003 that described 
the effects of soy protein isolate (SPI) intake with measured 
isofl avone levels on blood lipids in humans using the search 
terms ‘soy protein,’ ‘isofl avones,’ and ‘cholesterol.’ From 
31 articles identifi ed by the search, 8 articles (with 10 low 
vs. high isofl avone comparisons) were selected for the meta-
analysis. Subjects in each comparison consumed similar 
dietary fat, cholesterol, and fi ber; the reported body weight of 
subjects did not change signifi cantly during treatment. Serum 
LDL cholesterol concentration in subjects who consumed 
SPI (mean 50 g/d) with high isofl avone content (mean intake 
96 mg/d) decreased by 0.15 mmol/L (95% CI: 0.08 to 0.23 
mmol/L; P < 0.0001) compared with those who consumed 
the same SPI level with low isofl avone content (mean intake 
6 mg/d). Decreases in serum LDL cholesterol concentration 
in hypercholesterolemic and normocholesterolemic subjects 
were 0.18 mmol/L (95% CI: 0.01 to 0.35 mmol/L; P = 
0.03) and 0.14 mmol/L (95% CI: 0.06, 0.23 mmol/L; P = 
0.0008), respectively. With identical soy protein intake, 
high isofl avone intake led to signifi cantly greater decreases 
in serum LDL cholesterol than low isofl avone intake, 
demonstrating that isofl avones have LDL cholesterol-
lowering effects independent of soy protein.” Address: Dep. 
of Nutrition Science, Faculty of Applied Bioscience, Tokyo 
Univ. of Agriculture, Tokyo, Japan.

3666. Sator, Paul-G.; Schmidt, J.B.; Rabe, T.; Zouboulis, 
C.C. 2004. Skin aging and sex hormones in women–clinical 
perspectives for intervention by hormone replacement 
therapy. Experimental Dermatology 13(Suppl. 4):36-40. Oct. 
26. *
• Summary: “The skin, the largest organ of the body, is 
the organ in which changes associated with aging are most 
visible.” Various hormones have been applied to the skin, 
and sex hormones such as estrogen have a profound effect on 
skin aging.
 “As an alternative treatment, phytohormones [such as 
phytoestrogens] may be administered, with the structural 
similarity to 17beta-estradiol explaining their estrogen-
like effects.” Address: 1. Dep. of Dermatology, Municipal 
Hospital Lainz, Vienna, Austria.
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3667. Soy Online Service. 2004. Uncovering the truth about 
soy (Website printout–part). www.soyonlineservice.co.nz 
Retrieved Oct. 28.
• Summary: A virulently antisoy website, with many links 
to other sites, anti-soy articles and books, etc. It was clearly 
initiated in New Zealand by the small group containing 
Richard and Valerie James and Mike Fitzpatrick. They 
were soon joined by Sally Fallon in the USA, and others 
(unknown) in the UK.
 Contents: Home page–Site map (7 p.). 1. Introduction 
(4 p.). 2. History. 3. Hot reading. 4. Phytoestrogens: Soy 
& DES, the thyroid, male health, your baby, infertility, 
menopause, birth defects, cancer/leukemia, diabetes: Type 1, 
immune function, your pets, cognitive function [Lon White]. 
5. Phytosterols. 6. GM soy. 7. Soy sauce. 8. Other toxins. 
9. Doses simplifi ed. 10. Soy allergies. 11. Soy politics. 12. 
SOS guidance. 13. Downloads. 14. Links. 15. Hot news. 16. 
Regulators. 17. Big Ugly Bull: Sanitation, FDA-CF-SCAN, 
Novagen, Abbott, Dr. Brian Strom, USDA, Unilever, NZ 
MOH (New Zealand Ministry of Health), ANZFA, Plunket, 
Israeli Offi cials, USB [United Soybean Board], Solae / 
DuPont / Bunge. 18. Testimonies. 19. Chicken roost.
 A counter near the bottom of the Home Page states that 
this site has had 476,892 visitors since 27 April 1999. The 
information on this site cannot be printed unless you select 
the particular text you wish to print.

3668. ADM Health & Nutrition Update (Decatur, Illinois). 
2004. Evaluating the safety of soyfoods and isofl avones: Part 
I. 6(2):1-4, 7-8. Oct. [45 ref]
• Summary: Contents: Introduction. Soy and thyroid health: 
Soy and thyroid function, soy doesn’t affect thyroid function 
in healthy subjects, soy and thyroid medication, conclusions. 
Soy and pregnancy (reproduction): Limitations of animal 
studies, contradictory fi ndings from animals, human studies, 
conclusion.

3669. ADM Health & Nutrition Update (Decatur, Illinois). 
2004. Guides for interpreting soy research. 6(2):1, 5, 8. Oct. 
[45 ref]
• Summary: Contents: Introduction. Manufacturers 
who provide information about the isofl avone content 
on their product labels should express content as the 
aglycone amount. Researchers should clearly relate their 
study conditions to usual soy and isofl avone intakes. All 
researchers, but especially those conducting cell culture or 
animal studies, should outline the benefi ts and limitations 
of the model system used (The gold standard for conducting 
human trials is the randomized clinical trial–RCT). The 
media and public health offi cials should look at the totality of 
the evidence when commenting on the potential signifi cance 
of new fi ndings.

3670. ADM Health & Nutrition Update (Decatur, Illinois). 

2004. ADM introduces NutriSoy Next line of meat 
alternatives. 6(2):3. Oct. [45 ref]
• Summary: These products are said to have a taste and 
texture similar to that of chicken. They are made “using an 
innovative technique which results in a more tender, juicy 
product than conventional soy-based meat analogs. The 
product is manufactured in ADM’s state-of-the-art vegetarian 
food plant. The 100,000 square-foot plant is completely 
meat- and dairy-free, and is Kosher, Pareve and Halal 
certifi ed.”
 Note: A separate 2005 leafl et for Nutri-Soy Next 
explains: “Twin-screw extruders of proteins at relatively high 
moisture levels [Wenger UniTex] gives NutriSoy Next meat 
analogs their tender, moist texture.”

3671. Chajuss, Daniel. 2004. Soy molasses: processing and 
utilization as a functional food. In: KeShun Liu, ed. 2004. 
Soybeans as Functional Foods and Ingredients. Champaign, 
Illinois: AOCS Press. xii + 331 p. See p. 201-08. Chapt. 10. 
[34 ref]
• Summary: Contents: Introduction. Processing. 
Composition and utilization. Isofl avones in soy molasses. 
Saponins in soy molasses. Other phytochemicals in 
soy molasses: Phenolic acids, Bowman-Birk inhibitor, 
Phospholipids and phytogenic apoptosis inhibitors, 
leucoanthocyanins and others.
 Figures: (1)
 Tables: (1) Typical composition of soy molasses on a dry 
matter basis. (2) Typical liquid feed formulas for ruminants 
based on soy molasses. (3) Typical isofl avone distribution 
in soy molasses containing 1.56% isofl avones (on dry solids 
basis). Address: Hayes General Technology Co. Ltd., Misgav 
Dov 19, Mobile post Emek Sorek 76867, Israel.

3672. Cui, Zhanglin; James, A.T.; Miyazaki, Shoji; Wilson, 
Richard F.; Carter, Thomas E., Jr. 2004. Breeding specialty 
soybeans for traditional and new soyfoods. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 264-
322. Chapt. 14. [217 ref]
• Summary: Contents: Introduction. Soybean and soyfoods 
in China: Domestication of soybean, ancient utilization and 
processing, traditional soyfoods cultivars, current soyfoods 
markets, modern soyfoods cultivars (cultivars for bean curd 
{tofu} and soymilk, cultivars for small-seeded soybeans 
{sprouts, natto}, cultivars for vegetable soybeans {maodou}, 
cultivars for soy sauce, doujiang, douchi, and medicine, 
cultivars with improved seed composition).
 Soybean and soyfoods in North America: Introduction 
of soybean, current soyfoods markets, modern soyfoods 
cultivars, genetic base and diversity of soyfoods cultivars. 
Soybean and soyfoods in Japan: Introduction of soybean 
to Japan, traditional soyfoods in Japan, current soyfoods 
markets, modern soyfoods cultivars (cultivars for tofu {bean 
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curd} and soymilk, cultivars for miso {soybean paste}, 
cultivars for natto {fermented soybean; Japanese cultivars 
registered with the Ministry of Agriculture, Forestry and 
Fisheries (MAFF) include Suzumaru, Kosuzu, Natto-shoryu 
= Natto-Kotsubu}, cultivars for nimame {boiled soybean}, 
cultivars with low allergenic properties).
 Soybean and soyfoods in Australia: Current soyfoods 
markets, modern soyfoods cultivars. Breeding for the 
soyfoods market: Tofu (environmental infl uences on tofu 
yield and solubility of seed dry matter, genotypic effects 
on tofu yield, seed protein and gelling properties of tofu, 
seed color, sugar content, undesirable fl avors in tofu), 
natto, edamame or maodou, soymilk. Designing future 
soyfoods cultivars: Increasing protein and oil concentration, 
soybean protein composition (potential for altering protein 
composition, mutations in 7S storage-protein genes, 
mutations in 11S storage protein genes, infl uence of nutrition 
on storage protein gene expression, association with protein 
functionality), soybean carbohydrate composition (genetic 
regulation of oligosaccharide content), soybean fatty acid 
composition (genetic modifi cation to reduce saturated 
fatty acid composition, genetic modifi cation to alter 
unsaturated fatty acid composition, infl uence of multiple 
gene combinations on oil composition), Tocopherols and 
isofl avones in soybean seed (tocopherols, isofl avones). 
Summary. Acknowledgments.
 Figures: (1) Diagram of two-dimensional representation 
of genetic relationships among 89 soyfood cultivars derived 
from a two-dimensional multidimensional scaling (MDS) 
analysis based on coeffi cient of parentage. (2) Bar chart of 
distribution of protein concentration among accessions of 
the USDA soybean germplasm collection. (3) Bar chart of 
distribution of oil concentration among accessions of the 
USDA soybean germplasm collection. (4) Diagram of the 
stachyose and phytic acid synthetic pathways in soybean. 
(5) Graph of relation of tocopherol concentrations to C18:3 
concentration in mature seed of soybean germplasm with 
altered linolenic acid concentration, based on germplasm 
from the population N93-194 x N85-2176. (6) Graph of 
relation of total isofl avone and protein concentration among 
soybean cultivars.
 Tables: (1) Distribution of releases of 193 public 
soyfood cultivars developed in China from 1923 to 1995. 
(2) Origin and description of 193 soyfood cultivars released 
in China from 1923 to 1995. (3) Distribution of releases of 
123 public soyfood cultivars developed in North America 
from 1956 to 2000. (4) Origin and description of 123 
public soyfood cultivars released in North America from 
1956 to 2000. (5) Ancestors of North American soybean 
that contribute to soyfood cultivars but do not contribute 
signifi cantly to commodity cultivars. (6) Distribution 
of release of 97 specialty-use public soyfoods cultivars 
developed in Japan from 1950 to 1995. (7) Origin and 
description of 97 public soyfood cultivars developed and 

released in Japan from 1950 to 1995. (8) Cultivars used for 
soyfood purposes in Australia. (9) Cultivars of Asian origin 
currently being employed in soyfood breeding in Australia. 
(10) Desired breeding traits for traditional soyfood cultivars. 
(11) Ratio of 11S to 7S proteins in seeds of soybean 
cultivars. (12) Genetic manipulation of soluble carbohydrate 
concentration in soybeans. Address: 1. North Carolina State 
Univ., Crop Science Dep., 3127 Ligon St., Raleigh, North 
Carolina, 27607, USA.

3673. Egbert, William Russel. 2004. Isolated soy protein: 
technology, properties, and applications. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 134-62. 
Chapt. 7. [39 ref]
• Summary: Contents: Introduction. Technological 
development. Functional properties: Solubility, gelation, 
emulsifi cation, water binding, viscosity, dispersibility, 
foaming and whipping. Applications in food systems: 
Hydration of isolated soy proteins, fl avor and odor 
issues, product storage and handling, health and nutrition 
applications (nutritional bars and other confectionary-type 
products, liquid nutritional beverages, powdered nutritional 
beverages, protein tablets), clinical and pediatric nutritional 
products, meat product applications (injection and marination 
applications, coarse ground meats, emulsifi ed meats, dry 
fermented meats), meat analogs products, extruded cereals 
and snacks, bread and other baked goods, dairy alternative 
products (soymilks, yogurt, sour creams and soft cheeses, 
frozen desserts), other processed foods (pasta, soups and 
sauce, reduced-fat and other spreads). Summary.
 Figures: (1) Flow chart of processing schematic for 
water-washed and alcohol-washed isolated soy proteins.
 Tables: (1) Functional characteristics of various isolated 
soy proteins. (2) Functional properties of isolated soy protein 
in food systems. Address: Archer Daniels Midland Co., 4666 
East Faries Parkway, Decatur, Illinois, 62526, USA.

3674. Krebs, Erin E.; Ensrud, K.E.; MacDonald, R.; Wilt, 
T.J. 2004. Phytoestrogens for treatment of menopausal 
symptoms: a systematic review. Obstetrics and Gynecology 
104(4):824-36. Oct. *
• Summary: “Twenty-fi ve trials involving 2,348 participants 
met criteria.” “Conclusion: The available evidence suggests 
that phytoestrogens available as soy foods, soy extracts, 
and red clover extracts do not improve hot fl ushes or other 
menopausal symptoms.” Address: Dep. of Medicine, 
University of Minnesota, Minneapolis, MN.

3675. Lin, Jun; Wang, Chunyang. 2004. Soybean saponins: 
chemistry, analysis, and potential health warnings. In: 
KeShun Liu, ed. 2004. Soybeans as Functional Foods and 
Ingredients. Champaign, Illinois: AOCS Press. xii + 331 p. 
See p. 73-100. Chapt. 4. [108 ref]
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• Summary: Contents: Introduction. Structure and 
chemical characteristics. Natural occurrence and effects of 
processing. Biological and nutritional properties of saponins: 
Cholesterol-lowering properties and reduction of heart 
disease risk (animal and human studies, mechanism of the 
hypocholesterolemic activity of saponins), cancer prevention 
(epidemiological evidence, animal and cell culture studies), 
antiviral activity, antinutritional properties, other health 
implications. Isolation and measurement of saponins in 
soybean: Detection and isolation of saponins in soybean, 
quantitative determination of saponins from soybean.
 Figures: (1) Structures of steroid and triterpene 
aglycones. (2) Structures of the fi ve kinds of soyasapogenols. 
(3) Structures of group A saponins. (4) Structures of group 
B, E, and DDMP saponins. (5) Schematic diagram of the 
structures of the micelles formed by bile acids, saponins, 
saponins plus bile acids. (6) Bar chart of death rates 
from cancer worldwide. Deaths per year, per 1,000,000 
population.
 Tables: (1) Saponin content in soybeans. (2) Saponin 
content in soy products. (3) Effect of soyasaponin II on the 
cell growth and replication of virus. (4) Effect of SBSE 
(soybean saponin extract) on the longevity of tadpoles (Bufo 
viridis) and guppies (Lebistes reticulatus). Address: 1. Dep. 
of Food Science, Univ. of Missouri, Columbia, Missouri.

3676. Liu, KeShun. ed. 2004. Soybeans as functional foods 
and ingredients. Champaign, Illinois: AOCS Press. xii + 331 
p. Oct. Illust. Index. 24 cm. [967 ref]
• Summary: Contains a preface by Liu, list of contributing 
authors (with full address of each), list of reviewers, and 14 
chapters by various authors, each cited separately.
 The inscription: “For Bill Shurtleff, The Pioneer in 
introducing soyfoods to the West–Keshun Liu.” Address: 
PhD, Dep. of Food Science, Univ. of Missouri, Columbia, 
Missouri.

3677. Liu, KeShun. 2004. Soybeans as a powerhouse of 
nutrients and phytochemicals. In: KeShun Liu, ed. 2004. 
Soybeans as Functional Foods and Ingredients. Champaign, 
Illinois: AOCS Press. xii + 331 p. See p. 1-22. Chapt. 1. [99 
ref]
• Summary: Contents: Introduction. Soy proteins. Soybean 
oil. Carbohydrates and oligosaccharides. Vitamins and 
minerals. Lecithin. Isofl avones. Soy saponins. Phytosterols. 
Phytate. Trypsin inhibitors. Lectins. Bioactive peptides.
 Figures: (1) Graph of U.S. and world annual production 
of soybeans since 1955. (2) Molecular structure of 
oligosaccharides in soybeans. (3) Molecular structure of 
vitamin E (tocopherols) in soybeans. (4) Molecular structure 
of phospholipids in soybeans. (5) Molecular structure 
of phytosterols in soybeans as compared with that of 
cholesterol. (6) Molecular structure of phytic acid.
 Tables: (1) General concentrations of nutrients and 

phytochemicals in soybeans (dry matter basis). Address: 
Univ. of Missouri, Columbia, Missouri.

3678. Liu, KeShun. 2004. Edible soybean products in the 
current market. In: KeShun Liu, ed. 2004. Soybeans as 
Functional Foods and Ingredients. Champaign, Illinois: 
AOCS Press. xii + 331 p. See p. 23-51. Chapt. 2. [76 ref]
• Summary: Contents: Introduction. Soybean oil. Traditional 
soyfoods: Nonfermented soyfoods (soymilk, tofu, variety 
and current market, nutritional value and health benefi ts, 
general processing, soymilk fi lm {yuba}, okara, soybean 
sprouts, vegetable soybeans, roasted {soynuts} or cooked 
whole soybeans), fermented soyfoods (fermented soy paste 
{jiang and miso}, soy sauce, Japanese natto, tempeh, sufu 
or Chinese cheese, fermented black soybeans {douchi or 
Hamanatto}). Soy protein products: Soy fl our, soy protein 
concentrate, soy protein isolate, textured soy proteins. 
Modern soyfoods. Soy-enriched products. Functional 
soy ingredients / dietary supplements: Soy lecithin, 
oligosaccharides, isofl avones, tocopherols, phytosterols, 
trypsin inhibitors.
 Figures: (1) Photo of traditional soyfoods. (2) Photo 
of soy fl our and defatted meal after crushing. (3) Bar chart 
of U.S. soyfood sales since 1992. (4) General fl ow chart of 
processing soybeans into various edible products. (5) Flow 
chart of a traditional Chinese method for making soymilk 
and tofu. (6) Bar chart of U.S. tofu sales since 1980.
 (7) Photo of natto, a fermented Japanese soyfood. (8) 
Flow chart of natto production outline. (9) Photo of soy 
protein products. (10) Photo of meat analog made by high-
moisture extrusion of soybean protein. (11) Photo of new 
generation of soyfoods in the market. (12) Photo of soy-
enriched bakery products. Courtesy of Cargill, Inc. (13) 
Photo of bottle of concentrated soy isofl avone product. 
Courtesy of Archer Daniels Midland Co.
 Tables: (1) Classifi cation of various edible soy products 
in the current market. Address: Univ. of Missouri, Columbia, 
Missouri.

3679. Liu, KeShun. 2004. Soy isofl avones: Chemistry, 
processing effects, health benefi ts, and commercial 
production. In: KeShun Liu, ed. 2004. Soybeans as 
Functional Foods and Ingredients. Champaign, Illinois: 
AOCS Press. xii + 331 p. See p. 52-72. Chapt. 3. [81 ref]
• Summary: Contents: Introduction. Chemical structure 
and natural occurrence. Effects of processing and storage. 
Effect of assay methods. Database on the isofl avone 
content of foods. Physiological effects on humans and 
animals: Reduction in coronary heart disease risk, cancer 
prevention, women’s health, bone health. Extraction, 
isolation, purifi cation, and commercial production: Starting 
material, general extraction and purifi cation, enrichment 
and conversion, separation and recovery of both isofl avones 
and protein materials, high concentrations, principles and 
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limitations of current methods. Safety and emerging fi ndings 
about soy isofl avones.
 Figures: (1) Flavonoid structural skeleton. (2) Structures 
of the 12 soy isofl avones. Address: Univ. of Missouri, 
Columbia, Missouri.

3680. Liu, KeShun; Limpert, William F. 2004. Soy fl our: 
varieties, processing, properties, and applications. In: 
KeShun Liu, ed. 2004. Soybeans as Functional Foods and 
Ingredients. Champaign, Illinois: AOCS Press. xii + 331 p. 
See p. 101-20. Chapt. 5. [31 ref]
• Summary: Contents: Introduction: Varieties of soy fl our 
and processing techniques: Defatted soy fl our, refatted or 
relecithinated soy fl our, full-fat soy grits and soy fl our, 
low-fat soy fl our, textured soy fl our. Functional properties, 
nutritional value and health benefi ts of soy fl our: Functional 
properties, nutritional value and health benefi ts, low cost, 
effects of processing, full-fat soy fl our, defatted soy fl our, 
textured soy fl our, low-fat soy fl our. Current trends in using 
soy fl our. Conclusions.
 Figures: (1) Flow chart for processing soybeans 
into defatted meal and fl our. (2) Bar chart of isofl avones 
in selected soy products. (3) Bar chart of prices of soy 
ingredients vs. protein content. Meal, grits, and fl our are 
all defatted. TSF, textured soy fl our; TSC, textured soy 
concentrate; SPI, soy protein isolate. (4) Graph of fat 
absorption in doughnuts vs. protein dispersibility index (PDI) 
of incorporated soy fl our (3% level). (5) Graph of water 
absorption in doughnuts vs. protein dispersibility index (PDI) 
of incorporated soy fl our (3% level). (6) Bar chart of batter 
yield vs. soy fl our inclusion level. (7) Photo of muffi ns made 
with defatted soy fl our to replace eggs.
 Tables: (1) Typical composition of various soy protein 
products. (2) Typical commercial uses of soy fl our products. 
Address: 1. Univ. of Missouri, Columbia, Missouri.

3681. Mohamed, Ali; Mentreddy, Rao S. 2004. Vegetable 
soybeans as a functional food. In: KeShun Liu, ed. 2004. 
Soybeans as Functional Foods and Ingredients. Champaign, 
Illinois: AOCS Press. xii + 331 p. See p. 209-38. Chapt. 11 
[118 ref]
• Summary: Contents: Introduction. Brief history. Global 
market: Taiwan, mainland China, Japan, Thailand, Indonesia, 
Vietnam and other countries, the United States. Quality 
characteristics of marketable vegetable soybean: Chemical 
composition and nutritional quality of vegetable soybean 
(moisture content, protein and oil accumulations, fatty 
acid composition, amino acid composition, carbohydrates, 
vitamins), biologically active compounds (trypsin inhibitor, 
phytate, isofl avones, saponins, phytosterols), nutritional 
quality, organoleptic features of vegetable soybeans (pod 
and seed appearance, texture, fl avor and taste), factors 
affecting quality attributes (genotypes, growing location and 
season, preharvest, period of harvest, harvesting, postharvest 

handling, effect of processing). Agronomic performance in 
the United States. Constraints and future research needs.
 Figures: (1) Photo of vegetable soybean in the Japanese 
market. (2) Photo of frozen vegetable soybean in the U.S. 
market. (3) Photo of vegetable soybean in processed food.
 Tables: (1) Nutritional content of some vegetable 
soybean and pea products. (2) Quality characteristics and 
associated chemical compounds of vegetable soybeans. 
Address: 1. Dep. of Biology, Virginia State Univ., Petersburg, 
Virginia, 23806, USA.

3682. Nout, M.J.R.; Kiers, J.L. 2004. Tempeh as a functional 
food. In: KeShun Liu, ed. 2004. Soybeans as Functional 
Foods and Ingredients. Champaign, Illinois: AOCS Press. xii 
+ 331 p. See p. 239-47. Chapt. 12. [38 ref]
• Summary: Contents: Introduction. Production of tempeh. 
Functional properties: History of use, predigestion of 
nutrients, antimicrobial effects, protection against diarrhea, 
intestinal growth and proliferation, antioxidative properties 
of fermented soybeans, chronic degenerative diseases. Novel 
applications.
 Figures: (1) Photo of cross section of tempeh showing 
the fungal mycelium penetrating the mass of soybeans. (2) 
Simplifi ed process diagram of tempeh manufacture. (3) Bar 
chart of in vitro inhibition of adhesion of enterotoxigenic 
Escherichia coli to intestinal brush border membranes.
 Tables: (1) Nutrient comparison of tempeh and chicken 
egg and vitamin synthesis in tempeh during its fermentation. 
(2) Changes in in vitro absorbability and digestibility as a 
result of tempeh fermentation. Address: 1. Lab. of Food 
Microbiology, Wageningen Univ., 6700, EV Wageningen, 
The Netherlands.

3683. Product Name:  Select Organic Plain Soymilk.
Manufacturer’s Name:  Safeway, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 99, Pleasanton, CA 
94566-0009.
Date of Introduction:  2004 October.
Ingredients:  Filtered water, organic whole soybeans, 
organic cane sugar, tricalcium phosphate, sea salt, natural 
fl avor, carrageenan, zinc gluconate, ascorbic acid (vitamin 
C), niacin, pantothenic acid, ribofl avin (vitamin B-2), 
vitamin B-6, vitamin A palmitate, thiamine mononitrate 
(vitamin B-1), folate, vitamin D-2, vitamin B-12.
Wt/Vol., Packaging, Price:  Half-gallon Pure-Pak carton. 
Retails for $3.69 (2004/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2004. Dec. 28. 3.75 by 10 by 3.75 inches. Orange, white, and 
black on light yellow. Front panel: “Nourish your body and 
mind. Cholesterol free. Vitamin fortifi ed. Calcium enriched. 
Contains 40 mg of isofl avones per serving.” USDA Organic 
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logo near bottom. On one side is a recipe for Blueberry 
Pie Smoothie, and “Certifi ed organic by Quality Assurance 
International.” On the opposite side we read: “Ancient 
food enjoys a comeback. More than ever, soy is part of the 
healthy lifestyles of people from all walks of life. A staple 
in the diets of some cultures for thousands of years, soy is 
being discovered by new generations as one of nature’s most 
versatile foods. Scientifi c studies have shown the health 
benefi ts of soy. And Safeway Select Organic Soymilk is a 
convenient and delicious way to add soy to your diet. Your 
body–especially your tastebuds–will thank you!” This is 
followed by three paragraphs with bullet-style logos: “Our 
soybeans are certifi ed organic. Heart health. Good, and good 
for you.”
 Talk with Peggy in customer service at Lafayette, 
Safeway. 2004. Jan. 20. The product was introduced in Oct. 
2004.

3684. Shaberman, Ben A. 2004. An update on the Ornish 
program: Studies provide evidence that it reverses heart 
disease, but are insurance companies and hospitals coming 
on board? Vegetarian Journal (Baltimore, Maryland) 
24(4):12-13. [1 ref]
• Summary: Contents: Introduction. Ornish’s program is 
work for participants. Ornish’s program is work for program 
sites. A tough market for Ornish. Where is the program 
offered and who pays for it? Who is eligible for the program. 
Contact information.
 “Conventional wisdom says that a good diet, regular 
exercise, management of stress, and strong personal 
relationships are healthy habits.” The Ornish program 
combines these four lifestyle practices / changes into an 
aggressive, highly structured program” which works–as 
shown in many scientifi c studies. “Furthermore, he’s using 
the success of his 440-person, nationwide Multicenter 
Lifestyle Demonstration Project, started in 1993, to recruit 
hospitals to run his programs and insurers to pay for them.
 “The fi rst 12 weeks of the Ornish program are intense. 
Patients visit their program site twice a week for four hours. 
During these sessions they learn about each facet of a new 
lifestyle, and are monitored by a team of doctors and a 
registered dietitian. For most participants, the switch to 
a lowfat, vegetarian diet with virtually no oil is the most 
challenging part of the initial work. Ornish recommends no 
meat, fi sh, or fowl with one exception, fi sh oil. “Also, an 
Ornish-friendly meal is served at each session, or participants 
will bring their new favorite vegetarian dish for on-site 
potlucks.”
 “Though 1,200 patients have completed the hospital-
based program since 2001, program growth has not been 
phenomenal. Identifying insurance payers and a critical 
mass of participants open to changing their lifestyle has been 
challenging for Ornish. A health care program that focuses 
on a lifestyle overhaul rather than medication and surgery 

is not necessarily popular with patients or the traditional 
medical community.” “For patients without insurance, the 
cost of the year-long program is $7,200. In contrast, cardiac 
surgery could cost $40,000.
 Currently the Ornish program is available only in 
Pennsylvania (9 sites) and West Virginia (5 sites). Highmark 
Blue Cross Blue Shield provides insurance coverage for 
participants in Pennsylvania. To call Ornish’s Preventive 
Medical Research Institute (PMRI) is Sausalito, California, 
call 415-332-2525, or visit www.pmri.org.

3685. Product Name:  Trader Joe’s Organic Unsweetened 
Soy Milk.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2004 October.
Ingredients:  Filtered water, organic whole soybeans. 
Certifi ed organic by Quality Assurance International.
Wt/Vol., Packaging, Price:  1 quart (946 ml) Tetra Brik 
aseptic carton with reclosable cap. Retails for $1.19 
(2005/01, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 cup (8 fl  oz): Calories 90, calories from fat 
40, total fat 4.5 gm (7% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 15 mg (1%), total carbohydrate 
4 gm (dietary fi ber 2 gm [8%], sugars 2 gm), protein 9 gm. 
Vitamin A 2%, calcium 2%, iron 8%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2005. 
Jan. 9. This is plain soymilk, with nothing added. Top 1/3 of 
carton has black letters on a pea-green background. Lower 
2/3 has green vegetable soybeans and their pods on a slightly 
pinkish-beige background. Front panel (lower right) has 
USDA Organic and QAI logos. Back panel states that this 
soy milk “has several health benefi ts. An added plus to the 
great fl avor! 70 mg of isofl avones per serving. Lactose free. 
Gluten free. 9 grams of soy protein per serving.” Followed 
by the FDA heart-health claim.

3686. Wang, Tong; Johnson, Lawrence A.; Myers, Deland 
J. 2004. Value-added products from extruding-expelling of 
soybeans. In: KeShun Liu, ed. 2004. Soybeans as Functional 
Foods and Ingredients. Champaign, Illinois: AOCS Press. xii 
+ 331 p. See p. 185-200. Chapt. 9. [30 ref]
• Summary: Contents: Introduction. E-E [extruding-
expelling] process. Qualities of meals and oils produced 
by E-E, SP [continuous screw press], and SE [solvent 
extraction]. Characteristics of E-E meals produced under 
various processing conditions. Functionalities of E-E 
fl ours produced under various processing conditions. 
Functionalities of E-E fl ours produced from value-enhanced 
soybeans. Applications of E-E soy meal or fl our: E-E fl our 
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in doughnuts, texturized soy protein (TSP) production from 
E-E fl our, TSP from genetically enhanced soybeans and 
application as meat extender, E-E meal used as animal feed.
 Figures: (1) Diagram of Extruding-expelling (E-E) 
system used for soybean processing (adapted from Insta-Pro 
International product brochure). (2) Graph of relationship 
between protein dispersibility index (PDI) and KOH protein 
solubility of soybean meals. (3) Scatter graph of relationship 
between protein dispersibility index (PDI) and rumen 
undegradable protein (RUP) of soybean meals. (4) Graph of 
relationship between protein denaturation (PDI) and residual 
oil content of E-E meals. (5) Graph of relationship between 
extruder temperature and denaturation of soy protein and 
trypsin inhibitor. (6) Graph of protein solubility curves for 
low-fat soy fl ours (LFSF) and defatted soy fl our (DFSF). (7) 
Bar chart of Emulsifi cation capacity (EC) of various types 
of LFSF (low, mid, and high PDI/RO) compared with DFSF 
(commercial defatted soy fl our, designated as Comm.) at 
different pH conditions.
 Tables: (1) Quality characteristics of soybean meals 
produced by extruding-expelling (E-E), solvent extraction 
(SE), and screw-press (SP). (2) Essential amino acid 
compositions of soybean meals in percent of total protein. 
(3) Quality characteristics of soybean oils produced from 
extruding-expelling (E-E), solvent extracting (SE), and screw 
press (SP). (4) Functional properties of various soy fl ours. 
Address: 1. Dep. of Food Science and Human Nutrition, 
Iowa State Univ., Ames, Iowa, 50011, USA.

3687. Yin, Li-jun; Li, L.T.; Li, Z.G.; Tatsumi, E.; Saito, M. 
2004. Changes in isofl avone contents and composition of 
sufu (fermented tofu) during manufacturing. Food Chemistry 
87(4):587-92. Oct. [29 ref]
• Summary: “Sufu is a fermented tofu product which 
is popular in China. Manufacturing procedures of 
sufu signifi cantly affected the isofl avone contents and 
composition of sufu. The recovery of isofl avones in sufu 
from soybean was 16.9%. The loss of isofl avones was 
mainly attributed to the preparation of tofu and salting of 
pehtze (fresh bean curd overgrown with mould mycelia). The 
isofl avone composition was altered during sufu processing. 
The levels of aglycones increased, while the corresponding 
levels of glucosides decreased.
 “`Former fermentation’ corresponded to the fastest 
period of isofl avone conversion. The isofl avones in sufu, 
in the form of aglycones and in the form of glucosides, 
accounted for 99.7% and 0.3% of the total, respectively. The 
changes in the isofl avone composition were signifi cantly 
related to the activity of beta-glucosidase during sufu 
fermentation, which was affected by the NaCl content.”
 Note: Sufu is also known in Chinese as doufu-ru. There 
are many types, of which the red one is one of the most 
popular. Address: 1-2. College of Food Science and Nutrition 
Engineering, China Agricultural Univ., 17 Qinghua Dong Lu, 

Haidain, Beijing 100083, China.

3688. Sun, Can-Lan; Yuan, Jian-Min; Wang, Xue-Li; et 
al. 2004. Dietary soy and increased risk of bladder cancer: 
A prospective cohort study of men in Shanghai, China. 
International J. of Cancer 112(2):319-23. Nov. 1. [21 ref]
• Summary: This study verifi ed a previous fi nding of 
a positive association between dietary soy and bladder 
cancer risk. Address: 1-2. USC / Norris Comprehensive 
Cancer Center, Univ. of Southern California Keck School 
of Medicine, Los Angeles, California, USA; 3. Shanghai 
Cancer Institute, Shanghai, China.

3689. Hymowitz, Ted. 2004. Update on research concerning 
soybean allergens (Interview). SoyaScan Notes. Nov. 10. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted and his coworkers have identifi ed 100 
soybean accessions in the USDA soybean germplasm 
collection that seem to contain no (or almost no) allergens–
especially the major allergen which is called P34 (or P3). 
They examined 17,000 seeds to fi nd these 100. Now they 
have to fi nd the best of those to backcross into major 
soybean varieties.
 The USDA germplasm collection typically keeps 1 
lb of each accession or variety. They give out 50 seeds at 
a time to those who request a packet of that variety. Ted’s 
group requested only one seed from each accession, and 
they destroyed it in the process of determining its allergen 
content.
 Food scientists are looking for ways of processing 
allergens out of soybeans, but Ted believes the breeding 
approach is better. However it relies on a system of identity 
preservation to keep the allergen-free soybeans separate from 
all the others. Address: Prof. of Plant Genetics, Dep. of Crop 
Sciences, Univ. of Illinois, Urbana, Illinois.

3690. Messina, Mark; Ho, S.; Alekel, D.L. 2004. Skeletal 
benefi ts of soy isofl avones: a review of the clinical trial and 
epidemiologic data. Current Opinion in Clinical Nutrition 
and Metabolic Care 7(6):649-58. Nov. [87 ref]
• Summary: “Summary: Until more defi nite data are 
available, although soy foods and isofl avones can not be 
viewed as substitutes for established anti-osteoporotic 
medications health professionals can feel justifi ed in 
encouraging postmenopausal women concerned about bone 
health to incorporate soyfoods into their diet.” Address: 1. 
Dep. of Nutrition, School of Public Health, Loma Linda 
Univ., Loma Linda, California.

3691. Non-GMO Source (The) (Fairfi eld, Iowa). 2004. 
It’s non-GMO vs. GMO in new low-linolenic soybean oil 
market. 4(11):1-2. Nov.
• Summary: “Commodity soybeans are in trouble.” In 2006 
the FDA will require food manufacturers to list the trans fatty 
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acid content of foods on food labels. Trans fats are made by 
hydrogenation and are increasingly seen as unhealthy. About 
17 billion pounds of soy oil is consumed in the U.S. each 
year and more than 8 billion pounds of that is hydrogenated. 
There is now a rush to develop soybeans whose oil does not 
need to be hydrogenated, which means it is low in linolenic 
acid. Regular soybean oil contains as much as 7% linolenic 
acid. The big change is expected to be a huge increase in 
identity preserved (IP) soybeans.
 At Iowa State University, Walter Fehr and Earl 
Hammond have collaborated, using traditional breeding 
techniques, to develop soybeans whose oil contains only 1% 
linolenic acid; oil derived from these soybeans does not need 
to hydrogenated. Frying tests at Iowa State found that 1% 
linolenic soybean oil had superior fl avor stability compared 
with other soybean oils tested. It also contained less saturated 
fat. Farmers began planting these soybeans in 2004; an 
estimated 30,000 acres have been harvested. Fehr estimates 
that more than a million acres may be needed in 2005 to 
meet the predicted demand for the oil; the American Soybean 
Association estimates 2 million acres. All these soybeans 
must be identity preserved.
 Farmers and organizations planting these new public 
varieties include Asoyia LLC, Innovative Growers, Zeeland 
Farm Services, and American Natural Soy (based in 
Cherokee, Iowa; organic and expeller pressed). A photo 
shows two clear glass pitchers, one (cloudy) fi lled with 
partially hydrogenated soybean oil and the other (clear) with 
1% linolenic soybean oil.
 Meanwhile, industry giants such as Monsanto, Cargill, 
DuPont/Pioneer Hi-Bred, and Bunge have created alliances 
and developed genetically engineered (GE) soybeans with 
3% linolenic acid.

3692. Rosell, M.S.; Appleby, P.N.; Spencer, E.A.; Key, T.J. 
2004. Soy intake and blood cholesterol concentrations: 
a cross-sectional study of 1033 pre- and postmenopausal 
women in the Oxford arm of the European Prospective 
Investigation into Cancer and Nutrition. American J. of 
Clinical Nutrition 80(5):1391-96. Nov. [36 ref]
• Summary: Conclusion: Moderate intakes of soyfoods as 
part of a regular diet are associated with favorable blood 
cholesterol concentrations. Address: Cancer Research UK 
Epidemiology Unit, Univ. of Oxford, Oxford, UK.

3693. Product Name:  Dry Roasted Edamame [Lightly 
Salted].
Manufacturer’s Name:  Seapoint Farms.
Manufacturer’s Address:  18141 Beach Blvd., Suite 390, 
Huntington Beach, California 92648.  Phone: 310-440-0646.
Date of Introduction:  2004 November.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Frozen.
New Product–Documentation:  Spot in Food Processing 

magazine. 2004 Nov. p. S26. Seapoint Farms is the leading 
U.S. manufacturer of frozen edamame snacks and meals, 
according to Laura Cross, president.
 Spot in Stagnito’s New Products Magazine. 2005. Feb. 
p. 24.
 Leafl et (8½ by 11 inches) sent by Patricia Smith from 
Natural Products Expo West, Anaheim, California. 2008. 
March. “We’ve dry roasted America’s favorite edamame.” 
Two packages are shown: Lightly salted and wasabi. Across 
the top of each pack is printed: “Heart healthy snack.” 
Seapoint Farms is now in Costa Mesa, California, 92627. 
Circle kosher logo. Non GMO logo (unoffi cial).
 Package sent by Seapoint Farms. Gusseted poly stand-
pack. Across the top: “Heart Healthy Snack. 70% less fat and 
40% more protein than peanuts.” The fl avor is now given 
as “Lightly Salted.” On back of label: Nutrition facts. Heart 
healthy logo: 25 grams of soy protein a day, as part of a diet 
low in saturated fat and cholesterol: may reduce the risk 
of heart disease. A serving of Seapoint Farms Dry Roasted 
Edamame provides 14 grams of soy protein.” “The Wonder 
Veggie®”. “Seapoint Farms Dry Roasted Edamame (ed-ah-
MAH-may), is a great source of soy protein. containing all 
8 essential amino acids & adds no cholesterol or trans-fats 
to your diet. Just one serving provides you with 14 grams of 
soy protein and only 2 net carbs. This perfectly roasted green 
soybean is extremely versatile as a snack. a perfect healthy 
topper on salads or pour it into your favorite trail mix. All 
natural and delicious. Enjoy!” “Product of China. Packaged 
exclusively for Seapoint Farms. Huntington Beach, CA 
92648 <www.seapointfarms.com>. Barcode 7 11575 10200 
5. Circle K Kosher logo. Non GMO logo (unoffi cial).

3694. Kuzmic, Vlatka. 2004. Update on Annapurna’s work 
with tofu and seitan in Croatia (Interview). SoyaScan Notes. 
Dec. 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In Dec. 2001 their company, Annapurna, moved 
in Zagreb from Zumberacka 36 to Nehajska 42, and into a 
larger plant (100 square meters; formerly 40 square meters). 
Then in January 2004 they moved again from Nehajska 42, 
Zagreb, to their present address Klanjec 30a, 1047 Rakitje-
Bestovje–about 20 km west of Zagreb. However they kept 
their shop at Nehajska 42 as a 2nd shop.
 Last year they purchased a Takai tofu system and as 
soon as it arrived, the demand for tofu started to grow 
dramatically. This year’s sales were about 50% higher than 
last year’s. They make tofu only two days a week, so they 
have plenty of room for growth.
 Their tofu and other products are very high in price 
compared with meat and other typical foods. Their main 
customers are vegetarians, affl uent people, and sick people 
(such as those with heart disease).
 They now have their products in a few supermarkets. 
However meat and Coca-Cola account for 90% of the sales 
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in supermarkets; they are lucky if they sell 5 cakes of tofu a 
day. Yet they have gotten a toehold early. They were the third 
tofu maker in Croatia; now there are six.
 Update: Letter (e-mail) from Vlatka. 2006. July 11. 
Most of their okara they throw away for use as pig feed. In 
May 2006 they bought a new vacuum packaging machine 
from Multivac; it can pack with inert gas in 3 bags at the 
same time. Address: Klanjec 30a, Rakitje, 10437 Bestovje, 
Croatia. Phone: +385 1-3639-092.

3695. Imamov, Otabek; Lopatkin, N.A.; Gustafsson, J.A. 
2004. Estrogen receptor-beta in prostate cancer (Letter to the 
editor). New England J. of Medicine 351(26):2773-74. Dec. 
23. [34 ref]*
• Summary: Comment on: “The infl uence of fi nasteride 
on the development of prostate cancer” [New England J. 
of Medicine. 2003 July 17, p. 215-24]. Address: 1. Dep. of 
Medical Nutrition, Karolinska Institute, Novum, Huddinge, 
S-141 86 Sweden.

3696. Han, Bei-Zhong; Rombouts, F.M.; Nout, M.J.R. 2004. 
Amino acid profi les of sufu, a Chinese fermented soybean 
food. J. of Food Composition and Analysis 17(6):689-98. 
Dec. [29 ref]
• Summary: “Sufu is a Chinese soybean cheese-like product 
obtained by solid-state fungal fermentation and ripening 
of tofu. The resulting `pehtze’ is salted, followed by 
maturation in brine. Total (TAA) and free amino acid (FAA) 
profi les were determined during consecutive stages of sufu 
manufacture, i.e., tofu, pehzte (fungal fermented tofu), salted 
pehtze and in white, red and grey sufu, ripening in dressing 
mixtures of different salt content (8%, 11%, and 14% 
w/w).” Address: 1. College of Food Science and Nutrition 
Engineering, China Agricultural University, Beijing 100083, 
China.

3697. IQPC, Food & Beverage Div. 2004. SoyFoods 2002: 
Take your product development and marketing strategies to 
the next level. Register by January 5, 2005 and save $300 
(Brochure). Iselin, New Jersey: International Quality & 
Productivity Center. 8 p. 28 cm.
• Summary: This glossy brochure (green and yellow on 
white) states: “Food & Beverage is proud to present its 8th 
annual soyfoods conference. Two-day conference: March 
1-2, 2005. Pre-conference workshops: February 28, 2005. 
Rasisson Hotel Miami, Miami, Florida. This brochure 
gives details on the conference agenda, with the names 
of the speakers, presenters or workshop leaders, the title 
of the presentation, and the date and time. Pre-conference 
workshops (Monday): (A) New strategies and techniques 
for product innovation, led by Mattson & Co. (B) Think 
big: Redefi ning the competition to expand your market, led 
by Garnet Pigden, The Solae Co. (Solae has come up with 
a campaign pitting soy products directly against the dairy 

industry). (C) Understanding your consumer–Soyfoods focus 
group workshop, led by Primary Insights.
 Day 1 includes: “Understanding the soyfood trends of 
today and tomorrow,” by: Tina Nelson of SunRich (the U.S. 
soyfoods market hit nearly $4 billion in 2003, up 7.2% over 
2002). “Kraft’s health and wellness initiatives: Evolving 
with today’s consumers,” by Kevin Scott, Boca Foods, a 
div; of Kraft Foods, Inc. “Out of the box: Designing the 
soy products of tomorrow,” by Robert C. Jones, President 
and CEO of Vitasoy USA. “Partnering with the soy protein 
ingredient supplier to develop functional products for 
the future,” by Deborah Schultz of Cargill Health and 
Food Technology. “The soymilk revolution: Marketing 
for mainstream appeal,” by Mary Adams of White Wave. 
“Understanding the vegetarian, ‘fl exitarian’ and omnivore 
market for soyfoods,” Terry Gieseke of Nutriant, a Kerry 
Company (Flexitarians are people who usually eat vegetarian 
but occasionally dine out on meat). “Creating a winning soy 
snack food,” by Tim Walter of Peanotz, Inc. Dominic Dyer, 
of Soya Protein Assoc., UK.
 Day 2 includes: “Making sense of soy health research,” 
by Mark Messina of Nutrition Matters. “Soy and menopause: 
A clinicians view,” by Dr. Ari Babaknia, MD of DrSoy. 
“Can soyfoods play a role in reducing obesity?” by Barbara 
Klein of Illinois Center for Soy Foods. “Lessons learned 
from the US FDA cancer claim petition,” by Garnet Pigden 
of Solae (cites 58 studies as evidence that soy reduces the 
risk of cancer of the breast, prostate, and colon). “Improving 
product fl avoring to meet consumer preferences,” by Mary 
T. Nash of TIAX LLC. “Research meets commerce: Using 
new Non-GMO technology to create highly marketable 
new products,” by Daniel Facciotti of Davis Lab, Anawah 
(Tilling = Targeting Induced Local Lesions in Genomes, 
a new technology to manipulate gene traits and generate 
novel ingredients). “Lowering trans fat content with new low 
linolenic soybeans,” by Prof. Walter Fehr of Iowa State Univ.
 The price is very expensive: Gold package–$3,186 for 
the conference plus 3 workshops (save $300) or $1,899 for 
the conference only. Address: 555 Route 1 South, Iselin, 
New Jersey 08830. Phone: 1-800-882-8684.

3698. Monsanto Co. 2004. Annual report 2004: A clear 
focus. St. Louis, Missouri. 105 p. 28 cm.
• Summary: Monsanto, the world leader in biotech crops, 
is in the midst of making the transition from a company 
led by Roundup herbicide to a company based on seeds 
and traits.” A graph titled gross profi t transition (p. 1) 
shows these changes. Profi ts from Roundup and other 
glyphosate herbicides have dropped dramatically since 2001, 
while profi ts from seeds and traits have increased equally 
dramatically. Net sales in 2004 was $5,457 million, up 11% 
from 2003. Net income was $267 million, up 293% from 
2003.
 Concerning earnings per share: In 2002 Monsanto lost 
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$6.67 per share, then made a dramatic reversal by earning 
+$0.26/share in 2003 and $0.99 in 2004.
 A graph (p. 4) shows the rapid increase in “Global 
Monsanto planted biotech acres from 1996 (roughly 2 
million) to 2004 (175 million). Of Monsanto’s gross profi t, 
53% comes from seeds and genomics, and 47% from 
“agricultural productivity” (mostly herbicides). Of the seeds 
and genomics gross profi t, 47% comes from corn seeds 
and traits, 31% from soybean seeds and traits, and 22% 
from all other crops seeds and traits (especially cotton). 
Of the agricultural productivity gross profi t, 59% comes 
from Roundup (the world’s best-selling herbicides) and 
other glyphosate-based herbicides, and 41% from all other 
agricultural productivity products (including those which 
“improve dairy cow productivity” such as Posilac [rBGH / 
bovine growth hormone]).
 With each of its products, already developed or in 
the pipeline, this reports summarizes the farmer benefi ts, 
processor benefi ts, and consumer benefi ts. The product 
pipeline has the following phases: Discovery (gene/
trait identifi cation), phase 1 (proof of concept), phase 2 
(early development), phase 3 (advanced development), 
and phase 4 (prelaunch). This year (p. 7, 11) Monsanto 
launched its Vistive brand–a new line of products coming 
out of its pipeline, “providing direct consumer benefi ts by 
improving the health properties of food-grade oils.” These 
are “improved-oil soybeans for food.” One product in the 
Vistive family is a soybean with low-linolenic acid; it can 
improve the health properties of soybean oil by reducing 
or eliminating trans fats, because the oil does not need 
to be hydrogenated–a process which creates trans fatty 
acids, which resemble saturated fats. Another is soybeans 
high in healthy monounsaturated fat that lowers LDL 
(bad) cholesterol. A third is soybeans with higher levels of 
Omega-3 fatty acids. Monsanto is also developing improved 
protein soybeans for food (enriched in beta-conglycinins) for 
applications such as milk and meat alternatives, and lysine-
enriched corn.
 In 2004, more than 80% of U.S. soybean acres were 
planted in Monsanto trait-based products, as were more than 
75% of cotton acres and 40% of corn acres (p. 8).
 Hugh Grant is now the company’s Chairman, President, 
and CEO. Pages 19-91 are Form 10-K.
 Accompanying the report is a “Notice of annual meeting 
of shareowners, January 20, 2005” (92 p.). This report (p. 
31) contains four very interesting “Shareowner proposals” 
to be voted on by proxy votes: (1) A report on impacts 
of genetically engineered products by an independent 
committee of the Board (Monsanto opposes). (2) A report 
on pesticides (incl. herbicides) made by Monsanto and not 
registered by the U.S. Environmental Protection Agency 
that are exported (Monsanto opposes). (3) Monsanto adopt 
human basic rights policies, such as the UN Human Rights 
Norms (Monsanto opposes). (4) To ease suffering by 

experimental animals, Monsanto commit to using only non-
animal methods for assessing skin corrosion (irreversible 
skin damage), skin irritation (milder and reversible 
damage), skin absorption (the rate of chemical penetration), 
phototoxicity (an infl ammatory reaction caused by the 
interaction of a chemical with sunlight), and pyrogenicity (a 
fever-like reaction that can occur when certain intravenous 
drugs interact with the immune system) and the Board 
confi rm that this change is in the company’s best interest 
(Monsanto opposes). Address: 800 North Lindbergh Blvd., 
St. Louis, Missouri 63167. Phone: 888-725-9529.

3699. Mori, Mari; Aizawa, T.; Tokoro, M.; Miki, T.; Yamori, 
Y. 2004. Soy isofl avone tablets reduce osteoporosis risk 
factors and obesity in middle-aged Japanese women. Clinical 
and Experimental Pharmacology & Physiology 31(Suppl 
2):S39-41. Dec.
• Summary: “1. This study examines whether the 
supplementation of isofl avones (ISO) exerts benefi cial 
effects on the bone mineral density (BMD) measured by dual 
energy X-ray absorptiometry (DEXA). 2. Eighty-one healthy 
Japanese pre- and postmenopausal women were randomly 
assigned to the following two groups taking either ISO 
(100 mg) tablets (ISO group) or placebo tablets (P group) 
containing vitamins C (25 mg) and E (5 mg) daily for 24 
weeks in a double-blind placebo controlled parallel design.”
 “4. This prospective DEXA study confi rmed a long-
term ISO supplementation, 100 mg/day could not only 
prevent menopausal bone resorption but also increase BMD 
and decrease body fat concomitantly with BMI reduction. 
Enough ISO supplementation may contribute to the risk 
reduction of osteoporosis and obesity and, thus to overall 
health promotion in menopausal women.” Address: 1. 
Research Inst. for Production Development, Mukogawa 
Women’s University, Japan.

3700. Unfer, Vittorio; Casini, M.L.; Gerli, S.; Costabile, L.; 
Mignosa, M.; Renzo, Gian Carlo di. 2004. Phytoestrogens 
may improve the pregnancy rate in in vitro fertilization-
embryo transfer cycles: a prospective, controlled, 
randomized trial. Fertility and Sterility 82(6):1509-13. Dec. 
[38 ref]
• Summary: Abbreviations: IVF = in vitro fertilization. ET 
= embryo transfer. Address: 1&4. Gynecology Association 
Unfer Costabile (A.G.UN.CO.) Obstetrics and Gynecology 
Center, Via G. Cassiani, Rome, Italy; 2. Dep. of Human 
Physiology and Pharmacology ‘Vittorio Erspamer,’ Univ. ‘La 
Sapienza,’ Rome, Italy; 3&5-6. Univ. of Perugia, Perugia, 
Italy.

3701. Product Name:  Westsoy Unsweetened Chocolate 
Soymilk.
Manufacturer’s Name:  Hain Celestial Group (The) 
(Product Developer-Marketer).
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Manufacturer’s Address:  Melville, New York 11747.
Date of Introduction:  2004.
Ingredients:  Organic soymilk (fi ltered water, whole organic 
soybeans), fi ltered water, natural fl avors, cocoa powder 
(treated with alkali), carrageenan.
Wt/Vol., Packaging, Price:  1 quart (32 fl . oz., 946 ml) 
aseptic Tetra Pak carton. Retails for $0.99.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label sent by 
Martine Liguori. 2006. June. Purchased at Grocery Outlet, 
Pleasant Hill, California. Front panel: Color photo shows 
chocolate soymilk being poured from a pitcher into a clear 
glass, against a background of stripes of green and yellow 
vanishing toward purple mountains. “Made with organic 
soymilk. 1 g net carbs. 46 mg isofl avones per serving. 
Lactose and dairy free.” Taste test: Nice fl avor. Chocolate 
taste pleasant. User can add sweetener, if desired, to taste. 
Nice idea. Chocolate taste is pleasant.

3702. Kao, T.H.; Lu, Y.F.; Hsieh, H.C.; Chen, B.H. 2004. 
Stability of isofl avone glucosides during processing of 
soymilk and tofu. Food Research International 37:891-900. 
*

3703. Koehrle, J. 2004. Low dose competition of 
fl avonoids with endogenous thyroid transport proteins: 
potential relevance to the thyroid hormone axis. In: 
Verlag W-V, ed. 2004. Functional Food: Safety Aspects, 
Symposium Forschungsberichte (DFG) Deutsche 
Forschungsgemeinschaft. xiv + 384 p. See p. 112-37. [Eng]*

3704. Lee, Min June; Kim, M.J.; Min, S.H.; Yoon, S. 2004. 
[A study on the attitude of soy food and estimated dietary 
isofl avone intake among Korean adolescents]. Korean J. of 
Community Nutrition 9(5):606-14. [Kor]
• Summary: “This study was conducted to investigate 
the attitude to various soy foods and to estimate dietary 
isofl avone intake among Korean adolescents. The survey 
was carried out by self-administered questionnaire with 800 
middle-school and high-school students residing in urban 
and rural areas and 714 questionnaires were collected: 
resulting in 89% response rate. The dietary isofl avone intake 
was estimated by food frequency questionnaire developed 
for rapid assessment of isofl avone intake. Soybean paste, 
soybean curd, soy milk, bean sprouts and dambuk... Stuffed 
rice in fried soybean curd got the highest score and miso 
soup got the lowest in preference. More than 50% of the 
subjects consumed soybean paste stew/soup and soybean 
curd over twice per week and 12.3% of the subjects 
consumed soybean over once a day. The estimated daily 
intake of isofl avones ranged from 0 to 227 mg, and the mean 
daily isofl avone intake of the subjects was 28.1 mg (16.3 mg 
genistein and 12.0 mg daidzein) whereas the median value of 
isofl avone intake was 19.7 mg.” Address: Korea.

3705. Lim, S.Y.; Rhee, S.H.; Park, K.Y.; Yun, H.S.; Lee, 
W.H. 2004. [Inhibitory effect of methanol extracts and 
solvent fractions from doenjang on mutagenicity using in 
vitro SOS chromotest and in vivo Drosophila mutagenic 
system]. J. of the Korean Society of Food Science and 
Nutrition 33:1432-38. 10.3746/jkfn.2004.33.9.1432 *

3706. McCord, K.L.; Fehr, W.R.; Wang, T.; Welke, G.A.; 
Cianzio, S.R.; Schnebly, S.R. 2004. Tocopherol content of 
soybean lines with reduced linolenate in the seed oil. Crop 
Science 44:772-76. *

3707. Palomares, Melanie R.; Hopper, L.; Goldstein, L.; 
Lehman, C.D.; Storer, B.E.; Gralow, J.R. 2004. Effect of soy 
isofl avones on breast proliferation in postmenopausal breast 
cancer survivors (Abstract). Breast Cancer Research and 
Treatment 88:4002.
• Summary: “A year-long treatment with a twice daily 
isofl avone tablet was well tolerated by postmenopausal 
breast cancer survivors.”
 “In summary, fi ndings in this small pilot study suggest 
that isofl avone use by postmenopausal breast cancer 
survivors probably does not have adverse effects on the 
normal tissue of the contralateral breast.”
 Note: “Contralateral” means “Of or pertaining to the 
other side. For example, a stroke involving the right side of 
the brain may cause contralateral paralysis of the left leg.” 
Address: City of Hope National Medical Center, Duarte, 
California 91010.

3708. Penalvo, J.L.; Matallana, M.C.; Torija, M.E. 2004. 
Chemical composition and nutritional value of traditional 
soymilk. J. of Nutrition 134:1254S. *

3709. Ravindranath, M.H.; Muthugounder, S.; Presser, N.; 
Viswanathan, S. 2004. Anticancer therapeutic potential 
of soy isofl avone, genistein. Advances in Experimental 
Medicine and Biology 546:121-65. *
• Summary: Soy isofl avones (e.g., daidzein and genistein) 
are implicated in some health-enhancing properties such as 
the prevention of certain cancers.

3710. Tsangalis, D.; Shah, N.P. 2004. Metabolism of 
oligosaccharides and aldehydes and production of organic 
acids in soymilk by probiotic bifi dobacteria. International J. 
Food Science and Technology 39:541-54. *
• Summary: Fermentation of soymilk with Bifi dobacterium 
sp. resulted in a signifi cant increase (p < 0.05) in the 
concentration of aglycones [types of isofl avones]. Address: 
1. Food Safety Authenticity and Quality Unit, Victoria Univ., 
Hoppers Lane, Hoppers Crossing, Werribee Campus, PO 
Box 14428, Melbourne City Mail Centre, Victoria 8001, 
Australia.
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3711. Tsangalis, D.; Ashton, J.F.; Stojanovska, L.; Wilcox, 
G.; Shah, N.P. 2004. Development of an isofl avone aglycone-
enriched soymilk using soy germ, soy protein isolate and 
bifi dobacteria. Food Research International 37:301-12. *
Address: 1. Food Safety Authenticity and Quality Unit, 
Victoria Univ., Hoppers Lane, Hoppers Crossing, Werribee 
Campus, PO Box 14428, Melbourne City Mail Centre, 
Victoria 8001, Australia.

3712. Uzzan, M.; Labuza, T.P. 2004. Critical issues in R&D 
of soy isofl avone-enriched foods and dietary supplements. J. 
of Food Science 69(3):77-87. *
• Summary: Tofu whey consists of complex sugars which 
are fl atulence causing factors. It is a waste material and 
accounts for a major disposal material of concern for tofu 
manufacturers.

3713. Wang, Lijun; Li, L.T.; Fan, J.F.; Saito, M.; Tatsumi, E. 
2004. Radical-scavenging activity and isofl avone content of 
sufu (fermented tofu) extracts from various regions in China. 
Food Science and Technology Research 10:324-27. *
Address: 1&4. College of Food Science and Engineering, 
China Agricultural Univ., Beijing 100083, China; 2&3. Food 
Science & Technology Div., Japan International Research 
Center for Agricultural Sciences, Tsukuba, Ibaraki-ken 305-
8686, Japan.

3714. Yan, Lin; Spitznagel, E. 2004. A meta-analysis of 
soyfoods and risk of breast cancer in women. International J. 
of Cancer Prevention 1:281-93. *
Address: 1. Grand Forks Human Nutrition Research Center, 
Agricultural Research Service, USDA, Grand Forks, North 
Dakota; 2. Dep. of Mathematics, Washington Univ., St Louis, 
Missouri.

3715. Adlercreutz, H.; Heinonen, S.M.; Penalvo-Garcia, J. 
2004. Phytoestrogens, cancer and coronary heart disease. 
BioFactors 22(1-4):229-36. *
• Summary: “Recent results obtained in collaboration 
with many other groups with regard to phytoestrogens 
(isofl avones and lignans) and breast cancer, prostate cancer 
and cardiovascular disease are presented and discussed in 
light of new developments in the fi eld. Both isofl avones 
and lignans may be protective with regard to these diseases, 
but we do not yet understand some of the controversial 
results obtained.” Address: 1. Inst. for Preventive Medicine, 
Nutrition and Cancer, Folkhälsan Research Center, and Div. 
of Clinical Chemistry, Biomedicum, POB 63, 00014 Univ. of 
Helsinki, Finland.

3716. Atlas, Nava. 2004. The vegetarian family cookbook. 
New York, NY: Broadway Books. 339 p. Illust. Index. 23 x 
21 cm. [15 ref]

• Summary: Contains 275 vegetarian recipes, many of which 
are vegan; a vegan option is provided for almost all of the 
recipes that are vegetarian.
 The index contains 47 entries for tofu (incl. silken, 
soft, fi rm, extra fi rm), 13 for seitan, 4 each for tempeh, soy 
mayonnaise, and soy milk, 3 for soy yogurt, 2 each for 
edamame and miso, 2 each for soy nut butter, soy allergy, 
soy products, and 1 each for soy Canadian bacon, soy 
cheese, soy cream cheese, soy hot dogs, and soy pasta.
 About the author: Nava Atlas is the author of eight 
previous vegetarian cookbooks. Her website, www.
vegankitchen.com, is one of the most widely visited culinary 
websites on the Internet. She lives in the Hudson Valley with 
her husband of 25 years (Chaim “Rocky” Tabak) and their 
two sons, Adam and Evan. A photo (p. 339) shows Nava 
Atlas. Address: Author and illustrator, New Paltz, New York.

3717. Bensky, Dan; Vlavey, Steven; Stöger, Erich; Gamble, 
Andrew. comp. and trans. 2004. Chinese herbal medicine–
Materia medica. 3rd ed. Seattle, Washington: Eastland Press. 
xxxi + 1311 p. Illustrations adapted by Lilian Lai Bensky. 
Index. 29 cm. [200+* ref]
• Summary: Note that this book was compiled and 
translated. In the chapter on “Herbs that release the exterior” 
we fi nd: Pharmaceutical name: “Sojae Semen preparatum” 
(dan dou chi). English: prepared soybean. At the start is an 
illustration of the leaves of a soybean plant with pods and 
fl owers. The text in which it fi rst appeared is: Treasury of 
Words on the Materia Medica. There follow 2 pages about 
its: (1) Actions and indications. (2) Other combinations. (3) 
Commentary. (4) Mechanisms of selected combinations. 
(5) Nomenclature & preparation; Black soybeans are used. 
(6) Quality criteria; Use loose black soybeans “with a thin 
membranous skin and a strong aromatic fragrance.”
 Soy is next mentioned on pages 65-67. Pharmaceutical 
name: Sojae Semen germinatum (da dou juan). English: 
Young soybean sprout, dried soybean sprout. Text in which 
fi rst mentioned: Divine Husbandman’s Classic of Materia 
Medica. The same categories of information are given.
 The third and last mention is on page 977-78 in the 
chapter on “Substances that extinguish wind and stop 
tremors.” Pharmaceutical name: “Glycinis Testa” (lu dou 
yi). English: soybean skin. “It is made by soaking black 
soybeans until they sprout, after which the skins are shucked 
off, collected, and dried in the sun. They should be stored in 
a dry place as they readily absorb moisture.”
 Appendix 6 is the “Historical and source text 
bibliography,” sorted by English title. It is a table with the 
following six columns: English title. Chinese title. Pinyin 
title. Author (English). Author (Chinese). Date/Dynasty. For 
example Treasury of Words on the Materica Medica (Ben 
cao hui yan) by Ni Zhu-Mo was fi rst published during the 
Ming dynasty.
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3718. Hottinger, Greg. 2004. The best natural foods on 
the market today: A yuppie’s guide to hippie food. Vol. I. 
Asheville, North Carolina: Huckleberry Mountain Press. 223 
p. Index. 23 cm. [94 ref]
• Summary: This book looks very commercial because it 
mentions many natural products by brand name. We wonder 
if companies paid to be mentioned. Contains scattered 
recipes for branded products, and scattered sidebars titled 
“Hippie wisdom.”
 Discusses: Almonds, almond butter, almond milk, 
American Miso Co., antibiotics (used in agriculture in 4 
different ways; prevention, treatment, and control of disease, 
and growth promotion. In 1998 the European Union banned 
the use of antibiotics to promote growth in livestock. In Oct. 
2000 the FDA proposed a ban on two antibiotics also used 
to treat humans), antioxidants, Bifi dobacterium (bifi dus), 
bovine growth hormone, bovine somatotropin (BST), Bragg 
Live Foods, Bragg Liquid Aminos, breast cancer, calcium, 
canola oil, celiac disease, cereal & Kellogg Brothers, cheese 
alternatives, dulse, edamame, Eden Foods (says “Eden 
Foods opened shop in 1968. By 1969 they were grinding 
their own fl ours and bottling their own oils and nut butters”), 
FDA, fl axseed oil, Galaxy Foods (says they “started in 1972 
when founder Angelo Morini invented a new way to make 
a cheese product free of saturated fat, cholesterol, and the 
milk sugar, lactose”), genetically engineered foods, ghee, 
ginger, gluten sensitivity, glycemic index, GMO [genetically 
engineered] crops, Graham–Sylvester, heart disease, 
hippie foods, Horizon Organic, hormones, Lactobacillus, 
lactose intolerance, Lappe–Francis Moore, Lightlife Foods, 
magnesium, Maine Coast Sea Vegetables, Messina–Mark, 
milk–problems with, miso, Miso Master brand, nutritional 
yeast, oils, olive oil, omega-3 and omega-6 fatty acids, 
organic farming, palm oil, phytochemicals, phytoestrogens, 
prostate cancer, protein, Red Star nutritional yeast, quinoa, 
saturated fat, sodium, soymilk, soy products, soy sauce, soy 
supplements and concerns, soy yogurts, spelt, Stonyfi eld 
Farm, tahini, tamari, tempeh, trans fats (hydrogenated oils), 
WholeSoy Company. Near the back are many color coupons 
for the companies mentioned in the book by name. Address: 
MPH, RD, Asheville, North Carolina.

3719. Kuswanto, Kapti Rahayu. 2004. Industrialization 
of tempe fermentation. In: Keith H. Steinkraus, ed. 2004. 
Industrialization of Indigenous Fermented Foods. 2nd 
ed. Revised and Expanded. New York, NY & Basel, 
Switzerland: Marcel Dekker. xix + 796 p. See p. 587-635. 
Chap. 11. [88 ref]
• Summary: Contents: Introduction. Production and 
consumption. History of tempe. Outline of essential 
steps in fermentation: Cleaning the beans, soaking and 
hydration, boiling, dehulling and washing, steaming or 
boiling, inoculation, packaging, incubation or fermentation. 
Indigenous processes: Raw materials used in ancient times 

and today. Modern industrial and commercial processing 
methods. Changes from indigenous to modern processing 
methods: Treatment of raw material, starter culture, 
packaging and incubation, sanitation and waste management. 
Major problems in industrialization. Microbiology and 
biochemistry of fermentation. Optimum fermentation 
conditions. Biochemical changes during fermentation. Starter 
culture. Effect of processing on nutritive value. Forecast for 
future fermentation.
 Contains 30 fi gures and 8 tables. Photos (unless 
otherwise stated) show: (1) Screening of soybeans to 
remove foreign matter (at Tempe Murni in Yogyakarta). 
(2) Whole soybeans, hulls, and dried dehulled beans. (3) 
Velvet beans and their tempe product (tempe benguk). (4) 
Winged beans and their tempe product (tempe kecipir). 
(5) Phaseolus lunatus and their tempe product (tempe 
koro). (6) Soy curd (tofu) solid waste [okara] and its 
tempe product (tempe gembus [okara tempeh]). (7) Tempe 
bongkrek from Purwokerto. (8) Hand dehuller machine. 
(9) Usar starter culture for tempe. (10) Tempe wrapped 
in banana leaves. (11) Flow sheet: traditional small scale 
Indonesian tempeh production method. (12) Flowsheet 
[fl ow sheet]: modern large scale tempeh production process 
(Marusan Ai Company, Japan). (13) Flowsheet: small scale 
tempe production (The Farm, Summertown, Tennessee). 
(14) Flowsheet: large scale tempe production (The Farm, 
Summertown, Tennessee). (15) Soaking whole soybeans 
before boiling in the traditional way. (16) Soaking soybean 
cotyledons after dry dehulling. (17) The fi rst boiling of 
cotyledons, after the fi rst soaking. (18) The second boiling 
of cotyledons, after the second soaking. (19) Transferring the 
boiled cotyledons [in sacks using a pulley]. (20) Draining 
and cooling tray. (21) Package of Raprima inoculum from 
Bandung, Indonesia. (22) Inoculation of boiled beans with 
“ragi tempe.” Note electric fan. (23) Inoculation with spore 
solution. (24) Wrapping the cotyledons in banana leaves at 
village level. (25) Packing in perforated plastic bags. (26) 
Packing in plastic trays covered with perforated plastic. (27) 
Incubating in bamboo baskets. (28) Incubating tempe on 
bamboo racks. A package of Tempe Murni in a perforated 
plastic bag. (29) Tempe wrapped in plastic bags. (30) 
Flowsheet: tempeh processing at Tempe Murni, Yogyakarta, 
Oct. 2002.
 Note: The source of much of the information on the 
history of tempeh is incorrectly cited. Address: Gadjah Mada 
Univ., Yogyakarta, Indonesia.

3720. Parker, Philip M.; Parker, James N. 2004. Isofl avones: 
a medical dictionary, bibliography, and annotated research 
guide to Internet references (Internet resource). San Diego, 
California: ICON Health Publications. *

3721. Phillips, Kathleen B. 2004. The impact of deep-frying 
on fat, protein and isofl avone content of tofu with sensory 
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evaluation of fi ve types of tofu. MSc thesis, Texas Woman’s 
University. x + 84 leaves. Illust. 28 cm. *

3722. Rubin, Jordan. 2004. The Maker’s diet. Lake Mary, 
Florida: Siloam. xiv + 304 p. Illust. Index. 24 cm. [191 
endnotes]
• Summary: The subtitle (on the cover only): “The 40-day 
health experience that will change your life forever.” Another 
anti-vegetarian, occasionally anti-soy, pro-meat book. He 
states that soy is “an inferior protein” and calls vegetarian 
eating “The Hallelujah Diet.” Mr. Rubin claims that phytic 
acid in soy is toxic, and that only fermented forms of soy 
are safe. He claims that Asians eat tofu mostly in the form 
of fermented tofu (a preposterous claim) and that this is the 
only way to consume it, because the phytic acid is toxic and 
has to be destroyed in the fermentation process. He attacks 
vegetarians as well as vegans because of an “anemic history 
of health.”
 Note: The author lists his credentials on the book’s title 
page and cover as “N.M.D., Ph.D.” According to the website 
“Quackwatch,” his NMD (naturopathic medical doctor) 
is from the School of Natural Medicine at the Peoples 
University of the Americas (link), a nonaccredited school 
with no campus. His Ph.D. is from the Academy of Natural 
Therapies (link), a nonaccredited correspondence school that 
the State of Hawaii ordered to close last year (link).
 In addition, his CNC (Certifi ed Nutritional Consultant) 
comes from the American Association of Nutritional 
Consultants, whose only requirement for a “professional 
member” status has been payment of a $50 or $60 fee. “The 
CNC requires passage of a test based mainly on the contents 
of books that promote nutrition quackery. Rubin’s book, ‘The 
Maker’s Diet,’ is number 14 on the New York Times list of 
hardcover advice books.” Address: Palm Beach, Florida.

3723. Sartippour, Maryam R.; Rao, J.Y.; Apple, S.; Wu, 
D.; Henning, S.; Wang, H.; Elashoff, R.; Rubio, R.; Heber, 
D.; Brooks, M.N. 2004. A pilot clinical study of short-term 
isofl avone supplements in breast cancer patients. Nutrition 
and Cancer 49(1):59-65. [33 ref]
• Summary: “Many laboratory-based studies have 
shown that soy can suppress breast cancer proliferation. 
However, given the recent controversy generated by animal 
experiments that soy may under certain conditions stimulate 
breast cancer growth, we decided to carry out a pilot clinical 
trial in order to elucidate any interaction(s) between short-
term isofl avone supplement administration and breast cancer 
growth.” Address: 1. Univ. of California, Los Angeles, Dep. 
of Surgery, Div. of Oncology, 90095 California.

3724. Solomon, Neil; Passwater, Richard; Elkins, Rita. 2004. 
Soy smart health: discover the super food that fi ghts breast 
cancer, heart disease, osteoporosis, menopausal discomforts, 
and estrogen dominance. 2nd ed. Orem, Utah: Woodland 

Publishing, Inc. 332 p. Index. 22 cm. [234 ref]
• Summary: This second edition contains 29 pages 
more than the original 2000 edition. The content of the 
Introduction is largely new, refl ecting the many new and 
important discoveries since 2000. For example (p. 11): “In 
mid July of 2002, news services dropped a medical bomb-
shell–researchers in charge of one of the largest federally 
funded studies of hormone replacement therapy concluded 
that the risks of HRT outweighed its benefi ts. The trial was 
cut short because the data clearly showed that women taking 
HRT therapy (such as Premarin) had a greater risk (almost 
30 percent higher) of developing breast cancer, heart attacks, 
stroke and blood clots than those who did not take the drugs.
 “Apparently, fi ddling around with Mother Nature by 
adding back powerful synthetic hormones to the female 
body has blown up in the face of scientists. Last year alone, 
American druggists fi lled over forty million prescriptions 
for Premarin and over twenty million for Prempro (the same 
drug with added progestins). Something as simple as adding 
soy foods to the diet can play an enormous role in not only 
lowering the risk of breast cancer, but also in elevating 
the quality of life for so many women who struggle with 
hormone-driven symptoms.”
 The table of contents of both books is quite similar 
except that in this new edition chapter 13 is titled “Achieving 
hormonal balance” whereas in the original 2000 edition it 
was “Guidelines for great hormonal health.”
 Parts of many chapters have been re-written to refl ect 
more recent scientifi c studies. Likewise, about 36 new 
references have been added to the bibliography. Address: 1. 
M.D., PhD; 2. PhD; 3. M.H. [Master Herbalist].

3725. Thigpen, J.E.; Setchell, K.D.; Saunders, H.E.; et al. 
2004. Selecting the appropriate rodent diet for endocrine 
disruptor research and testing studies. ILAR Journal 
45(4):401-16. *
• Summary: “Abstract: Selecting the optimum diet for 
endocrine disruptor (ED) research and testing studies 
in rodents is critical because the diet may determine the 
sensitivity to detect or properly evaluate an ED compound. 
Dietary estrogens can profoundly infl uence many molecular 
and cellular event actions on estrogen receptors and 
estrogen-sensitive genes. The source, concentration, relative 
potency, and signifi cance of dietary estrogens in rodent 
diets are reviewed, including dietary factors that focus 
specifi cally on total metabolizable energy and phytoestrogen 
content, which potentially affect ED studies in rodents... It is 
concluded that rodent diets differ signifi cantly in estrogenic 
activity primarily due to the large variations in phytoestrogen 
content; therefore animal diets used in all ED studies should 
ideally be free of endocrine-modulating compounds.” 
Address: Comparative Medicine Branch, National Inst. of 
Environmental Health Sciences, Research Triangle Park, 
North Carolina.
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3726. U.S. Food and Drug Administration (FDA). 2004. The 
Food Allergen Labeling and Consumer Protection Act of 
2004 (FALCPA). Washington, DC: FDA.
• Summary: FALCPA is an amendment to the Federal Food, 
Drug, and Cosmetic Act and requires that the label of a food 
that contains an ingredient that is or contains protein from a 
“major food allergen” declare the presence of the allergen in 
the manner described by the law.
 FACALPA applies to food products that are labeled on 
or after January 1, 2006.
 FALCPA identifi es eight foods or food groups as the 
major food allergens. They are milk, eggs, fi sh (e.g., bass, 
fl ounder, cod), Crustacean shellfi sh (e.g., crab, lobster, 
shrimp), tree nuts (e.g., almonds, walnuts, pecans), peanuts, 
wheat, and soybeans.
 FALCPA identifi es only 8 allergens. Aren’t there more 
foods consumers are allergic to?
 Yes. More than 160 foods have been identifi ed to cause 
food allergies in sensitive individuals. However, the eight 
major food allergens identifi ed by FALCPA account for over 
90 percent of all documented food allergies in the U.S. and 
represent the foods most likely to result in severe or life-
threatening reactions.
 How serious are food allergies?
 It is estimated that 2 percent of adults and about 5 
percent of infants and young children in the U.S. suffer from 
food allergies. Approximately 30,000 consumers require 
emergency room treatment and 150 Americans die each year 
because of allergic reactions to food.

3727. Watanabe, Zenjiro. 2004. The end of a 1,200-year-old 
ban on the eating of meat: The meat-eating culture of Japan 
at the beginning of Westernization (Web article). http://www.
kikkoman.co.jp/kiifc/foodculture/pdf_09/e_002_008.pdf 
Printed. [5 ref. Eng]
• Summary: This is an excellent English-language history 
of how the Buddhist prohibition against eating meat (for 
reasons of compassion) in Japan changed into the modern 
practice of eating meat in Japan.
 Contents: Introduction. Markets and the natural 
environment. Ancient meat-eating customs and the 
prohibition on meat. Christians and meat eating. Meat in the 
Edo era [1600-1867]. Medicinal foods, beef and pork. Bans 
on killing and eating meat. Westernization and the promotion 
of meat eating [during the Meiji Period (1866-1912)].
 Here is a brief timeline of events:
 “The ancient emperors hunted regularly, eating both the 
meat and entrails of their quarry. One well-known historical 
work, Manyoshu [the oldest existing collection of Japanese 
poetry, compiled sometime after 759 CE during the Nara 
period] contains a song describing how useful deer meat and 
entrails were to the emperor.”
 “Nihon Shoki [fi nished about 720 CE], one of the oldest 

histories of Japan, includes a passage about an emperor who 
loved hunting and a namasu (traditional dish of raw fi sh and 
vegetables) made from wild fowl. It seems there was even a 
special employee of the Court responsible for preparing wild 
fowl.”
 “In April of the year 675 AD, the Emperor Tenmu 
prohibited the killing and the eating of meat throughout 
Japan. This ban prohibited the eating of beef, horse, dog, 
monkey, and chicken during the busy farming period 
between April and September. The ban included the farm 
animals that lived together with the people, as well as 
monkeys, which were considered very close to humans. 
It did not, however, prohibit the eating of wild birds and 
animals. For approximately one hundred years after this ban 
was initiated, succeeding emperors had to reinforce the law 
again and again. This seems to indicate that the law was not 
very well observed.
 “Milk and dairy products were introduced by 
naturalized Japanese in the Asuka Period (552-645 AD). 
After introduction, pastures and cattle farms could be found 
throughout Japan until the Heian Period (794-1185). Milk 
and dairy products were even paid as tax to the Imperial 
Court. One well-known book from the Heian Period, 
Engishiki, instructs owners of milk cows to feed their cows 
3.6 liters of beans and two handfuls of straw a day during the 
milking season. In addition, the Imperial Family seems to 
have consumed quite a bit of milk, as 5.4 liters of milk were 
provided for them every day.”
 “However, as times progressed, the Buddhist bans on the 
killing of domestic animals and the eating of meat, the idea 
that meat was corrupt also spread.” According to the Heian 
Period’s Engishiki, a person who ate the meat of a domestic 
animal had to fast for three days.
 “In the following Kamakura Period (1185-1382), 
however, the order from Ise Shrine demanded a fast of 
one hundred days for eating the meat of domestic or wild 
animals.”
 “Francis Xavier came to Japan with other missionaries 
in 1549 to propagate Christianity. Having received some 
preparatory information prior to going to Japan, the 
missionaries learned a great deal about the Japanese diet, 
including the fact that the eating of beef was considered a 
taboo, and that the people believed that drinking milk was 
basically the same as drinking blood. Therefore, so as to 
prevent any ill feelings on the part of the Japanese people, 
Xavier decided fi rmly against eating meat.” But this did not 
last for long.
 “The introduction of Christianity to Japan, therefore, 
can be said to have aided in the lifting of the ban against the 
eating of meat. Beginning in Kyushu, the bottom of Japan’s 
major four islands, where the Christian missionaries were 
most widely accepted, the eating of meat slowly spread 
throughout Japan.”
 “However, with the prohibition of Christianity and 
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Japan’s nearly complete and self-imposed isolation that 
occurred with the establishment of the Tokugawa Shogunate 
in 1615, a primarily Buddhist culture was reinstated. In 
1687, the fi fth shogun restored the ban on meat eating with 
even stricter constraints, which went so far as to prohibit the 
killing of animals. However, people managed to fi nd ways 
to continue eating meat, despite the broader and stricter ban. 
Not only were domestic livestock such as cows and horses 
eaten, but wild game and fowl became a rather common, if 
not frequent, part of the Japanese diet at this time.
 “In 1760, the meat of wild boar, deer, fox, raccoon dog, 
wolf, bear, otter, and weasel was sold in specialty stores with 
names such as Kedamonoya, Momonjiya, and Yamaokuya in 
Edo’s Kojimachi district, which became synonymous with 
markets for wild meat.”
 “Although the number of shops selling the meat of wild 
animals increased in Edo during the early and mid-1800s, 
negative public opinion regarding this increase was also 
strong.”
 “When Commodore Perry arrived in Japan, his crew 
members were astonished by the number of wild birds that 
fl ew to the ship. With no fear, the birds perched on the mast 
or landed on the deck only to be shot by the crew. When the 
Japanese witnessed this behavior, they were stunned and 
exclaimed, ‘What savages!’ It is said that a clause was later 
added to the treaty between Japan and the United States 
strongly recommending that Americans follow the Japanese 
law prohibiting cruelty to wildlife.”
 “It wasn’t until the westernization of Japan during the 
Meiji Period (1866-1912) that the Japanese were fi nally able 
to overcome the centuries of social taboo against meat to 
enjoy it freely. However, the taboo was deeply rooted and 
not easily forgotten. In an attempt to westernize Japan, the 
Restoration government made various efforts to remove this 
deep-rooted taboo.”
 “In 1872, the fi fth year of his reign, the Meiji Emperor 
broke the 1,200-year ban on meat eating by celebrating the 
new year by eating meat. The fact that the emperor ate meat 
of his own accord encouraged Japanese citizens of every 
social class to also begin eating meat. Moreover, 1872 saw 
a change in religious laws, as Buddhist monks were also 
permitted to eat meat. However, opposition also remained 
strong.”
 At the end of this article are 5 references, all in 
Japanese. Address: PhD researcher and author, Japan.

3728. White, Ellen G. 2004. God’s nutritionist: Pearls of 
wisdom from Ellen G. White. Edited by Robert Cohen. 
Garden City Park, New York: Square One Publishers, Inc. 
xvi + 173 p. Foreword by Agatha Thrash, M.D. No index. 22 
cm. [500* ref]
• Summary: As a spiritual leader, prolifi c writer, and 
pioneer nutritionist, Ellen G. White (1827-1915) had a 
profound effect on people around the world. Today her 

words still guide millions of individuals. “Her books have 
been translated into more languages than those of any other 
author in the history of American literature. Yet few outside 
the Seventh-day Adventist Church know of her work–that 
is, until now. In this unique book, editor Robert Cohen has 
blended Ellen White’s most insightful quotations on health 
and nutrition with current scientifi c facts that confi rm her 
views. She generally advocates a simple, vegetarian diet.
 “Here are 500 of Ms. White’s ‘pearls of wisdom’–
words that are as practical, insightful, and moral as they 
are accurate.” The source of each is cited, but not precisely. 
Robert Cohen, the editor, is a Seventh-day Adventist. Her 
views on dairy products changed over the years.

3729. Yamasaki López, Martha Elena. 2004. Tofu [Tofu]. 
Madrid, Spain: Editorial Edaf. 233 p. Illust. 18 cm. Series: 
Vida Natural. [Spa]
• Summary: Contents: 1. Soybeans and soyfoods (alimentos 
a base de soja): Nutritive value of soybeans, health benefi ts 
of soybeans. 2. Tofu. 3. The balanced diet. 4. Food guide: 
The good dish to eat, the food pyramid, the new food 
pyramid (the healthy food pyramid), other food guides. 5. 
Tofu and food guides.
 6. Cooking with tofu: Basic culinary techniques with 
tofu. 7. Diet, the energy value of the food and weight: 
Advice for a healthy diet and maintaining the ideal 
weight. 8. Our physique and the food: Hair, skin, and 
nails, brain and nervous system, bones and teeth, heart and 
circulatory system (cholesterol, what’s important for your 
heart’s health), hormonal system, hormonal regulators, 
the phytoestrogens (fi toestrógenos) in tofu, soybeans and 
hormonal replacement therapy, cardiovascular protection, 
osteoporosis, phytoestrogens and cancer, food allergies, 
lactose intolerance.
 9. Nutrition throughout life: Food habits and diet, 
breastfeeding, soymilk as an alternative, soymilk for 
infants, women at the time of breastfeeding, weaning 
and food habits, preschool (integrating the familiar diet), 
growth and development, elementary school, puberty and 
adolescence, eating disorders (anorexia and bulimia), the 
ten commandments of healthy nutrition for kids and teens, 
adulthood, healthy lifestyle, pregnancy, climacterium / 
menopause, andropause (male menopause), the elderly, 
nutrition for the elderly, general recommendations, factors 
that infl uence the nutritional status of the elderly, evaluative 
questionnaire about the risk of unhealthy eating in old age, 
importance of sleep; tofu in light dinners for sleep, growth, 
and maintaining oneself, the food and mood, food and 
coexistence, Mexican synonyms / variants of Spanish words 
(variantes léxicas mexicanas). Address: Spain.

3730. Miller, Edgar R., III; Pastor-Barrluso, Roberto; Dalal, 
Darshan; et al. 2005. Meta-analysis: High-dosage vitamin E 
supplementation may increase all-cause mortality. Annals of 
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Internal Medicine 143(1):37-46. Jan. 4. [70 ref]
• Summary: “Background: Experimental models and 
observational studies suggest that vitamin E supplementation 
may prevent cardiovascular disease and cancer. However, 
several trials of high-dosage vitamin E supplementation 
showed non-statistically signifi cant increases in total 
mortality.
 “Purpose: To perform a meta-analysis of the dose-
response relationship between vitamin E supplementation 
and total mortality by using data from randomized, 
controlled trials.
 “Conclusion: High dosage (greater than or equal to 
400 IU/day) vitamin E supplements may increase all-cause 
mortality and should be avoided.”
 Note: Prior to the publication of this study, Vitamin E 
was widely consumed as a supplement since, among other 
things, it seemed to be an effective antioxidant. A major 
manufacturer and promoter was Archer-Daniels-Midland Co. 
Address: Johns Hopkins School of Medicine.

3731. Kolata, Gina. 2005. Two studies suggest a protein has 
a big role in heart disease: Its importance is said to rival that 
of cholesterol. New York Times. Jan. 6. p. A1, A20 (Natl).
• Summary: Two studies just published offer the strongest 
evidence yet that the protein–known a CRP, for C-reactive 
protein–plays a role in heart disease. CRP levels in the blood 
are thought to be a predictor of heart disease progression, 
and of heart attacks and deaths. Of those who suffer from 
heart attacks, half have normal cholesterol levels.
 CRP was discovered about 70 years ago. It is made in 
the liver and in the walls of coronary arteries. About 50 years 
ago, doctors noticed that after a heart attack, the patients 
blood was fl ooded with CRP. Its level can be measured with 
a simple blood test. Patients with chronic infl ammation, who 
have high levels of CRP, also have increased risk of heart 
disease. It is unclear whether CRP is a marker or a cause. 
Since CRP levels drop with exercise and weight loss, the 
protein seems to be “a marker of heart disease risk, not a 
cause,” just as gray hair is a marker of aging, not a cause.
 The basic conclusion is that statin drugs–such as Lipitor 
(made by Pfi zer) or Provachol (made by Bristol-Myers-
Squibb) or Crestor (made by AstraZeneca)–can be used to 
reduce CRP levels in patients at high risk of heart disease. 
A forthcoming study will see if reducing CRP levels can 
prevent heart attacks in healthy people.

3732. Russo, Jose; Mailo, D.; Hu, Y.F.; Balogh, G.; 
Sheriff, F.; Russo, I.H. 2005. Breast differentiation and its 
implication in cancer prevention. Clinical Cancer Research 
11(2 Pt 2):931s-936s. Jan. 15. [23 ref]
• Summary: “Sporadic breast cancer is a fatal disease 
most frequently diagnosed in American women from all 
ethnic groups, suggesting that primary prevention should 
be the ultimate goal for breast cancer control. We have 

developed a novel paradigm for breast cancer prevention 
arising from the well-established knowledge that an 
early fi rst full-term pregnancy protects the breast against 
neoplastic transformation, as well as from our studies of 
the biological principle underlying this protection. We have 
shown experimentally that the fi rst pregnancy induces the 
expression of a specifi c genomic signature in the breast 
that results from the completion of a cycle in this organ’s 
differentiation driven by the reproductive process. This 
signature, in turn, is a biomarker associated with a possible 
overall lifetime decrease in breast cancer risk. We have 
shown in an experimental model that a short treatment with 
human chorionic gonadotropin, a placental hormone secreted 
during pregnancy, induces the same genomic signature 
that occurs in pregnancy, inhibiting not only the initiation 
but also the progression of mammary carcinomas, and 
stopping the development of early lesions such as intraductal 
proliferations and carcinoma in situ. These observations 
indicate that human chorionic gonadotropin given for a very 
short period, only until this genomic signature is acquired, 
has signifi cant potential as a chemopreventive agent, 
protecting the normal cell from becoming malignant. This is 
a novel concept which challenges the current knowledge that 
a chemopreventive agent needs to be given for a long period 
of time to suppress a metabolic pathway or abrogate the 
function of an organ.”
 In short: The best way for a woman to reduce her risk of 
breast cancer is to get pregnant early and carry the pregnancy 
to full term! Pregnancy before age 25 reduces risk by 60%. 
Before age 17 reduces risk by about two thirds (67%).
 Note: Presented at the Fourth International Conference 
on Recent Advances and Future Directions in Endocrine 
Manipulation of Breast Cancer. Address: 1. Breast Cancer 
Research Lab., Fox Chase Cancer Center, Philadelphia, 
Pennsylvania.

3733. Daniel, Kaayla. 2005. Anti-soy work and The Whole 
Nutritionist (Interview). SoyaScan Notes. Jan. 16. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Personal history: Kaayla grew up on a farm in 
the Hudson Valley, New York. Her father died in his 40s of a 
heart attack; their family consumed quite a bit of margarine. 
She went to college at the University of Rochester, and 
somewhere got a master’s degree in the humanities. She has 
a PhD in nutrition from the Union Institute of Cincinnati 
[Ohio], via distance learning. She designed her own program 
and Ira Fritz (PhD in nutrition) was her advisor, with a 
committee of 4 PhDs she chose. She now has two adopted 
kids and lives in Santa Fe, New Mexico.
 Her book will be published by Sally Fallon’s company, 
New Trends, in Washington, DC. Mary Enig was her editor 
and Prof. Irvin Liener (pronounced LAI-nur) read her 
manuscript.
 I (William Shurtleff) made a mistake in saying that Mary 
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Enig was funded by the dairy industry; Kaayla says she was 
not.
 Coconut oil is a good fat. Lard contains about 50% 
monounsaturated fats and 40% saturated; see Mary Enig’s 
book Know Your Fats. The cholesterol theory of heart 
disease is unproven: Half of all people who die of heart 
attacks have normal cholesterol levels. Her favorite soy 
books are the many published by Soyfoods Center she got 
via interlibrary loan. The Simple Soybean, by Messina, is full 
of errors.
 She is a clinician and she sees people who are eating too 
much soy and of the wrong types. She advises them to cut 
back. When she goes to pot-lucks she eats small amounts of 
tofu. She used to be a vegetarian and a macrobiotic and was 
never healthy. Now that she has started to eat more fresh 
goat’s milk, eggs, and meat she is much healthier. Her vision 
of the future: Where people return to traditional farming with 
goats, chickens, and a non-hybrid cow giving raw milk.
 About Sally Fallon: She lives in Washington, DC. One 
of her big things is her raw milk campaign. She gets raw 
milk from the Amish. The protein is less denatured. The fats 
are in good shape. Go to her website Westonaprice.org. See 
campaign for real milk. Address: PhD, CCN, The Whole 
Nutritionist, 2162 Candelero St., Santa Fe, New Mexico 
87505. Phone: 505-984-2093.

3734. Daniel, Kaayla T. 2005. Re: Your letter concerning 
“The Whole Soy Story” that ran in Mothering magazine: 
Shared values and goals, and disagreements. Letter to 
William Shurtleff at Soyfoods Center, Jan. 16. 2 p. Typed, 
with signature on letterhead.
• Summary: “I expect you will fi nd The Whole Soy Story 
a very disturbing book but hope we can reach a place of 
mutual respect. We share so many goals, including the 
enhancement of personal health, the saving of the planet, a 
commitment to telling the truth and a refusal to be bought by 
the food processing industry.”
 Her book will be published in mid-February. The price 
is $29.95 (with free shipping) and that’s for a 480-page 
hardback with 53 pages of citations. Address: PhD, CCN 
(certifi ed clinical nutritionist), 2162 Candelero, Santa Fe, 
New Mexico 87505. Phone: 505-984-2093.

3735. Ellington, Allison A.; Berhow, M.; Singletary, 
K.W. 2005. Induction of macroautophagy in human colon 
cancer cells by soybean B-group triterpenoid saponins. 
Carcinogenesis 26(1):159-67. Jan. [50 ref]
• Summary: “Taken together these results thus indicate that 
soybean saponins, at physiologically relevant doses, can 
suppress HCT-15 colon cancer cell proliferation through 
S-phase cell-cycle delay, and can induce macroautophagy, 
the hallmark of Type II PCD [programmed cell death]. 
These fi ndings suggest that B-group soyasaponins may be 
another colon-cancer suppressive component of soy that 

warrants further examination as a potential chemopreventive 
phytochemical.” Address: 3. Dep. of Food Science and 
Human Nutrition, 905 South Goodwin Ave., 467 Bevier Hall, 
Urbana, Illinois 61801.

3736. Kris-Etherton, Penny M.; West, Sheila G. 2005. 
Soy protein with or without isofl avones: in search of a 
cardioprotective mechanism of action. American J. of 
Clinical Nutrition 81(1):5-6. Jan. [12 ref]
• Summary: This editorial by well-respected researchers 
challenges the idea that soy protein exerts coronary benefi ts. 
Address: 1. Dep. of Nutritional Sciences, The Pennsylvania 
State Univ., University Park, PA 16802.

3737. Maskarinec, Gertraud; Morimoto, Yukiko; Novotny, 
R.; Nordt, F.J.; Stanczyk, F.Z.; Franke, A.A. 2005. Urinary 
sex steroid excretion levels during a soy intervention among 
young girls: A pilot study. Nutrition and Cancer 52(1):22-28. 
[38 ref]
• Summary: “Soy intake early in life may protect against 
breast cancer later in life, possibly by altering sex hormone 
metabolism.” This trial evaluated the feasibility of assessing 
urinary sex steroid excretion among 20 young girls aged 
8-14 years in an 8-week trial. The girls consumed one 
serving of soy per day. Soy intake did not affect endogenous 
hormone levels.
 Introduction:
 “Introduction: A number of reports offer strong 
support for a protective effect of soy against breast cancer 
(1-4) despite some confl icting results (5, 6). As one 
possible mechanism of action, an effect of soy isofl avones 
on circulating estrogen levels has been investigated in 
premenopausal women (7, 8), but recent results indicate that 
there is probably no such effect (9-11). It appears that soy 
exposure early in life may play a more important role in the 
development of breast cancer than soy foods consumed later 
in life. Two case-control studies showed that women who 
consumed soy during adolescence experienced protection 
against breast cancer as adults (12, 13). Experimental 
evidence strongly supports this hypothesis (14-16).” Address: 
1. Cancer Research Center of Hawaii, Honolulu 96813.

3738. Messina, Mark. 2005. Research updates. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 13(1):1-2. Winter. [2 ref]
• Summary: “Cancer risk markers: Identifying dietary 
factors that affect cancer risk is more diffi cult than for other 
chronic diseases such as coronary heart disease (CHD) and 
osteoporosis because of the lack of well-defi ned intermediary 
markers that can be noninvasively measured.
 “For CHD there are an assortment of such markers, 
including serum cholesterol, C-reactive protein, blood 
pressure, and endothelial function. For osteoporosis, not 
only can urinary markers of bone turnover be assessed, 
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but the gold standard, bone mineral density, can be easily 
measured.”
 Total and free prostate specifi c antigen (PSA) levels are 
markers for prostate cancer, while tumor cell proliferation 
and apoptosis (cell death) are markers for breast cancer. 
Consuming soy was found to affect both benefi cially, but in 
a short-term study on a small number of patients (Urology 
2004; 64(3):510-15. Nutrition and Cancer 2004; 49(1):59-
65). Address: PhD [Nutrition Matters, Port Townsend, 
Washington].

3739. Min, S.; Yu, Y.; Martin, S. St. 2005. Effect of soybean 
varieties and growing locations on the physical and chemical 
properties of soymilk and tofu. J. of Food Science 70:C8-
C21. Jan. [23 ref]
• Summary: “Soybean varieties and growing location greatly 
affected the protein content and color of soymilk and the 
protein content and yield of tofu (P< 0.05). Protein content 
of soybeans was the most important affecting factor for the 
qualities of soymilk and tofu.” Address: 1-2. Dep. of Food 
Science and Technology, The Ohio State Univ., Columbus, 
OH 43210.

3740. Oboh, Ganiyu; Omotosho, O.E. 2005. Effect of types 
of coagulant on the nutritive value and in vitro multienzyme 
protein digestibility of tofu. J. of Food Technology 3(2):182-
187. *
• Summary: “Tofu is popularly consumed in Nigeria because 
of the various nutritional and medicinal attributes associated 
with soybean products. In Nigeria Tofu a coagulated product 
of soymilk is usually produced at the household level using 
various types of coagulants such as Calcium chloride, Alum 
and steep water (effl uent from pap produced from maize). 
This study therefore sought to assess the effect of the 
various type of locally used coagulants on the proximate, 
mineral, energy and antinutrient composition, and In vitro 
multienzyme protein digestibility of Tofu.” Address: 1. 
Federal Univ. of Technology, Akure [Nigeria].

3741. Roughead, Zamzam K.; Hunt, J.R.; Johnson, L.K.; 
Badger, T.M.; Lykken, G.I. 2005. Controlled substitution of 
soy protein for meat protein: effects on calcium retention, 
bone, and cardiovascular health indices in postmenopausal 
women. J. of Clinical Endocrinology and Metabolism 
90(1):181-89. Jan. [47 ref]
• Summary: “In a controlled feeding study, the effects of 
substituting 25 g soy protein for meat on calcium retention 
and bone biomarkers were determined. Postmenopausal 
women (n = 13) ate two diets that were similar, except that, 
in one diet, 25 g high-isofl avone soy protein (SOY) was 
substituted for an equivalent amount of meat protein (control 
diet), for 7 wk each in a randomized crossover design. After 
3 wk of equilibration, calcium retention was measured by 
labeling the 2-d menu with 47Ca, followed by whole-body 

counting for 28 d. Urinary calcium and renal acid excretion 
were measured at wk 3, 5, and 7. Biomarkers of bone and 
cardiovascular health were measured at the beginning and 
end of each diet. Calcium was similarly retained during 
the control and SOY diets (d 28, percent dose, mean ± 
pooled SD: 14.1 and 14.0 ± 1.6, respectively). Despite a 
15-20% lower renal acid excretion during the SOY diet, 
urinary calcium loss was unaffected by diet. Diet also did 
not affect any of the indicators of bone or cardiovascular 
health. Substitution of 25 g high isofl avone soy protein for 
meat, in the presence of typical calcium intakes, did not 
improve or impair calcium retention or indicators of bone 
and cardiovascular health in postmenopausal women.” 
Address: Agricultural Research Service, Grand Forks Human 
Nutrition Research Center, U.S. Department of Agriculture, 
Grand Forks, North Dakota 58202-9034.

3742. Slavin, Joanne L. 2005. New spin on an old story: 
Fiber (soy and other) in the diet. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 13(1):1-2. 
Winter.
• Summary: “In 300 B.C., Hippocrates noted that coarse 
brown bread produced a lot of feces and that this was good 
for us. Since that time we have accepted that roughage, 
or fi ber in the diet, is important, but have a diffi cult time 
defi ning and measuring fi ber.
 “In 2002, the Dietary Reference Intakes (DRIS) for 
the fi rst time included fi ber as a nutrient. Prior to the DRI 
report, a National Academy of Sciences expert panel was 
appointed to defi ne fi ber. ‘Dietary fi ber’ was defi ned as 
nondigestible carbohydrates and lignin that are intrinsic and 
intact in plants. Foods high in dietary fi ber include whole 
grains, legumes, vegetables and fruits. Another class of fi ber, 
‘functional fi ber’ was defi ned as nondigestible carbohydrates 
extracted from foods that have benefi cial physiological 
effects in humans. ‘Total fi ber’ was then defi ned as the sum 
of dietary fi ber and functional fi ber.
 “Why the new defi nitions? The physiological effect 
of fi ber in intact foods is often greater than that found with 
isolated fi ber fractions. In epidemiologic studies, whole 
grains, legumes, vegetables and fruits are often more 
protective against diseases than fi ber intake alone. Thus, fi ber 
intake may be a marker of a healthy diet, rather than just a 
nutrient that can be isolated and added back to foods.
 “Additionally, certain isolated fi bers that are chemically 
measured as dietary fi ber, and can make label claims as 
dietary fi ber, have minimal physiological effects. Examples 
of these would be purifi ed celluloses and other fi bers that are 
not fermented in the large intestine and thus have little effect 
on gut metabolism. In contrast, non-digestible carbohydrates 
like inulin and polydextrose have positive physiological 
effects such as fermentation and enhancement of the gut 
microfl ora, but are not considered dietary fi bers since the 
accepted Association of Analytical Chemists fi ber methods 
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do not isolate these compounds.
 “Previously, dietary fi ber was divided into soluble and 
insoluble fi ber in an attempt to assign physiological effects to 
chemical types of fi ber. The disparities between the amounts 
of ‘soluble’ and ‘insoluble’ fi ber measured chemically 
and the magnitude of their physiological effects led the 
dietary fi ber panel to recommend that the terms soluble and 
insoluble fi bers gradually be eliminated and be replaced by 
specifi c benefi cial physiological effects of a fi ber, perhaps 
viscosity and fermentability. Viscosity is an important 
property of fi bers that lower serum lipids and modulate 
glucose response. Fermentability in the gut is associated 
with short chain fatty acid production and changes in gut 
microfl ora, properties known to be important for gut health 
and in disease prevention.
 “The actual physiological effects that functional fi ber 
must impart to be considered functional are yet to be defi ned, 
although in other countries isolated fi bers have had to prove 
their effectiveness in increasing stool size, lowering blood 
cholesterol or modulating blood glucose. Functional fi ber is 
found in bulk laxatives, fortifi ed foods, beverages and dietary 
supplements.
 “Soy Fiber:
 There are three basic types of isolated soy fi ber: okara, 
soy bran and soy isolate fi ber. Okara is a pulp fi ber by-
product produced in the manufacture of soymilk, tofu, and 
fried bean curd, especially in Asian areas. It has less protein 
than whole soybeans, but the protein remaining is of high 
quality. Okara tastes similar to coconut and can be baked or 
added as fi ber to granola and cookies. Okara also has been 
made into sausage. The fi ber in okara is considered resistant 
to fermentation and most okara is still an agricultural waste 
product.
 “Soy bran is made from hulls (the outer covering of the 
soybean), which are removed during initial processing. The 
hulls contain a fi brous material that can be extracted and then 
refi ned for use as a food ingredient. Fiber from soy hulls is 
also considered resistant to fermentation, although functional 
fi bers from soy hulls have been prepared which provide more 
functional properties.
 “Soy isolate fi ber, also known as structured protein fi ber 
(SPF), is soy protein isolate in a fi brous form. Additionally, 
other soy fi ber fractions are isolated and sold as functional 
fi bers. Some of these specially made soy fi ber products are 
derived from the cotyledon portion of the seed and contain 
up to 75 percent dietary fi ber.
 “Soybeans provide both dietary fi ber and functional fi ber 
to our diet. (See Table 1 on page 5.) Soy bran is produced 
from the seed coat portion of the soybean. It has a total 
dietary fi ber content of 76 percent. Tofu contains 2.3 percent 
dietary fi ber and soy fl our is 17.5 percent dietary fi ber. Dry 
roasted soybeans are 8.1 percent dietary fi ber while green, 
boiled soybeans [edamame] are 4.2 percent dietary fi ber.
 “In our research with soy polysaccharide (a commercial 

form of soy fi ber), we found signifi cant increases in stool 
weight with the fi ber, as well as high fermentability of the 
fi ber. Soy fi ber is also a weight loss aid. Although soy protein 
is known for its lipid lowering effects, recent studies fi nd 
that the soy with both the protein and fi ber fractions is more 
potent in reducing serum lipids than just the soy protein 
fraction alone. Thus, the soy fi bers available commercially 
have a broad range of positive functional, nutrition 
and physiologic effects and are routinely used as fi ber 
supplements.
 “Recommended intakes of dietary fi ber: The Adequate 
Intake (AI) for fi ber defi ned by the DRIs is 38 g/day for adult 
men and 25 g/day for adult women. There was insuffi cient 
evidence to set a Tolerable Upper Intake Level (UL) for 
dietary fi ber or functional fi ber. The 2005 Dietary Guidelines 
support a fi ber intake of 14 grams per 1000 kcal to reduce the 
risk of cardiovascular disease and promote healthful laxation. 
Average fi ber intakes in the United States are only about 14 
g/day, so most of us fall woefully short on fi ber intake. In 
contrast, the vegetarians among us routinely consume 50 g/
day of fi ber, and fi ber intake of Paleolithic man (the fruit and 
nut gatherer and wild game slayer) has been estimated at 100 
g/day.
 “Many of the diseases of public health signifi cance–
obesity, cardiovascular disease, type 2 diabetes, constipation 
and colon cancer can be prevented or treated by increasing 
the amounts and varieties of fi ber-containing foods. 
Promotion of such a food plan, with the inclusion of soy 
and other plant foods, by health care professionals and 
implementation by our population should increase fi ber 
intakes across the life cycle.” Address: Ph.D., R.D., Prof. 
Dep. of Food Science and Nutrition, Univ. of Minnesota, St. 
Paul.

3743. Sacks, Frank M. 2005. Dietary phytoestrogens to 
prevent cardiovascular disease: Early promise unfulfi lled. 
Editorial. Circulation 111(4):385-87. Feb. 1. [25 ref]
• Summary: “The phytoestrogen hypothesis stemmed 
from several independent lines of evidence... One was the 
recognition that phytoestrogens had estrogenic effects in 
animals. Another came from epidemiological studies in Asia 
showing a low prevalence of cardiovascular disease and 
hormone-dependent cancers of the breast, endometrium, and 
prostate. A third was the well-established animal model of 
hyperlipidemia and atherosclerosis that used casein, a milk 
protein, and that was reversed by soy protein, which often 
contained isofl avones.” Address: M.D., Dep. of Nutrition, 
Harvard School of Public Health.

3744. Van der Schouw, Yvonne T.; Kreijkamp-Kaspers, S.; 
Peeters, P.H.; Keinan-Boker, L.; Rimm, E.B.; Grobbee, D.E. 
2005. Prospective study on usual dietary phytoestrogen 
intake and cardiovascular disease risk in Western women. 
Circulation 111(4):465-71. Epub Feb. 1. [31 ref]
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• Summary: “Background: Phytoestrogens have been 
suggested to lower cardiovascular disease risk, but existing 
research focused on non-Western high intake levels 
and on risk factors. We investigated whether habitual 
low phytoestrogen intake is associated with manifest 
cardiovascular disease risk.
 “Methods and results: Between 1993 and 1997, 16,165 
women 49 to 70 years old and free from cardiovascular 
disease were enrolled in the Dutch Prospect-EPIC cohort 
(European Prospective study Into Cancer and nutrition) and 
followed up for a median period of 75 months.”
 “Conclusions: Our results do not support the presence of 
a protective effect of higher intake of phytoestrogens in low 
doses on cardiovascular disease risk, although a small risk 
reduction with higher lignan intake cannot be excluded for 
smokers.” Address: 1. Julius Center for Health Sciences and 
Primary Care, Univ. Medical Center Utrecht, Netherlands.

3745. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part I (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails 
through Dec. 2007. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Daniel was born on 23 Sept. 1936 in Jerusalem, 
Palestine, the son of Elijah Mathew Chajuss (a fl our miller, 
born on 12 April 1903 in Jerusalem) and Dvora Margaliot, 
born on 4 April 1908 in Tiberias, a town on the western 
shore of the Sea of Galilee (which today is in northeast 
Israel). Both his parents were born before World War I when 
Palestine was still part of the Ottoman Empire; Turkish 
(written in Arabic script) was the offi cial language, but 
Hebrew was the main language of the Jewish population.
 The family name was pronounced “Chayes” (or 
“Hayes”) but was written “Chajuss.” Within the family 
and among close friends it was pronounced “Khatuth” or 
“Khayooth,” where the initial “ch” is pronounced like the 
non-initial German ch as in Bach. Daniel’s mother’s family 
had lived in Palestine for at least 9 generations and his 
father’s family for 5 generations. He was the second of three 
children, with an elder sister and a younger brother.
 In 1953, at age 16, he went to the United States to study 
at Kansas State University (Manhattan, Kansas), focusing on 
the milling industry and cereal chemistry. In 1956 he began 
what became a lifelong interest in soy when he learned of 
the effects of soy fl our components on wheat fl our; he did 
some research on soy protein utilization in food systems. He 
fi nished his studies in 1956 and graduated in 1957 with a 
B.S. degree in milling technology. While an undergraduate in 
the USA, Daniel received lots of help and support from his 
father and family, but he worked to earn most of his living 
expenses. After graduation, he returned to Israel, where (in 
the late 1950s) he worked in the Israel Army Quartermaster 
Corps. doing food research and development for military 
purposes.

 Eliahu Navot was the fi rst real pioneer of soybean 
utilization and production in Israel. He devoted much of 
his life to this work. Daniel met him once or twice in the 
late 1950s, and was aware of his work. “He impressed me 
as a person totally devoted to soy and his aim was that the 
soybean should be grown and used in Israel for many good 
reasons.”
 In 1956, the same year his son became interested in 
soy, Elijah M. Chajuss incorporated a company named 
“E.M. Chajuss, Ltd.” It was a small commercial and trading 
company, established mainly to trade in grains and foods. 
Elijah owned 80% of the shares and Daniel owned the 
remaining 20%. The fi rm was not very active and it ceased to 
exist in about 1988.
 In 1958 Daniel returned to the United States to do 
graduate work at Washington State University (at Pullman). 
He was not yet married. In 1960 he received an MSc degree 
in food technology; his dissertation was titled “Post mortem 
tenderization of chicken muscle.”
 In early 1961 Daniel went to work at the Northern 
Regional Research Lab. (NRRL) at Peoria, Illinois, as an 
employee under A.K. Smith; other coworkers included 
Joseph Rackis, Walter Wolf, Clifford Hesseltine, and Gus 
Mustakas. His research included work on soy proteins, 
and specifi cally work on making soy protein concentrates 
(SPC) by the aqueous alcohol wash process, which had 
been developed by Mustakas and coworkers in about 1960 
and published in the Journal of the American Oil Chemists’ 
Society in 1962. Yet Daniel was most interested in the 
biologically active soy compounds which were found in 
the non-SPC solubles, a by-product of this new aqueous 
alcohol wash process; he would soon call these solubles “soy 
molasses.” Daniel has a sister in the U.S. Their father came 
to visit them at this time and Daniel showed him around the 
USDA laboratory at Peoria and explained the work he was 
doing there.
 In 1962, after about a year at NRRL, he decided 
to return to Israel, where he got registered and certifi ed 
Chemical Engineering certifi cation.
 In 1962 Daniel and his father, Elijah, incorporated 
Hayes Ashdod Ltd. (Industrial Zone P.O. Box 2230, Ashdod, 
Israel); all the shares were owned by their family. At the 
same time they established Hayes General Technology 
(HGT) Company Ltd. as the fi rst company’s R&D arm or 
division, and an agro-industrial engineering fi rm; it was 
not a separate company and was not incorporated at this 
time. Daniel’s father was chairman of the company and a 
fi rm believer that proteins were in short supply and that soy 
proteins with good acceptability would offer an affordable 
solution to many. Elijah also handled commercial operations. 
Daniel dealt mainly with the technology, research, product 
development, and plant operation. Thus, Daniel spent much 
of his time with HGT, which was located in a separate 
building on the Hayes Ashdod site. HGT’s goal was to do 
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basic research and develop new technologies and know-how 
in areas not necessarily related to soy protein concentrates.
 Ashdod is a city about 3 miles inland from the 
Mediterranean Sea, 35 miles due west of Jerusalem and 
about 15 miles north of the northernmost part of the Gaza 
Strip. Important harbor facilities have been constructed on 
the coast near Ashdod; in 1990 its population was about 
76,600.
 But as with all pioneering ventures by entrepreneurs, 
starting a new business was risky and the future was 
unknown. Daniel recalls: “When we started the plant in 
Ashdod my uncle (father’s brother) came to me and said (in 
a teasing, friendly way), ‘Daniel, you are doing a criminal 
thing. You take your money and your father’s money and 
the bankers’ money and big loans to make soy protein 
concentrate. Who needs it?’”
 In 1962 Daniel and Hayes Ashdod began an ongoing, 
long-term collaboration with Israel’s leading center for 
research on the composition and biologically active 
components of soybeans–the Hebrew University’s Faculty 
of Agriculture at Rehovot [pronounced rei-HO-vot], located 
only about 13 miles north of Hayes. Daniel worked very 
closely with Yehudith (“Judith”) Birk, co-discoverer of 
the Bowman-Birk trypsin inhibitor, who also did work on 
isofl avones, saponins, etc. She was a great pioneer in the 
fi eld of soy research; she is still [2005] active at about age 
75 and a very able and very nice person. Dr. Michael Naim 
was a pioneer in the fi eld of soy molasses. Other researchers 
at Rehovot included Bondi, Gertler, Gestetner, Tagiri, and 
others.
 This collaboration was based on mutual interest in 
the nutritional value of soybeans, unknown growth factors 
in soybeans, etc. No money changed hands, no contracts 
were entered into, Daniel did not assign the researchers 
any specifi c projects to work on, and no research was done 
specifi cally for Daniel or Hayes. Rather, Daniel and the 
researchers at Rehovot collaborated on research projects of 
mutual interest. Daniel sometimes went to Rehovot when 
needed and did research there, however most of his research 
was done in the Hayes’ laboratories in Ashdod. His work 
in Ashdod was mainly to fractionate soy components and 
evaluate the same at the request or understandings with 
the workers from the faculty. His visits to Rehovot were 
mainly to discuss the various ongoing research projects 
with the people involved, and to visit the large library there. 
Occasionally researchers from Rehovot visited Daniel and 
Hayes in Ashdod. Daniel spent the most hours in Rehovot 
during the 1980s, when for about a year he visited the faculty 
once a week and stayed all day. After 2004 he went there 
seldom. No one from Hayes did research at Rehovot on a 
regular basis.
 In addition to his own work, Daniel contributed soy 
products his company had made at Ashdod, e.g., soy protein 
concentrates (processed in various ways), soy fi bers, hulls, 

soy molasses and various fractions thereof, etc.
 Together they worked, for example, on nutritional 
aspects of soy molasses components, of the soy protein 
concentrate in human and calves milk replacers, on antigenic 
components in soy and their elimination, on the soy dietetic 
fi bers (“Sobit”), etc.
 Many research papers were published in leading 
scientifi c journals, and PhD and MSc degrees were obtained 
because of their mutual work. Daniel believes that grants for 
the research were provided by the USDA under the P.L. 480 
(Food for Peace) program. All of them enjoyed the mutual 
work very much. This fruitful collaboration continued until a 
few years ago.
 In 1963 Hayes Ashdod began operations. Daniel 
recalls the general situation with soy in Israel at that time: 
In 1962 there were several makers of soy food products in 
Israel. Soybean crushing factories made soy oil for human 
consumption and toasted soybean meal for animal feeds. 
However, some of the toasted soybean meal was milled 
to soy fl our for use in households, in the meat processing 
industry, and in the baking industry. There were also some 
small cottage industries making various Oriental soy 
products, such as soy sauce, simply-made toasted and non-
toasted full-fat soya fl ours, roasted soybean coffee, etc.; 
Daniel does not remember the names of these companies. 
Continued. Address: Managing Director, Hayes General 
Technology Company Ltd., Misgav Dov 19, Mobile Post 
Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

3746. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part II (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Let us now return to the early, 
pioneering products introduced by Hayes Ashdod during the 
1960s. Hayes Ashdod was one of Israel’s fi rst company to 
make foods from soybeans, and Israel’s fi rst manufacturer of 
modern soy protein products.
 In 1963 the company launched its fi rst product, a soy 
protein concentrate named Haypro. This product was also 
the fi rst commercial soy protein concentrate manufactured 
outside the United States.
 The main applications for Haypro were as a meat 
extender, and in hypoallergenic formulas (especially for 
babies and children allergic to cow’s milk). Most of the 
product was sold outside Israel, mainly in Europe.
 Hayes Ashdod was the world’s fi rst commercial plant 
to make “traditional” soy protein concentrate (SPC) and 
soy molasses by a counter-current aqueous alcohol wash 
system; that system was developed by Daniel. The plant’s 
initial capacity was about 5,000 metric tons of soy protein 
concentrate and about 2,500 metric tons of soy protein 
concentrate per year (each on an as-is wet basis).
 Who should get the credit for developing this important 
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new process using alcohol? In Dec. 2007 Daniel wrote: “The 
credit for developing the process for SPC by aqueous alcohol 
wash should go to Mustakas and coworkers [at NRRL] in 
Peoria [1960-62].
 “In the early 1960s, aqueous alcohol washed SPC 
was introduced on a commercial scale by the Central Soya 
Company’s Chemurgy Division in the USA; they developed 
a immersion aqueous alcohol extraction system to make 
SPC. At about the same time we introduced in Israel a 
continuous counter current aqueous alcohol wash system to 
make SPC. The producers of the ‘traditional’ alcohol washed 
SPC generally use the continuous counter current aqueous 
alcohol wash system today.”
 Also in 1963 Hayes Ashdod introduced “Soy molasses, 
a concentrated soy solubles extract, obtained during the 
production of soy protein concentrate.” This product 
is used in animal feeds and as a source of oligosugars 
[oligosaccharides] for elderly people to maintain proper 
[digestive-tract] fl ora and regularity (mainly in Japan). Note: 
Daniel Chajuss wrote the above quoted words and date on 
14 Jan. 1993 in a letter to William Shurtleff, in response to 
a question from Shurtleff. On 9 Sept. 1995 he again wrote 
Shurtleff: “The name ‘soy molasses’ was coined by me in 
1963. It is generally manufactured today in accordance with 
the contents of my Israeli Patent No. 19168.” He recalled in 
Feb. 2005: “When we got soy molasses, it was a dark, sweet, 
bitter, viscous, strong-smelling product. It looked very much 
like molasses. I decided to sell it to the feed mills, which 
at that time were using beet sugar molasses. So I decided 
to call it ‘soy molasses.’ But from my research in Peoria, I 
knew it contained many very interesting compounds–such 
as isofl avones and those that prevent perosis in chickens. In 
1963 I made an application to the Israeli government to do 
research on soy molasses. I believed in it very much because 
of the many interesting components it contained. Now, most 
of the patents concerning soy isofl avones are about ‘soy 
molasses,’ as are most of the scientifi c articles. So this term 
has become accepted, probably because it is so descriptive. 
Soy molasses is more like beet sugar molasses than cane 
sugar molasses.
 In 1964 the company introduced Haysoy brand soy 
fl ours in full fat and defatted, toasted and untoasted forms, 
mainly for the baking and fermentation industries.
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex. Hayprotex was designed for use mainly as a minced 
meat extender, while Contex was designed mainly for 
vegetarian analogs.
 Hayes Ashdod started making texturized [textured] soy 
protein concentrate in large part because they were very 
familiar and friendly with the Katzin family–Sol and Sid 
Katzin, two brothers, who came to Israel from the USA and 
who built the Shefa Protein Industries plant in Arat, Israel. 
They were idealists who made the fi rst textured soy fl our 

in Israel. Sometimes they would buy (from Hayes Ashdod) 
the fi nes of the white fl akes to texturize. Daniel asked Sol 
why he didn’t texturize soy protein concentrate. Sol replied: 
“We don’t sell taste, we sell nutrition.” Sol was a really nice 
fellow, a nutritionist at heart and in his profession. They were 
real pioneers, but they had such a diffi cult time and were 
often disappointed.
 In the early days, after he saw Sol Katzin’s extruder, 
Daniel fi rst did some trials with a Wenger single-screw 
extruder. With assistance from Oak Smith, Hayes bought a 
small Wenger extruder. Since Daniel didn’t want to compete 
with his friend, Sol, he decided to extrude soy protein 
concentrate–but the product was not very successful, and 
defi nitely not as successful as Shefa’s textured soy fl our 
products. Daniel’s product failed largely because of its high 
price whereas the Katzin’s product failed because of its 
fl avor–although its shape was excellent. Daniel is not aware 
of any company that made textured soy protein concentrates 
before he did. He knows that another similar product was 
Response, made by Central Soya.
 Note: Concerning early textured soy protein 
concentrates: Hayes Ashdod introduced Hayprotex and 
Contex in 1966, Griffi th Laboratories introduced GL-219 and 
GL-9921 in 1974, and Central Soya introduced Response in 
1975.
 “Hayes Ashdod Ltd. Research and Development 
Department has developed many soy analogs in various 
forms (‘vegetarian sausages’, ‘fi sh-less fi sh fi ngers’, 
‘vegetarian sea food analogs’, ‘vegetarian schnitzels’, 
‘vegetarian nuggets’, ‘vegetarian gulash’, etc.) based on 
texturized soy protein concentrates (Contex) mainly to 
promote Hayes Ashdod Ltd. markets and to fi nd customers 
for its products. These vegetarian analog products were never 
sold directly to the consumers but were sold to institutions 
or to various manufacturers / distributors mainly in dry 
rehydratable forms. They started to appear in the market in 
about 1966 and still exist today. The usual name was the 
product name as appears above. Soy protein isolates were 
made on a pilot plant scale and were never manufactured or 
sold by Hayes Ashdod Ltd. in any signifi cant quantities.”
 Also in 1966 Hayes introduced Hyprovit and Promolac, 
two powdered hypoallergenic soy formulas which were 
designed to replace milk powder formulas for infants and 
children allergic to cow’s milk.
 In 1968 Hayes started producing Haypro-T, a special 
soy protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce Primepro, a more 
functional and soluble soy protein concentrate, by further 
treatment of the aqueous alcohol extracted soy protein 
concentrate (Haypro), for use as substitutes for soy protein 
isolates and for caseinates in various food systems, especially 
in the meat processing industries.
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 Also in 1969 Hayes introduced So-Bit (also spelled 
Sobit), a fi ber product which was removed from the soy 
protein concentrate by a tail-end dehulling system containing 
both aqueous alcohol washed hulls and fi bers obtained from 
soybean cotyledons. This product has proven to be benefi cial 
as a source of dietary fi ber, especially for diabetic patients. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

3747. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part III (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In 1972 Hayes General Technology 
signed a contract to sell the engineering designs and know-
how it had developed for a soy protein concentrate plant to 
Aarhus Oliefabrik A/S in Aarhus, Denmark. This was HGT’s 
fi rst major contract.
 In 1973 Daniel Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark (renamed Central Soya Aarhus A/S in Nov. 
1992), to manufacture powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers; they were sold under various Danpro brands.
 On 19 June 1973 Daniel married Talma E. Hirsch in 
Rehovot, Israel. They had four sons: Ron, born on 18 Dec. 
1973 in Tel Aviv; he is now (2005) a computer scientist and 
electrical engineer. Amir and Shi (twins) born on 17 Dec. 
1976 in Rehovot; Amir is a graduate student in physics 
and philosophy. Shai is a graduate student in business 
administration and political science. Ori, born on 2 Feb. 1983 
in Rehovot, is fi nishing his military service duties and going 
to study at a university.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
operation today (including ADM, USA, SOGIP-Bunge, 
France, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and/or engineering 
designs, and are mainly based on the know-how and 
technology developed by Chajuss. About 90% of the total 
world production of soy protein concentrates today is 
made by aqueous alcohol extraction. Most of the protein 
concentrates are used in the form of powder or grits, some 
are further texturized, and some are further treated to provide 
various “functionalities.”
 In 1974 the Aarhus concentrate plant began regular full-
scale operation. It was later bought by Central Soya.
 Also in 1974 Daniel, Prof. Birk and the other researchers 
at the Hebrew University at Rehovot did much collaborative 
research on soy phytochemicals, such as soy saponins, soy 
isofl avones, other soy phenolics, etc., which were obtained 
from alcohol-extracted soy molasses. They found that soy 
molasses had many interesting and useful applications–

even for stabilizing sandy soil and eventually enabling it 
to be productive for agriculture. Later they developed a 
technology to remove the isofl avones (very bitter and beany) 
and saponins from the soy molasses. They found that the 
isofl avones in the soy germ are not bitter.
 Daniel recalls: At [the NRRL in] Peoria, Illinois, they 
had tried to breed soybeans that had little or no bitter, 
beany fl avor. Essentially they were trying to breed out the 
isofl avones; fortunately they were not successful. Yet the 
isofl avone content of both soybeans and soy molasses covers 
a wide range; for soy molasses it is about 0.5% to 2%.
 During 1974 Daniel told researchers at Central Soya 
and Aarhus Oliefabrik about these compounds found in soy 
molasses. Then Unimills started a plant and called it ‘soy 
volasses.’ The 2004 Soya & Oilseed Bluebook has a section 
titled ‘Defi nitions and Glossary,’ however it does not yet 
have an entry for ‘soy molasses’ (p. 367). But there is an 
entry for ‘soy solubles,
 During this time Hayes General Technology also did 
development work on many different modern soy protein 
products, functional soy protein concentrates, textured soy 
proteins, soy fl ours (full-fat, medium-fat, and defatted; 
enzyme active or toasted); also on the extraction of specialty 
oils and cold press systems; on specifi c extraction plants, 
as for jojoba oil, primrose oil, argan oil (from the nuts of 
the argan tree, Argania spinosa, of southwest Morocco), 
etc.; fl ash desolventizing systems for non-polar and polar 
solvents; unique, bland and novel “no waste” (fi ber included) 
soymilk products; precooked “instant” cereal plants; 
complete low-cost food formulae plants; micro-milling 
systems; production of vegetarian meat alternatives, incl. 
vegetarian sausages, schnitzels, patties, and “fried fi sh”; 
non-soy based protein products; lupine seed processing incl. 
lupine protein, lupine oil, and lupine alkalozidone alkaloids 
production systems. Much work was also devoted to the 
development of low-cost cottage industries.
 In 1980 Hayes started to sell soy lecithin commercially; 
it was separated from the soy oil obtained during the 
production of “white” fl akes by hexane extraction.
 Also in 1980 Daniel’s father, Elijah M. Chajuss, began 
to reduce his full active daily work with Hayes Ashdod Ltd. 
At this time, the two men began thinking about selling that 
part of their company. Daniel thought it would be better if 
he focused on research, development, and engineering work. 
None of his sons was interested in carrying on the family 
business.
 Until 1981, all the shares of Hayes Ashdod Ltd. were 
held by the Chajuss family.
 1984 Sept. 27-28–Daniel attended the First European 
Soyfoods Workshop held in Amsterdam, Netherlands, as 
a delegate of E.M. Chajuss Ltd., which was interested in 
establishing a simple soy cottage industry; at about that time 
they had developed some simple appropriate processing 
technologies for soyfoods and soymilk and were thinking 
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about making those in a company other than Hayes Ashdod 
Ltd.
 1984–The Chajuss family began to sell some of the 
shares in Hayes Ashdod Ltd. (fully owned by the Chajuss 
family) to Koor Foods Ltd. (headquartered in Tel Aviv), 
which was a holding company that owned shares and 
ownership in various food fi rms and was a part of Koor 
Industries Ltd., which had been established by labor unions. 
Hayes Ashdod Ltd. sold crude soybean oil to fi rms owned by 
Koor Foods Ltd. Koor has approached the Chajuss family, 
asking if all or part of Hayes Ashdod might be for sale.
 In Dec. 1984 the majority of the shares in Hayes Ashdod 
Ltd. were sold by the Chajuss family to Koor Foods Ltd. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

3748. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part IV (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: 1985–Hayes General Technology (HGT) Co. 
Ltd. is incorporated as a separate and independent company, 
still owned by the Chajuss family, especially to develop 
engineering, process know how and new technologies, 
mainly in the fi eld of soy proteins.
 1986–The Chajuss family sold the remainder of the 
shares in Hayes Ashdod Ltd. to Koor Foods Ltd. One of 
Koor’s directors was Mrs. Shefi  of Kibbutz Hatzor. She was 
the link connecting her kibbutz with Koor Foods and Hayes 
Ashdod Ltd.
 1987 Feb. 18–Elijah Mathew Chajuss, Daniel’s father 
and co-founder of Hayes Ashdod Ltd., passed away in 
Rehovot at age 84.
 In March 1987 all the shares of Hayes Ashdod Ltd. were 
purchased from Koor Foods by Kibutz Hatzor. A few months 
later, in about Sept. 1987, the company name was changed 
from “Hayes Ashdod Ltd.” to “Solbar Hatzor Ltd.”
 In 1988 Soya Mainz (of Mainz, Germany) bought from 
Hayes General Technology engineering designs to set up a 
soy protein concentrate plant in Germany. The plant was not 
built and instead in early 1991, Soya Mainz bought 25% of 
Solbar’s shares.
 In 1989 (a year later) Soya Mainz bought an additional 
24% of the shares in Solbar, so that they now owned a total 
of 49% equity in Solbar Hatzor; Kibbutz Hatzor owned the 
remaining 51% equity of this joint venture between Israeli 
and German companies.
 Note: The proprietary rights of Hayes Ashdod Ltd. 
know-how and technology remained, however, Chajuss’ 
proprietary possession. Koor Foods ceased operations in 
about 1987.
 Today HGT does mainly research engineering 
and designs systems, but it also manufactures special, 

nonstandardized equipment, and installs complete systems. 
HGT engineers, including Daniel when warranted, also 
work as fi eld engineers and consultants on site when the 
systems they have designed are installed in other countries. 
They have done that since 1973-74 when their fi rst system 
was installed outside in Aarhus, Denmark. Systems for 
manufacturing soy protein concentrates and soy molasses, 
designed and developed by HGT, have been installed in 
Israel, Denmark, The Netherlands, France, USA, China, 
and Brazil. All these plants include texturizing facilities, 
which although recommended by HGT are designed and 
made by fi rms such as Wenger, Extru-Tech, and Clextral. 
Today HGT is known and often referred to as ‘Hayes Ltd.’. 
Hayes General Technology Company Ltd. is thus thinking 
about making ‘Hayes Ltd.’ its offi cial company name. Also 
today (2005) this company is owned and managed by Daniel 
Chajuss.
 Note: Hayes Ashdod Ltd., although it was sometimes 
referred to as “Hayes Ltd.” was never offi cially named 
“Hayes Ltd.”
 In early 1991 the German soy processor, Soya Mainz 
GmbH and Co. bought a 25% equity interest in Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.), soya protein 
manufacturers of Ashdod, Israel. The company has also 
contracted with Hayes General Technology Co. Ltd. of Israel 
to set up a soya protein concentrate production facility in 
Germany.
 By 1999 Solbar had started a sister company or division 
named Solbar Plant Extracts to market its nutraceutical 
products (such as isofl avones) extracted from soy molasses.
 Today (Feb. 2005) the makers of traditional type 
concentrate generally use the systems developed by Daniel 
Chajuss. These systems are purchased from Hayes General 
Technology and are presently used by all the leading makers 
of traditional and functional soy protein concentrates. Today 
over 95% of the soy protein concentrates manufactured 
worldwide are made using systems developed by Hayes. 
Included among Hayes General Technology clients for 
traditional or functional soy protein concentrates (SPC) 
have been: (1) Hayes Ashdod Ltd., Ashdod, Israel (later 
renamed Solbar Hatzor Ltd.), 1962 to 2005 (complete 
engineering designs and services). (2) Aarhus Oliefabrik 
A/S, Aarhus, Denmark (alter renamed Central and presently 
Solae), 1972 to 1974 and later periodically upon request. 
(3) Bunge Sogip, Bordeaux, France, 1988 to 1996 (later 
renamed Central Soya Aarhus and presently Solae). (4) Soya 
Mainz, Mainz, Germany, 1988 (now part of ADM group). 
(5) ADM, Decatur, Illinois, 1989-1999. Intended to be used 
for SPC in the Decatur plant. The knowledge was later also 
utilized by ADM in plants in the Netherlands (Europort) 
and China. (6) Finnsoypro Oy, Uusikaupunki, Finland, 
1995. Textured soy protein concentrate plant. (7) Cargill, 
Minneapolis, Minnesota, 2000 to 2003. SPC technology 
licensing and transfer of know-how and engineering 
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designs. Also consultations. (8) Shemen Industry–Soyprotec 
Advanced Protein Technology, Haifa, Israel, 1999 to present. 
SPC technological transfer and licensing agreement and 
consultation services. (9) China–In China HGT is involved 
directly and or through Wuhan Crown Friendship and 
provide Hayes know-how, licensing, engineering designs 
and services to manufacture SPC to fi rms such as Shandong 
Sanwei Oil Enterprise (Group) Co. Ltd., Linyin City, to 
Crown Proteins, to Gushen in Shandong province and to 
YiQing Group in Tianjin. (10) Brazil–The transfer of know-
how and engineering designs is and was made to such fi rms 
as IMCOPA (2006) and others through Crown Iron Works, 
Cargill, Shemen Industries (Soyprotec), Shandong San Wei, 
etc.
 Daniel has retired largely from the commercial side of 
his business. But he still (2005) has a small company that 
makes isofl avone products; he likes very much to do research 
is this company’s laboratories. “Business can be god or 
bad, profi table or not profi table, but when you do research, 
you may get good or bad results, but it’s always interesting. 
That’s what I like to do.” From time to time Daniel goes 
to the Hebrew University of Jerusalem at Rehovot to do 
research; he still works occasionally with Dr. Yehudith Birk.
 Daniel has become interested in a remarkable plant and 
its seed, pearl lupin (Lupinus mutabilis), a species of lupin 
that is grown in the Andes of South America for its edible 
bean. He has done research on the bitter compounds in this 
underutilized bean, and believes this seed has a very bright 
future, including as a human food (see separate record).
 Daniel’s wife is well (Dec. 2007) and works as 
information librarian in Tel Aviv University Faculty of 
Medicine.
 The year 2007 marks the 45th anniversary of Daniel’s 
pioneering work with soy products in Israel. Today Hayes 
makes about 450 to 500 metric tons per year. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

3749. Chajuss, Daniel. 2005. Interest in and research on 
pearl lupin (Lupinus mutabilis) (Interview). SoyaScan Notes. 
Feb. 19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Daniel has become interested in a remarkable 
plant and its seed, pearl lupin (Lupinus mutabilis), a species 
of lupin (annual) that is grown in the Andes of South 
America for its edible bean. Vernacular names include tarwi, 
tarhui, chocho, altramuz, Andean lupin, South American 
lupin, or pearl lupin. The bone-white seed–each looks like a 
pearl–averages 46% protein (more than soybeans) and 20% 
fat and has been used as a food by Andean people (in Peru, 
Chile) since ancient times, especially in soups, stews, salads 
and by itself mixed with fried maize. Like other legumes, 
its protein is rich in the essential amino acid lysine. It has 
a soft seed coat that makes for easy cooking. At least three 

things have limited the wider use of pearl lupin: (1) The 
seed has an awful, bitter fl avor, caused by toxic alkaloids. 
(2) It grows at very high altitudes. (3) The growth habit of 
the plant makes it hard to harvest mechanically. However 
the active, bitter substances in the seed (alkaloids, especially 
alkalozidon) are extremely important. Since these are water 
soluble, they can be easily removed by soaking the seeds in 
water. The Indians in Chile put the whole seeds in a jute bag, 
which they immerse in running water for about two weeks. 
More important, they can serve as a natural medicine, as a 
natural repellant for insects and birds if a little is sprayed on 
fi elds, and as a growth promoter of the plants on which it is 
sprayed. Daniel has done research on this bitter compound 
in this underutilized bean; he believes this seed has a very 
bright future, including as a human food. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel.

3750. Bagger, Yu Z.; Tanko, L.B.; Alexandersen, P; et al. 
2005. Early postmenopausal hormone therapy may prevent 
cognitive impairment later in life. Menopause 12(1):1-3. Jan/
Feb. *
• Summary: “Conclusion: The results of the present study 
suggest that previous short-term HT administered in the early 
phase of the menopause may provide a long-term protection 
against cognitive impairment.” Address: 1. Center for 
Clinical and Basic Research A/S, Ballerup Byvej 222, DK 
2750 Ballerup, Denmark.

3751. Bernard, Richard L. 2005. New garden-type soybean 
varieties. Urbana, Illinois. 2 p. Unpublished typescript. Feb. 
28 cm.
• Summary: “Because of their high nutritional value and 
health benefi ts there has been considerable recent interest 
in soyfoods. Most of this attention has focused on soybean 
products such as tofu, soy milk, soy-protein fortifi ed fl our, 
or meat analogs constructed from extracted soy protein, and 
it is not generally recognized that soybeans are an excellent 
vegetable and may be eaten directly much as other beans or 
peas. The mature dried soybean may be used just as other 
beans except that to avoid rancidity they should not be 
pre-soaked but put directly into boiling water for about 40 
minutes at which point they are ready to eat. Probably the 
best way to use vegetable soybeans is to pick the immature 
pods (after the seeds have reached full size but before any 
yellowing begins) and boil them for only 4 to 5 minutes 
(in lightly salted water if your taste prefers) after which the 
seeds may be easily squeezed out (the shells are inedible) 
and eaten as a ‘fi nger food’ or added to soups, salads, fried 
rice, or other dishes of your choice. They taste good cold 
or hot, and the attractive bright green color enhances the 
appearance of the food. After cooking they may be frozen 
in or out of the pod for later or out-of-season use. The 
advantage of eating the immature seeds over the ripe seeds 
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besides the better taste and appearance and much shorter 
cooking time is that they are more digestible since the 
complex carbohydrates (oligosaccharides) of the mature 
seeds have not yet formed.
 “While all soybeans are edible, certain soybean varieties 
with larger seeds and milder taste have been developed 
for human food usages especially in Japan and Korea. 
These Asian food varieties have desirable seed traits but 
are not well adapted to our climate, insects, and diseases. 
US soybean breeders have crossed some of these large-
seeded Asian varieties with adapted US grain varieties 
and developed some better adapted vegetable types. At the 
University of Illinois we have made selections from hybrid 
populations involving these large-seeded soybeans and now 
have a number of promising vegetable-type lines adapted to 
Illinois. Thirteen varieties have been released, named with 
the prefi x Gardensoy, ranging from early maturing (maturity 
group 0) to late (group IV). They have seeds from about 50% 
larger to twice as large as the common grain types grown in 
Illinois but yield only about 80 to 60% as well and therefore 
are not competitive for production for processing.
 Any one variety will have an optimum harvest period for 
green pods of just a few days since all the pods on a soybean 
plant tend to develop together. The advantage of growing 
several varieties with different maturity dates is a longer time 
of harvest. This may also be accomplished by having several 
planting dates (estimate 3 days delay in planting for one day 
delay in harvest but this will vary widely). Like all soybeans 
these varieties are self-pollinating and true-breeding, and 
therefore you may let a few plants ripen without picking and 
use these seeds for next year’s planting.
 “Because of their bigger seed size and better taste the 
Gardensoy varieties are being offered to home gardeners 
for small scale production and hand harvest. As harvest 
machinery and techniques are developed larger scale 
commercial production may become practical. We will 
provide 30 to 50-seed packets of these varieties (free of 
charge) to anyone wishing to try them.
 “The table below provides some data based on tests 
at Urbana in 2000 to 2004 on average yield of ripe seeds, 
mature seed size (centigrams per seed), date of maturity (plus 
maturity group), stem type, plant height, and mature seed 
composition (protein and oil).
 “We will be interested in any taste preference, 
observations, or comments that you wish to send to us after 
trying them. Please send comments and requests for seeds to 
the address below.
 “Richard L. Barnett, Dep. of Crop Sciences, Univ. of 
Illinois, 1101 Peabody Dr., Urbana, IL 61801.” Tel. 217-
333-7279. Address: Dr., Illinois Agric. Exp. Station, Univ. of 
Illinois, Urbana, IL 61801.

3752. Daniel, Kaayla T. 2005. The whole soy story: The dark 
side of America’s favorite health food. Washington, DC: 

New Trends Publishing, Inc. xviii + 457 p. Index. 24 cm. 
Introduction by Sally Fallon. [1797 ref]
• Summary: Contents: Acknowledgments. Introduction, by 
Sally Fallon. Part I: A short history of soy. 1. Soy in the East. 
2. Soy goes West. 3. The ploy of soy.
 Part II: Types of soy. 4. Green pods, yellow beans and 
black eyes. 5. The good old soys–Soybeans with culture. 
6. Not milk and uncheese–The udder alternatives. 7. All 
American soy–First generation soy products. 8. All American 
soy–Second generation soy products. 9. Soy oil and 
margarine–Fat of the land. 10. Soy lecithin–Sludge to profi t. 
11. Not trusting the process. 12. Formula for disaster.
 Part III: Macronutrients in soy. 13. Soy protein–
The inside scoop. 14. Soy fat–Shortening life. 15. Soy 
carbohydrate–The fl atulence factor.
 Part IV: Antinutrients in soybeans. 16. Protease 
inhibitors–Tryping on soy. 17. Phytates–Ties that bind. 18. 
Lectins–Glutins for punishment. 19. Saponins–Soap in your 
mouth. 20. Oxalates–Casting stones.
 Part V: Heavy metals. 21. Manganese toxicity–ADD-ing 
it up. 22. Fluoride toxicity–Dental and mental fl uorosis. 23. 
Aluminum toxicity–Foil-ing health.
 Part VI: Allergens: Shock of the new. 24. The rise in soy 
allergies. 25. The soy-free challenge.
 Part VII: Soy Estrogens: Hormone Havoc. 26. 
Phytoestrogens–Food’s fi fth column. 27. Soy and the 
thyroid–A pain in the neck. 28. Soy infant formula–Birth 
control for baby? 29. Soy and the reproductive system–
Breeding discontent. 30. Soy and cancer–High hopes and 
hype. End notes.
 The fi rst six pages of this book are fi lled with 
endorsements from Drs. Joseph Mercola, Larry Dossey, 
Russell Blaylock, Jonathan Wright, Kilmer McCully and 
many other physicians and scientists.
 At the top front of the dust jacket: “Kaayla Daniel blows 
the lid off nutritional dogma. Soy is NOT a miracle food.–
Dr. Joseph Mercola, Founder of the world’s leading natural 
health and dietary website, Mercola.com.” Address: PhD, 
CCN (certifi ed clinical nutritionist), 2162 Candelero, Santa 
Fe, New Mexico 87505.

3753. Heaney, Robert P.; Rafferty, K.; Bierman, J. 2005. Not 
all calcium-fortifi ed beverages are equal. Nutrition Today 
40(1):39-44. Jan/Feb. *
• Summary: “The physical state of calcium fortifi cation of 
14 calcium-fortifi ed beverages available to consumers was 
evaluated and compared with unfortifi ed, fat-free milk.”
 “We conclude that the quality of calcium fortifi cation 
in currently available beverages is uneven at best, with the 
result that consumers are likely to be misled with respect 
to the calcium benefi t the beverage is presumed to confer. 
The beverage industry should establish standards that would 
ensure a uniform, high quality of calcium fortifi cation.” 
Address: 1. M.D., Prof.; 2. R.D., Senior Research Dietitian. 



SOY NUTRITIONAL RESEARCH (1990-2021)   999

© Copyright Soyinfo Center 2021

Both: Osteoporosis Research Center, Creighton Univ., 
Omaha, Nebraska.

3754. Henderson, Victor W. 2005. Only a matter of time? 
Hormone therapy and cognition. Menopause 12(1):1-3. Jan/
Feb. *
Address: 1..

3755. Kwanyuen, Prachuab; Burton, J.W. 2005. A simple 
and rapid procedure for phytate determination in soybeans 
and soy products. J. of the American Oil Chemists’ Society 
82(2):87-91. Feb. [13 ref]
• Summary: “Determination of the phytate content in 
a variety of soybean samples, including animal feeds, 
demonstrated the simplicity, reliability, and economy 
of the procedure compared with other time-consuming, 
complicated, and laborious methods.” Address: North 
Carolina State Univ., Raleigh, North Carolina 27695-7631.

3756. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2005. U of I scientists on the 
hunt for hypoallergenic soybean. 12(1):2-3. Feb.
• Summary: Scientists at the University of Illinois at Urbana 
have found a soybean that does not contain the P34 protein, 
which is responsible for allergic reactions in 6 to 8% of 
children. University researchers screened over 11,000 plant 
types from the USDA soybean germplasm collection in 
order to fi nd one confi rmed P34 null line and about 94 lines 
with signifi cantly reduced levels of P34–according to Ted 
Hymowitz, a plant geneticist at the U of I. There are about 
5,000 more plant types to be tested. The research is being led 
by Prof. Hymowitz and Eliot Herman at the Danforth Center. 
A photo shows Prof. Hymowitz with postdoctoral research 
associate Leina Mary Joseph, who is in charge of the tedious 
task of testing the seeds using immunological procedures. 
The Danforth lab uses a different technique to confi rm that 
Joseph’s results are accurate.
 Note: The next step will be to transfer the trait that 
suppresses the P34 protein into a high-yielding, disease-
resistant soybean variety / cultivar.
 Note: Letter (e-mail) from Roger N. Beachy, president 
of the Danforth Foundation. 2008. Dec. 3. The Danforth 
Center was founded by Dr. William H. Danforth, M.D., 
former chancellor of Washington University–St. Louis 
[Missouri]; he is the son of the late Donald Danforth, 
who was responsible for the success of Ralston Purina. 
The Foundation was a key sponsor when the Center was 
established. Dr. Danforth was the founder of the Center, 
and remains Chairman of the Board of Trustees. Bill is the 
brother of (former) Sen. John C. “Jack” Danforth, who was 
also U.S. Ambassador to the United Nations (2004-2005).

3757. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2005. Illinois Center for Soy 

Foods publishes new cookbook. 12(1):4-5. Feb.
• Summary: “A new cookbook that presents the many ways 
that soy can be used as a healthy and delicious ingredient in 
quick meals suitable for the average American kitchen has 
been published by the Illinois Center for Soy Foods at the 
University of Illinois.
 “This illustrated, full-color publication entitled Soy for 
the Last Minute Chef is the fourth in an ongoing cookbook 
series, Soy in the American Kitchen.
 “’The recipes in this book rely on a few proven 
strategies to help people get nutritious meals on the table 
with a minimum of hassle,’ says Barbara Klein, editor of the 
book and co-director of the Center. ‘Some recipes shorten 
the preparation process by using ready-made mixes and 
handy pantry items that reduce the time it takes to make a 
meal. All of them include soy, which is the ultimate healthy 
convenience food.’
 “She points out that there are many ready-to-go versions 
of soy available on supermarket shelves.
 “’Frozen fresh green soybeans cook in three to fi ve 
minutes, and canned black or yellow soybeans are just a can 
opener away,’ Klein says ‘Using frozen soy crumbles is as 
quick as cooking with ground beef. Soy versions of chicken, 
sausage, and hamburger patties are ready even more quickly 
than the dairy versions because they are precooked.’
 “Klein further notes that tofu and soy milk can be easily 
substituted for dairy products in quick recipes like shakes 
and smoothies.
 “’Flavored tofu, whether purchased or homemade, 
makes for a great sandwich,’ she says. ‘Once you get started 
using soy in quick meals, you will wonder how you ever 
cooked without it.’
 “Klein notes that this new book fi ts well with the goal 
of the Illinois Center for Soy Foods, which is to encourage 
consumers in the U.S. to eat more healthy products made 
from soy.
 “’With this book, we hope to inspire a broad range of 
people to use and enjoy soy products in quick and delicious 
meals,’ Klein says. ‘We show step-by-step how average 
consumers can do that while still enjoying the same tastes 
and textures in the foods that they have grown up with.’
 “Soy for the Last Minute Chef contains a wide range of 
tasty recipes ranging from lemon poppy seed bread to fruit 
pops. The recipes were developed and tested by staff from 
the Illinois Center for Soy Foods, led by Cheryl Sullivan and 
Marilyn Nash.
 “’In this new cookbook, we directly address the issue 
of how to get nutritious food on the table fast,’ Klein says. 
‘There are 34 recipes in this book, covering all the major 
types of quick and easy meals that we all eat on a daily 
basis.’
 “She points out that adding soy to the diet also 
represents an easy way to gain the many health benefi ts from 
soy protein. The U.S. Food and Drug Administration has 
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approved a health claim for soy foods that acknowledges 
the connection between consuming soy and decreasing the 
chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated 
fat and cholesterol, may reduce the risk of heart disease,’ 
Klein says. ‘This fact provides another example of how 
using soy foods can add affordable, fl avorful, and healthful 
components to the diet.’
 The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lie fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful information on buying, storing, and 
effi ciently using soy products.

“Soy for the Last Minute Chef is available at a price of 
$18, including shipping. The cookbook can be ordered on the 
Internet at www.soyfoodsillinois.uiuc.edu or by calling (217) 
244-1706. Sample recipes and an online order form are also 
available.”

3758. Van Der Ven, Cornelly; Matser, A.M.; Van Den Berg, 
R.W. 2005. Inactivation of soybean trypsin inhibitors and 
lipoxygenase by high-pressure processing. J. of Agricultural 
and Food Chemistry 53(4):1087-92. Feb. [28 ref]
• Summary: “Abstract: Trypsin inhibitors (TIA), one of the 
antinutritional factors of soy milk, are usually inactivated 
by heat treatment. In the current study, high-pressure 
processing (HPP) was evaluated as an alternative for the 
inactivation of TIA in soy milk. Moreover, the effect of HPP 
on lipoxygenase (LOX) in whole soybeans and soy milk 
was studied. For complete LOX inactivation either very high 
pressures (800 MPa) or a combined temperature/pressure 
treatment (60ºC/600 MPa) was needed. Pressure inactivation 
of TIA was possible only in combination with elevated 
temperatures. For TIA inactivation, three process parameters, 
temperature, time, and pressure, were optimized using 
experimental design and response surface methodology. A 
90% TIA inactivation with treatment times of <2 min can be 
reached at temperatures between 77 and 90ºC and pressures 
between 750 and 525 MPa.” Address: Wageningen UR, 
Agrotechnology and Food Innovations, P.O. Box 17, 6700 
AA Wageningen, The Netherlands.

3759. Vitasoy USA. 2005. Introducing Vitasoy Complete: 
The fi rst fi ber-smart, calcium-smart, carb-smart soymilk 
(Ad). Yoga Journal. Feb. p. 43.
• Summary: Across the top left of the ad: “The perfect 
balance of body, mind & spirit.” Below that, a color photo 
of yoga instructor Rodney Yee standing on his right leg, 
with the bottom of his left foot pressed against his inside 
right thigh, palms folded above his chest. Below that, in 
small letters, he says: “Moving toward balance is a lifelong 
journey. Finding the perfect soymilk doesn’t have to be.”

 Across the top right of the ad: “The perfect balance of 
fi ber, calcium & carbs.” below that a color photo of the front 
panel of a quart carton of Vitasoy Complete.
 At the bottom left a table compares four nutrients in 
Vitasoy Complete with those of the leading brand [probably 
Silk]: Net carbs: 2 vs. 7 gm. Calories: 70 vs. 100. Fat: 2 vs. 4 
gm. Fiber: 4 vs. 1 gm.
 Visit www.vitasoy-USA.com.

3760. Wilson, Shannon; Blaschek, Kristen; Mejia, Elvira 
Gonzalez de. 2005. Allergenic proteins in soybean: 
processing and reduction of P34 allergenicity (Open Access). 
Nutrition Reviews 63(2):47-58. Feb. [88 ref]
• Summary: “Soybean ranks among the ‘big 8’ of the 
most allergenic foods, and with increasing consumption 
of soybean products, the incidence of soy-caused allergies 
is expected to escalate. Soybean and its derivatives have 
become ubiquitous in vegetarian and many meat-based food 
products, and as a result, dietary avoidance has become 
diffi cult. However, soybeans can be manipulated in a 
variety of ways to alter their allergenicity. Several studies 
have focused on reducing the allergenicity of soybeans by 
changing the structure of the immunodominant allergen P34 
using food processing, agronomic, or genetic manipulation 
techniques. A review of the literature pertaining to these 
studies is presented here.
 “Overview of Food Allergy” A food allergy is an 
immune system reaction to a specifi c food (1). Proteins in 
foods can be allergenic by acting as antigenic molecules 
that cause an immune reaction. The allergen induces an 
initial IgE antibody response, followed by a secondary 
IgE antibody response, which signals an allergic reaction 
(2). Antibodies are found on the surface of mast cells and 
basophils.
 “About 5% to 7.5% of children and 1% to 2% of adults 
are affected by food allergies. Children are more susceptible 
to food allergies, but usually develop resistance as they grow 
older (4).”
 Page 7: “Fermentation: Fermentation has been 
investigated with regard to its effect on the allergic potential 
of soybean proteins. Fermentation hydrolyzes proteins into 
smaller peptides that may cause less allergenicity. Proteases 
from bacteria used in the process appear to be responsible 
for the reduction. This suggests that the type of bacteria 
used in the fermentation process can play an integral role 
in determining which hydrolyzed proteins are present 
and whether they retain the necessary conformation to be 
recognized by antibodies.
 “The radioallergosorbent test, or RAST, is the 
standardized method to detect IgE responses to allergens. 
Herian et al. (55) used RAST to compare the allergenicity of 
fi ve traditional soy-based foods, including soybean sprouts, 
soy sauce (both acid-hydrolyzed and mold-hydrolyzed), 
tempeh, and miso... This study (55) validates the claim that 
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fermented soy products retain less allergenicity than non-
fermented soy products. The allergens responsible for the 
allergic response were not identifi ed; the information gleaned 
from this study may implicate highly resistant soybean 
allergens, including P34.”
 “Conclusion: Soybean processing can result in the 
reduction of soybean allergenicity, particularly of P34, and 
can be achieved by denaturation, hydrolysis, or conjugation. 
Nevertheless, there is no single procedure (other than gene 
knockout) that completely eliminates P34 allergenicity...
 “There are over 21 identifi ed allergenic proteins in 
soybean, and this presents a challenge to food scientists 
and geneticists, who need to develop a process to eradicate 
immunodominant allergens while maintaining functionality, 
nutritional value, and effi cacy in the subsequent soybean 
product. The Food Allergen Labeling and Consumer 
Protection Act of 2004 will require FDA-regulated food 
ingredient statements to identify a major food allergen, 
such as soybean, in any food product, ingredient, fl avoring, 
coloring, or incidental additive. The food allergen labeling 
requirements are scheduled to take effect on January 1, 
2006.” Address: Dep. of Food Science and Human Nutrition, 
Univ. of Illinois at Urbana-Champaign.

3761. Zhan, Siyan; Ho, Suzanne C. 2005. Meta-analysis of 
the effects of soy protein containing isofl avones on the lipid 
profi le. American J. of Clinical Nutrition 81(2):397-408. 
Feb. [53 ref]
• Summary: “Background: Convincing evidence shows that 
soy protein intake has benefi cial effects on lipid changes, 
but it is unclear which components of soy protein are 
responsible.
 “Objective: We conducted a meta-analysis to identify 
and quantify the effects of soy protein containing isofl avones 
on the lipid profi le.
 “Conclusions: Soy protein containing isofl avones 
signifi cantly reduced serum total cholesterol, LDL 
cholesterol, and triacylglycerol and signifi cantly increased 
HDL cholesterol, but the changes were related to the level 
and duration of intake and the sex and initial serum lipid 
concentrations of the subjects.” Address: Dep. of Community 
and Family Medicine, The Chinese Univ. of Hong Kong, 
Shatin, Hong Kong.

3762. Agence Francaise de Securite Sanitaire des Aliments 
(AFSSA). 2005. Sécurité et bénéfi ces des phyto-estrogènes 
apportés par l’alimentation–Recommandations AFSSA–
Agence française de sécurité sanitaire des aliments [Safety 
and benefi ts of phytoestrogens found in food–AFSSA 
recommendations–French Food Safety Agency]. Nancy, 
France: Imprimerie Bialec–Nancy. 440 p. March 9. 30 cm. 
[171 ref. Fre]
• Summary: Contents: Composition of the working group 
(Scientifi c and editorial coordination: Isabelle Berta-

Vanrullen. Support for documentation: Carine Saul. Editorial 
coordination: Carole Thomann). General introduction 
(table of contents). General method for the selection 
of scientifi c articles. Directory of phytoestrogens [the 
various types]. Techniques for analyzing phytoestrogens. 
Estimate of phytoestrogen intake in the French population. 
Bioavailability of phytoestrogens. Safety of phytoestrogens. 
Molecular and cellular mechanisms of estrogens 
and of phytoestrogens. Pathophysiological effects of 
phytoestrogens: phytoestrogens, infant formulas, and soy 
protein infant formulas; effects of phytoestrogens on thyroid 
function; effects of phytoestrogens on immunity; hormonal 
effects of phytoestrogens; effects of phytoestrogens on 
osteoporosis; effects of phytoestrogens on the central 
nervous system, and on cerebral and cognitive functions. 
effects of phytoestrogens on various cancers; effects of 
phytoestrogens on cardio-vascular diseases. General 
conclusion. Key points and recommendations concerning 
phytoestrogens in the diet.
 Appendixes:
 1. Tests for the detection of estrogenic effects.
 2. Food composition data on isofl avones (daidzein and 
genistein) and estimation of intakes of these substances, in 
France.
 3. Hormone replacement therapy.
 4. Regulatory data.
 5. Differential (or alternative) splicing of the 
alpha and beta estrogen receptors: possible variants. 6. 
Relative molecular masses of different forms of certain 
phytoestrogens.
 This detailed and well-documented report is quite 
critical of soy infant formulas and soy protein foods.
 Note 1. Soy is mentioned 357 times in this infl uential 
report.
 Note 2. A summary translation in English was issued 
as a press release with the French-language report: “Safety 
and Benefi ts of Phytoestrogens in Food The Afssa, in 
collaboration with the Afssaps, has assessed the safety and 
health benefi ts of phytoestrogens. The term ‘phytoestrogens’ 
includes several molecules from the plant world with 
different structures, but all of which show similarities to 
the structure of oestradiol (one of the major sex hormones). 
As far as is known, this structural similarity gives them 
the ability to carry out an oestrogenic effect on target 
tissues. At the moment, phytoestrogens suffer from a mixed 
reputation, linked as much to research on their harmful 
effects (particularly in that they belong to the large group of 
‘endocrine disruptors’) as their benefi cial effects (particularly 
from analytical epidemiological research carried out in 
Asia). This expert report has been carried out based on 
scientifi c literature and in response to requests from experts 
and businesses from the areas concerned. As such, more 
than 1,500 published and recognised scientifi c studies have 
been analysed. Identifi cation of these molecules depends 
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on their capacity to show oestrogen-type effects in animals 
by means of binding to oestradiol receptors. However, 
the characteristics of this bond and its effects show some 
differences to oestradiol. Phytoestrogens are present in a 
range of foods: they are naturally present in some soy protein 
based foods designed for infants and young children, and in 
soy-based food products (tofu, ‘Tonyu’ or soy ‘juice’, soy-
based desserts). Manufacturers also add them in concentrate 
to dietary supplements aimed at post-menopausal women. In 
addition to the common presence of phytoestrogens, each of 
these food categories has its own set of problems: soy is an 
interesting food from a nutritional point of view even without 
the problems of phytoestrogens, while dietary supplements 
must be considered in the light of their borderline status 
between food and medicine.
 “Six families of molecules that fi t the description 
of ‘phytoestrogens’ have been identifi ed in food. This 
identifi cation does not prejudge the effects of any of these 
phytoestrogens on particular physiopathological states. In 
fact, most of the information in the literature relates to only 
one of these families, the isofl avones, molecules that are 
present in large quantities in soy. In a traditional Western 
diet, which does not include soy, the average daily intake 
of isofl avones known as ‘aglycones’ is very low; less then 
1mg/day. Measured introduction of soy-based foods into 
a Western diet increases the intake by 1,000 to 10,000 
times, which is still lower than that of Asians. If dietary 
supplements are being taken, the intake can be as high as it is 
in Asia, and could tend towards being higher.
 “The consumption of phytoestrogens cannot a priori be 
considered safe, because they interfere with the hormonal 
system, and as such merit examination. On the basis of safety 
studies, it is considered that:
 “an intake of 1mg/kg of body weight per day of 
aglycone isofl avones (that is, 60 mg for a person weighing 
60 kg) presents no risk for the general population,
 “some consumers need to take special precautions:
 “for infants and young children taking soy protein-based 
formula, it is recommended that phytoestrogen intake be 
limited to 1mg/l of formula. In the same way, in utero and 
neo-natal exposure needs to be limited
 “people with breast cancer or a personal or family 
history of breast cancer should limit their intake of 
phytoestrogens.
 “In addition, as has been shown in children, 
phytoestrogen consumption can increase thyroid hormone 
requirements in patients being treated for hypothyroidism.
 “As compared with effects associated with hormone 
replacement therapy for menopause (HRT):
 “Studies on phytoestrogens have not yet established the 
effect of phytoestrogens on hot fl ushes.
 “Isofl avones may have a limited effect on osteoporosis 
and the loss of cognitive function. However, these effects 
need to be confi rmed by well-managed clinical studies.

 “The data available at present show that phytoestrogens 
are not associated with an increased risk of breast cancer in 
women. In Asian people, there is a decreased risk. However, 
the signifi cant differences between Asian and Western people 
exclude the possibility of transposing the effects.
 “In the light of this information, other studies with 
adequate methodology need to be performed in order 
to complete the available information, and the place of 
phytoestrogens in prevention or management of problems 
linked to menopause requires rigorous proof.
 “Finally, in the cardiovascular area, soy aglycone 
isofl avones have a benefi cial effect on blood vessel tone 
(vasotonia) at levels from 45mg/day, but negative effects 
may be produced from 73mg/day.
 “Recommendations for research, public health and 
consumer information are being issued
 “The Sécurité et bénéfi ces des phyto-estrogènes apportés 
par l’alimentation–Recommandations [Safety and Benefi ts 
of Phytoestrogens in Food–Recommendations] report is 
being made public on 9 March 2005. The conclusions, as 
developed in conjunction with the Afssaps, will be presented 
at that time, and discussed at the Afssa at 2pm, during a 
discussion and information meeting which will be attended 
by Dr. Mariette Gerber, president of the working group and 
an expert member of the group.
 “The complete report and a summary of it can be 
downloaded from www.afssa.fr
 “Press contacts:
 “Afssa: 01 49 77 26 02
 “Afssaps: 01 55 87 30 33.”
 Here is a 2nd point of view: A report by strongly pro-
dairy partisans. One French pro-soy partisan says (Aug. 
2012): “Here is this despicable document, drafted by 
so called experts, manifestly close to the dairy farming: 
confl icts of interests which would make a banana republic 
blush with shame, but it is from France, and ever here 
questions about it have been raised.”
 Letter (e-mail) from an expert on soy nutrition. 2012 
Aug. 18. Since I don’t read French I haven’t read the 
entire report but when it came out I read some translations 
of major points. The report was a big deal for a while 
and is repeatedly cited by Kaayla T. Daniel even now. I 
invited one of the key authors of the report to the 2005 soy 
symposium where we had a one day workshop / meeting 
on soy and children’s health prior to the full symposium. 
My recollection of her comments and the report is that the 
concern about soy focused on soy formula more than adult 
soy intake. AFSSA wanted essentially all of the isofl avones 
removed.
 “When you get toxicologists together they are going 
to focus on animal studies because that is the model 
toxicologists use. They obviously don’t conduct clinical 
trials and epidemiology rarely is able to incorporate safety 
endpoints as much as toxicologists would like. Plus, the 
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epidemiological studies that matter are conducted in Asia 
and those won’t impress toxicologists because they prefer 
not to extrapolate the effects of exposure to something in one 
culture to another culture, especially when there is a history 
of exposure in one culture and not the other. So that leaves 
you with animal studies.
 “When all you rely on is animal studies, it is easy 
to conclude that the safety of isofl avones is far from 
established.
 “Two more comments. One, 2005 is a long time ago 
in the world of soy/isofl avone research. Two, I don’t like 
to make accusations about someone being biased. Confl icts 
of interest either exist or they don’t but the extent to which 
those confl icts infl uence interpretation of the data is another 
matter. I have as many confl icts of interest as one could 
possibly have and yet I think my views are quite objective. 
Conversely, Kaayla has no classic confl icts of interest. 
But she is married to soy being harmful and would fi nd it 
impossible to view soy differently. Her entire reputation 
is built on that premise. Even when professors don’t have 
fi nancial confl icts, they usually have career confl icts which 
can be even more infl uential than fi nancial ones.” Address: 
France.

3763. Daniel, Kaayla T. 2005. The Whole Soy Story 
(Website printout–part). www.thewholesoystory.com 
Retrieved March 29.
• Summary: An anti-soy website, selling the book The 
Whole Soy Story, by Kaayla T. Daniels, MS, PhD, CCN. Her 
credentials: Certifi ed Clinical Nutritionist (CCN), Board 
certifi ed by the International and American Association of 
Clinical Nutritionists (IAACN), Dallas, Texas. BA and MS 
degrees, University of Rochester, Rochester, New York. 
Ph.D. in Nutritional Sciences and Anti-Aging Therapies, 
Union Institute and University, Cincinnati, Ohio, March 
2004. Address: The Whole Nutritionist, 2162 Candelero 
Street, Santa Fe, New Mexico 87505. Phone: 505-984-2093.

3764. Mercola, Joseph. 2005. Why soy can damage your 
health (Website printout–part). www.mercola.com Retrieved 
March 29.
• Summary: An anti-soy website. Contents: Home page 
(4 p.). 1. New patients. 2. Health blog. 3. Recommended 
products. A strongly anti-soy website, apparently allied or 
affi liated with the Sally Fallon and her Weston A. Price 
Foundation. On page 1 of the home page is a large ad for The 
Whole Soy Story, by Kaayla T. Daniel.
 At the bottom of his home page are three “Links 
to more information on soy.” (1) Soy Online Service–
”Uncovering the truth about soy.” (2) Institute of Food 
Research–Information sheet on soy. (3) The Weston A. Price 
Foundation–Great source of quality diet information.

3765. Messina, Mark J. 2005. Update on work with soy 

(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark has made presentations on soy and health 
in 33 countries and has been to Brussels 10-12 times, and 
once to China.
 Second generation statins are truly remarkable in their 
ability to lower human cholesterol by 30-35%–much more 
than any short-term dietary change.
 The French government is now advising no soy 
consumption before age 3, and the British government has 
two editorials on soy consumption in childhood.
 Creation of a Soy Nutrition Institute has been under 
active discussion for the past two years. Three companies are 
potentially interested: Solae (the most interested), followed 
by ADM and Cargill. They would publish accurate, well-
documented information about soy and nutrition. They 
have set two goals: Within 5 years to become like the Egg 
Association, and within 10 years to become like the Dairy 
Association. Mark is considering applying for the position 
of director if he can get a long-term contract and if the salary 
is adequate. When the media and others had questions about 
soy, nutrition and health, this is the fi rst place they would 
think to contact.
 The 6th International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease will be held in 
Chicago, Illinois, this summer.
 Dr. James Anderson is doing a new meta-analysis on soy 
and heart health. There are many new studies since his fi rst 
meta-analysis was published in Aug. 1995.
 The earlier a young woman gets pregnant, the lower her 
risk of breast cancer later in life. One of the most exciting 
hypotheses in this fi eld is that isofl avone intake (including 
soy isofl avones) during youth / adolescence signifi cantly 
reduces breast cancer risk later in life.
 A member of the anti-soy group is “Dr. Mercola.” He 
is somehow associated with Sally Fallon and her Weston 
Price Foundation. Dr. Joseph Mercola is an osteopathic 
physician and director of the Optimal Wellness Center, his 
medical clinic outside Chicago. Trained in both alternative 
and traditional medicine, he has served as the chairman 
of the family medicine department at St. Alexius Medical 
Center for fi ve years. Address: PhD, 439 Calhoun St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3766. Soy Online Service (Website printout–part). 2005. 
www.soyonlineservice.co.nz Retrieved March 29.
• Summary: An anti-soy website. “When we [Richard 
and Valerie James] fi rst questioned the safety of soy a 
representative of Protein Technologies told us that they: 
Had teams of lawyers to crush dissenters, could buy 
scientists to give evidence, owned television channels and 
newspapers, could divert medical schools and even infl uence 
governments.”
 “If you only knew the power of the dark side”–Darth 
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Vader.

3767. Weston A. Price Foundation. 2005. Soy Alert! 
(Website printout–part). www.westonaprice.org Retrieved 
March 29.
• Summary: An website with 5 pages of strongly biased anti-
soy information. Address: PMB 106-380, 4200 Wisconsin 
Ave., NW, Washington, DC 20016. Phone: 202-333-4325 
(HEAL).

3768. Atkinson, Charlotte; Frankenfeld, C.L.; Lampe, 
J.W. 2005. Gut bacterial metabolism of the soy isofl avone 
daidzein: Exploring the relevance to human health (Open 
Access). Experimental Biology and Medicine 230(3):155-70. 
March. [138 ref]
• Summary: “The indigenous intestinal microfl ora are 
involved in a variety of processes within the human body, 
and are important for maintaining host health. During the last 
decade there has been considerable interest in phytoestrogen 
intakes in relation to human health.
 “Daidzein, an isofl avone phytoestrogen found in 
soy, is metabolized to equol and O-desmethylangolensin 
(O-DMA) by intestinal bacteria. The specifi c bacterium/
bacteria responsible for equol and O-DMA production in 
humans have yet to be identifi ed defi nitively, but in vitro 
and animal studies have suggested that equol and O-DMA 
are more biologically active than their precursor daidzein. 
Interestingly, substantial interindividual differences in 
daidzein metabolism exist; following soy or daidzein 
consumption, approximately 30%-50% of the human 
population produce equol, and approximately 80%-90% 
produce O-DMA. Observational and intervention studies 
in humans have suggested that the ability to produce equol 
and O-DMA may be associated with reduced risk of certain 
diseases including breast and prostate cancers.” Address: 
Div. of Public Health Sciences, Fred Hutchinson Cancer 
Research Center, 1100 Fairview Avenue North, M4-B402, 
P.O. Box 19024, Seattle, Washington 98109-1024.

3769. File, Sandra E.; Hartley, David E.; Elsabagh, Sarah; 
et al. 2005. Cognitive improvement after 6 weeks of soy 
supplements in postmenopausal women is limited to frontal 
lobe function. Menopause 12(2):193-201. March.
• Summary: “Results: After 6 weeks of treatment, there was 
a signifi cant (P < 0.02) reduction in somatic menopausal 
symptoms in the group taking soy supplements, but there 
were no other signifi cant effects of soy on menopausal 
symptoms or mood...”
 “Conclusions: The results suggest that the main 
improvement after 6 weeks of soy supplementation was in 
frontal lobe function. Signifi cant improvements in the same 
three measures of frontal lobe function were previously 
found after 12 weeks of soy supplements in postmenopausal 
women. The effects of soy on memory seem less robust.” 

Address: 1. Centre for Neuroscience, Hodgkin Building, 
King’s College London, Guy’s Campus, London, UK.

3770. Karr-Lilienthal, Lisa K.; Grieshop, Christine 
M.; Spears, J.K.; Fahey, G.C., Jr. 2005. Amino acid, 
carbohydrate, and fat composition of soybean meals prepared 
at 55 commercial U.S. soybean processing plants. J. of 
Agricultural and Food Chemistry 53(6):2146-50. March. [17 
ref]
• Summary: In this article, the term “soybean meals” refers 
to the protein-rich substance produced as a co-product with 
soy oil at soybean crushing plants.
 “Raffi nose and verbascose concentrations were lowest (P 
< 0.05) for SBM prepared in northern maturity zones, while 
stachyose concentrations were highest for SBM prepared 
in central maturity zones (III and IV). Total essential, total 
nonessential, and total amino acid concentrations were 
lowest for SBM prepared in northern zones.”
 Much of the carbohydrate of East Asia soyfoods is 
comprised of oligosaccharides–predominantly stachyose. 
Address: 1. Dep. of Animal Sciences, Univ. of Illinois, 1207 
West Gregory Drive, Urbana, Illinois 61801.

3771. Liu, Je-Ruei; Chen, M.J.; Lin, C.W. 2005. 
Antimutagenic and antioxidant properties of milk-kefi r 
and soymilk-kefi r. J. of Agricultural and Food Chemistry 
53(7):2467-74. April 6. [62 ref]
• Summary: This investigation shows that milk-kefi r 
and soymilk kefi r possess signifi cant antimutagenic and 
antioxidative activity and suggest that both these beverages 
“may be considered among the more promising food 
components in terms of preventing mutagenic and oxidative 
damage.” Address: 1. Inst. of BioAgricultural Sciences, 
Academia Sinica, Taipei, Taiwan.

3772. Nutrisoy Pty. Ltd. 2005. Home page and four links 
(Website printout–part). www.nutrisoy.com.au 9 p. Retrieved 
April 12.
• Summary: Contents: Home (2 p.). About us (1 p.). Product 
information (1 p.; tofu and tempeh). Nutrisoy products (2 p.). 
Soyco products. Where to buy. Recipes. Contact us. Privacy 
policy. email: info@nutrisoy.com.au.
 About us: Nutrisoy is a family owned company 
established in 1984. “In 1992 Nutrisoy attained the standards 
set down by Biological Farmers of Australia to become a 
certifi ed processor of organic tofu and tempeh.
 “Nutrisoy uses only the fi nest Australian Grown 
Soybean (free from genetically engineered soybean) which is 
a rich source of isofl avones / phytoestrogens, a substance that 
could offer protection against and help reduce the risk of a 
wide range of disease in men and women including prostate, 
breast and skin cancer, osteoporosis, hot fl ushes, and heart 
diseases.” A large color photo shows Nutrisoy’s many 
products.
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 Nutrisoy products: The colorful front panel of each of 
the following is shown: Plain fi rm tofu. Tofu vegies [sic]. 
Tofu tempeh (This tofu has chunky tempeh in it and has been 
marinated in shoyu and ginger). Tofu herbs. Tofu spicy. Tofu 
teriyaki. Tofu vegies burger. Tofu tempeh burger. Strawberry 
tofu (dessert in a cup, with real fruit sauce on top). Apricot 
tofu (dessert in a cup).
 Note: Nutrisoy is the inventor of Tofu tempeh, and Tofu 
tempeh burger. Address: 15 Hannon St., Botany (suburb), 
Sydney, NSW 2019 Australia. Phone: +61 2 9316 5171.

3773. Chajuss, Daniel. 2005. History of his work with soy in 
Israel (Interview). SoyaScan Notes. April 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: ADM made acid-wash soy protein concentrate, 
which cannot be texturized. Daniel thinks they did this 
after they bought Central Soya’s soy protein isolate plant in 
Chicago, and brought it to Decatur, Illinois. This inability 
to texturize was one of the reasons ADM asked for Daniel’s 
assistance in establishing a plant to make aqueous alcohol 
wash soy protein concentrate.
 Central Soya made very good soy products–such as 
Response [textured soy protein concentrate, launched in 
July 1975]. Daniel has always had very good personal and 
business relations with Central Soya.
 Hayes Ashdod was sold in 1987 and is now named 
Solbar. It is still in the same location as before, with much 
of the equipment. After the sale, Daniel; used to work there 
almost every day, but he no longer works with that company.
 Daniel helped Finnsoypro Oy (Finnsoy) in Finland to 
start a plant by giving them know-how; however they bought 
equipment from a company that is the daughter company of 
Wenger. Finnsoypro is a small factory that makes about 300 
kg/hour of textured soy protein concentrate. The owner (who 
is very smart) is a neighbor and friend of Daniel is Israel.
 Daniel really loves his work at Hayes General 
Technology (HGT), which he still owns; he is the managing 
director. He works to install new plants around the world 
based on the unique technology that the and HGT have 
developed. He sold Hayes Ashdod Ltd. in part so that he 
could focus more on his work at HGT. He is now working on 
a plant in Haifa for a company named Soyprotec; it belongs 
to Shemen Industries, which is also making soy protein 
concentrate.
 Daniel drinks Alpro soymilk. “Now in Israel tofu and 
soymilk and other soy products are very, very popular.” 
Israel’s largest producer of dairy milk, Tnuva, now makes 
soymilk. They generate a lot of okara, which is transformed 
into a health food product by another company. It contains 
about 30% protein, 60% fi ber, plus some oil, minerals, etc. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

3774. Nippon Supplement, Inc. 2005. Touchi extract: A 
functional food with anti-diabetic activity (Website printout–
part). www.nippon-sapuri.com/english/touchi.html 10 p. 
Retrieved April 14.
• Summary: Contents: 1. Screening natural foods for an 
ingredient gentle to human body. What is Touchi. 2. Touchi 
extract inhibits the digestion of carbohydrates, thereby 
lowering the blood glucose level (Fig. 1. A diagram shows 
the mechanism; it inhibits of the activity of the enzyme 
alpha-glucosidase. In a clinical trial, Touchi extract was 
found to keep the blood sugar level of diabetic patients 
low). Fig. 2. A graph–Touchi extract showed anti-glycemic 
effect in rats. Touchi extract showed anti-glycemic effect in 
a clinical trial on borderline diabetic subjects. Fig. 3. Graph 
of anti-glycemic effect of touchi extract in humans. Fasting 
blood pressure of over 60% of diabetic patients decreases. 
Fig. 4. Anti-glycemic effect of Touchi-extract. Fig. 5. Anti-
lipidemic effect of Touchi extract. Address: Japan. Phone: 
1-800-VITASOY.

3775. Xu, Mao-Jun; Dong, J.-F.; Zhu, M.-Y. 2005. Effects 
of germination conditions on ascorbic acid level and yield of 
soybean sprouts. J. of the Science of Food and Agriculture 
(London) 85(6):943-47. April 30. [30 ref]
• Summary: Ultraviolet light increased the ascorbic acid 
[vitamin C] yield of soybean sprouts by 77.0% compared 
with the darkness control, while “red light had the highest 
promoting effect on the growth of soybean sprouts, 
increasing the total fresh weight by 16.6% compared with the 
darkness control.”
 The ideal strategy for maximizing both yield and 
nutritive value is to germinate the soybean under 12 hours 
ultraviolet and 12 hours red light daily cycles. Using this 
strategy the ascorbic acid content was increased by 78.7% 
and the yield by 17.4%. Address: 1. State Key Lab. of Plant 
Physiology and Biochemistry, College of Life Sciences, 
Zhejiang Univ., Hangzhou 310012, China.

3776. Adachi, J.D.; Rizzoli, R.; Boonen, S.; Li, Z.; Meredith, 
M.P.; Chesnut, C.H., III. 2005. Vertebral fracture risk 
reduction with risedronate in post-menopausal women with 
osteoporosis: A meta-analysis of individual patient data. 
Aging Clinical and Experimental Research 17(2):150-56. 
April. *
• Summary: “Conclusions: This meta-analysis, based upon 
fi ve trials and using individual patient data (IPD) and time-
to-event statistical methods, provides a more precise estimate 
of the effect of risedronate in reducing vertebral fracture risk 
in postmenopausal osteoporotic women than a meta-analysis 
using summary statistics from the literature.” Address: 1. 
McMaster Univ., Hamilton, Ontario, Canada.

3777. Cassidy, Aedin. 2005. Diet and menopausal health. 
Nursing Standard 19:44-52 [quiz p. 54-5]. March 30-April 
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5. *
• Summary: “This article outlines the evidence for exercise 
and dietary infl uences on many of the major disease risks 
for women around the menopause and after, including 
cardiovascular diseases, cancer and osteoporosis.”
 Note: Comment titled “Diet and the menopause,” by M. 
Chapman, in Nursing Standard. 2005 Aug. 24-30; 19(50):67. 
Address: School of Medicine, Health Policy and Practice, 
University of East Anglia, Norwich, England.

3778. Haelan Products, Inc. 2005. Haelan 951: Fermented 
soy health products (Ad). Alternative Medicine (Tiburon, 
California). April. p. 17 (No. 78).
• Summary: “The ideal adjuvant nutrition for those who 
need more than vitamins and minerals... The failure to 
address the nutritional status of those with cancer has 
several negative consequences...” www.Haelan951.com. 
“IND# approved by the FDA for clinical studies.” A color 
photo shows 3 bottles of tan-colored Haelan 951 on a bed 
of soybeans. Address: 18568 142nd Ave. N.E., Building F, 
Woodinville, Washington [state] 98072. Phone: 1-800-542-
3526.

3779. Kawakami, Yuki; Tsurugasaki, W.; Nakamura, 
S.; Osada, K. 2005. Comparison of regulative functions 
between dietary soy isofl avones aglycone and glucoside on 
lipid metabolism in rats fed cholesterol. J. of Nutritional 
Biochemistry 16(4):205-12. April. [55 ref]
• Summary: “Abstract: The effects of dietary soy isofl avones 
aglycone and glucoside on lipid metabolism were compared 
in male Sprague-Dawley rats (4 weeks old) given purifi ed 
diets containing 0.3% cholesterol. The rats were fed a diet 
supplemented with either isofl avone aglycone-rich powder 
(IF-A group) or isofl avone glucoside-rich powder (IF-G 
group) or isofl avone-free diet (control group) for 40 days.” 
Address: Faculty of Agriculture and Life Science, Hirosaki 
Univ., 3 Bunkyo-cho, Hirosaki, Aomori 036-8224, Japan.

3780. Lewandowski, Joe. 2005. Science of soy: The latest 
word on the versatile bean. Better Nutrition 67(4):20-22. 
April.
• Summary: The article begins: “The scientifi c evidence 
continues to mount: Soy is good food–and it might even 
be better than many nutrition experts are willing to admit.” 
Address: Colorado.

3781. McCue, Patrick P.; Shetty, Kalidas. 2005. Phenolic 
antioxidant mobilization during yogurt production from 
soymilk using Kefi r cultures. Process Biochemistry 
40(5):1791-97. April. [19 ref]
• Summary: Soymilk yogurt can be made using Kefi r 
cultures. “Soluble phenolic content increased with Kefi r 
culture time and was strongly correlated with total 
peroxidase and laccase activity. However, the phenolic 

content dropped sharply at 48 h.” Address: 1. Program in 
Molecular and Cellular Biology, Univ. of Massachusetts, 
Amherst, MA 01003.

3782. Messina, Mark. 2005. Soy isofl avone intake and the 
risk of breast and endometrial cancers. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 13(2):1-3. 
Spring. [37 ref]
• Summary: Note: The endometrium is the mucus membrane 
lining of the uterus. Address: PhD [Nutrition Matters, Port 
Townsend, Washington].

3783. Messina, Mark; Erdman, John W., Jr. 2005. Need 
to establish threshold soy protein intake for cholesterol 
reduction (Letter to the editor). American J. of Clinical 
Nutrition 81(4):942-43. April. [10 ref]
• Summary: This letter is in response to: Rosell, M.S.; 
Appleby, P.N.; Spencer, E.A.; Key, T.J. “Soy intake and 
blood cholesterol concentrations: a cross-sectional study of 
1033 pre- and postmenopausal women in the Oxford arm 
of the European Prospective Investigation into Cancer and 
Nutrition.” Am J Clin Nutr 2004; 80:1391-96. Address: 1. 
Nutrition Matters, Inc., 439 Calhoun St., Port Townsend, 
Washington 98368.

3784. Mine, Yoshinori; Wong, A.H.K.; Jiang, B. 2005. 
Fibrinolytic enzymes in Asian traditional fermented foods. 
Food Research International 38(3):243-50. April. [39 ref]
• Summary: “Fibrinolytic enzymes are agents that dissolve 
fi brin clots. Recently many food derived fi brinolytic 
enzymes have been found in various traditional Asian foods. 
Fibrinolytic enzymes can be found in a variety of foods, 
such as Japanese Natto, Tofuyo [Okinawan fermented 
tofu], Korean Chungkook-Jang soy sauce,... These novel 
fi brinolytic enzymes derived from traditional Asian foods are 
useful for thrombolytic therapy. They will provide an adjunct 
to the costly fi brinolytic enzymes that are currently used in 
managing heart disease, since large quantities of enzyme 
can be conveniently and effi ciently produced. In addition, 
these enzymes have signifi cant potential for food fortifi cation 
and nutraceutical applications, such that their use could 
effectively prevent cardiovascular diseases.” Address: Dep. 
of Food Science, Univ. of Guelph, Guelph, Ontario, Canada 
N1G 2W1.

3785. Spence, Lisa A.; Lipscomb, E.R.; Cadogan, J.; Martin, 
B.R.; Wastney, M.E.; Peacock, M.; Weaver, C.M. 2005. 
The effect of soy protein and soy isofl avones on calcium 
metabolism in postmenopausal women: a randomized 
crossover study. American J. of Clinical Nutrition 81(4):916-
22. April. [48 ref]
• Summary: “Design: Calcium metabolism in 15 
postmenopausal women was studied by using metabolic 
balance and kinetic modeling in a randomized, crossover 
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design of three 1-mo controlled dietary interventions: soy 
protein isolate enriched with isofl avones (soy-plus diet), soy 
protein isolate devoid of isofl avones (soy-minus diet), and a 
casein-whey protein isolate (control diet).”
 “Conclusions: The lower urinary calcium seen with 
the consumption of an isolated soy protein than with that of 
an isolated milk protein was not associated with improved 
calcium retention. This fi nding reinforces the importance 
of evaluating all aspects of calcium metabolism. Soy 
isofl avones did not signifi cantly affect calcium metabolism.” 
Address: 1. Dep. of Foods and Nutrition, Purdue Univ., West 
Lafayette, Indiana.

3786. Stewart, Kimberly Lord. 2005. Soy good for you: It 
could be the perfect plant-based protein. Better Nutrition 
67(4):24-26. April.
• Summary: Soy “is perhaps one of nature’s most perfect 
foods.” Food and health journalists rarely use the word 
“perfect”–except with soy.
 “Despite the perfect nutrient profi le of soy, the one fl aw 
has been taste. Soy used to taste, well, too soy-like, too bean-
like. Now, however, farmers are growing new varieties that 
taste much better than the beans of the past.”
 A table shows the amount of protein contained in 
various “soy foods.”
 Four ounces of fi rm tofu–13 grams.
 One soy “sausage” link–6 grams.
 One soy “burger”–10-12 grams.
 One 8-ounce glass of plain soymilk–10 grams.
 One soy protein bar–14 grams.
 ½ cup of tempeh–19.5 grams
 ½ cup of roasted soy nuts–19 grams.
 ½ cup of edamame–10 grams.

3787. United Soybean Board. 2005. Consumer attitudes 
about nutrition–Insights into nutrition, health and soyfoods: 
11th annual survey. Seattle, Washington. 8 p. April.
• Summary: This 11th annual nationwide survey, 
commissioned by USB, was conducted by an independent 
research fi rm in Seattle, Washington. It bears no exact date. 
Random telephone interviews were completed with 1,000 
consumers, “providing a sample that is consistent with the 
total American population. The study’s margin of error is 
±1.9 to 3.1 percentage points and has a confi dence interval of 
95%.”
 Contents: Introduction and methodology. Nutritional 
habits and obesity concerns. Healthy food decisions. 
Cooking oil impressions. Consumer attitudes about fats 
(“Over half of consumers rate hydrogenated vegetable oils 
somewhat or very unhealthy, unchanged over the past several 
years... Consumers continue to say trans fatty acids are 
healthier than saturated fats,...”).
 “Awareness, usage and trial of soy products: Overall 
consumer awareness of soy products increased this year. 

Soymilk’s awareness rating stepped up to 90 percent while 
regular use of soymilk held fairly steady at 16 percent. 
Compared to 2003, signifi cantly more consumers are aware 
of dried or canned soybeans (13 percent). The regular 
consumption of soy nuts increased to six percent while fewer 
consumers surveyed this year consume soy burgers.
 “One-quarter of Americans consume soyfoods or 
soy beverages once a week or more, consistent with last 
year’s results. However, respondents who never consumer 
soy products increased by fi ve points this year, totalling 
38 percent. Among those who do not consume soy, 37 
percent report that nothing in particular prevents them from 
including soy in their diet. Consistent with the last several 
years, 18 percent said taste prevents incorporating soy in 
their diet.”
 “Soyfoods and health: Most U.S. consumers perceive 
soy products as healthy (74 percent [19% say “neutral” and 
7% say “unhealthy”]). More females (44 percent) than males 
(28 percent) stated soy might provide a healthy addition 
to their diet. This knowledge encouraged 27 percent of 
consumers to seek out products that specifi cally contain soy.
 “Thirty-nine percent of those surveyed recognized 
awareness of specifi c health benefi ts gained by including soy 
in their diet. Similar to last year, 29 percent of consumers on 
an unaided basis reported awareness that soy is good for the 
heart.
 “Twenty-one percent of the women aware of soy’s 
health benefi ts reported awareness that soy might relieve 
menopause symptoms. Many menopausal and post-
menopausal women sought out soy as a natural alternative 
to Hormone Replacement Therapy in 2003 following the 
cancellation by the National Heart, Lung, and Blood Institute 
of the National Institutes of Health (NIH) clinical trial. The 
trial found that HRT may increase the risk of breast cancer, 
coronary heart disease, stroke and pulmonary embolism 
[blockage of one of the pulmonary arteries in your lungs].
 Awareness of health benefi ts of soy:
 Heart health: 29%
 Prevent obesity / weight loss: 17%
 Menopause relief: 16%
 Cancer prevention: 8%
 Protein source: 6%
 Reduced risk of osteoporosis: 2%
 “Most consumers read about soy health news in 
magazines and newspapers (50 percent), while 10 
percent received information from friends and family.” 
Biotechnology [genetic engineering] in food and agriculture. 
Restaurants and soy products.
 Perceptions of biotech and food: 39% of consumers 
consider themselves at least somewhat familiar with 
biotechnology.” Of this group, 65% “carry a positive 
perception of its role in agriculture.”
 Perceptions of biotech in agriculture.
 “Soy meets beef? A new question added to the survey 



SOY NUTRITIONAL RESEARCH (1990-2021)   1008

© Copyright Soyinfo Center 2021

this year shows overwhelming consumer interest in a ground 
meat / soy product. Of the 56 percent who were interested, 
nearly 70 percent would prefer beef as the type of meat to 
blend with soy.”

3788. Wenger, Greg. 2005. Spring surprise: Healthful and 
delicious soy dishes. Better Nutrition 67(4):28, 30-31. April.
• Summary: “Soy got a new burst of life in 1999 when the 
US Food and Drug Administration (FDA) approved a health 
claim that can be used on labels for soy-based foods.”
 Recipes include: Corn chowder (with “32 oz. Mori-
Nu creamy corn chowder soup”). Edamame spread with 
browned garlic. Golden sautéed tofu with yogurt dill 
sauce (with “1 lb extra-fi rm tofu, 1 cup soy yogurt”). Tofu 
chocolate chip pine nuts muffi ns (with “12 oz. silken tofu”). 
Super smoothie (with “½ cup soymilk” plus apple juice, 
pomegranate juice, banana, kiwi, frozen mango chunks, and 
frozen cranberries).
 A portrait photo shows Greg Wenger, who is “a Certifi ed 
Executive Chef with the American Culinary Federation.” 
He “hails from Chicago and is a graduate of the prestigious 
Culinary Institute of America (CIA) in New York State.” 
Address: Chef, Catalina Island, California.

3789. Givens, Joe. 2005. Re: Brief autobiography and 
detailed history of work with Dawson Mills. Letter to 
William Shurtleff at Soyfoods Center, May 8–in reply to 
inquiry. Followed by interview on May 21. 7 p. Typed, 
without signature.
• Summary: Joe (who dictated this letter to his daughter) 
was born on 11 Aug. 1921 in Chatfi eld, Minnesota, the son 
of William Paul Givens and Fanny Bottom. He attended 
Carleton College in Northfi eld, Minnesota, from 1939 to 
1943, with a chemistry major and strong minors in physics 
and math. During college, shortly after World War II began 
he volunteered to be an aviation cadet and was accepted. 
However his local draft board gave him a 2A deferment 
for being a science major, and would not release him. 
After graduating in June 1943, he attended graduate school 
for 1 year (1943-44) at the Institute of Paper Chemistry 
in Appleton, Wisconsin. In early 1944 he got a call from 
Washington, DC, and was ordered to report to Oak 
Ridge, Tennessee. Arriving on March 1, he worked on the 
Manhattan Project in the fi nal steps of isolating Uranium 
235. He was released in Jan. or Feb. 1946–after uranium had 
been successfully isolated and World War II had ended.
 1946–Joe began work in the soybean industry, where 
he worked until his retirement in 1981. He began with the 
Cargill Co. as a management trainee at headquarters near 
Milwaukee during most of 1946-47. The following dates 
are inexact and based on Joe’s memory, not on documents: 
“At that time the extraction industry was plagued by hexane 
explosions in solvent extraction plants. Cargill had a number 
of hexane explosions, one in their Fridley, Minnesota fl ax 

plant (late 1946-1954), where several men were badly 
burned; one in Savage, Minnesota (1947-1974), that killed 
about 5 men; two in Cedar Rapids, Iowa (1945-1956), where 
no one was killed but the plant was destroyed; and another 
one later in Washington, Iowa (winter 1947-1954).” After his 
training, Joe worked in that latter plant which was outside 
and terribly cold, without even a building over it. The hexane 
solvent extraction equipment was made by V.D. Anderson 
Co. Other soybean processing companies also had hexane 
explosions.
 “The E.I. duPont de Nemours chemical fi rm had done 
research on using trichloroethylene (trichlor) as an oil 
solvent. It was non-fl ammable, non-explosive, and was a 
stronger oil solvent that hexane. The chemical engineering 
department at Iowa State College had done a fair amount of 
research on processing soybeans using this solvent.
 “One of the fi rst soybean oil extraction plants using 
trichloroethylene was built in cooperation with Iowa State’s 
chemical engineering department. It was built [as a small 
commercial plant] in Plainfi eld, Iowa, by and for Howard 
Roach (an ASA president).” Built in 1947, this plant ran 
successfully until 1951.
 Another early trichloroethylene plant was in Michigan, 
designed by the Detrex corporation. It was very small, about 
10 tons of soybeans a day. It was not successful and didn’t 
last very long.
 Crown Iron Works Co. (CIW) was looking to diversify 
their manufacturing business. They had several foundries–
gray iron, bronze, aluminum, etc.–in Minneapolis. Much of 
their business was with railroads, manufacturing parts for 
steam locomotives, which were obsolete following World 
War II. They also had an excellent machine shop. So CIW 
made arrangements with Iowa State College and DuPont 
to use their designs, patents, and experience to develop 
commercial oil extraction equipment. They began this work 
in early 1947.
 1948 Jan.–Joe started work at CIW; his fi rst job was 
working with draftsman Al Kaiser to develop solvent 
extraction machinery for soybeans. “The goal was to have 
machinery that would process 25 tons of soybeans daily and 
was safe.” Crown bought an old foundry in Minneapolis for 
the project. In early 1948, Al and Joe supervised installation 
of machinery in this building. Soon they were able to make 
the machinery work to process soybeans. “The designs 
were never really completed. CIW was not willing to spend 
the time or money to refi ne these designs. We were merely 
to make the machinery work well enough to sell. In 1948 
Crown hired 2 men to market this equipment–Frank Scofi eld 
and Lee Luick. They sold several plants.
 The fi rst plant was sold to Glencoe Milling Co. in 
Glencoe, Minnesota, managed by Mr. L.H. Patten. In 1949 
Joe supervised the installation and startup of this plant 
in 1950; it operated until 1952. The 2nd plant went into 
Blooming Prairie, Minnesota [to the Farmers Cooperative 
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Elevator Assoc. / Co. Soybean Processing Div.]. Joe 
started this plant in 1950 and it ran okay. This was a new 
cooperative which never had competent management or 
adequate capital. It did not last very long.
 The 3rd trichlor installation was made in 1950 at the 
North Dakota Mill and Elevator in Grand Forks, North 
Dakota. In early 1950, Joe supervised the installation and 
got it running. This plant was owned by the state of North 
Dakota and has an interesting history. Once again, they did 
not have management which was attuned to operating a 
soybean plant.
 In early 1950 Al Kaiser built and started up a plant for 
Fremont Cake and Meal in Fremont, Nebraska. They had 
previously processed soybeans using expellers.
 In 1951 Joe installed the next plant for Townsends 
Inc. in Millsboro, Delaware. It was bought by the former 
Senator Townsend. The Townsends owned a large amount 
of farmland in Delaware. They wanted a source of soybean 
meal to feed the millions of chickens they raised. They had a 
large hatchery, a feed meal, and were good business people. 
The plant ran successfully until 1952 using trichlor. From 
that year until the present they have extracted soybeans with 
hexane and CIW machinery.
 In Vermont, Illinois (a tiny town), a farmer tried to 
install a small CIW plant but it never became operational.
 In late 1951 rumors began to circulate that cattle and 
other ruminants which had been fed soybean meal extracted 
with trichloroethylene had died horrible deaths from 
hemorrhaging.
 “In Oct. 1951 I was assigned to start up a new 
trichlor plant in Dawson, Minnesota. When I went there 
the machinery was all pretty well installed. My job was 
to supervise the remaining construction and start it up. It 
began operating in Dec. 1951 [Note: It began operation on 
Nov. 28; open house on Dec. 8]. The manager of this plant 
was Louis Sandbakken, who ran the local fertilizer and 
fuel cooperative. Louis was an ex-farmer without technical 
education. He soon realized the job was too much for him.
 “The plant was operating (the equipment ran, but not 
that well) but really had no management for the fi rst month. 
At this time other trichlor plants were having considerable 
problems with cattle dying from having been fed trichlor 
processed soybean meal. Most of them shut down by Jan. 
1952. I was of the opinion that I could correct the toxicity 
problem by changing the fl ake desolventizing process. At 
this time CIW was not selling any more plants because of the 
problems with poisoned cattle. I was facing not having a job.
 “The situation was so serious and urgent that the board 
of directors at the Dawson plant called me on Christmas Eve 
and wanted to meet with me on the day after Christmas in 
1951.
 “The board of directors and the manager of the Dawson 
Farmers Elevator offered me a job to be the general manager 
of this plant. At that time it was called Tri-County Soy Bean 

Co-operative Association; the plant had more debts than 
assets. I did not know the exact fi gure when I said I would go 
out there, but I was offered a good incentive arrangement if 
the corporation survived and made money.”
 On 20 Jan. 1952 Joe took over as manager. Within 
a few days of this date, Dawson’s sister plants at Grand 
Forks (North Dakota) and Glencoe and Blooming Prairie 
(Minnesota) ceased their operations because of lawsuits 
resulting from the sale of toxic meal.
 Joe changed the way the meal was toasted–from using 
a pressure cooker to blowing live steam through the meal 
to “scrub” the solvent from the meal. This removed any 
residual trichlor. An experiment was carried out to feed one 
group of calves on meal made before the toasting changes, 
and other group after the changes were made. “Fortunately 
the calves fed on the new meal thrived and were sold at 
excellent market prices whereas the ones fed on the old 
meal lasted about 6 weeks before dying.” Dawson soybean 
meal never had any toxicity claims against it. However, as 
a precaution, all Dawson meal carried a warning not to feed 
it to ruminants. The other trichlor plants did not use Givens’ 
method of scrubbing out the solvent with live steam because, 
by then, the damage had been done. Address: 6566 France 
Ave. S. #906, Edina, Minnesota 55435. Phone: 952-926-
7828.

3790. Guo, Shun-Tang; Ono, Tomotada. 2005. The role of 
composition and content of protein particles in soymilk on 
tofu curding by glucono-delta-lactone or calcium sulfate. J. 
of Food Science 70(4):C258-C262. May. [60 ref]*
Address: 1. College of Food Science and Nutrition 
Engineering, China Agricultural Univ., Beijing 100080, 
PRC; 2. Faculty of Agriculture, Iwate Univ., Morioka 020-
8550, Japan.

3791. Holleran, Joan. 2005. Awareness, consumption of 
soy up. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa) 16(7):12f-12g of 12-page insert after p. 
14. Spring.
• Summary: “The United Soybean Board in Chesterfi eld, 
Missouri, recently published its 11th annual ‘Consumer 
Attitudes About Nutrition’ survey that provides insights into 
nutrition, health and soyfoods. The study identifi es consumer 
attitudes and trends in nutrition. Most of the questions relate 
to soy, but some do not, says Steve Poole, director, edible 
program, United Soybean Board.
 “’We want this to be a valuable tool for industry players, 
including manufacturers, marketers and others who aren’t 
just focused on soy. It’s meant to be a helpful tool to them 
when they are talking to consumers,’ he says.
 “Poole says many companies use the ‘Consumer 
Attitudes’ survey for sales presentations or even research. 
‘One reason they like it is that USB is a third party. Another 
is that this is a statistically sound survey, and there are 
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benchmarks going back 11 years.
 “’Companies can use it for developing products, 
identifying markets where they can provide products to fulfi ll 
a health benefi t, or in sales materials,’ he says.
 “Consistent with the past six years, nearly 90 percent of 
respondents indicated they were somewhat or very concerned 
about the nutritional content of food. This year, 74 percent of 
consumers claimed to have changed their eating habits due 
to health or nutrition concerns, a four percent increase from 
2003.
 “Consumers are well aware of the obesity crisis in 
the United States. The Centers for Disease Control and 
Prevention state that approximately 130 million Americans 
are overweight or obese, a total of 64 percent of the nation’s 
population. An interesting aspect of the survey, however, 
indicates a new culprit for the crisis. This year, 36 percent 
considered individuals responsible for their obesity, 
while 29 percent blamed the fast food industry. ‘That’s a 
complete fl ip fl op from last year when 35 percent said the 
fast food industry was to blame and 29 percent said it was 
the individual,’ says Poole. In determining the cause of 
the dramatic shift, Poole could only surmise. ‘Speaking 
anecdotally, the swing could be due to the publicity around 
the frivolous lawsuits against brand name products–it may 
have caused a backlash.’
 “More than 60 percent of consumers agree that 
consuming soy-based foods can play a role in reducing 
obesity, while three-quarters of respondents agree soy 
products are healthy.
 “Soy awareness up and up and up: Overall, consumer 
awareness of soy products increased this year. Soymilk’s 
awareness rating stepped up to 90 percent, while regular 
use of soymilk held fairly steady at 16 percent. Compared 
to 2003, signifi cantly more consumers are aware of dried or 
canned soybeans (13 percent). And the regular consumption 
of soy nuts increased to six percent. Fewer respondents, 
however, said they consume soy burgers.
 “Consumer awareness of soybean oil as a healthy oil 
is also big, with approximately 90 percent of consumers 
believing it’s healthy. ‘Last year it was 88 percent; the year 
before it was 90 percent, and it’s always right behind olive 
oil,’ says Poole, who adds that Trader Joe’s markets a 100 
percent soybean oil, rather than labeling soybean oil as a 
vegetable oil. ‘Consumers’ positive perception of soybean oil 
is probably refl ected in Trader Joe’s marketing the product 
as soybean oil,’ he says. ‘Soybean oil is perceived as healthy, 
particularly as we’re dealing with trans fats,’ says Poole. 
‘In the survey we include fats, and consumers are still very 
confused about fats.’
 “The soybean industry in particular has been working 
hard to develop new soybean oils that are trans fat free–
among other healthier attributes (see story on page S10).
 “Healthy cooking oil” impressions
 “Olive oil 91 percent

 “Soybean oil 87 percent
 “Sunfl ower oil 82 percent
 “Canola oil 82 percent
 “Saffl ower oil 79 percent
 “Corn oil 67 percent
 “One-quarter of Americans consume soyfoods or soy 
beverages once a week or more, consistent with last year’s 
results. However, the percentage of consumers who never 
consumed soy products was up fi ve percent to 38 percent. 
Among those who do not consume soy, 37 percent report that 
nothing in particular prevents them from including soy in 
their diet. Eighteen percent said taste holds them back from 
incorporating soy into their diets.
 “’When we ask consumers the question... have you ever 
eaten soyfoods, they generally think tofu, tempeh, etc.,’ says 
Poole. ‘Certainly soy energy bars and soy as an ingredient 
in other packaged foods should be considered, but I don’t 
know that that’s the case. Are people aware that soy is in the 
products they consume? ‘When people say soyfoods to me, I 
have a broad view of it. Others, though, may strictly see soy 
milk and tofu,’ he says.
 “Poole also sees that several hurdles to consuming soy 
are fading away. ‘Early on, taste was a barrier to trial and 
repeat purchase [of soy]. Convenience was a barrier. Those 
are gone now. People consume and enjoy soy now and don’t 
even realise it really is soy.’
 “In addition, soy is perceived as healthy, according to 
Poole. Nearly 75 percent of consumers believe soy is healthy.
 “The gender gap: While most consumers understand the 
health benefi ts of soy, more women (44 percent) than men 
(28 percent) stated that soy might provide a healthy addition 
to their diet. Twenty-seven percent of respondents seek out 
products that specifi cally contain soy. And 39 percent of 
respondents recognized specifi c health benefi ts gained by 
including soy in their diet. Similar to last year, 29 percent of 
consumers–unaided–reported that soy is good for the heart.
 “Interestingly, heart health has been a mixed story 
for the survey. Poole notes that the heart health claim was 
authorized in 1999, and by 2000 there was a 47 percent 
awareness of the heart health claim. ‘That has steadily 
dropped,’ he says. ‘And during the past two years the heart 
benefi ts awareness has remained steady at 29 percent.
 “’What happened was that there was so much news 
and marketers initially put the message on the front of their 
packages. That happened the fi rst couple of years and then 
the message gradually moved to the back of the package. 
Then the media and marketers moved on to the next big 
thing. That’s another reason why we’re doing this survey. It 
tracks those trends. Food manufacturers and soy producers 
need to be aware there’s an opportunity here to turn the 
volume up and revisit the heart health claim,’ says Poole.
 “While women might be the primary shoppers, 
knowledge of soy’s health benefi ts should be known across 
genders. The American Heart Association lists heart disease 
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as the No. 1 killer of both American women and men. ‘The 
benefi t is there [for men as well as for women],’ says Poole, 
‘and we’ve never achieved beyond a 47 percent awareness. 
It points to where we can follow up a little more for next 
year’s survey. Maybe a sharp marketer will say: `I should be 
targeting men with this message:’
 “Awareness of health benefi ts of soy:
 “Heart health 29 percent
 “Prevent obesity /weight loss 17 percent
 “Menopause relief 16 percent
 “Cancer prevention 8 percent
 “Protein source 6 percent
 “Reduced risk of osteoporosis 2 percent
 “Twenty-one percent of the women who were aware 
of soy’s health benefi ts reported awareness that soy might 
relieve menopausal symptoms. In fact, says Poole, the 
awareness of menopausal symptom relief is one of the 
biggest changes he’s noted in the survey over the years. 
‘Awareness was at seven percent in 1999. Currently, it’s 16 
percent,’ he says. ‘It was actually a little higher–19 percent–
last year, following publicity of the HRT trial.’
 “Soy meets world: A new question added to this year’s 
survey reveals interest in soy blended with other ingredients. 
Specifi cally, the survey asked which type of meat consumers 
would prefer to blend with soy. Of the 56 percent of 
respondents interested, nearly 70 percent would prefer beef 
as the type of meat to blend soy with. It begs the question: 
What other ingredients could be blended with soy for an 
easy, tasty transition toward healthier eating?”

3792. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2005. Soy: An extraordinary piece of the 
food pyramid. 16(7):12-13. May.

3793. Setchell, Kenneth D.; Clerici, Carlo; Lephart, 
E.D.; Cole, S.J.; Heenan, C.; Castellani, D.; Wolfe, B.E.; 
Nechemias-Zimmer, L.; Brown, N.M.; Lund, T.D.; Handa, 
R.J.; Heubi, J.E. 2005. S-equol, a potent ligand for estrogen 
receptor beta, is the exclusive enantiomeric form of the soy 
isofl avone metabolite produced by human intestinal bacterial 
fl ora. American J. of Clinical Nutrition 81(5):1072-79. May. 
[60 ref]
• Summary: “Background: The discovery of equol in human 
urine more than 2 decades ago and the fi nding that it is 
bacterially derived from daidzin, an isofl avone abundant in 
soy foods, led to the current nutritional interest in soy foods. 
Equol, unlike the soy isofl avones daidzein or genistein, 
has a chiral center and therefore can occur as 2 distinct 
diastereoisomers.
 “Objective: Because it was unclear which enantiomer 
was present in humans, our objectives were to characterize 
the exact structure of equol, to examine whether the S- and 
R-equol enantiomers are bioavailable, and to ascertain 
whether the differences in their conformational structure 

translate to signifi cant differences in affi nity for estrogen 
receptors.
 “Design: With the use of chiral-phase HPLC and mass 
spectrometry, equol was isolated from human urine and 
plasma, and its enantiomeric structure was defi ned. Human 
fecal fl ora were cultured in vitro and incubated with daidzein 
to ascertain the stereospecifi city of the bacterial production 
of equol. The pharmacokinetics of S- and R- equol were 
determined in 3 healthy adults after single-bolus oral 
administration of both enantiomers, and the affi nity of each 
equol enantiomer for estrogen receptors was measured.
 “Results: Our studies defi nitively establish S-equol as 
the exclusive product of human intestinal bacterial synthesis 
from soy isofl avones and also show that both enantiomers 
are bioavailable. S-equol has a high affi nity for estrogen 
receptor beta (K(i) = 0.73 nmol/L), whereas R-equol is 
relatively inactive.
 “Conclusions: Humans have acquired an ability to 
exclusively synthesize S-equol from the precursor soy 
isofl avone daidzein, and it is signifi cant that, unlike R-equol, 
this enantiomer has a relatively high affi nity for estrogen 
receptor beta.” Address: 1. Div. of Pathology, Clinical Mass 
Spectrometry, Cincinnati Children’s Hospital Medical 
Center, and the Dep. of Pediatrics, Univ. of Cincinnati 
College of Medicine, Cincinnati 45229, Ohio.

3794. Weaver, Connie M.; Cheong, J.M.K. 2005. Soy 
isofl avones and bone health: the relationship is still unclear 
(Open Access). J. of Nutrition 135(5):1243-47. May. [35 ref]
• Summary: Some say soy isofl avones (e.g., daidzein 
and genistein) are implicated in some health-enhancing 
properties such as improvement of bone health.
 “Abstract: Evidence of the effect of purifi ed soy 
isofl avones and soy protein isolates containing isofl avones 
on bone health in rats and in humans is inconsistent. 
Differences may be because of synergies or antagonisms 
among the isofl avones, threshold or biphasic dose effects, 
life stage of animals or human subjects, estrogen status, and 
environment-genetic interactions, including the ability to 
produce metabolites upon ingestion of isofl avones. At this 
time, the benefi ts of soy protein and isofl avones on bone 
health are inconclusive. This overview will summarize these 
discrepancies and will suggest future studies to clarify the 
conditions under which these dietary substances can be 
helpful for bones.”
 “Recommendations for future research:
 “To clarify the effect of isofl avones on bone health, 
appropriately powered and controlled studies in humans or 
in relevant animal models of good design are needed. Among 
the many questions that still need to be addressed include:
 “What is the dose-response effect of the natural 
complement of soy isofl avones and individual isofl avones?
 “Are there agonistic or antagonistic interactions among 
various isofl avones?
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 “What are the mechanisms of action of isofl avones on 
bone health?
 “What role does metabolite production of isofl avones 
play in benefi ting bone?
 “What is the effect of isofl avones on bone architecture 
beyond bone density?
 “The next few years will bring answers to many, if not 
all, of these questions. There is presently a large federal 
commitment to determining whether a dietary intervention 
as simple as soy isofl avones can replace estrogen for 
postmenopausal women without its adverse effects.” 
Address: Dep. of Foods and Nutrition, Purdue Univ., West 
Lafayette, Indiana.

3795. Pogeler, Allen; Pogeler, Gary; Pogeler, Kathleen; 
Pogeler, Lewis. 2005. Recollections of Glenn H. Pogeler of 
Iowa (Interview). SoyaScan Notes. June 6. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: John Henry Pogeler and Leena Carstens, had 
four children. The second child, Glenn Henry Pogeler, was 
born on 3 Jan. 1915 in Manson, Calhoun Co., Iowa (about 
20 miles east of Fort Dodge), and raised there. In 1932 he 
graduated from Manson high school, where he pitched on the 
baseball team and played football. It was the bottom of the 
Depression; he wanted to be a mechanical engineer, but no 
money was available.
 On 25 July 1932 he went to work as the 2nd man at the 
Richards Elevator Co. in the small town of Richards, Iowa 
(now named Richard, about 5-6 miles due south of Manson 
in central Iowa)–for $1 a week plus room and board. The 
manager was Charles Weideman, whom Glenn Pogeler 
greatly admired. In 1935, when Weideman resigned, Pogeler 
became manager.
 In about 1938, while living in Richards, Glenn met 
his bride to be, Ardis Jenelle Fry. They met at a dance in 
Fort Dodge, Iowa. The live band playing at the dance was 
led by a North Dakota band leader named Lawrence Welk, 
who later had a national television show and achieved some 
degree of fame.
 In early 1940, Glenn received a better job offer to 
manage a cooperative elevator in Badger, Iowa (about 10 
miles from Fort Dodge). He soon went to work for the 
Farmers Elevator Company of Badger, which had been in 
operation since 1902. In June 1940 the members voted to 
reorganize, and it was renamed the Badger Cooperative 
Elevator. Pogeler was hired back as manager, with a salary 
of $125 a month–plus a house. In 1940 Glenn gave up 
smoking–on his doctor’s advice. He fi nished the one pack 
he had left and never smoked another cigarette for the rest 
of his life–a strong willed man! Throughout his life, Glenn 
was in the grain business, but he was never a farmer. He was 
also a devout Christian, actively involved with the American 
Lutheran church.
 Glenn now had a solid job and reliable income. He and 

Ardis were married on 5 May 1940 in Fort Dodge, Webster 
Co., Iowa. Ardis was born on 16 March 1919 in Bancroft, 
Kossuth Co., Iowa. The daughter of Jesse and Alma Fry (also 
spelled Frye), Ardis came from a low-income family of nine 
children. She grew up in Callender, Webster Co., Iowa, and 
was working as a cashier at an A&P grocery store in Fort 
Dodge when she and Glenn met.
 Glenn and Ardis had three children, all born in Iowa: (1) 
Allen Robert Pogeler, born 11 April 1943 in Fort Dodge. (2) 
Gary Dean Pogeler, born 4 July 1944 in Mason City, Cerro 
Gordo Co. (3) Neil Richard Pogeler, born 27 April 1952 in 
Mason City, Iowa. Allen (who now lives in California) is in 
business management and engineering. Gary (who now lives 
in Pennsylvania) is an attorney.
 In June 1943 Glenn was secretary-treasurer (a part time 
job) of the Boone Valley Cooperative Processing Assoc. 
in Eagle Grove, Iowa; his main job was Manager, Farmers 
Elevator Co., Badger, Iowa. In late Aug. 1943 he resigned as 
secretary-treasurer so he could go to Manly, Iowa, to manage 
the new soybean processing plant there.
 In early 1944, Glenn and his family moved from Badger 
to Manly (population about 1,500) in north central Iowa. 
There he became the fi rst manager of a soybean crushing 
plant named the North Iowa Cooperative Processing 
Association, which began operations in Sept. Initially, the 
family lived in a small apartment in Manly. On 1 July 1944 
they moved into a nice home at 220 Spring Street, rented 
from Mabel Benson. Gary was born 3 days later. Gary recalls 
that the rent was $40/month. Mabel never raised the rent, 
but Glenn started paying her $50/month after he felt the rent 
was too low. “He was that kind of a guy.” They lived in this 
house until they moved to Mason City.
 In 1948 Glenn was elected to the board of directors of 
the National Soybean Processors Association; he served as 
vice chairman of the board in 1957-1958, as chairman in 
1959-60, and as president in 1959-61; he remained a member 
for at least 17 years.
 In 1 July 1952 (not long after Neil, their 3rd child was 
born) the family moved to Mason City (population about 
30,000); the cooperative’s new and bigger, state of the art 
soybean processing plant that Glenn managed there used 
solvent extraction (hexane) rather than expellers. Gary 
recalls that Glenn used hexane for years to light his charcoal 
grill–”Which makes for a very dramatic beginning to your 
outdoor cooking.” Overseeing construction of the new plant 
was complex and stressful for Glenn. To relieve stress he 
took up golfi ng and (with his wife) and did painting by the 
numbers. His weight rose to about 210 pounds, then he lost 
weight for the rest of his life; he had ulcers.
 In 1960, an ad in Soybean Digest shows that the North 
Iowa Cooperative Processing Assoc., in Mason City, Iowa, 
was still managed by Glenn Pogeler.
 In 1962 the North Iowa Cooperative Processing Assoc. 
was renamed the North Iowa Soybean Cooperative.
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 In about Oct. 1964 Glenn was named president of the 
Soybean Council of America, Inc. (SCA), replacing Howard 
L. Roach of Plainfi eld, Iowa.
 On 1 Dec. 1965 SCA moved its offi ces to Arlington, 
Virginia (just outside Washington, DC) and Glenn and 
his family relocated nearby in Falls Church, Virginia (to a 
very nice home at 6420 Crosswoods Drive, Lake Barcroft 
section). During this time Glenn traveled worldwide to visit 
SCA offi ces and negotiate agreements on behalf of SCA.
 In April 1969 the 13-year-old Soybean Council of 
America was dissolved and the American Soybean Institute 
(a trusteeship) took its place. Glenn lost his job.
 Then Glenn went to work for the USDA for about 5 
years, again in the fi eld of soybeans. His title in 1973 was 
Acting Chief, Oilseeds, Agricultural Stabilization and 
Conservation Service Branch (ASCS), USDA, Washington, 
DC.
 After retiring from USDA, he became a commodities 
broker–which is something he always wanted to do–for 
about 5 years; he worked in a Clayton Brokerage Company 
offi ce outside of (but not far from) his home in northern 
Virginia.
 There is a photo in the family that shows him meeting 
President Lyndon Johnson after the latter signed a major 
farm bill.
 In about 1985 he retired; his doctor discovered that he 
had Type II diabetes–which runs in the family. He and his 
wife moved to Rancho Bernardo near San Diego, California, 
because he liked the weather there; his eldest son, Allen, 
also lived near there. He died on 20 Feb. 1995 in Poway, 
California (the town adjacent to Rancho Bernardo, where he 
lived) at the Pomerado Nursing Home, next to the Pomerado 
Hospital; he suffered a massive hemorrhagic stroke about 5½ 
months before he died. His wife, Ardis lived for the rest of 
her life in Rancho Bernardo and died in Oct. 1998. Before 
she died, she left many personal possessions (incl. about 20 
dated letters from Glenn while he was living in Richards 
{Dec. 1938 to early 1940}, photos of Glenn, newspaper 
articles that are mostly about Glenn, and letters from her 
mother, Alma) in a cedar chest, which Gary now has. 
In Dec. 1985 AGP, a large cooperative soybean processor, 
purchased Glenn’s former plant in Mason City, Iowa. A color 
photo shows the Mason City plant in 2003.
 What kind of a man was Glenn Pogeler? Kathleen, his 
daughter in law, recalls: He was very kind, very personable, 
very friendly. “He knew how this ought to be done and you’d 
best do it his way. My father had died when I was 21 years 
old, and I always felt like Glenn was my second father. In 
his outspoken way, he always welcomed me. Everyone liked 
him.” Kathleen fi rst met Glenn and his wife in 1969; they 
were living outside Washington, DC, in northern Virginia.
 Glenn never wrote the story of his life and the family 
has no family history. However Glenn’s son wrote a brief 
story of his life which was delivered as a eulogy at his 

funeral.
 Allen, Glenn’s eldest son, is presently (Jan. 2008) 
Vice President Corporate Planning for Integrated Photonics 
Technology (IPITEK) in Carlsbad, California. The 
company develops, manufactures and sells fi ber optic 
telecommunications equipment to various industries and 
government customers. Gary is an attorney in New York City 
with the fi rm Cadwallader, Wickersham & Taft, specializing 
in real estate. Neil is a real estate sales agent in Merritt 
Island, Florida. Address: 1. Encinitas, California; 2-3. 
Pennsylvania; 3. Arnolds, Park, Iowa. Phone: 712-332-2302.

3796. Al-Wahsh, Ismail A.; Horner, H.T.; Palmer, R.G.; 
Reddy, M.B.; Massey, L.K. 2005. Oxalate and phytate of soy 
foods. J. of Agricultural and Food Chemistry 53(14):5670-
74. June 14. [28 ref]
• Summary: “Interpretive Summary: Human consumption of 
soy products is increasing. Soy foods have high nutritional 
value and also have been reported to have health benefi ts. 
However, high concentrations of oxalate in soy foods 
increase the risk of kidney stones. These are calcium oxalate 
kidney stones. Soy foods also contain phytate. Studies 
suggest that phytate exhibits effective anticarcinogenic 
action against many types of cancer. Phytate is also a 
potential inhibitor of calcium oxalate kidney stone formation. 
Our objective was to test 30 commercial soy foods for 
oxalate and phytate content. There was a wide range of 
concentrations of oxalate and phytate in the soy foods tested. 
Soy food containing low concentrations of oxalate and high 
concentrations of phytate may be advantageous for kidney 
stone patients or persons with high risk of kidney stones.”
 Table 1 is titled “Total oxalate, phytate, calcium (Ca), 
magnesium (Mg), and sodium (Na) content in tofus.” In 
the 10-column table the fi rst two columns are product plus 
coagulant and brand–For example: Extra fi rm tofu prepared 
with calcium chloride (Mori-Nu).
 Table 2, titled “Total oxalate, phytate, Ca, Mg, and Na 
content in soy foods.” In the 10-column table the fi rst two 
columns are product and brand (for example). Soymilk 
(Pacifi c Soy). Soymilk (Westsoy). Soya powder (Fearn). 
Soy fl our (bulk). Soy fl our (Arrowhead Mills). Soy protein 
(bulk, Fred Meyer). Textured vegetable (soy) protein (Red 
Mill). Edamame soybeans (vegetable) (Hearty). Sweet 
soybeans (vegetable) (Safeway). Soybeans (vegetable) 
(C&W). Shelled edamame (vegetable, Safeway). Edamame 
(vegetable, Safeway Select). Soy beans (Red Mill). 
Roasted soynuts (Good Sense) Soynuts (GenSoy). Tempeh 
(White Wave). Tempeh (Turtle Island). Soynut Butter 
“original creamy” (I.M. Healthy) Soynut Butter “low carb” 
(I.M. Healthy) Soy protein (Liquid Aminos). Soy sauce 
(Kikkoman). Address: 1. Dep. of Food Science and Human 
Nutrition, Washington State Univ., Spokane, Washington 
99210-1495.
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3797. Gilani, G.S.; Cockell, K.A.; Sepehr, E. 2005. Effects of 
antinutritional factors on protein digestibility and amino acid 
availability in foods. J. of AOAC International 88(3):967-87. 
May/June. [114 ref]
• Summary: “Digestibility of protein in traditional diets from 
developing countries such as India, Guatemala, and Brazil 
is considerably lower compared to that of protein in typical 
North American diets (54-78 versus 88-94%). The presence 
of less digestible protein fractions, high levels of insoluble 
fi ber, and high concentrations of antinutritional factors in the 
diets of developing countries, which are based on less refi ned 
cereals and grain legumes as major sources of protein, are 
responsible for poor digestibility of protein.”
 Note: AOAC stands for “Association of Offi cial 
Analytical Chemists.” Address: 1. Health Canada, Nutrition 
Research Div., Bureau of Nutritional Sciences, Banting 
Research Centre (AL: 2203 C), Tunney’s Pasture, Ottawa, 
ON, K1A 0L2, Canada.

3798. Ismail, Baraem; Hayes, K. 2005. Beta-glycosidase 
activity toward different glycosidic forms of isofl avones. J. 
of Agricultural and Food Chemistry 53(12):4918-24. June. 
[37 ref]
• Summary: “Isofl avones, a group of soybean components 
that signifi cantly contribute to human health and disease 
prevention, exist in various chemical forms. The enzyme 
activity can be very sensitive to molecular structure; thus, the 
profi le of the isofl avones can affect their rate of hydrolysis. 
The objective of this work was to study the beta-glycosidase 
activities toward isofl avone beta-glycosides and their 
conjugated forms.”
 Note: Soy is mentioned 53 times in this document in the 
forms “soybean,” “soy protein,” “soy foods,” “soy product 
sales,” “soy-based food products,” “soy-containing foods,” 
and “soy isolates.” Address: Food Science Dep., Purdue 
Univ., 745 Agriculture Mall Drive, West Lafayette, Indiana, 
47907.

3799. Mikkila, Vera; Rasanen, L.; Raitakari, O.T.; Pietinen, 
P.; Viikari, J. 2005. Consistent dietary patterns identifi ed 
from childhood to adulthood: the cardiovascular risk in 
Young Finns Study. British J. of Nutrition 93(6):923-31. 
June. [39 ref]
• Summary: “Our results suggest that food behaviour and 
concrete food choices are established already in childhood or 
adolescence and may signifi cantly track into adulthood.”
 Soy is mentioned only in passing, in Table 1 under 
“Legumes and nuts.” Address: 1. Div. of Nutrition, PO Box 
66, FIN-00 014 Univ. Helsinki, Helsinki, Finland.

3800. Takahashi, Rie; Ohmori, R.; Kiyose, C.; Momiyama, 
Y.; Ohsuzu, F.; Kondo, K. 2005. Antioxidant activities of 
black and yellow soybeans against low density lipoprotein 
oxidation. J. of Agricultural and Food Chemistry 

53(11):4578-82. June. [35 ref]
• Summary: Black pigmentation in the black soybean seed 
coat leads to various pharmaceutical effects. Black soybeans 
also have a stronger inhibitory effect against LDL oxidation 
than yellow soybeans and this effect is dependent on the total 
polyphenol content in its seed coat.
 The goal of this study was to investigate the inhibitory 
effect of black soybeans on low density lipoprotein (LDL) 
oxidation in comparison to yellow soybeans.
 “Regarding total polyphenol contents, the seed coat 
of black soybean had a higher polyphenol content than 
that of yellow soybean (29.0 ± 0.56 and 0.45 ± 0.02 mg/g, 
respectively). Interestingly, the mixture of the germ and 
cotyledon hydrolyzed by beta-glucosidase in both soybeans 
showed a stronger inhibitory effect on LDL oxidation 
than that before being hydrolyzed by beta-glucosidase. 
These results suggest that black soybeans may be more 
effective in inhibiting LDL oxidation than yellow soybeans 
because of total polyphenols contents in its seed coat. In 
addition, aglycones, which are rich in soybeans fermented 
or hydrolyzed by beta-glucosidase, may play a crucial role 
in the prevention of oxidation-related diseases.” Address: 1. 
Inst. of Environmental Science for Human Life, Ochanomizu 
Univ., 2-1-1, Otsuka, Bunkyo-ku, Tokyo 112-8610, Japan.

3801. Thornton, M. Julie. 2005. Oestrogen functions in skin 
and skin appendages. Expert Opinion on Therapeutic Targets 
9(3):617-29. June. *
• Summary: “Oestrogens have signifi cant effects on different 
cell types important in skin physiology, including the 
epidermal keratinocytes, dermal fi broblasts and melanocytes. 
In addition, they can also modulate skin appendages such 
as the hair follicle, the sebaceous gland and the apocrine 
glands.”
 Oestrogens may important roles in skin ageing, 
pigmentation, hair growth, sebum production and skin 
cancer. Scientists now recognise that oestrogens can 
modulate their actions via two distinct intracellular receptors 
(ERalpha and ERbeta) or via cell surface receptors, which 
activate specifi c second messenger signalling pathways. 
Address: 1. Dep. of Biomedical Sciences, Univ. of Bradford, 
Bradford, West Yorkshire, BD7 1DP, UK.

3802. Waldman, Peter. 2005. Levels of risk–Common 
industrial chemicals in tiny doses raise health issues: 
Advanced tests often detect subtle biological effects; are 
standards too lax? Getting in way of hormones. Wall Street 
Journal. July 25. p. A1, A12.
• Summary: This is the fi rst in a series titled “Toxic traces: 
New questions about old chemicals.”
 Something about modern living has caused rising 
rates of some cancers (breast and prostate cancer) and 
childhood brain disorders (autism and learning disabilities). 
Although scientists are still unable to explain the reason for 
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their increase, they have a new suspect, which is “drawing 
intense scrutiny: the prevalence in the environment of 
certain industrial chemicals at extremely low levels.” 
These chemicals include: (1) Bisphenol A (BPA), used in 
polycarbonate plastic bottles and food can linings. Dibutyl 
Phthalate (DBP), used in cosmetics, pills, nail polish, and 
plastic toys. (3) Diethylhexyl Phthalate (DEHP), used 
in polyvinyl chloride (PVC), building products, food 
packaging, medical tubing, toys. (4) Perchlorate, found in 
drinking water in 35 states, fruits, vegetables, and mother’s 
breast milk.
 The growing body of scientifi c research supports 
the concern, and yields one “striking fi nding: It appears 
that some substances may have effects at the very lowest 
exposures that are absent at higher levels.”

3803. Agricultural Research (USDA). 2005. TILLING genes 
to improve soybeans. 53(7):4-5. July.
• Summary: “A new genetic tool is making it possible to 
reap many of the of benefi ts of genetic engineering without 
its disadvantages, real or perceived. Among these benefi ts is 
breeding better crops–that is, plants that are more nutritious 
or that can lower risk of developing cancer or food allergies.
 “The technique is called TILLING–for Targeting 
Induced Local Lesions In Genomes.
 “Geneticist Niels Nielsen and biologist Rae Ritchie, 
both in the ARS Crop Production and Pest Control Research 
Unit on the campus of Purdue University at West Lafayette, 
Indiana, are using TILLING to develop soybeans with 
better seeds. The TILLING strategy was devised by Steven 
Henikoff and his colleagues at the Fred Hutchinson Cancer 
Research Center at the University of Seattle. Nielsen and 
Ritchie are focusing fi rst on improving the oil and protein 
content of soybeans. Later, they’ll turn to making soybeans 
allergen free.” Address: ARS, USDA.

3804. Astrup, Arne. 2005. The satiating power of protein–a 
key to obesity prevention? Editorial. American J. of Clinical 
Nutrition 82(1):1-2. July. [7 ref]
• Summary: “There is an urgent need for effective tools to 
prevent weight gain in the population at large and weight 
regain in overweight persons after weight loss. In theory the 
solution is simple, but implementation will continue to be 
diffi cult and ineffective as long as we maintain the view that 
just telling people that they should eat less and exercise more 
does the job. This simplistic strategy assumes that humans 
have conscious control over appetite and body weight 
regulation, which is certainly not the case for most people; if 
it were true, there would be no overweight or obese people.”
 “In this issue of the Journal, Weigle et al (3) showed 
that an increase in dietary protein from 15% to 30% of 
energy and a reduction in fat from 35% to 20%, at a constant 
carbohydrate intake, produces a sustained decrease in ad 
libitum calorie intake and results in signifi cant weight loss.” 

Address: 1. Univ. of South Carolina, School of Public 
Health, Dep. of Epidemiology and Biostatistics, 800 Sumter 
St., Columbia, SC 29208.

3805. Lemke, Dan. 2005. Mussel muscle from soy. Ag 
Innovation News (AURI–Agricultural Utilization Research 
Inst., Waseca, Minnesota) 14(3):11. July/Sept.
• Summary: New wood adhesives have been developed 
by Oregon State University researchers by analyzing the 
tiny threads that mussels use to attack to rocky surfaces. 
Called byssus, the threads help mussels stay attached even 
in pounding surf. “The researchers were able to copy the 
mussel-glue protein by adding certain amino acids to soy 
protein. The new adhesives could replace some of the 
chemical-based adhesives used to make plywood, oriented 
strand board, particle board and laminated veneer lumber 
products.” Source: Soyatech.com, 10 Feb. 2005.

3806. Messina, Mark; Erdman, John W., Jr. 2005. Putting 
the coronary effects of soy into perspective. Soy Connection 
13(3):1-3, 5. Summer. [60 ref]
• Summary: “Introduction: In 1999, based on soy protein’s 
cholesterol-lowering effects, the U.S. Food and Drug 
Administration (FDA) approved a health claim for soy 
protein and coronary heart disease (CHD) (1). One year 
later, the American Heart Association, in a paper written 
by Erdman (a co-author of this article), endorsed the use of 
soyfoods for people with elevated cholesterol (2). And in 
2002, a health claim for soy protein similar to the U.S. claim 
was approved in the United Kingdom. Not surprisingly, 
consumer awareness of the heart-healthy benefi ts exceeds 
that of any other attribute of soy protein (3).
 “In spite of all the formal recognition, however, two 
recently published editorials by well-respected researchers 
have challenged the notion that soy protein exerts coronary 
benefi ts (4, 5). Therefore the purpose of this article is 
to provide dietitians and nutritionists with an updated 
perspective on the relationship between soy intake and 
risk of CHD. This article covers the topic in two parts: 
cholesterol reduction and coronary effects independent of 
cholesterol reduction.
 “Part I: Cholesterol Reduction. The fi rst human study 
demonstrating reduced cholesterol levels in response 
to soy protein was published in 1967 (6). Beginning in 
1977, Italian researchers working primarily with very 
hypercholesterolemic patients published several reports 
describing dramatic (approximately 25 percent) soy protein-
induced reductions in cholesterol(7, 8). Still, as late as 1993, 
the American Heart Association concluded that soy protein 
lowered cholesterol in animals, but not in humans (9).
 “Perspective quickly changed two years later, however, 
when Anderson et al. published a meta-analysis in the New 
England Journal of Medicine; they found that of 38 trials, 
soy protein lowered cholesterol in 34, and that the average 
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overall reduction in low density lipoprotein cholesterol 
(LDLC) was 12.9 percent (10). Over a period of years, such 
a reduction could be expected to lower risk of CHD as much 
as 25-50 percent (11, 12).
 “Trials included in this meta-analysis formed the bulk of 
the research upon which, four years later, the FDA based its 
decision to award a health claim for the cholesterol-lowering 
effects of soy protein. The 14 clinical studies with the best 
experimental designs were given the highest priority (1).
 “Upon what basis then–given all of this research–can 
the coronary benefi ts and cholesterol-lowering properties 
of soy be challenged? In regard to the latter, it is quite 
apparent that since the publication of the meta-analysis by 
Anderson et al. not all studies have found that soy protein 
lowers blood cholesterol levels in comparison to the control 
protein (13-16) which is most often casein. Of course, some 
inconsistency in the literature is expected, as many of the 
cholesterol-lowering trials involve relatively small sample 
sizes, and ±20 percent of individuals whose cholesterol 
levels are elevated do not respond to dietary changes in 
general (17). Nevertheless, the failure of these trials to fi nd 
reductions in cholesterol appear to stand in marked contrast 
to the very consistent hypocholesterolemic effects noted by 
Anderson et al.
 “Rarely pointed out, however, is that 77 percent 
of the studies in the 1995 meta-analysis had 95 percent 
confi dence intervals that encompassed zero (18). That is, 
the results from most trials were not statistically signifi cant. 
Furthermore, several of the trials included subjects who had 
extremely (>300 mg/dl) elevated cholesterol levels; results 
from these studies contributed signifi cantly to the large (12.9 
percent) overall average reduction in LDLC. The inconsistent 
literature likely played a key role in the decision by the Adult 
Treatment Panel III of the National Cholesterol Education 
Program in 2001 not to endorse the hypocholesterolemic 
effects of soy protein unlike their decisions regarding soluble 
fi ber and phytosterols/phytostanols (19).
 “Revised Estimates: Since the publication of the 
meta-analysis by Anderson et al., two research teams 
have published meta-analyses on the cholesterol-lowering 
effects of soy protein. Both of these included only research 
published since 1995, and both found the reduction to be 
much lower than the 1995 estimate. In one, which involved 
10 trials and 959 subjects, Dutch researchers found the 
reduction was only 4 percent, (20) and in the other, which 
involved 33 comparisons and almost 2000 subjects, Chinese 
investigators found the reduction was 5.25 percent (21).
 “Obviously, these estimates are only averages and 
the response of any given individual, depending upon a 
number of factors, might vary considerably. For example, 
the Chinese investigators found men responded better 
than women, pre- and peri-menopausal women better 
than postmenopausal women, and those with elevated 
cholesterol better than those with normal cholesterol or 

whose cholesterol was only mildly elevated (21). Soy protein 
containing greater amounts of isofl avones was also more 
hypocholesterolemic than protein relatively low in these 
soybean constituents.
 “Even within these broad subject categories there likely 
will be signifi cant variation among individuals, perhaps 
for example, as a result of differences in the metabolism 
of isofl avones (22-24). And aside from isofl avone content, 
speculation has arisen that the processing of soy protein 
affects effi cacy (25).
 “But even in the best-case scenario, the 
hypocholesterolemic effect of soy protein pales in 
comparison to the potent effects of the second-generation 
statins, which lower cholesterol as much as 50 percent, (26) 
and the effect of soy protein is likely even smaller than the 
response to phytosterols/phytostanols, which typically lower 
LDLC 5-10 percent (27). Conversely, soy protein is on par 
with the cholesterol-lowering effects of soluble fi ber and 
oats, both of which have been awarded FDA health claims 
(28).
 “The Portfolio Approach: Soy protein was never 
justifi ably positioned as the sole dietary means of lowering 
cholesterol, but was only properly viewed as one part of 
an overall heart-healthy diet. Thus, despite the downward 
estimates of the cholesterol-lowering effects of soy protein, 
there is no reason for this view to be altered. In this regard, 
Jenkins et al. have demonstrated marked (30 percent 
decreases) reductions in LDLC by using a combination of 
dietary approaches–what they refer to as the portfolio diet 
(29-31). The portfolio diet includes soy protein, soluble fi ber, 
nuts, phytosterols, lots of fruits and vegetables, and is low 
in saturated fat. Of course, adopting such a diet represents a 
major dietary challenge for most people, and the reduction 
in cholesterol in response to the portfolio diet is likely to be 
somewhat less than that found under the research conditions 
employed by Jenkins et al (32). Nevertheless, the portfolio 
diet refl ects the proper approach toward lowering cholesterol 
by non-pharmacological means.
 “Statins plus Diet: Even those who choose the 
pharmaceutical route–which, given the current discussions 
about the ideal cholesterol level, is likely to represent an 
increasing proportion of the population–would do well to 
incorporate soy protein in their diet as statin-users are well 
advised to eat heart-healthy diets (33). In fact, doubling the 
statin dose to achieve target LDLC levels results in only 
about an additional 6 percent reduction in cholesterol, but 
increases the rate of side effects (34). Adopting a heart-
healthy diet that includes soy protein may avoid the need 
for such a step. Furthermore, many soyfoods directly help to 
displace higher saturated fat foods in the diet” (Continued). 
Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington 98368; 2. Dep. of Nutrition, Univ. of Illinois.

3807. Messina, Mark; Erdman, John W., Jr. 2005. Putting 
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the coronary effects of soy into perspective (Continued–
Document part II). Soy Connection 13(3):1-3, 5. Summer. 
[60 ref]
• Summary: (Continued): “Part II: Other Effects. Arguably, 
the most compelling argument in support of the use of 
soyfoods for reducing risk of CHD may be evidence 
suggesting they have coronary benefi ts independent of 
cholesterol reduction. Although the effect of soy on any 
individual CHD risk factor may be modest, the collective 
effects are likely impressive. Several epidemiologic studies, 
although not all, have found that soy and/or isofl avone intake 
is inversely related to coronary events–in two cases non-fatal 
myocardial infarction and in one case fatal CHD. In these 
studies the reduction in risk ranged from 32-86 percent (35-
37). Since these marked protective effects are not likely due 
to the modest LDLC-lowering effects of soy protein alone, 
these fi ndings suggest several CHD risk factors are favorably 
affected by soy. Interestingly, in the study that found risk was 
reduced by 86 percent (a prospective study from Shanghai 
involving approximately 65,000 Women) soy protein intake 
in the fourth quartile was approximately only 16 g/day, much 
less than the 25 g/day set by the FDA as the amount needed 
for cholesterol reduction.
 “Lipid Effects: In both of the previously-cited post-1995 
meta-analyses, soy protein was found to raise high-density 
lipoprotein cholesterol (HDLC) 3 percent (20-21). Although 
a 3 percent increase may not be noticed at the individual 
level, at the population level it is quite clinically relevant. 
Each 1 mg/dl increase in HDLC may reduce CHD risk 2-4 
percent (38). Furthermore, in the meta-analysis by Zhan 
and Ho, soy protein lowered serum triglyceride levels a 
statistically signifi cant 7 percent (21). There is debate among 
experts, but many consider elevated triglycerides to be an 
independent CHD risk factor (39). Anderson et al. (10) also 
noted a reduction in triglycerides, but this fi nding was based 
on only four comparisons, versus 33 in the more recent meta-
analysis (21).
 “Finally, recent work from Tufts University showed that 
soy protein increased LDLC particle size (40). There are a 
wide variety of mechanisms by which large LDLC particles 
decrease risk of atherosclerosis relative to smaller particles 
(41). The increase in LDLC particle size observed in the 
Tufts’ study may represent as much as a 5 percent decrease 
in the fi ve-year risk of ischemic heart disease (42).
 “Coronary Effects of Isofl avones: The soybean 
is essentially the only commonly consumed food to 
contain nutritionally relevant amounts of isofl avones–a 
class of chemical compounds that may possess both 
hormonal and non-hormonal properties possibly relevant 
to protection against CHD. In this regard, rodent studies 
have demonstrated that isofl avones reduce atherosclerosis 
independent of effects on lipid levels (43-45). 
Parenthetically, as noted previously, there is debate about the 
extent, if any, to which the isofl avone content of soy protein 

affects cholesterol reduction.
 “Human studies have not consistently demonstrated 
coronary benefi ts of isofl avones, but the results from several 
trials are intriguing. For example, in postmenopausal 
women, Italian researchers found that the isofl avone 
genistein signifi cantly increased forearm vessel diameter 
in comparison to the placebo; the increase was similar to 
the effect of conventional hormone replacement therapy 
(46-47). This particular assay measures the health of the 
endothelium–the thin layer of cells that line the blood 
vessels. Endothelium function is considered to be a global 
indicator of CHD risk (48). Similarly, Australian researchers 
have shown that in postmenopausal women, isofl avones 
enhance systemic arterial compliance to the same extent as 
estrogen (49, 50). Systemic arterial compliance is a measure 
of arterial fl exibility and is also viewed as an indicator of 
CHD risk (51).
 “Despite these fi ndings and others by several research 
groups, the literature regarding the coronary effects of 
isofl avones is very confl icting, as many studies have failed 
to show isofl avones exert coronary benefi ts. Thus, further 
research is required to determine the direct effects of 
isofl avones on blood vessel health.
 “Blood Pressure and LDLC Oxidation: Several studies 
have demonstrated that soy protein inhibits LDLC oxidation 
and that isofl avone-rich soy protein inhibits LDLC oxidation 
in comparison to soy protein nearly devoid of isofl avones 
(52, 53). Oxidized LDLC is taken up by scavenger 
receptors along the vessel wall, and so is thought to be more 
atherogenic than non-oxidized LDLC (54). However, many 
studies have not shown soy protein inhibits LDLC oxidation. 
Furthermore, the atherogenic effects of oxidized LDLC have 
been challenged as a result of recent clinical trials fi ling to 
demonstrate the coronary benefi ts of vitamin E (55).
 “Finally, several studies have shown soy protein lowers 
blood pressure, in some cases quite markedly (56). A recent 
review concluded that in hypertensive patients, soy protein 
is quite effi cacious (57). Nevertheless, the very inconsistent 
data prevent broad conclusions from being made. Note, 
however, that even small decreases in blood pressure are 
associated with marked decreases in both stroke and CHD 
(58).
 “Conclusions: The cholesterol-lowering effects of soy 
protein are certainly not as large as initially proposed, but 
the reductions are still clinically relevant. For this reason 
alone, and because they can help to displace higher saturated 
fat foods, soyfoods warrant a role in a heart-healthy diet. 
Furthermore, soy protein and possibly isofl avones appear to 
exert multiple coronary benefi ts that collectively may very 
signifi cantly contribute to protection against CHD. Finally, 
although not discussed, full-fat soyfoods are good sources of 
the omega-3 fatty acid and alpha-linolenic acid, which may 
have its own coronary benefi ts.” Thus, despite the downward 
estimates of the hypocholesterolemic effects of soy protein, 
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there are ample reasons for including soyfoods in diets 
designed to prevent and treat CHD.
 “In regard to recommended intakes, there are intriguing 
data suggesting less than 25 g/day (the FDA target intake) 
soy protein is required for cholesterol reduction (60). 
Clinical trials suggest approximately 50 mg isofl avones 
may exert coronary benefi ts, although this remains 
speculative. Each gram of soy protein in traditional (tofu, 
miso, soybeans) soyfoods provides approximately 3.5 mg 
isofl avones, whereas in more processed soy products, each 
gram provides approximately 1-2 mg isofl avones. The soy 
protein content of soy products also varies markedly. Thus, 
the number of servings needed for the proposed coronary 
benefi ts of soyfoods will vary, but in general, two to four 
servings per day is likely to be suffi cient. Examples of one 
serving include 1 cup soymilk, 3-4 oz. tofu, ½ cup soybeans 
or ¼ cup soynuts.
 “References: Complete references for this article can 
be found on our Web site. Log on to www.talksoy.com/
soyconnection and click on the PDF version of this issue.”
 Note: as of March 2021 this link is no longer live. 
Nor is there any other link where these references can be 
found. Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington 98368; 2. Dep. of Nutrition, Univ. of Illinois.

3808. Hymowitz, Ted. 2005. Early use of soybeans as feed 
for horses in China (Interview). SoyaScan Notes. Aug. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ping-ti Ho once told Ted, informally, that he 
believed that perhaps the original use of soybeans was as 
forage for horses. If they fed the young soybean plants as 
forage before the seeds developed, then there would be 
no problems caused by the Kunitz trypsin inhibitor in the 
raw soybeans, which would negatively affect the horses’ 
pancreas.
 But if, indeed they were using ground seed to feed 
horses, maybe they had found a soybean that contained no 
Kunitz trypsin inhibitor!
 However (Ted thinks), horses come later in Chinese 
history; they were introduced by the Mongols. Several 
important questions are: When did the horse arrive in China? 
When is the earliest record showing soybeans fed to horses? 
Is there any indication in what form the soybean was fed–
seeds only, whole plants, young plants only? When is the 
earliest record showing cooked soybeans fed to horses?
 Notes: (1) During the Shang dynasty in China (1600 
BC to 1045 BC), as early as 1350 BC, the people (probably 
noblemen) harnessed horses to their chariots (Bray 1984, 
p. 152). (2) The earliest record seen concerning soybeans 
being fed to horses is the Mozi of about 400 BC. It states 
that “there were several hundred chariots, and horses eat 
soybeans (shu) and setaria millet (su); there were hundreds 
of horses.” Most early documents list these two grains / 
seeds together as the feed of choice for horses. Horses were 

the fi rst domestic animals to which soybeans were fed. 
(3) Not one Chinese-language document in our SoyaScan 
database mentions the use of the whole soybean plant or of 
soybean forage as a feed for horses. (4) Not one Chinese-
language document in our database mentions the cooking or 
heating of soybeans before they are fed to horses. Address: 
Retired Prof. of Plant Genetics, Dep. of Crop Sciences, Univ. 
of Illinois, Urbana, Illinois.

3809. Soyfoods Association of North America. 2005. 
Soyfoods (Website printout–part). www.soyfoods.org 13 p. 
Retrieved Aug. 15.
• Summary: Home: About SANA. BookMart. Technical 
/ Regulatory. Members only. Become a member. Photos. 
Contact us.
 Consumer news and consumer info: News releases, 
policy statements, presentations, 25 ways to enjoy soyfoods, 
recipes, events. Sales and product info: Sales and trends, 
soy fact sheets, history of soy products (members’ products 
only [ridiculous]). Soy and health: Soy and heart disease 
claim, soy and dietary guidelines, soy and cancer claim, soy 
and children, primer on soy, FAQs. Locating soy products: 
Retailers list, wholesalers list, company contacts, soyfood 
samples, food service. Special announcement: SANA booth 
at Natural Products Expo East. E-mail: info@soyfoods.org. 
Copyright 2005. Website sponsored by Vitasoy, Boca, Soy7, 
White Wave, Yves, Morningstar Farms. Revival, The Solae 
Company. The logo of each is shown.
 About SANA: Goals. Objectives. History of SANA. 
Chronology of SANA’s main accomplishments, 1985-
2004. 2005 Board of Directors. Offi cers. Committee 
Chairs. Executive director: Nancy Chapman. Address: 1001 
Connecticut Ave., NW, Suite 1120, Washington, DC 20036. 
Phone: 202-659-3520.

3810. Squires, Sally. 2005. Soy: Not just tofu anymore. 
Washington Post. Aug. 16. p. HE1.
• Summary: For a summary, see her article of Aug. 22 in the 
Los Angeles Times (p. F3). Address: Special to The Times.

3811. Squires, Sally. 2005. The argument over soy: The FDA 
is weighing its health benefi ts, even as some experts caution 
that too much could pose a risk for children. Lean plate. Los 
Angeles Times. Aug. 22. p. F3.
• Summary: Are Americans getting too much of a good 
thing–soy? Some FDA administrators are asking this 
question as they consider a “petition to give soy products a 
new boost: a qualifi ed health claim for possible prevention of 
breast, colon and prostate cancer. This type of claim, unlike 
full-fl edged health claims, is based on emerging research that 
points to, but does not prove, health benefi ts.
 In recent years, qualifi ed claims have been given to 
nuts, olive oil, and omega-3 fatty acids. Soy protein received 
its fi rst full-fl edged FDA health claim in [Oct.] 1999. Since 
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then, consumption of soy protein has more than doubled in 
the USA, so it is now 2.2 gm per person per day from all 
sources. This is about one-fourth the amount consumed daily 
in Japan.
 Soy is a rich source of high-quality protein, with many 
other good nutrients. “But its the isofl avones in soy that may 
be of greatest benefi t and concern.” They have some of the 
same properties as the female hormone estrogen.
 Mark Messina, PhD, an expert on soy nutrition, says 
that most of the safety issues pertain to infants and children. 
“With adults, its hard to fi nd any cause for concern,” he adds. 
In July 2005, the Israeli Ministry of Health announced plans 
to recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 “But a recent review at the National Institute of 
Environmental Health Sciences in Research Triangle Park, 
North Carolina, reached a different conclusion. Though 
the researchers found that soy-fed infants are exposed to 
enough compounds that are pharmacologically active, they 
concluded that ‘there is no indication of such action in the 50 
years the formulas have been used.’”
 A little goes a long way. Dr. Mark Messina advises 
adults to aim for 15 to 25 grams of soy per day–about the 
amount found in one-half to one cup of tofu or several cups 
of soy milk. “If you’ve got high blood cholesterol, ‘shoot for 
25 grams per day,’ he said, noting ‘the limitation is not based 
on any safety concerns, but the dietetic principle of eating a 
varied diet.’”
 A large color photo shows an overhead view of 
edamamé (green vegetable soybeans in the pods) in a round 
blue bowl. Address: Special to The Times.

3812. Lecerf, J.M.; Rossant, L.; Joubrel, G. 2005. Bénéfi ces 
nutritionnels et sécurité des aliments traditionnels au 
soja: enseignements de la recherche scientifi que récente 
[Nutritional benefi ts and safety of traditional soyfoods: 
information from recent scientifi c research]. France: Sojaxa. 
15 p. [104 ref. Fre]
• Summary: This is Sojaxa’s response to the report published 
by AFSSA-Afssaps (more or less the equivalent of the US 
FDA) and remote-controlled by the dairy industry that casts 
doubt on the safety of soy. Address: 1. Chef du Service de 
Nutrition de l’Institut Pasteur de Lille, Professeur associé à 
l’Université des Sciences et Technologies de Lille, consultant 
au CHR Universitaire de Lille, Service de Médecine Interne, 
il est auteur de plusieurs centaines d’articles médicaux et 
scientifi ques. Membre du comité scientifi que de l’Ensa 
(European National Soyfoods Manufacturers Assoc.).

3813. Balk, Ethan; Chung, M.; Chew, P.; Ip, S.; Raman, G.; 
Kupelnick, B.; Tatsioni, A.; Sun, Y.; Wolk, B.; DeVine, D.; 
Lau, J. 2005. Effects of Soy on Health Outcomes. Evidence 

Report / Technology Assessment No. 126. (Prepared by 
Tufts-New England Medical Center Evidence-based Practice 
Center under Contract No. 290-02-0022.) AHRQ Publication 
No. 05-E024-2. Rockville, MD: Agency for Healthcare 
Research and Quality (AHRQ). xiii + 223 p. Aug. 28 cm. 
https://archive.ahrq.gov/downloads/pub/evidence/pdf/
soyeffects/soy.pdf [239 ref]
• Summary: This report is a review of the scientifi c 
literature, limited to human subjects. It basically says that 
in none of the claims about soy having health benefi ts is 
the evidence conclusive. The report contains 86 tables, 11 
fi gures, and 4 appendixes.
 In the Summary, in the section on “Results” (p. 4-6) 
conclusions were given concerning the effects of soy 
supplements (used in about 75% of all trials analyzed) and 
soy foods on different health outcomes. In this report, soy 
milk was categorized as a soy supplement. Among the soy 
supplement trials, 57% used soy protein with isofl avones, 
36% used isofl avones alone, and 6% used soy protein 
without isofl avones. In about one-half of the soy foods trials, 
textured soy protein was used. Soy fl our was used in about 
one-quarter of the soy foods trials. “Across studies, the total 
isofl avones ranged from 0 mg to 185 mg per day, and the 
total protein intake from soy ranged from 0 g to 154 g per 
day. It is notable that the median soy product dose across 
studies (36 g soy protein per day) was equivalent to over a 
pound of tofu daily or about 3 soy protein shakes daily.”
 The health outcomes investigated were: Cardiovascular 
endpoints. Menopausal symptoms (21 studies). Endocrine 
function (50 trials in 47 articles). Cancer and tumor-related 
biomarkers (24 studies). Bone endpoints (31 studies). Kidney 
function, neurocognitive function, and glucose metabolism 
(11 studies). Adverse events. Limitations: “Despite the 
large number of trials that have been performed, the health 
effects of soy for many conditions that have been studied 
remain uncertain. The methodological quality of over half 
the studies (about 55 percent) evaluated in this report was 
poor (Grade C). One-third of the poor-quality studies were 
either uncontrolled single-cohort studies, nonrandomized 
comparative studies, or comparative studies for which it 
was unclear whether they were randomized...” Conclusions: 
“Most of the studies evaluated the effects of soy on various 
biomarkers or measures, not clinical outcomes, although 
several of the endpoints, such as blood pressure, LDL, 
and bone mineral density, do have known meaningful 
correlations with clinical outcomes.” “Suggested Citation: 
Balk E, Chung M, Chew P, Ip S, Raman G, Kupelnick B, 
Tatsioni A, Sun Y, Wolk B, DeVine D, Lau J. Effects of 
Soy on Health Outcomes. Evidence Report/Technology 
Assessment No. 126. (Prepared by Tufts-New England 
Medical Center Evidence-based Practice Center under 
Contract No. 290-02-0022.) AHRQ Publication No. 05-
E024-2. Rockville, MD: Agency for Healthcare Research 
and Quality. July 2005.”
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 Mark Messina (PhD, 2019 June personal 
communication) notes that this was one of two publications 
that directly challenged the effi cacy of soy protein for 
lowering LDL-cholesterol and the health benefi ts of soy in 
general; “however, both analyses were fl awed. The AHRQ 
included substances in its analysis in addition to soy protein, 
such as isolated isofl avones, which were not thought to lower 
cholesterol and which did not factor into the FDA’s decision 
to award a health claim,...” Address: 1. M.D., MPH, Project 
Leader, Tufts-New England Medical Center Evidence-based 
Practice Center, Boston, Massachusetts.

3814. Chacko, Balu K.; Chandler, R.T.; Mundhekar, A.; 
Pruitt, H.M.; Kucik, D.F.; Kevil, C.G.; Barnes, S.; Patel, 
R.P. 2005. Revealing anti-infl ammatory mechanisms of soy-
isofl avones by fl ow: modulation of leukocyte-endothelial cell 
interactions. American J. of Physiology 289(2):H908-H915. 
Aug. [50 ref]
• Summary: Abstract: “The antiatherogenic effects of soy 
isofl avone consumption have been demonstrated in a variety 
of studies. However, the mechanisms involved remain poorly 
defi ned. Adhesion of monocytes to vascular endothelial cells 
is a key step within the infl ammatory cascade that leads to 
atherogenesis... These data reveal a novel antiinfl ammatory 
mechanism for isofl avones and identify the physical forces 
associated with blood fl ow and a critical mediator of this 
function.” Address: Dep. of Pathology, Univ. of Alabama 
at Birmingham, 901 19th St. South, BMR-2, Room 307, 
Birmingham, AL 35294.

3815. Tufts-New England Medical Center; Evidence-based 
Practice Center. 2005. Effects of soy on health outcomes. 
Rockville, Maryland: The Agency. xii + 223 p. Aug. Illust. 
28 cm. Series: Evidence Report / Technology Assessment, 
no. 126. AHRQ publication: no. 05-E024-2. [200+ ref]*
• Summary: Contents: 1. Introduction: Metabolism and 
mechanisms of actions of soy and its isofl avones, isofl avones 
as estrogens and anti-estrogens. Includes bibliographic 
references (p. 181-203).

3816. Yildiz, M. Fahrettin; Kumru, S.; Godekmerdan, A.; 
Kutlu, S. 2005. Effects of raloxifene, hormone therapy, and 
soy isofl avone on serum high-sensitive C-reactive protein in 
postmenopausal women. International J. of Gynecology and 
Obstetrics 90(2):128-33. Aug. [25 ref]
• Summary: All 3 treatments, “have an estrogen-like effect 
on serum lipid profi le.” Address: 1. Dep. of Obstetrics and 
Gynecology, Firat Univ. Medical School, Elazig, Turkey.

3817. Zhang, Xianglan; Shu, X.O.; Li, H.; Yang, G.; Li, 
Q.; Gao, Y.T.; Zheng, W. 2005. Prospective cohort study 
of soy food consumption and risk of bone fracture among 
postmenopausal women. Archives of Internal Medicine 
165(16):1890-95. Sept. 12. [40 ref]

• Summary: “Conclusion: Soy food consumption may 
reduce the risk of fracture in postmenopausal women, 
particularly among those in the early years following 
menopause.” Address: 1-2. Dep. of Medicine, Center for 
Health Services Research, Vanderbilt-Ingram Cancer Center, 
Vanderbilt Univ. School of Medicine, Nashville, Tennessee.

3818. Messina, Mark J. 2005. Update on research on the 
health benefi ts and risks of soy (Interview). SoyaScan Notes. 
Sept. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: A health food company is being sued by a 
cardiologist and his wife, a Boston, Massachusetts, socialite, 
because theirs daughter, who consumed soy infant formula, 
is now 10 years old, overweight, and shorter than the average 
height of girls her weight.
 Sally Squires wrote an article in the Los Angeles Times 
and ended up quoting Kayla Daniels and Mark.
 For people with questions about the health benefi ts of 
soy, SANA has a superfi cial “soy primer.”
 Mark and Ginny have now decided not to update their 
book The Simple Soybean and Your Health. Mark is too busy.
 There is a new “4th tier” journal titled Explore: 
The Journal of Science and Healing. Parts of it are peer 
reviewed. They will have a department titled “Point–Counter 
Point” in which both sides of controversial issues will be 
debated; it is not clear whether or not this department will 
be peer reviewed. Kaayla Daniel (who has never published 
anything in the peer-reviewed literature and has a “phony 
PhD”) will present one side and Mark will present the other. 
Yet to do a careful analysis of each of the issues takes much 
more space than the journal is willing to allow.
 A huge new report by NIH on the health benefi ts of soy 
has just been published. It concluded no signifi cant benefi ts.
 The 6th International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease will be held 
in Chicago, Illinois, this fall. Mark is again the organizer. 
Attendance is way down, so it might be the last one. So far 
only 74 full registrants, 6 students, and 6 complementaries 
are registered. Sept. 30 is the date after which the cost of 
admission rises. This compares with 394 attendees in 1995, 
496 in 1997, 600 in 1999 (the peak year), 260 in 2001 and 
220 in 2003. Why the decline: This is now a mature fi eld. 
Huge numbers of studies on the health benefi ts of soy have 
been conducted and the benefi ts are just not that impressive. 
If there is another conference, it will be smaller, shorter, and 
more focused on hot topics such as soy and cancer. Mark has 
had to raise about $100,000 for each of the past conferences.
 If consumers lose interest in soy, research, retail sales, 
advertising, and articles in magazines and newspapers will 
decline. In America, nutrition comes and goes like fashions; 
what is “in” this year may be “out” a few years later. White 
Wave has everything riding on the short term outcome of 
these developments.
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 Mark thinks we need a million dollar pro-soy campaign 
and a solid retrospective study (which would cost only 
$300,000 to $400,000 dollars) to address fertility concerns. A 
researcher could go to fertility clinics and ask the clients and 
their living parents which ones consumed soy-based infant 
formula. Many of the animal studies are very old–the 1946 
study on Australian sheep and the later one on cheetahs in a 
U.S. zoo.
 A hot topic now is potential risks and safety concerns 
of soy, especially for infants, but also fertility concerns 
for adults. Signifi cant questions are being raised that soy 
isofl avones could raise hormonal effects. Kayla Daniels 
is completely irresponsible in the kinds of statements 
she makes. She says there are “hundreds of studies” in 
areas where there may be only ten, and where only one is 
conclusive.
 Bunge did a very careful analysis of how much soy 
protein the average American consumes for all different 
sources, including breads, soups, etc. They concluded it was 
2.2 gm of soy protein per person per day; that would include 
1-2 mg of soy isofl avones.
 ADM is turning its interest to lignans in fl axseed. 
Address: PhD, 439 Calhoun St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

3819. Product Name:  Soy Time (Fiber Enriched Organic 
Soymilk) [Vanilla, Original, Banana].
Manufacturer’s Name:  House Foods America Corporation.
Manufacturer’s Address:  7351 Orangewood Ave., Garden 
Grove, CA 92841.  Phone: 714-901-4350.
Date of Introduction:  2005 September.
Wt/Vol., Packaging, Price:  1 quart or 2 quart Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (glossy color, 
front and back, 28 cm) sent by Patricia Smith from Natural 
Products Expo East. 2005. Sept. “Soy Time: Fiber enriched. 
Organic soymilk. On the front color photos show the front 
panels of the three fl avors in half gallon (2 quart, 1.89 liter) 
aseptic cartons. “One 8 oz cup of House Soy Time contains: 
Natural dietary fi ber: 3 gm. Isofl avones: 53 mg. Soy protein: 
7 gm.
 On the rear panel, no ingredients are given. However the 
UPC codes and case information are given. www.soytime.
com. www.house-foods.com.
 Patricia also sent a glossy color leafl et (3 panels each 
side; each panel 21.8 x 9.4 cm). “Soy Time. The key to good 
health.”

3820. Kataoka, Shigehiro. 2005. Functional effects 
of Japanese style fermented soy sauce (shoyu) and 
its components. J. of Bioscience and Bioengineering 
100(3):227-34. Sept. *
• Summary: “Soy sauce promotes digestion, because the 

consumption of a cup of clear soup containing soy sauce 
enhances gastric juice secretion in humans. Soy sauce 
possesses antimicrobial activity against bacteria such as 
Staphylococcus aureus, Shigella fl exneri, Vibrio cholera, 
Salmonella enteritidis, nonpathogenic Escherichia coli and 
pathogenic E. coli O157:H7. Soy sauce also contains an 
antihypertensive component. An angiotensin I-converting 
enzyme inhibitor having antihypertensive effects was 
found in soy sauce. The active compound was identifi ed 
as nicotianamine, which comes from soybeans. Soy sauce 
exhibits anticarcinogenic effects. Giving diets containing 
soy sauce to mice inhibit benzo[a]pyrene (BP)-induced 
forestomach neoplasia. The anticarcinogenic compounds 
in soy sauce were identifi ed. The fl avor components of 
Japanese style fermented soy sauce, such as 4-hydroxy-
2(or 5)-ethyl-5(or 2)-methyl-3(2H)-furanone (HEMF), 
which is a characteristic fl avor component of Japanese style 
fermented soy sauce and 4-hydroxy-2,5-dimethyl-3(2H)-
furanone (HDMF) and 4-hydroxy-5-methyl-3(2H)-furanone 
(HMF) exhibit antioxidant activities and anticarcinogenic 
effects on BP-induced mice forestomach neoplasia when 
fed following carcinogen exposure. The feeding of a diet 
containing 10% soy sauce to male C3H mice for 13 months 
also reduces the frequency and multiplicity of spontaneous 
liver tumors. HDMF and HEMF also exhibit anticataract 
effects in the spontaneous cataract rat (ICR/f rat). Fermented 
soy sauce contains three tartaric isofl avone derivatives called 
shoyufl avones. These shoyufl avones were shown to have 
inhibitory activities against histidine decarboxylase, which 
produces histamine, a mediator of infl ammation, allergy and 
gastric acid secretion. Soy sauce also exhibits antiplatelet 
activity. beta-Carbolines were isolated from soy sauce as 
the active compounds. Soybeans and wheat, which are 
the main raw materials of soy sauce, are allergenic foods. 
However, recent studies by enzyme-linked immunosorbent 
assay showed the absence of soybean and wheat allergens 
in soy sauce.” Address: Quality Assurance Dep., Kikkoman 
Corporation, 399 Noda, Noda-shi, Chiba 278-0037, Japan.

3821. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi 
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. viii + 270 p. Sept. 1. Illust. by Akiko 
Aoyagi. No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Tofu (2nd ed. Ten Speed 
Press). A slightly revised edition (different color cover) was 
published in mid-2012. Address: 1. Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

3822. United Soybean Board. 2005. Consumer attitudes 
about nutrition–Insights into nutrition, health and soyfoods: 
12th annual national report. Seattle, Washington. 8 p. Sept.
• Summary: This 12th annual nationwide survey, 
commissioned by USB, was conducted in early 2005 by an 
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independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers, 
“providing a sample that is consistent with the total 
American population. The study’s margin of error is ±1.9 to 
3.1 percentage points and has a confi dence interval of 95%.”
 Contents: Introduction and methodology. Nutritional 
habits and obesity concerns. Healthy food decisions. 
Cooking oil impressions. Consumer attitudes about fats. 
Awareness, usage, and trial of soy products. Occasion 
preferences for consuming soy (Of consumers who use 
soy products at least once a month: Dinner 40%, breakfast 
27%, lunch 23%, other times 10%). Soyfoods and health: 
Perceived healthfulness of soy products (78% say healthy, 
17% neutral, 5% unhealthy), unaided awareness of health 
benefi ts of soy (prevent obesity / promote weight loss 17%, 
heart health 14%, menopause relief 12%, good protein 
source 11%, cancer prevention 10%, reduced risk of 
osteoporosis 2%). Biotechnology [genetic engineering] in 
food and agriculture. Restaurants and soy products.
 Perceptions of biotech and food: 46% (up from 39% last 
year) of consumers consider themselves at least somewhat 
familiar with biotechnology.” Of this group, 62% “report a 
positive perception of its role in food production.”
 Perceptions of biotech in agriculture: Of that 46% who 
are at least somewhat familiar with biotechnology: 33% feel 
that its role within agriculture is to improve the nutritional 
make-up of crops, 25% don’t know enough about biotech 
to say what role it plays, 13% think that biotech enables 
farmers to use fewer pesticides, herbicides, and toxins, 13% 
have a negative perception, other 4%.
 Restaurants and soy: A new question added to the survey 
this year shows that 20% of consumers would order soy 
products in restaurants if they were available. Types of soy 
actually ordered in restaurants: Plain white tofu 37%, veggie 
burger 28%, soymilk 11%, miso 11%, edamame 10%, other 
products 19%.
 Note 1. As of Aug. 2008 this full survey is available 
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
 Note 2. This is the earliest English-language document 
seen (April 2013) that contains the term “Plain white tofu.”

3823. West, Mhairi C.L.; Anderson, L.; McClure, N.; Lewis, 
S.E. 2005. Dietary oestrogens and male fertility potential. 
Human Fertility (Cambridge, England) 8(3):197-207. Sept. 
[84 ref]
• Summary: “Conclusions: Endogenous oestrogens are 
vital to male reproductive tract development and function. 
Their actions are diverse eliciting a range of responses in 
the male reproductive tract by a combination of oestrogenic 
and non-oestrogenic mechanisms. Their presence facilitates 
the development and maintenance of the highly complex 
process of spermatogenesis within a carefully regulated 
concentration range. However, any increase in circulating 

oestrogen amounts to an oestrogenic insult with numerous 
deleterious effects.”
 Since dietary oestrogens, soyfoods and soy-based 
infant formula are now an important part of the Western 
diet, it is very important to investigate their effects on male 
reproduction. Address: Obstetrics & Gynaecology, School of 
Medicine, Inst. of Clinical Science, Queen’s Univ. Belfast, 
UK.

3824. Baigent, C.; Keech, A.; Kearney, P.M.; Blackwell, 
L.; Buck, G.; Pollicino, C.; Kirby, A.; Sourjina, T.; Peto, R.; 
Collins, R.; et al. 2005. Effi cacy and safety of cholesterol-
lowering treatment: Prospective meta-analysis of data from 
90,056 participants in 14 randomised trials of statins. Lancet 
366(9493):1267-78. Oct. 8. Epub 2005 Sept. 27. [46 ref]
• Summary: It is well established that reducing plasma LDL 
cholesterol reduces the incidence of coronary heart disease.
 “CRD summary: This prospective meta-analysis of 
individual patient data concluded that statin therapy can 
safely reduce the 5-year incidence of major coronary events, 
coronary revascularisation and stroke by about 20% per 
mmol/L reduction in cholesterol, largely irrespective of lipid 
profi le or other characteristics. The authors’ conclusions 
refl ect the evidence presented and are likely to be reliable.” 
Address: 1. Clinical Trial Service Unit, Oxford Univ., 
Oxford, UK.

3825. Shurtleff, William. 2005. Thoughts on the big 
picture with soy in the United States over the past ten years 
(Editorial). SoyaScan Notes. Oct. 10.
• Summary: 1. Signifi cant interest in the health benefi ts of 
soy began in about 1995 with the original meta-analysis 
by Dr. James Anderson and colleagues published in the 
prestigious New England Journal of Medicine. The United 
Soybean Board and Protein Technologies International 
encouraged this study, and once it was published used it 
skillfully to bring about the fi rst USDA health claim for soy 
protein. Three months later, the highly respected University 
of California, Berkeley Wellness Letter ran a prescient front-
page story titled “Oy, soy: here comes the hype.” A careful 
critique of Anderson’s meta-analysis, it concluded that the 
health benefi ts of soy protein were not very impressive and 
applied to only a small group of high-risk people.
 2. The conclusion of more than 1,000 scientifi c studies 
since 1995 on soy & health (the health benefi ts of soy) is 
that they are not that impressive or signifi cant in all areas 
studied. Many soy advocates had hoped that soy would be a 
magic bullet that would help prevent heart disease, cancer, 
menopausal symptoms, and help promote bone health, renal 
function, etc. But it has not turned out that way.
 Mark Messina and I have discussed this subject many 
times over the past 10 years and we generally agree. There 
are modest health benefi ts, but soy is not a magic bullet.
 3. The popular media has engaged in much more hype 
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concerning health benefi ts of soy than individual companies 
or the soyfoods industry. In America the media tends to 
sensationalize, with headlines such as “Soy stops hot fl ashes, 
cures cancer.” I, personally, fi nd this embarrassing.
 4. The message of the anti-soy people is growing louder 
and reaching more people via the Web; they believe that 
non-fermented soyfoods (such as tofu and soymilk) and 
modern / refi ned soy ingredients are actually dangerous. 
This is leading some consumers to hesitate and rethink their 
devotion to soyfoods.
 I wonder if we and the media didn’t create these anti-
soy people ourselves, by trying to suppress their message, 
by exaggerating the signifi cance of the health benefi ts and 
concealing or “playing down” the inconclusive or “no 
signifi cant benefi t” studies.
 I believe the soy industry has not been effective in 
responding to their claims and ideas in an organized, 
professional, scientifi c way (as on a website or media 
campaign) to show that many of the things they say are 
untrue, and in some cases preposterous.
 5. One measure of the declining interest in soy among 
professionals is the decreasing attendance at conferences; the 
peak year for attendance at the international conference was 
1999–six years ago.
 6. Recent studies show that sales growth in many sectors 
of the soyfoods industry has slowed signifi cantly, stopped, or 
in some cases has even declined.
 7. For industrialized countries, the real health benefi ts 
of soy are seen when soyfoods are used as part of a healthy 
diet, such as the Portfolio Diet or a balanced vegetarian diet. 
Signifi cant lowering of cholesterol levels and LDL has been 
found in the very short term (2-4 weeks).
 8. As an industry we must start now to prepare for the 
“post-health benefi ts era”–which is where we were in about 
1995. I believe, at the same time, we must also make a 
commitment to honesty, balance, and “full disclosure” as we 
communicate the results of future health studies.
 9. Are there other benefi ts (besides health benefi ts) 
to consuming soyfoods and soy ingredients? Yes! Soy is 
the least expensive source of high-quality protein. This is 
extremely important for the vast majority of people in the 
world (especially in Third World countries) who have small 
to modest incomes and diets without suffi cient protein–
places like India, China, Africa. Soy is the #1 best alternative 
protein source for those who wish to avoid or reduce their 
consumption of meat and/or dairy products. Soy has many 
environmental benefi ts.
 Perhaps most important, using traditional soyfoods in 
place of meat and dairy products can help to alleviate the 
vast pain and suffering and waste that is built into factory 
farming and eating animals. Address: Founder and owner, 
Soyfoods Center, Lafayette, California. Phone: 925-283-
2991.

3826. Roberts, Jane. 2005. The soy of life–On World 
Food Day, Solae helps feed Africa beyond its next meal. 
Commercial Appeal (Memphis, Tennessee). Oct. 16.
• Summary: Today–which is World Food Day–350 
employees at The Solae Co. in Memphis, Tennessee, are 
preparing to ship more than $100,000 of soy protein and 
know-how to Africa. Much of this soy protein is made right 
in Memphis, at a 40-acre plant at 4247 S. Mendenhall, the 
crown jewel of Solae’s U.S. operations and one of the largest 
soy protein plants in the world. Solae has 28 plants around 
the world and annual sales exceed $1.1 billion.
 In this plant, that once belonged to the Ralston Purina 
Co., Solae transforms soybean fl akes into high-protein 
powders, such as isolated soy proteins, used to fortify foods 
and beverages such as infant formula, meat, energy bars, 
smoothies, etc. for clients such as Gardenburger, Campbell’s 
Soup, 8th Continent, and Snapple.
 Soy is a complete protein with all the amino acids 
necessary for human development. Solae is starting a new 
kind of philanthropy: helping developing fortify popular 
food staples–porridges, corn-based drinks and meats–with 
high-quality soy protein, and then working on the ground 
with local food producers to develop businesses, with local 
jobs, to make the project profi table and sustainable.
 The project was initiated USAID, the arm of the U.S. 
Department of State that provides emergency food aid, and 
the World Initiative for Soy in Human Health (WISHH), 
funded in part by the American Soybean Association, 
including $5,000 from the Tennessee Soybean Promotion 
Board. Solae is the largest corporate partner in this $750,000 
project, according to Jim Hershey, director of WISHH. 
Hershey says that, of WISHH’s six private partners, Solae 
is the only one that actually has an offi ce and personnel in 
South Africa; the will accelerate project’s ability to fi nd local 
solutions.
 For people with a protein defi ciency, the addition of soy 
protein to the diet can improve life dramatically. Hershey 
says that children are born healthier and learn better because 
soy enhances brain function, and AIDS patients live longer 
because protein increases the effectiveness of retroviral 
drugs. In southern African nations, where one in fi ve are 
infected with AIDS in some places, and the life expectancy 
as a result has dropped from 57 to 33, the infusion of an 
inexpensive protein holds promise. In the Ivory Coast, 
WISHH has helped introduce textured soy protein into the 
school lunch program.

3827. Roudsari, Arezoo Haghighian; Tahbaz, F.; Hossein-
Nezad, Arash; Arjmandi, Bahram; et al. 2005. Assessment 
of soy phytoestrogens effects on bone turnover indicators 
in menopausal women with osteopenia in Iran: a before and 
after clinical trial (Open Access). Nutrition Journal 4:30. 
Oct. 29. [37 ref]
• Summary: Soy protein was shown to be effective in 
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protecting bone mass by reducing bone resorption, especially 
in high risk groups–but it was not shown to enhance 
bone formation. Various other studies have shown 70-90 
mg/day of isofl avones to be effective; in this study, soy 
protein provided 98 mg/day of isofl avones. “Soy protein 
consumption thus, is a valuable plant estrogen which can be 
recommended for osteoporosis prevention.”
 Note: The lead author is a woman and this is the subject 
if her thesis. Address: 1. School of Nutrition and Food 
Technology, Shaheed Baheshti Univ. of Medical Sciences, 
Tehran, Iran.

3828. Dranov, Paula. 2005. Protect your breast health now: 
the latest fi ndings on what really works to reduce your risk. 
Ladies’ Home Journal 122(10):175-76, 178, 180. Oct.
• Summary: A to-do list includes: “Learn to Enjoy Soy: 
Women in Asia have one-fi fth the breast-cancer rate of 
Western women, and scientifi c speculation has focused 
on their soy-rich diet. A Japanese study found that the 
more miso soup (made with fermented soybeans) women 
consumed, the lower their breast-cancer risk. Those who ate 
three or more bowls a day had half the risk of those who had 
less than one bowl a day. Soy foods contain phytoestrogens, 
plant substances that behave in the body like weak forms of 
estrogen and may protect against breast cancer by latching 
onto estrogen receptors in breast tissue and locking out 
cancer-fueling estrogen produced in the body. Include one or 
two servings of soy foods daily: a cup of soy milk or half a 
cup of tofu, tempeh, or soy nuts.”

3829. Hall, Glenda K.; Phillips, Tania J. 2005. Estrogen 
and skin: The effects of estrogen, menopause, and hormone 
replacement therapy on the skin. J. of the American Academy 
of Dermatology 53(4):555-68. Oct. [113 ref]
• Summary: Studies of the skin of “postmenopausal women 
indicate that estrogen deprivation is associated with dryness, 
atrophy, fi ne wrinkling, poor healing, and hot fl ashes. 
Epidermal thinning, declining dermal collagen content, 
diminished skin moisture, decreased laxity, and impaired 
wound healing have been reported in postmenopausal 
women.”
 This article reviews these effects of declining estrogen 
levels on the skin, and the results of supplementing estrogen.
 It carefully explains the pathways of estrogen synthesis, 
sites of estrogen receptors, age-dependent variations in serum 
estrogen concentration, the changes seen in postmenopausal 
skin, and the effects of estrogen supplementation. Address: 
1. M.D., Dep. of Dermatology, Boston Univ. School of 
Medicine, Boston, Massachusetts 02118.

3830. Product Name:  Natto-Clear.
Manufacturer’s Name:  Institute for Vibrant Living. A Div. 
of NaturMed, Inc. (Marketer-Distributor).
Manufacturer’s Address:  P.O. Box 3840, Camp Verde, AZ 

86322.  Phone: 928-567-7854.
Date of Introduction:  2005 October.
Ingredients:  Nattokinase.
Wt/Vol., Packaging, Price:  90 capsules (1 month supply) 
for $59.95 plus $6.95 shipping and handling.
How Stored:  Shelf stable.
Nutrition:  -
New Product–Documentation:  Packet of promotional 
materials sent to Prof. Ted Hymowitz. 2005. Oct. (1) “How 
you can prevent heart attacks and strokes for life? Tap into 
the 1,000 year old ‘young-blood’ secret from the people with 
the highest longevity rate in the world.” Says that nattokinase 
has been the subject of 17 studies, including two small 
human trials. (2) “We stand behind Natto Clear–and so do 
our customers.” Testimonials. (3) “Enjoy the youthfulness 
of thin clear blood.” Order form. (4) “What’s the 1,000 year-
old longevity secret most doctors never heard of?” (5) “1 
out of 4 Americans will die from heart disease, but not you.” 
Natto-Clear “has proven to be the world’s most powerful, all-
natural blood-clot dissolving agent.”

3831. Product Name:  O Organics Organic Soymilk [Plain, 
Vanilla, Chocolate].
Manufacturer’s Name:  Lucerne Foods, Inc. (Safeway) 
(Distributor). Made in Canada.
Manufacturer’s Address:  P.O. Box 99, Pleasanton, CA 
94566-0009.
Date of Introduction:  2005 October.
Ingredients:  Chocolate: Filtered water, organic whole 
soybeans, organic cane sugar, organic cocoa, tricalcium 
phosphate, sea salt, carrageenan, zinc gluconate, niacin, 
pantothenic acid, ribofl avin (vitamin B-2), vitamin B-6, 
vitamin A palmitate, thiamine mononitrate (vitamin B-1), 
folate, vitamin D-2, vitamin B-12.
Wt/Vol., Packaging, Price:  Half-gallon Tetra Pak ESL 
gable-top carton. Retails for $3.79 (2006/07, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2006. July 31. 3.75 by 3.75 by 9½ inches. Brown, blue, 
yellow, light green, on white. Front panel: “Cholesterol free. 
Vitamin fortifi ed. Calcium enriched.” A color photo shows 
chocolate soymilk being poured into a glass. Top front: 
“Lactose free. Contains 40 mg of isofl avones per serving.” 
Sometimes on sale for $2.49. Nice fl avor.
 Talk with Sherry at Safeway Corporate Brands. 2006. 
Aug. 2. This line of 3 fl avors was introduced in the USA in 
Oct. 2005 and in Canada in Dec. 2005.

3832. Nierenberg, Danielle. 2005. Happier meals: Rethinking 
the global meat industry. Worldwatch Paper No. 171. 91 p. 
Oct. Index. 22 cm. [55* ref]
• Summary: Contents: Summary. The Jungle, revisited. 
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The disassembly line. Appetite for destruction. Spreading 
disease. Happier meals. Endnotes. Graphs show: (1) World 
meat production, 1961-2004. (2) World meat production 
by source, 2004 (pie chart). (3) World meat production 
per person 1961-2004, in industrial countries, the world, 
developing countries.
 Sidebars: (1) Country study 1–Poland, Smithfi eld 
Foods, and hogs. (2) The life of a chicken. (3) Factory 
farms of the sea: Aquaculture. (4) The inputs and outputs 
of meat production. (5) Country study 2–Mexico. (6) 
Selected animal breeds in danger of disappearing (table). 
(7) Selected animal diseases that can spread to humans 
(table; avian infl uenza / bird fl u fi rst jumped the species 
barrier in 1997 killing 6 people in Hong Kong). (8) Country 
study 3–China. (9) Selected food-borne pathogens (table; 
Campylobacter, Listeria, parasites / amoebas, pathogenic E. 
coli, Salmonella). (10) Country study 4–India. (11) Country 
study 5–Brazil. (11) Eating up the forests (Growing cattle 
for export and soybeans for animal feed is leading to the 
destruction of Brazil’s forests). (12) Country study 6–United 
States. Address: Research Associate, Worldwatch Inst., 1776 
Massachusetts Ave. N.W., Washington, DC 20036. Phone: 
(301) 567-9522.

3833. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2005. Soy saponins kill colon 
cancer cells in an intriguing way. 12(3):2-3. Oct.
• Summary: Allison Ellington, a doctoral student in Keith 
Singletary’s lab at the University of Illinois, has shown 
that “soy saponins inhibit the growth and development of 
human colon cancer cells in culture...” Instead of using 
apoptosis, the most common form of programmed cell death, 
they stimulate autophagy (or autophagic cell death). “The 
saponins appear to block certain cancer signalling pathways 
in colon cancer cells that control cell survival.”

3834. Zhao, Yongdong; Martin, B.R.; Weaver, C.M. 2005. 
Calcium bioavailability of calcium carbonate fortifi ed 
soymilk is equivalent to cow’s milk in young women. J. of 
Nutrition 135(10):2379-82. Oct. [23 ref]
• Summary: “Calcium (Ca)-fortifi ed soymilk has gained 
popularity in the United States. Tricalcium phosphate 
(TCP)-fortifi ed soymilk was shown to have a lower Ca 
bioavailability than cow’s milk in men. However, the most 
popular soymilk in the U.S. is fortifi ed with Ca carbonate 
(CC) and has not been evaluated. Ca bioavailability from 
CC-fortifi ed soymilk (CCSM) and TCP-fortifi ed soymilk 
(TCPSM) was compared with cow’s milk in young healthy 
women using the dual stable isotope technique. In a 3-way 
crossover design, 20 volunteers (23 +/- 2 y old) consumed 
250 mg Ca in cow’s milk, CCSM, or TCPSM along with 
10 mg 44Ca after an overnight fast. Cow’s milk was 
extrinsically labeled, whereas each fortifi ed soymilk was 
intrinsically labeled with each chemical salt of 44Ca at 

the manufacturing facility. Another stable isotope, 43Ca, 
was injected i.v. [intravenously] 1 hour after the complete 
consumption of cow’s milk or soymilk. Fractional Ca 
absorption was determined from the ratios of 43Ca:42Ca and 
44Ca:42Ca by inductively coupled plasma (ICP)-MS in the 
24-h urine samples. A mixed linear model (SAS proc mixed) 
was used to compare the fractional Ca absorption among 
groups. Fractional Ca absorption in CCSM (0.211 +/- 0.057) 
did not differ from that of cow’s milk (0.217 +/- 0.040), 
but both were higher (P < 0.05) than that of TCPSM (0.181 
+/- 0.039). Our result suggests that calcium absorption is 
equivalent for CCSM and cow’s milk at similar calcium 
loads.” Address: 1. Dep. of Foods and Nutrition, Purdue 
Univ., West Lafayette, Indiana.

3835. Warner, Melanie. 2005. What is organic? Powerful 
players want a say. A struggle over standards in a fast-
growing food industry. New York Times. Nov. 1. p. C1, C4.
• Summary: The powerful players include Kraft (Back to 
Nature, Boca Foods), McDonald’s (coffee from organic, 
Fair Trade beans), General Mills (Cascadian Farms, Muir 
Glen), Dean Foods (Horizon Organic, Dean Foods), Groupe 
Danone, and Wal-Mart. The question: “What exactly does 
the word “organic” mean? Organic food is still a niche 
market, with sales of roughly $12 billion in 2004, within the 
$500 billion food industry. Yet this sector is been growing 
at 20% a year in recent years–which makes it very attractive 
to Big Food. A bar chart shows organic food sales each year 
from 1997 to 2004.
 Now the federal government is involved again. Last 
“week Senate and House Republicans on the Agriculture 
appropriations subcommittee inserted a last-minute provision 
into the department’s fi scal 2006 budget specifying that 
certain artifi cial ingredients could be used in organic food.” 
Katherine DiMateo, executive director of the Organic Trade 
Association (OTA), supports the new changes, saying the 
“amendment was intended to protect the industry from the 
Harvey ruling and will not change the status quo.” Arthur 
Harvey, an organic blueberry farmer, won a federal lawsuit 
in January, arguing that “no synthetics at all should be used 
in food bearing the U.S.D.A. organic seal,”
 Yet many in the organic industry have been willing to 
allow some synthetics. Since 2002 the National Organic 
Standards Board has approved 38 such substances, many 
of them relatively harmless, such as pectin, baking powder, 
ascorbic acid, and carbon dioxide.
 Yet industry insiders believe the proposed legislation 
will open the door to a host of other synthetics, “including a 
large category of so-called food contact substances–things 
like boiler additives, disinfectants, and lubricants with long 
names.” Moreover, these are not required to be listed on 
ingredient panels.
 There is also major debates over the defi nition of 
“organic milk”–the largest organic category–and the meaning 
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of “access to pasture.” Discusses Horizon Organic and 
Aurora Organic Dairy.

3836. Allred, Clinton D.; Twaddle, N.C.; Allred, K.F.; 
Goeppinger, T.S.; Churchwell, M.I.; Ju, Y.H.; Helferich, 
W.G.; Doerge, D.R. 2005. Soy processing affects metabolism 
and disposition of dietary isofl avones in ovariectomized 
BALB/c mice. J. of Agricultural and Food Chemistry 
53(22):8542-50. Nov. [45 ref]
• Summary: “These fi ndings underscore the importance 
of food processing, which can remove non-nutritive 
components from soy, on the pharmacokinetics and 
pharmacodynamics of isofl avones. Such changes in diet 
composition affect circulating, and presumably target tissue, 
concentrations of genistein aglycon, which initiates estrogen 
receptor-mediated processes required for the stimulation of 
tumor growth in a mouse model for postmenopausal breast 
cancer.” Address: 1. Dep. of Food Science and Human 
Nutrition, Univ. of Illinois at Urbana-Champaign, Urbana, IL 
61801.

3837. Brooks, M.M. 2005. Soya bean protein fi bres–past, 
present and future. In: Richard S. Blackburn, ed. 2005. 
Biodegradable and Sustainable Fibres. Abington, Cambridge, 
England: Woodhead Publishing Ltd. xii + 456 p. See p. 398-
440. Illust. Index. 24 cm. [107 ref]
• Summary: An excellent, original work and review of the 
literature. The best seen to date. Contents: Introduction. The 
soya bean plant. Naming regenerated protein fi bres. The need 
for new fi bre sources: The context for mid-twentieth century 
research into alternative fi bre sources, the context for mid-
twentieth century research into soya bean fi bres. Generalised 
method for producing soya bean fi bre in the mid-twentieth 
century: Producing the soya bean protein curd, producing 
the spinning solution, extruding and insolubilising the 
fi bres, orientation of the fi bres through tensioning, washing, 
drying and crimping, dyeing, manufacturing requirements: 
spinning, blending and weaving, after care. Contemporary 
research into alternative protein fi bre sources. Contemporary 
methods for producing fi bres from soya bean protein: 
Generalised methods for producing SPF, contemporary 
commercial availability. Fibre characteristics: Mid-century 
soya bean protein fi bres, contemporary soya bean protein 
fi bres. Identifying soya bean protein fi bres: Mid-twentieth 
century fi bres, late twentieth and early twenty-fi rst century 
fi bres. Degradation behaviour: Mid-twentieth century 
fi bres, late twentieth and early twenty-fi rst century fi bres. 
A truly biodegradable and ecological fi bre? Conclusion. 
Acknowledgements.
 Tables show: (1) Amino acid content (%) in soya bean 
protein compared with that of wool and silk. (2) (p. 406-
12) Selected patents from various countries (China, France, 
Germany, Great Britain, USA) for regenerated protein fi bres 
using soya bean protein. (3) Tensile strength of soya fi bre 

compared with wool of the same grade (wet and dry) (1946). 
(4) Characteristics of soya bean fi bre in comparison with 
other fi bres (casein, wool, silk {degummed}, Nylon) (1947). 
(5) Stain tests (1941).
 Photos show: (1) Soya bean fi bres made by the Ford 
Motor Co., early 1940s. (2) Blended regenerated protein 
fi bres. This is an upholstery fabric containing soya bean 
fi bre. (3) Henry Ford wearing his suit made from fabric 
containing soya bean protein, circa 1941. He is seated 
among shocks of grain with his inverted straw hat in the 
foreground. (4) Robert Boyer and H.R. Drackett standing 
by a metal vat with soya bean fi bre tow. (5) H.R. Drackett 
inspecting a batch of soya bean fi bre as it emerges from 
the spinnerets, 1944. (6) Soya beans and soya bean fi bre. 
Harvester SPF Textile Co., Ltd. (7) Bleached soya bean fi bre 
top. Harvester SPF Textile Co., Ltd. (8) Soya bean protein 
fi bre yarns. Meedoo Textile Co. Ltd. (9) Soya bean protein 
fabric. Meedoo Textile Co., Ltd. (10) Molecule of polyvinyl 
alcohol (PVA). (11) Tee-shirt in ‘Luxury Soy,’ 55% soy, 40% 
cotton, 5% Lycra®. Colorado Trading and Clothing. (12) 
Longitudinal and cross-sectional views of mid-20th century 
soya bean protein fi bre (1954). (13) Longitudinal and cross-
sectional scanning electron microscope (SEM) views of 
contemporary soya bean fi bre. (14) Comparative ATR spectra 
of soya bean protein fi bres and natural and synthetic fi bres.
 Note: Richard S. Blackburn is a Senior Lecturer in 
Textile and Colour Chemistry at the University of Leeds. 
Address: Univ. of Southampton, UK.

3838. Dansby, Angela. 2005. Healthy trans fat alternatives 
costly to develop and use: How much are they worth to food 
makers and consumers? Seed World 143(9):16-17. Nov.
• Summary: Trans fat, like saturated fat, increases low 
density lipoprotein (“bad”) cholesterol in the blood. “This 
increases the risk of developing coronary heart disease. In 
addition, unlike saturated fat, trans fat decreases the amount 
of high density lipoprotein (“good”) cholesterol in the blood, 
which makes it a double negative.” Address: Editor.

3839. Messina, Mark; Badger, Thomas. eds. 2005. Sixth 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease: Symposium program. 
Champaign, Illinois: American Oil Chemists’ Society. 52 p. 
Held 30 Oct. to 2 Nov. 2005 in Chicago, Illinois.
• Summary: This is the fi rst year that no conference 
proceedings were published. Contents: Welcome. Co-chairs. 
Scientifi c advisory board. Symposium details: Registration, 
antitrust policy. Award winners: Lifetime achievement 
awards–Industry (Steve Demos, Teeranard Chokwatawa). 
Scientifi c achievement award (Mariarosa Lovati). Technical 
schedule. Poster presentation sessions. Symposium sponsors.
 Oral presentation abstracts: Soy isofl avones and 
cognition, absorption of soy bioactives, infl ammatory 
disease, equol, cancer, cardiovascular disease, obesity 
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management, immune function, diabetes, menopausal 
symptoms, osteoporosis, cognitive function, weight control.
 Poster presentations. Poster presentation abstracts. 
Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington 98368.

3840. Primomo, Valerio S.; Poysa, V.W.; Ablett, G.R.; 
Jackson, C.-J.; Gijzen, M.; Rajcan, I. 2005. Mapping QTL 
for individual and total isofl avone content in soybean seeds. 
Crop Science 45(6):2454-64. Nov. [45 ref]
• Summary: “Dietary intake of isofl avones has been shown 
to reduce the risk of several major diseases in humans. 
Therefore, breeding soybean... seeds with desirable 
isofl avone content would be benefi cial to the food and health 
industries, but the environ- mental sensitivity of the trait 
complicates phenotypic selection.” Address: Dep. of Plant 
Agriculture, Crop Science Div., Univ. of Guelph, Guelph, 
ON N1G 2W1, Canada.

3841. Primomo, Valerio S.; Poysa, V.; Ablett, G.R.; 
Jackson, C.-J.; Rajcan, I. 2005. Agronomic performance 
of recombinant inbred line populations segregating 
for isofl avone content in soybean seeds. Crop Science 
45(6):2203-11. Nov. [33 ref]
• Summary: “Soybean... seeds contain isofl avones, which 
have been associated with positive health effects in human 
adults but a negative effect on infants. Increasing or 
decreasing isofl avone content in the seed would be desirable; 
however, it is not known what impact this would have on 
agronomic and other seed quality traits.”
 Note: “A recombinant inbred strain (or recombinant 
inbred line) is an organism with chromosomes that 
incorporate an essentially permanent set of recombination 
events between chromosomes inherited from two or more 
inbred strains” (Source: Wikipedia, Oct. 2019). Address: 
Dep. of Plant Agriculture, Crop Science Div., Univ. of 
Guelph, Guelph, ON, Canada N1G 2W1.

3842. Shurtleff, William; Aoyagi, Akiko. 2005. Wei ceng zhi 
shu [The book of miso]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. 280 p. Nov. 14. Illust. by Akiko Aoyagi. 
No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Miso. A slightly revised 
edition (different color cover) was published in mid-2012. 
Address: 1. Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3843. Messina, Mark J. 2005. Update on the 6th international 
symposium and on research on the health benefi ts and risks 
of soy (Interview). SoyaScan Notes. Dec. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark is age 53. The 6th International Scientifi c 
Symposium on the Role of Soy in Preventing and Treating 

Chronic Disease was held in Chicago, Illinois, from 29 Oct. 
to 2 Nov. 2005. About 225 people attended, of whom 115-
20 paid in full and another 15-20 paid in part. They have 
decided not to publish the proceedings in a professional 
journal. Mark feels that this was one of the best symposia 
ever. It was divided into 3 parts. (1) A Soy and Development 
Workshop, before the symposium, and open to the public. It 
was mostly about soy formula fed to infants, and its safety. 
Kaayla Daniel was at all the meetings and tried to get in 
for free on a media pass; Mark was upset. Daniel Sheehan 
was also there. The proceedings will be published on the 
Web. Solait sells almost all of the isolate used in soy infant 
formulas. (2) The basic symposium. (3) A post symposium 
meeting on soy and breast cancer. John Millner at the 
National Cancer Institute is thinking of doing a study on this 
subject to see if soy is benefi cial, neutral, or harmful. It could 
cost about $4.9 million.
 The most important paper, a breakthrough in Mark’s 
opinion, is about the effects of supplements on hot fl ashes. 
ADM will use this to promote their isofl avones for hot 
fl ashes.
 Steve Demos was given an award at the conference; he 
gave a heartfelt and very elegant reply.
 The 7th international soy symposium will be held in 
Bangkok, Thailand from 7-9 March 2007–in conjunction 
with the 5th Southeast Asia Soyfood Seminar & Trade Show. 
Part of the reason for the choice of Thailand is a remarkable 
lady named Teeranard Chokwatana, who was present at the 
6th symposium. She and her husband run a superb soyfoods 
company there named Nutrition House Company, Ltd. 
(www.nutritionhouse.co.th). Starting operations in 1991 with 
a vegetarian restaurant, they have 5 vegetarian restaurants 
and a line of vegetarian meat-alternative products. They have 
a royal pedigree and are very wealthy–and very nice and 
widely admired.
 Dr. James Anderson has done another meta-analysis 
showing that baking soy protein isolates signifi cantly 
reduces their cholesterol-lowering ability. Address: PhD, 439 
Calhoun St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

3844. Center for the Evaluation of Risks to Human 
Reproduction (CERHR). 2005. Federal panel to explore 
possible health risks of genistein, soy formula: Comments 
invited (News Release). Research Triangle Park, North 
Carolina: CERHR. 4 p. [2 ref]
• Summary: Today the NIH (National Institutes of Health, a 
governmental organization) announced that its Center for the 
Evaluation of Risks to Human Reproduction (CERHR) has 
compiled two draft expert panel reports on soy formula (soy-
based infant formula) and genistein. Dr. Michael D. Shelby is 
director of CERHR.
 An expert panel will meet on 15-17 March 2006 in 
Alexandria, Virginia, to review and revise each of the 
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two reports, and to “reach conclusions regarding whether 
exposure to genistein or soy formula is a hazard to human 
development or reproduction. The expert panel will also 
identify data gaps and research needs.” The meetings will 
be “open to the public with time scheduled for oral public 
comment.” Following the “meeting and completion of the 
expert panel reports, CERHR will post the fi nal reports 
on its website [http:cerhr.niehs.nih.gov] and solicit public 
comment on them through a Federal Register notice. Note: 
NIEHS stands for National Institute of Environmental Health 
Sciences, of which CERHR is a part.
 Contact information is given for those wishing to 
comment on the expert panel reports and having any other 
correspondence.
 Supplementary information: Background: Genistein 
(CAS RN: 446-72-0) [Chemical Abstracts Service Registry 
Number] is a phytoestrogen found in some legumes, such 
as soybeans and clover. Phytoestrogens are non-steroidal, 
estrogenic compounds that occur naturally in plants and 
plant products. Each expert draft report has 5 sections, 
which are given. Request for comments. Preliminary agenda. 
Members of CERHR expert panel. Background information 
on CERHR, which was established in June 1998, within the 
Department of Health and Human Services. Address: North 
Carolina. Phone: 703-683-6000.

3845. Hall, Wendy L.; Vafeiadou, K.; Hallund, J.; et al. 
2005. Soy-isofl avone-enriched foods and infl ammatory 
biomarkers of cardiovascular risk in postmenopausal women: 
Interactions with genotype and equol production. American 
J. of Clinical Nutrition 82(6):1260-68. Dec. [43 ref]
• Summary: Soy is shown to reduce blood levels of 
C-Reactive Protein (CRP). Address: Hugh Sinclair Unit of 
Human Nutrition, School of Food Biosciences, Univ. of 
Reading, Reading, United Kingdom.

3846. Nakajima, Nobuyoshi; Nozaki, N.; Ishihara, K.; 
Ishikawa, A.; Tsuji, H. 2005. Analysis of isofl avone content 
in tempeh, a fermented soybean, and preparation of a 
new isofl avone-enriched tempeh. J. of Bioscience and 
Bioengineering (Japan) 100(6):685-87. Dec. [11 ref]
• Summary: By adding soybean germ (hypocotyl) that 
contained a large amount of isofl avone, the writers prepared 
a new isofl avone-enriched tempeh in the form of a granular 
fermented soybean-based food, which can serve as a 
nutritious supplement, e.g. for the elderly.
 Gives levels of daidzein, genistein, and glycitein in 
tempeh–made from yellow soybeans, black soybeans, and 
defatted yellow soybean germ, plus isofl avone-enriched 
tempeh. Address: 1. Graduate School of Health and Welfare 
Science, Okayama Prefectural Univ., Kuboki, Soja, Japan.

3847. The Craig Sams story (Website printout) (Continued–
Document part II). 2005. www.macrobiotics.co.uk 2 p. 

Copyright The Macrobiotic Guide, Dec. 2005. Retrieved 11 
May 2006.
• Summary: (Continued): “In 1971 we worked with Andrew 
Kerr and Arabella Churchill on the fi rst Glastonbury Festival. 
We did all the food and invited Infi nity Foods to join us. We 
had garnered some experience of catering at rock festivals 
the previous year at Plumpton (National Jazz and Blues 
Festival) and at the Isle of Wight Festival.
 “We were the only food suppliers at Glastonbury and 
all the festivalgoers either ate our food (muesli, brown rice, 
red bean stew, porridge, unleavened bread with tahini/miso 
spread) or brought their own. We also supplied some food 
to Sid Rawles, who led the Diggers, who gave out free food 
from the cowshed near the farmhouse up on the hill.
 “On the Sunday afternoon the local hot dog and ice 
cream vendors discovered there was a crowd at the farm and 
drove down to the site. They were met by the festivalgoers 
who blocked their route and rocked their vans, shouting 
‘Out, Out Out’ until they turned around and disappeared.
 “Also in 1971 my father Kenneth started Seed The 
Journal of Organic Living which was a thinly-disguised 
macrobiotic monthly of 32 pages that was humourous, 
witty, energetic and pushed a broad macrobiotic/ecological/
vegetarian/natural lifestyle message. It was way ahead of its 
time, had a healthy circulation and still reads well all these 
years later.
 “It ran until 1977, monthly, a total of 74 issues. Michio 
Kushi made the cover in 1975 and Terence Stamp was on 
the cover of Issue No 2 in 1971. We interviewed rock stars, 
actors and other people who had interesting and healthy 
lifestyles and sold a lot of ginseng, grain mills and water 
fi lters through our mail order pages. It was supported by 
monthly ads from Harmony, Ceres Grain Shop and Ceres 
Bakery that covered the basic costs and Kenneth gave his 
time for free. He had publishing experience and this was an 
ideal way to spend his retirement.
 “In 1970 we also had the fi rst visitors from Boston, who 
included Eric Utne (later founded Utne Reader), his girl 
friend Peggy Taylor (later founded New Age Journal), the ex-
editor of the Boston macrobiotic newspaper Ron Dobrin, Bill 
Tara and his wife Renee and Paul Petrofsky (who founded 
Baldwin Hill Bakery).
 “We rented them a house in Lancaster Road, just off Lad 
Broke Grove, where they had cooking classes, shiatsu classes 
and other activities. We were very busy with Harmony Foods 
and Ceres and the restaurant was becoming a managerial 
burden on Gregory’s and my limited resources. So we 
suggested that they take over and run the restaurant and use 
it to leverage interest in macrobiotics and the cookery classes 
and other activates at the house.
 “We gave them a few thousand pounds to refurbish the 
place and it reopened after being closed for 5 weeks. Gone 
were the low tables, cushions on the fl oor, bedouin tent 
atmospherics and in were bare fl oors and tables, white walls 
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and a serene, clean atmosphere.
 “The food was more austere but well prepared and 
presented. But the lively vibes of the old Seed were gone. 
When people laughed or talked too loudly a member of staff 
would approach them and suggest they tone it down and the 
whole atmosphere became reverential and studious compared 
to the rather carefree and raucous atmosphere that had 
prevailed.
 “I remembered Paul Petrofsky once saying that he felt, 
on entering Seed, that he ‘might get stabbed or something’ 
but had taken it as a joke. Gregory and I got personal phone 
calls from friends and long-standing customers complaining 
about the changes but we were both very busy on our other 
businesses and couldn’t turn back the clock.
 “After about 6 weeks sales were down to 1/3 of what 
they had been and we had to close the place to stem the 
losses. We handed it over to a guy who renamed it ‘Magic 
Carpet’, broadened the menu away from macrobiotics but 
kept it vegetarian. After 4 months he gave it to a garage 
owner in payment of the restoration bill on his Jaguar S 
type and it then reopened as ‘Pasture.’ A few months later 
we opened a ‘macrobiotic workingman’s café’ called Green 
Genes in the old Ceres premises in All Saints Road–it was 
smaller than Seed but recaptured the friendly and slightly 
rambunctious atmosphere of the original
 “Because Harmony Foods was growing fast we needed 
larger premises to pack and store our produce and we 
were about to sign a lease on a building near Ladbroke 
Grove when Bill Tara sat with me and Gregory in a car in 
Bayswater and broke the bad news to us.
 “He had been Vice President of Erewhon Foods and 
he felt he should tell us, before we signed the lease, that 
Michio and Paul Hawken had sent him over to England to 
set up Erewhon Europe, there would be no role for us in 
that business (we hadn’t asked) and that we should consider 
carefully as he would be sorry to see us in fi nancial trouble 
because we hadn’t realised what was happening.
 “Gregory found a great greeting card with a picture 
of a sword-waving Samurai on a horse being speared 
by a samurai on the ground, stuck the Harmony logo on 
the samurai on the ground and the Erewhon logo on the 
horseman and sent it to Paul Hawken. As it happened, 
Erewhon hit one of its fi rst cash fl ow crises and couldn’t 
even offer Bill a ticket home.
 “In May 1972 we offered him the opportunity to manage 
our shop, Ceres–I had been managing it since the manager, 
Pam Donaldson, had fallen ill with brucellosis from drinking 
the milk on Michael Eavis’ farm in Glastonbury and now I 
was opening a bakery in the premises next door to the shop.
 “Bill Tara and Peter Bradford then did a complete refi t 
and redesign of the shop, opening it up in the back and 
putting in a herbs and specialities section in a little space in 
the middle. It was an ambitious redesign, cost us £7000, but 
we now had the spraunciest and most well-appointed shop in 

Europe.
 “However, it required a lot of people to keep it all 
going, we packed lots of stuff in premises rented from a 
nearby church, stock was all over the place, shoplifting got 
out of hand as there were lots of blind spots and we had 
to hire private security people and the ultimate indignity 
was that one of the staff, a member of the English (Maoist) 
Communist Party organised a group of staff and threatened 
to take the business over and run it as a worker’s commune.
 “So we had to fi re most of the staff after a rather 
acrimonious meeting in which we explained that property 
law and the lease on the property all stood in our favour and 
we also told Bill that we would have to get in a manager 
who could run the shop more effectively and with less 
revolutionary activity going on.
 “We got a burly Irishman who had managed a 
delicatessen in Dun Laoghaire and he closed down the back 
section of the shop and squeezed all the activity into the 
front, put in a counter and reduced the staff while keeping 
sales up.
 “Bill and Peter had, meanwhile, found premises in Old 
Street for the Community Health Foundation, which was 
to be the macrobiotic centre par excellence. I urged them 
not to move out of Notting Hill as that was still where the 
concentrated core population who understood macrobiotics 
lived, but they were seduced by the size and cheapness of the 
building and moved there, despite the availability of smaller 
and more easily manageable premises in Notting Hill.
 “The CHF was a success, but was dogged by 
management and fi nancial problems, became the East West 
Centre and also the home of Peter Bradford’s Freshlands 
shop that became the ‘Fresh’ in ‘Fresh and Wild.
 “Harmony Foods continued (and continues) to prosper 
and its peanut butter became the number 2 brand in the UK, 
now known as Whole Earth, a name change we brought 
in in 1962 as we found that Harmony didn’t work for our 
export business as the trademark belonged to other people in 
Denmark and in Germany.
 “In 1990 my kids launched Gusto, the world’s fi rst 
energy drink, based on guarana, ginseng, Siberian ginseng 
and ‘Free and Easy Wanderer’, a Taoist herbal formula 
dating back to the 12th C. It was the spiritual descendant of 
the macrobiotic ‘beer’ that Ohsawa was working on for the 
1966 Spiritual Olympics and which his wife Lima thought 
reactivated the fi lariasis he contracted at Albert Schweitzer’s 
Lambarene institute [hospital, in Gabon] and killed him.
 “In 1991 my partner (now wife) and I founded Green & 
Black’s chocolate. We were looking for organic peanuts for 
the peanut butter and found some from Togo, West Africa, 
but they failed our afl atoxin tests. The same organic growers 
also produced cocoa beans and we made a 70% solids 
chocolate from them that led to a very successful chocolate 
brand.
 “The 70% is still the best seller but the rest of the 
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range all do well. I eat the others rather sparingly but have 
outgrown the illusion that there is a difference between 
brown rice glucose, apple juice glucose and sugar cane 
glucose–there’s no escape from simple sugars, so might 
as well be realistic and keep all forms of intake as low as 
possible.
 “People ask how we managed to create a new 
confectionery brand in a sector where there have been no 
new brands in decades and I often think it’s because of being 
macrobiotic–I understand guilt about sugar consumption so 
know how to market a product that addresses that in a mature 
way.
 “Our earliest packs contained a sugar warning on the 
wrapper: ‘Please note: This chocolate contains 29% brown 
cane sugar, processed without refi ning agents. Ample 
evidence exists that consumption of sugar can increase the 
likelihood of tooth decay, obesity and obesity-related health 
problems.
 “If you enjoy good chocolate, make sure you keep your 
sugar intake as low as possible by always choosing Green & 
Black’s, the chocolate with the least sugar, the most cocoa 
solids, and organic too!’ Nobody in their right mind in the 
sugar confectionery business would ever put something like 
that on their labels, but it worked and we have 5% of the 
chocolate bar market in the UK to prove it!
 “Whole Earth and Gusto were sold to Kallo Foods in 
2002–I have since bought back the Gusto brand from Kallo 
and it was relaunched as a fully organic energy drink in April 
2004.
 “I am also working, with my son Karim (who produces 
Soma organic smoothies) on a new range of unique and 
yummy macrobiotic products so I hope there are still a lot of 
macrobiotics out there–watch the–The Macrobiotic Guide 
www.macrobiotics.co.uk website for advertised details.”

3848. Product Name:  8th Continent Premium Soymilk 
[Vanilla, Chocolate, Original].
Manufacturer’s Name:  8th Continent, L.L.C. [General 
Mills] (Distributor).
Manufacturer’s Address:  Box 200, Minneapolis, MN 
55440.  Phone: 1-800-247-6458.
Date of Introduction:  2005.
Ingredients:  Soymilk (water, soy protein [isolate], soybean 
oil, calcium phosphate), sugar, fructose, potassium citrate, 
sodium polyphosphate, dipotassium phosphate, soy lecithin, 
salt, natural and artifi cial fl avor, xanthan gum, carrageenan, 
ribofl avin (vitamin B-2), vitamin A (palmitate), vitamin D-2, 
vitamin B-12. Contains soy ingredients.
Wt/Vol., Packaging, Price:  Half gallon (1.89 L) square 
plastic bottle with screw-on cap. Retails for $4.39 (2006/07, 
Lafayette, California).
How Stored:  Refrigerated, 10 day shelf life after opening.
Nutrition:  Per 8 fl  oz.: Calories 100, calories from fat 25, 
total fat 3 gm (4% daily value; saturated fat 0 gm, trans 

fat 0 gm), cholesterol 0 mg, sodium 170 mg (7%), total 
carbohydrate 11 gm (dietary fi ber 0 gm [3%], sugars 10 gm), 
protein 6 gm. Vitamin A 10%, vitamin C 0%, calcium 30%, 
iron 4%, vitamin D 25%, ribofl avin 25%, vitamin B-12 15%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased in dairy case at Safeway supermarket in Lafayette, 
California. 2006. Oct. 31. White plastic bottle. Dated 2005. 
Text on wrap-around paper label in yellowish orange, white, 
light blue and red on dark blue. On the front panel: “New 
look. Same great taste. Vanilla–Naturally and artifi cially 
fl avored. Helps lower cholesterol.” Illustration of a glass 
overfl owing with splashing, very white soymilk. Solae logo 
[DuPont]. Right panel: Nutrition facts. Ingredients. “Not 
for use as an infant formula. Lactose free. Please recycle. 
ME 5¢ DEP [deposit].” UPC. Back side: “Send the red 
dress for heart health. The Heart Truth is that heart disease 
is the #1 killer of American women. 1 in every 3 women 
dies of heart disease. Help us raise $200,000 for women 
with heart disease! $50,000 guaranteed donation plus $0.50 
per red dress foil lid redeemed through January 2007 up to 
another $150,000.” Left side: “8th Continent is where taste 
matters. www.8thcontinent.com. 8th Continent is the one-of-
a-kind place that combines great taste with the heart health 
benefi ts of soymilk.” Soyfoods Center taste test: Flavor–
poor, artifi cial, much too sweet (like a soft drink). Color: 
Surprisingly tan for soymilk. Made from highly refi ned soy 
protein isolates (not revealed on the label) rather than from 
natural whole soybeans. The price per quart ($2.20) is almost 
twice as high as Trader Joe’s delicious natural soymilk 
($1.19) which is also free of sugar. The white plastic bottle 
with blue screw-on cap looks somewhat like a bottle of 
Clorox, but the paper label is attractive.

3849. Barac, M.; Stanojevic, S. 2005. The effect of 
microwave roasting on soybean protein composition and 
components with trypsin inhibitor activity. Acta Alimentaria 
34:23-31. *
• Summary: “The effect of microwave roasting on 
protease inhibitor activity and soluble protein content and 
composition in cracked soybeans was investigated in relation 
to the duration of treatment. Soybeans of Hodgson var. were 
cracked to 1/6-1/8 of the size of whole bean, dehulled and 
were exposed to microwaves at a frequency of 2.450 MHz. 
Soluble protein content of hexane defatted samples were 
determined and PAGE, SDS-PAGE and...”

3850. Chen, Y.C.; Sugiyama, Y.; Abe, N.; Kuruto-Niwa, 
R.; Nozawa, R.; Hirota, A. 2005. DPPH radical-scavenging 
compounds from dou-chi, a soybean fermented food. 
Bioscience, Biotechnology, and Biochemistry 69:999-1006. *

3851. Fan, J.F.; Saito, M.; Zhang, Y.Y.; Tan, S.; Wang, L.J.; 
Tatsumi, E.; Li, L.T. 2005. Gel-forming ability and radical-
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scavenging activity of soy protein hydrolysate treated with 
transglutaminase. J. of Food Science 70:87-92. *

3852. Glória, M.B.A.; Tavares-Neto, J.; Labanca, R.A.; 
Carvalho, M.S. 2005. Infl uence of cultivar and germination 
on bioactive amines in soybeans (Glycine max L. Merril). J. 
of Agricultural and Food Chemistry 53:7480-85. *

3853. Hirose, K.; Imaeda, N.; Tokudome, Y.; Goto, C.; 
Wakai, K.; Matsuo, K.; et al. 2005. Soybean products and 
reduction of breast cancer risk: a case-control study in Japan. 
British J. of Cancer 93:15-22. *

3854. Saidu, J.E.P. 2005. Development, evaluation and 
characterization of protein-isofl avone enriched soymilk. PhD 
thesis, Louisiana State University. *

3855. Sonn, G.A.; Aronson, W.; Litwin, M.S. 2005. Impact 
of diet on prostate cancer: a review. Prostate Cancer and 
Prostatic Diseases 8(4):304-310. *

3856. Product Name:  President’s Choice, Too Good to Be 
True Non-Dairy Soy Beverage [Vanilla, or Original].
Manufacturer’s Name:  Sunfresh LLC (Marketer-
Distributor).
Manufacturer’s Address:  2821 Emerywood Parkway, 
Suite 210, Richmond, Virginia 23294-3727.
Date of Introduction:  2005.
Ingredients:  Vanilla: Filtered water, whole organic 
soybeans, evaporated organic cane juice, natural fl avors, 
calcium carbonate, sodium citrate, potassium citrate, sea salt, 
vanilla extract, carrageenan, vitamin A palmitate, vitamin 
D2, vitamin E, vitamin B2, vitamin B12, zinc sulfate.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
carton. Retails for $0.99 (2006/06, Oakland, California).
How Stored:  Refrigerated.
Nutrition:  Vanilla: Per 1 cup (240 ml): Calories 90, calories 
from fat 30, total fat 3.5 gm (5% daily value; saturated fat 
0.5 gm), cholesterol 0 mg, sodium 160 mg (7%), potassium 
560 mg (16%), total carbohydrate 10 gm (dietary fi ber 
2 gm [7%], sugars 5 gm), protein 6 gm. Vitamin A 10%, 
calcium 30%, vitamin D 30%, thiamin 6%, vitamin B6 4%, 
vitamin B-12 50%, magnesium 20%, copper 25%, vitamin 
C 0%, iron 8%, vitamin E 25%, ribofl avin 40%, folate 15%, 
phosphorus 8%, zinc 10%, manganese 20%. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label (vanilla 
and original) purchased by Martine Liguori at Grocery 
Outlet, Oakland, California. 2006. June. Green and black on 
fl ecked white. Front panel: Color photo shows beige soymilk 
being poured into a clear glass, against a fi eld of green and 
a blue sky with many clouds. “Lactose free. Cholesterol 
free. Made with organic soybeans. Contains 6.62 g soy 
protein per serving. Contains 31 mg isofl avones per serving. 

Low in saturated fat. Excellent source of calcium, vitamin 
D ribofl avin, and vitamin B12... A source of dietary fi ber.” 
Taste test: Muddy fl avor–Too sweet. Thickness OK for hot 
tea.

3857. Brand-Miller, Jennie; Wolever, Thomas M.S.; 
Colagiuri, Stephen; Foster-Powell, Kate. 2005. The new 
glucose revolution: The authoritative guide to the Glycemic 
Index–The dietary solution for permanent weight loss. 
Emmaus, Pennsylvania: Rodale Press. xvii + 382 p. Subject 
index. Recipe index. 24 cm. [32 ref]
• Summary: Contents: Introduction. Part I: What is the 
glycemic index? 1. What’s wrong with today’s diet? 2. Why 
we all need carbohydrate? 3. All about the glycemic index. 
4. Fats: Facts and fallacies. 5. The most frequently asked 
questions–Answered. Part II: Your guide to low-GI eating. 
6. Making the change to a low-GI diet. 7. Cooking the low-
GI way. 8. Recipes–Breakfasts, light meals, main meals, 
desserts, snacks.
 Part III: The glycemic index and you. 9. The glycemic 
index and weight control. 10. The glycemic index and 
diabetes. 11. The glycemic index and hypoglycemia. 12. 
The glycemic index and heart health: The insulin resistance 
syndrome. 13. Children and the glycemic index. 14. The 
glycemic index and peak sports performance. Part IV: 
The glycemic index tables. The tables: An introduction 
and how to use them. Condensed tables. Comprehensive 
tables. Further reading: Sources and references. Glossary. 
Acknowledgments. About the authors.
 Carbohydrates are digested and absorbed into the 
bloodstream as glucose, sometimes called blood sugar. When 
glucose levels rise, the hormone insulin is released into the 
blood. Insulin helps cells absorb fat and glucose from the 
blood, allowing the cells to use the nutrients for energy. 
Some carbohydrates are converted to glucose more gradually 
than others. The glycemic index (GI) is a measure of how 
quickly carbohydrates are broken down and absorbed into 
the blood. A meal with high a GI causes a surge in the release 
of insulin, which is associated with increased risk for CVD, 
diabetes, and possible cancer.
 “The right kind of carbohydrate can make an important 
contribution to the quality of your life.” That is the essential 
message of this book, which is about the glycemic index, 
a physiologically based measure of carbohydrate quality, 
and the degree to which the carbohydrates in different foods 
will raise blood glucose levels. The newer idea of glycemic 
load is also relevant for everyone. The fi rst book about the 
glycemic index (GI), titled The Glucose Revolution (1996) 
was written by these same authors. Carbohydrates that break 
down quickly during digestion have high GI values, and they 
raise blood glucose rapidly to a high level. Carbohydrates 
that break down slowly, releasing glucose slowly into the 
blood stream, have low GI values. Glucose is blood sugar. 
Low fat diets are automatically high in carbohydrate, But 
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not all carbohydrates are the same. Are all starches good for 
health? Are all sugars bad? We all must look at carbohydrates 
in a whole new way!
 A healthy diet leads to neither too much nor too little 
blood sugar. Extreme #1: Too much blood sugar. The typical 
American diet, which is high in refi ned carbohydrates (such 
as table sugar and white fl our), results in too much blood 
sugar. This causes your pancreas to fl ood your body with the 
hormone insulin and makes it diffi cult for your body’s cells 
to burn fat.
 Extreme #2. Too little blood sugar. Diets low in 
carbohydrates cause blood sugars to plunge, which also 
makes your body stop burning fat. Instead it begins burning 
muscle tissue and converting it into blood sugar. You quickly 
begin to crave carbohydrates.
 Low GI is less than or equal to 55. Moderate GI is 56-
69. High GI is 70+.
 Prevention says that “high-GI foods” (those with a GI 
of 70 or above) are bad. “Forget total carbs; its total GI that 
matters.” There are good carbs (low-GI) and bad carbs. A 
low-GI diet is generally a healthy diet, a weight loss diet, and 
a diet with low risk of diabetes. A large and growing body of 
research now reveals that the real issue isn’t how much fat or 
carbohydrate you are eating, but how that food affects your 
blood sugar. Eating high-GI foods causes sharp spikes in 
blood sugar. Since blood sugar is a readily available energy 
source, your body chooses to burn it as fuel, in place of fat. 
This means you are not burning fat, no matter how hard you 
exercise.
 The Glycemic Index (GI) is a precise scientifi c ranking 
of foods based on how much they increase blood sugar 
levels during a 2-hour period after eating. Current methods 
of measuring GI use glucose (blood sugar) as the reference 
food, giving it a GI value of 100 by defi nition. The GI was 
fi rst created as an aid to diabetics.
 Low-GI foods: Fruits: Apples 40, banana 51, blueberries 
40, cherries 22, grapefruit 25, orange 51. Vegetables: 
Asparagus, beans (all), broccoli, cabbage, lettuce, 
mushrooms, onions. Breads: Pumpernickel, rye, sourdough, 
whole wheat. Dairy products. Eggs. Nuts. Seeds.
 Soyfoods are not discussed much in this book since 
they are low in carbohydrates. However: Recommendation 
3 (p. 112-13): “Eat more legumes (beans, peas, and lentils) 
and use nuts (in small amounts) more frequently.” Legumes, 
including soybeans, are inexpensive, low in calories, free 
of unsaturated fat and cholesterol, fi lling. “Soybeans are 
particularly rich in ALA [alpha-linolenic acid, the plant 
form of polyunsaturated omega-3 fat] (the plant precursor 
of omega-3s) and also contain genistein–an anti-cancer 
phytochemical. Tofu (soy bean curd) is an easy way of using 
soy. It has a mild fl avor itself but absorbs the fl avors of other 
foods, making it delicious when its been marinated in soy 
sauce, ginger and garlic and tossed in a stir-fry.”
 The section on the GI values of different food types 

states, under legumes (p. 129): “Soy beans (GI value of 14-
20). These have one of the lowest GI values, possibly due to 
their higher protein and fat content. Their viscous [soluble] 
fi ber, as in other legumes, reduces physical availability of 
starch to digestive enzymes.”
 On p. 329 is a table showing the GI value and glucose 
load per serving of various soy milks and soy yogurts 
(mostly from Australia). Similar values are given for soy 
beans (p. 337).
 Concerning ALA (p. 115): “Our bodies can convert this 
plant-based omega-3 fat to EPA [eicosapentanoic acid, an 
essential omega-3 fatty acid found in fatty fi sh and shellfi sh] 
and DHA [docosahexanoic acid, another essential omega-3 
fatty acid found in fatty fi sh], but it takes about 10 grams of 
ALA to yield 1 gram of DHA and EPA.”
 Is this a weight-loss book that does not mention 
calories? No, although calories and energy are considered 
less important than GI (see p. 133, 202, 205). Address: PhD, 
Prof. of Nutrition, Univ. of Sydney, Australia; 2. M.D., 
PhD, Prof., Dep. of Nutritional Sciences, Univ. of Toronto, 
Canada.

3858. Campbell, T. Colin; Campbell, Thomas M, II. 2005. 
The China Study: the most comprehensive study of nutrition 
ever health ever conducted and the startling implications 
for diet, weight loss and long-term health. Dallas, Texas: 
BenBella Books. xviii + 417 p. Illust. Map. 24 cm. [757* ref]
• Summary: The China Study examines more than 350 
variables of health and nutrition with surveys from 6,500 
adults in 65 counties, representing 2,500 counties across 
rural China and Taiwan. But only about one-third of this 
book is about The China Study.
 While revealing that proper nutrition can have a 
dramatic effect on reducing and reversing these ailments as 
well as obesity, this text calls into question the practices of 
many of the current dietary programs, such as the Atkins 
diet, that enjoy widespread popularity in the West. The 
impact of the politics of nutrition and the efforts of special 
interest groups on the creation and dissemination of public 
information on nutrition are also discussed (from publisher 
description).
 Contents: Acknowledgements. Preface, by Howard 
Lyman. Foreword, by John Robbins. Introduction. Part I: 
The China Study. 1. Problems we face, solutions we need. 2. 
A house of proteins. 3. Turning off cancer. 4. Lessons from 
China.
 Part II: Diseases of affl uence. 5. Broken hearts. 6. 
Obesity. 7. Diabetes. 8. Common cancers: breast, prostate, 
large bowel (colon and rectal). 9. Autoimmune diseases. 10. 
Wide-ranging effects: bone, kidney, eye and brain diseases.
 Part III: The good nutrition guide. 11. Eating right: eight 
principles of food and health. 12. How to eat.
 Part IV: Why haven’t I heard this before? 13. Science–
the dark side. 14. Scientifi c reductionism. 15. The “science” 
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of industry. 16. Government: it is for the people? 17. Big 
medicine: whose health are they protecting? The good work 
and sad endings to stories of Caldwell Esselstyn (in reversing 
heart disease using diet) at the Cleveland Clinic (Ohio) and 
Dr. John McDougall (in reversing autoimmune diseases 
using diet) at St. Helena Hospital (Napa Valley, California; a 
Seventh-day Adventist Hospital). 18. Repeating histories.
 Appendixes. A. Q&A: Protein effect in experimental rat 
studies. B. Experimental design of The China Study. C. The 
“Vitamin” D Connection.
 From cover of paperback edition: “Everyone in the fi eld 
of nutrition science stands on the shoulders of Dr. Campbell, 
who is one of the giants in the fi eld. This is one of the most 
important books about nutrition ever written–reading it may 
save your life.” Dean Ornish, M.D.
 Note: This book is also available (as of 2009) in audio, 
as an abridged sound recording on 6 CDs.
 The fi ndings of this book were criticized on the Web 
by various people, one good example of which is Denise 
Minger, age 23. Minger lists her educational and professional 
qualifi cations on her Facebook page as writer, Catholic 
school teacher, summer camp instructor, and “Professional 
Sock Puppeteer.” Her critique The China Study: Fact or 
Fallacy? by Denise Minger–may be found at: http:// bit.
ly/9s5pn8.
 Dr. Colin Campbell took the time to write a excellent, 
lengthy, detailed “Reply to Denise Minger” which may 
be found at http://www.vegsource.com/ news/ 2010/07/ 
china-study-author- colin-campbell- slaps- down-critic- 
denise-minger.html. Address: Jacob Gould Schurman Prof. 
of Nutritional Biochemistry, Div. of Nutritional Sciences, 
Cornell Univ., Ithaca, New York 14853.

3859. Hellmiss, Margot. 2005. Mit Soja durch die 
Wechseljahre [Using soy through the menopause years]. 
Munich, Germany: Suedwest Verlag. 96 p. Illust. (color). 
Index. 20 x 18 cm. [Ger]
• Summary:  See next page. An attractive book, with many 
fi ne color photos on glossy paper. Contents: Soybeans–
Tradition and history (Healing plant from China): Productive 
source of protein, tofu–quark with a longer tradition, 
triumphal procession around the world, great economic 
signifi cance, soya and genetic engineering. Fundamental 
changes of the menopause years (What happens during 
these years?): Hormonal changes, the right attitude helps, 
the new understanding of women, many hormones infl uence 
the body, men also experience menopause, questionable 
preparations, Hormone Replacement Therapy–Pros and 
cons. Natural help from soy isofl avones (remarkable 
phytoestrogens): The active agent of plant hormones, the 
effectiveness of isofl avones, natural SERMs, safeguard 
against osteoporosis, estrogen protects the circulatory 
system, soy hormones as free-radical catchers, the end of 
hot fl ashes, strong powers of resistance and smooth skin, 

isofl avones will take good care of you.
 Soyfoods that contain isofl avones (A great variety): 
Whole dry soybeans, soymilk, tofu, soy oil, soy fl our 
(Sojamehl), soy fl akes (Sojafl ocken), soy bran (Sojakleie), 
tempeh, natto, soy granules, soy sauce, shoyu and tamari, 
miso, lignans. Soybeans: A powerful package for your health 
(Plant protein as an alternative): Indispensable protein, 
lecithin, minerals, B vitamins for strong nerves, vitamin 
E–the fountain of youth. Recipes for enjoying soya (Basic 
recipes): Hors d’oeuvres and salads, soups, pasta, main 
dishes, sauces, dips, and bread spreads, mueslis, desserts, and 
baked goods, beverages.

3860. Hoegemeier, Oliver. 2005. Untersuchung des Effekts 
von Tempeh-Isofl avonen auf die in vivo-Angiogenese im 
Chorioallantoismembran-Assay des Huhns [Investigation of 
the effects of tempeh isofl avones on the in vivo angiogenesis 
in the chorioallantois membranes of hens]. PhD thesis, 
University of Giessen. vii + 33 leaves. Illust. 30 cm. [Ger]*
Address: Germany.

3861. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd 
and whole soybeans (Document part). In: Shiu-ying Hu. 
2005. Food Plants of China. Hong Kong: Chinese University 
Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and 
comprehensive book. Basic bean curd (dou-fu [tofu]) is 
mentioned on 21 different pages.
 A recipe for “Bean curd with Swatow mustard” calls for 
“1 pkg (supermarket style) bean curd” (p. 55).
 A recipe for “Farmers’ mustard salad” calls for “½ cup 
soybean (cleaned, soaked overnight)” (p. 56).
 A recipe for “Huo-guo (Fire pot)” calls for “3 squares 
bean curd (sliced 5 x 3 by 1 cm...”), “9 Tbsp soy sauce” 
and “3 Tbsp hot soybean sauce, la-dou-ban-jiang (Sichuan 
style)” (optional) (p. 64-65).
 “A recipe for “Buddha disciples’ delight (Luo-han-zai)” 
calls for “3 pieces of bean curd (sliced into 4 cm square...”), 
1 can wheat gluten (cut into 3 cm square by 1 cm pieces), 
“2 oz Laminaria [kombu] (revived [reconstituted], cut into 4 
by 3 cm pieces, washed),” and “1 lb fried bean curd squares 
(cut lengthwise once),” and “4 oz bean curd bamboo (soaked 
in cold water to revive it, cut into 4 cm sections.” This is 
a vegetarian dish, often served in Buddhist temples. In the 
Chinese tradition, it is often said that Buddha had 18 close 
disciples called Shi-ba-luo-han, p. 69).
 A recipe for “Hot and sour soup” calls for “1 piece bean 
curd (sliced into 3 cm x 5 mm x 5 mm shreds)” and “1 Tbsp 
soy sauce” (p. 71).
 A recipe for “Vegetarians’ delight (Su-shi-jin)” calls 
for “6-8 pieces fried bean curd cubes (diagonally quartered, 
available in Chinese groceries)” and “four young fruits of 
luffa” (p. 90).
 A recipe for “Bean curd fi sh (Dou-fu yu)” (p. 120) calls 
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for “1 box of bean curd” and “3 Tbsp dou-chi (fermented 
black soybean).” This recipe is a modifi cation of a dish 
called “Earthenware fi sh-head bean curd (Sha-guo you-
tou dou-fu)” popular at sidewalk cafes and food stalls of 
Guangzhou [Canton] and Hong Kong. Most Chinese recipes 
for cooking fi sh call for frying the fi sh fi rst, which gives a 

fi sh smell throughout the house, more so in an apartment” (p. 
120-21).
 “Bean curd is solidifi ed protein with hardly any taste of 
its own. One of the important principles of cooking a good 
bean curd dish is to cook it for a long time with meat, fi sh, 
or poultry. Recently, with the introduction of the Sichuan 
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food, Ma-po dou-fu (4 Cc = Chinese characters given) 
(‘pockmarked wife’s bean curd’), cooked with very hot 
pepper and powdered zanthoxylum [Sichuan peppercorns; 
fagara pepper] (much of both), has become increasingly 
popular among graduate students, for example, Harvard 
Biology doctoral candidates. Not all people can tolerate hot 
dishes” (p. 121).
 There follows a recipe for “Soybean sprout soup (Dou-
ya-tang)” which calls for “2 lbs fresh soybean sprouts” (p. 
121-22).
 “soybean sprouts and bean curd are the salvation of 
the Chinese people, as they are the most common and 
widespread foods for all, particularly for farmers, working 
people, and young students of boarding schools. In a 
boarding school at Xuzhou (Map 16) in the 1920s, soybean 
sprouts alternating with bean curd were the daily main dish 
during the school year.”
 There follows a recipe for “Soybean sprouts with bacon 
(Dou-ya shao-rou)” which calls for 5 lbs soybean sprouts (p. 
122).
 Following that is a recipe for “Bean curd hors d’oeuvre 
(dou-fu-gan jiu-yao)” which calls for “10 pieces of dou-fu-
gan (fi rm bean curd squares, available in Chinese stores” and 
“1 cup soy sauce,” p. 122-23).
 Note: This is the earliest English-language document 
seen (Aug. 2011) that contains the term “fi rm bean curd 
squares” or the term “spiced bean curd squares (see below), 
or that uses those terms to refer to Chinese-style pressed 
tofu.
 “Bean curd squares are a more refi ned product made in 
small molds and drained under heavy pressure, as compared 
with bean curd in supermarkets which is prepared in large 
molds and drained under little pressure. The squares of 
the former are much fi rmer. This recipe is a modifi cation 
is a modifi cation of hors d’oeuvres served in Chinese bars 
or taverns. In taverns, large numbers of spiced bean curd 
squares are prepared ready for people with tight purse-
strings, who may enjoy their drinks with dou-fu-gan (spicy 
bean curd) and peanuts,” while the more affl uent customers 
may savor spicy pork liver and chicken or duck gizzards as 
hors d’oeuvre.
 There follows a recipe for “Bean curd sheet pork (Qian-
zang-pi chao-ru)” which calls for “3 pieces of Qian-zang-pi 
(3 Cc, ‘thousand sheets skin’ = bean curd in the form of 
sheets [pressed tofu sheets]; cut into 5 cm strips and then 
slice into 3 mm shreds; or use one can of the material, 
available at American Chinese stores) (p. 123-24).
 The next recipe is for “Black soybean oxtail soup” (Hei 
dou hui Niu wei) which calls for “1½ cups black soybeans 
(the larger the bean, the better).” “This is a special Cantonese 
dish. Like yellow soybean, the black soybean is rich in 
protein, CHO [carbohydrates], fats, carotene, vitamins... 
fl avones which become daizin [daidzin] and genisten 
[genistein] on hydrolyzation, soyasapogenol A, B, C, D, E, 

choline, and organic acids... The broth is especially good 
for senior citizens who suffer from dizziness and swollen 
ankles” (p. 123).
 A recipe for “Vegetarians’ three treasures” (Su-san-
xian)” calls for “1 lb fi rm bean curd (1 box, available in 
supermarkets).” “Luo-bo [giant white radish; daikon], celery 
cabbage [Chinese cabbage], and bean curd [tofu] are the 
most common vegetables of the Chinese people. They have 
been praised by a leading Chinese Buddhist monk, Tai-xu 
Fa-shi (4 Cc) as the three treasures that keep the Chinese 
people alive” (p. 135).
 Chapter 4, “Spices and fl avoring materials” (p. 147+) 
begins: “All good food depends on the proper use of spices 
and fl avoring materials... ‘Plants and Human Affairs’ has 
always been a popular course in the department of Biology at 
Harvard University. In the late 1940s, while Professor Paul 
C. Mangelsdorf was teaching the subject, a classmate asked 
for my help to complete her required term paper. Her project 
was on the Chinese invention of using pure plant protein 
precipitated from the soybean. At the time relatively few 
Americans knew the term dou-fu (2 Cc) (‘bean curd’)... For 
the project we went together to Chinatown [in Boston] where 
I showed her the only production center of dou-fu available 
at the time. It was a dim one-room area of a basement. There 
we watched the simple procedure of precipitating solid 
protein from soaked soybean. She recorded her observations 
and brought some samples, both dou-fu and dou-fu-zha 
(3 Cc) (‘bean curd residue’ [okara]). Returning to the 
laboratory, I cooked a few dishes with the product and the 
by-product” (p. 147).
 A recipe for “Fire pot with broomrape stock” calls for 
“2 oz dried laminaria (2 Cc) (hai-dai),” “2 boxes bean curd 
(doufu, 2 Cc); cut lengthwise once, then slice into 1 cm thick 
pieces of ca. 3-5-cm square,” “2 tsp fermented soybean hot 
sauce (la-dou ban-jiang, optional) with ¼ of the sesame oil 
placed in a separate dish, for people who like spicy taste” 
(p. 203-04). Huang-dou-ya (W.-G. Huang-tou-ya). (3 Cc) 
(‘soybean sprout’). “Soaked, sprouted under cover with daily 
wash, prepared at home in villages or as a simple industry 
in cities; available in American Chinese groceries, used as a 
vegetable or for making soup with bone and onion” (p. 474).

Dou-fu (W.-G. Tou-fu). (2 Cc) (‘bean curd’). Dou-jiang 
(W.-G. Tou-chiang). (2 Cc) (‘soybean milk’). Dou-fu-nao 
(W.-G. Tou-fu-nao). (3 Cc) (‘soft soybean curd’ [curds made 
from soymilk]). Dou-fu-gan (W.-G. Tou-fu-kan). (3 Cc) 
(‘dry bean curd,’ 5 cm fi rm squares). Qian-zhang-pi (W.-G. 
Ch’ien-chang-p’i). (3 Cc) (‘thousand sheet’ thin sheets of 
fi rm bean curd). (p. 474).

Gardenia angusta (L.) Merrill. Common gardenia. 
Huang-zhi (W.-G. Huang-chih) (2 Cc) (‘yellow gardenia’). 
“Fruit, from which an orange dye is obtained for coloring 
bean curd in Guangzhou [Canton]; animal assay indicating 
that the dyed yellow bean curd enhances the life span of 
mice; tea for people suffering from hepatitis” (p. 680-81). 
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Address: Botanist, Arnold Arboretum, Harvard Univ.; 
Honorary Prof. of Chinese Medicine, The Chinese Univ. of 
Hong Kong.

3862. Hu, Shiu-ying. 2005. Red beans (Hong-dou) (Adsuki 
[azuki]) (Document part). In: Shiu-ying Hu. 2005. Food 
Plants of China. Hong Kong: Chinese University Press. xvi + 
844 p. See p. 116-18.
• Summary: In her investigation of the fl ora of China, the 
author has never seen wild ancestors of the red bean. The 
use of red [azuki] beans can be traced to the fi rst century of 
the Christian era, in Shen-nong ben-cao jing (Wu, 220-260). 
From the name and description the species can be identifi ed 
as the rice bean (lesser red bean, 3 Cc = Chinese characters 
given, red small bean, Delandia umbellata [Thunb.] S.Y. 
Hu), a climber with slender oblong seeds... This bean is 
presently used more as a medicine than as a food.
 “The Adsuki bean (=greater red bean, hong-dou, Azukia 
angularis [Willd.] Ohwi), cultivated for food, is an erect herb 
with shorter and thicker seeds... The seeds of both species are 
shining, dark red.”
 In Chinese cooking, “red bean paste is made of the 
greater red bean and is used in pastries. Its Chinese name 
is dou-sha (2 Cc) (‘bean sand’), a short term and easy to 
pronounce. Canned dou-sha is available in Chinese stores. 
Many home-makers among Chinese Americans prefer to 
make their own dou-sha. The procedure is simple but time 
consuming.” A detailed description of the process is given 
using 2 cups of grater red beans. At the end: “... mix with ½ 
cup sugar and 2 tablespoons of preserved rose petals. This 
is rose-fl avored dou-sha to be used for home-made pastries 
and/or for desserts. A recipe for “Oriental red bean pottage” 
calls for “1½ cups red bean (cleaned, washed and drained).” 
Another recipe for “Steamed dou-sha wrappings (dou-sha 
bao)” calls for “1 cup home-made dou-sha.

Azukia angularis (Willdenow) Ohwi–Adsuki bean, 
greater red bean (Syn. Vigna angularis). Hong-dou (W.-G. 
Hung-tou) (2 Cc). “Introduced from northern China to USA 
in 1900” (p. 466-67). Address: Botanist, Arnold Arboretum, 
Harvard Univ.; Honorary Prof. of Chinese Medicine, The 
Chinese Univ. of Hong Kong.

3863. Ito, Etsuo; Chinen, Michiko. 2005. Kantan yakuzen 
miso no tsukurikata: gan ni naranai Okinawa gohan [How 
to make easy medicinal foods using miso: Okinawan dishes 
prevent cancer]. Tokyo: Gendai Shorin. 102 p. 21 cm. [Jap]*
Address: Japan.

3864. Katayama, Miki. 2005. Utilization of soybean 
components in foods. MSc thesis, Iowa State University. 104 
leaves. Illust. 29 cm. *
Address: Ames, Iowa.

3865. Liu, Jue-Chen; Seiberg, Miri. 2005. Applications 

of total soy in skin care. In: Robert Baran and Howard I. 
Maibach, eds. 2005. Textbook of Cosmetic Dermatology. 3rd 
ed. London, New York: Taylor & Francis. xix + 812 p. See p. 
115-29. Chap. 12. Illust. *
• Summary: According to Chinese folklore, women who 
work in tofu shops have the most beautiful skin–fair, smooth, 
and like porcelain. The Traditional Chinese Medicine 
Encyclopedia was the fi rst publication to state that the use of 
soybeans could offer multiple therapeutic benefi ts, including 
smooth skin with a healthy appearance.

3866. Mullin, W.J. 2005. Miso as a functional food. In: John 
Shi, C.-T. Ho, and F. Shahidi. 2005. Asian Functional Foods. 
Boca Raton, Florida: CRC Press. xxi + 647 p. See p. 537-53. 
Chap. 19. [34 ref]
• Summary: Contents: Introduction. Raw materials: 
Soybeans (preferred qualities), rice, barley, salt, 
water, [yeast and] bacterial cultures (halophilic yeasts: 
Zygosaccharomyces rouxii, Candida versalitis; lactic-acid 
producing bacteria: Tetragenococcus halophilus), koji starter 
(tane-koji). Processing technology: Organoleptic properties. 
Nutritional properties. Standards and regulations.
 Of the macronutrients in soybeans, the carbohydrate 
content is the most important, particularly the level of 
oligosaccharides.
 Page 242: Traditionally, making miso was a family 
operation that took place after the fall harvest; the food was 
preserved in times of plenty, which were followed by times 
of uncertainty in the food supply.
 Miso cooperatives: The system of miso cooperatives is 
very well organized. Local cooperatives throughout Japan 
are organized into 51 unions, and these are grouped into 
eight national blocs based on geographical location. The 
blocs have joined to form a national organization called 
the Japan Federation of Miso Manufacturers Cooperatives 
(JFMMC) [Zenkoku Miso Kogyo Kyodo Kumiai Rengokai], 
with headquarters in Tokyo. JFMMC represents about 1,400 
miso manufacturers of all sizes. All miso makers are eligible 
to become members of the local organization, and the vast 
majority take advantage of the membership, which can 
provide many benefi ts. “The JFMMC operates the Central 
Miso Research Institute, which conducts basic research, 
tests new domestic and imported varieties, troubleshoots 
processing problems, and prepares and distributes cultures 
for fermentation.” The JFMMC is very active in public 
relations and publicity; it also sponsors research into the 
health benefi ts and nutritional value of miso. It publishes 
an annual report which includes detailed statistics on miso 
production in Japan, as well as discoveries based on new 
miso research.
 Annual miso competitions are held at the local and 
national level to keep miso in the spotlight; they do much to 
maintain and improve the quality of miso. Most take place in 
the fall, with the national JFMMC competition held last of all 
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in early November in Tokyo–a climax of the miso production 
year. “The competitions are keenly contested with several 
hundred entries and are widely reported in the national and 
local media.” “Winning a class can be of great promotional 
benefi t to the winner.” New uses for miso are also on display 
with leading chefs preparing dishes that are offered to 
members of the JFMMC, competition participants, and to the 
media. Address: Agriculture and Agri-Food Canada, Ottawa, 
Ontario, Canada.

3867. Nout, M.J.R.; Kiers, J.L. 2005. Tempe fermentation, 
innovation and functionality: update into the third 
millennium. A review. J. of Applied Microbiology 98(4):789-
805. [114 ref]
• Summary: A good review of the literature on tempeh 
fermentation from about 1990 to 2003.
 Contents: Summary. Introduction.
 Manufacturing processes: Small-scale home production, 
Technological innovations, Industrialization, Solid-
state fungal fermentation engineering, Use of alternative 
ingredients, Technology transfer.
 Microbial aspects: The soaking stage, Fungal starters, 
Growth requirements, Germination and growth, Impact on 
quality, Monitoring of growth.
 Chemical and nutritional changes: Fate of proteins, 
lipids and carbohydrates during fermentation, Antinutritional 
factors, Vitamins, Isofl avones.
 Functionality and safety of soybean tempe: 
Digestion and absorption, Diarrhoea, Intestinal growth 
and proliferation, Anti-oxidative properties of fermented 
soyabeans, Chronic degenerative diseases, Safety.
 Conclusion. Address: 1. Lab. of Food Microbiology, 
Wageningen Univ., Bomenweg 2, 6703 HD Wageningen; 
2. Friesland Nutrition Research, Friesland Coberco Dairy 
Foods, Leeuwarden. Both: The Netherlands.

3868. Park, Kun-Young; Jung, Keun-Ok. 2005. Fermented 
soybean products as functional foods: Functional properties 
of doenjang (fermented soybean paste). In: John Shi, C.-T. 
Ho, and F. Shahidi. 2005. Asian Functional Foods. Boca 
Raton, Florida: CRC Press. xxi + 647 p. See p. 555-96. 
Chap. 20. [121 ref]
• Summary: Contents: Introduction. History of Korean 
soybean fermented foods. Manufacturing methods and 
characteristics of doenjang fermentation. Functional 
properties of doenjang: Nutritional and functional 
components in soybean and doenjang, safety of doenjang, 
antimutagenic activity of doenjang. Anticancer effect of 
doenjang. Increased chemopreventive effect of doenjang: 
Antioxidant effects, reduced cardiovascular diseases 
(fi brinolytic effect {as in chungkookjang and natto which 
secrete strong fi brinolytic enzymes}, antihypertensive 
effects, reduced serum cholesterol level), other possible 
functions of doenjang. Conclusion.

 Doenjang is “Korean fermented soy paste” and kanjang 
is Korean-style fermented soy sauce that is obtained 
by fi ltering off the liquid from doenjang. “Historically 
soybeans and processed soybean foods have been the 
main protein sources in the Korean diet” (p. 555). “The 
medicinal functions of doenjang were fi rst described in the 
Dongeuibogam [Dongui Bogam (RR), Tongui Pogam (MR)] 
(1613 A.D.), which was a popular traditional Korean medical 
text” [no citation given].
 The section titled “History of Korean soybean fermented 
foods” contains what promises to be a number of references 
to early and possibly very interesting documents that mention 
soybeans and soyfoods in Korea. Yet the authors fail to cite 
any of them properly, so for the time being, we must accept 
their account of what the documents say. The problems are: 
(1) None of these documents (except one, Ref. #46) is cited 
in the long list of references at the end of the chapter. (2) The 
title of all these documents is given only in Korean, even 
though at least two should have Chinese titles; one of those 
two (described as “The Chinese agricultural technology 
book, Jeminyosul {A.D. 530 to 550} written by a governor, 
Maeeunsa,...”) is actually the famous Qimin Yaoshu, by Jia 
Sixie. (3) We are never told in what language the original 
document referred to is written. (4) The page number(s) on 
which the ancient, important information appears is not given 
for any of these documents. (5) For some documents no date 
is given, whereas for others no author is given. (6) It is not 
clear what names were used to refer to each of the various 
soyfoods in the original documents. (7) The authors never 
tell us whether they examined the original document, or read 
a contemporary version, or simply got the information from a 
secondary source.
 For example (all dates are A.D.): 99–It has been reported 
[by what document?] that soybeans were cultivated–Where 
were they cultivated?
 530-550–The Jeminyosul [Quimin Yaoshu] states (in 
Chinese) that shi [fermented black soybeans], soybeans 
fermented with bacteria, in Korea were disseminated to 
China and Japan.
 683 Feb.–An article [no title given] by King Sinmoon, 
that appeared in the 3rd year of his reign (during the Silla 
dynasty), mentioned the words jang (mold-fermented 
soybeans) and shi (bacteria-fermented soybeans).
 701–Daeboyulryong mentioned the words jang, shi, and 
maljang, which referred to soybean products.
 739–Jungchang Wonmooseu also mentioned the word 
maljang.

Donga (no date given), which was written by 
Shinjungbaesuk (is that the writer’s real name?) in Japan, 
“indicated that maljang was imported from Korye (the old 
name of Korea);” it was renamed “miso” (Source: Ref. #46–
35th Chronicle of Korea Soy Sauce Industrial Cooperative. 
1997. Seoul. p. 27-32). Korean jang is said to have 
developed into traditional Japanese miso using meju made of 
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soybeans and rice instead of maljang, which was made from 
soybeans only.
 918-1392–During the Korye [Goryeo] dynasty, [in 
Korea] the name “maljang” changed to “maejyo” and then 
to “meju” [meaning soybean koji in the shape of balls or 
cones]; it was soaked in brine in a clay pot and ripened [then 
fi ltered]. The liquid was called kanjang (soy sauce) and the 
solid sediment was called doenjang (soy paste).
 1613–Donguebogam [see above], written by Hurjun, 
described how to make medicinal doenjang using soybeans 
and how to fi x soured doenjang.
 1760–Jungbosan Limkyunge, written by Yojungim, 
“introduced 45 different processing methods for soybean 
foods, describing how many days fermentation for jang, 
selection of water, salt quality, how to handle the pottery, 
fi xing jang with an off-taste, etc.”
 1790 ca–Kyuhap Chongseo, written by Madam Lee 
(lived 1759-1824) described the proper methods for making 
the various types of jang in great detail.
 1930 ca.–Commercial production of fermented soybean 
products (“jang” in Korean) started in Japanese-built jang 
factories in Korea during the occupation (1909-1945) to 
supply soybean products for the Japanese in Japan.
 1945–After gaining independence from Japan, Koreans 
took over the factories. Since the Korean war (1950-1953) 
military personnel and people living in large cities have 
mostly consumed commercial fermented soybean products, 
whereas families living in rural areas still prepare their own. 
Address: Pusan National Univ., Busan, Korea.

3869. Shi, John; Ho, Chi-Tang; Shahidi, Fereidoon. 2005. 
Asian functional foods. Boca Raton, Florida: CRC Press. xxi 
+ 647 p. Illust. Index. 24 cm. Series: Nutraceutical Science 
and Technology.
• Summary: Contents: Preface. About the editors. Series 
introduction. Contributors. Table of contents. 1. Functional 
foods and their impact on nutrition and health: Opportunities 
in the Asia Pacifi c... Contains two chapters on fermented 
soyfoods (Chap. 19, Miso, and Chap. 20, Doenjang) which 
are cited separately.
 The Preface begins (p. v): “Health and ‘healing’ foods 
have a long history in Asian cultures.” Asians such as 
the Chinese and Indians have long known that food and 
medicine come from the same source; they can treat illnesses 
and build a healthy life. Since ancient times, Chinese 
have compiled a remarkable amount of information about 
the materia medica, the use of natural substances–plants, 
animals, and chemical–to treat illness.
 Kudzu (Pueraria lobata, ge geng), one of the earliest 
medicinal plants used in traditional Chinese herbal medicine, 
is discussed on pages 83-86.
 In chapter 7 titled “Traditional Functional Foods in 
Korea,” the section on “Fermented soybean foods” (p. 165-
66) states that typical daily per capita consumption of these 

foods are: Soy sauce 20 ml, soy paste 20 gm, and hot soy 
paste 10 gm. In recent years there has been a decrease in soy 
intake due to increased use of Western seasonings such as 
mayonnaise, tomato ketchup, meat sauces, etc.
 In Chapter 8, titled “Evolution of Korean dietary 
culture and health food concepts,” the section on “Food as 
medicine” begins (p. 210): In traditional Korean culture, 
food was regarded as the basic source of health. It was 
believed that all diseases could be cured by foods. Korean 
knowledge of the medicinal effects of foods came, not 
through the sciences of nutrition, medicine, chemistry, or 
physiology, but through long human experience. Moreover, 
a key practice and discipline has long been to eat only when 
hungry, and not to overeat. The enormous size of the health 
food market in Korea today refl ects the country’s long 
tradition of ‘food as medicine.’”
 Page 229: “Micronutrients.” Asian fi sh sauces are good 
sources of vitamin B-12 (cobalamine) because they are made 
from animal protein. Fish sauce from Thailand contains 
1.91 mcg (micrograms) per 100 ml. This amount protects 
the Thai population from megaloblastic anemia caused by 
vitamin B-12 defi ciency. The estimated average requirement 
for vitamin B-12 is only 2 mcg per day. However fermented 
soybean sauce contains very little (0.14 mcg per 100 ml); the 
small amount present is attributed to microbial synthesis.
 Page 230: “The high salt problem.” Japanese men rank 
highest in daily per capita sodium intake at 5.4 gm; the 
United States, Thailand, and New Zealand each average 
about 3.9 gm.–72% as much, or 28% less. Some cultures 
consume as little as 0.69 gm / day.
 Pages 248-49: “Future potential for fi sh sauce.” It is 
unclear whether fi sh sauce was fi rst developed in Asia or 
Europe. But while it has vanished in Europe, it has become 
a thriving industry in Southeast Asia–perhaps because the 
extensive use of bland-tasting rice requires a salty and tasty 
protein-rich seasoning. Several species of anchovy are the 
preferred raw material for fi sh sauce. Some say that soy 
sauce was fi rst developed in Japan. Address: 1. Research 
Scientist, Federal Dep. of Agriculture and Agri-Food Canada, 
Ottawa, Ontario, Canada; 2. Rutgers Univ., Rutgers, New 
Jersey; 3. Memorial Univ. of Newfoundland, St. John’s, 
Newfoundland, Canada.

3870. Taylor, Steve L.; Hefl e, Sue L. 2005. Soy lecithin: 
An expert opinion on its potential allergenicity. Lincoln, 
Nebraska. 25 p. [53 ref]
• Summary: An unpublished report. The “Executive 
summary” begins: “Empirical evidence suggests that 
soy lecithin is likely not much of a hazard to soy-allergic 
individuals. Only a few possibly questionable case reports 
exist of allergic reactions to soy lecithin compared to 
many millions of servings of food products containing 
soy lecithin. But the question should be posed: “does 
the available scientifi c and clinical evidence support the 
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empirical observation?” We believe that scientifi c and 
clinical evidence does support the lack of allergenicity of 
soy lecithin especially in very low dose exposures arising 
from processing aid uses.” Address: 1. PhD, Food Allergy 
Research and Resource Program, Dep. of Food Science and 
Technology, Univ. of Nebraska, Lincoln, NE 68583-0919.

3871. Tian Ran Shi Pin Yan Jiu Zhong Xin [Natural Foods 
Research Center]. 2005. Huang dou jian kang mo fa shi 
[Soybean: The healthy magician]. Taibei, Taiwan: Xin 
Chao She Wen Hua Shi Ye You Xian Gong Si. 104 p. Illust. 
(Color). 20 x 21 cm. [Chi]
• Summary: On the title page, around a large illustration 
of a soybean seed, are written in both Chinese characters 
and English: Health claims. Soy foods. Trypsin inhibitor. 
Soy fi ber. Minerals. Isofl avones. Soy peptides. Soy protein. 
Other vitamins. Soy lecithin. Vitamins. Soy sterols. Soybean 
oil and unsaturated fatty acids. Saponins. Phytic acid. 
Phytoceuticals.
 This book, which is composed of six parts: (1) The main 
components of the soybean. (2) The main health benefi ts 
of soy. (3) Healthy soyfoods recipes. (4) Soy can solve 
your various health problems. (5) Health related issues. (6) 
Testimonials to the health benefi ts of soy (people of various 
ages and genders).
 The many low-quality color photos include quite a few 
showing a young Taiwanese lady in Western dress, looking 
like she could be an American teenager.
 Note: “Phytoceutical is a term for plant products that are 
active on biological systems.” A Google search (21 March 
2011) for “phytoceutical” gets 35,300 hits (results) and for 
“phytoceuticals” gets 434,000 hits.
 A Google search for “nutraceutical” gets 1,590,000 hits 
and for “nutraceuticals” gets 1,390,000 hits.
 A Google search for “nutriceutical” gets 55,000 
hits and for “nutriceuticals” gets 382,000 hits. Therefore 
“nutraceutical” is the most widely used word on the Web. 
Pharmaceutical companies prefer the term “functional 
foods,” which seems to us bland and nearly meaningless–as 
they would like. Address: Taiwan.

3872. Wansink, Brian. 2005. Marketing nutrition: soy, 
functional foods, biotechnology, and obesity. Urbana, 
Illinois: Univ. of Illinois Press. xii + 206 p. Index. 23 cm. 
The Food Series [147 ref]
• Summary: Contents: Acknowledgments. Credits. 
Introduction.
 Part I: Secrets About Food and People. 1. Nutrition 
Knowledge That Matters. 2. Classifi ed World War II Food 
Secrets. 3. If It Sounds Good, It Tastes Good.
 Part II: Tools for Targeting. 4. Profi ling the Perfect 
Consumer. 5. Mental Maps That Lead to Consumer Insights. 
6. Targeting Nutritional Gatekeepers.
 Part III: The Health of Nations. 7. The De-marketing of 

Obesity. 8. Why Five-a-Day Programs Often Fail 9. Winning 
the Biotechnology Battle. 10. Managing Consumer Reactions 
to Food Crises.
 Part IV: Labeling That Actually Works. 11. Leveraging 
Food and Drug Administration Health Claims. 12. Health 
Claims: When Less Equals More.
 Part V: Marketing Nutrition. 13. Introducing Unfamiliar 
Foods to Unfamiliar Lands. 14. Global Best Practices. 
Conclusion: Looking Backward and Speeding Forward. 
References and Suggested Readings. Address: Prof. of 
applied economics of marketing and of nutritional science, 
Cornell Univ., Ithaca, New York.

3873. Yin, Li-jun; Li, L.T.; Liu, H.; Saito, M.; Tatsumi, E. 
2005. Effects of fermentation temperature on the content 
and composition of isofl avones and beta-glucosidase activity 
in sufu. Bioscience, Biotechnology, and Biochemistry 
69(2):267-72. [29 ref]
• Summary: “Sufu is a popular fermented tofu product in 
China. The low quality of sufu produced in the hot summer 
is a big problem in sufu manufacture, so we prepared sufu at 
two different temperatures, 26ºC as normal and 32ºC as high 
temperature, and the effects of temperature on isofl avones 
and beta-glucosidase activity were investigated.” Address: 
1-3, College of Food Science and Nutritional Engineering, 
Box 40, China Agricultural Univ., Qinghua East Road, 
Beijing 100083, China.

3874. Center for the Evaluation of Risks to Human 
Reproduction (CERHR). 2006. Draft–NTP-CERHR Expert 
Panel Report on the reproductive and developmental toxicity 
of soy formula. Research Triangle Park, North Carolina: 
CERHR. viii + 184 p. 28 cm.
• Summary: NTP is the National Toxicology Program of the 
US Department of Health and Human Services. Contents: 
Members of expert panel. Abbreviations. 1. Chemistry, use, 
and human exposure. 2. General toxicity and biological 
effects. 3. Developmental toxicity data. 4. Reproductive 
toxicity data. 5. Summaries, conclusions, and critical data 
needs. 6. References. List of tables. List of fi gures.
 Note: The preface, summaries, and conclusions do not 
appear in this draft report, but will appear in the fi nal report. 
Address: North Carolina. Phone: 703-683-6000.

3875. Center for the Evaluation of Risks to Human 
Reproduction (CERHR). 2006. Draft–NTP-CERHR Expert 
Panel Report on the reproductive and developmental toxicity 
of genistein. Research Triangle Park, North Carolina: 
CERHR. ix + 238 p. 28 cm.
• Summary: NTP is the National Toxicology Program of the 
US Department of Health and Human Services. Contents: 
Members of expert panel. Abbreviations. 1. Chemistry, use, 
and human exposure. 2. General toxicity and biological 
effects. 3. Developmental toxicity data. 4. Reproductive 
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toxicity data. 5. Summaries, conclusions, and critical data 
needs. 6. References. List of tables. List of fi gures.
 Note: The preface, summaries, and conclusions do not 
appear in this draft report, but will appear in the fi nal report. 
Address: North Carolina. Phone: 703-683-6000.

3876. Handayani, Renita; Rice, L.; Cui, Y.; et al. 2006. 
Soy isofl avones alter expression of genes associated with 
cancer progression, including interleukin-8, in androgen-
independent PC-3 human prostate cancer cells. J. of 
Nutrition 136(1):75-82. Jan. [41 ref]
• Summary: “High consumption of soy isofl avones in Asian 
diets has been correlated with a lower incidence of clinically 
important cases of prostate cancer. The chemopreventive 
properties of these diets may result from an interaction 
of several types of isofl avones, including genistein and 
daidzein. The present study investigated the effects of 
a soy isofl avone concentrate (ISF) on growth and gene 
expression profi les of PC-3 human prostate cancer cells. 
Trypan blue exclusion and [3H]-thymidine incorporation 
assays showed that ISF decreased cell viability and caused 
a dose-dependent inhibition of DNA synthesis, respectively, 
with 50% inhibition (IC50) of DNA synthesis at 52 mg/L (P 
= 0.05). The glucoside conjugates of genistein and daidzein 
in ISF were converted to bioactive free aglycones in cell 
culture in association with the inhibition of DNA synthesis. 
Flow cytometry and Western immunoblot analyses showed 
that ISF at 200 mg/L caused an accumulation of cells in 
the G2/M phase of the cell cycle (P < 0.05) and decreased 
cyclin A by 20% (P < 0.05), respectively. The effect of ISF 
on the gene expression profi le of PC-3 cells was analyzed 
using Affymetrix oligonucleotide DNA microarrays that 
interrogate approximately 17,000 human genes. Of the 75 
genes altered by ISF, 28 were upregulated and 47 were 
downregulated (P < 0.05). Further analysis showed that IL-8, 
matrix metalloproteinase 13, inhibin beta A, follistatin, and 
fi bronectin mRNA levels were signifi cantly reduced, whereas 
the expression of p21(CIP1), a major cell cycle inhibitory 
protein, was increased. The effects of ISF on the expression 
of IL-8 and p21(CIP1) mRNA and protein were validated 
at high and low ISF concentrations. Our data show that ISF 
inhibits the growth of PC-3 cells through modulation of cell 
cycle progression and the expression of genes involved in 
cell cycle regulation, metastasis, and angiogenesis.” Address: 
Dep. of Pharmacology and Therapeutics, College of Liberal 
Arts and Sciences, Univ. of Florida, Gainesville, Florida.

3877. Jefferson, Wendy N.; Newbold, R.R.; Padilla-Banks, 
E.; Pepling, M. 2006. Neonatal genistein treatment alters 
ovarian differentiation in the mouse: inhibition of oocyte 
nest breakdown and increased oocyte survival. Biology of 
Reproduction 74(1):161-68. Jan. [62 ref]
• Summary: “Early in ovarian differentiation, female mouse 
germ cells develop in clusters called oocyte nests or germline 

cysts. After birth, mouse germ cell nests break down into 
individual oocytes... These data taken together suggest 
that genistein exposure during development alters ovarian 
differentiation by inhibiting oocyte nest breakdown and 
attenuating oocyte cell death.” Address: 1. Developmental 
Endocrinology and Endocrine Disruptor Section, Laboratory 
of Molecular Toxicology, National Institute of Environmental 
Health Sciences, NIH/DHHS, Research Triangle Park, NC 
27709.

3878. Lönnerdal, Bo; Bryant, A.; Liu, X.; Theil, E.C. 2006. 
Iron absorption from soybean ferritin in nonanemic women. 
American J. of Clinical Nutrition 83(1):103-07. Jan. [34 ref]
• Summary: “Background: Dietary ferritin, a protein cage 
around an iron mineral, is an underestimated source of 
bioavailable iron. Plant ferritin, the most common dietary 
ferritin, has not been studied. Iron from animal ferritin is 
absorbed as well as is iron from FeSO4 in women. Objective: 
The objective was to examine iron absorption from purifi ed 
soybean ferritin.
 “Results: There was no signifi cant difference in whole-
body iron absorption from soybean ferritin (29.9 +/- 19.8%) 
and that from FeSO4 (34.3 +/- 23.6%) or in iron absorption 
calculated from red blood cell incorporation (33.0 +/- 20.1% 
for soybean ferritin and 35.3 +/- 23.4% for FeSO4), which 
confi rmed previous results with animal ferritin that was 
mineralized and labeled similarly. An inverse relation was 
observed between serum ferritin and iron absorption from 
both ferritin and FeSO4, which suggested that sensors 
regulating iron absorption respond similarly to iron provided 
as ferrous salts or as ferritin mineral.
 “Conclusion: Iron from soybean ferritin is well absorbed 
and may provide a model for novel, utilizable, plant-based 
forms of iron for populations with a low iron status.” 
Address: 1. Dep. of Nutrition, Univ. of California, Davis, 
Davis, CA 95616.

3879. Peabody, Erin. 2006. Super soy! Medical uses for soy 
compounds may be on the horizon. Agricultural Research 
(USDA) 54(1):8-10. Jan.
• Summary: Glyceollins, in lab tests, can block the growth 
of hormone dependent breast cancer cells. Address: ARS 
[Agricultural Research Service].

3880. Price-Pottenger Nutrition Foundation. 2006. Resource 
guide–2006 edition: Books, videos, membership & services. 
La Mesa, California. 23 p. 28 cm.
• Summary: Includes: PPNF fundamentals and dietary 
guidelines (p. 20). Similarities of traditional diets (p. 21).
 Talk with Pat Connolly. 2006. April 3. Weston Price 
studied 14 groups but was never able to study any groups 
in Asia or any vegetarian groups. He believed that butter 
and cod liver oil were good foods (people should consume 
½ teaspoon a day), but Pat says that, in today’s world, most 
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butter and most cod liver oil are not good foods. The butter 
must be a deep yellow orange and made from cows reared on 
rotational pasturing–such as Mark Mcafees organic pastures. 
Cod liver oil should be of the Norwegian kind with the 
pollutants found in the oceans removed.
 Her husband was a dentist, who was given Weston 
Price’s books and writings. She believes that Seventh-day 
Adventists are not very healthy, and explains that Ellen G. 
White was “all crippled up with arthritis.” She met Royal 
Lee, who was also a dentist. Address: P.O. Box 2614, La 
Mesa, California 91943-2614. Phone: 619-462-7600.

3881. Seed World. 2006. Comings and goings. 144(1): 6. Jan.
• Summary: Alliances: On Oct. 3, the USDA’s Agricultural 
Research Service (ARS) granted an exclusive license on the 
patented sunscreen technology SoyScreen, a biodegradable 
sunscreen derived from soybean oil, to iSoy Technology 
Corp.
 Monsanto Co. and Solae Co. will team up to develop 
and market a new line of better tasting, more soluble soy 
proteins reported the St. Louis Business Journal (Oct. 27).
 Companies: Arcadia Biosciences said (Nov. 2) that it 
had received a grant from the National Institutes of Health to 
develop soybeans with specifi c levels of soy isofl avones. The 
grant is for a little less than $100,000.
 Delta King Seed Co. announced (Nov. 11) that it has 
continued promotion of SoyDiesel by investing in the Patriot 
BioFuels Plant in Stuttgart, Arkansas, which is scheduled to 
open in early 2006.

3882. Carroll, Dana G. 2006. Nonhormonal therapies for 
hot fl ashes in menopause. American Family Physician 
73(3):457-64. Feb. 1. [52 ref]*
• Summary: “Numerous reports in the medical literature and 
popular media have discussed the effectiveness of various 
nonhormonal agents in reducing menopausal hot fl ash 
symptoms. Data for these therapies are limited, and most of 
the studies have been conducted in women with a history 
of breast cancer. Selective serotonin reuptake inhibitors and 
venlafaxine have been shown to reduce hot fl ashes by 19 
to 60 percent and were well tolerated by study participants. 
Soy isofl avones reduced hot fl ashes by 9 to 40 percent in 
some trials, but most trials showed no difference compared 
with placebo. Black cohosh and red clover also have had 
inconsistent results, with some trials showing benefi t and 
some no difference compared with placebo. Soy isofl avones, 
black cohosh, and red clover were well tolerated in clinical 
trials. Other agents that have been used to alleviate hot 
fl ashes include belladonna/ergotamine tartrate/phenobarbital 
combination, dong quai, evening primrose oil, gabapentin, 
ginseng, mirtazapine, trazodone, vitamin E, and wild 
yam, but few data regarding their effectiveness have been 
published. Further randomized controlled trials are needed.” 
Address: Dep. of Family Medicine, University of Oklahoma-

Tulsa College of Medicine, Tulsa, Oklahoma 74120.

3883. Sacks, Frank M.; Lichtenstein, Alice; Van Horn, 
Linda; Harris, William; Kris-Etherton, Penny; Winston, 
Mary. 2006. Soy protein, isofl avones, and cardiovascular 
health: An American Heart Association Science Advisory 
for Professionals From the Nutrition Committee. Circulation 
113(7):1034-44. Feb. 21. [119 ref]
• Summary: “Abstract: Soy protein and isofl avones 
(phytoestrogens) have gained considerable attention for their 
potential role in improving risk factors for cardiovascular 
disease. This scientifi c advisory assesses the more 
recent work published on soy protein and its component 
isofl avones. In the majority of 22 randomized trials, isolated 
soy protein with isofl avones, as compared with milk or 
other proteins, decreased LDL cholesterol concentrations; 
the average effect was approximately 3%. This reduction 
is very small relative to the large amount of soy protein 
tested in these studies, averaging 50 g, about half the usual 
total daily protein intake. No signifi cant effects on HDL 
cholesterol, triglycerides, lipoprotein(a), or blood pressure 
were evident. Among 19 studies of soy isofl avones, the 
average effect on LDL cholesterol and other lipid risk factors 
was nil. Soy protein and isofl avones have not been shown to 
lessen vasomotor symptoms of menopause, and results are 
mixed with regard to soy’s ability to slow postmenopausal 
bone loss. The effi cacy and safety of soy isofl avones for 
preventing or treating cancer of the breast, endometrium, 
and prostate are not established; evidence from clinical trials 
is meager and cautionary with regard to a possible adverse 
effect. For this reason, use of isofl avone supplements in food 
or pills is not recommended. Thus, earlier research indicating 
that soy protein has clinically important favorable effects 
as compared with other proteins has not been confi rmed. 
In contrast, many soy products should be benefi cial to 
cardiovascular and overall health because of their high 
content of polyunsaturated fats, fi ber, vitamins, and minerals 
and low content of saturated fat.”
 Talk with Mark Messina. 2011. May 15. In this advisory, 
the American Heart Association “killed soy.” They concluded 
that soy has few if any benefi ts beyond its basic nutrient 
content.
 Mark Messina (PhD, 2019 June personal 
communication) notes that this was one of two publications 
that directly challenged the effi cacy of soy protein for 
lowering LDL-cholesterol and the health benefi ts of soy 
in general; “however, both analyses were fl awed... the 
AHA never meta-analyzed the 22 studies upon which its 
conclusion was based.” Address: American Heart Assoc. 
Nutrition Committee.

3884. Lee, I-Hsin; Chou, C.C. 2006. Distribution profi les of 
isofl avone isomers in black bean kojis prepared with various 
fi lamentous fungi. J. of Agricultural and Food Chemistry 
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54(4):1309-14. Feb. 22. [37 ref]
• Summary: “Further preparations of black bean kojis with 
A. awamori at different cultivation temperatures (25, 30, 
and 35ºC) and various fermentation periods (1-5 days) 
revealed that koji prepared at 30ºC for 4 days showed the 
highest content of aglycones, with 7.7-, 5.7-, and 4.8-fold 
increases in the content of daidzein, genistein, and glycitein, 
respectively. In addition, the increase of aglycone content 
and the increase of beta-glucosidase activity during the 
fermentation of this koji showed a similar trend.” Address: 
Inst. of Food Science and Technology, National Taiwan 
Univ., Taipei, Taiwan.

3885. Gandhi, A.P. 2006. The ‘greater bean’: Scientists 
continue to fi nd new food and industrial uses for soybeans. 
World Grain 24(2):59-62. Feb.
• Summary: About 70% of world soybean production is 
crushed to make oil and meal, 20% is used directly for food, 
and the rest for seeds. Soybean oil is refi ned and used in 
human foods; it is also an important ingredient in “industrial 
products such as paints, plastics and biofuels” [biodiesel].
 Soybean meal used for human food “must be devoid 
of residual solvents that may cause various psychological 
disorders in humans. The International Standard 
Organization (ISO) recommends a maximum level of 50 
parts per million (ppm) of residual hexane, which is used in 
the solvent extraction process.”
 A pie chart shows world soybean production in 2004.

3886. Herman-Giddens, Marcia E. 2006. Recent data on 
pubertal milestones in United States children: the secular 
trend toward earlier development. International J. of 
Andrology 29(1):241-46; discussion 286-90. [94 ref]*
• Summary: “Although comparable studies are largely 
lacking for US children over the last half century, existing 
data on girls, particularly that for menarche, indicate that the 
trend for earlier sexual maturation has continued and that 
racial differences are signifi cant, with African-American girls 
developing earlier than white girls.” Address: 1. Department 
of Maternal and Child Health, University of North Carolina 
School of Public Health, Chapel Hill, 27312.

3887. Key, Timothy J.; Appleby, Paul N.; Rosell, Magdalena 
S. 2006. Health effects of vegetarian and vegan diets. 
Proceedings of the Nutrition Society (London) 65(1):35-41. 
Presented as part of: Symposium on ‘Plant foods and public 
health.’ [66 ref]
• Summary: Vegans tend to have low intakes of vitamin 
B-12 and calcium. Vegetarians in general have relatively low 
rates of overweight (Body Mass Index, or BMI) and obesity, 
and low rates of serum cholesterol. “Overall, the data suggest 
that the health of Western vegetarians is good and similar to 
that of comparable non-vegetarians.”
 Contents: Introduction. Dietary characteristics of 

vegetarian diets (lacto-ovo, lacto, vegan). Nutritional status 
of vegetarians: Nutrient intake, long-chain n-3 fatty acids, 
vitamin B-12, iron. Growth and development. Obesity 
(rare). CVD [cardio-vascular disease]: plasma cholesterol, 
hypertension, IHD [ischaemic heart disease], stroke. Cancer: 
colo-rectal cancer, breast cancer, prostate cancer. Bone 
health. Vegetarian athletes. Total mortality (appears to be 
similar in vegetarians and comparable non-vegetarians). 
Conclusions.
 Note: This article paints a relatively unimpressive 
picture of the established health benefi ts of vegan/vegetarian 
diets based on observational studies. It is diffi cult to prove 
that vegetarian and vegan diets promote good health. The 
vegetarians and vegans in these studies are consuming a 
range of foods, some comprising a health-promoting diet and 
some not. Address: All: Cancer Research UK Epidemiology 
Unit, Univ. of Oxford, Richard Doll Building, Roosevelt 
Drive, Oxford OX3 7LF, UK.

3888. Kumar, Vineet; Rani, A.; Billore, S.D.; 
Chauhan, G.S. 2006. Physico-chemical properties 
of immature pods of Japanese soybean cultivars. 
International J. of Food Properties 9(1):51-59. Feb. doi: 
10.1080/10942910500471727 [20 ref]
• Summary: The following Japanese edamame varieties 
were tested: Akiyoshi, Akishengoku. Boiling type, Enerei, 
Fukuyutaka, Hyuuga early, Hougyoku early, Hakucho early, 
Hatsataka, Kegone, Sapporo Midori, Toyoshirome, and 
JS335.
 Page 58:
 “Conclusions: At the picking stage (R6 stage), higher 
fresh green seed size and pod yield per plant was observed 
in Japanese cultivars than JS335 with a varying level of 
lipoxygenases and trypsin inhibitor content. Oil content 
in immature green seeds of JS335 was observed to be 
lower than Japanese cultivars, while a higher level of total 
polyunsaturated fatty acids was observed in JS335. Though, 
no Japanese cultivar was found to bear pods without hairs-
unlike the Indian cultivar. Crossing programs may be 
initiated involving JS335 and those Japanese cultivars that 
exhibited not only a higher pod yield, higher seed weight, 
early arrival of the R6 stage, and a comparatively higher 
protein and polyunsaturated fatty acid; they also possess 
low trypsin inhibitor and lipoxygenase isozymes’ activities.” 
Address: National Research Centre for Soybean (ICAR), 
Khandwa Road, Indore, MP, India.

3889. Messina, Mark. 2006. Symposium reviews new 
fi ndings in soy and human health. Soy Connection 14(1):1-3, 
6-7. Winter.
• Summary: Based on the Sixth International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease 
(held in Chicago, Illinois and co-chaired by Mark Messina, 
Ph.D. and Thomas Badger, Ph.D.), this article focuses on six 
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subjects: Cholesterol reduction, hot fl ashes, osteoporosis, 
cognitive function, weight management, and endometrial 
cancer.
 “Cholesterol Reduction: In 1999, the U.S. Food and 
Drug Administration approved a health claim for the 
cholesterol-lowering properties of soy protein. However, 
clinical trials conducted since this claim was approved have 
produced somewhat inconsistent results, with some studies 
showing only modest reductions in cholesterol. James 
Anderson, M.D., from the University of Kentucky, presented 
the results of a new meta-analysis that may provide an 
explanation for some of the inconsistency. The meta-analysis 
also addressed several other cholesterol-related issues.
 “Two observations from Anderson’s meta-analysis are 
particularly worthy of note, and both speak to the public 
health relevance of the hypocholesterolemic effects of soy 
protein. First, in contrast to conventional wisdom, the extent 
to which soy protein lowers cholesterol was, for the most 
part, found to be unrelated to baseline cholesterol levels. 
Thus, when expressed on a percentage basis, the reduction 
is fairly constant across a wide range of cholesterol levels. A 
5-10 percent reduction is as likely to occur in a person whose 
initial cholesterol is 200 mg/dl as in one whose cholesterol 
is 250 mg/dl. This fi nding is particularly important to those 
persons with only mildly elevated cholesterol, who are 
unlikely to be on cholesterol-lowering medication.
 “The second observation is that the potency of soy 
protein is greater when divided into multiple doses than 
when consumed all at one time, and that fewer than 25 g/
day (the threshold established by the FDA for cholesterol 
reduction) are effi cacious. Thus, consuming 10 g twice 
per day may be all that is needed to lower cholesterol. The 
consumption of this amount of soy is a realistic dietary goal. 
Overall, the results of this new Anderson meta-analysis tend 
to highlight the potential role of soy protein for reducing 
coronary heart disease risk.
 “For reasons of convenience, compliance and 
standardization, nearly all of the recent clinical trials have 
utilized isolated soy protein (ISP) for their soy intervention. 
ISP is a heated product that is approximately 90 percent 
protein. The results of this new meta-analysis show that 
when ISP is incorporated into a baked product, the reduction 
in serum cholesterol is modest (-2 percent) whereas when 
consumed in the form of a liquid or yogurt, the reduction is 
considerably higher, about 8 percent. (Media coverage of 
these fi ndings was inaccurate because many of the stories 
reported that uncooked or raw soy lowers cholesterol. Of 
course, as noted above, all ISP is cooked.)
 “Despite the clear cut results of the meta-analysis, there 
is ample reason to be prudently skeptical of the fi ndings. 
Of course, it is important to determine if any confounding 
variables (such as differences in total soy protein intake 
between the studies using the differently processed products) 
might account for the differences between baked and 

unbaked ISP. And certainly, this hypothesis needs to be 
demonstrated experimentally in a clinical setting, by directly 
comparing the potency of ISPs prepared in different ways, 
before acceptance is warranted. It is puzzling as to how the 
additional heat to which ISP might be exposed when baked 
could affect the cholesterol-lowering effects of the protein. 
This of course raises the issue of just how soy protein lowers 
cholesterol. The current consensus is that the peptides 
formed from the digestion of the protein reach the liver, 
wherein they upregulate LDL-cholesterol receptors. Whether 
baking affects peptide formation is unknown.
 “Hot Flashes: The phytoestrogens (isofl avones) in 
soybeans were fi rst proposed as contributing to the low 
rate of hot fl ashes among Japanese women in 1992. Three 
years later, the fi rst clinical trial examining this hypothesis 
was published. Since then, more than 25 trials have been 
conducted; unfortunately, the results of this research 
have been very inconsistent. Several explanations for this 
inconsistency have been proposed. One is the huge variation 
in isofl avone metabolism among study subjects. Another is 
that isofl avones are effi cacious only in women with frequent 
(5/day) hot fl ashes. A third explanation was presented in 
Chicago by Patricia Williamson-Hughes, Ph.D., Archer 
Daniels Midland. Williamson-Hughes analyzed the results 
from placebo-controlled clinical trials that examined the 
effects of isofl avone extracts on hot fl ash alleviation. In 
order to avoid the potential impact of the biological matrix, 
studies in which isofl avones were provided in the form of 
traditional soyfoods or ISP were excluded. Eleven trials met 
the inclusion criteria; of these, six trials utilized isofl avone 
supplements that were relatively low in genistein and fi ve 
trials utilized supplements high in genistein.
 “Parenthetically, of the three isofl avones naturally 
present in the soybean, genistein comprises approximately 
50 percent of the total. The isofl avone profi le of one of the 
two primary types of commercially available supplements 
refl ects that of the soybean, whereas the other is quite low 
in genistein. Interestingly, Williamson-Hughes found that 
only one of the six low-genistein supplement trials noted a 
statistically signifi cant improvement in hot fl ashes, whereas 
all fi ve of the high-genistein trials did. Furthermore, total 
isofl avone exposure did not differ between the low and 
high-genistein trials. Thus, the key appears to be genistein, 
not total isofl avone, exposure. The observation that the 
varying genistein exposure accounts for at least some of the 
inconsistency in the hot fl ash data is quite noteworthy and 
certainly warrants direct testing in a clinical setting.
 “Osteoporosis: The skeletal effects of isofl avones are 
being widely investigated. More than 16 clinical trials 
examining effects on bone mineral density have already 
been conducted although most have been relatively (less 
than 1 year) short-term and involved small sample sizes. To 
accurately predict long-term skeletal effects, trials should be 
conducted for at least two years. There are at least four large 
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trials (greater than 2 years in duration) currently underway. 
The results from these trials may allow defi nitive conclusions 
about the skeletal effects of isofl avones to be drawn. “Three 
speakers at the Symposium presented the results from their 
intervention trials in postmenopausal women; each trial was 
conducted for two years in duration, although one reported 
the results from the fi rst year only. In this trial, Italian women 
were instructed to consume in the form of a supplement 
54 mg/day genistein, the amount found in approximately 
100 mg total isofl avones, or about 4 cups of soymilk. In 
comparison to the placebo group, there were statistically 
signifi cant increases in spinal and femoral bone mineral 
density. In agreement with this study, researchers from South 
Dakota University found that the daily consumption of 40 g 
ISP that provided approx. 80 mg isofl avones reduced bone 
loss at the spine in comparison to the casein-control. Similar 
benefi ts were noted at the hip, but in this case, the results 
were not quite statistically signifi cant. Interestingly, but not 
unexpectedly, soy protein was effective only in women not 
on conventional hormone replacement therapy.
 “Finally, in contrast to the fi rst two studies, Creighton 
University researchers failed to fi nd that in comparison to the 
casein control, ISP either low or high in isofl avones affected 
bone mineral density at either the hip or spine. The only 
obvious difference in experimental design between the study 
from Creighton University and the one from South Dakota 
University is the older age of the women in the latter study. 
Recent epidemiologic data, which showed that soy protein 
intake was associated with a reduced risk of fracture among 
postmenopausal Chinese, suggest that the skeletal effects 
of isofl avones may be more pronounced in early, compared 
to late, postmenopausal women. However, in an earlier, 
similarly designed study by these same Creighton University 
researchers, ISP was also ineffective at reducing bone loss 
in younger postmenopausal women” (Continued). Address: 
Nutrition Matters, Inc., Port Townsend, Washington 98368.

3890. Messina, Mark. 2006. Growth & development: How 
much do we know? Soy Connection 14(1):2, 5. Winter.
• Summary: There has been concern recently about the 
safety of soy infant formula. This may seem surprising since 
“more than 20 million infants have used soy formula since 
the 1960s. Nevertheless, recent advisories from the United 
Kingdom, France and Israel have suggested either limiting or 
avoiding soy intake during the fi rst three years of life.
 “The bases for these concerns are: (1) hormone-related 
changes observed in some studies in experimental animals 
exposed to isofl avones; and (2) on a body weight basis, the 
high isofl avone intake of infants consuming soy formula.” 
One study that caused concern was presented by Richard 
Sharpe, from the Centre for Reproductive Biology in the 
United Kingdom. Address: Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

3891. Messina, Mark. 2006. Soy & breast cancer risk: 
Resolving the controversy. Soy Connection 14(1):4, 7-8. 
Winter.
• Summary: “Hypothesis: early soy intake reduces breast 
cancer risk.”
 “Research related to the role of soy in reducing breast 
cancer risk began in earnest during the early 1990s. Despite 
the enormous amount of research conducted during the 
past 15 years, no clear consensus has emerged regarding 
the preventative aspects of soy, although one of the more 
exciting hypotheses that continues to attract attention is 
that early soy intake, i.e., intake during childhood and 
adolescence, reduces breast cancer risk later in life. There 
is both epidemiologic and animal data in support of this 
hypothesis. Conversely however, beginning in the mid-
1990s, often overlooked in vitro research raised concern that 
the isofl avones in soybeans, because of their estrogen-like 
effects, might actually stimulate the growth of estrogen-
sensitive tumors. A few years later, as discussed below, 
research from one particular rodent model supported these in 
vitro fi ndings.
 “During the past fi ve years, more than 10 review articles 
addressing whether soy consumption is contraindicated 
for breast cancer patients and/or high-risk women have 
been published. Generally, these reviews have failed to 
reach any defi nitive conclusions. In addition, several health 
professional organizations have weighed in on his issue. 
The purpose of a recent breast cancer workshop held in 
conjunction with the International Soy Symposium was to 
gain an understanding of the current state of knowledge 
regarding the safety of soy for breast cancer patients and 
high-risk women and to identify research initiatives with the 
potential to defi nitively resolve this issue.
 “In part, concern over the stimulatory effects of 
isofl avones is based on data suggesting hormone replacement 
therapy increases breast cancer risk. However, not only do 
isofl avones differ from estrogen, but the evidence suggests 
that estrogen plus progestin increases breast cancer risk to 
a much greater extent than estrogen alone. For example, as 
was presented by Worta McCaskill-Stevens, M.D., National 
Cancer Institute, in the Women’s Health Initiative, risk of 
breast cancer was increased by 26 percent in response to 
the combination hormones, whereas it was decreased by 23 
percent in response to estrogen alone. In the Million Women 
Study, both treatments increased risk, but the combination 
hormones did much more so (relative risk, 2.00 vs. 1.30) 
than estrogen alone. The greater carcinogenic effect of the 
combination hormones is a potentially important observation 
since neither isofl avones nor soy possess progestin activity. 
However, these studies address the risk of healthy women 
developing breast cancer, not the impact of hormone therapy 
on the prognosis of breast cancer patients.
 “Interestingly, in a recent review article, Creasman 
concluded that there is relatively little evidence that 
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conventional hormone therapy is contraindicated for 
breast cancer patients, although this issue remains highly 
controversial. Unfortunately, there may be little chance of 
obtaining substantially more insight on this topic because, in 
general, the oncological community advises their estrogen-
receptor positive breast cancer patients not to use hormone 
therapy.
 “Concerns that certain soy products are contraindicated 
for some women are based primarily on work by William 
Helferich, Ph.D., and colleagues, from the University 
of Illinois. Helferich presented his data showing that 
in mice that were ovariectomized (ovaries have been 
surgically removed to abolish estrogen production) and 
immunocompromised (lacking the normal immune system 
that may help prevent cancer), certain soy products and 
isofl avones stimulate the growth of existing estrogen-
sensitive mammary tumors. Interestingly, in this model, 
the more high-processed forms of soy are more tumor-
stimulatory than the less-processed ones and, in fact, soy 
fl our does not stimulate tumor growth. Of course, all animal 
models have limitations.
 “Especially relevant in this regard is the often 
overlooked observation that despite the relatively low serum 
estrogen levels in postmenopausal women, normal and 
cancerous breast tissue estrogen levels are actually very 
high. In fact, they are similar to those in premenopausal 
women. Information on breast tissue estrogen levels was 
presented by Jurgen Geisler, M.D., Ph.D., Haukeland 
University Hospital, Norway. Thus, unlike ovariectomized 
mice, which do not produce suffi cient endogenous estrogen 
to maintain tumor growth (tumors regress unless the mice 
are exposed to an exogenous source of estrogen), both pre- 
and postmenopausal women produce ample amounts of 
estrogen to support breast tumors. Therefore, despite being 
widely used, there is some question about the extent to which 
the ovariectomized mouse model refl ects the hormonal 
conditions in women. As described by Angela Brodie, Ph.D., 
University of Maryland School of Medicine, other animal 
models that more closely mimic the hormonal environment 
of women are now available.
 “Interestingly, Lilian Thompson, Ph.D., University 
of Toronto, reported her data showing that in the 
ovariectomized/immunocompromised mouse model, neither 
lignans nor fl axseed stimulate tumor growth and both inhibit 
the tumor stimulatory effects of isofl avones. Thus, in theory, 
the addition of fl ax/lignans to a diet containing certain soy 
products and isofl avones would eliminate any potential 
risk. In any event, it is extremely unlikely that additional 
animal work will be able to resolve the current controversy. 
Parenthetically, in contrast to the stimulatory effects of 
isofl avones in the previously described model, mammary 
tumor development is actually inhibited in intact (ovaries 
are present) mice or ovariectomized mice given estrogen, 
when isofl avones are given at approximately the same time 

as the mice are injected or implanted with estrogen-sensitive 
breast cancer cells. Note, however, that these models address 
the prevention of tumors, and not the impact of soy or 
isofl avones on established tumors.
 “Unfortunately, unlike for other chronic diseases (e.g., 
bone mineral density, osteoporosis; serum cholesterol, 
coronary heart disease) there are few if any well-accepted 
non-invasive markers for evaluating breast cancer risk, 
although assessment of breast tissue density, which can be 
made via mammography, has been used. As discussed by 
Norman Boyd, M.D., Ontario Cancer Institute, increased 
density is associated with an increased breast cancer risk, 
and agents that increase density have been shown to increase 
risk. Three studies have examined the impact of either 
isofl avones or soyfoods on breast tissue density, two in 
premenopausal, and one in postmenopausal, women. These 
data were reviewed by Gertraud Maskarinec, M.D., Ph.D. 
(see JADA 105: 1524, 2005 for her commentary on soy 
and breast cancer), Cancer Research Center of Hawaii, and 
Jeffery Tice, M.D., University of California at San Francisco. 
These studies, although small in size, indicate that in contrast 
to conventional hormone replacement therapy, neither soy 
nor isofl avones affect tissue density, and imply but do not 
prove that risk is also unaffected. However, these studies 
involved healthy women, not cancer patients. Furthermore, 
increasingly, it is thought that to accurately assess risk it is 
necessary to evaluate breast tissue” (Continued). Address: 
PhD, Nutrition Matters, Inc., Port Townsend, Washington 
98368.

3892. Messina, Mark. 2006. Soy & breast cancer risk: 
Resolving the controversy. Soy Connection 14(1):4, 7-8. 
Winter.
• Summary: (Continued): “In this regard, Carol Fabian, 
M.D., University of Kansas Medical School, reviewed 
her research demonstrating the use of random periareolar 
fi ne-needle aspiration for obtaining breast tissue to study 
the effects of different interventions on breast cancer risk. 
Related to this was a presentation by Melanie Palomares, 
M.D., City of Hope Comprehensive Cancer Center. In her 
pilot study, postmenopausal breast cancer patients were 
given either a placebo or 100 mg isofl avones for one year. 
At baseline, and at six and 12 months, biopsies of the 
contralateral breast were taken. Isofl avones were found not 
to increase markers (e.g., cell proliferation) of breast cancer 
risk. These results, while encouraging, should be viewed 
with considerable caution because of the small sample size 
of this study. Interestingly, baseline cell proliferation of 
the contralateral breast was increased in both groups; this 
observation confi rms that this breast is at an increased risk of 
developing cancer.
 “Finally, Anna Wu, Ph.D., University of California, 
presented her experimental design for studying the impact 
of diet and soy consumption on the survival of breast cancer 



SOY NUTRITIONAL RESEARCH (1990-2021)   1046

© Copyright Soyinfo Center 2021

patients in California. One such study has already been 
published. In Shanghai, neither soy protein nor isofl avone 
intake was related to the survival of nearly 1,500 breast 
cancer patients during the follow up period of approximately 
fi ve years. Thus, there was neither evidence of harm nor 
benefi t.
 “Unfortunately, one conclusion of the workshop was 
that it may not be possible to completely allay concerns that 
the more processed soy products pose a risk to breast cancer 
patients. To do so might require conducting an intervention 
study involving breast cancer patients in which tumor 
recurrence or disease-free survival, were endpoints. For a 
variety of reasons, such a study is unlikely to take place. 
However, not only does the evidence suggest that soyfoods 
do not pose a risk to high-risk women, but conducting 
research aimed at defi nitively establishing that this is the 
case is possible. Such research, although quite costly, is 
warranted and holds the potential to not only demonstrate 
safety but benefi t.” Address: PhD, Nutrition Matters, Inc., 
Port Townsend, Washington 98368.

3893. Messina, Mark. 2006. Symposium reviews new 
fi ndings in soy and human health (Continued–Document part 
II). Soy Connection 14(1):1-3, 6-7. Winter.
• Summary: (Continued): “Cognitive Function: Relatively 
little research on the possible cognitive benefi ts of soyfoods 
or isofl avones have been conducted. Louise Dye, Ph.D., 
University of Leeds, reviewed the results from the existing 
clinical trials. Because of the small sample size and variable 
quality of the studies, no conclusions about benefi ts are 
possible, although Dye indicated that the preliminary 
evidence is suffi ciently encouraging to warrant continued 
investigation.
 “Weight Management: John W. Erdman Jr., Ph.D., 
University of Illinois, presented the fi ndings from a two-
day meeting on soy and obesity held in May 2005. Clinical 
evidence that soy protein promotes weight loss to a greater 
extent than other proteins does not exist, although some 
animal data provide a basis for future research in this area. 
Furthermore, as discussed by Erdman, substantial evidence 
is accumulating that higher-protein diets in general may 
be more satiating and aid in weight loss. Thus, at the very 
least, because soyfoods provide high quality protein and 
legumes are a greatly underutilized protein source in the 
American diet, they certainly have a role to play in weight 
management. In addition, soy protein may provide coronary 
and renal benefi ts, the latter of which may be particularly 
important because of concerns about high protein diets and 
renal function.
 “Endometrial Cancer: Estrogen is known to dramatically 
increase endometrial cancer risk. For this reason, women 
with a uterus using estrogen need to also take a progestin. 
Progestin inhibits the stimulatory effect of estrogen 
on endometrial cell proliferation. Not surprisingly, the 

phytoestrogenic nature of isofl avones have raised concerns 
that soyfoods might increase risk of endometrial cancer. 
However, as reviewed by J. Mark Cline, D.V.M., Wake 
Forest University, the limited epidemiologic data actually 
suggest soyfoods reduce risk of endometrial cancer. 
Furthermore, with one exception, of the 20 clinical trials 
that have investigated the effects of soyfoods or isofl avones 
on endometrial cell proliferation, none show an increase 
in endometrial cell proliferation. This contrasts with the 
effects of estrogen. The one exception cannot be dismissed, 
however, because it was a very long-term trial, but even 
in this study the effects of isofl avones barely differed 
from those of the placebo control. Thus, overall, there is 
essentially no evidence that either soyfoods or isofl avones 
are a risk factor for endometrial cancer.” Address: Nutrition 
Matters, Inc., Port Townsend, Washington 98368.

3894. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2006. Preliminary fi ndings 
highlight benefi ts of soy in losing weight. 13(1):5. Feb.
• Summary: “Could adding soy to your diet help you lose 
weight? University of Illinois scientist John Erdman says 
preliminary fi ndings are intriguing.
 “Although reports in recent days have downplayed 
the research that links soy to heart health, Erdman says the 
evidence indicates that soy can help alleviate some of the 
symptoms of the chronic diseases related to obesity.
 “’A number of studies do link consumption of soy to 
improved cardiovascular health, including lower cholesterol 
and blood lipids,’ says the U of I food science and human 
nutrition professor. ‘A 3 to 4 percent reduction in LDL 
cholesterol is not insignifi cant, and several studies have 
reported similar fi ndings.’
 “He notes that other studies show that soy appears to 
reduce blood pressure and enhance vascular, function.
 “’And we’ve also seen evidence that soy slows the 
progression of diabetes and kidney disease,’ he says. ‘We 
need to continue to study the effects of soy, but if you’re 
overweight, it makes sense to incorporate soy into your diet 
for these reasons alone.’
 “Erdman recently spoke on ‘Soy Foods in the 
Management of Obesity and Related Chronic Diseases’ 
at the 6th International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease in Chicago.
 “But there’s more to this story than the debate over soy’s 
heart-healthy benefi ts, he says. Soy protein may be of special 
benefi t to weight watchers for its effects on satiety and body 
composition. The benefi t of high-protein diets in weight loss 
has been documented, Erdman says, and soy is an excellent 
source of vegetable protein.
 “’High-protein diets are effective because protein [like 
fat] gives you a feeling of satiety so you eat less and lose 
more. Protein-rich diets also preserve lean body tissue so that 
you lose fat and not muscle, he says.
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 “At least one study has raised the question of whether 
soy protein may be better at promoting weight loss than other 
protein sources, he said.
 “Erdman cited a study by Harvey Anderson of the 
University of Toronto in which college-age men were fed 60 
calories of protein in the form of egg white, whey, or soy, or 
the same amount of calories of carbohydrate, then asked to 
consume as much pizza as they wanted an hour later.
 “’There was a difference in how much pizza the men 
ate relative to the type of protein they had consumed 
beforehand,’ he said. ‘Soy performed well, but more studies 
need to be done.’
 “Animal studies and studies using soy-based meal 
replacements have also yielded good results in terms of 
weight loss, changes in body composition, and positive 
effects on other obesity-related health problems, he said.
 “Erdman stressed that he isn’t endorsing diets that 
prescribe huge amounts of protein to the detriment of other 
important foods. Rather, he recommends a diet in which 
protein constitutes 15 to 30 percent of the total amount of 
calories consumed.
 “Neither does he advise the use of soy isofl avone 
supplements. He urges people who want to try soy to 
incorporate whole-soy foods, such as soy isolate powder, 
bars that have soy protein, tofu, tempeh, and soy milk, into 
their diets.
 “’We need a variety of good-tasting soy products, 
dietary guidance, and appropriate reinforcement for 
consumers who are interested in trying soy,’ he says.
 “To that end, he suggests purchasing any of the fi ve 
cookbooks in the ‘Soy in the American Kitchen’ series 
published by the Illinois Center for Soy Foods at the U of I.
 “The cookbooks feature recipes for dishes that can be 
made more nutritious by adding or substituting soy fl our, soy 
nuts, soy milk, and soy protein isolates, he said.
 “The cookbooks can be ordered by calling (217) 244-
1706 or online at www.soyfoodsillinois.uiuc.edu.
 “’Soy milk can be substituted in almost any recipe 
that uses dairy milk,’ says Barbara Klein, co-director of the 
Center. ‘And recipes prepared with soy can be very tasty and 
appealing.’
 “Among the dishes featured in the latest cookbook 
are egg rolls, Black Forest cake, Caribbean coconut bread, 
winter squash soup, light and airy cream puffs, and chocolate 
croissants.
 “’With these cookbooks, we show step by step how 
consumers can use soy while still enjoying the same tastes 
and textures in the foods they have grown up with,’ Klein 
says. ‘We hope to inspire a broad range of people to use and 
enjoy soy products in many different ways.’
 “Erdman notes that he would defi nitely like to see 
people who are struggling with weight problems give soy a 
try.
 “’More research it needed into soy’s particular benefi ts 

in a weight-loss program, but people who suffer from the 
chronic conditions that often accompany obesity certainly 
should think about including soy in a well-balanced diet,’ he 
says.”

3895. Setchell, Kenneth D.R. 2006. Re: The safety of soy 
infant formulas. Letter to Michael D. Shelby, PhD, NIEHS 
EC-32, P.O. Box 12233, Research Triangle Park, North 
Carolina 27709, March 1. 9 p. Typed, without signature on 
letterhead. [19 ref]
• Summary: Note: NIEHS stands for the National Institute 
of Environmental Health Studies; it is part of the National 
Institutes of Health (NIH), which is under the U.S. 
Department of Health and Human Services. The mission 
of the NIEHS is to reduce the burden of human illness and 
disability by understanding how the environment infl uences 
the development and progression of human disease.
 This long letter begins: “Dear Dr. Shelby,
 “I have read with interest the NTP-CERHR Expert Panel 
Report on the Reproductive and Developmental Toxicity of 
Soy Formula and have the related draft report on Genistein. 
Both of these reports are lengthy reviews of the literature and 
provide investigators with a useful reference source of this 
fi eld. I would like to offer some of my own perspectives on 
this overall and important issue of the safety of soy formula.
 “Neither of the Draft Reports came to my attention 
until very recently and there has been insuffi cient time to 
make a detailed response to the documents. I want to focus 
my attention on the Draft Report dealing with soy infant 
formulas and offer some general thoughts and comments 
based on my 30 year experience of this fi eld and with 
reference to my work. Regarding the Genistein Draft 
Report, in the absence of being able to read this document 
thoroughly, I have just brief comments at this time.
 “Genistein is clearly a bioactive molecule, one that 
appears to display many of the characteristics of selective 
estrogen receptor modulators (1) and not of estrogens as is so 
often portrayed by the media. This distinction is important to 
realize, because it has implications for the potential clinical 
actions of the molecule. Genistein, with few exceptions is 
not a major dietary constituent of soy foods unless these 
have undergone fermentation, as in foods such as tempeh, 
natto, and to some extent miso, consumed mainly by Asians 
(2). It accounts for <2% of the isofl avone content of the 
soybean, soy proteins and most western soy foods, including 
soy infant formulas (3, 4). The liberal use of genistein in 
the form of supplements for adults, or food additives should 
be of some concern, and it is debatable whether it should 
be regulated as a pharmaceutical, rather than fall under the 
radar as a dietary supplement. While innumerable studies 
of genistein in animal models clearly show that adverse 
reproductive effects can be demonstrated, these fi ndings 
should be cautiously extrapolated to humans consuming soy 
foods, and especially to infants feeding on soy formulas.
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 “It is diffi cult to understand the agenda driving the 
negative campaign on soy infant formulas, especially given 
that this is a feeding regimen that has been in use routinely 
for over 40 years without any solid evidence of toxicity in 
healthy full-term infants, or in adults later in life. In 2001, 
at the invitation of the Korean Academy of Pediatrics I was 
asked to address the issue of the safety of soy infant formula 
and isofl avones and learned, to my surprise, that unlike other 
Asian countries, Korean infants (90%) are predominantly 
bottle-fed, and of these, almost half are fed soy formula and 
this practice has been in use for over 30 years. One of the 
leading brands of soy formula in Korea is made from whole 
soybeans, and its isofl avone content we found to be 5-fold 
higher than Western soy formulas that are formulated with 
isolated soy protein (Setchell unpublished data). The earliest 
soy formulas used in the USA were formulated with soy 
fl our, which would also have had a higher isofl avone content 
than current formulas. I would estimate that about 20-30 
million infants worldwide have been raised on, or exposed 
to soy infant formulas and their constituent isofl avones. 
The magnitude of this ‘cohort’ is such that adverse effects 
would surely have been noticed, even by default–certainly 
had this been a drug / pharmaceutical study spanning 40 
years with this statistical power, soy formula would have 
been considered a completely safe entity. Before alarming 
the public, it is my view that any perceived negative effects 
of soy infant formula on reproductive health should be 
demonstrated by toxicologists and public interest groups 
leading this ‘anti-soy’ campaign, and not be assumed based 
on the biological actions of genistein in animal models, most 
of which are inappropriate as a model for the human infant.
 “In considering the published literature, I would 
recommend that much of what has been shown in immature 
and adult rodents be disregarded as irrelevant to the human 
newborn and infant.”
 The last page of the 9-page letter states:
 “In my opinion, extrapolating the fi ndings of deleterious 
effects on reproduction observed in animal studies of 
genistein, to a human infant fed soy formula, is making a 
quantum leap of faith and is irresponsible. While many of 
the fi ndings are interesting, they are not at all surprising, and 
have absolutely no relevance to this clinical situation. Infants 
are just not fed or injected with genistein.
 “Soy infant formulas, and for that matter soy foods, 
have a long history of safe use and are nutritionally sound 
(18, 19). Women throughout Asia are exposed to soy 
isofl avones through many soy foods throughout pregnancy 
and isofl avones readily cross the placental barrier and reach 
the fetus, a critical period for reproductive development. I 
am unaware of any deleterious effects of feeding soy formula 
to healthy full-term infants, but rather than suggest that 
we have not looked for effects, it should be incumbent on 
toxicologists to present defi nitive cases of adverse effects 
of feeding soy formulas to healthy infants before creating 

the sort of media circus we have seen in recent years. If the 
hypothesis is that soy formulas are unsafe that should be 
proven. Save a few exceptions, and these relate to infants 
with pre-diagnosed disease, there is a paucity of conclusive 
evidence for negative effects of soy formula on growth 
and development, pubertal development, reproduction, 
thyroid function, and cancer of humans. I cannot comment 
on immune responses since this is outside of my area of 
expertise, while we are fully aware that allergy to soy, the 
frequency of which is much lower than allergy to cows milk, 
is perhaps the only solid concern for soy products.
 “Only a long-term prospective study in humans will 
clarify this issue. We clearly do not need further rodent 
studies which serve little value, other than wasting tax payers 
money–money that could and should be spent addressing 
soy formula and human infant studies if this issue is to be 
successfully resolved. Indeed, it would be my prediction 
that if a long-term prospective human study was performed 
we might be surprised to fi nd that there are signifi cant 
health benefi ts from early feeding of soy formula, and for 
that matter soy foods in children and young adults, that 
relate to longer term disease prevention. Anecdotally, there 
is evidence showing that as the Japanese are changing the 
traditional diet and eating less soy foods, there has been a 
notable increase in the incidence of the chronic diseases 
of Westerners who generally are not exposed to soy foods. 
This of course is not proof but interesting association of 
the potential of including soy foods in the diet for disease 
prevention. To condemn soy formula based on scant clinical 
data and animal data that has questionable validity to the 
human infant would border on irresponsibility and would 
do a disservice to the pediatric population. In the absence 
of solid proof to the contrary, common sense should prevail 
and this panel should look at the bigger picture of soy food 
consumption worldwide when making a decision on safety.
 “Sincerely,
 “Kenneth Setchell. Ph.D.
 “Professor of Pediatrics...”
 No industry funding or confl ict of interests. Address: 
Dep. of Pediatrics, Children’s Hospital Medical Center, 
Cincinnati, Ohio.

3896. Terakado, Junko; Yoneyama, T.; Fujihara, S. 2006. 
Shoot-applied polyamines suppress nodule formation in 
soybean (Glycine max). J. of Plant Physiology 163(5):497-
505. March 3. [33 ref]
• Summary: “In legumes, the number of root nodules is 
controlled by a mechanism called autoregulation. Recently, 
we found that the foliar brassinosteroid (BR), a plant growth-
regulating hormone, systemically regulates the nodule 
number in soybean plants. In the present study we report 
that such down-regulation of root nodule formation by a BR 
may occur through a change of the polyamine contents,...” 
Address: 1, 3. Plant Nutrition Diagnosis Lab., National 
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Agricultural Research Center, Kannondai 3-1-1, Tsukuba, 
Ibaraki 305-8666, Japan.

3897. Gorman, Christine. 2006. Do calcium pills work? Time 
(Europe and Asia). March 20.
• Summary: Food sources of calcium “(1,000 mg to 1,500 
mg needed daily): Atlantic sardines (108 mg per oz. [28 g]), 
canned salmon (68), low-fat plain yogurt (52), tofu (30), 
canned white beans (21) and regular skim milk (35 per fl . oz. 
[30 ml]).”

3898. Berhow, Mark A.; Suk, B.K.; Vermillion, K.E.; Duval, 
S.M. 2006. Complete quantifi cation of group A and group 
B soyasaponins in soybeans. J. of Agricultural and Food 
Chemistry 54(6):2035-44. March 22. [54 ref]
• Summary: “The preparation of pure analytical standards 
is laborious and diffi cult due to the large numbers of very 
similar saponin glycosides. We have developed a reliable 
method for the preparation of soybeans for reproducible 
extraction of both isofl avones and saponins, which can be 
scaled up to produce useful quantities of pure standards for 
analysis and biological assay.” Address: National Center of 
Agricultural Utilization Research, Agricultural Research 
Service, USDA, 1815 North University Street, Peoria, 
Illinois 61604.

3899. Indiana Soybean Board. 2006. Soy utilization contest 
winners are jamming with soy (News release). Indianapolis, 
Indiana. 2 p. March 23.
• Summary: “Adding to the list of new soy products 
developed at Purdue University, a team of students won 
fi rst prize with their jam made with soy pectin. Soy Spreads 
All-Natural Jams is a tasty new soy creation using soy-hull 
pectin developed as part of the 2006 Soybean Utilization 
Contest, sponsored by the Indiana Soybean Board and 
Purdue University.
 “An economically sound alternative to citrus and 
apple-based pectin, the new jams made from soy pectin can 
be produced for a price comparable to traditional pectin-
based jams. An advantage of using soybean hulls for pectin 
production is that they can be transported and stored without 
a drying process. Citrus peels and apple pomace must fi rst be 
dried before transport and storage. In addition, soy hulls are 
inexpensive and contain 30% pectin.”
 The new soy jams come in 3 fl avors: Triple Berry, 
Strawberry, and Peach Cobbler. They boast “the same great 
taste found in traditional jams.” Each of the 3 students on 
the winning team will receive a $2,500 cash award. They all 
agree the project “was a learning experience with a fi nancial 
reward.”
 A second team of three students (who won a 2nd 
prize award of $1,500 each) “developed SoyStick, a new 
innovation in glue composed of soy protein, which comprises 
90% of the dry matter in the glue stick. Tests showed that 

SoyStick bonds fi rmer than similar products on the market 
and is safe to use for most purposes. The soy protein base 
replaces the petroleum base in similar types of glue.
 “Jon Whiteman, research director for the Indiana 
Soybean Board, said the soy utilization contest not only 
produces new uses for soybeans, it also provides an 
opportunity for bright, motivated students to learn more 
about the soybean industry.” Address: Indianapolis, Indiana.

3900. Dewell, Antonella; Hollenbeck, P.L.W.; Hollenbeck, 
C.B. 2006. Clinical review: a critical evaluation of the 
role of soy protein and isofl avone supplementation in the 
control of plasma cholesterol concentrations. J. of Clinical 
Endocrinology & Metabolism 91(3):772-80. March. [87 ref]*
• Summary: “The role that soy and soy products play 
in reduction of coronary artery disease (CAD) remains 
controversial (1-4). The suggestion that soy may have a 
hypocholesterolemic effect dates back to 1940 when Meeker 
and Kesten (5) fi rst observed that rabbits fed raw soybean 
fl our did not develop hypercholesterolemia, compared with 
rabbits fed casein as a control...”
 “Conclusions: A critical analysis of the investigations to 
date indicates the data are not quantitatively impressive and 
raises substantial questions about the clinical importance of 
the hypocholesterolemic effects observed.” Address: Dep. 
of Nutrition and Food Science, San Jose State Univ., One 
Washington Square, San Jose, California 95192-0058.

3901. Hedelin, Maria; Klint, A.; Chang, E.T.; et al. 2006. 
Dietary phytoestrogen, serum enterolactone and risk of 
prostate cancer: the cancer prostate Sweden study (Sweden). 
Cancer Causes & Control 17(2):169-80. March.
• Summary: Followed 1,499 men between the ages of 35 and 
79 with recently diagnosed prostate cancer. All participants 
were asked to complete a dietary questionnaire about their 
dietary habits and to take a blood test.
 Men who have a diet rich in soy products, beans and 
sunfl ower seeds run a much lower risk of contracting prostate 
cancer. Beans were found to offer the greatest protection. 
Address: 1. Dep. of Medical Epidemiology and Biostatistics, 
Karolinska Institutet, Box 281, SE-171 77, Stockholm, 
Sweden.

3902. Huang, Huihua; Liang, Hanhua; Kwok, Kin-Chor. 
2006. Effect of thermal processing on genistein, daidzein and 
glycitein content in soymilk. J. of the Science of Food and 
Agriculture (London) 86(7):1110-14. March. [16 ref]
• Summary: Investigated the effect of heat degradation 
on three isofl avones–genistein, daidzein and glycitein–in 
soymilk processed over a range of temperatures (95, 121, 
121, and 140ºC) and times. Reported that both pasteurization 
and UHT processing can decrease the amount of isofl avones 
in the soymilk. Genistein showed greater stability during 
heating than daidzein and glycitein. The content of both 
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daidzein and glycitein decreased rapidly during the early 
stage of heating, but upon continued heating the rates of 
decrease became much slower. Address: 1. Dep. of Food 
Science, South China Univ. of Technology, Guangzhou, 
China; 2. Dep. of Applied Biology and Chemical 
Technology, Hong Kong Polytechnic Univ., Hung Hom, 
Kowloon, Hong Kong, China.

3903. Messina, Mark; Redmond, Geoffrey. 2006. Effects 
of soy protein and soybean isofl avones on thyroid function 
in healthy adults and hypothyroid patients: A review of the 
relevant literature. Thyroid 16(3):249-58. March. [123 ref]
• Summary: This comprehensive review includes 14 clinical 
trials. Collectively, these fi ndings provide little evidence 
that in individuals whose thyroid is healthy and functioning 
properly (euthyroid) and who have enough iodine in their 
diets, soy foods or isofl avones adversely affect thyroid 
function.
 “In contrast, some evidence suggests that soy foods, 
by inhibiting absorption, may increase the dose of thyroid 
hormone required by hypothyroid patients. However, 
hypothyroid adults need not avoid soy foods. In addition, 
there remains a theoretical concern based on in vitro and 
animal data that in individuals with compromised thyroid 
function and/or whose iodine intake is marginal soy foods 
may increase risk of developing clinical hypothyroidism. 
Therefore, it is important for soy food consumers to make 
sure their intake of iodine is adequate.” Address: 1. Dep. 
of Nutrition, School of Public, Health, Loma Linda Univ., 
Loma Linda, California; Nutrition Maters, Inc., Port 
Townsend, Washington; 2. Hormone Center of New York, 
New York, NY.

3904. Messina, Mark. 2006. Resolving the soy-breast cancer 
controversy (Letter to the editor). J. of the American Dietetic 
Association 106(3):363-64. March. [8 ref]
• Summary: This letter concerns two articles: (1) 
Maskarinec, G. “Soy foods for breast cancer survivors and 
women at high risk for breast cancer?” J Am Diet Assoc. 
2005; 105:1524-1528. (2) Fang, C.Y.; Tseng, M.; Daly, M.B. 
“Correlates of soy food consumption in women at increased 
risk for breast cancer.” J Am Diet Assoc. 2005; 105: 1552-
1558. Address: PhD, Adjunct Associate Prof., Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California. President, Nutrition Matters, Inc., Port 
Townsend, Washington.

3905. Shimakage, Atsushi; Shinbo, M.; Yamada, S.; Ito, 
H. 2006. Tsubu natto oyobi hikiwari natto no isofurabin no 
henka [Changes in isofl avone content in soybeans during the 
manufacturing processes of tsubu-natto and hikiwari-natto]. 
Nippon Shokuhin Kagaku Kogaku Kaishi (J. of the Japanese 
Society for Food Science and Technology) 53(3):185-88. 
March. [12 ref. Jap; eng]

• Summary: “Tsubu-natto and hikiwari-natto (which are 
made from whole and split soybeans, respectively) are 
mainly produced in Japan... During processing of both 
kinds of natto, malonyl isofl avones were found to decrease 
after the soybeans were boiled, and succinylated isofl avone 
glycosides increased after fermentation with B. subtilis 
(natto).” Address: Food Research Institute, Yamada Foods 
Co., Ltd., ,13 Azakaidonoue, Noara-machi, Misato-cho, 
Senboku-gun, Akita 019-1301.

3906. Trock, B.J.; Hilakivi-Clarke, L.; Clarke, R. 2006. 
Meta-analysis of soy intake and breast cancer risk (Open 
Access). J. of the National Cancer Institute 98(7):459-71. 
April 5. [93 ref]
• Summary: The researcher performed a meta-analysis of 
18 epidemiologic studies (12 case-control and six cohort 
or nested case-control) published from 1978 through 2004 
that examined soy exposure and breast cancer risk. Pooled 
relative risk estimates were based on either the original soy 
exposure measure defi ned in each study or on an estimate of 
daily soy protein intake.
 “Conclusions: Soy intake may be associated with a 
small reduction in breast cancer risk. However, this result 
should be interpreted with caution due to potential exposure 
misclassifi cation, confounding, and lack of a dose response. 
Given these caveats and results of some experimental 
studies that suggest adverse effects from soy constituents, 
recommendations for high-dose isofl avone supplementation 
to prevent breast cancer or prevent its recurrence are 
premature.” Address: Dep. of Urology, Johns Hopkins 
School of Medicine, Baltimore, Maryland 21287.

3907. Casini, Maria Luisa; Marelli, G.; Papaleo, E.; 
et al. 2006. Psychological assessment of the effects of 
treatment with phytoestrogens on postmenopausal women: 
a randomized, double-blind, crossover, placebo-controlled 
study. Fertility and Sterility 85(4):972-78. April.
• Summary: Seventy-eight postmenopausal women were 
enrolled. They received 60 mg/day of isofl avones or placebo 
for 6 months.
 “Conclusion(s): These results suggest that isofl avones 
may have positive effects on postmenopausal women 
improving cognitive performance and mood.” Address: 1. 
Dep. of Human Physiology and Pharmacology ‘Vittorio 
Erspamer’, Univ. ‘La Sapienza’, Rome, Italy.

3908. Cohen, Lee S.; Soares, Claudio N.; Vitonis, A.F.; 
Otto, M.W.; Harlow, B.L. 2006. Risk for new onset of 
depression during the menopausal transition: The Harvard 
study of moods and cycles. Archives of General Psychiatry 
63(4):385-90. April. [56 ref]
• Summary: “Conclusions: The current study suggests 
that within a similarly aged population of women with 
no lifetime history of depression, those who enter the 
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menopausal transition earlier have a signifi cant risk for fi rst 
onset of depression. Further studies are needed to determine 
more defi nitively whether other factors, such as the 
presence of vasomotor symptoms, use of hormone therapy, 
and the occurrence of adverse life events, independently 
modify this risk. Physical symptoms associated with the 
menopausal transition and mood changes seen during this 
period may affect many women as they age and may lead to 
a signifi cant burden of illness.” Address: 1. M.D., Perinatal 
and Reproductive Psychiatry Clinical Research Program and 
Dep. of Psychiatry, Harvard Medical School, Massachusetts 
General Hospital, Boston, 02114.

3909. Freeman, Ellen W.; Sammel, Mary D.; Lin, H.; Nelson, 
D.B. 2006. Associations of hormones and menopausal 
status with depressed mood in women with no history of 
depression. Archives of General Psychiatry 63(4):375-82. 
April. [40 ref]
• Summary: “Design: A within-woman, longitudinal (8-year) 
study to identify risk factors of depressed mood.
 “The Center for Epidemiological Studies of Depression 
scale (CES-D) was used to assess depressive symptoms.”
 “Results: High CES-D scores (> or=16) were more than 
4 times more likely to occur during a woman’s menopausal 
transition compared with when she was premenopausal (odds 
ratio, 4.29; 95% confi dence interval, 2.39-7.72; P<.001). 
Within-woman change in menopausal status, increased levels 
of follicle-stimulating hormone and luteinizing hormone, 
and increased variability of estradiol, follicle-stimulating 
hormone, and luteinizing hormone around the woman’s 
own mean levels were each signifi cantly associated with 
high CES-D scores after adjusting for smoking, body mass 
index, premenstrual syndrome, hot fl ashes, poor sleep, 
health status, employment, and marital status. A diagnosis of 
depressive disorder was 2(1/2) times more likely to occur in 
the menopausal transition compared with when the woman 
was premenopausal (odds ratio, 2.50; 95% confi dence 
interval, 1.25-5.02; P=.01); the hormone measures were also 
signifi cantly associated with this outcome.
 “Conclusion: Transition to menopause and its changing 
hormonal milieu are strongly associated with new onset 
of depressed mood among women with no history of 
depression.” Address: 1. Dep. of Obstetrics/Gynecology, 
Univ. of Pennsylvania School of Medicine, Philadelphia, 
19104.

3910. Hymowitz, Theodore. 2006. Plant germplasm: Present, 
past and future. Paper presented at joint meetings of the 
PGOC (Plant Germplasm Operations Committee), the CGC 
(Crop Germplasm Committee) chairs, and the joint RTACs 
(Regional Technical Advisory Committees). Held 6-8 June 
2006 at Ames, Iowa.
• Summary: A PowerPoint presentation. Past and present: 
1. Plant inventory numbers. 2. Plant germplasm centers. 3. 

Specifi c crop collections. 4. Preservation of germplasm. 5. 
GRIN. 6. State-federal relationships. 7. Plant exploration.
 The fi rst Plant Inventory number, No. 1, was assigned to 
Brassica oleracea, “from Moscow, Russia. Received through 
Prof. N.E. Hansen, February 1898, ‘Bronka’ early variety.” 
A table shows “Increase in PI numbers by decade; from 1981 
to 1990 a record 99,653 PIs were introduced. The total as of 
13 April 2006 was 642,411. Major collections in the USA (in 
descending order of no. of accessions) are: Wheat 55,800, 
sorghum, barley 35,000, maize 28,000, oat, soybean 21,300, 
rice, bean, tomato, apple 7,000. A map shows “National 
germplasm repositories in the USA.”
 Future issues: 1. Ethical concerns. 2. Security. 3. 
Crop germplasm committees. 4. Reclassifi cation of USDA 
curators. 5. Automation of seed packaging. 6. Increase links. 
7. Specifi c types of collections. 8. GRIN standardization. 9. 
Intellectual property issues. 10. Economic value.
 Table: Glycine max screened for allergen P34. Address: 
Univ. of Illinois–UIUC.

3911. Ju, Y.H.; Fultz, J.; Allred, K.F.; Doerge, D.R.; 
Helferich, W.G. 2006. Effects of dietary daidzein and its 
metabolite, equol, at physiological concentrations on the 
growth of estrogen-dependent human breast cancer (MCF-
7) tumors implanted in ovariectomized athymic mice. 
Carcinogenesis 27(4):856-63. April. [69 ref]
• Summary: “Abstract: Genistein and daidzein are the main 
isofl avones in legumes. Equol is an intestinal bacterial 
metabolite of daidzein. In this study, we evaluated the 
estrogenic potential of daidzein and synthetic (+/-)-equol to 
stimulate growth of estrogen-dependent breast cancer (MCF-
7) in vitro and in vivo.”
 “These results suggest that pharmacokinetic and/or 
metabolic factors attenuate the estrogenic effects of daidzein 
and equol in vivo.” Address: 1. Dep. of Food Science and 
Human Nutrition, Univ. of Illinois, 905 S. Goodwin, Room 
580, Urbana, IL 61801.

3912. Product Name:  SoYummi GoLite Soy Mousse 
[Black Cherry, Dark Chocolate, California Peach, Bavarian 
Cream].
Foreign Name:  Soyummi Golite Mousse de Soya.
Manufacturer’s Name:  Les Aliments SoYummi.
Manufacturer’s Address:  3655 Redpath, Montreal, 
Quebec, Canada H3G 2W8.
Date of Introduction:  2006 April.
Ingredients:  Organic soy drink, chicory syrup (sweetener), 
soy oil, modifi ed cornstarch, modifi ed rice starch, natural 
fl avors, modifi ed vegetable gums, salt, agar, xanthan gum, 
lactic acid, yucca extract.
Wt/Vol., Packaging, Price:  100 gm in a low plastic 
(polypropylene) cup, with fl at lid and individual sleeve. 
Retails for Canadian $1.39.
How Stored:  Refrigerated, 30 day shelf life.
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New Product–Documentation:  Cardwell, Mark. 2002. 
“As good as it gets.” Food in Canada. May, p. 38. Talk with 
Joanne Hollander. 2008. May 29. She wanted to develop 
a product that contained no sugar and fewer calories. She 
started developing this product in 2004 using basically the 
same formula and fi nally launched it in April 2006. The 
company got a new CEO at the end of 2004. The label was 
equally French and English, but in Quebec they always write 
the French fi rst. “Chicory syrup is a great alternative to sugar 
but it is expensive.” She wanted a product that diabetics 
could eat–and they are allowed 15 gm of carbs per serving. 
Another great sweetener is the Chinese fruit lohan guo 
(Siraitia grosvenorii; literally “arhat’s fruit” or monk’s fruit), 
from which a natural sweetener is extracted. Wikipedia says: 
“The fruit extract is nearly 300 times sweeter than sugar and 
has been used as a natural sweetener in China for nearly a 
millennium due to its fl avor and lack of food energy, only 2.3 
kcal/g [calories per gram] (9.6 kJ/g). It has also been used in 
traditional Chinese medicine.”
 “I could go 100% organic but nobody would be able to 
buy the product.” This product contained about 1/3 fewer 
calories than the original SoYummi. They were trying to 
compete with yogurt, so the Bavarian Cream is 86 calories 
per 100 gm.
*

3913. Product Name:  Asian Salad [without chicken; with 
Edamame].
Manufacturer’s Name:  McDonald’s.
Manufacturer’s Address:  Oak Brook, Illinois.
Date of Introduction:  2006 April.
Ingredients:  Salad Mix, Asian Blend (edamame {green 
soybeans}, snow peas, red pepper strips), mandarin oranges, 
almonds.
Wt/Vol., Packaging, Price:  Suggested retail price $4.29.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. McDonald’s 
news release / business wire. 2006. April 18. “McDonald’s® 
New Go Active!™ Happy Meal® for adults features 
fl avorful salad (with edamame) and innovative workout.” 
“McDonald’s® reaffi rms the company’s Taste First 
commitment to promoting a balanced, active lifestyle with 
its newest offering, the Go Active... debuting nationwide in 
restaurants next Tuesday, April 25, 2006, through Monday, 
May 22, 2006.” Suggested retail price for the Asian Salad 
is $4.29. “The Asian Salad is the newest addition to 
McDonald’s menu and the Premium Salad line. McDonald’s 
is responding to customers’ interest in fi tness and exotic 
tastes... McDonald’s new Asian Salad is a colorful mix of 
warm orange-glazed grilled or crispy [deep-fried] chicken, 
edamame, snow peas, red bell peppers, mandarin oranges, 
and up to 16 types of fresh premium greens. The salad is 
accompanied by all-natural Newman’s Own® Lighten Up!® 
Sesame Ginger salad dressing and a package of sliced and 

toasted almonds, on the side.” The meal includes “a Dasani® 
water or medium or larger drink and customizable workout 
DVDs which are provided in sequence, while supplies last.”
 Note 1. This salad is not available at all McDonald’s 
restaurants; only the ones where the owner chooses to carry 
it.
 Note 2. McDonalds is launching 3 types of Asian Salad: 
With grilled chicken, with crispy chicken, and without 
chicken.
 Associated Press. 2006. April 18. “McDonald’s debuts 
new Asian chicken salad.” The ingredients include chicken 
[optional], edamame (soybeans), snow peas, red bell peppers, 
mandarin oranges, toasted almonds and mixed greens; it sells 
for $4.29.
 Horovitz, Bruce. 2006. April 18. “McDonald’s Asian-
themed salad going nationwide.” USA Today. McDonald’s 
has announced the nationwide rollout of its premium 
[expensive] line of Asian Salads. McDonald’s has sold more 
than 500 million of its Premium Salads since 2003–or about 
$2 billion in sales. The salads seem healthy; ingredients 
include “edamame (soybeans), snow peas, red bell peppers, 
toasted almonds, mandarin oranges and up to 16 types of 
fresh greens.”
 At www.mcdonalds.com (2006 April 27) the page on 
USA Core Menu Food Exchanges [for diabetics] shows, 
under salads: Asian salad (without chicken). Calories: 140. 
Food exchanges: 3.5 vegetable, 1 fat.
 Ad (front and back) in People magazine. 2006. May 8. 
Insert after. p. 162. “Be open to new possibilities. New Asian 
salad.”

3914. Okamoto, Kazushi; Horisawa, Rokuro. 2006. Soy 
products and risk of an aneurysmal rupture subarachnoid 
hemorrhage in Japan. European J. of Cardiovascular 
Prevention and Rehabilitation 13(2):284-87. April. [25 ref]
• Summary: “The fi ndings suggest that a diet high in soy 
products may be protective against the development of 
subarachnoid hemorrhage.
 Note 1. An aneurysm is an excessive localized 
enlargement of an artery caused by a weakening of the artery 
wall.
 Note 2. A subarachnoid hemorrhage is bleeding in the 
space between the brain and the tissue covering the brain. It 
is usually from a bulging blood vessel that bursts in the brain 
(aneurysm). It may lead to permanent brain damage or death 
if not treated promptly. Address: Dep. of Epidemiology, 
Aichi Prefectural College of Nursing and Health, Nagoya, 
Japan.

3915. Reilly, Jennifer K.; Lanou, A.J.; Barnard, N.D.; Seidl, 
K.; Green, A.A. 2006. Acceptability of soymilk as a calcium-
rich beverage in elementary school children. J. of the 
American Dietetic Association 106(4):590-93. April. [15 ref]
• Summary: “Dairy products are the main source of 
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calcium in the National School Lunch Program. Children 
who avoid dairy products because of lactose intolerance or 
other concerns can benefi t from the availability of another 
calcium-rich beverage in the National School Lunch 
Program.”
 “After 4 weeks of soymilk availability, 22.3% of 
students chose soymilk and consumed an average of 
58% of each carton, whereas 77.6% chose dairy milk and 
consumed an average of 52.6%. Total calcium-rich beverage 
selection with lunch increased from 79% to 83.1%. Calcium 
consumption per gram of saturated fat consumed from 
calcium-rich beverages also rose from 194 mg to 237 mg 
with the addition of soymilk.”
 Note: A comment on this article titled “The settling 
problem in calcium-fortifi ed soybean drinks” appeared in the 
November issue of JADA (p. 1753) as did the authors’ reply 
(p. 1755). Address: 1. The Cancer Project, 5100 Wisconsin 
Ave., Suite 400, Washington, DC 20016.

3916. Roussel, Michel. 2006. Les miracles du soja: Manger 
un peu de soja tous les jours éloigne les maladies pour 
toujours [The miracles of soy: Eating a little soy every day 
keeps away illness forever]. France: Alpen Editions. 95 p. 
[Fre]*
• Summary: The word “tofu” appears on 16 pages of this 
book, the word “lait de soja” appears on 13 pages, the word 
“tempeh” appears on 6 pages, the word “miso” appears on 3 
pages, the word “tamari” appears on 2 pages.

3917. Soybean, a miracle bean (Leafl et). 2006. New Delhi, 
India: American Soybean Association (ASA) / United 
Soybean Board. 2 p. Front and back. 28 cm. [7 ref]
• Summary: Contents: Soybean a miracle bean. Soybean and 
health benefi ts. How to use soy daily: Soybeans (“...can be 
used like lobia. They can also be added up to 20% in dosas, 
pesarutta, dahi bhalla and vadas etc. where whole legumes 
are used... can be added up to 20% in recipes such as chole, 
rajma and dal makhani”), defatted soy fl our (contains 50% 
protein), wheat-soy fl our (1 kg defatted soy fl our mixed with 
10 kg wheat fl our), besan-soy fl our (“Add 20% defatted soy 
fl our to besan [chickpea fl our] and use to make products such 
as pakora, chilla, kadhi, etc.”) nuggets and granules (soy 
bari), soymilk, soy paneer (tofu), soy papad, soy nuts (whole 
soybeans that have been soaked in water and then baked until 
browned), soybean oil.
 Note: Printed in four colors on glossy white paper with 
a green border. Ten thousand copies were printed in April 
2006. A color illustration shows a cute cartoon of a soybean 
character seated next to a meal tray with “thumbs up.” 
Address: American Soybean Assoc., Asia Subcontinent, 149 
Jor Bagh, New Delhi–110 003, India. Phone: (91) (11) 2465-
1611.

3918. Nelson, Heidi D.; Vesco, K.K.; Haney, E.; et al. 

2006. Nonhormonal therapies for menopausal hot fl ashes: 
systematic review and meta-analysis. JAMA: J. of the 
American Medical Association 295(17):2057-71. May 3. *
• Summary: 43 trials met inclusion criteria including 17 
trials of isofl avone extracts. Results were mixed for soy 
isofl avone extracts. Address: Oregon Evidence-based 
Practice Center, Dep. of Medical Informatics and Clinical 
Epidemiology, Oregon Health and Science University, 
Portland, OR 97239.

3919. Messina, Mark J. 2006. Origin of the Soy Nutrition 
Institute (Interview). SoyaScan Notes. May 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The following companies have paid $10,000 to 
join the Institute: Revival, White Wave, ADM, Cargill, Solae, 
Monsanto, SANA, and the Soyfoods Council (Linda Funk, 
Iowa). The fi rst meeting will be held on May 15 and 16 in 
(Monday and Tuesday) at the Sheridan-Clayton Hotel in 
St. Louis, Missouri. It could be the beginning of something 
important. Mark will be sending out offi cial notes.
 Mark has started to play the mandolin for fun. Also, 
he thinks that some of the recent not-so-exciting research 
fi ndings on soy and human nutrition look bad because of the 
great expectations that so many people now have about soy. 
If we put things back into a more normal perspective, it still 
looks good, its just not going to make the food and ingredient 
manufacturing companies as rich as they hoped–except 
probably White Wave. Address: PhD, 439 Calhoun St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3920. Bakhshandeh, Ehsan. 2006. Soya health benefi ts 
underlined. Iran Daily. May 31.
• Summary: Tehran, May 30. A man who distributes 
equipment for making soyfoods stressed their health benefi ts 
and the role they can play in the prevention of cancer and in 
reducing the risk of heart disease.
 At the 13th International Food, Drink and Packaging 
Technology Trade Fair in Tehran, Firouz Zanjani, managing 
director of Assoy (Middle East Div.) said that in Iran, 
soybeans are classifi ed as vegetables. From them, using his 
equipment, soyfoods such as soymilk, tofu, soyyogurt, and 
soycheese can be made. All have important health benefi ts. 
Soymilk, from which the other soy products are made, 
contains no lactose, cholesterol, or side effects, and therefore 
can be consumed by people of all ages.
 Soybeans have been cultivated in Iran for the past three 
years. They are grown only in the north, in Gorgan, Golestan 
province. The climate in other parts of Iran is not suited for 
soybean cultivation. In 2007, according to Zanjani, 240,000 
tons of soybeans will be produced in Iran, “while 130,000 
hectares will be brought under soybean cultivation in the 
next two years.”
 Zanjani said there is only one large factory in Iran 
that processes soybeans. It was established 9 years ago, 
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however its products began to be marked only 18 months 
ago. Yet the high price of these products is the main reason 
for their low per-capita consumption in Iran. Zanjani further 
blamed poor dissemination of information about the health 
benefi ts of soy products. Despite the publicity campaign, 
using advertisements in newspapers and on billboards, only 
5-10% of Iranians know what soymilk is. He added that two 
other soyfoods factories equipped with the state-of-the-art 
technology will be launched in 2007 in Tehran and Mashhad.
 A color photo shows Firouz Zanjani.

3921. Cardwell, Mark. 2006. Top ten: As good as it gets–Les 
Aliments SoYummi, Montreal, Quebec. Food in Canada. 
May. p. 38.
• Summary: Joanne Hollander was born in New Jersey, but 
raised in a tony [aristocratic, stylish] Montreal neighborhood 
in the 1960s. She was educated in francophone French 
schools, then returned to the USA for college. In 1982 she 
developed a nutritious soy mousse for her young son, Aaron, 
who was completely lactose intolerant; dairy products gave 
him bad headaches and eczema. The mousse “was an instant 
hit with her son, as well as everyone else who tried it. Her 
friends urged her to commercialize it. So in 1987 she paid 
a McGill University professor of food science $2,000 to 
help her stabilize it, to increase the shelf life. But when she 
took samples to dairy and wholesale food distributors in the 
Montreal area, they all loved the fl avor and texture, but said 
there was no market for a soy product. “’No one was doing 
anything with soy back then,’ says Hollander.”
 In 1997 soy milk hit Quebec grocery shelves; Holland 
decided to try again. This time, with $35,000 in private 
funds, she went to the Food Research and Development 
Center in Saint-Hyacinthe, Quebec. “Located a half-hour’s 
drive southeast of Montreal, the federally funded facility 
offers technical assistance and the use of processing 
equipment to food companies trying to develop new 
products.”
 In 2002 She founded Les Aliments SoYummi, a 
partnership with Roland Degani and Max Druker (who 
had offered advice and fi nancial support) and that year she 
launched SoYummi in four fl avors, which “fi rst appeared on 
shelves in Metro and IGA grocery chains across Quebec.” 
The business has continued to grow from a weekly output 
of 3,000 cups a week to about 48,000 cups a week today. In 
April 2006 she launched SoYummi GoLite–a low-calorie 
version.
 A photo shows Joanne Hollander.

3922. Gu, Liwei; House, Suzanne E.; Prior, R.L.; Fang, 
N.; Ronis, M.J.; Clarkson, T.B.; Wilson, M.E.; Badger, 
T.M. 2006. Metabolic phenotype of isofl avones differ 
among female rats, pigs, monkeys, and women. J. Nutrition 
136(5):1215-21. May. [40 ref]
• Summary: “Various physiologic effects of soy food 

consumption have been attributed to the estrogenic actions of 
isofl avones. The order of estrogen receptor binding potency 
of soy-derived isofl avone aglycones is equol > genistein 
> daidzein, and their conjugates are less potent. Because 
the metabolic profi le may be an important determinant of 
bioactivity after soy intake, we studied the serum and urine 
isofl avone concentrations in 3 animal models and compared 
them with isofl avone profi les in women. Female Sprague-
Dawley rats, Hampshire/Duroc Cross pigs, cynomolgus 
monkeys, and women were fed diets containing soy protein 
isolate. Isofl avones and their metabolites were measured 
by LC-MS or electrochemical detection. Equol represented 
approximately 77 and 52% (molar ratio) of summed serum 
isofl avones (isofl avones plus metabolites) in rats and 
cynomolgus monkeys, respectively. Equol was undetectable 
in pig serum and human plasma, but daidzein and genistein 
contributed >88% of summed circulating isofl avones. 
Monkey and rat urine contained high levels of aglycones 
(>85% and >32%, respectively), whereas pigs and women 
excreted isofl avone mainly in the form of glucuronides 
(>80%), with <10% as aglycones. Isofl avones in human 
plasma were predominantly glucuronides (75%) with 24% as 
sulfates and <1% as aglycones; in monkey serum, however, 
64% of isofl avones were sulfates, 30% glucuronides, and 
6% aglycones. Equol was also a major serum metabolite of 
6-mo-old rhesus monkeys (80% of summed isofl avones). 
Thus, there were signifi cant interspecies differences in 
isofl avone metabolism, and the overall metabolic profi le 
of pigs was closer to that of women than that of rats or 
monkeys.” Address: 1. Arkansas Children’s Nutrition Center, 
Little Rock, AR 72202.

3923. Ikeda, Yukihiro; Iki, M.; Morita, A.; Kajita, E.; 
Kagamimori, S.; Kagawa, Y.; Yoneshima, H. 2006. Intake of 
fermented soybeans, natto, is associated with reduced bone 
loss in postmenopausal women: Japanese Population-Based 
Osteoporosis (JPOS) Study. J. of Nutrition 136(5):1323-28. 
May. [35 ref]
• Summary: Japanese fermented soybeans (natto), which 
contain a large amount of menaquinone-7, may help 
prevent the development of postmenopausal osteoporosis. 
Bioavailable isofl avones may also contribute to the effect. 
“We assessed the possibility of an association between 
habitual natto intake and bone mineral density (BMD) and 
BMD change over time in healthy Japanese women who 
participated in a large representative cohort study (Japanese 
Population-based Osteoporosis Study: JPOS study).”
 “The incidence of hip fracture in Japan is lower than in 
European countries and the United States. The reasons for 
this difference are unknown,” but they are thought to be due 
to differences in dietary and lifestyle factors.
 Note: Natto is the world’s best source of vitamins K1 
and K2, which cause coagulation and strengthen bones. 
Address: JPOS Study Group, Dep. of Public Health, Kinki 
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Univ. School of Medicine, 377-2 Oono-Higashi, Osaka-
Sayama, Osaka, Japan.

3924. Ryan-Borchers, Tracy A.; Park, J.S.; Chew, B.P.; 
McGuire, M.K.; Fournier, L.R.; Beerman, K.A. 2006. 
Soy isofl avones modulate immune function in healthy 
postmenopausal women. American J. of Clinical Nutrition 
83(5):1118-25. May. [41 ref]
• Summary: “Background: The immune system may be 
compromised after menopause because of the effects of 
aging and diminishing concentrations of estrogen, an 
immune-modulating hormone. Isofl avones, plant-derived 
compounds with estrogenic and antioxidant properties, may 
offer immunologic benefi ts to women during this stage of 
life.
 “Objective: The objective of this study was to evaluate 
the effects of soy isofl avones, both in soymilk and in 
supplement form, on markers of immunity and oxidative 
stress in postmenopausal women.
 “Conclusions: Soymilk and supplemental isofl avones 
modulate B cell populations and appear to be protective 
against DNA damage in postmenopausal women.” Address: 
1. Dep. of Food Science and Human Nutrition, Washington 
State Univ., Pullman, WA 99164-6376.

3925. University of Illinois at Urbana-Champaign News 
Bureau. 2006. Unique soybean lines hold promise for 
producing allergy-free soybeans (Web article). http://www.
news.uiuc.edu/news/06/0504soybeans.html. 2 p. May 4. 
Printed May 15.
• Summary: “Researchers have isolated two Chinese 
soybean lines that grow without the primary protein linked 
to soy allergies in children and adults.” These allergy-free 
soybean lines, which have not been genetically engineered, 
were developed by postdoctoral assistant Leina M. Joseph 
(who examined 100 lines of soybeans per day for 9 months); 
she worked with Theodore Hymowitz, emeritus professor of 
plant genetics at the university.
 “The two soybean lines (PI567476 and 603570A) 
contain virtually identical genetic mutations that do not 
contain the leading allergy-causing P34 protein, which 
consists of 379 amino acids... We are releasing this 
information with no patents so that companies and breeders 
involved with soybeans can incorporate these two lines as 
quickly as possible,” said Hymowitz.

3926. Cassidy, Aedin; Hooper, L. 2006. Phytoestrogens and 
cardiovascular disease. J. of the British Menopause Society 
12(2):49-56. June. *
• Summary: Isofl avones are the most extensively studied 
class of phytoestrogens. Address: School of Medicine, Health 
Policy and Practice, Univ. of East Anglia, Norwich, UK.

3927. Product Name:  Laura Lynn Original Enriched 

Soymilk.
Manufacturer’s Name:  Ingles Markets, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  Asheville, North Carolina 28816.
Date of Introduction:  2006 June.
Ingredients:  Filtered water, whole organic soybeans, 
evaporated organic cane juice, natural fl avors, calcium 
carbonate, sodium citrate, potassium citrate, sea salt, 
carrageenan, vitamin A palmitate, vitamin D2, vitamin E, 
vitamin B2, vitamin B12, zinc sulfate.
Wt/Vol., Packaging, Price:  1 quart plastic bottle. Retails 
for $1.29 (2006/06, Oakland, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 90, calories from 
fat 30, total fat 3.5 gm (5% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 160 mg (7%), potassium 560 mg 
(16%), total carbohydrate 10 gm (dietary fi ber 2 gm [7%], 
sugars 5 gm), protein 6 gm. Vitamin A 10%, calcium 30%, 
vitamin D 30%, thiamin 6%, vitamin B6 4%, vitamin B-12 
50%, magnesium 20%, copper 25%, vitamin C 0%, iron 8%, 
vitamin E 25%, ribofl avin 40%, folate 15%, phosphorus 8%, 
zinc 10%, manganese 20%. Percent daily values are based on 
a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased by Martine Liguori in Oakland, California. 2006. 
June. Plastic bottle shaped like a bowling pin. 9.5 inches 
tall. Red, black and gold on white. Front panel: Black and 
white photo of a stream of white soymilk streaming into 
a clear glass. “Lactose free. No cholesterol... Vitamins... 
Calcium enriched. 31 mg isofl avones.” Back panel: “We use 
the whole bean.” Taste test: Tastes good, not great. Good to 
dilute in warm tea.

3928. Ju, Y.H.; Allred, K.F.; Allred, C.D.; Helferich, W.G. 
2006. Genistein stimulates growth of human breast cancer 
cells in a novel, postmenopausal animal model, with low 
plasma estradiol concentrations. Carcinogenesis 27(6):1292-
99. June. [83 ref]
• Summary: “Abstract: We have demonstrated that genistein 
(GEN) stimulates growth of estrogen-dependent breast 
tumors in vivo.”
 “Results from this study suggest that consumption 
of products containing GEN may not be safe for 
postmenopausal women with estrogen-dependent breast 
cancer.” Address: 1. Dep. of Food Science and Human 
Nutrition, Univ. of Illinois, 905 S. Goodwin, Room 580, 
Urbana, IL 61801.

3929. Radovic, Branislav; Mentrup, B.; Köhrle, J. 2006. 
Genistein and other soya isofl avones are potent ligands for 
transthyretin in serum and cerebrospinal fl uid. British J. of 
Nutrition 95(6):1171-76. June. [52 ref]
• Summary: “Consumption of soya-based nutrients is 
increasing in modern society because of their potentially 
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protective effects against chronic diseases. Soya products are 
also heavily advertised as alternative drugs for relief from 
symptoms of the menopause and for hormone replacement 
therapy. However, because of their oestrogenic activity, 
negative effects of isofl avones have been postulated. 
Therefore, we analysed infl uences of soya isofl avones, major 
soya constituents with endocrine activity, on thyroxine (T4) 
binding to its distribution proteins.”
 “The present study underlined a potent competition 
of soya isofl avones for T4 binding to TTR in serum 
and CSF. Isofl avones might alter free thyroid hormone 
concentrations resulting in altered tissue availability and 
metabolism. As a consequence of this interference, one 
could expect a disturbance in the feedback regulation 
of hormonal networks, including the pituitary-thyroid-
periphery axis during development and in adult organisms.” 
Address: Institut fuer Experimentelle Endokrinologie und 
Endokrinologisches Forschungszentrum (EnForCé), Charité’ 
Universitaetsmedizin Berlin, Schumannstrasse 20-21, 10117, 
Berlin, Germany.

3930. Product Name:  Trader Joe’s Soy Milk (½-gallon 
Gable-Top carton) [Lowfat Vanilla].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2006 June.
Ingredients:  Water, organic soybeans, brown rice syrup, 
raw cane crystals, calcium carbonate, vanilla extract, sea salt, 
carrageenan, vitamin A palmitate, vitamin D2.
Wt/Vol., Packaging, Price:  Half gallon (1.89 liters). Retails 
for $3.29 (California 2006/01).
How Stored:  Refrigerated.
Nutrition:  Per 8 fl  oz (240 ml): Calories 130, calories from 
fat 25, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 80 mg (3%), total carbohydrate 22 
gm (dietary fi ber 0 gm, sugars 11 gm), protein 9 gm. Vitamin 
A 10%, calcium 30%, vitamin D 25%, vitamin C 0%, iron 
6%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2006. May 
21. Blue, brown, black and green on white. Illustration of a 
small white fl ower with green leaves. Front and back panels: 
“35 mg isofl avones per serving. Ultra-pasteurized. Fortifi ed 
with calcium & vitamins A & D. Lactose & dairy free. On 
one side is a recipe for Berry banana shake.” On the other, 
nutrition facts and ingredients. SKU 0042 4677 Processed 
at plant 06-446. Contains 5 gm of protein, 100 calories, and 
2.5 gm total fat per cup Note: The soybeans are organic, but 
there is no USDA organic seal and no organic claims.

3931. Casini, Maria Luisa; Gerli, S.; Unfer, Vittorio. 2006. 
Case report–An infertile couple suffering from oligospermia 
by partial sperm maturation arrest: Can phytoestrogens play 

a therapeutic role? Gynecological Endocrinology 22(7):399-
401. July. [15 ref]
• Summary: Therapy consisted of 80 mg/day of 
phytoestrogens for 6 months. During the 3rd month semen 
parameters improved remarkably. Thereafter intrauterine 
insemination (a reproductive technique) was performed. The 
treatment resulted in pregnancy and a healthy baby weighing 
3.3 kg (7.27 lb). After 6 months of treatment, sperm 
parameters improved further. But after a wash-out period 
they returned to original baseline values.
 “The appealing results strongly suggest a therapeutic 
role for phytoestrogens in the treatment of oligospermia.” 
However randomized, controlled studies with more subjects 
are needed. Address: 1. Dep. of Human Physiology and 
Pharmacology ‘Vittorio Erspamer’, Univ. ‘La Sapienza’, 
Rome, Italy; 2. Centre of Perinatal and Reproductive 
Medicine, Dep. of Gynecological, Obstetrical and Paediatric 
Sciences, Univ. of Perugia, Perugia, Italy; 3. AGUNCO 
Obstetrics and Gynecology Centre, Rome, Italy.

3932. Duncan, Alison M.; Dillingham, Barbara L. 2006. Soy 
& thyroid function: Safety issues examined. Soy Connection 
14(3):1-3. Summer. [40 ref]
• Summary: Contents: A quick taste. Introduction. Historical 
observations. Infants and children. Adults. Thyroid cancer 
risk. Summary. Address: 1. PhD, RD, Asst. Prof., Dep. 
of Human Health and Nutritional Sciences, Univ. of 
Guelph, Ontario, Canada; 2. MSc, manager for Nutritional 
Fundamentals for Health (NFH), a nutritional supplement 
company.

3933. Ho, Sai-Yin; Schooling, M.; Hui, L.L.; McGhee, S.M.; 
Mak, K.H.; Lam, T.H. 2006. Soy consumption and mortality 
in Hong Kong: proxy reported case-control study of all older 
adult deaths in 1998. Preventive Medicine 43(1):20-26. July. 
[59 ref]
• Summary: “Objectives: This study investigates the relation 
between soy consumption and mortality in a population-
based case-control study in Hong Kong of all adult deaths in 
1998.”
 “Results: The adjusted odds ratios for all-cause mortality 
for soy consumption 4 or more times a week compared with 
less than once a month were 0.77 (95% CI: 0.62, 0.95) for 
men and 0.66 (0.54, 0.81) for women. Mortality from lung 
cancer (males P = 0.02, females P = 0.02), colorectal cancer 
(males P = 0.07, females P < 0.001), stomach cancer (males 
P = 0.04, females P = 0.03), female breast cancer (P = 0.02) 
and ischemic heart disease (males P < 0.001, females P = 
0.002) was inversely associated with soy consumption.” 
Address: 1. Dep. of Community Medicine, The Univ. of 
Hong Kong, Hong Kong SAR, China.

3934. Jacobson, Michael F.; Staff of the Center for Science 
in the Public Interest. 2006. Six arguments for a greener diet: 
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how a more plant-based diet could save your health and the 
environment. Washington, DC: Center for Science in the 
Public Interest. [viii] + xiv + 234 p. July. Illust. Index. 23 
cm. [400+* ref]
• Summary: Contents: Eating Green: By the Numbers: 
Divided into Health, Environment, and Animal Welfare.
 Acknowledgments. Abbreviations. Preface: Greener 
Diets for a Healthier World.
 The Context: The Fatted Steer.
 The Arguments: #1. Less Chronic Disease and Better 
Overall Health. #2. Less Foodborne Illness. #3. Better Soil. 
#4. More and Cleaner Water. #5. Cleaner Air. #6. Less 
Animal Suffering.
 Making Change: Changing Your Own Diet. Changing 
Government Policies.
 An example of Eating Green: By the Numbers
 “Health
 “3 years: how much longer vegetarian Seventh-day 
Adventists live than non-vegetarian Seventh-day Adventists
 “4.9 servings: the servings of fruits and vegetables 
consumed daily, compared to the recommended 5 to 10
 “16 percent: the decreased mortality from heart disease 
associated with eating one additional serving of fruits or 
vegetables each day
 “24 percent: how much lower the rate of fatal heart 
attacks is in vegetarians compared to non-vegetarians
 “25 percent: the proportion of food-poisoning deaths due 
to pathogens from animals or their manure
 “33 percent: the decrease in beef consumption since 
1976
 “50 percent: how much less dietary fi ber Americans 
consume than is recommended
 “51 percent: the reduction in risk of heart attack for 
people eating nuts fi ve or more times per week compared to 
less than once a week.”
 Note: Soy is mentioned on pages 27 and 39. Address: 
Co-founder [in 1971], CSPI, 1875 Connecticut Ave., NW 
#300, Washington, DC 20009.

3935. Pais, E.; Alexy, T.; Holsworth. R.E., Jr.; Meiselman, 
H.J. 2006. Effects of nattokinase, a pro-fi brinolytic enzyme, 
on red blood cell aggregation and whole blood viscosity. 
Clinical Hemorheology and Microcirculation 35(1-2):139-
42.
• Summary: “A fi brinolytic enzyme, termed nattokinase, 
can be extracted from natto; the enzyme is a subtilisin-like 
serine protease composed of 275 amino acid residues and has 
a molecular weight of 27.7 kDa. In vitro and in vivo studies 
have consistently demonstrated the potent pro-fi brinolytic 
effect of the enzyme.”
 “Our in vitro results showed a signifi cant, dose-
dependent decrease of RBC aggregation and low-
shear viscosity, with these benefi cial effects evident at 
concentrations similar to those achieved in previous in vivo 

animal trials. Our preliminary data thus indicate positive in 
vitro hemorheological effects of nattokinase, and suggest 
its potential value as a therapeutic agent and the need for 
additional studies and clinical trials.” Address: Dep. of 
Physiology and Biophysics, Keck School of Medicine, Univ. 
of Southern California, Los Angeles, CA 90033.

3936. Soy Connection. 2006. Expert panel reports on 
genistein & soy formula. 14(3):1-2, 4. Summer. [1 ref]
• Summary: Contents: Introduction. Genistein. Soy formula. 
“Soy infant formula has been commercially available 
in its present form (with only slight modifi cations over 
time) for approximately 40 years, and during this period, 
approximately 20 million infants have used the formula at 
some point in their development. All evidence indicates 
soy formula produces normal growth and development as 
assessed by common measures such as height and weight. 
Nevertheless, in recent years the use of soy formula has 
become somewhat controversial and the subject of scientifi c 
debate. At issue is the high exposure to soybean isofl avones, 
especially genistein.
 “On Jan. 16, 2006 the National Toxicology Program 
Center for the Evaluation of Risks to Human Reproduction 
(NTP-CERHR) issued two draft reports entitled 
‘NTP-CERHR Expert Panel on the Reproductive and 
Developmental Toxicity of Soy Formula’ and ‘NTP-CERHR 
Expert Panel on the Reproductive and Developmental 
Toxicity of Genistein.’”
 “On March 15-17, the 14-member panel met to discuss 
the reports and to form conclusions. The public had an 
opportunity to comment on the reports in written form 
between Jan. 16 and March 1, to present oral testimony on 
March 15, and to participate in the 2½ day meeting.”
 Conclusions: The expert panel expressed negligible 
concern over genistein. And: “There are insuffi cient human 
or experimental data available to permit a determination 
of the developmental or reproductive toxicity of soy infant 
formula.”
 “Finally, considerably more developmental data on the 
use of soy formula will be available in the not too distant 
future as ongoing USDA-funded research is comparing the 
health status of infants fed breast milk, cow milk formula, 
and soy formula over a several year period.”
 “Final expert panel reports are available at http://cerhr.
niehs.nih.gov and are available in the printed text from 
CERHR.”

3937. SoyaScan Notes. 2006. What are steroids, steroid 
hormones, and sterols? (Overview). Aug. 11. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Steroids: In human physiology and medicine, 
the most important steroids are cholesterol, the steroid 
hormones, and their precursors and metabolites.
 A steroid is a lipid. Hundreds of distinct steroids have 
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been identifi ed in plants, animals, and fungi. Their most 
important role in most living systems is a hormones. Steroid 
hormones produce their physiological effects by binding to 
steroid hormone receptor proteins [sites]. The binding of 
steroid hormones to their receptors causes changes in gene 
transcription and cell function.
 Some of the most common categories of steroids 
include: (1) anabolic steroids, which increase muscle and 
bone synthesis. There are natural and synthetic anabolic 
steroids.
 Sex steroids are a subset of sex hormones. They include 
estrogen, progesterone, androgen, and testosterone.
 Sterols. or steroid alcohols, are a subgroup of steroids. 
Examples: cholesterol, phytosterols, some steroid hormones 
in animals, and campesterol, sitosterol and stigmasterol in 
plants.
 Testosterone is a steroid hormone from the androgen 
group. Testosterone is secreted primarily from the testes of 
males and the ovaries of females. It is the male sex hormone 
and an anabolic steroid. It gives enhanced libido, energy, and 
immune function.

3938. Nestor, James. 2006. Too much of a good thing? 
Controversy rages over the world’s most regaled legume. 
San Francisco Chronicle Magazine. Aug. 13. p. 6-9, 19. 
Cover story.
• Summary: Cover title: “The great soy scam: Manufacturing 
a health obsession.” The author decided to write a sensational 
story instead of a fair and balanced one. It contains many 
factual errors. He relies heavily on Kaayla Daniel, author of 
a blatantly anti-soy book, designed to further her own pro-
meat agenda. Daniel says she has a PhD, but she got it from 
an unaccredited university via an online order course. The 
article begins:
 “It lurks in your cupboards, your cereal, bread, pasta and 
chips. It’s in your refrigerator, in your cheese, condiments, 
yogurt, sausages, ice cream. It’s in those M&M’s by the 
desk, probably in the latte you are drinking right now.
 “It’s soy, and it’s now in almost every single processed 
food we buy at supermarkets and health food stores. As 
America’s favorite ‘health food,’ it promises to make 
us skinny and lower our cholesterol, prevent cancer and 
reduce menopausal symptoms, put us in a better mood, give 
us energy. It’s the cheap and guilt-free source of protein 
for millions of vegetarians, the ‘heart smart’ option for 
carnivores, the infant formula du jour for eco-minded moms. 
Soy has become one of America’s biggest industries.
 “And it may be making us sicker than we’ve ever been. 
Or so alleges Kaayla Daniel, author of The Whole Soy Story: 
The Dark Side of America’s Favorite Health Food, an anti-
soy treatise released in 2005 by New Trends Publishing.
 “’People are just starting to wake up to this, to how 
serious this all is,’ says Daniel, who earned her doctorate at 
the Union Institute...”

3939. Fanti, Paulo; Asmis, R.; Stephenson, T.J.; Sawaya, 
B.P.; Franke, A.A. 2006. Positive effect of dietary soy in 
ESRD patients with systemic infl ammation–correlation 
between blood levels of the soy isofl avones and the acute-
phase reactants. Nephrology Dialysis Transplantation 
21(8):2239-46. Aug. [23 ref]
• Summary: Note: This journal is published by Oxford 
University Press on behalf of the European Renal 
Association. Address: 1. Div. of Nephrology, Univ. of Texas, 
Health Science Center at San Antonio. Texas.

3940. Huang, Mei-Hua; Luetters, C.; Buckwalter, G.J.; 
Seeman, T.E.; Gold, E.B.; Sternfeld, B.; Greendale, G.A. 
2006. Dietary genistein intake and cognitive performance 
in a multiethnic cohort of midlife women. Menopause 
13(4):621-30. July/Aug. [71 ref]
• Summary: “Our results did not support the hypothesis 
that genistein intake, at the levels consumed by the study 
sample, benefi ts cognitive performance. It is also possible 
that the bioavailability of genistein in food sources is 
insuffi cient to exert a neurophysiological effect or that the 
potential effect of genistein is only manifest in low-estrogen 
states.” Address: 1. DrPH [Doctor of Public Health], Div. 
of Geriatrics, Dep. of Medicine, Univ. of California, Los 
Angeles, CA 90095.

3941. Messina, Mark; Kucuk, Omer; Lampe, J.W. 2006. 
An overview of the health effects of isofl avones with an 
emphasis on prostate cancer risk and prostate-specifi c 
antigen levels. J. of AOAC International 89(4):1121-34. July/
Aug. [183 ref]
• Summary: “Soybean isofl avones possess hormonal and 
nonhormonal properties that may reduce the risk of coronary 
heart disease, osteoporosis, and certain cancers, and alleviate 
hot fl ashes in menopausal women. Among the various 
cancers whose risk may be reduced by isofl avones, there 
is particular interest in prostate cancer.” Eleven trials have 
examined the effects of isofl avones on serum PSA levels. 
The dose of isofl avones in these trials (from supplements 
or soy protein) ranged from 60 to 900 mg/day, whereas the 
typical Japanese intake is 30-50 mg/day. The number of 
subjects per group ranged from 8 to 62. and the duration of 
studies ranged from 20 to 360 days.
 Isofl avones did not affect serum PSA in healthy subjects. 
However in 4 of 8 trials involving prostate cancer patients 
soy isofl avones signifi cantly favorably affected PSA levels 
although in no studies was there an absolute decrease in PSA 
concentrations. The mechanism by which isofl avones affect 
PSA is unknown, but hormonal changes do not seem to be 
a factor. The clinical evidence is suffi ciently encouraging to 
justify additional Phase II and III clinical trials.
 Note: AOAC stands for “Association of Offi cial 
Analytical Communities.” “AOAC, was founded September 
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8, 1884 as the Association of Offi cial Agricultural Chemists, 
by the United States Department of Agriculture, to establish 
uniform chemical analysis methods for analysing fertilizers; 
membership was limited to government analytical chemists 
until 1987, afterwards, membership was extended to 
industrial scientists. In 1965, the AOAC’s name changed to 
Association of Offi cial Analytical Chemists to accurately 
refl ect its scope beyond agriculture. In 1991, it was renamed 
AOAC International to refl ect the international scope of 
the organization’s work and its international membership” 
Source: Wikipedia, Jan. 2017 at AOAC International. 
Address: 1. Loma Linda Univ., School of Public Health, 
Dep. of Nutrition, Loma Linda, California 92350, and 
Nutrition Matters, Inc., 439 Calhoun St., Port Townsend, 
Washington 98368.

3942. Rozman, Karl K.; Bhatia, J.; Calafat, A.M.; et al. 
2006. NTP-CERHR Expert Panel report on the reproductive 
and developmental toxicity of soy formula. Birth Defects 
Research, Part B, Developmental and Reproductive 
Toxicology 77:280-397. Aug. [234 ref]
• Summary: Preface: In June 1998 the National Toxicology 
Program (NTP) and the National Institute of Environmental 
Health Sciences (NIEHS) established the NTP Center for the 
Evaluation of Risks to Human Reproduction (CERHR).
 “This report is a product of the expert panel and is 
intended to (1) interpret the strength of scientifi c evidence 
that soy formula is a reproductive or developmental toxicant 
based on data from in vitro, animal, or human studies, (2) 
assess the extent of human exposures to include the general 
public, occupational groups, and other sub-populations, (3) 
provide objective and scientifi cally thorough assessments 
of the scientifi c evidence that adverse reproductive/
developmental health effects may be associated with such 
exposures, and (4) identify knowledge gaps to help establish 
research and testing priorities to reduce uncertainties and 
increase confi dence in future evaluations.”
 Overall conclusions (p. 391): “There are insuffi cient 
human or experimental animal data available to permit 
determination of developmental or reproductive toxicity of 
soy infant formula.”
 Note: After the panel fi nishes its review, the report has to 
be approved by the board of advisors to the NTP, which is a 
formal process completely different from the actual scientifi c 
review conducted by the independent scientists on behalf of 
the NTP. That formal adoption never occurred for this report. 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Kansas Medical Center, Kansas City, KS.

3943. Setchell, K.D.; Cole, S.J. 2006. Method of defi ning 
equol-producer status and its frequency among vegetarians. 
J. of Nutrition 136(8):2188-93. Aug. [42 ref]
• Summary: There is strong interest in the cardioprotective 
role of the microbial-derived isofl avone metabolite equol, 

which is produced by 20-30% of Western populations after 
consumption of daidzein-rich soy foods.
 “7-Hydroxy-3-(4’-hydroxyphenyl)-chroman (S-equol) 
is a specifi c end-metabolite formed in the biotransformation 
of the dietary soy isofl avones daidzin and daidzein by 
intestinal bacteria. The frequency of equol production varies 
among individuals and populations, and it is suggested 
that the effi cacy of soy foods differs depending on the 
ability of an individual to produce equol. To develop a 
standardized approach to defi ne equol-producer status that 
can be universally adopted to differentiate these 2 distinct 
populations, we measured isofl avones in serum and urine 
collected from a cohort of 41 healthy adults, comprising 
29 vegetarians and 12 nonvegetarians, after consuming 2 
x 250 mL/d soy milk on 3 consecutive days. Serum and 
urinary daidzein and S-equol concentrations were analyzed 
by MS. Serum S-equol and daidzein concentrations ranged 
from 10.3-139 nmol/L (2.5-33.6 microg/L) and 16-1401 
nmol/L (4.0-356 microg/L), respectively, whereas in urine 
the corresponding concentrations ranged from 16-12,574 
nmol/L (4-3043 microg/L) and 539-26,834 nmol/L (137-
6816 microg/L), respectively. The log10-transformed urinary 
S-equol:daidzein ratio provided a clearer distinction of 
equol-producer status than the absolute serum or urinary 
S-equol concentrations because it is independent of 
isofl avone intake and minimizes interindividual variation 
in isofl avone pharmacokinetics or differences in analytical 
methodologies. A threshold value for the log10-transformed 
urinary S-equol:daidzein ratio of -1.75 provided a 
demarcation to defi ne equol-producer status. The frequency 
of equol producers in the vegetarians was 59%, similar to the 
reported frequency in Japanese adults consuming soy, and 
much higher than for nonvegetarian adults (25%), suggesting 
that dietary components other than soy infl uence S-equol 
synthesis by intestinal bacteria.” Address: 1. Division of 
Pathology, Cincinnati Children’s Hospital Medical Center, 
Cincinnati, Ohio 45229; Sanitarium Development and 
Innovation, Cooranbong, NSW 2265, Australia.

3944. Reynolds, Kristi; Chin, A.; Lees, K.A.; Nguyen, A.; 
Bujnowski, D.; He, J. 2006. A meta-analysis of the effect of 
soy protein supplementation on serum lipids. American J. of 
Cardiology 98(5):633-40. Sept. 1. [34 ref]
• Summary: “This review investigated the effect of soy 
protein supplementation on serum lipids. It concluded 
that soy protein supplementation lowers total cholesterol, 
low-density lipoprotein cholesterol and triglycerides, and 
slightly increases high-density lipoprotein cholesterol. 
These conclusions are appropriate considering the strength 
of the evidence.” Address: 1. Dep. of Epidemiology, Tulane 
Univ. School of Public Health and Tropical Medicine, New 
Orleans, Louisiana.

3945. Messina, M.; McCaskill-Stevens, W.; Lampe, J.W. 
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2006. Addressing the soy and breast cancer relationship: 
review, commentary, and workshop proceedings. J. of the 
National Cancer Institute 98(18):1275-84. *
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California, USA.

3946. Deak, Nicolas A.; Murphy, Patricia A.; Johnson, 
Lawrence A. 2006. Compositional characteristics of protein 
ingredients prepared from high-sucrose
 low-stachyose soybeans. J. of the American Oil 
Chemists’ Society 83(9):803-09. Sept. [16 ref]
• Summary: A low fi ber soy protein concentrate process was 
developed.
 There are several problems with using soybeans as 
food: (1) Beany fl avor. (2) Low oxidative stability of 
separated soybean oil. (3) Presence of protease inhibitors–
primarily trypsin inhibitors. (4) Presence of alpha-linked 
oligosaccharides (mainly raffi nose and stachyose), which 
cause fl atulence / intestinal gas.
 These two nonreducing sugars are composed of one or 
two galactose units linked to a sucrose [sugar] molecule. 
Humans and other monogastric animals lack the enzyme 
alpha-1-6 galactosidase in their intestinal lining to hydrolyze 
[break down] these sugars. When consumed, these soluble 
sugars are not absorbed, do not contribute to metabolizable 
energy, and pass into the lower intestinal tract where they 
are metabolized by intestinal microfl ora, which posses the 
required enzyme, leading to gas production. Address: 1. Dep. 
of Food Science and Human Nutrition, and Center for Crops 
Utilization Research, Iowa State Univ., Ames, Iowa 50011.

3947. Deak, Nicholas A.; Johnson, L.A. 2006. Functional 
properties of protein ingredients prepared from high-sucrose/
low-stachyose soybeans. J. of the American Oil Chemists’ 
Society 83(9):811-18. Sept. [18 ref]
• Summary: “Consumer demand for soy foods and soy-
protein food ingredients is rapidly increasing. U.S. retail 
sales of foods containing soy protein have grown by more 
than 10% per year for the last seven years, reaching an 
estimated annual retail market of $3.65 billion in 2002 (1).” 
Address: Dep. of Food Science and Human Nutrition and 
Center for Crops Utilization Research, Iowa State Univ., 
Ames, IA.

3948. Eklund-Jonsson, Charlotte; Sandberg, A-S.; Alminger, 
M.L. 2006. Reduction of phytate content while preserving 
minerals during whole grain cereal tempe fermentation. J. of 
Cereal Science 44(2):154-460. Sept. [33 ref]
• Summary: Whole grain barley and oats were used to make 
tempe, fermented with Rhizopus oligosporus. In “the fi nal 
experiments barley samples were exposed to an optimised 
process with prolonged soaking at a higher temperature and 
the pearling residues were returned before fermentation. 
When the outer layers of the barley kernels were returned 

before fermentation the phytate content was successfully 
reduced by 97% to 0.4 mmol/g (d.m.) and Fe and Zn levels 
were well preserved.” Address: Chemical and Biological 
Engineering, Chalmers University of Technology, SE-412 96 
Göteborg, Sweden.

3949. Joseph, Leina M.; Hymowitz, T.; Schmidt, M.A.; 
Herman, E.M. 2006. Evaluation of Glycine germplasm for 
nulls of the immunodominant allergen P34/Gly m Bd 30k. 
Crop Science 46(4):1755-63. Sept. Epub 20 June 2006. [29 
ref]
• Summary: The authors screened the USDA germplasm 
collection and identifi ed two out of over 13,000 Glycine 
max accessions carrying a “P34 null” allele which opened 
an opportunity to conventionally breed soybeans with 
hypoallergenic properties. The source of the alleles was 
PI 567476 and PI 603570A; these two accessions were 
originally from China.
 P34 is a 34 kDa oil body associated protein consisting 
of 379 amino acids and comprising less than 1% of the total 
seed protein content in soybean.
 “The isolation and introgression of soybean lines with 
low allergen levels will provide the basis for developing 
a low allergen line incorporated with other agronomically 
desirable traits in a breeding program.” Address: 1-2. Dep. 
of Crop Sciences, Univ. of Illinois, Turner Hall, 1102 S. 
Goodwin Ave., Urbana, IL 61801; 3-4. USDA-ARS, Donald 
Danforth Plant, Science Center, 975 N. Warson Rd., St. 
Louis, Missouri 63132.

3950. Kano, Mitsuyoshi; Takayanagi, T.; Harada, K.; 
Sawada, S.; Ishikawa, F. 2006. Bioavailability of isofl avones 
after ingestion of soy beverages in healthy adults (Open 
Access). J. of Nutrition 136(9):2291-96. Sept. [43 ref]
• Summary: “Abstract: It is unknown whether the 
bioavailability of isofl avones is affected by the concomitant 
ingestion of glucosides or aglycones. This study was 
designed to investigate the effects of soymilk-based 
beverages containing different types of isofl avones on their 
absorption, excretion, and metabolism. Twelve healthy 
volunteers consumed 3 kinds of soymilk: untreated soymilk, 
b-glucosidase-treated soymilk, and fermented soymilk. 
Blood samples were collected after 0, 1, 2, 3, 4, 5, 6, 7, 
8, and 24 h. Urine samples were collected from 0 to 48 h. 
Concentrations of isofl avones and daidzein metabolites in 
serum and urine were measured by liquid chromatography-
mass spectrometry. After the ingestion of soymilk, the 
total concentration of isofl avones in serum rose slowly and 
reached a maximum of 0.94 ± 0.39 micromol/L at 6.0 ± 1.2 
h. However, beta-glucosidase-treated soymilk and fermented 
soymilk increased the serum isofl avone concentration 
signifi cantly more quickly with maximum concentrations at 
1.0 h of 1.75 ± 0.33 micromol/L and 2.05 ± 0.32 micromol/L, 
respectively. The urinary excretion of isofl avones after 
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ingesting of these aglycone-enriched preparations was 
signifi cantly greater than after consumption of untreated 
soymilk up to 8 h after injection, but not thereafter. The total 
and individual concentrations of isofl avones in serum and 
urine did not differ when subjects consumed the 2 aglycone-
enriched soymilks. However, in equol producers (n = 5), 
the ingestion of ESM [beta-glucosidasetreated soymilk] 
tended to increase urinary excretion of equol compared 
with the consumption of FSM [fermented soymilk] (P 
= 0.08). These results demonstrated that the isofl avone 
aglycones of soymilk were absorbed faster and in greater 
amounts than their glucosides in healthy adults and that the 
metabolism of isofl avones might be affected by the type 
of soymilk consumed.” Address: Yakult Central Institute 
for Microbiological Research, Kunitachi, Tokyo 186-8650, 
Japan.

3951. Mateljan, George. 2006. Healthy foods: Tempeh, the 
soyfood with culture. Healthy Directions (Ontario’s Natural 
Health & Nutrition Guide). Aug/Sept. p. 37.
• Summary: A nice introduction to tempeh. Note: Two 
business cards photocopied with the article show: (1) Noble 
Bean’s 25th anniversary. (2) Noble Bean, “Culturing fi ne 
tempeh since 1979. Allan and Susan Brown.”

3952. Howes, Laurence G.; Howes, J.B.; Knight, D.C. 2006. 
Isofl avone therapy for menopausal fl ushes: a systematic 
review and meta-analysis. Maturitas 55(3):203-11. Oct. 20. *
• Summary: “Conclusions: These results suggest that 
isofl avone supplementation may produce a slight to modest 
reduction the number of daily fl ushes in menopausal women 
and that the benefi t may be more apparent in women 
experiencing a high number of fl ushes per day.” Address: 
Dep. of Cardiology and Cardiovascular Medicine, Griffi th 
Univ. School of Medicine, Gold Coast Hospital, Nerang St., 
Southport, Qld 4215, Australia.

3953. Fang, Jing; Foo, S.H.; Fung, C.; Wylie-Rosett, 
J.; Alderman, M.H. 2006. Stroke risk among Chinese 
immigrants in New York City. J. of Immigrant and Minority 
Health 8(4):387-93. Oct. [28 ref]
• Summary: Stroke is the third leading cause of death in 
the United States. In Japan and China, stroke incidence and 
mortality rates are much higher than in the United States.
 Among Chinese immigrants in New York City, as in 
the general population, poorly controlled hypertension was 
related to the risk of stroke. Therefore, Chinese immigrants 
presenting with hypertension and/or a family history of 
hypertension should be detected and followed up regularly 
to monitor the blood pressure level. In addition, difference in 
food intake between stroke and control patients may present 
an opportunity for behavior intervention to prevent stroke. 
Address: Dep. of Epidemiology and Population Health, 
Albert Einstein College of Medicine, New York City, NY.

3954. Williamson-Hughes, Patricia S.; Flickinger, B.D.; 
Messina, M.J.; Empie, M.W. 2006. Isofl avone supplements 
containing predominantly genistein reduce hot fl ash 
symptoms: a critical review of published studies. Menopause 
13(5):831-39. Sept/Oct. [55 ref]
• Summary: “Conclusion: Reports concluding that 
isofl avone supplements do not signifi cantly reduce hot fl ash 
symptoms may be incorrect. The lack of discrimination 
between individual isofl avones contained in heterogeneous 
isofl avone mixtures from differing sources can be misleading 
when designing studies, interpreting results, and conducting 
reviews. In light of these observations, evaluation of 
isofl avone effects should focus greater attention to the 
specifi c composition within supplements in future studies.”
 Note 1. Concerning menopause: “... about 10 to 15% 
of women who have hot fl ashes have them very frequently 
and severely. The period of time over which most women 
experience hot fl ashes is 6 months to 2 years, but substantial 
numbers of women report having hot fl ashes up to 20 years 
after menopause” (p. 832).
 Note 2. Three of the four authors are employees of 
the Archer Daniels Midland Co. (ADM) which makes the 
isofl avone supplement. Address: 1-2, 4. James R. Randall 
Research Center, 1001 North Brush College Road, Decatur, 
Illinois.

3955. Weil, Andrew. 2006. How foods can affect cancer. 
Time. Nov. 20.
• Summary: The article begins: “What do steak, tofu and 
sushi have to do with cancer? Plenty, it seems, if several” 
new studies are to be believed. One study found a disturbing 
association between red meat consumption and cancer. A 
epidemiological study showed that Asian women consuming 
diets rich in soy have signifi cantly lower rates of breast 
cancer than Western women have.
 The report that interested Dr. Weil most examined the 
association between breast cancer and “soy-based foods” 
[soyfoods]. This has become a controversial subject because 
“soy contains isofl avones;” some of these, in an “isolated 
form, can stimulate the growth of estrogen-receptor-positive 
breast-cancer cells. That’s why many Western doctors warn 
women against eating soy.” Yet the epidemiological evidence 
looks promising: Asian women who consume “diets rich 
in soy have signifi cantly lower rates of breast cancer than 
Western women have.”
 Dr. Weil was particularly pleased to see a new study 
of Asian-American women done by the National Cancer 
Institute. It studied women who ate a lot of soy-based foods 
as children, adolescents and adults. “The strongest and most 
consistent association was among women who ate the most 
soy-based foods from ages 5 to 11.” Their risk of developing 
hormone-fueled breast cancer was only 58% as much as the 
women who ate the least soy-based foods. Women who ate a 
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lot of soy as adolescents or adults reduced their risk by 25%. 
“Regular, moderate consumption of whole-soy foods (such 
as soynuts, edamamé, soymilk, tofu and tempeh) probably 
affects the development of breast tissue in young females, 
possibly making it more resistant to carcinogens, including 
estrogenic agents in the environment.”
 Dr. Weil believes that women who have a history of 
breast cancer should be introducing their kids to soy foods at 
as early an age as possible. “Substituting soy milk for cow’s 
milk is one way to start.” He believes the same thing will be 
shown to hold true for boys; a diet that includes soy foods 
may reduce their future risk of prostate cancer.
 A large color photo shows a white bowl fi lled with 
edamamé (green vegetable soybeans in the pods). A sidebar 
across bottom of article, titled “What we eat,” states: (1) In 
2004, U.S. per capita consumption of red meat was nearly 
120 lbs. (2) In 2005 Americans ate, on average, 5 oz. of 
soy protein (equivalent to 12 oz. of soybeans), including ½ 
gallon of soy milk and 7 oz. of tofu. (3) In 2004 the average 
American ate 16½ lbs. of fi sh and shellfi sh.
 Note: This is the 2nd earliest known article in Time 
magazine that mentions tempeh. Address: M.D.

3956. Woo, J.; Lynn, H.; Lau, W.Y.; Leung, J.; Lau, 
E.; Wong, S.Y.; Kwok, T. 2006. Nutrient intake and 
psychological health in an elderly Chinese population. 
International J. of Geriatric Psychiatry 21(11):1036-43. 
Nov. 21. [47 ref]
• Summary: “Elderly people are at risk of under nutrition, 
and also have higher prevalence of cognitive impairment and 
depression.” 3,998 men and women were divided into three 
age groups, 65-69, 70-74, 75+, with approximately equal 
numbers in each group.
 Associations were found between intake of various 
nutrients and psychological health, but more research is 
required to show cause and effect. Address: 1. Dep. of 
Medicine & Therapeutics, The Chinese Univ. of Hong Kong, 
Hong Kong.

3957. Heaney, Robert P.; Rafferty, Karen. 2006. The 
settling problem in calcium-fortifi ed soybean drinks (Letter 
to the editor). J. of the American Dietetic Association 
106(11):1753. Nov. [5 ref]
• Summary: “That aside, it is obvious that bioavailability of 
added calcium is moot if the calcium remains in the bottom 
of the containers.”
 This is a comment on the article titled “Acceptability 
of soymilk as a calcium-rich beverage in elementary school 
children,” which appeared in the April issue of JADA (p. 
590-93); the authors’ reply is also given (p. 1755). Address: 
1. M.D., Prof.; 2. R.D., Senior Research Dietitian. Both: 
Osteoporosis Research Center, Creighton Univ., Omaha, 
Nebraska.

3958. Klein, Barbara. 2006. School lunch offers healthier 
alternatives. Soy Connection (The) (Jefferson City, Missouri–
United Soybean Board) 14(4):1-3. Fall. [14 ref]
• Summary: “In the past 30 years, a threefold increase in 
obesity in school children aged 6 to 19 years occurred, 
proving childhood obesity is a critical health problem in the 
U.S. (1). The National Health and Nutrition Examination 
Survey (NHANES) places the incidence of overweight in 
U.S. children at 16% (2).
 Overweight and obesity have direct impacts on 
immediate and long-term risks of serious health conditions 
in children, including type 2 diabetes and cardiovascular 
disease (3). A recent American Dietetic Association 
position statement on pediatric obesity (4) recognizes the 
problems associated with treating overweight and notes 
that a combination of family- and school-based activities is 
necessary. Programs should include a variety of approaches, 
ranging from physical fi tness to behavioral modifi cation 
to nutrition education for children, teachers and parents. 
A ‘healthy school environment,’ where children are taught 
about good nutrition and physical activity and practice 
these principles, is an essential part of an overall health and 
wellness approach.
 “Federally-funded school lunch programs are universally 
available in U.S. schools and must meet specifi c federal 
and state standards for nutritional quality. Nationally, about 
28 million children receive free and reduced price lunches 
and breakfasts through the National School Lunch Program 
(NSLP) daily (5). Although it is the intention of the NSLP to 
provide menu plans that meet dietary recommendations, this 
goal has not been achieved. Data from studies conducted by 
the USDA (6) indicate that the fat content of school lunches 
is well above the recommended dietary recommendations 
(30% of calories from fat and less than 10% from saturated 
fat). School lunch programs may provide the appropriate 
nutritional quality, at least on paper, but there are only a few 
studies of actual consumption (7-9).
 “Why should we use soyfoods in school lunch 
programs? An important issue is the high fat content of 
popular menu items. When soy protein is substituted 
for some of the high fat component, the total energy, 
saturated fat content and cholesterol can be reduced. USDA 
regulations were modifi ed in 2000 to permit soy protein 
products containing a minimum of 18% protein to meet 
100% of the meat/ meat alternative requirement (10). 
However, it is more common to see soy used as partial 
meat replacement or enhancement in products ranging from 
chicken nuggets to taco fi llings to lunchmeats.
 “School lunch programs do not offer soymilk, although 
incidence of lactose intolerance in U.S. children is relatively 
high, particularly in some ethnic groups. This is a concern 
because calcium intakes for children are known to be low 
(11). Schools may make soymilk available to children 
if required for health reasons, but at the present time, 
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alternatives to dairy milk are not reimbursable without a 
medical request (5). Reilly and coworkers (12) reported that 
almost half of elementary school students who were offered 
chocolate or vanilla soymilk alongside dairy milk were 
willing to try it, and after 4 weeks, 22% were continuing 
to drink it. The soymilk drinkers consumed 58% of their 
beverage, while dairy milk drinkers consumed 53%. The 
fi ndings from this study suggest that soymilk is acceptable to 
children in the school setting.
 “Preschoolers, according to Endres and coworkers (13), 
like soy-enhanced foods. Children received either ready-to-
serve foods that had soy added by the manufacturer, soy-
enhanced ground beef used in recipes, or foods made with 
added soy protein isolate. These were served as part of the 
regular lunch service in place of traditional products. Based 
on a plate waste study, there were no signifi cant differences 
in the amounts of food consumed between soy-enhanced 
and traditional foods. Energy intake was slightly higher 
with soyfoods, as was protein, but fat intakes were lower. 
Examples of menus and nutrient analysis for a 3-week cycle 
using the products described by Endres can be found online 
(14).
 “We conducted a pilot study in Illinois to determine 
whether elementary school students would fi nd soy-
based foods acceptable (15). Participants were more than 
1,000 fi rst- to sixth-grade students in four school districts, 
representing similar demographics to the overall state profi le. 
Four menu items were tested–two (spaghetti sauce and 
ravioli) were made with 50/50 blends of meat and rehydrated 
textured soy protein, and two (chili and chicken-like nuggets) 
were made with 100% textured soy. Ravioli and nuggets 
were commercial products, and the others were recipes 
adapted for the school lunch program. In each school, one 
soy-enhanced and one soy-substituted product were served, 
and within four weeks the traditional counterpart appeared on 
the menu. Plate waste was used as a proxy for acceptability. 
The percent of each entrée consumed was similar for soy and 
non-soy products, with the exception of nuggets. Although 
regular nuggets were preferred over soy-based nuggets, the 
percent consumed was over 75% for both types, suggesting 
that soy-based nuggets would still achieve acceptance. (See 
Figure 1.) Nutritional profi les of spaghetti sauce and chili 
improved; spaghetti made with meat-soy blend had 22% 
fewer calories, 43% less fat, and half as much saturated fat 
and cholesterol when compared with the traditional product. 
Chili made with 100% soy had 32% fewer calories, 20% of 
the total fat, and essentially no saturated fat or cholesterol 
when compared to traditional chili. The nutritional profi le of 
the commercial products (ravioli and nuggets) benefi ted less 
by soy substitution. However, soy-based nuggets were lower 
in saturated fat and cholesterol than regular nuggets. This 
study indicates that soy-enhanced foods are liked as well 
as their meat counterparts and have more desirable fat and 
energy profi les.

 “Many current school lunch menus exceed 
recommended levels of energy, fat and saturated fat. This 
can be a serious problem given that childhood obesity has 
assumed epidemic proportions in the U.S. Soy protein 
has the potential of providing a cost effective solution 
for controlling the amount of fat, while simultaneously 
improving the overall nutritional profi le of a food. The 
USDA has encouraged the use of more fruits and vegetables 
in school lunches to decrease fat and energy values of the 
menus. Using soy is an economical way to increase variety in 
school lunch menus and decrease the fat content.” Address: 
PhD.

3959. Kuo, Lun-Cheng; Cheng, W.Y.; Wu, R.Y.; Huang, 
C.J.; Lee, K.T. 2006. Hydrolysis of black soybean isofl avone 
glycosides by Bacillus subtilis natto. Applied Microbiology 
and Biotechnology 73(2):314-20. Nov. [41 ref]
• Summary: “Introduction: Among the foods consumed 
by humans, soybeans contain the highest concentration 
of isofl avones. These soy isofl avones (e.g., daidzein 
and genistein) are implicated in some health-enhancing 
properties such as the prevention of certain cancers 
(Cappelletti et al. 2000; Miura et al. 2002; Ravindranath 
et al. 2004), lowering the risk of cardiovascular diseases 
(Anthony et al. 1996; Goodman-Gruen and Kritz-Silverstein 
2001), and an improvement of bone health (Cotter and 
Cashman 2003; Weaver and Cheong 2005). Black soybean 
[Glycine max (L.) Merrill], a variety type of soybean with 
a black seed coat, has been widely utilized as a tonic food 
and material in oriental medicine for hundreds of years. The 
black pigmentation is due to accumulation of anthocyanins in 
the seed coat (Choung et al. 2001) and leads to various black 
soybean pharmaceutical effects. Black soybeans also have a 
stronger inhibitory effect against LDL oxidation than yellow 
soybeans and this effect is dependent on the total polyphenol 
content in its seed coat (Takahashi et al. 2005). Reported 
biological functions of black soybean include antiviral 
(Yamai et al. 2003), antitumor (Liao et al. 2001), and radical-
scavenging activity (Takahata et al. 2001). Numerous studies 
have revealed that the biological effects of isofl avone are 
not due to the glycosides form but instead are mainly from 
their aglycones, such as daidzein and genistein (Kawakami 
et al. 2005; Hendrich 2002).” Address: Inst. of Microbiology 
and Biochemistry, National Taiwan Univ., No. 1, Sec. 4, 
Roosevelt Road, Taipei, Taiwan, Republic of China.

3960. Mathers, Colin D.; Loncar, Dejan. 2006. Projections 
of global mortality and burden of disease from 2002 to 2030. 
PLoS Medicine 3(11):e442. Nov. [30 ref]
• Summary: In 2030 the life expectancy is forecast to rise in 
every region of the world compared with 2002. It is expected 
to rise most in the poorer regions.
 DALY stands for disability-adjusted life years.
 Table 3 gives the leading causes of death by income 
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group, 2030. Worldwide the top fi ve causes of death in 
the year 2030 are predicted to be: (1) Ischaemic heart 
disease [also known as coronary heart disease], 13.4% 
of total deaths. (2) Cerebrovascular disease [which can 
lead to stroke], 10.6%. (3) HIV/AIDS, 8.9%. (4) COPD 
[Chronic Obstructive Pulmonary Disease], 7.8%. (5) Lower 
respiratory infections, 3.5%.
 For most income groups, the leading cause of death is 
ischaemic heart disease. Malignant neoplasms (cancer) is 
a more common cause of death in high-income countries 
than in low; lung cancer is in a different category than other 
cancers since it is largely caused by smoking tobacco.
 This analysis predicts that “life expectancy will increase 
around the world, fewer children younger than 5 years 
will die, and the proportion of people dying from non-
communicable diseases such as heart disease and cancer 
will increase. Although deaths from infectious diseases 
will decrease overall, HIV/AIDS deaths will continue to 
increase...” Address: Evidence and Information for Policy 
Cluster, World Health Organization, Geneva, Switzerland.

3961. Northrup, Christiane. 2006. The wisdom of 
menopause: Creating physical and emotional health and 
healing during the change. Revised ed. New York, NY: 
Bantam Books. xvii + 631 p. Illust. Index. 24 cm. [36 soy 
ref]
• Summary: This revised edition contains a very positive 
and accurate section on the ability of soyfoods to relieve 
menopausal symptoms. But the benefi ts are dose-dependent. 
Discusses: Soy and menopause (p. 188-93; “Each of the 
following servings contains approximately 35-50 mg of soy 
isofl avones: 1 cup soy milk, ½ cup tofu, ½ cup tempeh, ½ 
cup green soybeans (edamame), available fresh or frozen, 
3 handfuls roasted soy nuts”). Brain foods: Omega-3 fats 
[fatty acids], and DHA, soy and Japan (p. 337-38). Beautiful 
skin and soy (p. 364-66). Bone building and soy (p. 407-
08). Eating for breast health and soy; Why soy is safe for 
breast tissue (p. 450-53). Heart health and soy (p. 524-25). 
Resources–Soy (incl. Revival Soy, p. 549).
 At least 36 scientifi c studies on soy and women’s health 
are cited, each with a full bibliographic record in the notes, 
chapter by chapter.
 “Is there a soy-thyroid connection?” (p. 189-90). 
“Here’s the bottom line: there is no convincing evidence 
that soy intake increases the risk of hypothyroidism during 
perimenopause. However, women often begin increasing 
their intake of soy during perimenopause, a time when they 
often get their thyroid function checked for the fi rst time 
as well. And given that fully 25 percent of perimenopausal 
women have a thyroid problem, many believe that soy 
is responsible. If you have any doubt about your thyroid 
function, get it tested. Make sure you test for TSH (thyroid-
stimulating hormone) along with T3 and T4, the two thyroid 
hormones. Its a simple blood test, and it will put your mind 

at ease.” Address: M.D. (gynecologist), Women to Women, 
Yarmouth, Maine.

3962. Cuevas-Rodriguez, E.O.; Verdugo-Montoya, N.M.; 
et al. 2006. Nutritional properties of tempeh fl our from 
quality protein maize (Zea mays L.). LWT–Food Science and 
Technology 39(10):1072-79. Dec. [45 ref]
• Summary: QPM stands for quality protein maize. “It 
is concluded that based mainly on its nutritive value, 
fermented fl our may be considered for the fortifi cation of 
widely consumed cereal-based food product (tortillas, bread, 
cookies, atoles).” Address: Maestria en Ciencia y Tecnologia 
de Alimentos, Facultad de Ciencias Quimico Biologicas, 
Universidad Autonoma de Sinaloa (FCQB-UAS), Lichis 
#1986, La Campina, 80 060 Culiacan, Sinaloa, Mexico.

3963. Doyle, Colleen; Kushi, L.H.; Byers, T.; et al. 2006. 
Nutrition and physical activity during and after cancer 
treatment: an American Cancer Society guide for informed 
choices. CA: A Cancer J. for Clinicians 56(6):323-53. Nov/
Dec. [244 ref]
• Summary: Page 335: “There is considerable public and 
scientifi c interest in the role of soy foods in the prevention 
of breast cancer, although evidence from human studies in 
support for such a role is limited (167-170). The interest 
in soy foods stems from the observation that they are 
consumed commonly in most Asian countries, where the 
rates of breast cancer are lower than in the United States and 
other western countries, and several epidemiologic studies 
in Asia or in Asian-American populations suggest that soy 
food intake may decrease the risk of breast cancer. Soy 
contains high levels of plant isofl avones that exert a variety 
of anticancer activities in laboratory studies (167). Perhaps 
because soy has the potential to produce both estrogenic 
and antiestrogenic effects, studies on soy and breast 
carcinogenesis have produced confl icting results (167-170). 
For the breast cancer survivor, current epidemiologic and 
laboratory evidence suggests there are unlikely to be harmful 
effects when soy is provided in the diet consistent with 
amounts in atypical Asian diet; whether such levels of soy 
intake may result in benefi cial effects is also unclear (167). 
This amount would be provided by as many as three servings 
per day of soy foods, such as tofu and soy milk. However, 
because higher doses of soy may have estrogenic effects 
(170) and because higher levels of estrogens clearly increase 
the risk for breast cancer progression (166) it is prudent 
for breast cancer survivors to avoid the high doses of soy 
and soy isofl avones that are provided by more concentrated 
sources such as soy powders and isofl avone supplements.”
 Page 340: “Increased consumption of soy foods (e.g., 
tofu and soy milk) is a common self-care strategy among 
prostate cancer survivors, under the assumption that the 
phytoestrogens may be benefi cial. Although some studies 
suggest that soyfoods may decrease the risk for prostate 
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cancer, no rigorous studies have examined the effects of soy 
or other phytoestrogens on the progression of prostate cancer 
after diagnosis, although studies are underway.”
 Page 345: “Soy products: Is including soy-based 
foods in the diet recommended for cancer survivors? Soy-
derived foods are an excellent source of protein and in this 
respect, a good alternative to meat. Soy contains several 
phytochemicals, some of which have weak estrogenic 
activity and seem to protect against hormone-dependent 
cancers in animal studies. Other compounds have antioxidant 
properties, are protease inhibitors, and may have anti-
angiogenic activity.” Address: American Cancer Society, 
Atlanta, Georgia.

3964. Hoie, Lars H.; Sjohlm, A.; Gulstrand, M.; Zumft, 
H-J. et al. 2006. Ultra heat treatment destroys cholesterol-
lowering effect of soy protein. International J. of Food 
Sciences and Nutrition 57(7-8):512-19. Nov/Dec. [36 ref]
• Summary: This randomised, placebo-controlled, double-
blind study, with the lead researcher being from Norway’s 
NutriPharma, in cooperation with researchers from the 
Karolinska Institute in Stockholm, reports that consumption 
of UHT soymilk led to increases in LDL (bad) cholesterol 
levels of up to 20%.
 Note: We should be careful about making too much 
out of this study because they were specifi cally evaluating 
isolated soy protein, not whole soybeans. And we don’t 
know if the treatment they used is representative of industry 
overall. Address: 1-2. Karolinska Inst., Stockholm, Sweden.

3965. McKee, David. 2006. Focus on Israel: Surge in 
imported wheat from Black Sea region in recent years 
has made life complicated for Israeli bakers. World Grain 
24(12):18, 20, 21-22. Dec.
• Summary: Imports of soybeans to Israel in recent years 
are as follows (in 1,000 tonnes = metric tons): 600 in 2000-
01. 735 in 2001-02. 500 in 2002-03. 494 in 2003-04. 543 in 
2004-05. 450 in 2005-06. And 600 in 2006-07 (estimate).
 The oilseed crushing industry also depends on imports. 
Of the estimated 650,000 tonnes of soybeans to be imported 
in 2006, less than 25% of these will come from the USA, 
despite a 90% share as late as 2002. Imports of soybean 
meal, which come mainly from Argentina, have doubled to 
over 200,000 tonnes over the past few years. Israel has three 
soybean crushers: Solbar Industries, Shemen Industries, and 
Teth-Beth; their combined yearly crush is about 660,000 
tonnes.
 Solbar industries has focused heavily on producing 
value-added products such as soy proteins, soy isofl avones, 
and soy fl our. Solbar now exports 90% of its soy food 
products and has global market share for about 5% certain 
soy food categories. Israel has proven to be a good place to 
develop these food products. “Over 50% of the population 
is said to regularly consume soy-based foods including 

meat substitutes and soy milk.” Address: Grain industry 
consultant; davidmckee59@msn.com.

3966. Qin, L.Q.; Xu, J.Y.; Wang, P.Y.; Hoshi, K. 2006. 
Soyfood intake in the prevention of breast cancer risk in 
women: a meta-analysis of observational epidemiological 
studies. J. of Nutritional Science and Vitaminology (Tokyo) 
52(6):428-36. Dec. [61 ref]
• Summary: “This meta-analysis supported the hypotheses 
that soyfood intake may be associated with a decreased 
risk of breast cancer due to the isofl avones. Further 
epidemiological studies need to be conducted with more 
comprehensive information about the soyfood, and more 
accurate assessment of the isofl avones.”
 The word “soyfood” or “soyfoods” appears 92 times in 
this article, tofu 36, miso 35 times, natto and soy milk once 
each. Address: 1-3. School of Radiology and Public Health, 
Soochow Univ., Suzhou, 215123, China.

3967. Rozman, Karl K.; Bhatia, J.; Calafat, A.M.; et al. 2006. 
NTP-CERHR Expert Panel report on the reproductive and 
developmental toxicity of genistein. Birth Defects Research, 
Part B, Developmental and Reproductive Toxicology 
77(6):485-638. Dec. [260 ref]
• Summary: “Preface: In June 1998 the National Toxicology 
Program (NTP) and the National Institute of Environmental 
Health Sciences (NIEHS) established the NTP Center for the 
Evaluation of Risks to Human Reproduction (CERHR)... In 
plants, nearly all genistein is bound to a sugar molecule and 
this genistein-sugar complex is called genistin. Genistein and 
genistin are found in many food products, especially soy-
based foods such as tofu, soy milk, and soy infant formula, 
and in some over-the-counter dietary supplements.”
 “This report is a product of the expert panel and is 
intended to (1) interpret the strength of scientifi c evidence 
that soy formula is a reproductive or developmental toxicant 
based on data from in vitro, animal, or human studies, (2) 
assess the extent of human exposures to include the general 
public, occupational groups, and other sub-populations, (3) 
provide objective and scientifi cally thorough assessments 
of the scientifi c evidence that adverse reproductive/
developmental health effects may be associated with such 
exposures, and (4) identify knowledge gaps to help establish 
research and testing priorities to reduce uncertainties and 
increase confi dence in future evaluations.”
 Overall conclusions (p. 632): “There are no human 
data available on developmental or reproductive toxicity of 
purifi ed genistein. Available experimental data are suffi cient 
to conclude that purifi ed genistein can produce reproductive 
or developmental toxicity in rats and mice.”
 Note: After the panel fi nishes its review, the report has to 
be approved by the board of advisors to the NTP, which is a 
formal process completely different from the actual scientifi c 
review conducted by the independent scientists on behalf of 
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the NTP. That formal adoption never occurred for this report.
 Chemistry: Nomenclature–”Isofl avones such as 
genistein can be conjugated to glucose or other carbohydrate 
moieties. Carbohydrate conjugates are generically called 
glycosides and glucose conjugates are called glucosides.” 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Kansas Medical Center, Kansas City, KS.

3968. Thanos, Joanne; Cotterchio, M.; Boucher, B.A.; 
Kreiger, N.; Thompson, L.U. 2006. Adolescent dietary 
phytoestrogen intake and breast cancer risk (Canada). 
Cancer Causes & Control 17(10):1253-61. Dec. *
• Summary: “Objective: It has been suggested that dietary 
phytoestrogen intake during adolescence may reduce the risk 
of developing breast cancer. This population-based case-
control study evaluated the association between adolescent 
dietary phytoestrogen intake and adult breast cancer risk 
among women in Ontario, Canada.
 “Conclusion: Adolescent dietary phytoestrogen intake 
may be associated with a decreased risk of adult breast 
cancer. If verifi ed, this fi nding has important implications 
with regard to breast cancer prevention since diet is a 
potentially modifi able factor.” Address: 1. Dep. of Public 
Health Sciences, Univ. of Toronto, Toronto, ONT, Canada.

3969. Product Name:  Trader Joe’s High Protein Organic 
Tofu: Super Firm (Vacuum Packed).
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2006 December.
Ingredients:  Filtered water, organic soybeans, nigari 
(magnesium chloride, a natural fi rming agent). Certifi ed 
organic by Quality Assurance International (QAI).
Wt/Vol., Packaging, Price:  16 oz (1 lb) vacuum packed. 
Retails for $1.99 (2006/12 Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 85 gm.: Calories 100, calories from fat 
35, total fat 4 gm (6% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 45 mg (2%), total carbohydrate 5 
gm (dietary fi ber 1 gm [3%], sugars 0 gm), protein 24 gm 
(28%). Vitamin A 0%, calcium 6%, vitamin C 0%, iron 10%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2006. Dec. 
31. Green, black, red, and white. Front panel: “14 grams 
soy * protein per serving.” “* Diets low in saturated fat and 
cholesterol that include 25 grams of soy protein a day may 
reduce the risk of heart disease. One serving of Trader Joe’s 
High Protein Organic Tofu provides 14 grams of soy protein 
per serving.” QAI logo. USDA Organic logo. Back panel: 
“Made in a facility that processes peanuts, wheat, milk & 
tree nuts.”

3970. Al-Tawaha, A.M.; Seguin, P. 2006. Effects of seeding 
date, row spacing, and weeds on soybean isofl avone 
concentrations and other seed characteristics. Canadian J. of 
Plant Science 86:1079-1082. *

3971. Aldin, E.; Reitmeier, C.A.; Murphy, P. 2006. Bitterness 
of soy extracts containing isofl avones and saponins. J. of 
Food Science 71:S211-S215. *

3972. Cho, T.Y.; Han, G.H.; Bahn, K.N.; Son, Y.W.; Jang, 
M.R.; Lee, C.H.; Kim, S.H.; Kim, D.B.; Kim, S.B. 2006. 
[Evaluation of biogenic amines in Korean commercial 
fermented foods]. Korean Journal of Food Science and 
Technology 38(6):730-37. [Kor]*

3973. Chukeatirote, E.; Thakang, P. 2006. Chemical 
composition of thua nao–A fermented soybean food of 
Northern Thailand. Chiang Mai Journal of Science 33:243-
45. *

3974. Hsieh, M.L.; Chou, C.C. 2006. Mutagenicity and 
antimutagenic effect of soymilk fermented with lactic acid 
bacteria and bifi dobacteria. J. of Food Microbiology 111:43-
47. *

3975. Hung, Y.H. 2006. Antimutagenic activity and 
mechanism of black soybean koji. MS Thesis, National 
Taiwan University, Taipei, Taiwan. *

3976. Jang, C.H.; Lim, J.K.; Kim, J.H.; Park, C.S.; Kwon, 
D.Y.; Kim, Y.S.; Shin, D.H.; Kim, J.S. 2006. Change of 
isofl avone content during manufacturing of cheonggukjang, 
a traditional Korean fermented soyfood. Food Science and 
Biotechnology (Seoul, Korea) 15:643-46. *

3977. Jung, K.O.; Park, S.Y.; Park, K.Y. 2006. Longer aging 
time increases the anticancer and antimetastatic properties of 
doenjang. Nutrition 22(5):539-45. June. *

3978. Kwon, D.Y.; Jang, J.S.; Lee, J.E.; Kim, Y.S.; Shin, 
D.H.; Park, S. 2006. The isofl avonoid aglycone-rich fractions 
of Chungkookjang, fermented unsalted soybeans, enhance 
insulin signaling and peroxisome proliferator-activated 
receptor-gamma activity in vitro. BioFactors 26(4):245-58. *
• Summary: Note that these soybeans are unsalted. Address: 
Food Functional Research Div., Korean Food Research 
Institutes, Korea.

3979. Osborn, D.A.; Sinn, J. 2006. Soy formula for 
prevention of allergy and food intolerance in infants. 
Cochrane Database of Systematic Reviews 4:CD003741. *
• Summary: “Background: Allergies and food reactions are 
common and may be associated with foods including adapted 
cow’s milk formula. Formulas containing hydrolysed 
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proteins have been used to treat infants with allergy or food 
intolerance. However, it is unclear whether hydrolysed 
formula can be advocated for prevention of allergy and food 
intolerance in infants without evidence of allergy or food 
intolerance.
 “Objectives To determine the effect of feeding 
hydrolysed formulas on allergy and food intolerance in 
infants and children...”

3980. Panthee, D.R.; Pantalone, V.R.; Sams, C.E.; Saxton, 
A.M.; West. D.R.; Orf, J.H.; Killam, A.S. 2006. Quantitative 
trait loci controlling sulfur containing amino acids, 
methionine and cysteine, in soybean seeds. Theoretical and 
Applied Genetics 112:546-53. *

3981. Wohleser, H.S. 2006. Genetic and environmental 
analysis of tocopherols in soybean seeds. Ph.D. Dissertation, 
University of Guelph, Guelph, Ontario, Canada. *

3982. Agrahar-Murungkar, D.; Subbalakshmi, G. 2006. 
Preparation techniques and nutritive value of fermented 
foods from the Khasi tribes of Meghalaya. Ecology of Food 
and Nutrition 45(1):27-38. [19 ref]
• Summary: Tungrymbai or turungbai is an indigenous 
fermented food of Khasi and Garo ethnic groups in 
Meghalaya. It is similar to kinema. The process for making it 
is described. Address: 1. ICAR Research Complex for NEH 
Region, Meghalaya; 2. Nirmala Niketan, College of Home 
Science, Mumbai. Both: India.

3983. Brown, Sabrina L. 2006. The effect of environment 
on seed composition of tofu and natto soybean cultivars. 
MSc thesis, University of Missouri-Columbia. 76 p. Internet 
resource. *
• Summary: “The effect of environment on seed composition 
of tofu and natto soybean cultivars was measured in Missouri 
in 2004 and 2005. The environment was altered by varying 
the planting date and by planting at 7 to 10 locations in four 
soybean-producing regions in Missouri. The carbohydrates 
sucrose, raffi nose, and stachyose were measured...” Address: 
Missouri.

3984. Chiarello, Marileusa D.; Guerroue, J.L.; Chagas, 
C.M.S.; Franco, O.L.; Bianchini, E.; Joao, M.J. 2006. 
Infl uence of heat treatment and grain germination on the 
isofl avone profi le of soy milk. J. of Food Biochemistry 
30:234-47. [34 ref]
• Summary: Twelve forms of isofl avones have been 
identifi ed in soybeans and soyfood products. “Heat 
treatment by autoclaving for 5 minutes did not affect the 
total isofl avones content, but led to a 90% decrease in 
malonyl forms, whereas Beta-glycosides increased by 
70%... Germination for three days did not change the total 
isofl avone content, but changed the distribution profi le 

(15% increase in malonyl forms and 30% decrease in 
Beta-glycosides). Germination for 7 days increased the 
bioavailability of aglycone isofl avones in soy milk by seven 
times.” Address: Laboratorio de Ciencia e Tecnologia de 
Alimentos, Universidade Catolica de Brasilia, 70790-160, 
Brasilia, DF, Brazil.

3985. Fujita, Yoshiaki; Araki, Yuko. 2006. Longevity and 
age-related disease. In: Michihiro Sugano, ed. 2006. Soy in 
Health and Disease Prevention. Boca Raton, Florida: Taylor 
& Francis. [xii] + 313 p. See p. 139-153. [51 ref]
• Summary: Contents: Introduction. Longevity: Changes 
in dietary habits and disease structure, prolonged life 
expectancy, food preferences in the elderly, activities of daily 
living in the elderly. Exercise: Benefi ts of light exercise, 
interaction of nutrition and exercise. Age-related diseases 
in humans: osteoporosis, cardiovascular disease, diabetes 
mellitus, interaction of nutrition and drugs. Animal studies: 
Dietary restriction and longevity, kidney function and dietary 
protein, dietary restriction and proteinuria, protein sources 
and proteinuria, amino acids and proteinuria.
 Tables: (1) Food preferences of elderly Japanese.
 Figures: (1) Bar chart of effects of long-term, light 
exercise under restricted feeding on body compositions at 
900 d of age in male Wistar rats. (2) Graphs of differences 
in the age of appearance and severity of proteinuria in male 
Wistar rats fed on different commercial stock diets. (3) 
Bar chart of effects of dietary protein levels and sources 
on urinary protein excretion in adult rats. Address: Dep. 
of Clinical Nutrition, Kawasaki Univ. of Medical Welfare, 
Kurashiki, Japan.

3986. Funahashi, Tohru; Matsuzawa, Yuji. 2006. 
Adipocytokines. In: Michihiro Sugano, ed. 2006. Soy in 
Health and Disease Prevention. Boca Raton, Florida: Taylor 
& Francis. [xii] + 313 p. See p. 73-85. [38 ref]
• Summary: Contents: Introduction. Visceral obesity and 
metabolic syndrome. Molecular aspects of adipose tissue 
and adipocytokines. Discovery of adiponectin. Effects 
of adiponectin on atherosclerosis and diabetes. Genetic 
hypoadiponectinemia. Soy protein and adipocytokines.
 Figures: (1) Bar chart of high frequency of genes 
for secretory proteins in adipose tissue. (2) Structure and 
adipose tissue-specifi c expression of adiponectin gene. 
(3) Diagram of molecular mechanism of antiatherogenic 
functions of adiponectin. (4) Diagram of concept of 
metabolic syndrome. Importance of visceral fat accumulation 
and hypoadiponectinemia. (5) Bar chart of effect of soy 
protein diet on the expression and plasma concentration 
of adiponectin. Address: 1. Dep. of Internal Medicine and 
Molecular Science, Osaka Univ., Suita, Japan.

3987. Golbitz, Peter; Jordan, Joe. 2006. Soyfoods: Market 
and products. In: Mian A. Riaz, ed. 2006. Soy Applications 
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in Food. Boca Raton, Florida, London, New York: CRC 
Press (Taylor & Francis Group). [x] + 288 p. See p. 1-21.
• Summary: Contents: History of soyfoods: Growth and 
development in the Western world, soybean industry 
blossoms in the United States, soybeans grow around the 
world. Soybean production and utilization for food: Soyfoods 
in Asia, soyfoods in Europe, soyfoods in Africa, soyfoods 
in the United States: Development of the U.S. soyfoods 
industry, Americanization of soyfoods. Soybean nutritional 
components: Soy protein, soy oil, carbohydrates and fi ber, 
vitamins and minerals, isofl avones. Soyfoods and protein 
ingredients: Whole dry soybeans, tofu, soymilk, tempeh, 
soymilk yogurt, miso, soy sauce, okara, natto, soynuts, meat 
alternatives, cheese alternatives, nondairy frozen desserts, 
green vegetable soybeans (edamame), soy sprouts, full-fat 
soy fl our, defatted soy fl our, textured soy fl our, soy protein 
concentrate, soy protein isolate. Conclusions.
 Tables: (1) World soybean production by major 
producers. (2) Annual per capita consumption (2001) of 
soybeans for direct food. (3) U.S. soyfoods market (1996 to 
2005).
 This chapter suffers from a lack of references, and 
contains several basic errors concerning the early history 
of the soybean. Contrary to what Mr. Golbitz says: (1) The 
Chinese have not considered the soybean a basic source of 
nutrition for almost 5000 years (see Hymowitz 1970, “On 
the domestication of the soybean”). For “a little more than 
3000 years” would be much more accurate. (2) The fi rst 
reference to soybeans in Chinese literature does not date 
back to 2853 B.C. (see Hymowitz 1970, and Hymowitz and 
Shurtleff 2005, “Debunking soybean myths and legends in 
the historical and popular literature”). It dates back to about 
1100 B.C. (3) Natto was not developed at least 3000 years 
ago in Japan (the earliest known document that mentions 
natto dates from 1450 CE–or about 560 years ago). Address: 
Soyatech, Inc., Bar Harbor, Maine.

3988. Ikeda, Ikuo. 2006. Soy sterols. In: Michihiro Sugano, 
ed. 2006. Soy in Health and Disease Prevention. Boca Raton, 
Florida: Taylor & Francis. [xii] + 313 p. See p. 199-205. [9 
ref]
• Summary: Contents: Introduction. Physiological functions 
of soy sterols. Mechanisms of the cholesterol-lowering 
activity of plant sterols. Mechanisms of inhibition of 
cholesterol absorption by plant sterols. Hypocholesterolemic 
effect of soybean-germ oil. Conclusions.
 Tables: (1) Examples of composition of plant sterols in 
soybeans and soybean-germ oils.
 Figures: (1) Chemical structures of major plant sterols 
in soybean oil and soybean-germ oil. (2) Bar chart of effect 
of dietary sitosterol and cholesterol on the micellar solubility 
of sterols in rats. (3) Bar chart of effect of sitosterol on 
incorporation of 14C-cholesterol into rat intestinal mucosa. 
(4) Graph of effect of sitosterol on lymphatic recovery 

of 14C-cholesterol in rats cannulated in the thoracic duct. 
Address: Graduate School of Agriculture, Tohoku Univ., 
Sendai, Japan.

3989. Imaizumi, Katsumi. 2006. Role of soy lecithin in lipid 
metabolism. In: Michihiro Sugano, ed. 2006. Soy in Health 
and Disease Prevention. Boca Raton, Florida: Taylor & 
Francis. [xii] + 313 p. See p. 173-198. [90 ref]
• Summary: Contents: Introduction. Hypocholesterolemic 
action of soy lecithin: Chemical composition of soy lecithin, 
chemical composition of mesenteric lymph lipoproteins, 
chemical composition of bile and fecal lipids, serum lipids 
and lipoprotein profi les, hepatic secretion of lipids and 
lipoproteins, catabolism of serum lipoproteins (catabolism 
of CM, catabolism of VLDL, catabolism of HDL). An active 
component of soy lecithin that lowers serum cholesterol 
concentrations: Effect of dietary phospholipids and their 
constituent bases on serum lipids and apolipoproteins, 
contrasting effect of dietary PE and PC on serum and liver 
lipids. Absorption and transport of PE and PC: Intestinal 
absorption of phospholipid bases, transport of PE and PE 
in blood serum and thoracic duct lymph, effect of dietary 
PE on tissue ethanolamine and phosphoethanolamine 
concentrations. Hypocholesterolemic action of ethanolamine-
containing phospholipids: Hypocholesterolemic action in 
diet-induced hypercholesterolemia, hypocholesterolemic 
action in exogenously hypercholesterolemic rats. Role 
of ethanolamine-containing phospholipids on fatty acid 
metabolism: In vivo experiment, metabolism of linoleic acid 
in cultured hepatocytes, metabolism of glycerol by cultured 
hepatocytes. Consumption of phospholipids. Applications.
 Tables: (1) Fatty acid composition of phospholipids 
in lymph CM in rats fed soy lecithin and soy oil. (2) 
Concentration of serum lipids and apolipoproteins in rats fed 
soy lecithin and soy oil. (3) Concentration of lipids and apo 
B in serum d < 1.063 g/ml lipoproteins at 20 h after Triton 
injection in rats fed soy lecithin and soy oil. (4) Chemical 
composition of lymph CM in rats fed soy lecithin and soy 
oil. (5) Metabolic parameters of [125I] HDL in serum from 
rats fed soy lecithin and soy oil. (6) Excretion of sterols into 
feces in rats fed different types of purifi ed phospholipids. 
(7) Fatty acid composition of PC in serum HDL and liver 
in rats fed PC- or PE-containing diets. (8) Distribution of 
ethanolamine-labeled PE and choline-labeled PC in the lipids 
and water soluble fractions of jejunal mucosa and jejunal 
contents. (9) Distribution of ethanolamine-labeled PE and 
choline-labeled PC in the lipids and water-soluble fractions 
of liver. (10) Desaturation, esterifi cation, and oxidation of 
[14C] linoleic acid by cultured rat hepatocytes in medium 
containing ethanolamine. Address: Graduate School of 
Agriculture, Kyushu Univ., Fukuoka, Japan.

3990. Kennedy, Ann R. 2006. The status of human trials 
utilizing Bowman-Birk inhibitor concentrate from soybeans. 
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In: Michihiro Sugano, ed. 2006. Soy in Health and Disease 
Prevention. Boca Raton, Florida: Taylor & Francis. [xii] + 
313 p. See p. 207-223. [47 ref]
• Summary: Contents: Introduction. Details of the four 
completed human BBIC trials: Oral leukoplakia, benign 
prostatic hyperplasia, ulcerative colitis, prostate cancer, 
summary of human BBIC trials performed to date. 
Acknowledgments.
 Tables: (1) Known biological effects of BBI. (2) History 
of BBI and BBIC from the bench to the clinic. (3) BBIC 
clinical trials. (4) Status of BBI and BBIC for use as human 
drug product. (5) BBI and BBIC dosing information. (6) BBI 
pharmacokinetic studies.
 Figures: (1) Photo of example of the response of a 
patient with oral leukoplakia to BBIC treatment. (2) Graph 
of clinical response of oral leukoplakia in relation to the dose 
of BBIC administered. (3) Graphs of effects of BBIC (400 
C.I. units per day) and placebo medication on the serum PSA 
concentration in patients with BPH. (4) Graphs of effects of 
100 C.I. units of BBIC per day in a patient with BPH. (5) 
Bar chart and graphs of effects of 6 months of BBIC (800 
C.I. units per day) treatment on serum PSA levels in a patient 
with metastatic prostate cancer. Address: Div. of Oncological 
Research, Univ. of Pennsylvania School of Medicine, 
Philadelphia, Pennsylvania.

3991. Kritchevksy, David. 2006. Soy in health and disease: 
Perspectives. In: Michihiro Sugano, ed. 2006. Soy in Health 
and Disease Prevention. Boca Raton, Florida: Taylor & 
Francis. [xii] + 313 p. See p. 289-297. [40 ref]
• Summary: Contents: Background. Present status. Future 
studies.
 Tables: (1) Infl uence of fi sh protein, casein, or whole 
milk protein on atherosclerosis in rabbits (effect of lysine to 
arginine ratio). (2) Infl uence of addition of a single amino 
acid on experimental atherosclerosis in rabbits (average of 
three experiments). (3) Fecal steroid excretion in rabbits 
fed casein, soy, casein + arginine, or soy + lysine (1 week 
collection). (4) Interaction of protein and fi ber in rabbits fed 
semipurifi ed diets. Address: Wistar Institute, Philadelphia, 
Pennsylvania.

3992. Mebrahtu, Tadesse; Mohamed, A. 2006. Genetic 
variation for green pod yield and quality among vegetable 
soybean genotypes. J. of Crop Improvement 16(1/2):113-130. 
[34 ref]
• Summary: The authors analyzed genetic variation for green 
pod yield (GPY), hundred pod weight (HPW), pod length 
(PL), plant height (PH), and individual sugars (glucose, 
fructose, sucrose, raffi nose, and stachyose) and total sugar, 
and to determine the association of GPY with the individual 
and total sugars in 31 vegetable soybean genotypes from 
maturity groups III to VI.
 “Heritability (h2) estimates of 0.85, 0.68, 0.81, and 0.85 

were observed for GPY, HPW, PL, and PH, respectively. 
These high h2 estimates imply that selection for improved 
GPY along with PL and HPW can be achieved...” Address: 
1. Assoc. Prof. and Soybean Breeder, Agricultural Research 
Station, Virginia State Univ., Petersburg, VA 23806.

3993. Messina, Mark. 2006. Overview of the health effects 
of soyfoods. In: Mian A. Riaz, ed. 2006. Soy Applications in 
Food. Boca Raton, Florida, London, New York: CRC Press 
(Taylor & Francis Group). [x] + 288 p. See p. 23-38. [82 ref]
• Summary: Contents: Introduction. Soybean isofl avone 
content and profi le. Isofl avone absorption and metabolism. 
Asian soy protein and isofl avone intake. Soy and the risk of 
chronic diseases: Cancer (breast cancer, prostate cancer), 
osteoporosis, coronary heart disease, hot fl ashes. Intake 
recommendations for healthy adults. Safety concerns. 
Conclusions.
 Figures: (1) Structures of the three aglycone soybean 
isofl avones.
 Tables: (1) Isofl avone (aglycone weight) content of 
selected foods. (2) Effect of genistein on development of 
7,12-dimethylbenz(a)anthracene- induced mammary tumors 
in rats. Address: Loma Linda Univ., Loma Linda, California.

3994. Messina, Mark; Nagata, C.; Wu, A.H. 2006. Estimated 
Asian adult soy protein and isofl avone intakes. Nutrition and 
Cancer 55(1):1-12. [117 ref]
• Summary: There is considerable interest in the possible 
anticancer effects of soyfoods. This is, in part, because of the 
historically low incidence rates of breast and prostate cancer 
in Asia. Of the several possible soybean chemopreventive 
agents, isofl avones have received the most attention. 
Awareness of this research has led growing numbers of 
consumers to use soyfoods, isofl avone-fortifi ed foods, and 
isofl avone supplements.
 24 surveys from 4 countries indicate that “older 
Japanese adults consume approximately 6-11 g of soy 
protein and 25-50 mg of isofl avones (expressed as aglycone 
equivalents) per day. Intake in Hong Kong and Singapore 
is lower than in Japan, whereas signifi cant regional intake 
differences exist for China. Evidence suggests that < or 
=10% of the Asian population consumes as much as 25 
g of soy protein or 100 mg of isofl avones per day. The 
applicability of these fi ndings for making soy intake 
recommendations for non-Asians is discussed.”
 Boys and girls, ages 1-6, consume about 38 gm/day of 
soyfoods and about 14 mg/day of isofl avones.
 Boys and girls, ages 7-14, consume about 61 gm/day 
of soyfoods and about 20 mg/day of isofl avones. Address: 
1. Dep. of Nutrition, School of Public Health, Loma Linda 
Univ., Loma Linda, California, and Nutrition Matters, Inc., 
Port Townsend, Washington 98368.

3995. Ogawa, Tadashi. 2006. Soy allergy. In: Michihiro 
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Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
123-137. [56 ref]
• Summary: Contents: Introduction. Soybean allergy: 
Prevalence, symptoms, and threshold of soybean allergy, 
soybean allergens (Gly m Bd 30K, Gly m Bd 28K, Gly m 
Bd 60K ( subunit of Beta-conglycinin), other allergenic 
proteins, carbohydrate determinants as a common cross-
reactive antigenic site). Development of hypoallergenic 
soybean and soybean products: Determination of 
allergenicity, molecular breeding, reduction of Gly m Bd 
30K by genetic modifi cation, physiochemical reduction of 
Gly m Bd 30K, enzymatic digestion of allergens, chemical 
modifi cation of allergens, extrusion cooking, evaluation of 
hypoallergenicity.
 Figures: (1) Amino acid sequence alignment between 
Gly m Bd 30K and Der p 1 and their IgE epitopes. (2) Amino 
acid sequence alignment between Gly m 4 and Bet v 1. (3) 
Structure of asparagine-N-linked glycan moiety of Gly m 
Bd 28K and 30K. Address: Faculty of Health Science for 
Welfare, Kansai Univ. of Welfare Science, Kashihara, Japan.

3996. Paulson, Paul V.; Welsby, David; Huang, Xiaolin L. 
2006. Ready-to-drink soy protein nutritional beverages. In: 
Mian A. Riaz, ed. 2006. Soy Applications in Food. Boca 
Raton, Florida, London, New York: CRC Press (Taylor & 
Francis Group). [x] + 288 p. See p. 199-226. [45 ref]
• Summary: Contents: Introduction: Markets for soy protein 
nutritional beverages, nutritional and functional demands, 
soy protein health benefi ts, categories of ready-to-drink soy 
protein nutritional beverages. Soy proteins: Soy protein 
classifi cation, soy protein product manufacture and chemical 
composition (soy fl our, soy protein concentrates, soy protein 
isolates), physical properties and functionality. Key factors 
for beverage quality: Dispersion and hydration of dry 
protein products, factors affecting hydration, recommended 
temperatures. Formulation and selection of ingredients: 
Protein attributes, effect of sugars on browning, hydrocolloid 
stabilizers, emulsifi ers, selection of a buffering system, 
fl avoring, colorants, fat sources. Processing: Beverage 
makeup, thermal treatment, handling (foaming). Beverage 
applications for soy protein: Ready-to-drink neutral pH 
(beverages containing dairy proteins, all-soy-protein 
nutritional beverages, high-fat beverages), ready-to-drink 
acid (stabilization, protein selection criteria, fl avors and 
colors, thermal treatments, formulation). Parting comments.
 Revenues from soymilk sales in the United States today 
are over $600 million, and soymilk products are sold in a 
wide variety of retail outlets.
 Tables: (1) Human requirements for essential amino 
acids. (2) Composition of some commercial products derived 
from soybeans. (3) Relationships between physical properties 
of proteins and beverage attributes. (4) Examples of heat 
process conditions for beverages. (5) Formulas for ready-to-

drink neutral beverages. (6) Formula for acidic beverage.
 Figures: (1) Soybean processing pathways. (2) Nitrogen 
solubility index (%) of various soy protein isolates. (3) 
Physiochemical properties of protein hydration. (4) Maillard 
reaction of milk proteins or isolated soy proteins with 
fructose. (5) Process fl ow for typical RTD beverage. (6) pH/
solubility curve for the main soy proteins. Address: The 
Solae Company LLC, St. Louis, Missouri.

3997. Planck, Nina. 2006. Real food: What to eat and why. 
New York and London: Bloomsbury Publishing. [viii] + 343 
p. Index. 22 cm. [30+ ref]
• Summary: This book is carefully researched and very 
well, thoughtfully and fairly written; the author has written 
for Time magazine and comes with very good credentials 
for this book. Born in 1971 in Buffalo, New York. “She was 
a speechwriter to the U.S. ambassador to Britain when she 
opened the fi rst farmers’ market in London on June 6, 1999. 
Six months later she quit her job to open ten more markets, 
write The Farmers’ Market Cookbook, and host a British 
television series on local food. In 2003 Nina created the 
Mount Pleasant Local Food Market in Washington, D.C. In 
New York City she ran Greenmarket, the largest network of 
farmers’ markets in the United States. Nina’s new company, 
Real Food, runs markets for farmers and purveyors of 
regional and traditional foods” (“About the author,” p. 344).
 The author advocates the following: (1) Eat real, 
traditional foods rather than more modern “industrial 
foods.” These real foods include plenty of meat, fi sh, 
poultry, eggs, and dairy products made from whole raw 
(unpasteurized) milk from cows grazed outdoors on grass 
(rather than corn and soybeans, which cows were not 
designed to eat by nature) without synthetic hormones–plus 
real, organically grown fruits, vegetables, whole grains and 
legumes (including traditional soy foods), real salt, and dark 
chocolate.
 (2) Eat real fats–including butter, beef fat, coconut 
oil, lard, and extra-virgin olive oil, including saturated fats 
and cholesterol. Avoid industrial fats–such as margarine, 
polyunsaturated vegetable oils (including soybean, corn, and 
sunfl ower oil), and shortening. (3) Go beyond and disregard 
the cholesterol myth; the evidence supporting it is weak. (4) 
Stop eating a vegetarian diet, and especially a vegan diet 
(which no traditional society has ever practiced).
 To start with the section on soy foods: In the Chapter 8, 
titled “Other real foods,” the section on soy foods is titled 
“Traditional and industrial soy are different” (p. 225-34). 
Traditional soy foods are those that have a long history in 
the diet, and are still made in pretty much the way they used 
to be. Her information on the early history of the soybean 
and soy foods (p. 225-26) contains many errors, as well as 
some interesting observations. Some of the earliest soyfoods 
were fermented (starting with fermented black soybeans and 
jiang in China). She lists fi ve health benefi ts of fermentation. 



SOY NUTRITIONAL RESEARCH (1990-2021)   1072

© Copyright Soyinfo Center 2021

Fermentation (along with cooking) helps to reduce the phytic 
acid in soybeans. Soy foods do not contain reliable vitamin 
B-12. The author states several times that soy protein is not 
complete protein. Most nutritionists for the past 50 years 
have correctly avoided this “is” vs. “is not” labeling and 
instead have listed all foods along a continuum from high 
quality to low quality. By the latest measures of protein 
quality, soy protein (by itself, without supplementation by 
cereal grains) has about the same quality as beef, but lower 
than that of eggs or milk. While noting that about 85% of 
all soybeans are genetically engineered, she fails to mention 
that most traditional soyfoods in the USA are made from 
organic, non-GE soybeans. She discusses the important part 
that soy plays in the Okinawan diet, where the people have 
the highest longevity in the world. Yet soy “should be viewed 
as part of a diverse diet, not as a nutritional silver bullet.” 
We heartily agree. She lists the many traditional soyfoods 
(p. 231-32), made in basically the traditional way, including: 
Bean sauce (jiang), miso, natto, soy milk (non-industrial), 
soy sauce. sufu (fermented tofu, incl. Filipino tahuri), tofuyo 
(fermented tofu from Okinawa), tamari (liquid left after miso 
is made), tempeh, tofu, and edamame. She recommends that 
we avoid modern soy protein products made from defatted 
soybean meal (typically extracted with hexane solvent), 
including soy protein isolate, “industrial soy milk,” soy 
based infant formula, and soy sauce which uses defatted 
soybean meal instead of whole soybeans. But what would 
she do with all the oil left over after using whole soybeans to 
make soy sauce?
 Concerning a diet rich in fi sh, meat, and poultry. She 
partly ignores the ethical issues involved in killing billions 
of those animals each year and the environmental issues 
involved in raising them. These are both huge issues. Several 
complex issues that she addresses head-on and in a fair, 
interesting way: (1) Is milk good for humans (p. 39-86).
 One of the basic hopes / agendas behind this book is 
that people will start to leave cities, buy a piece of land (as 
the author’s own family did when she was age 2), grow 
their own food and raise their own animals for milk, meat, 
and eggs. There is a steadily growing number of books 
advocating this traditional way of life.
 The Glossary (p. 306-15) contains many good 
defi nitions that most people will be able to understand. The 
bibliography (p. 316-21) is substantial, and there are also 
endnotes (p. 290-303) but the book would be better if more 
of its controversial or historical statements cited authoritative 
sources. Address: USA.

3998. Prabhakaran, Molamma P.; Perera, Conrad O. 2006. 
Effect of extraction methods and UHT treatment conditions 
on the level of isofl avones during soymilk manufacture. 
Food Chemistry 99:231-37. [24 ref]
• Summary: Found “that hot grinding caused an 
improvement in the extraction of isofl avones into the 

soymilk compared to cold grinding.” There “was no apparent 
difference in the loss of isofl avones due to direct UHT 
heating compared to indirect UHT heating. A signifi cant 
percentage of the isofl avones end up in the okara–so it 
should be used in human food products.” Address: Food 
Science and Technology Programme, Dep. of Chemistry, 
National Univ. of Singapore, Science Drive 4, Singapore 
117543, Singapore.

3999. Prabhakaran, Molamma P.; Perera, Conrad O.; 
Valiyaveettil, S. 2006. Effect of different coagulants on the 
isofl avone levels and physical properties of prepared fi rm 
tofu. Food Chemistry 99(3):492-99. [32 ref]
• Summary: “Calcium sulfate was found to be the most 
suitable coagulant for tofu making in terms of its high 
yield, retention of maximum amount of isofl avones and in 
obtaining a fi rm, but not hard texture of tofu.”
 “Tofu was prepared by coagulating the soymilk using 
any one of the coagulants, calcium chloride, calcium sulfate, 
magnesium chloride, magnesium sulfate, calcium acetate 
or calcium lactate. Coagulants were used at two different 
concentration levels to better understand the level of 
coagulant required and possible effects if any, on isofl avone 
concentrations.”
 Isofl avones in tofu have been credited with performing 
several health-promoting functions, like lowering the 
incidence of several types of cancers (Messina, Persky, 
Setchell, & Barnes, 1994) including the breast cancer 
(Adlercreutz et al., 1991; Lee et al., 1991), prostate cancer 
(Severson, Nomura, Grove, & Stemmermann, 1989), colon 
cancer (Kurzer & Xu, 1997); and reducing the risk of various 
diseases like cardiovascular problem (Anderson, Johnstone, 
& Cook-Newell, 1995), osteoporosis (Anderson, 1999), 
menopausal symptoms (Adlercreutz, Hamalainen, Gorbach, 
& Goldin, 1992), etc. Address: Food Science and Technology 
Programme, Dep. of Chemistry, National Univ. of Singapore, 
Science Drive 4, Singapore 117543, Singapore.

4000. Riaz, Mian N. 2006. Processing of soybeans into 
ingredients. In: Mian A. Riaz, ed. 2006. Soy Applications in 
Food. Boca Raton, Florida, London, New York: CRC Press 
(Taylor & Francis Group). [x] + 288 p. See p. 39-62. [15 ref]
• Summary: Contents: Introduction. Processing of 
soybeans: Roasted soy nuts, enzyme-active full-fat soy 
fl our and grits (cleaning, drying, cracking and dehulling 
of soybeans, milling), enzyme-inactive full-fat soy fl our 
and grits, extruder-processed full-fat soy fl our and grits 
(enzyme-inactive), enzyme-inactive low-fat soy fl our or 
grits, enzyme-active fl ake/defatted soy fl our or grits (90 PDI) 
(conditioning, fl aking, extraction of fl akes), enzyme-inactive 
defatted soy fl akes/fl our or grits (70 PDI), enzyme-inactive 
defatted soy fl akes/fl our or grits (20 PDI), textured soy fl our, 
lecithinated soy fl our, production of soy protein concentrates, 
textured soy protein concentrates, production of soy protein 
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isolates, soy germ, isofl avones (isofl avone processing 
{chemical extraction of isofl avones, mechanical extraction 
of isofl avones}), soy fi ber (soy hull as a source of fi ber, soy 
cotyledon fi ber), organic soy fl our and concentrates.
 Figures: (1) Production of roasted soy nuts. (2) 
Production of enzyme-active full-fat soy fl our and grits. 
(3) Production of enzyme-inactive full-fat soy fl our and 
grits. (4) Production of extruder-processed full-fat soy fl our 
and grits. (5) Mechanically expelled low-fat soy fl our. (6) 
Production of enzyme-active defatted fl ake/fl our with a 90 
PDI. (7) Production of defatted soy fl ake/fl our with a 70 PDI. 
(8) Production of defatted soy fl ake/fl our with a 20 PDI. 
(9) Production of a lecithinated soy fl our. (1) Production of 
a textured soy fl our. (11) Production of refatted soy fl our. 
(12) Production of soy concentrates. (13) Production of 
textured soy concentrates. (14) Production of soy isolates. 
(15) Production of soy germ. (16) Production of chemically 
extracted soy isofl avones. (17) Production of mechanically 
extracted soy isofl avones. (18) Production of fi ber from 
hulls. (19) Production of soy fi ber from cotyledon. Address: 
PhD, Head, Extrusion Technology Program, Food Protein 
Research and Development Center, Texas A&M Univ., 
College Station, Texas.

4001. Schwarz, Richard W. 2006. John Harvey Kellogg, 
M.D.: Pioneering health reformer. Hagerstown, Maryland: 
Review & Herald Publishing. 240 p. Illust. Index. 24 cm. *
• Summary: This is a new revised and updated edition of 
the original classic 1970 edition. Address: Andrews Univ., 
Berrien Springs, Michigan.

4002. Singer, Peter; Mason, Jim. 2006. The way we eat: Why 
our food choices matter. Emmaus, Pennsylvania: Rodale 
Press, Inc. viii + 328 p. Index. 24 cm. [396 endnotes + 37 
refs]
• Summary: An outstanding book. Contents: Preface. 
Introduction: Food and ethics. Part I: Eating the standard 
American diet. 1. Jake and Lee. 2. The hidden cost of cheap 
chicken. 3. Behind the label: “Animal care certifi ed” eggs. 4. 
Meat and milk factories. 5. Can bigger get better?
 Part II: The conscientious omnivores. 6. Jim and Mary 
Ann. 7. Behind the label: Niman ranch bacon. 8. Behind the 
label: “Organic” and “Certifi ed humane” eggs. 9. Seafood. 
10. Eating locally. 11. Trade, Fair Trade, and workers’ rights. 
12. Eating out and eating in, ethically.
 Part III: The vegans. 13. JoAnn and Joe. 14. Going 
organic. 15. Is it unethical to raise children vegan? [No, if 
they have a reliable source of vitamin B-12]. 16. Are vegans 
better for the environment? [Yes! A good critique of factory 
farms or CAFOs] 17. The ethics of eating meat. 18. What 
should we eat? Appendixes: Where to fi nd ethical food. 
Where to fi nd information. Acknowledgments. Endnotes.
 Soybeans are mentioned on 10 pages in this book (p. 
vii, 142, 194, 228, 232, 233, 234, 237, 272, 323), tofu on 9 

pages in this book (p. 189, 194, 195, 219, 234, 263, 272, 284, 
323), soybean on 2 pages (p. 206, 318), soy ice cream on 1 
page (p. 197). Soymage and Veganrella (vegan soy-based 
cheeses), and a “vegan parmesan cheese made with organic 
tofu” are mentioned on pages 194-95.
 Ice cream (p. 195): At Wild Oats in Overland Park, 
Kansas, JoAnn (a vegan) opens a glass freezer door and says: 
“This is the most awesome non-dairy ice cream I’ve found... 
yet, anyway. It’s organic Soy Delicious... mint marble fudge. 
There are some other alternatives to dairy ice cream that are 
pretty good too. We also tasted the Rice Dream bars... but 
they’re really high in fat. So we’ve kind of shifted away from 
their stuff. The Soy Dream desserts are awesome. I’ve taken 
these chocolate ice cream sandwiches to Sarina’s friends 
in gymnastics class and they love them. They’re called Li’l 
Dreamers. They’re organic.”
 She also likes White Wave fi rm tofu. Then she gestures 
toward “Smart Deli,” vegetarian salami, turkey slices, and 
baloney made by Lightlife Foods.
 More about ice cream on p. 85: “Here’s Soy Delicious, 
a soy-based ice cream. We eat this because the kids like it. 
They don’t always accept alternatives to dairy and meat. 
There’s another one, Tofutti Cuties, that they like.”
 For a nice section on great vegan athletes (Scott Jurek, 
Carl Lewis), see p. 230.
 “The proportion of the population living on farms in 
the U.S. has fallen from nearly 40% in 1900 to less than 2% 
today” (p. 142).
 It takes about 13 pounds of grain and soybeans to 
produce a pound of boneless beef, 6 pounds of grain and 
soybeans to produce a pound of boneless pork, and 3 pounds 
grain and soybeans to produce a pound of boneless chicken. 
“If we really want to feed ourselves effi ciently, we’ll do 
much better to eat the grain ourselves than to feed it to the 
chickens” [or other animals] (p. 232). Other environmental 
concerns about rearing animals are the clearing of forests 
[and consequent loss of biodiversity] and the amount of 
water used. By the best estimates, it takes 792,000 gallons 
of water to produce a 1,000 pound steer (p. 235). On the 
inside rear dust jacket are color portrait photos and brief 
biographies of Peter Singer and Jim Mason. Address: 1. Prof. 
of Bioethics, Center for Human Values, Princeton Univ., 
Princeton, New Jersey; 2. Exmore, Virginia.

4003. Sirtori, Cesare R.; Johnson, Stuart K. 2006. Soy 
proteins, cholesterolemia, and atherosclerosis. In: Michihiro 
Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
17-41. [101 ref]
• Summary: Contents: Introduction. Epidemiological 
evidence of cardiovascular protective effects of 
soy. The hypocholesterolemic effects of soy: Early 
observations, the early clinical studies, current 
consensus, studies in normolipidemic and mildly 



SOY NUTRITIONAL RESEARCH (1990-2021)   1074

© Copyright Soyinfo Center 2021

hypercholesterolemic subjects, use of soy protein-induced 
hypocholesterolemia under special clinical conditions 
(pediatric hypercholesterolemia, patients not responding 
to statins, kidney disease), mechanisms of action of 
soy protein-mediated hypocholesterolemia (soy protein 
components responsible for hypocholesterolemic effects, 
evidence from clinical studies, role of soy polypeptides), 
evidence of hypocholesterolemic activity of isofl avones. 
Antiatherosclerotic effects of soy protein preparations: Role 
of protein in the antiatherogenic effects of soy preparations, 
role of isofl avones in the antiatherogenic effects of soy 
protein preparations, alternative legumes for cardiovascular 
disease risk reduction, conclusions.
 Tables: (1) Correlation between plasma cholesterol and 
soy protein intake in a Japanese population (The Takayama 
Study). (2) Normalized isofl avone content of soy fl our and 
of two batches of the soy protein product used in the Italian 
clinical studies. (3) Effects on cholesterolemia, stool weight, 
and fecal steroid output of an oat bran diet and of a similar 
diet with pinto and navy beans.
 Figures: (1) Graphs of changes in (a) total and (b) 
low-density lipoprotein (LDL) cholesterol levels (mg/
dl) during a randomized crossover investigation of 20 
inpatients with severe hypercholesterolemia. (2) Graphs 
of changes in low-density lipoprotein (LDL) cholesterol 
levels in Type II hypercholesterolemic patients given 
a soy protein diet for 8 weeks. (3) Bar chart of plasma 
cholesterol changes vs. baseline levels in the meta-analysis 
from 38 clinical studies of soy proteins in subjects with 
widely different cholesterolemias. (4) Graph of fi rst U.S. 
study of a soy protein diet in subjects with a wide range of 
cholesterolemia, given an additional 25 g/d of dietary soy 
protein. (5) Bar chart of degradation of I-LDL by freshly 
isolated mononuclear cells from type II hypercholesterolemic 
patients, before and after dietary treatment with a low lipid 
diet or with a soy protein diet, with an identical cholesterol 
content. (6) Bar charts of plasma total cholesterol and 
triglyceride levels in hyperlipidemic rats given a high-
cholesterol diet (HC) plus isolated soy 7S globulin, the 7S 
' subunit, or a lipid-lowering drug at a standard rat dose for 
28d. Address: Dep. of Pharmacological Sciences, Univ. of 
Milan, Italy.

4004. Sugano, Michihiro. ed. 2006. Soy in health and disease 
prevention. Boca Raton, Florida: Taylor & Francis. [xii] + 
313 p. Illust. Index. 24 cm. [200+ ref]
• Summary: An excellent, very original book, written fully 
or mostly by Japanese. The Preface states: “Numerous 
Japanese researchers have been working for may years in 
every aspect of soybeans, and the Fuji Foundation for Protein 
Research has been established to support these studies. 
As a consequence of this research, various soybean books 
and reviews written in Japanese are available in Japan, 
and at present soybean is considered to be among the most 

healthy food items. Five components of soybean are now 
incorporated in offi cially approved functional foods called 
Foods for Specifi ed Health Uses (FOSHU) and they are 
contributing much to our health.”
 Contents: Preface. About the editor. Contributors. 
1. Nutritional implications of soy. 2. Soy proteins, 
cholesterolemia, and atherosclerosis. 3. Soy and breast 
cancer prevention. 4. Adipocytokines. 5. Systematic review 
of intervention studies using isofl avones supplements 
and proposal for future studies. 6. Soy for “Health for 
All”: Message from WHO CARDIAC study and dietary 
intervention studies. 7. Soy allergy. 8. Longevity and age-
related disease. 9. Soy saponin. 10. Role of soy lecithin in 
lipid metabolism. 11. Soy sterols. 12. The status of human 
trials utilizing Bowman-Birk inhibitor concentrate from 
soybeans. 13. Bioactive peptides derived from soy protein. 
14. Soy peptides as functional food material. 15. Fermented 
soybean components and disease prevention. 16. Soybean 
components and food for specifi ed health uses. 17. Soy in 
health and disease: Perspectives.
 About the editor: “Michihiro Sugano [born in 1933] 
received his B.S., M.S., and Ph.D. degrees from the Faculty 
of Agriculture, Kyushu University (KU), in Fukuoka, Japan. 
Today he is head of the Department of Food Science and 
Technology, President of the Prefectural University of 
Kumamoto,... He has published about 440 journal articles, 
80 books and book chapters (in Japanese and English), 
and 130 reviews, including several on soybean and lipid 
metabolism.” He has received various academic awards. 
“His research deals mainly with food functional factors, 
predominantly regulation of lipid metabolism.” Address: 
Director, Fuji Foundation for Protein Research, Japan; Prof. 
Emeritus Kyushu Univ. and President, Prefectural Univ. of 
Kumamoto, Japan.

4005. Sugano, Michihiro. 2006. Nutritional implications 
of soy. In: Michihiro Sugano, ed. 2006. Soy in Health and 
Disease Prevention. Boca Raton, Florida: Taylor & Francis. 
[xii] + 313 p. See p. 1-16. [10 ref]
• Summary: Contents: Introduction. Structure of soybean. 
Components of soybean: Proteins, oil, carbohydrates, 
minerals, vitamins. Composition of soy products. 
Nutritional aspects of soy products: Protein, peptide, oil, 
oligosaccharide, vitamins, other components. From “A Meat 
in the Field” to “A Treasure Box of Functionality.”
 Tables: (1) Major soybean components and their 
health effects. Two columns: Components and functions. 
(2) Nutrient contents of dried soybean (incl. minerals and 
vitamins). (3) Nutrient contents of soybean products (gm 
per 100 gm): Kinako (parched soybean fl our, full-fat). Tofu 
(bean curd). Abura-age (fried bean curd). Kori-tofu (frozen 
bean curd). Natto (fermented soybean). Okara (Tofu refuse). 
Tonyu (soymilk). Yuba (Soymilk skin). Tempe. Miso (bean 
paste). Shoyu (soy sauce). Soy protein isolate. (4) Mineral 
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contents of soybean products (sodium, potassium, calcium, 
magnesium, phosphorus, iron, zinc, copper, manganese; 
same products as in Table 3). (5) Vitamin contents of 
soybean products (retinol, carotene, D, E, K, B-1, B-2, 
niacin, B-6, B-12, folic, pantothenic, C; same products 
as in Table 3). (6) Amino acid and protein composition 
of Japanese soybean products. (7) Proposed patterns for 
essential amino acid requirements and composition of 
soybean proteins (soy protein concentrates and isolates). 
(8) Fatty acid composition of soybean oils (% of total fatty 
acids) (Products: Refi ned soybean oil, genetically modifi ed 
oils, low linolenic, high oleic, low palmitic, low saturated 
fatty acid, high palmitic, high stearic).
 Figures: (1) Pie chart of intake of soybean and its 
products in Japan (gm per day of tofu {38.2 gm}, fried tofu 
{7.9 gm}, natto {6.9 gm}, whole soybeans {2.0 gm}, other 
{2.3 gm}; Total 57.3 gm per day). (2) Bar chart: Amino acid 
score of dietary proteins in humans (casein 1.0, egg white 
1.0, soy protein concentrate 0.99, soy protein isolate 0.95, 
beef 0.95). (3) Graph and bar chart: Soybean protein lowers 
liver delta-6 desaturase activity and liver phospholipid 
delta-6 desaturation index in rats–relative to casein. Address: 
Director, Fuji Foundation for Protein Research, Japan; Prof. 
Emeritus Kyushu Univer. and President, Prefectural Univ. of 
Kumamoto, Japan.

4006. Sumi, Hiroyuki; Yatagai, Chieko. 2006. Fermented 
soybean components and disease prevention. In: Michihiro 
Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
251-278. [76 ref]
• Summary: Contents: Introduction. Natto: Antibacterial 
activity of natto and natto bacillus, fi brinolytic enzyme 
substances contained in natto, depressor effects, carcinostatic 
effects, and dissipation of the effects of alcoholic drinks, 
preventive effects for osteoporosis. Tempeh: Strong 
antibacterial activity and effectiveness against intestinal 
disorders, antioxidant, antiallergic, and beauty care effects, 
starters for tempeh and high nutritional value. Shoyu (soy 
sauce): Antibacterial, antioxidation, and depressor effect, 
antitumor effects. Miso (soybean paste): Effectiveness of 
soybean paste for cancer prevention, depressor effects, 
antioxidation and antiradioactivity effects. Tofuyo.
 Tables: (1) Dipicolic acid in natto and Bacillus subtilis 
natto. (2) Fibrinolytic activity in human plasma after the 
intake of natto. (3) Expired gas and intestinal gas after 
intake of tempeh. (4) Isofl avone content in tempeh. (5) 
Antioxidation activity of the aromatic components of shoyu 
(soy sauce). (6) Functional effects of melanoidine contained 
in shoyu (soy sauce) and miso (soybean paste).
 Figures: (1) Graph of the effects on O-157 as a result of 
the addition of natto bacillus. (2) Graph of the effects on H. 
pylori (Sydney strain) resulting from the addition of natto 
extracts. (3) Photo of fi brinolytic activity of natto. A piece 

of natto commonly sold on the market was placed in a petri 
dish with artifi cial thrombus. (4) The molecular structure of 
nattokinase. (5) Photo of fi brinolytic activity of nattokinase. 
(6) 3 graphs of changes in the fi brinolytic parameters 
in the blood after oral administration of nattokinase to 
human volunteers. (7) Graph of the effects of natto extracts 
on blood pressure. (8) Graph of the inhibitor activity of 
platelet aggregation. (9) 2 graphs of the concentration of 
vitamin K2 in human blood after the intake of natto. (10) 
Bar chart of change in the concentration of menaquinone-7 
in plasma after ingestion of natto. (11) Graph of the effects 
of the tempeh bacteria on afl atoxin-producing bacteria. 
(12) Diagrams of the aromatic components of shoyu (soy 
sauce). (13) Bar chart of the effects of the concentration of 
nitrous acid on the antitumor activity of shoyu (soy sauce). 
(14) Chart of the carcinogenesis inhibitor effects of HEMF 
against proventriculus tumors induced by benzo[a]pyrene. 
(15) Bar chart of standardized mortality from stomach cancer 
relative to the level of frequency of eating miso soup. (16) 
Graph of changes in blood pressure by oral administration 
of miso (soybean paste) extracts. (17) Graph of reaction 
between coloring degree of miso and its antioxidative 
activity. Address: Dep. of Physiological Chemistry, 
Kurashiki Univ. of Science and the Arts, Kurashiki, Japan.

4007. Tadera, Kenjiro; Minami, Y.; Takamatsu, K.; 
Matsuoka, T. 2006. Inhibition of alpha-glucosidase and 
alpha-amylase by fl avonoids. J. of Nutritional Science and 
Vitaminology (Tokyo) 52(2):149-53. [15 ref]
• Summary: Genistein and daidzein, the main soy isofl avone 
aglycones, have physiological functions including anti-
tumor, anti-oxidative, estrogenic, and antidiabetic effects. 
Address: Dep. of Biochemical Science and Technology, 
Faculty of Agriculture, Kagoshima Univ., Korimoto 1-21-24, 
Kagoshima 890-0065, Japan.

4008. Takamatsu, Kiyoharu. 2006. Soy peptides as functional 
food material. In: Michihiro Sugano, ed. 2006. Soy in Health 
and Disease Prevention. Boca Raton, Florida: Taylor & 
Francis. [xii] + 313 p. See p. 235-249. [53 ref]
• Summary: Contents: Introduction. Soy peptide 
manufacturing. History of dietary peptides in nutrition. Soy 
peptides as functional foods: Soy peptides for sports fatigue 
and stress, obesity and proteins and peptides, allergens and 
peptides, hypotensive effect. Recent topics in stress and brain 
function. Conclusions.
 Tables: (1) Characteristics of commercial soy peptides. 
(2) Amino acid composition of soy peptide products (g/100 
g). (3) Clinical studies of soy peptides. (4) Antiobesity 
effects observed in animals fed soy peptides.
 Figures: (1) Diagram of protein peptides and amino 
acids. (2) Flow chart of soy peptide manufacturing. Address: 
Food Science Research Institute, Fuji Oil Co., Ltd., 
Izumisano, Japan.
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4009. Tsukamoto, Chigen; Yoshiki, Yumiko. 2006. Soy 
saponin. In: Michihiro Sugano, ed. 2006. Soy in Health and 
Disease Prevention. Boca Raton, Florida: Taylor & Francis. 
[xii] + 313 p. See p. 155-172. [50 ref]
• Summary: Contents: Introduction. Saponin components 
in whole soybeans. The genetics of soybean saponins. 
Functionality of soybean saponins: Biotransformation, 
anticancer effects, antiviral effects, hemolytic effects, 
inhibitory effects on liver disorders, antioxidative effects. 
Conclusions. Acknowledgments.
 Tables: (1) Composition and nomenclature of saponins 
found in soybean seeds according to the carbohydrate 
sequences at the C-3 and the compounds at the C-22 
positions of soyasapogenols, A, B, and E. (2) Saponin 
components detected in the cotyledon and the hypocotyl of 
soybean seeds with respective genotypes. (3) Physiological 
properties of soybean saponin.
 Figures: (1) Chemical structures of representative 
saponins found in soybean seeds. (2) Relationship between 
chemical structure and physiological properties of saponin. 
(3) Antioxidative activity of DDMP saponin; includes 
chemical structure and spin density. Address: 1. Faculty of 
Agriculture, Iwate Univ., Morioka, Japan.

4010. Wang, Yi-Chieh; Yu, R.C.; Chou, C.C. 2006. 
Antioxidative activities of soymilk fermented with lactic acid 
bacteria and bifi dobacteria. Food Microbiology 23:128-35. 
[34 ref]
• Summary: Probiotics can serve as antioxidants. “Previous 
research has demonstrated that the antioxidative activity 
fermented soyfoods such as miso, natto, and tempeh, was 
remarkably stronger” than that of unfermented steamed 
soybeans,
 To develop a probiotic dietary adjunct / supplement, 
soymilk was fermented with two different lactic acid 
bacteria: (1) Lactobacillus acidophilus CCRC 14079, or (2) 
Streptococcus thermophilus CCRC 14085. And with two 
bifi dobacteria: (3) Bifi dobacterium infantis CCRC 14633, or 
Bifi dobacterium longum B6–individually and in conjunction 
(all together). Several antioxidative activities were 
investigated: The inhibition of ascorbate autoxidation. The 
scavenging effect of superoxide anion radicals and hydrogen 
peroxide, and the reducing activity exerted by different 
varieties of fermented soymilk. In addition, the effects of 
freeze-drying and spray drying were also investigated.
 “In general, antioxidative activity in soymilk fermented 
with lactic acid bacteria and bifi dobacteria simultaneously is 
signifi cantly higher (P<0.05) than that fermented with either 
individually. Moreover, antioxidative activity increases as the 
fermentation period is extended.”
 Freeze drying causes much less reduction in 
antioxidative activity than does spray drying. Address: 
Graduate Inst. of Food Science & Technology, National 

Taiwan Univ. 59, lane 144, Kelung Road, Section 4, Taipei, 
Taiwan.

4011. Watanabe, Shaw; Zhuo, Xing-Gang; Melby, Melissa 
K.; Ishiwata, Naoko; Kimira, Mituru. 2006. Systematic 
review of intervention studies using isofl avone supplements 
and proposal for future studies. In: Michihiro Sugano, ed. 
2006. Soy in Health and Disease Prevention. Boca Raton, 
Florida: Taylor & Francis. [xii] + 313 p. See p. 87-106. [48 
ref]
• Summary: Contents: Introduction. Materials and 
methods. Results: Study designs and different sources 
of isofl avones, health outcomes (breast cancer, prostate 
cancer, cardiovascular disease, bone metabolism, effects 
on lipids, antioxidant status, symptoms of menopause, 
menstrual cycle and hypothalamo-pituitary-gonadal (HPG) 
hormone, reproductive health in normal males, cognitive 
function, insulin resistance). Discussion: Subject selection 
and characteristics (equol producer status), IF source 
(dietary sources of IFs [isofl avones]), IF dose and form, 
blood or urinary levels of IFs, intervention duration, end 
points (clinical symptoms, biomarkers). Summary and 
Recommendations.
 Tables: (1) Characteristics of the 22 intervention studies 
using pure isofl avones in humans. (2) Supplementation with 
constituents of pure isofl avones in 22 intervention studies. 
(3) Minimum requirements for future research design and 
reporting of results.
 Figures: (1) Basic molecular structure of the isofl avone 
family. (2) Molecular structure of isofl avones in the soybean. 
Address: 1. National Inst. of Health and Nutrition, Tokyo, 
Japan.

4012. Yamamoto, Seiichiro; Johnson, Stuart K. 2006. Soy 
and breast cancer prevention. In: Michihiro Sugano, ed. 
2006. Soy in Health and Disease Prevention. Boca Raton, 
Florida: Taylor & Francis. [xii] + 313 p. See p. 43-72. [132 
ref]
• Summary: Contents: Introduction. Soy and isofl avone: 
Estrogenic activity of isofl avone. In vitro studies: 
Physiological environment, cell growth inhibition by 
genistein, summary. Animal studies: Overall results, early 
exposure, in vivo studies in humans. Epidemiological 
studies: Level of evidence in epidemiological studies, 
population-level studies of soybean intake and breast cancer, 
randomized controlled trials. Summary. Acknowledgments.
 Tables: (1) Comparison of isofl avone intake, 
concentration in blood, and urine excretion of isofl avone in 
various populations. (2) Experimental studies of isofl avone 
in rodents. (3) Evidence level and epidemiological study 
design. (4) Summary of epidemiological studies investigating 
dietary soybean products and breast cancer.
 Figures: (1) Bar chart of cumulative incidence of breast 
cancer in the world. (2) Graphs of age-adjusted mortality 
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rates by prefecture and year in Japan. (3) Molecular structure 
of estrogens and isofl avones. (4) Graph of time series 
analysis of soy intake and breast cancer in Japan. (5) Graph 
of soy bean consumption and breast cancer mortality by 
prefectures in Japan. (6) Graph of soy bean consumption 
and breast cancer mortality be prefectures in Japan and 
selected Western countries. (7) Graphs of age-specifi c breast 
cancer incidence throughout the world. (8) Relative risk of 
soy product in breast cancer in epidemiological studies by 
design and publication this year. (9) Relative risk of soy 
product in breast cancer in case-control studies by ethnicity, 
menopausal status, and publication year. (10) Relative risk 
of soy product in breast cancer in cohort studies by ethnicity 
and publication year. Address: National Cancer Center, 
Tokyo, Japan.

4013. Yamamoto, Takashi. 2006. Soybean Components and 
Food for Specifi ed Health Uses (FOSHU). In: Michihiro 
Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
279-288.
• Summary: Contents: The effectiveness of the soybean. 
Food for Specifi ed Health Uses (FOSHU). FOSHU products 
with soybean components: Cholesterol lowering, regulating 
intestinal function, bone health. Conclusions.
 Tables: (1) Physiological functions of soybean 
compounds. (2) Clinical trials in Japan on effects on 
cholesterol lowering. (3) Classifi cation of Japanese health 
function foods (effective April 2001). (4) Specifi c health uses 
and major food components with health claims. (5) Selected 
FOSHU products containing soybean components.
 Figures: (1) Pie cart of composition of soybean. (2) Bar 
chart of articles on food for specifi ed health uses. Address: 
Faculty of Health Management, Nagasaki International 
Univ., Sasebo, Japan.

4014. Yamori, Yukio. 2006. Soy for “Health for All”: 
Message from WHO CARDIAC study and dietary 
intervention studies. and proposal for future studies. In: 
Michihiro Sugano, ed. 2006. Soy in Health and Disease 
Prevention. Boca Raton, Florida: Taylor & Francis. [xii] + 
313 p. See p. 107-121. [34 ref]
• Summary: Contents: Introduction. Experimental evidence 
for CVD prevention by soy intakes. Major CVD risk factors 
and gender differences. Women’s health and soy isofl avones 
with estrogenic activity. Soy diets and CVD risks in 
immigrants studies and life-style-related diseases. Nutritional 
intervention by soy protein and isofl avones. Conclusions.
 Figures: (1) Map of study sites of the WHO CARDIAC 
study. The fi rst surveys were carried out in 1985-1995. (2) 
Graphs of gender difference in the association between 
age-adjusted mortality rates from stroke and 24-hr urinary 
sodium (Na) excretion. Men are more salt-sensitive than 
women. (3) Graphs of gender difference in the association 

between coronary heart diseases (CHD) and serum total 
cholesterol. Men are more vulnerable to CHD than women 
even when serum cholesterol levels are similar. (4) Bar chart 
of menopausal changes in systolic blood pressure (SBP) or 
CARDIAC Study population where soy food is common 
(+) or not (-). (5) Pie chart of food sources of isofl avones 
and the average daily isofl avone intake of the Japanese 
(1992) and chemical structure of isofl avones compared with 
estrogen. The Japanese get about 18 mg of isofl avones per 
day on average from bean curd [tofu], fermented soy bean 
[natto], soy bean paste [miso], etc. (6) Bar chart of twenty-
four-hour urinary isofl avone excretion in relation to the 
frequency of soy product intake in the Japanese. (7) Graph 
of association between age-adjusted coronary heart disease 
(CHD) mortality and 24-h urinary excretion of isofl avones. 
The CHD mortality rates are low in Japan and China, where 
soybean products are commonly eaten and urinary isofl avone 
excretion exceeds 10 μ mol/d. (8) Bar chart of effect of daily 
intake of DHA (2 g) and soy protein (25 g) in breads on 
atherogenic index (AI). AI is calculated as the ratio of non-
HDL cholesterol (total cholesterol–HDL cholesterol) divided 
by HDL cholesterol, high in men, reduced down to the lower 
women’s level after an 8-week intervention. Address: WHO 
Collaborating Center for Research on Primary Prevention of 
Cardiovascular Diseases, Kyoto, Japan.

4015. Yoshikawa, Masaaki; Tsuruki, Takahiro. 2006. 
Bioactive peptides derived from soy protein. In: Michihiro 
Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
225-233. [34 ref]
• Summary: Contents: Introduction. Hypocholesterolemic 
peptides. Hypotriglyceridemic protein. Peptides regulating 
food intake. Hypotensive peptides. Anticancer proteins 
and peptides. Immunomodulating peptides. Antioxidative 
peptides.
 Tables: (1) Affi nities of soymetide-13 and its derivatives 
for fMLP receptor. (2) Immunostimulating properties of 
soymetide-4, -9, and -13.
 Figures: (1) Graph of effect of lunacin on DMBA-
initiated, TPA-promoted skin tumorigenesis in female 
SENCAR mice. (2) (A) Bar chart of activation of 
phagocytosis by soymetides with C-terminal deletions. 
(B) Graph of concentration-dependent activation of 
phagocytosis by soymetide-4, -9, and -13 (n=2). (C) Bar 
chart of effect of fMLP antagonist Boc-MLP (100 μM) on 
phagocytosis activated by soymetides (n=4). (3) Photo of 
protective effects of soymetide-4 against etoposide-induced 
alopecia. Etoposide was injected at a dose of 1.0 mg/kg 
intraperitonealy for 3 consecutive days to 11-d-old rats. (4) 
Light micrographs of hematoxylin-eosin-stained dorsal skin 
sections from neonatal rats treated with saline, etoposide, or 
etoposide + soymetide. Address: Kyoto Univ., Kyoto, Japan.
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4016. L’Hocine, Lamia; Boye, Joyce I. 2007. Allergenicity 
of soybean: New developments in identifi cation of allergenic 
proteins, cross-reactivities and hypoallergenization 
technologies. Critical Reviews in Food Science and Nutrition 
47(2):127-143. Epub 1 Jan. 2007. [165 ref]
• Summary: An excellent, comprehensive review. At least 
16 different soybean proteins have been identifi ed as IgE-
binding allergens causing immunological reactions in soy-
sensitive patients with atopic dermatitis. Address: Food 
Research and Development Centre, Agriculture and Agri-
Food Canada, St-Hyacinthe, Quebec, Canada.

4017. Leach, Jeff D. 2007. Fighting E. coli the old-fashioned 
way. San Francisco Chronicle. Jan. 22. p. B7.
• Summary: “The average American today consumes about 
12 to 15 grams a day of dietary fi ber–roughly half of what 
the government recommends and only a fraction of what 
our gut bugs need to resist infection and disease caused by 
a steady stream of pathogenic bacteria and viruses that enter 
our gut every day.”
 While fi ber is not food for us [it is indigestible], it is 
food for the bacteria in our gut.
 To fi ght E. coli specifi cally, stimulating the growth of 
benefi cial bacteria in the human gut named bifi dobacteria 
by consuming special prebiotic dietary fi bers [and complex 
sugars] named oligosaccharides–found in plants such as 
onions, leeks, garlic and soy–can strengthen our natural 
resistance. Address: Director, Paleobiotics Lab, New 
Orleans, Louisiana.

4018. Iowa Soybean Association. 2007. Travel to 
treasure–2007: Iowa’s Soy Tours. Urbandale, Iowa: ISA. 24 
panels each size. Front and back. Each panel 4 x 9 inches.
• Summary: On one side is a colorful map of the state of 
Iowa, titled “Iowa’s Soy Tours,” is the state map with an 
outline of each of the counties and many numbers (each with 
a corresponding symbol), which stand for the following: 1. 
Soy biodiesel. 2. Soy candles. 3. Soyfoods. 4. Environmental 
programs. 5. On-farm network. 6. Research.
 Across the bottom are “Soy facts”:
 “Soy Fact: Soy protein contains all nine essential amino 
acids for human health.
 “Soy Fact: Projected increased biodiesel production will 
add an additional $1.3 billion in income for Iowa households.
 “Soy Fact: The typical soybean oil that is bought at a 
supermarket contains NO transfat. Only when you partially 
hydrogenate oil–ANY oil, not just soybean oil–trans fats 
are formed. Iowa has been a leader in the development and 
production of the new low-linolenic soybean.
 “Soy Fact: Soy candles have the potential to use 110 
million bushels of soybeans.
 “Soy Fact: Projected increased biodiesel production 
means nearly 13,800 new Iowa jobs will be created by 2010.
 “Soy Fact: 1.4 gallons of soy biodiesel are produced 

from one bushel of soybeans.
 “Soy Fact: Around 400,000 acres of Iowa’s farmland 
is enrolled in Iowa Soybean Association Environmental 
Programs.
 “Soy Fact: More than one-forth of all U.S. crop area is 
planted with soybeans.
 “Soy Fact: There are currently over 160 soy candle 
manufacturers in Iowa and over 600 nationwide.
 “Soy Fact: There were more than 400 nitrogen strip 
trials across the state last year.
 “Soy Fact: Iowa Soybean Association watershed 
programming is involved in eight sub-watersheds in Iowa, 
where farmers are busy stalk-sampling and evaluating 
agronomic and environmental performance.”
 On the other side of the map, also titled “Iowa Soy 
Tours,” is a list of each of the tours for 2007, month by 
month. There are the same six numbers and symbols, and 
next to each tour are the appropriate symbols. For example, 
next to a tour of (visit to) a soy candle factory is the symbol 
of a candle. Here are the tours for April, May and June 2007:
 April: “April 3: Soy Candle & Food Workshop Linn 
County, Cedar Rapids
 “11 a.m.- 1 p.m. This is a great opportunity to learn 
more about soy candles and create recipes using soy foods. 
Yum. Each person will leave with a great gift bag. For more 
information, contact Linda Funk or Cate Newberg at 1-800-
383-1423.
 April 10: Soy Clean Open House, 123 N. Orchard St., 
Brooklyn
 “11 a.m.-1 p.m. Learn more about soy-based cleaners, 
lubricants and sealants for home, farm, commercial and 
industrial use. For more information, contact your area 
Producer Services Coordinator at 1-800-383-1423
 “April 17: Soy Candle & Food Workshop, Masonic 
Lodge, 1606 Hwy 92 West, Indianola
 “1 p.m.- 3 p.m. This is a great opportunity to learn 
more about soy candles and create recipes using soy foods. 
Yum. Each person will leave with a great gift bag. For more 
information, contact Linda Funk or Cate Newberg at 1-800-
383-1423.
 “May
 “May 1: Soy Candle & Food Workshop, Newton
 “11 a.m.- 1 p.m. This is a great opportunity to learn 
more about soy candles with guest speakers from Whole-
made Candles. We will also be creating recipes using soy 
foods. Yum. Each person will leave with a great gift bag. For 
more information, contact Linda Funk or Cate Newberg at 
1-800-383-1423.
 “May 8: Feed Mill & Turkey Facility Tour, Ellsworth
 “9 a.m.- 11 a.m. This is a great opportunity to learn 
more about the use of soybean meal in livestock diets and 
understand the details of the turkey industry here in Iowa 
and how it affects soybeans. For more information, please 
contact your area Producer Services Coordinator at 1-800-
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383-1423.
 “May 15: Soy Candle & Soy Food Workshop, Holiday 
Inn, 2101 4th Street SW (Hwy 18), Mason City
 “11 a.m.- 1 p.m. This is a great opportunity to learn 
more about soy candles and hands-on recipes using soy 
foods. Each person will leave with a great gift bag. For more 
information, contact Linda Funk or Cate Newberg at 1-800-
383-1423.
 June:
 “June 5: ISA Director’s Farm Tour / John Deere AMS 
Equipment Demo / On-Farm Network™ & Watershed 
Demo’s/BBQ
 “We will meet at the Greene County Community Center 
at 10 a.m. Lunch is provided. For more information, contact 
your area Producer Services Coordinator at 1-800-383-1423
 “June 9-10: Boone Bash River Dash.
 “Meet at 11 a.m. at Riverside Park, Webster City. Boone 
Bash River Dash Canoe/Kayak Race and Float; Boone Bash 
Foot Dash Fun Run and Walk, and a Free Community Wide 
Picnic. www.boonebashriverdash.com Rentals: Available For 
more information, contact Jason Godfrey at 1-800-383-1423.
 “June 12: ISA Director’s Farm Tour(s)/John Deere AMS 
Equipment Demo/On-Farm Network™/BBQ
 “We will meet and travel by bus from the Holiday 
Inn, Coralville, at 10 a.m. Lunch is provided. For 
more information, contact your area Producer Services 
Coordinator at 1-800-383-1423.
 Down the whole left side is a list of: (1) Iowa Soybean 
Association Board of Directors. (2) ISA Contacts, with the 
title / position of each.

4019. Better Homes and Gardens. 2007. Miracle food chart 
[phytochemicals]. Jan.
• Summary: This full-page table has 3 columns: 1. 
Phytoestrogen. 2. Sources. 3. Potential health benefi t.
 Daidzein; soybeans, tofu; Prevents estrogen from 
binding to receptors; has anticancer potential.
 Genistein; Tofu, soy milk, soy beans; Inhibits tumor 
growth; protects against heart disease.
 Saponins; Soybeans, soy foods; Helps to lower LDL 
cholesterol, controls blood sugars, and prevents cancer. 
Address: California.

4020. Bosetti, Cristina; Rossi, M.; McLaughlin, J.K.; Negri, 
E.; Talamini, R.; Lagiou, P.; Montella, M.; Ramazzotti, V.; 
Franceschi, S.; LaVecchia, C. 2007. Flavonoids and the risk 
of renal cell carcinoma. Cancer Epidemiology, Biomarkers & 
Prevention 16(1):98-101. Jan. [36 ref]
• Summary: This study was conducted in Italy where 
consumption of soyfoods is low. Data from a case-controlled 
study between 1994 and 2004 in four Italian areas was used. 
The study included 767 cases with histologically confi rmed 
renal cell carcinoma (RCC) and 1,534 hospital controls.
 “In conclusion, fl avonoids, and particularly fl avones 

and fl avonols, may, at least in part, explain the inverse 
association between vegetables [or plant foods] and kidney 
cancer risk in this population.” Address: 1. Istituto di 
Ricerche Farmacologiche “Mario Negri,” Via Eritrea 62, 
20157 Milan, Italy.

4021. Palmer, Reid G. 2007. Dedication: Theodore 
Hymowitz–Scientist, plant explorer, soybean geneticist. 
Plant Breeding Reviews 29:1-18. [124 ref]
• Summary: “This volume of Plant Breeding Reviews is 
dedicated to Theodore Hymowitz, an internationally known 
scientist, for his research on the genetics, cytogenetics, and 
genetic resources of the soybean.”
 Contents: 1. Biographical sketch. 2. Research 
achievements: A. Antinutritional and biologically active 
components of soybean seed. B. Speciation and evolution 
of the genus Glycine. C. Introgression of the wild perennial 
species into the cultivated species. The man. Honors and 
awards. Contains an excellent bibliography and all of Prof. 
Hymowitz’s important research papers. Address: USDA 
ARS, Corn Insects and Crop Genetics Research Unit, Dep. of 
Agronomy, Iowa State Univ., Ames, Iowa 50011.

4022. Zarkadas, Constantinos G.; Gagnon, C.; Gleddie, 
S.; Khanizadeh, S.; Cober, E.R.; Guillemette, R.J.D. 2007. 
Assessment of the protein quality of fourteen soybean 
[Glycine max (L.) Merr.] cultivars using amino acid analysis 
and two-dimensional electrophoresis. Food Research 
International 40(1):129-46. Jan. [49 ref]
• Summary: “The protein quality of commercial soybeans 
varieties can be determined from their total protein 
content, their amino acid composition and from the ratio of 
glycinin to beta-conglycinin, the major seed storage protein 
components.” Address: Eastern Cereal and Oilseed Research 
Centre (ECORC), Central Experimental Farm, Research 
Branch, Agriculture and Agri-Food Canada, 960 Carling 
Ave., Ottawa, Ontario, Canada K1A 0C6.

4023. Zarkadas, Constantinos G.; Gagnon, C.; Poysa, V.; 
Khanizadeh, S.; Cober, E.R.; Chang, V.; Gleddie, S. 2007. 
Protein quality and identifi cation of the storage protein 
subunits of tofu and null soybean genotypes, using amino 
acid analysis, one- and two-dimensional gel electrophoresis, 
and tandem mass spectrometry. Food Research International 
40(1):111-28. Jan. [54 ref]
• Summary: “The protein quality of 11 null and 2 tofu 
soybean genotypes were determined from their total protein 
content, their amino acid composition, and their glycinin 
and beta-conglycinin contents. There were highly signifi cant 
differences (P< 0.001) in their total storage proteins, and 
amino acid contents.” Address: Eastern Cereal and Oilseed 
Research Centre (ECORC), Central Experimental Farm, 
Research Branch, Agriculture and Agri-Food Canada, 
Ottawa, Ontario, Canada K1A 0C6.
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4024. [Soymilk and tofu: A healthy delight (Leafl et)]. 2007. 
New Delhi, India: American Soybean Association (ASA) / 
United Soybean Board. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Soymilk. Tofu (soy 
paneer). Health benefi ts of using soymilk and tofu. Lactose 
intolerance. Heart disease. Osteoporosis and menopause. 
Cancer. Now soymilk and tofu is available in your city. Try 
this wonderful food and feel the difference.
 This leafl et is printed in black ink on glassy green paper. 
Two color photos show soymilk and tofu. Ten thousand 
copies were printed in Jan. 2007. Address: American 
Soybean Assoc. (ASA-International Marketing), Asia 
Subcontinent, 149 Jor Bagh, New Delhi–110 003, India. 
Phone: (91) (11) 2465-1611.

4025. Lester, Bill. 2007. Jim Lindsay and the Supersweet 
Feeds deal (Interview). SoyaScan Notes. Feb. 16. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: Jim Lindsay was an excellent CEO, very 
innovative and good with people. If there was any mistake 
he made during his tenure was going outside the core 
business when (on 1 Dec. 1991) he entered into a partnership 
agreement with Archer Daniels Midland [ADM] to purchase 
International Multifoods’ North American Ag Operations 
which included Supersweet Feeds, etc. Jim later wished 
he hadn’t done it–even though the board of directors made 
the fi nal decision. He said, “I guess I was entitled to one 
mistake.” Within 6 months of that Supersweet purchase, you 
had a transition that took place in the feed business of almost 
180 degrees. Let’s face it, the midwest is primarily hogs. 
You had the centralization and consolidation of that hog 
industry that took place almost overnight. There was vertical 
integration from breeding the hogs to feeding them, although 
slaughtering was usually done by a different company. 
Supersweet and a lot of the smaller feed companies serviced 
all of the mom and pop operations. But in 1990-91 those 
mom and pop operations, almost overnight, faded from the 
picture. After the consolidation, hog prices dropped. Today, 
Smithfi eld is one of the big consolidated hog companies, 
but they are also a packer. They came into the Midwest and 
acquired Farmland Foods. Many of these big consolidated 
companies are private LLCs that operate regionally; Bill 
does not know their names. Today, a lot of big, integrated 
producers supply the breeding stock and/or the pigs. And 
you have a lot of pigs that are fed and cared for on almost 
a consignment business, by contract. If the death losses 
are below a certain level, and contractor does a good 
management job, there is a bonus or incentive. AGP at one 
time owned the sows and everything else, but the return on 
investment was too small, so they’ve gotten out of all of it.”
 Bill has visited with a lot of people he knows who are 
feeding hogs. He has been told that DDG (dried distiller’s 
grain, a by-product of the process for making alcohol) only 

works as a feed in very, very small amounts–because most of 
the carbohydrate (energy) has been removed and it lacks the 
right balance of amino acids. Most hog rations, from starter 
to fi nishing rations, will range from 18-12% protein. Starter 
rations contain the most protein (16-18%). DDG is fed to 
cattle wet; they just slop it in to eliminate the drying cost.
 For big hog operations, the smell and pollution are big 
problems that will be hard to fi x. “Basically, it’s the protein 
in the manure that creates all the problems. It putrefi es.” 
One promising approach is to use the manure from big dairy 
operations to produce methane gas.
 Marty Reagan has also been a good CEO. He has spent 
capital year after year to upgrade or expand processing 
plants and refi neries. AGP is spending $100 million to 
upgrade the plant in St. Joseph, Missouri, and double the 
capacity. “Marty Reagan is probably doing a better job with 
the membership today that Jim Lindsay was doing when 
he retired–communicating and meeting with the members, 
keeping them informed. About 15-20 times a year Marty 
and man who took Bill Lester’s place will travel to have 
breakfast, lunch, and dinner meetings with six managers, 
face to face.” Still, membership has continued to drop, 
mostly through mergers (of two or more cooperatives) and 
consolidation. When Bill left in 1993, there were about 310 
member shareholder cooperatives in AGP; today its dropped 
to 210 member shareholders. The number of farmers in the 
member cooperatives is also dropping. The farms are getting 
bigger. If anyone is losing ground, its the local cooperatives.
 Plants at Volga (South Dakota) and Brewster 
(Minnesota), are farmer owned processing plants that that 
changed from being cooperatives to private LLCs. They were 
losing money, and in a cooperative it is very diffi cult to pass 
losses back to your members. But under an LLC they are 
simply tax write-offs.
 Its unbelievable the effect all these new ethanol plants 
are having on the Midwest. They are driving corn prices up, 
which in turn are driving land prices up. It will eventually 
reach a saturation point, but nobody knows when that will 
happen. Land values should be $6-8,000 an acre, which 
seems ridiculously high to Bill.
 Back to AGP: Jim Lindsay left AGP on very good terms, 
greatly admired. Marty Reagan is doing an outstanding job. 
AGP has been fortunate to have had very good boards of 
directors. Bill has never missed an AGP annual meeting; 
they’re usually in Omaha and he enjoys going. Cooperatives 
force the private soybean processors to offer farmers more 
money for their soybeans, because at even money, the farmer 
will always sell the to co-op of which he is a member, since 
there will be additional income down the line in the form of 
patronage payments and equity ownership. But all is not rosy 
within the cooperative system. Ask yourself: Why did the 
soybean processing plants at Volga and Brewster come into 
being? As farmers get bigger, they look for an investment 
(as in an ethanol or biodiesel plant) that will (1) create an 
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additional product for their crops, (2) add value to the cash 
basis at which they sell, and (3) receive some income in the 
form of dividends; co-ops pay patronage to their member 
co-ops but many individual farmers see little or none of that 
money. (4) see his income increase in value, or, if things do 
not go well (5) serve as a tax write-off.
 One of the unwritten rules of the game, in terms of 
locating new soybean processing plants, is that you don’t 
build too near an existing plant. If you don’t come onto our 
turf, we won’t come onto yours. This rule is enforced by the 
threat of retaliation. Address: Omaha, Nebraska.

4026. Anderson, G. Harvey. 2007. Glycemic Index: Pros and 
cons. Soy Connection 15(1):1, 3. Winter.
• Summary: In the past, carbohydrates (CHOs) have been 
“classifi ed by their molecular size as sugar, oligosaccharides, 
polysaccharides, and polyols (hydrogenated CHOs). 
However the goal [proposed in the early 1970s] of having a 
physiologic measure of the impact of carbohydrate foods on 
blood glucose was motivated by the desire to try to provide 
dietary advice for the control of blood glucose in diabetic 
persons.”
 So the concept of carbohydrate exchange was 
developed. This “approach was put on a more quantitative 
basis as a result of the development of the glycemic index 
(GI) by Jenkins.” Low GI is less than or equal to 55. 
Moderate GI is 56-69. High GI is 70+. “Carbohydrates 
that break down quickly during digestion have the highest 
glycemic index, and the blood glucose curve is high.” “The 
glycemic load (GL) of foods, meals, and diets is calculated 
by multiplying the GI by the amount of carbohydrate in 
the food.” This whole area has become quite controversial. 
Address: PhD, Prof. of Nutritional Sciences and director of 
the program in food safety, nutrition and regulatory affairs, 
Univ. of Toronto, Ontario, Canada.

4027. Babb, Michelle. 2007. Soyfoods in a low GI 
[Glycemic Index] diet. Soy Connection 15(1):2, 4. Winter.
• Summary: After the low-carb craze, Americans are 
starting [again] to examine the types of carbohydrates they 
are eating rather than avoiding them altogether. The GI 
[glycemic index] is a measure of how fast 50 gm of a given 
carbohydrate raises blood glucose levels as it is digested. 
Researchers from Harvard University [Massachusetts] 
developed the glycemic load (GL), based on an actual 
serving or meal, given by the formula GI x carbohydrate per 
serving + 100 = GL. “For example, soymilk has a GI of 44 
and a GL of only 8 per 8 oz serving. (These fi gures will vary 
slightly among brands).”
 “Recent research suggests that following a low-glycemic 
index diet not only helps facilitate weight loss, but may also 
have a signifi cant impact on disease reduction” [incl. type II 
diabetes and CVD, cardio-vascular disease]. Soyfoods with 
a low GI include soybeans, soymilk, soy yogurt, and soy 

smoothie. Foods with a high GI include cornfl akes, white 
rice, baked potato, and white bagel. Address: M.S.

4028. Izumi, Toru; Saito, Makoto.; Obata, Akio; Arii, 
Masayuki; Yamaguchi, Hideyo; Matsuyama, Asahi. 2007. 
Oral intake of soy isofl avone aglycone improves the 
aged skin of adult women. J. of Nutritional Science and 
Vitaminology (Tokyo) 53(1):57-62. Feb. [35 ref]
• Summary: In this double-blind, placebo-controlled trial, 26 
women in their late 30 and early 40s were randomly assigned 
to receive either a test food or a placebo food (the control 
group). The test food was 40 mg of soy isofl avone aglycone 
per day. “The extent of linear and fi ne wrinkles at the lateral 
angle of the eyes was selected as the major evaluation 
criterion to assess the effects of foods, and the wrinkles’ area 
ratio was used as the evaluation parameter. The extent of skin 
microrelief at the lateral angle of eyes and that of malar skin 
elasticity were used as secondary evaluation criteria, and the 
skin microrelief’s area ratio and recovery of skin elasticity 
were used as the respective evaluation parameters.”
 These parameters were evaluated 4, 8, and 12 weeks 
after the start if the trial. The results show that the oral 
intake of 40 mg soy isofl avone aglycones per day improves 
the skin of middle-aged women. Address: 1. Research and 
Development Div., Kikkoman Corp., 399 Noda, Noda 278-
0037, Japan.

4029. McNabb, Julia. 2007. Broadening the horizon: More 
and more innovative thinkers in the agricultural industry are 
looking beyond traditional markets and focusing on fi nding 
new uses for age-old commodities like grains and oilseeds. 
Seed World 145:4, 6. Feb.
• Summary: Monsanto is developing a high-stearate soybean 
oil to replace trans fats in applications such as margarines 
and shortenings; a low linoleic mid-oleic soybean oil that 
improves shelf life and increases oxidative stability; a soy 
oil with lower saturated fats and increased monounsaturated 
fats; and enhanced oils with omega-3s.
 DuPont is developing high-oleic and high-stearic oil, 
plus oils rich in omega-3 fatty acids.
 The Soybean Export Council has identifi ed several 
other soybean varieties that might lead to alternative uses 
including: “varieties higher in beta-conglycinin leading to 
better emulsion for protein-based drinks; varieties lower in 
phytate leading to reduced pollution from animal feeding 
and reduced iron anemia;” and varieties high in isofl avone 
content which may help prevent certain cancers.

4030. Messina, Mark. 2007. Research updates. Isofl avone 
supplements and hot fl ash alleviation: Is genistein the key? 
Soy Connection 15(1):3. Winter.
• Summary: In soybeans, genistein is the most abundant 
isofl avone (50% of total), followed by daidzein (40%) 
and glycitein (10%). Isofl avone supplements are made 
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by two main processes. “One produces a supplement that 
contains isofl avones that have a similar ratio to that found 
in soybeans, whereas the other produces a supplement that 
is very low in genistein and high in glycitein.” In six trials, 
high-genistein supplements were found to be effective in 
relieving hot fl ashes (Menopause 2006:13:831-39). Address: 
PhD.

4031. Messina, Mark; Lane, Branin. 2007. Soy protein, 
soybean isofl avones, and coronary heart disease risk: where 
do we stand? Future Lipidology 2(1):55-74. Feb. [211 ref]
• Summary: Contents: Introduction. Nutritional attributes 
of the soybean: Fatty acid profi le. Protein. Isofl avones: 
background. Mechanisms relevant to coronary health. 
Cholesterol-lowering effects of soy protein: introduction. 
Results of recent meta-analysis. Possible coronary benefi ts of 
soyfoods independent of effects on lipid levels: introduction, 
LDLC (low density lipoprotein cholesterol) particle size, 
blood pressure, LDLC oxidation, homocysteine, C-reactive 
protein, systemic arterial compliance, endothelial function. 
Public-health impact of consuming soyfoods on coronary 
heart disease. Future perspective. Footnote.
 Tables: (1) “Effects of soy protein on lipid levels in men 
and women: results from recent meta-analysis.” Soy protein 
generally decreased “bad” cholesterol (LDLC) and increased 
“good” cholesterol.
 (2) “Effects of soy protein or isofl avones on serum 
homocysteine and C-reactive protein levels in men and 
women.” Address: 1. PhD, Adjunct Associate Prof., Loma 
Linda Univ., Loma Linda, California 92350, and President, 
Nutrition Matters, Inc., Port Townsend, Washington 98368 
USA; 2. White Wave Foods.

4032. Mulligan, A.A.; Welch, A.A.; McTaggart, A.A.; 
Bhaniani, A.; Bingham, S.A. 2007. Intakes and sources of 
soya foods and isofl avones in a UK population cohort study 
(EPIC-Norfolk). European J. of Clinical Nutrition 61(2):248-
54. Feb. [38 ref]
• Summary: “Background: It has been suggested that the 
consumption of a diet rich in phytoestrogens might protect 
against a variety of diseases common in Western societies. 
However, there are little available data on the food sources or 
distribution of intake in the UK diet.”
 The subjects were 11,843 men and women “from the 
Norfolk arm of the European Prospective Investigation into 
Cancer and Nutrition (EPIC).
 “Methods: Dietary daidzein and genistein intakes were 
obtained from 7-day food diaries, completed by participants 
between 1993 and 1998 and calculated from an in-house 
food composition database.”
 Results: There was a large difference in isofl avone 
intake between soya-consumers and others. “Average daily 
isofl avone intakes for both men and women were less than 
1 mg... However, in soya-consumers, average daily intakes 

were higher: 8.6 mg in women (IQR [interquartile range]: 
2.28-10.72 mg) and 7.5 mg in men (IQR: 2.22-9.17 mg). 
In both men and women, bread and bread rolls made the 
highest contribution to isofl avone intake–62.5 and 53.0%, 
respectively. In soya-consuming men and women, vegetable 
dishes and milks were the main contributors–25.0 and 38.5% 
in men and 38.5% and 26.0% in women, respectively.
 “Conclusions: Isofl avone intake is low in the UK but 
may be an underestimate due to soya added to commercial 
products. Future analyses of the isofl avone and lignan 
content of basic ingredient foods and commercial items 
commonly consumed in the UK diet will enable more 
accurate estimates of phytoestrogen intake to be made. The 
ability to estimate isofl avone intake in Western populations 
more accurately will enable investigations to be conducted 
into the suggested benefi cial effects of phytoestrogens on 
health.”
 Introduction: “Traditional soya foods rich in isofl avones, 
such as tofu, tempeh and miso, are seldom consumed in the 
UK, but instead soya dairy alternatives, such as milk, cheese 
and yogurts, and TVP/tofu burgers are more commonly 
eaten. However, a number of commercial products, such 
as bread, biscuits and breakfast cereals, contain soya 
ingredients as food additives and these also contribute to 
isofl avone intake (ENDS, 1996; Horn-Ross et al., 2000).” 
Address: EPIC, Dep. of Public Health and Primary Care, 
Inst. of Public Health, Univ. of Cambridge, Worts Causeway, 
Cambridge, UK.

4033. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2007. New soy cookbook and 
CD present recipes for foodservice industry. 14(1):6. Feb.
• Summary: “An emphasis on healthful foods in schools 
and institutional settings has brought increased attention to 
soy ingredients. A new cookbook entitled Soy on the Menu: 
Recipes for Food Service presents the many ways that soy 
can be used as a healthy and delicious ingredient in recipes 
designed for the foodservice industry.
 “This is the latest cookbook published by the Illinois 
Center for Soy Foods at the University of Illinois. The 
recipes were developed and extensively tested by Research 
Dietitian Cheryl Sullivan and Project Coordinator Marilyn 
Nash. Funding for publication was provided by the Illinois 
Soybean Association.
 “Consumers and foodservice managers tasted and 
provided comments on the recipes. Students in the 
Hospitality Management program in the Department of Food 
Sciences and Human Nutrition at the U of I prepared and 
tested some products in Bevier Cafe.
 “The recipes in this illustrated, full-color publication 
and on the available CD are specifi cally designed for making 
24 or more servings and are written for the quantity foods 
kitchen. The book contains a wide range of gourmet items 
from breakfast dishes and appetizers to main dishes and 
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desserts.
 “’Health-conscious consumers are eager to fi nd foods 
away from home that will not only be delicious but will 
meet their dietary needs as well,’ says Barbara Klein, editor 
of the book and co-director of the Center. ‘This cookbook 
will allow foodservice operations to take advantage of this 
trend by including a variety of tasty soy foods on their daily 
menus.’
 “Klein points out that the increasing demand for 
vegetarian offerings from teenagers and young adults has 
caused many university dining halls across the country to 
offer a variety of soy foods.
 “’As American palates are becoming more familiar with 
a wide array of foods, there is good reason to incorporate soy 
into regular offerings,’ Klein says. ‘Popular dining options 
for colleges include soy milk, main dishes made with tofu, 
edamame or fresh green soybeans in the salad bar, and soy 
nut butter and soy cheese at lunch.’
 “She notes that many more soy products and serving 
ideas are available today than just a few years age.
 “’Some recipes in the book directly highlight traditional 
soy foods, such as tofu, while others incorporate soy in an 
almost unnoticeable fashion,’ Klein says. ‘Either way, soy 
foods can help improve the nutrient profi le of the dishes 
provided by the foodservice industry.’
 “Several studies have clearly demonstrated the 
acceptability of soy dishes in a foodservice setting.
 “’Researchers at Southern Illinois University conducted 
a study with preschoolers to compare soy and traditional 
foods and found that institutional vendors could substitute 
soy without sacrifi cing taste or nutrient value,’ Klein says. 
‘At the University of Illinois, another study with grade-
school children demonstrated that soy foods can be low in 
fat and calories and just as acceptable as their traditional 
counterparts.’
 “Klein notes that this latest cookbook fi ts in well 
with the goal of the Illinois Center for Soy Foods, which 
is to encourage consumers in the U.S. to eat more healthy 
products made from soy.
 “’With this cookbook, we hope to inspire a broader 
range of people to use and enjoy soy products in many 
different ways,’ Klein says. ‘We show how the foodservice 
industry can provide the many health benefi ts of soy to 
consumers while allowing them to enjoy wonderful tastes 
and textures in foods enhanced by soy.’
 “She points out that adding soy to the diet also 
represents an easy way to gain the many health benefi ts from 
soy protein. The U.S. Food and Drug Administration has 
approved a health claim for soy foods that acknowledges 
the connection between consuming soy and decreasing the 
chance of developing cardiovascular disease.
 “’Eating soy foods as part of a diet low in saturated fat 
and cholesterol may help reduce the risk of heart disease, as 
well as certain cancers, according to many research studies,’ 

Klein says.
 “Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
The book also contains helpful information on buying, 
storing, and effi ciently using soy products.

“Soy on the Menu: Recipes for Food Service is available 
in a CD format at no cost except for shipping by calling 
(217) 244-1706. Additional information is also available on 
the Internet at www.soyfoodsillinois.uiuc.edu.”

4034. Su, Chun-Li; Wu, Chao-Jung; Chen, Fang-Nan; et al. 
2007. Supernatant of bacterial fermented soybean induces 
apoptosis of human hepatocellular carcinoma Hep 3B cells 
via activation of caspase 8 and mitochondria. Food and 
Chemical Toxicology 45(2):303-14. Feb.
• Summary: This article is about Chongkukjang, Korean 
salted natto paste. “SC-1, the aqueous phase of soybean 
fermentation products by bacteria (Bacillus subtilis and 
Bacillus brevis), signifi cantly inhibited the growth and 
clonogenesity of human hepatocellular (Hep 3B), mouse 
hepatocellular (ML-1), and human colorectal (HCT 116 
and HT-29) carcinoma cells.” Address: 1. Dep. of Nursing, 
Chang Jung Christian Univ., Tainan 711, Taiwan, ROC.

4035. 7th international soy symposium: Role of soy in 
health and disease prevention. Program and abstracts. 2007. 
Singapore: Printed for Boon Yee Yeong. 100 p. Held 7-9 
March 2007 at Shangri-La Hotel, Bangkok, Thailand. Illust. 
No index. 30 cm.
• Summary:  See next 2 pages, This is the fi rst time the 
International Symposium of the Role of Soy in Health 
and Disease Prevention is being held in Asia. It will take 
place in conjunction with the 5th Southeast Asia Soyfoods 
Seminar and Trade Show–Science to Market Opportunities 
in Asia, which will be held at the same location March 6-8. 
This document was compiled and organized by Boon Yee 
Yeong, who owns her own company in Singapore; her clients 
include ASA.
 Contents: Scientifi c and organizing committee: Chair 
(Dr. Mark Messina), Panel of Advisors, Secretariat. About 
the organizers: Institute of Nutrition, Mahidol University 
(INMU, Thailand), ASA International Marketing (ASA 
IM; the overseas arm of the United States Soybean Export 
Council), The Soy Food Forum (SFF; a network of 
organizations in Asia with particular interest in soy).
 Acknowledgements: Platinum and gold level sponsors: 
Otsuka Pharmaceutical Co., Ltd. (own SoyJoy brand), Tetra 
Pak Asia Pte Ld.–Soy Knowledge Centre. Silver and bronze 
level sponsors: The Solae Company, Solbar Plant Extracts 
Ltd., Green Spot Co. Ltd. (Thailand’s pioneer and leading 
soymilk maker with over 45 years of experience. Produces 
a wide range of soymilk products under the Vitamilk, 
Vitamilk Champ, and V-soy trademarks). Media sponsor: Be 
Media Focus (Thailand) Co. Ltd. (Publisher of Food Focus 
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Thailand a trade magazine). Exhibitors: 13 companies are 
listed, about half from the USA.
 Symposium program. Post-Symposium seminar 
program. Speaker profi les. Symposium abstracts: Opening 
session: Soy and health–An overview. Session 1: Soy 
and cardiovascular diseases. Session 2: Soy and cancer 
prevention. Session 3: Soy and bone health. Session 4: Soy 
and menopause. Session 5: Soy and other health aspects.
 Post-Symposium seminar abstracts: Soy complementary 
food & soy milk programs. Micronutrient fortifi cation 
programs.
 Poster presentation abstracts.

4036. Chow, Cheryl; Chow, James. 2007. Hypoglycemia 
for dummies. 2nd ed. Hoboken, New Jersey: John Wiley & 
Sons. xii + 274 p. Illust. Index. 24 cm.
• Summary: Hypoglycemia (low blood sugar) is diffi cult to 
diagnose and to treat; it may be linked to or confused with 
other health problems.
 Soyfoods are a good source of protein in the diets 
of those suffering from hypoglycemia. Soy is mentioned 
on pages 37 (Soy is one of 8 foods to which people are 
most often allergic), 38 (if you have a food reaction, try 
eliminating one of these 8 potential allergens from your 
diet. Go on an elimination diet for 2 weeks and keep a food 
journal), 41 (If you think you have candidiasis, try going on 
a hypoglycemic diet. In addition, avoid fermented foods or 
those that contain yeast, including soy sauce), 91 (MSG is 
also called hydrolyzed protein, soy extract, meat tenderizer, 
Accent, Ajinomoto), 104, 106 (milk substitutes, including 
soy milk, should not contain added sweetener), 107 (Foods 
such as tofu {bean curd}, tempeh and natto are good sources 
of protein, but intake should be limited to 2-3 servings of 
whole soy foods a day), 196, (unsweetened soy milk is good 
to drink), 250 (soy products make good meat substitutes), 
and 258 (“Noshing on nourishment”: Vegetables such as 
edamame make excellent, nutrient-packed snacks).
 Concerning natto (p. 250): “These sticky, fermented 
[soy] beans are a great vegetarian source of protein... In 
Japan natto is often eaten over rice for breakfast.” However 
natto has a strong odor which takes some time to get used to. 
Address: 1. Writer and editor; 2. M.D., Practicing physician, 
Director, Nihon Clinic [with branches in Manhattan, New 
York, Atlanta, Chicago and San Diego].

4037. Chun, Jiyeon; Kim, G.M.; Lee, K.W.; Choi, I.D.; 
Kwon, G.H.; Park, J.Y.; Jeong, S.J.; Kim, J.S.; Kim, J.H. 
2007. Conversion of isofl avone glucosides to aglycones in 
soymilk by fermentation with lactic acid bacteria. J. of Food 
Science 72(2):M39-M44. March. [34 ref]
• Summary: “Abstract: Four lactic acid bacteria (LAB), 
Lactobacillus paraplantarum KM, Enterococcus durans 
KH, Streptococcus salivarius HM and Weissella confusa JY, 
were isolated from humans and tested for their capabilities of 

converting isofl avone glucosides to aglycones in soymilk... 
Especially, L. paraplantarum KM seems to be a promising 
starter for bioactive-fermented soymilk based on its growth, 
acid production, and isofl avone conversion within a short 
time.” Address: Div. of Applied Life Science, Graduate 
School, Inst. of Agriculture and Life Science, Gyeongsang 
National Univ., Jinju 660-701, Korea.

4038. Erdman, John W., Jr.; Balentine, D.; Arab, L.; et al. 
2007. Flavonoids and heart health: proceedings of the ILSI 
North America Flavonoids Workshop, May 31-June 1, 2005, 
Washington, DC. J. of Nutrition 137(3 Suppl):718S-737S. 
March. [288 ref]
• Summary: “This article provides an overview of current 
research on fl avonoids...”
 “Because a thorough knowledge and understanding 
about the science of fl avonoids and their effects on health 
will aid in establishing dietary recommendations for 
bioactive components such as fl avonoids, a systematic 
review of the science of select fl avonoid classes (i.e., 
fl avonols, fl avones, fl avanones, isofl avones, fl avan-3-ols, 
anthocyanins, and proanthocyanidins) was presented.” 
Address: 1. Univ. of Illinois at Urbana-Champaign, Urbana, 
Illinois 61801.

4039. Mangels, Reed. 2007. Questions and answers about 
Omega-3 fatty acids for vegans. Vegetarian Journal 
(Baltimore, Maryland) 26(1):
• Summary: “What are omega-3 fatty acids? Omega-3 fatty 
acids are polyunsaturated fatty acids-building blocks of fats. 
They differ from other fatty acids because of the number 
of carbons that they contain and where double bonds are 
located. The omega-3 fatty acids that are most important 
nutritionally are alpha-linolenic acid, docosahexaenoic acid, 
and eicosapentaenoic acid (DHA and EPA for short).
 “Why are omega-3 fatty acids important? Our bodies 
cannot make alpha-linolenic acid, so it is essential for us 
to get it from our diet. We can make DHA and EPA from 
alpha-linolenic acid, although there are some questions 
about how effi cient this process is. Some have suggested 
that DHA should be considered an essential fatty acid (1). 
Recent research on omega-3 fatty acids has centered on the 
following areas:” Pregnancy and breastfeeding (benefi t), 
heart disease (benefi t), depression (benefi t), other conditions.
 “Must we get DHA and EPA from food, or can our 
bodies produce these omega-3 fatty acids? Do vegans get 
enough DHA and EPA? Our bodies are able to produce some 
DHA and EPA from alpha-linolenic acid, but we are not very 
effi cient at this production. The rate of conversion is low 
in women and very low in men (3). Vegans who do not use 
DHA supplements or eat DHA-fortifi ed foods must rely on 
conversion of alpha-linolenic acid to DHA and EPA. Some 
studies have found that blood levels of EPA and DHA are 
lower in vegans and vegetarians than in meat-eaters (8, 9). 
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Whether or not these lower levels have health consequences 
is not known. The concentration of DHA in breastmilk from 
vegan women is lower than that in lacto-ovo vegetarians 
or non-vegetarians (10, 11) Milk EPA concentration can be 
increased if dietary alpha-linolenic acid intake increases, but 
milk DHA content remains unchanged (12).
 Table 1: Alpha-Linolenic acid in foods (in milligrams 
per serving). Note: We are listing the two most concentrated 
sources plus soyfoods:
 Walnuts, ¼ cup, 2,485
 Flaxseed oil, 1 teaspoon, 2,400
 Soy nuts, 1/4 cup, 725
 Tofu, 1/2 cup, 400
 Soybean oil, 1 teaspoon, 300
 Soymilk, 1 cup, 210
 Tempeh, 3 ounces, 120
 Soybeans, cooked, 1/4 cup, 320-510.

4040. McDowell, Margaret A.; Brody, Debra J.; Hughes, 
J.P. 2007. Has age at menarche changed? Results from 
the National Health and Nutrition Examination Survey 
(NHANES) 1999-2004. J. of Adolescent Health 40(3):227-
31. March. [36 ref]
• Summary: “Conclusions: Signifi cant declines in the mean 
age of menarche for U.S. females occurred overall and for 
all race/ethnic groups examined. Mean age of menarche 
declined by .9 year overall in women born before 1920 
compared to women born in 1980-84; the declines in the 
mean age at menarche ranged from .7 to 1.4 years depending 
on the race/ethnicity group.” Address: National Center for 
Health Statistics, Div. of Health and Nutrition Examination 
Surveys, Centers for Disease Control and Prevention, U.S. 
Dep. of Health and Human Services, Hyattsville, Maryland 
20782.

4041. Zhang, Jian-Hua; Tatsumi, E.; Fan, J.F.; Li, L.T. 2007. 
Chemical components of Aspergillus-type Douchi, a Chinese 
traditional fermented soybean product, change during the 
fermentation process. International J. of Food Science & 
Technology 42(3):263-68. March. [19 ref]
• Summary: Douchi [fermented black soybeans], is a 
traditional fermented product that originated in China and 
“has been consumed since ancient times as a food seasoning. 
The infl uence of fermentation on the chemical components of 
naturally fermented douchi and Aspergillus egypticus pure-
cultured douchi was investigated. Changes in per cent and/
or concentration of amino-type nitrogen, total acid, reducing 
sugar, organic acid, amino acids (AA) and isofl avones, along 
with the neutral protease and beta-glucosidase activities 
during the fermentation, were analysed. The results indicated 
that fermentation had a signifi cant effect on the concentration 
of chemical components. The concentration of all free amino 
acids (FAA) increased gradually during fermentation, to a 
maximum of 109.54 mg per g in 15-day fermented products. 

The main organic acids in douchi are 7.788 and 17.778 mg 
per g, respectively. During fermentation, the contents of 
daidzin and genistin decreased from 160.7 and 207.9 to 7.54 
and 24.12 mcg per g respectively. Daidzein and genistein 
increased from 18.2 and 16.9 to 63.4 and 84.6 mcg per g, 
respectively.” Address: 1. School of Agriculture and Biology, 
Shanghai JiaoTong Univ., Shanghai 201101, China.

4042. Draelos, Zoe Diana; Blair, R.; Tabor, A. 2007. Oral soy 
supplementation and dermatology. Cosmetic Dermatology 
20(4):202-04. [12 ref]
• Summary: This article looks at the use of soy to enhance 
the appearance of skin, hair, and nails. Soy is very versatile; 
it can be administered both topically and orally in a variety 
of forms and for a variety of purposes. Address: 1. M.D., 
Clinical Assoc. Prof., Dep. of Dermatology, Wake Forest 
Univ. School of Medicine, Winston-Salem, North Carolina.

4043. Fortes, E.M.; Malerba, M.I.; Luchini, P.D.; Sugawara, 
E.K.; Sumodjo, L.; Ribeiro Neto, L.M.; Verreschi, I.T. 2007. 
[High intake of phytoestrogens and precocious thelarche: 
case report with a possible correlation]. Arquivos Brasileiros 
de Endocrinology e Metabologia 51(3):500-03. April. [22 
ref. Por]
• Summary: Precocious thelarche is the breast development 
before 8 years of age. A girl aged 4 years and 9 months 
presented with thelarche associated to an excessive intake 
of phytoestrogens. It was found that she was consuming 
more than 40 mg/day of phytoestrogens. Her parents were 
advised and soy intake was reduced to once a week. The 
problem went away. Address: Disciplina de Endocrinologia, 
Departamento de Medicina, Escola Paulista de Medicina, 
Universidade Federal de Sao Paulo, SP, Brazil.

4044. Goodin, Susan; Shen, F.; Shih, W.J.; et al. 2007. 
Clinical and biological activity of soy protein powder 
supplementation in healthy male volunteers. Cancer 
Epidemiology, Biomarkers & Prevention 16(4):829-33. 
April. [28 ref]
• Summary: “Purpose: To determine if a commonly used soy 
protein supplement exhibits biological activity in vivo and in 
vitro, we evaluated an over-the-counter soy protein powder 
supplement using blood from healthy male volunteers and in 
an estrogen receptor in vitro assay.”
 “Conclusion: Soy protein powder decreases serum 
testosterone levels in healthy men and acts as an ER-beta 
agonist; the signifi cance of this biological effect with respect 
to cancer prevention needs further study.” Address: 1. Dep. 
of Medicine, Univ. of Medicine and Dentistry of New Jersey/
Robert Wood Johnson Medical School, New Brunswick, NJ 
08903-2681.

4045. Lee, H.W.; Keum, E.H.; Lee, S.J.; Sung, D.E.; Chung, 
D.H.; Lee. S.I.; Oh, S. 2007. Allergenicity of proteolytic 
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hydrolysates of the soybean 11S globulin. J. of Food Science 
72(3):C168-72. April. *

4046. Obatolu, Veronica A.; Augustine, O.; Iken, J.E. 2007. 
Improvement of home-made maize tortilla with soybean. 
International J. of Food Science & Technology 42(4):420-26. 
April. [31 ref]
• Summary: “Tortilla was processed from 100% maize 
(control) and from a mixture of 70% maize and 30% soybean 
in lime solution as shown in Fig. 1. For sensory evaluation, 
each of the two types of tortilla were divided into two and 
sweetened with either 10 g of sugar or 1 g of salt. They 
were then subjected to either baking or frying for consumer 
acceptance. The tortilla for chemical analysis was not 
sweetened.”
 “Tortilla, a completely new product, has potentials for 
acceptance in different forms. This study also showed that 
fortifying the tortilla with soybean signifi cantly improved 
the chemical and amino acid content of tortilla without 
signifi cantly affecting the acceptability. The sensory 
evaluation showed that the consumers prefer baked tortilla 
to be salted and fried tortilla to be sugar sweetened. With 
the result of the present study, soy-fortifi ed tortillas could 
represent a valuable step in improving the nutritional value 
of original food product and at the same time diversifying 
the use maize and soybean.” Address: 1&3. Institute of 
Agricultural Research and Training, Obafemi Awolowo 
University, PMB, 5029, Ibadan, Nigeria.

4047. Smit, Ellen; Garcia-Palmieri, M.R.; Figueroa, N.R.; 
McGee, D.L.; Messina, M.; Freudenheim, J.L.; Crespo, 
C.J. 2007. Protein and legume intake and prostate cancer 
mortality in Puerto Rican men. Nutrition and Cancer 
58(2):146-52. [37 ref]
• Summary: Prostate cancer is the number 1 cause of cancer 
death among Puerto Rican men. Consumption of legumes in 
Puerto Rico (14 lb per capita per year) is double that of the 
USA (7 lb). The writers could fi nd no association between 
legumes or protein intake and prostate cancer mortality in 
this longitudinal cohort study of Puerto Rican men. Address: 
1. School of Community Health, Portland State Univ., 
Portland, Oregon 97201.

4048. Chang, Te-Sheng; Ding, H.Y.; Tai, S.S.K.; Wu, 
C.Y. 2007. Metabolism of the soy isofl avones daidzein 
and genistein by fungi used in the preparation of various 
fermented soybean foods. Bioscience, Biotechnology, and 
Biochemistry 71(5):1330-33. Epub 2007 May 7. [9 ref]
• Summary: “The ability of fungi used in the preparation of 
fermented soybean foods to metabolize the soy isofl avones 
daidzein and genistein was investigated. A total of 21 fungal 
strains from dou-chi [fermented black soybeans], miso, 
sake, soy sauce, and sufu [fermented tofu] were screened. 
The genera of the tested fungi included Actinomucor, 

Aspergillus, Candida, Debaryomyces, Monascus, Mucor, 
Rhizopus, Saccharomyces, and Zygosaccharomyces. The 
results were that all tested Aspergillus strains from these 
soybean foods, including fi ve A. oryzae strains, one A. sojae 
strain, and one A. tamarii strain, metabolized both daidzein 
and genistein. In contrast, no other tested fungi from the 
fermented soybean foods metabolized either daidzein or 
genistein. The metabolites of daidzein and genistein by 
Aspergillus strains were identifi ed as 8-hydroxydaidzein and 
8-hydroxygenistein, respectively, based on their mass, 1H-, 
and 13C-NMR spectra.”
 Note: Tempeh is also mentioned. Address: 1. Dep. 
of Biological Science and Technology, National Univ. of 
Tainan, 33 sec. 2 Shu-Lin St., Tainan, Taiwan.

4049. Chavarro, J.E.; Rich-Edwards, J.W.; Rosner, B.; 
Willett, W.C. 2007. A prospective study of dairy foods intake 
and anovulatory infertility. Human Reproduction (Oxford, 
England) 22(5):1340-47. May. [44 ref]
• Summary: “Conclusions: High intake of low-fat dairy 
foods may increase the risk of anovulatory infertility whereas 
intake of high-fat dairy foods may decrease this risk. Further, 
lactose (the main carbohydrate in milk and dairy products) 
may not affect fertility within the usual range of intake levels 
in humans.” Address: 1. Dep. of Nutrition, Harvard School 
of Public Health, Boston, Massachusetts 02115.

4050. Chun, O.K.; Chung, S.J.; Song, W.O. 2007. Estimated 
dietary fl avonoid intake and major food sources of U.S. 
adults. J. of Nutrition 137(5):1244-52. May. [62 ref]
• Summary: “Estimating fl avonoid intake is a fi rst step 
toward documenting the protective effects of fl avonoids 
against risk of chronic diseases. Although fl avonoids are 
important dietary sources of antioxidants, insuffi cient data 
on the comprehensive food composition of fl avonoids have 
delayed the assessment of dietary intake in a population. 
We aimed to estimate the dietary fl avonoid intake in U.S. 
adults and its sociodemographic subgroups and to document 
major dietary sources of fl avonoids. We expanded the 
recently released USDA Flavonoid Database to increase 
its correspondence with the 24-h dietary recall (DR) of 
the NHANES 1999-2002. We systematically assigned a 
particular food code to all foods that were prepared or 
processed similarly. This expanded database included 87% of 
fruits and fruit juices, 86% of vegetables, 75% of legumes, 
and, overall, 45% of all foods reported by the 24-h DR 
of the NHANES 1999-2002. Estimated mean daily total 
fl avonoid intake, 189.7 mg/d, was mainly from fl avan-3-ols 
(83.5%), followed by fl avanones (7.6%), fl avonols (6.8%), 
anthocyanidins (1.6%), fl avones (0.8%), and isofl avones 
(0.6%). The fl avonoid density of diets increased with age (P 
< 0.001) and income (P < 0.05). It was higher in women (P 
< 0.001), Caucasians (P < 0.001), and vitamin supplement 
users (P < 0.001) and lower in adults with high levels of 
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nonleisure time physical activity (P < 0.01) compared 
with their counterparts. The greatest daily mean intake of 
fl avonoids was from the following foods: tea (157 mg), 
citrus fruit juices (8 mg), wine (4 mg), and citrus fruits (3 
mg). The proposed relation between fl avonoid intake and the 
prevention of chronic diseases needs further investigation 
using the estimates introduced in this study.” Address: 1&3. 
Dep. of Food Science and Human Nutrition, Michigan State 
Univ., East Lansing, MI 48824.

4051. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2007. Scientists discuss benefi ts of soy 
protein for adults and children. 18(7):18-19. Spring.
• Summary: “The 7th International Soy Symposium, held 
March 7-9, 2007, in Bangkok, Thailand, was the fi rst 
international conference of its kind to take place in Asia. 
The fi rst in this series was held in Arizona in 1994, when 
relatively few scientists were researching soyfoods. This year 
there were about 300 scientists in attendance, from East and 
West, to discuss collaborative efforts and share information.
 “In a session on heart disease, Dr. Suzanne Ho (Hong 
Kong) said that current estimates, of three to fi ve percent, 
to which soy protein lowers low-density lipoprotein (LDL) 
cholesterol are less than initially reported. However, this 
lowering can still signifi cantly help to reduce coronary heart 
disease as each percent decrease in LDL cholesterol lowers 
heart disease risk by two to four percent. Furthermore, Dr. 
Paul Nestel (Australia) said the isofl avones in soybeans 
may directly improve the health of the coronary arteries by 
improving systemic arterial compliance, a measure of arterial 
fl exibility.
 “Equol is a bacterial-derived metabolite of daidzein, one 
of the two main isofl avones in soybeans, and was the focus 
of two presentations. Studies indicate that among Western 
Caucasians, only about 20 percent of individuals possess 
the intestinal bacteria capable of converting daidzein into 
equol. This may be unfortunate because, as initially proposed 
by Dr. Kenneth Setchell (USA) and discussed by Dr. Shaw 
Watanabe (Japan), those individuals who make equol may be 
more likely to benefi t from soyfood consumption. According 
to Watanabe, there is a huge variation among individuals in 
isofl avone metabolism. In response to the ingestion of the 
same amount of isofl avones, blood isofl avone levels vary 
markedly. However, these variations could be equalized, 
as a Japanese pharmaceutical company is developing an 
equol-containing product that, in theory, will benefi t those 
individuals who don’t make equol.
 “The session on cancer included two presentations, the 
fi rst on breast cancer by Dr. Mark Messina. The soy and 
breast cancer relationship has become controversial in recent 
years because of animal research showing that isofl avones 
stimulate the growth of existing estrogen-sensitive mammary 
tumors in mice without an immune system, and whose 
ovaries have been removed. However, Messina pointed out 

that the human evidence, although not defi nitive, suggests 
neither soyfoods nor isofl avone supplements are harmful. In 
regard to whether soy reduces breast cancer risk, Messina 
concluded the evidence that adult soy intake is protective is 
equivocal. However, exciting, but still speculative, evidence 
suggests consuming moderate amounts of soyfoods during 
childhood and/or adolescence may markedly reduce breast 
cancer risk later in life.
 “Dr. Mindy Kurzer from the University of Minnesota, 
who spoke on soy’s effect on prostate cancer, concluded 
that animal studies suggest soyfoods and isofl avones 
inhibit the development of prostate cancer, and the limited 
epidemiologic data is generally in agreement with the animal 
studies. However, she noted that many of the epidemiologic 
studies suffer from design fl aws. Importantly, according to 
Kurzer, several clinical trials have shown that isofl avones 
slow the rise in prostate specifi c antigen levels in prostate 
cancer patients, which suggests soyfoods may actually have 
an adjunct role in the treatment of prostate cancer.
 “The skeletal benefi ts of soyfoods have been 
investigated for about 15 years, and three speakers at the 
symposium addressed this topic. Dr. Xianglan Zhang (China) 
discussed the results of a study in China that found soy 
intake was associated with a marked reduction in the risk of 
having a fracture over a fi ve-year period among almost 8,000 
postmenopausal women. Finally, one of the highlights of the 
symposium was the presentation by Dr. William Wong from 
the Baylor College of Medicine in Texas. Wong presented 
the results of a two-year trial, funded by the USDA, that 
examined the effects of two different doses of isofl avone 
supplements on bone loss in postmenopausal women. The 
preliminary results suggest that isofl avones reduced the rate 
of bone loss in comparison to the placebo group.
 “Three speakers focused on soyfoods as alternatives 
to conventional hormone therapy for menopausal women. 
According to Dr. Aedin Cassidy (England) better studies are 
needed, but there is some evidence that soyfoods may help 
to alleviate hot fl ashes. Dr. Louise Dye (England) discussed 
the clinical trials that have evaluated the effects of soyfoods 
and isofl avones on cognitive function. Dye said there is 
intriguing evidence suggesting isofl avones improve one 
or more aspects of cognitive function in postmenopausal 
women and recommended more research in this area.
 “There were also discussions on soy infant formula, 
as well as soy protein and weight management. Soy infant 
formula has become very controversial of late because 
of concerns–based on rodent research–about possible 
hormonal effects of isofl avones in infants. However, all of 
the available human evidence indicates that soy formula 
is safe and promotes normal growth and development. In 
regard to weight management, while there appears to be little 
evidence that soy protein causes weight loss to a greater 
extent than other proteins, recent trials show that soy protein 
is as effective. Also, soy protein has advantages over other 
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proteins because it directly lowers blood cholesterol and 
doesn’t adversely affect kidney function.
 “Finally, the role of soyfoods in feeding malnourished 
children was presented. One study from China involved 
1,478 children aged 4-12 months. The children were 
randomly divided into two groups and fed a soybean powder 
fortifi ed with a variety of vitamins and minerals or a rice 
powder with vegetable oil containing an equal number of 
calories. After two years, there were marked decreases in the 
number of children with anemia and marked improvements 
in cognitive function. A similar study was conducted in 
India. In this case, three groups of children 1-2 years of 
age were placed on different diets, either the usual diet 
of the children or that diet plus different amounts of soy 
protein. In comparison to the usual diet, children in both 
soy groups fl ourished in regard to weight, height, morbidity 
and cognitive development. These studies provide valuable 
insight into the impact of soy consumption very early in life 
on a wide range of health outcomes.
 “The next international soy conference [sic, international 
symposium] is scheduled to be held in Tokyo, Nov. 9-12, 
2008.
 A sidebar, titled “Study: Soyfoods Reduce Risk of 
Metabolic Syndrome” states: “Metabolic syndrome refers 
to a cluster of metabolic abnormalities including: central 
obesity, elevated blood pressure, dyslipidemia–low high-
density lipoprotein (HDL) and elevated triglycerides–
and impaired glucose metabolism or insulin resistance. 
Individuals with metabolic syndrome are at a greatly 
increased risk for developing heart disease and diabetes.
 “To examine the effects of soy protein on metabolic 
syndrome, researchers from the Harvard University School 
of Public Health and the Shaheed Beheshiti University in 
Tehran, Iran, randomized 42 postmenopausal women to three 
different diets consumed for eight-week periods.
 “The control diet was the Dietary Alternatives to Stop 
Hypertension (DASH) trial diet. This diet, which has been 
shown to markedly reduce blood pressure, is high in fruits 
and vegetables, low-fat dairy and whole grains. It is low in 
saturated fat, total fat and cholesterol. The control DASH 
diet contained one serving of red meat per day. There were 
also two soy diets. The soy-DASH, in which soyfl our–30 
grams total, about 15 grams protein–was added in place 
of meat, and the other was the soynut-DASH, in which 
soynuts–30 grams total, about 11 grams soy protein–were 
added in place of meat.
 “The meat-DASH diet lowered LDL-cholesterol, but 
the reduction in response to the soy diets was signifi cantly 
greater. Relative to the meat-DASH diet, both soy diets also 
lowered fasting blood glucose levels and improved insulin 
sensitivity. The overall results from this study suggest 
soyfoods can help combat components of the metabolic 
syndrome and may help to reduce disease risk in millions of 
individuals worldwide.”

4052. Messina, Mark. 2007. Update and perspective on 
soybean isofl avones and the alleviation of hot fl ashes. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 15(2):1-3. Spring. [28 ref]
• Summary: “Introduction: Much of the recent nutritional 
interest in soyfoods can be attributed to these foods being 
a unique, rich dietary source of isofl avones. The estrogen-
like effects of isofl avones have led some to suggest soybean 
constituents might serve as alternatives to conventional 
menopausal hormone therapy. Not unexpectedly, therefore, 
there has been considerable investigation into the ability 
of isofl avones and isofl avone-rich soyfoods to alleviate 
menopause-related hot fl ashes. A hot fl ash produces a sudden 
sensation of warmth or even intense heat that spreads over 
various parts of the body, especially the chest, face, and 
head.
 “Estrogen use is known to effectively alleviate fl ashes 
(1, 2). however, the search for alternatives to estrogen has 
intensifi ed following the results of the Women’s Health 
Initiative (WHI), which showed the overall harmful effects 
of estrogen plus progestin outweighed the potential benefi ts 
(3, 4).
 “In 1992, Adlercreutz et al. (5) were the fi rst to suggest 
that the estrogen-like properties of isofl avones might account 
for the low incidence of hot fl ashes experienced by women in 
Japan. According to surveys conducted by Lock et al. (6-7) 
during the early 1990s, the percentage of women reporting 
hot fl ashes in Japan was only about one-third that of North 
American women. However, these kinds of comparisons 
between East and West don’t provide insight into whether 
soyfood intake per se is a factor in this difference.
 “More meaningful data come from epidemiologic 
studies showing that among women in Japan, those who 
consume more soyfoods are less likely to report having 
hot fl ashes (8-9). On the other hand, not all studies show 
this to be the case. The incidence of hot fl ashes is lower in 
Asian countries where soyfoods are consumed to a much 
more limited extent than in Japan (10, 11). Further, although 
the Study of Women’s Health across the nation found the 
incidence of hot fl ashes was lower among Asian-American 
women (in comparison to white American women) (12) a 
recent study found that soy intake was not a factor in the 
lower incidence of hot fl ashes among American women of 
Japanese descent in comparison to European descent, living 
in Hawaii (13). In any event, defi nitive conclusions about 
the ability of isofl avones to alleviate hot fl ashes can only be 
made on the basis of results from intervention trials.
 “Clinical Trials: Since the fi rst clinical trial was 
published in 1995, more than 40 others have examined 
the impact of soyfoods or isofl avone supplements derived 
from soybeans and red clover on hot fl ash frequency and/
or severity. It is beyond the scope of this article to review 
the results of these trials in detail but it is quite clear from 
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the many published reviews of the literature, and even a 
superfi cial examination of the relevant studies, that the 
data are quite mixed and inconsistent (2, 14-19). This 
having been said, the data appear suffi ciently suggestive to 
recommend that women at least try isofl avone supplements 
or soyfoods for relief. This sentiment is especially warranted 
since soyfood intake does not appear to be associated with 
any adverse health effects in generally healthy women, the 
effi cacy can be personally determined, and any benefi ts 
should be apparent within 4 weeks. Women in the clinical 
trials have been generally exposed to between 50 and 100 mg 
isofl avones per day.
 “Given the number of trials already conducted, it is 
unlikely that further research of a general nature will allow 
a defi nitive conclusion about the effi cacy of isofl avones for 
alleviating hot fl ashes to be reached. However, as discussed 
below, at least three explanations have been proposed for 
the inconsistent clinical data. These hypotheses warrant 
testing and provide a further basis for suggesting that at least 
some ‘soy’ products in at least some women will result in a 
reduction of hot fl ash frequency and/or severity.
 “Proposed Explanations for the Inconsistent Clinical 
Trial Results: In 2003, on the basis of a regression analysis 
that included 13 trials, Messina and Hughes (16) concluded 
that isofl avones are effi cacious but only among women with 
very frequent (more than four or fi ve per day) hot fl ashes. A 
recent meta-analysis by Howes et (15) also found effi cacy to 
be related to initial hot fl ash frequency. Thus, at least some 
evidence suggests that women who experience very frequent 
hot fl ashes are more likely to benefi t from isofl avones than 
those whose symptoms are more mild.
 “Effi cacy may also be determined by the specifi c 
manner in which isofl avones are metabolized, which 
varies greatly among individuals (20). There is at least 
a theoretical basis for speculating that women with high 
serum isofl avone levels, in response to supplements or 
soyfoods, may be more likely to experience a reduction in 
hot fl ashes than those with lower serum levels. In addition, 
Setchell et al. (21) have argued that producers of equol, a 
large intestine bacterial-derived metabolite of the soybean 
isofl avone daidzein, are more likely to experience benefi ts 
from isofl avone and soyfood intake. Limited direct research 
indicating equol-producers are more likely to experience 
reductions in hot fl ashes is available at this time (22-23). 
Note that only approximately 30% of individuals make 
equol (21). Although, evidence suggests this fi gure varies 
among populations and the percentage of equol-producers 
is higher among Japanese (24-26) and vegetarians (27). 
Parenthetically, there is also anecdotal and very speculative 
evidence suggesting the percentage of equol producers in the 
United States is decreasing.
 “Finally, a new analysis of 11 trials involving isofl avone 
supplements has concluded that effi cacy is dependent upon 
the genistein (primary isofl avone in soybeans) content of 

the supplement (28). There are two common methods for 
producing isofl avone supplements; one leads to a product 
that contains an isofl avone profi le (relative content: genistein 
> daidzein >>> glycitein) similar to that found in the soybean 
whereas the other produces a supplement that is high in 
daidzein and glycitein but very low in genistein. Williamson-
Hughes et al. (28) found that of the six trials involving low-
genistein supplements only one was effi cacious whereas 
in all fi ve trials involving the high-genistein supplements 
isofl avones were effi cacious. Thus, supplements that list 
genistein as the fi rst isofl avone may be more effective than 
those that are high in glycitein and low in genistein.
 “Summary and Conclusions: The estrogen-like effects 
of isofl avones in combination with the low incidence of hot 
fl ashes among Japanese women prompted speculation that 
soyfoods may alleviate hot fl ashes. However, results from the 
more than 40 clinical trials involving isofl avones or soyfoods 
have produced inconsistent results. Nevertheless, the 
fi ndings are suffi ciently encouraging for health professionals 
to recommend that women at least try soy or isofl avone 
supplements for relief. Clinical trials have used between 50 
and 100 mg isofl avones daily. One serving of a traditional 
soyfood provides approximately 25 mg isofl avones. Several 
explanations for the inconsistent clinical trial results have 
been proposed. Research aimed at determining the veracity 
of these explanations is warranted.
 “About the Author: Mark Messina, Ph.D. is the co-
owner of Nutrition Matters, Inc., a nutrition consulting 
company, and is an adjunct associate professor at Loma 
Linda University. His research is primarily on the health 
benefi ts of soyfoods.
 “References: Complete references for this article can 
be found on our Web site. Log on to www.Talksoy.com/
SoyConnection and click on the PDF version of this issue.” 
Address: PhD.

4053. Monteiro, Sildomar Takahashi; Minekawa, Y.; Kosugi, 
Y.; Akazawa, T.; Oda, K. 2007. Prediction of sweetness and 
amino acid content in soybean crops from hyperspectral 
imagery. ISPRS J. of Photogrammetry & Remote Sensing 
62(1):2-12. May. [35 ref]
• Summary: “Hyperspectral image data provides a powerful 
tool for non-destructive crop analysis... This method is 
demonstrated using high-resolution hyperspectral data of 
wavelengths ranging from the visible to the near infrared 
acquired from an experimental fi eld of green vegetable 
soybeans. The best predictions were achieved using a 
nonlinear regression model of the second derivative 
transformed dataset. Glucose could be predicted with 
greater accuracy, followed by sucrose, fructose and nitrogen. 
The proposed method provides the possibility to provide 
relatively accurate maps predicting the chemical content of 
soybean crop fi elds.”
 “Amino acids taste sweet or delicious (umami) to 
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humans.
 Note: ISPRS stands for the “International Society for 
Photogrammetry and Remote Sensing.” Address: Dep. of 
Mechano-Micro Engineering, Tokyo Inst. of Technology, 
4259 Nagatsuta, Midori-ku, Yokohama, 226-8502, Japan.

4054. Nestel, P.; Fujii, A.; Zhang, L. 2007. An isofl avone 
metabolite reduces arterial stiffness and blood pressure 
in overweight men and postmenopausal women. 
Atherosclerosis 192(1):184-89. May. *
• Summary: This study involved 25 subjects: 11 
postmenopausal women and 14 men. They participated in a 
double-blind, randomized, cross-over trial that lasted for 5 
weeks each of trans-tetrahydrodaidzein (THD) a metabolite 
of daidzein vs. a placebo.
 “Conclusions: An isofl avone metabolite reduces arterial 
stiffness and blood pressure.” Address: 1. Baker Heart 
Research Institute Wynm Domain, Melbourne, Australia.

4055. Sirtori, Cesare R.; Eberini, Ivano; Arnoldi, Anna. 
2007. Hypocholesterolaemic effects of soya proteins: results 
of recent studies are predictable from the Anderson meta-
analysis data. British J. of Nutrition 97(5):816-22. May. [50 
ref]
• Summary: “In 1995, Anderson et al. published a meta-
analysis, derived from most of the clinical studies on 
soya proteins given to individuals with varying levels of 
cholesterolaemia that had been reported up to that time.” 
These fi ndings were strongly criticized based on later studies.
 This “re-evaluation thus shows that the thirty-three 
studies published in the past 10 years are in agreement 
with the Anderson meta-analysis and confi rm its validity.” 
Address: 1. Dep. of Pharmacological Sciences, Univ. of 
Milano, Italy.

4056. Welty, Francine K.; Lee, K.S.; Lew, N.S.; Zhou, 
J.R. 2007. Effect of soy nuts on blood pressure and lipid 
levels in hypertensive, prehypertensive, and normotensive 
postmenopausal women. Archives of Internal Medicine 
167(10):1060-67. May. [51 ref]
• Summary: “Conclusions: Substituting soy nuts for nonsoy 
protein in a TLC [Therapeutic Lifestyle Changes] diet 
improves BP [blood pressure] and low-density lipoprotein 
cholesterol levels in hypertensive women and BP in 
normotensive postmenopausal women. These fi ndings may 
explain a cardioprotective effect of soy.” Address: 1. M.D., 
PhD, Div. of Cardiology, Beth Israel Deaconess Medical 
Center, Boston, Massachusetts 02215.

4057. Ballmer-Weber, Barbara K.; Holzhauser, T.; Scibilia, 
J.; Mittag, D.; Zisa, G.; Ortolani, C.; Oesterballe, M.; 
Poulsen, L.K.; Vieths, S.; Bindslev-Jensen, C. 2007. Clinical 
characteristics of soybean allergy in Europe: A double-blind, 
placebo-controlled food challenge study. J. of Allergy and 

Clinical Immunology 119(6):1489-96. June. [27 ref]
• Summary: The soybean is known to be a relevant 
allergenic food, but little is known about individual threshold 
doses in soy allergy. “Food allergy to soy has been described 
mainly in young children with atopic dermatitis; only a few 
studies have been conducted in adult patients. The objective 
of this study was to determine clinical characteristics of soy 
allergy in Europe, including a dose-response curve. The 
multi-center study was conducted in Switzerland, Denmark, 
and Italy.
 Conclusion: The “no observed adverse effect level”–
NOAEL–should be two milligrams.
 Escalating incidences of food allergies in Europe and 
the desire to avoid potentially harmful consumer confusion 
underpinned changes to the Labelling Directive 2000/13/EC 
due to enter into force last year that essentially fl ag up to the 
consumer possible allergens in a food product.
 The amendment heralds the mandatory inclusion on 
food labels of the most common food allergen ingredients 
and their derivatives: cereals containing gluten, fi sh, 
crustaceans, egg, peanut, soy, milk and dairy products 
including lactose, nuts, celery, mustard, sesame seed, and 
sulphites.
 There is no current cure for food allergy and vigilance 
by an allergic individual is the only way to prevent a 
reaction.
 The volunteers’ blood were analysed for specifi c 
immunoglobulin E (IgE), the predominant antibody 
associated with an allergic response, to soy, peanut, and soy 
proteins, Bet v 1 and Gly m 4.
 “None of our patients with soy allergy reacted to the 
starting dose of 2 mg of soy (1 mg of soy protein), which 
thus was the NOAEL for our study population,” wrote the 
researchers.
 Sensitivity towards the soy was less that that observed 
with peanuts, they added, with the threshold doses more 
than one order of magnitude higher than observed in peanut 
allergy. “Knowledge of the severity of symptoms of soy 
allergy and the threshold dose of soy is most important and 
might have a major effect on food-labelling directives,” 
wrote Ballmer-Weber. Address: Allergy Unit, Dep. of 
Dermatology, University Hospital, Zurich, Switzerland.

4058. Bang, Myung Hee; Chio, O.S.; Kim, W.K. 2007. 
Soyoligosaccharide increases fecal bifi dobacteria counts, 
short-chain fatty acids, and fecal lipid concentrations in 
young Korean women. J. of Medicinal Food 10(2):366-70. 
June. [23 ref]
• Summary: “These results demonstrate that a 
soyoligosaccharide intake of 3 g/day increases fecal 
bifi dobacteria counts, SCFA [short-chain fatty acid] 
concentrations, and fecal lipid output in Korean young 
women.” Address: Dep. of Food Science and Nutrition, 
Dankook Univ., Seoul, Republic of Korea.
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4059. Cheng, Guojun; Wilczek, B.; Warner, M.; Gustafsson, 
J.A.; Landgren, B.M. 2007. Isofl avone treatment for acute 
menopausal symptoms. Menopause 14(3 Pt 1):468-73. May/
June. [23 ref]
• Summary: “Objective: The onset of climacteric symptoms 
(hot fl ashes and night sweats) is the primary reason for 
perimenopausal women to start hormone therapy. The 
association of a lower incidence of postmenopausal 
symptoms with high intake of soybeans in Asian women 
suggests that phytoestrogens are an alternative to estrogen 
therapy.” The main active compounds in soybeans are 
isofl avones, which have a higher binding affi nity to estrogen 
receptor beta than to estrogen receptor alpha. The aim of 
this study is to evaluate the effects of isofl avone treatment in 
postmenopausal women.
 Conclusion: This short-term prospective study suggests 
that isofl avones could be used to relieve acute menopausal 
symptoms. Address: 1. Dep. of Biosciences and Nutrition, 
Karolinska Institutet, Novum, Huddinge, Sweden.

4060. Ho, Suzanne C.; Chan, A.S.Y.; Ho, Y.P.; et al. 2007. 
Effects of soy isofl avone supplementation on cognitive 
function in Chinese postmenopausal women: a double-blind, 
randomized, controlled trial. Menopause 14(3 Pt 1):489-99. 
May/June.
• Summary: “Conclusions: This 6-month trial indicates 
that 80-mg soy-derived isofl avone supplementation did 
not improve performance on standard neuropsychological 
tests and overall quality of life in generally healthy Chinese 
postmenopausal women.” Address: Dep. of Community and 
Family Medicine, School of Public Health, The Chinese 
Univ. of Hong Kong, SAR [Special Administrative Region].

4061. List, G.R.; Jackson, M.; Eller, F.; Adlof, R.O. 2007. 
Low trans spread and shortening oils via hydrogenation 
of soybean oil (Letter to the editor). J. of the American Oil 
Chemists’ Society 84(6):609-12. June. [12 ref]
• Summary: “Since the early 1990s, trans fatty acids have 
been implicated as cholesterol elevating agents and as risk 
factors in coronary heart disease” (Mensick and Katan 1990).
 The writers have created their low-trans spread by 
blending small amounts of vegetable oil having a low iodine 
value with soybean oil. The resulting product contains only 
16.9% saturated fatty acids and a trans fatty acid content 
of less than 2%. Address: USDA Food and Industrial Oil 
Research, NCAUR, ARS, 1815 N. University St., Peoria, 
Illinois 61604.

4062. Vierk, Katherine A.; Koehler, K.M.; Fein, S.B.; 
Street, D.A. 2007. Prevalence of self-reported food allergy 
in American adults and use of food labels. J. of Allergy and 
Clinical Immunology 119(6):1504-10. June. [17 ref]
• Summary: “The prevalence of self-reported food allergy 

is 9.1% among all survey respondents, with 5.3% of all 
respondents reporting a doctor-diagnosed food allergy. 
The prevalence of food allergy to the 8 most common 
allergens (peanut, tree nuts, egg, milk, wheat, soybeans, fi sh, 
and crustacean shellfi sh) is self-reported as 2.7% among 
respondents with doctors’ diagnoses.” Address: 1. MPH, 
Center for Food Safety and Applied Nutrition, US Food and 
Drug Administration, College Park, Maryland 20740.

4063. Caruso, Denise. 2007. A challenge to gene theory, a 
tougher look at biotech. New York Times. July 1.
• Summary: “The $73.5 billion global biotech business may 
soon have to grapple with a discovery that calls into question 
the scientifi c principles on which it was founded.
 “Last month, a consortium of scientists published 
fi ndings that challenge the traditional view of how genes 
function. The exhaustive four-year effort was organized 
by the United States National Human Genome Research 
Institute and carried out by 35 groups from 80 organizations 
around the world. To their surprise, researchers found 
that the human genome might not be a ‘tidy collection of 
independent genes’ after all, with each sequence of DNA 
linked to a single function, such as a predisposition to 
diabetes or heart disease. Instead, genes appear to operate 
in a complex network, and interact and overlap with one 
another and with other components in ways not yet fully 
understood. According to the institute, these fi ndings will 
challenge scientists ‘to rethink some long-held views about 
what genes are and what they do.’
 “The presumption that genes operate independently 
has been institutionalized since 1976, when the fi rst biotech 
company was founded. In fact, it is the economic and 
regulatory foundation on which the entire biotech industry is 
built.”
 The scientists who developed genetic engineering in the 
early 1970s built their innovation on a simple, mechanistic 
principle: “One gene, one protein.” This has become known 
as the Central Dogma of molecular biology.
 The new information raises some basic questions 
about the validity of the many patents related to genes and 
genomes.
 “Even more important than patent laws are safety issues 
raised by the consortium’s fi ndings. Evidence of a networked 
genome shatters the scientifi c basis for virtually every risk 
assessment of today’s commercial biotech products, from 
genetically engineered crops to pharmaceuticals.
 This is not the fi rst time the biotech industry has been 
asked to re-examine the “effects of its products and to 
share what it knows about them with regulators and other 
scientists.”
 See the Oct. 2004 Nature Genetics editorial “’Good 
Citizenship’ or Good Business?”

4064. Messina, Mark. 2007. International symposium on soy 
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meets in Thailand. Soy Connection 15(3):1-3. Summer.
• Summary: “The 7th International Symposium on the 
Role of Soy in Health and Disease Prevention was held in 
Bangkok in March, attended by nearly 250 scientists. The 
symposium was followed by a workshop on the role of soy 
in malnourished populations. The meetings presented an 
excellent opportunity for Western scientists to learn about 
current Asian research.
 “A recurrent theme of the Symposium was the potential 
of soyfoods to benefi t malnourished populations.”
 Papers on soy and heart disease were present by Paul 
Nestel (Australia), Kenneth Setchell (Cincinnati, Ohio, 
USA), and John Erdman (Univ. of Illinois).
 Cancer: The session on soy and breast cancer concluded 
that “the evidence that adult soy intake reduces breast cancer 
risk is equivocal, but in contrast, evidence seems to indicate 
that soy intake during adolescence reduces breast cancer 
risk later in life. Specifi cally, all four of the epidemiological 
studies that have examined this issue have found early 
soy intake to be protective. In the most recent study,... 
researchers from the National Cancer Institute found that 
adult Asian women in the United States who consumed the 
most soy between ages 5 and 11, were 58% less likely to 
develop breast cancer than were women who consumed the 
least amount of soy during this period.” Mindy Kurzer (Univ. 
of Minnesota) presented a study on soy protein and prostate 
cancer.
 Also discusses soy and malnourished populations and 
other highlights from the Bangkok meeting. Address: PhD.

4065. Dolinoy, Dana C.; Huang, Dale; Jirtle, Randy L. 2007. 
Maternal nutrient supplementation counteracts bisphenol 
A-induced DNA hypomethylation in early development. 
Proceedings of the National Academy of Sciences, USA 
104(32):13056-61. Aug. 7. [45 ref]
• Summary: “The hypothesis of fetal origins of adult disease 
posits that early developmental exposures involve epigenetic 
modifi cations, such as DNA methylation, that infl uence 
adult disease susceptibility. In utero or neonatal exposure to 
bisphenol A (BPA), a high-production-volume chemical used 
in the manufacture of polycarbonate plastic, is associated 
with higher body weight, increased breast and prostate 
cancer, and altered reproductive function.”
 Messina (2016, p. 18) comments: “Although the low 
isofl avone intake among the soy consumers (mean intake, 3.4 
mg/day) in this study raises doubt about the plausibility of 
these fi ndings, they do agree with animal data.” Address: 1. 
Dep. of Radiation Oncology and Univ. Program in Genetics 
and Genomics, Duke Univ., Durham, North Carolina 27710.

4066. Hung, Yu-Hsiang; Huang, H.-Y.; Chou, C.-C. 2007. 
Mutagenic and antimutagenic effects of methanol extracts of 
unfermented and fermented black soybeans. International J. 
of Food Microbiology 118(1):62-68. Aug. 15. [31 ref]

• Summary: “There is a close correlation between 
mutagenesis and carcinogenesis.”
 “In this study, solid fermentation of steamed black 
soybean with various GRAS (Generally recognized as 
safe) fi lamentous-fungi including Aspergillus awamori, 
Aspergillus oryzae BCRC 30222, Aspergillus sojae BCRC 
30103, Rhizopus azygosporus BCRC 31158 and Rhizopus sp. 
No. 2 was performed. Mutagenicity and antimutagenicity of 
the methanol extracts of unfermented and fermented steamed 
black soybeans against 4-nitroquinoline-N-oxide (4-NQO), 
a direct mutagen and Benzo[a]pyrene (B[a]P), an indirect 
mutagen, on Salmonella Typhimurium TA100 and TA 98, 
were examined. The methanol extracts of unfermented and 
fermented steamed black soybeans show no mutagenic 
activity for either test strains at the doses tested.”
 “All the test organisms were obtained from the 
Bioresources Collection and Research Center (BCRC), 
Hsinchu, Taiwan except A. awamori and Rhizopus sp. No. 2, 
which were provided by Professor Yu, Graduate Institute of 
Food Science and Technology, National Taiwan University.”
 Note: The most common species of Salmonella are S. 
bongori and S. enterica. Address: 1&3. Graduate Inst. of 
Food Science and Technology, National Taiwan Univ., 59, 
lane 144, Keelung Rd., Sec. 4, Taipei, Taiwan.

4067. Mayo Clinic Health Letter. 2007. The power of 3: 
Omega-3 fatty acids. 25(8):6. Aug.
• Summary: To keep your heart healthy as you age, exercise, 
eat lots of fruit and vegetables, minimize the amount of 
saturated fat, trans fat, and cholesterol you consume, and 
consume adequate amounts of omega-3 fatty acids–a form 
of polyunsaturated fat important to health. The best source 
is cold-water fi sh, but other sources include fl axseed oil, 
fl axseed, canola oil, soybean oil, and walnuts.
 “Fish and fi sh oil supplements contain two kinds of 
omega-3–docosahexaenoic acid (DHA) and eicosahexaenoic 
acid (EPA). DHA can be extracted from algae and put into 
supplements. For heart health, DHA and EPA appear to 
provide the most benefi t of the omega-3s.
 The main plant-based type of omega-3 is called alpha-
linolenic acid (ALA). ALA has not been well studied in its 
own right, and potential health benefi ts aren’t really known.”
 A table shows “Sources of omega-3s.” For the six types 
of fi sh, the units are the average grams of DHA and SPA per 
3 ounces. But for the fi ve plant sources, the units are grams 
of ALA per tablespoon. For best results get 1,500 to 2,000 
mg/week of DHA and SPA combined.
 Note: This article makes it clear that animal sources are 
clearly better than plant sources. Vegetarians take note.

4068. United Soybean Board (USB). 2007. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 14th annual national report. Seattle, Washington: 
USB. 12 p. Oct. 28 cm.
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• Summary: Methodology: “This year represents the 
second year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
February and March 2007, includes 1,000 random surveys, 
providing a sample that is consistent with the total American 
population. The study’s margin of error remains ± 1.9 to 
3.1%, with a confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About 
USB. Nutritional habits & obesity concerns. Healthy 
food decisions. Improving overall health. Cooking oil 
impressions. Consumer attitudes about fats. Awareness and 
usage of soy products. Occasion preferences for consuming 
soy. Restaurants and soy products. Soyfoods and health. 
Special health benefi ts of soy
 Awareness and usage: 33% of Americans consume 
soyfoods or soy beverages once a month or more. “For the 
fourth year in a row, consumers reported the most familiarity 
with soymilk, soybean oil, soy veggie burgers and tofu.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 66%. Soy veggie burger 63%. 
Tofu (unspecifi ed) 60%. Soy infant formula 51%. Soy nuts 
47%. Soy latte / soymilk in espresso coffee drinks [as at 
Starbucks] 41%. Soy protein bars 34%. Dried or canned 
soybeans 34%. Soy yogurt 32%. Soy fl our 31%. Soy ice 
cream / cheese 30%. Soy hot dogs 29%. Flavored / marinated 
tofu 28%. Miso 28%. Soy supplements 28%. Cereal bar / 
Energy bar 28%. Edamame 23%. Soy breakfast cereal 21%. 
Textured soy protein 21%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 41%, breakfast 28%, lunch 27%, 
mid-afternoon snacking 19%, late evening snacking 14%, 
mid-morning snacking 10%, desserts 6%.
 Restaurants and soy products: “Over half of consumers 
have tried soyfoods in restaurants.” Tofu 25%. Soymilk 
24%. Veggie burgers 22%. “Over one-third would order 
soy products in restaurants... if they could fi nd soy on their 
restaurant’s menu.”
 “In 2007, 85% of consumers rate soy products as 
healthy, up three percentage points from 2006.” A graph 
(p. 7) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Why? Low-fat profi le 18%. Protein content 17%. Heart 
health function 16%. Cholesterol-lowering properties 11%. 
“Being good for you” 11%. Potentially providing relief for 
menopause symptoms 10%.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

4069. Monden, Eiji. 2007. What is natto? Natto to save the 
earth! Presented Sept. 16 at 2007 Midwest Specialty Grains 

Conference & Trade Show. 29 p. Held Sept. 16-18 in Fargo, 
North Dakota.
• Summary: A PowerPoint presentation with 29 slides 
containing color photos and graphics. (2) Table of contents. 
(3) About Federation of Japan Natto Manufacturers’ 
Cooperative Society. Phone: 03-3832-0709. President: 
Takashi Sasanuma. Established: April 1954. Members: 251 
natto manufacturers. Objective: To work cooperatively 
among members to conduct natto promotion activities and 
improve natto makers’ economic status. Qualifi cations: Must 
be a natto manufacturer that owns an offi ce in Japan. History: 
1939–Prefectural natto cooperatives were organized, 1941–
Established Japan Natto Industry Cooperative Association. 
1953 [after World War II]–Re-organized to Federation of 
Japan Natto Manufacturers’ Cooperative Society.
 (4-5) Activities: National natto contest. Natto 
symposium. Natto queen ceremony. (6) What is natto? With 
photos of soybeans, container of natto, natto mixed with rice 
being lifted out of a bowl with chopsticks. (7) Natto making: 
The 3-day process. (8-10) Health benefi ts of natto. Medical 
uses: Reduces likelihood of blood clotting. Contains large 
amounts of vitamin K. Contains large amounts of enzyme 
called nattokinase which may also reduce blood clotting. 
(11-12) Types of Natto. Sticky natto and Dried Natto. Whole 
soybean natto, hikiwari natto (from cracked soybeans) and 
goto natto (hikiwari natto and malted rice [rice koji]) are all 
types of sticky natto, while Tera Natto (Temple Natto) is the 
only dried natto. It is black and salty, and was introduced 
to Japan by priests who studied in China. Photos show 
Itohiki Natto (Sticky natto), Goto Natto, Tera Natto, and 
Cracked Bean Natto. (13) How to eat Natto. Photos show 
a package of natto, the package open to show its contents, 
with the natto, a packet of sauce, and a packet of mustard, 
and the natto served in a bowl on top of rice. (14) History 
of Natto. Bacillus natto are naturally found on straw; in 
the Taisho period (1912-1926), researchers found a way 
to cultivate the bacillus without straw. This made the natto 
easier to produce and more reliable. (15-16) Natto Market. 
Graph shows Natto Consumption per household per year 
and volume of natto market. 130,000 MT [metric tons] of 
soybean are used annually to produce 4.7 billion packages 
(50 g natto/package) of natto. (17) Reasons for purchasing 
Natto. (18) How did you learn the health benefi ts? Graph 
shows how people learned about the benefi ts of natto. (19-
21) Natto Variety. Graph shows soybean use for Natto by 
country of origin, 2007 Food soybean use by usage. In 2007, 
956,000 MT of soybeans were used for food; 135,000 of 
which went to produce Natto. Graph shows price trends 
for a bushel of soybeans. (23) World Average Life Span 
Rankings. Table shows that Japan ranks fi rst, with an age of 
82 years. The United States is 26th at age 78. (24) Future 
Market: Further research on new natto health benefi ts, new 
menu development of natto, further natto market expansion 
domestically and globally. (25) Expectations of the U.S. 
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IP [identity preserved] soy industry: To strengthen more 
direct communication for new variety development with 
natto manufacturers at an early stage, to continue growing 
food soybeans, continuing demands and market potential 
for U.S. Non-GMO soybeans exist in Japan, the possibility 
of launching a natto market similar to the soysauce market 
in the United States. Address: Federation of Japan Natto 
Manufacturers’ Cooperative Society (Zenkoku Natto Kyodo 
Kumiai Rengokai), 4th Floor, Natto Kaikan 2-7-10 Moto-
Asakusa, Taito-ku, Tokyo 111-0441 JAPAN.

4070. Agricultural Research (USDA). 2007. Science update: 
Still more benefi ts from soy. 55(8):23. Sept.
• Summary: “Natural compounds called ‘saponins’–found 
in soybeans and many other plants–are commonly used as 
foaming agents in shampoos and cleaning products. New, 
a new method for extracting saponins from soybeans may 
also shed new light on soy’s health-promoting potential, both 
as whole beans and in processed soy foods. For example, 
anti-cancer potential is being linked to group-A and -B 
saponins, isofl avones, and other phytochemicals in soy. 
Mode-of-action studies have shown that saponins can act as 
chemoprotectants, causing certain kinds of cancerous cells to 
self-destruct.
 “Until recently, it’s been diffi cult to extract soybean 
saponins and isofl avones for study. Now, research with 
University of Illinois colleagues, has led to an easy-to-follow 
procedure that involves grinding and defatting the beans, 
using solvents to extract the saponins and isofl avones, and 
identifying individual ones by use of high-pressure liquid 
chromatography.”
 For more information contact Mark A. Berhow, New 
Crops and Processing Technology Research Unit, USDA-
ARS [Agricultural Research Service], NCAUR, Peoria, 
Illinois. Phone: (309) 681-6317, e-mail mark.berhow@ars.
usda.gov.

4071. Tsai, Yung-Hsiang; Kung, H.F.; Chang, S.C.; Lee, 
T.M.; Wei, C.I. 2007. Histamine formation by histamine-
forming bacteria in douchi, a Chinese traditional fermented 
soybean product. Food Chemistry 103(4):1305-11. AsEaChin 
*
• Summary: “Seven soybean and 19 black bean douchi 
products sold in the supermarkets in southern Taiwan 
were purchased and tested to determine the occurrence of 
histamine and histamine-forming bacteria.”
 “None of these samples contained total coliform and 
Escherichia coli. Although black bean douchi products 
had an average histamine content of 29.0 mg/100 g, 18 of 
them had histamine contents greater than 5 mg/100 g, the 
allowable level set by the US Food and Drug Administration 
(FDA) for scombroid fi sh and/or products.” Address: 1. Dep. 
of Seafood Science, National Kaohsiung Marine Univ., No. 
142, Hai-Chuan Rd., Nan-Tzu, Kaohsiung 811, Taiwan, 

ROC.

4072. Kingsbury, Kathleen. 2007. The changing face of 
breast cancer. Time (Asia). Oct. 4.
• Summary: As U.S. and European lifestyles spread, so do 
their unhealthy diets. Last July, scientists released a study 
that examined the eating habits of 3,000 Chinese women, 
ranging in age from 25 to 64. Half of the women ate a 
“meat sweet” Western diet, rich in red meat, shrimp, fi sh, 
candy, desserts, bread and milk. The others consumed “more 
traditional Asian fare of tofu, vegetables, sprouts, beans, fi sh 
and soy milk. Postmenopausal women in the meat-sweet 
group showed a 60% greater risk of developing the most 
common kind of breast cancer.”

4073. Anbarasu, K.; Vijayalakshmi, G. 2007. Improved 
shelf life of protein-rich tofu using Ocimum sanctum (tulsi) 
to benefi t Indian rural population. J. of Food Science 
72(8):M300-05. Oct. [35 ref]
• Summary: Tofu, a nonfermented soyfood rich in high-
quality protein, B-vitamins, and isofl avones, could be an 
excellent substitute for meat in Indian recipes. Being rich in 
protein, tofu has a very short shelf life. Thus, an attempt was 
made to extend the shelf life using extracts of tulsi, which 
is commonly available in rural areas. Tofu was made using 
magnesium chloride and magnesium sulfate as coagulants. 
An aqueous extract of tulsi (commonly available in rural 
India) was added during the preparation and storage of 
tofu. This extended the unrefrigerated shelf life of tofu 
from its usual 3-4 days to 7-8 days. Address: Dep. of Food 
Microbiology, Central Food Technological Research Inst., 
Mysore 570020, India.

4074. Han, Gyu-Hong; Cho, T.Y.; Yoo, M.S.; Kim, C.S.; 
Kim, J.M.; Kim, H.A.; Kim, M.O.; Kim, S.C.; Lee, 
S.A.; Ko, Y.S.; Kim, S.H.; Kim, D.B. 2007. [Biogenic 
amines formation and content in fermented soybean paste 
(Cheonggukjang)]. Korean Journal of Food Science and 
Technology 39(5):541-45. Oct. [28 ref. Kor; eng]
• Summary: “The potential to produce biogenic amines was 
investigated in microbial strains isolated from fermented 
soybean paste, cheonggukjang. The typical levels of 11 
biogenic amines, including putrescine, histamine, and 
tryptamine, were analyzed in commercial cheonggukjang.” 
Address: Test and Analysis Center, Busan Regional KFDA.

4075. Nishio, K.; Niwa, Y.; Toyoshima, H.; et al. 2007. 
Consumption of soy foods and the risk of breast cancer: 
fi ndings from the Japan Collaborative Cohort (JACC) Study. 
Cancer Causes & Control 18(8):801-08. Oct. Epub 2007 Jul 
6. [40 ref]
• Summary: “Results: During the mean follow-up of 7.6 
years, 145 cases of breast cancer were documented. We 
found no signifi cant association between the risk of breast 
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cancer and consumption of tofu, boiled [soy] beans, and 
miso soup...”
 “Conclusions; This prospective study suggests that 
consumption of soy food has no protective effects against 
breast cancer. Further large-scale investigations eliciting 
genetic factors may clarify different roles of various 
soybean-ingredient foods on the risk of breast cancer.”
 Note: Soy is mentioned 79 times in this document. 
Address: 1-2. Dep. of Preventive Medicine/Biostatistics and 
Medical Decision Making, Nagoya Univ. Graduate School of 
Medicine, 65 Tsurumai-cho, Showa-ku, Nagoya 466-8550, 
Japan.

4076. WhiteWave Foods Company. 2007. The Soy 
advantage: A message about health from the makers of Silk 
(Leafl et). Boulder, Colorado. 4 panels each side. Each panel: 
21.6 x 9.6 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo East. 2007. Oct. The next two 
inside panels are titled: Soy: A smart solution (“Americans 
spend nearly $800 million on soymilk every year”). Why 
soy?
 The four fi nal inside pages are titled: Heart health. 
Bone health (“Soyfoods also offer the added benefi t of 
plant compounds called isofl avones”). Managing lactose 
intolerance. Lowering cancer risk. The rear panel is titled: 
Try soy (“To learn more about soy, visit www.SILKisSOY.
com”). Address: Boulder, Colorado 80301.

4077. Hellmich, Nanci. 2007. Put down the bacon! Report 
emphasizes cancer-fat links. USA Today. Nov. 1. p. 1. [1 ref]
• Summary: New evidence shows that people who weigh 
too much are more likely to develop cancer–according 
to an landmark report from the American Institute for 
Cancer Research and the World Cancer Research Fund. An 
international panel of experts reviewed more than 7,000 
large-scale studies and spent fi ve years developing the report.
 The report said that excess body fat increases the risk 
of cancer of the colon, kidney, pancreas, esophagus and 
uterus as well as postmenopausal breast cancer. People 
should pay much more attention to the relationship between 
obesity and cancer risk. People should remember that excess 
body fat is not an inert glob. It is metabolically active tissue 
that produces substances in the body that promote the 
development of cancer.
 The researchers also found that no amount of processed 
meats–such as bacon, sausage, and lunchmeat–are safe. 
“Every 1.7 ounces of processed meat consumed a day 
increases the risk of colorectal cancer by 21%.” Rather than 
just being afraid of cancer, people should decrease their risks 
by improving their diet.

4078. Coresh, Josef; Selvin, E.; Stevens, L.A.; Manzi, 
J.; Kusek, J.W.; Eggers, P.; Van Lente, F.; Levey, A.S. 

2007. Prevalence of chronic kidney disease in the United 
States. JAMA: J. of the American Medical Association 
298(17):2038-47. Nov. 7. [33 ref]
• Summary: The prevalence of chronic kidney disease 
(CKD) in the United States in 1999-2004 is higher than it 
was in 1988-1994. This increase is partly explained by the 
increasing prevalence of diabetes and hypertension and raises 
concerns about future increased incidence of kidney failure 
and other complications of CKD. Address: 1. M.D., PhD, 
Dep. of Epidemiology, Bloomberg School of Public Health, 
and Welch Center for Prevention, Epidemiology, and Clinical 
Research, Johns Hopkins Univ., Baltimore, Maryland 21287.

4079. Nahas, Eliana A.P.; Nahas-Neto, J.; Orsatti, F.L.; 
Carvalho, E.P.; Oliveira, M.L.; Dias, R. 2007. Effi cacy and 
safety of a soy isofl avone extract in postmenopausal women: 
A randomized, double-blind, and placebo-controlled study. 
Maturitas 58(3):249-58. Nov. 20. [39 ref]
• Summary: “The soy isofl avone extract exerted favorable 
effects on vasomotor symptoms and good compliance, 
providing a safe and effective alternative therapeutic for 
postmenopausal women.” Address: Dep. of Gynecology and 
Obstetrics, Botucatu Medical School, Sao Paulo State Univ.-
UNESP, Rubiao Junior, Botucatu, Sao Paulo 18618-970, 
Brazil.

4080. Chan, Sieu-gaen; Ho, Suzanne C.; Kreiger, N.; 
Darlington, G.; So, K.F.; Chong, P.Y. 2007. Dietary sources 
and determinants of soy isofl avone intake among midlife 
Chinese women in Hong Kong. J. of Nutrition 137(11):2451-
55. Nov. [27 ref]
• Summary: “Abstract: The dietary sources, intake levels, 
and determinants of soy isofl avone intake were examined 
using 3217 dietary recalls (DR) collected from 141 Hong 
Kong Chinese women aged 50-61 y. Multiple-pass 24-h 
DR were administered by phone by trained interviewers 
on 23 random, nonconsecutive days to participants over a 
12-mo period from 2001 to 2002. We calculated isofl avone 
intake using analytical values in the Chinese University 
of Hong Kong Soy Isofl avone Database. Results indicated 
that the daily intake of total isofl avones was 7.8 +/- 5.6 
mg in the study population. Non-Cantonese women had a 
higher intake of 10.7 +/- 7.6 mg compared with 7.3 +/- 5.0 
mg in Cantonese women (P = 0.04). Altogether, 22 foods 
contributed approximately 90% of the total isofl avone intake. 
Soft tofu alone accounted for approximately 21% of the 
isofl avone intake, followed by bean curd skin [yuba] (7.1%), 
name-brand soybean milk (6.3%), homemade soybean milk 
(6.2%), and generic soybean milk (5.8%). Combined, these 5 
food items contributed 46% of the total dietary isofl avones. 
Multiple linear regression analysis indicated dialect 
group, self-reported health, and age group were signifi cant 
independent predictors of soy isofl avone consumption. 
The data provide the basis for elucidating the patterns, 
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determinants, and assessment of dietary soy isofl avone intake 
in Asian women.” Address: 1. Dep. of Community and 
Family Medicine, Chinese Univ. of Hong Kong, Hong Kong 
SAR (Special Administrative Region).

4081. Fuchs, Dagmar; Vafeiadou, K.; Hall, W.L.; Daniel, H.; 
Williams, C.M.; Schroot, J.H.; Wenzel, U. 2007. Proteomic 
biomarkers of peripheral blood mononuclear cells obtained 
from postmenopausal women undergoing an intervention 
with soy isofl avones (Open Access). American J. of Clinical 
Nutrition 86(5):1369-75. Nov. [47 ref]
• Summary: “Background: The incidence of cardiovascular 
diseases increases after menopause, and soy consumption is 
suggested to inhibit disease development.
 “Objective: The objective was to identify biomarkers 
of response to a dietary supplementation with an isofl avone 
extract in postmenopausal women by proteome analysis of 
peripheral blood mononuclear cells.
 “Results: Twenty-nine proteins were identifi ed that 
showed signifi cantly altered expression in the mononuclear 
blood cells under the soy-isofl avone intervention, including 
a variety of proteins involved in an antiinfl ammatory 
response. Heat shock protein 70 or a lymphocyte-specifi c 
protein phosphatase and proteins that promote increased 
fi brinolysis, such as alpha-enolase, were found at increased 
intensities, whereas those that mediate adhesion, migration, 
and proliferation of vascular smooth muscle cells, such as 
galectin-1, were found at reduced intensities after soy extract 
consumption.
 “Conclusion: Proteome analysis identifi ed in vivo 
markers that respond to a dietary intervention with 
isofl avone-enriched soy extract in postmenopausal women. 
The nature of the proteins identifi ed suggests that soy 
isofl avones may increase the antiinfl ammatory response 
in blood mononuclear cells that might contribute to the 
atherosclerosis-preventive activities of a soy-rich diet.” 
Address: 1. Dep. of Food and Nutrition, Molecular Nutrition 
Unit, Technical Univ. of Munich, Freising, Germany.

4082. Halm, Brunhild M.; Ashburn, L.A.; Franke, A.A. 
2007. Isofl avones from soya foods are more bioavailable in 
children than adults. British J. of Nutrition 98(5):998-1005. 
Nov. *
• Summary: “The purpose of the present study was to 
determine whether children experience a higher systemic 
exposure to isofl avonoids when consuming a body weight-
adjusted dose of soya compared with adults. Forty study 
participants were recruited from a local Waldorf school, 
including twenty-one children and nineteen adults.” They ate 
a body weight-adjusted dose of soya nuts.
 “Isofl avones are more bioavailable in children v. 
adults. Urine is an excellent medium to determine systemic 
isofl avone exposure in children due to its non-invasiveness 
and high compliance, in particular when collected overnight; 

it also allows evaluation of completeness of specimen 
collection.” Address: 1. Cancer Research Center of Hawai’i, 
Cancer Prevention and Control Program and Kapi’olani 
Medical Center for Women and Children, Honolulu, HI 
[Hawaii].

4083. Kokubo, Yoshihiro; Iso, H.; Ishihara, J.; Okada, 
K.; Inoue, M.; Tsugane, S. 2007. Association of dietary 
intake of soy, beans, and isofl avones with risk of cerebral 
and myocardial infarctions in Japanese populations: the 
Japan Public Health Center-based (JPHC) study cohort I. 
Circulation 116(22):2553-62. Nov. [50 ref]
• Summary: “Background: Soy and isofl avones have been 
proposed to reduce the risk of cardiovascular risk factors, 
but their potential as preventatives for cardiovascular disease 
remains uncertain. We investigated the association of soy 
and isofl avone intake with risk of cerebral and myocardial 
infarctions (CI and MI) [strokes and heart attacks].
 “Conclusions: High isofl avone intake was associated 
with reduced risk of CI and MI in Japanese women. 
The risk reduction was pronounced for postmenopausal 
women.” Address: Dep. of Preventive Cardiology, National 
Cardiovascular Center, 5-7-1, Fujishiro-dai, Suita, Osaka, 
565-8565 Japan.

4084. Kwak, Chung Shil; Lee, M.S.; Park, S.C. 2007. Higher 
antioxidant properties of Chungkookjang, a fermented 
soybean paste, may be due to increased aglycone and 
malonylglycoside isofl avone during fermentation. Nutrition 
Research 27(11):719-27. Nov. [54 ref]
• Summary: Chungkookjang (CKG), a popular Korean 
fermented soybean paste, has long been considered to 
be more healthful than soybeans. CKG was much richer 
in antioxidants than unfermented steamed soybeans, 
probably due to its increased aglycone isofl avone and 
malonylglycoside isofl avone, which resulted from 
fermentation, as well as total content of polyphenols. 
Address: 1. Institute on Aging, Seoul National Univ., Seoul 
110-810, South Korea.

4085. Skripak, Justin M.; Matsui, E.C.; Mudd, K.; Wood, 
R.A. 2007. The natural history of IgE-mediated cow’s milk 
allergy. J. of Allergy and Clinical Immunology 120(5):1172-
77. Nov. *
• Summary: “Background: Cow’s milk allergy (CMA) is the 
most common food allergy in infants and young children, 
affecting 2% to 3% of the general population. Most studies 
have shown the prognosis of developing tolerance to cow’s 
milk to be good, with most outgrowing their allergy by age 3 
years.
 “Results: Rates of resolution were 19% by age 4 years, 
42% by age 8 years, 64% by age 12 years, and 79% by 
16 years. Patients with persistent allergy had higher cm-
IgE levels at all ages to age 16 years.” Address: 1. Dep. of 
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Pediatrics, Div. of Allergy and Immunology, Johns Hopkins 
Univ. School of Medicine, Baltimore, Maryland.

4086. Funk, Linda. 2007. Give the gift of soy! Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
19(3):8. Dec.
• Summary: “Another thought: Have you ever said, ‘What 
in the world are we going to get for Mom or Dad or (you put 
in the name), they need nothing!’ Many people don’t need 
anything for their homes, another shirt or an extra pair of 
slippers.
 “In October, the Iowa Soybean Association announced 
its ‘Acres of Giving’ program, in which donors can give 
an acre of soybeans ($400) to two foundations: the Soy 
for Life Foundation and the World Soy Foundation. I am 
very involved in the Soy for Life Foundation. Its mission 
is to conduct additional research to fi nd more soy protein 
benefi ts, continue to educate all ages of people on the value 
of soy protein and make key infl uential people aware of new 
products and information. It has a national focus versus an 
international one.
 “So, you may be wondering where I am going with 
all this–why not contribute to this foundation to honor and 
remember your family and friends instead of giving those 
gifts that are forgotten after the holidays? You can go on 
to www.thesoyfoodscouncil.com and click on the “Acres 
of Giving” icon to fi nd out more about the Soy for Life 
Foundation and how to contribute.
 “The holidays are also a great time to share wonderful 
food. It is a warm and personal way to show that you care.
 “I have included a couple of my favorite holiday recipes, 
which are easy and delicious. Did you know that if you eat 
25 grams of soy protein per day it may reduce your risk 
of heart disease? That translates into 2-3 servings per day. 
Start today, even if it means eating 1 serving per day! Happy 
Holidays!
 Recipes are given for Toffee Bars (with ½ cup soy fl our) 
and Creamy Shrimp Dip (with low-fat fi rm tofu and soy 
sauce).
 A photo shows Linda Funk. Address: Executive 
Director, The Soyfoods Council.

4087. Gardner, Christopher D.; Messina, M.; Kiazand, A.; 
Morris, J.L.; Franke, A.A. 2007. Effect of two types of soy 
milk and dairy milk on plasma lipids in hypercholesterolemic 
adults: a randomized trial. J. of the American College of 
Nutrition 26(6):669-77. Dec. [50 ref]
• Summary: “Objective: To compare the effects of two 
commercially available soy milks (one made using whole 
soybeans, the other using soy protein isolate) with low-fat 
dairy milk on plasma lipid, insulin, and glucose responses.”
 “Conclusion: A 25 g dose of daily soy protein from soy 
milk led to a modest 5% lowering of LDL-C relative to dairy 
milk among adults with elevated LDL-C. The effect did not 

differ by type of soy milk and neither soy milk signifi cantly 
affected other lipid variables, insulin or glucose.” Address: 
1, 3-4. Stanford Prevention Research Center and the Dep. of 
Medicine, Stanford Univ. Medical School, Stanford.

4088. Jorgensen, T.R. 2007. Identifi cation and toxigenic 
potential of the industrially important fungi, Aspergillus 
oryzae and Aspergillus sojae. J. of Food Protection 
70(12):2916-34. Dec. [134 ref]
• Summary: “Mold strains belonging to the species 
Aspergillus oryzae and Aspergillus sojae are highly valued as 
koji molds in the traditional preparation of fermented foods, 
such as miso, sake, and shoyu, and as protein production 
hosts in modern industrial processes. A. oryzae and A. 
sojae are relatives of the wild molds Aspergillus fl avus and 
Aspergillus parasiticus.”
 Table 1 gives the acronyms of 12 international culture 
collections. Address: Dep. of Biochemistry and Molecular 
Biology, Univ. of Southern Denmark, Campusvej 55, 5230 
Odense M, Denmark.

4089. Kamao, Maya; Suhara, Y.; Tsugawa, N.; Uwano, M.; 
Yamaguchi, N.; Uenishi, K.; Ishida, H.; Sasaki, S.; Okano, 
T. 2007. Vitamin K content of foods and dietary vitamin K 
intake in Japanese young women. J. of Nutritional Science 
and Vitaminology (Tokyo) 53(6):464-70. Dec. [32 ref]
• Summary: MK-7 from pulses, including fermented 
soybean foods (such as natto), was an important contributor 
to the total vitamin K intake of young women living in 
eastern Japan.
 Moreover, natto, a traditional Japanese fermented 
soyfood, is an extremely rich source of vitamin K2.
 Soy is mentioned 24 times in this article. Address: 1. 
Dep. of Hygienic Sciences, Kobe Pharmaceutical Univ., 
Kobe, Japan.

4090. Messina, M.; Hamilton-Reeves, J.; Kurzer, M.; 
Phipps, W. 2007. Effect of soy protein on testosterone levels 
(Letter to the editor). Cancer Epidemiology, Biomarkers & 
Prevention 16(12):2795. Dec. With author reply, p. 2795-96. 
[1 ref]
• Summary: Page 2794: This letter is in reply to: Goodin. S.; 
Shen, F.; Shih, W.J.; et al. “Clinical and biological activity 
of soy protein powder supplementation in healthy male 
volunteers.” Cancer Epidemiology, Biomarkers & Prevention 
2007;16:829–33
 Page 2796: A letter to the editor from Susan Goodin, 
Weichung J. Shih, Michael Gallo, Joseph Aisner, and Robert 
S. DiPaola (The Cancer Institute of New Jersey University 
of Medicine and Dentistry of New Jersey / Robert Wood 
Johnson Medical School New Brunswick, New Jersey). 
Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington.
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4091. Watanabe, N.; Fujimoto, K.; Aoki, H. 2007. 
Antioxidant activities of the water-soluble fraction 
in tempeh-like fermented soybean (GABA-tempeh). 
International J. of Food Science and Nutrition 58(8):577-87. 
Dec. [24 ref]
• Summary: The antioxidants obtained from edible and 
medicinal plants include phenolic compounds such as 
tocopherols, fl avonoids, and lignans, as well as carotenoids 
and ascorbic acid. In this experiment, tempeh was fi rst 
incubated aerobically, as usual. Then it was incubated 
anaerobically. “Because the gamma-amino butyric acid 
(GABA) content was increased remarkably, we named this 
tempeh GABA-tempeh. The contents of other free amino 
acids and peptides were signifi cantly higher in GABA-
tempeh than in conventional tempeh. In this study, we 
compared the antioxidant activity of the water-soluble 
fraction in GABA-tempeh with that of soybean and 
conventional tempeh. The order of the antioxidant activity 
was shown as follows: GABA-tempeh > conventional 
tempeh > soybean. The components responsible for the 
antioxidant activity of GABA-tempeh were isofl avone 
aglycones, free amino acids, and peptides, which increased 
during aerobic and anaerobic fermentations.” Address: 1. 
Dep. of Food Science and Nutrition, Faculty of Human 
Ecology, Showa Women’s Univ., 1-7-57 Taishido, Setagaya, 
Tokyo, Japan.

4092. Department of Health and Human Services, Food 
and Drug Administration. 2007. Food labeling: Health 
claims–Soy protein and coronary heart disease, fi nal rule. 
Reevaluation. Opportunity for public comment. Federal 
Register 72:72738-740. [167 ref]
• Summary: Note: In reply to a question (22 Jan. 2017) 
about the current status of this reevaluation Shurtleff asked 
Mark Messina PhD by e-mail if he knew where the matter 
now stood. Messina replied: Shortly after this decision was 
announced in 2007, the Soy Nutrition Institute met with the 
FDA. “A couple of years ago the Weston A. Price Foundation 
(WAPF) sued the FDA to force them to make a decision. 
The FDA has agreed that they will come out with a decision. 
There is some sort of agreement between the WAPF and the 
FDA. The FDA has issued two statements saying they are 
continuing to evaluate the data. It is really diffi cult to know 
from these vague statements in what direction the FDA is 
heading. Lawyers working with the United Soybean Board/
SNI continue to monitor the situation.” Address: Washington, 
DC.

4093. Kung, Hsien-Feng; Tsai, Y.H.; Wei, C.I. 2007. 
Histamine and other biogenic amines and histamine-forming 
bacteria in miso products. Food Chemistry 101(1):351-56. *
• Summary: “Twenty-seven miso products sold in 
supermarkets and 13 products sold in retail markets were 
purchased from southern Taiwan, and tested to determine the 

occurrence of histamine and histamine-forming bacteria.”
 “Although the average content for each of the nine 
biogenic amines in all samples was less than 5 mg/100 g, 
two supermarket samples (22.1 and 11.9 mg/100 g) and one 
retail market sample had histamine content (10.2 mg/100 g) 
greater than the 5.0 mg/100 g allowable limit suggested by 
the US Food and Drug Administration.” Address: 1. Dep. of 
Food Science and Technology, Tajen Univ., #20 Wei-Shin 
Road, Yan-Puu Hsiang, Pingtung, Taiwan, ROC.

4094. Mota, M.; Gargavu, S.; Popa, S.; Schiopu, S.; Panduru, 
N.M.; Mota, E. 2007. Soya–The medicine food product. 
Romanian J. of Internal Medicine 45(1):113-21. *
• Summary: Cultivated for more than 3,000 years, soya is 
both a drug and a food product, with numerous nutritional 
and health benefi ts. These are discussed one by one. Among 
the most popular soyfoods are soymilk, tofu (soy cheese), 
and soy meat (pie, salami, textured soy in granule form). 
Address: Clinic of Diabetes, Nutrition and Metabolic 
Diseases, Univ. of Medicine and Pharmacy, Craiova, 
Romania.

4095. Park, Min Kyung; Song, Y.; Joung, H.; Li, S-J.; 
Paik, H.Y. 2007. Establishment of an isofl avone database 
for usual Korean foods and evaluation of isofl avone intake 
among Korean children. Asia Pacifi c J. of Clinical Nutrition 
16(1):129-39. [37 ref. Eng; [kor]]
• Summary: “Asian populations including Koreans are 
assumed to have a higher isofl avone intake due to the higher 
consumption of soybean. However, it is diffi cult to estimate 
isofl avone intake because there is no isofl avone database in 
Korea. In this study, an isofl avone database was established 
with systematic review. Literature with analytical values 
of Korean soybeans and its products were collected and 
evaluated to establish an isofl avone database. A total of 142 
food items containing isofl avones were selected among 2,932 
food items in the Korean Nutrient Database. Among these, 
only 25 food items were evaluated with analytical values and 
the remaining 98 items were replaced with adaptations or 
calculations from similar items. Dietary intake of isofl avones 
was assessed for 426 boys and 365 girls aged 8 to 11 years 
with 3-day food records. The daily mean isofl avone intake 
was 8.3 mg among boys and 7.2 mg among girls. More than 
70% of subjects had a daily isofl avone intake below 10 mg. 
The most contributory food item to the isofl avone intake 
among adolescents was tofu in quantity and soybean sauce in 
frequency. This database could be used to estimate isofl avone 
intakes from dietary data among various populations and 
to evaluate the relationships between isofl avone intake and 
chronic disease.” Address: 1. Dep. of Food and Nutrition, 
Seoul National Univ., San 56-1, Shillim-dong, Kwanak-ku, 
Seoul 151-742 Korea.

4096. Stevenson D.G.; Jane, J.; Inglett, G.E. 2007. Structures 
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and physicochemical properties of starch from immature 
seeds of soybean varieties (Glycine max (L.) Merr.) 
Exhibiting normal, low-linolenic, or low-saturated fatty acid 
oil profi les at maturity. Carbohydrate Polymers 70(2):149-
159. DOI: 10.1016/j.carbpol.2007.03.016 *
Address: Latvia Univ. of Agriculture.

4097. Azeke, Marshall A.; Fretzdorff, Barbara; Buening-
Pfaue, H.; Betsche, T. 2007. Comparative effect of boiling 
and solid substrate fermentation using the tempeh fungus 
(Rhizopus oligosporus) on the fl atulence potential of 
African yambean (Sphenostylis stenocarpa L.) seeds. Food 
Chemistry 103(4):1420-25. [22 ref]
• Summary: “Abstract: The tropical African yambean... is 
a protein-rich underutilized African legume. The presence 
of the fl atulence- and diarrhoea-causing raffi nose family 
oligosaccharides (RFO: raffi nose, stachyose and verbascose) 
or alpha-galactosides has limited the food use of African 
yambean seeds. To reduce this limitation, non-traditional 
processing methods are required.”
 The seeds were boiled and fermented using two 
processes. Both tempeh production processes were clearly 
more effective than was traditional cooking in reducing 
the fl atulence potential of the African yambean seeds. 
Address: 1-2, 4. Inst. for Biochemistry of Cereals and 
Potatoes, Federal Research Centre for Nutrition and Food, 
Schuetzenberg 12, D-32756 Detmold, Germany.

4098. Carpenter, Debra Jean Strouse. 2007. Determination 
of plant spacing and time of planting in the production of 
edamame soybeans for optimal yield and seed isofl avone 
content in Tennessee. MSc thesis, University of Tennessee. 
68 p. Electronic text. Illust. 29 cm. *
• Summary: The objectives of this study are three-fold: to 
determine the within row plant spacing and time of planting 
that will produce optimal yields and seed isofl avone content, 
to explore the feasibility of incorporating edamame soybeans 
[Glycine max (L.) Merrill] in a double-cropping system 
with strawberries, and to study the potential as an edamame 
soybean of newly identifi ed line TN03-349. Address: 
Tennessee.

4099. Chen, Jing; Cheng, Y.Q.; Yamaki, K.; Li, L.T. 2007. 
Anti-alpha-glucosidase activity of Chinese traditionally 
fermented soybean (douchi). Food Chemistry 103(4):1091-
96. [26 ref]
• Summary: “Douchi is a very popular fermented soy 
food product throughout China, especially at the Southern 
and Central regions. This study shows that there is a great 
variation in anti-alpha-glucosidase activity of collected 
douchi samples. These differences are most probably 
arisen from the variation in processing techniques and 
microorganisms used in douchi manufacturing. During 
fermentation, soybean isofl avones from the glucosides in 

soybean are converted into the corresponding aglycons under 
hydrolysis by fungal beta-glucosidase.”
 “Zhang Zhongjing of the Han Dynasty recorded that 
soup cooked with cape jasmine and douchi was useful to 
relieve tiredness, weakness, insomnia, and poor appetite.” 
Address: 1. College of Food Science and Nutritional 
Engineering, China Agricultural Univ., Beijing 100083, 
China.

4100. Do, Min Hee; Lee, Sang Sun; Jung, P.J.; Lee, M.H. 
2007. Intake of fruits, vegetables, and soy foods in relation 
to breast cancer risk in Korean women: a case-control study. 
Nutrition and Cancer 57(1):20-27. [50 ref]
• Summary: High consumption of cooked soybeans, 
including yellow and black soybeans, had an association 
with reduced breast cancer. Address: 1. Dep. of Food and 
Nutrition, College of Human Ecology, Hanyang Univ., 
Seoul, Korea.

4101. Esselstyn, Caldwell B., Jr. 2007. Prevent and reverse 
heart disease: the revolutionary, scientifi cally proven, 
nutrition-based cure. New York, NY: Avery. A member of the 
Penguin Group (USA) Inc. xii + 308 p. Plus 8 unnumbered 
pages of plates. Foreword by T. Colin Campbell, Ph.D. Illust. 
(some color). Index. 24 cm. [27 ref]
• Summary: A remarkable, milestone book! Every person 
with a heart should read this book. Advocates a plant-based 
diet with no oil or nuts. On the cover: “Based on the fi ndings 
of a now 20-year study fi rst published in the American 
Journal of Cardiology [in Dec. 1995]. With more than 150 
great-tasting recipes.”
 Contents: Foreword, by T. Colin Campbell. Introduction. 
Part I: The heart of the matter. 1. Eating to live. 2. “Someday, 
well have to get smarter.” 3. Seeking the cure. 4. A primer on 
heart disease. 5. Moderation kills. 6. Living, breathing proof. 
7. Why didn’t anyone tell me? 8. Simple steps. 9. Frequently 
asked questions. 10. Why can’t I have “heart healthy” oils? 
11. Kindred spirits. 12. Brave new world. 13. You are in 
control.
 Part II: The joy of eating. 14. Simple strategies. 15. 
Advice from Ann Crile Esselstyn. 16. Breaking the fast. 
17. Feasting on salads. 18. Sauces, dips, dressings and 
gravies. 19. Vegetables, plain and fancy. 20. Soups, thick and 
delicious. 21. Sandwiches for all occasions. 22. The main 
course. 23. Wonderful, easy desserts.
 This book is based on a 20 plus year study of coronary 
artery disease using diet and lifestyle modifi cations; it reports 
the results of that study. President Bill Clinton has spoken 
(in public and on TV) very highly of this book and of Dr. 
Esselstyn (pronounced ES-sul-stun, not ES-sul-stine); the 
name is Dutch.
 The dietary rules (p. 120-21): 1. Don’t eat any meat, 
chicken or fi sh. 2. Do not eat any dairy products. 3. Do not 
eat eggs; that includes egg whites and even egg substitutes 
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that include egg whites. 4. Do not consume any oil at all–Not 
even virgin olive oil or canola oil. 5. Use only whole grain 
products, including brown rice. That means no white fl our 
products. 6. Do not drink fruit juice–but its fi ne to eat fruit. 7. 
Do not eat any nuts. 8. Do not eat avocadoes (or guacamole). 
9. Do not eat coconut. 10. “Eat soy products cautiously. 
Many are highly processed and high in fat. Use ‘light’ tofu. 
Avoid soy cheese, which almost always contains oil and 
casein.” 11. Read The China Study, by T. Colin Campbell.
 After having cautioned the reader to “Eat soy products 
cautiously,” the plant-based recipe section of the book (p. 
119-286), by Ann Crile Esselstyn, calls for soyfoods in many 
recipes. Some of the breakfast cereals call for plantmilk 
using a standard format: “2 cups oat, multigrain, almond, 
or nonfat soymilk” (p. 129-32, 162, 231, 276, 283). A 
comparison of the caloric, fat, sodium, and sugar content 
of nine plantmilks (six of them containing soy) is given 
on pages 136-37. “Low-sodium tamari” and Bragg Liquid 
Aminos (which contain sodium by no salt) are widely used 
in small amounts for seasoning (p. 128, 158-59, 165-66, 
168, 170-72, 177, 179, 184, 251, etc.). White miso is used 
occasionally as a combination seasoning and sweetener (p. 
163, 191). Seitan (made from wheat gluten) is occasionally 
used as a meat substitute (p. 213, 250-51). Light silken 
tofu or light extra-fi rm tofu (often one 12.3-ounce package) 
is used as a dairy alternative in dessert recipes such as: 
Chocolate mousse (p. 272-73). Blueberry purple passion (p. 
273). Pineapple paradise (p. 274). Lemon whipped topping 
(p. 275). Pineapple frosting (p. 278). Creamy fudge frosting 
(p. 279).
 Sweeteners are used in moderation and the chapter on 
“Desserts” begins: “Its best not to eat dessert every night. 
Make it a rare treat, when there are lots of people around–
and no temptation to eat too much.” Many fruits are naturally 
sweet and make good desserts. One format is: “3 tablespoons 
maple syrup, honey, agar nectar, or sugar.”
 Acknowledgments (p. 287): “Kindred spirits in the 
transition to healthier living have my gratitude for their own 
inspiring work. Among them: Neal Barnard, Colin Campbell, 
Antonia Demas, Hans Diehl, Joel Fuhrman, Mladen Galubic, 
Alan Holdhamer, William Harris, Michael Jacobson, Michael 
Klaper, Robert Kradjian, Doug Lisle, Howard Lyman, John 
McDougall, Jeff Nelson, Dean Ornish, John Robbins.”
 “My late father, Caldwell B. Esseltyn, M.D... And long 
before it became fashionable, he argued that the only way 
out of the impossible health-care burden that confronts the 
United States is to teach people how to live healthier lives” 
(p. 288).
 Publisher’s summary: “Heart disease remains the 
leading cause of death in this country for men and women. 
And while we spend millions of dollars each year developing 
treatments, traditional procedures fail patients by focusing 
only on the symptoms of the disease, not the underlying 
causes. In Prevent and Reverse Heart Disease, Dr. Caldwell 

B. Esselstyn, Jr., a former surgeon, researcher, and clinician 
at the Cleveland Clinic, challenges conventional cardiology 
by posing a compelling, revolutionary idea–that we can, 
in fact, abolish the heart disease epidemic by changing our 
diets.
 “The proof is in the incredible results of the patients 
who have followed Dr. Esselstyn’s ground-breaking 
program. The men and women in his twenty-year nutritional 
study–the most comprehensive study of its kind–came to 
him with advanced coronary disease. Despite the aggressive 
traditional treatment they received-including bypasses and 
angioplasties–a number had been told by their cardiologists 
that they had less than a year to live. Within months of 
following a plant based, oil free diet, their angina symptoms 
eased, their cholesterol levels dropped signifi cantly and 
they experienced a marked improvement in blood fl ow to 
the heart. Twenty years later they remain free of symptoms. 
Drawing on the results of this revolutionary study and 
his ongoing work with patients all over the country, Dr. 
Esselstyn convincingly argues that plant based, oil free 
nutrition can not only prevent and stop the progression of 
heart disease, but also reverse its effects.
 “Furthermore, it can eliminate the need for expensive 
and invasive surgical intervention except in acute 
emergencies, no matter how far the disease has progressed. 
Prevent and Reverse Heart Disease explains the science 
behind these dramatic results, and offers readers the same, 
simple plan that has changed the lives of Dr. Esselstyn’s 
patients forever. In addition, the book offers more than 150 
delicious recipes developed by Ann Crile Esselstyn, that 
the Esselstyns and their patients have enjoyed for years. 
Clearly written and backed by irrefutable scientifi c evidence, 
startling photos of angiograms and inspiring personal stories, 
this book will empower readers to take charge of their heart 
health. It is an important call for a paradigm shift in heart 
disease therapy.”
 About the author: Caldwell Blakeman Esselstyn Jr., 
M.D., (born December 12, 1933) is an American physician, 
author, and former Olympic rowing champion. His color 
portrait photo appears on the front dust jacket. Esselstyn 
graduated from Deerfi eld Academy and in 1956 graduated 
from Yale University [New Haven, Connecticut], where 
he was a member of Skull and Bones. Caldwell Esselstyn 
competed at the 1956 Summer Olympics in Melbourne, 
Australia, where he won a gold medal in eights with the 
American team. On 1 May 1961 his engagement to Ann Crile 
was announced by the New York Times; they were married 
on 18 June 1961. 1961–He received his M.D. from Western 
Reserve University. 1985–He began his famous study at 
the Cleveland Clinic of 22 patients who had previously had 
heart attacks. 1988–He and his family began to move toward 
a plant-based diet. Dr. Esselstyn and his wife, Ann Crile 
Esselstyn, have mostly followed a vegan diet since the mid-
1980s. He attributes the success of his 12 year trial with heart 
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patients to low mean levels of both total cholesterol (145 mg/
dl) and LDL cholesterol (82 mg/dl). In 2010 after cardiac 
surgery, former U.S. president Bill Clinton mostly adopted 
the plant-based diet recommended by Caldwell Esselstyn, 
Dean Ornish and T. Colin Campbell. Source: Wikipedia, at 
Caldwell Esselstyn. May 2011.
 Dr. Esselstyne and Ann Krile were married on 18 June 
1961 in Cleveland, Ohio. They have four grown children: 
Rip (born in 1963), Ted (1964), Jane (1965), and Zeb (1967). 
Three are married, and Dr. Esselstyn and Ann have six 
grandchildren (p. 288). In 1988 the Esselstyn family joined 
together in moving toward eliminating dairy products, meats, 
and oils from their diet. Their eldest son, Rip, became an 
all-American swimmer at the University of Texas at Austin; 
after graduating he was a professional triathlete for 11 
years. Today (2011) he is a teacher and writer about diet and 
health–advocating a “plant-strong diet.” Their second son, 
Ted, set a 200-yard backstroke record at Yale University, and 
their daughter, Jane, won the Big Ten 200-yard backstroke 
championship while attending the university of Michigan. 
Their youngest son, Zeb, as an Ohio high school junior, was 
the state butterfl y swimming champion. And Ann, now in her 
early seventies, runs for 40 to 70 minutes almost every day. 
Clearly their plant-based diet provides them with plenty of 
strength and energy (p. 78-79).
 The endothelial cells that line the arteries and veins 
produce nitric acid–a truly magical substance / molecule. 
Address: M.D., former surgeon, researcher and clinician, 
Cleveland Clinic, Ohio–for 35+ years.

4102. Esselstyn, Caldwell B., Jr. 2007. Prevent and reverse 
heart disease: the revolutionary, scientifi cally proven, 
nutrition-based cure (Continued, Part II). New York, NY: 
Avery. A member of the Penguin Group (USA) Inc. xii + 308 
p. Plus 8 unnumbered pages of plates. Foreword by T. Colin 
Campbell, Ph.D. Illust. (some color). Index. 24 cm. [27 ref]
• Summary: Continued: Basic biography: Caldwell 
Esselstyn, M.D., received his B.A. from Yale University 
and his M.D. from Western Reserve University. In 1956 he 
received a gold medal as a member of the Olympic rowing 
team. He trained as a surgeon at the Cleveland Clinic and 
at St. George’s Hospital in London. In 1968 as an army 
surgeon in Vietnam he was awarded the Bronze Star. Dr. 
Esselstyn has been associated with the Cleveland Clinic 
since 1968, having served as staff president and on its board 
of governors. He chaired the Clinic’s Breast Cancer Task 
Force. In 1991 Dr. Esselstyn served as president of the 
American Association of Endocrine Surgeons, and in the 
fall of 1991 he organized “The First National Conference 
on the Elimination of Coronary Artery Disease” in Tucson, 
Arizona. He invited Dr. T. Colin Campbell to speak at this 
conference. In 2005 Dr. Esselstyn became the fi rst recipient 
of the Benjamin Spock award for compassion in medicine. 
His website is heartattackproof.com.

 Heart disease is the leading cause of death of men and 
women the United States, with more than 500,000 deaths 
each year. Three times that number suffer a known heart 
attack and 3 million more have a “silent heart attack.” Dr. 
Esselstyn believes this is all unnecessary. There doesn’t 
have to be any heart disease at all. He calls it a “toothless 
paper tiger that need never ever exist. And should it exist, 
it need never ever progress.” His views are based on the 
global epidemiology of this disease and also on his research. 
When you look globally, there are still cultures on this planet 
where heart disease is virtually unknown–the rural Chinese, 
the Papua Highlanders in Papua New Guinea, the people 
in Central Africa, and the Tarahumara Indians of northern 
Mexico (known for their long-distance running). This is 
largely because, by culture, heritage, and tradition, they 
consume a largely plant-based diet that does not contain any 
of the “atherosclerotic lynchpins,” which are dairy products, 
meat, and processed oils. By contrast, in the USA, by age 12 
our children begin to have thickening of those major carotid 
arteries which go to our brain. If they live until age 20 and 
they happen to die in combat, as was known in Korea and 
Vietnam 40-50 years ago, roughly 80% of these young G.I.s 
already have gross evidence of coronary artery disease–
visible even without a microscope. A more recent study, 
done in 1999, of those who happened to die of accidents, 
homicides, and suicides, between the ages of 16 and 34, 
found that 100% of these people have coronary artery 
disease. This is the background of why Dr. Esselstyn wanted 
to do research in this area. His research started in about 1985 
and he has concluded that the major cause of coronary artery 
disease is the standard American diet.
 A sampling of the many priceless gems in this book: 
“Can I change?” It is diffi cult, but “The key is to remember 
that the rewards are greater than the frustration... after 12 
weeks of eating no animal foods, dairy, or added oils, you 
lose your craving for fat” (p. 76).
 The typical Western diet gets 37% of its calories from 
fat. This diet recommends about 10% of the calories from 
fat–which is ideal for good health (both heart disease and 
cancer). And this diet provides about 50-70 gm of protein a 
day (p. 77).
 “Will I have enough strength and energy?” “The truth 
is that excessive consumption of animal protein badly 
weakens our bodies. Among other things, it accelerates the 
loss of calcium through the kidneys, leading to the brittle, 
porous bone condition called osteoporosis.” “And look at 
the examples that nature offers.” The elephant, the bull, etc. 
They eat a plant-based diet–as do many great athletes, such 
as Carl Lewis (1991) and many others.
 “What if my cholesterol won’t go below 150 mg/dL? 
A tiny minority of the population, no more than 5% of all 
Americans, has an inherited cholesterol disorder that makes 
it impossible for them to reduce total cholesterol below 400 
to 500 mg/dL, even with careful nutrition. Such patients need 
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to be monitored by highly qualifi ed cholesterol specialists” 
(p. 79).
 A plant-based diet should contain “large quantities of 
natural antioxidants, which prevent the body from oxidizing 
LDL cholesterol into its most dangerous, artery-clogging 
form.”
 “Don’t my genes predetermine whether or not I’ll get 
heart disease?” The “answer is an emphatic NO. If you 
maintain a cholesterol level under 150 mg/dL, or LDL under 
80 mg/dL, you–and all other relatives who inherited these 
genes–will be free of heart disease” (p. 80).
 “Why can’t I have ‘heart-healthy oils?” The idea of 
heart-healthy oils and the Mediterranean Diet was based 
on the Lyon Diet Heart Study, and was widely praised by 
the media and in books. But: “By the end of the study, 
nearly four years after its start, fully 25% of the subjects 
on the Mediterranean diet–one out of four–had either died 
or experienced a new cardiovascular event. I feel these are 
wretched results for a nonmalignant disease. We can do 
much better.” “In fact the medical literature is fi lled with 
evidence of the harmful effects of monounsaturated oils” as 
is Dr. Esselstyn’s personal experience (p. 84-86).
 “T. Colin Campbell, the Cornell University professor 
who directed and cowrote The China Study, observes that 
there are ‘two worlds’ of medicine–two radically different 
visions of how to approach health. ‘One consensus favors 
drugs as the cure, the other favors food,’ he explains; 
Western medicine, for the most part, has chosen drugs. As I 
see it, we got it wrong.’ I agree.”
 Chapter 11, “Kindred spirits,” summarizes the 
pioneering work of some mentioned previously in the 
“Acknowledgments” section of this book: T. Colin Campbell, 
Nathan Pritikin, Hans Diehl, John McDougall, Dean Ornish 
(whose program is most similar to Esselstyn’s. “Among the 
wide variety of programs promoting cardiovascular health, 
his and mine are the only ones I am aware of that are based 
on peer-reviewed research that demonstrates arrest and 
reversal of heart disease.” Dr. Esselstyn’s 12-year study 
started in 1985; Dr. Ornish’s study started in 1986. Dr. 
Ornish “did not use cholesterol-lowering medication. Like 
mine, Dr. Ornish’s patients had three-vessel coronary heart 
disease. And Dr. Ornish insisted that, in addition to adopting 
a plant-based diet, his patients must use relaxation and 
meditation techniques and participate in a structured exercise 
program. Finally Dr. Ornish had a control group of patients 
with similar disease severity, but who followed a traditional 
program of cardiac care”), Dr. Charles Atwood (a longtime 
pediatrician with an extremely busy practice, his focus on 
children was very important [not to be confused with Dr. 
Robert Atkins of low-carb diet fame]), and Antonia Demas.
 “And yet with all the research that demonstrates the 
wisdom and benefi ts of plant-based nutrition, its growing 
ranks of opponents still face a formidable array of opponents 
from the titans of the animal food industry to the medical 

establishment itself. My colleague Dean Ornish succinctly 
sums up the dilemma faced by those of us who believe in this 
healthy way of eating. ‘I don’t understand why asking people 
to eat a well-balanced vegetarian diet is considered drastic, 
while it is medically conservative to cut people open.’ Well 
said” (p. 93). Address: M.D. former surgeon, researcher and 
clinician, Cleveland Clinic, Ohio–for 35+ years.

4103. Esselstyn, Caldwell B., Jr. 2007. Prevent and reverse 
heart disease: the revolutionary, scientifi cally proven, 
nutrition-based cure (Continued, Part III). New York, NY: 
Avery. A member of the Penguin Group (USA) Inc. xii + 308 
p. Plus 8 unnumbered pages of plates. Foreword by T. Colin 
Campbell, Ph.D. Illust. (some color). Index. 24 cm. [27 ref]
• Summary: Continued: The endothelium: It is very 
important to understand where our defense mechanism 
against coronary artery disease breaks down; it is in the 
lining cells, that are one layer thick, which protect the 
inside of our arteries. When you are a teenager, if you 
were to spread these cells out one layer thick, you could 
probably cover 6-8 tennis courts. But as we grow older, the 
Western diet that we eat destroys the wonderful but delicate 
endothelial cells. There is a sensitive test now that can 
evaluate whether these wonderful lining cells can make a 
suffi cient amount of their magical compound, nitric oxide, 
which is a gas. When the cells that line your arteries are 
healthy, they make nitric oxide in abundance–enough to 
protect us from developing any heart disease. However when 
you do sophisticated studies after ingestion of food, you fi nd 
that there is immediate injury to these delicate endothelial 
cells after something as benign-sounding as olive oil, or palm 
oil, or soybean oil, after dairy products such as cheese, ice 
cream, or butter, or after meat such as steak, lamb chops, or 
pork. Foods such as these immediately injure these delicate 
endothelial cells.
 So if you look at people in their 60s and 70s who have 
been eating a typical Western type of diet (as in a famous 
study by Dr. Lewis Kuller, from the Pittsburgh’s School of 
Public Health [Pennsylvania]), all men by age 65 and all 
women by age 70, have cardiovascular disease and should be 
treated as such.
 Why wouldn’t it make sense, therefore, to collect a 
group of patients who are seriously ill with heart disease, to 
see if we can convince them to eat the type of plant-based 
diet which we see in those cultures where the disease is 
nonexistent. That was the basis for Dr. Esselstyn’s research 
which started in 1985. About 24 patients who were literally 
the “walking dead,” were referred to him by his colleagues. 
They had failed their fi rst or second bypass operation, 
they had failed their fi rst or second stenting or angioplasty 
attempt–they were too sick for these procedures or they had 
refused. There were fi ve in that original group of whom 
expert cardiologists said they would not live out the year. 
However that group actually lived more than 22 years. It was 
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exciting to see that they not only arrested the progression of 
their disease, but x-rays of arteries to their heart showed that 
they often had striking reversal of their disease. And these 
were patients with the most extreme heart conditions. Dr. 
Esselstyn concluded that when you eat this new diet, which 
involves making signifi cant, profound changes, you restore 
the capacity of those delicate, single-layer lining cells, to 
make that magical compound–nitric oxide gas.
 There is nothing that a person who has had heart disease 
or a heart attack fears more than the next heart attack. 
When you stop eating foods that injure the cells that line the 
arteries, and when you restore the integrity of that lining, 
you make it impossible for your plaque to rupture. It is 
rupture of the plaque that causes heart attacks. The patients 
are now able to control this disease that was trying to kill 
them. This is very powerful. Green leafy vegetables are 
particularly helpful. When people start to eat to save their 
heart, they also lose their diabetes, obesity, elevated blood 
pressure (hypertension), they markedly reduce their risk of 
having a common Western cancer of prostate, breast, colon, 
uterus, or ovary. They remarkably diminish the likelihood of 
gallstones, diverticulitis, rheumatoid arthritis, etc.
 The United States needs a major health revolution and 
change in diet. It is at our fi ngertips. It is never going to 
come from universal health insurance, from new medicines 
or pills, or new medical procedures. The medical profession 
must share with the public the information they need to avoid 
these common chronic killing diseases. People in the USA 
are unaware of the foods that are injuring them day after day. 
The U.S. now spends $250 billion a year on heart disease.
 By the late 1970s, Dr. Esselstyn was certain that there 
was a strong connection between diet and many diseases. But 
the connection with heart disease seemed the most obvious. 
First there was the compelling fact that in nations where 
blood cholesterol levels were below 150 mg/dL, coronary 
artery disease was rare, while in places where the level was 
higher than 150, there were higher rates of heart disease.
 Moreover, scientifi c studies have consistently shown 
that a diet high in fat and cholesterol causes coronary artery 
disease in both animals and humans. Other studies showed 
that monkeys acquired heart disease after being fed a diet 
deliberately loaded with fat, yet when the dietary fat was 
reversed, their heart disease was reversed. Even though 
several senior cardiologists at the Cleveland Clinic did 
not believe that there was a connection between diet and 
coronary disease, Dr. Esselstyn (a general surgeon) decided 
to pursue his studies.
 Then in April 1984, Dr. Esselstyn “had a personal 
epiphany.” At a meeting of the Eastern Surgical Society 
in Connecticut a waitress served him “a plate containing a 
huge, bloody slice of roast beef. Suddenly I was repelled by 
the meat along with everything else. At that moment I gave it 
all up–decided never to consume meat again” (p. 17-18).
 Before long, Ann, his wife joined him in his experiment 

with a plant-based diet. Between April and June 1984, his 
cholesterol level fell from 185 mg/dL to 155. “This still was 
not acceptable. Next I omitted from my diet every possible 
source of oil and dietary fat (milk, butter, ice cream, cheese). 
Before long, my blood cholesterol was 119 mg/dL–without 
the use of any cholesterol-lowering medication. This was 
especially reassuring, since his later father, who had had his 
fi rst heart attack at age 43, had a total cholesterol as high as 
300 mg/dL (p. 18).
 In 1985 he asked cardiologists at the Cleveland Clinic 
to refer patients with advanced coronary artery disease to 
participate in his study to use diet only to try to reverse heart 
disease. His study was approved by the clinic’s internal 
review board. The fi rst patient entered the program in Oct. 
1985 and by 1988 the cardiologists at the Cleveland Clinic 
had referred 24 (23 men and 1 woman) patients to him and 
his study. “All were suffering from advanced coronary artery 
disease, and most were debilitated by angina and other 
symptoms. None smoked and none had hypertension. Each 
participant received a prescription for a cholesterol-lowering 
drug.
 The main objection he heard to his experiment was that 
“patients would never comply with such major changes in 
diet. So I determined to give them all the support I possibly 
could.” He vowed that he would never allow them to 
feel abandoned. And from the very beginning he became 
integrally involved in each participant’s treatment, starting 
with the initial interview of 45-60 minutes with each patient 
and his or her spouse. He wanted everyone to understand 
exactly what he was recommending and why. He did not 
require that his patients make any other major changes in 
lifestyle–such as exercise or meditation. Those were entirely 
optional.
 After that he met every patient every two weeks in his 
offi ce for a detailed review. He checked blood pressure, 
weight, and blood cholesterol. It was clear almost from 
the beginning that six patients did not grasp what he was 
trying to accomplish and they would not comply with the 
experiment. So, by mutual consent, he returned them to their 
cardiologists for standard care. But the rest stuck with the 
program; they ranged in age from 43 to 67. The experiment 
worked! Read this remarkable book! Address: M.D. former 
surgeon, researcher and clinician, Cleveland Clinic, Ohio–for 
35+ years.

4104. Heber, David. 2007. Plant foods and phytochemicals in 
human health. In: Carolyn D. Berdanier, Johanna T. Dwyer, 
Elaine B. Feldman, eds. 2008. Handbook of Nutrition and 
Food. 2nd ed. Boca Raton, Florida: CRC Press (Taylor & 
Francis Group imprint). 1265 p. See p. 1176-86. Chap. 70. 
Illust. Index. 26 cm. *
• Summary: Soybeans are discussed throughout this book. 
Contents: Introduction. Phytochemicals and human health: 
Phytochemical functions beyond antioxidation, oxidant 
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stress and radical oxygen species, the antioxidant network, 
anticancer effects of phytochemicals, infl ammation and 
cancer, phytochemicals in the prevention of CVD, plant-
rich diets and weight management. Dietary sources of 
phytochemicals: fl avonoids, anthocyanins, green tea 
polyphenols, soy isofl avones, glucosinolates and allyl 
sulfi des, carotenoids. Conclusion and Practical Suggestions. 
References.

4105. Lee, I-Hsin; Hung, Y.H.; Chou, C.C. 2007. Total 
phenolic and anthocyanin contents as well as antioxidant 
activity of black bean koji fermented by Aspergillus 
awamori under different culture conditions. Food Chemistry 
104(3):936-42. [33 ref]
• Summary: “Solid state fermentation was performed by 
growing Aspergillus awamori, a food grade fungus, on 
steamed black bean at 25, 30 or 35ºC for 3 days or at 30ºC 
for 0-5 days to prepare black bean kojis. It was found that 
fermentation for a period of 3 days at 30ºC yielded a koji 
that contained the highest amount of total phenolics and 
anthocyanins among the various kojis examined.” Address: 
Graduate Inst. of Food Science and Technology, National 
Taiwan University, 59, Lane 144, Keelung Rd., Sec. 4, 
Taipei, Taiwan.

4106. Lethaby, Anne; Marjoribanks, J.; Kronenberg, F.; 
Roberts, H.; Eden, J.; Brown, J. 2007. Phytoestrogens for 
vasomotor menopausal symptoms (Review). Cochrane 
Database of Systematic Reviews 17:CD001395. [126 ref]
• Summary: Thirty randomized controlled trials with a total 
of 2730 participants met the inclusion criteria. Promensil and 
isofl avone tablets were widely used for intervention.
 Authors’ conclusions (p. 31): “There is no conclusive 
evidence that phytoestrogen supplements effectively reduce 
the frequency or severity of hot fl ushes and night sweats in 
postmenopausal women.”
 More research is required to test three hypotheses. 
Address: 1. Section of Epidemiology & Biostatistics, School 
of Population Health, Univ. of Auckland, Private Bag 92019, 
Auckland, 1142, New Zealand.

4107. Mosca, Ana Carolina. 2007. Effect of maturation on 
chemical composition, fl avor profi le and sensory attributes 
of vegetable soybeans. MSc thesis, University of Illinois at 
Urbana-Champaign. xi + 114 leaves. Illust. (some color). 29 
cm. *
Address: Champaign-Urbana, Illinois.

4108. Oba, Shino; Nagata, C.; Shimizu, N.; et al. 2007. 
Soy product consumption and the risk of colon cancer: a 
prospective study in Takayama, Japan. Nutrition and Cancer 
57(2):151-57. *
• Summary: A prospective, population-based cohort study 
in Japan. “Among women, the risk was reduced with an 

increased soy product consumption... Our results exhibited 
the weak benefi t of soy foods only among women. Further 
research to confi rm our results may be benefi cial.”

4109. Tamang, Jyoti Prakash. 2007. Fermented foods for 
human life. In: Ashok K. Chauhan, A. Varma, Harsha 
Kharkwal, eds. 2007. Microbes for Human Life. New Delhi, 
India: I.K. International Publishing House. And: Tunbridge 
Wells, Kent, England: Anshan. xvi + 678 p. See p. 73-87. 25 
cm. [77 ref. Eng]
• Summary: Contents: Abstract. Key-words. Introduction. 1. 
Enrichment of diet. 2. Bio-preservation. 3. Bio-enrichment of 
nutritional value. 4. Degradation of undesirable compounds. 
5. Improvement of lactose metabolism (for people suffering 
from lactose intolerance or malabsorption). 6. Probiotic 
function. 7. Production of enzymes (which break down / 
hydrolyze complex molecules, making them easier to digest). 
8. Antimicrobial properties (help preserve foods and destroy 
pathogens). 9. Anticarcinogenic properties. 10. Reduction in 
serum cholesterol (from consumption of fermented milks). 
11. Therapeutic values (koumiss, kvass). Conclusion.
 This article is primarily about the benefi ts of 
fermentation and fermented foods, as well as about 
functional foods and probiotics.
 The following fermented soyfoods are mentioned: 
kinema, natto, tempe [tempeh].
 Note: Another list of the primary benefi ts of fermented 
soyfoods from a PowerPoint presentation by Jyoti Tamang 
in 2010 is as follows: 1. Improvement of fl avour and 
aroma. 2. Bio-enrichment of nutritional value (vitamins). 
3. Improved digestibility. 4. Degradation of anti-nutritive 
factors. 5. Improvement in bio-availability of minerals. 6. 
Production of enzymes. 7. Low-fat and low-cholesterol food. 
8. Anti-allergy. 9. Antioxidant activities (anticarcinogenic 
properties). 10. Therapeutic values: prevention of 
osteoporosis, heart disease. 11. Low-cost high plant protein 
food. Address: Food Microbiology Lab., Sikkim Government 
College, Gangtok, Sikkim 737 102, India.

4110. Velasquez, Manuel T.; Bhathena, S.J. 2007. Role of 
dietary soy protein in obesity. International J. of Medical 
Sciences 4(2):72-82. [91 ref]
• Summary: “An increasing body of literature suggests that 
soy protein and its isofl avones may have a benefi cial role in 
obesity. Several nutritional intervention studies in animals 
and humans indicate that consumption of soy protein reduces 
body weight and fat mass in addition to lowering plasma 
cholesterol and triglycerides. In animal models of obesity, 
soy protein ingestion limits or reduces body fat accumulation 
and improves insulin resistance, the hallmark of human 
obesity. In obese humans, dietary soy protein also reduces 
body weight and body fat mass in addition to reducing 
plasma lipids. Several potential mechanisms whereby soy 
protein may improve insulin resistance and lower body fat 
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and blood lipids are discussed and include a wide spectrum 
of biochemical and molecular activities that favorably 
affect fatty acid metabolism and cholesterol homeostasis. 
The biologic actions of certain constituents of soy protein, 
particularly conglycinin, soyasaponins, phospholipids, 
and isofl avones, that relate to obesity are also discussed.” 
Address: 1. Dep. of Medicine, George Washington Univ. 
Medical Center, Washington, DC.

4111. Wang, Li-Jun; Li, D.; Zou, L.; Chen, X.D.; Cheng, 
Y.O.; Yamaki, K.; Li, L.T. 2007. Antioxidative activity of 
douchi (a Chinese traditional salt-fermented soybean food) 
extracts during its processing (Open Access). International J. 
of Food Properties 10(2):385-96. [37 ref]
• Summary: Douchi [fermented black soybeans] originated 
in China. There are three types of douchi that are fermented 
by Mucor, Bacteria, and Aspergillus strains, respectively. 
Among them, Aspergillus-type douchi is the earliest, has 
been the most popular type, and is produced widely in China. 
Traditional fermented soybean foods (such as sufu, miso, 
natto, and tempeh). Address: 1. College of Food Science and 
Nutritional Engineering, China Agricultural Univ., Beijing, 
P.R. China.

4112. Wang, Li-jun; Yin, L.J.; Li, D.; Zou, L.; Saito, 
M.; Tatsumi, E.; Li, L.T. 2007. Infl uences of processing 
and NaCl supplementation on isofl avone contents and 
composition during douchi manufacturing. Food Chemistry 
101(3):1247-53. [26 ref]
• Summary: Douchi [fermented black soybeans], a 
fermented food, is popular in China. “The effects of NaCl on 
the isofl avone contents and composition during processing 
of douchi, as well as the b-glucosidase activity was 
investigated. The results indicate that 61% of the isofl avones 
in raw soybeans were lost when NaCl content was 10%, 
which is mainly attributed to pre-fermentation (43%) and 
post-fermentation (18%) during douchi processing. While 
a pre-treatment did not generate major differences in total 
isofl avone content during douchi processing, isofl avone 
composition was altered. The levels of aglycones increased, 
while the corresponding levels of beta-glucosides, 
malonylglucoside and acetylglucoside decreased. Further, 
isofl avones in the form of aglycones exceeded 90% of total 
content following post-fermentation. Finally, changes in 
isofl avone isomer distribution were found to be related to 
beta-glucosidase activity during fermentation, which was 
affected by NaCl supplementation.” Address: 1. College 
of Food Science and Nutritional Engineering, China 
Agricultural Univ., Beijing 100083, China.

4113. Yeager, Selene. 2007. The doctor’s book of food 
remedies: the latest fi ndings on the power of food to treat and 
prevent health problems–from aging and diabetes to ulcers 
and yeast infections. Fully revised and updated. [Emmaus, 

Pennsylvania]: Rodale Inc. Distributed to the trade by 
Macmillan. xii + 707 p. Index. 24 cm. 1st ed. 1998.
• Summary: The chapter titled “Soy foods: Help for weight 
loss” (p. 579-83) explains that in the late 1990s the media 
strongly promoted soy, made it into a sort of miracle food 
or cure, and rode the wave up, then after about 2005 when 
scientists found that soy was not a miracle food, the media 
decided that “The party’s over,” and they rode the wave 
down. In 2005 soy foods faced big setbacks, when a U.S. 
government panel said there wasn’t clear evidence that soy 
could guard against heart disease, ease menopause, or protect 
bones from osteoporosis. “In response the National Institutes 
of Health (NIH) said it would stop paying for new soy 
studies.” That fall, the soyfoods industry withdrew a petition 
that asked the FDA to permit food labels that claim that soy 
protein helps prevent cancer.
 This chapter explains: “But fl ash forward to 2006, where 
one dour headline–’Soyonara–tells the sad tale. Has this 
promised [by the media] superfood become a has-bean?” 
Maybe not.”
 It proceeds to give a fair assessment of what current 
science says can and cannot be expected of soyfoods. Cannot 
(by itself): Signifi cantly reduce cholesterol. Protect against 
breast or prostate cancer. Build bones or reduce osteoporosis. 
Cool hot fl ashes or reduce menopause symptoms. This 
is followed by a long list of its many well-known health 
benefi ts. “That’s good news because soy seems to be here to 
stay.” It has gone mainstream, and sales of soy foods in the 
United States rose dramatically from $300 million in 1992 to 
$3.9 billion by 2004–a 13-fold increase in 13 years.
 The section titled “The joy of soy” gives brief 
defi nitions of some of the most popular soyfoods: Edamame, 
soy nuts, meat substitutes [sic, alternatives], soy fl our (made 
from roasted, ground soybeans), soy milk, tempeh, and 
texturized soy protein.
 A sidebar titled “Doctor’s top tip” recommends eating 
soy (such as edamame, tofu, soy nuts, and some soy burgers) 
in place of foods high in animal fats. The head of the 
American Heart Association’s nutrition committee reminds 
us: “Heart disease is a major problem–using soy protein 
instead of animal protein is still a win.”
 Dr. Mark Messina, a prominent soy researcher, says 
there are many reasons to add soy to your diet from just a 
basic nutritional point of view: (1) Soyfoods such as tofu 
or tempeh are high quality, low-cost, versatile sources of 
protein. (2) A half cup of tofu, curded with calcium sulfate, 
can provide more than 25% of the Daily Value (DV), plus a 
signifi cant amount of iron. (3) Soyfoods contain little of the 
artery clogging saturated fats found in meat and many dairy 
products.
 Contains recipes for: Soy fruit smoothie (with vanilla-
fl avored soy beverage, p. 583). Mocha Tofu Pudding (with 2 
packages {10½ ounces each} silken tofu and 2/3 cop packed 
light brown sugar).
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 The index contains 34 entries for soy, 13 for tofu, 4 
for tempeh, 3 entries for miso, 2 entries each for edamame 
and for soy milk, 1 entry each for soy nuts, soy yogurt, and 
textured soy protein.
 Note: This book is not vegetarian.

4114. Agranoff, Jonathan. 2008. Unique healthfood of 
Indonesia eaten by millions. Special report. Jakarta Post 
(The) (Indonesia). Jan. 18. p. 21.
• Summary: Discusses the importance of tempeh as an 
inexpensive and healthy source of plant protein in Indonesia.
 One sidebar, titled “A dangerous and illicit pleasure,” is 
about tempeh bongkrek, made from coconut presscake. “So 
dangerous is this tempeh that the government has banned the 
manufacture of it and imposed prison sentences for anybody 
caught making or selling it, since this tempeh can contain a 
toxin more deadly than cyanide.”
 A large photo shows women packaging tempeh for sale 
in Semarang, Central Java. Address: Contributor, Jakarta.

4115. Boucher, Beatrice A.; Cotterchio, M.; Kreiger, N.; 
Thompson, L.U. 2008. Soy formula and breast cancer risk 
(Letter to the editor). Epidemiology 19(1):165-66. Jan. [13 
ref]
• Summary: Infants consuming “only soy formula” were 
associated with reduced odds of breast cancer in later life. 
However the sample size was too small to be statistically 
signifi cant.
 “Our fi ndings warrant investigation in larger breast 
cancer studies that include measurement of soy formula 
feeding.” Address: 1. Div. of Preventive Oncology, Cancer 
Care Ontario, Toronto, Canada.

4116. Chevalley, Thierry; Bonjour, J.P.; Ferrari, S.; Rizzoli, 
R. 2008. High-protein intake enhances the positive impact 
of physical activity on BMC [bone mineral content] 
in prepubertal boys. J. of Bone and Mineral Research 
23(1):131-42. Jan. [56 ref]
• Summary: “Conclusion: In 232 healthy prepubertal boys, 
the impact in increased physical activity on BMC seems to 
be enhanced by protein intake within limits above the usual 
recommended allowance.”
 “... research shows consuming protein in excess of the 
US recommended daily allowance may augment the impact 
of physical activity on bone mineral density” (Messina 2017 
#33).
 Note: One of several dangers of a high protein diet is 
kidney damage. Address: 1. Div. of Bone Diseases [WHO 
Collaborating Centre for Osteoporosis Prevention], Dep. 
of Rehabilitation and Geriatrics, University Hospitals of 
Geneva, Geneva, Switzerland.

4117. Roseboro, Ken. 2008. The 2008 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 

and organic seeds, grains, ingredients, and foods. Fairfi eld, 
Iowa: Writing Solutions, Inc. 102 p. Illust. (both color, and 
blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-
GMO Project special section (The Non-GMO Project rises 
to forefront of natural food industry, Verifi cation aims 
to protect natural and organic foods from GMOs, assure 
consumers, The Non-GMO Project facts, Michael Funk 
[President and CEO of United Natural Foods, Inc., UNFI]: 
“Time has come” for The Non-GMO Project, Company 
profi le: Straus Family Creamery becomes fi rst company to 
be verifi ed through Non-GMO Project). Related products, 
services, and organizations. Indexes: Index of non-GMO 
suppliers by product category: Seeds, grains and oilseeds 
(incl. soybeans {identity preserved, specialty, food- and 
feed-grade}, soybeans–organic), canola / rapeseed products, 
corn products, soy products (phytosterols, soy fl akes, soy 
fl our, soy germ concentrate, soy grits, soy lecithin {including 
organic}, soy meal {including organic}, soy nuts, soy oil 
{including organic}, soy oil–low linolenic, soy protein, 
isolates and concentrates, soy protein–textured, soymilk, 
soymilk powder, soy sauce, vitamin E / tocopherols), other 
ingredients and processing aids (citric acid, dairy ingredients, 
enzymes, fl avors, food colors, organic sweeteners, etc.), food 
products, animal feed. Index of related products, services 
and organizations. Index of related products, services, and 
organizations. Comprehensive index. Order form for The 
Organic & Non-GMO Report.
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering of foods and feeds. Address: Editor / Publisher. 
Phone: 1-800-854-0586.

4118. Wu, A.H.; Yu, M.C.; Tseng, C.C.; Pike, M.C. 2008. 
Epidemiology of soy exposures and breast cancer risk. 
British J. of Cancer 98(1):9-14. Jan. [40 ref]
• Summary: A minireview of the literature. Soyfood intake, 
in the amount consumed by Asian populations, may have 
protective effects against breast cancer. Address: Dep. of 
Preventive Medicine, Keck School of Medicine, Univ. of 
Southern California, Los Angeles, California 90089-9175.

4119. Travis, R.C.; Allen, N.E.; Appleby, P.N.; Spencer, 
E.A.; Roddam, A.W.; Key, T.J. 2008. A prospective study 
of vegetarianism and isofl avone intake in relation to breast 
cancer risk in British women. International J. of Cancer 
122(3):705-10. Feb. 1. *
• Summary: In a population of British women, with 
vegetarian and nonvegetarian diets, no evidence was found 
for a strong association between vegetarian diets or dietary 
isofl avone intake and risk for breast cancer. Address: 1. 
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Cancer Research UK, Cancer Epidemiology Unit, Univ. of 
Oxford, Oxford OX3 7LF, UK.

4120. Euling, Susan Y.; Herman-Giddens, M.E.; Lee, 
P.A.; Selevan, S.G.; Juul, A.; Sorensen, T.I.; Dunkel, L.; 
Himes, J.H.; Teilmann, G.; Swan, S.H. 2008. Examination 
of US puberty-timing data from 1940 to 1994 for secular 
trends: Panel fi ndings. Pediatrics 121(3):S172-S191. Feb. 
Supplement. [94 ref]
• Summary: An expert panel found that children, especially 
girls, are entering and progressing through puberty earlier 
today than in the mid-1900s. This is shown by earlier breast 
development and onset of menarche, but not female pubertal 
markers. The panelists agreed that this earlier progression 
through puberty should be considered an adverse effect. 
Address: 1. National Center for Environmental Assessment, 
Offi ce of Research and Development, US Environmental 
Protection Agency, Washington, DC 20460.

4121. Haas, Gabriel P.; Delongchamps, N.; Brawley, 
O.W.; Wang, C.Y.; de la Roza, G. 2008. The worldwide 
epidemiology of prostate cancer: Perspectives from autopsy 
studies. Canadian J. of Urology 15(1):3866-71. Feb. [34 ref]
• Summary: “Prostate cancer is the most frequently 
diagnosed non-skin cancer in the United States and the 
third leading cause of cancer deaths.” Address: 1-2. Dep. of 
Urology, SUNY Upstate Medical Univ., Syracuse, New York 
13210.

4122. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2008. New research supports heart-
healthy soyfoods: large-scale Japanese study fi nds soy 
protective against heart disease. 19(5):11. Feb.
• Summary: “For years we’ve heard that eating soyfoods 
will protect your heart. Now, new research from the Japanese 
government, conducted over many years, confi rms this fact.
 “In a large-scale study from Japan involving more than 
40,000 middle-aged subjects over a 12-year period, women 
who consumed the most soy were dramatically less likely to 
have a heart attack, stroke or develop cardiovascular disease.
 “Specifi cally, women who consumed about 1.5 servings 
of soyfoods daily were only about one-third as likely 
to develop heart disease in comparison to women who 
consumed less than half a serving per day. One serving of a 
traditional soy-food is, for example, one-cup soymilk or one-
half cup tofu.
 “’This study emphasizes the importance of soy in the 
prevention of heart disease,’ says Linda Funk, executive 
director of The Soyfoods Council. ‘The extensive length of 
this study along with the high number of subjects involved 
produced results that are very true and can be applied to our 
everyday life.’
 “Furthermore, the fi ndings from the Japanese study are 
supported by a recently published Chinese study. In this 

case, the researchers focused on the extent to which soy 
intake was related to carotid intima-media thickness (IMT). 
The measurement of IMT, which is done using ultrasound, 
is a convenient means of determining early atherosclerotic 
changes. Among high soy consumers, IMT was markedly 
reduced, indicating a lower risk of developing heart disease. 
Interestingly, soy was more protective in men than women, 
and it appeared that the cholesterol-lowering effects of soy 
signifi cantly contributed to the benefi t.
 “’Surprisingly, though, high-soy consumers only ate 
about 8 grams of soy protein per day,’ Funk says. ‘That 
amount–which is found in about one serving of a traditional 
soyfood–is far less than the 25 grams of soy protein 
established by the FDA as the threshold intake required for 
cholesterol reduction.’
 “The researchers from both studies say soyfoods contain 
many components that potentially help to promote heart 
health.
 “’The information from these studies speaks volumes to 
people in the United States,’ Funk says. ‘This is very positive 
information for the consumption of soy for both men and 
women.’
 “The results were even more striking in another large-
scale Japanese study among postmenopausal women.
 “The fact that postmenopausal women had fewer 
risks of disease show isofl avones play a supportive role in 
preventing heart attacks, according to a news release issued 
by Yoshihiko Kokubo, chief doctor of preventive cardiology 
at Japan’s National Cardiovascular Center, who conducted 
the study.
 “Estrogen is the most important female hormone, which 
affects the menstrual cycle and is essential for healthy 
functioning of the female body. Estrogen levels decrease 
sharply once a woman begins menopause. The fi ndings 
would seem to contradict those by the American Heart 
Association, which last year cautioned there was little direct 
proof that soy consumption lowered the risk of heart disease.
 “An increased interest in soyfoods has resulted in wide 
distribution of a variety of soyfoods, from the traditional 
tofu, edamame and miso to soynuts, soymilk–in a variety of 
fl avors, a wide range of soy burgers, sausage and crumbles, 
to cheeses, sour cream and more. Shoppers can now fi nd 
soy-based smoothies, hot and cold cereals with soy protein, 
fi ber- and calcium-enriched tofu, tofu-based ice creams and 
desserts, potato-soy crisps, soy lasagna and pizza, wraps and 
much, much more.
 “’It’s so easy to introduce or add more soy protein to 
meals and favorite recipes,’ Funk says. ‘Add edamame to 
salads and soups, or serve as a vegetable. Create a high-
protein shake with soymilk, fruit and tofu. Stir soy crumbles 
into sauce for pasta or lasagna. Tofu can go into casseroles, 
stir-frys, even cheesecake, and it now comes in a wonderful 
array of forms and fl avors.’
 “For more information on soyfoods including recipes, 
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visit www.thesoyfoodscouncil.com.”

4123. Khaodhiar, Lalita; Ricciotti, H.A.; Li, L.; Pan, W.; 
Schickel, M.; Zhou, J.; Blackburn, G.L. 2008. Daidzein-rich 
isofl avone aglycones are potentially effective in reducing 
hot fl ashes in menopausal women. Menopause 15(1):125-32. 
Jan/Feb. [31 ref]
• Summary: This was a randomized, double-blind, placebo-
controlled trial of menopausal women, aged 38 to 60 years, 
who experienced 4 to 14 hot fl ashes per day. A total of 147 
women completed the study.
 Daidzein-rich isofl avone “supplementation may be an 
effective and acceptable alternative to hormone treatment for 
menopausal hot fl ashes.” Address: 1. Dep. of Medicine, Beth 
Israel Deaconess Medical Center, Harvard Medical School, 
Boston, Massachusetts.

4124. Ma, De-Fu; Qin, L.Q.; Wang, P.Y.; Katoh, R. 2008. 
Soy isofl avone intake increases bone mineral density in the 
spine of menopausal women: Meta-analysis of randomized 
controlled trials. Clinical Nutrition 27(1):57-64. Feb. [35 ref]
• Summary: “Conclusions: Isofl avone intervention 
signifi cantly attenuates bone loss of the spine in menopausal 
women. These favorable effects become more signifi cant 
when more than 90 mg/day of isofl avones are consumed. 
And soy isofl avone consumption for 6 months can be enough 
to exert benefi cial effects on bone in menopausal women.” 
Address: Dep. of Social Medicine & Health Education, 
School of Public Health, Peking Univ., Beijing 100083, PR 
China.

4125. Ma, D.-F.; Qin, L.-Q.; Wang, P.-Y.; Katoh, R. 2008. 
Soy isofl avone intake inhibits bone resorption and stimulates 
bone formation in menopausal women: Meta-analysis 
of randomized controlled trials. European J. of Clinical 
Nutrition 62(2):155-61. Feb. [59 ref]
• Summary: “Conclusions: Isofl avone intervention 
signifi cantly inhibits bone resorption and stimulates bone 
formation. These favorable effects occur even if <90 mg/
day of isofl avones are consumed or the intervention lasts less 
than 12 weeks.” Address: 1,3. Dep. of Social Medicine and 
Health Education, School of Public Health, Peking Univ., 
Beijing, China.

4126. Messina, Mark. 2008. Conclusion that isofl avones 
exert estrogenic effects on breast tissue and may raise breast 
cancer risk unfounded (Letter to the editor). Molecular 
Nutrition & Food Research 52(2):299-300. Feb. [16 ref]
• Summary: This letter is in response to the following article: 
Eisenbrand, G., “Isofl avones as phytoestrogens in food 
supplements and dietary foods for special medical purposes.” 
Mol. Nutr. Food Res. 2007, 1305-1312.
 A portrait photo shows Dr. Mark Messina. Address: 
PhD, Nutrition Matters, Inc., 439 Calhoun St., Port 

Townsend, Washington 98368.

4127. Schoeters, Greet; Den Hond, Elly; Dhooge, W.; van 
Larebeke, N.; Leijs, M. 2008. Endocrine disruptors and 
abnormalities of pubertal development. Basic & Clinical 
Pharmacology & Toxicology 102(2):168-75. Feb. [63 ref]
• Summary: Worldwide, there is a trend toward earlier 
puberty development. This trend may be partly caused 
by endocrine-disrupting chemicals in the environment. 
Epidemiological studies have investigated the relationship 
between pubertal development and exposure to such 
endocrine-disrupting chemicals as: polychlorinated 
biphenyls, polybrominated biphenyls, 1,1,1-trichloro-2,2-
bis(p-chlorophenyl)ethane, phthalate esters, furans and the 
pesticide endosulfan. Relationships to both prenatal and 
postnatal exposure have been reported. The endocrine system 
appears to regulate some of the development. “There is 
increasing evidence for a link between prenatal development 
and pubertal onset. In girls born small for gestational 
age (SGA), pubertal onset and age at menarche often are 
advanced, especially if there has been an extensive catch-
up growth during the fi rst months of life. In utero growth 
retardation may have multiple causes including exposure to 
xenobiotic substances as was suggested for some endocrine-
disrupting chemicals.”
 Note: Soy is not mentioned. Address: Vlaamse Instelling 
voor Technologisch Onderzoek (VITO), Environmental 
Toxicology Unit, Mol, Belgium.

4128. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgments. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 
preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
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soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 
of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 

On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

4129. Weghuber, Daniel; Widhalm, Kurt. 2008. Effect of 
3-month treatment of children and adolescents with familial 
and polygenic hypercholesterolaemia with a soya-substituted 
diet. British J. of Nutrition 99(2):281-86. Feb. [31 ref]
• Summary: In this diet, typical Western protein foods 
were partially replaced by soy protein foods. The result 
was benefi cial to serum lipids. Address: 1. Div. of Clinical 
Nutrition and Metabolism, Dep. of Paediatrics, Vienna 
Medical School, Vienna, Austria.

4130. Finkelstein, J.S.; Brockwell, S.E.; Mehta, V.; 
Greendale, G.A.; Sowers, M.R.; Ettinger, B.; Lo, J.C.; 
Johnston, J.M.; Cauley, J.A.; Danielson, M.E.; et al. 2008. 
Bone mineral density changes during the menopause 
transition in a multiethnic cohort of women. J. of Clinical 
Endocrinology and Metabolism 93(3):861-68. March. [62 
ref]*
• Summary: “Conclusions: Bone loss accelerates 
substantially in the late perimenopause and continues at a 
similar pace in the fi rst postmenopausal years. Body weight 
is a major determinant of the rate of menopausal BMD loss, 
whereas ethnicity, per se, is not. Healthcare providers should 
consider this information when deciding when to screen 
women for osteoporosis.” Address: Endocrine Unit, Dep. 
of Medicine, Massachusetts General Hospital, 50 Blossom 
Street, Boston, Massachusetts 02114.

4131. Kim, Nam Yee; Song, E.J.; Kwon, D.Y.; Kim, H.P.; 
Heo, M.Y. 2008. Antioxidant and antigenotoxic activities of 
Korean fermented soybean. Food and Chemical Toxicology 
46(3):1184-89. March. *
• Summary: The Korean fermented soy product, 
Chungkookjang, will be evaluated in vitro and in vivo. It was 
found “to be a promising functional food which can prevent 
oxidative stress.” Address: College of Pharmacy, Kangwon 
National Univ., Chunchon, Republic of Korea.

4132. Ovaskainen, Marja-Leena; Törrönen, R.; Koponen, 
J.M.; Sinkko, H.; Hellström, J.; Reinivuo, H.; Mattila, P. 
2008. Dietary intake and major food sources of polyphenols 
in Finnish adults. J. of Nutrition 138(3):562-66. March. [34 
ref]
• Summary: “Abstract: Phenolic acids, fl avonoids, 
proanthocyanidins, and ellagitannins are polyphenols that 
may have benefi cial effects on human health and provide 
protection against chronic diseases. To date, limited data 
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exist on quantitative intake of polyphenols. The aims of 
this study were to estimate the quantitative intakes of 
polyphenols by using analyzed concentrations together with 
individual food consumption records and to determine major 
dietary sources. Analyzed concentrations of phenolic acids, 
anthocyanidins, and other fl avonoids, proanthocyanidins, and 
ellagitannins (44 total polyphenol compounds) were entered 
into the national food composition database, Fineli. The 
absolute intakes of the polyphenols and the corresponding 
food sources were calculated on the basis of 48-h dietary 
recalls of 2007 Finnish adults. The mean total intake of 
polyphenols was 863 +/- 415 mg/d. Phenolic acids comprised 
the dominant group of polyphenols (75% of total intake) 
followed by proanthocyanidins (14%) and anthocyanidins 
and other fl avonoids (10%). Due to their high consumption 
and high concentrations of phenolic acids, coffee and cereals 
were the main contributors to total polyphenol intake. Berries 
and berry products were the main source for anthocyanidins, 
ellagitannins, and proanthocyanidins, and fruits were the 
main source for fl avonols, fl avones, and fl avanones. The 
results give additional support to the recommendations for a 
varied diet with fruits, berries, cereals, and vegetables.”
 “Polyphenol food sources: Coffee was the primary 
food item contributing to phenolic acid intake (Table 2) and 
also to the total intake of polyphenols... Isofl avonoids came 
from soy products and lignans were derived from seeds, soy 
products, rye bread, and other cereal products...” Flavonoid 
contributors include beans and soy.
 Soy is mentioned 3 times in this article. Address: 1. 
Dep. of Health Promotion and Chronic Disease Prevention, 
Nutrition Unit, National Public Health Institute, FI-00300 
Helsinki, Finland.

4133. Ryan-Borchers, Tracy A.; Boon, C.; Park, J.S.; 
McGuire, M.K.; Fournier, L.R.; Beerman, K.A. 2008. Effects 
of dietary and supplemental forms of isofl avones on thyroid 
function in healthy postmenopausal women. Topics in 
Clinical Nutrition 23(1):13-22. Jan/March. [59 ref]
• Summary: This is the report of a 16-week, double-blinded, 
placebo-controlled trial.
 “The results of this study suggest that isofl avones 
obtained from either soymilk or supplements have no 
effect on thyroid-stimulating hormone in well-nourished 
postmenopausal women.” Address: 1. Dep. of Food Science 
and Human Nutrition, Washington State Univ., Pullman, WA 
99164-6376.

4134. Wei, Que-King.; Chen, T.-R.; Chen, J.-T. 2008. Use of 
Bacillus subtilis to enrich isofl avone aglycones in fermented 
natto. J. of the Science of Food and Agriculture (London) 
88(6):1007-11. April 30. [20 ref]
• Summary: Background: Natto is a food made by 
fermenting cooked soybeans with Bacillus subtilis. 
Soybean isofl avones are reported to provide many health 

benefi ts, including oestrogenic effects. However, isofl avone 
aglycones may be absorbed faster and in higher amounts 
in the human intestine than their glucosides. This study 
aimed to investigate the content of isofl avone components 
in commercial natto products as well as the use of B. subtilis 
strains to ferment cooked soybeans to produce a high level of 
isofl avone aglycones in natto.
 “Conclusion: Bacillus subtilis BCRC 14718 incubated 
with cooked soybeans produces higher levels [68% vs. 12%] 
of isofl avone aglycones, which may enhance health benefi ts 
over traditional fermented natto.” Address: 1. Dep. of Food 
Nutrition, Chung Hua Univ. of Medical Technology, 89 
Wunhua 1st street, Rende Township, Tainan 71703, Taiwan, 
ROC.

4135. San Martin, Carol D.; Garri, C.; Pizarro, F.; Walter, T.; 
Theil, E.C.; Núñez, M.T. 2008. Caco-2 intestinal epithelial 
cells absorb soybean ferritin by micro2 (AP2)- dependent 
endocytosis (Open Access). J. of Nutrition 138(4):659-66. 
April. [48 ref]
• Summary: “Abstract: Iron defi ciency, a condition currently 
affecting approx. 3 billion people, persists in the 21st century 
despite half a millennium of medical treatment. Soybean 
ferritin (SBFn), a large, stable protein nanocage around a 
mineral with hundreds of iron and oxygen atoms, is a source 
of nutritional iron with an unknown mechanism for intestinal 
absorption. Iron absorption from SBFn is insensitive to 
phytate, suggesting an absorption mechanism different 
from for [sic] the ferrous transport. Here, we investigated 
the mechanism of iron absorption from mineralized SBFn 
using Caco-2 cells (polarized in bicameral inserts) as an 
intestinal cell mode and analyzed binding, internalization 
and degradation with labeled SBFn (131I or fl uorescent 
labels), confocal microscopy, and immunoanalyses to show: 
(1) saturable binding to the apical cell surface; dissociation 
constant of 7.75 ± 0.88 nmol/L; (2) internalization of SBFn 
that was dependent on temperature, concentration, and 
time; (3) entrance of SBFn iron into the labile iron pool 
(calcein quenching); (4) degradation of the SBFn protein 
cage; and (5) assembly peptide 2 (AP2)-/clathrin-dependent 
endocytosis (sensitivity of SBFn uptake to hyperosmolarity, 
acidity, and RNA interference to the micro2 subunit of 
AP2), and resistance to fi lipin, a caveolar endocytosis 
inhibitor. The results support a model of SBFn endocytosis 
through the apical cell membrane, followed by protein cage 
degradation, mineral reduction/dissolution, and iron entry to 
the cytosolic iron pool. The large number of iron atoms in 
SBFn makes iron transport across the cell membrane a much 
more effi cient event for SBFn than for single iron atoms as 
heme or ferrous ions.” Address: Dep. of Biology, Faculty of 
Sciences, and Cell Dynamics and Biotechnology Institute; 
Nutrition and Food Technology Institute, Universidad de 
Chile, Santiago, Chile.
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4136. Pendleton, John M.; Tan, W.W.; Anai, S.; Chang, M.; 
Hou, W.; Shiverick, K.T.; Rosser, C.J. 2008. Phase II trial 
of isofl avone in prostate specifi c antigen recurrent prostate 
cancer after previous local therapy (Open Access). BMC 
Cancer 8:132. May 11. [27 ref]
• Summary: “Background: Data exist that demonstrate 
isofl avones’ potent antiproliferative effects on prostate cancer 
cells. We evaluated the effi cacy of isofl avone in patients 
with PSA recurrent prostate cancer after prior therapy. We 
postulated that isofl avone therapy would slow the rate of rise 
of serum PSA.
 “Methods: Twenty patients with rising PSA after prior 
local therapy were enrolled in this openlabeled, Phase II, 
nonrandomized trial (Trial registration # NCT00596895). 
Patients were treated with soy milk containing 47 mg of 
isofl avonoid per 8 oz serving three times per day for 12 
months. Serum PSA, testosterone, lipids, isofl avone levels 
(genistein, daidzein, and equol), and quality of life (QOL) 
were measured at various time points from 0 to 12 months. 
PSA outcome was evaluated.
 “Results: Within the mixed regression model, it was 
estimated that PSA had increased 56% per year before study 
entry and only increased 20% per year for the 12-month 
study period (p = 0.05). Specifi cally, the slope of PSA after 
study entry was signifi cantly lower than that before study 
entry in 6 patients and the slope of PSA after study entry 
was signifi cantly higher than before study entry in 2 patients. 
For the remaining 12 patients, the change in slope was 
statistically insignifi cant. Nearly two thirds of the patients 
were noted to have signifi cant levels of free equol in their 
serum while on therapy.
 “Conclusion: Dietary intervention with isofl avone 
supplementation may have biologic activity in men with 
biochemical recurrent prostate cancer as shown by a decline 
in the slope of PSA. This study may lend support to the 
literature that nutritional supplements have biologic activity 
in prostate cancer and therefore, further studies with these 
agents in randomized clinical trials should be encouraged.”
 Note: BMC in the journal name stands for British 
Medical Council. Address: 1. Div. of Urology, The Univ. of 
Florida, Jacksonville, Florida 32209.

4137. Bartlett, Donald L.; Steele, James B. 2008. Monsanto’s 
harvest of fear: Monsanto already dominates America’s food 
chain with its genetically modifi ed seeds. Now it has targeted 
milk production. Just as frightening as the corporation’s 
tactics–ruthless legal battles against small farmers–is its 
decades-long history of toxic contamination. Vanity Fair. 
May. p. 156, 158, 160-64, 169-70.
• Summary: An excellent (but clearly one-sided) expose 
and history of Monsanto. Part one is about Monsanto and 
the hardball and intimidating tactics the corporation uses 
to enforce many of its 674 biotechnology patents. Here is a 
brief chronology:

 1901–Monsanto is founded in St. Louis by John 
Francis Queeny, an Irishman with little education. He 
named the company Monsanto Chemical Works; his wife’s 
maiden name was Monsanto. The fi rst product he made 
was saccharin, an artifi cial sweetener, then imported from 
Germany. His fi rst main customer was a new company in 
Georgia named “Coca-Cola.”
 1917–Monsanto begins making aspirin, and soon 
becomes the largest manufacturer in the world.
 1929–Monsanto begins operating one chemical plant 
in Nitro, West Virginia, on the Kanawha River, and another 
in Anniston, Alabama. At the Anniston plant this year it 
begins to manufacture polychlorinated biphenyls (better 
known as PCBs) for use as coolants and insulating fl uids for 
transformers and capacitors, etc.
 1947–PBBs are now known to be toxins.
 1948–The Monsanto plant in Nitro begins to make 
a powerful herbicide named 2,4,5-T. A by-product of the 
process was a chemical that would later be known as dioxin. 
Today (2008) PCBs and dioxin are considered “two of the 
most toxic substances ever known.”
 1949 March 8–A huge explosion rocks Monsanto’s 
plant at Nitro–caused by the failure of a pressure valve on 
a container in which herbicide was being made. There was 
widespread contamination in the town of Nitro, resulting in a 
court case.
 1956–The U.S. Navy tests Monsanto’s hydraulic 
fl uid containing PCBs. Navy offi cials told Monsanto that 
applications of the product “caused death in all of the rabbits 
tested” and indicated “defi nite liver damage.”
 1960s–The Nitro plant produces Agent Orange, the 
herbicide used by the U.S. military to defoliate jungles in 
Vietnam during the war there. Dioxin was also a by-product 
of the manufacture of Agent Orange.
 1966 (approx.)–A biologist conducting tests in streams 
near the plant in Anniston, Alabama, for Monsanto, got 
shocking results when he submerged his fi sh. According to 
the Washington Post he reported to Monsanto that “All 25 
fi sh lost equilibrium and turned on their sides in 10 seconds 
and all were dead in 3½ minutes.”
 1969–Monsanto stops producing dioxin at the Nitro 
plant.
 1970–The FDA discovers high levels of PCBs in fi sh 
near the Anniston plant. Monsanto makes great efforts to 
limit the P.R. damage.
 1970s–Monsanto Co., headquartered in St. Louis, 
Missouri, shifts more and more of its resources into 
biotechnology–especially after 1974.
 1970s–PCB production is banned in the United States 
due to the high toxicity of most PCB congeners and 
mixtures. PCBs are classifi ed as persistent organic pollutants 
which bioaccumulate in animals.
 1971–Monsanto stops making PCBs in Anniston, 
Alabama.
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 1977–Monsanto stops making PCBs in the United 
States and in Wales (UK). Monsanto has been the only 
manufacturer of PCBs in North America, marketing them 
under the trade name Aroclor (e.g., Aroclor 1242, Aroclor 
1016), from 1930 to 1977. 1980–In a 5 to 4 decision the U.S. 
Supreme Court decides to extend patent law to cover a live 
human-made organism–a Pseudomonas bacterium developed 
by General Electric to clean up oil spills. Monsanto took 
advantage of the precedent to patent seeds.
 1981–Several former Nitro employees fi le lawsuits 
in federal court “charging that Monsanto had knowingly 
exposed them to chemicals that caused long-term health 
problems, including cancer and heart disease” and that 
Monsanto had kept this information from the employees.
 1981–Monsanto creates a molecular biology group for 
research in plant genetics.
 1982–Monsanto scientists strike gold, becoming the fi rst 
to genetically engineer a plant cell by inserting a gene from 
an organism of another species.
 \ 1983–Monsanto acquires the soybean seed company 
Jacob Hartz Seed Co., Inc.
 1983–The Nitro plant site is placed on the EPA National 
Priorities List for Superfund toxic cleanup.
 1985–Monsanto Co. completes its huge and very 
advanced Life Sciences Research Center in Chesterfi eld, 
Missouri.
 1988–Just as the case in Nitro is about to go to trial, 
Monsanto agrees to settle most of the cases by making a 
single payment of $1.5 million.
 1993–The FDA approves the commercial use of rBST 
(bovine growth hormone, rBGH).
 1994–Monsanto begins selling rBST under the brand 
name Posilac.
 1996–The fi rst genetically engineered soybean seeds are 
sold commercially.
 1997–Monsanto spins off the chemicals portion of its 
business and names it Solutia, Inc. One big advantage of 
doing this is to “channel the bulk of the growing backlog of 
chemical lawsuits and liabilities onto Solutia, keeping the 
Monsanto brand pure.”
 2003–Monsanto and Solutia enter into a consent 
decree with the EPA to clean up the area on and around the 
Anniston plant. Monsanto has also paid $550 million to 
21,000 Anniston residents exposed to PCBs, and it is now 
(2008) “held potentially responsible for more than 50 E.P.A. 
Superfund sites.”
 Note: Check out the Wikipedia sites for Anniston, 
Alabama, and Nitro, West Virginia. When we visited (10 
May 2008) the word “Monsanto” did not appear on the Nitro 
site, but appeared twice at Anniston.
 2005–Kleinpeter Dairy in Louisiana begins advertising 
its milk as coming from rBGH-free cows. Monsanto soon 
starts to fi ght such “deceptive advertising and labeling 
practices.” Monsanto “has sued at least two dairies and one 

co-op over labeling.”
 2006 fall–Monsanto turns its legal guns on Pilot Grove 
Cooperative Elevator in Pilot Grove, Missouri. It has the 
money to outlast them in a legal battle over milk labeling.

4138. Bhatia, Jatinder; Greer, F. 2008. Use of soy protein-
based formulas in infant feeding. Pediatrics 121(5):1062-68. 
May. *
• Summary: “Soy protein-based formulas have been 
available for almost 100 years. Since the fi rst use of soy 
formula as a milk substitute for an infant unable to tolerate 
a cow milk protein-based formula, the formulation has 
changed to the current soy protein isolate. Despite very 
limited indications for its use, soy protein-based formulas 
in the United States may account for nearly 25% of the 
formula market. This report reviews the limited indications 
and contraindications of soy formulas. It will also review the 
potential harmful effects of soy protein-based formulas and 
the phytoestrogens contained in these formulas.” Address: 1. 
American Academy of Pediatrics Committee on Nutrition.

4139. Deak, Nicolas A.; Johnson, Lawrence A.; Lusas, 
Edmund W.; Rhee, Khee Choon. 2008. Soy protein products, 
processing, and utilization. In: Lawrence A. Johnson et al. 
eds. 2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 661-724. Chap. 19. [183 ref]
• Summary: Contents: Introduction and defi nitions: Soybean 
proteins (soy protein structure, protease inhibitors, soy 
protein and health), types of products, history of soy protein 
products (fl avor, chemurgy, early food uses). Analysis: 
Protein content, protein solubility, antinutritional factors, 
urease. Processing soybeans and soy protein products. Full-
fat soy fl ours and grits: Enzyme-active soy fl ours, toasted 
full-fat soy fl ours and grits, extruder-prepared full-fat soy 
fl ours. Extracted fl ake products: White fl akes, defatted 
soy fl ours and grits, re-fatted or lecithinated soy fl ours, 
soy protein concentrates (aqueous alcohol process, acid-
leaching process, hot-water leaching process, heat-denatured 
SF process, soy protein extracts, SPC characteristics), soy 
protein isolates (pH extraction-precipitation, fractionating 
soy proteins, membrane processing, aqueous extraction 
processing, salt extraction, separation of intact protein 
bodies, enzyme-modifi ed SPI, whipping proteins), 
microbiological stability, impact of soybeans with 
modifi ed compositions. Dietary fi ber products: Soy hulls, 
soy cotyledon fi ber. Texturized products: Spun and fi ber-
like products, extruder-texturized products. Applications 
of soy food proteins: Functionality, selection of soy 
protein preparations, meat applications (processed meats, 
restructured meats, pumped meats, extruder-texturized 
soy proteins), baking applications, dairy and beverage 
applications. Future considerations.
 Figures show: (1) Diagram of Beta-conglycinin 
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structure. (2) Diagram of glycinin structure. (3) Flow chart 
of soybean uses. (4) Graph of effect of atmospheric steaming 
on trypsin inhibitor activity and protein effi ciency ratios 
of soybean meal fed to rats. (5) Graph of relationship of 
urease activity to trypsin inhibitor. (6) Relationship of urease 
activity to nitrogen solubility index. (7) Graph of correlation 
between trypsin inhibitor activity and alkaline (HOH) 
solubility, PDI, and RUP of soybean meals; E-E designates 
extrusion-expelling and SE designates solvent extraction. 
(8) Cross-section of an interrupted-fl ight extruder used for 
producing toasted full-fat soy fl our. (9) Flow diagram of 
the process used for making extrusion-cooked full-fat soy 
fl our. (10) Photo of dry extruder used to prepare infant and 
child foods in developing countries. (11) Flow chart of the 
process for manufacturing full-fat and defatted soy fl ours. 
(12) Flow diagram of mill and air-classifying system for 
grinding defatted soy fl our. (13) Flow diagram of a classifi er 
mill system for grinding defatted soy fl akes. (14) Flow chart 
of methods to prepare soy protein concentrates. (15) Graph 
of pH-solubility profi le of soy protein isolate in water. (16) 
Flow diagram for preparing soy protein isolate. (17) Graph 
of susceptibility of 7S and 11S soy protein fractions to 
precipitate from solutions of low ionic strength. (18) Graph 
of solubility of soy glycinin (Gly) and Beta-congylcinin 
(BC) in water. (19) Flow diagram for using UF and RO 
membranes in preparing soy protein isolates. (20) Flow 
diagram for processing soybeans by aqueous extraction 
processing. (21) Graph of the effects of pH on nitrogen 
solubility of a 10% soybean fl ake slurry after hydrolysis with 
0.5% pepsin. (22) Flow diagram of the process for preparing 
enzyme-modifi ed whipping proteins from soy protein 
isolate. (23) Flow diagram of the process for preparing 
enzyme-modifi ed whipping proteins by direct hydrolysis of 
soy fl akes. (24) Flow diagram of the process for spinning 
soy protein. (25) Photo of single-screw extruder used 
for preparing full-fat fl ours and texturized soy fl ours and 
concentrates. (26) Flow diagram of the process for preparing 
texturized soy protein.
 Tables: (1) Typical compositions (percentage) of soy 
protein products. (2) Carbohydrate constituents of dehulled 
defatted soybean fl akes. (3) Processing and nutritional 
parameters of heat-treated soy fl ours. (4) Applications of 
defatted soy products in foods. (5) Approximate composition 
of soy protein concentrates made by three extraction 
processes. (6) Amino acid composition of soy protein 
concentrates, soy solubles, and soy fl ours. (7) Vitamin and 
mineral fortifi cation requirements for USDS-FNS child 
feeding programs. Note: FNS stands for USDA’s Food and 
Nutrition Service.
 (8) Yields and compositions of isolated soy protein 
from meals produced by various oil extraction methods. (9) 
Functional properties performed by soy protein ingredients 
in foods. (10) Important food uses for soy protein products. 
(11) Regulations for meat-type foods containing soy protein 

products. (12) Baking applications for various soy protein 
ingredients. Address: 1. Research Scientist, Center for Crops 
Utilization Research, Iowa State Univ., Ames, IA 50011.

4140. Fisch, Harry. 2008. Declining worldwide sperm 
counts: disproving a myth. Urologic Clinics of North 
America 35(2):137-46. May. [36 ref]
• Summary: William Shurtleff wrote Mark Messina, PhD, 
an e-mail in March 2017 asking: “Do soybeans contain 
endocrine disruptors–as I have read in several books?” 
Shurtleff attached an article from the New York Times dated 
11 March 2017 titled “Are your sperm in trouble?” by 
Nicholas Kristof, an op-ed columnist in the Sunday Review.
 Mark sent back the above article (attached) with these 
words: “Thanks. This article is a bit outdated. It isn’t even 
clear that sperm count has actually declined. I wrote about 
this in my 2010 article on feminization. But here is a good 
review disputing the decline in sperm counts. Regards, 
Mark.”
 The article that Mark sent is an excellent, in-depth 
look at the subject. Its contents: Introduction. Sources of 
error (six). A fl awed pivotal study (Elizabeth Carlsen 1992, 
and her claims). The balance of evidence. The question of 
geographic variation in sperm counts. Summary.
 Tables: (1) Studies fi nding unambiguous decline in 
sperm count (six, from 1995 to 2003. Total sample size: 
9,215). (2) Studies fi nding no decline or an increase in 
sperm count (sixteen, from 1996 to 2001. Total sample size: 
103,313). (3) Studies presenting ambiguous results (fi ve, 
from 1995 to 1999).
 “The impetus for a comprehensive re-evaluation at this 
time is threefold: (1) the potential impact of a real decline 
in semen quality and subsequent human fertility is a priori 
critical to human welfare; (2) governments have begun to 
enact ‘anti-endocrine disruptor’ legislation that is based, in 
part, on selected portions of the published data about semen 
quality; and (3) confusion and misinformation about semen 
quality remain widespread in lay and professional circles.” 
Address: M.D., Columbia Univ., New York, NY.

4141. Gerde, Jose A.; White, Pamela J. 2008. Lipids. In: 
Lawrence A. Johnson et al. eds. 2008. Soybeans: Chemistry, 
Production, Processing, and Utilization. Urbana, Illinois: 
AOCS Press. viii + 842 p. See p. 193-227. Chap. 7. [152 ref]
• Summary: Contents: Introduction. Glyceride biosynthesis: 
Fatty acid biosynthesis, triacylglyceride and phospholipid 
biosynthesis. Fatty acid composition of typical and modifi ed 
soybean oils: Considerations of fatty acids in oils for 
food use, breeding to obtain soybean oil for non-edible 
products, environmental effects on oil composition. Non-
glyceride lipid components: Sphingolipids, tocopherols and 
tocotrienols in soybeans and soybean oil, phytosterols in 
soybeans. Lipoxygenase: Lipoxygenase enzymes in soybean 
seed, effect of lipoxygenases on food quality. Conclusion.
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 Note: Triacylglyceride or TAG, also known as 
triacylglycerol, is the more correct and technical name for 
triglyceride–which is a glyceride in which the glycerol is 
esterifi ed with three fatty acids. It is the main constituent of 
vegetable oils and animal fats. Address: 1. Research Asst.; 
2. Univ. Prof. Both: Dep. of Food Science and Human 
Nutrition, Iowa State Univ., Ames, IA 50011.

4142. Hill, Alison M.; Katcher, Heather I.; Flickinger, Brent 
D.; Kris-Etherton, Penny M. 2008. Human nutrition value of 
soybean oil and soy protein. In: Lawrence A. Johnson et al. 
eds. 2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 725-772. Chap. 20. [250 ref]
• Summary: Contents: Introduction: Absorption of fatty 
acids. Soybean oil: Fatty acid and nutrient profi le of soybean 
oil, mid-/high- oleic soybean oil, partially hydrogenated 
soybean oil, and fully hydrogenated soybean oil, fatty acids 
and risk of chronic disease (lipids and lipoproteins, blood 
pressure, infl ammation, summary), fatty acids and cancer, 
fatty acids, diabetes, and insulin resistance. Soy protein: 
Nutritional aspects of soy protein, soy protein and risk of 
chronic disease (lipids and lipoproteins, blood pressure, 
vascular function, infl ammation, summary), soy protein and 
hormone-sensitive conditions: menopause, cancer, and bone 
health (menopausal symptoms, endocrine function, cancer 
and tumor-related biomarkers, bone endpoints, summary), 
soy protein, diabetes, and insulin resistance. Dietary 
recommendations for soybean oil and soy-protein foods. 
Conclusion.
 Figures show: (1) Diagram of fatty acid contents of fats 
and oils. (2) Diagram of estimated changes (percent with 
95% confi dence intervals) in risk of coronary heart disease 
associated with isocaloric dietary substitutions. (3) Bar chart 
of predicted effects on coronary artery disease of a 30% 
fat (step 1) diet, a 20% low-fat diet, and a Mediterranean 
diet. (4) Bar chart of the predicted changes in the ratio of 
serum total cholesterol to HDL-C and in LDL- and HDL-C 
concentrations when carbohydrates constituting 1% of 
energy are replaced isoenergetically with saturated, trans 
monounsaturated fatty acids. (5) Bar chart of the predicted 
change in the ratio of serum total to HDL-C when mixed 
fat constituting 10% of energy in the “average” American 
diet is replaced isoenergetically with a particular fat or with 
carbohydrates. (6) Graph of dose-dependent relationship 
between trans fatty acid intake and saturated fatty acid intake 
and the LDL-C to HDL-C ratio. The solid line indicates 
the best-fi t regression for trans fatty acids. The dashed line 
indicates the best-fi t regression for saturated fatty acids. (7) 
Bar chart of fasting plasma lipid and lipoprotein levels at the 
end of each diet phase. Numbers without common letters 
are signifi cantly different at P<0.05. (8) Three diagrams of 
change in LDL-C concentration following the consumption 
of soy products compared to control, by baseline level, 

isofl avone content, and soy protein content. (9) Diagram 
of meta-analysis summary estimates of net change in low-
density lipoprotein (LDL-C) for different subanalyses. Point 
estimate, 95% confi dence interval, analysis group, and 
number of studies in each analysis group displayed.
 Tables: (1) Fatty acid compositions (percentage of total) 
of soybean oil (SBO), partially hydrogenated soybean oil 
(PHSBO), and fully hydrogenated soybean oil (HSBO). (2) 
Soy protein content of common soy foods. (3) USDA food 
guide. Address: 1. Research Fellow, Dep. of Nutritional 
Sciences, Penn State Univ., University Park 16802.

4143. Johnson, Lawrence A.; White, Pamela J.; Galloway, 
Richard. eds. 2008. Soybeans: Chemistry, production, 
processing, and utilization. Urbana, Illinois: AOCS Press. 
viii + 842 p. Illust. Index. 24 cm. AOCS Monograph Series 
on Oilseeds. [2559 ref]
• Summary: The single best book seen to date on this 
subject. Contains 21 chapters by various authors. Each 
chapter has been cited separately.
 Contents: Preface. 1. History of the soybean, by 
Theodore Hymowitz. 2. Breeding, genetics, and production 
of soybeans, by James H. Orf. 3. Harvesting, storing, and 
post-harvest management of soybeans, by Carl J. Bern, H. 
Mark Hanna, and William F. Wilcke. 4. Effect of pests and 
diseases on soybean quality, by John Rupe and Randall G. 
Luttrell. 5. Economics of soybean production, marketing, 
and utilization, by Peter D. Goldsmith. 6. Measurement and 
maintenance of soybean quality, by Marvin R. Paulsen. 7. 
Lipids, by Jose a. Gerde and Pamela J. White. 8. Soybean 
proteins, by Patricia A. Murphy. 9. Soybean carbohydrates, 
by Ingomar S. Middelbos and George C. Fahey, Jr. 10. 
Minor constituents and phytochemicals of Soybeans, by 
Tong Wang. 11. Oil recovery from soybeans, by Lawrence 
A. Johnson. 12. Soybean oil purifi cation, by Richard D. 
O’Brien. 13. Soybean oil modifi cation, by Richard D. 
O’Brien. 14. Food use of whole soybeans, by KeShun Liu. 
15. Food uses for soybean oil and alternatives to trans fatty 
acids in foods, by Kathleen A. Warner. 16. Bioenergy and 
biofuels from soybeans, by Jon Van Gerpen and Gerhard 
Knothe. 17. Biobased products from soybeans, by John F. 
Schmitz, Sevim Z. Erhan, Brajendra K. Sharma, Lawrence 
A. Johnson, and Deland J. Myers. 18. Nutritional properties 
and feeding values of soybeans and their coproducts, by 
Hans H. Stein, Larry L. Berger, James K. Drackley, George 
C. Fahey, Jr., David C. Hernot, and Carle M. Parsons. 19. 
Soy protein products, processing, and utilization, by Nicolas 
A. Deak, Lawrence A. Johnson, Edmund W. Lusas, and Khee 
Choon Rhee. 20. Human nutrition value of soybean oil and 
soy protein, by Alison M. Hill, Heather I. Katcher, Brent 
D. Flickinger, and Penny M. Kris-Etherton. 21. Soybean 
production and processing in Brazil, by Peter D. Goldsmith. 
Reviewers. Contributors. Address: 1-2. Prof., Dep. of Food 
Science and Human Nutrition, Iowa State Univ., Ames, Iowa 
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50111; 3. Consultant, self employed.

4144. Middelbos, Ingomar S.; Fahey, George C., Jr. 2008. 
Soybean carbohydrates. In: Lawrence A. Johnson et al. eds. 
2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 269-296. Chap. 9. [125 ref]
• Summary: Contents: Introduction. Carbohydrates in 
soybeans and soybean meal: Nonstructural carbohydrates, 
structural carbohydrates, carbohydrates in processed 
soy protein products. Soybean carbohydrates as related 
to nutrition: Nonstructural carbohydrates, structural 
polysaccharides. Variability in nutritional value of soybean 
carbohydrates: Environment and genotype, processing 
conditions, enzyme treatment. Functional foods: soy 
oligosaccharides and soy fi ber. Conclusion. Address: 1. 
Research Assoc.; 2. Prof. Both: Dep. of Animal Sciences, 
Univ. of Illinois, Urbana-Champaign, IL 61801.

4145. Murphy, Patricia A. 2008. Soybean proteins. In: 
Lawrence A. Johnson et al. eds. 2008. Soybeans: Chemistry, 
Production, Processing, and Utilization. Urbana, Illinois: 
AOCS Press. viii + 842 p. See p. 229-267. Chap. 8. [196 ref]
• Summary: Contents: Introduction. Seed subcellular 
structures. Protein levels, crop and cultivar variations. 
Storage proteins. Glycinin. Beta-Conglycinin. Structures. 
Fractionation of soybean storage proteins. Thermal stability. 
Glycinin thermal behavior. Beta-Conglycinin thermal 
behavior. Mixed systems thermal behavior. Flavor binding. 
Lipoxygenases. Trypsin inhibitors. Bioactive properties 
associated with soy proteins. Conclusion. Address: Univ. 
Prof., Dep. of Food Science and Human Nutrition, Iowa 
State Univ., Ames, IA 50011.

4146. Shape. 2008. A smart start to your next meal. 
27(9):203. May.
• Summary: Advises eating edamame with sushi. Describes 
how edamame can greatly reduce one’s risk for diabetes, as it 
helps to prevent insulin resistance.

4147. Stein, Hans H.; Berger, Larry L.; Drackley, James K.; 
Fahey, George C., Jr.; Hernot, David C.; Parsons, Carl M. 
2008. Nutritional properties and feeding values of soybeans 
and their coproducts. In: Lawrence A. Johnson et al. eds. 
2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 613-660. Chap. 18. [149 ref]
• Summary: Contents: Introduction. Soybean products in 
diets fed to poultry: soybean products as protein sources 
for poultry (protein quality of soybean products, soybean 
products as protein sources in feeds for broiler chickens 
and turkeys, soybean products as protein sources in feed 
for laying hens, assessment of protein quality of soybean 
products), soybean products as energy sources for poultry, 

genetically modifi ed soybean products. Soybean products in 
diets fed to swine: Nutrients and energy in soybean products 
(nutrient and energy concentrations in soy products, amino 
acid digestibility of soybean proteins by pigs, phosphorus 
digestibility of soybean products by pigs, energy digestibility 
of soybean products by pigs), utilization of soybean products 
in diets fed to swine (soybean meal in swine diets, soy 
protein concentrates and soy protein isolates in swine diets, 
soybean oil in swine diets, full-fat soybeans in swine diets, 
new soybean protein sources in diets fed to pigs), conclusion 
on soy products in diets fed to swine. Soybean products in 
diets fed to companion animals: soybean products used in 
pet foods, nutritional characteristics of soy products used in 
pet food, soybean products as protein sources in pet diets, 
soybean products as fi ber sources in pet diets, antinutritional 
factors in soy products, physiological and gastrointestinal 
effects of soy products, conclusion on usage of soy products 
in pet-food diets. Soybean products in diets fed to beef cattle: 
Protein digestion in ruminant animals, increasing the bypass 
proteins in soybean products, factors affecting degradability 
of soybean protein in the rumen, economic implications of 
using soybean meal in diets fed to cattle, feeding soybean 
hulls to beef cattle. Soybean products in diets fed to dairy 
cattle: Protein utilization in dairy cattle, soybean meal in 
diets fed to dairy cattle, full-fat soybeans in diets fed to dairy 
cows, soybean hulls in diets fed to dairy cows, soy proteins 
in milk replacers for young calves. Conclusion.
 Figures show: (1) Pie chart of use of soybean meal in the 
United States by livestock, poultry, and companion animals. 
(2) Flow diagram of the schematic of protein metabolism in 
the lactating cow. (3) Diagram illustrating the digestion in 
the rumen of the A, B, and C protein fractions in feedstuffs.
 Tables: (1) Metabolizable energy and protein 
concentration and true digestibilities of amino acids 
in soybean meal and other oilseeds fed to poultry. (2) 
Concentration of energy, P [protein], and amino acids 
in soybean products fed to swine. (3) Standardized ileal 
digestibilities of amino acids (percentage) in soybean 
products fed to swine. Note: The ileum is the last division 
of the small intestine extending the jejunum and the large 
intestine. (4) Advantages and disadvantages of using 
soybean products in companion animal diets. (5) Chemical 
composition of soy protein sources used in pet foods. (6) 
Comparison of protein and amino acid profi le of soybean 
meal and AAFCO standard for maintenance of adult dogs 
and cats. (7) In vitro soy hull fermentability by dog fecal 
microfl ora. (8) Nutrient composition and in situ rate of 
degradation of soybean meal (SBM) roasted to various 
temperatures. (9) Duodenal nitrogen fl ow and ruminal escape 
of roasted soybean meal (SBM). (10) Effects of ethanol and 
heat treatment of soybean meal (SBM) on in situ nitrogen 
disappearance and nitrogen solubility (percentage). (11) 
Effect of concentration of dietary corn and rumen pH on 
nitrogen disappearance from Dacron bags. (12) Effect of 
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dietary nutrition source and concentration on performance 
of fi nishing steers fed diets based on dry-rolled corn. (13) 
Economic analysis of feeding soybean meal (SBM) to steers 
implanted with estradiol and trenbolone acetate. (14) Use of 
soy hulls as an energy supplement for backgrounding steers. 
Address: 1. Assoc. Prof., Dep. of Animal Sciences, Univ. of 
Illinois, Urbana-Champaign, IL 61801.

4148. Tormala, R.; Appt, S.; Clarkson, T.B.; Groop, P.H.; 
Ronnback, M.; Ylikorkala, O.; Mikkola, T.S. 2008. Equol 
production capability is associated with favorable vascular 
function in postmenopausal women using tibolone; no effect 
with soy supplementation. Atherosclerosis 198(1):174-78. 
May. *
• Summary: “Conclusion: In postmenopausal tibolone 
users, endogenous equol production capability is associated 
with favorable vascular function. This phenomenon was 
not affected by soy and thus, equol producing capacity 
may be an independent vascular health marker, at least in 
postmenopausal women using tibolone.” Address: 1. Dep. of 
Obstetrics and Gynecology, Helsinki Univ. Central Hospital, 
Finland.

4149. Wang, Tong. 2008. Minor constituents and 
phytochemicals of soybeans. In: Lawrence A. Johnson et al. 
eds. 2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 297-329. Chap. 10. [106 ref]
• Summary: Contents: Introduction. Lipid components: 
Tocopherols, phytosterols, phospholipids (PLs), 
sphingolipids (SLs), carotenoids (pro-vitamin A). Protein 
Components: Trypsin inhibitors (TI), lectins, lunasin. 
Carbohydrate components. Other phytochemicals; 
Isofl avones and total phenolic compounds, saponins, phytate. 
Water-soluble vitamins and minerals. Compositional changes 
during seed maturation and processing: Effects of seed 
development on content of minor components in soybeans, 
effect of processing on content of minor components in 
soybeans. Composition modifi cation through plant breeding 
and genetic engineering.
 Note: Lunasin is a peptide (43 amino acids) that its 
backers think has health benefi ts. But soy nutrition expert 
Mark Messina, PhD, says: “I am not the least bit impressed.” 
Address: Assoc. Prof., Dep. of Food Science and Human 
Nutrition, Iowa State Univ., Ames, IA 50011.

4150. Messina, Mark J.; Wood, Charles E. 2008. Soy 
isofl avones, estrogen therapy, and breast cancer risk: analysis 
and commentary. Nutrition Journal 7(1):17+. June 3. [136 
ref]
• Summary: An excellent, fair and balanced review. 
Contents: Background: Background on isofl avones, effects of 
isofl avones on mammary / breast cell proliferation (Animal 
studies, clinical studies), estrogen and breast cancer risk. 

Summary and conclusion.
 “There has been considerable investigation of the 
potential for soyfoods to reduce risk of cancer, and in 
particular cancer of the breast. Most interest in this 
relationship is because soyfoods are essentially a unique 
dietary source of isofl avones, compounds which bind to 
estrogen receptors and exhibit weak estrogen-like effects 
under certain experimental conditions. In recent years the 
relationship between soyfoods and breast cancer has become 
controversial because of concerns--based mostly on in vitro 
and rodent data--that isofl avones may stimulate the growth of 
existing estrogen-sensitive breast tumors. This controversy 
carries considerable public health signifi cance because of 
the increasing popularity of soyfoods and the commercial 
availability of isofl avone supplements.”
 “Although relatively limited research has been 
conducted, and the clinical trials often involved 
small numbers of subjects, there is no evidence that 
isofl avone intake increases breast tissue density in pre- or 
postmenopausal women or increases breast cell proliferation 
in postmenopausal women with or without a history of breast 
cancer. The epidemiologic data are generally consistent 
with the clinical data, showing no indication of increased 
risk. Furthermore, these clinical and epidemiologic data 
are consistent with what appears to be a low overall breast 
cancer risk associated with pharmacologic unopposed 
estrogen exposure in postmenopausal women. While more 
research is required to defi nitively allay concerns, the 
existing data should provide some degree of assurance that 
isofl avone exposure at levels consistent with historical Asian 
soyfood intake does not result in adverse stimulatory effects 
on breast tissue.” Address: 1. Nutrition Matters, Inc., 439 
Calhoun St., Port Townsend, Washington 98368; 2. Dep. of 
Pathology, Section on Comparative Medicine, Wake Forest 
Univ., School of Medicine, Winston-Salem, North Carolina.

4151. Hogervorst, E.; Sadjimin, T.; Yesufu, A.; Kreager, P.; 
Rahardjo, T.B. 2008. High tofu intake is associated with 
worse memory in elderly Indonesian men and women. 
Dementia and Geriatric Cognitive Disorders 26(1):50-57. 
June. [28 ref]
• Summary: High consumption of tofu was associated 
with worse memory, while high consumption of tempeh 
was independently associated with better memory. Tempeh 
contains high levels of phytoestrogens, but (due to 
fermentation) also contains high folate levels which may 
exert protective effects. But some of the tofu was made using 
formaldehyde as a preservative. Address: 1. Dep. of Human 
Sciences, Brockington Building, Loughborough Univ., 
Loughborough LE11 3TU, UK; 2. Univ. of Respati Health 
Inst., Yogyakarta, Indonesia; 3. Oxford Inst. of Ageing, 
Oxford, Somerville College Woodstock Road, Univ. of 
Oxford, Oxford, UK; 4. Center for Health Research, Univ. of 
Indonesia, Jakarta, Indonesia.
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4152. Martinez, J.; Lewi, J.E. 2008. An unusual case of 
gynecomastia associated with soy product consumption. 
Endocrine Practice 14(4):409-11. May/June. *
• Summary: Gynecomastia is excessive breast adipose tissue 
plus benign enlargement of the male breast attributable to 
proliferation of the ductular elements. This man, age 60, was 
referred to the endocrinology clinic for evaluation of bilateral 
gynecomastia of 6 months’ duration. He also reported 
erectile dysfunction and decreased libido. He described 
a daily intake of 3 quarts of soy milk. After he stopped 
drinking soy milk, his breasts returned to their normal 
size, the tenderness in them disappeared, and his estradiol 
concentration returned to normal.
 Note: 3 quarts of soy milk a day is at least 3 times as 
much as normal. Address: Dep. of Medicine, Brooke Army 
Medical Center, Fort Sam Houston, Texas.

4153. Xiao, Chao Wu. 2008. Health effects of soy 
protein and isofl avones in humans. J. of Nutrition 
138(6):1244S-1249S. June. [77 ref]
• Summary: “Epidemiological investigations suggest that 
soy consumption may be associated with a lower incidence 
of certain chronic diseases. Clinical studies also show 
that ingestion of soy proteins reduces the risk factors for 
cardiovascular disease. This led to the approval of the food-
labeling health claim for soy proteins in the prevention of 
coronary heart disease by the U.S. FDA in 1999. Similar 
health petitions for soy proteins have also been approved 
thereafter in the United Kingdom, Brazil, South Africa, 
the Philippines, Indonesia, Korea, and Malaysia. However, 
the purported health benefi ts are quite variable in different 
studies. The Nutrition Committee of the American Heart 
Association has assessed 22 randomized trials conducted 
since 1999 and found that isolated soy protein with 
isofl avones (ISF) slightly decreased LDL cholesterol but had 
no effect on HDL cholesterol, triglycerides, lipoprotein(a), 
or blood pressure. The other effects of soy consumption 
were not evident. Although the contributing factors to 
these discrepancies are not fully understood, the source of 
soybeans and processing procedures of the protein or ISF 
are believed to be important because of their effects on the 
content and intactness of certain bioactive protein subunits. 
Some studies have documented potential safety concerns 
on increased consumption of soy products. Impacts of soy 
products on thyroid and reproductive functions as well as on 
certain types of carcinogenesis require further study in this 
context. Overall, existing data are inconsistent or inadequate 
in supporting most of the suggested health benefi ts of 
consuming soy protein or ISF.” Address: Nutrition Research 
Div., Food Directorate, Health Products and Food Branch, 
Health Canada, 2203E Banting Research Centre, Ottawa, 
Canada.

4154. Li, Ying-Qiu; Chen, Q.; Liu, X.-H.; Chen, Z.-X. 2008. 
Inactivation of soybean lipoxygenase in soymilk by pulsed 
electric fi elds. Food Chemistry 109(2):408-14. July 15. [33 
ref]
• Summary: “Abstract: The inactivation of soybean 
lipoxygenase by pulsed electric fi elds (PEF) was studied. 
Effects of PEF parameters (treatment time, pulse strength, 
pulse frequency and pulse width) were evaluated. Soymilk 
was exposed to pulsed strengths from 20 to 42kV/cm for up 
to 1036μs treatment time in square wave pulse of bipolar 
mode. Moreover, pulse frequency (100-600Hz) and pulse 
width (1-5μs) was also tested at constant pulsed treatment 
time of 345μs and strength of 30kV/cm. Residual activity 
of soybean lipoxygenase decreased with the increase of 
treatment time, pulse strength, pulse frequency and pulse 
width. The maximum inactivation of soybean lipoxygenase 
by PEF achieved 88% at 42kV/cm for 1036μs with 400Hz of 
pulse frequency and 2μs of pulse width at 25ºC. Inactivation 
of soybean lipoxygenase by pulsed electric fi elds was 
modeled using several kinetic models. Weibull distribution 
function was most suitable model describing the inactivation 
of soybean LOX (lipoxygenases) as a function of pulsed 
electric fi elds process parameters. Moreover, reduction of 
soybean LOX activity related to the electric fi eld strength 
could be well described by the Fermi model.” Address: 1. 
School of Food & Bioengineering, Shandong Inst. of Light 
Industry, Jinan 250353, China; Key Lab. of Food Science 
and Safety, Ministry of Education, Jiangnan Univ., Wuxi 
214122, China.

4155. Lobdell, William. 2008. For Afghans, a soy solution 
takes root. Los Angeles Times. July 21. p. A-5.
• Summary: A superb article about the work of Dr. Steven 
Kwon, age 60, who started in 2003 to introduce soybean 
production and soyfoods to Afghanistan. With humility and 
kindness he has won the hearts of everyone with whom he 
has worked. And he has made great progress.

4156. Messina, Mark J. 2008. Update on research on the 
health benefi ts and risks of soy (Interview). SoyaScan Notes. 
July 26. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Analysis of the strengths and weaknesses 
of the Harvard study showing an association between 
isofl avone intake and sperm counts, by Cavarro et al., and 
of the Indonesian study showing an association between 
tofu consumption (but not tempeh consumption) and 
mental function. In the latter study formaldehyde used as a 
preservative in tofu may have caused the problem.
 Different basic types of scientifi c studies involving 
humans: Epidemiologic studies, case control, cross sectional, 
prospective (Framingham), intervention, in vitro, in vivo, 
food frequency questionnaires. Pilot studies vs. full studies.
 Second incarnation of the Harvard study. Biological 
basis for the Harvard study. Effect more pronounced on 
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overweight people. Four biggest weaknesses in the Harvard 
study: (1) Only looked at 15 different soyfoods but not at 
other foods consumed, nor at exercise. (2) Four quartiles 
based on soy intake did not show a dose response. (3) In 
the 2nd group soy intake was too low to be signifi cant. (4) 
Ejaculate volume increased.
 Another very important study by J.H. Mitchell in 2001 
was titled “Effect of a phytoestrogen food supplement on 
reproductive health in normal males” (Clinical Science 
{London}). Involved 12 men
 Vittorio Unfer has done important research and a case 
study on use of soy isofl avones to increase sperm count and 
fertility. A fi ve-year study on endometrial hyperplasia is of 
long-term concern.
 Feminizing effect is a big unknown. What kind of study 
could be designed. Two cups of Silk soymilk contains 50 mg 
of phytoestrogens.
 Mark is organizing a soy symposium in Japan in 
November. At least 12 of the papers are good enough to be 
the subject of news coverage.
 The scientifi c health evidence in favor of a vegetarian 
diet over a prudent diet that contains meat is no longer 
impressive. The evidence in favor of fruits and vegetables 
has grown weaker.
 The evidence that soy is good for health is stronger 
now than 5-10 years ago, but in a more modest way. But the 
industry has gotten so small: ADM, Solait, and Silk ($400 
million retail sales). Revival Soy has reformulated many of 
its products so that they no longer contain soy. Address: PhD, 
439 Calhoun St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

4157. Daniels, Stephen R.; Greer, F.R. 2008. Lipid 
screening and cardiovascular health in childhood. Pediatrics 
122(1):198-208. July. *
• Summary: “Introduction: Cardiovascular disease (CVD) is 
the leading cause of death and morbidity in the United States 
(1). Most of the clinical burden of CVD occurs in adulthood. 
However, research over the last 40 years has increasingly 
indicated that the process of atherosclerotic CVD begins 
early in life and is progressive throughout the life span (2). 
It has also become clear that there is an important genetic 
component to the disease process that produces susceptibility 
but that environmental factors, such as diet and physical 
activity, are equally important in determining the course of 
the disease process.”
 Messina (2017 #22) states: “... there is the possibility 
that soy could exert immediate benefi ts on long-term 
outcomes when consumed early in life because, in 
some cases, chronic diseases begin to develop during 
adolescence.” Address: Committee on Nutrition.

4158. Hooper, Lee; Kroon, Paul A.; Rimm, E.B.; Cohn, 
J.S.; Harvey, I.; Le Cornu, K.A.; Ryder, J.J.; Hall, W.L.; 

Cassidy, A. 2008. Flavonoids, fl avonoid-rich foods, 
and cardiovascular risk: A meta-analysis of randomized 
controlled trials. American J. of Clinical Nutrition 88(1):38-
50. July. [68 ref]
• Summary: “Background: The benefi cial effects of 
fl avonoid consumption on cardiovascular risk are supported 
by mechanistic and epidemiologic evidence.
 Objective: We aimed to systematically review the 
effectiveness of different fl avonoid subclasses and fl avonoid-
rich food sources on cardiovascular disease (CVD) and risk 
factors -i.e., lipoproteins, blood pressure, and fl ow-mediated 
dilatation (FMD).
 “Design: Methods included a structured search strategy 
on MEDLINE, EMBASE, and Cochrane databases; 
formal inclusion or exclusion, data extraction, and validity 
assessment; and meta-analysis.
 “Results: One hundred thirty-three trials were included. 
No randomized controlled trial studied effects on CVD 
morbidity or mortality. Signifi cant heterogeneity confi rmed 
differential effects between fl avonoid subclasses and foods. 
Chocolate increased FMD after acute (3.99%; 95% CI: 
2.86, 5.12; 6 studies) and chronic (1.45%; 0.62, 2.28; 2 
studies) intake and reduced systolic (-5.88 mm Hg; -9.55, 
-2.21; 5 studies) and diastolic (-3.30 mm Hg; -5.77, -0.83; 
4 studies) blood pressure. Soy protein isolate (but not other 
soy products or components) signifi cantly reduced diastolic 
blood pressure (-1.99 mm Hg; -2.86, -1.12; 9 studies) and 
LDL cholesterol (-0.19 mmol/L; -0.24, -0.14; 39 studies). 
Acute black tea consumption increased systolic (5.69 mm 
Hg; 1.52, 9.86; 4 studies) and diastolic (2.56 mm Hg; 1.03, 
4.10; 4 studies) blood pressure. Green tea reduced LDL 
(-0.23 mmol/L; -0.34, -0.12; 4 studies). For many of the 
other fl avonoids, there was insuffi cient evidence to draw 
conclusions about effi cacy.
 “Conclusions: To date, the effects of fl avonoids from 
soy and cocoa have been the main focus of attention. 
Future studies should focus on other commonly consumed 
subclasses (e.g., anthocyanins and fl avanones), examine 
dose-response effects, and be of long enough duration to 
allow assessment of clinically relevant endpoints.” Address: 
1. School of Medicine, Health Policy and Practice, Univ. of 
East Anglia, Norwich, UK.

4159. Law, Bridget Murray. 2008. More joy for soy. Diabetes 
Forecast 61(7):19. July.
• Summary: Describes how tofu, edamame, and soy burgers 
are not only “trendy good-for-you foods” but also benefi cial 
to those with type 2 diabetes, as they are good for the heart 
and kidneys.

4160. Messina, Mark. 2008. Investigating the optimal soy 
protein and isofl avone intakes for women: a perspective. 
Women’s Health (London) 4(4):337-56. July. [218 ref]
• Summary: “On the basis of these data and the standard 



SOY NUTRITIONAL RESEARCH (1990-2021)   1121

© Copyright Soyinfo Center 2021

principles of dietary practice the author suggests that optimal 
soy protein and isofl avone intakes are 15-20 g/day and 50-
90 mg/day, respectively. In addition, an intake of 25 g/day 
soy protein can be specifi cally used as the recommendation 
for cholesterol reduction.” Address: 1. Loma Linda Univ., 
Adjunct Associate Prof., Dep. of Nutrition, Loma Linda, 
California.

4161. Moktan, Bijoy; Saha, J.; Sarkar, P.K. 2008. 
Antioxidant activities of soybean as affected by Bacillus-
fermentation to kinema. Food Research International 
41(6):586-93. July. [51 ref]
• Summary: Kinema is a relative of Japanese natto. “The 
antioxidant activities of methanolic extract of kinema, 
fermented using Bacillus subtilis, and cooked non-fermented 
(CNF) soybean were evaluated by four in vitro methods, 
namely stable DPPHb-scavenging activity, Fe3+-reducing 
power, Fe2+-chelating activity, and activity in linoleic 
acid emulsion system. The total phenol content of kinema 
was 144% higher than that of CNF soybean (3.3 mg gb1 
dry weight). At all the tested concentrations (10-50 mg 
mlb1), kinema extract was found to be a better free radical 
scavenger, which increased in a time and dose-dependent 
manner, than the CNF soybean extract. The reducing power 
of kinema was 147% higher than that of CNF soybean (3.8 
mg ascorbic acid equivalents gb1 dry weight).” Address: 
Microbiology Lab., Dep. of Botany, Univ. of North Bengal, 
Siliguri 734 013, India.

4162. Wolff, Mary S.; Britton, Julie A.; Boguski, L.; et al. 
2008. Environmental exposures and puberty in inner-city 
girls. Environmental Research 107(3):393-400. July. [73 ref]
• Summary: Genistein and daidzein are phytoestrogens, 
which are found in almost all soyfoods, are discussed in this 
article.
 Hormonally active environmental exposures are 
suspected of altering onset of puberty in girls, but research 
on this question has been very limited.
 This study investigated pubertal status in relation 
to hormonally active environmental exposures among a 
multiethnic group of 192 healthy nine-year old girls residing 
in New York City.
 This study found isofl avone exposure was associated 
with delayed breast development, although this cross-
sectional study was small in size. Address: 1. Dep. of 
Community and Preventive Medicine, Mount Sinai School of 
Medicine, Box 1057, 1 Gustav L. Levy Place, New York, NY 
10029, USA.

4163. Zhu, Y.P.; Fan, J.F.; Cheng, Y.Q.; Li, L.T. 2008. 
Improvement of the antioxidant activity of Chinese 
traditional fermented okara (Meitauza) using Bacillus subtilis
B2. Food Control 19(7):654-61. July. [26 ref]
• Summary: “The peptide content, proteinase activity, 

degradation of protein of the water extract of okara koji 
(WEOK) and the antioxidant activities in different in vitro 
models were investigated... The peptide and the antioxidant 
activity in WEOK are signifi cantly correlated (P < 0.05). 
The proteinase activity of okara koji was higher than that 
of soybean koji in the fi rst 24 h of fermentation. These data 
suggested that the antioxidant activity of okara could be 
substantially improved after 24 h of fermentation using B. 
subtilis B2. This approach offers a novel strategy to enhance 
the value of okara.” Address: 1. College of Food Science 
and Nutritional Engineering, China Agricultural University, 
Beijing 100083, China.

4164. Urpi-Sarda, Mireia; Morand, Christine; Besson, C.; 
Kraft, G.; Viala, D.; Scalbert, A.; Besle, J.M.; Manach, 
C. 2008. Tissue distribution of isofl avones in ewes after 
consumption of red clover silage. Archives of Biochemistry 
and Biophysics 476(2):205-10. Aug. 15. [52 ref]
• Summary: When isofl avones were discovered in the 1950s, 
they were suspected of provoking infertility syndrome 
in sheep grazing on clover. Many other effects of these 
phytoestrogens have since been documented. “To determine 
the distribution of isofl avone metabolites in ewe tissues and 
look for a link with their physiological impact, two ewes 
were fed a diet containing 50% red clover silage (variety 
Pawera) for one month with a daily intake of 157.6 mg/kg” 
of body weight of total isofl avones. “Only aglycones were 
fed due to the fermentation stage of the silage.”
 After being killed, “isofl avone metabolites and 
aglycones were analyzed in blood, liver, kidney, lung, heart, 
muscle, ovaries, uterus, mammary glands, suprarenal glands, 
thymus, aorta, thyroid, pituitary gland, cerebellum, olfactory 
lobes, and brain hemispheres... The major compounds 
recovered in tissues were equol and daidzein, present as 
glucuronides. Kidney concentrations were 10-fold higher 
than in other tissues. Penetration in brain was very limited. 
Reproductive organs contained higher concentrations of 
isofl avones than heart, muscle, or thymus. Distribution of 
isofl avones in ewe tissues is unequal and may refl ect specifi c 
impact in some target tissues.” Address: 1. Nutrition and 
Food Science Dep., XaRTA, Pharmacy Faculty, Univ. of 
Barcelona, 08028 Barcelona, Spain.

4165. Xu, Baojun; Chang, Sam K.C. 2008. Total phenolics, 
phenolic acids, isofl avones, and anthocyanins and 
antioxidant properties of yellow and black soybeans as 
affected by thermal processing. J. of Agricultural and Food 
Chemistry 56(16):7165-75. Aug. 27. [54 ref]
• Summary: “As compared to the raw soybeans, all 
processing methods caused signifi cant (p < 0.05) decreases 
in total phenolic content (TPC), total fl avonoid content 
(TFC), condensed tannin content (CTC), monomeric 
anthocyanin content (MAC), DPPH free radical scavenging 
activity (DPPH), ferric reducing antioxidant power (FRAP), 
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and oxygen radical absorbing capacity (ORAC) in black 
soybeans.” Pressure steaming caused signifi cant increases in 
most of these variables in yellow soybeans. Address: 1. The 
Pharmaceutical Inst., Dalian Univ., Dalian 116622, China; 2. 
Dep. of Cereal and Food Sciences, North Dakota State Univ., 
Fargo, ND 58105.

4166. Akhter, Munira; Inoue, M.; Kurahashi, N.; et al. 2008. 
Dietary soy and isofl avone intake and risk of colorectal 
cancer in the Japan public health center-based prospective 
study. Cancer Epidemiology, Biomarkers & Prevention 
17(8):2128-35. Aug. [44 ref]
• Summary: “This study involved 83,063 subjects (39,069 
men and 43,994 women), for a 5-year follow-up survey.”
 “Several experimental studies have reported that 
the anticarcinogenic properties of dietary soy play an 
important role in preventing colorectal cancer. However, 
few epidemiologic studies have examined this association 
in general populations and their fi ndings have been 
inconsistent...
 “These fi ndings suggest that the intake of isofl avones, 
miso soup, and soy food has no substantial effect on the risk 
of colorectal cancer in Japanese men and women.”
 Note: Miso soup, mentioned 38 times in this article, 
was the main soy food studied. “For the items, consumption 
of miso soup was regarded as that of fermented soybean 
paste, from which it is made. Other soy food items included 
tofu (soybean curd) for miso soup, tofu (boiled or cold) 
for other dishes, yushidofu (predrained tofu), koyadofu or 
shimitofu (freeze-dried tofu), aburaage (deep-fried tofu), 
natto (fermented soybean), and soymilk (soybean as major 
ingredient).” Address: Epidemiology and Prevention Div., 
Research Center for Cancer Prevention and Screening, 
National Cancer Center, Tokyo, Japan.

4167. Maskarinec, Gertraud; Watts, K.; Kagihara, J.; 
Hebshi, S.M.; Franke, A.A. 2008. Urinary isofl avonoid 
excretion is similar after consuming soya milk and miso 
soup in Japanese-American women. British J. of Nutrition 
100(2):424-29. Aug. [39 ref]
• Summary: “Based on the hypothesis that isofl avones 
are absorbed more effi ciently from fermented than from 
non-fermented soya foods, we compared the urinary 
isofl avonoid excretion (UIE) after intake of miso soup or 
soya milk... These preliminary results indicate similar UIE 
after consuming a fermented soya food (miso) as compared 
to a non-fermented soya food (soya milk). Therefore, 
recommendations favouring fermented soya foods are not 
justifi ed as long as the intestinal microfl ora is capable of 
hydrolysing the isofl avone glucosides from non-fermented 
soya foods.” Address: 1. Cancer Research Center of Hawai’i, 
1236 Lauhula St., Honolulu 96813.

4168. Messina, Mark. 2008. The endometrial effects of 

isofl avones: a discussion paper. Complementary Therapies in 
Clinical Practice 14(3):212-14. Aug. [19 ref]
• Summary: This is a detailed discussion of an article 
recently published in this journal: Chandrareddy A, 
Muneyyirci-Delale O, McFarlane SI, Murad OM. Adverse 
effects of phytoestrogens on reproductive health: a report of 
three cases. Complement Ther Clin Proct 2008;14(2): 132-5. 
The authors describe three cases in which the consumption of 
soyfoods may have led to a variety of “uterine / endometrial 
abnormalities, including leiomyoma, severe dysmenhorrhea, 
uterine bleeding, and endometriosis. The authors suggest 
specifi cally that isofl avones in the soyfoods were responsible 
for these abnormalities.
 After dealing carefully with each of the assertions in this 
paper, and citing several relevant studies that were not cited, 
Dr. Messina concludes:
 “Finally, in addition to the alleviation of hot fl ashes, 
there is promising clinical evidence suggesting isofl avones 
inhibit bone loss in postmenopausal women (19). Thus, 
isofl avones may offer benefi ts in several important areas.
 “Given this and the long history of isofl avone exposure 
via soyfoods [in East Asia] without apparent incidence 
there would appear to be little reason for women not to use 
isofl avone-rich products as a means of addressing health 
issues associated with menopause.” Address: 439 Calhoun 
Street, Port Townsend, Washington 98368.

4169. Murooka, Yoshikatsu; Yamshita, M. 2008. Traditional 
healthful fermented products of Japan. J. of Industrial 
Microbiology and Biotechnology 35(8):791-98. Aug. [79 ref]
• Summary: “A variety of fermentation products, such 
as foods containing probiotic bacteria, black rice vinegar 
(kurosu), soy sauce (shoyu), soybean-barley paste (miso), 
natto and tempeh, are sold in food stores in Japan. These 
fermented food products are produced by traditional 
methods that exploit mixed cultures of various non-toxic 
microorganisms. These microorganisms include lactic acid 
bacteria, acetic acid bacteria, sake yeast, koji molds and natto 
bacteria.” Address: 1. Dep. of Health Science, Hiroshima 
Institute of Technology, Miyake 1-1, Saeki-2, Hiroshima 
731-5193, Japan.

4170. Robbins, John. 2008. Refl ections on the Weston A. 
Price Foundation. EarthSave News 19(4): Aug. http://www.
earthsave.org/news/westonpricerefl ections.htm
• Summary: An excellent expose of how Sally Fallon of the 
Weston A. Price Foundation has betrayed and perverted the 
ideals and fi ndings of Weston A. Price to serve its own anti-
soy, meat-oriented ends. Address: Founder and Board Chair 
Emeritus, EarthSave International.

4171. Wilson, S.; Martinez-Villaluenga, C.; de Mejia, 
E.G. 2008. Purifi cation, thermal stability, and antigenicity 
of the immunodominant soybean allergen P34 in soy 
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cultivars, ingredients, and products. J. of Food Science 
73(6):T106-T114. Aug. [51 ref]
• Summary: “Protein P34 (Gly m Bd 30K) is the 
immunodominant allergen in soybean (Glycine max L.)”
 “Among soy consumer products, soymilk presented 
the highest P34 antigenicity, ranging from 7 to 23 mg/g 
extracted protein, followed by tempeh (8 mg/g extracted 
protein), soy infant formula (3.4 mg/g extracted protein), 
soy powder [soy fl our] (2 mg/g extracted protein), and soy 
cheese products (0.50 mg/g extracted protein). Korean miso, 
soy sauce, soy chili mix, soy nuts, soy cream cheese, soy 
meat patty, texturized soy protein, and soy cereal exhibited 
undetectable P34 antigenicity (detection limit = 0.45 ng). 
Selecting soybean varieties with low levels of this allergen, 
or via processing, could potentially make soybean products 
less antigenic.”
 Note: “Less antigenic” means less likely to cause 
allergic reactions. Address: Dep. of Food Science and 
Human Nutrition, Univ. of Illinois at Urbana-Champaign, 
228 ERML, MC-051, 1201 W. Gregory Drive, Urbana, IL 
61801.

4172. Yuan, Shaohong; Chang, Sam K.C.; Liu, Z.S.; Xu, 
B.J. 2008. Elimination of trypsin inhibitor activity and beany 
fl avor in soy milk by consecutive blanching and ultrahigh-
temperature (UHT) processing. J. of Agricultural and Food 
Chemistry 56(17):7957-63. Sept. 10. [36 ref]
• Summary: “Abstract: Soy foods contain signifi cant 
health-promoting components but also may contain 
beany fl avor and trypsin inhibitor activity (TIA), which 
can cause pancreatic disease if present at a high level. 
Thermal processing can inactivate TIA and lipoxygenase. 
Ultrahigh-temperature (UHT) processing is relatively new 
for manufacturing soy milk. Simultaneous elimination of 
TIA and soy odor by UHT processing for enhancing soy 
milk quality has not been reported. The objective was to 
determine TIA in soy milk processed by traditional, steam 
injection, blanching, and UHT methods and to compare the 
products with commercial soy milk products. Soybean was 
soaked and blanched at 70-85ºC for 30 seconds to 7.5 min. 
The blanched beans were made into base soy milk [soybase, 
soy base]. The hexanal content of the base soy milk was 
determined by gas chromatography to determine the best 
conditions for further thermal processing by indirect and 
direct UHT methods at 135-150ºC for 10-50 sec. using the 
Microthermics processor. Soy milk was also made from 
soaked soybeans by traditional batch cooking and steaming 
methods. Eighteen commercial products were selected from 
the supermarket. Residual TIA in soy milk processed by 
the traditional and steam injection to 100ºC for 20 min was 
approximately 13%. Blanching could inactivate 25-50% of 
TIAs of the raw soy milk. The blanch conditions of 80ºC 
and 2 min were selected for UHT processing because these 
conditions produced blanched soy milk without hexanal, 

indicating a complete heat inactivation of lipoxygenases. 
The TIA decreased with increased temperature and time of 
UHT heating. The maximal trypsin inhibitor inactivation was 
achieved by UHT direct and indirect methods with residual 
activities of approximately 10%. Some commercial soy milk 
products contained high TIAs. The results are important to 
the food industry and consumers. Kinetic analysis showed 
that heat inactivation (denaturation) of TIA, under the 
continuous processing conditions of the Microthermics 
processor, followed fi rst-order reaction kinetics, and the 
activation energy of the inactivation was 34 kJ/mol.” 
Address: Dep. of Cereal and Food Sciences, IACC 322, 
North Dakota State Univ., Fargo, ND 58105.

4173. Xu, Baojun; Chang, Sam K.C. 2008. Antioxidant 
capacity of seed coat, dehulled bean, and whole black 
soybeans in relation to their distributions of total phenolics, 
phenolic acids, anthocyanins, and isofl avones. J. of 
Agricultural and Food Chemistry 56(18):8365-73. Sept. 24. 
[36 ref]
• Summary: “Black soybeans have been used as an excellent 
dietary source for disease prevention and health promotion in 
China for hundreds of years.” This study helps to clarify the 
reasons for this. Address: 1. The Pharmaceutical Inst., Dalian 
Univ., Dalian 116622, China; 2. Dep. of Cereal and Food 
Sciences, North Dakota State Univ., Fargo, ND 58105.

4174. Astuti, Sussi. 2008. Isofl avon kedelai dan potensinya 
sebagai penangkap radikal bebas [Soybean isofl avone and its 
potential as a scavenger of free radicals]. Jurnal Teknologi 
Industri dan Hasil Pertanian (J. of Industrial Technology 
and Agricultural Products) 13(2):126-36. Sept. [40 ref. Ind; 
eng]
• Summary: “Improving of antioxidant status can be 
achieved by consuming antioxidant containing food. 
Consumption of natural food that contains antioxidant will 
give positive effects for health if it is consumed according 
to regular on optimum and effective dosage. Isofl avones 
are the active compound in soybean. By measuring 
immunohistochemical technique, it was proven increasing 
the profi le of copper, zinc-superoxide dismutase (Cu, Zn-
SOD) in the liver, kidney and testis of rats that were given 
isofl avones by oral administration. As phenolic antioxidants, 
isofl avones have a potential role for protection of cells 
in those tissues because of the capability of isofl avone as 
scavenger free radicals.” Address: Staf Pengajar Jurusan 
Teknologi Industri Pertanian Fakultas Pertanian Universitas 
Lampung Jl. Prof. Soemantri Brojonegoro No. 1 Bandar 
Lampung, Lampung 35145.

4175. Dwyer, Terence; Hynes, Kristen L.; Fryer, J.L.; 
Blizzard, C.L.; Dalais, F.S. 2008. The lack of effect 
of isofl avones on high-density lipoprotein cholesterol 
concentrations in adolescent boys: a 6-week randomised 
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trial. Public Health Nutrition (Wallingford, UK) 11(9):955-
62. Sept. [41 ref]
• Summary: “Background: A substantial fall in high-density 
lipoprotein cholesterol (HDL-C) during puberty in boys, but 
not girls, has been reported in Western populations...”
 “Conclusions: Factors other than isolated dietary 
isofl avones may be responsible for the lack of fall in HDL-C 
during puberty in Japanese and Moslem boys.” Address: 
Menzies Research Institute, Univ. of Tasmania, Private Bag 
23, Hobart, Tasmania 7001, Australia.

4176. Harland, Janice I.; Haffner, Tanya A. 2008. Systematic 
review, meta-analysis and regression of randomised 
controlled trials reporting an association between an intake 
of circa 25 g soya protein per day and blood cholesterol. 
Atherosclerosis 200(1):13-27. Sept. Epub 2008 Apr 15. [62 
ref]
• Summary: “Conclusions: The inclusion of modest 
amounts soya protein (ca. 25 g) into the diet of adults with 
normal or mild hypercholesterolaemia resulted in small, 
highly signifi cant reductions in total and LDL cholesterol, 
equivalent to ca. 6% LDL reduction. This practically 
achievable intake, particularly when combined with other 
dietary measures, can make a useful contribution to blood 
cholesterol management.” Address: 1. Harland-Hall 
Associates, The Stables, Ranbury Ring, London Road, 
Poulton, Cirencester, Glos GL7 5HN, UK.

4177. Huang, H.T. (Hsing-Tsung). 2008. Early uses of 
soybean in Chinese history. In: Christine M. Du Bois, C.-B. 
Tan, and S.W. Mintz, eds. 2008. The World of Soy. Urbana, 
Illinois: University of Illinois Press. viii + 337 p. See p. 45-
55. [34 ref]
• Summary: A concise and brilliant summary of the early 
history of the soybean and soyfoods in China. Contents: 
Ancient records of soybeans. Cooking of soybeans. Soybean 
as a food resource. Fermentation. Sprouting. Grinding. 
Summary.
 The ancient character for shu, soybean, appears on four 
bronze vessels from the early Zhou period, indicating that the 
plant was already of importance by 1000 BC.
 Soybeans are also mentioned in seven poems from the 
Shijing (Book of Odes), a compilation of folk songs and 
ceremonial odes dating from the 11th to the 7th centuries 
BC. Two of the poems are of special interest to us:
 (1) “Seventh Month” (Qiyue): In the seventh month we 
boil mallows and soybeans (shu). (Sixth stanza, lines 1-2). 
This line shows that soybeans were boiled before being 
eaten. In the 7th stanza of this same poem, line 4 states: 
Paddy and hemp, soybeans (shu) and wheat. By grouping 
the soybean with other cultivated grains, it suggests that the 
soybean plant was also cultivated. (2) “White Colt” (Baiju): 
The fi rst two lines of the fi rst 2 stanzas state:
 Unsullied the white colt

 Eating the young shoots of my stackyard (chang).
 Unsullied the white colt
 Eating the soy leaves (huo) of my stackyard.
 Taken together. these lines “suggest that soy seedlings 
and leaves were grown as vegetables and that their value as 
an animal feed was known.”
 Note: A stackyard (p. 53) was a “piece of fl at level 
ground used for storing stalks of grain. When not in use as a 
stackyard it could be used as a vegetable garden.”
 The soybean (shu) was traditionally regarded as one of 
the staple grains of ancient China. These grains were often 
known as the wugu (fi ve grains), a word that fi rst appeared in 
the Analects of Confucius (Lunyu) of the 5th century BC.
 By the time of the Warring States (475-221 BC) the 
word dou had entered the Chinese vocabulary as a synonym 
for shu, both meaning “soybean.”
 How were soybeans cooked in these early times? Like 
rice and the millets, they were probably boiled and then 
steamed to give cooked granules (dou fan). But cooking 
soybeans in this way was not apparently satisfactory; for a 
long time they were “considered a coarse and inferior food”–
along with wheat (which was eaten like soybeans as cooked 
granules); millets and rice were considered to be superior 
grains. Several early sources are cited to prove this.
 Another reason that soybeans were held in low esteem 
by the ancient Chinese was that prolonged consumption of 
signifi cant amounts of them as a cooked grain could lead to 
the unpleasant sensations of the abdomen feeling heavy or 
bloated; this could impair one’s movement.
 However, soybeans could be made more palatable by 
prolonged cooking to give soy congee or gruel (douzhou)–
which was apparently very thin and smooth, since pre-Han 
literature described its consumption as “sipping soy” (chuo 
shu).
 Grinding: The introduction of the hand-turned stone 
mill or quern during the Warring States period (480-221 
BCE) transformed the culinary status of wheat. When 
wheat was stone-ground into fl our (mian) the latter could 
be made into delicious breads, steamed buns and noodles, 
collectively known as bing (Huang 2000, p. 462-68). This 
development which occurred during the Han dynasty (206 
BCE to 220 CE) transformed wheat from an inferior grain to 
a very desirable one. The success of wheat as a primary crop 
eventually divided China into two dietary regions: wheat in 
the north and rice in the south. Address: Needham Research 
Institute, Cambridge Univ., UK, and author of the history of 
food science in ancient China.

4178. Kaplan, Lawrence. 2008. Legumes in the history of 
human nutrition. In: Christine M. Du Bois, C.-B. Tan, and 
S.W. Mintz, eds. 2008. The World of Soy. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. See p. 27-44. [40 
ref]
• Summary: Contents: Introduction. Legumes in early 
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prehistoric nutrition. Food grain legumes native to the 
Americas: Radiocarbon dating, beans in American 
archaeology, history and protein structure. The Near 
Eastern pulses: The classical texts, the broad bean (Vicia 
faba), lentil, pea, chickpea. The Asiatic and African pulses: 
Cowpea (Vigna unguiculata subspecies unguiculata), yard-
long or asparagus bean (Vigna unguiculata subspecies 
sesquipedalis), mung bean or green gram (Vigna radiata), 
black gram (Vigna mungo), adzuki bean black gram (Vigna 
angularis). Note.
 Throughout the world and throughout history legumes 
accompany cereal grains as primary components of human 
diets. “So pervasive is the combination of the combination 
of these complimentary food resources that they are often 
assumed to have been combined since the very beginnings 
of agriculture.” In developing countries, “the proportion of 
protein derived from pulses appears to be in steady decline.”
 “Soy consumption is highest in industrialized, 
technologically developed Japan and the Republic of Korea 
[South Korea] (supply per capita per year of 7.53 kg and 
8.10 kg, respectively) because of its central role in the 
traditional diet of these countries.” Address: Emeritus Prof. 
of Biology, Univ. of Massachusetts, and former editor of the 
journal Economic Botany.

4179. Nguyen, Can Van. 2008. Tofu in Vietnamese life. 
Translated by Duong Thanh Nguyen. In: Christine M. Du 
Bois, C.-B. Tan, and S.W. Mintz, eds. 2008. The World of 
Soy. Urbana, Illinois: University of Illinois Press. viii + 337 
p. See p. 182-194. [7 ref]
• Summary: Contents: The origins of tofu in Vietnam: Oral 
history and direct documentary evidence, evidence for the 
earlier diffusion of tofu. The role of tofu in Vietnamese life. 
Tofu in Vietnamese cuisine. Other soybean uses. A photo 
shows a man making tofu in Hanoi, Vietnam.
 Tofu is a popular daily food throughout Vietnam. It 
would be diffi cult to fi nd anyone who eats rice but never eats 
tofu. “Most Vietnamese consider tofu a traditional, cheap, 
and well-liked dish.”
 In Vietnam, certain villages have long specialized in tofu 
production. “Elderly informants told us that it is a hereditary 
trade, handed down from generation to generation for a long 
time.” But these elders do not know when or how this skill 
came to Vietnam.
 In Vietnam, it is hard to fi nd early documents that 
mention tofu or soybeans, for after so many decades of war, 
many of the old scripts and documents have been lost. For 
example, the Dai Viet Su Ky Toan Thu (Complete Set of 
Dai Viet History) is thought to be the most reliable history 
of Vietnam. The introductory chapter of the 1983 edition 
states that it was written by Le Van Huu (lived AD 1230-
1322), fi nished in 1272, and consisted of thirty volumes. 
But no original is known to exist today, and some scholars 
doubt that there ever were 30 volumes. The original of the 

1983 version was edited and printed in 1697 by historians 
who lived some 400 years after the original edition was fi rst 
printed.
 Two early Vietnamese books that mention soybeans and 
tofu have been found. Both are available in modern editions: 
(1) Van Dai Loai Ngu, by Le Quy Don (lived AD 1723-
1783); modern edition published 1962. In his discussion of 
grains, he mentions soybean (dai dau). (2) Nu Cong Thank 
Lam, by Le Huu Trac (lived AD 1720-1791); modern edition 
1971. He stated that the soybean (dau nanh) has a sweet and 
warm nature, and “is good for recovery after an injury, for 
the beauty of women, for bone marrow, for vitality, and as 
an antidote for ingested toxins. He noted the tofu contains 
nourishing substances (known today as amino acids and 
vitamins).” He described two methods of separating liquid 
soymilk from the solid residue [okara] and then of curding 
the soymilk to make tofu, and he gave eight vegetarian 
dishes made with tofu–including: Tofu soaked in soy sauce; 
Wine fermented tofu. Grilled vegetarian tofu chao.
 Le Quy Don and Le Hu Trac are two famous 18th 
century Vietnamese polymaths. Since both men were born 
in the early 1700s, it seems quite likely that tofu existed in 
Vietnam during the 1600s.
 However, some scholars believe that tofu arrived in 
Vietnam much earlier, in the 10th to 11th centuries. These 
scholars given four reasons for their belief–all based on 
circumstantial evidence.
 (1) Early relations and mass migrations: China and 
Vietnam have had relations for more than 2,000 years. 
Chinese imperial envoys imparted cultural information to 
small groups of Vietnamese leaders. Moreover, there were 
many wars between China and Vietnam throughout their 
ancient history. The migration of thousands of people during 
these times also spread cultural knowledge–such as (perhaps) 
how to make tofu.
 (2) Migrations of Chinese and Vietnamese Buddhists: 
Because Buddhists have traditionally been vegetarians, they 
have long been interested in soybeans and soyfoods. A book 
titled Thien Uyen Tap Anh, considered to have fi rst appeared 
in the 13th to 14th centuries AD, states that “the Buddhist 
master Vo Ngon Thong (?-AD 826) came from Quang Dong 
(Guangdong [Canton]), China... In December 1820 he came 
to Kien So temple (now in Gia Lam district, Hanoi) to 
meditate and founded the ‘Vo Ngon Thong’ sect in Vietnam” 
(Vietnam Buddhist Church 1990). Elsewhere the book 
describes how two other Chinese Buddhist masters came to 
Vietnam during the periods 1054-1071 and 1091-1170. In 
addition, the monks who were students of these masters went 
to China during this period to meditate. The Vietnamese may 
well have learned how to make and use tofu during this time 
either in Vietnam or in China.
 (3) Exchanges between the imperial governments 
of China and Vietnam: There were frequent high-level 
exchanges. The Complete Set of Dai Viet History mentions 
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that in the year 1007 the Vietnamese emperor sent two 
envoys to Song dynasty China; they returned in 1009. In the 
year 1020 another envoy went to China and returned. These 
envoys may have eaten tofu while in China, and they may 
have asked for training in how to make it.
 (4) Vietnamese folk songs and sayings: “These suggest 
an ancient origin for tofu in Vietnam.” The words to one 
song say: “If you want to enjoy tofu with traditional Chinese 
soy sauce, sharpen your knife and scissors, shave your head, 
and become a monk.” This suggests that tofu fi rst appeared 
in Vietnam in Buddhist temples–during the Northern Song 
dynasty in China, and the Ly and Tran dynasties in Vietnam. 
Nevertheless, these are only theories.
 Since ancient times, Vietnamese have eaten “vegetarian 
dishes every day, including tofu, in accord with their beliefs 
that vegetarian food is clean and promotes tranquility.”
 In Vietnam today, various types of tofu are sold 
including: Firm tofu, grilled tofu, deep-fried tofu, fermented 
tofu, and soft tofu. It is used in four basic categories of 
dishes: vegetarian, nonvegetarian, vegetarian soups, and 
nonvegetarian soups. The two most popular dishes cooked 
in Vietnamese homes are: Boiled tofu with sauce (dau phu 
luoc). Tofu cooked with tomatoes and ginger (dau phu sot ca 
chua).
 Other foods made from soybeans: (1) Soymilk, served 
sweetened with sugar. Before carbonated beverages / soft 
drinks became popular, during the hot summer months, 
soymilk was the favorite drink in Vietnam. Today some 
families still make soymilk at home. (2) Soy sauce (dau 
tuong). (3) Sweet silken tofu, curded with calcium sulfate 
(tao pho). (4) Meat alternatives made from tofu. Address: 
National Academy of Social Sciences and Humanities, 
Hanoi, Vietnam, researcher at Chinese Studies Institute.

4180. Orgaard, Anne; Jensen, L. 2008. The effects of soy 
isofl avones on obesity. Experimental Biology and Medicine 
(Maywood) 233(9):1066-80. Sept. doi: 10.3181/0712-MR-
347. [123 ref]
• Summary: “Over the last decades, the prevalence of 
obesity and related diseases has increased rapidly in the 
Western world. Obesity is a disorder of energy balance and 
is associated with hyper-insulinemia, insulin resistance, 
and abnormalities in lipid metabolism, and it is one of the 
most important risk factors in the development of Type II 
diabetes, cardiovascular disease, atherosclerosis, and certain 
cancers. Because of the lower frequency of these diseases in 
Asian countries, attention has been turned toward the Asian 
diet, which consists highly of soy and soy-based products. 
The health benefi ts associated with soy consumption 
have been linked to the content of isofl avones, the main 
class of the phytoestrogens. As a result of their structural 
similarities to endogenous estrogens, isofl avones elicit weak 
estrogenic effects by competing with 17beta-estradiol (E2) 
for binding to the intranuclear estrogen receptors (ERs) 

and exert estrogenic or antiestrogenic effects in various 
tissues. The estrogenic activities of soy isofl avones are 
thought to play an important role in their health-enhancing 
properties. Additionally, the isofl avones have been proved 
to exert non-ER-mediated effects through numerous 
other pathways. Genistein, daidzein, and glycitein are the 
principal isofl avones in soy. Genistein is the most thoroughly 
examined of these, because it is the most prevalent 
isofl avone in soy and the most active of these compounds, 
because of its higher binding affi nity for the ER. Genistein 
and daidzein can be obtained in high levels in humans 
under certain nutritional conditions, and epidemiologic and 
laboratory data suggest that these compounds could have 
health benefi ts in human obesity. This review will focus on 
the latest results of research on isofl avones and their effect 
on obesity in cell cultures, rodents, and humans.” Address: 
Dep. of Veterinary Pathobiology, Faculty of Life Sciences, 
Univ. of Copenhagen, Copenhagen, Denmark.

4181. Park, Jun-Seong; Park, H.Y.; Kim, D.H.; Kim, D.H.; 
Kim, H.K. 2008. ortho-Dihydroxyisofl avone derivatives 
from aged Doenjang (Korean fermented soypaste) and 
its radical scavenging activity. Bioorganic & Medicinal 
Chemistry Letters 18(18):5006-09. Sept. [20 ref]
• Summary: “One new ortho-dihydroxyisofl avone, 
7,30,40-trihydroxyisofl avone (2), and two known ortho-
dihydroxyisofl avone derivatives were isolated from 
5-year-old Doenjang (Korean fermented soypaste), and 
evaluated as potent antioxidant by comparing with other 
known isofl avones... This study shows that the position of 
hydroxyl substituent at the aromatic ring of isofl avone plays 
an important role in radical scavenging effect.” Address: 1. 
R&D Center, AmorePacifi c Corporation, 314-1, Bora-dong, 
Giheung-gu, Yongin-si, Gyeonggi-do 446-729, Republic of 
Korea.

4182. Radhika, S.G.; Shanavas, S.; Moorthy, S.N. 2008. 
Infl uence of lipids isolated from soybean seed on different 
properties of cassava starch. Starch/Staerke 60(9):485-492. 
Sept. [36 ref]
• Summary: “Starch is composed of two polymer fractions, 
linear amylose and branched amylopectin [1, 2].” Address: 
Div. of Crop Utilization, Central Tuber Crops Research 
Institute, Sreekariyam, Thiruvananthapuram, Kerala, India.

4183. Xu, Baojun; Chang, Sam K.C. 2008. Characterization 
of phenolic substances and antioxidant properties of food 
soybeans grown in the North Dakota–Minnesota region. J. of 
Agricultural and Food Chemistry 56(19):9102-9113. Oct. 8. 
[31 ref]
• Summary: “The isofl avone profi les of North Dakota 
soybean cultivars were similar to those of South Dakota, but 
average values of total isofl avone (TI) contents were higher 
than soybeans grown in the other states and Korea and Japan 
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according to the U.S. Department of Agriculture-Iowa State 
University Database on the isofl avone contents of foods.”
 “These data suggest that some selected soybean 
cultivars may be used as high-quality food-grade soybeans 
for providing high phenolic phytochemicals and antioxidant 
activities.” Address: 1. The Pharmaceutical Inst., Dalian 
Univ., Dalian 116622, China; 2. Dep. of Cereal and Food 
Sciences, North Dakota State Univ., Fargo, ND 58105.

4184. Pollan, Michael. 2008. Farmer in Chief. New York 
Times. Oct. 12. 13 p. Sunday magazine. Annual food issue.
• Summary: This is a long, interesting letter about U.S. food 
and agriculture policy addressed to “Dear Mr. President-
Elect” written several weeks before the election of Barak 
Obama. He argues that the health of the U.S. food system is a 
“critical issue of national security.” Nothing short of a reform 
of the entire food system is required because of a direct 
relationship to our health care crisis, energy independence, 
and climate change.
 Due to high energy prices, we can no longer do as Nixon 
asked Secretary of Agriculture Earl Butz to do–whatever it 
takes to boost production. The way we now grow, process, 
and eat food are three major problems [health care, energy, 
and climate change].
 Aside from motor vehicles, the food system uses more 
fossil fuel than any other sector of our economy–19%. In 
1940 it took only 1 calorie of fossil fuel energy to produce 
2.3 calories of food energy. Today it takes 10 calories of 
fossil fuel energy to produce one calorie of food energy. This 
is absurd, since every calorie of food is ultimately produced 
by photosynthesis, which is produced by free sunlight.
 In 1960 Americans spent 5% of our national income on 
health care; today we spend 16%. Moreover, four of the top 
ten causes of death are linked to diet: heart disease, stroke, 
type 2 diabetes and cancer.
 Note: What’s wrong with the analysis of Michael Pollan 
concerning food and agricultural problems? Answer: He 
leaves both population growth and vegetarianism out of the 
equation. There is NO way to solve the food problem without 
slowing population growth both worldwide and in the USA, 
and working toward zero population growth–the great goal 
of all serious sustainability movements. We now add about 
78 million new consumers each year to the population of 
Planet Earth.

4185. Banerjee, Sanjeev; Li, Y.; Wang, Z.; Sarkar, F.H. 2008. 
Multi-targeted therapy of cancer by genistein. Cancer Letters 
269(2):226-42. Oct. [146 ref]
• Summary: “Soy isofl avones have been identifi ed as 
dietary components having an important role in reducing the 
incidence of breast and prostate cancers in Asian countries. 
Genistein, the predominant isofl avone found in soy products, 
has been shown to inhibit the carcinogenesis in animal 
models. There is a growing body of experimental evidence 

showing that the inhibition of human cancer cell growth by 
genistein is mediated via the modulation of genes that are 
related to the control of cell cycle and apoptosis. It has been 
shown that genistein inhibits the activation of NF-kappaB 
and Akt signaling pathways, both of which are known to 
maintain a homeostatic balance between cell survival and 
apoptosis. Moreover, genistein antagonizes estrogen- and 
androgen-mediated signaling pathways in the processes 
of carcinogenesis. Furthermore, genistein has been found 
to have antioxidant properties, and shown to be a potent 
inhibitor of angiogenesis and metastasis. Taken together, 
both in vivo and in vitro studies have clearly shown that 
genistein, one of the major soy isofl avones is a promising 
agent for cancer chemoprevention and further suggest that it 
could be an adjunct to cancer therapy by virtue of its effects 
on reversing radioresistance and chemoresistance. In this 
review, we attempt to provide evidence for these preventive 
and therapeutic effects of genistein in a succinct manner 
highlighting comprehensive state-of-the-art knowledge 
regarding its multi-targeted biological and molecular effects 
in cancer cells.” Address: 1. Dep. of Pathology, Barbara 
Ann Karmanos Cancer Inst., Wayne State Univ. School of 
Medicine, 740 Hudson Webber Cancer Research Center, 110 
E Warren, Detroit, Michigan 48201.

4186. Branum, Amy M.; Lukacs, Susan L. 2008. Food 
allergy among US children: Trends in prevalence and 
hospitalizations. NCHS Data Brief (Hyattsville, Maryland) 
No. 10. p. 1-8. Oct. https://www.cdc.gov/nchs/data/
databriefs/db10.pdf [6 ref]
• Summary: NCHS = National Center for Health Statistics.
 Food allergies and food intolerance including celiac 
disease and infantile food protein-induced enterocolitis 
syndrome (FPIES) are a growing concern in the 
industrialized countries where the percentage of the 
population that exhibit clinical food allergies has increased 
rapidly over the past few decades.
 Eight types of food account for over 90% of allergic 
reactions in affected individuals: milk, eggs, peanuts, tree 
nuts, fi sh, shellfi sh, soy, and wheat (1,2). Key fi ndings
 “In 2007, approximately 3 million children under age 
18 years (3.9%) were reported to have a food or digestive 
allergy in the previous 12 months.
 “From 1997 to 2007, the prevalence of reported food 
allergy increased 18% among children under age 18 years.
 “Children with food allergy are two to four times 
more likely to have other related conditions such as asthma 
and other allergies, compared with children without food 
allergies.” Address: Centers for Disease Control and 
Prevention’s National Center for Health Statistics, Offi ce 
of Analysis and Epidemiology, Infant, Child, and Women’s 
Health Statistics Branch.

4187. Helferich, William G.; Andrade, J.E.; Hoagland, M.S. 
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2008. Phytoestrogens and breast cancer: a complex story. 
Infl ammopharmacology 16(5):219-26. Oct. [102 ref]
• Summary: A very useful review of the literature. “Our 
research has focused on the effects of dietary genistein on the 
growth of oestrogen (E)-dependent mammary tumours both 
in vitro and in vivo. Genistein enhances the proliferation 
of E-dependent human breast cancer tumour growth. In a 
similar manner, dietary genistein stimulates tumour growth 
in the chemically-induced (NMU) mammary cancer rodent 
model.”
 Messina (2017 #10) summarizes this article: “... 
soyfoods are not without controversy. The presence of 
isofl avones in soybeans has raised concern, based mostly 
on studies in animals, that in some subpopulations, such as 
women with estrogen-sensitive breast cancer, soyfoods may 
exert untoward effects. However, extensive clinical research 
has consistently shown that isofl avones do not negatively 
affect markers of breast cancer risk (11) and prospective 
epidemiologic studies have shown that postdiagnosis soy 
consumption by breast cancer patients is associated with 
reduced recurrence and improved survival (12).” Address: 
Dep. of Food Science and Human Nutrition, Univ. of Illinois 
at Urbana-Champaign, Bevier Hall, Room 580, 905 S. 
Godwin Ave., Urbana, Illinois 61801.

4188. Nassar, Ahmad G.; Mubarak, A.E.; El-Beltagy, 
A.E. 2008. Nutritional potential and functional properties 
of tempe produced from mixture of different legumes. 
1: Chemical composition and nitrogenous constituent. 
International J. of Food Science & Technology 43(10):1754-
58. Oct. [19 ref]
• Summary: “Fermented foods such as Tempe represent a 
technological alternative for a great variety of legumes and 
combination of them to improve their nutritional quality 
and to obtain edible products with palatable sensorial 
characteristics.”
 “In conclusion tempe can be produced from mixtures of 
different Egyptian traditional legumes. Fermentation process 
improved the nutritional quality of legume mixtures by 
increasing the protein and fi bre content and by reducing the 
fl atulence sugars (stachyose and raffi nose). Legume mixtures 
(25% of each legume) had the highest nutritional quality.”
 Faba bean, lupine, chickpea, and peas, individually 
and in a mixture, were made into tempe. Address: 1. Food 
Science and Technology Dep., Faculty of Agriculture, Al-
Azhar Univ., Assiut, Egypt.

4189. Oseni, Tawakalitu; Patel, R.; Pyle, J.; Jordan, 
V.C. 2008. Selective estrogen receptor modulators and 
phytoestrogens. Planta Medica 74(13):1656-65. Oct. [131 
ref]
• Summary: “Abstract: Scientifi c achievements in the 
last two decades have revolutionized the treatment and 
prevention of breast cancer. This is mainly because of 

targeted therapies and a better understanding of the 
relationship between estrogen, its receptor, and breast cancer. 
One of these discoveries is the use of synthetic selective 
estrogen modulators (SERMs) such as tamoxifen in the 
treatment strategy for estrogen receptor (ER)-positive breast 
cancer. Hundreds of thousands of lives have been saved 
because of this advance.”
 “Extending chemoprevention: The development of a 
chemopreventive agent such as tamoxifen but which has 
signifi cant side effects had led to interest in whether naturally 
occurring compounds have similar chemopreventive effects. 
Epidemiologic observations have made this question even 
more seductive. While the etiology may be unclear, it has 
been well documented that Asian women have a lower 
incidence of breast and colorectal than Caucasian women 
[57]. Asian diets in particular are high in soy foods, which 
are felt to be responsible for this difference.”
 “Additionally, Chinese women who adopt a more 
westernized diet also appear to increase their incidence of 
breast cancer. All these fi ndings have generated an interest in 
soy foods and its impact on hormone levels in the body.”
 Messina (2017 #3) summarizes this article: “Isofl avones 
have long been classifi ed as phytoestrogens but, more 
recently, have come to be viewed as selective estrogen 
receptor (ER) modulators (SERMs).” “As the name 
implies, SERMs have tissue-selective effects. The ability 
of isofl avones to function as SERMs almost certainly is 
because they preferentially bind to and activate” ERbeta in 
comparison with ERalpha.
 Phytoestrogens are the focus of current investigations. 
However, it should be stressed at the outset that despite 
beliefs of benefi ts from changes in diet and administration 
of supplements, there are dangers that breast cancer growth 
could be enhanced rather than prevented.
 Note: Soy is mentioned 26 times in this document, 
and “soy foods” are mentioned twice. Address: Fox Chase 
Cancer Center, Philadelphia, Pennsylvania 19111-2497.

4190. Stodolak, Bozena; Starzynska-Janiszewska, A. 2008. 
The infl uence of tempeh fermentation and conventional 
cooking on anti-nutrient level and protein bioavailability (in-
vitro test) of grass-pea seeds. J. of the Science of Food and 
Agriculture (London) 88(13):2265-70. Oct. [39 ref]
• Summary: “Background: The solid state fermentation 
tempeh type is known to result in the decomposition of 
antinutrients and the improvement of nutritional value of 
legume seeds. The aim of the research was to study the 
infl uence of tempeh fermentation and conventional cooking 
on (1) levels of 3-N-oxalyl-L-2,3-diaminopropionic acid 
(ODAP), soluble phenols, trypsin inhibitors and inositol 
phosphates; and (2) the in vitro bioavailability of proteins in 
grass-pea seeds.”
 “Conclusions: Solid state fermentation and cooking 
resulted in seeds of comparable quality but the tempeh 
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contained much less ODAP, which is very promising in 
the context of popularising grass pea” [Lathyrus sativus L., 
which contains 23-36% protein in dry matter]. Address: Dep. 
of Food Biotechnology, Univ. of Agriculture in Krakow, 
Poland.

4191. O’Connor, Anahad. 2008. Really? New York Times. 
Nov. 4. p. D5 (Natl).
• Summary: The claim: Soy can lower cholesterol. The facts: 
In 1999 the U.S. Food and Drug Administration allowed 
companies to claim that 25 grams of soy protein a day in a 
good diet “may reduce the risk of heart disease.”
 “But studies since have raised doubts. In 2006, and 
American Heart Association advisory panel reviewed 
a decade of studies and determined that soy products 
had no signifi cant effects on HDL (“good” cholesterol) 
or triglycerides, and little or no ability to lower “bad” 
cholesterol or LDL.
 In August, a study published in the American Journal 
of Clinical Nutrition came to the approximately same 
conclusion. Yet the matter is far from clear cut. Other studies 
show that soy appears to help when consumed as part of a 
healthy diet, which is low in fat, high in fi ber, and contains 
compounds called plant sterols.
 “The bottom line: There is evidence that soy can 
improve cholesterol, but the jury is still out.”
 An illustration shows a heart made of small green 
vegetable soybeans–with bulging biceps reaching out on 
both sides.

4192. NEI–Nutrition & Education International (Website 
printout–part). 2008. www.nei-intl.org Retrieved Nov. 19.
• Summary: A very inspiring and interesting website 
about an organization created by Dr. Steven Kwon that is 
introducing soybeans and soyfoods to Afghanistan as a way 
of combating that country’s serious malnutrition problems. 
Dr. Kwon has taken early retirement after 22 years working 
for Nestlé. Please watch the 10-minute video at the bottom 
of the homepage fi rst. Then read several of the most recent 
newsletters. The January/March 2008 newsletter notes that 
farmers working cooperatively with NEI expect to harvest 
2,000 tons of edible soybeans in Oct. 2008. NEI is working 
closely with the Ministry of Women’s Affairs (MoWA). A 
map shows that NEI has four soymilk feeding facilities in 
various parts of Afghanistan, a soy fl our factory in Kabul, 
and soybean fi elds in most of the provinces (weleyats) in the 
northern half of the country.
 “Afghanistan has one of the world’s highest maternal 
mortality rates. One out of fi fty women die during childbirth. 
Because expectant mothers are malnourished, they are 
unable to pass on vital nutrients to their babies during 
pregnancy or breast-feeding. Not surprisingly, one in four 
Afghan babies die before the age of fi ve, and 54% of these 
under-fi ve children are chronically malnourished. (UNICEF 

Humanitarian Action Report Update for Afghanistan. 17, Jan. 
2008).”
 Headings: Home (Introduction, Why Afghanistan, why 
soy, what will it take). About us. Programs. News. Career / 
internship. Contact. Team.

4193. 8th international soy symposium on the role of soy 
in health promotion and chronic disease prevention and 
treatment: Program. 2008. Champaign, Illinois: American 
Oil Chemists’ Society. 36 p. Held 9-12 Nov. 2008 at Hilton 
Tokyo Hotel, Tokyo, Japan. No index. 28 cm. [Eng; jap]
• Summary:  See next 3 pages. This program was given (free 
of charge) to attendees when they registered.
 Contents: Welcome! Chairpersons. General information. 
Award winners. Oral presentation abstracts. Poster 
presentation abstracts. Poster presentations. Program 
schedule. Sponsor showcase schedule. Symposium sponsors: 
Diamond level–Otsuka Pharmaceutical Co., Ltd. (own 
SoyJoy brand). Platinum level: ASA International Marketing, 
Japan offi ce, Fuji Oil Co. Gold level: Silk (soymilk), Solae, 
Soy Nutrition Institute Japan (SNIJ). Soy Nutrition Institute, 
Inc. (c/o SmithBucklin, St. Louis, Missouri). Silver level 
sponsors: Fujicco Co. Ltd. (Kobe, Japan), Nichimo Biotics 
Co. Ltd. (Tokyo, Japan), Solbar Industries, Ltd. (Ashdod, 
Israel). Note: All sponsors also have a ½-page ad in the 
program.
 Program schedule: Sunday, Nov. 9: Opening remarks. 
Hormones, menopause, and mood. Obesity / satiety. Mon. 
Nov. 10: Equol session. Tues. Nov. 11. Cancer session. Bone 
/ cardiovascular disease. Wed. Nov. 12. Emerging areas 
research. General topics.
 On the inside front cover is a special section with a 
beige background titled: “The Origin of Soybeans” which 
states: “According to research conducted by the Yamanashi 
Prefectural Museum, there is evidence that soybeans were 
already being propagated in Japan during the Jomon Era, 
some 5,000 years ago (reported from the Sakenomiba site, 
Hokuto City, Yamanashi Prefecture).”
 Letter (e-mail) from Mark Messina. 2008. Nov. 18. 
“Total attendance: 250, about 210 paid. Fewer Japanese 
attended than we hoped but still a success in terms of 
attendance and information presented. Lots of enthusiasm 
for holding another meeting. People were thinking of Italy 
because it is such a nice venue and so much soy work is 
underway there. But if we have it there it would be 7 years 
between symposia in the US so I suspect we will have it in 
the US in 2010.”

4194. Chavarro, Jorge E.; Toth, Thomas L.; Sadio, Sonita 
M.; Hauser, Russ. 2008. Soy food and isofl avone intake in 
relation to semen quality parameters among men from an 
infertility clinic. Human Reproduction 23(11):2584-90. Nov. 
Epub 2008 July 23. [48 ref]
• Summary: Introduction: It has been suggested that 
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xenoestrogens play a role in various male reproductive 
disorders including possible declines in sperm concentration 
(Sarpe 2001; Skakkeback et al. 2001). “Isofl avones are plant-
derived polyohenolic compounds with estrogenic activity 
and are found mainly in soybeans and soy-derived products. 
They are generally considered to have a weak estrogenic 
activity, being able to bind estrogen receptor (ER) alpha with 
an affi nity 100-1000 times lower than estradiol.”
 Conclusion: “These data suggest that higher intake of 
soy foods and soy isofl avones is associated with lower sperm 
concentration.”
 Note: Messina (2016, p. 18 #383) states that there 
are many weaknesses in this study. “In fact, much of the 
decreased sperm concentration occurred because there 
was an increase in ejaculate volume in men consuming 
higher volumes of soy, a fi nding which seems biologically 
implausible.” Address: 1. Dep. of Nutrition, Harvard 
School of Public Health, 665 Huntington Ave., Boston, 
Massachusetts.

4195. Ju, Young H.; Doerge, D.R.; Woodling, K.A.; 
Hartman, J.A.; Kwak, J.; Helferich, W.G. 2008. Dietary 
genistein negates the inhibitory effect of letrozole on the 
growth of aromatase-expressing estrogen-dependent human 
breast cancer cells (MCF-7Ca) in vivo. Carcinogenesis 

29(11):2162-68. Nov. [58 ref]
• Summary: “Genistein (GEN), a soy isofl avone, stimulates 
growth of estrogen-dependent human tumor cells (MCF-
7) in a preclinical mouse model for postmenopausal 
breast cancer. Antiestrogens and aromatase inhibitors are 
frontline therapies for estrogen-dependent breast cancer. 
We have demonstrated that dietary GEN can negate the 
inhibitory effect of tamoxifen. In this study, we evaluated 
the interaction of dietary GEN (at 250-1000 p.p.m. in the 
American Institute of Nutrition 93 growth diet) and an 
aromatase inhibitor, letrozole (LET), on the growth of 
tumors in an aromatase-expressing breast cancer xenograft 
model (MCF-7Ca) in the presence and absence of the 
substrate androstenedione (AD). Dietary GEN (250 and 500 
p.p.m.) or implanted AD stimulated MCF-7Ca tumor growth. 
Implanted LET inhibited AD-stimulated MCF-7Ca tumor 
growth. In the presence of AD and LET, dietary GEN (250, 
500 and 1000 p.p.m.) reversed the inhibitory effect of LET 
in a dose-dependent manner. Uterine wet weight, plasma 
estradiol (E(2)) levels (enzyme-linked immunosorbent 
assay) and total plasma GEN and LET levels (liquid 
chromatography-electrospray / tandem mass spectrometry) 
were measured. Ki-67 (cellular proliferation), aromatase 
and pS2 protein expression in tumors were evaluated using 
immunohistochemical (IHC) analysis. In conclusion, dietary 



SOY NUTRITIONAL RESEARCH (1990-2021)   1133

© Copyright Soyinfo Center 2021

GEN increased the growth of MCF-7Ca tumors implanted 
in ovariectomized mice and could also negate the inhibitory 
effect of LET on MCF-7Ca tumor growth. These fi ndings 
are signifi cant because tumors, which express aromatase 
and synthesize estrogen, are good candidates for aromatase 
therapy dietary and GEN can reverse the inhibitory effect of 
LET on tumor growth and adversely impact breast cancer 
therapy. Caution is warranted for consumption of dietary 
GEN by postmenopausal women with estrogen-dependent 
breast cancer taking LET treatment.” Address: 1. Dep. of 
Food Science and Human Nutrition, Univ. of Illinois, 905 S. 
Goodwin Ave., Room 580 Bevier Hall, Urbana, IL 61801.

4196. Romualdi, Daniela; Costantini, B.; Campagna, 
G.; Lanzone, A.; Guido, M. 2008. Is there a role for soy 
isofl avones in the therapeutic approach to polycystic ovary 
syndrome? Results from a pilot study. Fertility and Sterility 
90(5):1826-33. Nov. [47 ref]
• Summary: “Objective: To evaluate the effect of the 
soy isofl avone genistein on the metabolic and hormonal 
disturbances of polycystic ovary syndrome (PCOS), we 
studied a group of obese, hyperinsulinemic, and dyslipidemic 
women presenting this syndrome during 6 months of 
phytoestrogen administration.”
 “Results: Phytoestrogens supplementation signifi cantly 
improved total cholesterol levels, reducing low-density 
lipoprotein (LDL) cholesterol and resulting in a signifi cant 
decrease in the LDL-high-density lipoprotein ratio (LDL-
HDL).” But there were no other benefi ts. Address: 1. Dep. of 
Obstetrics and Gynaecology, Università Cattolica del Sacro 
Cuore, Rome, Italy.

4197. Harris, M. Anne.; Prior, J.C.; Koehoorn, M. 2008. 
Age at menarche in the Canadian population: secular trends 
and relationship to adulthood BMI. J. of Adolescent Health 
43(6):548-54. Dec. *
• Summary: “Purpose: Studies from around the world 
indicate a trend toward younger ages of menarche. The 
extent of this trend in the Canadian population is unknown, 
and the relationship to later-life health indicators has not 
yet been fully elucidated. The objective of this study is 
to estimate the trend in age at menarche (AAM) in the 
Canadian population and evaluate the relationship between 
AAM and adult body mass index (BMI).”
 “Conclusion: The observed trend toward earlier 
menarche could be an indicator of a change in insulin-
related metabolism, possibly mediated by behavioral and 
environmental variables. This study suggests that AAM 
may be an important clinical and public health indicator 
of susceptibility to overweight and obesity and attendant 
morbidity.” Address: 1. School of Population and Public 
Health, Faculty of Medicine, University of British Columbia, 
Vancouver, Canada.

4198. Ho, S.C.; Chan, S.G.; Yip, Y.B.; Chan, C.S.Y.; Woo, 
J.L.F.; Sham, A. 2008. Change in bone mineral density and 
its determinants in pre- and perimenopausal Chinese women: 
the Hong Kong Perimenopausal Women Osteoporosis Study. 
Osteoporosis International 19(12):1785-96. Dec. *
• Summary: Results: Menopausal status was the strongest 
determinant of bone changes. An annual bone loss of about 
0.5% was observed among premenopausal, 2% to 2.5% 
among transitional, and about 1.5% in postmenopausal 
women. Multiple regression analyses, revealed that a 
positive regression slope of body weight was protective for 
follow-up bone loss at all sites. Number of pregnancy, soy 
protein intake and walking were protective for total body 
BMC [bone mineral content]. Higher baseline LM was also 
protective for neck of femur BMD [bone mineral density].
 “Conclusion: Maintenance of body weight and physical 
fi tness were observed to have a protective effect on for bone 
loss in Chinese perimenopausal women.”
 Messina (2017 #86) states: Soy intake in Japan and 
Shanghai is roughly twice that in Hong Kong and Singapore. 
Address: 1. Institute of Nutrition and Food Hygiene, Chinese 
Academy of Preventive Medicine, Beijing, China.

4199. Kyung, Mi Hwang; Jung, K.O.; Song, C.H.; Park, K.Y. 
2008. Increasing antimutagenic and anticlastogenic effects of 
doenjang (Korean fermented soybean paste) prepared with 
bamboo salt. J. of Medicinal Food 11(4):717-22. Dec. [31 
ref]*
• Summary: The kind of salt used in making doenjang is one 
of the most important factors affecting the chemopreventive 
activities of doenjang. “Bamboo salt (BS) is known to exert 
various therapeutic effects on several diseases.” The more 
typical salts are sun-dried salt (SDS-D) and purifi ed salt 
(PS-D). Address: Hazard Analysis Team, Gyeongin Regional 
Food & Drug Administration, Incheon, Republic of Korea 
(South Korea).

4200. Marini, Herbert; Bitto, A.; Altavilla, D.; Burnett, B.P.; 
Polito, F.; Di Stefano, V.; Minutoli, L.; Atteritano, M.; Levy, 
R.M.; D’Anna, R.; et al. 2008. Breast safety and effi cacy of 
genistein aglycone for postmenopausal bone loss: a follow-
up study. J. of Clinical Endocrinology and Metabolism 
93(12):4787-96. Dec. [40 ref]
• Summary: “Conclusions: After 3 yr of treatment, genistein 
exhibited a promising safety profi le with positive effects on 
bone formation in a cohort of osteopenic, postmenopausal 
women.” Address: 1. M.D., Dep. of Biochemical, 
Physiological and Nutritional Sciences, Section of 
Physiology and Human Nutrition, Univ. of Messina, 98125 
Messina, Italy.

4201. Min, Xiaoyu. 2008. Seed chemical composition 
change during development and post-harvest processing 
of vegetable soybean. MSc thesis, University of Arkansas, 
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Fayetteville. xi + 59 leaves. Dec. Illust. 28 cm. *
• Summary: Min Xiaoyu was born in 1984. Address: 
Fayetteville, Arkansas.

4202. Berger, M.; Rasolohery, C.A.; Cazalis, R.; Daydé, 
J. 2008. Isofl avone accumulation kinetics in soybean seed 
cotyledons and hypocotyls: Distinct pathways and genetic 
controls. Crop Science 48:700-08. *

4203. ISO. 2008. ISO 16634-1:2008. Food products–
Determination of the total nitrogen content by combustion 
according to the Dumas principle and calculation of the 
crude protein content–Part 1: Oilseeds and animal feeding 
stuffs. 30 p. *
• Summary: “ISO 16634-1:2008 specifi es a method for 
the determination of the total nitrogen content and the 
calculation of crude protein content of oilseeds and animal 
feeding stuffs.
 “This method, like the Kjeldahl method, does not 
distinguish between protein nitrogen and non-protein 
nitrogen. For the calculation of protein content, various 
conversion factors are used.
 “This method is not applicable to milk and milk 
products.”

4204. Anderson, James W. 2008. Benefi cial effects of soy 
protein consumption for renal function. Asia Pacifi c J. of 
Clinical Nutrition 17(Supp. 1):324-28. [48 ref]
• Summary: “Alterations in dietary protein intake have an 
important role in prevention and management of several 
forms of kidney disease. Using soy protein instead of animal 
protein reduces development of kidney disease in animals. 
Reducing protein intake preserves kidney function in persons 
with early diabetic kidney disease. Our clinical observations 
led us to the soy-protein hypothesis that “substitution of 
soy protein for animal protein results in less hyperfi ltration 
and glomerular hypertension with resulting protection from 
diabetic nephropathy.” These components of soy protein 
may lead to the benefi ts: specifi c peptides, amino acids, 
and isofl avones. Substituting soy protein for animal protein 
usually decreases hyperfi ltration in diabetic subjects and may 
reduce urine albumin excretion. Limited data are available 
on effects of soy peptides, isofl avones, and other soy 
components on renal function on renal function in diabetes. 
Further studies are required to discern the specifi c benefi ts of 
soy protein and its components on renal function in diabetic 
subjects.” Address: 1. M.D., Depts. of Medicine and Clinical 
Nutrition, Univ. of Kentucky, Room MN 540, Lexington, KY 
40536-0298.

4205. Bourre, Jean-Marie. 2008. Bien manger: vrais et faux 
dangers [Eat well: Real and false dangers]. Paris: Odile 
Jacob. 332 p. Sept. [Fre]
• Summary: A book from the anti-soy brigade in France. The 

author is a man and he has a PhD degree. Address: PhD.

4206. Farnworth, Edward R. ed. 2008. Handbook of 
fermented functional foods. 2nd ed. Boca Raton, Florida: 
CRC Press. xviii + 581 p. See p. 333, 341-45. *
• Summary: Partial contents related to soy: Chapter 6. 
“Natto: A soybean food made by fermenting cooked 
soybeans with Bacillus subtilis. Chapter 11. “Miso: 
Production, properties, benefi ts to health.”
 Chapter 12. “Korean fermented foods: Kimchi and 
doenjang,” by Jeonghee Surh, Young-Kyung Lee Kim, and 
Hoonjeong Kwon, has a long section on doenjang, including: 
Cancer: Epidemiology, anticarcinogenic and antimutagenic 
activities in vitro and animal models. Cardiovascular disease: 
Inhibition of angiotensin converting enzymes, antithrombotic 
peptides, isofl avones.
 Chapter 17. “Tempeh: A mold-modifi ed indigenous 
fermented food.”
 Two references to sufu (fermented tofu) appear on page 
464.

4207. Gregg, Dianne. 2008. The hidden dangers of soy. 
Denver, Colorado: Outskirts Press, Inc. 141 p. 23 cm. [50+ 
ref]
• Summary: This is a “print on demand” book and the only 
book ever written by this author. Contents: Disclaimer. 
Dedication (to her husband). Acknowledgments. 
Introduction. Endorsements. 1. My story. 2. How my 
soy allergy affected me. 3. Another woman’s story. 4. An 
athlete’s story. 5. Soy background. 6. Soybean industry 
in America (Monsanto, Cargill Foods, Soylife, and many 
soybean councils). 7. Health claims. 8. Should you avoid 
soy? 9. Where the soy is hidden. 10. Soy-free recipes (many 
contain meat, chicken, fi sh, and shellfi sh). 11. Allergy info 
and tips. 12. More testimonials. Campaign for healthy 
living (this is not an organization but an appeal for readers 
to contact fast food companies and food processors (whose 
names and phone numbers are given) to tell them that 
soybean oil is not a healthy alternative to trans fats).
 About the author: The back cover states: “Diane Gregg 
decided to write this book after developing a severe allergy 
to soy. She has done extensive research on this subject... 
The fact of the matter is that soy in not the ‘health food’ it’s 
cracked up to be. Dianne has been a professional commercial 
photographer in Atlanta, Georgia... She has been awarded 
the Golden Web Award, and has been recognized in the 
Atlanta Journal and Constitution as the pioneer in digital 
photography. She has served on the board of various business 
organizations...” A color portrait photo shows Dianne Gregg. 
Address: Atlanta, Georgia.

4208. Kim, Mi Kyung; Kim, J.H.; Nam, S.J.; Ryu, S.; Kong, 
G. 2008. Dietary intake of soy protein and tofu in association 
with breast cancer risk based on a case-control study. 
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Nutrition and Cancer 60(5):568-76. *
• Summary: “Soy food and its constituents may protect 
against breast cancer, but the association between soy 
intake and decreased breast cancer risk is inconsistent. We 
evaluated the relationship between breast cancer risk and 
the dietary intake of soy protein as measured by total soy 
food and tofu intake. Histologically confi rmed cases (n = 
362) were matched to controls by age (within 2 yr) and 
menopausal status. High soy protein intake was associated 
with reduced breast cancer risk in analyses adjusted for 
potential confounders including dietary factors among 
premenopausal women (odds ratio [OR] = 0.39 in the highest 
quintile, 95% confi dence interval [CI] = 0.22-0.93, P for 
trend = 0.03) and postmenopausal women (OR = 0.22, 95% 
CI = 0.06-0.88, P for trend = 0.16). We also found an inverse 
association between total tofu intake and breast cancer risk 
among premenopausal women (for total tofu intake, OR = 
0.23 in the highest quintile, 95% CI = 0.11-0.48, P for trend 
< 0.01; for at least 1 serving of tofu as the main ingredient 
per day, OR = 0.26, 95% CI = 0.13-0.55, P for trend < 0.01). 
We concluded that increased regular soy food intake at a 
level equivalent to traditional Korean consumption levels 
may be associated with a reduced risk of breast cancer, and 
this effect is more pronounced in premenopausal women.” 
Address: 1. Dep. of Preventive Medicine, College of 
Medicine, Hanyang Univ., Seoul, Korea.

4209. Lee, Cherl-Ho. 2008. Chongkukjang [Korean-style 
salted natto]. In: Kan Kiuchi, Toshirô Nagai, and Keitarô 
Kimura, eds. 2008. Natto no Kagaku: Saishin Jôhô ni yoru 
Sôgôteki Kôsatsu [The Science of Natto: A Comprehensive 
Examination of the Latest Information]. Tokyo: Kenpakusha. 
viii + 285 p. See p. 224-26. 22 cm. [Jap]
• Summary: Cherl-Ho Lee (PhD of Korea Univ., Seoul) 
kindly sent us his English-Language copy of this chapter. Cc 
= Chinese characters “1. The origin of Chongkukjang
 “Chongkukjang (3 Cc) is a branch of Korean soybean 
fermented products (Cc). It is a bacterial fermented soybean 
food, similar to Natto of Japan, but different in the usage. 
Chongkukjang is made by rapid fermentation of cooked 
soybean to produce soybean paste (Doenjang) by mixing 
salt after the bacterial fermentation. Therefore, it is one of 
the fermented soybean condiments stemmed from the long 
history of soybean fermentation in Korea as classifi ed in 
Figure 1.
 Shi (Cc) is prepared by fermenting individual cooked 
soybean whole grain with bacteria, Bacillus subtilis, while 
Maljang is made by Meju, cooked and pounded soybean ball 
grown with mold, Aspergillus oryzae, outside and bacteria, 
mainly Bacillus species, inside. The term “Shi (Cc), the 
Chinese letter indicating fermented soybean, fi rst appears 
in Jijiupian (3 Cc) written in Han period (Cc 206 B.C.-208 
A.D.) of China. Bowuzhi (3 Cc) of Jin (Cc 265-420 A.D.) 
of China describes that Shi was originated from foreign 

country, and the letter is a dialect. Xintangshu (3 Cc) of Tang 
(618–807 A.D.) in China names Shi as a special product 
of Balhai or Bohai (2 Cc 688–826 A.D.), a nation founded 
by the refugees from defeated Kokuryo (3 Cc 37 B.C.–668 
A.D.). Chi-Min-Yao-Shu (4 Cc) written by Jia-Si-Xie (3 Cc 
550) of Late-Wei (2 Cc) in the 6th century, describes several 
methods of Shi preparation (Lee, C.H., 2001)
 “It is generally recognized that Koreans were the fi rst 
people to experiment with soybean fermentation, sparking 
the beginning of the soy sauce culture of the Orient. The 
history book of Wei (2 Cc) praises the fermentation skill of 
the Korean people (8 Cc). The techniques were transferred to 
Japan around 2-3 Century A.D. from Kokuryo. The Japanese 
term for soybean paste, Miso was originated in Korean 
language Maljang, an old term indicating fermented soybean 
products as shown in Figure 1.
 “Masakurainbunsyo (5 Cc) written in Japan in 752, 
describes Miso as a dialect from Koryo (2 Cc), and called 
as Koryojang (3 Cc) (Lee, S.W., 1990). Although the term 
`jang (1 Cc)’ is used for the fermented condiments in general 
in the Orient, in this classifi cation it is the soybean products 
fermented with other cereals using Koji, mostly developed in 
Japan.
 “Chongkukjang is termed as Yumshi (2 Cc) in the earlier 
Korean literatures like Samkuksaki (4 Cc) written by Kim 
Bu-Shik (3 Cc, 1075 -1151). The 18th century literatures like 
Sanlimkyungje (4 Cc, 1715) describe it as Jeonkukjang (3 
Cc), refl ecting the need for rapid processing of soybean paste 
during the war time of Byungjahoran (4 Cc). Food historians 
believe that the phonetic change from ‘Jeonkuk (2 Cc)’ to 
‘Chongkuk (2 Cc)’ took place at that time. Another story is 
that the Qing (Cc) army used to carry the instant fermented 
soybean as military ration, so people called it Chonkukjang 
(3 Cc). What all these names imply is that this product was 
made for extraordinary situation, for example war time or 
famine conditions, for the urgent supply of nutritious savory 
food ingredient.
 “2. Methods of preparation
 “The fi rst written record on the preparation of 
Jeonkukjang appeared in Jeungbosan limkyungje (3 Cc) 
written by Yoo Jung-Im (3 Cc) in 1765. Newly harvested 
soybean is cooked and covered with straw mat, and placed 
on the warm ondol, typical Korean stone fl oor heated by 
fi re underneath, for 3 days until the mucous string is formed 
with strong fermented smell. It is mixed with decoupled 
and roasted soybean powder, and pounded in a stone mortar 
with the addition of salt, and sun dried. The mixing ratio of 
fermented soybean and roasted soybean powder is 2 to 1, 
and the amount of salt addition is determined by taste. The 
product appears to be in dried form, easy for storage and 
transport, and suitable for the military use. This process is 
slightly different from the method practiced today. Today, 
the process is very simple as shown in Figure 2. Soybean is 
cooked and covered with straw mat or cloth, and placed on 
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the warm ondol for 3-4 days until mucous strings are formed. 
It is mixed with chopped ginger, chopped garlic and salt, and 
pounded slightly until the bean kernels are separated into 
halves, and stored in an earthen jar. Industrially, inoculation 
is made by adding pure culture of Bacillus subtilis or placing 
pieces of rice straw to cooked soybean. Rice straw is the 
source of Bacillus subtilis, which grow fast at 40ºC and 
becomes naturally dominating fl ora in the system (Lee H.C., 
1995) The strong smell of the bacterial fermented soybean 
is partially masked by ginger and garlic, and turned to the 
characteristic Chongkukjang fl avor. The spicy seasoning 
is thus prepared in 3-4 days, while ordinary soybean paste, 
Doenjang, which uses Meju as fermentation starter, takes 
over 6 months to complete ripening.
 “3. Usage and function Bacillus subtilis produces strong 
proteolytic enzymes, and soybean proteins undergo rapidly 
partial hydrolysis into peptides and even to amino acids and 
ammonia in the short fermentation period of Chongkukjang. 
This process produces the typical Chongkukjang fl avor, 
strong meaty and sharp smell. It is used for making Chigae, 
a stew of vegetables, meats, fi sh and shell-fi sh, same as 
Doenjang. Chongkukjang-chigae is one of the most favorite 
menu in Korea, especially for the aged group. The amount 
of Chongkukjang added to the stew is large enough to 
supplement protein to the diet signifi cantly. The fermented 
bean halves fl oating and mixing in the vegetable stew gives 
healthy sign of the dish. The strong desire on Chongkukjang 
of old Koreans may be not only the sensory nostalgia, but the 
physiological demands for their better health.
 “Recently scientists discover the health benefi cial 
physiological functions of some components produced 
in Chongkukjang. The soybean peptides are inhibiting 
angiotensin converting enzyme (ACE), and thus expected to 
suppress the incidence of high blood pressure. The mucous 
substance in Chongkukjang is peptido-polysaccharides 
produced by Bacillus subtilis, and contains enzyme kinase 
which has fi brinolytic and immune-modulating activity. The 
isofl avonoides in soybean support estrogen hormone function 
and relieve the malfunction of human menopause (Lee C.H., 
2004).
 “It is not surprising to fi nd that fermented soybean 
products have been used as medicine in many Oriental 
medicine subscription, such as those in Dongeuibogam (4 
Cc), a Classic of Eastern Medicine written by Hur Jun (2 Cc) 
in 1611. Recently, the dried form of the bacterial fermented 
soybean, either in granules, pills or powder form, are sold as 
health food in Korea.
 “References:
 “Cherl-Ho Lee, Fermentation Technology in Korea, 
Korea University Press, 2001, 44-81.
 “Cherl-Ho Lee, The role of biotechnology in modern 
food production, Journal of Food Science, 2004, 69(3), R92-
95.
 “Han-Chang Lee, The mystery of Chongkukjang, 

Shinkwang Publishing Co., 1995.
 “Sung-Woo Lee, Study on the origin and interchange 
of Dujang (also known as soybean sauce) in ancient Asia, 
Korean J. Dietary Culture, 1990, 5(3), 313-318.” Address: 
PhD Korea Univ., Seoul, 136-701, Korea.

4210. Singh, Preeti; Kumar, R.; Sabapathy, S.N.; Bawa, A.S. 
2008. Functional and edible uses of soy protein products. 
Comprehensive Reviews in Food Science and Food Safety 
7(1):14-28. [139 ref]
• Summary: Contents: Introduction. Importance of soy 
protein ingredients. Forms of soybean proteins: fl ours 
and grits, concentrates, isolates, texturized soy proteins. 
Nutritional and health aspects of soy proteins: nutritional 
value of soy protein ingredients (amino acid profi le, amino 
acid requirements, calories), nutritional value of soy proteins 
in food systems (meat, poultry, and fi sh, dairy products, 
cereal grains), health and soy protein products: driving 
force for expansion (cholesterol and heart disease, cancer, 
menopause symptoms and osteoporosis). Functionality of 
soy proteins: general properties, functionality of soy protein 
ingredients (soy fl ours / grits (untextured), soy protein 
concentrates, soy protein isolates, soy albumins, textured 
/ structured soy protein products, texture and fl avor. Uses 
in food systems: meat food products, emulsifi ed meats, 
coarsely chopped meats, canned meats, whole muscle 
meats, poultry products, seafood products, analogs, pet 
foods), dairy-type products (beverages). Bakery products, 
cereals, pasta (bread and rolls, specialty breads, cakes and 
cake mixes, doughnuts, breakfast cereals, pasta products, 
miscellaneous...). Miscellaneous foods. Consumption trends. 
Future considerations. Address: Defence Food Research Lab, 
Mysore 570 001, India.

4211. Japan’s Otsuka Pharmaceutical to grow nutraceutical 
business in Europe with acquisition of France’s Nutrition & 
Sante (Web article). 2009. http://www.fl ex-news-food.com/
pages/21267/France/Functional/Japan/Nutraceutical/japans-
otsuka- pharmaceutical-grow-nutraceutical-business-europe-
acquisition-frances-nutrition-sante.html. 1 p. Jan. 7. Printed 
Dec. 28.
• Summary: Didier Suberbielle is CEO of Nutrition & Santé, 
which is headquartered in Revel, France, and “is a leader 
in the European dietary foods market through activities in 
functional foods (Gerblé and Céréal), slimming products 
(Gerlinéa, Pesoforma and Milical), sports nutrition (Isostar), 
and other nutritional specialties.
 “The fi rm’s 2007 turnover increased 10% to 260 million 
euro. The company has a workforce of 950.”
 In Nov. 2005 ABN AMRO Capital France acquired 
Nutrition & Santé from Novartis for 220 million euro.

4212. Shanks, Niall; Greek, R.; Greek, J. 2009. Are animal 
models predictive for humans? Philosophy, Ethics, and 
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Humanities in Medicine (PEHM) 4:2. Jan. 15. [87 ref]
• Summary: “It is one of the central aims of the philosophy 
of science to elucidate the meanings of scientifi c terms and 
also to think critically about their application. The focus 
of this essay is the scientifi c term predict and whether 
there is credible evidence that animal models, especially 
in toxicology and pathophysiology, can be used to predict 
human outcomes. Whether animals can be used to predict 
human response to drugs and other chemicals is apparently 
a contentious issue. However, when one empirically 
analyzes animal models using scientifi c tools they fall far 
short of being able to predict human responses. This is not 
surprising considering what we have learned from fi elds such 
evolutionary and developmental biology, gene regulation and 
expression, epigenetics, complexity theory, and comparative 
genomics.”
 “About the authors: Niall Shanks, PhD is the Curtis D. 
Gridley Professor in the History and Philosophy of Science 
at Wichita State University [Kansas] where he is also 
Professor of Philosophy, Adjunct Professor of Biological 
Sciences, Adjunct Professor of Physics, and Associate 
Member of the Graduate Faculty. He is the President (2008-
9) of the Southwest and Rocky Mountain Division of the 
American Association for the Advancement of Science. 
He received a PhD in Philosophy from the University of 
Alberta.”
 “While NAVS [National Anti-Vivisection Society] 
opposes all animal-based research, AFMA does not.”
 Messina (2017 #13) summarizes this article: “The 
contrast between the animal and human data is not 
surprising, as animal studies often poorly predict effects in 
humans.” Address: 1. Americans for Medical Advancement, 
2251 Refugio Rd., Goleta, California 93117.

4213. Hsu, Ruei-Lin; Lee, K.T.; Wang, J.H.; Lee, L.Y.; Chen, 
Rita P.-Y. 2009. Amyloid-degrading ability of nattokinase 
from Bacillus subtilis natto. J. of Agricultural and Food 
Chemistry 57(2):503-08. Jan. 28. [30 ref]
• Summary: More than 20 unrelated proteins can form 
amyloid fi brils in vivo which are related to various diseases, 
such as Alzheimer’s disease, prion disease, and systematic 
amyloidosis. Nattokinase (formerly designated Subtilisin 
NAT) is an extracellular enzyme secreted by B. subtilis natto. 
Address: Inst. of Biological Chemistry, Academia Sinica, 
Taipei, Taiwan.

4214. Franke, Adrian A.; Halm, B.M.; Kakazu, K.; Li, 
X.; Custer, L.J. 2009. Phytoestrogenic isofl avonoids in 
epidemiologic and clinical research. Drug Testing and 
Analysis 1(1):14-21. Jan. [35 ref]
• Summary: “Isofl avones (IFLs) are natural products 
to which humans have been traditionally exposed 
predominantly through soy foods; more recently humans 
are also exposed to them through soy protein addition 

to processed foods or through supplements. They are 
structurally similar to steroidal estrogens and can exert 
estrogenic or antiestrogenic effects depending on their 
concentrations and on the tissue considered. These properties 
qualify IFLs to be classifi ed as phytoestrogens and are 
believed to account for many of the biological effects 
observed for soy and/or IFL exposure including benefi ts 
for bone and heart health or prevention of menopausal 
symptoms and certain types of cancer” (breast prostate, 
colorectum, lung).
 “Although many of these effects are under debate, three 
recent epidemiologic studies show strong evidence that soy 
intake at young age prevents breast cancer later in life. [16-
18] Animal studies had revealed this previously regarding 
genistein (GE), one of the major soy IFLs (Fig. 1). [19] 
Most of the evidence hints that the breast-cancer protective 
effect applies more to Asian populations, as confi rmed by 
a recent meta-analysis. [20] This could be connected with 
the protective effect when exposure happens at young age 
because many Asians experience a soy-rich diet throughout 
life including childhood.”
 “Reemerging interest in soy and IFLs is due to recent 
fi ndings on their cancer-preventing and other disease-
preventing effects, particularly when exposure happens at 
young age and when intake persists throughout adulthood. 
Accurate, precise, and affordable analytical techniques will 
be the basis for future research aimed at defi ning the details 
and mechanisms of the IFL activities.” Address: Cancer 
Research Center of Hawai’i, Natural Products and Cancer 
Biology Program, Honolulu, HI 96813.

4215. Roseboro, Ken. 2009. The 2009 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
and organic seeds, grains, ingredients, and foods. Eugene, 
Oregon: Evergreen Publishing, Inc. 106 p. Illust. (both color, 
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (Non-GMO verifi cation of organic 
foods begins, Non-GMO Project facts, Non-GMO corn 
chips create a niche for healthy snack foods, Grain suppliers 
express concern about the Non-GMO Project, First inspector 
training for non-GMO verifi cation held). Related products, 
services, and organizations. Indexes: Index of non-GMO 
suppliers by product category: Seeds, grains and oilseeds, 
specialty grains and crops, canola / rapeseed products and 
ingredients, corn / maize products and ingredients, soy 
products and ingredients (phytosterols, soy fl akes, soy fl our, 
soy germ concentrate, soy grits, soy lecithin {including 
organic}, soy meal {including organic}, soy nuts, soy oil 
{including organic}, soy oil–low linolenic, soy protein, 
isolates and concentrates, soy protein–textured, soymilk, 
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soymilk powder, soy sauce, vitamin E / tocopherols), 
other ingredients and processing aids (citric acid, dairy 
ingredients...), sweeteners, food products, animal feed. Index 
of related products, services and organizations. Complete 
index of listings. Order form for The Organic & Non-GMO 
Report.
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering of foods and feeds. Address: Editor / Publisher, 
P.O. Box 51137, Eugene, Oregon 97405. Phone: 1-541-343-
2272.

4216. Shao, Suquin; Duncan, A.M.; Yang, R.; Marcone, 
M.F.; Rajcan, I.; Tsao, R. 2009. Tracking isofl avones: From 
soybean to soy fl our, soy protein isolates to functional soy 
bread. J. of Functional Foods 1(1):119-27. Jan.
• Summary: “Soybean seeds with three different levels (low, 
intermediate and high) of isofl avones were processed to 
soy fl our and soy protein isolates (SPIs) and developed into 
functional soy breads. The effect of factors involved in all 
steps of the process was investigated...” Address: Guelph 
Food Research Centre, Agriculture and Agri-Food Canada, 
93 Stone Road West, Guelph, Ontario, Canada N1G 5C9.

4217. Harris, William S.; Mozaffarian, D.; Rimm, E.; 
Kris-Etherton, P.; Rudel, L.L.; Appel, L.J.; Engler, M.M.; 
Engler, M.B.; Sacks, F. 2009. Omega-6 fatty acids and risk 
for cardiovascular disease: A science advisory from the 
American Heart Association Nutrition Subcommittee of the 
Council on Nutrition, Physical Activity, and Metabolism; 
Council on Cardiovascular Nursing; and Council on 
Epidemiology and Prevention. Circulation 119(6):902-07. 
Feb. 17. [81 ref]
• Summary: “In summary, the AHA supports an omega-6 
PUFA intake of at least 5% to 10% of energy in the context 
of other AHA lifestyle and dietary recommendations. To 
reduce omega-6 PUFA intakes from their current levels 
would be more likely to increase than to decrease risk for 
CHD [coronary heart disease].” Address: 1. PhD, FAHA.

4218. Basaria, Shezad; Wisniewski, A.; Dupree, K.; et al. 
2009. Effect of high-dose isofl avones on cognition, quality of 
life, androgens, and lipoprotein in post-menopausal women. 
J. of Endocrinological Investigation 32(2):150-55. Feb.
• Summary: “Design and subjects: Double-blind, 
randomized, placebo-controlled, 12-week trial of 93 healthy, 
ambulatory, post-menopausal women (mean age 56 yr).
 “Conclusion: High-dose isofl avones is associated with 
improved QOL [quality of life; vasomotor, psychosexual, 
physical, and sexual] among women who have become 
menopausal recently. Hence, the timing of isofl avone 
supplementation with regards to the onset of menopause 
appears to be important. The use of isofl avones, as an 
alternative to estrogen therapy, may be potentially useful 

and seemingly safe in this group of women who are looking 
for relief from menopausal symptoms.” Address: Dep. of 
Internal Medicine, Div. of Endocrinology and Metabolism, 
Johns Hopkins Univ. School of Medicine, Baltimore, 
Maryland.

4219. Ishiwata, Naoko; Melby, M.K.; Mizuno, S.; Watanabe, 
S. 2009. New equol supplement for relieving menopausal 
symptoms: Randomized, placebo-controlled trial of Japanese 
women. Menopause 16(1):141-48. Jan/Feb. [39 ref]
• Summary: “Conclusion: S-equol supplement improved 
mood-related symptoms in perimenopausal / postmenopausal 
equol nonproducers.” Address: 1. Dep. of Life Environments 
Management, Atomi Univ., Nakano, Niza-shi, Saitama-ken, 
Japan.

4220. Paediatrics and Child Health. 2009. Concerns for the 
use of soy-based formulas in infant nutrition. 14(2):109-18. 
Feb. French-language edition on p. 114-18. [53 ref. Eng; Fre]
• Summary: This is the position paper of the Canadian 
Paediatric Society on soy-based infant formulas
 “Implications for Practice: Breastfeeding remains the 
fi rst choice for infant feeding. There are concerns based on 
animal and in vitro data regarding the phytoestrogen content 
of soy-based formulas, and the potential risks for those 
infants who receive their sole sources of nutrition from these 
formulas. However, based on available human data, no overt 
harm has been proven with the use of currently available 
soy-based infant formulas as the sole source of nutrition for 
infants. An exception to this remains the use of soy-based 
formulas in premature infants or infants with congenital 
hypothyroidism. In clinical practice, a perceived indication 
by clinicians for the initiation of soy-based formula is 
CMPA. Although not all CMPA requires protein hydrolysate 
formulas, given the impractical nature of distinguishing 
IgE- versus non-IgE-mediated CMPA, it is safer and more 
appropriate from a public health standpoint to recommend a 
protein hydrolysate formula.
 “Cost has been identifi ed as a barrier to the use of 
protein hydrolysate formulas...
 “Physicians should consider limiting the use of soy-
based formulas to those infants with galactosemia or those 
who cannot consume dairy-based products for cultural or 
religious reasons.” Address: 1. Alberta Children’s Hospital, 
Calgary, Alberta; 2. IWK Health Centre, Halifax, Nova 
Scotia.

4221. Parkouda, Charles; Nielsen, D.S.; Azokpota, 
P.; Ouoba, L.I.I.; Amoa-Awua, W.K.; Thorsen, L.; 
Hounhouigan, J.D.; Jensen, J.S.; Tano-Debrah, K.; Diawara, 
B.; Jakobsen, M. 2009. The microbiology of alkaline-
fermentation of indigenous seeds used as food condiments in 
Africa and Asia. Reviews in Microbiology 35(2):139-56. Feb. 
[145 ref]*
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• Summary: “The rise in pH during production of these 
foods is due to the ability of the dominant microorganisms, 
Bacillus spp., to hydrolyze proteins into amino acids 
and ammonia. Studies have been undertaken which have 
investigated a number of these products like dawadawa, 
ugba, bikalga, kinema, natto, and thua-nao.”
 Note: The last 3 are soyfoods. Address: 1. Département 
Technologie Alimentaire/IRSAT/CNRST 03 BP 7047 
Ouagadougou 03, Burkina Faso.

4222. Yang, Gong; Shu, Xiao-Ou; Li, Honglan; et al. 2009. 
Prospective cohort study of soy food intake and colorectal 
cancer risk in women. American J. of Clinical Nutrition 
89(2):577-83. Feb. [64 ref]
• Summary: New research suggests that women, especially 
over-50s who consume a lot of soy can signifi cantly cut their 
risk of developing bowel cancer. Researchers studied the 
diet and health of 68,412 women aged 40-70 in Shanghai, 
China. After adjustment for age, birth calendar year and total 
energy intake, consumption of soy foods was signifi cantly 
associated with a decreased risk of colorectal cancer and 
the risk of colorectal cancer decreased with increasing soy 
food intake, primarily among postmenopausal women. 
According to the authors, the risk decreased more than 30% 
among women who were in the top third of soy food intake 
compared with women in the bottom third.
 The authors believe that the fi ndings may help explain 
why fewer people in countries such as China and Japan, 
where soy is a staple part of the diet, develop bowel cancer 
compared with western countries, where soy consumption 
is low. They suggest that the study should be repeated in 
non-Asian women with different genetic backgrounds 
and lifestyles from those in this study before public health 
advice based on the new research can be given. Address: 
1-2. Dep. of Medicine, Vanderbilt Epidemiology Center and 
Vanderbilt-Ingram Cancer Center, Vanderbilt Univ. School of 
Medicine, Nashville, Tennessee 37203.

4223. Sunrise Soya Foods (Website printout–part). 2009. 
www.sunrise-soya.com/ Retrieved March 7.
• Summary: “Sunrise Soya Foods humbly began in 
1956 when founder Leslie Joe and his wife Susan, newly 
immigrated from China, realized that there was a demand for 
tofu in the Chinese community of Vancouver. Leslie began 
by making small batches of creamy tofu at the back of his 
grocery store, Sunrise Market, now a well-known Vancouver 
landmark with its masses of fresh produce and bustling 
market enticing shoppers from around the city.
 “The tofu making operation continued to grow in size 
throughout the 1960s and the 1970s, as demand increased 
and consumer awareness of the importance of a healthy diet 
grew. Sunrise tofu quickly developed a loyal following in the 
community. 1983–The current Sunrise Soya manufacturing 
plant is purchased.

 “1985–Sunrise ships their fi rst packaged tofu out 
of British Columbia to outlets in Alberta, Ontario and 
Washington.”
 1994–Sunrise acquires Mandarin Soya Foods. Mandarin 
offers a complementary line of soy products.
 By 1995 Sunrise tofu is available in more than 1,000 
stores across Canada.
 Sunrise produces its fi rst organic tofu with the 
introduction of the Soyganic brand.
 In 1999, Sunrise responds to consumer demand by 
restating its commitment to the use of non-GMO soy beans 
in all its products.
 That same year, the Union of Orthodox Jewish 
Congregations of America grants Sunrise kosher 
certifi cation, including permission to use the Circle-U 
symbol on all packaging.
 In April 2002, expanding markets in Eastern Canada 
prompt Sunrise to open a 65,000 square foot manufacturing 
and warehousing facility in Toronto, from which the 
company will service the Ontario, Quebec, and eastern 
United States markets.
 May 2002 sees Sunrise’s newest brand, Pete’s Tofu, 
launched. Pete’s Tofu is aimed at tofu novices and experts 
alike. ‘Taking the guesswork out of tofu,’ Pete’s line-up 
includes convenient, ready-to-eat products such as savory 
tofu triangles and tofu desserts.
 Sunrise launches Coconut and Banana fl avours in twin 
packs.
 Presenting sponsor of the 2006 season of CityCooks, 
a popular TV show. sunrise Soya Foods will be featured 
through on set product displays, 30 second promos and a 
special tofu week.
 Feb. 2006 Sunrise releases its Vancouver Chefs Take on 
Tofu Cookbook, featuring 21 different Vancouver restaurants 
and 42 wonderful tofu recipes. Half of all sales go to the 
Canadian Diabetes Association.
 “Sunrise Soya Foods celebrates its 50th Anniversary in 
May 2006!” Address: 729 Powell St., Vancouver, BC V6A 
1H5, Canada.

4224. Kay, Theodore. 2009. Updated report–Introduction to 
methods employed in southeastern Africa to cook soybeans. 
Taiwan. 3 p. March 9. Unpublished typescript.
• Summary: “Southeastern Africa is a world of poverty, 
which is marked by severe income gaps. All the power is 
in the hands of the rich. Government offi cials or politicians 
often solicit help from the rest of the world in the name 
of the poor and then devour more than half of the funds 
(international aid) they raise. Only a small portion of the 
money actual reaches where it is meant to be. Governments 
of poverty-stricken nations often encourage their people to 
cultivate soybeans but never teach them how to eat soybeans. 
International organizations, such as University of Illinois 
International Soybean Program and WHO/FAO/OAU/
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Joint Commission, as well as popular academic media and 
magazines among developing countries, have all introduced 
my name to relevant agencies of various countries, because 
I specialize in soybean cooking methods for remote areas 
in Africa, yet none of the African governments has ever 
contacted me. Local governments sell the soybeans to 
overseas markets and the proceeds become profi ts of the rich. 
When I went to teach the people how to prepare soybeans, 
the government was not happy because the people got to 
enjoy the soybeans they planted. Taiwan government was not 
happy either, probably because what I did might adversely 
affect its diplomatic relations. That’s the reason why I went 
to Africa with a Canadian passport.
 “My work is entirely for the poor. Therefore, it is a tiring 
job. In countries that maintain diplomatic ties with Taiwan, 
the rich are given the priority to benefi t from Taiwan’s aid. 
Taiwan’s agricultural specialists would fi rst visit the farms 
of wealthy people, not the poverty-stricken majority. Even 
though the Taiwan government claims what it does is for the 
general public, our international aid has in fact made the rich 
wealthier because they have been given preference.
 “The three main diseases that trouble the destitute 
world are: (a) AIDS; (b) malaria; (c) malnutrition and 
hunger. Most severe among consequences of malnutrition 
is kwashiorkor. Yet one-third of soybeans are high-quality 
proteins, which can help prevent this malady. Soybeans were 
introduced to Africa over a century ago, but the Africans did 
not like soybeans. Changes had not been seen until 1972 in 
Igboland of southeastern Nigeria. The work of a cooking 
class organized by local female leaders, of which I was a 
part, gave birth to the breakthrough. Due to changes in the 
way the Africans consumed soybeans, I was ranked with 
agricultural food science leaders in the developing world. 
Interestingly, prior to that time I had never written anything 
for academic or international journals. Originally, I was a 
physiochemical lecturer of a medical school. My soybean 
work was just one of my extracurricular activities. My works 
in the area of my specialty never made me famous, but my 
extramural activity has turned me into a world-renowned 
fi gure.
 “The nutritious value of soybean is known to all, except 
the Africans. African governments are known for trying to 
keep their subjects, especially illiterate citizens, ignorant. 
The deprived general public in Africa do not ask much for 
their lives. When they see improvement in life, their faith can 
be maintained or enhanced. Otherwise, they may backslide to 
spirit-worshipping practices or religions. Thanks be to God 
that the soybean cooking method education work began in 
Malawi (population: 13.6 million) in July 2005. The effort is 
led by Rev. Phiri (from Pentecostal church) with about 350 
volunteers in different parts of the country. The incomes of 
a soybean-education volunteer come from the gift–normally 
a chicken or a sugarcane–of the locals after the volunteer 
fi nishes his/her work in a village. So far I have not heard of 

any village that rejects soybeans. This particular undertaking 
was concluded in 2007.
 “Consequently, in 2008 we launched the campaign in 
Tanzania (population: 42 million), Mozambique (population: 
22 million) and Zambia (population: 11 million). Up to 
November, nearly 300 volunteers had gladly joined the 
cause. Swaziland (population: 1.2 million) has been slated 
to join this year. Being a 74-year-old man, I have turned 
over the work to Rev. Phiri, who was a hotel bellboy when I 
was in Malawi, who worked his way through the seminary, 
who just graduated two years ago. I asked him to be the 
director general of our effort to introduce Africa to soybean 
preparation methods. I paid for his living expenses and 
covered some budget and tool acquisition. I trusted him with 
the task, and he has done a great job.
 “Each year I travel to Africa to give Rev. Phiri some 
advice and discuss with him operational bottlenecks. Yet this 
model is experiencing more and more diffi culties because 
of his lack of general knowledge. In 2006 he and his friends 
formed an NGO called Compassion Ministries Development 
Programme (COMDEP) and opened an orphanage, which 
housed approximately 320 orphans (as a matter of fact 10% 
of the Malawian population are orphans, most of whose 
parents succumbed to AIDS) and an elementary school, 
which accepted 200 pupils from nearby villages–all together 
about 520 children benefi ted from their ministries. They 
also developed a demonstrative farm for organic agricultural 
products (contribution to this endeavor came from Mr. 
Lin Jun-Hui of the technical support team of International 
Cooperation and Development Fund). Although I am no 
longer the sole fund provider (I only fi nance his soybean 
education projects), for these new developments he often 
write me emails and call me for my opinion. Generally 
speaking, their fi nancial burdens are becoming heavier 
and heavier because they have become bigger and bigger. 
Sometimes the money from donors has to be directed toward 
other purposes, which is quite understandable.
 “He plays a key role in all these undertakings. Please 
pray for him. If you are moved by his work, we welcome 
your donations. But please do not try to send the funds 
directly to him. Malawi imposes strict regulations on 
currency exchange and charges a 15% fee (currency 
exchange tax). I encourage you to send your contributions 
through me. I know Taiwanese businessmen in Malawi 
who can help you transfer the fund to your designated 
benefi ciary. But at this moment we have not decided on the 
church to receive your contributions on his behalf. Please 
hold your funds until the decision is made. If you wish 
you communicate with Rev. Phiri directly, his e-mail is: 
reverendephiri@hotmail.com.
 “We earnestly hope that we can promote the methods 
in different parts of Africa, but Africa is huge, three times 
bigger than the US, and one-third of the land is desert. Some 
of the places are undergoing civil wars (which originate 
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from racial hatred, and many are fi ghting for the interests 
of international powers outside because Africa is rich in 
minerals). Recently I read the translation of a book entitled 
“The Meaning of the 21st Century” by James Martin. Its 
translated version is published by China Times Weekly. 
The fi rst one-third of the book is about the third world. I 
recommend the book to you if you are interested.
 “The soybean cooking method is similar to what we do 
in Taiwan. The soybeans are to soak in water for one night. 
We need to prepare a cloth to contain the two cups of soaked 
soybeans, heat up three cups of water to boiling in a pot 
and then put the soaked soybeans in for 15 seconds (this is 
for removing the beany fl avor and the fl atus factors). If the 
temperature is over 30ºC, we need to turn off the fi re after 
15 seconds and let the entire pot sit there for 15 minutes for 
cool-off. Afterwards, use a pestle or two stones to grind the 
soybeans and then cook it with equal amount of water to 
boiling for serving. Sometimes sugar is added; sometimes 
it is not. But they enjoy it all the same, so much so that they 
would even eat up the dredges. Sometimes they would add 
cornstarch to make a meal. It is energy-consuming to grind 
with a pestle or stone, so it would be better if we have a 
manual grinder. But, such a thing has disappeared in Taiwan 
since 40 years ago.
 “Stir-frying beans is one approach employed in Taiwan’s 
countryside. The soybeans are stir-fried with sand and are 
later sifted from the sand by a net. But again they lack the 
bean-grinding device. There are similar utensils in Mainland 
China. But since I am a complete outsider to business 
dealing, engineering material and design, I really hope that 
someone would pray with me show care to this concern. 
I am also hopeful that someone would develop a cheaper 
manual bean-grinder and introduce it to Africa. It has to be 
cheap because the poor people of the poverty-stricken areas 
earn only USD 0.7 to 1.00 each day for their labor. A manual 
device is required because one-fourth of the population have 
access to electrical equipment.
 “Theodore Kay
 “E-mail: tkay_831@yahoo.com.tw
 “Special Assistant Jessica Lin / greenlin5@hotmail.
com” Address: Taiwan.

4225. Jefferson, Wendy N.; Padilla-Banks, E.; Goulding, 
E.H.; et al. 2009. Neonatal exposure to genistein disrupts 
ability of female mouse reproductive tract to support 
preimplantation embryo development and implantation. 
Biology of Reproduction 80(3):425-31. March. [37 ref]
• Summary: “Female mice treated neonatally with the 
phytoestrogen genistein (50 mg/kg/day) have multioocyte 
follicles, lack regular estrous cyclicity, and are infertile 
even after superovulation. To determine the cause of their 
infertility, we examined oocyte developmental competence 
and timing of embryo loss... Taken together, these results 
suggest that oocytes from mice treated neonatally with 

genistein are developmentally competent; however, the 
oviductal environment and the uterus have abnormalities that 
contribute to the observed reproductive failure.” Address: 1. 
Reproductive Medicine Group, Laboratory of Reproductive 
and Developmental Toxicology, National Institute of 
Environmental Health Sciences, National Institutes of 
Health, Research Triangle Park, North Carolina 27709.

4226. Zinczenko, David. 2009. Beans and other legumes. 
Women’s Health 6(2):50. March.
• Summary: Includes edamame as a “sidekick” in helping to 
combat obesity, heart disease, colon cancer, and high blood 
pressure and in helping to promote building muscle and 
burning fat because of its “secret weapons” of fi ber, protein, 
iron, and folate.

4227. Ye, Lan; Chan, M.Y.; Leung, L.K. 2009. The 
soy isofl avone genistein induces estrogen synthesis 
in an extragonadal pathway. Molecular and Cellular 
Endocrinology 302(1):73-80. April 10. [47 ref]
• Summary: “Genistein is a phytoestrogen isolated from 
soyabean, and is a potential nutraceutical gearing for women 
suffering from perimenopausal symptoms. Because of 
its differential binding affi nity to estrogen receptor (ER) 
isoforms, genistein is described as a selective estrogen 
receptor modulator (SERM).” Address: 1-3. Dep. of 
Biochemistry, Faculty of Science, The Chinese Univ. Hong 
Kong, Shatin, N.T., Hong Kong.

4228. Beavers, Kristen M.; Jonnalagadda, Satya S.; Messina, 
Mark J. 2009. Soy consumption, adhesion molecules, and 
pro-infl ammatory cytokines: a brief review of the literature. 
Nutrition Reviews 67(4):213-21. April. [59 ref]
• Summary: “A total of 14 randomized clinical studies were 
assessed. From the data evaluated, evidence suggests that 
neither soyfoods nor soy isofl avones affect IL-6 or TNF-
alpha expression. In contrast, the effects of soy on cellular 
adhesion molecules are mixed.” Address: 1. Dep. of Health, 
Human Performance, and Recreation, Baylor Univ., Waco, 
Texas.

4229. Chang, Chen-Tien; Hsu, Cheng-Kuang; et al. 2009. 
Effect of fermentation time on the antioxidant activities of 
tempeh prepared from fermented soybean using Rhizopus 
oligosporus. International J. of Food Science & Technology 
44(4):799-806. April. [32 ref]
• Summary: The researchers concluded that tempeh 
fermented with R. oligosporus for 10 days showed the 
highest antioxidant activities compared with the other 
extracts. Address: 1, 3-6. Dep. of Food and Nutrition, 
Providence Univ., No. 200 Chungchi Rd., Shalu, Taichung 
433, Taiwan; 2. Dep. of Health and Nutrition Biotechnology, 
Asia Univ., No. 500, Lioufeng Road, Wufeng Shiang, 
Taichung 433, Taiwan.
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4230. Korde, Larissa A.; Wu, A.H.; Fears, T.; Nomura, 
A.M.; West, D.W.; Kolonel, L.N.; Pike, M.C.; Hoover, R.N.; 
Ziegler, R.G. 2009. Childhood soy intake and breast cancer 
risk in Asian American women. Cancer Epidemiology, 
Biomarkers & Prevention 18(4):1050-59. April. [50 ref]
• Summary: “Introduction: Historically, breast cancer 
incidence has been substantially higher in the United States 
than in Asia. When Asian women migrate to the United 
States, their breast cancer risk increases over several 
generations and approaches that for U.S. Whites. Thus, 
modifi able factors, such as diet, may be responsible.”
 “Discussion: Soy intake during childhood, adolescence, 
and adult life was associated with decreased breast cancer 
risk, with the strongest, most consistent effect for childhood 
intake. Soy may be a hormonally related, early-life exposure 
that infl uences breast cancer incidence.” Address: 1. National 
Cancer Institute, Bethesda, Maryland.

4231. Messina, Mark; Watanabe, Shaw; Setchell, Kenneth 
D.R. 2009. Report on the 8th International Symposium on 
the Role of Soy in Health Promotion and Chronic Disease 
Prevention and Treatment. J. of Nutrition 139(4):796S-802S. 
April. Held 9-12 Nov. 2008 in Tokyo, Japan. [69 ref]
• Summary: “The international soy symposium held in 
Tokyo, November 9-12, 2008, was the eighth in a series 
that began in 1994. This most recent meeting is noteworthy 
for several reasons. First, it was held in the country most 
identifi ed with the foods that are the focus of the meeting. 
Soyfoods were fi rst consumed in China more than a 
millennium ago, but it is the low incidence of breast and 
prostate cancer, heart disease, and hot fl ashes in Japan, 
despite the high socioeconomic status of this country, that 
helped fuel interest in the early 1990s in the possible chronic 
disease-preventive properties of soy and certain soybean 
constituents. Second, it was the fi rst time an entire session 
was devoted to equol, a bacterially derived product of the 
soybean isofl avone daidzein, which is produced by only 
approximately 30% of Westerners and has been proposed 
to be an especially benefi cial compound, i.e., the equol 
hypothesis. And third, there was greater emphasis during 
this meeting than at past ones on addressing some of the 
more hotly debated health effects linked with soy intake. 
The conference was attended by >250 scientists from 20 
countries; there were 33 oral and 40 poster presentations 
during the 4-day event. The majority of presentations at the 
Tokyo symposium focused on isofl avones. In this article, the 
major fi ndings presented at the symposium are highlighted, 
and commentary about those fi ndings and related background 
is provided.”
 Contents: Abstract. Introduction. Research highlights: 
Breast cancer. Reproductive and hormonal effects in men. 
Bone health. Menopausal symptoms. Cholesterol lowering 
effects of soy protein. Mineral status. The equol hypothesis 

examined. Conclusions. Authors and presentation titles. 
Address: 1. Nutrition Matters, Port Townsend, Washington 
98368 and Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California 92350; 2. National 
Inst. of Health and Nutrition, 1-23-1, Toyama, Shinjuku-Ku, 
Tokyo 162-8636, Japan.

4232. Yan, Lin; Spitznagel, Edward L. 2009. Soy 
consumption and prostate cancer risk in men: a revisit of a 
meta-analysis. American J. of Clinical Nutrition 89(4):1155-
63. April. [53 ref]
• Summary: Soyfoods protect against prostate cancer. The 
researchers found a 26% reduction in risk of prostate cancer 
for men with the highest soy food intake, compared to those 
with the lowest soy food intake. This was increased to a 30% 
reduction when the reported intake was of non fermented soy 
products (e.g. tofu, soymilk). However, intake of fermented 
soy products (e.g., natto) were not associated with reduced 
risk. The authors concluded that consumption of soy foods 
is associated with a reduction in prostate cancer risk in men. 
This protection may be associated with the type and quantity 
of soy foods consumed.
 “Design: We systematically reviewed studies obtained 
through a thorough Medline literature search and identifi ed 
15 epidemiologic publications on soy consumption and 9 
on isofl avones in association with prostate cancer risk. We 
extracted the most adjusted relative risks (RRs) and odds 
ratios (ORs) of the highest and the lowest reported categories 
of intake from each study and conducted this analysis using 
a random-effects model in which studies with smaller SEEs 
are given greater weight in the summary measure.”
 “Conclusions: The results of this analysis suggest 
that consumption of soy foods is associated with a 
reduction in prostate cancer risk in men. This protection 
may be associated with the type and quantity of soy foods 
consumed.” Address: 1. Grand Forks Human Nutrition 
Research Center, Agricultural Research Service, USDA, 
Grand Forks, North Dakota; 2. Dep. of Mathematics, 
Washington Univ., St Louis, Missouri.

4233. Badger, Thomas M.; Gilchrist, Janet M.; Pivik, R. 
Terry; Andres, Aline; Shankar, Kartik; Chen, Jin-Ran; 
Ronis, Martin J. 2009. The health implications of soy 
infant formula. American J. of Clinical Nutrition 89(5 
Suppl):1668S-72S. May. [63 ref]
Address: 1. Arkansas Children’s Nutrition Center and the 
Dep. of Pediatrics (TMB, JMG, RTP, AA, KS, JRC, and 
MJR).

4234. Carlsson-Kanyama, Annika; Gonzalez, Alejandro D. 
2009. Potential contributions of food consumption patterns 
to climate change. American J. of Clinical Nutrition 89(5 
Suppl):1704S-09S. May. [48 ref]
Address: 1. Div. of Industrial Ecology, Royal Inst. of 
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Technology, Stockholm, Sweden (AC-K).

4235. Chan, Jacqueline; Jaceldo-Siegl, Karen; Fraser, Gary 
E. 2009. Serum 25-hydroxyvitamin D status of vegetarians, 
partial vegetarians, and nonvegetarians; the Adventist 
Health Study-2. American J. of Clinical Nutrition 89(5 
Suppl):1686S-92S. May. [59 ref]
Address: Adventist Health Study-2, School of Public Health, 
Loma Linda Univ., Loma Linda, California.

4236. Craig, Winston J. 2009. Health effects of vegan diets. 
American J. of Clinical Nutrition 89(5 Suppl):1627S-33S. 
May. [109 ref]
Address: Dep. of Nutrition and Wellness, Andrews Univ., 
Berrien Springs, Michigan, USA.

4237. Elmadfa, Ibrahim; Singer, Ingrid. 2009. Vitamin 
B-12 and homocysteine status among vegetarians: a 
global perspective. American J. of Clinical Nutrition 89(5 
Suppl):1693S-98S. May. [81 ref]
Address: Dep. of Nutritional Sciences, Univ. of Vienna, 
Vienna, Austria.

4238. Eshel, Gidon; Martin, Pamela A. 2009. Geophysics 
and nutritional science: toward a novel, unifi ed paradigm. 
American J. of Clinical Nutrition 89(5 Suppl):1710S-16S. 
May. [69 ref]
Address: 1. Dep. of Physics, Bard College, Annandale-on-
Hudson, New York (GE).

4239. Fraser, Gary E. 2009. Vegetarian diets: what do 
we know of their effects on common chronic diseases? 
American J. of Clinical Nutrition 89(5 Suppl):1607S-12S. 
May. [85 ref]
Address: Dep. of Epidemiology and Biostatistics, Loma 
Linda Univ., Loma Linda, California, USA.

4240. Hou, A.; Chen, P.; Alloatti, J.; Li, D.; Mozzoni, L.; 
Zhang, B.; & Shi, A. 2009. Genetic variability of seed sugar 
content in worldwide soybean germplasm collections. Crop 
Science 49(3):903-12. May. [21 ref]
• Summary: Soluble sugar is an important quality trait in 
food-grade soybeans... Desirable sugars such as sucrose, 
glucose, and fructose can help improve the taste and fl avor 
of soyfood including tofu, soymilk, and natto; whereas 
oligosaccharides including raffi nose and stachyose are 
indigestible by humans and animals and often cause 
fl atulence or diarrhea. Address: Dep. of Crop, Soil, and 
Environmental Sciences, Univ. of Arkansas, Fayetteville, AR 
72701,.

4241. Jacobs, David R.; Gross, M.D.; Tapsell, L.C. 2009. 
Food synergy: an operational concept for understanding 
nutrition. American J. of Clinical Nutrition 89(5 

Suppl):1543S-48S. May. [86 ref]
Address: 1. School of Public Health, Univ. of Minnesota, 
Minneapolis, MN.

4242. Jacobs, David R.; Haddad, E.H.; Lanou, A.J.; Messina, 
M.J. 2009. Food, plant food, and vegetarian diets in the US 
dietary guidelines: conclusions of an expert panel. American 
J. of Clinical Nutrition 89(5 Suppl):1549S-52S. May. [64 ref]
Address: 1. Div. of Epidemiology and Community Health, 
School of Public Health, Univ. of Minnesota, Minneapolis, 
MN.

4243. Key, Timothy J.; Appleby, P.N.; Spencer, E.A.; et 
al. 2009. Mortality in British vegetarians: results from 
the European Prospective Investigation into Cancer and 
Nutrition (EPIC-Oxford). American J. of Clinical Nutrition 
89(5 Suppl):1613S-19S. May. [54 ref]
Address: 1. Cancer Epidemiology Unit, Nuffi eld Dep. 
of Clinical Medicine, Univ. of Oxford, Oxford, United 
Kingdom.

4244. Key, Timothy J.; Appleby, P.N.; Spencer, E.A.; et 
al. 2009. Cancer incidence in vegetarians: results from 
the European Prospective Investigation into Cancer and 
Nutrition (EPIC-Oxford). American J. of Clinical Nutrition 
89(5 Suppl):1620S-26S. May. [50 ref]
Address: 1. Cancer Epidemiology Unit, Nuffi eld Dep. 
of Clinical Medicine, Univ. of Oxford, Oxford, United 
Kingdom.

4245. Lampe, Johanna W. 2009. Interindividual differences 
in response to plant-based diets: implications for cancer 
risk. conclusions of an expert panel. American J. of Clinical 
Nutrition 89(5 Suppl):1553S-57S. May. [71 ref]
Address: Fred Hutchinson Cancer Research Center and 
Nutritional Sciences Program, Dep. of Epidemiology, Univ. 
of Washington, Seattle, WA.

4246. Lampe, Johanna W. 2009. Is equol the key to the 
effi cacy of soy foods? American J. of Clinical Nutrition 89(5 
Suppl):1664S-67S. May. [58 ref]
Address: Fred Hutchinson Cancer Research Center and 
Nutritional Sciences Program, Dep. of Epidemiology, Univ. 
of Washington, Seattle, WA.

4247. Lanou, Amy Joy. 2009. Should dairy be recommended 
as part of a healthy vegetarian diet? Counterpoint. American 
J. of Clinical Nutrition 89(5 Suppl):1638S-42S. May. [71 ref]
Address: Dep. of Health and Wellness, Univ. of North 
Carolina, Asheville, NC.

4248. Liu, Jing; Ho, S.C.; Su, Y.X.; et al. 2009. Effect of 
long-term intervention of soy isofl avones on bone mineral 
density in women: a meta-analysis of randomized controlled 
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trials. Bone 44(5):948-53. May. *
• Summary: “Conclusions: Soy isofl avone supplementation 
is unlikely to have signifi cant favorable on BMD at the 
lumbar spine and hip in women.” Address: Dep. of Medical 
Statistics and Epidemiology, School of Public Health, Sun 
Yat-sen Univ., Guangzhou, China.

4249. Lönnerdal, Bo. 2009. Soybean ferritin: implications for 
iron status of vegetarians. American J. of Clinical Nutrition 
89(5 Suppl):1680S-85S. May. [96 ref]
• Summary: “Abstract: Meeting the requirement for 
absorbed iron is diffi cult for vegetarians, and their iron status 
often is lower than that of nonvegetarians. Beans contain 
ferritin in low concentrations, but it is possible to enhance 
this content by plant breeding or by inserting the gene for 
ferritin into plants, e.g., soybeans. Because each ferritin 
molecule can bind to thousands of iron atoms, this may be 
a sustainable means to increase the iron contents of plants. 
Before such efforts are launched, it is important to determine 
whether iron in ferritin is bioavailable.” Address: Dep. of 
Nutrition, Univ. of California, Davis, CA.

4250. Mangat, Iqwal. 2009. Do vegetarians have to eat 
fi sh for optimal cardiovascular protection? American J. of 
Clinical Nutrition 89(5 Suppl):1597S-1601S. May. [65 ref]
• Summary: The answer is “No.”
 Note: The term “arrhythmia” refers to any change 
from the normal sequence of electrical impulses. Address: 
Arrhythmia Service, St. Michael’s Hospital, Toronto, 
Canada, Univ. of Toronto, Toronto, Canada.

4251. Messina, Mark; Wu, Anna H. 2009. Perspectives 
on the soy-breast cancer relation. American J. of Clinical 
Nutrition 89(5 Suppl):1673S-79S. May. [168 ref]
• Summary: “There has been considerable investigation of 
the potential for soy foods to reduce risk of breast cancer. 
Initial enthusiasm for this research was partially based on 
the historically low incidence rates of breast cancer and high 
soy food intake in Japan. There are several putative soybean 
chemopreventive agents, but most cancer research has 
focused on isofl avones. Isofl avones possess both hormonal 
and nonhormonal properties relevant to carcinogenesis. 
Recent epidemiologic analyses indicate that among Asians 
high soy intake is associated with an approximate one-third 
reduction in the risk of both pre- and postmenopausal breast 
cancer. However, several lines of evidence suggest that 
to derive maximum protection against breast cancer, soy 
must be consumed early in life. This evidence is consistent 
with the lack of signifi cant effects noted in clinical studies 
that have evaluated the effects of isofl avone-containing 
products on breast cancer risk markers. Isofl avones may 
exert their putative protective effects by stimulating breast 
cell differentiation in a manner similar to that which is 
thought to occur during early pregnancy. Finally, the 

ability of the isofl avone genistein to stimulate the growth 
of mammary tumors in ovariectomized athymic nude mice 
implanted with estrogen-sensitive breast cancer cells has 
raised concern that soy foods, and especially isofl avone 
supplements, are contraindicated for patients with breast 
cancer and women at high risk of breast cancer. However, 
fi ndings from clinical studies, in which breast biopsies have 
been taken or breast tissue density measured after isofl avone 
exposure, are reassuring and contrast with the proliferative 
effects of conventional combined hormone therapy, although 
understanding of the effect of soy and isofl avones on breast 
tissues remains imprecise.” Address: 1. Dep. of Nutrition, 
School of Public, Health, Loma Linda Univ., Loma Linda, 
California (MM).

4252. Monteiro, Carlos A. 2009. Nutrition and health. The 
issue is not food, nor nutrients, so much as processing. 
Public Health Nutrition 12(5):729-31. May. [9 ref. Eng]
• Summary: The author divides foods into categories, based 
on the amount of processing they undergo: (1) Minimally 
processed foods. (2) Substances extracted from whole 
foods (e.g., oils, fats, sugars, and starches). (3) Ultra-
processed foods (including breads, ice creams, candies, 
sweets, breakfast cereals, sweet snack products, soft drinks). 
Address: Dep. of Nutrition Director, School of Public Health 
University of Sao Paulo, Sao Paulo, Brazil.

4253. Muhlhauser, Ailene; Susiarjo, M.; Rubio, C.; 
Griswold, J.; Gorence, G.; Hassold, T.; Hunt, P.A. 2009. 
Bisphenol A effects on the growing mouse oocyte are 
infl uenced by diet. Biology of Reproduction 80(5):1066-71. 
May. [36 ref]
• Summary: “Our results demonstrate that the impact of BPA 
on meiosis depends, at least in part, on diet. We suggest that 
variation in the conclusions of recent BPA studies refl ects 
differences in the diets used, as well as other methodological 
differences. Because meiotic disturbances are a feature of all 
studies to date, however, we conclude that low levels of BPA 
adversely affect the meiotic process.” Address: 1. School of 
Molecular Biosciences, Washington State Univ., Pullman, 
Washington.

4254. Newby, PK. 2009. Plant foods and plant-based diets: 
protective against childhood obesity? American J. of Clinical 
Nutrition 89(5 Suppl):1572S-87S. May. [125 ref]
Address: Boston Univ. School of Medicine, Boston Univ. 
School of Public Health, Boston, Massachusetts.

4255. Patisaul, Heather B.; Todd, K.L.; Mickens, J.A.; 
Adewale, H.B. 2009. Impact of neonatal exposure to the 
ERalpha agonist PPT, bisphenol-A or phytoestrogens on 
hypothalamic kisspeptin fi ber density in male and female 
rats. Neurotoxicology 30(3):350-57. [66 ref]
• Summary: “Neonatal exposure to endocrine disrupting 
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compounds (EDCs) can impair reproductive physiology, but 
the specifi c mechanisms by which this occurs remain largely 
unknown. Growing evidence suggests that kisspeptin (KISS) 
neurons play a signifi cant role in the regulation of pubertal 
onset and ovulation, therefore disruption of KISS signaling 
could be a mechanism by which EDCs impair reproductive 
maturation and function.”
 “Our results suggest that the organization of 
hypothalamic KISS fi bers may be vulnerable to disruption by 
EDC exposure and that females might be more sensitive than 
males.” Address: 1. Dep. of Biology, North Carolina State 
Univ., 127 David Clark Labs, Raleigh, NC 27695.

4256. Pierce, John P.; Natarajan, L.; Caan, B.J.; et al. 2009. 
Dietary change and reduced breast cancer events among 
women without hot fl ashes after treatment of early-stage 
breast cancer: subgroup analysis of the Women’s Healthy 
Eating and Living Study. American J. of Clinical Nutrition 
89(5 Suppl):1565S-71S. May. [57 ref]
Address: 1. Moores UCSD Cancer Center, Univ. of 
California, San Diego, La Jolla, California.

4257. Rajaram, Sujatha; Sabaté, Joan. eds. 2009. Fifth 
International Congress on Vegetarian Nutrition: Proceedings 
of a symposium held in Loma Linda, California, March 4-6, 
2008. American J. of Clinical Nutrition 89(5 Suppl):1541S-
1716S. May.
• Summary: Sujatha Rajaram and Joan Sabaté are the guest 
scientifi c editors. Sponsor: Loma Linda University. “The 
congress was well attended, with more than 750 participants, 
almost double those who attended the previous congress in 
2002.”
 Contents: Program participants (directory). Preface. 
Vegetarian diet and plant-based dietary pattern (2 papers). 
Plant-based diets and risk of cancer (3). Plant-based diets 
and risk of other selected chronic diseases (4). Health and 
nutritional status of vegetarians (5). Dairy food group 
in vegetarian diets: a debate (2–pro and con). Foods of 
importance in vegetarian diets: nuts and soy (6, incl. 3 
on soy). Nutrients of concern in vegetarian diets (3, incl. 
soybean ferritin). Effect of plant-based dietary choices on the 
environment (3 papers). Address: Dep. of Nutrition, Loma 
Linda Univ., Loma Linda, California.

4258. Rajaram, Sujatha; Sabaté, Joan. 2009. Preface: Fifth 
International Congress on Vegetarian Nutrition. American J. 
of Clinical Nutrition 89(5 Suppl):1541S-42S. May. [3 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

4259. Rajaram, Sujatha; Haddad, Ella Hasso; Mejia, Alfredo; 
Sabaté, Joan. 2009. Walnuts and fatty fi sh infl uence different 
serum lipid fractions in normal to mildly hyperlipidemic 
individuals: a randomized controlled study. American J. of 

Clinical Nutrition 89(5 Suppl):1657S-63S. May. [60 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

4260. Ros, Emilio. 2009. Nuts and novel biomarkers of 
cardiovascular disease. American J. of Clinical Nutrition 
89(5 Suppl):1649S-56S. May. [101 ref]
Address: Lipid Clinic, Endocrinology and Nutrition Service, 
Institut d’Investigacions Biomèdiques August Pi Sunyer, 
Hospital Clínic, Barcelona, Spain.

4261. Sabaté, Joan; Ang, Yen. 2009. Nuts and health 
outcomes: new epidemiologic evidence. American J. of 
Clinical Nutrition 89(5 Suppl):1643S-48S. May. [66 ref]
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California.

4262. Simon, Joel A.; Chen, Y-H; Bent, S. 2009. The relation 
of -linolenic acid to the risk of prostate cancer: a systematic 
review and meta-analysis. American J. of Clinical Nutrition 
89(5 Suppl):1558S-64S. May. [77 ref]
Address: 1. General Internal Medicine Section, Medical 
Service, Veterans Affairs Medical Center, San Francisco, 
California.

4263. Weaver, Connie. 2009. Should dairy be recommended 
as part of a healthy vegetarian diet? Point. American J. of 
Clinical Nutrition 89(5 Suppl):1634S-37S. May. [61 ref]
Address: Dep. of Foods and Nutrition, Purdue Univ., West 
Lafayette, Indiana.

4264. Willis, Lauren M.; Shukitt-Hale, B.; Joseph, J.A. 2009. 
Modulation of cognition and behavior in aged animals: role 
for antioxidant- and essential fatty acid-rich plant foods. 
American J. of Clinical Nutrition 89(5 Suppl):1602S-06S. 
May. [76 ref]
Address: 1. US Dep. of Agriculture, Agricultural Research 
Service, Human Nutrition Research Center on Aging, Tufts 
Univ., Boston, Massachusetts.

4265. Thornton, Jim. 2009. Is this the most dangerous food 
for men? There may be a hidden dark side to soy, one that 
has the power to undermine everything it means to be male. 
Men’s Health. June 4. p. 146-52. https://www.menshealth.
com/nutrition/a19539170/soys-negative-effects/ *
• Summary: The story of Jim Price whose body was very 
sensitive to soy.

4266. Xu, Baojun; Chang, Sam K.C. 2009. Isofl avones, 
fl avan-3-ols, total phenolic profi les, and antioxidant 
capacities of soy milk as affected by ultrahigh-temperature 
and traditional processing methods. J. of Agricultural and 
Food Chemistry 57(11):4706-17. June 10. [32 ref]
• Summary: A very important and complex paper. Soy milk, 
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the water extract of soybean, provides high quality proteins 
and essential fatty acids, while containing no cholesterol, 
gluten, or lactose. It is an excellent beverage for typical 
consumers, vegetarians, and those with lactose intolerance 
or milk allergy. However it also contains undesirable 
components such as beany fl avor, fl atulence factors, and 
trypsin inhibitors. It is generally believed that the beany 
fl avor and fl atulence factors are the major obstacles to its 
wider acceptance in the Western world. Therefore optimizing 
its desirable components and removing or reducing its 
undesirable components will improve the quality and 
utilization of soy milk.
 Three soybean varieties (one Proto and one black) were 
processed to make raw soy milk, which was “then cooked 
by indirect and direct UHT methods (both at 143ºC for 60 
seconds) and traditional cooking (stove cooking and steam 
injection) methods (both at 100ºC for 20 minutes [Note the 
relatively long cooking time]). Total phenolic content (TPC), 
total fl avonoid content (TFC), phenolic acids, isofl avones, 
fl avan-3-ols, and anthocyanins were quantifi ed. DPPH free 
radical scavenging activity, ferric reducing antioxidant power 
(FRAP), and oxygen radical absorbance capacity (ORAC) 
were analyzed.
 None of the heating methods affected total phenolic 
acids. All heating methods signifi cantly (p < 0.05) affected 
total isofl avones and individual isofl avones. Address: 1. 
Dep. of Veterinary Clinical Sciences, Purdue Univ., West 
Lafayette, Indiana 47907; 2. Dep. of Cereal and Food 
Sciences, North Dakota State Univ., Fargo, ND 58105.

4267. Chan, Sieu G.; Murphy, Patricia A.; Ho, S.C.; Kreiger, 
N.; Darlington, G.; So, E.K.; Chong, P.Y. 2009. Isofl avonoid 
content of Hong Kong soy foods. J. of Agricultural and Food 
Chemistry 57(12):5386-90. June 24. [19 ref]
• Summary: “Progress in understanding the effects of dietary 
soy isofl avones on chronic disease prevention in the Hong 
Kong Chinese population has been hampered by the lack of 
a comprehensive soy isofl avone database. In this study, we 
determined the concentrations and distribution of isofl avones 
in 47 foods included in a soy food frequency questionnaire 
by reverse-phase HPLC.” Address: 1. Dep. of Community 
and Family Medicine and Centre of Research and Promotion 
of Women’s Health, School of Public Health, Chinese Univ. 
of Hong Kong, Shatin, New Territories, Hong Kong.

4268. Berberoglu, Merih. 2009. Precocious puberty and 
normal variant puberty: defi nition, etiology, diagnosis 
and current management. Journal of Clinical Research in 
Pediatric Endocrinology 1(4):164-74. June. [33 ref]
• Summary: “Precocious puberty (PP) is defi ned as the 
development of pubertal changes, at an age younger than the 
accepted lower limits for age of onset of puberty, namely, 
before age 8 years in girls and 9 years in boys.”
 Soy is not mentioned. Address: Ankara Univ. School of 

Medicine, Dep. of Pediatric Endocrinology, Ankara, Turkey.

4269. Lee, Sang-Ah; Shu, Xiao-Ou; Li, Honglan; Yang, G.; 
Cai, H.; Wen, W.; Ji, B.T.; Gao, J.; Gao, Y.T.; Zheng, W. 
2009. Adolescent and adult soy food intake and breast cancer 
risk: results from the Shanghai Women’s Health Study. 
American J. of Clinical Nutrition 89(6):1920-26. June. [34 
ref]
• Summary: According to new data using 73,223 Chinese 
women participating in the Shanghai Women’s Health Study, 
high intakes of soy during adolescence may reduce the 
risk of breast cancer before the menopause by about 40%. 
The risk of pre-menopausal breast cancer was also reduced 
by 59% for adults with the highest soy protein intake, and 
by 56% for adults with the highest average isofl avone 
intakes. Over almost seven and a half years, the researchers 
documented 592 cases of breast cancer. Adolescent intakes 
of soy foods were associated with a 43% reduction in pre-
menopausal breast cancer risk, while high intakes of soy 
protein and isofl avones were associated with 59% and 56% 
reductions in the risk of breast cancer before the menopause. 
The researchers concluded that women who consumed a high 
amount of soy foods consistently during adolescence and 
adulthood had a substantially reduced risk of breast cancer 
but no signifi cant association with soy food consumption 
was found for postmenopausal breast cancer. Address: 
1-2. Div. of Epidemiology, Dep. of Medicine, Vanderbilt 
Epidemiology Center and Vanderbilt-Ingram Cancer Center, 
Vanderbilt Univ. School of Medicine, Nashville, Tennessee 
37203.

4270. Soy & Health (Europe). 2009. Vivera meat alternative 
products. No. 25. June. p. 6.
• Summary: “To meet the growing demand of healthy 
and tasty alternatives for meat, Vivera introduced meat 
alternative products to the Dutch market in 1990. Now one of 
the biggest producers of vegetarian products, Vivera’s range 
includes cured meats, meal components, meal ingredients 
and snacks. Vivera’s products are made of natural and mostly 
vegetable raw materials which are GMO free, based on soy 
and are a source of vitamin B-12 and iron. (www.vivera.
com).”

4271. Yongmei, Lu; Xiaohong, C.; Mei, J.; Xin, L.; Rahman, 
N.; Mingsheng, D.; Yan, G. 2009. Biogenic amines in 
Chinese soy sauce. Food Control 20(6):593-597. June. *
• Summary: “The biogenic amine contents in 40 samples 
of Chinese soy sauce from different manufactures were 
determined using HPLC after pre-column derivatization 
with dansyl chloride... Of the fi ve biogenic amines under 
study, tyramine was the most prevailing amine and was 
detected in 97.5% of the samples, followed by spermidine 
(95%), histamine (92.5%), cadaverine (82.5%) and spermine 
(80%).” Address: 1-4. College of Food Science and 
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Technology, Nanjing Agricultural Univ., Nanjing 210095, 
Jiangsu, PR China.

4272. Bilyeu, Kristen; Ren, C.; Nguyen, H.T.; Herman, E.; 
Sleper, D.A. 2009. Association of a four-basepair insertion 
in the P34 gene with the low-allergen trait in soybean. Plant 
Genome (The) 2(2):141-48. July. [14 ref]
• Summary: “In order to develop molecular markers 
to enhance breeding for low P34, our objective was to 
characterize the P34 gene region in wild-type and low-P34 
soybean lines and exploit any sequence differences to allow 
direct selection for mutant P34 alleles. The results indicated 
the two low-P34 germplasm accessions contain a four-
basepair insertion at the P34 start codon.”
 “Molecular markers were developed that were based on 
the mutant allele of the P34 gene.” Address: 1. USDA-ARS, 
Univ. of Missouri-Columbia, 108 Waters Hall, Columbia, 
MO 65211.

4273. Craig, Winston J.; Mangels, Ann Reed. 2009. Position 
of the American Dietetic Association: Vegetarian diets. J. 
of the American Dietetic Association 109(7):1266-82. July. 
[204 ref]
• Summary: “Position statement: It is the position of the 
American Dietetic Association that appropriately planned 
vegetarian diets, including total vegetarian or vegan diets, 
are healthful, nutritionally adequate, and may provide health 
benefi ts in the prevention and treatment of certain diseases. 
Well-planned vegetarian diets are appropriate for individuals 
during all stages of the life cycle, including pregnancy, 
lactation, infancy, childhood, and adolescence, and for 
athletes.” Address: 1. PhD, MPH, RD, Andrews Univ., 
Berrien Springs, Michigan; 2. PhD.

4274. DeSaulnier, Mark. 2009. Parents guide to a safe & 
healthy family. Concord, California. 18 p. Illust. 21 cm. 
[20+* ref]
• Summary: In the section on “Healthy eating” (p. 7-8) is 
a “List of healthy snacks,” The fi rst / top item on the list is 
“Edamame (soy beans),” followed by: “Carrots with low fat 
ranch dip. Whole grain pizza with lowfat cheese. Bananas 
with peanut butter. Dried fruit or nut mix.”
 “Did you know? Up to 30% of U.S. children are 
overweight and childhood obesity has more than doubled in 
the past 25 years. Childhood diabetes has increased 10-fold 
in the past 20 years.” Address: Senator, Concord, California.

4275. Murphy, Sheila E.; Lee, E.A.; Woodrow, L.; Seguin, 
P.; Kumar, J.; Rajcan, I.; Ablett, G.R. 2009. Genotype x 
environment interaction and stability for isofl avone content 
in soybean. Crop Science 49(4):1313-21. July. [29 ref]
• Summary: “Isofl avones are naturally occurring compounds 
found in soybean... Soybean isofl avone, as a quantitative 
trait, is subject to signifi cant genotype x environment 

interaction, which makes breeding for this trait diffi cult.” 
Address: 1-2. Dep. of Plant Agriculture, Univ. of Guelph, 
Guelph, ON N1G 2W1 Canada.

4276. Park, S.Y.; Wilkens, L.R.; Franke, A.A.; et al. 2009. 
Urinary phytoestrogen excretion and prostate cancer risk: a 
nested case-control study in the multiethnic cohort. British J. 
Cancer 101:185-91. [55 ref]
• Summary: “Background: Phytoestrogens are of special 
interest in prostate cancer research because populations in 
Asia with a high consumption of phytoestrogens have a 
lower incidence of the disease than comparable populations 
in Western countries.
 “Methods: This case-control study is nested within a 
large multiethnic cohort in Hawaii and California. Urine 
samples were analysed for daidzein, genistein, equol, and 
enterolactone among 249 incident prostate cancer cases and 
404 controls matched on age, race/ethnicity, date/time of 
specimen collection, and fasting status.
 “Although the relationship was weaker for genistein, 
the odds ratios and trends were similarly inverse. Urinary 
excretion of equol and enterolactone was not signifi cantly 
related to prostate cancer risk.
 “Conclusion: Our fi ndings suggest that high intake of 
isofl avones, as refl ected by urinary excretion of daidzein 
and genistein, may be protective against prostate cancer.” 
Address: 1. Epidemiology Program, Cancer Research Center 
of Hawaii, Univ. of Hawaii, Honolulu, Hawaii 96813.

4277. Taylor, Christopher K.; Levy, Robert M.; Elliott, Jay 
C.; Burnett, Bruce P. 2009. The effect of genistein aglycone 
on cancer and cancer risk: a review of in vitro, preclinical, 
and clinical studies. Nutrition Reviews 67(7):398-415. July. 
[146 ref]
• Summary: “In Asian epidemiological studies, health 
benefi ts, including reduced incidence of breast and 
prostate cancers, are attributed to soy food and isofl avone 
consumption.”
 “Furthermore, clinical studies in osteopenic and 
osteoporotic, postmenopausal women support the breast 
and uterine safety of purifi ed naturally derived genistein 
administered for up to 3 years. In this review, we summarize 
the in vitro, preclinical and clinical evidence for the safety 
of natural genistein.” Address: Primus Pharmaceuticals, Inc., 
Scottsdale, Arizona 85201.

4278. Boniglia, Concetta; Carratu, B.; Gargiulo, R.; 
Giammarioli, S.; Mosca, M.; Sanzini, E. 2009. Content of 
phytoestrogens in soy-based dietary supplements. Food 
Chemistry 115(4):1389-92. Aug. 15. [14 ref]
• Summary: “The isofl avone content of 14 soy-based dietary 
supplements intended to help alleviate perimenopausal 
and menopausal symptoms on sale in Italy were analysed 
using HPLC with UV detection. The aim was to quantify 
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soy isofl avones after hydrolysis as aglycones, which 
are the bioactive part of isofl avone molecules. In the 
examined products, the amounts of isofl avones were 
frequently expressed ambiguously, and none of the products 
stated whether the isofl avone content of the product was 
expressed as aglycones or as conjugates. Each product 
revealed a different aglycone concentration profi le. These 
supplements have different ‘fi ngerprints’, probably due to 
different sources of raw materials and to methods used in 
processing and preparation of extracts. In more than half 
the supplements tested, the actual values contained were 
below those stated and below those expected to help alleviate 
perimenopausal and menopausal symptoms.” Address: 
Dep. of Veterinary Public Health and Food Safety–Istituto 
Superiore di Sanità, Viale Regina Elena 299, 00161 Rome, 
Italy.

4279. Haron, Hasnah; Ismail, A.; Azlan, A.; Shahar, S.; Peng, 
L.S. 2009. Daidzein and genistein contents in tempeh and 
selected soy products. Food Chemistry 115(4):1350-56. Aug. 
15. [24 ref]
• Summary: “The total isofl avones in tempeh and selected 
local soy products was determined. Raw tempeh contained 
26 ± 6 mg daidzein (Da) and 28 ± 11 mg genistein (Ge) 
while fried tempeh contained 35 ± 11 mg Da and 31 ± 11 
mg Ge in 100 g (wet basis). Total isofl avone content in 100 
g of raw tempeh, based on a dry weight, was 205 ± 56 mg 
and signifi cantly reduced to 113 ± 41 mg in 100 g of fried 
tempeh.” Address: Dep. of Nutrition & Dietetics, Faculty of 
Medicine and Health Sciences, Universiti Putra Malaysia, 
43400 Serdang, Selangor, Malaysia.

4280. Andres, Aline; Donovan, Sharon M.; Kuhlenschmidt, 
Mark S. 2009. Soy isofl avones and virus infections. J. of 
Biochemistry 20(8):563-69. Aug. [67 ref]
• Summary: “Isofl avones and their related fl avonoid 
compounds exert antiviral properties in vitro and in vivo 
against a wide range of viruses. Genistein is, by far, the most 
studied soy isofl avone in this regard, and it has been shown 
to inhibit the infectivity of enveloped or nonenveloped 
viruses, as well as single- stranded or double-stranded 
RNA or DNA viruses. At concentrations ranging from 
physiological to supraphysiological (3.7-370 microns), 
fl avonoids, including genistein, have been shown to reduce 
the infectivity of a variety of viruses affecting humans 
and animals, including adenovirus, herpes simplex virus, 
human immunodefi ciency virus, porcine reproductive and 
respiratory syndrome virus, and rotavirus...”
 Contents: Introduction, Metabolism and pharmokinetics 
of soy isofl avones. In vitro and in vivo models. Soy and 
isofl avone consumption in different populations. General 
mechanisms of action of isofl avones. Antiviral activity 
of isofl avones. Possible mechanisms of antiviral activity 
of isofl avone. Conclusions (“caution needs to be taken 

when interpreting currently available data. The majority 
of these studies were conducted in vitro [in petri dishes] 
using a single host cell line and supraphysiological doses 
of isofl avones that may not be obtained from target cellular 
compartments in vivo [in living organisms])...” Address: 1. 
Arkansas Children’s Nutrition Center, Univ. of Arkansas for 
the Medical Sciences, Little Rock, AR, USA; 2-3. Univ. of 
Illinois, Urbana, IL.

4281. Hooper, L.; Ryder, J.J.; Kurzer, M.S.; Lampe, J.W.; 
Messina, M.J.; Phipps, W.R.; Cassidy, A. 2009. Effects 
of soy protein and isofl avones on circulating hormone 
concentrations in pre- and post-menopausal women: a 
systematic review and meta-analysis. Human Reproduction 
Update 15(4):423-40. July/Aug. [70 ref]
• Summary: “Background: Hormonal effects of soy and 
isofl avones have been investigated in numerous trials with 
equivocal fi ndings. We aimed to systematically assess the 
effects of soy and isofl avones on circulating estrogen and 
other hormones in pre- and post-menopausal women.
 Conclusions: “Isofl avone-rich soy products decrease 
FSH [follicle-stimulating hormone] and LH [luteinizing 
hormone] in premenopausal women and may increase 
estradiol in post-menopausal women. The clinical 
implications of these modest hormonal changes remain to 
be determined.” Address: 1. Div. of Pathology and Lab. 
Medicine, Cincinnati, Ohio.

4282. Inoue, Kaori; Gotou, T.; Kitajima, H.; Mizuno, 
S.; Nakazawa, T.; Yamamoto, N. 2009. Release of 
antihypertensive peptides in miso paste during its 
fermentation, by the addition of casein. J. of Bioscience and 
Bioengineering 108(2):111-15. Aug. [31 ref]
• Summary: “... these results suggest that casein miso 
paste might have the potential to control blood pressure 
in humans.” Address: 1-2. Functional Food and Drink 
Development Laboratory, Calpis Co., Ltd., 11-10, 5-Chome, 
Fuchinobe, Sagamihara-shi, Kanagawa 229-0006, Japan.

4283. Willcox, D.C.; Willcox, Bradley J.; Todoriki, 
Hidemi; Suzuki, Makoto. 2009. The Okinawan diet: health 
implications of a low-calorie, nutrient-dense, antioxidant-
rich dietary pattern low in glycemic load. J. of the American 
College of Nutrition 28(4):500S-516S. Supplement. Aug. 
[113 ref]
• Summary: Okinawans are known for their long average life 
expectancy, high numbers of centenarians, and low risk of 
age-related diseases. Much of this is “thought to be related to 
a healthy lifestyle, particularly the traditional diet.” That diet 
is relatively low in meat, refi ned grains, saturated fat, sugar, 
salt, and full-fat dairy products. It is also rich in soyfoods. 
Address: Dep. of Human Welfare, Okinawa International 
Univ., 2-6-1 Ginowan, Ginowan City, Okinawa, Japan.
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4284. Xu, Li; Ding, Y.; Catalona, W.J.; Yang, X.J.; Anderson, 
W.F.; Jovanovic, B.; Wellman, K.; Killmer, J.; Huang, 
X.; Scheidt, K.A.; et al. 2009. MEK4 function, genistein 
treatment, and invasion of human prostate cancer cells. J. of 
the National Cancer Institute 101(16):1141-55. Aug. [63 ref]
• Summary: “Background: Dietary intake of genistein 
by patients with prostate cancer has been associated with 
decreased metastasis and mortality. Genistein blocks 
activation of p38 mitogen-activated protein kinase and thus 
inhibits matrix metalloproteinase-2 (MMP-2) expression 
and cell invasion in cultured cells and inhibits metastasis 
of human prostate cancer cells in mice. We investigated the 
target for genistein in prostate cancer cells.”
 “Conclusions: We identifi ed MEK4 as a proinvasion 
protein in six human prostate cancer cell lines and the target 
for genistein. We showed, to our knowledge for the fi rst time, 
that genistein treatment, compared with no treatment, was 
associated with decreased levels of MMP-2 transcripts in 
normal prostate cells from prostate cancer-containing tissue.” 
Address: 1. Dep. of Medicine, Robert H. Lurie Cancer 
Center and Center for Drug Discovery and Chemical Biology 
of Northwestern Univ., Chicago, Illinois 60610.

4285. Cober, Elroy R.; Cianzio, S.R.; Pantalone, V.R.; 
Rajcan I. 2009. Soybean. In: Johann Vollmann and I. Rajcan, 
eds. 2009. Oil Crops. Dordrecht, Heidelberg, London, New 
York: Springer. xvi + 548 p. See p. 57-90. Chap. 3. Series: 
Handbook of Plant Breeding, Vol. 4. [133 ref]
• Summary: Contents: Introduction (Soybean is the leading 
oilseed crop produced worldwide. “Over the past three 
decades, world production of soybean has almost tripled”). 
Origin and domestication (taxonomy, wild perennial 
soybean. wild annual soybean). Varietal groups (RAPD 
markers, quantitative trait loci {QTL}). Genetic resources 
(“An estimated 45,000 unique Asian landraces have been 
collected...”, estimated of genetic diversity). Major breeding 
accomplishments (Monsanto and transgenic soybeans, 
High oleic soybean developed by DuPont using gene 
silencing). Current goals of breeding: Seed oil concentration, 
fatty acid modifi cation, reduced saturates, increased 
saturates, increased monounsaturates, trans-fat reduction, 
increased polyunsaturates, increasing nutraceuticals in seed 
(isofl avones, tocopherols). Breeding methods and techniques: 
Gain from selection, Sources of gain from selection, parent 
and population structure, advancing toward homozygosity 
(single seed descent), participatory plant breeding, 
selection among pure lines, intra-cultivar variation, new 
technology in plant breeding operations. Integration of new 
biotechnologies into breeding programs: reduced saturates–
germplasm and biotechnologies, increased saturates–
germplasm and biotechnologies, increased monounsaturates–
germplasm and biotechnologies, reduced 18:3–germplasm 
and biotechnologies, increased polyunsaturated fatty 
acids–germplasm and biotechnologies, oil constituents with 

high value (sterols, tocopherols). References. Address: 1. 
Agriculture and Agri-food Canada, Eastern Cereal and 
Oilseed Crop Research Centre, Ottawa, Ontario, Canada..

4286. Fernstrom, J.D. ed. 2009. 100th anniversary 
symposium of umami discovery: The roles of glutamate in 
taste, gastrointestinal function, metabolism, and physiology. 
American J. of Clinical Nutrition 90(3 Suppl):705S-885S. 
Sept.
• Summary: Umami is a taste sensation that is savory or 
meaty and is produced by several amino acids (such as 
glutamic acid) and nucleotides. Umami is increasingly 
considered a fi fth basic taste (“savoriness”), alongside sweet, 
sour, salty, and bitter. Umami is found in natural foods such 
as konbu / kombu (a sea vegetable; Saccharina japonica / 
Laminaria japonica) and shiitake mushrooms.
 Contents: Program participants (directory). Symposium 
keynote address. Historical perspectives (4 papers). 
Receptors, transduction, perception: session I (6). Receptors, 
transduction, perception: session I (6). Gastrointestinal tract 
(6). Absorptive and postabsorptive handling (6).

4287. Hayman, Susan; Marcason, W. 2009. Gout: is a purine 
restricted diet still recommended? J. of the Academy of 
Nutrition and Dietetics 109(9):1652. Sept. [4 ref]
• Summary: “Gout, one of the most common types of 
infl ammatory joint disease, affects an estimated 3 million 
Americans (1). It is characterized by hyperuricemia, which 
has long been attributed to a disorder in purine metabolism 
or renal excretion of uric acid (2).
 “During an acute attack:
 “1. Consume 8 to 16 cups of fl uid/day, at least half as 
water.
 “2. Abstain from alcohol (should be discussed with 
physician).
 “3. Limit animal foods.
 “4. Eat a moderate amount of protein. Recommended 
sources: low-fat or nonfat dairy, tofu, eggs, and nut butters.
 “5. Limit meat, fi sh, and poultry to 4 to 6 oz/day.” 
Address: 1. Dietetic intern, Yale-New Haven Hospital, New 
Haven, Connecticut.

4288. Ions, Laura; Wakeling, D.; Ford, D. 2009. Can 
soyabean isofl avones mimic the effects of energy restriction 
on healthy ageing. Nutrition Bulletin (British Nutrition 
Foundation) 34(3):303-08. Sept. [42 ref]
• Summary: Energy [calorie] restriction has been shown 
repeatedly, since the 1940s, to extend the lifespan of various 
distinct species including yeast, fl ies, worms, and mammals. 
Moreover, it is the only known dietary measure effective 
in signifi cantly increasing lifespan across a wide range of 
species. However current research suggests a role in this area 
for the best-established dietary mimic of energy restriction, 
the red grape polyphenol, resveratrol.
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 “Preliminary observations made in human intestinal 
cells reveal that isofl avones found in the soyabean may 
share some of these functional properties and so highlight 
the potential for a diet rich in these compounds to promote 
healthy ageing.” Address: Human Nutrition Research Centre 
and Institute for Cell and Molecular Biosciences, Newcastle 
Univ., Newcastle upon Tyne, UK.

4289. Jeong, Woo Ju; Lee, A.R.; Chun, J.; Cha, J.; Song, 
Y.S.; Kim, J.H. 2009. Properties of cheonggukjang fermented 
with Bacillus strains with high fi brinolytic activities. J. of 
Food Science and Nutrition 14(3):252-59. Sept. [22 ref]
• Summary: “We previously isolated Bacillus strains with 
high fi brinolytic activities (FAs) from cheonggukjang 
prepared by traditional ways. To test their potential as 
starters for cheonggukjang, soybean was fermented for 72 hr 
at 37ºC with each isolate and a control lab strain: B. subtilis 
CH3-25 (BS3-25), B. amyloliquefaciens CH51 (BA51), 
B. amyloliquefaciens CH86-1 (BA86-1), and B. subtilis 
168 (BS168, control, lab strain). Viable cell numbers of all 
cheonggukjang samples rapidly increased... The highest 
increase in the TPCs (total phenolic counts) was observed in 
cheonggukjang fermented with BA86-1 while the least was 
that fermented with BS168.” Address: Div. of Applied Life 
Science (BK21), Graduate School, Gyeongsang National 
Univ., Gyeongnam 660-701, Korea.

4290. Kang, Xinmei; Jin, S.; Zhang, Q. 2009. Antitumor 
and antiangiogenic activity of soy phytoestrogen on 
7,12-dimethylbenz[alpha]anthracene-induced mammary 
tumors following ovariectomy in Sprague-Dawley rats. J. of 
Food Science 74(7):H237-H242. Sept. [30 ref]
• Summary: “Soy phytoestrogen is often used as hormone 
replacement therapy to alleviate the symptoms of menopause 
in postmenopausal women. Since estrogen has been 
considered as an important risk factor for the development 
of breast carcinoma, we need to know whether it is safe for 
these postmenopausal women with breast cancer to take soy 
foods that are rich in phytoestrogen.”
 “Soy phytochemical extraction also produced 
surprisingly good antiangiogenic effects, which were 
evidenced by lower microvascular density, reduced 
plasma vascular endothelial growth factor, and increased 
plasma endostatin levels. Our fi ndings suggest that soy 
phytochemical extraction exerts signifi cant antitumor and 
antiangiogenic activity in a postmenopausal animal model 
with breast cancer.” Address: 1. Dep. of Medical Oncology, 
Tumor Hospital of Harbin Medical Univ., Harbin 150040, 
China.

4291. Kasagi, Kanji; Takahashi, N.; Inoue, G.; Honda, T.; 
Kawachi, Y.; Izumi, Y. 2009. Thyroid function in Japanese 
adults as assessed by a general health checkup system in 
relation with thyroid-related antibodies and other clinical 

parameters. Thyroid 19(9):937-44. Sept. [32 ref]
• Summary: “In Japanese adults who chose to be screened 
by a general health checkup system, the prevalence of 
abnormal thyroid function was nearly 10%. In a high 
percentage of these patients, abnormal thyroid function could 
not be detected by their history or physical examination. 
Just a physical examination without thyroid function tests, 
particularly serum TSH levels, was not adequate even when 
performed by a thyroid specialist.” Address: 1. Dep. of 
Health Care, Takamatsu Red Cross Hospital, Takamatsu, 
Japan.

4292. Pipe, Elizabeth A.; Gobert, C.P.; Capes, S.E.; 
Darlington, G.A.; Lampe, J.W.; Duncan, A.M. 2009. 
Soy protein reduces serum LDL cholesterol, LDL 
cholesterol:HDL cholesterol and apolipoprotein 
B:apolipoprotein A-I ratios in adults with type 2 diabetes. J. 
of Nutrition 139(9):1700-06. Sept.
• Summary: Consumption of soy protein isolate “can 
modulate some serum lipids in a direction benefi cial for 
cardiovascular disease (CVD) risk in adults with type 2 
diabetes.” Address: Dep. of Human Health and Nutritional 
Sciences, Univ. of Guelph, Guelph, Ontario, Canada.

4293. Guerrero-Beltrán, José A.; Estrada-Girón, Y.; 
Swanson, B.G.; Barbosa-Cánovas, G.V. 2009. Pressure and 
temperature combination for inactivation of soymilk trypsin 
inhibitors. Food Chemistry 116(3):676-79. Oct. 1. [22 ref]
• Summary: “High hydrostatic pressure (HHP) processing, 
an emerging technology for food preservation, in 
combination with thermal treatment (250/50, 550/19, 
550/65, and 550/80MPa/ºC) was applied to soymilk made 
from previously soaked soybeans (in distilled water or 0.5% 
sodium bicarbonate solution). First order kinetics constants 
ranging from 0.081 to 0.217 per min, for residual trypsin, 
were estimated in soymilk from soaked soybeans at selected 
pressure-temperature combinations.” Address: 1. Depto. Ing. 
Química y Alimentos, Universidad de las Américas-Puebla, 
Sta. Catarina Mártir, Cholula, Puebla 72820, Mexico.

4294. Koh, Woon-Puay; Wu, A.H.; Wang, R.; Ang, 
L.W.; Heng, D.; Yuan, J.M.; Yu, M.C. 2009. Gender-
specifi c associations between soy and risk of hip fracture 
in the Singapore Chinese Health Study. American J. of 
Epidemiology 170(7):901-09. Oct. 1. [44 ref]
• Summary: Soyfoods protect against osteoporosis.
 “Abstract: Although there is some epidemiologic 
evidence that soy may reduce risk of osteoporotic fracture 
in women, it is not known whether this risk reduction also 
occurs for men. The authors examined gender-specifi c 
associations between soy intake and hip fracture risk in the 
Singapore Chinese Health Study, a prospective cohort of 
63,257 Chinese living in Singapore. At recruitment between 
1993 and 1998, each subject was administered a food 
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frequency questionnaire and questions on medical history 
and lifestyle factors. As of December 31, 2006, 276 incident 
cases of hip fracture in men and 692 cases in women were 
identifi ed via linkage with hospital discharge databases.
 “For both genders, hip fracture risk was positively 
associated with cigarette smoking and was inversely 
associated with body mass index. There was a statistically 
signifi cant association of tofu equivalents, soy protein, and 
isofl avones with hip fracture risk among women but not 
among men. Compared with women in the lowest quartile of 
intakes for tofu equivalents (<49.4 g/day), soy protein (<2.7 
g/day), and isofl avones (<5.8 mg/1,000 kcal/day), those in 
the second-fourth quartiles exhibited 21%-36% reductions in 
risk (all P < 0.036). Risk levels were comparable across the 
second, third, and fourth quartiles of soy intake categories.” 
Address: 1. Dep. of Epidemiology and Public Health, Yong 
Loo Lin School of Medicine, National Univ. of Singapore, 
Singapore.

4295. Buckley, D.I.; Fu, R.; Freeman, M.; Rogers, K.; 
Helfand, M. 2009. C-reactive protein as a risk factor for 
coronary heart disease: A systematic review and meta-
analyses for the U.S. Preventive Services Task Force. Annals 
of Internal Medicine 151(7):483-95. Oct. 6. [98 ref]
• Summary: “Background: C-reactive protein (CRP) may 
help to refi ne global risk assessment for coronary heart 
disease (CHD), particularly among persons who are at 
intermediate risk on the basis of traditional risk factors 
alone.” Address: 1. Oregon Evidence-based Practice Center, 
Oregon Health & Science Univ., Portland, Oregon 97239.

4296. Isofl avon-Forschungs Initiative e.V. 2009. Welcome 
to the Isofl avone Research Initiative (Website printout–part). 
www.isofl avonforschung.de 8 p. Retrieved Oct. 13.
• Summary: This is appears to be an interesting and 
innovative website concerning scientifi c research on 
isofl avones in the world today. It is in English. However 
one U.S. expert on the nutritional value and safety of soy 
says: “The site is supported by industry but a large part of 
the industry is reluctant to work with Mathias. He has a bad 
habit of exaggerating fi ndings.”
 Contents (across the top): Home, isofl avones 
(defi nitions, pharmacodynamics, isofl avone plants), 
epidemiology (of soy and isofl avones), clinical effects 
(cardiovascular effects, cognitive performance, infl ammatory 
disorders, menopausal complaints, osteoporosis), cancer 
(protective mechanisms, isofl avones and cancer risk), 
safety (safety, thyroidal safety, hormonal safety, risk-benefi t 
analysis), links (web links: medicinal plant research {1}, 
associations {17}, regulatory bodies {8}), search box.
 Information (down the left side): About us, become a 
member, contact us (Dr. Mathias Schmidt, Wartbergweg 15, 
Mattsies, D-86874, Germany), links, FAQ (Frequently Asked 
Questions; very interesting), downloads.

 Across the bottom: News, contact us, articles, links, 
disclaimer.
 Home, Welcome: “Isofl avones are secondary plant 
metabolites typically found in the diet. They are held 
responsible for a multitude of benefi cial effects on health. 
The effects have been examined in more than 10,000 studies. 
Isofl avone-containing plants are primarily soy and red clover, 
but also alfalfa contains these micronutrients, which have 
been compared with vitamins by some scientists.
 “The Isofl avone Research Initiative is exclusively 
focusing on this singular substance group, and presents 
the most recent fi ndings related to the benefi ts, but also the 
safety of application of isofl avones.”
 “What are isofl avones? Isofl avones are typical 
constituents of certain food plants from human nutrition and 
animal feeding, such as soy, red clover or alfalfa (lucerne). 
Their chemical structure resembles that of the fl avones, 
typical constituents of many fruits and legumes–the syllable 
‘iso’ tells the chemist that a part of the molecule is differently 
attached.
 “The best-known isofl avones are genistein, daidzein 
and glycitein from soy and red clover, and biochanin A and 
formononetin from red clover. The latter are transformed to 
the former in the human gastrointestinal tract.”
 “A differentiation is made between ‘glycosides’ and 
‘aglycones’: within the plant, secondary plant metabolites 
such as the isofl avones are usually present with a sugar 
moiety attached to it. This carbohydrate part is removed 
by fermentation or during digestion in the gastrointestinal 
tract. It is the aglycone part which is made responsible 
for the effects of isofl avones in the human organism. This 
aglycone part corresponds to approximately 60 percent of the 
weight of the glycosides: 100 mg of isofl avone glycosides 
correspond to approximately 60 mg of isofl avone aglycones.
 “In the soybean itself and in most soy products, 
genistein, daidzein and gycitein account for approximately 
50-55%, 4-45%, and 5-10% of total isofl avones, respectively 
(Murphy et al. 1999). Isofl avones are also called “phyto-
estrogens” (better: selective estrogen receptor modulators, 
SERMs), and in many publications the similarities of the 
structure of genistein and estrogen is stressed. However, this 
similarity is misleading, as the effect is not exactly the same 
as that of estrogen. Genistein does not preferentially bind 
to and activate the classical estrogen receptor alpha (which 
is responsible for many of the hormonal effects), but to the 
estrogen receptor beta, which has protective effects in the 
control of hormonal functions (Heldring et al. 2007).
 Most health related effects of isofl avones can be 
explained by their differential effects at the estrogen 
receptors, and especially at the estrogen receptor beta.”
 FAQ. Q#3: “My mother had breast cancer. Should I 
start including phyto-oestrogens to my diet even before 
reaching menopause?” Ans: “When you know that there 
is a hereditary risk of breast cancer in the family, you can 
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take preventive counter-measures. Among these preventive 
measures counts a healthy diet rich in phyto-estrogens such 
as the isofl avones present in soy. These isofl avones are 
probably the reason why Japanese women have the lowest 
mortality rate of breast cancer world-wide. The isofl avones 
have been shown to activate the estrogen receptor ‘beta,’ 
a protective system countering the hormonal effects of 
estrogen at the estrogen receptor alpha, such as an increased 
rate of cell growth in hormone-dependent tissues.
 “It is now widely accepted that life-long dietary 
exposure to soyfood and isofl avones reduces the risk of 
breast cancer in postmenopause. The earlier the contact to 
soy occurs, the more pronounced the protection. In adult 
women who never were exposed to signifi cant quantities 
of soy food and isofl avones before, the protective effect 
may not be as pronounced as in women who were already 
exposed to isofl avones in the youth. However, the protective 
effect can still be found. The conclusion must therefore be 
‘better late than never.’”
 Q#4. “I read that soy may trigger breast cancer. It this 
true?” Ans: “When a higher incidence rate of breast cancer 
in postmenopausal women was observed in the WHI study 
(women’s health initiative), the sexual hormone estrogen 
was blamed for this observation. In fact, the growth of breast 
cancer cells can be stimulated in experimental models by 
the addition of estrogen. When this potential adverse effect 
became known, the question arose whether so-called ‘phyto-
estrogens,’ i.e. plant constituents with effects similar to 
estrogen, might also be able to trigger breast cancer. Quite 
obviously the isofl avones are not–as shall be explained in the 
following.
 “Soy and red clover are the major sources of isofl avones 
in the diet. As isofl avones act against menopausal 
disorders such as hot fl ushes–a condition also treated with 
estrogen–this class of natural compounds has been called 
‘phyto-estrogens,’ plant-derived estrogens. However, the 
classifi cation as ‘phyto-estrogens’ is misleading inasmuch 
as the effects of estrogen in the human organism are not 
based on single mechanism of action: In fact, the processes 
of fi ne-tuning the effects of estrogen are rather complex. 
They basically involve not only the complementary action 
of male and female sexual hormones, but also basically two 
different estrogen receptors–one, the estrogen alpha receptor, 
causes cell division in the breast and uterus, the other, the 
beta receptor, is the ‘guardian’ preventing overshooting 
effects at the alpha-receptor. The classifi cation of isofl avones 
as ‘phyto-estrogen’ seems to imply an activity at the alpha-
receptor, which is wrong: Isofl avones act at the beta-receptor, 
which explains the cancer-protective effects observed with a 
soy and isofl avone rich diet.
 “The hypothesis of isofl avones potentially causing breast 
cancer is further supported by experimental models where 
isofl avones may trigger the growth of human breast cancer 
cells transplanted to animals. This model has, however, been 

criticised as being highly artifi cial: the animals have no own 
estrogen production and no immune system, and they receive 
the isofl avones at incredibly high doses. Even worse: there is 
no estrogen-beta receptor present in this model. It has been 
shown that even with a slight variation of the experimental 
setup towards more natural conditions the isofl avones no 
longer cause cancer cell growth, but prevent it!
 “The inadequacy of the animal experiments supposedly 
confi rming a cancer risk is further underlined by the fact 
that such a hypothesis goes against the observations in 
meanwhile more than 400,000 women in epidemiological 
studies, in addition to observations from clinical trials where 
biomarkers of breast safety have been observed. It has been 
confi rmed in meta-analyses (pooled analyses of several 
clinical trials which allow for a more reliable statistical 
evaluation) that isofl avones do not carry a potential to 
cause breast cancer, not even in women with an individual 
high risk. Quite the contrary was found: Isofl avones even 
protect from the formation of breast cancer, and might even 
be benefi cial when used in the treatment of breast cancer–
although a defi nitive answer to this question is not yet 
possible.
 “In conclusion, the old tale of isofl avones = phyto-
estrogens = risk of breast cancer should no longer be 
repeated. However, as with the iron contents in spinach we 
will probably continue encountering this allegation in the 
future, despite all evidence of the contrary. From the point 
of view of the women struck by breast cancer this is a sad 
situation: With the known health benefi ts of an isofl avone-
rich diet much suffering could already now be avoided.”

4297. Lee, Henry K. 2009. $90K food-safety fi ne for South 
S.F. tofu maker. San Francisco Chronicle. Oct. 17.
• Summary: Quong Hop & Co., a tofu maker on Airport 
Blvd. in south San Francisco, has been fi ned $90,000 for 
violating food-safety laws. According to John Wilson, a San 
Mateo County deputy district attorney, the company failed 
to maintain its plant in “sanitary condition, didn’t stop pests 
from entering food-processing areas, and didn’t ensure that 
food was protected from contamination.”
 However there was no evidence that anyone got sick 
from eating the products made by Quong Hop, whose brands 
include Soy Deli, Soy Fresh, and Raquel’s.
 In 2007 Quong Hop recalled a number of tofu products 
after detecting a bacterium, Listeria monocytogenes, in 
them. This bacterium “can cause serious, sometimes fatal 
infections, in young children, frail or elderly people,” and 
those with weakened immune systems. Address: Chronicle 
staff writer.

4298. Goodman, M.T.; Shvetsov, Y.B.; Wilkens, L.R.; et al. 
2009. Urinary phytoestrogen excretion and postmenopausal 
breast cancer risk: the multiethnic cohort study. Cancer 
Prevention and Research (Philadelphia, Pennsylvania) 
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2(1):887-94. Oct. [35 ref]
• Summary: “In conclusion, this prospective investigation 
provides evidence that the consumption of foods high 
in isofl avones may reduce the risk of postmenopausal 
breast cancer. The absence of an association of urinary 
enterolactone with breast cancer risk is consistent with the 
majority of other null studies. Because we were unable to 
examine long-term isofl avone exposure or the effects of 
increased soy product consumption among women at high 
genetic risk of breast cancer, much remains to be studied 
about the potential breast cancer risk reduction associated 
with the consumption of genistein and daidzein.” Address: 
1. Etiology Program, Cancer Research Center of Hawaii, 
University of Hawaii, 1236 Lauhala Street, Honolulu, HI 
96813.

4299. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Health benefi ts of soy. 
16(2):1-3. Fall.
• Summary: “In the last several years, publicity about soy 
has greatly increased. But what is all the fuss about? With 
so many different opinions on soy, we want to set the record 
straight.
 “In the United States, soybeans were fi rst introduced in 
Georgia, where Samuel Bowen began planting soybeans on 
his plantation in the 1760s. He also patented processes to 
make soy sauce and vermicelli (soy noodles), and almost 250 
years later, pastas made with soy were introduced into the 
American marketplace.
 “Innovations in soyfood processing have created an 
array of soy-based foods that appeal to infants, children and 
adults. In 1999, the Food and Drug Administration approved 
a soy health claim that states 25 grams of soy protein a 
day, as part of a diet low in saturated fat and cholesterol, 
may reduce the risk of heart disease. From 2000 to 2007, 
food manufacturers in the U.S. introduced over 2,700 new 
foods with soy as an ingredient, including 161 new products 
introduced in 2007 alone.
 “The protein content of soyfoods varies from as little 
as 1-2 grams per serving to 18-20 grams per serving. 
On average, one can obtain 25 grams of soy protein by 
consuming three to four servings of soyfoods per day. 
Products that carry the FDA authorized health claim on the 
label must contain at least 6.25 grams of soy protein per 
serving, but usually contain much more.
 “The United Soybean Board reported that in 2008, 
85 percent of consumers rated soy products as healthy–an 
increase of 26 percentage points since 1997. Emerging 
research continues to illustrate that one of the biggest 
benefi ts of adding soy to the diet is that the protein found in 
soy is the only complete plant protein that is equivalent to 
animal protein. Soyfoods contain all nine essential amino 
acids in the ratios needed for human growth and health, and 
they are readily digestible. Soyfoods are also rich in vitamins 

and minerals, including folate, potassium and fi ber.
 “Within the past 15 years, soy has attracted the attention 
of researchers for its potential to reduce risk for chronic 
disease. One important reason for this interest is that 
soyfoods are low in saturated fat and are cholesterol-free. 
According to the American Heart Association, ‘soy products 
such as tofu, soy butter, soy nuts, or some soy burgers should 
be benefi cial to cardiovascular and overall health because 
of their high content of polyunsaturated fats, fi ber, vitamins, 
minerals and low content of saturated fat and no cholesterol.’
 “Though more research is needed, fi ndings suggest that 
soyfoods may reduce the risk of coronary heart disease, 
osteoporosis and certain cancers, and may help alleviate 
menopausal symptoms.
 “Soyfoods have also been proven to lower the risk 
of developing breast cancer in women when compared to 
women who don’t consume soyfoods. In a study done by the 
National Cancer Institute that showed a protective effect of 
soy against breast cancer, the median intake of soy among 
those who consumed the most soy was two times per week 
for adults, three times per week for adolescents and two-and-
a-half times per week for children. Eating soyfoods early 
in life may be one of the factors that explains why Asian 
women have lower breast cancer rates, as low as one-fi fth 
that of Western women.
 “There continues to be debate on the safety and 
nutritional value of soyfoods. Given the volume of research 
that has been conducted on soy, it is not surprising that 
some studies show adverse effects. However, focusing on 
only these few studies gives a skewed perception of the 
safety of soyfoods. When evaluating soyfood research, it 
is important to keep in mind that many studies also show 
soyfoods to be safe and an important part of a healthy diet. 
Most of the studies showing undesirable effects of soy are 
in vitro studies or have been conducted in animals, so their 
relevance to humans should be considered with caution. 
In vitro conditions can’t duplicate the complexity of living 
organisms and many of these studies examine the effects of 
isolated compounds, which are often very different from the 
effects seen in their natural environment. This is because the 
biological impact of one nutrient or non-nutrient in a food 
can be dependent upon the presence of others.
 “This is not to suggest that all in vitro and animal data 
should be ignored; however, when evaluating soyfood 
research, it is important to draw conclusions about soy health 
effects that are based on human data. Stacey Krawczyk, 
NRSL Research Dietitian, suggests that when evaluating 
soyfood research; make sure it is based on soyfood 
consumption rather than consumption of an isolated soy 
component.
 “It’s true; the research that has been done on soyfoods 
can be overwhelming, but the majority of studies have 
proven that implementing the right amount of soy into a 
healthy diet is benefi cial. It’s also easy to do, according to 
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Krawczyk.
 “’Soy is adaptable and easy to use in meals,’ she said. ‘I 
call it the fl avor chameleon. Soy is relatively bland, so when 
you put it in other foods it takes on the fl avor of those foods.’
 “Krawczyk said that tofu can be used as an alternative 
to cream cheese and sour cream, or used as an egg substitute. 
Soymilk can also replace cow’s milk and be used to reduce 
the cholesterol content of any recipe. Most soy products cad 
be found at any local grocery store; however, if they don’t 
have something, ‘just ask’, said Krawczyk.
 “’Soy is an excellent opportunity to add variety to our 
diets and we should take advantage of it.’”
 Photos show: (1) “Stacey Krawczyk, NSRL Research 
Dietitian, says soy is a fl avor chameleon. When you put it in 
other foods, it takes on the fl avor of those foods.”
 (2) “Marilyn Nash, NSRL Program Coordinator, whips 
up a soy smoothie using tofu in the test kitchen at the 
University of Illinois.”

4300. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Why choose soy? 
16(2):3. Fall.
• Summary: “Good Nutrition:
 “High quality protein: Soy has all the essential amino 
acids that people need.
 “Vitamins: Soy is a good source of B vitamins, including 
folate.
 “Fiber: Some soy foods, including edamame, dried 
soybeans, soy fl our and textured vegetable protein, are very 
high in fi ber.
 “Essential fatty acids: Soy contains linolenic acid and 
also the essential omega-3 fatty acid, alphalinolenic acid.
 “Phytochemicals: Soy contains many biologically active 
substances that may help prevent chronic disease.
 “Prevention or treatment of chronic disease:
 “Heart disease: The FDA approved soy health claim 
states that 25 grams of soy protein a day as part of a diet low 
in saturated fat and cholesterol may reduced the risk of heart 
disease. Soy may also help keep blood vessels healthy and 
help control blood pressure.
 “Cancer: Soy contains at least fi ve phytochemicals that 
may help prevent or slow the progression of some cancers. 
Current research is promising that soy may help protect 
against prostate cancer.
 “Osteoporosis: Recent studies have shown that soy 
may be helpful in preventing bone loss, although long-term 
studios are still needed.
 “Diabetes: Soy foods may help keep blood glucose 
levels under control. Soy protein may also reduce the risk of 
developing kidney disease and heart disease, both of which 
are common in diabetics.
 “Weight control: Soy is low in calories and high in 
nutrition. When soy replaces higher-fat foods, it reduces the 
overall fat content of the diet.”

4301. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Soymilk you can use. 
16(2):4. Fall.
• Summary: “Whether you drink it, pour it over your cereal, 
or use it in cooking and baking, soymilk fi ts well into a 
healthy diet. It is low in saturated fat and provides a variety 
of essential vitamins and minerals, and its soy protein and 
isofl avones help keep you healthy. Soymilk is:
 “+ Naturally low in saturated fat and cholesterol free
 “+ A good source of high-quality protein
 “+ May provide health benefi ts beyond basic nutrition
 “+ Lactose and casein free
 “+ Available in many delicious fl avors You may want 
to sample several brands of soymilk to fi nd the one you 
like best. Test the soymilk by using it the way you normally 
would use milk–by pouring it over cereal, making a 
smoothie, drinking a glass or using it in cooking. You may 
fi nd that you like a variety of fl avors for drinking and a plain 
or vanilla soymilk for cereal and cooking. Consider the 
following:
 “1. Taste. Try different fl avors vanilla, chocolate, carob, 
chai, eggnog. Not only do fl avors vary, but brands vary 
considerably in their taste and mouthfeel.
 “2. Convenience. Soymilk comes in refrigerated cartons 
or in aseptically packaged containers that do not have to be 
chilled until they are open. You may fi nd quart, half-gallon 
or single-serving containers. Powdered soymilk is also 
available.
 “3. Health. A 1-cup serving of most varieties of soymilk 
has at least 6.25 grams of soy protein. Always check the 
Nutritional Facts label because different brands and fl avors 
of soymilk will have different amounts of calories, protein, 
and fat. If you are using soymilk to replace cow’s milk, 
choose a variety that is fortifi ed with calcium (at least 30 
percent of the Daily Value) and vitamin D.
 “Soymilk is available in the dairy case of most 
supermarkets. You can also fi nd soymilk in health or 
natural foods stores, or those sections of your grocery store. 
Different stores may carry different brands–if you don’t see 
what you want, ask for it!
 A photo shows a glass of soymilk: One cup of soymilk 
contains 120 calories and over 6 grams of protein. “It is a 
perfect choice for a healthy lifestyle.”
 Across the bottom of the page is a recipe for Einter Soup 
(from Soy Accessible), with “1 cup plain soymilk.”
 A color photo shows the fi nished preparation in a white 
bowl with garnish on a white plate.

4302. Ontario Soybean Growers’ Update. 2009. Soyfoods 
Canada: Soy for life. Oct. p. 1.
• Summary: “’Healthy eating is easy with soy’, says Dr. 
Brian Wansink of Cornell University, commenting on the 
fact that 85 per cent of Canadian families are becoming 
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more health-conscious when it comes to their eating habits. 
‘The great nutrition, enhanced fl avors and variety of today’s 
soy foods and beverages make them an excellent solution 
for time-strapped, busy families.’ Dr. Wansink, of Cornell’s 
Food & Brand Lab, was the keynote speaker at Soyfoods 
Canada’s October 5th Soy Symposium.
 “A recent Angus-Reid online poll found that almost 
half of the respondents agree that soy represents an essential 
part of a healthy and balanced diet. Fifty-nine per cent of 
Canadians said the main reason they eat soy is because it is 
part of a healthy diet, while 26 per cent said they just don’t 
know how to cook with soy products.
 “Soyfoods Canada’s new Soy for Life campaign will 
re-introduce Canadians to the benefi ts of soy and soy 
products. ‘We have listened to Canadians. The Soy for Life 
campaign is about our member companies coming together 
to educate Canadians about how far soy has come,’ says 
Todd Hoffman, vice-president, Soyfoods Canada. ‘From soy 
based beverages, to meat substitutes, to baked goods made 
with soy, there is something for everyone. If it’s been a while 
since you’ve tried cooking with soy–you’re defi nitely in for a 
treat.’
 “In a study published recently in the Journal of Nutrition 
and conducted by researchers at the University of Guelph, 
soy protein was found to lower risk of heart disease in Type 
2 diabetics. Soy protein reduces serum LDL–so-called ‘bad’ 
cholesterol–in adults with Type 2 diabetes who are managing 
their disease by controlling their diets rather than with 
medication. ‘It is encouraging to show that it is possible to 
control one of the major risk factors by using soy as a dietary 
preventative strategy,’ says Dr. Alison Duncan, a professor in 
the Department of Human Health and Nutritional Science.” 
Address: Guelph, ONT, Canada.

4303. van der Pols, J.C.; Gunnell, D.; Williams, G.M.; 
Holly, J.M.; Bain, C.; Martin, R.M. 2009. Childhood 
dairy and calcium intake and cardiovascular mortality in 
adulthood: 65-year follow-up of the Boyd Orr cohort. Heart 
95(19):1600-06. Oct. [31 ref]
• Summary: “Conclusions: Children whose family diet in 
the 1930s was high in calcium were at reduced risk of death 
from stroke. Furthermore, childhood diets rich in dairy or 
calcium were associated with lower all-cause mortality in 
adulthood...” Address: 1. Cancer and Population Studies 
Group, Queensland Inst. of Medical Research, 300 Herston 
Road, Brisbane, Australia, QLD 4006.

4304. Wiley, Mary. 2009. The soy house: showcasing 
Ontario soybeans’ renewable potential. Ontario Grain 
Farmer 1(1):28/29. Oct.
• Summary: “A house made from and designed with with 
soybeans has been built through a partnership between 
Ontario Soybean Growers, Quality Engineered Homes Ltd., 
and Habitat for Humanity.

 “The 1200 square foot Soy House will be a feature 
attraction at the 2009 Royal Agricultural Winter Fair in 
Toronto. The fair, which runs November 5 to 16, at the Direct 
Energy Centre, Exhibition Place, will attract 326,000 urban 
and rural visitors looking for an educational experience.
 “After the fair, the home will be relocated to a special 
Habitat for Humanity site in Halton Region. Installation 
will be performed by Quality Homes and teams of dedicated 
volunteers. Habitat for Humanity has purchased the house, 
with the goal of having a family living in it by Christmas.
 “Partnering with Quality Homes, Ontario’s largest 
modular home builder, as well as an internationally-
recognized charity, Habitat for Humanity, at the Royal is 
a great profi le-building opportunity for Ontario’s soybean 
growers. The intent is to promote renewable, sustainable 
products made from soybeans; highlighting soy’s potential to 
emerge as a leading renewable resource for the province.
 “’The idea for the Soy House came from our 101+ Uses 
of Soy initiative, promoting opportunities to drive value 
back to Ontario’s soybean farmers by identifying specifi c 
end uses for locally-grown soy components’, explains Dale 
Petrie, Director of Strategic Development and Innovation 
with Grain Farmers of Ontario. ‘With Ontario’s globally-
recognized IP (identity preserved) soybean niche, we are 
well-poised to position the many renewable end uses for our 
crop.’
 “Petrie also points out that a ‘made in Ontario’ solution 
for soybean industry growth would include establishment 
of a viable specialty crush facility to process IP soybeans 
for specifi c commercial end uses. Examples of the types of 
soybeans that could be used are ones with specifi c amino 
acid profi les, high oleic acid content or with Omega-3 fatty 
acids.
 “Research and innovation are one key to developing 
these opportunities. More than 25 percent of Ontario’s 
soybean grower-funded research is devoted to soy utilization 
and market development projects, focusing on novel 
soy-based plastics, plant breeding to increase trait worth, 
soybean biodiesel refi ning, development of high oil soybeans 
for biodiesel markets in Ontario, and establishment of a 
responsive oilseed crush facility.
 “The Soy House at the Royal will illustrate the many 
commercial, industrial, residential and personal care 
products that are now being made from soy. No-VOC 
(volatile organic compounds) paints and varnish, adhesives, 
insulation, cabinet boards, carpet backing, bathroom fi xtures, 
sofas, mattresses, bedding, clothing, food, candles, soaps, 
cosmetics, and even car parts, lubricants and engine oils will 
be included in different areas of the house.
 “At the end of their Soy House tour, visitors will be able 
to learn more about Ontario-grown soybeans, how the soy-
based elements of the house are made, and where they can be 
purchased.”
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4305. Children’s Hospital Oakland scientists discover soy 
component may be key to fi ghting colon cancer (News 
release). 2009. Oakland, California. 1 p. Feb. 4.
• Summary: “A study conducted by Children’s Hospital & 
Research Center Oakland scientists identifi es a new class of 
therapeutic agents found naturally in soy that can prevent 
and possibly treat colon cancer, the third most deadly form 
of cancer. Sphingadienes (SDs) are natural lipid molecules 
found in soy that research shows may be the key to fi ghting 
colon cancer.
 “The study, led by Julie Saba, M.D., PhD, senior 
scientist and director of the Cancer Center at Children’s 
Hospital Oakland Research Institute (CHORI), will be 
featured in the December 15, 2009 issue of Cancer Research. 
Soy has long been touted as protective against colon cancer, 
but Dr. Saba’s team made the groundbreaking discovery that 
SDs naturally found in soy may underlie the benefi ts of soy 
products.
 “Dr. Saba and her team fi rst identifi ed SDs in the fruit 
fl y, an organism that is sometimes used to study the genetics 
of human diseases. Further investigation indicated that 
elevated SDs actually induced the death of mutant cells in 
the fl y, revealing SDs to be cytotoxic compounds (toxic 
to cells). Preventative colon cancer strategies often focus 
on cell death-a normal process the body uses to remove 
unhealthy or mutant cells, like cancer cells. Coupling this 
discovery with the fi nding that soy is a rich source of SDs, 
researchers made an innovative connection.
 “’It’s very exciting,’ said Dr. Saba. ‘First, we are 
encouraged to fi nd a natural molecule that could be 
consumed through soy products as a strategy to help prevent 
colon cancer. Second, this information is important because 
we can build on our understanding of the structure and 
metabolism of SDs in terms of developing new drugs to treat 
people who already have colon cancer. Uncovering how 
SDs exert their effects also helps us to fi nd the most likely 
combinations of drugs that may work synergistically to 
eliminate cancer cells and mutant cells that could give rise to 
cancer.’
 “Future research is needed to identify the best way 
to deliver SDs and to confi rm the overall toxicity when 
the compounds are used for extended time periods and in 
combination with other agents. Dr. Saba, who has already 
received two grants to continue her research, also hopes to 
determine if SDs are effective in protection against other 
cancers.
 “Dr. Saba also acknowledges that future research is 
needed to determine if there are other components of soy 
that are benefi cial in fi ghting colon cancer. In the meantime, 
Dr. Saba says, ‘I would be comfortable recommending soy 
products as a change in the diet that could protect against 
cancer. The more that soy is studied, the more of these 
protective agents are found, so it’s a very healthy diet 
choice.’” Address: Oakland, California.

4306. Azadbakht, Leila; Esmaillzadeh, A. 2009. Soy-protein 
consumption and kidney-related biomarkers among type 2 
diabetics: A crossover, randomized clinical trial. J. of Renal 
Nutrition 19(6):479-86. Nov. [40 ref]
• Summary: Kidney disease is a major problem among 
diabetic patients. This study found that soy-protein 
consumption reduces proteinuria in type 2 diabetes with 
nephropathy (kidney disease). Address: 1. Dep. of Nutrition, 
School of Public Health, and Food Security and Nutrition 
Research Center, Isfahan Univ. of Medical Sciences, Isfahan, 
Iran.

4307. Duncan, Allison M. 2009. Soy improves heart disease 
risk in adults with type 2 diabetes: Report from a University 
of Guelph nutrition study. Soyfoods Canada Newsletter. Fall. 
p. 1-2.
• Summary: “Diabetes has become an epidemic in our 
society with alarming numbers; for example, 246 million 
people are affected by diabetes worldwide and one in every 
three children born in North America in the year 2000 will be 
diagnosed with diabetes in their lifetime (1). The economic 
burden of diabetes is also alarming with an estimated 2010 
cost of greater than $15 billion per year for the Canadian 
health care system (1). Type 2 diabetes is the most common 
type of diabetes affecting 90% of those with diabetes with 
its high rates particularly infl uenced by unhealthy lifestyles 
including poor diet and low physical activity (1).”
 Canadian Diabetes Association, http://www.diabetes.ca; 
accessed September 15, 2009.
 (1) Pipe EA, Gobert CP, Capes SE, Darlington GA, 
Lampe JW, Duncan AM. Soy protein reduces serum 
LDL cholesterol, LDL cholesterol/HDL cholesterol and 
apolipoprotein B/apolipoprotein A-I in adults with type 2 
diabetes. J. of Nutrition. 2009; 139:1700-6. Address: Ph.D., 
R.D., Assoc. Prof., Dep. of Human Health and Nutritional 
Sciences, Univ. of Guelph.

4308. Guha, Neela; Kwan, Marilyn L.; Queensberry, Charles 
P., Jr.; Weltzein, Erin K.; Castillo, Adrienne L.; Caan, Bette 
J. 2009. Soy isofl avones and risk of cancer recurrence in 
a cohort of breast cancer survivors: the Life After Cancer 
Epidemiology study. Breast Cancer Research and Treatment 
118(2):395-405. Nov. Epub 2009 Feb. 17. [52 ref]
• Summary: An epidemiological study. “Soy isofl avones 
consumed at levels comparable to those in Asian populations 
may reduce the risk of cancer recurrence in women receiving 
tamoxifen therapy and moreover, appears not to interfere 
with tamoxifen effi cacy. Further confi rmation is required 
in other large prospective studies before recommendations 
regarding soy intake can be issued to breast cancer 
survivors.” Address: 1. Dep. of Epidemiology, Univ. of 
California, Berkeley, California.



SOY NUTRITIONAL RESEARCH (1990-2021)   1157

© Copyright Soyinfo Center 2021

4309. Messina, Mark; Hilakivi-Clarke, Leena. 2009. Early 
intake appears to be the key to the proposed protective 
effects of soy intake against breast cancer. Nutrition and 
Cancer 61(6):792-98. Nov. [100 ref]
• Summary: The available epidemiologic and animal data 
suggest that soy consumption early in life is associated with 
a lower risk of breast cancer in adulthood. Address: 1. Loma 
Linda Univ., Loma Linda, California, and Nutrition Matters, 
Inc., Port Townsend, Washington; 2. Georgetown Univ. 
Medical Center, Washington, DC.

4310. Mozzoni, Leandro A.; Chen, P.; Morawicki, R.O.; 
Hettiarachchy, N.S.; Brye, K.R.; Mauromoustakos, A. 2009. 
Quality attributes of vegetable soybean as a function of 
boiling time and condition (Open Access). International J. 
Food Science & Technology 44(11):2089-99. Nov. [38 ref]
• Summary: “Vegetable soybeans are marketed fresh or 
frozen, either shelled or in pods. The objective of this 
research was to characterise the change in quality attributes 
of vegetable soybean with boiling time (0-20 min), and 
presence / absence of pods, using an electrical-resistance 
stove or a steam-jacketed kettle. Trypsin inhibitor activity 
(TIA), texture, colour, soluble sugars, nitrogen, calcium 
and iron content were analysed. Blanching using a steam-
jacketed kettle for approximately 2 min rendered 80% 
inactivation of TIA, and resulted in high colour, texture 
and sucrose. There were no differences between blanching 
in pods or shelled for TIA, colour and texture; however, 
blanching in pods prevented losses of sucrose. Blanching 
did not affect iron, mono- and oligosaccharide levels, but 
increased nitrogen and calcium content. Additionally, we 
observed that all traits decreased linearly with cooking time 
when using an electrical-resistance stove, except for calcium 
and nitrogen that increased, and oligosaccharides that 
remained constant.” Address: Univ. of Arkansas, 115 Plant 
Science Building, Fayetteville, AR 72701.

4311. Sharma, Preetika; Wisniewski, A.; Braga-Basaria, M.; 
et al. 2009. Lack of an effect of high dose isofl avones in 
men with prostate cancer undergoing androgen deprivation 
therapy. J. of Urology 182(5):2265-72. Nov. [30 ref]
• Summary: “Materials and methods: A total of 33 men 
undergoing androgen deprivation therapy for prostate cancer 
were enrolled in this randomized, double-blind, placebo 
controlled, 12-week pilot trial. Participants were randomly 
assigned to receive 20 gm soy protein containing 160 mg 
total isofl avones (17) vs taste matched placebo, that is 20 gm 
whole milk protein (16).”
 “Conclusions: This pilot study of high dose isofl avones 
in androgen deprived men showed no signifi cant 
improvement in cognition, vasomotor symptoms or any 
other aspect of quality of life measures compared to placebo. 
Future studies should use variable doses of isofl avones for a 
longer period before ruling out benefi cial isofl avone effects 

in this population.” Address: 1. Georgetown University, 
Washington, DC.

4312. Thorp, Alicia A.; Sinn, N.; Buckley, J.D.; Coates, 
A.M.; Howe, P.R.C. 2009. Soya isofl avone supplementation 
enhances spatial working memory in men. British J. of 
Nutrition 102(9):1348-54. Nov. *
• Summary: “Isofl avones did not affect auditory and episodic 
memory (Paired Associate Learning, Rey’s Auditory Verbal 
Learning Task, Backward Digit Span and Letter-Number 
Sequencing), executive function (Trail Making and Initial 
Letter Fluency Task) or visual-spatial processing (Mental 
Rotation Task). Isofl avone supplementation in healthy males 
may enhance cognitive processes which appear dependent 
on oestrogen activation.” Address: 1. Nutritional Physiology 
Research Centre and ATN Centre for Metabolic Fitness, 
Sansom Institute for Health Research, University of South 
Australia, Adelaide, SA, Australia.

4313. Versari, Daniele; Daghini, E.; Virdis, A.; Ghiadoni, 
L.; Taddei, S. 2009. Endothelial dysfunction as a target 
for prevention of cardiovascular disease. Diabetes Care 
32(Suppl. 2):S314-S321. Nov. [59 ref]
• Summary: “Conclusions: There is no doubt that the 
structural and functional integrity of the endothelium 
is crucial to maintain vascular homeostasis and prevent 
atherosclerosis. This, as mentioned, is documented by 
the increased risk of developing target organ damage 
and cardiovascular events in the presence of endothelial 
dysfunction.” Address: 1. Dep. of Internal Medicine, Univ. of 
Pisa, Pisa, Italy.

4314. Cabanes, Anna; Ascunce, N.; Vidal, E.; et al. 2009. 
Decline in age at menarche among Spanish women born 
from 1925 to 1962. BMC Public Health 9:449. Dec. 4. [51 
ref]
• Summary: “Results: Among women born in Navarre 
[northern Spain] between 1925 and 1962, age at menarche 
declined steadily from an average of 13.72 years in the 1925-
1929 birth-cohorts to 12.83 years in the 1958-1962 birth-
cohorts. Controlling for size of town or city of birth, age 
at menarche declined by an average of 0.132 years every 5 
years over the period 1925-1962. This decline was greater in 
women born in rural versus urban settings. Trends were also 
different among regions of birth.”
 Note: BMC stands for British Medical Council. Address: 
1. Area de Epidemiología Ambiental y Cáncer, Centro 
Nacional de Epidemiología, Instituto de Salud Carlos III, 
Monforte de Lemos 5, 28029 Madrid, Spain.

4315. Shu, Xiao Ou; Zheng, Ying; Cai, Hui; Gu, K.; 
Chen, Z.; Zheng, W.; Lu, W. 2009. Soy food intake and 
breast cancer survival. JAMA: J. of the American Medical 
Association 302(22):2437-43. Dec. 9. [37 ref]
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• Summary: Soyfoods improve breast cancer survival 
rates, in part because they are rich in phytoestrogens which 
resemble the human hormone, estrogen. Since estrogen 
appears to play a role in breast cancer development and 
progression, is it safe for women with breast cancer to 
consume soy? A recent large study examined soy food intake 
in women in China with breast cancer and evaluated the 
association of soyfoods with cancer recurrence and with 
death. More than 5,000 women who had been diagnosed 
with breast cancer were studied for an average of four years 
after diagnosis. Women who ate the most soy foods had 
almost a 30 percent lower risk of death during the period 
studied and were signifi cantly less likely to have a recurrence 
of breast cancer compared to women eating the lowest 
amount (5 grams of soy protein or less per day) of soyfoods. 
These results were similar for both estrogen-receptor 
positive and estrogen-receptor negative cancer. The use of 
a common breast cancer drug, Tamoxifen, did not change 
results. Intakes of more than 11 grams of soy protein, or 
more than 40 milligrams of soy isofl avones, did not appear 
to offer additional protection. Women in this study mainly 
ate traditional soyfoods, such as tofu, miso, soybeans, and 
soymilk, rather than using soy supplements, fake meats, 
or isofl avone supplements. In other words, it looks as if a 
moderate intake of traditional soyfoods is both safe and 
benefi cial for women with breast cancer.
 “Conclusion: Among women with breast cancer, 
soy food consumption was signifi cantly associated with 
decreased risk of death and recurrence.”
 “Soy food intake, as measured by either soy protein 
or soy isofl avone intake, was inversely associated with 
mortality and recurrence.”
 From a review by Reed Mangels in Vegetarian Journal, 
2010, Vol. 29, No. 3, p. 12. Another review appeared in the 
Iowa Soybean Review. Feb. 2010, p. 13. The latter said this 
study was part of “The Shanghai Breast Cancer Survival 
Study.” It continued: “The research team recruited women 
aged 20 to 75 to participate in the study approximately six 
months after their cancer diagnosis and tracked their health 
over four years. “The fi ndings show that the women in the 
study who consumed higher amounts of soy protein had a 7.4 
percent mortality rate and an 8.0 percent cancer recurrence 
rate. In contrast, the women who consumed the least amount 
of soy had a 10.3 percent mortality rate and 11.2 percent 
recurrence rate. Thus, soyfood intake was associated with 
about a 30 percent decrease in risk.
 “The study documented these lower mortality and 
cancer recurrence rates for women in the highest soyfood 
intake group regardless of menopausal status, whether 
they had estrogen receptor-positive or -negative breast 
cancer (the two types of breast cancer) and whether or not 
they were prescribed the breast cancer drug tamoxifen. 
In fact, the fi ndings suggest that high soy-food intake and 
tamoxifen use may have comparably benefi cial effects on 

breast cancer outcomes. “’Women with breast cancer can use 
the information from this unique study to feel comfortable 
incorporating soy-foods into their diet,’ says Mark Messina, 
PhD, a scientifi c advisor to the United Soybean Board. ‘This 
research also gives the professional health community new 
data to consider for better patient care.’”
 “To add soy to your diet, download easy recipes from 
the United Soybean Board’s SoyConnection.com, or simply:
 “Add soymilk to pancakes, smoothies or coffee drinks at 
breakfast.
 “Zap frozen edamame in the microwave and sprinkle 
with spices.
 “Puree an edamame hummus in 5 minutes.
 “Mix soynuts into trail mix for an on-the-go snack.
 “Lightly pan-fry tofu fi ngers and dip in your favorite 
sauce.
 “Stir-fry lean meats, tofu and vegetables in soybean 
oil.” Address: 1. M.D., PhD, Div. of Epidemiology, Dep. of 
Medicine, Vanderbilt Epidemiology Center and Vanderbilt 
Cancer Center, Vanderbilt Univ. Medical Center, Nashville, 
Tennessee 37203.

4316. Slavin, Margaret; Kenworthy, W.; Yu, L.L. 2009. 
Antioxidant properties, phytochemical composition, and 
antiproliferative activity of Maryland-grown soybeans with 
colored seed coats. J. of Agricultural and Food Chemistry 
57(23):11174-85. Dec. 9. [35 ref]
• Summary: “This study characterized and compared 18 
colored seed coat soybeans for the isofl avone, total phenolic, 
and cyanidin-3-glucoside (Cy-3-glc) contents of their fl our 
extracts and the fatty acid composition and carotenoid and 
R-tocopherol contents of their oils.”
 Of the approximately 40% of the calories in soybeans 
derived from fat, approximately 12% is saturated, 29% is 
monounsaturated, and 59% is polyunsaturated, although 
these fi gures vary according to soybean variety.
 The fatty-acid composition of soybean oil is especially 
noteworthy because it contains ample amounts of the 
essential fatty acids linoleic acid and -linolenic acid in a 
ratio of approximately 8:1, although this ratio varies among 
soybean varieties. Address: Dep. of Nutrition and Food 
Science, Univ. of Maryland, College Park, Maryland 20742.

4317. National Toxicology Program (NTP), Center for the 
Evaluation of Risks to Human Reproduction (CERHR). 
2009. Expert panel evaluation of soy infant formula. 
Alexandria, Virginia. 3 p.
• Summary: “The National Toxicology Program (NTP) 
Center for the Evaluation of Risks to Human Reproduction 
(CERHR) convened an expert panel on December 16-18, 
2009, in Alexandria, Virginia to evaluate soy infant formula.
 “The 14-member, independent, scientifi c panel reviewed 
and evaluated the available scientifi c data on soy infant 
formula. In their deliberations, the expert panel considered 
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the quality and strength of the scientifi c evidence that soy 
formula or its isofl avone constituents might cause adverse 
effects on human development. The expert panel also 
identifi ed gaps in the available scientifi c data on the possible 
effects of soy formula and suggested areas where additional 
research is needed. Soy formula is an infant food made 
using soy protein and other components. It is fed to infants 
as a supplement or replacement for human milk or cow 
milk formula. Soy formula contains isofl avones, naturally 
occurring compounds found primarily in beans and other 
legumes including soybeans, peanuts, and chickpeas. The 
three main isofl avones in soy formula are genistein, daidzein, 
and to a smaller extent, glycitein.
 “All members of the panel served as individual experts 
and not as representatives of their employers or other 
organizations.
 “The NTP and expert panel use a fi ve-level scale to 
express their conclusions to characterize the likelihood of 
an adverse human health effect resulting from exposure to 
a substance or chemical, in this case soy infant formula. 
The concern levels range from highest to lowest: “Serious 
Concern, Concern, Some Concern, Minimal Concern, 
Negligible Concern.
 “Expert Panel Conclusions: The Expert Panel expressed 
minimal concern for adverse developmental effects in infants 
fed soy infant formula.
 “The panel voted 10 yes, 2 no in favor of the conclusion. 
The two panel members voting no included one member 
who expressed negligible concern and one member who 
expressed some concern. This conclusion is based on:
 “Lack of clarity on whether studies in experimental 
animals treated with genistein only can be extrapolated to 
infants fed soy infant formula, i.e., exposure to a single 
isofl avone versus soy infant formula.
 “Interpretation of fi ndings from experimental animals 
as demonstrating adverse effects, i.e., advanced vaginal 
opening, effects on the mammary gland in the context of 
interspecies comparisons.
 “Although there are a large number of experimental 
animal studies published on genistein or soy, there are only a 
limited number of studies where experimental animals were 
treated only during the relevant life stage of birth to weaning. 
Multigenerational studies do not permit discerning effects 
attributed to gestational or lactational exposure.
 “However, a number of studies in experimental animals 
and one study in humans reported effects related to the 
reproductive system and this elevates the concern from 
‘negligible’ to ‘minimal.’
 “Studies of suffi cient quality in humans have not 
been conducted to address the concerns raised from the 
experimental animal fi ndings or to identify previously 
unrecognized endpoints.
 “Background: The NTP convened a panel in 2006 
to evaluate soy formula and genistein. The NTP did not 

complete the evaluation or issue a fi nal opinion on this topic. 
Since 2006, a substantial number of new publications have 
been published for these substances; therefore, CERHR 
determined that an updated evaluation of soy formula was 
needed before NTP could develop its opinion on this topic. 
The panel considered all of the data and not just information 
published since 2006.
 “The expert panel, with assistance from CERHR staff, 
prepared an updated expert panel report that was released for 
public comment on October 19, 2009, and fi nalized at the 
December expert panel meeting.
 “Information about the CERHR evaluation of soy infant 
formula is available at: http://cerhr.niehs.nih.gov/chemicals/
genistein-soy/SoyFormulaUpdt/SoyForm ula-mtg.html.
 “Next Steps: Following the December 2009 meeting 
of the expert panel, the NTP will solicit public comment on 
the expert panel report. The NTP will use the expert panel 
report, public comments, and any new scientifi c literature 
deemed relevant to the evaluation to prepare the NTP Brief 
that expresses the NTP’s level of concern conclusions for soy 
infant formula.
 “The draft NTP Brief is tentatively scheduled for 
release for public comment in March 2010 and peer 
reviewed by the NTP Board of Scientifi c Counselors at 
a meeting on May 10, 2010, at the National Institute of 
Environmental Health Sciences in Research Triangle Park, 
North Carolina. Following the peer review, the NTP will 
fi nalize its conclusions on soy infant formula and release 
the NTP Monograph containing the NTP Brief, expert panel 
report and public comments. The NTP Monograph on Soy 
Infant Formula will be available to the public, appropriate 
regulatory authorities, and health professionals for use to 
make personal or public health decisions.
 “The NIEHS supports research to understand the effects 
of the environment on human health and is part of the NIH. 
For more information on environmental health topics, 
visit our Web site at http://www.niehs.nih.gov.” Address: 
Alexandria, Virginia.

4318. Bolca, Selin; Wyns, C.; Possemiers, S.; Depypere, H.; 
De Keukeleire, D.; Bracke, M.; Verstraete, W.; Heyerick, A. 
2009. Cosupplementation of isofl avones, prenylfl avonoids, 
and lignans alters human exposure to phytoestrogen-derived 
17beta-estradiol equivalents. J. of Nutrition 139(12):2293-
2300. Dec. [48 ref]
• Summary: “The microbial metabolism of dietary 
phytoestrogens varies considerably among individuals 
and infl uences the fi nal exposure to bioactive compounds. 
In view of the increasing number of food supplements 
combining several classes of phytoestrogens, the microbial 
potential to activate various proestrogens within an 
individual was evaluated in 3 randomized dietary crossovers. 
Treatment allocation was based on participants’ eligibility 
(>45% in vitro bioactivation of >or=2 separate proestrogens 
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by fecal cultures; n = 40/100). After a run-in of >or=4 
d, participants were given soy-, hop-, and/or fl ax-based 
food supplements dosed either separately (SOY: 2.83 mg 
daidzein aglycone equivalents/supplement, HOP: 1.20 
mg isoxanthohumol (IX)/supplement, or FLAX: 2.08 
mg secoisolariciresinol (SECO) aglycone equivalents/
supplement; reference intervention) or simultaneously (MIX; 
test intervention) 3 times/d for 5 d, followed by a wash-
out period (>or=7 d) and the second intervention. Before 
and after each (co)supplementation, spot urine and serum 
were collected. In total, 22 equol, 19 8-prenylnaringenin 
(8-PN), and 21 enterolactone (ENL) producers completed 
the SOY+MIX, HOP+MIX, and FLAX+MIX trials, 
respectively. The microbial bioactivation of daidzein, IX, 
and SECO, generally decreased upon coincubation in vitro 
(equol: 4.4%, P = 0.164; 8-PN: 20.5%, P < 0.001; ENL: 
44.3%, P < 0.001) and cosupplementation in vivo (equol: 
28.3%, P = 0.009; 8-PN: 35.4%, P = 0.107; ENL: 35.9%, P 
= 0.003). Although the bioavailabilities of total isofl avones, 
prenylfl avonoids, and lignans were not signifi cantly affected 
upon coadministration, participants were exposed to lower 
phytoestrogen-derived 17beta-estradiol equivalents. In 
conclusion, the bioavailability of phytoestrogens, especially 
when given in mixtures, is subject to high interindividual 
variation. These fi ndings support the importance of 
personalized screening when assessing the effi cacy of such 
products and mixtures.” Address: 1. Faculty of Bioscience 
Engineering, Ghent Univ., Ghent, Belgium.

4319. Darling, Andrea L.; Millward, D.J.; Torgerson, D.J.; 
et al. 2009. Dietary protein and bone health: a systematic 
review and meta-analysis. American J. of Clinical Nutrition 
90(6):1674-92. Dec. *
• Summary: “Background: There has been a resurgence of 
interest in the controversial relation between dietary protein 
and bone health. Objective: This article reports on the fi rst 
systematic review and meta-analysis of the relation between 
protein and bone health in healthy human adults.
 “Conclusions: A small positive effect of protein 
supplementation on lumbar spine BMD [bone mineral 
density] in randomized placebo-controlled trials supports the 
positive association between protein intake and bone health 
found in cross-sectional surveys. However, these results were 
not supported by cohort study fi ndings for hip fracture risk. 
Any effects found were small and had 95% CIs [confi dence 
intervals] that were close to zero. Therefore, there is a small 
benefi t of protein on bone health, but the benefi t may not 
necessarily translate into reduced fracture risk in the long 
term.” Address: 1. Faculty of Health and Medical Sciences, 
University of Surrey, Guildford, United Kingdom.

4320. Jefferson, Wendy N.; Doerge, D.; Padilla-Banks, E.; 
Woodling, K.A.; Kissling, G.E.; Newbold, R. 2009. Oral 
exposure to genistin, the glycosylated form of genistein, 

during neonatal life adversely affects the female reproductive 
system. Environmental Health Perspectives 117(12):1883-
89. Dec. [51 ref]
• Summary: “Conclusions: Our results support the idea that 
the dose of the physiologically active compound reaching 
the target tissue, rather than the administered dose or route, 
is most important in modeling chemical exposures. This 
is particularly true with young animals in which phase II 
metabolism capacity is underdeveloped relative to adults.”
 “Background: Developmental exposure to 
environmental estrogens is associated with adverse 
consequences later in life. Exposure to genistin (GIN), the 
glycosylated form of the phytoestrogen genistein (GEN) 
found in soy products, is of concern because approximately 
20% of U.S. infants are fed soy formula. High circulating 
levels of GEN have been measured in the serum of these 
infants, indicating that GIN is readily absorbed, hydrolyzed, 
and circulated.
 “Objectives: We investigated whether orally 
administered GIN is estrogenic in neonatal mice and 
whether it causes adverse effects on the developing female 
reproductive tract.
 “Results: Oral GIN elicited an estrogenic response in 
the neonatal uterus, whereas the response to oral GEN was 
much weaker. Oral GIN altered ovarian differentiation (i.e., 
multioocyte follicles), delayed vaginal opening, caused 
abnormal estrous cycles, decreased fertility, and delayed 
parturition.” Address: 1. Laboratory of Reproductive 
and Developmental Toxicology, National Institute of 
Environmental Health Sciences, National Institutes of 
Health, Department of Health and Human Services, Research 
Triangle Park, North Carolina 27709.

4321. Wiley, Mary. 2009. Soy for life: The soy food industry 
is poised for growth. Ontario Grain Farmer 1(3):10-11. Dec.
• Summary: “Soy for Life” is the name of a new 
communications campaign launched by Soyfoods Canada (a 
trade association composed of Canada’s leading soy food and 
beverage manufacturers) to help boost sales. “Their products 
represent a $340 million business in Canada,” making soy 
foods and beverages part of Canada’s grocery mainstream.
 “This mainstream presence came as a result of... a 1999 
US government labeling claim for soy, but sales have slowed 
somewhat in the past couple of years.”
 Peter Joe, President of Sunrise Soya Foods and head 
of Soyfoods Canada’s board of directors says that his 
association has been “focusing on encouraging a labeling 
health claim for Canadian soy food and beverage products 
similar to the one that exists in the US.” But recently the 
association “has shifted its attention back to marketing 
and communications activities targeted to consumers and 
consumer infl uencers.” The campaign is designed to re-
introduce Canadians of all ages to the benefi ts of soy.
 “Dr. Brian Wansink of Cornell University’s Food and 
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Brand Lab was the keynote speaker at Soyfoods Canada’s 
Soy Symposium, held recently [Oct. 5] in Toronto. He 
advised the gathering of marketers, retailers, distributors, and 
other soy industry stakeholders to target young women in the 
18 to 35 age group, using an incremental usage approach.” 
Dr. Wansink sees a bright future for soyfoods in Canada.
 “Results of an Angus Reid September 2009 online 
survey of 1,000 Canadians about soy foods... showed that 
consumption of soy food products is highest among young 
Canadians, higher income households and women. It also 
showed that women in the 18 to 34 age group, who tend to 
be more frequent soy consumers, are particularly attuned to 
messaging about soy, both positively and negatively.
 “Nutritional benefi ts: Dr. Allison Duncan, Canada’s 
leading soy nutrition researcher, provided a thorough update 
at the symposium. Duncan and her human nutrition team at 
the University of Guelph recently released results of a study 
showing soy protein helps lower cholesterol and reduces the 
risk of heart disease in adults with type 2 diabetes.”
 “Market leaders in the tofu and soy beverage categories 
are using identity preserved [IP] non-GMO and organic 
soybeans in response to consumer demand.”
 A photo shows the Soyfoods Canada booth at The 
Journey to Your Good Health area of the Royal Agricultural 
Winter Fair. Some 150,000 visitors attended the fair. 
Address: Soyfoods Canada.

4322. Astadi, Ignasius Radix; Astuti, M.M.; Santoso, 
U.; Nugraheni, P.S. 2009. In vitro antioxidant activity of 
anthocyanins of black soybean seed coat in human low 
density lipoprotein (LDL). Food Chemistry 112:659-63. *
Address: 1. Dep. of Food Technology, Widya Mandala 
Surabaya Catholic Univ., Surabaya, Indonesia; 2. Dep. of 
Nutrition and Dietetics, King’s College London, UK.

4323. Chen, Y.; Yamaguchi, S.; Ono, T. 2009. Mechanism 
of the chemical composition changes of yuba prepared by a 
laboratory processing method. J. of Agricultural and Food 
Chemistry 57(9):3831-3836. *

4324. Franke, Adrian A.; Halm, B.M.; Kakazu, K.; Li, X.; et 
al. 2009. Metabolism, bioavailability, and analysis of dietary 
isofl avones. In: C. Fraga, editor. 2009. Plant Phenolics and 
Human Health: Biochemistry, Nutrition, and Pharmacology. 
The Wiley-IUBMB Series on Biochemistry and Molecular 
Biology. Wiley and Sons. [53 ref]
Address: Cancer Research Center of Hawaii, Clinical 
Sciences Program, Univ. of Hawaii, Honolulu, Hawaii 
96813.

4325. Herman, Eliot M. 2009. Biotechnology could combine 
positive traits in seed-based fi sh feed. Global Aquaculture 
Advocate. Sept/Oct. p. 88-90. *
Address: School of Plant Sciences, Univ. of Arizona, Tucson, 

Arizona.

4326. Liwanpo, L. 2009. Conditions and drugs interfering 
with thyroxine absorption. Best Practice & Research: 
Clinical Endocrinology & Metabolism 23(6):781-92. *

4327. Nufer, K.R.; B., I.; Hayes, K. D. 2009. The effects 
of processing and extraction conditions on content, profi le, 
and stability of isofl avones in a soymilk system. J. of 
Agricultural and Food Chemistry 57:1213-18. *

4328. Zhou, Ying. 2009. Effect of soy food intake on mineral 
status in women of childbearing age. MSc thesis, Iowa State 
University.
• Summary: This study involved 63 women aged 18-28 
years for 10 weeks. “In conclusion, incorporating 2 servings/
day of soy foods with about 20 g protein for 10-wk had no 
signifi cant effect on iron and zinc status, bone resorption, or 
thyroid hormones and a benefi cial effect on bone formation, 
compared to animal foods intake, in women of childbearing 
age.” Address: Dep. of Food Science and Human Nutrition, 
Interdepartmental Graduate Program in Nutritional Sciences, 
Nutrition and Wellness Research Center, Iowa State Univ., 
Ames, Iowa.

4329. American Oil Chemists’ Society (AOCS). 2009. AOCS 
Offi cial Method Ba 4a-38. Nitrogen-Ammonia-Protein 
Modifi ed Kjeldahl Method. Urbana, Illinois: AOCS. 2 p. [5 
ref]
• Summary: “Defi nition: This method determines, as 
ammonia, the total nitrogen content and protein as 6.25 times 
the nitrogen content of the sample (see Notes, 1).
 “Scope” Applicable to cottonseed meats, and meal and 
ground cake or pellets from cottonseed, soybeans, peanuts 
and fl axseed.
 “Warning: This method should not be used because of 
health and environmental concerns [it uses mercury and 
sulfuric acid]. This method has been replaced by AOCS 
Offi cial Methods Ba 4d-90 and Ba 4e-93. The method is 
reproduced here only for historical and reference purposes.”
 “Numbered Notes: 1. See AOCS Offi cial Method Ba 4b-
87 for an alternative procedure that does not require the use 
of mercury.”

4330. Dajanta, Katekan; Chukeatirote, E.; 
Apichartsrangkoon, A.; Frazier, R.A. 2009. Enhanced 
aglycone production of fermented soybean products by 
Bacillus species. Acta Biologica Szegediensis 53(2):93-98. 
[36 ref]
• Summary: “This study evaluated the effect of starter 
culture and fermentation period on the isofl avone content 
of protein-rich soybeans variety TG145... Generally, our 
results clearly showed that the content of total isofl avones in 
the fermented products prepared by Bacillus starter cultures 
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greatly increased ranging from 43 to 99% compared to that 
of the unfermented autoclaved soybeans. In addition, a 
dramatic increase of aglycones was also observed (> 400%) 
in the soybean products fermented by Bacillus subtilis strain 
TN51.
 This “study suggests a promising use of Bacillus starter 
cultures in improving isofl avone compounds especially 
the aglycones which would benefi t for novel functional 
food development.” Address: 1. Dep. of Food Science and 
Technology, Faculty of Agro-Industry, Chiang Mai Univ., 
Muang, Chiang Mai, Thailand.

4331. Dinesh Babu, P. 2009. Designing a low-cost nutritious 
antioxidant food using Rhizopus oligosporus. Thesis 
submitted for the award of Bachelor of Technology in 
Biotechnology to Bharathidasan University. *

4332. Esselstyn, Rip. 2009. The Engine 2 diet: the Texas 
fi refi ghter’s 28-day save-your-life plan that lowers 
cholesterol and burns away the pounds. New York, NY: 
Wellness Central. xiii + 273 p. Foreword by T. Colin 
Campbell, PhD. Illust. Index. 24 cm.
• Summary: A very interesting, readable, and innovative 
book that advocates a sound, healthy diet that can last 
a lifetime. “Rip managed to convert a fi rehouse full of 
committed fi refi ghters to a plant-based diet. Rip (born in 
1963) is the eldest son of Caldwell B. Esselstyn, Jr., M.D., 
who has become famous for his ground-breaking book How 
to Prevent and Reverse Heart Disease. This book is both 
similar and different. It is similar in that the basic whole 
foods, plant-based diets advocated by father and son are 98% 
the same (and please focus on practicing that 98% and not 
squabbling about the 2%). It is different in that Rip is from 
a younger generation, is not a physician but an athlete and 
fi refi ghter, and is trying to help people who want help in 
lowering their high cholesterol levels and their weight. He is 
not primarily trying to help people who have had at least one 
heart attack, are a death’s door, and are (generally) willing to 
do almost anything to save their lives.
 In Chapter 2, “My story,” we read that while in school, 
Rip was an outstanding athlete. He set many high school 
swimming records (he still holds a national record in the 200 
meter medley relay); he was a top player in his high school 
tennis team and co-captain of the water polo team.
 At the University of Texas at Austin, he was a three-time 
All American swimmer and an Olympic trials qualifi er in the 
100- and 200-meter backstroke and freestyle events. In 1986 
he graduated from the University of Texas and within six 
months he was competing as a professional triathlete–which 
required a 1-mile swim, a 24.9 mile bike ride, and a 6.2 mile 
run. In the Hawaii Ironman Triathlon he competed against 
six-time Ironman Champion Dave Scott, who was powered 
by a plant-based diet–Rip lost. So in 1987, because of the 
infl uence of his father and of Dave Scott, Rip changed to a 

healthy, whole foods, plant-based diet. In 1997 he decided 
to become a fi re fi ghter in Austin, Texas. He continued to 
compete and won many events and set many records. For 
example, in May 2008 he set the National Record at the 
U.S. Masters Swimming Championship in the 200 yard 
backstroke (1:56:55). Rip is married to Jill Kolasinski, and 
they have a son, Kole.
 Rip’s commitment to a healthy plant-based diet has 
resulted in many people asking him to help them with their 
diets. So in 2007, he devised the six-week Engine 2 Pilot 
Study in which 62 people agreed to eat a plant-strong diet; 
he put them through a gauntlet of tests before and after study 
to quantify the results–which were spectacular. Then in May 
2008 he initiated a similar 4-week (28 day) study in which 
15 people participated, 13 Engine 2 fi refi ghters and two 
civilians. Again careful before and after records were kept. 
The average participant saw his total cholesterol drop 62 
points (from 197 to 135), his average LDL (bad) cholesterol 
fall 50 points (from 125 to 74), and his weight drop 14 
pounds (from 203 to 189). And all this in only 4 weeks! This 
book is based on the latter plan.
 Rip makes much more use of soyfoods in his plant-
based diet than does his father. The index contains 16 entries 
for tofu, 4 for tempeh, 4 for seitan, 2 for milk substitutes 
(“soy, rice, almond, and oat milk, for example”), 1 each 
tofu sour cream (p. 239), soy milk, soy yogurt (Silk or 
WholeSoy).
 Soy related recipes include: Migas especiales (with 1 lb 
fi rm tofu, p. 154). Breakfast tacos (with “½ tube vegetarian 
breakfast sausage {we like Gimme Lean}),” or use 
scrambled tofu (p. 155). E2 omelet (with “12 ounces Silken 
Lite Firm Tofu,” p. 156). Lemon cornmeal pancakes (with “2 
cups soy milk” and “½ cup soy yogurt, p. 157). Tofu steaks 
and mushrooms with mashed potatoes and green peas (with 
“1 pound extra-fi rm tofu,” p. 180).
 Linguine and creamy alfredo sauce (with “1 package 
Silken Lite fi rm tofu” and “2 cups unsweetened soy milk,” p. 
195). Lynn’s meatloaf (with “10 ounces fi rm tofu,” p. 204). 
Vegetable stir-fry with brown rice (with “1 pound seitan” 
and “two tablespoons low-sodium tamari,” p. 208). Tempeh-
mushroom stir-fry and soba noodles (with “1 package 
tempeh,” and “3 tablespoons low-sodium tamari,” p. 209). 
Red vegetable curry and brown rice (with “1 pound extra-
fi rm tofu,” p. 210).
 Pad Thai (with “1 pound broiled tofu cubes {see p. 
210},” p. 211). The great wooden bowl salad (with “1 pound 
extra-fi rm tofu,” p. 214-15). Tofu vegetable spread (with 
“½ pound extra-fi rm tofu,” p. 238). E2 sour cream (with 
“1 package Silken Lite fi rm tofu,” p. 239). Asian marinade 
(with “3 tablespoons soy sauce, p. 241). Island marinade 
(with “4 tablespoons soy sauce,” p. 241). Add tofu and allow 
to marinate refrigerated for 30 minutes to 4 hours (p. 241). 
Rip’s favorite snacks include “4. Soy yogurt: I’m particularly 
fond of the Westsoy... cherry” (p. 243). E2 Basics chocolate 
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pudding (with “1 package Silken Lite tofu,” p. 245). Fruit 
bowl with soy drizzle (with “4-6 ounce container of soy 
yogurt,” p. 249). Fruit mousse (with “1 package extra-fi rm 
Silken Lite tofu,” p. 255). Maple sour cream dream (with “1 
vanilla soy yogurt,” p. 256).
 Many recipes call for “Bragg Liquid Aminos” which are 
simply HVP (hydrolyzed vegetable protein) made by a quick 
and unnatural / artifi cial process; soybeans, wheat, and/or 
corn are immersed in hydrochloric acid until, after 1-3 days, 
the acid has broken down the protein into its constituent 
amino acids. Fermentation (as of soy sauce) can do the same 
thing naturally in 4-6 months. HVP is a source of fl avor 
without salt, but that fl avor is generally considered to not 
nearly as good as the fl avor of soy sauce.
 Rip has an exercise component to his “Engine 2” 28 day 
plan.
 And Rip gives people a choice as they start the 28 day 
plan; one can be a Fire Cadet or a Firefi ghter (p. 22). The 
“Fire Cadet option is for those who prefer a more gradual 
approach.” In week 1 Cadets must stop eating dairy products 
and processed / refi ned foods (such as refi ned sugar, white 
fl our, etc.). In week 2 Cadets must stop eating meat, poultry, 
fi sh and eggs. In week 3 Cadets must do without added or 
extracted oils–even vegetable oils such as olive oil. In week 
4 Cadets and Firefi ghters eat the total E2 diet, a healthy, 
whole-foods, plant-based diet. A Firefi ghter (the plan Rip 
recommends) requires that a give up all of these unhealthy 
foods from the start of the program. “Americans consume 
a staggering 50 percent of their calories from refi ned and 
processed foods.”
 Cholesterol-lowering drugs (such as statins: Rip, who is 
not a physician, does not use them).
 Salt and sodium: Rip advocates a low-sodium diet.
 Support groups after the 4-week program: Optional. 
People who wish to can create or fi nd one themselves (p. 92).
 Meditation and relaxation to reduce stress: Not part of 
the program.
 Sugar and sweets. Avoid refi ned sugars, high fructose 
corn syrups, and things such as sodas, candy to which they 
are added. Instead choose natural sugars such as those in 
whole naturally-sweet fruits (p. 114-15, 134). In desserts, 
Rip often calls for up to 3-4 tablespoons maple syrup or 
agave nectar, yet a recipe for Brownies (p. 247) calls for “½ 
cup light brown sugar, packed” and “½ cup raw sugar.” And 
a recipe for “Oatmeal raisin cookies” (p. 253) calls for even 
more refi ned sugar. Rip admits he has a sweet tooth. Some 
of his desserts violate the basic principles of the Engine 2 
diet; they contain large amounts of refi ned sugars–unlike 
the recipes (developed by his mother) in his father’s book. 
Moreover, his mother strongly suggests that desserts be 
saved for special occasions.
 This is a sound, healthy diet and anyone who stays on it 
for 28 days will see dramatic improvements in their overall 
health and weight.

 The Engine 2 diet is a good, practical diet for the rest 
of your life. But go easy on the desserts and try to avoid the 
ones with refi ned sugar. Address: Austin, Texas.

4333. Fan, Junfeng; Zhang, Y.; Chang, X.; Saito, M.; Li, Z. 
2009. Changes in the radical scavenging activity of bacterial-
type douchi, a traditional fermented soybean product, during 
the primary fermentation process. Bioscience, Biotechnology, 
and Biochemistry 73(12):2749-53. [26 ref]
• Summary: “We studied the effects of isofl avones and 
peptides on antioxidant activities of bacterial-type douchi 
during fermentation. Radical scavenging activities increased 
with increasing fermentation time. Isofl avone conversion 
was not obvious, while soy protein hydrolyzed dramatically 
during fermentation. These results suggest that soybean 
peptides rather than isofl avones result in variations in 
antioxidant activity in bacterial-type douchi.”
 Douchi, which is effective in counteracting the 
detrimental effects caused by free radicals, can be 
classifi ed into three types, the Mucor-type, Bacterial-
type, and Aspergillus type, according to the predominant 
microorganisms involved in the fermentation. Address: 
College of Bioscience and Biotechnology, Beijing Forestry 
Univ., 35 Qinghua Dong Lu, Haidan, Beijing, 100083, 
China.

4334. Hwang, Ye Won; Kim, S.Y.; Jee, S.H.; Kim, Y.N.; 
Nam, C.M. 2009. Soy food consumption and risk of prostate 
cancer: A meta-analysis of observational studies. Nutrition 
and Cancer 61(5):598-606. [39 ref]
• Summary: “Soybean products have been suggested to 
have a chemo preventive effect against prostate cancer.” 
This meta-analysis was based on fi ve cohort studies and 8 
case-control studies. Summary odds ratios (OR) comparing 
high versus low categories of soybean consumption were 
calculated. Among individual soy foods, only tofu yielded 
a signifi cant value of 0.73. Intake of soybean milk, miso, or 
natto did not signifi cantly reduce the risk of prostate cancer. 
“Genistein and daidzein were associated with a lower risk 
of prostate cancer.” Address: 1. Graduate School of Public 
Health, Yonsei Univ., Seoul, Korea.

4335. Kushner, Marina. 2009. The truth about caffeine. 
Hollandale, Florida: SCR Books. 276 p. Foreword by 
Navleen Kaur. Revised and expanded edition of The Truth 
about Coffee. Illust. Index. 22 cm. [50+ ref]*
• Summary: Explores short- and long-term health issues 
associated with caffeine consumption.
 Contents: 1. Kicking the caffeine habit. 2. The history 
of coffee. 3. Caffeine and coffee: the omnipresent elixirs. 
4. The chemistry of the enemy. 5. Why women should 
avoid caffeine. 6. Caffeine and the central nervous system. 
7. Caffeine, coffee, and heart disease. 8. Do you have the 
stomach for coffee? 8. Coffee and cancer. 9. Double-trouble: 
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kids and caffeine. 10. Are you hooked on caffeine? 10. 
Breaking free from caffeine. 11. A healthy alternative to 
coffee [Roasted soybeans].
 Note: This is the earliest English-language document 
seen (Nov. 2012) that uses the term “alternative to coffee” in 
connection with soy coffee.

4336. Liang, Wenbin; Lee, A.H.; Binns, C.W.; Huang, R.; 
Hu, D.; Shao, H. 2009. Soy consumption reduces risk of 
ischemic stroke: A case-control study in southern China. 
Neuroepidemiology 33(2):111-16. [23 ref]
• Summary: “The results provided evidence of inverse 
association between habitual soy food consumption and the 
risk of ischemic stroke for Chinese adults;” the more soy 
consumed, the lower the risk.
 Note 1. The Centers for Disease Control and Prevention 
(CDC) lists three main types of stroke: ischemic stroke 
(caused by blood clots), hemorrhagic stroke (caused by 
ruptured blood vessels that cause brain bleeding), and 
transient ischemic attack (TIA) (a “mini-stroke,” caused by a 
temporary blood clot).
 Note 2. Ischemia is a condition in which the blood fl ow 
(and thus oxygen) is restricted or reduced in a part of the 
body. Address: School of Public Health, Curtin Univ. of 
Technology, Perth, WA, Australia.

4337. Liu, Yaqiong; Wang, L.; Cheng, Y.; Saito, M.; 
Yamaki, K.; Qiao, Z.; Li, L. 2009. Isofl avone content and 
anti-acetylcholinesterase activity in commercial douchi (a 
traditional Chinese salt-fermented soybean food). Japan 
Agricultural Research Quarterly 43(4):301-07. [35 ref]
• Summary: “The concentration and distribution of 
isofl avones in 19 representative commercial douchi products 
and their acetylcholinesterase (AChE) inhibitory activity 
were investigated in this study. Isofl avone aglycones are 
the predominant isofl avone forms in Chinese commercial 
douchi samples.” Address: 1-3. College of Food Science and 
Nutritional Engineering, China Agricultural Univ., Beijing 
108003, P.R. China.

4338. Silverstone, Alicia. 2009. The kind diet: a simple 
guide to feeling great, losing weight, and saving the planet. 
Emmaus, Pennsylvania: Rodale Press. Distributed to the 
trade by Macmillan. xi + 308 p. Foreword by Neal Barnard. 
Illust. (color photos by Victoria Pearson). Index. 24 cm. [17 
+ 71 endnotes*]
• Summary: On the cover: “New York Times Bestseller.” 
A powerful, very popular book about a plant-based (vegan) 
lifestyle and diet, which calls for only “real food,” with some 
nice macrobiotic fl avor–A whole grain dish should be at 
the center of every meal, use of seasonal foods organically 
grown, azuki beans, daikon, kuzu, kabocha, miso, mochi, 
nori, sea vegetables, seitan, shoyu, no white or cane sugar (a 
“crazy making” food), tamari, umeboshi, etc.

 By a well known actress who fi rst became widely known 
for the fi lm Clueless, a 1995 American comedy fi lm loosely 
based on Jane Austen’s 1815 novel, Emma.
 She dedicates the book to Sampson, a stray dog she 
picked up on the streets of Los Angeles, to all animals who 
suffer needlessly, and to all “who do their best to tread 
lightly on the earth.”
 The index contains 16 entries for tofu, 14 for miso, 
11 for seitan, 4 for soybeans (whole dry), 3 for soy milk, 2 
each for edamame and tempeh, 1 each for butter substitute 
(soy-based margarine, p. 142-43), cheesecake–tofu, cheese–
vegan (p. 143), shoyu (p. 142), sour cream–soy (p. 143), soy 
candles (p. 134), and tamari (p. 142).
 Some good quotations from a fi ne writer: “And what 
about your health?... What if I told you that, by eating a 
plant-based diet, you will strengthen your immune system, 
beautify your skin, increase your energy, and reduce your 
risk (signifi cantly) of cancer, heart disease, diabetes, arthritis, 
osteoporosis, allergies, asthma, and almost every other 
disease? What if I said that I feel myself getting younger, 
more powerful, and more beautiful as I age simply because 
of what I eat?... If you want to lose weight, you’ve come to 
the right place (p. 1).
 “Eating a plant-based diet is the most ecologically 
friendly thing you can do... Every time you purchase 
organic plant-based food, you are protecting the quality of 
the soil and participating in a more equitable distribution 
of resources. Conversely, every time you buy a mass-
produced steak–packaged in Styrofoam and plastic–you are 
feeding a huge, unsustainable, toxic death machine. This 
may sound harsh, but its the truth! There’s a whole world of 
consequences behind every decision we make” (p. 131).
 A large color photo on the cover shows lovely Alicia 
Silverstone, seated, with a bowl of food in one hand. The 
book contains many fi ne color photos on glossy paper. 
Address: Actress, activist, and committed conservationist, 
Los Angeles, California.

4339. Takagi, Naohiro; Kitawaki, R.; Nishimura, Y.; 
Harada, T.; Iwasaki, M.; Tsuzuki, K.; Fukuda, M. 2009. 
Effect of okara and soymilk mixture fermented with lactic 
acid bacteria on short chain fatty acid and polyamine 
concentration in rat cecum. Nippon Shokuhin Kagaku 
Kogaku Kaishi (J. of the Japanese Society for Food Science 
and Technology) 56(11):585-90. [33 ref. Jap; eng]
• Summary: “Rats were fed one of three diets consisting 
of fermented okara/soymilk, guar gum and a mixture of 
fermented okara/soymilk and guar gum. Examination of 
body weight, food intake, food effi ciency and fecal weight 
showed no signifi cantly [different] effects between the diet 
groups. The cecum weight was increased signifi cantly in 
all rats fed one of the supplemented diets, compared to the 
control group.
 “The concentration of cecal butyric acid was 
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signifi cantly higher in rats fed fermented okara/soymilk than 
in the control and guar gum groups, while the concentration 
of cecal spermidine was signifi cantly higher in rats fed a 
fermented okara/soymilk and mixture of fermented okara/
soymilk and guar gum than in the other groups. These results 
suggested that the effect on the microbial production of cecal 
short chain fatty acids and polyamines in fermented okara/
soymilk depended on the intake of additional dietary fi ber.
 Note: The cecum or caecum is a pouch within the 
peritoneum that is considered to be the beginning of the 
large intestine. It is typically located on the right side of the 
body (the same side of the body as the appendix, to which 
it is joined). The word cecum stems from the Latin caecus 
meaning blind. Address: 1-4. Graduate School of Human 
Environmental Sciences, Mukogawa Women’s Univ., 6-46 
Ikebiraki-cho, Nishinomiya, Hyogo 663-8558 [Japan].

4340. Zou, Weilun. 2009. Chao wan mei shi wu: huang dou 
[Super ideal food: Soybean]. Taibei, Taiwan: Wen Jing Chu 
Ban She You Xian Gong Si. 143 p. Illust. (Color). 22 cm. 
[Chi]*

4341. Kaptoge, Stephen; Di Angelantonio, E.; Lowe, G.; 
Pepys, M.B.; Thompson, S.G.; Collins, R.; Danesh, J. 2010. 
C-reactive protein concentration and risk of coronary heart 
disease, stroke, and mortality: An individual participant 
meta-analysis. Lancet 375(9709):132-40. Jan. 9. [50 ref]
• Summary: “C-reactive protein (CRP), a plasma protein 
synthesised by the liver, is a sensitive and dynamic systemic 
marker of infl ammation (1). Its concentration in the 
circulation can increase by up to 10,000-fold during acute 
responses to serious infection or major tissue damage (2).”
 “Interpretation CRP concentration has continuous 
associations with the risk of coronary heart disease, 
ischaemic stroke, vascular mortality, and death from several 
cancers and lung disease that are each of broadly similar 
size. The relevance of CRP to such a range of disorders is 
unclear. Associations with ischaemic vascular disease depend 
considerably on conventional risk factors and other markers 
of infl ammation.” Address: 1. Univ. of Cambridge, England.

4342. Alekel, D. Lee; Van Loan, M.D.; Koehler, K.J.; 
Hanson, L.N.; Stewart, J.W.; Hanson, K.B.; Kurzer, M.S.; 
Peterson, C.T. 2010. The soy isofl avones for reducing bone 
loss (SIRBL) study: A 3-y randomized controlled trial in 
postmenopausal women. American J. of Clinical Nutrition 
91(1):218-30. Jan. [67 ref]
• Summary: “Background: Our previous study indicated that 
soy protein with isofl avones lessened lumbar spine bone loss 
in midlife women.”
 “Conclusion: Our results do not show a bone-sparing 
effect of extracted soy isofl avones, except for a modest 
effect at the femoral neck.” Address: 1. Nutrition and 
Wellness Research Center, Dep. of Food Science and Human 

Nutrition, Iowa State Univ., Ames, IA 50010-8281.

4343. Cho, Geum Joon.; Park, H.T.; Shin, J.H.; et al. 2010. 
Age at menarche in a Korean population: secular trends and 
infl uencing factors. European J. of Pediatrics 169(1):89-94. 
Jan.
• Summary: “... using representative Korean data from the 
2005 Korean National Health and Nutrition Survey. Three 
thousand fi ve hundred sixty-two women born between 1920 
and 1985 were enrolled to identify secular trends in the age 
at menarche and 620 girls born between 1986 and 1995 were 
recruited to evaluate the factors infl uencing the age at onset 
of menarche. Mean age at menarche decreased from 16.90 
+/- 1.25 years for women born between 1920 and 1925 to 
13.79 +/- 1.37 years for those born between 1980 and 1985, 
indicating a downward trend of 0.68 years per decade (95% 
CI, 0.64-0.71) in age at menarche. Mean age at menarche 
of girls born between 1986 and 1995 was 13.10 +/- 0.06 
years as estimated by the Kaplan-Meier method...” Address: 
1. Dep. of Obstetrics and Gynecology, Korea Univ. Anam 
Hospital, Korea Univ. College of Medicine, 126-1, 5-ga 
Anam-dong, Seongbuk-gu, 136-705, Seoul, South Korea.

4344. Roseboro, Ken. 2010. The 2010 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
and organic seeds, grains, ingredients, and foods. Fairfi eld, 
Iowa: Evergreen Publishing, Inc. 106 p. Illust. (both color, 
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (includes comments by Michael 
Potter and Nature’s Path {in Canada}). Related products, 
services, and organizations. rBGH-free dairy processors in 
the US. Index of non-GMO suppliers by product category: 
Seeds (corn, soybeans), canola / rapeseed, processed 
canola / rapeseed products, corn / maize, processed corn 
/ maize products, soybeans (identity preserved, specialty, 
organic), processed soy products (fl akes, fl our, germ 
concentrate, grits, lecithin, meal, nuts, oil, low linolenic oil, 
phytosterols, protein, textured protein, soymilk, soymilk 
powder, soy sauce, tofu, vitamin E / tocopherols), other 
grains / oilseeds and processed products (alfalfa / hay, barley, 
cotton,...), other ingredients and processing aids (citric 
acid, dairy ingredients...), sweeteners, food products, food 
supplements, animal feed. Index of related products, services 
and organizations. Complete index of listings. Index of 
advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name (e.g., 
Eden Foods, p. 17; WholeSoy & Company, p. 42).
 This comprehensive book gives the single best picture 
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of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

4345. Top Nature (Drdogne, Southwest France). 2010. 
Chercheur Hervé Berbille: Des aliments bons à penser 
[Researcher Hervé Berbille: A food to think well of]. No. 91. 
p. 22-23. Jan. [Fre]
• Summary: That food refers to soyfoods, Mr. Berbille’s 
specialty. Contains a brief biography and his answers to 
questions, including about vegetarianism. A portrait photo 
shows Mr. Berbille. Address: France.

4346. Yan, Lin; Spitznagel, E.L.; Bosland, M.C. 2010. Soy 
consumption and colorectal cancer risk in humans: a meta-
analysis. Cancer Epidemiology, Biomarkers & Prevention 
19(1):148-58. Jan. [47 ref]
• Summary: “Our analysis did not fi nd that soy consumption 
was associated with colorectal cancer risk... However, when 
separately analyzed on the basis of gender, we found that 
soy was associated with an approximately 21% reduction 
in colorectal cancer risk in women (combined risk estimate, 
0.79; 95% CI, 0.65-0.97; P = 0.026), but not in men.” 
Address: 1. USDA, ARS, Grand Forks Human Nutrition 
Research Center, Grand Forks, North Dakota.

4347. Zemel, Michael B.; Sun, X.; Sobhani T.; Wilson B. 
2010. Effects of dairy compared with soy on oxidative 
and infl ammatory stress in overweight and obese subjects. 
American J. of Clinical Nutrition 91:16-22.
• Summary: Twenty subjects (10 obese, 10 overweight) 
participated in a blinded, randomized, crossover study of 
dairy- compared with soy-supplemented eucaloric diets. 
Two 28-d dietary periods were separated by a 28-d washout 
period. Infl ammatory and oxidative stress biomarkers were 
measured on days 0, 7, and 28 of each dietary period.
 The dairy-supplemented diet resulted in signifi cant 
suppression of oxidative stress and lower infl ammatory 
markers, whereas soy exerted no signifi cant effect. Address: 
Dep. of Nutrition, the Univ. of Tennessee, Knoxville, TN 
37996-1920.

4348. McPherson, Stephen J.; Hussain, S.; Balanathan, P.; 
Hedwards, S.L.; Niranjan, B.; Grant, M.; Chandrasiri, U.P.; 
Toivanen, R.; Wang, Y.; Taylor, R.A.; et al. 2010. Estrogen 
receptor-beta activated apoptosis in benign hyperplasia and 
cancer of the prostate is androgen independent and TNFalpha 
mediated. Proceedings of the National Academy of Sciences, 
USA 107(7):3123-28. Feb. 16. [39 ref]
• Summary: “Prostate cancer (PCa) and benign prostatic 
hyperplasia (BPH) are androgen-dependent diseases 
commonly treated by inhibiting androgen action. However, 
androgen ablation or castration fail to target androgen-
independent cells implicated in disease etiology and 

recurrence. Mechanistically different to castration, this 
study shows benefi cial proapoptotic actions of estrogen 
receptor-beta (ERbeta) in BPH and PCa. ERbeta agonist 
induces apoptosis in prostatic stromal, luminal and 
castrate-resistant basal epithelial cells of estrogen-defi cient 
aromatase knock-out mice. This occurs via extrinsic 
(caspase-8) pathways, without reducing serum hormones, 
and perturbs the regenerative capacity of the epithelium. 
TNFalpha knock-out mice fail to respond to ERbeta agonist, 
demonstrating the requirement for TNFalpha signaling. In 
human tissues, ERbeta agonist induces apoptosis in stroma 
and epithelium of xenografted BPH specimens, including 
in the CD133(+) enriched putative stem/progenitor cells 
isolated from BPH-1 cells in vitro. In PCa, ERbeta causes 
apoptosis in Gleason Grade 7 xenografted tissues and 
androgen-independent cells lines (PC3 and DU145) via 
caspase-8. These data provide evidence of the benefi cial 
effects of ERbeta agonist on epithelium and stroma of BPH, 
as well as androgen-independent tumor cells implicated in 
recurrent disease. Our data are indicative of the therapeutic 
potential of ERbeta agonist for treatment of PCa and/or BPH 
with or without androgen withdrawal.” Address: 1. Prostate 
and Breast Cancer Research Group, Dep. of Anatomy and 
Developmental Biology, Monash Univ., Clayton, Victoria 
3800, Australia.

4349. Nagata, Chisato. 2010. Factors to consider in the 
association between soy isofl avone intake and breast cancer 
risk. J. of Epidemiology (Japan) 20(2):83-89. Epub 20 Feb. 
2010. [80 ref]
• Summary: “A recent meta-analysis showed that soy intake 
was inversely associated with breast cancer risk in Asian 
but not Western populations, which indicates that protection 
against breast cancer may require that women consume 
levels of soy typical in Asian diets. In addition to the amount 
of soy isofl avones consumed, the form and food source of 
isofl avones, timing of isofl avone exposure, estrogen receptor 
status of tumors, and equol-producer status and hormonal 
profi le of individuals may modify the association between 
soy isofl avone intake and the risk of breast cancer.”
 Japanese infants begin to consume soy products such as 
tofu and miso soup, which are common baby foods, between 
6 and 12 months of age. Address: Dep. of Epidemiology 
& Preventive Medicine, Gifu Univ. Graduate School of 
Medicine, Yanagido, Gifu, Japan.

4350. Charland, Scott L.; Malone, D.C. 2010. Prediction 
of cardiovascular event risk reduction from lipid changes 
associated with high potency dyslipidemia therapy. Current 
Medical Research and Opinion 26(2):365-75. Feb. *
• Summary: “Background: Epidemiological data suggests 
for every 1% reduction in LDL-C there is a corresponding 
1-1.5% reduction in cardiovascular events (CVEs). 
Additionally, for every 2-3% increase in HDL-C there is a 
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reduction in CVEs by 2-4% that is independent of LDL-C.” 
Address: 1. School of Pharmacy, Univ. of Colorado, 258 
Leland Creek Circle, Box 1941, Winter Park, CO 80482-
1941.

4351. Gilchrist, Janet M.; Moore, M.B.; Andres, A.; et al. 
2010. Ultrasonographic patterns of reproductive organs in 
infants fed soy formula: comparisons to infants fed breast 
milk and milk formula. J. of Pediatrics 156(2):215-20. Feb. 
*
• Summary: “Study design: Breast buds, uterus, ovaries, 
prostate, and testicular volumes were assessed by 
ultrasonography in 40 BF [breast milk fed], 41 MF [milk 
formula], and 39 SF [soy formula] infants at age 4 months.”
 “Conclusions: Our data do not support major diet-
related differences in reproductive organ size as measured 
by ultrasound in infants at age 4 months, although there is 
some evidence that ovarian development may be advanced 
in MF-fed infants and that testicular development may be 
slower in both MF and SF infants as compared with BF. 
There was no evidence that feeding SF exerts any estrogenic 
effects on reproductive organs studied.” Address: 1. Arkansas 
Children’s Nutrition Center, University of Arkansas for 
Medical Sciences, Little Rock, AR 72202.

4352. Li, Shao-Hua; Liu, X.X.; Bai, Y.Y.; Wang, X.J.; Sun, 
K.; Chen, J.Z.; Hui, R.T. 2010. Effect of oral isofl avone 
supplementation on vascular endothelial function in 
postmenopausal women: a meta-analysis of randomized 
placebo-controlled trials. American J. of Clinical Nutrition 
91(2):480-86. Feb. [47 ref]
• Summary: “Background: The effect of isofl avones 
on endothelial function in postmenopausal women is 
controversial.
 “Objective: The objective of this study was to evaluate 
the effect of oral isofl avone supplementation on endothelial 
function, as measured by fl ow-mediated dilation (FMD), in 
postmenopausal women.”
 “Results: This meta-analysis reviewed 9 trials, which 
showed (overall) that isofl avones signifi cantly increased 
fl ow-mediated dilation (FMD).” Address: Key Lab. for 
Clinical Cardiovascular Genetics & Sino-German Lab. for 
Molecular Medicine, Cardiovascular Institute & FuWai 
Hospital, Chinese Academy of Medical Sciences & Peking 
Union Medical College, Beijing, China.

4353. Maruyama, Kazumi; Oshima, Tomoe; Ohyama, Kenji. 
2010. Exposure to exogenous estrogen through intake of 
commercial milk produced from pregnant cows. Pediatrics 
International (Japan) 52(1):33-38. Feb. [26 ref. Eng]
• Summary: “During the 1960s and 1970s, with the 
worldwide spread of the Green Revolution (1), the possibility 
of year-round global milk production was realized.” Modern 
genetically improved [modifi ed] dairy cows (such as the 

Holstein) continue to lactate throughout almost the entire 
pregnancy, extending the milk-producing period to 305 days 
per year (2) (Note: This is completely unnatural, creating 
milk with new and different composition). Therefore, recent 
commercial cow’s milk contains large amounts of estrogens 
and progesterone (3-5).
 “The dramatic increase in estrogen-dependent malignant 
diseases, such as ovarian, corpus uteri, breast, testicular and 
prostate cancers has been recognized (5-8).
 “Conclusions: The present data on milk and children 
indicate that estrogens in milk were absorbed, and 
gonadotropin secretion was suppressed, followed by a 
decrease in testosterone secretion. Sexual maturation of 
prepubertal children could be affected by the ordinary intake 
of cow milk.” Address: Interdisciplinary Graduate School 
of Medicine and Engineering, Dep. of Clinical Nursing and 
Pediatrics, Univ. of Yamanashi, Yamanashi, Japan.

4354. Zung, Amnon; Shachar, S.; Zadik, Z.; Kerem, 
Z. 2010. Soy-derived isofl avones treatment in children 
with hypercholesterolemia: a pilot study. J. of Pediatric 
Endocrinology and Metabolism 23(1-2):133-41. Jan/Feb. [29 
ref]
• Summary: “Aims: To evaluate for the fi rst time in children 
the effect of soy-derived isofl avones on lipid profi le and 
insulin resistance.”
 “Conclusion: The results of this pilot study do not 
suggest a benefi cial role of an isofl avone-enriched diet in 
children with hypercholesterolemia.” Address: 1. Pediatric 
Endocrinology Unit, Kaplan Medical Center, Rehovot, Israel.

4355. Vlachopoulos, C.; Aznaouridis, K.; Stefanadis, C. 
2010. Prediction of cardiovascular events and all-cause 
mortality with arterial stiffness: a systematic review and 
meta-analysis. J. of the American College of Cardiology 
55(13):1318-27. March 30. [49 ref]
• Summary: This meta-analysis included 17 longitudinal 
studies that evaluated aortic PWV [pulse wave velocity]. In 
addition, 15,877 subjects were evaluated for a mean of 7.7 
years.
 “Conclusions: Aortic stiffness expressed as aortic PWV 
is a strong predictor of future CV [cardiovascular] events and 
all-cause mortality. The predictive ability of arterial stiffness 
is higher in subjects with a higher baseline CV risk.” 
Address: 1. Peripheral Vessels Unit, 1st Dep. of Cardiology, 
Athens Medical School, Hippokration Hospital, Athens, 
Greece.

4356. Barnes, Stephen. 2010. The biochemistry, chemistry 
and physiology of the isofl avones in soybeans and their 
food products. Lymphatic Research and Biology 8(1):89-98. 
March. [64 ref]
• Summary: “Abstract: In this review of the chemistry, 
absorption, metabolism, and mechanisms of action of plant 
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isofl avones, emphasis is placed on the isofl avones in soy and 
the food products derived from them. Soybeans have been 
part of food history in Asia for several millennia but did not 
reach the Americas and Europe until the eighteenth century. 
In the twentieth century, there was a tremendous increase 
in the cultivation of soybeans in the United States and more 
recently in South America. Soy foods have entered the U.S. 
food supply in ever-increasing amounts both in the form 
of traditional products (soy milk, tofu) and in more subtle 
ways in dairy and bread/cake products. The isofl avones in 
non-fermented foods are for the most part in the form of 
glycoside conjugates. These undergo changes due to different 
processing procedures. Isofl avones and their metabolites 
are well absorbed and undergo an enterohepatic circulation. 
They are often termed phytoestrogens because they bind 
to the estrogen receptors although weakly compared to 
physiologic estrogens. This estrogenicity is not the only 
mechanism by which isofl avones may have bioactivity–they 
inhibit tyrosine kinases, have antioxidant activity, bind to 
and activate peroxisome proliferator regulators alpha and 
gamma, inhibit enzymes in steroid biosynthesis, strongly 
infl uence natural killer cell function and the activation 
of specifi c T-cell subsets, and inhibit metastasis. These 
various properties may explain the much lower incidence of 
hormonally-dependent breast cancer in Asian populations 
compared to Americans and Europeans.
 “History: History The soybean is a member of the 
leguminosae family, plants that form root noodles that 
house nitrogen-fi xing soil bacteria (Rhizobia) in a symbiotic 
relationship, an event that is essential for life on this planet. 
Legumes have been used in a crop rotation system to restore 
the nitrogen in the soil on ground used for agriculture. The 
soybean, now called Glycine max, has had a long history 
as a domesticated plant, with records of its use as far back 
as the eleventh century BC in China. Missionaries took it 
into Korea and Japan in the third and fourth centuries AD 
[1=Hymowitz 1990]. It did not reach Europe until 1739 
in Paris and 1790 in Kew gardens in London [1]. The fi rst 
recorded use in the United States was in 1765 in Savannah, 
Georgia [1]... In 1960, the annual world production of 
soybeans was 27 million tons, with 69% being grown in the 
United States. By 2007, annual world production had risen 
to 206.4 million tons with nearly 90 million tons grown in 
Brazil and Argentina.
 “Isofl avone Biosynthesis: The signals released by 
the soybean that attract the rhizobial bacteria are the 
isofl avonoids [3=Rolfe 1988] These are a subclass of the 
much more common fl avonoids. These in turn are members 
of the large family of polyphenols that are widely found in 
plants. Isofl avonoids are formed by the same biosynthetic 
pathway for fl avonoids [4]. First, phenylalanine reacts 
with malonyl CoA to form 4-hydroxycinnamoyl CoA 
(Fig. 1). Chalcone synthase catalyzes the reaction of this 
intermediate with three more molecules of malonyl CoA 

to form isoliquiritigenin or naringenin chalcone. Chalcone 
isomerase catalyzes the ring closure of the heterocyclic 
ring. Isofl avone synthase introduces a 2-hydroxyl group, 
which in turn is removed by an isofl avone dehydratase to 
yield daidzein (7,4’-dihydroxyisofl avone) and genistein 
(5,7,4’-trihydroxyisofl avone) (Fig. 1). The biosynthesis of 
glycitein (7,4’-dihydroxy-6-methoxyisofl avone), a major 
isofl avone in the soy germ (hypocotyls) is not understood. 
The numbering scheme for isofl avones is shown in Figure 2.
 “Isofl avones in the soybean are converted to 7-O--
glucosides by a glucosyltransferase and then to their 
6"-O-malonates by a malonyl transferase. This chemical 
form is stored in vacuoles until used by the plant and is the 
major form in harvested soybeans. Although the yellow 
or black soybeans are the most familiar forms, an early 
harvesting before ripening results in a green immature 
soybean. This is cooked by boiling still in the pod and is 
served as edamame. It has similar levels of isofl avones to the 
yellow and black soybeans [5, 6].
 "Soy Foods in Asia: Although soybean-containing foods 
have become more popular in the United States over the past 
50 years, they are in general quite different from the forms 
of soy consumed in Asia [7]. Unlike American soy foods, 
the latter are often fermented. Soybeans are converted using 
microorganisms to miso (added to soups and stews in Japan), 
soy paste (in Korea) and tempeh (with a texture like meat 
in Indonesia). Soy sauce is another familiar soy product 
and is made either by acid hydrolysis (no isofl avones) 
or by prolonged fermentation. The proteins and lipids in 
soybeans are extracted with boiling water to form soy milk, 
an important alternative to mother's milk in countries with a 
high incidence of lactase insuffi ciency. Soymilk is curdled to 
prepare tofu, which can be pressed to remove water. Tofu can 
be fried or added to numerous other dishes.
 "Soy Foods in the United States: In the United States, 
soybeans are grown mostly as a source of edible oil using 
a hexane extraction approach (Fig. 3). The defatted soy 
fl our is enriched in protein (50% by weight). This has been 
traditionally used as the protein source in domesticated 
and research animal diets [8]. The soy fl our is heated to 
produce a variety of related products–this includes toasting 
at 250ºC. These are used in many bread and cake products, 
particularly in doughnuts. Soy fl our is washed with water 
to remove soluble carbohydrates–this creates soy protein 
concentrate, which contains 70% protein by weight (Fig. 3). 
Alternatively, soy fl our is extracted with hot, aqueous 65% 
alcohol to remove carbohydrates, lipids, and other small 
molecules, including the isofl avones (also color and taste). 
This is another form of soy protein concentrate. Both the 
soy protein concentrates can be extruded to form textured 
soy protein, another meat-like product. Soy protein isolate 
(SPI), >92% protein, is prepared by fi rst solubilizing the 
proteins in soy fl our with a mild alkaline extraction (leaving 
behind complex carbohydrates and lipids) and precipitating 
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the proteins by lowering the pH to 4.5 (Fig. 3). The soluble 
sugars remain in solution. SPI is found in many canned 
food products. It's added to improve the appearance of the 
food. It is also widely used by serious athletes who are on 
low-fat, high-protein diets. It's also used to prepare low-fat 
forms of soymilk. As in Asia, these soymilks are converted 
to tofu. However, this is typically done aseptically producing 
shelf-stable products. In a recent development, soy products 
are being made where microorganisms that hydrolyze the 
isofl avones are added to soy protein preparations.
 "Hidden Soy in Foods: Just as for those who suffer 
from peanut or milk allergies, there are those for whom 
avoiding soy is essential. And with the widespread presence 
of soy in food products, this can be a diffi cult task. Read the 
food labels carefully–a product having added 'hydrolyzed 
vegetable protein,' or just 'vegetable protein' contains soy. 
Besides the clearly labeled new 'soy' foods (soy cheese, soy 
ice cream, soy yoghurt), soy can turn up in strange, but often 
familiar places. For instance, a soy-based batter is used to 
coat doughnuts-it provides the needed mouth-feel. When 
roasting the Christmas turkey, the expectation is that cooking 
will produce profuse gravy-to ensure that will happen, 
producers pump a solution of SPI into the turkey before 
it is sold. In some brands of canned tuna, the tuna meat is 
soaked in a soy broth. Chili often has added soy protein. 
Energy bars that are low-fat and high in protein may contain 
SPI. Licorice and licorice teas and most meatless products 
contain signifi cant amounts of isofl avones. Extensive 
lists of common foods and their isofl avone content have 
been published [9, 10]. There is also a compilation of the 
isofl avone content of foods provided by a study funded by 
the U.S. Departments of Agriculture and the Army that can 
be obtained from the following website:
 < http://www.nal.usda.gov/fnic/foodcomp/Data/isofl av/
isofl av.html >
 The contents continues: Changing chemistry of the 
isofl avones in foods. Other foods or supplements containing 
isofl avones (especially the American groundnut, Apios 
Americana), and the root of kudzu (Pueraria lobata). 
Absorption, metabolism and excretion of isofl avones. 
Mechanisms of action of isofl avones (“A new chapter in 
estrogen action was opened in 1996 with the discovery of” 
estrogen receptor beta, by Kuiper et al. It was related to 
estrogen receptor alpha, which is located on chromosome 6, 
it was instead located on chromosome 14). Address: Dep. of 
Pharmacology & Toxicology, MCLM 452, Univ. of Alabama 
at Birmingham, Birmingham, AL 35294.

4357. Guenther, Anke L.B.; Karaolis-Danckert, Nadina; 
Kroke, A.; Remer, T.; Buyken, A.E. 2010. Dietary protein 
intake throughout childhood is associated with the timing of 
puberty. J. of Nutrition 140(3):565-71. March. [49 ref]
• Summary: The average age at which puberty starts has 
dropped signifi cantly over the past 150 years. Many factors 

affect the timing of the start of puberty, and one appears to 
be dietary protein intake in childhood. A study of more than 
100 boys and girls in Germany found that children with a 
higher animal protein and/or a higher dairy protein intake 
at ages 3-4 or 5-6 years had an earlier start of puberty than 
did children with lower protein intakes. A higher vegetable 
protein intake was associated with a later onset of puberty. 
This agrees with some earlier studies that found vegetarian 
girls matured slightly later than non-vegetarian girls. An 
earlier puberty has been related to an increased risk of 
certain cancers, including breast cancer. For example, each 
additional year older a girl is at menarche (onset of menstrual 
periods) is associated with a 9 percent lower risk of breast 
cancer. The results of this study suggest a potential health 
benefi t of vegan diets of childhood.
 From a review by Reed Mangels in Vegetarian 
Journal, 2010, Vol. 29, No. 3, p. 12. Address: 1, 3. Dep. of 
Nutritional, Food and Consumer Sciences, Fulda Univ. of 
Applied Sciences, 36039 Fulda, Germany.

4358. Haron, H.; Shahar, S.; O’Brien, K.O.; Ismail, A.; 
Kamaruddin, N.; Rahman, S.A. 2010. Absorption of calcium 
from milk and tempeh consumed by postmenopausal Malay 
women using the dual stable isotope technique. International 
J. of Food Sciences and Nutrition 61(2):125-37. March. [44 
ref]
• Summary: Absorption of calcium from tempeh did not 
differ signifi cantly from milk. However, due to differences 
in the calcium content of tempeh, four servings of this 
product would be needed to get the same amount of absorbed 
calcium as that obtained from a 4-ounce glass of milk. 
Tempeh may provide a readily available source of calcium 
for this population of women at risk for low bone mass. 
Address: Dep. of Nutrition & Dietetics, Faculty of Allied 
Health Sciences, Universiti Kebangsaan Malaysia, 50300 
Kuala Lumpur, Malaysia.

4359. Savage, Jessica H.; Kaeding, A.J.; Matsui, E.C.; Wood, 
R.W. 2010. The natural history of soy allergy. J. of Allergy 
and Clinical Immunology 125(3):683-86. March. [14 ref]*
• Summary: “Background: Soy allergy is very common, 
affecting approximately 0.4% of children. It is generally 
thought that the majority of children with soy allergy develop 
tolerance in early childhood; however, this has not been 
examined in a large cohort with soy allergy.”
 “Results: One hundred thirty-three patients were studied 
(96 male and 37 female patients). Eighty-fi ve (64%) had 
asthma, 95 (71%) had allergic rhinitis, and 108 (85%) had 
atopic dermatitis. Eighty-eight percent had concomitant 
peanut allergy. The median age at the initial visit was 1 
year (range, 2 months to 17.5 years); the median duration 
of follow-up was 5 years (range, 1-19 years). Kaplan-Meier 
analysis predicted resolution of soy allergy in 25% by age 4 
years, 45% by age 6 years, and 69% by age 10 years. By age 
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6 years, 59% of children with a peak soy IgE level of less 
than 5 kU/L, 53% of children with a peak s-IgE level of 5 to 
9.9 kU/L, 45% of children with a peak s-IgE level of 10 to 
49.9 kU/L, and 18% of children with a peak s-IgE level of 
greater than 50 kU/L had outgrown soy allergy (P < .01 for 
trend).
 “Conclusions: In this referral population approximately 
50% of children with soy allergy outgrew their allergy by 
age 7 years. Absolute soy IgE levels were useful predictors 
of outgrowing soy allergy.” Address: 1. Dep. of Medicine, 
Div. of Allergy and Clinical Immunology, Johns Hopkins 
Univ. School of Medicine, Baltimore, Maryland.

4360. Japan Traditional Foods. 2010. Japan Traditional 
Foods announces availability of organic Megumi Natto, 
fermented soybeans, in California markets (News release). 
Sebastopol, California. 4 p. April 19.
• Summary: Contents: Introduction. About Japan Traditional 
Foods. Minami Satoh, President & founder Japan Traditional 
Foods, Inc. (brief biography). Megumi Natto frequently 
asked questions: Why did you bring natto to the United 
States? Why did you choose Sebastopol, California, to 
produce natto? How long does your natto fermentation 
process take? (about 20 hours). Your natto tastes and smells 
far milder than frozen natto I have tried, why? What are 
natto’s health benefi ts? What is natto’s shelf life (1 month). Is 
it possible to cook hot dishes with natto? (When the enzyme 
nattokinase is heated to 150 degrees Fahrenheit or warmer 
for more than 10 minutes, it may lose its effectiveness. So 
better to add natto to hot dishes at the end of preparation). 
What are the white spots on the beans? (As natto continues 
to ferment, the proteins start to break down into amino acid 
crystals. They are safe to eat). Is it normal for natto to be so 
stringy? (Yes. The sticky strings (a form of glutamic acid) 
include the enzyme nattokinase).
 The Introduction states: “Made in small batches in 
Sebastopol, CA, Megumi Natto is the fi rst to offer this 
organic option.”
 “During fermentation a benefi cial bacteria, Bacillus 
natto, is added to the soybeans. This results in the production 
of the enzyme Nattokinase. This enzyme has been found to 
dissolve blood clots and thin blood. Megumi Natto is high in 
protein, good source of dietary fi ber, and rich in vitamin B2 
& K2.”
 “Megumi Natto is now available in 3 ounce containers 
in selected grocery and natural food markets in Northern 
California including: Andy’s in Sebastopol, Community 
Market in Santa Rosa, Berkeley Bowl West in Berkeley. 
Rainbow Grocery and Tom’s Natural Foods in San 
Francisco.” Address: 3620 Frei Road, Sebastopol, California 
95472. Phone: 707-827-1788.

4361. American Soybean Association. 2010. History of 
the American Soybean Association, 1998-1999 (Website 

printout–part). www.soygrowers.com/history/default.htm 
Retrieved April 22.
• Summary: “1998: ASA opened a new chapter for soybean 
producers this year when Congress enacted legislation that 
allows vehicle fl eets regulated under the Energy Policy Act 
of 1992 to earn credits toward meeting EPACT requirements 
by operating on B-20. This legislation is signifi cant because 
it provides credits for the use of biodiesel fuel that can be 
made from soybean oil, and it provides biodiesel blends that 
offer consumers the economics necessary to make B-20 the 
“low cost leader” in the EPACT market. Biodiesel has been 
one of ASA’s top priorities for several years.
 “+ ASA issued Grower Advisories pertaining to import 
clearances for soybeans grown from genetically modifi ed 
seedstock in major export markets.
 “+ A $6 billion ag assistance package was enacted 
that included $2.575 billion in total funding to address 
crop disaster losses, and another $3.15 billion in market 
loss payments to producers eligible for Freedom to Farm 
contracts. Also, ASA successfully urged Congress to approve 
income averaging, increased deductibility of health insurance 
for farmers, and a 5-year carryback for operating losses. The 
approved tax cuts are estimated to save producers more than 
$1 billion over the next fi ve years.
 “+ ASA worked diligently to ensure that Ag 
appropriators approved funding for the Foreign Market 
Development Cooperator Program at the current operating 
level of $32 million and $90 million for the Market Access 
Program. ASA utilizes funding from the FMD and MAP, 
along with producer checkoff dollars, to promote U.S. 
soybean exports in more than 80 counties.
 “+ Funding was secured for the International Monetary 
Fund at $17.9 billion. IMF funding is vital to ensuring 
stability in U.S. Soybean export markets in both the short 
and long-term. ASA also succeeded in convincing USDA 
to include half a million tons of soy in a Russian Food 
Aid Program and another $61 million of soybeans and soy 
products in other P.L. 480 Title 1 programs.
 “+ Early this year, ASA participated in the White House 
Rose Garden ceremony, during which President Bill Clinton 
signed into law the Agricultural Research, Extension, and 
Education Reform Act. This legislation was one of ASA’s 
top priorities because it approved funding for increased 
agricultural research funds, as well as crop insurance. 
Agricultural research is slated to receive $600 million over 
fi ve years, and it authorized $485 million over fi ve years to 
pay insurance agents and companies for expenses to write 
crop insurance policies.
 “+ On Nov. 10, the Food and Drug Administration gave 
initial approval to allow health claim labels on products 
containing soybean protein based on data contained in a 
petition presented by Protein Technologies International, 
Inc., and a follow-up petition fi led by ASA in October. 
Approval by FDA of evidence that including soy protein 



SOY NUTRITIONAL RESEARCH (1990-2021)   1171

© Copyright Soyinfo Center 2021

in a healthy diet reduces serum cholesterol and may reduce 
the chance of heart disease will have consumers around the 
world seeking foods labeled to contain soy protein. A fi nal 
rule was expected in 1999.
 “+ In November, ASA formally opened its 14th 
international marketing offi ce in Istanbul, Turkey, to increase 
demand for U.S. soybeans and products in the Middle East.
 “+ ASA took the lead in working with biotechnology 
and seed companies to ensure that U.S. growers didn’t 
lose $9 billion of U.S. Soybean export markets due to the 
presence of unapproved biotechnology-derived soybean 
varieties.
 “+ To help maintain U.S. soy exports despite Asia’s 
economic crisis, ASA worked to obtain and increase credit 
guarantees from USDA for the purchase of soybeans and soy 
products. In part due to ASA’s aggressive initiative, USDA 
approved additional GSM-102 export credit guarantees for 
Asia including increases from $250 million to $400 million 
for Indonesia, $100 million to $300 million for Thailand, 
and zero to $100 million for Malaysia. In addition, Korea 
received an estimated $1.1 billion, an increase from $154 
million from the previous year.
 “+ The Loan Defi ciency Payment (LDP) rate was 
increased by 34 cents as result of ASA’s policy efforts during 
the 1996 Farm Bill process. LDPs were based on a $5.26 per 
bushel loan rate.
 “+ ASA increased its membership for the fourth 
consecutive year, ending the year at 31,737 members. 
Even more was added to the value of an ASA membership 
with the launch of the fi rst issue of the Washington Insider 
Report [ashington, DC]. This new publication, distributed 
quarterly to all ASA members, focuses on key policy issues 
facing soybean farmers. To help ensure continuation of the 
national soybean checkoff, ASA created a special Vote YES 
committee to develop funding and prepare for the possibility 
of a producer referendum.
 “+ There was a record attendance of producers and 
exhibitors at Commodity Classic in Long Beach [California], 
making the third annual event a huge success. Show 
attendance reached 3,676 and more than 500 trade show 
booths were sold. More than $23,000 was raised for safety 
education through the 1998 Stephen M. Yoder Foundation 
Auction and from associated raffl es.”
 “1999: The American Soybean Association applauded 
approval by the U.S. Food and Drug Administration (FDA) 
of a new soy health claim based on a petition fi led by ASA 
in 1998. FDA published its fi nal rule on October 25, that soy 
protein included in a diet low in saturated fat and cholesterol 
may reduce the risk of coronary heart disease by lowering 
blood cholesterol levels. As a result, food labels may now 
contain messages, such as “25 grams of soy protein a day, as 
part of a diet low in saturated fat and cholesterol, may reduce 
the risk of heart disease.” Research funded by the soybean 
checkoff shows that the use of soybeans in food products 

will increase at a rate of 10% a year for the next fi ve years, 
up from about 37 million bushels to more than 60 million 
bushels.
 “+ Biodiesel implementation moved a big step forward 
with the release of the Department of Energy’s interim 
fi nal rule to allow public vehicle fl eets to earn EPACT 
credits. ASA also was pleased with USDA’s August 13, 
announcement that the agency planned to purchase an 
unprecedented level of 20,000 gallons of biodiesel during the 
year, and with pro-biodiesel legislation that was introduced 
in the Senate on November 17. That legislation, entitled 
the “Biofuels Air Quality Act” would allow biodiesel to 
compete for funds in the Congestion Mitigation Air Quality 
Improvement (CMAQ) program. Similar legislation was 
introduced in the House on August 6. The Senate and 
House bills expand the CMAQ program’s authority to allow 
funding of alternative fuel projects that include purchases of 
biodiesel, which is a proven cleaner-burning fuel made from 
natural, renewable sources, such as soybean oil. ASA also 
asked that the government introduce biodiesel-blended fuels 
in at least 50% of the government’s diesel-powered vehicles 
by 2002.
 “+ While drought and fl ood conditions in several areas 
of the country prevented another record-breaking U.S. 
soybean harvest, producers continued to face the lowest 
prices paid for their soybeans since the early 1970s. Three 
ideal growing seasons, one right after the other, in the 
majority of soybean production areas in both the United 
States and in South America, caused soybean stocks to grow, 
while at the same time, export growth stalled as a result of 
depressed economies in key Asian markets. These factors 
were primarily responsible for drifting soybean prices paid 
to farmer down from an average per bushel price of $7.35 in 
1996, to $4.35 in 1999.
 “+ Fortunately, ASA’s soybean safety net policy 
work during the 1996 Farm Bill process helped see many 
producers through a tough year. ASA’s success in raising the 
soybean loan rate $.34 would provide growers with nearly $1 
billion of additional farm revenue from the loan defi ciency 
payment program.
 “+ Even with ASA’s earlier policy efforts and successes, 
it was clear that stronger and more comprehensive efforts 
would be needed to improve the outlook for soybean 
producers. In February, ASA farmer leaders made public 
a comprehensive list of farm income and market demand 
policy initiatives for the Administration and Congress to act 
upon. ASA’s proposal included economic loss assistance, 
farm income protection, food assistance and export 
initiatives, biodiesel, and trade policy initiatives. Also 
included were key domestic policy initiatives concerning 
the Food Quality Protection Act implementation, the 
environment and conservation, research, transportation and 
tax initiatives. ASA also outlined major issues for changes in 
Federal crop insurance programs.
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 “+ ASA urged Congress to provide economic loss 
payments to producers, similar to payments provided to 
farmers in 1998, and also advanced with congressional 
leaders inclusion of soybean-specifi c payments and 
provisions in any farm aid package. Subsequently, Congress 
did approve an $8.7 billion emergency farm spending plan 
that also included an authorization of $475 million in direct 
payments to oilseed producers to help partially offset low 
prices. It was estimated that this oilseed payment would 
provide producers with 15 additional cents per bushel of 
soybeans.
 “+ In April, ASA and the National Oilseed Processors 
Association (NOPA) provided Secretary of Agriculture 
Dan Glickman with a comprehensive list of recipient 
countries, quantities, and products for a proposed $1 billion 
concessional sale and donation program for soybeans, 
soybean meal, soybean oil, and soy protein products. 
Secretary Glickman requested this list during a March 16 
meeting with ASA leaders in Washington when ASA urged 
him to utilize Commodity Credit Corporation (CCC) funds 
for a purchase and donation program that could help alleviate 
a disastrous decline in prices and soybean producer income.
 “+ ASA also initiated, for the fi rst time, discussions with 
a group of international food aid groups who were interested 
in programming soy into their USDA requests. These 
private voluntary organizations (PVOs) provided concrete 
proposals to USDA for the implementation of food aid. This 
combination of ASA’s “pushing” and the PVOs “pulling” 
helped convince USDA of the merits of assisting people 
in the most needy countries in the world while bolstering 
demand and improving prices paid to farmers.
 “+ To urge further action on ASA’s request for a $1 
billion soy donation, 72 House members cosigned a letter 
to Secretary of Agriculture Dan Glickman in November, 
calling for USDA to move quickly to mitigate the downward 
pressure on soybean prices during harvest. ASA also met 
with several Senators and Representatives to urge them to 
place calls to the White House, Agriculture Department, and 
Offi ce of Management and Budget to “dislodge” this and 
other food aid programs which have been held up pending 
reviews.
 “+ At year’s end, ASA was still waiting for a major food 
aid announcement, which was being delayed by bureaucratic 
red tape. Meanwhile, some signifi cant amounts of soy were 
already being included in major food aid programs, such as 
the purchase by Russia of an additional 117,000 metric tons 
of soymeal under the P.L. 480, Title I program for shipment 
December 17, 1999 to January 7, 2000.
 “+ On November 15, U.S. and Chinese negotiators 
completed bilateral talks on China’s accession to the World 
Trade Organization (WTO). The agreement that U.S. 
trade negotiators reached with China included signifi cant 
opportunities to expand market access that ASA has worked 
toward for years. According to U.S. government sources, 

the ongoing WTO accession negotiations include assurances 
that will formalize access to the Chinese market–the largest 
growth market for soy in the 21st century–and includes 
commitments to expand access over the next few years.
 “+ Based on the announced WTO Accession Terms 
for Agriculture, there will be no tariff rate quota (TRQ) for 
soybeans, and the duty is bound at the current applied level 
of 3%. The agreement stated that soybean oil will be subject 
to a 9% duty and the TRQ quantity will be based on average 
1995-97 calendar year imports calculated on the basis of data 
from Oil World. Soybean oil also will be designated a “most-
favored-oil”–meaning that any permanent or temporary duty 
reduction provided to other oils also will be extended to 
soy oil. ASA also began an extension policy effort in 1999 
to promote approval of Permanent Normal Trade Relations 
(PNTR) with China, which the U.S. Congress was scheduled 
to debate in 2000.
 “+ ASA counted among its accomplishments the lifting 
of sanctions on the sale of U.S. food to Iran, Sudan and 
Libya. ASA continued to work to expand sanctions relief 
to Iraq, North Korea, and Cuba to help improve soybean 
producer profi tability.
 “+ Confusion about the marketability of biotech-derived 
crops was at the forefront of many producers’ thoughts. 
During these challenging times, ASA called upon all of its 
resources to actively communicate with growers, customers 
and other stakeholders about the safety of biotech soybeans 
to minimize the negative effects of activities and efforts to 
undermine public confi dence in agricultural biotechnology.
 “+ In November and December, ASA implemented 
a series of “Planting Decision 2000” Town Hall meetings 
around the country to help producers make well-informed 
planting decisions for 2000. ASA also produced “Planting 
Decision Guide” that provided producers accurate 
information on the factors affecting the demand for both 
biotech and non-biotech soybeans. ASA distributed the 
Planting Decision Guide to more than a quarter million 
soybean producers.” Address: 12125 Woodcrest Executive 
Drive, Suite 100, St. Louis, Missouri.

4362. Babji, Abdul Salam; Fatimah, S.; Ghassem, M.; 
Abolhassani, Y. 2010. Protein quality of selected edible 
animal and plant protein sources using rat bio-assay. 
International Food Research Journal 17(2):303-08. [14 ref]
• Summary: “For the PER value, buffalo meat had the 
highest value (2.99), followed by sodium caseinate (2.41), 
casein (1.93), soy protein isolate (1.52) and tempeh (1.10).”
 “For the in vivo apparent protein digestibility, 
tempeh had the highest value (91.41%±3.76), followed 
by casein (91.34%±3.15), buffalo meat (90.79%±1.44), 
soy protein isolate (89.52%±2.96) and sodium caseinate 
(89.47%±2.31).”
 Thus, the protein from traditional East Asian soyfoods 
is also very well digested. Address: School of Chemical 
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Sciences and Food Technology, National Univ. of Malaysia.

4363. Cederroth, Christopher R.; Auger, J.; Zimmermann, 
C.; Eustache, F.; Nef, S. 2010. Soy, phyto-oestrogens and 
male reproductive function: a review. International J. of 
Andrology 33(2):304-16. April. *
• Summary: “There is growing interest in the possible 
health threat posed by the effects of endocrine disruptors 
on reproduction. Soy and soy-derived products contain 
isofl avones that mimic the actions of oestrogens and may 
exert adverse effects on male fertility.”
 “Overall, there are some indications that phyto-
oestrogens, alone or in combination with other 
endocrine disruptors, may alter reproductive hormones, 
spermatogenesis, sperm capacitation and fertility. However, 
these results must be interpreted with care, as a result of the 
paucity of human studies and as numerous reports did not 
reveal any adverse effects on male reproductive physiology. 
Further investigation is needed before a fi rm conclusion 
can be drawn. In the meantime, caution would suggest that 
perinatal phyto-oestrogen exposure, such as that found in 
infants feeding on soy-based formula, should be avoided.”
 Note: A special issue of this journal contained the 
Proceedings of the 5th Copenhagen Workshop on Endocrine 
Disrupters, 20-22 May 2009. Address: Dep. of Genetic 
Medicine and Development, Univ. of Geneva Medical 
School, Geneva, Switzerland.

4364. Park, Ah-Reum; Kim, H.J.; Lee, J.K.; Oh, D.K. 
2010. Hydrolysis and transglycosylation activity of a 
thermostable recombinant beta-glycosidase from Sulfolobus 
acidocaldarius. Applied Biochemistry and Biotechnology 
160(8):2236-47. April. [24 ref]
• Summary: “Abstract: We expressed a putative beta-
galactosidase from Sulfolobus acidocaldarius in Escherichia 
coli and purifi ed the recombinant enzyme using heat 
treatment and Hi-Trap ion-exchange chromatography. The 
resultant protein gave a single 57-kDa band by SDS-PAGE 
and had a specifi c activity of 58 U/mg.” Address: 1-2. 
Dep. of Bioscience and Biotechnology, Konkuk Univ., 1 
Hwayang-dong, Gwangjin-gu, Seoul 143-701, Republic of 
Korea [South Korea].

4365. Messina, Mark J. 2010. Soy isofl avone exposure does 
not have feminizing effects on men: a critical examination of 
the clinical evidence. Fertility and Sterility 93(7):2095-2104. 
May 1. [154 ref]
• Summary: An excellent, fair and balanced review. 
Contents: Introduction. Background on isofl avones. 
Gynecomastia, estrogen, and testosterone: Soy, isofl avones, 
and estrogen; Soy, isofl avones, and testosterone. Erectile 
dysfunction. Sperm and semen effects. Summary and 
conclusions.
 Gynecomastia is excessive breast adipose tissue 

plus benign enlargement of the male breast attributable 
to proliferation of the ductular elements. This condition 
is actually common, occurring in 50-70% of boys during 
puberty and 30-70% of men.
 “Conclusion: The intervention data indicate that 
isofl avones do not exert feminizing effects on men at intake 
levels equal to and even considerably higher than are typical 
for Asian males.” Address: Dep. of Nutrition, School of 
Public Health, Loma Linda Univ., Loma Linda, California.

4366. Morrison, M.J.; Cober, E.R.; Saleem, M.F.; 
McLaughlin, N.B.; Frégeau-Reid, J.; Ma, B.L.; Woodrow, 
L. 2010. Seasonal changes in temperature and precipitation 
infl uence isofl avone concentration in short-season soybean. 
Field Crops Research (Amsterdam) 117(1):113-21. May 8. 
[39 ref]
• Summary: “Future soybean... cultivars with elevated or 
reduced concentrations of isofl avones may be required 
to satisfy the food market. Climate infl uences isofl avone 
concentration making their prediction problematic.” Address: 
Eastern Cereal and Oilseed Research Centre (ECORC), 
Agriculture and Agri-Food Canada, Central Experimental 
Farm, K.W. Neatby Building, 960 Carling Ave., Ottawa, 
Ontario, Canada K1A 0C6.

4367. Messina, Mark J. 2010. The war has been lost: 
Update on research on the health benefi ts and risks of soy 
(Interview). SoyaScan Notes. May 31. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: The image of the safety or healthfulness of 
soyfoods, primarily on the Web, in large part due to the 
Weston A. Price Foundation, is getting worse and worse. 
Mark fears that the future of soy as a human food looks 
bleak, and that sales of soyfoods and ingredients will decline 
over the next 20 years–even though the nutritional science is 
making soy look better and better.
 For example, the research on the safety of soy for 
people with thyroid problems is now solid. Soy does not 
cause thyroid problems in humans. Soy does cause thyroid 
problems in rats but rats are a bad model to use for studying 
this problem. Even for people living in a goiter belt–a place 
with iodine depleted soil–consuming soy is not a problem.
 The research on the safety of soy for women with breast 
cancer is becoming more solid. The paper by Shu et al. is 
the most important development although the Guha paper 
is also basically supportive of safety. The paper by Messina 
and Wood discusses the clinical work. Add to this the fact 
that there is another paper albeit smaller in size that will be 
published soon that supports the paper by Shu and that it is 
now known that the animal studies aren’t very relevant to 
humans because the amount of biologically active genistein 
in circulation is much higher in mice than in humans makes 
a pretty strong case. The editorial by Messina, Abrams and 
Hardy that makes the case succinctly.
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 It is quite clear that if a young girl has one serving of 
soymilk a day for life, that will reduce her risk of breast 
cancer. Likewise for women with breast cancer. However, 
nothing is clear when it comes to chronic disease and diet. 
The hypothesis is quite intriguing and has epidemiologic 
and animal data in support of it. However, without clinical 
data it will remain speculative. Nevertheless, because the 
potential benefi t is so great, the amount of soy needed for 
protection so small (one serving) and that in my view there is 
no disadvantage to consuming soy, it seems like a no brainer 
to make a recommendation for girls to consume one serving 
per day.
 The area where we have the fewest good studies and the 
biggest knowledge gap is in safety of soy for young children. 
Seventh-day Adventist children have been consuming 
soymilk for more than 60 years with no reported problems, 
yet this needs to be studied scientifi cally. A good two-year 
study has been designed but has yet to be funded.
 There has been a big decrease is sales of soy infant 
formulae over the past ten years due to uncertainty in this 
area.
 The main area of concern today is with isofl avones / 
phytoestrogens (such as genistein), which are classifi ed as 
endocrine disruptors. The anti-soy faction likes to talk about 
“estrogens in soy” as being risky and about feminization.
 The Weston A. Price Foundation (WAPF) recently had 
their 10th annual conference / meeting in Chicago; 1,000 
people attended. Their focus was not anti-soy, although a few 
such comments were made.
 Note: According to Wikipedia, the organization was 
founded in 1999 by Sally Fallon and Mary G. Enig, PhD. 
Headquartered in Washington, DC, it is a “501(c)(3) non-
profi t organization dedicated to ‘restoring nutrient-dense 
foods to the American diet through education, research and 
activism.’ Its goals include disseminating the research and 
dietary advice of dentist and nutritional researcher Weston 
A. Price, who studied the foods and health of isolated non-
industrialized peoples around the world, and supporting 
the scientifi c validation of traditional diets.” Their anti-soy 
program is named “Soy Alert!” and they repeatedly refer to 
soy as “toxic.” “In 2010 its membership numbered 13,000 
and was growing at an annual rate of 10%, according to 
The Washington Post (6 Aug. 2008). It has more than 
450 community-driven chapters across the United States, 
and international chapters in Australia, Canada, Finland, 
Germany, Pakistan, New Zealand, the United Kingdom and 
various other countries.”
 Mark regrets that he agreed to debate Sally Fallon. 
She made a number of false claims, such as Illinois prison 
inmates were being fed 100 gm of soy protein a day.
 Alpro Soya recently released an excellent cartoon video 
commercial titled “Great Ideas Often Take a Long Time to 
Sink in” as part of its “Join the movement now” campaign. It 
encourages people to change their diet by replacing meat and 

dairy by an alternative just once a week.
 White Wave [Dean Foods] is no longer funding scientifi c 
studies on soy–as they were a year ago. They have turned all 
their soy activities over to a PR fi rm. Mark fi nds this very 
disappointing. However the Silk Soy Nutrition Center has a 
good website (soynutrition.com) which focuses on the health 
benefi ts of soy.
 The next soy conference will be in October. Kaayla 
Daniel is writing a new book of anecdotes about how she has 
helped people who had nutritional problems with soy.
 What evidence does Mark have that people are 
concerned about the safety of soyfoods? (1) The United 
Soybean Board (USB) has sponsored a booth at the annual 
meeting of the American Dietetic Association each year for 
at least the last 15 years. The booth is organized by Publicis, 
the USB’s PR agency. The purpose is to provide information 
about soy oil and soyfoods. Materials are provided and 
usually a soy-related product served or handed out. It could 
be edamame or soynuts or chap stick made with soy oil. The 
ADA show attracts about 10,000 dietitians. Mark has staffed 
the booth every year (except one when he was unavailable) 
to answer questions about soy nutrition. He answers about 
50 questions during the 3-day meeting. Most of the questions 
are about soyfoods (rather than soy oil). He has watched the 
nature of these questions change over the years. Initially they 
were about ways to incorporate more soy into the diet. Now 
they are about the safety of soyfoods and soy formula, and 
about isofl avones.
 (2) He is often contacted by non-scientifi c journalists 
who want to interview him for radio, TV, or the Web / blogs. 
Here again he is now hearing the same safety concerns. (3) 
Mark gives many talks about soy nutrition each year. After 
a typical talk, he opens it up for questions. Here, also, he 
gets mostly questions about the safety of soy. (4) Mark’s 
wife, Ginny, does a great deal of work promoting vegetarian 
and vegan diets. She says that support for soy is weakening 
among vegetarians. (5) On the Web, the number of negative 
stories about soy nutrition is growing. Almost all are based 
on hearsay rather than on science. (6) Mark increasingly 
hears negative comments about soy at random. In short, the 
climate has changed dramatically since 1990, when the trend 
was “straight up,” to today when things are looking down. 
Mark has no reason to believe that this downward trend will 
not continue.
 Twenty years ago the soy industry should have 
developed a long-term strategy, with adequate funding, to 
respond to the anti-soy faction disinformation campaign 
with science-based facts. But the industry was unwilling to 
do this. They thought it would go away, that it was just a 
passing fad, or that it was not important and would not have 
any signifi cant effect on the market, which was growing 
rapidly at the time. Mark did everything he could to try to 
convince the soy industry that this was a real concern and 
that they should take action. There is still no interest in a 
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long-term strategy, but now it is probably too late. Address: 
PhD, 429 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

4368. Brown, Nadine M.; Belles, C.A.; Lindley, S.L.; 
Zimmer-Nechemias, L.D.; Zhao, X.; Witte, D.P.; Kim, M.O.; 
Setchell, K.D. 2010. The chemopreventive action of equol 
enantiomers in a chemically induced animal model of breast 
cancer. Carcinogenesis 31(5):886-93. May. [63 ref]
• Summary: We describe for the fi rst time the 
chemopreventive effects of S-(-)equol and R-(+)equol, 
diastereoisomers with contrasting affi nities for estrogen 
receptors (ERs). S-(-)equol, a ligand for ERbeta, is an 
intestinally derived metabolite formed by many humans 
and by rodents consuming diets containing soy isofl avones. 
Whether the well-documented chemopreventive effect of a 
soy diet could be explained by equol’s action was unclear 
because neither diastereoisomers had been tested in animal 
models of chemoprevention. Sprague-Dawley rats (n = 
40-41 per group) were fed a soy-free AIN-93G diet or an 
AIN-93G diet supplemented with 250 mg/kg of S-(-)equol 
or R-(+)equol beginning day 35. On day 50, mammary 
tumors were induced by dimethylbenz[a]anthracene and 
thereafter, animals were palpated for number and location 
of tumors. On day 190, animals were killed and mammary 
tumors were removed and verifi ed by histology, and the 
degree of invasiveness and differentiation was determined. 
S-(-)equol and R-(+)equol plasma concentrations measured 
on days 35, 100 and 190 by tandem mass spectrometry 
confi rmed diet compliance and no biotransformation of 
either diastereoisomer. In this model, S-(-)equol had no 
chemopreventive action, nor was it stimulatory. In contrast, 
R-(+)equol compared with Controls reduced palpable tumors 
(P = 0.002), resulted in 43% fewer tumors (P = 0.004), 
increased tumor latency (88.5 versus 66 days, P = 0.003), 
and tumors were less invasive but showed no difference in 
pattern grade or mitosis. Both enantiomers had no effect on 
absolute uterine weight but caused a signifi cant reduction 
in body weight gain. In conclusion, the novel fi nding 
that the unnatural enantiomer, R-(+)equol, was potently 
chemopreventive warrants investigation of its potential for 
breast cancer prevention and treatment. Address: 1. Div. of 
Pathology and Lab. Medicine, Cincinnati Children’s Hospital 
Medical Center, Cincinnati, Ohio.

4369. Hu, Yongjin; Ge, C.; Yuan, W.; Zhu, R.; Zhang, 
W.; Du, L.; Xue, J. 2010. Characterization of fermented 
black soybean natto inoculated with Bacillus natto during 
fermentation. J. of the Science of Food and Agriculture 
(London) 90(7):1194-1202. May. [32 ref]
• Summary: Cooked black soybeans were inoculated with 
Bacillus natto and fermented at 37 degrees C for 48 hours. 
Genistin and daidzin concentrations gradually decreased 
with increased fermentation time. However, genistein and 

daidzein increased with fermentation time. DPPH stands for 
2, 2-Diphenyl -1- Picrylhydrazyl.
 DPPH radical scavenging activities of the fermented 
black soybeans increased linearly with fermentation time. 
Compared with the soaked black soybeans and cooked 
black soybeans, the fermented black soybeans with B. 
natto resulted in higher scavenging activity towards DPPH 
radicals, which correlated well with the content of total 
phenols, and aglycone isofl avone.
 Conclusion: This new food has the potential to become 
a functional food because of its high antioxidant activity. 
Address: School of Food Science and Technology, Yunnan 
Agricultural Univ., Kunming City, Yunnan Province 650201, 
China.

4370. Messina, Mark; Abrams, Donald I.; Hardy, Mary. 
2010. Can clinicians now assure their breast cancer patients 
that soyfoods are safe? “... we propose that recently 
published research... warrants a re-evaluation of the default 
prohibition against soyfoods” (Editorial). Women’s Health 
(London) 6(3):335-38. [37 ref]
• Summary: The recently published research is: Shu, 
Xiao Ou; Zheng, Y.; Cai, H.; et al. 2009. “Soy food intake 
and breast cancer survival.” J. of the American Medical 
Association 302(22):2437-43. Dec. 9. Address: 1. Loma 
Linda Univ., Loma Linda, California, and Nutrition Matters, 
Inc., 439 Calhoun St., Port Townsend, Washington 98368.

4371. Shin, Hai-Rim; Boniol, M.; Joubert, C.; et al. 2010. 
Secular trends in breast cancer mortality in fi ve East Asian 
populations: Hong Kong, Japan, Korea, Singapore and 
Taiwan (Open Access). Cancer Science 101(5):1241-46. 
May. [80 ref]
• Summary: “Breast cancer risk is increasing in most Asian 
female populations, but little is known about the long-term 
mortality trend of the disease among these populations.” 
Address: 1. International Agency for Research on Cancer, 
Lyon, France.

4372. Shukla, Shruti; Park, H.K.; Kim, J.K.; Kim, M. 2010. 
Determination of biogenic amines in Korean traditional 
fermented soybean paste (Doenjang). Food and Chemical 
Toxicology 48(5):1191-95. May. *
• Summary: “Twenty-three samples of traditionally available 
Korean fermented soybean paste samples (Doenjang) were 
analyzed in order to determine the content of biogenic 
amines.”
 “The fi ndings of this study enhance the safety of 
not only Doenjang but other salted and/or fermented 
food products.” Address: 1. Dep. of Food Science and 
Technology, Yeungnam Univ., 214-1 Dae-dong, Gyeongsan-
si, Gyeongsangbuk-do, Republic of Korea.

4373. Yasuda, Masaaki. 2010. Daizu hakko shokuhin 
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[tofuyo] ni kansuru shokuhin kagakuteki kenkyu [Scientifi c 
aspects of the fermented soybean food, tofuyo]. Nippon 
Shokuhin Kagaku Kogaku Kaishi (J. of the Japanese Society 
for Food Science and Technology) 57(5):181-90. May. [56 
ref. Jap; eng]
• Summary: The subtitle of this article reads (in Japanese): 
(Heisei 21 nendo Nippon Shokuhin Kagaku Kogakukai Sho). 
This means that in 2009 this article won an award from the 
Japanese Society for Food Science and Technology.
 Tofuyo is a type of low-salt fermented tofu. This study 
describes the chemical characteristics of tofuyo and the role 
of molds of the genus Monascus in its production.
 The tofuyo fermentation process is unique in that its 
soybean proteins undergo limited hydrolysis by proteinases 
[enzymes that break down protein] in the presence of ethyl 
alcohol which originates from awamori.
 Note: Awamori is Okinawan distilled liquor; it is made 
from Thai-style long-grained Indica rice and black koji mold, 
indigenous to Okinawa; after distillation it is often aged like 
whiskey.
 The main constituents of tofuyo are basic subunits 
of glycinin and polypeptides. During maturation, the soy 
proteins in tofuyo are digested into peptides and amino 
acids. The amount of free glutamic acid and aspartic acid are 
strongly correlated to the good taste (umami-taste) of tofuyo. 
Address: Dep. of Bioscience and Biotechnology, Faculty of 
Agriculture, Univ. of the Ryukyus, 1 Senbaru, Nishihara-cho, 
Okinawa 903-0213, Japan.

4374. Messina, Mark J. 2010. Thoughts on a new study that 
examined isolated soy proteins with two levels of isofl avones 
fed to women with thyroid problems (Interview). SoyaScan 
Notes. June 9. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Many American women think they have a 
thyroid problem because they are overweight and have little 
energy–when they actually do not. There is wide variation in 
the way women metabolize isofl avones.
 Note: The new study is by Sathyapalan, T.; Manuchehri, 
A.M.; Thatcher, N.J.; et al. 2011. “The effect of soy 
phytoestrogen supplementation on thyroid status and 
cardiovascular risk markers in patients with subclinical 
hypothyroidism:...” J. of Clinical Endocrinology and 
Metabolism 96(5):1442-49. May. Address: PhD, 429 
Calhoun St., Port Townsend, Washington 98368.

4375. Shike, Jennifer. 2010. Bernard breeding better 
edamame at 83 (News release). College of Agricultural, 
Consumer, and Environmental Sciences (ACES), Univ. of 
Illinois at Urbana-Champaign. 2 p. June 16.
• Summary: “At the age of 83, when many people have 
long since retired, University of Illinois researcher Richard 
Bernard unveiled his 14th variety of Gardensoy edamame.
 “Bernard has been breeding soybeans and edamame, or 

vegetable soybeans, since 1954. And he has no intentions of 
stopping now.
 “In fact, after the release of Gardensoy 51, he is looking 
ahead to his next projects: developing varieties that have 
higher protein content, higher concentration of omega-3 fatty 
acid, and creating varieties that do not have the genes that 
cause allergic reactions.
 “Bernard’s fascination with edamame began in the 
1930s and 1940s when edible soybeans were a popular 
vegetable being pushed in the United States for their nutritive 
value.
 “’As a boy, I was curious and tried them,’ Bernard said. 
‘I’ve been enjoying them ever since. The fi rst varieties I 
tried were Etum and Tastee, and they are still among my 
favorites.’
 “A city kid from Detroit, Bernard grew up working in 
an auto factory before joining the army. After the war, he 
was hitchhiking through southwestern Illinois when a farmer 
stopped and picked him up.
 “’The farmer mentioned soybeans, and I had to ask what 
they were,’ Bernard said. ‘He hit the brakes and made me go 
out in the fi eld and take a look. That was my fi rst experience 
with soybeans. Little did that farmer know what he was 
starting when he stopped the truck and took me out into that 
fi eld.’
 “Bernard went on to obtain his bachelor’s and master’s 
degrees from The Ohio State University, and his Ph.D. from 
North Carolina State University where he studied peanuts. At 
NC State, he worked next door to Herbert Johnson who was 
leading USDA soybean breeding efforts nationwide at the 
time.
 “Johnson later hired Bernard as a USDA research 
agronomist at the U of I, where he coordinated northern 
regional testing for soybean varieties and became the curator 
of the U.S. Germplasm Collection.
 “’I developed varieties of soybeans for Illinois farmers,’ 
Bernard said. ‘The majority of Midwest acres planted in the 
1960s and 1970s were my varieties.’
 “One accomplishment in particular stood out in 
Bernard’s mind. ‘Back then, a cultivar named ‘Harosoy’ was 
widely grown,’ he said. ‘It was probably the most susceptible 
to Phytophthora root rot–a devastating disease that had 
recently hit the area.’
 “Bernard backcrossed in a gene for resistance to the 
disease, resulting in Harosoy 63. This variety saved farmers 
a lot of money.
 “In the 1980s, he began breeding edamame as a hobby 
with a goal to develop ‘especially good eating’ large-seeded 
edamame with higher protein content. He also wanted to 
develop edamame that would grow well in Illinois.
 “’Large-seeded edamame have a better mouth feel for 
eating,’ Bernard explained. ‘Those varieties mainly come 
from Japan and Korea, but they tend to be prone to shattering 
and susceptible to diseases. I wanted to create edamame 
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varieties with improvement in those areas.’
 “Bernard released the fi rst six edamame varieties in 
2000, followed by seven more in 2002. He named them 
Gardensoy with numbers following to refl ect the soybean 
maturity group and release order. His latest release, classifi ed 
in soybean maturity group V, adds a later-maturing variety 
to the mix and will be the last one to harvest before the frost 
hits.
 “’For years, I mailed out free seed packets for people 
to grow Gardensoy in their home gardens,’ he said. ‘Most 
people have a hobby that costs them money. I consider that 
the price of mine.’
 “Overcoming misconceptions about eating soybeans 
has been Bernard’s greatest challenge in breeding edamame 
over the years. ‘People are harder to change than soybeans,’ 
Bernard said. ‘In the Midwest, people have been slower to 
accept edamame, despite its great taste and nutritional value.’
 “As more and more people learn about the great taste, 
convenience and nutritional benefi ts of this complete protein 
vegetable, demand for edamame has increased. However, 
most of the demand has been met through the import of 
product from China, said Theresa Herman, U of I research 
specialist.
 “Gardensoy varieties are perfect for growing in gardens, 
Bernard said. Due to harvesting and storage challenges, only 
a few operations in the United States are currently producing 
edamame on a large scale. However, consumer interest is 
quickly increasing along with the number of farmers growing 
edamame to sell at farmer’s markets.
 “’The U.S. edamame industry has yet to take off in a 
big way, but with increasing demand, sustainability of local 
production is more and more likely,’ Herman said. ‘As more 
edamame are grown and consumed in the U.S., it remains 
to be seen whether the Gardensoy varieties will be chosen 
favorites. However, Dr. Bernard will always be in the group 
of pioneers who saw the potential of this crop in the U.S.–
for human health and for grower profi t.’” Address: Urbana, 
Illinois.

4376. Messina, Mark. 2010. Re: Looking for a new job, 
maybe even a new fi eld. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, June 30. 1 p. [1 ref]
• Summary: “I have 18 months left on my contract with 
WhiteWave. I have learned informally that when completed 
my contract won’t be renewed. It is unlikely I can remain as 
a consultant if that is the case. So I am already thinking about 
making a change. I would like to stay in the soy fi eld but if a 
good opportunity arises or if I have no choice, I would leave 
it. If you hear anything let me know.
 “Are you still close with Demos? I know he owns Good 
Belly but not sure how that company is doing or whether he 
would be in need of someone like me.
 Reply next day: “In regard to universities, my natural 
fi t would be the Univ. of Illinois given their interest in soy. 

I don’t mind relocating. Thanks, Mark.” Address: Nutrition 
Matters, Inc., Port Townsend, Washington.

4377. Bitto, Alessandra; Polito, F.; Atteritano, M.; Altavilla, 
D.; Mazzaferro, S.; Marini, H.; Adamo, E.B.; D’Anna, R.; 
Granese, R.; Corrado, F.; et al. 2010. Genistein aglycone 
does not affect thyroid function: Results from a three-year, 
randomized, double-blind, placebo-controlled trial. J. of 
Clinical Endocrinology & Metabolism 95(6):3067-72. June. 
[22 ref]
• Summary: “Genistein aglycone positively affects 
postmenopausal symptoms. However, questions about its 
long-term safety on the thyroid gland still remain.”
 “Conclusion: These data suggest that genistein aglycone 
intake does not signifi cantly increase the risk of clinical 
or subclinical hypothyroidism at the dose of 54 mg/day.” 
Address: 1. Dep. of Clinical and Experimental Medicine and 
Pharmacology, Section of Pharmacology, Univ. of Messina, 
98125 Messina, Italy.

4378. Bolanos, Rafael; Del Castillo, A.; Francia, J. 2010. Soy 
isofl avones versus placebo in the treatment of climacteric 
vasomotor symptoms: systematic review and meta-analysis. 
Menopause 17(3):660-66. May/June. *
• Summary: “Conclusions: Although the overall combined 
results and the results by subgroups (according to the type 
of supplement used [isofl avone concentrate, soy extract, soy 
dietary supplement]) showed a signifi cant tendency in favor 
of soy, it is still diffi cult to establish conclusive results given 
the high heterogeneity found in the studies.” Address: San 
Marcos University, Lima, Peru.

4379. Bolaños, R.; Del Castillo, A.; Francia, J. 2010. Soy 
isofl avones versus placebo in the treatment of climacteric 
[menopausal] vasomotor symptoms: systematic review and 
meta-analysis. Menopause 17(3):660-66. May/June. *
• Summary: Nineteen studies were analyzed. Address: San 
Marcos Univ., Lima, Peru.

4380. Menopause. 2010. Management of osteoporosis in 
postmenopausal women: 2010 position statement of The 
North American Menopause Society. 17(1):25-54, 55-56 
quiz. Jan/Feb. *
• Summary: “Objective: To update the evidence-based 
position statement published by The North American 
Menopause Society (NAMS) in 2006 regarding the 
management of osteoporosis in postmenopausal women.” 
“Conclusions: Management strategies for postmenopausal 
women involve identifying those at risk for fracture, 
followed by instituting measures that focus on reducing 
modifi able risk factors through dietary and lifestyle changes 
and, if indicated, pharmacologic therapy.”

4381. Butler, Justine. 2010. Ignore the anti-soya 
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scaremongers: There’s no evidence that soya is harmful 
to humans. In fact both we and the planet would benefi t 
tremendously from eating more. Guardian (England). July 1.
• Summary: “Soya is the great divider; you’re either for it, 
or against it. Is this humble pulse really such a demon bean, 
or is the anti-soya brigade using scare stories and pseudo 
science to further their own agenda? If you look carefully, 
most anti-soya stories can be traced back to one single group 
in the US called the Weston A Price Foundation (WAPF).
 “WAPF claims to be dedicated to promoting good 
nutrition by restoring nutrient-dense animal products to the 
diet–particularly unpasteurised “raw” whole milk. It claims 
that saturated animal fat is essential for good health and that 
animal fat intake and high cholesterol levels have no link 
with heart disease or cancer. They say that vegetarians have 
lower life expectancy than meat-eaters, and that historically 
humans have always eaten large amounts of animal fat. 
All this, of course, contradicts all the leading health 
advisory bodies in the world, including the World Health 
Organisation, American Dietetic Association and the British 
Medical Association.
 “This US-based fringe organisation is bent on citing 
scientifi cally fl awed studies to promote their own agenda and 
has infl uenced a vast number of consumers, duping them into 
thinking of soya as some sort of dietary pariah.”
 “One of the concerns raised about soya is that the 
phytoestrogens (plant hormones) found in soya foods may 
disrupt sexual development and affect fertility. If there was 
any evidence for this in humans at all, the UK government 
would have banned soya infant formula or at least issued 
health warnings.
 “Even after commissioning a 440-page investigation 
into the safety of soya–they have not issued such warnings 
because there was no evidence for any harmful effect. The 
2003 Department of Health’s committee on toxicity report 
acknowledged that there was no evidence that people who 
regularly eat high quantities of soya, such as the Chinese 
and Japanese, have altered sexual development or impaired 
fertility. It should be remembered that China is the world’s 
most populous nation, with over 1.3 billion citizens, and 
who have been consuming soya for over 3,000 years. In 
reality, there is no scientifi c evidence that the consumption 
of soya is harmful to humans. The majority of what the 
WAPF says is anecdotal, untrue or based on scientifi cally 
fl awed animal experiments. First, phytoestrogens behave 
differently in different species, so animal studies are 
not applicable to humans. Second, the intestines act as a 
barrier to phytoestrogens, so artifi cially boosting levels in 
animals by injection has no relevance. Finally, many of 
these experiments have exposed animals to phytoestrogens 
at levels many, many times higher than those absorbed by 
people eating soya. “More and more scientists and doctors 
are acknowledging that the results of animal experiments 
should not form the basis of a public health policy. Dr 

Kenneth Setchell, professor of paediatrics at Cincinnati 
Children’s Hospital [Ohio], states that mice, rats and 
monkeys all metabolise soya isofl avones differently from 
humans and that the only appropriate model for examining 
human reproductive development is the human infant. About 
25% of infants in the US are fed soya formula. Many of them 
are now well into their late 30s and early 40s. The absence 
of any reported ill-effects would suggest there are none, 
either biological or clinical. “In fact, soya beans contain 
a wide range of valuable nutrients and are an excellent 
source of protein. Evidence shows that soya protein lowers 
cholesterol and protects against cardiovascular disease. Soya 
foods protect against diabetes, menopausal hot fl ushes and 
certain cancers. There is good evidence that eating soya 
foods in adolescence and as an adult lowers the risk of breast 
cancer. Recent evidence showed that this protective effect of 
soya also applies to women who have been diagnosed with 
breast cancer. Soya foods may also help boost bone health 
and cognitive ability in some people. The number of peer-
reviewed scientifi c studies reporting the benefi cial health 
effects of soya continues to grow.” Address: UK.

4382. Ide, Hisamitsu; Tokiwa, S.; Sakamaki, K.; Nishio, K.; 
Isotani, S.; Muto, S.; Hama, T.; Masuda, H.; Horie, S. 2010. 
Combined inhibitory effects of soy isofl avones and curcumin 
on the production of prostate-specifi c antigen. Prostate (The) 
70(10):1127-33. July 1. [32 ref]
• Summary: “Our results indicated that isofl avones and 
curcumin could modulate serum PSA [prostate-specifi c 
antigen] levels. Curcumin presumably synergizes with 
isofl avones to suppress PSA production in prostate cells 
through the anti-androgen effects.” Address: 1. Dep. of 
Urology, Teikyo Univ. School of Medicine, Itabashi-ku, 
Tokyo, Japan.

4383. Van de Velde, Sarah; Bracke, P.; Levecque, K. 2010. 
Gender differences in depression in 23 European countries. 
Cross-national variation in the gender gap in depression. 
Social Science & Medicine 71(2):305-13. July 7. [36 ref]*
• Summary: “Abstract: One of the most consistent fi ndings 
in the social epidemiology of mental health is the gender 
gap in depression. Depression is approximately twice as 
prevalent among women as it is among men.”
 People who are married or living with a partner 
have lower risk of depression, as so people with a good 
socioeconomic position. In most countries, and with both 
men and women, it is socioeconomic factors that have the 
strongest association with depression. Address: 1. Ghent 
Univ., Sociology, Korte Meer 3, 9000 Gent, Belgium.

4384. Messina, Mark. 2010. Re: Is it forbidden to talk about 
the 500 lb elephant in the room? Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 12. 1 p. [1 ref]
• Summary: Shurtleff reads an announcement for the 
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SANA 2010 Soy Symposium titled “Adapting to new 
market forces.” It states: “This day-long conference on 
November 11th at the L’Enfant Plaza Hotel in Washington, 
DC will examine how food companies are adapting to four 
primary forces–health, economics, global marketing, and 
sustainability. Consumers, government, and the food industry 
stakeholders will all have to adapt practices to address these 
emerging market pressures.” Shurtleff is surprised that no 
mention is made of the negative information about soy on the 
Web.
 So he e-mails Mark Messina: Is it forbidden to talk 
about the 500 lb elephant in the room? Why do you think 
they don’t mention of the anti-soy faction, Weston A. Price 
Foundation (WAPF), Sally Fallon, etc.? as a major market 
force? Could one call this denial?
 Messina replies: “I think that some people still do not 
fully appreciate the extent to which soy is being trashed 
on the net. And, some people are very focused on how the 
government views soy, that is, how the Dietary Guidelines 
(DGs) position soy. I don’t think greater mention of soy by 
the DGs impacts the soy market at all.
 “But to be honest, for 10 years I have been warning 
the industry about the soy backlash and the safety concerns 
being raised about soyfoods without much industry response. 
Most people still consider me to be an alarmist which is 
really amazing considering what has happened. I feel like my 
warnings are equivalent to predicting the housing bust.
 “However, I am actually at peace with things. Things 
are what they are. So I try to focus on doing what I think 
matters to the fi eld. If I can continue to make a living at 
doing that I’ll be quite pleased. Next paper is on phytate.–
Mark.” Address: Nutrition Matters, Inc., Port Townsend, 
Washington.

4385. Facial Care Guide. 2010. Skin problems and soy: Facts 
and myths (Web article). http://facialcareguide.com/skin-
problems-and-soyfacts-and-myths. 2 p. Printed July 19.
• Summary: “Posted by admin June 21st, 2010.
 “The commonest skin disorder in the U.S. is acne. A 
massive 85% of most teens will discover themselves coping 
with acne in the course of their young life, and 20% of adults 
will keep having active acne.
 “There exists a studied link between the foodstuffs 
we consume and acne. Refi ned carbohydrates and sugar 
both cause a surge in insulin; this, in turn, contributes to an 
increase in hormone levels. This will then cause a surplus 
in sebum or oil production within the glands. Another 
culprit is caffeine, that may increase stress hormones and, 
subsequently, increase sebum and bacteria growth.
 “However, one of the most compelling evidence 
regarding diet and skin problems, and more specifi cally, 
acne, is the consumption of dairy and red meats. Have you 
ever heard the old saying, ‘you are what you eat?’ Well, the 
disorder of the skin can ultimately be determined by the 

problem of your internal organs. Studies have shown that 
among the easiest ways for your body to relieve itself of 
harmful substances is with the skin. It’s the body’s technique 
of saying, ‘Yuck!’ Harmful animal proteins and fats which 
have been tough to digest are basically discarded over the 
body’s defense mechanism resulting in acne.
 “Soybeans and soy products are foods that are healthy 
and contain no cholesterol and very little fat. The plant 
proteins in soy foods are very digestible and have been 
proven to actually aid the body in digestion, rather than 
prohibit it. Many people may experience a soy reaction when 
they fi rst start eating soy foods and as a result sometimes 
acne or skin rashes may occur. This is a natural reaction in 
people’s bodies and must not be confused with soy actually 
causing acne; just the contrary. When soy is taken for the 
fi rst time, the body will activate its immune system and 
antibodies will be formed. Therefore, the next time you eat 
soy, you will most likely not experience skin irritation.
 “In old Chinese folklore it was said that the women 
workers in the tofu industries always had the most beautiful 
skin, shiny and radiant, giving them their porcelain glow. 
Even in the ‘Traditional Chinese Medicine Encyclopedia,’ a 
naturalistic book of healing that is used in many countries; 
soybeans’ therapeutic benefi ts include smooth and healthy 
skin appearance.
 “Today, many cosmetic companies use soybean proteins, 
soybean oils, and soy lecithin in their skin care products. 
These soybean compounds have been proven to condition the 
skin. Studies show that the proteins and isofl avones found in 
soybeans help in inhibiting milanosome transfer, which is a 
direct cause of pigment reduction.
 “The health properties of the soybean seem to be 
boundless. Whether you choose to eat soy foods for their 
healthy benefi ts or use a skin care line with soy proteins for 
the added glow, most evidence does support the fact that soy 
products are great for long-term health, and even your skin.”

4386. Fuhrman, Joel. 2010. The truth about the Weston Price 
Foundation. http://www.vegsource.com/ news/2010/07/ the-
truth-about-the-weston-a-price- foundation.html. July 24.
• Summary: This is a series of excellent and balanced 
articles from Dr. Fuhrman’s newsletter, Healthy Times, 
available directly at www.drfuhrman.com. Dr. Fuhrman 
is a graduate of the University of Pennsylvania School of 
Medicine. Joel Fuhrman M.D. is a board-certifi ed family 
physician who specializes in preventing and reversing 
disease through nutritional and natural methods. His private 
practice is located in Flemington, New Jersey.
 Formerly a world-class fi gure skater, he is the author of: 
Eat for Health, Eat to Live, Cholesterol Protection, and other 
nutritional books. Address: M.D.

4387. San Jose Mercury News. 2010. San Francisco 
company recalls hummus products. July 26.
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• Summary: Quong Hop & Co. of South San Francisco 
is recalling its Raquel’s brand hummus products after an 
inspection by the state Department of Public Health found 
bacteria (Listeria monocytogenes) in them that could make 
people sick. No illnesses have been reported in connection 
with this problem.
 On about Sept. 8, Quong Hop was reprimanded once 
again by the U.S. Food and Drug Administration (FDA) for 
failing to appropriately sanitize its manufacturing facility.
 Note: on 22 Sept. 2010 Quong Hop & Co. fi led a 
voluntary petition for Chapter 7 bankruptcy. Chapter 7 is a 
complete liquidation, and is relatively rare. Since the petition 
for Chapter 7 was fi led voluntarily it means the present 
owners have no hope of continuing operations. Chapter 11 
(by contrast) is a reorganization, and is more common.

4388. Kang, Jie; Badger, T.M.; Ronis, M.J.; Wu, X. 2010. 
Non-isofl avone phytochemicals in soy and their health 
effects. J. of Agricultural and Food Chemistry 58(14):8119-
33. July 28. *
• Summary: “Epidemiological and clinical studies have 
linked consumption of soy foods with low incidences of a 
number of chronic diseases, such as cardiovascular diseases, 
cancer, and osteoporosis. Over the past decades, enormous 
research efforts have been made to identify bioactive 
components in soy. Isofl avones and soy protein have been 
suggested as the major bioactive components in soy and 
have received considerable attention. However, there are 
hundreds of phytochemical components in soybeans and 
soy-based foods. In recent years, accumulating evidence has 
suggested that the isofl avones or soy proteins stripped of 
phytochemicals only refl ect certain aspects of health effects 
associated with soy consumption. Other phytochemicals, 
either alone or in combination with isofl avones or soy 
protein, may be involved in the health effects of soy. 
This review attempts to summarize major non-isofl avone 
phytochemicals in soy, as well as their bioavailability and 
health effects. In addition, a brief discussion of components 
formed during food processing is also included.” Address: 
USDA Arkansas Children’s Nutrition Center, Univ. of 
Arkansas for Medical Sciences, Little Rock, AR 72202.

4389. Aso, Takeshi. 2010. Equol improves menopausal 
symptoms in Japanese women. J. of Nutrition 
140(7):1386S-89S. July. [19 ref]
• Summary: “It has been well documented that the frequency 
of vasomotor menopausal symptoms, such as hot fl ashes and 
night sweats, of Japanese menopausal women is less than 
that of Western women. High intake of soy isofl avones in the 
traditional Japanese diet has been postulated as the possible 
explanation of the difference. Epidemiological studies have 
reported that the content of equol, which is a biologically 
active metabolite of the isofl avone, daidzein, is lower in the 
women who complain of severe vasomotor symptoms. To 

investigate the involvement of equol in the manifestation 
of menopausal symptoms, especially vasomotor symptoms, 
and the possible therapeutic role of a supplement containing 
equol (natural S-equol developed by Otsuka Pharmaceutical) 
on the menopausal symptoms of Japanese women, 3 
randomized clinical trials were conducted. The studies 
indicated that a daily dose of 10 mg of natural S-equol 
improved menopausal symptoms. In the confi rmation 
study, menopausal women who were equol nonproducers 
who consumed 10 mg/d of natural S-equol for 12 wk had 
signifi cantly reduced severity and frequency of hot fl ashes 
as well as a signifi cant reduction in the severity of neck or 
shoulder stiffness. The equol-ingesting group also showed 
trends of improvement in sweating and irritability and a 
signifi cant improvement in the somatic category symptoms. 
Thus, it is concluded that the supplement containing natural 
S-equol, a novel soybean-derived functional component, has 
a promising role as an alternative remedy in the management 
of menopausal symptoms.” Address: Comprehensive 
Reproductive Medicine, Tokyo Medical and Dental Univ., 
Tokyo 113-8519, Japan.

4390. Kumar, Vineet; Rani, Anita; Chauhan, G.S. 2010. 
Nutritional value of soybean. In: Guriqbal Singh, ed. 2010. 
Soybean: Botany, Production and Uses. Wallingford, 
Oxfordshire, UK, and Cambridge, Massachusetts: CAB 
International (CABI). xii + 494 p. See p. 375-403. Chap. 17. 
[133 ref]
• Summary: Contents: Introduction. Basic nutrients: 
Soybean protein is a good as animal protein, the bean with an 
ideal ratio of n-6 to n-3 [fatty acids], minerals and vitamins. 
Functional components: Isofl avones (protect against breast 
cancer, cardiovascular diseases, diabetes and renal diseases, 
osteoporosis), biopeptides, tocopherols, lecithin, saponins, 
phytosterols, oligosaccharides (raffi nose and stachyose), 
oligomeric proanthocyanidin (in black soybeans). Lactose-
free bean: a boon for lactose intolerants. Soy in weight 
management and cosmetics. Overcoming biochemical 
constraints that affect the nutritional value of soybean and 
limit its utilization: Development of Kunitz trypsin inhibitor 
free soybean genotypes, development of soybeans with 
reduced oligosaccharides (low fl atulence), breeding for low 
phytic acid, breeding for low lectin content, development 
of soybean with improved amino acid composition, 
development of soybean with high oleic and low linolenic 
acid, development of low lipoxygenases soybean genotypes 
(varieties with a reduced beany fl avor), development of low 
isofl avones. Conclusions. Address: Directorate of Soybean 
Research, Indore, Madhya Pradesh, India.

4391. Messina, Mark. 2010. A brief historical overview of 
the past two decades of soy and isofl avone research. J. of 
Nutrition 140(7 Suppl):1350S-54S. July. Equol, Soy, and 
Menopause. [86 ref]
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• Summary: “During the past 20 years, a remarkable amount 
of research into the health effects of soy consumption has 
been conducted, which in large part can be attributed to the 
presence of isofl avones in the soybean. Isofl avones fi rst came 
to the attention of the scientifi c community in the 1940s 
because of fertility problems observed in sheep grazing on 
a type of isofl avone-rich clover. In the 1950s, as a result of 
their estrogenic effects in rodents, isofl avones were studied 
as possible growth promoters for use by the animal feed 
industry, although shortly thereafter, it was shown that 
isofl avones could also function as antiestrogens. Despite 
this early work, it was not until the 1990s, largely because 
of research sponsored by the U.S. National Cancer Institute, 
that the role of soyfoods in disease prevention began to 
receive widespread attention. Subsequently, isofl avones and 
soyfoods were being studied for their ability to alleviate hot 
fl ashes and inhibit bone loss in postmenopausal women. 
In 1995, soy protein attracted worldwide attention for its 
ability to lower cholesterol. At this same time, isofl avones 
began to be widely discussed as potential alternatives to 
conventional hormone therapy. In 2002, it was hypothesized 
that individuals possessing the intestinal bacteria capable 
of converting the soybean isofl avone daidzein into the 
isofl avan equol were more likely to benefi t from soy intake. 
More recently, in vitro and animal research has raised 
questions about the safety of isofl avone exposure for certain 
subsets of the population, although the human data are 
largely inconsistent with these concerns.” Address: Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California 92350.

4392. Mishra, S.K.; Verma, V.D. 2010. Soybean genetic 
resources. In: Guriqbal Singh, ed. 2010. Soybean: Botany, 
Production and Uses. Wallingford, Oxfordshire, UK, and 
Cambridge, Massachusetts: CAB International (CABI). xii + 
494 p. See p. 74-91. Chap. 4. [46 ref]
• Summary: Contents: Introduction. Taxonomy and 
distribution. Centres of diversity. Germplasm collection and 
introduction. Germplasm evaluation and documentation. 
Germplasm registration. Germplasm conservation. 
Utilization of germplasm. Future perspectives: Need to 
research poor seed germinability / viability, photo-thermo 
insensitivity, earliness for specifi c situations, pod shattering, 
high yield and high protein, cold tolerance, oil quality, 
Kunitz trypsin inhibitor and lipoxygenase, vegetable type, 
insect pest resistance. Address: 1. Germplasm Evaluation 
Div., National Bureau of Plant Genetic Resources, Pusa 
Campus, New Delhi, India; 2. National Bureau of Plant 
Genetic Resources, Regional Station, Phagli, Shimla, 
Himchal Prasesh, India.

4393. Setchell, Kenneth D.; Clerici, Carlo. 2010. Equol: 
Pharmacokinetics and biological actions. J. of Nutrition 
140(7 Suppl):1363S-68S. July. Equol, Soy, and Menopause. 

[90 ref]
• Summary: “Equol [7-hydroxy-3-(4’-hydroxyphenyl)-
chroman], an isofl avan produced by intestinal bacteria in 
response to soy isofl avone intake in some but not all humans, 
exhibits a wide range of biological properties. It exists as 
the diastereoisomers S-(-)equol and R-(+)equol. Intestinal 
bacteria produce exclusively S-(-)equol, which has selective 
affi nity for estrogen receptor (ER)-beta. The evidence is 
confl icting on whether there is an advantage to producing 
S-(-)equol in response to soy isofl avone intakes, but the 
ability to now synthesize these diastereoisomers opens 
the way for future clinical trials to directly examine their 
potential in a number of hormone-dependent conditions. 
In this review, the plasma and urinary pharmacokinetics of 
S-(-)equol and R-(+)equol are reviewed and summarized, 
and some of the more recent evidence supporting potential 
biological effects of S-(-)equol is considered.” Address: 1. 
Pathology and Lab. Medicine, Dep. of Pediatrics, Cincinnati 
Children’s Hospital Medical Center, Cincinnati, Ohio 45229.

4394. Setchell, Kenneth D.; Clerici, Carlo. 2010. Equol: 
History, chemistry, and formation. J. of Nutrition 
140(7):1355S-62S. July. [133 ref]
• Summary: “Equol, fi rst isolated from equine urine in 1932 
and identifi ed 50 years later [in 1980] in human urine as a 
metabolite of the soy isofl avones, daidzin and daidzein, is 
produced by intestinal bacteria in some, but not all, adults. 
This observation led to the term equol-producers to defi ne 
those adults that could make equol in response to consuming 
soy isofl avones and the hypothesis that the health benefi ts 
of soy-based diets may be greater in equol-producers than 
in equol nonproducers. By virtue of a chiral center, equol 
occurs as a diastereoisomer and intestinal bacteria are 
enantiospecifi c in synthesizing exclusively the S-(-)equol 
enantiomer, an enantiomer that has selective affi nity for the 
estrogen receptor-beta. Both enantiomers are of interest from 
a clinical and pharmacological perspective and are currently 
being developed as nutraceutical and pharmacological 
agents. The wide range of biological activities these 
enantiomers possess warrants their investigation for the 
treatment of a number of hormone-related conditions 
involving estrogen-dependent and androgen-related 
conditions. The following review describes the history, 
chemistry, and factors governing the intestinal bacterial 
formation of equol.”
 There is strong interest in the cardioprotective role of 
the microbial-derived isofl avone metabolite equol, which 
is produced by 50-60% of East Asian populations after 
consumption of daidzein-rich soy foods.
 When equol was fi rst found in pregnant mare’s urine 
57 years ago, it was suggested that the compound be named 
after its equine source.
 Figure 3, “Differences in the type of soy foods 
consumed by Western and Asian populations may account 
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for differences in the frequency of equol-producers,” shows 
that in Asia, which has 50-60% of Equol producers, soy 
food intake is high in Aglycons. Then come 2 questions: 
“Aglycons may facilitate Equol production?” “Does Equol 
increase clinical effi cacy of soy?” In the Western World, 
which has 25-30% of Equol producers, soy food intake is 
high in Glycosides. “Clinical studies use mostly purifi ed 
protein-based foods” [such as soy protein isolates]. Address: 
1. Pathology and Lab. Medicine, Dep. of Pediatrics, 
Cincinnati Children’s Hospital Medical Center, Cincinnati, 
Ohio 45229; 2. Clinica di Gastroenterologia ed Epatologia, 
Università degli Studi di Perugia, Italy Univ. of Perugia, 
Perugia 06156, Italy.

4395. Zeitler, Philip; Solberg, P. 2010. Food and 
levothyroxine administration in infants and children. J. of 
Pediatrics 157(1):13-14. July. [13 ref]
• Summary: The “American Thyroid Association joint 
statement on the management of congenital hypothyroidism 
states only that concomitant ingestion of soy, calcium, and 
iron should be avoided.”
 Messina comments (2016, Nutrients, p. 19, #423): 
“In any event, it is not necessary for thyroid patients (with 
the exception of infants with congenital hypothyroidism) 
to avoid soyfoods since thyroid medication is taken on 
an empty stomach and dosages can easily be adjusted to 
compensate for any effects of soy.”
 Note 1. Soy is mentioned 13 times in this paper in the 
forms “soybean fl our,” “soybean infant formula,” “soy,” 
“soy formula,” “soy-based formula,” and “soy protein 
supplement.”
 Note 2. The 3rd author is given as the “Pharmacy and 
Therapeutics Committee of the Lawson Wilkins Pediatric 
Endocrine Society.” Address: 1. M.D., PhD, Children’s 
Hospital, Aurora, Colorado 80045,.

4396. Messina, Mark J. 2010. Re: Reply to Patisaul’s 
letter to W. Shurtleff concerning “The pros and cons of 
phytoestrogens.” Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Aug. 2. 1 p. [1 ref]
• Summary: “Just responding to the Patisaul comments for 
now. BTW, here is a good article on soy infant formula that 
illustrates why the controversy over safety will be with us for 
a long time.
 https://undark.org/article/soy-formula-babies-endocrine-
disruptor/ Patisaul’s Answer: “I would say that the biggest 
health concern is soy-based infant formulas. Parents 
should be aware that it is a hormonally active food and 
endocrine disrupting.”
 Messina’s reply: “I think the terms she uses are a 
bit infl ammatory although they are commonly used. The 
endocrine disruptor (ED) designation is based on rodent 
studies. I am not aware of any clinical work that would 
warrant soy being classifi ed as such. Furthermore, there are 

examples in rodents of isofl avones inhibiting the harmful 
effects of EDs. Usually you can’t test EDs in humans for 
ethical reasons. That is obviously not true in the case of soy.
 “Soy may be a hormonally-active food given that 
isofl avones bind to estrogen receptors and isofl avones 
alleviate hot fl ashes and possibly mimic some of the other 
clinical effects of estrogen. But again, where are the data 
suggesting adverse effects?
 “The safety of soy infant formula will not be established 
in our lifetime. It is extremely diffi cult to prove safety 
(absence of effects) and extremely diffi cult to study infants. 
If you did a clinical study you would need to follow them for 
30 years. And if soy increased risk of some adverse health 
outcome by 30% but that adverse outcome occurred in only 
10% of infants, you would need hundreds and hundreds of 
infants in the study.
 Patisaul: The other concern would be for patients 
on any kind of hormone therapy or being treated for a 
hormone-sensitive cancer. Soy may interfere with these 
treatments, including therapies to treat thyroid hormone 
disorders. Messina: “The prospective epidemiologic data 
show that if anything, soy enhances the effi cacy of tamoxifen 
and aromatase inhibitors, two drugs used to treat breast 
cancer.
 “There has been a concern that isofl avones could 
worsen thyroid function in individuals whose iodine intake 
is marginal because instead of the thyroid adding iodine 
to tyrosine to make thyroid hormones it could add it to 
isofl avones (similar structure). A 2011 study found that did 
not actually happen.
 “Soy protein (not isofl avones which Patisaul studies) 
does inhibit the absorption of thyroid medication but so do 
calcium supplements, fi ber, food in general, and a bunch 
of drugs and herbs. You just have to separate the time from 
which you consume soyfood from the time at which you take 
the medication (1-3 hours).” Address: Massachusetts.

4397. Hamilton-Reeves, Jill M.; Vazquez, G.; Duval, S.J.; 
Phipps, W.R.; Kurzer, M.S.; Messina, M.J. 2010. Clinical 
studies show no effects of soy protein or isofl avones on 
reproductive hormones in men: results of a meta-analysis. 
Fertility and Sterility 94(3):997-1007. Aug. [73 ref]
• Summary: “Conclusion: The results of this meta-analysis 
indicate that neither soy protein nor isofl avones affect 
reproductive hormone concentrations in men regardless 
of age or cancer status. Although the duration of most 
trials was <6 months, soy protein and isofl avone intake 
greatly exceeded typical dietary Japanese intake (2). These 
results suggest that consumption of soy foods or isofl avone 
supplements would not result in the adverse effects 
associated with lower T levels (31-33). Conversely, these 
data also suggest that lowering either free T or T is not a 
likely mechanism for the proposed role of soy in reducing 
prostate cancer risk.” Address: Dep. of Family, Consumer, 
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and Nutrition Science, St. Catherine Univ., and Dep. of 
Food Science and Nutrition, Univ. of Minnesota, St. Paul, 
Minnesota.

4398. Messina, Mark; Messina, Virginia. 2010. The role of 
soy in vegetarian diets (Open Access). Nutrients 2(8):855-88. 
Aug. [262 ref]
• Summary: Contents: Abstract. Introduction. Understanding 
isofl avones. How much and what kind of soyfoods are 
consumed in Asia? Vegetarian soy intake. Role of soy in 
reducing vegetarian risk of chronic disease: cardiovascular 
disease, cancer, osteoporosis, renal [kidney] function. 
Mineral balance. Safety concerns: breast cancer, feminization 
and infertility, thyroid. Are all soyfoods created equal? 
Vegetarian soy intake recommendations.
 “Abstract: Soyfoods have long been prized among 
vegetarians for both their high protein content and versatility. 
Soybeans differ markedly in macronutrient content from 
other legumes, being much higher in fat and protein, and 
lower in carbohydrate. In recent years however, soyfoods 
and specifi c soybean constituents, especially isofl avones, 
have been the subject of an impressive amount of research. 
Nearly 2,000 soy-related papers are published annually. 
This research has focused primarily on the benefi ts that 
soyfoods may provide independent of their nutrient content. 
There is particular interest in the role that soyfoods have 
in reducing risk of heart disease, osteoporosis and certain 
forms of cancer. However, the estrogen-like effects of 
isofl avones observed in animal studies have also raised 
concerns about potential harmful effects of soyfood 
consumption. This review addresses questions related to 
soy and chronic disease risk, provides recommendations for 
optimal intakes, and discusses potential contraindications. 
As reviewed, the evidence indicates that, with the exception 
of those individuals allergic to soy protein, soyfoods can 
play a benefi cial role in the diets of vegetarians. Concerns 
about adverse effects are not supported by the clinical or 
epidemiologic literature. Based on the soy intake associated 
with health benefi ts in the epidemiologic studies and the 
benefi ts noted in clinical trials, optimal adult soy intake 
would appear to be between two and four servings per day.” 
Address: 1. Dep. of Nutrition, School of Public Health, 
Loma Linda Univ., Loma Linda, California; 2. Nutrition 
Matters, Inc., Port Townsend, Washington 98368.

4399. Taku, Kyoko; Melby, M.K.; Kurzer, M.S.; et al. 2010. 
Effects of soy isofl avone supplements on bone turnover 
markers in menopausal women: systematic review and meta-
analysis of randomized controlled trials. Bone 47(2):413-23. 
Aug. *
• Summary: “Conclusions: Soy isofl avone supplements 
moderately decreased the bone resorption marker DPD 
[deoxypyridinoline], but did not affect bone formation 
markers BAP [bone alkaline phosphatase] and OC [serum 

osteocalcin] in menopausal women. The effects varied 
between studies, and further studies are needed to address 
factors relating to the observed effects of soy isofl avones on 
DPD and to verify effects on other bone turnover markers.” 
Address: 1. Information Center, National Inst. of Health and 
Nutrition, Shinjuku-ku, Tokyo, Japan.

4400. Bar-El, Dadon S.; Reifen, R. 2010. Soy as an 
endocrine disruptor: cause for caution? J. of Pediatric 
Endocrinology & Metabolism 23(9):855-61. Sept.
• Summary: “Endocrine disrupting compounds (EDCs) 
alter the function of the endocrine system and consequently 
cause adverse health effects. Phytoestrogens, natural plant 
compounds abundantly found in soy and soy products, 
behave as weak estrogen mimics or as antiestrogens. They 
are considered to be EDCs, and have some benefi cial effects 
on health, including reducing the risk of breast cancer and 
improving metabolic parameters. However, the supporting 
evidence that consumption of phytoestrogens is benefi cial 
is indirect and inconsistent. Lifetime exposure to estrogenic 
substances, especially during critical periods of development, 
has been associated with formation of malignancies and 
several anomalies of the reproductive systems. Phytoestrogen 
consumption in infants, through soy-based formulas, is of 
particular concern. Prospective epidemiological studies for 
the evaluation of the effect of phytoestrogens alone, and in 
combination with other estrogenic chemicals, are lacking, yet 
possible adverse effects should not be taken lightly.”
 PubMed reports two comments on this paper in this 
journal. (1) Zadik, Z. 2010, Sept. “The soy that surrounds 
us: an endless debate.” 23(9):853-54. (2) Messina, M. 2011. 
“Evidence does not support the conclusion that soy is an 
endocrine disruptor.” 24(9-10):859-60. Address: 1. School 
of Nutritional Sciences, The Hebrew Univ. of Jerusalem, 
Rehovot, Israel.

4401. Biro, Frank M.; Galvez, Maida P.; Greenspan, L.C.; 
Succop, P.A.; Vangeepuram, N.; Pinney, S.M.; Teitelbaum, 
S.; Windham, G.C.; Kushi, L.H.; Wolff, M.S. 2010. Pubertal 
assessment method and baseline characteristics in a mixed 
longitudinal study of girls. Pediatrics 126(3):e-583-90. Sept. 
[51 ref]
• Summary: “The objective of this study was to describe the 
assessment methods and maturation status for a multisite 
cohort of girls at baseline recruitment and at ages 7 and 8 
years.” “Girls at ages 6 to 8 years were recruited at 3 sites: 
East Harlem, New York; greater Cincinnati metropolitan 
area; and San Francisco Bay area, California.”
 At age 7 years, 10.4% of white girls, 23.4% of black 
non-Hispanic girls, and 14.9% of Hispanic girls had attained 
breast stage 2 or greater; at age 8 years, 18.3%, 42.9%, 
and 30.9%. It was generally agreed that the proportion of 
girls who had breast development at ages 7 and 8 years, 
particularly among white girls, is greater than that reported 
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from studies of girls who were born 10 to 30 years earlier.
 The reason for this more rapid entry into puberty was 
not addressed, but other studies suggest it is from body 
fatness, genetics, and the environment (p. 2). Address: 1. 
Cincinnati Children’s Hospital Medical Center, and Dep. 
of Environmental Health, Univ. of Cincinnati College of 
Medicine, 3333 Burnet Ave., Cincinnati, Ohio 45229-3039.

4402. Bitto, Alessandra; Granese, Roberta; Triolo, O.; 
Villari, D.; Maisano, D.; Giordano, D.; Altavilla, D.; Marini, 
H.; Adamo, E.B.; Nicotina, P.A.; et al. 2010. Genistein 
aglycone: A new therapeutic approach to reduce endometrial 
hyperplasia. Phytomedicine 17(11):844-50. Sept. [53 ref]
• Summary: “Design: A randomized double-blind, placebo 
and progesterone-controlled clinical trial to evaluate the 
effects of genistein aglycone in reducing endometrial 
hyperplasia.
 Patients: A group of 56 premenopausal women with non-
atypical endometrial hyperplasia were enrolled: 19 received 
genistein aglycone (54 mg/day); 19 received norethisterone 
acetate (10 mg/day on days 16-25 of the menstrual cycle) 
and 18 received a placebo for 6 months.
 After 6 months, 42% of genistein aglycone-administered 
subjects had a signifi cant improvement of symptoms whereas 
19% of the placebo group showed worsening symptoms.
 “Conclusions: These results suggest that genistein 
aglycone might be useful for the management of endometrial 
hyperplasia without atypia in women that cannot be treated 
with progestin.”
 Note: Whereas hypertrophy stems from an increase in 
cell size, hyperplasia results from an increase in cell number. 
Address: Dep. of Clinical and Experimental Medicine and 
Pharmacology, c/o AOU Policlinico G. Martino, Gazzi, 
Messina, Italy.

4403. Cheng, G.; Remer, T.; Prinz-Langenohl, R.; 
Blaszkewicz, M.; Degen, G.H.; Buyken, A.E. 2010. Relation 
of isofl avones and fi ber intake in childhood to the timing 
of puberty. American J. of Clinical Nutrition 92(3):556-64. 
Sept. [47 ref]
• Summary: “Conclusions: Girls, but not boys, with higher 
prepubertal isofl avone intakes appear to enter puberty at a 
later age. Fiber intake in this sample of healthy white girls 
and boys was not relevant for puberty timing.” Address: 
Research Inst. of Child Nutrition, Dortmund, Germany.

4404. Kim, Jihye; Kim, H.J.; Joung, H.; et al. 2010. 
Overnight urinary excretion of isofl avones as an indicator 
for dietary isofl avone intake in Korean girls of pubertal age. 
British J. of Nutrition 104(5):709-15. Sept.
• Summary: “Little is known about the bioavailability 
of isofl avones in children. Previous studies have shown 
that children excrete more isofl avone in urine compared 
with adults. Thus we examined the relationship between 

usual dietary isofl avone intake and the urinary excretion 
of isofl avonoids in Korean girls of pubertal age. Twelve 
girls each were selected from the lowest and the highest 
quartiles of isofl avone intake among 252 Korean girls aged 
8-11 years. Age, BMI and sexual maturation stage were 
matched between the two groups. Dietary intakes for 3 d 
by diet record and overnight urine samples were collected 
at baseline and at 6 and 12 months. Total and individual 
isofl avone (daidzein, genistein and glycitein) intakes 
were calculated from diet records. The parent isofl avone 
compounds (daidzein, genistein and glycitein) and their 
metabolites (equol, O-desmethylangolensin (O-DMA), 
dihydrodaidzein and dihydrogenistein) present in the urine 
samples were analysed using liquid chromatography-MS. 
Intake levels of total and individual isofl avone compounds 
were signifi cantly higher in the high isofl avone (HI) group 
than the levels in the low isofl avone (LI) group (P < 0.05). 
Urinary excretion of all isofl avone parent compounds was 
signifi cantly higher in the HI group than in the LI group (P 
< 0.0001). Among isofl avone metabolites, only O-DMA 
and total metabolites were signifi cantly different (P < 0.05). 
Total isofl avone intake was highly correlated with the urinary 
excretion of total parent compounds (r 0.68; P < 0.01), parent 
compounds plus their metabolites (r 0.66-0.69; P < 0.01) 
and total isofl avonoids (r 0.72; P < 0.0001). In conclusion, 
overnight urinary excretion of total isofl avonoids is a reliable 
biomarker of usual isofl avone intake in Korean girls of 
pubertal age.”
 “Estimated adolescent soyfood and isofl avone intake: 
12 girls 1st quartile intake. Age 10.3±0.5 years. 12 girls 4th 
quartile intake. Age 10.2±0.7 years. Soyfoods intake is not 
reported. Isofl avone intake 3.0±0.913 mg/day.” Address: 1. 
Dep. of Food and Nutrition, Daegu Univ., Gyeongbuk 712-
714, South Korea.

4405. Zadik, Zvi. 2010. The soy that surrounds us: an 
endless debate. J. of Pediatric Endocrinology & Metabolism 
23(9):853-54. Sept. *
• Summary: Comment on: “Soy as an endocrine disruptor: 
cause for caution?” [J Pediatr Endocrinol Metab. 2010].

4406. Gupta, Rajendra (“Raj”) P. 2010. Overview and 
current status of soymilk in India. Part I (Interview). 
SoyaScan Notes. Oct. 13. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Soymilk in India: ProSoya never received 
any royalties from the sale of SoyaCows in India because 
ProSoya donated all those royalties to Child Haven 
International (CHI, a charity), that purchased many of 
ProSoya’s earliest machines with signifi cant funding from 
the Canadian International Development Agency (CIDA).
 Some of ProSoya’s potential customers for small 
equipment didn’t want to buy that equipment from India 
because of quality issues. So, for a while, ProSoya in 
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Canada imported small SoyaCows made in India to Ontario, 
upgraded certain parts (such as motors), then exported 
them to countries worldwide. ProSoya paid a royalty to 
Child Haven on those machines. Later ProSoya found that 
this business in small SoyaCows was taking too much 
of the company’s time and energy, and it was actually 
unprofi table. So they discontinued that service. But later, 
because of continued demand (especially from Europe), 
they built a slightly larger SoyaCow, SC50, which has many 
new features, such as a cooking vessel with insulation on 
the outside. All SoyaCows, even those made in India and 
Russia, are now 100% stainless steel. The only machines 
that contained aluminum were made by ProSoya at the very 
beginning, before SSP started making SoyaCows.
 One problem is that these small SoyaCows in India do 
not make very good tasting soymilk–compared to the fl avor 
of soymilk sold in Tetra Pak. The latter “is a very outstanding 
product; everybody loves it. We developed that taste 
especially for India, because in India they sometimes drink it 
hot, sometimes drink it cold. We developed a soymilk that is 
good whether it is hot or cold. We sell plain soymilk (made 
from soybeans and water, widely sold to diabetic people), 
original soymilk (with just a hint of cooked dairy milk fl avor 
purchased from a fl avor house), and fl avored soymilks (made 
by using the original soymilk as the base). The best-seller 
of types three is saffron & pistachio, followed by plain. 
One key point is that freshly made tasty soymilk does not 
taste as good as soymilk that has been aged for 2-4 days in 
the package. The fl avors “marry”–as they say in French. 
However beany fl avored soymilk tastes worse and worse, the 
longer it is aged. In India, law requires Tetra Pak products 
to be quarantined in the plant for 7 days before they can go 
to market. The consumer buys it about 15 days after it was 
made, but it has a shelf life of 6-12 months.
 There are only two companies in India that make and 
sell soymilk in Tetra Pak cartons. They both make their 
soymilk in the same plant at Mandideep, near Bhopal, 
Madhya Pradesh. They are Godrej (Sofi t brand) and ProSoya 
India (owned by SoyaWorld, brand name Staeta, pronounced 
STET-uh). This market is growing by about 8-10% a year, 
but it would grow much faster if the product were less 
expensive. The retail price in an aseptic pouch would be 
about 50-60% as much but the shelf life would be the same.
 There are many manufacturers of aseptic pouches. 
ProSoya owns one in Canada for demonstration and 
experimental purposes. In about 18 months, when his non-
compete agreement with SoyaWorld expires, Raj hopes to 
start making soymilk using his large SoyaCows in a location 
unrelated to Godrej, packaging it in aseptic pouches. Rather 
than competing with Godrej and ProSoya India (who make 
soymilk for the elite), he will complement them, and may 
simply expand the market without taking any market from 
them–by reaching out to the sub-elite.
 There may be a potential in India for extending dairy 

milk with soymilk as long as it is done with full, open 
disclosure–with no sense that the milk has been adulterated. 
It would bring down the price and expand the supply. Most 
of the milk in India is buffalo milk, which is also much 
whiter than cow’s milk due to its higher fat content.
 ProSoya has developed new technology for a new 
generation of better tasting soymilk; it is incorporated into all 
ProSoya except the smallest machine.
 Although there are 350-400 small soymilk companies in 
India and two large companies selling soymilk in Tetra Pak 
cartons, the volume of soymilk produced is very small. “I 
think Indians still do not like any of the soya products.” Raj 
has been working intimately with his nephew (his sister’s 
son) in one of the smaller cities in India who owns and 
operates a company making tofu and soymilk. He knows, 
day to day, what problems he faces. Raj believes that soya 
paneer would be perfect for India, but the problem is that 
people are still “soyaphobic.” The most promising project 
in Raj’s mind is to sell good-tasting soymilk in inexpensive 
aseptic pouches–the kind that are very popular in Latin 
America. The retail products are priced at about half or 
just over half of Tetra Pak. You cannot see the soymilk 
in an aseptic pouch; it is an opaque fi lm with an oxygen 
barrier liner. Such a pouch would greatly increases soymilk 
sales in India because many more people could afford the 
product. Total sales of aseptic Tetra Pak soymilk is about 
$3-5 million and maybe 10 million liters, with only two 
brands competing: Staeta (ProSoya of India, Inc.) and Sofi t 
(Godrej). America Soybean Association says soymilk sales 
are much larger, but Raj does not know where they get their 
numbers from. Both companies make their Tetra Pak soymilk 
in the same plant at Mandideep, an industrial area just south 
of Bhopal, in Madhya Pradesh. Raj is still bound by a 5-year 
non-compete agreement with SoyaWorld at that scale.
 Concerning Godrej and the factory at Mandideep: 
ProSoya India asked Godrej to distribute their Staeta 
soymilk. “We thought they were not interested in soymilk 
any more [after the failure of Great Shake, launched in 
1987]. When our man asked them to distribute the product, 
they started thinking ‘Why not make our own, instead of 
distributing Staeta?’ So ProSoya ended up distributing its 
own product; SoyaWorld has continued that–because in 
India they don’t have good distribution channels. We did try 
partnering with H.J. Heinz Co. for about 1½ years and they 
spoiled our market completely–not that they wanted to but 
the corporate culture didn’t exist. The top management was 
very interested in working with ProSoya, but the middle 
and lower management thought of it as an external product 
and made no effort to promote it. By contrast, Godrej has 
the best distribution system in India for foods and basic 
consumer goods; and they distribute to stores they own. 
That’s the reason their sales are so much more than ours. 
They distribute even to smaller cities. But in the cities or 
shops where ProSoya’s Staeta is present, Sofi t (which is 
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always on discount) hardly sells at all–even though Staeta’s 
price is slightly higher. Consumers strongly prefer Staeta’s 
fl avor. Godrej makes ProSoya’s soymilk, you might say, so 
how can we compete with their Sofi t on price? We compete 
on quality. It is very unusual for two competitors to make 
the same product in the same plant.” Continued. Address: 
President and CEO, ProSoya Inc., 2-5350 Canotek Road, 
Ottawa, ONT, K1J 9N5, Canada. Phone: 613-745-9115.

4407. 9th international soy symposium on the role of soy 
in health promotion and chronic disease prevention and 
treatment: Program. 2010. Champaign, Illinois: American 
Oil Chemists’ Society. 28 p. Held 16-19 Oct. 2010 in 
Washington, DC. No index. 28 cm. [Eng]
• Summary: This program was given (free of charge) to 
attendees when they registered.
 Contents: Welcome! Co-Chairpersons. Scientifi c 
advisory board. General informal. Sponsors. Program 
schedule: Sat. Oct. 16. Keynote presentations. Award 
presentations. Sunday Oct. 17. Soy and the breast cancer 
patient. Mon. Oct. 18. Nonalcoholic fatty liver disease. 
Cardiovascular disease. Bone health. Hot fl ashes. Sports 
nutrition. Thyroid function. Tues. Oct. 19. Equol. New 
research areas. Poster presentations. Symposium sponsors. 
Oral presentation abstracts. Poster presentation abstracts. 
Schedule-at-a-glance.
 Note: E-mail from Mark Messina. 2017 Sept. 29. 
“Bill, Here is the program including abstracts for the 9th 
symposium which was held in DC in 2010. That was the last 
one.
 “I believe there might have been 160 in attendance 
but only about 40 or so were paid admissions. The rest 
were speakers and representatives of companies that were 
sponsors. The information presented was top notch but it was 
clear this conference was no longer economically viable. The 
fi rst one in 1994 had 300 attendees and the third one in 1999 
had 600.
 “There were lots of reasons for the demise of the 
conference. One is that soy had lost much of its luster in 
the opinion of the food industry. Non-soy food companies 
were no longer interested in coming out with soy products. 
Another was that travel budgets really tightened so 
academics had to be very judicious in the way they used 
their funds. If you could only go to one or two meetings a 
year and you were doing work on soy and cancer, you would 
end up going to a cancer meeting not to the soy meeting. 
Remember that the meeting might have only one session on 
cancer so if your focus was cancer most of the meeting was 
irrelevant to your interests...”

4408. Agrahar-Murugkar, Dipilka; Jha, Krishna. 2010. 
Effect of drying on nutritional and functional quality and 
electrophoretic pattern of soyfl our from sprouted soybean 
(Glycine max). J. of Food Science and Technology (Mysore, 

India) 47(5):482-87. Sept/Oct. [32 ref]
• Summary: “Abstract: Effect of drying on protein, trypsin 
inhibitor (TI), nitrogen solubility, water absorption, colour 
and electrophoretic patterns of fl ours prepared from 
germinated soybean varieties ‘JS 9305’ and ‘MAUS 47’ was 
studied. Drying included sun drying (35-40ºC), steaming 
followed by hot air oven drying at 60ºC, hot air oven 
drying at 100ºC and microwave heating at 400 W and 630 
W. Sun drying did not reduce the TI to the required 80% 
and steaming followed by drying and microwave heating 
affected colour, nitrogen solubility and electrophoretic 
pattern adversely. Drying at 100ºC reduced TI to safe limits 
and did not adversely affect the nitrogen solubility, colour 
and electrophoretic patterns and can be recommended for 
commercial scale drying of germinated soybean to prepare 
good quality soy fl our for product development. Drying at 
35-40ºC minimally affected the colour, nitrogen solubility 
and electrophoretic pattern and can be used to prepare soy 
fl our for bakery purposes.” Address: Soybean Processing and 
Utilisation Centre, Central Inst. of Agricultural Engineering, 
Nabibagh, Berasia Road, Bhopal, 462 038 India.

4409. Beaton, Laura K.; McVeigh, B.L.; Dillingham, B.L.; 
Lampe, J.W.; Duncan, A.M. 2010. Soy protein isolates 
of varying isofl avone content do not adversely affect 
semen quality in healthy young men. Fertility and Sterility 
94(5):1717-22. Oct. [35 ref]
• Summary: This was a randomized crossover intervention 
clinical trial involving healthy adult men, average age 27.5 
years.
 Conclusion: Consumption of soy protein of low or high 
isofl avone content does not adversely affect semen quality of 
these men.
 Note: Presented orally at the 8th International Soy 
Symposium on the Role of Soy in Health Promotion and 
Chronic Disease Prevention and Treatment, November 9-12, 
2008, Tokyo, Japan. Address: 1. Dep. of Human Health and 
Nutritional Sciences, Univ. of Guelph, Guelph, Ontario, 
Canada.

4410. Organic and Non-GMO Report (The) (Fairfi eld, 
Iowa). 2010. Research fi nds organic farms produce better 
fruit, create healthier soil. 10(9):15. Oct.
• Summary: “Side-by-side comparisons of organic and 
conventional strawberry farms and their fruit found the 
organic farms produced more fl avorful and nutritious berries 
while leaving the soil healthier and more genetically diverse.
 “’Our fi ndings have global implications and advance 
what we know about the sustainability benefi ts of organic 
farming systems,’ said John Reganold, Washington State 
University Regents professor of soil science and lead author 
of a paper published in the [open access] peer-reviewed 
online journal, PLoS ONE. ‘We also show you can have high 
quality, healthy produce without resorting to an arsenal of 
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pesticides.’
 “The study is among the most comprehensive of its kind, 
analyzing 31 chemical and biological soil properties, soil 
DNA, and the taste, nutrition and quality of three strawberry 
varieties on more than two dozen commercial fi elds–13 
conventional and 13 organic.
 “’There is no paper in the literature that 
comprehensively and quantitatively compares so many 
indices of both food and soil quality at multiple sampling 
times on so many commercial farms,’ said Reganold.
 “The researchers found that organic had signifi cantly 
higher antioxidant activity and concentrations of ascorbic 
acid and phenolic compounds. The organic strawberries also 
had longer shelf life.
 “The researchers also found the organic soils excelled in 
a variety of key chemical and biological properties, including 
carbon sequestration, nitrogen, microbial biomass, enzyme 
activities, and micronutrients.”

4411. Patisaul, Heather B.; Jefferson, Wendy. 2010. 
The pros and cons of phytoestrogens. Frontiers in 
Neuroendocrinology 31(4):400-19. Oct. [308 ref]
• Summary: This review weighs the evidence for and 
against the purported health benefi ts and adverse effects of 
phytoestrogens.
 Contents: Abstract. 1. Introduction. 2. Consumption 
levels, metabolism and absorption of common 
phytoestrogens. 3. Multiple modes of action including 
endocrine disruption. 4. Pros: evidence for health benefi ts 
in humans. 4.1. Menopausal symptoms. 4.2. Prevention of 
osteoporosis. 4.3. Cardiovascular health and the prevention 
of heart disease. 5. Breast cancer: pro or con?
 6. Cons: the endocrine disrupting properties of 
phytoestrogens in the adult brain and reproductive tract. 6.1. 
Disruption of endogenous hormone levels and the ovulatory 
cycle. 6.2. Behavior. 6.3. ER-dependent gene expression in 
the brain [ER = estrogen receptor].
 7. Cons: evidence for endocrine disruption during 
development. 7.1. Soy-based infant formulas: prevalence 
and phytoestrogen content. 7.2. Diethylstilbestrol (DES): 
lessons from history (DES is a synthetic estrogen prescribed 
to more than 1o million women between 1938 and 1971. 
Initially it was thought to reduce the risk of miscarriage, a 
claim that ultimately turned out to be incorrect). 7.3. Animal 
data: disruption of brain sexual differentiation. 7.4. Animal 
data: abnormal development of the female reproductive 
tract. 7.5. Animal data: abnormal development of the male 
reproductive tract.
 8. Con: evidence for long term health consequences of 
soy infant formula in humans.
 9. Conclusions. “Phytoestrogens are intriguing 
because, although they behave similarly to numerous 
synthetic compounds in laboratory models of endocrine 
disruption, society embraces these compounds at the same 

time it rejects, often with vigor, use of synthetic endocrine 
disruptors in household products. Thus, phytoestrogens both 
expand our view of environmental endocrine disruptors 
and propound that the source of the compound in question 
can infl uence the direction and interpretation of research 
and available data. While the potentially benefi cial effects 
of phytoestrogen consumption have been eagerly pursued, 
and frequently overstated, the potentially adverse effects of 
these compounds are likely underappreciated. The opposite 
situation exists for synthetic endocrine disruptors, most of 
which have lower binding affi nities for classical ERs than 
any of the phytoestrogens but can sometime produce similar 
biological effects. Animal data reveal that the isofl avones 
have a wide range of molecular, cellular and behavioral 
effects at doses and plasma concentrations attainable in 
humans. In vivo isofl avone responses have been reported 
for a wider range of tissues and processes than the endpoints 
generally used to evaluate most synthetic EDCs [293], yet 
only minimal concern has been raised about their increasing 
use. Infants fed soy formula have the highest exposure to 
any nonpharmacological source of estrogen-like compounds, 
yet we know virtually nothing about how the use of these 
phytoestrogen-rich formulas might impact their future 
reproductive health. Although relative few adverse effects 
have been detected, that may simply be because a surprising 
paucity of large-scale, comprehensive studies have been 
undertaken to address this issue, especially in boys. That 
may change in the near future because the health effects of 
endocrine disrupting compounds in general are receiving 
more attention from public health agencies, and the public at 
large.
 “As with many other compounds, like alcohol or 
caffeine, there are many pros and cons associated with 
moderate soy intake. Consumers should be aware that soy 
contains endocrine disrupting compounds and make dietary 
choices accordingly. For a typical consumer, alarm over 
soy products is likely unnecessary but so is the belief that a 
soy-rich diet will alleviate all ills. Women who are pregnant, 
nursing, or attempting to become pregnant should use soy 
foods with caution and be aware that soy formula may not be 
the best option for their babies. Older individuals, especially 
those with high cholesterol, may experience modest benefi ts 
including improved bone and cardiovascular health, and 
perhaps a decreased risk of carcinogenesis. Moderation is 
likely key and the incorporation of real foods, as opposed 
to supplements or processed foods to which soy protein is 
added, is probably essential for maximizing health benefi ts. 
Finally, the relative importance of the soy protein itself, 
compared to the isofl avones, on health outcomes such as 
lipid levels, reduced risk of carcinogenesis, and fracture risk 
must be resolved. If something other than the isofl avone 
phytoestrogens is producing the mild but measurable health 
benefi ts of soy foods, this would considerably help shape 
the development of dietary guidelines for both adults and 
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children.”
 Shurtleff asks Heather: What do you think are the 2 or 3 
biggest health concerns/dangers from consuming soy?
 Answer: “I would say that the biggest health concern is 
soy-based infant formulas. Parents should be aware that it 
is a hormonally active food and endocrine disrupting. The 
other concern would be for patients on any kind of hormone 
therapy or being treated for a hormone-sensitive cancer. Soy 
may interfere with these treatments, including therapies to 
treat thyroid hormone disorders. For most people, regular 
consumption of soy is not likely to pose a problem and may 
even confer some small health benefi ts, but people should 
be aware that it is a hormonally active food.” Address: 
Dep. of Biology, North Carolina State Univ., Raleigh, NC 
27695; Lab. of Reproductive and Developmental Toxicology, 
National Inst. of Environmental Health Sciences, Research 
Triangle Park, NC 27709.

4412. Taku, Kyoko; Lin, N.; Cai, D.; Hu, J.; Zhao, X.; 
Zhang, Y.; Wang, P.; Melby, M.K.; Hooper, L.; Kurzer, M.S.; 
et al. 2010. Effects of soy isofl avone extract supplements 
on blood pressure in adult humans: Systematic review and 
meta-analysis of randomized placebo-controlled trials. J. of 
Hypertension 28(10):1971-82. Oct. [50 ref]
• Summary: “Conclusion: Soy isofl avone extracts 
signifi cantly decreased SBP [systolic blood pressure] 
but not DBP [diastolic blood pressure] in adult humans, 
and no dose-response relationship was observed. Further 
studies are needed to address factors related to the observed 
effects of soy isofl avones on SBP and to verify the effect 
in hypertensive patients.” Address: 1. Information Center, 
National Inst. of Health and Nutrition, Tokyo, Japan.

4413. Ma, Yating; Wang, T. 2010. Deactivation of soybean 
agglutinin by enzymatic and other physical treatments. J. of 
Agricultural and Food Chemistry 58(21):11413-19. Nov. 10. 
[26 ref]
• Summary: “The main objective of this study was to 
eliminate the hemagglutination activity of an antinutritional 
factor in soybeans, soybean agglutinin (SBA). A series of 
experiments was designed to enzymatically modify SBA 
structure and to use other physical treatments to reduce 
activity.” Address: Dep. of Food Science and Human 
Nutrition, Iowa State Univ., Ames, Iowa 50011-1061.

4414. Schmidt, Charlie. 2010. Third-generation SERMs 
may face uphill battle. J. of the National Cancer Institute 
102(22):1690-92. Nov. 17.
• Summary: “Lasofoxifene’s withdrawal [by Pfi zer] marks 
yet another snag in the development of SERMs for breast 
cancer prevention.” Raloxifene is a 2nd generation SERM. 
Tamoxifen raises the risk of endometrial cancer.
 Note: SERM stands for “selective estrogen receptor 
modulator.”

4415. Kang, Xinmei; Zhang, Q.; Wang, S.; Huang, X.; Jin, S. 
2010. Effect of soy isofl avones on breast cancer recurrence 
and death for patients receiving adjuvant endocrine 
therapy. CMAJ (Canadian Medical Association Journal) 
182(17):1857-62. Nov. 23. [25 ref]
• Summary: “Background: The intake of soy isofl avones 
among women with breast cancer has become a public health 
concern, because these compounds have weak estrogenic 
effects. There is little clinical evidence about their safety 
for patients with breast cancer who are receiving adjuvant 
endocrine therapy.
 “Methods: For patients who underwent surgery for 
breast cancer between August 2002 and July 2003 and who 
were receiving adjuvant endocrine therapy, we examined 
associations between dietary intake of soy isofl avones and 
recurrence of breast cancer and death. We measured dietary 
intake of soy isofl avones at baseline using a validated 
food frequency questionnaire. We estimated hazard ratios 
(HRs) and 95% confi dence intervals (CIs) by means of 
multivariable Cox proportional hazards regression models. 
We further stratifi ed the analyses by hormonal receptor status 
and endocrine therapy.
 “Results: The median follow-up period for the 524 
patients in this study was 5.1 years. Among premenopausal 
patients, the overall death rate (30.6%) was not related to 
intake of soy isofl avones (HR = 1.05, 95% CI 0.78-1.71 for 
the highest quartile [> 42.3 mg/day] v. the lowest quartile 
[< 15.2 mg/day], p for trend = 0.87). Relative to post-
menopausal patients in the lowest quartile of soy isofl avone 
intake, the risk of recurrence for post-menopausal patients in 
the highest quartile was signifi cantly lower (HR = 0.67, 95% 
CI 0.54-0.85, p for trend = 0.02). Inverse associations were 
observed in patients with estrogen and progesterone receptor 
positive disease and those receiving anastrozole therapy.
 “Interpretation: High dietary intake of soy isofl avones 
was associated with lower risk of recurrence among post-
menopausal patients with breast cancer positive for estrogen 
and progesterone receptor and those who were receiving 
anastrozole as endocrine therapy.” Address: 1. MD, PhD, 
Department of Medical Oncology, Cancer Hospital of Harbin 
Medical Univ., Harbin, China.

4416. Carmignani, Lucio O.; Pedro, Adriana Orcesi; Costa-
Paiva, L.H.; Pinto-Neto, A.M. 2010. The effect of dietary 
soy supplementation compared to estrogen and placebo 
on menopausal symptoms: A randomized controlled trial. 
Maturitas 67(3):262-69. Nov. [30 ref]
• Summary: “Conclusion: Dietary soy supplementation may 
constitute an effective alternative therapy for somatic and 
urogenital symptoms of the menopause.” Address: 1. Dep. 
of Obstetrics and Gynecology, State Univ. of Campinas, 
Campinas, SP, Brazil.
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4417. Santos-Galduroz, R.F.; Galduroz, J.C.; Facco, R.L.; 
Hachul, H.; Tufi k, S. 2010. Effects of isofl avone on the 
learning and memory of women in menopause: a double-
blind placebo-controlled study. Brazilian J. of Medical and 
Biological Research 43(11):1123-26. [18 ref]
• Summary: “Hormone decline is common to all women 
during aging and, associated with other factors, leads to 
cognitive impairment. Its replacement enhances cognitive 
performance, but not all women present a clinical and family 
or personal history that justifi es its use, mainly women with 
a history of cancer. The aim of this study was to determine 
whether a daily oral dose of 80 mg of isofl avone extract for 
4 months can produce benefi ts in women with low hormone 
levels, contributing to improvement in cognitive aspects.
 “The sample comprised 50- to 65-year-old women 
whose menstruation had ceased at least 1 year before 
and who had not undergone hormone replacement. 
The volunteers were allocated to two groups of 19 
individuals each, i.e., isofl avone and placebo. There was 
a weak correlation between menopause duration and low 
performance in the capacity to manipulate information 
(central executive). We observed an increase in the capacity 
to integrate information in the group treated with isofl avone, 
but no improvement in the capacity to form new memories. 
We did not observe differences between groups in terms 
of signs and symptoms suggestive of depression according 
to the Geriatric Depression Scale. Our results point to a 
possible benefi cial effect of isofl avone on some abilities of 
the central executive. These effects could also contribute 
to minimizing the impact of memory impairment. Further 
research based on controlled clinical trials is necessary to 
reach consistent conclusions.” Address: 1. Departamento de 
Biociências, Universidade Estadual Paulista, Rio Claro, SP, 
Brasil.

4418. SoyaScan Notes. 2010. Did the Chinese or Japanese or 
Koreans traditionally feed soymilk to infants or to recently-
weaned children? No! (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: A personal view by William Shurtleff:
 I have lived in Japan with a Japanese family for 6½ 
years, spoke fl uent Japanese, traveled all over China, and 
read huge amounts of literature about soy in China and 
Japan.
 I would say that the Japanese and Chinese do NOT feed 
soymilk to infants or even to weaned infants. Rather they 
DO feed tofu as one of the earliest weaning foods. They 
mash it with rice gruel, so both are very soft. Remember that 
traditional Asian soymilk causes infants intestinal gas which 
tofu generally does not, or at least much, much less.
 Of course it depends partly on what age you mean 
by “infants.” At what age does an infant cease to be an 
infant? Wikipedia says of “infant”: “It is typically applied 
to children between the ages of 1 month and 12 months; 

however, defi nitions vary between birth and 3 years of age.”
 I have never seen or heard of soymilk used as an infant 
food or a weaning food, except in a few early French-
language articles such as: Labbé 1911, and Beltzer 1911–and 
maybe a few other articles.
 The statements in these two articles that soymilk is fed 
to infants are rare exceptions. I imagine that Beltzer learned 
it from Labbé and that Labbe did not know much about the 
subject.
 Read the writings of Dr. Harry Miller (M.D., on our 
website, www. soyinfocenter.com) who established the 
fi rst soy dairy in China in 1936, who lived in China as a 
missionary in China for many decades, and who introduced 
soymilk for infants (Soyalac) to the United States. He wrote 
a great deal and a biography has been written about him, yet 
I do not recall that he ever said that Chinese feed soymilk to 
infants. Address: Soyinfo Center.

4419. Hooper, Lee; Madhavan, G.; Tice, J.A.; Leinster, S.J.; 
Cassidy, A. 2010. Effects of isofl avones on breast density 
in pre- and post-menopausal women: A systematic review 
and meta-analysis of randomized controlled trials. Human 
Reproduction Update 16(6):745-60. Nov/Dec. [83 ref]
• Summary: “Conclusions: Isofl avone intake does not alter 
breast density in post-menopausal women, but may cause a 
small increase in breast density in premenopausal women. 
Larger, long-term trials are required to determine if these 
small effects are clinically relevant.” Address: 1. SRD Senior 
Lecturer in Research Synthesis and Nutrition, School of 
Medicine, Univ. of East Anglia, Health Policy and Practice, 
Norwich NR4 7TJ, Norfolk, UK.

4420. Jenkins, David J.A.; Mirrahimi, Arash; Srichaikul, 
K.; Berryman, C.E.; Wang, L.; Carleton, A.; Abdulnour, S.; 
Sievenpiper, J.L.; Kendall, C.W.; Kris-Etherton, P.M. 2010. 
Soy protein reduces serum cholesterol by both intrinsic 
and food displacement mechanisms. J. of Nutrition 140(12 
Suppl):2302S-2311S. Dec. Soy Summit–Exploration of the 
Nutrition and Health Effects of Whole Soy. [103 ref]
• Summary: “The apparently smaller LDL cholesterol (LDL-
C)-lowering effect of soy in recent studies has prompted the 
U.S. FDA to reexamine the heart health claim previously 
allowed for soy products. We therefore attempted to estimate 
the intrinsic and extrinsic (displacement) potential of soy 
in reducing LDL-C to determine whether the heart health 
claim for soy continues to be justifi ed. The intrinsic effect 
of soy was derived from a meta-analysis using soy studies 
(20-133 g/d soy protein) included in the recent AHA Soy 
Advisory. The extrinsic effect of soy in displacing foods 
higher in saturated fat and cholesterol was estimated using 
predictive equations for LDL-C and NHANES III population 
survey data with the substitution of 13-58 g/d soy protein 
for animal protein foods. The meta-analysis of the AHA 
Soy Advisory data gave a mean LDL-C reduction of 0.17 
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mmol/L (n = 22; P < 0.0001) or 4.3% for soy, which was 
confi rmed in 11 studies reporting balanced macronutrient 
profi les. The estimated displacement value of soy (13-58 g/d) 
using NHANES III population survey data was a 3.6-6.0% 
reduction in LDL-C due to displacement of saturated fats 
and cholesterol from animal foods. The LDL-C reduction 
attributable to the combined intrinsic and extrinsic effects 
of soy protein foods ranged from 7.9 to 10.3%. Thus, soy 
remains one of a few food components that reduces serum 
cholesterol (>4%) when added to the diet.” Address: 1. 
Clinical Nutrition and Risk Factor Modifi cation Center, 
Dep. of Medicine, St. Michael’s Hospital, Toronto, Ontario, 
Canada.

4421. Jung, Won-Ko; Choi, I.W.; Hong, G.E.; Pyun, C.W.; 
Park, K.; Park, P.J.; Seo, S.K.; Choi, Y.H.; Lee, C.H. 2010. 
Effects of isofl avone aglycone-rich fermented soybean paste 
extracts on osteoblastic differentiation of MG-63 cells (Open 
Access). J. of the Korean Society for Applied Biological 
Chemistry 53(6):803-09. Dec. [23 ref. Eng]
• Summary: “Fermented soybean extracts containing large 
amount of isofl avone aglycones were prepared from Korean 
traditional fermented soybean paste (KFSP) to examine 
benefi cial effect of isofl avone aglycones-rich KFSP on 
bone formation activities of osteoblastic cells. To determine 
positive effects of KFSP on osteoblastic differentiation, 
alkaline phosphatase activity was measured as phenotypic 
marker for early stage in osteoblastic differentiation and 
osteocalcin (OC), and type I collagens were measured as 
terminal stage markers of differentiation in MG-63 cells. 
Stimulatory effects of KFSP on bone morphogenic protein-2 
(BMP-2), important inducer of differentiated factors for bone 
formation, remodeling, and mineralization, was examined. 
Soybean paste fermentation produced higher amount of 
isofl avone aglycones. KFSP more effectively stimulated 
production of BMP-2 and increase levels of alkaline 
phosphatase, OC, type I collagen, and bone mineralization 
during osteoblastic MG-63 cell differentiation than non-
fermented soybean paste extracts.”
 Note: The name of this journal is confusing; it seems 
to have two names. One is given above. The other is simply 
Applied Biological Chemistry, published by Springer. 
Address: 1. Dep. of Marine Life Science, and Marine Life 
Science Research Center, Chosun Univ., Gwangju 501-759, 
Republic of Korea.

4422. Messina, Mark J. 2010. Insights gained from 20 years 
of soy research. J. of Nutrition 140(12):2289S-2295S. Dec. 
Epub 2010 Oct. 27. [107 ref]
• Summary: Published in a supplement to The Journal 
of Nutrition. Presented at the conference, “Soy Summit: 
Exploration of the Nutrition and Health Effects of Whole 
Soy,” held in New York, NY, September 21-22, 2009. 
The conference was organized by the Institute of Human 

Nutrition, Columbia University, through an unrestricted 
educational grant from Pharmavite, LLC.
 Contents: Abstract. Introduction. Soyfoods and 
the dietary guidelines. Soy and chronic disease risk: 
Introduction, breast cancer, prostate cancer, coronary heart 
disease, osteoporosis, menopausal symptoms [Note: Equol 
is not mentioned], areas in dispute (“There appears to be 
general agreement within the scientifi c community that 
with the exception of those with soy allergies, adding whole 
soyfoods to the diet in amounts consistent with Asian intake 
is commendable.” “Most of the concern about soy has 
focused on its consumption by breast cancer patients and 
women at high risk of developing breast cancer because of 
the estrogen-like properties of isofl avones.” Yet research 
on lab animals forms the basis of these concerns. Also: 
feminizing effects in men; effects of isofl avones on thyroid 
function; cognitive function). Summary and conclusions.
 Over the past 20 years, a large body of research has 
evaluated the role of soyfoods in reducing chronic disease 
risk. Much of this research has been conducted because 
soybeans are essentially a unique source of isofl avones, a 
group of chemicals classifi ed as phytoestrogens. Isofl avones 
have estrogen-like properties, which has raised concerns 
that they might have adverse effects in some individuals. 
However plant estrogens are extremely weak compared 
to human estrogens, yet they dock at estrogen receptors, 
keeping out the stronger estrogens.
 “Menopausal symptoms. In 1992 Adlercreutz et al. (74) 
suggested that the low prevalence of hot fl ashes reported 
by Japanese menopausal women might be at least partially 
due to their high consumption of soyfoods. Speculation was 
that the estrogen-like effects of isofl avones might mitigate 
the drop in estrogen levels, one trigger for hot fl ashes, that 
occurs when women enter menopause. More than 50 hot 
fl ash trials evaluating the effi cacy of isofl avone-containing 
products have been conducted. Most analyses have found 
suggestive evidence supporting the effi cacy of isofl avones 
but did not reach defi nitive conclusions because of the 
confl icting data (75, 76).
 “It can be argued, however, that even the inconsistent 
data are suffi ciently encouraging to justify health 
professionals recommending the use of isofl avones, because 
any benefi t can be subjectively determined and will likely be 
apparent within just a few weeks. Further, the overall benefi t 
(including placebo response) is most studies is an approx. 
50% reduction in the severity and/or frequency of hot 
fl ashes. This degree of improvement is similar to that wanted 
by women seeking nonhormonal alternatives to estrogen for 
menopausal symptom relief (77).
 “Importantly, a recently presented systematic review 
and metaanalysis of the hot fl ash literature found that 7 of 
9 of the high-genistein isofl avone supplement studies and 
4 of 6 low-genistein isofl avone studies reported signifi cant 
benefi t...” Address: Dep. of Nutrition, School of Public 
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Health, Loma Linda Univ., Loma Linda, California 92350.

4423. Messina, Virginia; Messina, Mark. 2010. Soy products 
as sources of calcium in the diets of Chinese Americans 
(Letter to the editor). J. of the American Dietetic Association 
110(12):1812-13. Authors reply p. 1813. [4 ref]
• Summary: This letter concerns this article: Lv, N.; Brown, 
J.L. “Place of dairy products in the Chinese-American family 
food system.” J Am Diet Assoc. 2010; 110:1207-1215. It 
encourages nutrition educators to increase calcium intake in 
Chinese Americans by encouraging the use of calcium-set 
tofu and calcium-fortifi ed soy milk. Address: 1. MPH, RD; 
2. PhD, MS. Both: Nutrition Matters, Inc., Port Townsend, 
Washington.

4424. Nackers, Fabienne; Broillet, F.; Oumarou, D.; et 
al. 2010. Effectiveness of ready-to-use therapeutic food 
compared to a corn/soy-blend-based pre-mix for the 
treatment of childhood moderate acute malnutrition in Niger. 
J. of Tropical Pediatrics 56(6):407-13. Dec. [11 ref]
• Summary: For the treatment of childhood moderate acute 
malnutrition in Niger, ready to use therapeutic food resulted 
in a higher weight gain, a higher recovery rate, a shorter 
length of stay and a lower transfer rate to the inpatient 
Therapeutic Feeding Center compared to a CSB pre-mix. 
This might have important implications on the effi cacy and 
the quality of supplementary feeding programs.
 “Not unexpectedly, in comparison with research 
involving adults, relatively little soy-related research 
involving children has been conducted, and much of the 
research that has been conducted has involved malnourished 
individuals” (Messina 2017 #17). Address: 1. Epicentre, 
Paris, France.

4425. Ramsden, Christopher E.; Hibbeln, J.R.; Majchrzak, 
S.F.; Davis, J.M. 2010. n-6 Fatty acid-specifi c and mixed 
polyunsaturate dietary interventions have different effects on 
CHD risk: A meta-analysis of randomised controlled trials. 
British J. of Nutrition 104(11):1586-1600. Dec. [96 ref]
• Summary: “Advice to specifi cally increase n-6 PUFA 
intake, based on mixed n-3/n-6 RCT (randomised controlled 
trial) data, is unlikely to provide the intended benefi ts, and 
may actually increase the risks of CHD (coronary heart 
disease) and death.”
 Note: Soy is mentioned 31 times in this article. Address: 
Section on Nutritional Neurosciences, Lab. of Membrane 
Biochemistry and Biophysics, NIAAA, NIH, Bethesda, 
Maryland.

4426. Rogers, Imogen S.; Northstone, Kate; Dunger, 
D.B.; Cooper, A.R.; Ness, A.R.; Emmett, P.M. 2010. Diet 
throughout childhood and age at menarche in a contemporary 
cohort of British girls. Public Health Nutrition (UK) 
13(12):2052-63. Dec. [50 ref]

• Summary: 3,298 girls participated in the Avon 
Longitudinal Study of Parents and Children.
 The results “suggest that higher intakes of protein and 
meat in early to mid-childhood may lead to earlier menarche 
[onset of puberty]. This may have implications for the 
lifetime risk of breast cancer and osteoporosis.” Address: 1. 
School of Pharmacy and Biomolecular Sciences, Univ. of 
Brighton, Cockcroft Building, Lewes Road, Brighton BN2 
4GJ, UK.

4427. Product Name:  Trader Joe’s Soy Milk (Organic 
Unsweetened Nondairy).
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2010 December.
Ingredients:  Filtered water, organic whole soybeans. Made 
on shared equipment with wheat, milk, eggs & tree nuts.
Wt/Vol., Packaging, Price:  Quart (32 fl  oz; 946 ml) Aseptic 
carton. Retails for $1.69 (2013/01, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 cup (240 ml): 7 gm protein.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2103. 
Jan. 9. $1.69. Front and back panels: Light green, black, 
pink-beige, dark green. Rear panel: “Trader Joe’s organic 
unsweetened soy milk as several health benefi ts. An added 
plus to the great fl avor! 70 mg of isofl avones per serving. 
Lactose free. Gluten free. 9 grams of soy protein per serving. 
* Diets low in saturated fats and cholesterol that include 
25 grams of soy protein a day may reduce the risk of heart 
disease. One serving of Trader Joe’s Organic Unsweetened 
Soy Milk provides 9 gm of soy protein.” Right panel: 
Certifi ed organic by Quality Assurance International.

4428. Di Cagno, R.; Mazzacane, F.; Rizzello, C.G.; 
Vincentini, O.; et al. 2010. Synthesis of isofl avone aglycones 
and equol in soymilks fermented by food-related lactic acid 
bacteria and their effect on human intestinal caco-2 cells. 
Journal of Agricultural and Food Chemistry 58:10338-46. *

4429. Malaypally, S.P.; Ismail, B. 2010. Effect of protein 
content and denaturation on the extractability and stability of 
isofl avones in different soy systems. Journal of Agriculture 
and Food Chemistry 58:8958-65. *

4430. Telang, A.M.; Joshi, V.S.; Sutar, N.; Thorat, B.N. 
2010. Enhancement of biological properties of soymilk by 
fermentation. Food Biotechnology 24:375-87. *

4431. Yue, X.; Abdallah, A.M.; Xu, Z. 2010. Distribution of 
isofl avones and antioxidant activities of soybean cotyledon, 
coat and germ. J. of Food Processing and Preservation 
34:795-806. *
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4432. Buell, Paul D.; Anderson, Eugene N. trans. and ed. 
2010. A soup for the Qan: Chinese dietary medicine of the 
Mongol era as seen in Hu Sihui’s Yinshan Zhengyao. 2nd ed., 
revised and expanded. Leiden: Brill. xiv + 661 p. Appendix 
by Charles Perry. 25 cm. Series: Sir Henry Wellcome Asian 
series, 1570-1484, v. 9 [Eng]*
• Summary: The book of which this is a translation, 
published in 1330, is about the food and medicine of the 
Yuan (Mongol) dynasty (A.D. 1279-1368) court in Peking. 
During this dynasty, China was ruled by Mongols who had 
invaded China from the north. Contains a good introduction 
plus one reference to soybeans and tofu, and many references 
to jiang (though none of them are indexed under chiang, 
jiang, or sauce)–some of which were probably soybean jiang 
(for example, see p. 423; Bream gruel with sauce).
 Section 3 (p. 515-17) states: “Soybeans are sweetish in 
fl avor and neutral and lack poison. They decrease demon 
qi, control pain, and drive out water. They expel heat of the 
stomach, bring down blood stasis, and counteract the poisons 
of various drugs. They are made into tofu. Tofu is cooling 
and moves the qi.” Address: 1. Seattle, Washington; 2. Dep. 
of Anthropology, Univ. of California, Riverside, CA 92521-
0418.

4433. Farhad, Mariam; Kailasapathy, Kasipathy; Tamang, 
Jyoti Prakash. 2010. Health aspects of fermented foods. In: 
Jyoti P. Tamang and K. Kailasapathy, eds. 2010. Fermented 
Foods and Beverages of the World. Boca Raton, Florida: 
CRC Press / Taylor & Francis. xii + 448 p. See p. 391-414. 
[154 ref]
• Summary: Contents: Introduction. 2. Protection from 
hypertension. Cancer prevention. Lowering blood 
cholesterol. Protection from osteoporosis. Protection 
from spoilage and toxic pathogens. Protection from 
altered vascular reactivity. Prevention of cardiovascular 
disease. Source of antioxidants. Nutrient synthesis and 
bioavailability. Protection from allergic reactions, Protection 
from diabetes. Protection from obesity. Increased immunity. 
Alleviation of lactose intolerance. Hepatic [liver] disease 
prevention. Treatment of gastrointestinal disorders. 
Prevention of diarrhea and infl ammatory bowel disease. 
Degradation of undesirable compounds. Therapeutic values. 
Conclusion. Address: 1. Centre for Plant and Food Science; 
2. School of Natural Sciences. Both: Univ. of Western 
Sydney, Sydney, NSW, Australia; 3. Food Microbiology 
Lab., Sikkim Government College, Sikkim Univ., Gangtok, 
Sikkim, India.

4434. Kwan, Winkle; Duncan, G.; Van Patten, C.; Liu, M.; 
Lim, J. 2010. A phase II trial of a soy beverage for subjects 
without clinical disease with rising prostate-specifi c antigen 
after radical radiation for prostate cancer. Nutrition and 
Cancer 62(2):198-207. [46 ref]

• Summary: “Patients with rising prostate-specifi c antigen 
(PSA) after radical radiation for prostate cancer were 
instructed to consume 500 ml of soy beverage daily for 6 
months.”
 “In our cohort of North American subjects, 6 months of 
a daily soy beverage was well tolerated and was associated 
with a declining trend or more than 2 times prolongation of 
PSA doubling time in 41% of subjects. Confi rmatory studies 
are warranted.”
 Page 206: Appendix I is a “Soy food frequency 
questionnaire (for determination of baseline soy intake).” 
The two columns are Food product, and Serving size, as 
follows:
 “Tofu–4 oz
 “Soy yogurt–1 cup
 “Tempeh–½ cup
 “Soy milk–1 cup
 “Tofu, low fat–4 oz
 “Soy fl our–½ cup
 “Miso–½ cup
 “Soy protein isolate–½ cup
 “Veggie soy burger–1 burger
 “Soy milk, low fat–1 cup
 “Textured vegetable protein–½ cup
 “Miso soup–1 cup
 “Soybeans, cooked–½ cup
 “Soy hot dogs–2
 “Natto (fermented soybeans)–½ cup” Address: 1. 
B.C. Cancer Agency: Fraser Valley Centre, Surrey, British 
Columbia, Canada V3V 1Z2.

4435. Li, Juan; Dykman, R.A.; Jing, H.; Gilchrist, J.M.; 
Badger, T.M.; Pivik, R.T. 2010. Cortical responses to speech 
sounds in 3- and 6-month-old infants fed breast milk, milk 
formula, or soy formula. Developmental Neuropsychology 
35(6):762-84. *
• Summary: “Controversy exists about the safety of 
soy formula, with the main concern relating to potential 
estrogenic effects of soy protein. Since estrogens infl uence 
early brain development, we compared behavioral 
development and cortical responses (event-related potentials; 
ERPs) to speech sounds in infants fed either breast milk or 
formula (milk- or soy-based). Analyses relating ERP and 
behavioral measures revealed diet- and gender-specifi c 
emphases that may refl ect differences in developmental 
trajectories of brain-behavior relationships.” Address: 1. 
Arkansas Children’s Nutrition Center, Little Rock, AR 
72202, USA; Department of Pediatrics, University of 
Arkansas for Medical Sciences, 4301 W. Markham St., Little 
Rock, AR 72205.

4436. Reyes-Bastidas, M.; Reyes-Fernandez, E.Z.; Lopez-
Cervantes, J.; Milan-Carrillo, J.; Loarca-Pina, G.F.; 
Reyes-Moreno, C. 2010. Physicochemical, nutritional and 
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anti-oxidant properties of tempeh fl our from common bean 
(Phaseolus vulgaris L.). International J. of Food Science & 
Technology 16(5):427-34. [31 ref]
• Summary: “The effects of solid state fermentation (SSF) 
on physicochemical, nutritional and antioxidant properties 
of common bean fl our were studied. SSF increased 
protein content (21.7%) and decreased lipids (b38.4%), 
carbohydrates (-3.5%) and phytic acid (-58.3%). Fermented 
(tempeh) fl our showed higher dispersability, lower water 
solubility index and pH than unfermented fl our.” Address: 
1-2. Facultad de Ciencias Quimico Biologicas, Universidad 
Autonoma de Sinaloa, Ciudad Universitaria, AP 354, CP 
80000 Culiacan, Sinaloa, Mexico.

4437. Sugawara, Etsuko. 2010. Fermented soybean pastes 
miso and shoyu with reference to aroma. In: Jyoti P. Tamang 
and K. Kailasapathy, eds. 2010. Fermented Foods and 
Beverages of the World. Boca Raton, Florida: CRC Press / 
Taylor & Francis. xii + 448 p. See p. 225-45. [29 ref]
• Summary: Contents: Introduction. Aroma compounds 
of miso and shoyu. Brewing of miso. Brewing of shoyu. 
Identifi cation of important aromatic compounds that exist 
together in miso and shoyu. Changes in the concentration of 
HEMF during fermentation. Formation mechanism of HEMF 
by yeast cultivation in model media. Effects of the type of 
yeast and growth conditions on the formation of HEMF. 
HEMF formation pathway by yeast in miso and shoyu 
(Contribution of ribose and glycine to HEMF structure, 
contribution of glucose to the ethyl group of HEMF). 
Conclusion. Acknowledgments.
 HEMF is 4-hydroxy-2(or 5)-methyl-3(2H)- furanone.
 More than 300 aroma components have been determined 
in shoyu and miso.
 Figures show: (1) Quantitatively important aroma 
compounds in miso and shoyu: 1-Hexanol, Maltol, 
2-Furfural, HDMF, 2-phenylethanol, HEMF, 4EG(4-
ethylguaiacol), Methionol. (2) Simplifi ed manufacturing 
process [fl ow sheet] for a fermented soybean paste (red salty 
rice miso) (with the halotolerant yeast Zygosaccharomyces 
rouxii and/or Candida versatilis added). (3) Simplifi ed 
manufacturing process [fl ow sheet] of shoyu (with the 
halotolerant yeasts Zygosaccharomyces rouxii and Candida 
versatilis added). (4) Effects of nitrogenous compounds 
in the media of the formation of HMF by the yeast. C1: 
polypeptone. C2: casamino acid. C3: glutamic acid. C4: 
threonine. C5: serine. C6: alanine. (5) Effects of medium 
preparation on the formation of HMF by Z. rouxii 061. (6) 
Effect of glucose concentration and NaCl concentration in 
the medium on the formation of HEMF by Z. rouxii 061. (7) 
Hypothetical formation pathway of HEMF by yeast. Note: 
The title of this chapter seems unusual: miso is a fermented 
soybean paste but shoyu (soy sauce) is a liquid. However 
the author states (p. 227): “The original meaning of miso 
in Japanese is ‘immature shoyu.’” Address: Faculty of 

Education, Iwate Univ., Morioka, Japan.

4438. Taku, Kyoko; Melby, Melissa K.; Takebayashi, J.; 
Mizuno, S.; Ishimi, Y.; Omori, T.; Watanabe, S. 2010. Effect 
of soy isofl avone extract supplements on bone mineral 
density in menopausal women: Meta-analysis of randomized 
controlled trials. Asia Pacifi c J. of Clinical Nutrition 
19(1):33-42. [48 ref. Eng; jap]
• Summary: “This study was conducted to clarify the effect 
of ingesting soy isofl avone extracts (not soy protein or foods 
containing isofl avones) on bone mineral density (BMD) in 
menopausal women.”
 “Soy isofl avone extract supplements increased lumbar 
spine BMD in menopausal women. Further studies are 
needed to address factors affecting the magnitudes of 
effect on spine and to verify the effect on hip.” Address: 1. 
Information Center, National Inst. of Health and Nutrition, 
1-23-1 Toyama, Shinjuku-ku, Tokyo 162-8636, Japan.

4439. Tamang, Jyoti Prakash. 2010. Himalayan fermented 
foods: Microbiology, nutrition, and ethnic values. Boca 
Raton, Florida: CRC Press. xix + 295 p. See p. 65-78. 230-
31, 233. Illust. 25 cm. [584 ref]
• Summary: This is a very interesting, original, well 
researched and well written book. It is also the best source 
of detailed, well documented information on kinema and its 
close relatives seen to date.
 The word Sanskrit word Himalayas means literally 
“abode of the snows.” This region is the home of over 
65 million people. Those in the eastern Himalayas are of 
Mongolian ethnicity and ancestry.
 Chapter 3, titled “Fermented legumes,” includes a 
section titled “3.1 Important fermented soybean foods” 
which states (p. 65): “Some of the common ethnic nonsalted 
sticky fermented soybean foods of the eastern Himalayas 
are kinema (Nepal, Darjeeling hills, Sikkim, and South 
Bhutan), hawaijar (Manipur), tungrymbai (Meghalaya; food 
of the Khasi and Garo peoples), bekang (Mizoram; food of 
the Mizo people), aakhone (also called axone, Nagaland; 
food of the Sema Naga), and peruyyan (Arunachal Pradesh). 
Manipur, Meghalaya, Mizoram, Nagaland, and Arunachal 
Pradesh are small states in northeastern India.
 All of these foods are similar to kinema.
 Note: As a guide to the Seven Sister states of North East 
India, we are including a color map of the area created for 
Soyinfo Center.
 For all these six foods is given: The name of the food, 
a close-up photo of the food, indigenous knowledge of 
preparation, a fl ow chart showing the indigenous method 
of making the food, culinary practices (how the food is 
prepared / cooked and eaten), economy (its role in the local 
economy), microorganisms (dominant and secondary).
 Section 3.3 is “Microbiology” (of fermented legumes): 
Kinema (microorganisms, source of inoculation in kinema 
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production optimization of fermentation period, in situ 
fermentation of kinema, selection of starter culture, 
monoculture fermentation of kinema, development of 
pulverized starter for kinema production, phylogenetic 
similarity of Bacillus strains from Asian fermented 
soybeans), other fermented soybean foods of north east 
India.
 Section 3.4 is “Nutritive value” (table 3.1 compares the 
nutritional composition of raw soybean and kinema). And 
section 3.5 is “Conclusion.”
 The long and very interesting section (9.1.1) on the 
“Antiquity of kinema” (p. 230-34) states that it is a food 
of the Kirat ethnic group (to which the Limboo belong) 
of eastern Nepal. The origin of the word “kinema” can be 
traced back to the word kinaba of the Limboo language (ki 
= fermented; namba = fl avor). It is not clear whether kinema 
appeared fi rst, then was disseminated and diversifi ed, or 
vice versa. The Limboo believe that their discovery and 
domestication of the soybean (which they named chembi) is 
mentioned in one of their oral myths known as mundhuns. 
This myth, which is described here in detail, might have been 
written between 2500 and 100 BC (p. 231).
 Kinema is made by fermenting whole soybeans, without 
inoculation, with strains of Bacillus subtilis bacteria. It is 
alkaline in nature / pH, has a sticky, stringy texture and a 
strong fl avor.
 Natto [salty natto, not itohiki natto] is believed to have 
been introduced to Japan from China during the Nara period 
around 710-714 AD (Ito et al. 1996; Kiuchi 2001). Kinema 
might have originated in east Nepal around 600 B.C. to 100 
A.D. during the Kirat dynasty.
 Products closely resembling kinema are popular foods in 
many non-Brahmin communities in the eastern Himalayas. 
“The Lepcha [the aboriginal inhabitants of today’s Sikkim] 
call it satlyangser; the Tibetans and Bhutia [of Bhutan 
and Sikkim] call it bari; the Khasi [of Meghalaya] call 
it tungrymbai; the Meitei [of Manipur] call it hawaijar; 
the Mizo [of Mizoram] call it bekang; the Sema Naga [of 
Nagaland] call it aakhone; and the Apatani [of Arunachal 
Pradesh] call it peruyyan.”
 Soybean products closely resembling kinema outside 
of the Himalaya region are natto of Japan, chungkokjang 
of Korea, and thua-nao of Thailand [From Google Books 
Preview].
 Dr. Sasuke Nakao (1972) coined the term “natto 
triangle,” but Dr. Tamang proposes that the hypothetical 
triangle be renamed “Kinema–Natto–Thua-nao triangle” (or 
KNT triangle).
 Note: Four facts support Dr. Tamang’s elegant new 
triangle:
 (1) Indonesia and its mold-fermented tempeh should not 
have been part of the original natto triangle.
 (2) Nakano (1972) guessed that natto might have come 
to Japan from Java during the Muromachi period, however 

extensive research on natto and tempeh after 1972 offers no 
support to his guess.
 (3) Many new relatives of natto have been discovered 
since 1988, many of them by Dr. Tamang and co-workers. 
All of these (except the relatives of dawadawa made from 
soybeans found in West Africa) fall within the KNT triangle.
 (4) No mold-fermented soyfoods–such as tempeh, miso, 
soy sauce, jiang, or fermented tofu–fall within the new KNT 
triangle.
 An illustration / map (Fig. 9.1) shows this improved 
triangle with Japan (natto), Nepal-India-Bhutan (kinema), 
and Thailand (thua nao) at its three vertices / corners; it 
also includes chungkokjang (Korea), pepok (Myanmar), 
sieng (Thailand), and [incorrectly, mold-fermented] 
douche [douchi] from south China. These mildly alkaline, 
sticky fermented foods are popular among the peoples of 
Mongolian origin. This may be due to their typical fl avor 
called umami (Kawamura and Kara 1987). This fl avor is 
developed during the hydrolysis of soy protein (by protease 
enzymes) into amino acids during fermentation. Have people 
of Mongolian origin evolved or developed particular senses 
which incline them to enjoy the umami fl avor? In the eastern 
Himalayas green vegetable soybeans are also boiled and 
eaten.
 Section 10.3, “Commercialization through ethnic food 
tourism,” suggests that just as tourists visit the vineyards of 
France, tempeh shops in Indonesia, and artisans or factories 
that make shoyu or sake in Japan, there are potential tourist 
sites for experiencing how traditional foods are made in the 
Himalayan villages. For kinema, try visiting Aho village in 
Sikkim.
 About the author (p. xix): A good biography and 
portrait photo are given. In the “Acknowledgments” (p. 
xvii) he writes: “I am thankful to my wife Dr. Namrata 
Thapa for constant support and technical assistance in the 
preparation of this book. Over the past 16 years the team of 
brilliant Ph.D. students that I have recruited from the Food 
Microbiology Laboratory, Sikkim Government College, 
Gangtok, has been the real driving force in researching and 
identifying the scientifi c mechanisms of ethnic Himalayan 
fermented foods.” He then lists their names. Address: Food 
Microbiology Lab., Sikkim Government College, Gangtok, 
Sikkim 737 102, India.

4440. Tang, Anne Lise; Walker, K.Z.; Wilcox, G.; Strauss, 
B.J.; Ashton, J.F.; Stojanovska, L. 2010. Calcium absorption 
in Australian osteopenic post-menopausal women: an acute 
comparative study of fortifi ed soymilk to cows’ milk. Asia 
Pacifi c J. of Clinical Nutrition 19(2):243-49. [38 ref. Eng; 
chi]
• Summary: “Abstract: Calcium loss after menopause 
increases the risk of osteoporosis in aging women. Soymilk 
is often consumed to reduce menopausal symptoms, although 
in its native form, it contains signifi cantly less calcium 
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than cow’s milk. Moreover, when calcium is added as a 
fortifi cant, it may not be absorbed effi ciently.”
 The calcium-fortifi ed soymilk used in this study is 
widely sold throughout Australia. It is So Good, sold by 
Sanitarium Health Foods, NEW, Australia. When it is 
properly fortifi ed, its calcium bioavailability and hourly rate 
of absorption are about the same as that of dairy milk.
 Note: Soy is mentioned 70 times in this article. Address: 
1. School of Biomedical and Health Sciences, Victoria Univ., 
St Albans Campus, Melbourne, VIC 8001, Australia.

4441. Vegetarian and Vegan Foundation. 2010. The soya 
story: Everything you wanted to know about soya. The truth 
about how it impacts our health and the environment. Bristol, 
England. 60 p. Illust. 21.5 x 28 cm. [50+ ref]
• Summary: An very nice online digital book. Contents: 
Introduction. History. Soya: the superbean! The nutritional 
power of soya (by Juliet Gellatley) (7 refs).
 Soya: the health protector (by Dr. Justine Butler): 
The health effects of soya, phytoestrogens, heart health, 
blood pressure, diabetes and CVD, diabetes, menopausal 
symptoms, bone health, breast cancer, prostate cancer, 
endometrial cancer, colon cancer, brain power, soya-based 
infant formula, thyroid function, allergies, soya production, 
summary, references (35 refs).
 Soya: a global threat? How soya impacts the 
environment. Bean cuisine! An introduction to cooking with 
soya (by Jane Easton): Ingredients, stocklists (which soyfood 
products are available at the following British supermarkets: 
Asda, Sainsbury, Tesco, Waitrose, Independent health food 
shops and Oriental food markets. A good online source of 
soyfoods is Goodness Direct {www.goodnessdirect.co.uk}).
 Soya recipes (p. 35-60).
 The section on ingredients includes: Soya beans, 
edamame (fresh soya beans), tofu (silken tofu, fi rm tofu, 
fl avored tofu {marinated, smoked, deep-fried, Tofu Rosso, 
Tofu Basil}), miso, soya sauce, soya dairy alternatives (soya 
milk, soy yoghurt).
 Tofu manufacturers: Cauldron Foods (www.
cauldronfoods.co.uk). Dragonfl y (www.tofu.co.uk). Clear 
Spot [R & R Tofu] (www.clearspottofu.co.uk; Clearspot 
is the brand). Mori-Nu (www.morinu.com). Blue Dragon 
(www.bluedragon.com). Taifun (www.taifun-tofu.de/en).
 Makers of soyfood dairy alternatives: Alpro (www.
alprosoya.co.uk). Provamel (www.provamel.com). Sojasun 
(http://en.sojasun.com). Sojade [Triballat] (www.sojade.fr). 
Granovita (www.granovita.co.uk). Soyatoo [Tofutown.com] 
(www.soyatoo.de/us). Address: 8 York Court, Wilder Street, 
Bristol BS2 8QH, UK.

4442. Wang, Li-jun; Mu, H.L.; Liu, HJ.; Bhandari, B.; Saito, 
M.; Li, L.T. 2010. Volatile components in three commercial 
douchies, a Chinese traditional salt-fermented soybean food. 
International J. of Food Properties 13(5):1117-33. [30 ref]

• Summary: “Volatile components of three commercial 
douchies were extracted using a simultaneous steam 
distillation and extraction apparatus (SDE). The extracts 
were analyzed by gas chromatography-mass spectrometry 
(GC-MS). A total of 131 compounds were identifi ed, but 
only 25 components were common to all three brands. 
Major classes of compounds included esters (29), acids 
(18), alcohols (16), pyrazines (14), ketones (13), aldehydes 
(12), phenols (6), hydrocarbons (5), furans (5), sulphur-
containing compounds (5), pyridines (4), pyrimidines (2), 
and miscellaneous compounds (2).” Address: 1-3. College 
of Food Science and Nutritional Engineering, China 
Agricultural University, Beijing, P.R. China.

4443. Lund, T.D.; Blake, C.; Bu, L.; Hamaker, A.N.; Lephart, 
E.D. 2011. Equol an isofl avonoid: potential for improved 
prostate health, in vitro and in vivo evidence. Reproductive 
Biology and Endocrinology 9:4. Jan. 13. [31 ref]
• Summary: “Conclusions: Equol administration appears 
to have potential benefi cial effects for prostate health and 
other 5alpha-DHT mediated disorders. Equol administration: 
reduces PSA levels from LNCap cells under 5alpha-DHT 
stimulation, decreases rat prostate size, decreases serum 
5alpha-DHT levels and androgen hormone action, while not 
altering other circulating sex steroids or LH levels.” Address: 
Stoelting Co., Wood Dale, Illinois 60191.

4444. Bailey, Lafe. 2011. Recent history of Wenger’s work 
with extrusion cooking (Interview). SoyaScan Notes. Jan. 27. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Lafe (who started in Feb. 1990 at Wenger) does 
not know why the companies that make the Insta-Pro and 
Brady Crop Cooker both started in Des Moines, Iowa in 
the late 1960s. He says the best person to ask this question 
would be LaVon Wenger; he’s a 2nd generation Wenger who 
was active at Wenger in the late 1960s. Lafe asks me to email 
my question to him and he will make sure that LaVon gets 
it. LaVon usually spends the winters in Arizona, and that’s 
where he’s headed now–driving.
 The term “low cost extrusion cooker” began to be used 
in about the 1960s. The biggest difference between those 
and what Wenger makes is that those use a “dry extrusion 
process.” To make a higher quality product (palatability, 
digestibility, etc) and to decrease wear on the extruder, 
Wenger adds steam and hot water to the process. That 
requires a post-extrusion dryer, which is an extra piece of 
equipment. Product run through an Insta-Pro or a Brady was 
fed immediately to livestock on the farm; it was little or no 
stored.
 Note: A history of Triple F and Insta-Pro says they had 
their machines made by Wenger. “Because of extraordinary 
developments and turbulence in the idea of feeding soybeans 
and corn to livestock, we got out of the business of selling 
to farmers.” They used the Insta-Pro to make their own feed 
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at their own feed company in Des Moines, Iowa. Lafe says 
he still sees Insta-Pro on the market so he is a bit puzzled 
as to why they said they got out of the business of selling 
to farmers on their farms. Insta-Pro is now used primarily 
in making foods in developing / poor countries; food-aid 
programs and humanitarian aid.
 Wenger makes livestock feed for swine and poultry; 
quality is very important because of “feed conversion ratios” 
(more meat out from 1 pound of feed input), inactivation 
of trypsin inhibitors. Wenger makes a pasteurized feed that 
is very important for Salmonella control. Worldwide, most 
livestock feeds are still pelleted, to reduce dust when animals 
are feeding in a trough. Wenger extruders turn out 12 tons/
hour at most.
 Pet foods are Wenger’s #1 market, and have been for 
many years. Globally on dry expanded pet food, Wenger 
equipment (incl. Extru-Tech) is used to make 75-80%. Mars–
the candy bar company–has long been the world’s leading / 
largest dry pet food manufacturer–for dogs and cats. Mars 
makes the Pedigree brand, and many other brands. They have 
bought other pet food companies over time.
 Human food: This is still an important part of Wenger’s 
business. Over the past 10 years or so it has probably 
averaged at least 25% of total sales, and the high has 
probably been 40%. Wenger’s biggest food market is in the 
textured vegetable proteins, with a tremendous amount of 
that made and consumed in Asia. They view it as a source 
of protein rather than as a meat alternative or extender. All 
socio-economic groups buy and eat it. About half is single-
screw extruded and the more expensive half is twin-screw 
extruded. “Double extrusion” is when the same product is 
run through the extruder twice. Uni-tex was always made 
on a single screw extruder. Institutional (such as food lunch 
program) use of textured soy protein is much bigger than 
retail in the USA.
 Wenger is doing exceptionally well as a company. 
Financially, the last 5 years have been the best in Wenger’s 
history. There are many disadvantages, globally, to the U.S. 
dollar being weak.
 Exports: In 1990 about 65% of Wenger’s sales were 
as exports. That has steadily increased until the last few 
years exports have accounted for 75-78% of sales. Of these 
exports, about 70% is pet food or aquaculture and 30% 
human food. For high-quality, low-cost protein, nothing 
beats the soybean. A lot of Wenger’s recent success has 
been due to the changing perception of the human-pet bond; 
the industry calls it “the humanization of pets.” People feel 
passionate about what their pets eat and how that food is 
made. Huge pet-food markets are found in the USA, eastern 
and western Europe, and even Brazil.
 Wenger’s 2nd biggest market is for aquaculture 
(aquafeed–ready to feed to catfi sh and tilapia) because they 
can make the pellets hold together much better; it’s called 
“water stability.” Fish meal (for use as an aquafeed) is 

becoming more and more scarce. The focus is on increasing 
plant proteins in aquafeed diets.
 Another growth market is reconstituted foods such as 
rice and dal. The customers want quick-cooking foods that 
save fuel and time. Some clients want Wenger to fortify the 
rice or dal with vitamins, minerals, protein, etc.
 Wenger is a corporation that is still in the Wenger 
family–3rd generation. Lafe, Brad Wenger, and Marc Wenger 
are all 3rd generation and all cousins. Corporate culture is so 
important. 70% of Wenger’s business is with repeat clients–
so it is all about relationship.
 Oak Smith pulled Wenger kicking and screaming into 
the international marketplace in the early 1950s; the fi rst sale 
was to Venezuela. Oak also created a new and independent 
company named to Wenger International. Wenger 
Manufacturing fi nally bought it in about 1995. Wenger, 
established in 1935, is a company based on innovation. 
Being focused on the future of a company can have one 
disadvantage; no one records or keeps the history.
 World War II essentially dissolved the company. 
Molasses was rationed. When the war ended, the business 
was re-started. Address: Vice President, Sales and Business 
Development, Wenger Manufacturing, Inc., Sabetha, Kansas. 
Phone: 785-284-2133.

4445. Fourtounas, C. 2011. Phosphorus metabolism in 
chronic kidney disease. Hippokratia 15(Suppl. 1):50-52. Jan. 
[24 ref]
• Summary: “The knowledge about the exact mechanisms 
involved in phosphorus homeostasis and the evolution of 
secondary hyperparathyroidism in chronic kidney disease 
(CKD) has improved during the last years. The discovery of 
Fibroblast Growth Factor 23 (FGF23) has revolutionized our 
understanding about the links between mineral metabolism, 
vitamin D and parathyroid hormone (PTH). FGF23 
serum levels increase early in CKD before the increase of 
serum phosphorus or the decrease of vitamin D and there 
is parathyroid resistance to FGF23 in advanced CKD. 
Increased levels of serum phosphorus have been related in 
epidemiological studies with adverse outcomes in patients 
with CKD, diabetes, coronary artery disease, or even normal 
adults. In patients with CKD stage 3 or 4, low phosphorus 
diets have been related with adverse outcomes due to the 
risk of malnutrition and there are limited data regarding the 
role of phosphate binders in these patients. Recent studies 
suggest that increased serum FGF23 levels are associated 
with mortality, left ventricular hypertrophy and progression 
of CKD independently of serum phosphorus levels. There 
is an ongoing debate about the ‘normal’ or ‘desirable’ levels 
of serum phosphorus in CKD and a new role of FGF23 
as a marker of the disturbances of mineral metabolism in 
CKD is emerging.” Address: 1. Dep. of Internal Medicine-
Nephrology, Patras University Hospital, Patras-Greece.
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4446. Kwon, Dae Young; Hong, Sang Mee; Ahn, Il Sung. 
2011. Isofl avonoids and peptides from meju, long-term 
fermented soybeans, increase insulin sensitivity and 
exert insulinotropic effects in vitro. Nutrition (Burbank, 
California) 27(2):244-52. Feb.
• Summary: “Objective: Although soybeans have been 
shown to alleviate metabolic syndromes, fermented 
soybeans may have even greater effects. We investigated the 
antidiabetic effects of meju, a soy food that is fermented up 
to 2 mo, and the mechanism by which it exerts its effects.”
 “Conclusion: The compositional changes in 
isofl avonoids and peptides that occurred during a longer 
fermentation period, without the use of salt, enhanced the 
antidiabetic effect of soybeans.” Address: 1. Food Functional 
Research Division, Korean Food Research Institutes, 
Sungnam-Si, Korea.

4447. Mishra, R.; Bhadauria, S.; Murthy, P.K.; Murthy, 
P.S. 2011. Glycine soya diet synergistically enhances the 
suppressive effect of tamoxifen and inhibits tamoxifen-
promoted hepatocarcinogenesis in 7,12-dimethylbenz[alpha]
anthracene-induced rat mammary tumor model. Food and 
Chemical Toxicology 49(2):434-40. Feb. *
• Summary: “There is increasing interest in phytoestrogens 
as potential alternatives to synthetic selective estrogen 
receptor modulators (SERMs) in the prevention and therapy 
of breast cancer. The present study is aimed at determining 
whether dietary Glycine soya (Glycine max seeds; GS), 
which is rich in phytoestrogens, can enhance the anti breast 
cancer effi cacy of the SERM tamoxifen (TAM) and the effect 
of TAM and GS, either alone or in combination, on DMBA-
initiated hepatocarcinogenesis in rat.”
 “The fi ndings show that dietary GS enhances the 
therapeutic effi cacy of TAM against mammary tumors 
and minimizes TAM’s hepatocarcinogenesis promotion 
potential.” Address: Div. of Toxicology, Central Drug 
Research Institute, Council of Scientifi c and Industrial 
Research (CSIR), Lucknow, India.

4448. Pase, Matthew P.; Grima, N.A.; Sarris, J. 2011. The 
effects of dietary and nutrient interventions on arterial 
stiffness: A systematic review. American J. of Clinical 
Nutrition 93(2):446-54. Feb. [57 ref]
• Summary: “Background: Although dietary and nutrient 
interventions have been extensively studied as a means of 
improving arterial stiffness, to our knowledge no systematic 
analysis of the data has been conducted.
 “Objective: The aim of the current study was to 
systematically review the human clinical trial data and 
qualitatively examine the effi cacy of dietary and nutrient 
interventions in the treatment of arterial stiffness.
 “Design: We systematically searched multiple databases 
until July 2010 for relevant randomized controlled human 
clinical trials of common dietary and nutrient interventions 

in the treatment of arterial stiffness. Located studies were 
subject to strict inclusion criteria and objectively assessed for 
scientifi c quality.
 “Results: Of the 75 relevant studies located, we 
considered 38 studies to be appropriate for review. Results 
revealed support for intakes of omega-3 (n-3) fi sh oils 
(Cohen’s d = 0.21-0.81) and soy isofl avones (Cohen’s d = 
0.35-0.39) in the treatment of arterial stiffness... Limited but 
consistent evidence suggested that caffeine intake acutely 
increased arterial stiffness (Cohen’s d = 0.34-0.51).
 “Conclusions: Current evidence from several 
small studies suggests that omega-3 and soy isofl avone 
supplementation provides an effective means of reducing 
arterial stiffness. There was little research that explored 
intakes of herbal medicines or micronutrients in the 
treatment of arterial stiffness, and this remains an area 
of potential research.” Address: 1. National Inst. of 
Complementary Medicine Centre for Study of Natural 
Medicines and Neurocognition, Melbourne, Australia.

4449. Uenishi, Toshiaki; Sugiura, H.; Tanaka, T.; Uehara, M. 
2011. Aggravation of atopic dermatitis in breast-fed infants 
by tree nut-related foods and fermented foods in breast milk. 
J. of Dermatology 38(2):140-45. Feb. [32 ref]
• Summary: “Ninety-two exclusively breast-fed Japanese 
infants with atopic dermatitis were studied to see whether 
tree nut-related foods (chocolate and coffee) and fermented 
foods (cheese, yogurt, bread, soy sauce, miso soup and 
fermented soy beans [probably natto]) eaten by their mothers 
affected their skin condition. Of the 92 infants, 67 (73%) 
showed improvement of skin lesions when their mothers 
avoided these foods and showed aggravation of skin lesions 
when these foods were reintroduced... These fi ndings suggest 
that tree nut-related foods and fermented foods are important 
offending foods of atopic dermatitis in breast-fed infants.”
 Note: The word “atopic” refers to a form of allergy in 
which a hypersensitivity reaction may occur in a part of the 
body not in contact with the allergen; e.g., atopic dermatitis. 
Address: Dep. of Dermatology, Shiga Univ. of Medical 
Science, Seta, Otsu, Japan.

4450. Vandenplas, Yvan; De Greef, Elisabeth; Devreker, 
Thierry; Hauser, Bruno. 2011. Soy infant formula: is it that 
bad? Acta Paediatrica 100(2):162-66. Feb. [53 ref]
• Summary: “The medical indications for SIF [soy infant 
formula] are limited to galactosaemia and hereditary lactase 
defi ciency. In the treatment of cow’s milk allergy, SIF 
is used for economic reasons, as extensive hydrolysates 
are expensive. SIF is dissuaded mainly because of its 
phytoestrogen content.
 “Conclusion: Soy infant formula remains an option for 
feeding of term born infants if breastfeeding is not possible 
and if standard infant formula is not tolerated.”
 The preferred food for infants is breast milk. Soy protein 
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has been used in infant feeding since 1909, yet the popularity 
of soy infant formula varies signifi cantly in different parts 
of the world. “The world is divided into ‘soy-popular’ 
countries such as the USA and ‘soy-avoiding’ countries 
such as France. The purpose of this review is to discuss the 
arguments used to motivate both viewpoints.
 Contents: Introduction. History. Indications for SIF: 
Medical indications. Non-medical indications. Phytate. 
Aluminium. Stachyose and raffi nose [oligosaccharides which 
can cause fl atulence]. Phytoestrogens (the mean adult intake 
in Asia is 8-50 mg/day and in the Western world only 0.5-3.5 
mg/day. For vegetarians it is 3-12 mg/day and for vegans 15-
60 mg/day). Immune development. Benefi cial effects of soy. 
Conclusions (“Allergy to soy occurs in roughly 10% of the 
cow milk allergic babies.” See Conclusion above). Address: 
Universitair KinderZiekenhuis Brussel, Laarbeeklan 101, 
1090 Brussels, Belgium.

4451. Fujita, Y.; Iki, M.; Tamaki, J.; et al. 2011. Association 
between vitamin K intake from fermented soybeans, natto, 
and bone mineral density in elderly Japanese men: the 
Fujiwara-kyo Osteoporosis Risk in Men (FORMEN) study. 
Osteoporosis International. March 11. [Epub ahead of print]. 
[38 ref. Eng]
• Summary: “A cross-sectional analysis of 1,662 community 
dwelling elderly Japanese men suggested that habitual 
natto intake was signifi cantly associated with higher bone 
mineral density (BMD). When adjustment was made for 
undercarboxylated osteocalcin levels, this association was 
insignifi cant, showing the natto-bone association to be 
primarily mediated by vitamin K.”
 “Conclusion: Habitual intake of natto was associated 
with a benefi cial effect on bone health in elderly men, and 
this association is primarily due to vitamin K content of 
natto, although the lack of information on dietary nutrient 
intake, including vitamin K1 and K2, prevented us from 
further examining the association.” Address: Dep. of Public 
Health, Kinki Univ. Faculty of Medicine, 377-2 Oono-
higashi, Osaka-Sayama, Osaka, 589-8511, Japan.

4452. Hodis, Howard N.; Mack, Wendy J. 2011. A “window 
of opportunity”: The reduction of coronary heart disease and 
total mortality with menopausal therapies is age- and time-
dependent. Brain Research 1379:244-52. March 16. [41 ref]
• Summary: “The totality of data indicates that the ‘window 
of opportunity’ for reducing coronary heart disease (CHD) 
and overall mortality is initiation of hormone therapy (HT) 
within 6 years of menopause and/or before 60 years of age. 
Reduction of CHD risk and overall mortality with prolonged 
HT use in this subgroup of women is consistent across 
randomized controlled trials and observational studies.” 
Address: Keck School of Medicine, Univ. of Southern 
California, Los Angeles, California 90033.

4453. Hogervorst, Eef; Mursjid, F.; Priandini, D.; Setyawan, 
H.; Ismael, R.I.; Bandelow, S.; Rahardjo, T.B. 2011. 
Borobudur revisited: Soy consumption may be associated 
with better recall in younger, but not in older, rural 
Indonesian elderly. Brain Research 1379:206-12. March 16. 
[46 ref]
• Summary: Tofu, tempeh and other soy products contain 
high levels of “plant estrogens or isofl avones. This study 
revisited a rural Central Javanese population (56-97 years 
of age) who were covered by the Borobudur District Health 
Centers. Data on cognitive performance were available 
for n=142 participants. Results showed positive linear 
associations of weekly tofu (beta=.22, p<0.05) and tempeh 
(beta=.23, p<0.01) consumption with immediate recall, 
which were signifi cant in those with an average age of 67 
years.”
 Note: Soy is mentioned 35 times in this document, 
tofu 53 times, and tempeh 25 times. Address: 1. SSEHS, 
Loughborough Univ., Loughborough, UK; 2-3, 5-7. Center 
for Aging Studies, Universitas Indonesia, Depok, Jakarta, 
Indonesia; 4. Diponegoro Univ., Semarang, Java, Indonesia.

4454. Fulkerson, Lee. 2011. Forks over knives (Motion 
picture). 90 minute documentary. *
• Summary: Forks Over Knives is a feature documentary 
fi lm that was shot in 2009. This fi lm examines the profound 
claim that most, if not all, of the so-called “diseases of 
affl uence” that affl ict us can be controlled, or even reversed, 
by rejecting our present menu of animal-based and processed 
foods. Two major storylines in the fi lm trace the personal 
journeys of a pair of pioneering yet under-appreciated 
researchers, Dr. T. Colin Campbell and Dr. Caldwell 
Esselstyn.
 “Dr. Campbell, a nutritional scientist at Cornell 
University [Ithaca, New York], was concerned in the late 
1960’s with producing ‘high quality’ animal protein to bring 
to the poor and malnourished areas of the third world. While 
in the Philippines, he made a life-changing discovery: the 
country’s wealthier children, who were consuming relatively 
high amounts of animal-based foods, were much more likely 
to get liver cancer. Dr. Esselstyn, a top surgeon and head 
of the Breast Cancer Task Force at the world-renowned 
Cleveland Clinic [in Ohio], found that many of the diseases 
he was routinely treating were virtually unknown in parts of 
the world where animal-based foods were rarely consumed.
 “These discoveries inspired Campbell and Esselstyn, 
who didn’t know each other yet, to conduct several 
groundbreaking studies. One of them took place in China 
and is still among the largest and most detailed health-related 
investigations ever undertaken. Their research led them to a 
startling conclusion: degenerative diseases like heart disease, 
type 2 diabetes, and even several forms of cancer, could 
almost always be prevented–and in many cases reversed–
by adopting a whole foods, plant-based diet. Despite the 
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profound implications of their fi ndings, their work has 
remained relatively unknown to the public.” Address: Writer 
and Director of fi lm.

4455. Kolapo, Adelodun Lawrence. 2011. Soybean: Africa’s 
potential Cinderella food crop. In: Tzi Bun Ng, ed. 2011. 
Soybean–Biochemistry, Chemistry and Physiology. Rijeka, 
Croatia: InTech. viii + 642 p. See p. 137-50. Chap. 9. [59 ref]
• Summary: Contents: 1. Introduction. 2. Soybean 
improvement programme in Africa. 3. Soybean production 
and utilization in Africa. 4. Soy foods in Africa. 5. Soybean 
in nutrition and health. 6. Africa’s nutrition situation. 7. 
Soybean and the future Africa. Address: Biology Dep., The 
Polytechnic, Ibadan, Nigeria.

4456. Ozen, Saimin; Darcan, Sukran. 2011. Effects 
of environmental endocrine disruptors on pubertal 
development. Journal of Clinical Research in Pediatric 
Endocrinology 3(1):1-6. March. [52 ref]
• Summary: Contents: Introduction. Effects of endocrine 
disruptors on puberty. Natural endocrine disruptors. 
Synthetic endocrine disruptors. Studies on roles of endocrine 
disruptors in precocious puberty: Animal studies, studies 
in humans. Conclusion. Table 1 shows the major endocrine 
disruptors: Phytoestrogens (incl. daidzein, genistein, 
formononetin, equol), organohaolgens, pesticides (incl. DDT, 
atrazine, heptachlor, malathion, trifi luraline), phthalates, 
heavy metals (arsenic, cadmium, uranium, lead, mercury), 
drugs (oral contraceptives, diethylstilbestrol, cimetidine), and 
industrial products.
 “Phytoestrogens have estrogenic effects when 
consumed in huge amounts, and antiestrogenic effects at low 
concentrations.”
 “In this paper, the available evidence from animal and 
human studies on the effects of environmental EDs with 
the potential to cause precocious or delayed puberty was 
reviewed.” Address: 1. Pediatric Endocrinology Unit, Mersin 
Children Hospital, Mersin, Turkey.

4457. SoyaScan Notes. 2011. Updated USDA database on the 
isofl avone levels in foods, commercial ingredients, soybeans 
and soyfoods (Overview). April 23. Compiled by William 
Shurtleff of Soyinfo Center. [1 ref]
• Summary: The link is now http://www.ars.usda.gov/ 
SP2UserFiles/ Place/12354500/ Data/isofl av/ Isofl av_ 
R2.pdf. “Legumes and legume products” starts on p. 16. Start 
by going to page 24, which is where the soy section begins. 
Then you can do a PDF search for fermented soyfoods such 
as: Tempeh, miso, soy sauce, natto, or Sufu (fermented 
tofu)–and you will see that they are NOT lower in total (or 
specifi c isofl avones) than nonfermented soyfoods such as: 
Tofu, soymilk, soybeans (immature), soybeans (mature), etc.

4458. Anderson, James W.; Bush, Heather M. 2011. Soy 

protein effects on serum lipoproteins: A quality assessment 
and meta-analysis of randomized, controlled studies. J. of the 
American College of Nutrition 30(2):79-91. April. [73 ref]
• Summary: Analyses included 20 parallel-design studies 
and 23 crossover studies.
 “Soy protein consumption with a median of 30 g/d was 
associated with a signifi cant improvement in lipoprotein 
risk factors for CHD [coronary heart disease]... Regular 
consumption of 1 to 2 servings of soy protein daily (15 to 30 
g) has a signifi cant favorable impact on serum lipoprotein 
risk factors for coronary heart disease.” Address: 1. Dep. of 
Internal Medicine, College of Medicine, Univ. of Kentucky, 
Lexington, Kentucky.

4459. Herman, Eliot M.; Burks, A. Wesley. 2011. The impact 
of plant biotechnology on food allergy. Current Opinion in 
Biotechnology 22(2):224-30. April. [48 ref]
• Summary: “Biotechnology offers the prospect of 
producing low-allergen or allergen null plants that could 
mitigate the allergic response. Modifi ed low-IgE binding 
variants of allergens could be used as a vaccine to build 
immunotolerance in sensitive individuals.” However this 
is a regulatory concern. Address: 1. Donald Danforth Plant 
Science Center, 975 N Warson Rd, St. Louis, Missouri 
63105.

4460. Okubo, H.; Miyake, Y.; Sasaki, S.; et al. 2011. 
Nutritional adequacy of three dietary patterns defi ned by 
cluster analysis in 997 pregnant Japanese women: the 
Osaka Maternal and Child Health Study. Public Health and 
Nutrition 14(4):611-21. April. Epub 2010 Sept. 21. *

4461. Theil, Elizabeth C. 2011. Iron homeostasis and 
nutritional iron defi ciency (Open Access). J. of Nutrition 
141(4):S724-S728. April. [45 ref]
• Summary: “Nonheme food ferritin (FTN) iron minerals, 
nonheme iron complexes, and heme iron contribute to 
the balance between food iron absorption and body iron 
homeostasis.” Address: Council on BioIron at Children’s 
Hospital Oakland Research Institute, Dep. of Nutrition 
Sciences and Toxicology, Univ. of California, Berkeley, CA 
94609.

4462. Messina, Mark J. 2011. Overview of the recent history 
on the nutritional value of soy (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyinfo Center.
• Summary: There have long been scientifi c studies that 
raise important questions about the nutritional value of soy, 
especially in the areas of antinutritional compounds in soy 
(goitrogenic properties, protease inhibitors, saponins) and 
fertility / reproductive problems in animals (cheetahs). But 
these traditionally tended to be known mainly to scientists 
and had little effect on the consumption or image of soyfoods 
or soy protein ingredients. Therefore by 1990 the focus of 
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attention among soy advocates was developing and they 
were launching good-tasting soy products and introducing 
soyfoods as a good source of protein for people who were 
vegetarians or who wanted to reduce their consumption of 
meat.
 In June 1990 the National Cancer Institute (NCI, where 
Mark worked) organized a workshop on “The role of soy 
products in cancer prevention.” Mark was at the NCI at 
the time and he organized this workshop. As a result of 
that workshop, and the paper published in 1991 from the 
workshop, the NCI funded $3 million worth of research on 
soy. This was the fi rst time a formal health organization had 
recognized the potential health benefi ts of soy beyond just 
the protein it provided, and secondarily when investigators 
recognized that there was funding for soy-related research, it 
caused many academic researchers to become interested in 
the fi eld, because (1) there was considerable research money 
available, and (2) the NCI thinks this is a subject worth 
investigating. workshop is published.
 1991–”The role of soy products in reducing risk of 
cancer: Commentary,” Mark Messina and Stephen Barnes 
published in the J. of the National Cancer Institute. This 
paper identifi es fi ve potential chemopreventives in soy, 
including isofl avones, protease inhibitors, phytosterols, 
saponins, and inositol hexaphosphate [phytic acid]. This 
paper is later used by anti-soy groups or people to say, “Well 
the soy industry has ‘spun’ these potential antinutrients into 
compounds of potential benefi t.”
 1992–Lancet, publishes a letter from Herman 
Adlercreutz et al. as “Dietary phyto-oestrogens and the 
menopause in Japan.” It suggests the low incidence of 
hot fl ashes among Japanese women in Japan is due to 
their consumption of soy because it contains isofl avones 
[phytoestrogens].
 1994–”Soy intake and cancer risk: A review of the in 
vitro and in vivo data,” by Messina, Persky, Setchell, and 
Barnes is the most widely cited article in the soy fi eld for 
years. The majority of studies are supportive of soy reducing 
cancer risk.
 1995 Aug.–”Meta-analysis of the effects of soy 
protein intake on serum lipids,” by James Anderson et al. 
published in New England J. of Medicine. This summary 
of 60 scientifi c studies is probably the most signifi cant 
and infl uential article on the health / medical benefi ts of 
soyfoods ever to be published. It shows that consuming soy 
protein regularly can reduce blood cholesterol by 13%–
which is huge. It receives widespread media coverage (not 
hype, Mark thinks) and leads to a large jump in soyfoods 
consumption in the USA. “It raised the subject to a another 
level.”
 1995 is a huge year for soy from a scientifi c / academic 
viewpoint. The fi rst clinical study on hot fl ashes is also 
published. C. Lamartiniere et al. (Stephen Barnes’ lab) 
publish a paper suggesting that early intake of genistein, 

an estrogenic component of soy, reduces later risk of breast 
cancer in rats.
 1996–The fi rst animal study for osteoporosis is 
published (the fi rst human study for osteoporosis published 
in 1998).
 1998–Mark thinks that this year can be considered the 
peak year for interest in soy in the United States.
 1999 Oct. 26–The US Food and Drug Administration 
(FDA) approves and announces the soy protein health claim.
 1999 Oct. 31 to Nov. 3–About 600 scientists attend the 
Third International Soy Symposium in Washington, DC. 
Basically every company was thinking about adding soy to 
their product line.
 Did the media hype soy during the 1990s? Mark thinks, 
in retrospect, they did not; they reported, quite fairly and 
accurately, many promising scientifi c reports. Did soy 
companies hype soy? Generally not. They used the soy 
protein health claim to the extent they were allowed to, and 
publicized mainstream media coverage.
 So how did we move from so many positive scientifi c 
studies to the rise of negative messages about soy? It’s pretty 
explainable both from a consumer standpoint and from a 
scientifi c standpoint.
 In Sept. 1995, “Soy products for dairy products? Not so 
fast,” by Sally Fallon (an unknown in the soy community) 
and Mary Enig is published in Health Freedom Newsletter 
(Monrovia, California). This article is later expanded in the 
Utne Reader and then in the Townsend Medical Letter–to a 
roughly 10,000 word article. This is on the consumer side.
 1997–”Dietary genistein exerts estrogenic effects upon 
the uterus, mammary gland and the hypothalamic / pituitary 
axis in rats,” by Santell et al. (Bill Helferich’s lab) shows the 
other side of the promising cancer story–the fi rst scientifi c 
study to do so, and in a very legitimate way. Helferich and 
his students subsequently published many scientifi c papers 
on the potential cancer promoting effects of genistein. Yet 
Japanese women have one-sixth the incidence of breast 
cancer of American women. Toxicologists would reply 
that they are very reluctant to extrapolate from one human 
culture to another because of the possibility that the people 
in one culture may metabolize and respond to a particular 
compound differently than another. Helferich would reply 
that the key risk is post-menopausal exposure, which 
characterizes American women. Only within the last 3 years 
has his hypothesis been refuted to a large extent.
 Even today, but especially back then, when Mark was 
interviewed by the media, he would consciously sound a 
cautionary note and put a damper on the media’s desire to 
portray soy as a “miracle food” or “magic bullet.” Mark 
almost always ran into problems with the media. In a lot of 
articles, the media would interview 4-5 scientists (of which 
Mark was one) and, for 10 big articles in a row, the story 
would end up reading “... but according to Mark Messina” 
[we need more data before we can be sure]. Mark would get 
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calls from clients asking why he was always the one who 
was sounding the note of caution. Scientists who are actually 
researching a particular fi eld or subject, tend to exaggerate 
their fi ndings; it serves them well. This is not the fault of the 
media.
 By the late 1990s scientists began to realize that the 
hypotheses about soy helping to reduce hot fl ashes was 
impressive, and enthusiasm waned. However the hypothesis 
that soy strengthens bones has been extremely active area of 
research over the past decade. 2000–A year after the health 
claim, the American Heart Association endorsed soyfoods.
 2000 May–”Tragedy and hype: The Third International 
Soy Symposium,” by Sally W. Fallon and Mary G. Enig is 
published in Nexus (April/May p. 15-20, 69), a little-know 
periodical in New Zealand. Mark thinks that this article, 
forever circulated on the Internet and in the print media, 
actually had more of an impact than Kaayla Daniels’ book. 
The book and the article can be said to have started the anti-
soy movement in the United States.
 2000 about–The mainstream media started to do a 
complete reversal on soy. They did it, in part, because they 
had already written all the articles about the benefi ts of soy. 
Bill Helferich’s research began gradually to come to the 
forefront, and little by little the image of soy began to be 
tarnished.
 2005 Feb.–The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food, by Kaayla T. Daniel is 
published. Mark thinks this book was quite important in 
creating a negative image for soy. Continued. Address: PhD, 
429 Calhoun St., Port Townsend, Washington 98368.

4463. Messina, Mark J. 2011. Overview of the recent history 
on the nutritional value of soy. Part II (Interview). SoyaScan 
Notes. May 15. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: Almost all of the negative Web 
articles about soy have the Weston A. Price Foundation 
[Sally Fallon and Kaayla T. Daniel] as their source.
 When did the negative stories / postings on the Web start 
to become a signifi cant part of the total soy picture? When 
did these articles reach a critical mass at which point Web 
users began to notice that there were a lot of web articles 
saying that soy was not a healthy, benefi cial food? Mark 
thinks this happened in about 2005.
 2005 Aug. “Effects of Soy in Health Outcomes,” by E. 
Balk et al. is published. This U.S. government funded a study 
that was conducted by the Agency for Health Care Research 
and Quality (Tufts University actually did the study). It 
basically said that in none of the claims about soy having 
benefi ts was the evidence conclusive. Basically a review of 
the literature, it was a huge study (xiii + 223 pages) that cost 
$1 million and got a lot of publicity.
 2006 Aug. 13–Mark is taken apart in a major article 
(cover story) in the San Francisco Chronicle Magazine (a 

weekly magazine) by James Nestor. The writer wanted to 
make the point that “maybe soy isn’t as great as it seems.” 
Mark was completely unprepared for that because all 
interviews before that were about the benefi ts of soy and 
it was always a reasonable reporter with a solid nutritional 
background. Mark started to talk frankly with Nestor, not 
realizing what his angle was. Mark’s quotes that appeared in 
the article were such that Mark was devastated for the next 
six months. He even lost sleep over it. He was quoted in the 
article as saying that Kaayla Daniel has a mail-order degree; 
she does, but that is not the type of statement that Mark 
would like to have attributed to him. After that interview, 
Mark required that he must approve all quotes. He would 
often say that he would talk to a reporter “on background” 
but would like to approve any quotes. Mark remembers this 
interview because it was at this time the mainstream media 
began to move in the opposite direction in their attitude 
toward soy. That was a turning point.
 2006–The American Heart Association “killed soy.” 
The paper was: Sacks, Frank M., et al. 2006. “Soy protein, 
isofl avones, and cardiovascular health. An American Heart 
Association Science Advisory for Professionals from the 
Nutrition Committee.” They said it doesn’t deserve a health 
claim, it doesn’t do anything for hot fl ashes, osteoporosis, or 
cancer (and may have some harmful effects), but soyfoods 
themselves are okay because they are low in saturated fat and 
high in protein; stay away from supplements of course. Mark 
is now working with some people to see if they can get the 
AHA to update their position because (1) the paper was not 
well done; and (2) the data in the last 5 years have been very 
unsupportive of everything said in this paper.
 So two reviews in a row say that soy offers no health 
benefi ts aside from having a good nutrient profi le, and there 
could be some potential harmful effects.
 But within the last 5 years, research has generally 
supported the health benefi ts of soy. (1) Concerning breast 
cancer, the data have been dramatically in support of safety. 
Its just remarkable. Four epidemiological studies (2 in 
the U.S. and two in China) show that soy intake, after a 
diagnosis of breast cancer, actually improves prognosis. So 
the human data shows the opposite of what Bill Helferich’s 
lab showed–safety plus potential benefi t. In the latest study, 
of women with breast cancer from California, they followed 
3,000 women for 7 years. There was a 54% reduction in the 
risk of mortality!
 (2) Concerning hot fl ashes–Mark has been working 
on a meta-analysis (of 19 studies) for 3 years which shows 
consistent effi cacy of isofl avones for alleviating hot fl ashes. 
It shows about a 50% reduction in severity and frequency. 
Some edible soy products are more effective than others. 
Soyfoods are not as effective as supplements. Most of the 
studies nowadays are done using supplements.
 Can the negative comments by the anti-soy faction 
on the web be supported by scientifi c studies or not? They 
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cannot. The comments by Weston A. Price Foundation are 
either completely inaccurate or very unbalanced and one-
sided. Mark gets Google searches every day and he sees 
exactly what they are saying. (1) Soy contains phytates, 
which inhibit mineral absorption, so they cause mineral 
defi ciencies. And then they list all the problems with mineral 
defi ciencies. (2) Soy contains protease inhibitors (e.g., 
trypsin inhibitors). (3) Soy contains isofl avones, which cause 
cancer–citing crazy studies. So we have to make a clear 
distinction between negative scientifi c studies on soy, and 
negative information about soy on the Web–which is of a 
totally different type.
 One thing Mark fi nds very interesting: If you study 
what Weston A. Price Foundation has said, they rarely even 
comment on isofl avones and breast cancer. Mark thinks they 
have put themselves in a box. They have been in favor of 
fermented soyfoods apparently because fermented soyfoods 
were the fi rst soyfoods, fermentation hydrolyzes phytates, 
and it inactivates some of the protease inhibitors. In addition, 
they created the impression that fermented foods don’t 
contain isofl avones. Yet they must recognize that they do; 
even Joseph Mercola now understands that they do. If you 
believe in Helferich’s studies, it becomes diffi cult to make 
the argument that fermented soyfoods are safe.
 Does Mark believe that the isofl avones found in 
soyfoods are generally benefi cial or harmful or neither? 
It looks like they improve the health of the arteries in 
postmenopausal women; they make the walls more fl exible. 
That is a modest benefi t. They also reduce hot fl ashes. Mark 
thinks that everything else is speculative. The only possible 
concern is the latest research on the effect of soy on thyroid 
function. That could be important if it stands up to scrutiny. 
Address: PhD, 429 Calhoun St., Port Townsend, Washington 
98368.

4464. Bilyeu, Kristin D. Assignor to the United States of 
America, as represented by the Secretary of Agriculture, 
Washington, DC. 2011. Development of low allergen 
soybean seeds using molecular markers for the P34 allele. 
U.S. Patent 7,951,537 B2. May 31. 12 p. Application fi led 28 
Jan. 2009.
• Summary: “A mutation in the gene encoding the 
P34 protein in Soybean which affects allergenicity is 
characterized. Soybean homozygous for a mutant allele 
comprising a four base pair insertion at the start codon of the 
gene encoding the P34 protein, exhibit signifi cantly reduced 
P34 protein accumulation. Nucleic acid samples of soybean 
may be assayed for the presence of this insertion to detect 
the mutant allele, and soybean containing the allele may be 
selected for breeding to generate reduced P34 soybean lines. 
Molecular markers have been developed for detecting the 
presence or absence of the four base pair insertion.” Address: 
Columbia, Missouri.

4465. Blasbalg, Tanya L.; Hibbeln, J.R.; Ramsden, 
C.E.; Majchrzak, S.F.; Rawlings, R.R. 2011. Changes in 
consumption of omega-3 and omega-6 fatty acids in the 
United States during the 20th century. American J. of 
Clinical Nutrition 93(5):950-62. May. [44 ref]
• Summary: “Background: The consumption of omega-3 (n-
3) and omega-6 (n-6) essential fatty acids in Western diets is 
thought to have changed markedly during the 20th century.
 “Objective: We sought to quantify changes in the 
apparent consumption of essential fatty acids in the United 
States from 1909 to 1999.
 “Design: We calculated the estimated per capita 
consumption of food commodities and availability of 
essential fatty acids from 373 food commodities by using 
economic disappearance data for each year from 1909 to 
1999. Nutrient compositions for 1909 were modeled by using 
current foods (1909-C) and foods produced by traditional 
early 20th century practices (1909-T).
 “Results: The estimated per capita consumption of 
soybean oil increased >1000-fold from 1909 to 1999. The 
availability of linoleic acid (LA) increased from 2.79% to 
7.21% of energy (P < 0.000001), whereas the availability 
of -linolenic acid (ALA) increased from 0.39% to 0.72% 
of energy by using 1909-C modeling. By using 1909-T 
modeling, LA was 2.23% of energy, and ALA was 0.35% of 
energy. The ratio of LA to ALA increased from 6.4 in 1909 
to 10.0 in 1999. The 1909-T but not the 1909-C data showed 
substantial declines in dietary availability (percentage of 
energy) of n-6 arachidonic acid, eicosapentaenoic acid 
(EPA), and docosahexaenoic acid (DHA). Predicted net 
effects of these dietary changes included declines in tissue 
n–3 highly unsaturated fatty acid status (36.81%, 1909-
T; 31.28%, 1909-C; 22.95%, 1999) and declines in the 
estimated omega-3 index (8.28, 1909-T; 6.51, 1909-C; 3.84, 
1999).
 "Conclusion: The apparent increased consumption 
of LA, which was primarily from soybean oil, has likely 
decreased tissue concentrations of EPA and DHA during the 
20th century."
 In short, because it is used so widely, soybean oil 
accounts for >40% of the US intake of both linoleic acid and 
-linolenic acid.
 Comment in: AJCN May 2011, p. 907-08: "Twentieth-
century trends in essential fatty acid intakes and the predicted 
omega-3 index: evidence versus estimates," by W.S. Harris 
and D.M. Klurfeld.
 Error in: AJCN Dec. 2011, p. 1656. Address: 1. 
Section on Nutritional Neuroscience, Lab. of Membrane 
Biochemistry and Biophysics, National Institute on Alcohol 
Abuse and Alcoholism, National Institutes of Health, 
Bethesda, Maryland.

4466. Bonacasa, Barbara; Siow, Richard C.M.; Mann, 
Giovanni E. 2011. Impact of dietary soy isofl avones in 
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pregnancy on fetal programming of endothelial function in 
offspring. Microcirculation 18(4):270-85. May. *
• Summary: “Our studies established that feeding a soy 
isofl avone-rich diet during pregnancy, weaning, and 
postweaning affords cardiovascular protection in aged male 
rats. Notably, rats exposed to a soy isofl avone-defi cient diet 
throughout pregnancy and adult life exhibited increased 
oxidative stress, diminished antioxidant enzyme and eNOS 
levels, endothelial dysfunction, and elevated blood pressure 
in vivo.” Address: 1. Cardiovascular Div., British Heart 
Foundation Centre of Research Excellence, School of 
Medicine, King’s College London, London, UK.

4467. Caan, Bette J.; Natarajan, L.; Parker, B.; Gold, E.B.; 
Thomson, C.; Newman, V.; Rock, C.L.; Pu, M.; Al-Delaimy, 
W.; Pierce, J.P. 2011. Soy food consumption and breast 
cancer prognosis. Cancer Epidemiology, Biomarkers & 
Prevention 20(5):854-58. May. [19 ref]
• Summary: “Background: Contrary to earlier clinical 
studies suggesting that soy may promote breast tumor 
growth, two recent studies show that soy-containing foods 
are not adversely related to breast cancer prognosis. We 
examined, using data from the Women’s Healthy Eating 
and Living (WHEL) study, the effect of soy intake on breast 
cancer prognosis.
 “Methods: Three thousand eighty-eight breast cancer 
survivors, diagnosed between 1991 and 2000 with early-
stage breast cancer and participating in WHEL, were 
followed for a median of 7.3 years. Isofl avone intakes 
were measured postdiagnosis by using a food frequency 
questionnaire. Women self-reported new outcome events 
semiannually, which were then verifi ed by medical records 
and/or death certifi cates. HRs and 95% CIs representing the 
association between either a second breast cancer event or 
death and soy intake were computed, adjusting for study 
group and other covariates, using the delayed entry Cox 
proportional hazards model.
 “Results: As isofl avone intake increased, risk of death 
decreased (P for trend = 0.02). Women at the highest 
levels of isofl avone intake (>16.3 mg isofl avones) had a 
nonsignifi cant 54% reduction in risk of death.
 “Conclusion: Our study is the third epidemiologic study 
to report no adverse effects of soy foods on breast cancer 
prognosis.
 “Impact: These studies, taken together, which vary in 
ethnic composition (two from the United States and one 
from China) and by level and type of soy consumption, 
provide the necessary epidemiologic evidence that clinicians 
no longer need to advise against soy consumption for 
women with a diagnosis of breast cancer.” Address: Div. of 
Research, Kaiser Permanente, Oakland, California 94612.

4468. Sathyapalan, T.; Manuchehri, A.M.; Thatcher, N.J.; 
Rigby, A.S.; Chapman, T.; Kilpatrick, E.S.; Atkin, S.L. 2011. 

The effect of soy phytoestrogen supplementation on thyroid 
status and cardiovascular risk markers in patients with 
subclinical hypothyroidism: a randomized, double-blind, 
crossover study. J. of Clinical Endocrinology & Metabolism 
96(5):1442-49. May. Epub 2011 Feb. 16. [51 ref]
• Summary: “Objective: The primary aim was to determine 
the effect of soy phytoestrogen supplementation on thyroid 
function, with a secondary aim of assessing the effects 
on cardiovascular risk indices in patients with subclinical 
hypothyroidism” [low thyroid levels]. 60 patients with 
subclinical hypothyroidism participated in the study.
 “Intervention: Patients were randomly assigned to 
either low-dose phytoestrogen (30 g soy protein with 
2 mg phytoestrogens, representative of a Western diet) 
or high-dose phytoestrogen (30 g soy protein with 16 
mg phytoestrogens, representative of a vegetarian diet) 
supplementation for 8 week, then crossed over after an 
8-week washout period.”
 Results: Six female patients in the study progressed 
into overt hypothyroidism with a standardized rate ratio of 
3.6 (95% confi dence interval) after 16-mg phytoestrogen 
supplementation. Both systolic and diastolic blood pressure 
decreased with 16 mg phytoestrogens, whereas systolic 
pressure alone decreased with 2 mg phytoestrogens. Insulin 
resistance and highly sensitive C-reactive protein (hsCRP) 
decreased with 16 mg phytoestrogens. Lipid profi le remained 
unchanged.
 “Conclusion: There is a 3-fold increased risk 
of developing overt hypothyroidism with dietary 
supplementation of 16 mg soy phytoestrogens with 
subclinical hypothyroidism. However, 16-mg soy 
phytoestrogen supplementation signifi cantly reduces the 
insulin resistance, hsCRP, and blood pressure in these 
patients.” Address: 1-2. Dep. of Academic Endocrinology, 
Diabetes and Metabolism, Hull York Medical School, Hull 
HU3 2JZ, United Kingdom.

4469. Tousen, Yuko; Ezaki, Junko; Fujii, Y.; Ueno, T.; 
Nishimuta, M.; Ishimi, Y. 2011. Natural S-equol decreases 
bone resorption in postmenopausal, non-equol-producing 
Japanese women: a pilot, randomized, placebo-controlled 
trial. Menopause 18(5):563-74. May. [48 ref]
• Summary: This was “a 1-year double-blind, randomized, 
placebo-controlled trial with natural S-equol supplements 
for 93 non-equol-producing menopausal Japanese women. 
Participants were randomly assigned to four groups receiving 
the following: placebo, 2 mg of equol supplement per day, 
6 mg of equol supplement per day, and 10 mg of equol 
supplement per day.
 The results showed that 10 mg per day of equol 
supplement “markedly inhibited bone resorption” and 
“prevented a decrease in bone mineral density in the entire 
body in postmenopausal women after 12 months.” Address: 
1. Food Function and Labeling Program, National Inst. of 
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Health and Nutrition, Tokyo, Japan.

4470. Wada, Keiko; Nakamura, K.; Masue T.; Sahashi, 
Y.; Ando, K.; Nagata, C. 2011. Soy intake and urinary sex 
hormone levels in preschool Japanese children. American J. 
of Epidemiology 173(9):998-1003. May. [47 ref]
• Summary: “The authors investigated whether soy intake 
is associated with sex steroid levels in Japanese children. 
This cross-sectional study was conducted in autumn 2006. 
Subjects were substantially healthy preschoolers, 230 
boys and 198 girls, aged 3-6 years. Dietary data, including 
soy intake, were assessed using 3-day dietary records. 
Each child’s dietary intake was controlled for total energy 
intake using the Willett method (Nutritional Epidemiology. 
Oxford, United Kingdom: Oxford University Press; 
1990:245-271). Urinary estrone, estradiol, testosterone, 
and 5-androstene-3beta,17alpha diol levels measured using 
liquid chromatography-electrospray ionization tandem 
mass spectrometry, and urinary dehydroepiandrosterone 
level measured with a radioimmunoassay, were adjusted for 
urinary creatinine levels. In the analysis of covariance for 
sex steroids after adjustments for age and body mass index, 
soy intake was signifi cantly negatively related to estrone 
and estradiol in boys and positively related to testosterone 
and 5-androstene-3beta,17alpha diol in girls. Isofl avone 
had a signifi cant tendency to be negatively associated 
with estradiol in boys and to be positively associated with 
testosterone in girls. Total energy intake was not associated 
with any sex steroids in boys or girls. These results suggest 
that soy intake might affect the secretion or metabolism of 
sex steroids in childhood and that the effects might differ by 
sex.” Estimated adolescent soyfood and isofl avone intake:
 230 boys aged 5.12±0.89 years consumed 24.4 (range 
21.7-27.4) gm/day of soyfoods.
 198 girls aged 5.14±0.90 (range, 3-6) years consumed 
22.8 (range 20.0-26.0) gm/day of soyfoods. Address: 1. 
Dep. of Epidemiology and Preventive Medicine, Gifu Univ. 
Graduate School of Medicine, Gifu, Japan.

4471. Zhou, Ying; Alekel, D.L.; Dixon, P.M.; Messina, M.; 
Reddy, M.B. 2011. The effect of soy food intake on mineral 
status in premenopausal women. J. of Women’s Health 
(Larchmont) 20(5):771-80. May. Based on the lead author’s 
MSc thesis at Iowa State Univ. (2009). [63 ref]
• Summary: “Incorporating about 19 gm soy protein from 
soy foods for 10 weeks had no signifi cant effect on iron or 
zinc status, bone resorption or formation, or thyroid hormone 
status in premenopausal women.” Address: 1. Dep. of Food 
Science and Human Nutrition, Interdepartmental Graduate 
Program in Nutritional Sciences, Nutrition and Wellness 
Research Center, Iowa State Univ., Ames, Iowa.

4472. Fleshner, Neil E.; Kapusta, L.; Donnelly, B.; Tanguay, 
S.; Chin, J.; Hersey, K.; Farley, A.; Jansz, K.; Siemens, 

D.R.; Trpkov, K.; et al. 2011. Progression from high-grade 
prostatic intraepithelial neoplasia to cancer: A randomized 
trial of combination vitamin-E, soy, and selenium. J. of 
Clinical Oncology 29(17):2386-90. June 10. [23 ref]
• Summary: This trial does not support the hypothesis that 
a combination of vitamin E, selenium, and soy prevents 
the progression from high-grade prostatic intraepithelial 
neoplasia (HGPIN) to prostate cancer.
 Note: Neoplasia concerns the formation of tumors. 
Address: 1. University Health Network, Princess Margaret 
Hospital, 610 University Ave., Toronto, Ontario Canada.

4473. Center for Crops Utilization Research Bulletin (Iowa 
State University, Ames, Iowa). 2011. A pioneer in soy 
isofl avone research is retiring. May/June. [Eng]
• Summary: “Patricia Murphy, University Professor of food 
science and human nutrition, is retiring after 32 years of 
service at Iowa State University.
 “Murphy came to Iowa State in 1979 as an assistant 
professor and started her groundbreaking research 
on soybean isofl avones, a set of compounds found in 
soybean-based foods. She began this research well before 
the compounds were recognized as health-promoting 
phytochemicals. These compounds are believed to be able to 
reduce the risk of cardiovascular disease, osteoporosis, and 
age-related cancers of the breast, prostate, and colon.
 “Murphy was a leader in the development of a national 
database of U.S. foods that contain isofl avones. The USDA-
Iowa State University database allows consumers to look 
up particular foods and fi nd the content of isofl avones. The 
database is now in its second version with over 500 foods 
(www.ars.usda.gov/ Services/ docs.htm?docid=6382).
 “She developed a method to measure isofl avones in 
foods, has found a way to produce the compounds for 
research purposes, evaluated the effects of processing on 
isofl avone distribution in foods, and developed a soy protein 
processing system to maintain isofl avone content when 
designing food products.
 “In collaboration with Helen Keller International and 
USDA, Murphy worked to fortify various foods with vitamin 
A for developing countries using salt, MSG, wheat, rice and 
Ultrarice. Vitamin A defi ciency is a major cause of blindness 
in developing countries, particularly in children.
 “Murphy’s research also focused on ways to detoxify 
fumonisin, a corn mycotoxin that can be poisonous to swine 
and horses and potentially carcinogenic to humans. She 
also scaled-up the process for separating the two primary 
proteins found in soybeans, glycinin and beta-conglycinin, 
to kilogram scale in CCUR pilot plant. The new procedure is 
more effi cient and less expensive than other techniques.
 “Lately she has been working with Larry Johnson, 
professor of food science and human nutrition and Center 
for Crops Utilization Research (CCUR) and BioCentury 
Research Farm director, to develop a process that uses water 
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and enzymes to recover oil, protein, and fi ber fractions from 
soybeans. This process could replace the hazardous solvents 
currently used in soybean processing plants.
 “Murphy’s research group has been able to scale-up 
production to produce and isolate soy oil bodies (oleosomes) 
to obtain soybean oil without solvents. “’Pat’s process is a 
unique approach that recovers soybean oil as intact natural 
oil bodies that are stable micro-emulsions and could lead to 
really unique food products,’ said Johnson.
 “In 2002 the Institute for Scientifi c Information 
recognized Murphy as one of the top 15 most-cited authors 
in agriculture and life sciences. In 2005 In-Cites, a web site 
that tracks the use of scientifi c information that is mentioned 
in research papers worldwide, listed Murphy as the fi fth-
most cited researcher in agricultural sciences.
 “She also received numerous awards for her research 
including the Outstanding Achievement in Research award 
from the College of Agriculture and Life Sciences. Murphy 
has been a long-time affi liate of CCUR.
 “Murphy supervised 28 graduate students and eight 
postdoctoral fellows. Since 2008 she has been the advisor to 
Iowa State’s IFT College Bowl Team.
 “A reception was held on May 26 to celebrate Murphy’s 
many years of service at Iowa State.”
 A portrait photo shows Patricia Murphy.
 Note: This is the earliest document seen (Dec. 2017) that 
contains the word “oleosomes,” the microscopic structures 
in which oil is stored in seeds. They have a structure 
consisting of a triglycerol matrix core surrounded by a 
monolayer of phospholipids, and are embedded with oleosin-
protein. Oleosins are structural proteins found in vascular 
plant oil bodies and in plant cells. They are also called 
“spherosomes.”

4474. Rashad, Mona M.; Mahmoud, A.E.; Abdou, M.H.; 
Nooman, U.M. 2011. Improvement of nutritional quality 
and antioxidant activities of yeast fermented soybean curd 
residue. African J. of Biotechnology 10(28):5504-13. June. 
[53 ref]
• Summary: “Results showed that the nutritional quality 
and antioxidant activities of the substrate were enhanced 
by solid yeast treatment fermentation. Thus, scope exists 
for microbial upgrading of this low-quality waste and 
development of healthy animal feed supplements.”
 Page 5504: “Fermented foods represent on average 
one-third of total food consumption (Nout and Kiers, 2005) 
especially fermented soybean that are widespread found in 
many part of the world as a local food, for example, Tua-nao 
(Thailand), Natto (Japan), Tempe (Indonesia) and Kinema 
(India). Those products have been reported on their higher 
antioxidant activity via microbial fermentation (Yang et al., 
2000; Nout and Kiers, 2005).”
 Page 5507: “Okara was fermented using the tempe 
fungus, Rhizopus oligosporus and the koji fungus Aspergillus 

oryzae (Matsuo, 1989a, b), to improve its nutritional qualities 
as a high-fi ber, low energy foodstuff suitable for human food. 
Both fungi reduced the fi ber content of okara (56.6 to 49.5%) 
than did the controls.” Address: Biochemistry Dep., National 
Research Center, Cairo, Egypt.

4475. Rett, Bryan S.; Whelan, Jay. 2011. Increasing dietary 
linoleic acid does not increase tissue arachidonic acid content 
in adults consuming Western-type diets: A systematic review 
(Open Access). Nutrition & Metabolism 8:36. June. [58 ref]
• Summary: The “results do not support the concept that 
modifying current intakes of dietary linoleic acid has an 
effect on changing levels of arachidonic acid in plasma/
serum or erythrocytes in adults consuming Western-type 
diets.” Address: Dep. of Nutrition, Univ. of Tennessee, 
Knoxville, Tennessee 37996-1900.

4476. Sampey, Brante P.; Lewis, T.D.; Barbier, C.S.; 
Makowski, L.; Kaufman, D.G. 2011. Genistein effects 
on stromal cells determines epithelial proliferation in 
endometrial co-cultures. Experimental and Molecular 
Pathology 90(3):257-63. June. [42 ref]
• Summary: “Conclusions: Our study indicates that 
nutritionally relevant concentrations (nM) of genistein 
inhibit the proliferative effects of estrogen on endometrial 
adenocarcinoma cells presumably through activation of 
stromal cell ERbeta. We believe that sub-micromolar 
concentrations of genistein may represent a novel adjuvant 
for endometrial cancer treatment and prevention.”
 Messina (2017 #66) says: “There are relatively 
few clinical examples of isofl avones acting as true ER 
antagonists.” Address: 1. Dep. of Pathology and Laboratory 
Medicine, 620 Brinkhous-Bullitt Building, Univ. of North 
Carolina at Chapel Hill, Chapel Hill, NC 27599-7525.

4477. Shurtleff, William. 2011. Comparison of the 
macrobiotic diet and Dr. Caldwell Esselstyn’s whole foods, 
plant-based diet (Editorial). SoyaScan Notes. July 2.
• Summary: Meat: Macrobiotic diets allow consumption of 
fi sh, shellfi sh, and other seafoods, whereas the Esselstyn diet 
(which is designed to prevent and reverse coronary artery 
disease / heart disease) allows no animal products.
 Dairy: The Esselstyn diet prohibits consumption of 
dairy products; the macrobiotic diet discourages their 
consumption. Note: Actually nothing is prohibited by 
macrobiotic diets; as taught by George Ohsawa, they are 
broad, fl exible, and nondogmatic.
 Refi ned carbohydrates, such as white sugar, white rice, 
and white fl our: Both diets discourage their use except that 
the Esselstyn diet uses white sugar (in large amounts) in 
a small percentage of desserts. For example, in the book 
Prevent and Reverse Heart Disease (2007), the recipe for 
Birthday Cake (p. 276) calls for “1 cup (or less) sugar.” 
Chocolate Red Devil Cake (p. 278) calls for “1 cup sugar.” 
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Luscious Lemon Cake (p. 280) calls for “3/4 cup (or less) 
brown sugar plus granulated sugar sprinkled over the cake.”
 Salt: The salt content of the macrobiotic diet (like 
the traditional Japanese diet) is high, provided by such 
condiments as miso, soy sauce (tamari), and gomashio, 
whereas the Esselstyn diet aims to use as little salt as 
possible–since many of the patients have both cardiovascular 
disease and hypertension. “If you still miss salt, try adding 
a little Bragg Liquid Aminos” (a salt alternative) or small 
amounts of “South River Sweet White Miso or low-sodium 
tamari. Try to limit sodium consumption to 2,000 mg a 
day.” A table shows the amount of sodium in salt and four 
condiments (p. 122).
 Soyfoods: Macrobiotic diets uses soyfoods abundantly; 
in addition to miso and tamari, they enjoy tempeh, natto, and 
small amounts of tofu. The Esselstyn diet advises: “Eat soy 
products cautiously. Many are highly processed and high in 
fat” (p. 121).
 Fruits: Macrobiotic diets use fruits sparingly, since most 
are classifi ed as very “yin.” However apples (the most yang 
fruit) are used quite freely. The Esselstyn diet encourages the 
use of all fresh, whole fruits except avocadoes (which are 
high in fat).
 Grain vs. vegetables: The macrobiotic diet is based on 
the central idea of a primary food (such as brown rice or 
other whole grains) and secondary foods (such as cooked 
vegetables). The Esselstyn diet encourages the use of all 
fresh, whole vegetables. One might say that the center of the 
Esselstyn diet is fresh fruits and vegetables.
 Macrobiotic diets strongly discourages consumption of 
foods which are members of the nightshade family–potatoes, 
tomatoes, and eggplants. The Esselstyn diet encourages the 
consumption of whole (unpeeled) potatoes and tomatoes.
 Macrobiotic diets resembles a Japanese diet, whereas the 
Esselstyn diet resembles an American diet.
 Use of local, seasonal foods: Macrobiotic diets 
emphasizes this somewhat more than the Esselstyn diet.
 Use of added oil: The Esselstyn diet strongly 
discourages this, whereas the macrobiotic diet focuses more 
on the quality of the oil, but while still advising moderation 
in quantity, includes recipes for deep-fried foods (such as 
tempura).
 The term “macrobiotic diets” is short, whereas the term 
“whole-foods, plant based diet” is descriptive but too long, 
and in need of a shorter name. Address: Founder and owner, 
Soyinfo Center, Lafayette, California. Phone: 925-283-2991.

4478. Abner, Erin L.; Schmitt, Frederick A.; Mendiondo, 
Marta S.; Marcum, Jennifer L; et al. 2011. Vitamin E and 
all-cause mortality: A meta-analysis. Current Ageing Science 
42(2):158-70. July. [104 ref]
• Summary: 57 trials were selected for this meta-analysis. 
“Based on the present meta-analysis, supplementation with 
vitamin E appears to have no effect on all-cause mortality 

at doses up to 5,500 IU/day.” Address: 1. Sanders-Brown 
Center on Aging, Univ. of Kentucky.

4479. Gupta, Ruchi S.; Springston, E.E.; Warrier, M.R.; 
Smith, B.; Kumar, R.; Pongracic, J.; Holl, J.L. 2011. The 
prevalence, severity, and distribution of childhood food 
allergy in the United States. Pediatrics 128(1):e9-e17. July. 
[21 ref]
• Summary: “Among children with food allergy, 38.7% had 
a history of severe reactions, and 30.4% had multiple food 
allergies. Prevalence according to allergen among food-
allergic children was highest for peanut (25.2%), followed by 
milk (21.1%) and shellfi sh (17.2%). Findings suggest that the 
prevalence and severity of childhood food allergy is greater 
than previously reported.” Address: 1. Inst. for Healthcare 
Studies, Dep. of Pediatrics, Northwestern Univ. Feinberg 
School of Medicine [Chicago, Illinois].

4480. Menopause. 2011. The role of soy isofl avones 
in menopausal health: report of The North American 
Menopause Society / Wulf H. Utian Translational Science 
Symposium in Chicago, IL (October 2010). 18(7):732-53. 
July.
• Summary: “Conclusions: Several areas for further 
research have been identifi ed on soy and midlife women. 
More clinical studies are needed that compare outcomes 
among women whose intestinal bacteria have the ability 
to convert daidzein to equol (equol producers) with those 
that lack that ability (equol nonproducers) in order to 
determine if equol producers derive greater benefi ts from soy 
supplementation...” Address: Chicago, Illinois.

4481. Morris, Danielle H.; Jones, M.E.; Schoemaker, M.J.; 
Ashworthy, A.; Swerdlow, A.J. 2011. Secular trends in age 
at menarche in women in the UK born 1908-93: results 
from the Breakthrough Generations Study. Paediatric and 
Perinatal Epidemiology 25(4):394-400. July. *
• Summary: “Menarcheal age decreased over time in 
Western countries until cohorts born in the mid-20th century. 
It then stabilised, but limited data are available for recent 
cohorts. Menarche data were collected retrospectively by 
questionnaire in 2003-10 from 94,170 women who were 
participating in the Breakthrough Generations Study, aged 
16-98 years, born 1908-93 and resident in the UK. Average 
menarcheal age declined from women born in 1908-19 
(mean=13.5 years) to those born in 1945-49 (mean=12.6 
years). It was then stable for several birth cohorts, but 
resumed its downward trend in recent cohorts (mean=12.3 
years in 1990-93 cohort). Trends differed between socio-
economic groups, but the recent decline was present in 
each group. In conclusion, menarcheal age appears to 
have decreased again in recent cohorts after a period of 
stabilisation.” Address: 1. Section of Epidemiology, Institute 
of Cancer Research, Sutton, Surrey, UK.
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4482. Omizu, Yohei; Tsukamoto, Chigen; Chettri, Rajen; 
Tamang, Jyoti Prakash. 2011. Determination of saponin 
content in raw soybean and fermented soybean foods of 
India. J. of Scientifi c and Industrial Research 70:533-38. 
July. [21 ref]
• Summary: “Saponin composition and contents in seeds of 
raw dried soybean and fermented foods of India (kinema, 
bekang, and tungrymbai) were investigated by liquid 
chromatography-tandem mass spectrometry analysis.” 
Address: 1-2. Food Chemistry Lab., Dep. of Biological 
Chemistry and Food Science, Faculty of Agriculture, 
Iwate Univ., Morioka, Iwate 020-8550, Japan; 3-4. Food 
Microbiology Lab., Sikkim Government College, Sikkim 
Univ., Tadong 737102, India.

4483. Pivik, R.T.; Andres, A.; Badger, T.M. 2011. Diet and 
gender infl uences on processing and discrimination of speech 
sounds in 3- and 6-month-old infants: a developmental ERP 
study. Developmental Science 14(4):700-12. July. *
• Summary: “Early post-natal nutrition infl uences later 
development, but there are no studies comparing brain 
function in healthy infants as a function of dietary intake 
even though the major infant diets differ signifi cantly in 
nutrient composition... The general absence of differences 
between formula-fed groups is notable and suggests that 
milk-based formula and soy formula equally support brain 
development and function during the fi rst post-natal 6 
months. Finally, the results indicate gender differences in 
the development of neural and temporal processes involved 
in sensory discrimination, and suggest that at 6 months 
these processes are better developed in females.” Address: 
1. Arkansas Children’s Nutrition Center, Little Rock, AR 
72202, USA; Department of Pediatrics, University of 
Arkansas for Medical Sciences, 4301 W. Markham St., Little 
Rock, AR 72205.

4484. Qin, Yao; Jin, Xiao-Nan; Heui, Dong Park. 2011. 
Comparison of antioxidant activities in black soybean 
preparations fermented with various microorganisms. 
Agricultural Sciences in China 9(7):1065-71. July. *
• Summary: “Fermented cultures proved to yield signifi cant 
levels of antioxidants compared with non-fermented cultures 
(P<0.05). Fermented black soybean preparations possessed 
antioxidant activities that could be attributed to the total 
phenolics and fl avonoids present.”
 Note: This journal title was continued as Journal of 
Integrative Agriculture.

4485. Messina, Mark J. 2011. Re: Thoughts about The China 
Study and its signifi cance for nutritional research. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Aug. 2–in 
reply to questions. 2 p.
• Summary: Shurtleff asked two questions concerning The 

China Study, both the original data collection (offi cially 
named the “Cornell-China-Oxford Project on Nutrition, 
Health and Environment”) and the 2005 book by T. Colin 
Campbell and son.
 “Q1. So far as you know, have any articles based on the 
original data ever been published in peer reviewed scientifi c 
journals? When I search all of PubMed for the quoted phrase 
“The China Study” I get no hits / results.
 Answer: Messina sends a bibliography of 40 such 
articles published from 1987 to 1996 from the website http://
webarchive. human.cornell.edu/ chinaproject/ publications.
html. At this website there are also various other document 
types besides articles: (1) Book reviews and third party 
assessments. (2) Research reviews and general summaries. 
(3) Correspondence (published). Conference proceedings and 
papers. (4) Abstracts. (5) Related papers. He adds: “Most are 
of little value and the total number is actually quite small by 
today’s standards.”
 “Q2. So far as you know, has any critique, commentary 
on or analysis of the original study (or its design or design 
fl aws) ever been published in peer reviewed scientifi c 
journals?
 Answer: “I am not aware of a ‘critique’ in the peer-
reviewed literature. Remember, this is just one study and the 
limitations and strengths are supposed to be identifi ed by the 
authors when they present their data and then subsequently 
published papers by other authors who cite the results will 
discuss the strengths and limitations. Now to be sure, there 
are countless numbers of editorials and commentaries written 
about important studies like the Women’s Health Initiative 
Trial. Some may have been written about The China Study 
way back when but I don’t know of any.
 “But Bill, I think you are missing the point here. The 
China study is a 25 year old ecological study that contributes 
nothing to the literature. It doesn’t matter if it was done well 
or not. As I believe I have said before, if you do a perfectly 
designed rat study, it is still a rat study.
 “Epidemiologists really only place weight on 
prospective studies. So you have ecological studies, cross-
sectional studies, case-control studies and then prospective 
studies. The latter matters, the rest much less so. And after 
the epi [epidemiological] studies you have to do some 
clinical work to test the hypotheses generated by the epi data.
 “The only reason the China study is even remembered is 
because Campbell turned it into a book that is worshiped be 
vegans.”
 Follow-up e-mail (Aug. 8): “Bill–FYI [for your 
information], I wrote Larry Kushi, a well respected 
epidemiologist with whom you are likely familiar, about 
the China study. When I asked if he agreed with me that 
the China study was essentially worthless, he said yes. 
He did say that as far as ecological studies go, he thought 
the China study was notable because most such studies 
compare outcomes among countries whereas the China study 
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compared outcomes among regions within China. But as 
I said before, ecological studies count for next to nothing, 
which is why he agreed with me that the study was of little 
value.” Address: PhD, 429 Calhoun St., Port Townsend, 
Washington 98368.

4486. Salen, Patricia; de Lorgeril, Michel. 2011. The 
Okinawan diet: A modern view of an ancestral healthy 
lifestyle. World Review of Nutrition and Dietetics 102:114-
23. Epub 2011 Aug. 5. In: A.P. Simopoulos, ed. 2011. 
Healthy Agriculture, Healthy Nutrition, Healthy People. [53 
ref]
• Summary: Contents: Introduction. Social interconnections 
in Okinawa (“everyone must share and help each other”). 
The traditional Okinawan diet. Caloric restriction. High 
carbohydrate intake associated with low fat and low protein 
intake. A rather low sodium intake (as compared with 
Japan). High consumption of plant foods. Low to moderate 
consumption of sea foods. Traditional herbs and spices. 
Okinawa beverages (the people drink a lot of tea–green and 
jasmine–which is very rich in fl avonoids). The main source 
of alcohol in Okinawa used to be awamori, a distilled sake 
made from rice, which typically contains 30-43% alcohol 
compared with less than 10% for sake.
 In the section on “High carbohydrate intake...” are 
three paragraphs (p. 118) on the place of soyfoods in the 
Okinawan diet. Okinawans consume soy mostly in the form 
of tofu and miso. Their longevity has been attributed in part 
to their high intake of soyfoods (Willcox, Willcox & Suzuki 
2001; Willcox, Willcox, Todoriki & Suzuki 2009).
 Soy is a rich source of polyphenols (isofl avonoids). 
Okinawan tofu (the most widely eaten type being called 
shimadofu) contains less water / moisture than typical 
Japanese tofu and more healthy polyphenols, fat and protein. 
Tofu is often made at home in Okinawa and used in many 
different recipes.
 The high intake of soy isofl avones has been associated 
with the very low rates of breast and prostate cancers 
in Okinawa (references 36-38), whereas the low rate of 
dementia, including Alzheimer’s disease, in Okinawa may 
be related to the high consumption of natto, a traditional 
Japanese fermented food that is typically eaten on rice at 
breakfast. Address: Laboratoire Cour & Nutrition, TIMC-
IMAG CNRS 5525, Université Joseph Fourier, Faculté de 
Médecine, Grenoble, France.

4487. Levis, Silvina; Strickman-Stein, N.; Ganjei-Azar, P.; 
Xu, P.; Doerge, D.R.; Krischer, J. 2011. Soy isofl avones in 
the prevention of menopausal bone loss and menopausal 
symptoms: A randomized, double-blind trial. Archives of 
Internal Medicine 171(15):1363-69. Aug. 8. [29 ref]
• Summary: “Background: Concerns regarding the risk of 
estrogen replacement have resulted in a signifi cant increase 
in the use of soy products by menopausal women who, 

despite the lack of evidence of the effi cacy of such products, 
seek alternatives to menopausal hormone therapy. Our goal 
was to determine the effi cacy of soy isofl avone tablets in 
preventing bone loss and menopausal symptoms.”
 “Conclusions: In this population, the daily 
administration of tablets containing 200 mg of soy 
isofl avones for 2 years did not prevent bone loss or 
menopausal symptoms.” Address: 1. Geriatric Research, 
Education, and Clinical Center, Miami Veterans Affairs 
Healthcare System.

4488. Newton, Katherine M.; Grady, D. 2011. Soy 
isofl avones for prevention of menopausal bone loss and 
vasomotor symptoms: comment on “soy isofl avones in 
the prevention of menopausal bone loss and menopausal 
symptoms”. Archives of Internal Medicine 171(15):1369-70. 
Aug. 8. [29 ref]
• Summary: Every woman who lives long enough will go 
through the menopause transition; approximately 80% will 
experience hot fl ashes and night sweats, and approximately 
20% will experience suffi cient discomfort to seek treatment 
(1). Also, women lose bone mass at an accelerated rate of 
approximately 2% per year during the menopause transition, 
resulting in increased risk of osteoporosis and fractures later 
in life (2). Address: 1. Group Health Research Institute, 
Group Health Cooperative, Seattle, Washington.

4489. Kumar, Vineet; Rani, A.; Goyal, L.; Pratap, D.; 
Billore, S.D.; Chauhan, G.S. 2011. Evaluation of vegetable-
type soybean for sucrose, taste-related amino acids, and 
isofl avones contents. International J. of Food Properties 
14(5):1142-51. Aug. 16. doi:10.1080/10942911003592761 
[16 ref]
• Summary: “Vegetable soybean differs from the 
conventional soybean in its distinct taste. Genetic variability 
has been scarcely investigated in vegetable soybean for 
taste-related compounds viz. sucrose, aspartic acid, glutamic 
acid, glycine, alanine, and isofl avones. In the present study, 
analysis of green seeds of 12 vegetable-type genotypes, 
between reproductive stages of R6 and R7 (i.e., when the 
pods were completely fi lled but the seeds and pods shell not 
yet turned yellow), revealed ranges of 1.28-7.12, 0.37-1.51, 
0.64-2.82, 0.17-0.72, 0.11-0.51 g/100 g for sucrose, aspartic 
acid, glutamic acid, glycine, alanine content, respectively, 
while a range of 8.64-33.19 mg/100 g was observed for total 
isofl avones content. Genotypes with high levels of sucrose, 
aspartic acid, glutamic acid and alanine scored high for taste. 
Results did not indicate any signifi cant relationship between 
isofl avones content and the taste score.
 “Introduction: Vegetable soybean can be a potential 
mode for harnessing health components of soybean in 
countries like India, United states, Brazil, and Argentina, 
where the traditional soy products viz. soy milk, tofu, miso, 
natto from the South-East Asian countries could not become 
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popular due to the off-fl avour associated with them and the 
time consuming process involved in their preparation.”
 In Korea, vegetable soybean is known as poot kong. 
Address: National Research Centre for Soybean, Khandwa 
Road, Indore, MP India.

4490. Jenkins, David J.A.; Jones, P.J.; Lamarche, B.; et al. 
2011. Effect of a dietary portfolio of cholesterol-lowering 
foods given at 2 levels of intensity of dietary advice on 
serum lipids in hyperlipidemia: a randomized controlled trial. 
JAMA 306(8):831-39. Aug. 24. [38 ref]
• Summary: “Context: Combining foods with recognized 
cholesterol-lowering properties (dietary portfolio) has 
proven highly effective in lowering serum cholesterol under 
metabolically controlled conditions.
 “Objective: To assess the effect of a dietary portfolio 
administered at 2 levels of intensity on percentage change 
in low-density lipoprotein cholesterol (LDL-C) among 
participants following self-selected diets.”
 “Conclusion: Use of a dietary portfolio compared 
with the low-saturated fat dietary advice resulted in greater 
LDL-C lowering during 6 months of follow-up.” Address: 
Clinical Nutrition and Risk Factor Modifi cation Center, St 
Michael’s Hospital, 61 Queen St E, Toronto, ON M5C 2T2, 
Canada.

4491. Dong, Jia-Yi; Tong, X.; Wu, Z.W.; Xun, P.C.; He, K.; 
Qin, L.Q. 2011. Effect of soya protein on blood pressure: A 
meta-analysis of randomised controlled trials. British J. of 
Nutrition 106(3):317-26. Aug. [51 ref]
• Summary: “In conclusion, soya protein intake, compared 
with a control diet, signifi cantly reduces both SBP [systolic 
blood pressure] and DBP [diastolic blood pressure], but 
the BP reductions are related to pre-treatment BP levels of 
subjects and the type of control diet used as comparison.” 
Address: 1. Dep. of Nutrition and Food Hygiene, School 
of Radiation Medicine and Public Health, Soochow Univ., 
Suzhou, China.

4492. Siepmann, Timo; Roofeh, J.; Kiefer, F.W.; Edelson, 
D.G. 2011. Hypogonadism and erectile dysfunction 
associated with soy product consumption. Nutrition 27(7-
8):859-62. July/Aug. [20 ref]
• Summary: This paper describes the case of a 19-year-old 
type 1 diabetic but otherwise healthy man with sudden onset 
of loss of libido and erectile dysfunction after the ingestion 
of large quantities of soy-based products in a vegan-style 
diet.
 “To the best of our knowledge, this is the fi rst report of 
a combination of decreased free testosterone and increased 
DHEA blood concentrations after consuming a soy-rich 
diet. Hence, this case emphasizes the impact of isofl avones 
in the regulation of sex hormones and associated physical 
alterations.” Address: 1. M.D., Center for Autonomic and 

Peripheral Nerve Disorders, Beth Israel Medical Deaconess 
Center, Harvard Medical School, Dep. of Medicine, Brigham 
and Women’s Hospital, Boston, Massachusetts.

4493. Palomo, Iván; Guzmán, L.; Leiva, E.; Mujica, V.; 
Carrasco, G.; Morgado, N.; González, D.R. 2011. Soybean 
products in the prevention of cardiovascular disease. In: 
Hany El-Shemy, ed. 2011. Soybean and Health. Rijeka, 
Croatia: InTech. Chap. 1. *

4494. Bromberger, Joyce T.; Kravitz, H.M.; Chang, Y.F.; 
Cyranowski, J.M.; Brown, C.; Matthews, K.A. 2011. Major 
depression during and after the menopausal transition: 
Study of Women’s Health Across the Nation (SWAN). 
Psychological Medicine 41(9):1879-88. Sept. [24 ref]
• Summary: “Results: Women were two to four times more 
likely to experience a major depressive episode (MDE) 
when they were peri-menopausal or early post-menopausal. 
Repeated-measures logistic regression analyses showed 
that the effect of menopausal status was independent of 
history of major depression and annually measured upsetting 
life events, psychotropic medication use, VMS and serum 
levels of or changes in reproductive hormones. History of 
major depression was a strong predictor of major depression 
throughout the study.
 “Conclusions: The risk of major depression is greater 
for women during and immediately after the menopausal 
transition than when they are pre-menopausal.” Address: 
1. PhD, Dep. of Epidemiology, Graduate School of Public 
Health, Univ. of Pittsburgh, Pittsburgh, PA 15213.

4495. de Assis, Sonia; Warri, A.; Benitez, C.; Helferich, 
W.; Hilakivi-Clarke, L. 2011. Protective effects of 
prepubertal genistein exposure on mammary tumorigenesis 
are dependent on BRCA1 expression. Cancer Prevention 
Research (Philadelphia) 4(9):1436-48. Sept. [57 ref]
• Summary: “This study investigated whether prepubertal 
dietary exposure to genistein reduces mammary 
tumorigenesis by upregulating Brca1 expression in mice. 
Heterozygous Brca1(+/-) mice and their wild-type (WT) 
littermates were fed control AIN93G diet or 500 ppm 
genistein-supplemented AIN93G diet from postnatal 
day (PND) 15 to PND30 and then switched to AIN93G 
diet. Prepubertal dietary exposure to genistein reduced 
7,12-dimethylbenz(a)anthracene (DMBA)-induced 
mammary incidence (P = 0.029) and aggressiveness of the 
tumors (P < 0.001) in the WT mice and upregulated the 
expression of Brca1 in their mammary glands (P = 0.04). 
In contrast, prepubertal genistein diet neither signifi cantly 
reduced mammary tumorigenesis or tumor aggressivity 
nor increased Brca1 mRNA expression in the Brca1(+/-) 
mice. These results may be related to the opposing effects 
of prepubertal genistein diet on the expression of Rankl 
and CK5/CK18 ratio (marker of luminal epithelial cell 
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differentiation) in the mammary gland and estrogen receptor 
(ER-) and progesterone receptor (PgR) protein levels in 
the mammary tumor: these all were reduced in the WT 
mice or increased in Brca1(+/-) mice. Both the WT and 
Brca1(+/-) mice exhibited reduced levels of amphiregulin, 
CK5, and CK18, delayed ductal elongation and a reduction 
in terminal end bud number in the normal mammary gland, 
and reduced HER-2 protein levels in the mammary tumors; 
however, these effects were not suffi cient to signifi cantly 
reduce mammary tumorigenesis in Brca1(+/-) mice. Our 
results show that upregulation of Brca1 may be required 
for prepubertal dietary genistein exposure to reduce later 
mammary tumorigenesis, perhaps because in the absence 
of this upregulation, mice do not exhibit genistein-induced 
downregulation of ER-, PgR, and Rankl."
 Consumption of soy during childhood and adolescence 
has been consistently linked to a marked reduction in breast 
cancer risk in Asians, American Asians, and Caucasians (1-
5). Address: 1. Lombardi Comprehensive Cancer Center and 
Dep. of Oncology, Georgetown Univ., Washington, DC.

4496. Haron, Hasnah; Ismail, A.; Shahar, S.; Azlan, A.; Peng, 
L.S. 2011. Apparent bioavailability of isofl avones in urinary 
excretions of postmenopausal Malay women consuming 
tempeh compared with milk. International J. of Food 
Science and Nutrition 62(6):642-50. Sept. [35 ref]
• Summary: “Abstract: Quantitation of isofl avones in 
humans is important to establish the benefi ts of these 
compounds to the populations. Urinary isofl avones are 
frequently used as a biomarker of isofl avone bioavailability 
from food or supplement since urine contains 100-fold 
higher concentrations of isofl avones. The objective of the 
present study was to determine and compare the urinary 
excretions of daidzein (DA), genistein (GE) and equol (EQ) 
in postmenopausal Malay women following the consumption 
of tempeh and milk in a calcium absorption study and to test 
the hypothesis that the excretion of isofl avones following 
consumption of tempeh maybe higher compared with milk.”
 “Almost all studied postmenopausal Malay women were 
able to excrete EQ following consumption of 240 g tempeh 
but only one subject can be classifi ed as an equol producer. 
We concluded that most postmenopausal Malay women 
excreted DA, GE and EQ in their urine following tempeh 
consumption and the amount of the excreted isofl avones 
were higher compared with those in milk...” Address: 1&3. 
Dep. of Nutrition & Dietetics, Faculty of Allied Health 
Sciences, Universiti Kebangsaan Malaysia, Jalan Raja Muda 
Abdul Aziz, Kuala Lumpur, Malaysia.

4497. Mishra, Prachi; Kar, Anand; Kale, R.K. 2011. 
Prepubertal daidzein exposure enhances mammary gland 
differentiation and regulates the expression of estrogen 
receptor-alpha and apoptotic proteins. ISRN Oncolology 
(International Scholarly Research Network) 2011:896826. 9 

p. Epub 2011 Sept. 4. [31 ref]
• Summary: Note: Apoptosis is “programmed cell death.”
 “Mechanism of chemoprevention by daidzein (500 
μg/g bwt) was examined by injecting it subcutaneously at 
16th, 18th, and 20th day postpartum, followed by counting 
of terminal end buds (TEBs), terminal ducts (TDs), and 
lobules and immunohistochemistry of ER-, Bcl2, Bax, and 
caspase-3. DNA fragmentation was also analysed to measure 
the apoptosis level. Estradiol benzoate (EB) (500 ng/g bwt) 
and dimethyl sulphoxide (DMSO) were used as reference 
and vehicle, respectively. Observations show a signifi cant 
enhancement of mammary gland differentiation at postnatal 
day 21 (PND21) as well as PND50. There was a signifi cant 
decrease of ER- expression at PND21 and increase in its 
expression at PND50, in daidzein-treated animals. The ratio 
of expression of Bcl-2 to Bax proteins increased at PND50 
the same whereas, it decreased at PND50 due to daidzein. An 
increased expression of caspase-3 and DNA fragmentation 
was also seen due to daidzein at PND50. The mammary 
gland of EB-treated animals showed a response somewhat 
similar to that of daidzein-treated animals."
 "Phytoestrogens, naturally occurring hormone-like 
compounds with a unique diphenolic structure found in 
several plants, have received much attention as dietary 
components as they are known to promote better health." 
Address: 1. School of Life Sciences, Jawaharlal Nehru Univ., 
New Mehrauli Road, New Delhi-110067, India.

4498. Onoda, Atsuko; Ueno, T.; Uchiyama, S.; Hayashi, 
S.; Kato, K.; Wake, N. 2011. Effects of S-equol and natural 
S-equol supplement (SE5-OH) on the growth of MCF-7 in 
vitro and as tumors implanted into ovariectomized athymic 
mice. Food and Chemical Toxicology 49(9):2279-84. Sept. 
[32 ref]
• Summary: “Abstract: Hormone replacement therapy (HRT) 
for treatment of menopausal symptoms is controversial 
because of reported breast cancer resulting from estrogen 
treatment and consequent estrogenic stimulation. S-equol, a 
natural metabolite of the soy isofl avone daidzein produced 
by intestinal bacteria, has been shown to ameliorate 
menopausal symptoms, with relatively low concomitant 
estrogenic receptor stimulation.” The results of this study 
“suggest that S-equol and natural S-equol in the supplement 
(SE5-OH), do not promote the progression of breast cancer.” 
Address: 1. Saga Nutraceuticals Research Institute, Otsuka 
Pharmaceutical Co., Ltd., 5006-5 Yoshinogari-cho, Kanzaki-
gun, Saga 842-0195, Japan.

4499. Rahal, Omar M.; Simmen, Rosalia C.M. 2011. 
Paracrine-acting adiponectin promotes mammary epithelial 
differentiation and synergizes with genistein to enhance 
transcriptional response to estrogen receptor beta signaling. 
Endocrinology 152(9):3409-21. Sept. [72 ref]
• Summary: “Abstract Mammary stromal adipocytes 
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constitute an active site for the synthesis of the adipokine, 
adiponectin (APN) that may infl uence the mammary 
epithelial microenvironment. The relationship between 
‘local,’ mammary tissue-derived APN and breast cancer 
risk is poorly understood.” Address: 1. Interdisciplinary 
Biomedical Sciences Program, Univ. of Arkansas for 
Medical Sciences, Little Rock, Arkansas.

4500. Salari Sharif, Pooneh; Nikfar, S.; Abdollahi, M. 2011. 
Prevention of bone resorption by intake of phytoestrogens in 
postmenopausal women: a meta-analysis. Age (Dordrecht, 
Netherlands) 33(3):421-31. Sept. [42 ref]
• Summary: “Meta-analysis indicates that phytoestrogens 
intake can prevent bone resorption, but its benefi ts on 
bone formation are not signifi cant. This favorable effect 
was observed in low doses and in at least 3 weeks of 
phytoestrogens intake.” Address: 1. Medical Ethics and 
History of Medicine Research Center, Tehran University of 
Medical Sciences, 16 Azar Ave, Tehran, Iran.

4501. Norton, Amy. 2011. Soy supplement may improve 
crow’s feet: An experimental supplement derived from soy 
may help postmenopausal women smooth their “crow’s feet” 
a bit, a small pilot study suggests (Web article). http://www.
reuters.com. 2 p.
• Summary: “Crow’s feet” are those lines that begin to 
appear in the skin at the corners of the eyes as one nears 
menopause.
 The supplement is being developed by Tokyo-based 
drug and supplement maker, Otsuka Pharmaceutical. 
“It contains a compound named S-equol, which is made 
from fermented soy germ. The body can produce S-equal 
naturally, as a byproduct of digesting soy isofl avones.” The 
compound is thought to attach to estrogen receptors in body 
cells, and may have weak estrogen-like effects. It is also 
thought that decreasing estrogen levels in post-menopausal 
women may contribute to skin aging.

4502. González, Alejandro D.; Frostell, B.; Carlsson-
Kanyama, A. 2011. Protein effi ciency per unit energy and per 
unit greenhouse gas emissions: Potential contribution of diet 
choices to climate change mitigation. Food Policy 36(5):562-
70. Oct. [46 ref]
• Summary: “The production, transport and processing of 
food products have signifi cant environmental impacts, some 
of them related to climate change.”
 “The results confi rmed that animal-based foods are 
associated with higher energy use and GHG emissions than 
plant-based foods, with the exception of vegetables produced 
in heated greenhouses.”
 “Remarkably, the effi ciency of delivering plant-based 
protein increased as the amount of protein in the food 
increased, while the effi ciency of delivering animal-based 
protein decreased. These results have implications for 

policies encouraging diets with lower environmental impacts 
for a growing world population.” Address: 1. Research Inst. 
on Biodiversity and Environment (INIBIOMA), CONICET 
and Universidad Nacional del Comahue, Centro Regional 
Universitario Bariloche, 8400 Bariloche, RN, Argentina.

4503. Matthews, V.L.; Knutsen, S.F.; Beeson, W.L.; Fraser, 
G.E. 2011. Soy milk and dairy consumption is independently 
associated with ultrasound attenuation of the heel bone 
among postmenopausal women: the Adventist Health 
Study-2. Nutrition Research 31(10):766-75. Oct. [52 ref]
• Summary: Many people (such as vegans) who do not 
consume dairy products, use soy milk instead. Fortifi ed 
soymilk provides calcium protein, and vitamin D–nutrients 
needed for healthy bones. Moreover, the isofl avones found 
in soy may offer some protection from osteoporosis. The 
researchers studied 377 post-menopausal women, who were 
asked about their diet; ultrasound measurements of bone 
health were made at an interval of two years. Compared 
with women who did not drink soy milk, women drinking 
soy milk once a day or more (1.3 cups of soymilk) had 56% 
lower odds of osteoporosis. (We do not know if the soy milk 
was fortifi ed). Likewise, women who used dairy products 
at least once a day had an almost identical reduction of risk 
of osteoporosis. The results of this small study suggest that 
regular use of soymilk can reduce risk of osteoporosis in 
women.
 “Conclusions: Isofl avone intervention signifi cantly 
attenuates bone loss of the spine in menopausal women. 
These favorable effects become more signifi cant when 
more than 90 mg/day of isofl avones are consumed. And soy 
isofl avone consumption for 6 months can be enough to exert 
benefi cial effects on bone in menopausal women.” Address: 
Dep. of Epidemiology and Biostatistics, School of Public 
Health, Loma Linda Univ., Loma Linda, California.

4504. McCarver, Gail; Bhatia, Jatinder; Chambers, C.; 
et al. 2011. NTP-CERHR expert panel report on the 
developmental toxicity of soy infant formula. Birth Defects 
Research, Part B, Developmental and Reproductive 
Toxicology 92(5):421-68. Oct. [181 ref]
• Summary: “The Expert Panel expressed minimal concern 
for adverse developmental effects in infants fed soy infant 
formula. This level of concern represents a ‘2’ on the 
fi ve-level scale of concern used by the NTP that ranges 
from negligible concern (‘1’) to serious concern (‘5’). The 
Expert Panel Report on Soy Infant Formula was considered 
extensively by NTP staff in preparing the 2010 NTP Brief 
on Soy Infant Formula, which represents the NTP’s opinion 
on the potential for exposure to soy infant formula to 
cause adverse developmental effects in humans. The NTP 
concurred with the expert panel that there is minimal concern 
for adverse effects on development in infants who consume 
soy infant formula.”
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 Note (e-mail) from Mark Messina (2018 Feb. 6)–in 
reply to inquiry: “The National Toxicology Program 
evaluated the safety of soy infant formula in 2006 and 
concluded there was negligible concern (the lowest of the 
5 levels). However, the NTP never formally released their 
conclusions. They then evaluated safety again beginning in 
2009 and reached their conclusion in 2010 that there was 
minimal concern (second level of concern). They published 
their fi ndings in 2011 (attached). The attached explains what 
happened in 2006.” Address: Medical College of Wisconsin, 
Milwaukee, Wisconsin, USA.

4505. Watkins, Katherine. 2011. Soy & breast cancer: Is it 
safe for postmenopausal women who have had breast cancer 
to eat soy foods? INFORM (AOCS) 22(10):542-46. Oct. [7 
ref]
• Summary: The author, who has just been diagnosed with 
breast cancer, has a strong desire to know the answer to this 
question.
 Contents: Introduction. Early animal studies. Sidebar: 
About isofl avones. Epi [epidemiological] and clinical 
trump animal. Do results in Asian women generalize (only 
partially; says Mark Messina, PhD: “It is pretty clear that the 
totality of the evidence has shifted in favor of the safety and 
potential benefi t of soy foods”). Sidebar: What is an MCF-7 
cell, anyway?
 Tables: (1) Cancer incidence and mortality (2008). 
Address: Associate editor of INFORM.

4506. Winham, Donna M.; Hutchins, A.M. 2011. Perceptions 
of fl atulence from bean consumption among adults in 3 
feeding studies (Open Access). Nutrition Journal 10:128. 
Nov. 21. [32 ref]
• Summary: “Conclusions: People’s concerns about 
excessive fl atulence from eating beans may be exaggerated. 
Public health nutritionists should address the potential for 
gastrointestinal discomfort when increasing fi ber intake 
from beans with clients. It is important to recognize there is 
individual variation in response to different bean types.”
 Although soy is mentioned 5 times in this article, 
soybeans are not one of the beans tested. Address: 1. 
Nutrition Program, School of Nutrition and Health 
Promotion, Arizona State Univ., 500 North 3rd Street, 
Phoenix, AZ 85004.

4507. Dong, Jia-Yi; Wang, Peiyu; He, Ka; Qin, Li-Qiang. 
2011. Effect of soy isofl avones on circulating C-reactive 
protein in postmenopausal women: meta-analysis of 
randomized controlled trials. Menopause 18(11):1256-62. 
Nov. [48 ref]
• Summary: “Abstract: Strong evidence suggests that 
C-reactive protein (CRP) is a novel risk factor for 
cardiovascular disease. We aimed to examine the effect 
of soy isofl avones on circulating CRP concentrations in 

postmenopausal women by conducting a meta-analysis of 
randomized controlled trials.”
 This meta-analysis found insuffi cient evidence that 
soy isofl avones signifi cantly decrease CRP concentrations 
in postmenopausal woman. However, soy isofl avones 
may produce a signifi cant decrease in CRP among 
postmenopausal women with high CRP. Address: 1. Dep. of 
Nutrition and Food Hygiene, School of Radiation Medicine 
and Public Health, Soochow Univ., Suzhou, China.

4508. Hodis, Howard N.; Mack, W.J.; Kono, N.; Azen, 
S.P.; Shoupe, D.; Hwang-Levine, J.; Petitti, D.; Whitfi eld-
Maxwell, L.; Yan, M.; Franke, A.A.; Selzer, R.H. 2011. 
Isofl avone soy protein supplementation and atherosclerosis 
progression in healthy postmenopausal women: A 
randomized controlled trial. Stroke 42(11):3168-75. Nov. [45 
ref]
• Summary: “Background and Purpose–Although 
epidemiological and experimental studies suggest that 
dietary intake of soy may be cardioprotective, use of 
isofl avone soy protein (ISP) supplementation as a primary 
preventive therapy remains unexplored. We determined 
whether ISP reduces subclinical atherosclerosis assessed as 
carotid artery intima-media thickness progression.”
 “Conclusions–ISP supplementation did not signifi cantly 
reduce subclinical atherosclerosis progression in 
postmenopausal women. Subgroup analysis suggests that 
ISP supplementation may reduce subclinical atherosclerosis 
in healthy young (median age, 53 years) women at 
low-risk for cardiovascular disease who were < 5 years 
postmenopausal. These fi rst trial results of their kind warrant 
further investigation.” Address: 1. Women’s Isofl avone Soy 
Health Research Group, USC Keck School of Medicine, 
Atherosclerosis Research Unit, 2250 Alcazar Street, 
CSC132, Los Angeles, California 90033.

4509. Hoshida, Shiro; Miki, T.; Nakagawa, T.; Shinoda, Y.; 
Inoshiro, N.; Terada, K.; Adachi, T. 2011. Different effects 
of isofl avones on vascular function in premenopausal and 
postmenopausal smokers and nonsmokers: NYMPH study. 
Heart Vessels 26(6):590-95. Nov. [30 ref]
• Summary: “Women smokers and nonsmokers who 
consumed 50 mg of isofl avones/day as black soybean tea 
[Fujicco Co., Ltd., Kobe, Japan] for a period of 2 months (n 
= 55; mean age 39) were enrolled in the present study.”
 “Thus, isofl avones have different effects on 
vascular endothelial function and arterial wall stiffness 
in premenopausal and postmenopausal smokers and 
nonsmokers.”
 Note: Soy is mentioned 14 times in this study in the 
forms “soybean isofl avones,” “soy isofl avones,” “soy 
isofl avone supplementation,” “soy protein,” and “soy diet.” 
Address: 1. Div. of Cardiovascular Medicine, Yao Municipal 
Hospital, 1-3-1 Ryuge-cho, Yao, Osaka, 581-0069, Japan.
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4510. Imaizumi, Misa; Sera, N.; Ueki, I.; Horie, I.; Ando, T.; 
Usa, T.; Ichimaru, S.; Nakashima, E.; Hida, A.; Soda, M.; et 
al. 2011. Risk for progression to overt hypothyroidism in an 
elderly Japanese population with subclinical hypothyroidism. 
Thyroid 21(11):1177-82. Nov. [29 ref]
• Summary: “Subclinical hypothyroidism was four times 
more likely to be associated with development of overt 
hypothyroidism than euthyroid controls in the sample 
population of Japanese elderly.” Address: 1. Dep. of Clinical 
Studies, Radiation Effects Research Foundation, Hiroshima, 
Japan.

4511. Setchell, K.D.; Brown, N.M.; Zhao, X.; Lindley, 
S.L.; Heubi, J.E.; King, E.C.; Messina, Mark. 2011. Soy 
isofl avone phase II metabolism differs between rodents and 
humans: implications for the effect on breast cancer risk. 
American J. of Clinical Nutrition 94(5):1284-94. Nov. [70 
ref]
• Summary: Rodents metabolize isofl avones very differently 
from humans (Messina 2017 #14).
 “Background: Human and animal studies have produced 
confl icting results with regard to the effect of soy isofl avones 
on breast cancer risk. This may be due to differences in 
isofl avone metabolism.”
 Objective: This study was designed “to determine 
whether soy isofl avone phase II metabolism differs between 
humans and rodents.”
 “Conclusion: The markedly higher circulating 
concentrations of biologically active (unconjugated) 
genistein in certain strains of mice cast doubt on the value of 
the use of these rodents for gaining insight into the effects of 
isofl avones in humans, especially with regard to the effects 
on breast tissue.”
 The Introduction begins with some background 
information: “Soy foods have been the subject of rigorous 
investigation during the past 2 decades because of research 
that suggested that, independent of nutrient content, they 
provide important health benefi ts, including a reduced risk of 
heart disease (1-3) and breast (4, 5) and prostate (6) cancers 
and alleviation of menopause related hot fl ashes (7). Many 
of these proposed benefi ts are attributed to the presence of 
isofl avones (8-10), a group of diphenolic compounds that are 
classifi ed more accurately as selective estrogen receptor (ER) 
modulators (11, 12) because they preferentially bind to and 
transactivate ER-Beta (13, 14).
 Note: This study has very signifi cant (and positive) 
implications for soy nutrition. In our opinion, it is one of 
the most signifi cant studies on this subject in many years. 
Address: 1. Div. of Pathology and Lab. Medicine, Cincinnati, 
Ohio.

4512. Adgent, Margaret A.; Daniels, Julie L.; Edwards, L.J.; 
Siega-Riz, A.M.; Rogan, W.J. 2011. Early-life soy exposure 

and gender-role play behavior in children. Environmental 
Health Perspectives 119(2):1811-16. Dec. [54 ref]
• Summary: Soy-based infant formula contains high levels 
of isofl avones.
 “Methods: We studied 3,664 boys and 3,412 girls. 
Four exposure categories were created using data from 
questionnaires administered at 6 and 15 months postpartum: 
primarily breast, early formula (referent), early soy, and late 
soy. Gender-role play behavior was assessed using the Pre-
School Activities Inventory (PSAI). Associations between 
infant feeding and PSAI scores at 42 months of age were 
assessed using linear regression...”
 “Conclusions: Although not consistent throughout 
childhood, early-life soy exposure was associated with less 
female-typical play behavior in girls at 42 months of age. 
Soy exposure was not signifi cantly associated with play 
behavior in boys.” Address: Dep. of Epidemiology, Gillings 
School of Global Public Health, Univ. of North Carolina-
Chapel Hill, Chapel Hill, North Carolina 27709-2233, USA.

4513. Deibert, Peter; Solleder, F.; Konig, D.; Vitolins, 
M.Z.; Dickhuth, H.H.; Gollhofer, A.; Berg, A. 2011. Soy 
protein based supplementation supports metabolic effects 
of resistance training in previously untrained middle aged 
males. Aging Male 14(4):273-79. Dec. [48 ref]
• Summary: “Objective: To determine changes in body 
composition, physical performance, metabolic and hormonal 
parameters induced by lifestyle counselling, resistance 
training and resistance training with soy protein based 
supplementation in middle aged males.”
 “Conclusion: Our data suggest that resistance training, 
particularly in combination with a soy protein based 
supplement improves body composition and metabolic 
function in middle aged untrained and moderately 
overweight males.” Address: 1. Dep. of Rehabilitative and 
Preventive Sports Medicine, University Hospital, Freiburg, 
Germany.

4514. Elango, Rajavel; Humayun, M.A.; Ball, R.O.; 
Pencharz, P.B. 2011. Protein requirement of healthy 
school-age children determined by the indicator amino 
acid oxidation method. American J. of Clinical Nutrition 
94(6):1545-52. Dec. [62 ref]
• Summary: “Background: The current Dietary Reference 
Intake (DRI) recommendations for protein requirements in 
children are based on a factorial estimate and have not been 
directly determined.”
 “Conclusion: To our knowledge, this study was the fi rst 
to directly estimate protein requirements in children by using 
stable isotopes and indicated that current recommendations 
are severely underestimated.” Address: 1. Research Institute, 
The Hospital for Sick Children, Toronto, ONT, Canada.

4515. Hughes, Glenna J.; Ryan, D.J.; Mukherjea, R.; 
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Schasteen, C.S. 2011. Protein digestibility-corrected 
amino acid scores (PDCAAS) for soy protein isolates and 
concentrate: criteria for evaluation. J. of Agricultural and 
Food Chemistry 59(23):12707-712. Dec. [22 ref]
• Summary: “Protein quality, as determined by the PDCAAS 
method, is a measure of a protein’s ability to provide 
adequate levels of essential amino acids for human needs. 
PDCAAS is calculated using an amino acid profi le and true 
digestibility of a food protein.” Three different isolated soy 
proteins (ISP) and one soy protein concentrate (SPC) were 
compared. The reasons for the small difference in scores is 
discussed. All are approximately equal (1.00) in quality for 
humans compared to animal protein.
 Messina (2017) adds: Another factor that accounts 
for the increased popularity of soyfoods “is the increased 
consumer interest in protein and the recognition that 
soyfoods are good sources of high-quality protein.” Address: 
Solae, LLC, 4300 Duncan Avenue, St. Louis, Missouri 
63110.

4516. Kim, Jihye; Kim, Shin Hye; Huh, Kyoung; et al. 
2011. High serum isofl avone concentrations are associated 
with the risk of precocious puberty in Korean girls. Clinical 
Endocrinology 75(6):831-35. Dec. [32 ref]
• Summary: “The gradual decrease in the age of onset 
of puberty raises concerns about the contribution of 
phytoestrogen intake on sexual maturation. However, 
no data are available on the association between serum 
isofl avone (genistein, daidzein) concentration and central 
precocious puberty (CPP). The aim of the study was to test 
the association between serum isofl avone concentrations and 
the risk of CPP in Korean girls.”
 The results suggest that elevated serum isofl avones may 
be associated with the risk of CPP in Korean girls.
 Note: Puberty is the time during which sexual and 
physical characteristics mature. As a medical term, 
precocious puberty is when these body changes happen 
earlier than normal (ncbi.nlm.nih). Address: 1. PhD, Dep. of 
Food and Nutrition, Daegu Univ., Gyeongsan, Korea.

4517. Boye, Joyce; Ribereau, Sabine. 2011. Assessing 
compositional differences in soy products and impacts on 
health claims (Open Access). Soybean and Nutrition (InTech, 
Croatia) 17: *
• Summary: Chapter and author info 1. Introduction. 2. 
Soybeans and health. 3. Commercially available soyfoods 
and ingredients. 4. Compositional differences in soy 
products. 5. Soyfoods and health claims. 6. Conclusion 
Address: Food Research and Development Centre, 
Agriculture and Agri-Food Canada, Canada.

4518. Dixit, Ajay K.; Antony, J.I.X.; Sharma, N.K.; Tiwari, 
R.K. 2011. Soybean constituents and their functional 
benefi ts. Research Signpost 37/661:367-83. *

4519. Messina, Mark. 2011. Evidence does not support the 
conclusion that soy is an endocrine disruptor (Letter to the 
editor). J. of Pediatric Endocrinology & Metabolism 24(9-
10):859-60. [22 ref]
• Summary: Comment on: “Soy as an endocrine disruptor: 
cause for caution?” [J Pediatr Endocrinol Metab. 2010]. A 
thorough, logical and convincing rebuttal. Address: Nutrition 
Matters, Inc., Port Townsend, WA 98368.

4520. Saldivar, X.; Eang, Y.J.; Chen, P.; Hou, A. 2011. 
Changes in chemical composition during soybean seed 
development. Food Chemistry 124(4):1369-1375. DOI: 
10.1016/j.foodchem.2010.07.091 *

4521. Shukla, Shruti; Kim, J.K.; Kim, M. 2011. Occurrence 
of biogenic amines in soybean food products. In: Hany 
El-Shemy, ed. 2011. Soybean and Health, Rijeka, Croatia: 
InTech. See p. 181-206 *

4522. Tipkanon, S.; Chompreeda, P.; Haruthaithanasan, 
V.; Prinyawiwatkul, W.; No, H.K.; Xu, Z. 2011. Isofl avone 
content in soy germ fl ours prepared from two drying 
methods. International J. of Food Science & Technology 
46:2240-47. *

4523. Astadi, Ignasius Radix; Paice, Alistair G. 2011. 
Black soybean (Glycine max L. Merrill) seeds’ antioxidant 
capacity. In: Victor R. Preedy, R.R. Watson, and V.P. Patel, 
eds. 2011. Nuts and Seeds in Health and Disease Prevention. 
Oxford, UK: Elsevier, Inc. Academic Press is an imprint of 
Elsevier. xxxv + 1189 p. See p. 229-36. Chap. 27. [15 ref]
• Summary: Contents of chapter 27: Introduction. Botanical 
description. Historical cultivation and usage. Present-day 
cultivation and usage. Applications to health promotion and 
disease prevention. Adverse effects and reactions (allergies 
and toxicity). Summary points.
 Summary: Soybeans having a black seed coat are called 
“black soybeans.” The black soybean seed coat contains 
anthocyanins, which can act as an antioxidant. The major 
anthocyanin found in the seed coat of black soybeans is 
cyanidin-3-glucoside. Anthocyanins in the seed coat of 
black soybeans are reported to have anti-infl ammatory, 
anticarcinogenic, antitumor, and antimutagenic activities; 
they also enhance spatial memory and cognition, and inhibit 
LDL (low density lipoprotein) oxidation. Processing does 
not signifi cantly decrease the antioxidative activity of food 
products made from black soybeans. Address: 1. Dep. of 
Food Technology, Widya Mandala Surabaya Catholic Univ., 
Surabaya, Indonesia; 2. Dep. of Nutrition and Dietetics, 
King’s College London, UK.

4524. Brownstein, David; Shenefelt, Sheryl. 2011. The soy 
deception. Birmingham, Michigan: Healthy Living. xxv + 
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374 p.
• Summary: Contents: Preface. 1. About soy. 2. Fermented 
versus non-fermented soy. 3. Why avoid soy? 4. Soy and 
phytoestrogens. 5. Soy and thyroid. 6. Soy formula. 7. Soy 
and allergies. 8. Soy and genetically modifi ed foods. 9. Tips 
and recipes.
 “This book will show you how the soy industry has used 
half-truths and deceptive advertising in order to promote soy 
as a healthy food. Soy ingestion can cause a myriad of severe 
health issues such as cancer and thyroid disorders as well as 
other endocrine problems. Read this book to understand why 
you should avoid soy in your diet and fi nd out which forms 
of soy are the most dangerous” (From the publisher).
 Note: David Brownstein has also written the following 
books: The Miracle of Natural Hormones (Medical 
Alternatives Press, 1999).
 Salt Your Way to Health (Medical Alternatives Press, 
2006).
 Drugs That Don’t Work and Natural Therapies That Do! 
(Medical Alternatives Press, 2007).
 The Guide to a Gluten-Free Diet (Center for Holistic 
Living, 2008, 2009).
 The Guide to a Dairy-Free Diet (with Sheryl Shenefelt) 
(Healthy Living, 2009).
 The Guide to Healthy Eating (Healthy Living, 2010).
 Overcoming Thyroid Disorders: A Holistic Approach to 
Treating Thyroid Disorders... (Medical Alternatives Press, 
2002).
 Overcoming Arthritis: See How Holistic Treatments Can 
Cure Arthritis, Fibromyalgia, Chronic Fatigue Syndrome and 
Other Conditions (Medical Alternatives Press, 2001).
 The Miracle of Natural Hormones, 3rd Edition.
 Iodine: Why You Need It Why You Can’t Live Without 
It (Medical Alternatives Press, 2009).
 The Guide to Healthy Living (with Sheryl Shenefelt) 
(Healthy Living, 2006).
 Overcoming Thyroid Disorders, 2nd ed. (West 
Bloomfi eld, Michigan: Medical Alternatives Press, 2008, 309 
p.).
 Super Nutrition for Babies (Fair Winds Press). Address: 
1. M.D., Medical Director of the Center for Wholistic 
Medicine, West Bloomfi eld, Michigan; 2. C.N., CMTA.

4525. Cheng, Yong-Qiang; Zhu, Y.-P.; Hu, Q.; Li, L.-T.; 
Saito, M.; Zhang, S.-X.; Yin, L.-J. 2011. Transformation 
of isofl avones during sufu (a traditional Chinese fermented 
soybean curd) production by fermentation with Mucor fl avus 
at low temperature (Open Access). International J. of Food 
Properties 14(3):629-39. [18 ref]
• Summary: “This study evaluated the changes in contents 
and composition of soybean isofl avone as well as the beta-
glucosidase production during sufu preparation by Mucor 
fl avus (M. fl avus) at low temperature. The results showed 
that sufu processing not only led to the losses of isofl avones 

but also caused the redistribution of isofl avone isomers. The 
levels of aglycones increased during sufu fermentation, while 
the corresponding levels of glucosides decreased. Beta-
Glucosidase accumulation by M. fl avus mainly contributed to 
the transformation of isofl avone glucosides into aglycones, 
which was affected by the NaCl supplementation. The 
highest content of aglycone isofl avones occurring was 
recorded as 99.4% at 1.5% NaCl content under investigated 
conditions. This work suggested that M. fl avus had possible 
application as an alternative starter to produce sufu with 
the enhancement of the physiological function at lower 
temperature.” Address: College of Food Science and 
Nutritional Engineering, China Agricultural Univ., Qinghua 
East Road, Haidian District, Beijing, China.

4526. Chettri, Rajen. 2011. Microbiological evaluation of 
Turangbai and Bekang, ethnic fermented soybean foods 
of North East India. PhD thesis, Food Microbiology Lab., 
Sikkim Government College, Gangtok (North Bengal 
University). *
• Summary: “Saponin composition and contents in seeds of 
raw dried soybean and fermented foods of India (kinema, 
bekang, and tungrymbai) were investigated by liquid 
chromatography-tandem mass spectrometry analysis.”

4527. Dajanta, K.; Chukeatirote, E.; Apichartsrangkoon, A. 
2011. Analysis and characterisation of amino acid contents of 
thua nao, a traditionally fermented soybean food of Northern 
Thailand (Open Access). International Food Research 
Journal (Selangor, Malaysia) 18:595-99. [17 ref]
• Summary: “In this study, an analysis of free amino acid 
(FAA) profi les was determined using reversed-phase high 
performance liquid chromatography. For this, thua nao 
samples conventionally produced were collected from six 
local markets (Mae Wang, Mae Hia, Mae Taeng, Jom Thong, 
San Patong and San Sai) in Chiang Mai, Thailand and used 
for the analysis. Results indicate a variation in amino acid 
compositions and contents among these thua nao products. 
The quantities of total FAA were found between 11.03–61.23 
g/kg, as dry basis. Predominant amino acids were Trp, 
followed by Glu, Cys, Lys and Leu. All essential amino acids 
(EAA) were present in considerable amounts in which the 
proportions of EAA7 and EAA10 values were 2.67–13.99 
and 7.24–36.54 g/kg dry basis, respectively. The most 
abundant taste FAA class was the bitter FAA representing 
more than 50% of total FAA. This is the fi rst paper to report 
thua nao amino acid profi les with an expectation to further 
shed light on its nutritive qualities.
 “Introduction: Thua nao is a Thai traditional fermented 
soybean which is popular and widely consumed in the 
northern part of Thailand. It is protein-rich and thus has long 
been used as a meat substitute. Traditionally, thua nao has 
been prepared by naturally fermenting the boiled soybeans in 
a bamboo basket, covered with banana leaves for 2-3 days at 
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ambient temperature. After fermentation, raw thua nao must 
be cooked by steaming or roasting in which spices and other 
ingredients may be added during cooking. Alternatively, raw 
thua nao is crushed and formed into a disc shape, exposed 
to sunlight resulting in a dried product, the so-called ‘thua 
nao kab’. Other traditionally fermented soybeans similar to 
thua nao have also been found in Asian countries such as 
Japanese natto, Indian kinema, Chinese douche, and Korean 
chungkukjang.” Address: 1, 3. Dep. of Food Science and 
Technology, Faculty of Agro-Industry, Chiang Mai Univ., 
Chiang Mai, 50100 Thailand.

4528. de Azevedo, Elaine. 2011. Risks and controversies in 
the social construction of the concept of healthy food: the 
case of soy. Revista Saude Publica 45(4):1-5. [55 ref]
• Summary: “It is important to broaden the concept 
of a healthy food... to consider its cultural and social-
environmental dimension.” Address: Elaine de Azevedo, 
Departamento de Prática de Saúde Pública, Faculdade de 
Saúde Púbica, Universidade de Sao Paulo, Av. Dr. Arnaldo, 
715, 01246-904 Sao Paulo, SP, Brasil.

4529. Giblin, Karen; Seibel, Mache. 2011. Eat to defeat 
menopause: The essential nutrition guide for a healthy 
midlife–with more than 130 recipes. Cambridge, 
Massachusetts: Da Capo Press. xviii + 237 p. Foreword by 
Dean Ornish, M.D. Illust. Index. 23 cm. [26 ref]
• Summary: An excellent book for the lay reader by a 
woman and a man with top credentials in the fi eld. Includes 
130 recipes. On page 3 is an “Ode to Soy and Hot Flashes,” 
by Mache Seibel, M.D.; it says that soyfoods reduce hot 
fl ashes and allow women to sleep at night.
 Chapter 4 (p. 23-28) is “Understanding soy foods: The 
perfect food for menopause.” Its contents: Introduction. 
Soybeans and foods made directly from them (gives a 
basic description of each): Soybeans (incl. edamame, dry 
soybeans, canned soybeans), soy fl our, soy powder (very 
similar to soy fl our except the soybeans are cooked before 
they are ground), soy protein isolates, textured vegetable 
protein (TVP), soy grits, soy sprouts. Soy milk and products 
made from it: Soy milk, okara, yuba, soy cheese, soy yogurt, 
tofu. Fermented forms of soy: Tempeh, natto, miso, soy 
sauce.
 Most of these soyfoods are used in the recipes in this 
book. Tofu is used the most frequently.
 Dr. Ornish’s remarkable Foreword begins: “Many 
people tend to think of breakthroughs in medicine as a new 
drug, laser, or high-tech surgical procedure. They often have 
a hard time believing that the simple choices we make in our 
lifestyle–what we eat, how we respond to stress, whether or 
not we smoke, how much exercise we get, and the quality of 
our relationships and social support–can be as powerful as 
drugs and surgery, but they often are. Often, even better.
 “For more than thirty years, I have directed a series of 

studies showing what a powerful difference changes in diet 
and lifestyle can make. My colleagues and I at the nonprofi t 
Preventive Medicine Research Institute showed, for the fi rst 
time, that many diseases, including heart disease, prostate 
cancer, diabetes, and hypertension, are often reversible, and 
thus largely preventable.
 “We used high-tech, state-of-the-art measures to prove 
the power of simple, low-tech, and low-cost interventions. 
We showed that integrative medicine approaches may stop 
or even reverse the progression of coronary heart disease, 
diabetes, hypertension, obesity, hypercholesterolemia, 
and other chronic conditions. We also published the fi rst 
randomized controlled trial showing that these lifestyle 
changes may slow, stop, or even reverse the progression of 
prostate cancer, and may affect breast cancer as well.
 “Our latest research shows that changing lifestyle 
changes our genes in only three months–turning on hundreds 
of genes that prevent disease and turning off genes and 
oncogenes associated with breast cancer and prostate cancer, 
as well as genes that cause heart disease, oxidative stress, 
and infl ammation. We also found that these lifestyle changes 
increase telomerase, the enzyme that lengthens telomeres, 
the ends of our chromosomes that control how long we live. 
Even drugs have not been shown to do this.” Address: 1. 
President and founder of the Red Hot Mamas, Bridgewater, 
New Jersey; 2. M.D., Prof. of Obstetrics and Gynecology 
and Director of the Complicated Menopause Program, Univ. 
of Massachusetts Medical School. He lives in Boston, MA.

4530. Harkness, Jon M. 2011. Dicta on Adrenalin(e): 
Myriad problems with Learned Hand’s product-of-nature 
pronouncements in Parke-Davis v. Mulford. Journal of the 
Patent and Trademark Offi ce Society 93(4):363-99. [50 ref]
• Summary: Takamine obtained the fi rst patent on “an 
isolated or purifi ed natural substance.” The paper explains 
the great reluctance the U.S. Patent Offi ce had in issuing 
such a patent and their rationale for such reluctance. It 
also shows that it took seven rounds of applications before 
Takamine and his attorneys were able to overcome this 
reluctance. Examining their perseverance and various 
approaches can give us a new insight in into Dr. Takamine.
 But of much broader signifi cance is the legal principles 
that fl owed from patent, and, even more, from Parke-Davis 
v. Mulford (1911). This 1911 case was a patent dispute over 
a therapeutic version of the hormone adrenaline. This article 
is based on a detailed historical examination of Parke-Davis 
and the patent application process that predated the litigation 
by roughly a decade.
 Parke-Davis was a classic (and protracted) priority 
dispute; the litigants gave no discernible attention to whether 
isolated products of nature could be patented. Judge Learned 
Hand’s now-famous Parke-Davis pronouncements on the 
patentability of isolated products of nature were under-
informed dicta, which confl icted with existing patent law.
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 Hand’s rulings from Parke-Davis essentially lay 
dormant until 1958, when it was relied upon by Fourth 
Circuit judges grappling with the patentability of vitamin 
B-12. By 1958, Hand had become a living legal legend, 
and his judicial colleagues did not recognize that, in April 
1911, a 39-year-old district court judge–less than two years 
removed from law practice on Wall Street (handling one of 
his fi rst patent cases)–had made an uninformed mistake in 
Parke-Davis. In the years since 1958, Hand’s errant Parke-
Davis pronouncements have ascended from obscurity to 
conventional wisdom.
 This conventional wisdom is now making possible the 
patenting of human genes, plant genes, and a myriad of other 
natural products that have commercial value.
 The author argues that we should “reverse the trajectory 
of historical inertia that began with a small–almost 
inadvertent–shove in the wrong direction, a century ago, 
from an inexperienced and under-informed district court 
judge” and prohibit the patenting of natural products and of 
substances isolated from natural products.
 “The current controversy was sparked in May 2009 
when a consortium of medical societies, researchers, 
physicians, and patients fi led a lawsuit aimed to invalidate 
patents on two sections of human DNA that serve as markers 
for breast cancer.” In fact, more than 2,500 patents have been 
issued with claims to “isolated DNA” during recent years. 
Address: J.D., Ph.D., Univ. of Minnesota.

4531. Hever, Julieanna. 2011. The complete idiot’s guide to 
plant-based nutrition. New York, NY: Alpha. A member of 
Penguin Group (USA) Inc. xiv + 338 p. Index. 24 cm. [35 
ref]
• Summary: This is a book about “eating a whole-food, 
plant-based diet.” This diet is described and compared 
with a vegan diet, vegetarian diet, and plant-based diet (p. 
4-5). The author concludes this section with this interesting 
observation: “When you think about it, although veganism 
and vegetarianism are plant-based diets for the most part, 
they’re defi ned on what they exclude from your diet. Part of 
what makes the plant-based diet unique is that it defi nes the 
composition of what is included instead of what isn’t.”
 The author discusses soy in Chapter 7, “Controversy 
clarifi ed” in several sections (p. 93-95): “Soy confusing,” “Is 
soy safe?” and “Are genetically modifi ed organisms okay?” 
She lists the various soyfoods and then gives the following 
advice: “Soy can be part of a plant-based diet. For safe soy 
consumption:
 “1. Consume soy from whole-food or minimally 
processed sources–soybeans, tofu, tempeh, miso, soybean 
sprouts, and soy milk.
 “2. Use soy in moderation–less than 3 servings per day, 
where a serving is 1 cup soy milk or ½ cup soybeans, tofu, or 
tempeh.
 “3. Avoid processed soy products, like soy protein 

isolates (found in protein drinks and bars, meat analogues, 
cereals, meat replacement products, and other processed 
items).
 “Consume only organic” soy products or those that have 
not been genetically engineered.
 We agree.
 Plenty of basic information about soyfoods is given 
in Chapter 18, “The plant-based kitchen”–especially in 
the section “Plant-based substitutions” (p. 226-32) which 
includes subsections about: “Egg replacements,” “plant 
milks,” “Mock meats” (many are highly processed), “Tofu, 
tempeh, seitan” (good, nutritionally rich, alternatives), 
“Un-cheeses” (most are highly processed), miso (a versatile 
source of meaty fl avors, but use in moderation since it has a 
high salt content).
 The word “tofu” appears on 33 pages in this book, 
“miso” on 20 pages, “soybeans” on 19 pages, “tempeh” on 
18 pages, “soy milk” on 11 pages, “edamame” on 5 pages. 
“soybean sprouts” on 1 page.
 Examples of tofu recipes: Plant-based sour cream (with 
“14 oz. silken tofu.” p. 241). Veggie tofu scramble (with “1 
{12-oz} pkg. fi rm or extra-fi rm tofu, drained and crumbled,” 
p. 248). Marinara corn cakes (with “3 oz. extra-fi rm tofu, 
thinly sliced,” p. 275). Sweet cream dip (p. 280).
 The book contains a good Glossary (p. 291-301) which 
includes defi nitions of miso, phytoestrogens, plant-based 
milks, prebiotics, protein combining, tamari, tempeh, tofu, 
umami, vegan, vegetarians, whole grains, whole-food, plant-
based diet. Address: M.S., R.D., C.P.T. [Certifi ed Personal 
Trainer], Los Angeles, California.

4532. Jooyandeh. Hossein. 2011. Soy products as healthy 
and functional foods (Open Access). Middle-East J. of 
Scientifi c Research 7(1):71-80. [59 ref]
• Summary: “Alcohol-extracted soy protein and soy products 
contain less isofl avone content compared to water-washed 
concentrates. Typically, soy sauce and soy oil do not contain 
isofl avones, but soy fl our has very high concentrations 
followed by soy milk, tofu, tempeh and miso” [12; Saidu 
2005].
 “Soy is the most frequent substrate for Asian fermented 
foods. Traditional fermented soy foods such as tempeh, natto 
and soy sauce are richer in aglycone isofl avones and total 
isofl avones than unfermented soy [51].
 “The most well-known soy fermented products are miso, 
tempeh, soy sauces (shoyu), natto and fermented tofu.”
 “Tempeh is a product produced by the fermentation of 
dehulled, boiled soybeans by Rhizopus oligosporus. This 
fermentation yields a cake-like product with a clean yeasty 
odor, covered completely by mycelium. Tempeh is usually 
a main dish or a meat substitute in a vegetarian or Asian 
diet. When it is sliced and deepfried, it has a pleasant aroma, 
crunchy texture and nutty fl avor” [50].
 Tables show: (1) Physiologically functional [biologically 
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active] substances in soybeans. (2) Functional properties of 
soy protein products in food.
 Note: Tofu is mentioned 27 times in this article, soymilk 
14 times, miso 9 times, tempeh 9 times, soy sauce 7 times, 
and natto 3 times. Address: Dep. of Food Science and 
Technology, Ramin Agricultural and Natural Resources 
Univ., Mollasani, Khuzestan, Iran.

4533. Mangels, Reed; Messina, Virginia; Messina, Mark. 
2011. The dietitian’s guide to vegetarian diets: Issues and 
applications. 3rd ed. Sudbury, Massachusetts: Jones & 
Bartlett Learning. xi + 596 p. Illust. Index. 23 cm. 1st ed. 
1996. 2nd ed. 2004. [342 soy ref]
• Summary: Chapter 9, “Soyfoods” (p. 249-89) is excellent. 
Its contents: Introduction. Isofl avones: Isofl avone content 
of soyfoods, isofl avone absorption and metabolism. 
physiologic properties of isofl avones. Asian soy intake. 
Nutritional composition of soybeans and soyfoods: Protein, 
fat, carbohydrate, vitamins, minerals (iron, zinc, calcium). 
Chronic disease prevention and treatment: Coronary heart 
disease (cholesterol reduction, lipid-independent effects), 
cancer (breast cancer, prostate cancer), osteoporosis, 
alleviation of menopausal symptoms, renal function. 
Controversies: Soy infant formula, cognitive function, 
thyroid function, fertility and feminization, breast cancer 
patients, allergy. Intake recommendations.
 Table 9-1 (p. 251-52), “Chemical and common names 
and molecular weights (MW) of the 12 isofl avone isomers 
found in soybeans” includes the following foods and USDA 
IDN [identifi cation number]: Tofu: Firm, fi rm #2, regular, 
silken fi rm, extra fi rm, extra fi rm #2. Natto. Soymilk, Miso, 
Tempeh. Soybeans, raw, US food grade. Soybeans, cooked. 
Soybeans, raw, Japan. Soybeans, raw, Korea. Soybeans, 
raw, Taiwan. Soybeans, green, cooked. Soybean curd, 
fermented. Soymilk skin (foo jook / yuba, cooked). Soymilk 
skin (foo jook / yuba, raw). Isolated soy protein. Soy protein 
concentrate: Water washed, alcohol washed. Soyfl our: Full 
fat, defatted.
 The Glossary of vegetarian foods (p. 447+) includes: 
Soyfoods: Edamame, soybeans, soy fl our, soymilk, soy nuts, 
tempeh, textured vegetable protein (TVP, a brand name), 
tofu. Meat analogs: Commercial meat substitutes, seitan. 
Milks and dairy analogs: Nondairy cheese, nondairy frozen 
desserts, nondairy milks, sour cream substitute, yogurt. 
Address: 1. PhD, RD, LDN, The Vegetarian Resource Group, 
Maryland; Univ. of Massachusetts, Amherst, Mass.; 2-3. 
Nutrition Matters, Port Townsend, Washington; Loma Linda 
Univ., Loma Linda, California.

4534. Messina, Mark; Messina, Virginia L.; Chan, Pauline. 
2011. Soyfoods, hyperuricemia and gout: a review of the 
epidemiologic and clinical data. Asia Pacifi c J. of Clinical 
Nutrition 20(3):347-58. [138 ref. Eng; chi]
• Summary: Since there is a widely-held belief among Asian 

health processionals and the public that soyfoods increase the 
risk of gout, and sometimes precipitate acute attacks among 
gout patients, the authors sent out a small survey to Asian 
health professionals.
 Among those who responded to the survey, “95% 
considered soyfoods to be somewhat or very healthy 
and nutritious. In contrast, 48% expressed the view that 
soyfoods are likely to cause gout. However, none of the 
six epidemiologic studies identifi ed provided any evidence 
that soy intake was associated with circulating uric acid 
levels, hyperuricemia or gout. Data from the fi ve human 
intervention studies evaluated indicate soy protein does 
elevate serum uric levels, but in response to amounts 
comparable to Asian intake, the expected rise would almost 
certainly be clinically irrelevant. Although there is a need for 
long-term research, on the basis of the existing data there is 
no reason for individuals with gout or at risk of developing 
gout to avoid soyfoods.” Address: 1-2. Dep. of Nutrition, 
School of Public Health, Loma Linda Univ. and Nutrition 
Matters, Port Townsend, Washington; 3. The Nutrition Place, 
Singapore.

4535. Mohr, Jürgen. 2011. Stop für Osteoporose und 
Herztod: das vergessene Vitamin MK-7; das neu entdeckte 
Naturwunder MK-7 aus Natto reinigt Ihre Arterien 
und stärkt gleichzeitig Ihre Knochen!; die krisenfeste 
Lebensversicherung für ein gesundes und vitales Leben 
[Stop osteoporosis and heart disease: the forgotten vitamin 
MK-7; the newly discovered natural wonder MK-7 from 
natto cleans your arteries and at the same time strengthens 
your bones; the stable life-insurance for a healthy and vital 
life]. Kerkade, Netherlands: Food for Health. 63 p. 22 cm. 
[Ger]*
• Summary: Note: Kerkrade is a divided city, between the 
Netherlands and Germany.

4536. Moskowitz, Isa Chandra; Ruscigno, Matthew. 2011. 
Appetite for reduction: 125 fast & fi lling low-fat vegan 
recipes. Cambridge, Massachusetts: Da Capo Lifelong 
Books. A member of the Perseus Books Group. xii + 290 p. 
Illust. (color). 26 cm
• Summary: Isa is a wonder and this book is a wonderful, 
hefty collection of 125 vegan recipes, with a good glossary. 
Chapter 5, titled “Sink-your-teeth-into tofu & tempeh,” 
begins with an impressionistic, almost poetic ode to soy: 
“Tofu is like that friend who always knows exactly what to 
say. So versatile and accommodating, tofu is there when you 
need her. Breakfast? Sure, try a scramble. Lunch? How about 
baked and sliced in sandwiches? And for dinner, whether it 
be a fancy night out on the town or a quiet evening at home 
with a Law & Order marathon, tofu knows what’s up.
 “If tofu is the fun-loving soy next door, tempeh is its 
more grown-up cousin. Tempeh is a soy patty, but that 
description doesn’t exactly get the tongues wagging. It’s 
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from Indonesia, and has a rich and interesting history, but 
really, all of that info can be Googled.
 “The reason I love tempeh is because the fi rst time I 
tasted it, in burger form at a vegan restaurant in the ‘80s, 
it was so delicious it made my eyes roll back in my head. I 
had only been vegetarian for a short while, but sinking my 
teeth into that tempeh, I knew I was gonna be all right. It was 
downright succulent and the fl avor complex-nutty, earthy, 
meaty. Everything you could want out of food.
 “Together, tofu and tempeh are true Wonder Twins. 
Topping salads or mashed potatoes and fi ghting crime, soy 
can do it all deliciously.”
 Then comes a welcomed page of truth: “The Great Soy 
Scare:
 “There’s a lot of scare mongering (soy mongering?) 
all over the place lately. I asked Matt to clear up some 
misconceptions about soy and here is what he had to say. He 
even cited a few sources to make it easier for you to do your 
own research and fact checking!
 “Soybeans have been a part of people’s diets for 
thousands of years. It’s a bean, so it’s full of plant protein, 
healthy fats, and phytochemicals. In the last thirty years 
we’ve seen a lot of research on its ability to reduce 
cholesterol, lower cancer risk, and possibly even help 
prevent obesity.’
 “After the FDA approved the statement that soy is 
healthy for your heart,’ even more research came out. We 
are talking dozens of studies in research journals every 
month. Food companies jumped on the soy bandwagon 
and started putting it in everything from potato chips to 
pasta. Soon enough the backlash came, challenging it as 
a ‘superfood.’ I hate to say smear campaign, but suddenly 
antisoy propaganda appeared everywhere. ‘It’s unsafe for 
kids!’ ‘There’s estrogen in it, so it gives men boobs!’ None 
of this is true: There is no estrogen in soy like the estrogen 
our body produces, thankfully. Some of the phytochemicals 
have the unfortunate name of phytoestrogens, but they act 
against estrogen mostly and are the compounds that have the 
benefi ts!
 “The research says that soy is safe for everyone. People 
have been eating it for a long time and the people who eat 
the most have lower rates of cancer and heart disease, even 
when we take other factors into consideration. Try to eat it in 
its most whole form–think more edamame and less textured 
vegetable protein. And don’t worry about your sperm count 
decreasing or your breasts growing because of a simple bean. 
That just doesn’t happen!”
 According to the index: Edamame is mentioned on 6 
pages, miso on 6 pages, soy on 5 pages, tempeh on 12 pages, 
and tofu on 26 pages. And seitan on 7 pages
 Four icons are used with the appropriate recipes in this 
book (p. 10): (1) Gluten free. (2) Soy free (3) 30 minutes 
or under. (4) Downtime: “These are some of my favorite 
weeknight recipes, even more so than the faster recipes; prep 

is generally easier. Downtime simply means that you have 
20 minutes or more where you don’t have to do a thing, and 
dinner is either peacefully simmering away on the stove or 
baking away in the oven.”
 Note: Gremolata is a chopped herb condiment Address: 
Brooklyn & Queens, New York.

4537. Norris, Jack; Messina, Virginia. 2011. Vegan for life: 
everything you need to know to be healthy and fi t on a plant-
based diet. Cambridge, Massachusetts: Da Capo Press. xix + 
283 p. 23 cm. Index. [219 ref]
• Summary: Perhaps the single best book on the subject. 
Very well written by two experts in the fi eld, concise, and 
carefully documented.
 “The practical companion to Eating Animals: a 
defi nitive nutrition guide for vegans, including everything 
from guidelines for making a healthy transition to a vegan 
diet to kickstart plans, nutrient-dense menus and essential 
information hot-button issues like soy, protein, and B 
vitamins”- Provided by publisher.
 Contents: Introduction: Going vegan for life. 1. 
Understanding vegan nutrient needs. 2. Protein from plants. 
3. Vitamin B-12: The gorilla in the room. 4. Calcium, 
vitamin D, and bone health. 5. Fats: Making the best choices. 
6. Iron, zinc, iodine, and vitamin A: Maximizing vegan 
sources. 7. The vegan food guide. 8. Making the transition 
to a vegan diet. 9. A healthy start: Vegan diets in pregnancy 
and breast-feeding. 10. Raising vegan children and teens. 11. 
Vegan diets for people over fi fty. 12. Plant food advantages: 
Health benefi ts of a vegan diet. 13. Managing weight, heart 
disease, and diabetes. 14. Sports nutrition. 15. Is it safe to eat 
soy?: Introduction, soy nutrition, soy isofl avones, soy and 
health (heart disease, soy and bone health, hot fl ashes, breast 
cancer, prostate cancer, cognitive function, thyroid function, 
reproductive health and feminization), how much and what 
kind of soy to eat. Table: Isofl avone, protein, and calorie 
content of soyfoods. 26. Why vegan? Vegan resources. A 
quick guide to cooking grains, beans, and vegetables. Metric 
conversion chart. Acknowledgments.
 In Chapter 8, “Making the transition to a vegan diet,” a 
section titled “Soyfoods primer” has the following contents: 
Introduction, soybeans, edamame, soynuts, soymilk, tofu, 
okara. Fermented soyfoods: Tempeh, miso, natto. Western 
soyfoods: Textured vegetable protein (TVP®, made from 
defatted soy fl our), isolated soy protein.
 Concerning soyfoods throughout the book: The word 
tofu is mentioned on 52 pages in this book, soymilk on 47 
pages, soyfoods on 45 pages, tempeh on 33 pages, soybeans 
on 25 pages, isofl avones on 11 pages, miso, soynuts, and 
soy sauce on 10 pages each, soy fl our and textured vegetable 
protein on 7 pages each, isolated soy protein on 4 pages, 
edamame, natto and TVP on 3 pages each, okara on 2 pages, 
and soy protein concentrate on 1 page.
 Reviews: Publishers Weekly: “Armed with this 
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compendium and a vegan cookbook, novices will make an 
easy, healthy transition to meat, egg and dairy-free meals, 
while practicing vegans can use it as a guide to the best food 
choices.”

Reno-Gazette: “I can’t rave enough about Jack Norris 
and Virginia Messina’s new book “Vegan for Life.” I’ve 
found myself reading this late into the night like a page-
turning mystery. That’s, in part, because it dispels many of 
the things I’ve believed about vegan nutrition.
 Peter Singer, PhD, author of Animal Liberation and 
Professor of Bioethics, Princeton University: “Here is the 
book I have been waiting for! Now when people ask me 
all those questions about how you can be healthy without 
eating animal products, I can tell them that they will fi nd the 
answers in Vegan for Life.”
 Michael Greger, M.D., Director, Public Health and 
Animal Agriculture, HSUS [Humane Society of the United 
States]: “A no-nonsense guide to explode the myths, avoid 
the pitfalls, and maximize health on a plant-based diet. 
Required reading for every vegan, old or new.” Address: 1. 
RD, cofounder and president, Vegan Outreach, San Francisco 
Bay Area, California; 2. MPH, RD, Port Townsend, 
Washington.

4538. Yang, Bin; Chen, Y.; Xu, T.; Yu, Y.; Huang, T.; Hu, 
X.; Li, D. 2011. Systematic review and meta-analysis of 
soy products consumption in patients with type 2 diabetes 
mellitus. Asia Pacifi c J. of Clinical Nutrition 20(4):593-602. 
[49 ref. Eng; chi]
• Summary: “Abstract: Clinical trials have reported the 
lipid-lowering effect of consuming soy products, and 
epidemiological studies have shown that soy intake is 
associated with decreased risk of type 2 diabetes mellitus 
(T2DM)... It can be concluded that intake of soy and soy 
products has benefi cial effects in T2DM patients in relation 
to serum lipids.” Address: 1. MSc., Dep. of Food Science 
and Nutrition, Zhejiang Univ., Hangzhou, China.

4539. Kuellenberg, D.; Taylor, L.A.; Schneider, M.; Massing, 
U. 2012. Health effects of dietary phospholipids. Lipids in 
Health and Disease 11(1):1. Jan. 5. *
• Summary: “Abstract: Benefi cial effects of dietary 
phospholipids (PLs) have been mentioned since the early 
1900’s in relation to different illnesses and symptoms, e.g. 
coronary heart disease, infl ammation or cancer. This article 
gives a summary of the most common therapeutic uses of 
dietary PLs to provide an overview of their approved and 
proposed benefi ts; and to identify further investigational 
needs.”
 Contents: Abstract. Introduction. Phospholipids 
in infl ammatory processes. Phospholipids and cancer. 
Phospholipids in the regulation of blood lipid profi les 
and cardiovascular risks. Phospholipids and neurological 
development/neurological disorders (PS, phosphatidylserine 

has an outstanding performance in the function of brain and 
neural cells). Phospholipids and immunological function 
(The cholesterol/PL ratio {C/PL} in the cell membrane 
increases with age). Phospholipids and liver diseases. 
Conclusions and discussion:
 “This review provides an overview of the potential uses 
of GPLs as active ingredients for the treatment of different 
diseases. Many investigations revealed impressive health 
benefi ts of GPL supplementation without noticeable side 
effects.
 “It is impressive how GPLs, even though being ‘only’ 
a food-component, are able to interact with the cellular 
membranes, changing their compositions (and probably 
their lipid microstructure and the lipid rafts) and thereby 
infl uencing a vast quantity of signalling processes and 
enzymatic activities. Since there have been many studies 
with remarkable effects performed during the past two 
decades, one could assume that GPLs are a ‘miracle drug.’”
 “Introduction: Phospholipids (PLs) are amphiphilic 
lipids found in all plant and animal cell membranes, arranged 
as lipid bilayers (Figure 1). The PLs found in most cell 
membranes are basically glycerophospholipids (GPLs), 
which consist of fatty acids (FAs) esterifi ed to a glycerol 
backbone, a phosphate group and a hydrophilic residue (e.g. 
choline, resulting in phosphatidylcholine or lecithin).
 “Soybean GPLs are mainly characterised by their high 
content of unsaturated FAs, namely linoleic acid (n-6 FA) 
bound to different types of PLs. The relative amounts of 
the PL classes PC, phosphatidylethanolamine (PE) and 
phosphatidylinositol (PI) are similar.” Address: 1. Nutritional 
scientist and PhD student, Tumor Biology Center, Freiburg, 
Germany; 2. Pharmacist, Pharmacy of the University 
Hospital Heidelberg. Germany.

4540. Berbille, Hervé. 2012. Re: In France, some people 
are paid to criticize soyfoods in public. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Jan. 16. 1 p.
• Summary: Jean-Marie Bourre and Catherine Bennetau-
Pelissero are both paid by Danone, a big dairy-products 
company. The payment to disparage soy is–of course–not 
offi cial. But the disconcerting coincidence is that they spend 
much of their time doing just that in the media.
 Take a look at http://www.institutdanone.org/institute-
danone/members/les- membres-de-l-institut-danone/ 
Address: Bordeaux, France.

4541. Aso, Takeshi; Uchiyama, Shigeto; Matsumara, Y.; 
Taguchi, M.; Nozaki, M.; Takamatsu, K.; Ishizuka, B.; 
Kubota, T.; Mizunuma, H.; Ohta, H. 2012. A natural S-equol 
supplement alleviates hot fl ushes and other menopausal 
symptoms in equol nonproducing postmenopausal Japanese 
women. J. of Women’s Health 21(1):92-100. Jan. Epub 2011 
Oct. 12. [41 ref]
• Summary: This study is important, in part, because its 
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participants are equol nonproducing women.
 The design: “In this multicenter, double-blind placebo-
controlled trial, 160 equol nonproducing, postmenopausal 
Japanese women who experienced at least 1 hot fl ush/day 
were randomly assigned to consume 10 mg/day S-(-)equol 
(n=77 women) or placebo (n=83 women) for 12 weeks;” 126 
women completed the study.
 The hot fl ush frequency in the equol group decreased 
by 58.7% compared with a decrease of 34.5% in the placebo 
group. “The severity of hot fl ushes and neck or shoulder 
muscle stiffness signifi cantly decreased in the S-(-)equol 
group compared with the placebo group.” No serious adverse 
effects were reported. Therefore this supplement offers a 
promising alternative for managing menopausal symptoms. 
Address: Dep. of Obstetrics and Gynecology, Tokyo Medical 
and Dental Univ. School of Medicine, Tokyo, Japan.

4542. Berbille, Hervé. 2012. Mauvais genre: quand les 
adversaires du soja ont du mal à accorder leurs violins 
[Taste patrol: Barritone soya adversaries singing off key]. 
Alternatives Végétariennes No. 106. Dec. 2011 to Feb. 2012. 
p. 33. [Fre]
• Summary: This article is about the anti-soy brigade 
in France. Jean-Marie Bourre is well known as the 
unconditional defender of meat and dairy products and 
the friend of various food lobbyists including the Danone 
Institute and the butchers lobby.
 Martine Liguori of California explains that the title of 
the article is a triple pun.
 (1) mauvais genre: there is a saying in French: ‘Bon ton, 
bon genre,’ abbreviated BTBG: it means proper / thus here 
un-befi tting.
 (2) normally, the sentence would be: quand les 
adversaires ont du mal: when soya adversaries are having a 
hard time, are having diffi culties with something... but the 
word ‘mâle’ has been substituted: implying male bravado.
 (3) accorder leurs violons: implies they are playing 
the party line but they are all off tune from each other. 
So: “In poor taste: machismo and discordance from soya 
adversaries.” (But that is a little too straight forward; original 
sentence leaves more to the imagination). Hence the looser 
English title above.
 Note: Herve Berbille graduated from the Institut des 
Sciences et Techniques des Aliments de Bordeaux (ISTAB), 
which belongs to the Université de Bordeaux I. Léon Rouest 
also studied there. Address: Food Scientist & Technologist 
(Ingénieur Agroalimentaire).

4543. Miyanaga, N.; Akaza, H.; Hinotsu, S.; Fujioka, T.; 
Naito, S.; Namiki, M.; Takahashi, S.; Hirao, Y.; Horie, S.; 
Tsukamoto, T.; et al. 2012. Prostate cancer chemoprevention 
study: An investigative randomized control study using 
purifi ed isofl avones in men with rising prostate-specifi c 
antigen. Cancer Science 103(1):125-30. Jan. [19 ref]

• Summary: “Our previous case-control study suggested that 
equol, a metabolite of isofl avone, has a preventive effect on 
prostate cancer. To examine the prostate cancer risk based 
on isofl avone intake and equol production, we carried out a 
phase II, randomized, double-blind, placebo-controlled trial 
of oral isofl avone (60 mg/day) for 12 months.”
 “These results support the value of isofl avone for 
prostate cancer risk reduction. A large-scale phase III 
randomized study of isofl avone tablets in men with different 
hereditary factors and living environments is warranted.” 
Address: 1. Dep. of Urology and Andrology, Graduate 
School of Comprehensive Human Science, Univ. of Tsukuba, 
Tsukuba, Japan.

4544. Tamang, Jyoti Prakash; Tamang, Namrata; Thapa, 
Saroj; et al. 2012. Microorganisms and nutritional value of 
ethnic fermented foods and alcoholic beverages of North 
East India. Indian J. of Traditional Knowledge (New Delhi) 
11(1):7-25. Jan. [76 ref]
• Summary: Among the foods discussed are the following 
fermented soybean foods: Kinema, hawaijar, tungrymbai, 
tungtoh, aakhone / axone, bekang, peruyaan, and bemerthu. 
For each of these foods is given: (1) Basic introduction, 
description, geographical area(s) where consumed, and how 
it is made. (2) Microorganisms. (3) Nutritional value.
 Table 1, “Ethnic fermented soybean and non-soybean 
legume foods of North East India,” includes details about 
each of these foods. All but two are well known, and these 
two (tungtoh and bemerthu) have not previously appeared 
in the SoyaScan database. The substrate for all is “soybean” 
and the microfl ora for these two is Bacillus species.
 Tungtoh: Nature of product: Sticky, fl avored; pickle. 
Major consumers: Jaintia. Note: Jaintia Hills is an 
administrative district in the state of Meghalaya in India. 
Jaintia people, also known as Synteng or Pnar, is a tribe of 
Meghalya, India. Jaintia language is spoken by the Jaintia 
people.
 Bemerthu: Nature of product: Semi-solid, soft; Curry. 
Major consumers: Biate. Note: Biate is a census town in 
Serchhip district in the state of Mizoram, India. Mizoram 
is one of the Seven Sister States listed as in North Eastern 
India.
 Surprisingly, neither of these two fermented soyfoods 
is mentioned in the body of the paper. This seems like a 
serious omission. Address: Food Microbiology Lab., Sikkim 
Government College, Sikkim Univ., Tadong 737102, Sikkim, 
India.

4545. Messina, Mark J. 2012. The steadily declining image 
of soymilk and other soyfoods (Interview). SoyaScan Notes. 
Feb. 5. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Shurtleff notes the similarity between the “anti-
evolution crusade” in the 1920s in the United States (and its 
culmination in the 1925 Scopes trial in Tennessee) and the 
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anti-soy crusade (led by the Weston A. Price Foundation) 
now.
 Dr. Messina discusses what he thinks may be the reasons 
for the steadily declining image of soyfoods. Address: PhD, 
429 Calhoun St., Port Townsend, Washington 98368.

4546. Davis, John. 2012. Gustav Schlickeysen–1875 German 
vegan, raw-foodist, fruitarian. Vegsource.com. Feb. 9. http://
www.vegsource.com/ john-davis/gustav-schlickeysen...
• Summary: In 1875 Gustav Schlickeysen published a book 
called Obst und Brod–Eine Wissenschaftliche Diätetik–which 
was translated and re-published in New York, 1877, by M.L. 
Holbrook M.D. as: Fruit and Bread–a scientifi c diet. The 
front cover of that volume is below. Beyond that we know 
nothing at all about Herr Schlickeysen. We don’t even know 
if he was German, Swiss or Austrian–if anyone knows more 
please get in contact!
 “The book (now on archive.org) follows very directly 
from the discoveries of Charles Darwin, his On the Origin of 
Species fi rst appeared in 1859; and Descent of Man in 1871.
 “Schlickeysen lists only the later volume in his short 
bibliography and in his section on `Application of the Theory 
of Evolution to Dietetics’–he claims to be the fi rst to follow 
through on Darwin’s own suggestion that the earliest humans 
appear to have been frugivores, like the apes, which means 
they preferred to eat fruit, but not quite exclusively.
 “He gives a very detailed account of comparative 
physiology of human and non-human animals–teeth, 
digestive systems, embryo/placenta etc., but also goes on to 
morals/ethics and of course diet.
 “Schlickeysen concludes that humans are naturally 
frugivorous (fruit, grains and nuts in his interpretation)–some 
of the details in his own words:
 p. 113: “Beans and lentils also are an exceedingly 
concentrated form of food... by the use of both fruits and 
grains in the right proportion, the body is supplied with all 
the elements of nutrition.” (this was before the knowledge of 
vitamins, especially B12.)
 p. 114: “The present custom of cooking our food seems 
necessary only because it is customary.”
 p. 125: “Among animal products much consumed 
by vegetarians, milk is one of the most common. This 
however, is not only entirely unnecessary, but in many cases, 
positively injurious.”–he continues by stating that milk is 
just for the new-born, only humans use it as adults, and he 
describes butter and cheese as an `excess of fat’.
 p. 127: “Eggs, also, are unnatural food. They are 
designed by nature only for the nourishment of the germ 
within it.”
 p. 128: [referring to all the above] “... no one who is 
provided with an abundance of man’s genuine food, namely, 
fruits, grains and nuts, will ever need to resort to them.”
 p. 180: “Of other articles injuriously added to our food, 
honey and sugar are as objectionable as they are popular.”

 - he also argues against pastry, tea, coffee, chocolate, 
alcohol, tobacco, as well as all fl esh foods.
 p. 149: “... in a hundred cases of disease, over ninety 
will be found to originate in the consumption of improper 
foods.”
 “The only exception to the ban on cooking was whole-
wheat bread made solely with unrefi ned fl our and water, well 
kneaded, then baked.
 “Rather oddly, throughout the entire book, Schlickeysen 
makes no mention at all of vegetables. The question of 
whether to eat roots, greens and other vegetables are just 
avoided, even though many of them are fi ne eaten raw–
salads were nothing new, even then.
 “Schlickeysen’s book had a considerable impact around 
the world, the English translation crops up in veg histories 
of England, Australia and California. The President of the 
Vegetarian Society in the UK, Francis Newman, wrote a 
scathing review in 1877, saying it was too extreme. But the 
real problem for the brother of Cardinal Newman was of 
course the promotion of Darwin and evolution.
 “Among his fellow German speakers, some notable 
individuals adapted his ideas within more of their own, 
including August Engelhardt (1875-1919), Arnold Ehret 
(1866-1922), and Edmond Szekely (Hungary, 1905-1979) 
and many other raw-foodists and fruitarians soon followed 
worldwide
 “One of the most signifi cant was Maximilian Bircher-
Benner, who adopted a raw-food regime at his clinic in 
Zurich, Switzerland, though he did include raw vegetables 
and even small amounts of milk products.
 “In 1900 Bircher-Benner invented a new breakfast 
of fruits, nuts, and grains–the perfect Schlickeysen 
combination–what we now know as muesli. The original had 
a lot more fruit and a lot less grains than the supermarket 
versions we get today, and there are some claims that it was 
originally eaten with orange juice, not cow’s milk (though 
today there are of course plenty of plant milks available).
 “So next time you’re munching your breakfast muesli, 
spare a thought for Gustav Schlickeysen who started it all 
way back in 1875.
 “Added later: I received this from Vegetarier Bund 
Deutschland (VEBU) about Herr Schlickeysen:
 “He was born on the 9th of September 1843 in Berlin, 
therefore he was German. He was born as the seventh child 
of the family, of premature birth, and was always weak and 
often ill. Only thanks to his vegetarian diet he was able to 
survive and lead a rather normal life. He published two 
books: besides Obst und Brod he wrote Blut oder Frucht, in 
English: Blood or Fruit. We have both books in the VEBU 
library.
 “Schlickeysen emigrated to the US, where he hoped 
to fi nd a paradise of liberty, but he had to work very hard, 
10-12 hours daily, to earn a minimum of money for a rather 
miserable/poor life, and in the nights he wrote his books. As 
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philosopher and sensitive man he felt very unhappy in the 
materialistic world of North America, and always hoped to 
be able to return to Germany, but in vain.
 “In 1893 (no exact date known) he died in Jersey City, 
New York.” Address: IVU webmaster.

4547. Yuan, Bo; Zhen, H.; Jin, Y.; Xu, L.; Jiang, X.; Sun, S.; 
Li, C.; Xu, H. 2012. Absorption and plasma disposition of 
genistin differ from those of genistein in healthy women. J. 
of Agricultural and Food Chemistry 60(6):1428-36. Feb. 15. 
[40 ref]
• Summary: “The chemical forms in which isofl avones 
appear in food or supplements seem to play an important role 
in their absorption effi ciency.”
 “No difference was observed in urinary excretion 
between the aglycone and the glucoside. Overall, the 
absorption and plasma disposition of GEN were affected 
by the glucoside form.” Address: 1. Dep. of Pharmaceutical 
Analysis, Pharmacy School, Shenyang Pharmaceutical Univ., 
Shenyang 110016, China.

4548. Long, Cynthia. 2012. Re: Crediting tofu and soy 
yogurt products. Memo Code: SP 16–2012. Letter (e-mail) 
to (1) Regional Directors, Special Nutrition Programs, All 
Regions; (2) State Directors, Child Nutrition Programs, All 
States, Feb. 22. 3 p.
• Summary: “The Nutrition Standards in the National 
School Lunch and School Breakfast Programs fi nal rule was 
published on January 26, 2012. The fi nal rule gives schools 
the option to offer commercially prepared tofu as a meat 
alternate in the National School Lunch Program (NSLP) and 
School Breakfast Program (SBP). This provision, which is 
codifi ed under 7 C.F.R. 2l0.l0(c)(2)(i)(D) of the regulatory 
text for the NSLP and 220.8(c)(2)(i)(D) for the SBP, allows 
schools to further diversify the sources of meat alternates 
available to students and better meet the dietary needs of 
vegetarians and culturally diverse groups in schools. The 
provision is effective July 1, 2012.
 This memorandum informs State agencies how to credit 
tofu and soy yogurt products as a meat / meat alternate 
component in meal planning.
 “While tofu does not currently have a Federal standard 
of identity, the current Dietary Guidelines for Americans 
(DGA) encourage plant-based sources of protein such as 
tofu. According to the DGA, consumption of a balanced 
variety of protein foods can contribute to improved nutrient 
intake and health benefi ts. Tofu must be commercially 
prepared and meet the following defi nition, established in 7 
CFR 210.2 for purposes of the school meal programs as ‘a 
soybean-derived food... basic ingredients [in tofu] are whole 
soybeans, one or more food-grade coagulants (typically a 
salt or an acid), and water.’ Noncommercial tofu and soy 
products are not creditable.
 “In the school meal programs, 2.2 ounces (¼ cup) of 

commercially prepared tofu, containing at least 5 grams of 
protein, is creditable as 1.0 ounce equivalent meat alternate. 
This is consistent with the DGA recommended serving size 
for tofu, and provides protein and nutrients of concern at 
levels similar to other Child Nutrition (CN)-credited meat 
alternate foods.
 “Additionally, ½ cup (4.0 fl uid ounces) of soy yogurt 
is creditable as 1.0 ounce equivalent meat alternate. This is 
consistent with the crediting of dairy yogurt while allowing 
schools to provide a non-dairy alternative.
 “Since school meals are an opportunity for children to 
learn to eat healthy and balanced meals, foods served should 
be easily recognized by children as part of a food group that 
contributes to a healthy meal. Tofu is widely recognized as a 
meat substitute and can easily be included in the school meal. 
We recognize that tofu is being used to produce other meat 
substitute products such as links and sausages made from 
tofu, which are easily recognizable as meat substitutes and 
can be credited as such. However, products made with tofu 
that are not easily recognized as meat substitutes, would not 
contribute to any component of the reimbursable meal and 
do not meet the customary and usual function of the meat / 
meat alternate component. Soft tofu for example, blended 
into a recipe so that it is not recognizable (i.e. in a soup) or 
does not represent a meat substitute (i.e. tofu noodles) does 
not qualify as a meat alternate.
 “When considering processed tofu products such as 
links and sausages made from tofu as meat alternates for 
the reimbursable meal, the tofu ingredient must contain 
the required 5 grams of protein, which is not shown on 
a nutrition facts panel. Therefore, the most appropriate 
way to ensure that the product meets Food and Nutrition 
Service (FNS) requirements is to request that the product be 
manufactured under the CN Labeling Program following a 
Federally approved quality control program.
 “Until the Food Buying Guide for Child Nutrition 
Programs is updated, the following yield information can be 
used for purchasing and crediting (table attached):
 “l pound of tofu with 37 grams of protein will have 7.28 
quarter-cup servings per pound and provide 7.25 ounces of 
equivalent meat alternate for Food-based Menu Planning 
requirements.
 “State agencies should direct any questions concerning 
this guidance to the appropriate FNS Regional Offi ce. 
Regional Offi ces with questions should contact the Child 
Nutrition Division.”
 The attached table, titled “Food Buying Guide 
Specifi cations for Tofu and Soy Yogurt” contains six 
columns: (1) Food as purchased. (2) Purchase unit. (3) 
Servings per purchase unit. (4) Serving size per meal 
contribution. (4) Purchase units for 100 servings. (5) 
Additional information. Address: Director, Child Nutrition 
Div., USDA Food and Nutrition Service, 3101 Park Center 
Drive, Alexandria, Virginia 22302-1500.
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4549. Boismenue, Clyde. 2012. Re: Required labeling of 
soy lecithin as a potentially allergenic food since it contains 
traces of soy protein. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 24. 1 p.
• Summary: Clyde, who has been selling ADM soy products 
(including soy lecithin) for 36 years (it is his main life’s 
work), attached to this e-mail 3 documents related to soy 
lecithin: (1) ADM [Archer-Daniels-Midland Co.] protein 
content of soy lecithin. (2) Online article concerning NOAEL 
level for soy protein–a review of a published article by 
Ballmer-Weber et al. 2007. (3) Copy of an unpublished 2005 
report by Steve L. Taylor titled “Soy lecithin: An expert 
opinion on its potential allergenicity.”
 His letter reads: “I am sure you will fi nd these 
interesting. The motivation for these studies was that soy 
lecithin got caught up in allergen labeling by the way 
our politicians wrote the regulation, even though lecithin 
contains only trace amounts of protein (circa 100 ppm) and 
most of that is not allergenic. My ADM lecithin tech told 
me he thinks the latter is about 5 ppm in food application 
lecithins with maximum phosphatide content–e.g. the Yelkin 
Gold reference. But pan coatings and grill release agents and 
food extrusion die lubricants were, and are, still technically 
required to label their products to indicate soy allergen 
content, even where the use is as an obvious processing aid 
(processing aids are broadly exempt from being required on 
labels).
 “This regulatory hit on the industry triggered these 
studies. However, if I am reading them right, the fact that we 
now have a NOAEL value for soy protein established at a 
relatively high level means we can restore sanity to the entire 
soy industry. Very exciting.
 “FYI–even though the regs have for about 10 years 
required allergen on the labels of all these minor use 
products, the FDA has fairly openly NOT enforced them 
in cases where they recognize there is insignifi cant risk to 
consumers. For example, in 10 years there are no recorded 
instances of allergic reaction to soy in lecithin of pan release 
coatings (bakery use).
 “Thanks for your help.–Clyde”
 “P.S. Besides ADM soy protein products, I have 
developed with a Chinese partner the World’s Most Perfect 
Isolated Soy Protein for dry powder protein beverage mixes 
and neutral pH ready-to-drink protein beverages.
 “And, just yesterday I began the introduction of a de-
estrogenated soy protein concentrate to try to win back 
the bodybuilding trade who left us on a dead run in favor 
of whey proteins when the phytoestrogen issue fi rst blew 
up. But now there is so much demand for whey proteins 
that they are assuming their correct place in the economic 
matrix, to wit, at very high prices–about double our highest 
priced purifi ed soy proteins. So the time is right for this...” 
Address: LookAlive / Basic Foods Co., P.O. Box 240070, 

Los Angeles, California 90024. Phone: 310-473-0719.

4550. El-Shenawy, N.S.; Abu, Zaid, A.; Amin, G.A. 2012. 
Preparation of different types of miso with mixture of 
starters and their effects on endogenous antioxidant of liver 
and kidney of mice. J. of Animal Physiology and Animal 
Nutrition (Berlin) 96(1):102-10. Feb. [34 ref]
• Summary: The miso that was prepared with Aspergillus 
oryzae and Bacillus subtilis has more effect on suppressing 
the oxidative stress and enhancement of endogenous 
antioxidant of hepatocytes and renal tissue of mice. Address: 
Biology Dep., Faculty of Science, Taif Univ. (Qurwa), Taif, 
Saudi Arabia.

4551. Khan, Seema A.; Chatterton, R.T.; Michel, N.; 
Bryk, M.; Lee, O.; Ivancic, D.; Heinz, R.; Zalles, C.M.; 
Helenowski, I.B.; Jovanovic, B.D.; et al. 2012. Soy 
isofl avone supplementation for breast cancer risk reduction: 
a randomized phase II trial. Cancer Prevention Research 
(Philadelphia) 5(2):309-19. Feb. [39 ref]
• Summary: “Soy isofl avone consumption may protect 
against breast cancer development. We conducted a phase 
IIB trial of soy isofl avone supplementation to examine its 
effect on breast epithelial proliferation and other biomarkers 
in the healthy high-risk breast. One hundred and twenty-
six consented women underwent a random fi ne-needle 
aspiration (rFNA); those with 4,000 or more epithelial cells 
were randomized to a double-blind 6-month intervention of 
mixed soy isofl avones (PTIG-2535) or placebo, followed by 
repeat rFNA. Cells were examined for Ki-67 labeling index 
and atypia. Expression of 28 genes related to proliferation, 
apoptosis, and estrogenic effect was measured using 
quantitative reverse transcriptase PCR. Hormone and protein 
levels were measured in nipple aspirate fl uid (NAF). All 
statistical tests were two-sided. Ninety-eight women were 
evaluable for Ki-67 labeling index. In 49 treated women, 
the median Ki-67 labeling index was 1.18 at entry and 1.12 
post intervention, whereas in 49 placebo subjects, it was 0.97 
and 0.92 (P for between-group change: 0.32). Menopausal 
stratifi cation yielded similar results between groups, but 
within premenopausal soy-treated women, Ki-67 labeling 
index increased from 1.71 to 2.18 (P = 0.04). We saw no 
treatment effect on cytologic atypia or NAF parameters. 
There were signifi cant increases in the expression of 14 of 
28 genes within the soy, but not the control group, without 
signifi cant between-group differences. Plasma genistein 
values showed excellent compliance. A 6-month intervention 
of mixed soy isofl avones in healthy, high-risk adult Western 
women did not reduce breast epithelial proliferation, 
suggesting a lack of effi cacy for breast cancer prevention and 
a possible adverse effect in premenopausal women.”
 The article begins: “The primary prevention of breast 
cancer currently rests on the selective estrogen receptor 
modulators (SERM) tamoxifen (1) and, for postmenopausal 
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women, raloxifene (2)...” Address: 1. Dep. of Surgery, 
Robert H. Lurie Comprehensive Cancer Center, Feinberg 
School of Medicine, Northwestern Univ., Chicago Illinois 
60611.

4552. Masilmani, M.; Commins, S.; Shreffl er, W. 2012. 
Determinants of food allergy. Immunology and Allergy 
Clinics of North America 32(1):11-33. *
• Summary: Soybean is one of the most allergenic foods. 
Soybean allergies usually arise spontaneously during 
childhood with symptoms such as atopic dermatitis, 
enterocolitis and other IgE-mediated multisystem reactions
 Moreover, they often occur together with allergies to 
other food products, in particular peanut and milk protein
 Thus, affected patients not only have to cope with the 
risk of allergic reactions for almost their entire life but need 
to be particularly careful about their diet in general. Although 
the reaction threshold of soybean protein (400 mg) is rather 
high compared to peanut (0.1 mg), most sensitive persons 
need to avoid soybean proteins completely to prevent allergic 
reaction.
 Although the sensitivity to soybean proteins is known 
to vary distinctly between different patients, several 
proteins are considered major allergens, in particular 
P34 (Gly ml), -conglycinin (Gly m5) and glycinin (Gly 
m6). -conglycinin and glycinin are storage proteins and 
constitute 70 to 80% of total seed protein. Both are regarded 
as good diagnostic markers for soybean protein sensitivity.

4553. Oyama, Ayuko; Ueno, T.; Uchiyama, S.; Aihara, 
T.; Miyake, A.; Kondo, S.; Matsunaga, K. 2012. The 
effects of natural S-equol supplementation on skin aging 
in postmenopausal women: a pilot, randomized placebo-
controlled trial. Menopause 19(2):202-10. Feb. [51 ref]
• Summary: This was a trial of equol-nonproducing 
postmenopausal Japanese women. The S-equol was given for 
12 weeks to 101 such women, who “were randomly assigned 
to one of three groups: placebo (n = 34), 10 mg S-equol/
day (EQL10; n = 34), or 30 mg S-equol/day (EQL30; n 
= 33). Skin parameters of crow’s-feet wrinkles (area and 
depth), hydration, transepidermal water loss, and elasticity 
were measured at baseline and at monthly intervals during 
treatment.”
 The results suggest that S-equol supplementation, at 
both the 10 and 30 mg/day levels, may have a benefi cial 
effect on crow’s-feet wrinkles in postmenopausal 
women without serious adverse events. Address: 1. Saga 
Nutraceuticals Research Inst., Otsuka Pharmaceutical Co., 
Ltd., Saga, Japan.

4554. Riesco, E.; Choquette, S.; Audet, M.; Lebon, J.; 
Tessier, D.; Dionne, I.J. 2012. Effect of exercise training 
combined with phytoestrogens on adipokines and C-reactive 
protein in postmenopausal women: A randomized trial. 

Metabolism 61(2):273-80. Feb. [42 ref]
• Summary: “The objective was to verify if 6 months of 
mixed training combined with phytoestrogens could have 
an additional effect on adipokine levels and systemic 
infl ammation in obese postmenopausal women.” Fifty-two 
obese women, aged 50-70 years were recruited.
 “Although mixed exercise program combined with 
phytoestrogens does not seem to provide any additional 
effect, mixed training improves systemic infl ammation and 
leptin concentrations in obese postmenopausal women.” 
Address: Faculty of Physical Education and Sports, Univ. of 
Sherbrooke, Sherbrooke, Quebec, Canada.

4555. Zhang, Ya-Feng; Kang, H.B.; Li, B.L.; Zhang, R.M. 
2012. Positive effects of soy isofl avone food on survival of 
breast cancer patients in China. Asian Pacifi c J. of Cancer 
Prevention 13(2):479-82. Feb. [17 ref]
• Summary: “Aim: Soy foods are the major source of 
isofl avones, which are believed to play important roles 
in genesis of breast cancer and its progression. We here 
conducted a prospective study to evaluate the association 
of soy isofl avone food consumption with breast cancer 
prognosis.
 “Methods: A prospective study was performed 
from January 2004 and January 2006 in China. Trained 
interviewers conducted face-to-face interviews using a 
structured questionnaire to collect information on dietary 
habits and potential confounding factors. The relative risk 
[hazard ratio (HR)] and 95% CI were calculated from the 
Cox regression model for all signifi cant predictors from 
cancer diagnosis to the endpoint of the study (event).
 “Results: After a median follow up of 52.1 months 
(range, 9-60 months), a total of 79 breast cancer related 
deaths were recorded in our study, risk being inversely 
associated with a high intake of soy isofl avone. With an 
average intake of soy isofl avone above 17.3 mg/day, the 
mortality of breast cancer can be reduced by about 38-36%. 
We also found the decreased breast cancer death with high 
soy protein intake, with a HR (95% CI) of 0.71 (0.52-0.98). 
Stratifi ed analysis with reference to the ER status, further 
demonstrated a better prognosis of ER positive breast cancer 
with a high intake of soy isofl avone (HR 0.59, 0.40-0.93).
 “Conclusion: Our study shows the soy food intake is 
associated with longer survival and low recurrence among 
breast cancer patients. A cohort study with a larger sample 
size and long term follow-up is now needed.” Address: 1. 
Dep. of General Surgery, The Affi liated Hospital of Inner 
Mongolia Medical College, Hohhot, China.

4556. Adgent, Margaret A.; Daniels, Julie L.; Rogan, W.J.; 
et al. 2012. Early-life soy exposure and age at menarche. 
Paediatric and Perinatal Epidemiology 26(2):163-75. 
March. [44 ref]
• Summary: “Abstract: This study examines the timing of 
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menarche in relation to infant-feeding methods, specifi cally 
addressing the potential effects of soy isofl avone exposure 
through soy-based infant feeding. Subjects were participants 
in the Avon Longitudinal Study of Parents and Children 
(ALSPAC). Mothers were enrolled during pregnancy and 
their children have been followed prospectively. Early-
life feeding regimes, categorised as primarily breast, early 
formula, early soy and late soy, were defi ned using infant-
feeding questionnaires administered during infancy. For this 
analysis, age at menarche was assessed using questionnaires 
administered approximately annually between ages 8 and 
14.5. Eligible subjects were limited to term [full term], 
singleton [a child born singly, rather than one of a multiple 
birth], White females. We used Kaplan-Meier survival 
curves and Cox proportional hazards models to assess age 
at menarche and risk of menarche over the study period. 
The present analysis included 2920 girls. Approximately 
2% of mothers reported that soy products were introduced 
into the infant diet at or before 4 months of age (early soy). 
The median age at menarche [interquartile range (IQR)] in 
the study sample was 153 months [144-163], approximately 
12.8 years. The median age at menarche among early soy-
fed girls was 149 months (12.4 years) [IQR, 140-159]. 
Compared with girls fed non-soy-based infant formula 
or milk (early formula), early soy-fed girls were at 25% 
higher risk of menarche throughout the course of follow-up 
(hazard ratio 1.25 [95% confi dence interval 0.92, 1.71]). 
Our results also suggest that girls fed soy products in early 
infancy may have an increased risk of menarche specifi cally 
in early adolescence. These fi ndings may be the observable 
manifestation of mild endocrine-disrupting effects of soy 
isofl avone exposure. However, our study is limited by few 
soy-exposed subjects and is not designed to assess biological 
mechanisms. Because soy formula use is common in some 
populations, this subtle association with menarche warrants 
more in-depth evaluation in future studies.” Address: Dep. 
of Epidemiology, Gillings School of Global Public Health, 
Univ. of North Carolina-Chapel Hill, Chapel Hill, NC.

4557. Beavers, D.P.; Beavers, K.M.; Miller, M.; Stamey, J.; 
Messina, M.J. 2012. Exposure to isofl avone-containing soy 
products and endothelial function: A Bayesian meta-analysis 
of randomized controlled trials. Nutrition, Metabolism & 
Cardiovascular Diseases 22(3):182-91. March. [60 ref]
• Summary: “Endothelial dysfunction [EF] has been 
identifi ed as an independent coronary heart disease risk 
factor and a strong predictor of long-term cardiovascular 
morbidity and mortality. Data on the effects of exposure to 
isofl avone-containing soy products on EF are confl icting.” 
Address: 1. Dep. of Biostatistical Sciences, Wake Forest 
Univ. School of Medicine, Winston-Salem, North Carolina, 
USA.

4558. Jefferson, Wendy N.; Patisaul, H.B.; Williams, 

C.J. 2012. Reproductive consequences of developmental 
phytoestrogen exposure. Reproduction (Cambridge, 
England) 143(3):247-60. March. [59 ref]
• Summary: “Phytoestrogens, estrogenic compounds derived 
from plants, are ubiquitous in human and animal diets. These 
chemicals are generally much less potent than estradiol but 
act via similar mechanisms. The most common source of 
phytoestrogen exposure to humans is soybean-derived foods 
that are rich in the isofl avones genistein and daidzein. These 
isofl avones are also found at relatively high levels in soy-
based infant formulas. Phytoestrogens have been promoted 
as healthy alternatives to synthetic estrogens and are found 
in many dietary supplements. The aim of this review is 
to examine the evidence that phytoestrogen exposure, 
particularly in the developmentally sensitive periods of life, 
has consequences for future reproductive health.” Address: 1. 
Reproductive Medicine Group, Laboratory of Reproductive 
and Developmental Toxicology, National Institute of 
Environmental Health Sciences, National Institutes of 
Health, Research Triangle Park, North Carolina 27709.

4559. Klein, Marguerite A.; Nahin, R.L.; Messina, M.J.; 
Rader, J.I.; Thompson, L.U.; Badger, T.M.; Dwyer, J.T.; 
Kim, Y.S.; Pontzer, C.H.; Starke-Reed, P.E.; Weaver, C.M. 
2012. Guidance from an NIH workshop on designing, 
implementing, and reporting clinical studies of soy 
interventions. J. of Nutrition 140(6):1192S-1204S. March. 
[89 ref]
• Summary: “The NIH sponsored a scientifi c workshop, 
‘Soy Protein/Isofl avone Research: Challenges in Designing 
and Evaluating Intervention Studies,’ July 28-29, 2009. 
The workshop goal was to provide guidance for the next 
generation of soy protein/isofl avone human research. Session 
topics included population exposure to soy; the variability of 
the human response to soy; product composition; methods, 
tools, and resources available to estimate exposure and 
protocol adherence; and analytical methods to assess soy in 
foods and supplements and analytes in biologic fl uids and 
other tissues. The intent of the workshop was to address 
the quality of soy studies, not the effi cacy or safety of soy.” 
Address: 1. Current address: Offi ce of Dietary Supplements, 
NIH, 6100 Executive Boulevard, Room 3B01, Bethesda, 
Maryland 20892.

4560. Theil, Elizabeth C.; Chen, H.; Miranda, C.; Janser, H.; 
Elsenhans, B.; Núñez, T.; Pisarro, F.; Schümann, K. 2012. 
Absorption of iron from ferritin is independent of heme iron 
and ferrous salts in women and rat intestinal segments. J. of 
Nutrition 142(3):478-83. March. Epub 2012 Jan. 18. [38 ref]
• Summary: This groundbreaking study is the fi rst to 
identify a novel iron source–legumes. The newly identifi ed 
iron absorption mechanism suggests that legumes could 
provide the key to treating iron defi ciency worldwide. The 
study reveals the existence of at least two independent 
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mechanisms for iron absorption from non-meat sources–and 
a potential treatment for iron defi ciency–the most common 
nutrient defi ciency worldwide. Legumes are an alternative, 
affordable, and readily available source of iron.
 “The high bioavailability of iron in food ferritin such 
as soybean is largely accepted (9, 30). However, knowledge 
of how ferritin iron is absorbed has been lacking.” Address: 
Children’s Hospital Oakland Research Institute (CHORI), 
Oakland, California.

4561. United Soybean Board (USB). 2012. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 18th annual. 2011 edition. Seattle, Washington: 
USB. [12] p. March. 28 cm.
• Summary: Methodology: “This year represents the 
sixth year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
January 2011, includes 1,000 random surveys, providing 
a sample that is consistent with the total U.S. population. 
The study’s margin of error remains ± 1.9 to 3.1%, with a 
confi dence interval of 95 percent.”
 Note about the methodology of this survey from Mark 
Messina, PhD, who asked one of the survey’s designers. 
2012. May 29. “The participants in the consumer survey 
represent US demographics. The only difference with 
this survey compared to previous ones is that rather than 
interviewing the consumers by phone, once contacted, the 
consumers are directed to a web site where they fi ll out the 
survey.”
 Contents: Introduction. Methodology. About USB. 
Consumers aim to choose healthier foods. Consumers 
examine the good and bad of nutrition facts. Effective 
strategies in improving overall health [about choice of 
amounts and types of fats; does not mention exercise]. Who 
is to blame for obesity? (Individuals 28%, the fast-food 
industry 18%). Soyfoods receive healthy rating (In 2011 
81% of consumers rated soy products as healthy, with only 
5% rating them as unhealthy. A graph shows “Awareness 
of soy as healthy” from 1998 (67%), to a peak of 85% in 
2007 and 2008, falling to 81% in 2011). General nutritional 
attitudes and concerns. Examining the nutritional facts panel. 
Obesity concerns. Strategies for improving overall health. 
Soyfoods and health perceptions. Health reasons for seeking 
soy. Cooking and salad oil impressions. Soy in the media. 
FDA-approved health claim. Opinions on biotechnology. 
Spotlight on biotechnology. Trans fat awareness and opinion. 
Awareness and usage of soy products. Restaurants and soy 
products. Occasion preferences for consuming soy.
 Awareness and usage: “37% percent of Americans 
consume soyfoods or soy beverages once a month or more, 
approximately fi ve percentage points higher than during the 
period between 2006 and 2008. Conversely, 35% indicate 

that they never consume soy, which has decreased steadily 
since 2006 (then at 43%). For the seventh year in a row, 
consumers reported the most familiarity with soymilk, 
soybean oil, tofu and soy veggie burgers.
 “Soymilk continues to be the most regularly consumed 
soy product, with nearly one-quarter of Americans reporting 
that they drink it regularly. For comparison, in 1999, 18% of 
consumers reported that they had tried soymilk. By 2010, the 
number of consumers who have tried soymilk has more than 
doubled to 45% of all consumers.
 Edamame holds the number two spot and has surpassed 
veggie burgers among the top three most consumed soyfoods 
for the past two years. In fact, it has more than tripled in 
popularity since 2005 (then at 4% and now at 13%). “Plain 
white tofu” follows in third place, on par with 2009 at 9%.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy 
veggie burger 54%. Soynuts 40%. Soy protein bars 37%. 
Soy infant formula 36%. Soy latte / soymilk in espresso 
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried 
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso 
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot 
dogs 26%. Flavored / marinated tofu 24%. Soy supplements 
21%. Soy fl our 21%. Soy breakfast cereal 18%. Textured soy 
protein 16%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 39%, breakfast 30%, lunch 22%, 
mid-afternoon snacking 19%, late evening snacking 13%, 
mid-morning snacking 9%, desserts 5%.
 “In 2010, 84% of consumers rate soy products as 
healthy, down one percentage points from 2009.” A graph 
(p. 6) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Note 1. As of March 2012 this full survey is available 
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
 Note 2. This survey is hard to cite and to use because it 
has no page numbers. It is hard to read when printed since 
much of the type is too light / pale. We appreciate the correct 
spelling (as one word) of the words soyfoods and soymilk.

4562. Wei, Pan; Liu, M.; Chen, Y.; et al. 2012. Systematic 
review of soy isofl avone supplements on osteoporosis in 
women (Open Access). Asian Pacifi c J. of Tropical Medicine 
5(3):243-48. March. [33 ref]
• Summary: “Results: The present meta-analysis found that 
soy isofl avones signifi cantly increased the bone mineral 
density by 54% and decreased the bone resorption marker 
urinary deoxypyridinoline (DPD) by 23% compared to 
baseline in women.”
 “Conclusions: The present meta-analysis reveals that 
soy isofl avone supplements signifi cantly increase bone 
mineral density and decrease the bone resorption marker 
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urinary DPD. It shows no signifi cant effect on bone 
formation markers serum bone alkaline phosphatase. The 
signifi cant effect of soy isofl avones on BMD and urinary 
DPD is relative to menopausal status, supplement type, 
isofl avone dose and intervention duration.” Address: Dep. 
of Endocrinology, West China Hospital, Sichuan Univ., 
Chengdu, China.

4563. Xiao, Chao Wu; Wood, C.M.; Robertson, P.; Gilani, 
G.S. 2012. Protease inhibitor activities and isofl avone 
content in commercial soymilks and soy-based infant 
formulas sold in Ottawa, Canada. J. of Food Composition 
and Analysis 25(2):130-36. March. [55 ref]
• Summary: “The content of isofl avones and residual 
activities of soybean trypsin (SBTI) and chymotrypsin 
(SBCI) inhibitors in the major soymilks and soy-based 
infant formulas sold in Ottawa, Canada were examined. 
The residual SBTI activities (% whole soybean) measured 
as the ability to inhibit the release of p-nitroaniline from 
N-benzoyl-dl-arginine-p-nitroanilide by trypsin were from 
6.4% to 55.6% in soymilks (8 brands), 4.2% to 8.8% in 
liquid soy-based infant formulas.” Address: Nutrition 
Research Div., Food Directorate, Health Products and Food 
Branch, Health Canada, Ottawa, Ontario, Canada K1A 0K9.

4564. Agranoff, Jonathan. 2012. Re: Details of making and 
selling tempeh in London starting Sept. 1985. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, April 4. 1 p.
• Summary: “I started making tempe in London in 1985 
when I was a second year Food Science undergraduate 
student at Kings College, London University. In fact that 
year I was in the nutrition research and development centre 
with a couple of other nutritionists and undertook a small 
project on tempe made from different water sources looking 
at bacterial contamination.
 “I started making tempe in the microbiology lab when 
I got back to England but got evicted from there as no-one 
knew what it was and they thought my fungus was going 
to contaminate the rest of the lab so I moved it to my room 
and fermented the fi rst batch under my bed in university 
accommodation. I subsequently improved hygiene standards 
and developed a dry dehulling method using a small hand 
operated ‘maize mill’ and used inoculum from Bogor market 
I brought back with me. I then modifi ed an old refrigerator 
with a lamp and thermostat as a heating element and started 
making 10-15 kg a week, putting it on my bicycle and taking 
it up to the Indonesian Embassy in central London where 
the majority of Javanese diplomats had never had tempe in 
London before, only sometimes when someone came back 
from Amsterdam with a piece.
 “My tempe was at that time the only fresh tempe 
available in that quantity in the UK and I began making it at 
home once a week and distributing it on weekends just after 
fermentation to the homes of the Indonesian community in 

NW London. I returned to Indonesia roughly every 1-2 years 
with a project or other program and also made a series of 
radio documentaries for the BBC’s Indonesian section on 
tempe, specifi cally on tempe Bongkrek, unraveling the story 
of the 1988 mass poisoning incident in Ajibarang, Banyumas 
and even interviewing the man who had made the deadly 
batch. I can let you have a copy of that if you’re interested 
too. I also did a trip recently to Tondano, North Sulawesi 
where I was intrigued to check on the theory of the origin 
of tempe and ‘spontaneous generation’ from wild Rhizopus 
and the story of the Kyai Mojo exodus from East Java to 
Tondano where it was said this community did not bring any 
ragi but managed to make tempe from naturally growing 
mold. They didn’t, and this story was completely wrong and 
I discovered something very odd had evolved instead.
 “Anyway, long story, let me know if you’d like any 
more.”
 Shurtleff replies with several questions, to which 
Jonathan gives excellent replies:
 (1) Did you ever have a business with a business name? 
“I started making tempe as a ‘home industry’ in September 
1985. This was on my return from a long summer vacation 
on a project in the nutrition research and development 
centre in Bogor where I did some fi eldwork in microbiology 
and where I fi rst learned how to make tempe. Back in 
London, I had no formal business name, I just made it for 
the Indonesian community after I told them I had been 
researching tempe in Indonesia and they were very interested 
if I could make tempe for them. In London I used to time 
the fermentation so it would mature on my afternoon off 
classes so I could take it to sell, making a maximum of 15 x 
400g packs. The embassy always invited me to their cultural 
and diplomatic events as they knew I would turn up with a 
stack of fresh tempe. I found tempe was such an important 
diplomatic tool for Indonesians too, later I introduced it later 
to communities in Zimbabwe and Burma. In Harare, while 
working for a British Overseas Development programme 
in 1988, I made it for a project with the embassy and the 
Zimbabwean nutritionists and federation of women’s groups 
headed by Mugabe’s wife at the time was fascinated with it. 
It had become a social tool to show what was unique about 
Indonesia and everyone liked it. I did a similar exercise in 
Nairobi [Kenya].
 “I was interested in this since in 1985 I had met with all 
the participants of the United Nations University’s (Tokyo) 
sponsored tempe training for scientists from Nigeria / 
Benin?, South Africa, Ethiopia (?), Egypt, Thailand, Korea, 
etc. who were all in Bogor at the time.
 “In 1991 I started medical school in Southampton 
University and moved to that city. My converted refrigerator 
incubator and giant cooking pans came down too and my 
parents were pleased to be able to clean their kitchen at last 
after 10 years of encrusted soybeans and calls at 4 am to 
check fermentation temperature for overheating tempe. There 
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were about 40 Indonesian PhD students at Southampton and 
they soon learned where the tempe was made. I also supplied 
some Indonesian restaurants in Oxford and London at the 
time which helped subsidize medical school.”
 (2) What year and month did you fi rst sell any tempeh 
to anyone? “September 1985 fi rst started making tempe in 
London.”
 (3) Where–at what address–did you make the fi rst 
tempeh you sold? “I made this tempe at home, 27 Oman 
Avenue, London NW2, UK.”
 (4) Did you create a label for your tempeh? If yes, do 
you have any left–and could you send me a scan? “I didn’t 
have a label for that tempeh.”
 (5) Where did you get your soybeans and tempeh 
starter? “In the beginning I obtained my tempe starter from 
Pasar Bogor or sometimes from tempe factories on each trip 
to Indonesia. I did use the lab at university to make some 
starter but it was too laborious, and again at home grown on 
rice. Subsequently I have been using the LIPICO commercial 
ragi from Bandung. My soybeans come from a local oriental 
supermarket [in London], I used to buy 45 kg sacks that was 
usually Canadian soy.”
 (6) You mentioned in your 1st e-mail receiving our Book 
of Tempeh on your 21st birthday. Did you learn how to make 
tempeh from our book? “I was given you’re ‘The Book of 
Tempeh’ I think in 1988, but actually I had learned how to 
make tempe before that in 1985 but tried out lots of recipes 
from your book and tried making ragi, and was fascinated to 
see a parallel world to mine 20 years earlier in California!” 
Address: M.D., London, England.

4565. Dettmer, Michelle; Alekel, D.L.; Lasrado, J.A.; 
Messina, Mark; Carriquiry, A.; Heiberger, K.; Stewart, 
J.W.; Franke, W. 2012. The effect of soy protein beverages 
on serum cell adhesion molecule concentrations in 
prehypertensive / stage 1 hypertensive individuals. J. of the 
American College of Nutrition 31(2):100-10. April. [30 ref]
• Summary: “Conclusion: Neither intake of cow’s milk 
nor soy beverage for 8 weeks altered soluble CAM [cell 
adhesion molecule] concentrations in prehypertensive/stage 
1 hypertensive individuals, suggesting that neither type of 
beverage diminished atherosclerotic CVD risk in mildly 
hypertensive individuals by way of improving circulating 
CAM concentrations.” Address: 1. Dep. of Food Science & 
Human Nutrition, Nutrition & Wellness Research Center, 
Research Park, Ames, Iowa.

4566. Du, Mengyuan; Yang, X.; Hartman, J.A.; Cooke, P.S.; 
Doerge, D.R.; Ju, Y.H.; Helferich, W.G. 2012. Low-dose 
dietary genistein negates the therapeutic effect of tamoxifen 
in athymic nude mice. Carcinogenesis 33(4):895-901. April. 
[55 ref]
• Summary: This study suggests “that caution is warranted 
regarding the consumption of dietary genistein by breast 

cancer patients while on tamoxifen therapy.”
 Breast cancer is the most widespread type of cancer 
in the United States, accounting for about 25% of newly 
diagnosed female cancer cases. “More than 75% of breast 
cancer cases occur in postmenopausal women.” Address: 
1. Div. of Nutritional Sciences, Univ. of Illinois at Urbana-
Champaign, Urbana, IL 61801.

4567. Franke, Adrian A.; Lai, J.F.; Pagano, I.; Morimoto, Y.; 
Maskarinec, G. 2012. Equol production changes over time in 
premenopausal women. British J. of Nutrition 107(8):1201-
06. April. [55 ref]
• Summary: “Equol (EQ) is a metabolite produced by gut 
bacteria through the chemical reduction of the soy isofl avone 
(IFL) daidzein (DE), but only by 30-60% of the population. 
EQ is believed to provide benefi ts derived from soy intake 
and its production is widely viewed as a relatively stable 
phenomenon. In a randomized, cross-over intervention with 
soy foods, 79 premenopausal women were challenged with 
6-months each of a high-soy and low-soy diet separated by 
a 1-month washout... We observed 19% and 24% EP during 
the low-soy and high-soy diet period, respectively, and found 
that 6-11% of our subjects changed EQ status within each 
study period (on average of 1.2 times) while 16% changed 
between the two diet periods. This fi nding challenges 
the widely held conviction that EQ production within an 
individual remains stable over time. The precise factors 
contributing to changes in EQ status, however, remain 
elusive and warrant further investigation.
 Introduction: Equol (EQ) is a metabolite produced by 
intestinal bacteria through the chemical reduction of the 
soy isofl avone (IFL) daidzein (DE) (1, 2) and has been 
hypothesized to play an important role regarding the health 
benefi ts observed from soy or IFL consumption (3). These 
benefi ts include protection against breast, prostate, lung, 
and colorectal cancer, osteoporosis and cardiovascular 
disorders, as well as alleviation from menopausal symptoms 
(4-11). Recent epidemiological studies have provided strong 
evidence about the protective effect of soy or IFL exposure 
against breast cancer in adulthood (10, 12, 13), particularly 
when exposure occurs at an early age (14-18), however, the 
role of EQ in this respect remains uncertain.
 “The prevalence of EQ producers (EP) has been 
estimated to be 30-35% in Western populations (19-21) and 
up to 60% in vegetarians (22) or Asians (23).” Address: 1-3. 
Univ. of Hawaii Cancer Center, Clinical Sciences Program, 
1236 Lauhala St., Honolulu, Hawaii 96813.

4568. Tibbott, Seth. 2012. Salmonella outbreak on 
unpasteurized tempeh in North Carolina (Interview). 
SoyaScan Notes. May 9. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: The tempeh recall is now underway. The 
company that made the tempeh was Smiling Hara Tempeh, 
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a small producer in Asheville, North Carolina that makes 
about 1,000 to 1,700 lb/week. Some 46 people have gotten 
sick from eating the unpasteurized tempeh and 5 people have 
been hospitalized.
 The company operates out of Blue Ridge Food Ventures 
kitchen in Candler, North Carolina. Chad Oliphant is the 
executive manager.
 The outbreak was caused by a rare strain of Salmonella 
bacterium, named Salmonella paratyphyi B. The source of 
the problem has been traced to the tempeh starter culture.
 Note 1. Tempeh Online (Rockville, Maryland) sold the 
tempeh starter to Smiling Hara.
 Note 2. Smiling Hara also makes “Handcrafted 
unpasteurized black bean tempeh” and “Handcrafted 
unpasteurized black-eyed pea tempeh.” Address: President 
and Founder, Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031. Phone: (503) 386-7766.

4569. Zaineddin, Aida Karina; Buck, Katharina; Vrieling, 
Alina; et al. 2012. The association between dietary 
lignans, phytoestrogen-rich foods, and fi ber intake and 
postmenopausal breast cancer risk: A German case-control 
study. Nutrition and Cancer 64(5):652-65. doi:10.1080/0163
5581.2012.683227. Epub 2012 May 16. [46 ref]
• Summary: “Phytoestrogens are structurally similar to 
estrogens and may affect breast cancer risk by mimicking 
estrogenic / antiestrogenic properties.” Phytoestrogens, 
which are found only in plants, are able to bind to 
mammalian estrogen receptors. There are several 
mechanisms that have been proposed to explain how 
phytoestrogens reduce breast cancer risk: (1) Their weak 
inhibitory effect on aromatase may lower the amount of 
circulating estrogen; as a result, breast tumor proliferation 
may be decreased. (2) Inhibition of tumor growth. (3) 
Angiogenesis. (4) Stimulation of apoptosis.
 In Western societies, whole grains, soybeans, and 
traditional soy foods are rich sources of phytoestrogens.
 The three main classes of phytoestrogens are 
isofl avones, lignans, and coumestans. Isofl avones, which 
are found in high levels in soybeans and many soyfoods, 
have received the most scientifi c attention because of their 
possible effects on human health, including the prevention of 
cancers.
 “Meta-analyses have shown that isofl avones may 
slightly reduce the risk of breast cancer, and that this inverse 
association was somewhat stronger among premenopausal 
women than among postmenopausal women. However, 
associations were only signifi cant in high soy-consuming 
Asian populations, and no signifi cant associations were 
found in low soy-consuming Western populations.”
 The results of this study provide evidence for a reduced 
menopausal breast cancer risk associated with increased 
consumption of soybeans and soyfoods, sunfl ower and 
pumpkin seeds.

 Table 6, titled “Adjusted odds ratios and 95% confi dence 
intervals for the association of phytoestrogen-rich foods 
with postmenopausal breast cancer risk by estrogen receptor 
(ER) status,” contains data concerning soy milk, soybeans, 
tofu, soy spread, sunfl ower / pumpkin seeds, sesame / fl ax 
seeds, etc. Address: 1-2. Unit of Genetic Epidemiology, Div. 
of Cancer Epidemiology, German Cancer Research Center, 
Heidelberg, Germany.

4570. Messina, Mark J. 2012. Writing a popular book about 
soyfoods and nutrition (Interview). SoyaScan Notes. May 25. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Mark has decided (last week) to write a 
popular / consumer book about soyfoods, focused on post-
menopausal women. He was thinking about a book about soy 
and the second half of life, but felt it would be too broad. To 
write a book that was the antithesis of The Whole Soy Story, 
by Kaayla T. Daniel; it would be a huge book and too much 
work. One of his concerns is that he would be giving away 
too much information.
 He has not yet decided on a publisher, but may go with 
the publisher that published Vegan for Life, by Jack Norris 
and Ginny Messina.
 Mark is impressed with the work of Otsuka and their 
Soylutions products.
 Mark is not presently organizing any conferences or 
symposia, and is not sure whether there will be any more 
of the “International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.”
 The biggest controversy recently concerning soy and 
nutrition has concerned isofl avones. But as more and more 
well designed studies are published the data look good in key 
areas such as breast cancer and heart health. Address: PhD, 
429 Calhoun St., Port Townsend, Washington 98368.

4571. Laughlin, Carrie. 2012. Studies show soy protective 
against endometrial, prostate cancer. Iowa Soybean Review 
(Iowa Soybean Association, Ankeny, Iowa) 23(7):14-15. 
Spring.
• Summary: Soy is “famous for its isofl avones 
(phytoestrogens), a bio-active compound thought to have 
important health benefi ts... New research shows that these 
phytoestrogens may protect men from prostate cancer and 
women from endometrial cancer.
 “As the fourth most common cancer in the United 
States, cancer of the endometrium, the uterus lining, affected 
more than 46,000 women in America last year.” Numbers 
vary widely from country to country worldwide, suggesting 
that the incidence of this cancer “may be a result of lifestyle, 
instead of genetics. Though all causes are still unknown, one 
established risk is estrogen exposure.”

4572. Soyfoods Council (The). 2012. Soyfood myths: Get 
the facts. Iowa Soybean Review (Iowa Soybean Association, 
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Ankeny, Iowa) 23(7):7. Spring.
• Summary: “Myth #1: Anybody who has had breast cancer 
should avoid traditional soyfoods such as tofu and soymilk.
 “Actuality: The American Cancer Society says breast 
cancer patients can safely consume up to three servings of 
traditional soyfoods per day.
 “Myth #2: People in Japan and other Asian countries 
consume only small amounts of soyfoods and use them 
primarily as condiments.
 “Actuality: The results from large surveys indicate, 
on average, Japanese and Shanghai adults consume 1 1/2 
servings of soyfoods per day.
 “Myth #3: Soyfoods cause mineral defi ciencies or 
imbalances.
 “Actuality: Evidence unequivocally shows calcium 
absorption from soymilk and cow’s milk are similar.
 “Myth #4: Soyfoods contain estrogen and men who eat 
them may experience feminization or even impairment of 
their fertility
 “Actuality: Soyfoods do not contain estrogen and 
evidence indicates soyfoods do not feminize men. Soy 
doesn’t lower testosterone levels or sperm concentration.
 “Myth #5: Soyfoods should be avoided because they are 
harmful to the thyroid.
 “Actuality: More than 20 clinical studies have shown 
neither eating soyfoods nor using soybean extracts cause 
thyroid problems.”

4573. Tai, T.Y.; Tsai, K.S.; Tu, S.T.; Wu, J.S.; Chang, C.I.; 
Chen, C.L.; Shaw, N.S.; Peng, H.Y.; Wang, S.Y.; Wu, C.H. 
2012. The effect of soy isofl avone on bone mineral density 
in postmenopausal Taiwanese women with bone loss: a 
2-year randomized double-blind placebo-controlled study. 
Osteoporosis International 23(5):1571-80. May. [41 ref]
• Summary: “The treatment of 300-mg/day isofl avones 
(aglycone equivalents) (172.5 mg genistein + 127.5 mg 
daidzein) for 2 years failed to prevent lumbar spine and total 
proximal femur bone mineral density (BMD) from declining 
as compared with the placebo group in a randomized, 
double-blind, two-arm designed study enrolling 431 
postmenopausal women 45-65 years old.”
 “Conclusion: Treatment with 300-mg/day isofl avones 
(aglycone equivalents) failed to prevent a decline in BMD in 
the lumbar spine or total femur compared with the placebo 
group.”
 Reported an isofl avone intake of 23-25 mg/day for 
middle-aged Taiwanese women. Address: Div. of Geriatric 
Research, Inst. of Population Health Sciences, National 
Health Research Institutes, Taipei, Taiwan.

4574. Food Safety News (Online). 2012. Lawsuit fi led in 
Salmonella outbreak linked to unpasteurized tempeh. June 
19.
• Summary: The fi rst lawsuit has been fi led against Smiling 

Hara, a small tempeh maker in Asheville, North Carolina. 
The lawsuit was fi led jointly by two Asheville fi rms, one 
of which represents the plaintiff, Mary Ann Hurtado, who 
became very sick after eating a tempeh sandwich with 
tempeh made by Smiling Hara.
 “Smiling Hara made its unpasteurized tempeh using 
starter culture contaminated with Salmonella Paratyphi B 
from Maryland online retailer Tempeh Online. Public health 
offi cials in Buncombe County named Smiling Hara tempeh 
as the source of the outbreak on May 4.”

4575. Shurtleff, William. 2012. Thoughts about tofu and 
sexual desire (Editorial). SoyaScan Notes. June 20.
• Summary: This line of thought began with an e-mail (on 
June 19) from Mark Messina:
 “Have you ever come across in your reading of original 
texts anything that makes reference to the kinds of statements 
below that are very prevalent on the net? The source on 
the net is the Weston A. Price Foundation, yet there are no 
citations to the original source documents.
 “In fact, a popular tradition in Japan is for wives to feed 
their husbands tofu when they want to prevent pregnancy! 
Buddhist monks traditionally eat tofu to lower their libido.”
 “It is widely known throughout Asia that when a woman 
does not want to have sexual relations with her husband 
any more, she feeds him more and more tofu! Monks in 
monasteries needing to be celibate are urged to eat more tofu 
and soy products. In Asia, it is common knowledge that soy 
reduces sexual urge and ability.”
 Mark then adds: “I just checked another 20 comments 
about the monks and only found one referenced.
 “Ancient monks used to eat extra tofu to help them to 
easily maintain their vows of celibacy.” (2).
 “Reference 2 is to Kaayla Daniels’ book, The Whole Soy 
Story.–Thanks, Mark.
 I (Shurtleff) look for this quote in Daniels’ book and 
soon fi nd it on page 11. It states:
 “Liu-An’s initial reason for turning soybean dross 
into tofu gold was his desire to add a low-cost protein 
to the vegetarian monastic diet (19-21; see Shurtleff & 
Aoyagi twice + Keshun Liu). Over time the monks may 
have noticed that randy behavior declined when tofu 
consumption went up. The aptly named “meat without a 
bone” soon appeared regularly on monastery menus as an 
aid to spiritual development and sexual abstinence, a dietary 
strategy validated by recent studies showing that the plant-
form of estrogens (called phytoestrogens) in soy can lower 
testosterone levels (22; see Fallon and Enig, ‘Tragedy and 
Hype’) (See Chapters 28 and 29).
 Shurtleff adds: “I’ll bet that bit of speculation is the 
origin of all the information you found on the Web.”
 When Messina sees this quotation and comment he 
asks Shurtleff: “To be clear, as far as you know, the above 
statement has no basis in fact. It wasn’t added to the menu as 
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an aid to sexual abstinence? I understand selectively citing 
studies and misinterpreting data but making something up is 
quite weird.”
 Shurtleff then repeats that, so far as he knows, the above 
statement has no basis in fact.
 Shurtleff then shows the two initial statements / 
quotations that Messina sent to Akiko Aoyagi and asked her 
to take 10-20 minutes reading and thinking about them, then 
to see if she could fi nd any similar information in Japanese 
on the Web.
 She was born and raised in Japan, and graduated from 
college there. She obviously has spent more time thinking 
about and working with tofu than most Japanese–except tofu 
makers.
 She said: 1. She has never heard anything like either of 
these two statements. So far as she knows they have no basis 
in fact.
 2. She could not fi nd anything like either of these two 
statements in Japanese on the Web.
 In short, she has the same opinion about the two 
statements that Shurtleff does. They were invented, probably 
(at least the fi rst) by Kaayla Daniels on page 11 of her book 
The Whole Soy Story. Address: Founder and owner, Soyinfo 
Center, Lafayette, California. Phone: 925-283-2991.

4576. Andrews, James. 2012. Tempeh Salmonella case 
highlights illnesses that fall through the cracks. Food Safety 
News (Online). June 28.
• Summary: Smiling Hara, a tempeh manufacturer in North 
Carolina, made unsafe tempeh, which sickened 89 people in 
5 states with Salmonella Paratyphi B.
 It took one month for Health offi cials to trace the cause 
of the outbreak back to Smiling Hara. The Salmonella food 
poisoning was traumatic. For example Mary Ann Hurtado, a 
registered nurse, who purchased a tempeh sandwich at a café 
in Asheville on March 19, began feeling ill about two days 
after eating the tempeh. She had to spend two nights in a 
hospital, was so sick she could not walk across the room, had 
a painful potassium I.V. drip, and had severe chills. She was 
shaking so hard in the bed that she had to move to the couch 
so she wouldn’t wake up her husband.
 Yet even though she was so ill, she was “not included 
among the 89 victim case count and likely never will be. 
That’s because of technicalities surrounding the identifi cation 
of her infection.
 “The bacterial isolate that confi rmed her Salmonella 
infection was never serotyped, meaning that the specifi c 
strain was never identifi ed and Hurtado’s infection will 
never be genetically linked to the strain found in samples 
of Smiling Hara’s tempeh. In short, she’s in a sort of 
classifi cation limbo, neither offi cially confi rmed as part of 
the outbreak nor confi rmed to be excluded from it–and she’s 
likely not alone.”
 The “U.S. Centers for Disease Control and Prevention 

estimates that 29 out of 30 Salmonella infections go 
unreported.” That is because many states do not serotype–it’s 
too expensive.
 “Hurtado recently fi led the fi rst lawsuit against Smiling 
Hara and Tempeh Online, the retailer that sold Smiling Hara 
the Salmonella-contaminated spore culture used to make 
their tempeh.”
 Note: In addition, Smiling Hara did not pasteurize their 
tempeh.

4577. Andres, Aline; Cleves, Mario A.; Bellando, J.B.; Pivik, 
R.T.; Casey, P.H.; Badger, T.M. 2012. Developmental status 
of 1-year-old infants fed breast milk, cow’s milk formula, or 
soy formula. Pediatrics 129(6):1134-40. June. [43 ref]
• Summary: “Background and Objective: Although soy 
formula has been reported to support normal development, 
concerns exist regarding potential adverse developmental 
effects of phytochemicals associated with soy protein. This 
study characterized developmental status (mental, motor, and 
language) of breastfed (BF), milk-based formula-fed (MF), 
or soy protein-based formula-fed (SF) infants during the fi rst 
year of life.”
 “Conclusions: This unique study showed that all 
scores on developmental testing were within established 
normal ranges and that MF and SF groups did not differ 
signifi cantly. Furthermore, this study demonstrated a slight 
advantage of BF infants on cognitive development compared 
with formula-fed infants.” Address: Arkansas Children’s 
Nutrition Center, Little Rock, Arkansas 72202.

4578. Franke, Adrian A.; Lai, J.F.; Halm, B.M.; Pagano, I.; 
Kono, N.; Mack, W.; Hodis, H.N. 2012. Equol production 
changes over time in postmenopausal women. J. of 
Nutritional Biochemistry 23(6):573-79. June. [53 ref]
• Summary: “Equol (EQ) is produced by intestinal bacteria 
from the soy isofl avone daidzein (DE) in 30%-60% of the 
population and is believed to provide benefi ts from soy 
intake.” A randomized, double-blind, placebo-controlled 
soy intervention trial with 350 postmenopausal women was 
conducted over 2.5 years. “The soy and placebo groups had 
approximately 30% consistent EQ producers during the 
study, but 14% and 35%, respectively, changed EQ status 
(mean 1.4-1.7 times), while 27% and 17%, respectively, had 
antibiotic treatment (P<.01 for inverse association).”
 “Equol production can markedly change 
intraindividually over 2.5 years, and antibiotic treatment 
impacts it inconsistently. Factors other than antibiotic 
treatment must be considered as causes for EQ production 
changes.”
 “Strengths of this study are foremost the very large 
number of participants, the long period of the study, the 
frequent sample collection from the same individuals, the 
meticulous recording of antibiotic treatment, the state-of-
the-art methodology to measure IFLs, and the ability to 
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examine the relationship of plasma, overnight urine and spot 
urine since all specimens were collected at the same time. 
However, this study was limited by observations restricted to 
postmenopausal women, which precludes generalization to 
other age groups and to men. On the other hand, this led to a 
very homogenous cohort, avoiding many confounders.
 “In summary, for EQ status determination we found 
urine, particularly overnight urine, to be superior to plasma 
and, as cutoff, the use of an EQ to DE ratio of 0.018 with a 
DE threshold of 2 nmol/mg to result in the most consistent 
EQ classifi cation. We found consistently that circa 30% 
of our cohort were EP, which is in excellent agreement 
with previous reports. However, the soy versus placebo 
group had less CR (14% versus 35%) but more antibiotic 
treatment (27% versus 17%) using overnight urine and a 
EQ/DE 2 cutoff. This inverse association was signifi cant 
and the overall fi ndings did not change using any EQ cutoff 
or including data from subjects who provided more than 2 
overnight urine collections. Antibiotic type or class, duration, 
dose, or time between antibiotic treatment and overnight 
urine collection showed no consistent infl uence on EQ 
production. Studies need to realize that antibiotic treatment 
can decrease, but also increase a portion of the over 600 
microbial species in the human intestine, or not affect them 
at all. Other factors, alone or in combination with antibiotic 
treatment have to be considered as causes for EQ production 
changes in humans.” Address: 1-3. Cancer Research Center 
of Hawaii, Clinical Sciences Program, Univ. of Hawaii, 
Honolulu, Hawaii 96813.

4579. Henderson, V.W.; St. John, J.A.; Hodis, H.N.; et 
al. 2012. Long-term soy isofl avone supplementation 
and cognition in women: A randomized, controlled trial. 
Neurology 78(23):1841-48. June. [38 ref]
• Summary: “Methods: In the double-blind Women’s 
Isofl avone Soy Health trial, healthy postmenopausal women 
were randomly allocated to receive daily 25 g of isofl avone-
rich soy protein (91 mg of aglycone weight of isofl avones: 
52 mg of genistein, 36 mg of daidzein, and 3 mg glycitein) 
or milk protein-matched placebo. The primary cognitive 
endpoint compared between groups at 2.5 years was change 
from baseline on global cognition, a composite of the 
weighted sum of 14 neuropsychological test score changes. 
Secondary outcomes compared changes in cognitive factors 
and individual tests.
 “Results: A total of 350 healthy postmenopausal women 
aged 45-92 years enrolled in this trial;...” “Conclusion: For 
healthy postmenopausal women, long-term dietary soy 
isofl avone supplementation in a dose comparable to that 
of traditional Asian diets has no effect on global cognition 
but may improve visual memory.” Address: 1. WISH 
Research Group: Departments of Health Research and Policy 
(Epidemiology) and Neurology and Neurological Sciences, 
Stanford University, Stanford, California.

4580. Huang, Tao; Yang, Bin; Zheng, Jusheng; Li, Guipu; 
Wahlqvist, Mark L. 2012. Cardiovascular disease mortality 
and cancer incidence in vegetarians: a meta-analysis and 
systematic review. Annals of Nutrition & Metabolism 
60(4):233-40. [45 ref]*
• Summary: Seven studies with a total of 124,706 
participants were included in this analysis. Vegetarians have 
a signifi cantly lower ischemic heart disease mortality (29%) 
and overall cancer incidence (18%) than nonvegetarians. 
Letter (e-mail) from Mark Messina, an expert on this subject. 
2012. Dec. 12. “Comment. The major fi nding is that diet 
wasn’t associated with all-cause mortality. Cancer incidence 
was 18% lower, which is nice, but not overly impressive and 
I don’t know to what extent a lower prevalence of smoking, 
lower BMI [body mass index], etc., infl uenced the cancer 
reduction. The 29% in heart disease is nice as well but not 
that surprising and again, I don’t know to what extent diet 
versus other lifestyle factors common to people who adopt a 
vegetarian diet accounted for this protection.
 “I don’t mean to disregard protective effects but at least 
in these types of studies, which are typical, they are not that 
dramatic. On the other hand, many times the vegetarians/
vegans are not even consuming diets that are all that optimal. 
Also, sometimes the nonvegetarians in these studies are 
actually healthier than the normal nonvegetarian population, 
so the advantages of vegetarianism are not as obvious.
 “Finally, unfortunately, because these two studies are 
epidemiologic studies, the fi ndings are suggestive only.” 
Address: 1-6. Dep. of Food Science and Nutrition, Zhejiang 
Univ., China.

4581. Inoguchi, Shunsuke; Ohashi, Y.; Narai-Kanayama, 
A.; Aso, K.; Nakagaki, T.; Fujisawa, T. 2012. Effects of 
non-fermented and fermented soybean milk intake on faecal 
microbiota and faecal metabolites in humans. International 
J. of Food Sciences and Nutrition 63(4):402-10. June. [44 
ref]
• Summary: “Soybean oligosaccharides, raffi nose and 
stachyose were utilized by bifi dobacteria except for 
Bifi dobacterium bifi dum, but most strains of Escherichia 
coli and Clostridium perfringens could not use them. During 
the dietary administration of fermented soybean milk, 
the number of bifi dobacteria and lactobacilli in the faeces 
increased (p < 0.05), and clostridia decreased (p < 0.05).”
 Soybean oligosaccharides are classifi ed as prebiotics. 
Address: 1. Lab. of Food Hygiene, Faculty of Applied Life 
Science, Nippon Veterinary and Life Science Univ., Tokyo, 
Japan.

4582. Jenks, Belinda H.; Iwashita, S.; Nakagawa, Y.; 
Ragland, K.; Lee, J.; Carson, W.H.; Ueno, T.; Uchiyama, S. 
2012. A pilot study on the effects of S-equol compared to soy 
isofl avones on menopausal hot fl ash frequency. J. of Women’s 
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Health 21(6):674-82. June. Epub 12 March 2012. [35 ref]
• Summary: This study was conducted in the United States. 
Methods: “An 8-week randomized, double-blind, active 
comparator trial” with a natural S-equol supplement (SE5-
OH) was conducted in postmenopausal women (aged 45-65 
years), who experienced 5 or more hot fl ashes/day. 102 
participants were assigned to one of four treatment groups: 
10, 20, or 40 mg S-equol/day or soy isofl avones. Participants 
recorded the frequency of their hot fl ashes and rated the 
severity of their menopause symptoms.
 After 8 weeks, reductions in frequency of hot fl ashes 
were similar for all 4 treatment groups. However based 
on cumulative analyses of the 8 week period, the 40 mg/
day group had greater reduction in fl ash frequency than 
isofl avones. Moreover, subjects with more than 8 hot fl ashes 
per day at baseline 20 and 40 mg per day of S-equol were 
superior to soy isofl avones in reducing the frequency of hot 
fl ashes. Address: 1-2. PhD, Pharmavite LLC, Northridge, 
California.

4583. Liu, X.X.; Li, S.H.; Chen, J.Z.; Sun, K.; Wang, X.J.; 
Wang, X.G.; Hui, R.T. 2012. Effect of soy isofl avones on 
blood pressure: a meta-analysis of randomized controlled 
trials. Nutrition, Metabolism & Cardiovascular Diseases 
22(6):463-70. June. [31 ref]
• Summary: “Background and Aim: The effect of soy 
isofl avones on blood pressure is controversial.”
 “Conclusion: Soy isofl avones had an effect of 
lowering blood pressure in hypertensive subjects, but not in 
normotensive subjects.” Larger trials should be conducted to 
confi rm these fi ndings. Address: 1. The Key Lab. of Clinical 
Cardiovascular Genetics, Ministry of Education and Sino-
German Lab. for Molecular Medicine, Beijing, China.

4584. Guidi, Letícia Rocha; Gloria, Maria Beatriz Abreu. 
2012. Bioactive amines in soy sauce: Validation of method, 
occurrence and potential health effects. Food Chemistry 
133(2):323-28. July 15. *
• Summary: “Overall, tyramine was the prevalent amine, 
followed by putrescine, histamine, phenylethylamine and 
cadaverine. The concentrations of amines varied widely 
among samples.”
 “Based on the levels of amines detected, a high 
percentage of samples could cause adverse effects to human 
health.” Address: Laboratório de Bioquímica de Alimentos, 
FAFAR, Universidade Federal de Minas Gerais, Av. Antonio 
Carlos 6627, Belo Horizonte, MG 31270 901, Brazil.

4585. Hosokawa, Michie; Imazeki, S.; Mizunuma. H.; et al. 
2012. Secular trends in age at menarche and time to establish 
regular menstrual cycling in Japanese women born between 
1930 and 1985. BMC Women’s Health 12:19. July 16. [23 
ref]
• Summary: “Background: Early life-stage exposure to 

estrogen increases the risk of breast cancer. The objective of 
this study was to investigate the age at menarche and time to 
onset of regular menstrual cycles for Japanese women born 
between 1930 and 1985.
 “Results: Average ages at menarche were as follows: 
13.8 years for those born in the 1930s (n = 113), 13.3 years 
for the 1940s (n = 4,751), 12.8 years for the 1950s (n = 
15,844), 12.3 years for the 1960s (n = 20,547), 12.2 years 
for the 1970s (n = 6,568), and 12.2 years for the 1980s (n = 
281). The proportion of women who experienced the onset 
of regular menstrual cycles 1 year after menarche was 29.3% 
for those born in the 1930s, but decreased to 11.9% for the 
1980s. On the other hand, the proportion of women who did 
not have regular menstrual cycles was 10.4% for those born 
in the 1930s, but rose to 19.8% in 1980s. The proportion 
of women who experienced menarche at 10 years old and 
started regular menstrual cycles within one year increased 
over time: the percentage was 0.0%, 0.4%, 0.6%, 1.1%, 
1.3%, and 2.1% for the women born in 1930s, 1940s, 1950s, 
1960s, 1970s, and 1980s, respectively.
 “Conclusions: The age at menarche of Japanese women 
born between 1930 and 1985 decreased, but the onset of 
regular menstrual cycling is delayed; so that the distribution 
of the start time of ovulatory cycles may have spread for 
younger generations. Those suggest that the high-risk group 
of estrogenic dependent diseases among Japanese women 
may increase in the near future.” Address: 1. Faculty of 
Health Care, Takasaki Univ. of Health and Welfare, Takasaki 
City, Gunma Prefecture, Japan.

4586. Palmer, Sharon. 2012. The plant-powered diet: The 
lifelong eating plan for achieving optimal health, beginning 
today. New York, NY: The Experiment. xx + 412 p. 
Foreword by David L. Katz, MD, MPH. [228 ref]
• Summary: A positive attitude toward traditional soyfoods 
is found throughout this excellent book. The traditional 
Japanese diet (p. 19-20)–one of the healthiest–leads to an 
average life expectancy of 80 years for men and 85 years for 
women. The Japanese diet is characterized by a “Focus on 
soy foods. Whole soyfoods such as edamame, tofu, and miso 
are regular features of the diet.”
 The section titled “Soy, the superfood” (p. 58-59) 
describes the basic types of soyfoods and their benefi ts. The 
next section is “A word about soy meat alternatives” (p. 
60-61) including veggie burgers, soy meat crumbles, and 
vegetarian hot dogs.
 The “Plant-based dairy alternatives guide” (p. 72-76) 
includes various types of soy milk, soy milk yogurt, and soy 
ice cream.
 The word “soy” appears on 55 pages of this book, 
“tofu” on 54 pages, “tempeh” on 18 pages, “soy foods” on 
17 pages, “seitan” on 15 pages, “edamame” on 10 pages, 
“soybeans” on 10 pages, “soy milk” on 8 pages, “soy sauce” 
on 6 pages, “miso” on 6 pages, “soy milk yogurt,” “soy ice 
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cream” and “soybean oil” on 2 pages each, and “soy cheese” 
and “soy cream cheese” on 1 page each.
 Includes “75 original plant-based recipes for every 
meal–all with nutritional data.” “A 14-day meal plan with 
action alerts to get you started.” “Essential information on 
the healthiest plant food–whole grains, vegetables, fruits, 
nuts, legumes, and even herbs, spices, dark chocolate (rich in 
polyphenol antioxidants), coffee (contains many benefi cial 
antioxidants), tea (rich in polyphenol antioxidants, and takes 
the place of high-calorie, high-sugar drinks), and wine.
 Virginia Messina, in her blog The Vegan RD, says this: 
“It’s a book that makes the scientifi c case for eating fewer 
animal products and more plant foods while admitting that 
there is no precise defi nition for ‘plant-based diet.’ The 
information in the book is balanced, honest, and practical, 
and the recipes–which appear to all be vegan–look really 
nice. In the forward to the book, Dr. David Katz, of the 
Yale University Prevention Research Center says this about 
Sharon’s book: ‘So much of modern health advice is about 
marketing a particular perspective that such a balanced 
and moderate approach is a truly surprising and welcome 
departure.’
 “I agree, and it’s the thing that made this book stand 
out for me. Admittedly, I wish the book had included more 
perspective on making compassionate food choices. When 
animals are part of the discussion (and I think they should 
always be part of the discussion) a vegan diet is the one 
and only best way to eat. When the focus moves away from 
animals, then diet-related issues become somewhat less 
clear. So far, no one has proven that a vegan diet is healthier 
than other plant-based ways of eating, and it’s unlikely that 
they ever will. So, this isn’t a book I would use to promote 
veganism–it presents a vegan option, but not a vegan 
imperative–but, it is one I would use to promote healthy 
plant-based eating for those who are looking for that type of 
information.”
 About the author: “Sharon received her Bachelor of 
Sciences Degree with Honors from Loma Linda University, 
California. She enjoyed a diverse 16-year dietetics career 
with experiences as a clinical dietitian, wellness dietitian, 
chief clinical dietitian, food and nutrition services director, 
and consultant dietitian.” Address: RD (Registered Dietitian), 
P.O. Box 1052, Duarte, California 91009.

4587. Davis, John. 2012. World veganism–Past, present and 
future. Vegsource.com. July 18. http://www.vegsource.com/
john-davis/world-veganism---free-e-book.html
• Summary: Or you can go directly to this excellent book (a 
collection of his blogs John started in Feb. 2010) at www.
ivu.org/history/Vegan_History.pdf (6 mb).
 Contents:
 “History:
 4–Fast Food?–it’s just distorted jungle food
 6–Were there Vegans in the Ancient World?

 8–Medieval Mindsets–`vegans’ in the middle ages
 10–Veganism from 1806–a brief timeline summary of 
most of this section
 13–Dr. William Lambe–father of vegan nutrition, and 
his vegan biographer
 14–Dr. Lambe’s Rural Roots–his childhood and 
retirement in Herefordshire.
 16–John Frank Newton–and the ‘vegan’ commune of 
1813
 18–Shelley–the fi rst celebrity vegan
 20–Lewis Gompertz–Jewish `vegan’ and co-founder of 
the RSPCA in 1824
 22–Sylvester Graham–the original American vegan 
baker
 24–Taking the Waters–transatlantic pioneer plant-food 
doctors
 27–The Vegan School that invented Vegetarians
 29–Vegetarian equals vegan!
 31–Bronson Alcott–American pioneer vegan
 33–Henry David Thoreau and the Roots of Plantism
 35–Dr. John Snow–a vegan of genius
 37–The Truth Tester 1846-48–a vegan journal
 39–The Curious Affair of The Vegetarian Advocate 
(1848-50)
 41–London Vegetarian Association, 1850s–the world’s 
fi rst `vegan society’
 45–Prof. Francis W. Newman and the attempted `vegan’ 
revolution of 1871
 46–The First Vegan Cookbook–New York 1874
 48–Gustav Schlickeysen–1875 German vegan, raw-
foodist, fruitarian
 50–Was Vitamin B12 a problem for 19th century 
`vegans’?
 52–The Vegetus Myth–an attempt to pretend that 
vegetarians didn’t just eat vegetation.
 54–Henry Salt–the father of animal rights
 55–Gandhi–and the launching of veganism
 58–The Invention of the Vegans–the fi rst Vegan Society
 59–Vegans are Vegetarians too–early years of the Vegan 
Society
 62–Vegan Goes Global–the fi rst ten years, 1944-54
 64–Hygiene cleans up–naturally of course
 66–How the Vegans landed in America
 68–The Veganizing of International Veg Events
 “Regions with histories:
 70–Learning from the developing world
 72–Go Veg–and see the World!
 74–Veg*ism in India
 77–Veg*ism in Africa
 80–Veg*ism in China
 83–Veg*ism in the Middle East
 86–Latin America leads the Veg World
 88–The Vegfest Phenomena
 “IVU with histories:
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 90–IVU Vegfest/Congress–coming near you soon.–IVU 
from 1908
 92–The Beatles and IVU–from 1957
 95–IVU and the NAVS Summerfest–from 1973
 97–IVU and the American Animals Rights Movement–
from 1975
 98–IVU and Vegsource–together at last!–from 1998
 100–IVU and the Venerable History of Vegism 
[Videos]–three interviews on SMTV.
 “World view:
 101–10 days that changed everything (for me)–
Singapore, Indonesia and China–2009
 104–Food as Art in China–2009
 106–From England to California–2010
 109–Jakarta Jamboree–Indonesia 2010
 112–Meet Sundara–our man down under–Australia 2010
 114–The last leg–Malaysia to India and home–Kuala 
Lumpur and Bangalore 2010
 116–To Nairobi [Kenya] and Dubai–2010
 119–The Global Veg Explosion–2010
 121–Festival Vegano Español–Spain 2011
 123–The First Ever Veg Congress in China–2011
 124–The China Congress–with pictures–2011
 129–The Year of the Veg–2011
 132–Going Dutch–veg*ism in the Netherlands, 2012
 “Activism:
 134–Throwing the lion to the Christians
 135–Living on the Front Line
 137–National Veg Week–does your nation have one?–
vegetarian going vegan
 138–Vegan Wolves–free public vegan barbecue in 
Wolverhampton
 140–Vegan Café 4 the Day–could your group do this?
 142–The Big Veg Weekend
 144–Cruelty Free Christmas–an idea for Christians?
 Directions:
 146–Divided by a common language
 148–Are you a positive or a negative veg*n?
 150–Vegetarianism Re-Defi ned
 152–Why Vegans Need Total Vegetarians
 154–Flexitarian and Plantatarian–21st century 
dimensions
 156–The Plant-food Two-step Shuffl e–and Pure 
Vegetarians
 158–Will there ever be more veg*ns?
 160–Why some restaurants don’t do vegan food–and 
why they should
 162–The Future of the Movement?
 Postscript:
 164–Veg*ism, Wildlife and the Environment–what I see 
whilst writing these blogs
 166–A Year in the Sky–photos from my offi ce window 
during 2010.
 170–Read all about it–antiquarian veg*ism–where all 

this history came from.
 163–Bibliography. Address: IVU webmaster, England.

4588. Jefferson, Wendy N.; Padilla-Banks, E.; Phelps, 
J.Y.; et al. 2012. Neonatal phytoestrogen exposure alters 
oviduct mucosal immune response to pregnancy and affects 
preimplantation embryo development in the mouse. Biology 
of Reproduction 87(1):10, 1-10. July. [59 ref]
• Summary: “Treatment of neonatal mice with the 
phytoestrogen genistein (50 mg/kg/day) results in complete 
female infertility caused in part by preimplantation embryo 
loss in the oviduct between Days 2 and 3 of pregnancy... 
We conclude that both altered immune responses to 
pregnancy and defi cits in oviduct support for preimplantation 
embryo development in the neonatal genistein model are 
likely to contribute to infertility phenotype.” Address: 1. 
Reproductive Medicine Group, Laboratory of Reproductive 
and Developmental Toxicology, National Institute of 
Environmental Health Sciences, National Institutes of 
Health, Research Triangle Park, North Carolina 27709.

4589. Johnson, Guy H.; Fritsche, Kevin. 2012. Effect of 
dietary linoleic acid on markers of infl ammation in healthy 
persons: A systematic review of randomized controlled trials. 
J. of the Academy of Nutrition and Dietetics 112(7):1029-41. 
July. [84 ref]
• Summary: Linoleic acid (LA) is an n-6 polyunsaturated 
fatty acid. “We conclude that virtually no evidence is 
available from randomized, controlled intervention studies 
among healthy, noninfant human beings to show that 
addition of LA to the diet increases the concentration of 
infl ammatory markers.” Address: Dep. of Food Science and 
Human Nutrition, Univ. of Illinois, Urbana-Champaign, 
Illinois.

4590. Nechuta, Sarah J.; Caan, B.J.; Chen, W.Y.; et al. 2012. 
Soy food intake after diagnosis of breast cancer and survival: 
an in-depth analysis of combined evidence from cohort 
studies of US and Chinese women. American J. of Clinical 
Nutrition 96(1):123-32. July. [70 ref]
• Summary: Women previously diagnosed with breast cancer 
have less risk of cancer recurrence if they consume soy 
products. The report combined the results of prior studies, 
including a total of 9,514 women. Those who consumed the 
most soy products were 25 percent less likely to have their 
cancer return, compared with those who tended to avoid soy 
products.
 Some women avoid soy products after a cancer 
diagnosis. The study and several previous studies show that 
soy products are actually protective. Address: 1. Div. of 
Pathology and Lab. Medicine, Cincinnati, Ohio.

4591. Santesso, N.; Akl, E.A.; Bianchi, M.; Mente, A.; 
Mustafa, R.; Heels-Ansdell, D.; Schunemann, H.J. 2012. 
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Effects of higher- versus lower-protein diets on health 
outcomes: A systematic review and meta-analysis: systematic 
review (Open Access). European J. of Clinical Nutrition 
66(7):780-88. July. [35 ref]
• Summary: 111 articles reporting on 74 trials were 
analyzed. “Higher-protein diets probably improve adiposity 
[a condition of being severely overweight, or obese], blood 
pressure and triglyceride levels, but these effects are small 
and need to be weighed against the potential for harms.” 
Address: 1. Dep. of Clinical Epidemiology and Biostatistics, 
McMaster Univ., Hamilton, Ontario, Canada.

4592. Taku, Kyoko; Melby, Melissa K.; Kronenberg, Fredi; 
Kurzer, Mindy S.; Messina, Mark. 2012. Extracted or 
synthesized soybean isofl avones reduce menopausal hot fl ash 
frequency and severity: systematic review and meta-analysis 
of randomized controlled trials. Menopause 19(7):776-90. 
July. [97 ref]
• Summary: Soyfoods helped to alleviate menopausal 
symptoms.
 Objective: “This analysis was conducted to determine 
the effi cacy of extracted or synthesized soybean isofl avones 
in the alleviation of hot fl ashes in perimenopausal and 
postmenopausal women.”
 In this systematic review and meta-analysis 19 trials 
were included in the systematic review and 17 trials were 
selected for meta-analysis. Meta-analysis showed that 
ingestion of soy isofl avones (median, 54 mg; aglycone 
equivalents) for 6 weeks to 12 months signifi cantly reduced 
the frequency of hot fl ashes by 20.6% compared with 
placebo, and signifi cantly reduced hot fl ash severity by 
26.2%.
 The clinical literature contains many examples of 
isofl avones exerting ER-agonist effects in some tissues. 
Address: 1. National Inst. of Health and Nutrition, Tokyo, 
Japan.

4593. Wu, Sheng Hui; Shu, Xiao Ou; Wong, Wong-Ho; et al. 
2012. Soy food intake and circulating levels of infl ammatory 
markers in Chinese women. J. of the Academy of Nutrition 
and Dietetics 112(7):996-1004. July. [50 ref. Eng]
• Summary: “Low-grade chronic infl ammation has been 
associated with increased risk of cardiovascular disease, 
type 2 diabetes, Alzheimer’s disease, and many types of 
cancer. A hallmark of infl ammation is increased production 
of proinfl ammatory cytokines, which induces a range of 
infl ammatory enzymes.”
 Note: Cytokines (Greek cyto-, cell; and -kinos, 
movement) are small cell-signaling protein molecules 
that are secreted by numerous cells and are a category 
of signaling molecules used extensively in intercellular 
communication. Each cytokine has a matching cell-surface 
receptor (Source: Wikipedia, at Cytokine, Aug. 2012).
 “Conclusions: This study suggests that soy food 

consumption is related to lower circulating levels of IL-6, 
TNF-alpha, and soluble TNF receptors 1 and 2 in Chinese 
women.”
 Letter (e-mail) from Mark Messina, expert on soyfood 
nutrition. 2012. Aug. 17. “The results of this study are ‘good’ 
news in that soy intake was associated with lower markers of 
infl ammation. The relationship between chronic low grade 
infl ammation and a host of conditions and diseases is a hot 
research area.
 “However, the fi ndings are derived from an 
epidemiologic study. Therefore, cause and effect is 
not established. Furthermore, the clinical trials, which 
can establish cause and effect, have not produced very 
robust fi ndings regarding the ability of soy to decrease 
infl ammation.
 “So in the end the study matters little in my view. But 
it has received some press so that is better than reading 
articles by the WAPF [Weston A. Price Foundation & Sally 
Fallon].” Address: 1. Research fellow; 2. Prof. Both: Div. of 
Epidemiology, Dep. of Medicine, Vanderbilt Univ. Medical 
Center, Nashville, Tennessee.

4594. Voight, B.F.; Peloso, G.M.; Orho-Melander, M.; 
Frikke-Schmidt, R.; Barbalic, M.; Jensen, M.K.; Hindy, G.; 
Holm, H.; Ding, E.L.; Johnson, T.; et al. 2012. Plasma HDL 
cholesterol and risk of myocardial infarction: A mendelian 
randomisation study. Lancet 380(9841):572-80. Aug. 11. [36 
ref]
• Summary: Note: “In epidemiology, Mendelian 
randomization is a method of using measured variation in 
genes of known function to examine the causal effect of a 
modifi able exposure on disease in observational studies” 
(Source: Wikipedia).
 “Background: High plasma HDL cholesterol is 
associated with reduced risk of myocardial infarction, but 
whether this association is causal is unclear. Exploiting the 
fact that genotypes are randomly assigned at meiosis, are 
independent of non-genetic confounding, and are unmodifi ed 
by disease processes, mendelian randomisation can be 
used to test the hypothesis that the association of a plasma 
biomarker with disease is causal.” “Interpretation: Some 
genetic mechanisms that raise plasma HDL cholesterol do 
not seem to lower risk of myocardial infarction. These data 
challenge the concept that raising of plasma HDL cholesterol 
will uniformly translate into reductions in risk of myocardial 
infarction.” Address: Dep. of Pharmacology, Univ. of 
Pennsylvania, Philadelphia, PA.

4595. Stevenson, Severin E.; Woods, C.A.; Hong, B.; Kong, 
X.; Thelen, J.J.; Ladics, G.S. 2012. Environmental effects 
on allergen levels in commercially grown non-genetically 
modifi ed soybeans: assessing variation across North America 
(Open Access). Frontiers in Plant Science 3:196. Aug. 27. 
[43 ref]
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• Summary: More than 30 potential soybean allergen 
sequences have been identifi ed; 16 of which have been 
confi rmed with some data to support sensitization and 
elicitation. Address: 1-2. Interdisciplinary Plant Group, Dep. 
of Biochemistry, Christopher S. Bond Life Science Center, 
Univ. of Missouri, Columbia, MO.

4596. Bakhtiary, Afsanch; Yassin, Z.; Hanachi, P.; Rahmat, 
A.; Ahmad, Z.; Jalali, F. 2012. Effects of soy on metabolic 
biomarkers of cardiovascular disease in elderly women 
with metabolic syndrome. Archives of Iranian Medicine 
15(8):462-68. Aug. [40 ref]
• Summary: “Background: This study ascertained the effects 
of soy, in the forms of textured soy protein (TSP) and soy 
nuts, on lipid profi les, apolipoproteins, infl ammatory and 
prothrombotic markers, and blood pressure in elderly women 
diagnosed with metabolic syndrome (MetS).”
 “Conclusion: Both forms of soy improved lipid profi les. 
The group that consumed soy nuts had greater improvement 
than the TSP group. Therefore, moderate daily intake of soy 
may be a safe, inexpensive, and practical method to improve 
the risk of cardiovascular disease (CVD) and reduce the need 
for medical treatment.”
 “Metabolic syndrome (MetS) has emerged as a cluster 
of risk factors for atherosclerotic diseases.” Address: 1. 
Midwifery Dep., Faculty of Medicine, Babol Univ. of 
Medical Sciences, Iran.

4597. Rock, Cheryl L.; Doyle, C.; Demark-Wahnefried, W.; 
Meyerhardt, J.; Courneya, K.S.; Schwartz, A.L.; Bandera, 
E.V.; Hamilton, K.K.; Grant, B.; McCullough, M.; et al. 
2012. Nutrition and physical activity guidelines for cancer 
survivors. CA: A Cancer J. for Clinicians 62(4):242-74. July/
Aug. For a correction see 63(2):215. [58 ref]*
• Summary: “Cancer survivors are often highly motivated to 
seek information about food choices, physical activity, and 
dietary supplements to improve their treatment outcomes, 
quality of life, and overall survival. To address these 
concerns, the American Cancer Society (ACS) convened a 
group of experts in nutrition, physical activity, and cancer 
survivorship to evaluate the scientifi c evidence and best 
clinical practices related to optimal nutrition and physical 
activity after the diagnosis of cancer. This report summarizes 
their fi ndings and is intended to present health care providers 
with the best possible information with which to help cancer 
survivors and their families make informed choices related to 
nutrition and physical activity. The report discusses nutrition 
and physical activity guidelines during the continuum of 
cancer care, briefl y highlighting important issues during 
cancer treatment and for patients with advanced cancer, but 
focusing largely on the needs of the population of individuals 
who are disease free or who have stable disease following 
their recovery from treatment. It also discusses select 
nutrition and physical activity issues such as body weight, 

food choices, food safety, and dietary supplements; issues 
related to selected cancer sites; and common questions about 
diet, physical activity, and cancer survivorship.” Address: 1. 
PhD, RD, Dep. of Family and Preventive Medicine, School 
of Medicine, Univ. of California, San Diego, La Jolla, CA.

4598. Sosvorova, Lucie; Miksatkova, P.; Bicikova, 
M.; Kanova, N.; Lapcik, O. 2012. The presence of 
monoiodinated derivates of daidzein and genistein in human 
urine and its effect on thyroid gland function. Food and 
Chemical Toxicology 50(8):2774-79. Aug. [45 ref]
• Summary: “Dietary supplements used by women during 
menopause are usually based on plant extracts containing 
isofl avonoids, daidzein and genistein. Genistein is a known 
inhibitor of many enzymes, including thyroid peroxidase 
(TPO).”
 “The presence of monoiodinated derivates in human 
urine confi rmed that genistein and daidzein may enter 
human thyroid follicles and infl uence TPO. Since the levels 
of the free thyroid hormones were not affected, we propose 
that the use of phytoestrogen dietary supplements is not 
associated with the development of thyroid-gland disorders 
in subjects with adequate iodine intake.” Address: 1. Inst. of 
Endocrinology, Dep. of Steroids and Proteofactors, Prague, 
Czech Republic.

4599. Zamora-Ros, R.; Knaze, V.; Lujan-Barroso, L.; et al. 
2012. Dietary intakes and food sources of phytoestrogens 
in the European Prospective Investigation into Cancer and 
Nutrition (EPIC) 24-hour dietary recall cohort. European J. 
of Clinical Nutrition 66(8):932-41. Aug. *
• Summary: “Results: Mean total phytoestrogen intake was 
the highest in the UK health-conscious group (24.9 mg/
day in men and 21.1 mg/day in women) whereas lowest in 
Greece (1.3 mg/day) in men and Spain-Granada (1.0 mg/day) 
in women.”
 “In the UK cohorts, the major food sources of 
phytoestrogens were soy products. In the other EPIC cohorts 
the dietary sources were more distributed, among fruits, 
vegetables, soy products, cereal products, non-alcoholic 
and alcoholic beverages.” Address: 1. Unit of Nutrition, 
Environment and Cancer, Cancer Epidemiology Research 
Programme, Catalan Institute of Oncology (ICO-IDIBELL), 
L’Hospitalet de Llobregat, Barcelona, Spain.

4600. Bavia, Ana Carla Furlan; de Silva, Carlos Eduardo; 
Ferreira, M.P.; et al. 2012. Composiçao química de tempeh 
de cultivares de soja especialmente desenvolvidas para 
o consumo humano [Chemical composition of tempeh 
from soybean cultivars specially developed for human 
consumption]. Food Science and Technology (Campinas, 
Brazil) 32(3): July/Sept. Epub 7 Aug. 2012. [40 ref. Eng; 
por]
• Summary: “Soybean grains and tempeh obtained from 
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these cultivars were analyzed for oil, protein, antinutritional 
factors, and isofl avone content. Cultivar BRS 216 presented 
the highest protein content in the grains (36.81%) and 
in tempeh (51.99%). On average, the protein content in 
tempeh increased 16% in relation to that of soybean grains. 
Isofl avone content was higher in the grains than in tempeh 
with signifi cant differences among the cultivars. However, 
the aglycones content increased about 50% in tempeh (49.00 
mg. per 100 gm on average) compared to that of raw material 
(soybean grains–21.49 mg. per 100 gm on average). The 
content of Kunitz trypsin inhibitor (KSTI) reduced 83% in 
tempeh, on average, as compared to the value found in the 
grains. Phytic acid content was similar in both tempeh and 
the grains.” Address: 1-2. Empresa Brasileira de Pesquisa 
Agropecuária–Embrapa Soybean, Londrina, PR, Brazil.

4601. Messina, Mark; Messina, Virginia; Jenkins, D.J. 2012. 
Can breast cancer patients use soyafoods to help reduce risk 
of CHD? British J. of Nutrition 108(5):810-19. Sept. [131 
ref]
• Summary: Note: CHD stands for “Coronary Heart 
Disease.”
 In recent years, soyfoods have become controversial 
because of concerns that their uniquely high content 
of phytoestrogens / isofl avones makes them unsuitable 
for women with breast cancer or women at high 
risk of developing this disease. “Furthermore, the 
hypocholesterolaemic effects of soya protein have been 
challenged. However, the results of recently published 
meta-analyses indicate that soya protein directly lowers 
circulating LDL-cholesterol levels by approximately 4%. 
There is also intriguing evidence that soyafoods reduce CHD 
risk independent of their effects on lipid levels. In regard 
to the breast cancer controversy, recently published clinical 
and epidemiological data do not support observations in 
rodents that soyabean isofl avones increase breast cancer 
risk. In postmenopausal women, isofl avone exposure does 
not adversely affect breast tissue density or breast cell 
proliferation. Furthermore, both US and Chinese prospective 
epidemiological studies show that post-diagnosis soya 
consumption is associated with an improved prognosis. 
Therefore, soyafoods should be considered by women as 
healthy foods to include in diets aimed at reducing the risk 
of CHD regardless of their breast cancer status.” Address: 
School of Public Health, Loma Linda Univ., Loma Linda, 
California 92350, USA; 2. Nutrition Matters, Inc., 439 
Calhoun Street, Port Townsend, Washington 98368, USA,.

4602. Zhang, Jianjun; Dhakal, I.B.; Zhao, Z.; Li, L. 2012. 
Trends in mortality from cancers of the breast, colon, 
prostate, esophagus, and stomach in East Asia: role of 
nutrition transition. European J. of Cancer Prevention 
21(5):480-89. Sept. [45 ref]
• Summary: The “nutrition transition” in East Asia refers 

to the transition to a Western-style diet, characterized by 
an increased intake of energy, animal fat, and red meats, 
which has occurred during the last several decades. Data 
was gathered from China (1988-2000), Hong Kong (1960-
2006), Japan (1950-2006), Korea (1985-2006) and Singapore 
(1963-2006).
 “A remarkable increase in mortality rates of breast, 
colon, and prostate cancers and a precipitous decrease in 
those of esophageal and stomach cancers have been observed 
in selected countries (except breast cancer in Hong Kong) 
during the study periods.”
 These striking changes “may be at least in part 
attributable to the concurrent nutrition transition.” Changes 
in cancer mortality lagged about 10 years behind the 
beginning of the nutrition transition. Address: Div. of 
Epidemiology, Dep. of Public Health, Indiana Univ. School 
of Medicine, Indianapolis, Indiana 46202.

4603. American Institute for Cancer Research (AICR). 2012. 
Soy is safe for breast cancer survivors. Cancer Research 
Update. Nov. 21. *
• Summary: “Washington, DC–Breast cancer patients and 
survivors need no longer worry about eating moderate 
amounts of soy foods, fi nds a new review of the research 
published today on the website of the American Institute for 
Cancer Research (AICR).
 “The latest update of the online tool AICR’s Foods 
That Fight Cancer answers one of the most frequently asked 
questions relating to how diet may affect breast cancer risk.
 “’Determining whether it is safe for breast cancer 
survivors to eat soy has been one of the big research 
questions under study and now we know it is safe–the 
evidence is so consistent,’ said AICR Nutrition Advisor 
Karen Collins, MS, RD, CDN, an expert on diet and cancer 
prevention who worked with AICR to examine the research 
and develop the materials.
 “For all cancers, human studies show soy foods do not 
increase risk and in some cases may even lower it, the review 
fi nds.
 “AICR’s Foods that Fight Cancer™: Soy summarizes 
both current and emerging evidence on soy and cancer risk. 
The web-based tool highlights AICR/WCRF’s reports along 
with the ongoing laboratory, observational and clinical 
studies. The resource was reviewed by a review committee 
of leading soy-cancer experts.
 “Early Fears Allayed: Previous concerns with soy 
and increased breast cancer risk stem from soy foods’ 
isofl avones, a group of compounds that in some ways mimic 
the action of estrogen. High blood levels of estrogen are 
linked to increased breast cancer risk. These fears were 
enforced by rodent studies that suggested two isofl avones, 
genistein and daidzein, led to breast cancer cell growth.
 “Scientists now know that rodents and most other 
laboratory animals metabolize soy isofl avones differently 
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than humans. And soy consumption does not lead to 
increased estrogen levels in humans. Six recent human 
studies and one major meta-analysis have found that 
consuming moderate amounts of soy foods does not increase 
a breast cancer survivor’s risk of recurrence or death.
 “A moderate amount of soy is one to two standard 
servings daily of whole soy foods, such as tofu, soy milk 
and edamame. Studies have demonstrated as many as three 
servings a day are not associated with increased breast cancer 
risk.
 “Some preliminary human studies suggest that soy foods 
may be most protective among breast cancer survivors who 
are taking tamoxifen, but this research is ongoing.
 “For breast cancer risk among cancer-free women, 
studies on soy consumption either show no link or a slightly 
protective link to breast cancer. Some research suggests that 
protective effects may primarily come from consuming soy 
during childhood and adolescence.
 “’There are numerous ways in which soy foods may 
protect against cancer,’ notes Collins. ‘Laboratory studies 
show that soy isofl avones inhibit a number of cell signaling 
pathways linked to cancer growth. And research suggests 
some individuals may benefi t more from soy’s compounds 
than others.’
 “Soy Foods: The Big Picture: AICR estimates that 38 
percent of US breast cancer cases every year–approximately 
86,000 cases–could be prevented if women were to maintain 
a healthy weight, be physically active, drink less alcohol and 
breastfeed their children.
 “To reduce risk of recurrence and secondary 
cancers, survivors are encouraged to follow these same 
recommendations.
 “Soy foods are among the many plant-based foods that 
can help women get to and stay a healthy weight, note AICR 
experts.
 “’The evidence is not quite there to start saying soy 
reduces the risk of cancer,’ says Collins. ‘But for breast 
cancer survivors who want to eat less meat, get protein 
and enjoy a more plant-based diet, soy is a healthy food 
and everyone–including breast cancer survivors–can feel 
comfortable eating it.’”

4604. American Institute for Cancer Research. 2012. Soy is 
safe for breast cancer survivors (Web article). http://www.
aicr.org/cancer-research-update/2012/november_21_2012/ 
Retrieved 25 Jan. 2017.
• Summary: “Breast cancer patients and survivors need no 
longer worry about eating moderate amounts of soy foods, 
fi nds a new review of the research published today on the 
website of the American Institute for Cancer Research 
(AICR).
 “The latest update of the online tool AICR’s Foods That 
Fight Cancer™ answers one of the most frequently asked 
questions relating to how diet may affect breast cancer risk.

 “’Determining whether it is safe for breast cancer 
survivors to eat soy has been one of the big research 
questions under study and now we know it is safe–the 
evidence is so consistent,’ said AICR Nutrition Advisor 
Karen Collins, MS, RD, CDN, an expert on diet and cancer 
prevention who worked with AICR to examine the research 
and develop the materials.
 “For all cancers, human studies show soy foods do not 
increase risk and in some cases may even lower it, the review 
fi nds.
 “Published online, AICR’s Foods that Fight Cancer: Soy 
summarizes both current and emerging evidence on soy and 
cancer risk. The web-based tool highlights AICR/WCRF’s 
reports along with the ongoing laboratory, observational 
and clinical studies. The resource was reviewed by a review 
committee of leading soy-cancer experts.
 “Early Fears Allayed: Previous concerns with soy 
and increased breast cancer risk stem from soy foods’ 
isofl avones, a group of compounds that in some ways mimic 
the action of estrogen. High blood levels of estrogen link to 
increased breast cancer risk. These fears were enforced by 
rodent studies that suggested the isofl avones’ genistein and 
daidzein led to breast cancer cell growth.
 “Scientists now know that rodents and most other 
laboratory animals metabolize soy isofl avones differently 
than humans, says Mark Messina, PhD, MS, an adjunct 
associate professor at Loma Linda University and the 
Executive Director of the Soy Nutrition Institute. And soy 
consumption does not lead to increased estrogen levels in 
humans. Six recent human studies and one meta-analysis 
of these studies found that consuming moderate amounts of 
soy foods does not increase a breast cancer survivor’s risk of 
recurrence or death.
 “’Human data trumps animal data,’ said Messina. 
The human evidence, clinical and epidemiologic, 
overwhelmingly shows isofl avone exposure is not harmful 
for and may even benefi t breast cancer patients.
 “A moderate amount of soy is one to two standard 
servings daily of whole soy foods, such as tofu, soy milk 
and edamame.” “Some preliminary human studies suggest 
that soy foods may be most protective among breast cancer 
survivors who are taking tamoxifen, but this research is 
ongoing.
 “Soy Foods’ Big Picture: For breast cancer risk among 
cancer-free women, studies on soy consumption either show 
no link or a slightly protective link to breast cancer. Some 
research suggests that protective effects may primarily come 
from consuming soy during childhood and adolescence.
 “AICR estimates that 38 percent of US breast cancer 
cases every year–approximately 86,000 cases–could be 
prevented if women were to maintain a healthy weight, be 
physically active, drink less alcohol and breastfeed their 
children.
 “To reduce risk of recurrence and secondary 
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cancers, survivors are encouraged to follow these same 
recommendations.
 “’The evidence is not quite there to start saying soy 
reduces the risk of cancer,’ says Collins. ‘But for breast 
cancer survivors who want to eat less meat, get protein 
and enjoy a more plant-based diet, soy is a healthy food 
and everyone–including breast cancer survivors–can feel 
comfortable eating it.’”

4605. Skiff, James. 2012. How to make good tasting dry-
roasted soynuts (Interview). SoyaScan Notes. Dec. 5. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Jim had many years of experience making dry-
roasted soynuts at US Soy. He has learned how to make a 
good tasting product. First the basic process: 1. Take the time 
to select or develop a soybean variety that makes a good-
tasting product. This is very important.
 2. Soak about 350 lb soybeans for about 1-2 hours in 
plain (unsalted) water until they have absorbed as much 
water and expanded as much as they can. The time depends 
on the ambient temperature (soak longer in cold weather) 
and the soybean variety. Longer soaking is unnecessary.
 3. Drain the soybeans for about 30 minutes in a 
stainless-steel container (his could hold 500-600 lbs) on 
wheels with a drain in the bottom.
 4. Dry roast the soybeans in a forced-air fl uid-bed dryer; 
the beans fl oat and roll on a bed of hot air, which is blown up 
through the perforated bed. The beans never touch metal and 
get heated uniformly. Jim bought his equipment used from an 
equipment warehouse in Cleveland, Ohio; it cost about 10% 
as much as if it were new. The beans are in the dryer for 6-10 
minutes at about 360ºF.
 5. Salting and fl avoring. US Soy sold their soybeans 
plain or fl avored (lightly salted was considered to be one 
fl avor). To get the salt or fl avoring to stick, add back a small 
amount of unrefi ned soy oil (produced on an extrusion 
cooker) after the beans have been roasted. This unrefi ned 
soy oil is remarkable in that it has a very long shelf life; the 
natural lecithin and vitamin E that it contains effectively 
retard rancidifi cation for one year. Very few people know this 
or seem to care about it.
 The soybeans come out of the roaster onto a cool-down 
conveyor belt designed to use a combination of a vacuum 
and cool air blown up through the bottom of the belt to cool 
the hot soybeans in about 5 minutes. The belt was about 10 
feet long and 3 feet wide. From the belt, run the beans onto 
a shaker table; the whole beans stay on top and the splits or 
small pieces fall through. Then run the soybeans (which are 
still hot) into a large steel vessel that works like a cement 
mixer. When about 250-300 lb of dry-roasted soybeans are 
in the vessel (being careful not to fi ll it too full), pour on 2-3 
lb of unrefi ned soy oil, put on the cap and start it revolving 
/ tumbling slowly for about 10 minutes until the soy oil 
is evenly distributed over all of the beans. Then open the 

container, add any salt or fl avoring and revolve it again for 
10 minutes more.
 Cooling: The soybeans are now placed in a large nylon-
fi ber tote bag (they can hold up to 2,000 lb) and allowed to 
stand for up to 1 week while the fl avors “marry.” For rush 
orders they can be put into a surge bin which will feed them 
into shipping boxes.
 Shortly after the FDA issued its heart-health claim 
in Oct. 1999, GeniSoy in California launched dry roasted 
soynuts in several fl avors to take advantage of the heart-
health claim. Shurtleff bought some of these GeniSoy 
soynuts and found them to be one of the poorest-quality soy 
products he had ever tasted. They reminded him of the dry-
roasted soybeans that are eaten in Japan at Setsubun.
 Jim is aware that GeniSoy bought a large amount of 
very expensive equipment (an oven with a conveyor belt in 
it) that was 30-50 feet long (not a fl uid-bed dryer) for doing 
his dry roasting, but the company seemed to have relatively 
little knowledge of what they were doing. Several years ago 
GeniSoy went out of business; the company name was sold 
to a Canadian company. But before that, US Soy supplied 
GeniSoy with dry-roasted soybeans. Jim sent them his best 
product, but they asked him to burn it a little bit more to 
make it darker in color and a bit harder. But Jim believes that 
GeniSoy was asking for a product that was not as good as US 
Soy could make it. Jim used only dry powder fl avors; he did 
not use spray-on fl avors.
 Jim attended the Tokyo FoodEx show several times and 
took his dry-roasted soynuts. He was surprised to fi nd the 
Japanese “just baffl ed by this.” They couldn’t believe that 
his product had such good taste and texture. Then, of course, 
they wanted to know where they could buy them. But US 
Soy never had a distributor in Japan that sold them. So for 
past several years Jim had been working with a fellow in 
Japan who had close ties with the Yokohama Bay Stars pro 
baseball team. The fellow had introduced the product to the 
team and the team wanted to sell the product in the stadium 
and then to distribute the product to the other major league 
teams. Jim developed some fl avors for them that they wanted 
and came up with a marketing plan. They found a packaging 
company that could turn out consumer-sized packs. Then 
suddenly the north coast earthquake and tsunami of March 
2011 put everything on hold–which is where things stand 
now. Address: Mattoon, Illinois.

4606. O’Neil, Carol E.; Keast, D.R.; Fulgoni, V.L.; Nicklas, 
T.A. 2012. Food sources of energy and nutrients among 
adults in the US: NHANES 2003-2006 (Open Access). 
Nutrients 4(12):2097-2120. Epub Dec. 19. [58 ref]
• Summary: NHANES stands for “National Health and 
Nutrition Examination Survey.” “Identifi cation of current 
food sources of energy and nutrients among US adults 
is needed to help with public health efforts to implement 
feasible and appropriate dietary recommendations.”
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 Potassium is an especially important mineral because it 
has been identifi ed as a problem nutrient in the United States, 
in that its intake falls substantially below recommendations. 
Address: 1. School of Human Ecology, Louisiana State Univ. 
Agricultural Center, Baton Rouge, Louisiana 70803.

4607. Shurtleff, William; Aoyagi, Akiko. 2012. The book 
of tofu: Protein source of the future–Now! 2nd ed. Revised. 
Lafayette, California: Soyinfo Center / www.createspace.
com. 344 p. Dec. 22. Illust. by Akiko Aoyagi Shurtleff. 
Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand 
book by www.createspace.com, is 8 pages longer than any 
previous edition. The entire Glossary (with all illustrations) 
from the original 1975 edition is included, as is the updated 
Preface (with many more dates), the complete “Directory of 
Tofu Manufacturers” in the Western world (as of Feb. 2001), 
and the complete bibliography of 321 entries. After the Index 
is an updated full page of information about Soyinfo Center, 
then the original photo of Shurtleff and Aoyagi in 1975 from 
the original edition, and updated page “About the Authors,” 
with new photos of Bill and his son Joey at Yosemite in 1994 
and Akiko Aoyagi Shurtleff at the Lafayette Reservoir in 
1999.
 Then comes the section “Sending Tofu in the Four 
Directions,” with a new photo of William Shurtleff with 
his tofu master’s family at Sangen-ya Tofu Shop during 
his apprenticeship period, Tokyo, circa 1974. On the last 
page is (1) Information about the book Tofu & Soymilk 
Production and (2) about the SoyaScan database, which 
now contains more than 90,000 records from 1100 B.C. to 
the present. To order a customized search of this remarkable 
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
 Thanks to Akiko for redesigning the front and rear 
covers, and for skillfully and artistically integrating all the 
pieces into this newly revised edition. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

4608. SoyaScan Notes. 2012. Soymilk and other nondairy 
milk prices in nonrefrigerated shelf-stable (aseptic) cartons 
at Trader Joe’s in Lafayette, California (Overview). Dec. 27. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyinfo Center has conducted a survey of the prices of 
soymilk, other nondairy milk, and cow’s milk in California.
 Trader Joe’s is an all-purpose grocery store which 
emphasizes low prices and natural foods. Various nondairy 
milks are sold under the Trader Joe’s brand and several other 
brands.
 Varieties of soymilk: Trader Joe’s Soy Essential: Soy 
Beverage. 1 quart, organic, unsweetened, with 500 mg 
omega-3 ALA [alpha-linolenic acid] plus a good source of 
fi ber and enriched with 7 nutrients: $1.69.

 Trader Joe’s Organic. 1 quart: $1.69. 2 quarts (half-
gallon), original, or vanilla or chocolate (all 3 sweetened 
with sugar): $2.99.
 Trader Joe’s nonorganic. 1 quart, original, or vanilla or 
chocolate (all 3 sweetened with sugar): $1.69.
 WestSoy Nonfat Organic Soymilk (made by Hain-
Celestial). 1 quart. Plain (sweetened), vanilla, or vanilla 
unsweetened: $1.99.
 Soy Dream Organic Enriched (made by Hain-Celestial). 
2 quarts (half gallon). Original or vanilla: $3.19. Enriched 
with: Soy isofl avones 47 mg per serving. Vitamins A, 
B-12, D & E. Calcium equivalent to milk. Sweetened with 
evaporated cane juice [sugar].
 Nonsoy, nondairy beverages: Trader Joe’s rice milk in 
2-quart (half gallon) cartons: Original (unsweetened) organic 
and vanilla (unsweetened) not organic: $2.99 each. The same 
two products in quarts: $1.69 each.
 Blue Diamond Almond Breeze. 1 quart, nonorganic. 
Unsweetened vanilla, unsweetened original, and sweetened 
original: $1.99.
 Trader Joe’s Almond Smooth. 1 quart, nonorganic, 
fortifi ed with calcium plus vitamins A, D, and E. Original, 
chocolate, or vanilla: $1.69.
 Pacifi c Organic Almond (from Pacifi c Foods, Oregon). 1 
quart. Vanilla or original: $1.99.
 Trader Joe’s coconut milk, 1 quart, with calcium, 
vitamins A and B-12 plus medium-chain fatty acids. 1 quart, 
nonorganic: $1.99.

4609. Masilamani, Madhan; Wei, J.; Sampson, H.A. 2012. 
Regulation of the immune response by soybean isofl avones. 
Immunologic Research 54(1-3):95-110. Dec. [164 ref]
• Summary: “Soybeans are rich in immuno-modulatory 
isofl avones such as genistein, daidzein, and glycitein. These 
isofl avones are well-known antioxidants, chemopreventive 
and anti-infl ammatory agents.” Isofl avones are classifi ed as 
phytoestrogens because of their ability to bind to estrogen 
receptors.
 Note: Equol is mentioned 28 times and soy is mentioned 
103 times in this document. Address: 1. Div. of Pediatric 
Allergy and Immunology, Dep. of Pediatrics, Anbg 17-40G, 
Mount Sinai School of Medicine, The Jaffe Food Allergy 
Institute, One Gustave L Levy Place, New York, NY 10029.

4610. Alminger, Marie Larsson; Eklund-Jonsson, C.; 
Kidman, S.; Langton, M. 2012. Starch microstructure and 
starch hydrolysis in barley and oat tempe during in vitro 
digestion. Food Digestion 3:53-62. [34 ref]
• Summary: “Various botanical and structural characteristics 
of starchy foods are considered to modify the rate of starch 
digestion and the glycaemic responses in humans. The 
main objective of the study was to examine the impact of 
fermented barley and oat microstructure on the rate of in 
vitro starch hydrolysis.”
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 “Introduction: Consumption of food products containing 
slowly digested starch has been associated with health 
benefi ts such as decreased risk of development of diseases 
common in affl uent societies, e.g. diabetes, ischemic heart 
disease, obesity and hyperlipidaemia (1-3).” Address: 1-2. 
Dep. of Chemical and Biological Engineering, Food Science, 
Chalmers Univ. of Technology, 412 96 Gothenburg, Sweden.

4611. Kim, B.; Byun, B.Y.; Mah, J.H. 2012. Biogenic amine 
formation and bacterial contribution in Natto products. Food 
Chemistry 135:2005-11. *
• Summary: Reported high levels of spermine and 
spermidine in Japanese natto.

4612. Marazza, A.; Nazareno, A.; Savoy, G.; Giori, D.; 
Garro, M.S. 2012. Enhancement of the antioxidant capacity 
of soymilk by fermentation with Lactobacillus rhamnosus. 
Journal of Functional Foods 4:0-7. *

4613. Marjoribanks, J.; Farquhar, C.; Roberts, H.; Lethaby, 
A. 2012. Long term hormone therapy for perimenopausal 
and postmenopausal women. Cochrane Database of 
Systematic Reviews 7:CD004143. *

4614. Molina, V.; Medici, M.; Font, D.V.; Taranto, M.P. 
2012. Soybean-based functional food with vitamin B12-
producing lactic acid bacteria. Journal of Functional Foods 
4:4-9. *

4615. Rozin, Paul; Hormes, J.M.; Faith, M.S.; Wansink, B. 
2012. Is meat male? A quantitative multimethod framework 
to establish metaphoric relationships. J. of Consumer 
Research 39(3):629-43. Oct. [50 ref]*
• Summary: The authors address this in six quantifi able 
studies that involve (1) implicit associations, (2) free 
associations, (3) indirect-scenario-based inferences, (4) 
direct measurement profi ling, (5) preference and choice, and 
(6) linguistic analysis and conclude that there is a metaphoric 
relationship between mammal muscle meat and maleness.
 The average American consumes 195 pounds of meat 
each year, with men, on average, consuming more than 
women. Meat is strongly associated with higher status and 
killing animals. Address: 1. Prof. of Psychology, Univ. of 
Pennsylvania, Philadelphia, PA.

4616. Sato, T.; Zahlner, V.; Berghofer, E.; Losák, T.; 
Vollmann, J. 2012. Near-infrared refl ectance calibrations 
for determining sucrose content in soybean breeding using 
artifi cial reference samples. Plant Breeding 131:531-34. *

4617. Association of Offi cial Analytical Chemists (AOAC). 
2012. Offi cial method 992.23. Crude protein in cereal grains 
oilseeds: Generic combustion method. 18th ed. Rockville, 
Maryland: AOAC International. [1 ref]

• Summary: See Chapter 2, p. 34-35. First action 1992. 
Crude protein for cereal grains and oilseeds = N x 6.25. 
Address: Rockville, Maryland.

4618. Cordain, Loren. 2012. The paleo answer: 7 days to 
lose weight, feel great, stay young. Hoboken, New Jersey: 
John Wiley & Sons. xix + 326 p. [1000* ref]
• Summary: This is the newest version of the Atkins Diet; it 
encourages people to eat a diet containing lots of meat and 
other animal products. Dr. Cordain, one of the top global 
researchers in the area of evolutionary medicine, has also 
written such best-sellers as The Paleo Diet and The Paleo 
Cookbook. “You’ll learn about the new research showing 
that saturated fats represent a minimal risk for heart disease, 
particularly when your diet is Paleo–and why dairy, legumes, 
and whole grains are not good for your health at all” (from 
inside front dust jacket).
 In the spring of 1981 he completed his Ph.D. in exercise 
physiology at the University of Utah. He was promptly hired 
as an assistant professor in the Department of Health and 
Exercise Science at Colorado State University.
 Dr. Cordain was greatly infl uenced by this scientifi c 
paper: Eaton, Boyd; Konner, M. 1985. “Paleolithic nutrition. 
A consideration of its nature and current implications.” New 
England Journal of Medicine 312(5):283-89. Jan. 31.
 It made a lasting impression on him, and was the single 
factor that caused him to focus his research interests on 
ancestral human diets from that time on (p. x-xi).
 Chapter 2 is titled “The truth about saturated fat.” 
Several anecdotes are given to suggest that the Paleo Diet 
lowers total cholesterol and decreases LDL (bad cholesterol). 
“Because total cholesterol represents a summation of both 
good (HDL) and bad (LDL) cholesterol, by itself it is a poor 
measure of heart disease risk.” The ration of total cholesterol 
to “DHL cholesterol is a much better index for heart disease–
and it is even more predictive if we know our general state of 
infl ammation, which I cover in later chapters.” He believes 
that saturated fats, if consumed in the form of “real, non-
processed foods,” do not increase one’s risk of heart disease–
in fact they decrease it.
 The Paleo diet is the diet of human hunters and 
gatherers. The Paleo Diet avoids: All dairy products, all 
cereal grains (especially wheat), all starchy tubers (such 
as potatoes) all processed foods, all beans and legumes 
(including all soyfoods). Chapter 7 is “The trouble with 
beans.”
 The Paleo diet reduces the risk of autoimmune diseases 
(“One of the last great frontiers for medicine”) of which 
there are more than 100, including Multiple Sclerosis (MS, 
which affects the brain and nerves of 140 per 100,000 
people), lupus (which affects 510 per 100,000), etc. 78.8% 
of all cases of autoimmune diseases are in women! The 
author believes that a “leaky gut or increased intestinal 
permeability plays a vital initial step in initiating some, if 
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not all, autoimmune diseases”–as shown in the work of Dr. 
Alessio Fasano of the University of Maryland Center for 
Celiac Research. “Eating wheat is disastrous to the health of 
all autoimmune patients” (p. 168).
 Note: We believe that the main problem with this book 
is that it ignores the suffering of animals raised as meat 
commercially in the Western World as well as the huge 
waste of grain and the environmental damage caused by 
eating meat. Address: PhD, founder of the modern Paleo 
Movement, Prof., Health and Exercise Science Dep., 
Colorado State Univ.

4619. EFSA Panel on Dietetic Products, Nutrition and 
Allergies. 2012. Scientifi c Opinion on the substantiation of 
a health claim related to isolated soy protein and reduction 
of blood LDL-cholesterol concentrations pursuant to Article 
14 of Regulation (EC) No 1924/2006. EFSA Journal 
10(2):2555-72. [63 ref]
• Summary: Abstract: “Following an application from 
the European Natural Soyfood Manufacturers Association 
(ENSA), the European Vegetable Protein Federation 
(EUVEPRO) and the Soya Protein Association (SPA), 
submitted pursuant to Article 14 of Regulation (EC) No 
1924/2006 via the Competent Authority of Belgium, the 
Panel on Dietetic Products, Nutrition and Allergies was 
asked to deliver an opinion on the scientifi c substantiation 
of a health claim related to isolated soy protein (ISP) and 
reduction of blood LDL-cholesterol concentrations, referring 
to disease risk reduction. The food constituent that is the 
subject of the health claim, ISP (as defi ned by the applicant), 
is suffi ciently characterised in relation to the claimed effect. 
A reduction of blood LDL-cholesterol concentrations is a 
benefi cial physiological effect. A reduction in blood LDL-
cholesterol concentrations reduces the risk of CHD. In 
weighing the evidence, the Panel took into account that 
under similar conditions four randomised controlled trials 
(RCTs) reported an effect of ISP on blood LDL/non-HDL 
cholesterol concentrations, whereas 14 RCTs did not report 
such an effect, and another RCT showed no consistent 
effects. The Panel also took into account that most of these 
RCTs were at high risk of bias, that differences in the results 
obtained between trials appear unrelated to the dose of 
ISP used, to sample size or to study duration, and that the 
evidence provided in support of a possible mechanism was 
not convincing. A cause and effect relationship has not been 
established between the consumption of ISP (as defi ned by 
the applicant) and a reduction in blood LDL-cholesterol 
concentrations.” Address: European Food Safety Authority 
(EFSA), Parma, Italy.

4620. McDougall, John A.; McDougall, Mary A. 2012. The 
starch solution: Eat the foods you love, regain your health, 
and lose the weight for good! Emmaus, Pennsylvania: 
Rodale Press. xx + 348 p. [374 ref]

• Summary: This book presents the case against the “Paleo 
Diet.” Dr. McDougall defi nes starches as follows (p. 7): 
(1) Grains: Barley, buckwheat, corn, millet, oats, rice, 
rye, sorghum, wheat, and wild rice. (2) Legumes: Beans, 
lentils, and peas. (3) Starchy vegetables: Carrots, Jerusalem 
artichokes, parsnips, potatoes, salsify, sweet potatoes, 
winter squashes (acorn, banana, butternut), yams. The least 
processed starches are the best; brown rice is better than 
white.
 “You’ve probably heard about the benefi ts of a plant-
based diet–one that reduces or eliminates animal foods like 
meat, dairy, and eggs. This concept does not go far enough. 
Without the addition of starch, a diet of low-calorie leafy 
greens like lettuce and kale, crucifers like broccoli and 
caulifl ower, and fruits like oranges and apples will leave you 
feeling hungry and fatigued” (p. 8).
 The Glycemic Index idea is incorrect (p. 160-63; foods 
such as potatoes and rice, which have relatively high GIs, are 
good for you).
 Soy foods in Asian diets (p. 141). Not all soy foods are 
the same: The fake ones and the highly refi ned ones are not 
eaten in traditional East Asia diets. Those which are eaten are 
edamame (green vegetable soybeans boiled in their pods), 
soy milk, soybean sprouts, soy sauce, soy fl our, tempeh, tofu, 
yuba, okara, miso, and natto. “A traditional family in Japan 
or China gets fewer than 5% of their daily calories from 
soy.” Fake soy foods (highly processed) cause harm (p. 142-
44). The most highly processed soy ingredient is soy protein 
isolates–to be avoided. Concerns over soy lead to changing 
recommendations–especially for infants (p. 144-45). Which 
soy foods are healthiest (p. 196).
 The word “soy” appears on 75 pages in this book, 
“tofu” on 44 pages, “soy sauce” on 32 pages. “soy milk” 
on 21 pages, “soy foods” on 9 pages, “miso” on 6 pages, 
“soy protein isolates” and “soybeans” on 5 pages each, 
“edamame” and “soy fl our” on 3 pages each, “tempeh” 
on 2 pages, and “natto,” “soybean sprouts,” “soy protein 
concentrates” and “textured soy fl our” on 1 page each. 
Address: 1. M.D. Both: Santa Rosa, California. Phone: (707) 
538-8609.

4621. Sewekow, Eva; Bimczok, D.; Kaehne, T.; Faber-
Zuschratter, H.; Kessler, L.C.; A. Seidel-Morgenstern, 
A.; Rothkoetter, H.-J. 2012. The major soyabean allergen 
P34 resists proteolysis in vitro and is transported through 
intestinal epithelial cells by a caveolae-mediated mechanism. 
British J. of Nutrition 108:1603-11. [46 ref]
• Summary: The soybean is considered to be one of the eight 
most signifi cant food allergens.
 The P34 protein has a remarkable resistance to 
proteolysis in the gastrointestinal tract and might be 
transported across the intestinal epithelial barrier by 
transcytosis. Address: 1&2. Medical Faculty, Inst. of 
Anatomy, Leipziger Strasse 44, 39120 Magdeburg, Germany.
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4622. Tsao, Rong. 2012. Soy isofl avones and bone health. In: 
Liangli Yu, R. Cao, and F. Shahidi, eds. 2012. Cereals and 
Pulses, Nutraceutical Properties and Health Benefi ts. Ames, 
Iowa: Wiley-Blackwell. See p. 229-41. *

4623. Whent, M.; Slavin, M. 2012. Effect of dietary soy 
on the prevention of cardiovascular disease. In: Liangli 
Yu, R. Cao, and F. Shahidi, eds. 2012. Cereals and Pulses, 
Nutraceutical Properties and Health Benefi ts. Ames, Iowa: 
Wiley-Blackwell. See p. 243-59. *

4624. Yu, Liangli; Tsao, Rong; Shahidi, Fereidoon. eds. 
2012. Cereals and pulses, nutraceutical properties and health 
benefi ts. Ames, Iowa: Wiley-Blackwell. Index. *

4625. Rebholz, C.M.; Reynolds, K.; Wofford, M.R.; Chen, 
J.; Kelly, T.N.; Mei, H.; Whelton, P.K.; He, J. 2013. Effect of 
soybean protein on novel cardiovascular disease risk factors: 
A randomized controlled trial. European J. of Clinical 
Nutrition 67(1):58-63. Jan. [40 ref]
• Summary: Background: “Cardiovascular disease (CVD) 
is the leading cause of death in the United States and the 
world. Clinical trials have suggested that soybean protein 
lowers lipids and blood pressure. The effect of soybean 
protein on novel CVD risk factors has not been well studied. 
The objective of this study was to examine the effect of 
soybean protein on biomarkers of infl ammation, endothelial 
dysfunction and adipocytokines.” Address: 1. Dep. of 
Epidemiology, Tulane Univ. School of Public Health and 
Tropical Medicine, New Orleans, Louisiana.

4626. Roseboro, Ken. 2013. The 2013 non-GMO 
sourcebook: A buyers guide to global suppliers of non-
GMO and organic seeds, grains, ingredients, feed and foods. 
Fairfi eld, Iowa: Evergreen Publishing, Inc. 106 p. Illust. 
(both color, and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (p. 51+). Non-GMO shopping guide. 
Related products, services, and organizations. rBGH-free 
dairy processors in the US. Index of non-GMO suppliers by 
product category: Seeds (corn, soybean, edamame), canola 
/ rapeseed, processed canola / rapeseed products, corn / 
maize, processed corn / maize products, soybeans (identity 
preserved, specialty, organic), processed soy products (fl akes, 
fl our, germ concentrate, grits, lecithin, meal, nuts, oil, low 
linolenic oil, phytosterols, protein, textured protein, soymilk, 
soymilk powder, soy sauce, tofu, vitamin E / tocopherols), 
other grains / oilseeds and processed products (alfalfa / hay, 
barley, cotton,...), other ingredients and processing aids 
(citric acid, dairy ingredients...), sweeteners, food products, 

food supplements, animal feed. Index of related products, 
services and organizations. Complete index of listings. Index 
of advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

4627. Sixth International Congress on Vegetarian Nutrition 
held on 24-26 Feb. 2013 at Loma Linda University 
(Important event). 2013. http://www.vegetariannutrition.org/
• Summary: This renowned scientifi c conference on plant 
based diets is held once every fi ve years at Loma Linda 
University, Loma Linda, California. This year the conference 
was sold out–over 700 attended. It offers an exciting 
opportunity for health professionals, researchers, students 
and the public to advance their knowledge in vegetarian 
nutrition. A multitude of plenary sessions, workshops, poster 
presentations and social gatherings make this event engaging 
and enjoyable for all who attend!
 As of 21 Dec. 2013 the proceedings of this conference 
have not yet been published.
 The 7th ICVN will be held in Feb. 2018.

4628. Colliver, Victoria. 2013. Prostate cancer: Soybean, 
mushroom extract offers hope. San Francisco Chronicle. 
Feb. 27. p. C2.
• Summary: In a study published in the journal Endocrine-
Related Cancer, researchers at Cal Davis say a nontoxic 
extract cultured from soybeans and shiitake mushrooms 
could extend the life of prostate cancer patients who have not 
responded well to commonly used therapies.
 The extract, known as genistein-combined 
polysaccharide, or GCP, is a proprietary pharmaceutical 
made by a Japanese company. Tests so far have been done 
only on cells in laboratories (in vitro) and in lab animals.
 “Prostate cancer cells feed off testosterone, so many 
treatments for the disease focus on lowering testosterone 
levels.”

4629. Messina, Virginia. 2013. Notes from the 6th 
International Congress on Vegetarian Nutrition. The Vegan 
Dietitian (blog). Feb. 28. [25 ref]
• Summary: “I spent 3 days at the 6th International Congress 
on Vegetarian Nutrition this past week in Loma Linda, 
California. Held every fi ve years or so, the event is hosted by 
the School of Public Health of Loma Linda University and is 
considered the premiere conference on plant-based nutrition. 
It brings experts and researchers together from all over the 
world and its proceedings are published in the American 
Journal of Clinical Nutrition, the most prestigious of all 
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nutrition journals. I was honored this year (and a bit terrifi ed, 
since I felt very much out of my league) to be a speaker.”
 “The conference gave me confi dence that the themes 
that come up often on this blog are well supported by the 
evidence. That is, vegans do need to pay attention to certain 
nutrients. And, there are no plant foods that need to be 
avoided completely on a healthy vegan diet. And fi nally, 
while there is abundant evidence supporting health benefi ts 
of a plant-based diet–i.e., a diet that contains mostly plant 
foods–it’s diffi cult to build the case for veganism without 
bringing ethics into the picture.” Address: R.D., Port 
Townsend, Washington.

4630. Guo, Jin; Li, Wei; Wang, Yang; Chen, Tao; et al. 2013. 
Infl uence of dietary patterns on the risk of acute myocardial 
infarction in China population: The INTERHEART China 
study. Chinese Medical Journal 126(3):464-70. Feb. [25 ref]
• Summary: “Background: Some dietary patterns are risk 
factors for acute myocardial infarction (AMI). Chinese 
traditional food and habits vary from other cultures. The 
present study determined whether different dietary patterns 
were associated with AMI in Chinese people.”
 “Conclusions: Unhealthy dietary intake can increase the 
AMI risk. Improving intake of vegetables, fruits and tofu 
have the potential to partially prevent the rising epidemic of 
cardiovascular disease in China.”
 Note: Soy is mentioned 14 times (mostly as “soy sauce”) 
and tofu is mentioned 14 times. High consumption of tofu, 
vegetables and fruits is associated with low AMI risk.
 “Tofu is produced from soybean. Soy protein can 
signifi cantly lower plasma cholesterol, triglycerides (TG) and 
low density lipoprotein (LDL), without affecting plasma high 
density lipoprotein (HDL). Soybean contains phytoestrogens, 
which has the function of antioxidant” Address: 1-4. State 
Key Lab. of Cardiovascular Disease, Fuwai Hospital, 
National Centre for Cardiovascular Diseases, Peking Union 
Medical College & Chinese Academy of Medical Sciences, 
Beijing 100037, China.

4631. Tantamango-Bartley, Y.; Jaceldo-Siegl, K.; Fran, J.; 
Fraser, G. 2013. Vegetarian diets and the incidence of cancer 
in a low-risk population. Cancer Epidemiology, Biomarkers 
& Prevention 22(2):286-94. Feb. Epub 2012 Nov. 20. *
• Summary: Cancer is the second leading cause of death 
in the U.S. Dietary factors account for at least 30% of all 
cancers in Western countries.
 This study examined the association between dietary 
patterns and overall cancer incidence among the 69,120 
participants in the Adventist Health Study-2. 2,939 cancer 
cases were identifi ed. The multivariate HR [hazard ratio] 
of overall cancer risk among vegetarians compared to 
nonvegetarians was statistically signifi cant (HR=0.92; 
95%Cl; 0.85,0.99 for both genders combined).
 “Conclusion: Vegetarian diets seem to confer protection 

against cancer. Impact: Vegan diet seemed to confer lower 
risks for overall and female-specifi c cancer compared to 
other dietary patterns. The lacto-ovo-vegetarian diets seem to 
confer protection from cancers of the gastrointestinal tract.”
 Note: This is an epidemiologic study, and as such the 
fi ndings are suggestive only.
 Letter (e-mail) from Mark Messina, an expert on the 
subject. “The cancer incidence was reduced by 8%. Not 
very impressive. Comment: So for vegans, cancer incidence 
was reduced by 16%. That is nice but not overwhelmingly 
impressive. I am intrigued by the 34% reduction in female 
specifi c cancers. That is a curious fi nding. I assume that is 
due to a reduction in breast cancer primarily but I would 
have thought the authors would have said so if that was 
the case. But again, not sure whether or not drinking, 
weighing less or not smoking contributed to this protective 
effect. Also, it appears that veganism was not protective 
against prostate cancer, colon cancer, etc. etc.” Address: 1. 
Epidemiology and Biostatistics, Loma Linda Univ.

4632. FAO proposes new protein quality measurement 
(News release). 2013.
• Summary: “The Food and Agriculture Organization of 
United Nations (FAO) has released a report recommending 
a new, advanced method for assessing the quality of dietary 
proteins. The report, ‘Dietary protein quality evaluation 
in human nutrition,’ recommends that the Digestible 
Indispensable Amino Acid Score (DIAAS) replace 
the Protein Digestibility Corrected Amino Acid Score 
(PDCAAS) as the preferred method of measuring protein 
quality. ‘The report recommends that more data be developed 
to support full implementation, but in the interim, protein 
quality should be calculated using DIAAS values derived 
from fecal crude protein digestibility data. Under the current 
PDCAAS method, values are ‘truncated’ to a maximum 
score of 1.00, even if scores derived are higher.”

4633. Boucher, Beatrice A.; Cotterchio, Michelle; Anderson, 
Laura N.; Kreiger, N.; Kirsh, V.; Thompson, L.U. 2013. 
Use of isofl avone supplements is associated with reduced 
postmenopausal breast cancer risk. International J. of Cancer
132(6):1439-50. March 15. doi: 10.1002/ijc.27769. [50 ref]
• Summary: Risk reduction was confi ned to postmenopausal 
breast cancer for both individual and combined supplements, 
and was strongest in the latter among high content users who 
ever took 3 or more supplements or any number for more 
than 5 years. Address: 1-3. Prevention and Cancer Control, 
Cancer Care Ontario, Toronto, Ontario, Canada.

4634. Bray, Freddie; Ren, J.-S.; Masuyer, E.; Ferlay, J. 
2013. Global estimates of cancer prevalence for 27 sites 
in the adult population in 2008. International J. of Cancer 
132(5):1133-45. March. [30 ref]
• Summary: “The 5-year global cancer prevalence is 
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estimated to be 28.8 million in 2008. Close to half of 
the prevalence burden is in areas of very high human 
development that comprise only one-sixth of the world’s 
population. Breast cancer continues to be the most prevalent 
cancer in the vast majority of countries globally;...” Address: 
1. Section of Cancer Information, International Agency for 
Research on Cancer, Lyon, France.

4635. Messina, Mark; Melby, Melissa K.; Kronenberg, Fredi; 
Kurzer, Mindy S.; Taku, Kyoko. 2013. Response to letter to 
the editor. Menopause 20(3):359-62. March. [25 ref]
• Summary: This is a letter responding to a “Letter to the 
editor,” by Sergei V. Jargin, published in this journal in 
March 2013, p. 359-61. Both are extremely complex and 
detailed. Address: 1. Loma Linda Univ., Loma Linda, 
California.

4636. Usui, Takeshi; Tochiya, M.; Sasaki, Y.; Muranaka, 
K.; Yamakage, H.; Himeno, A.; Shimatsu, A.; Inaguma, A.; 
Ueno, T.; Uchiyama, S.; Satoh-Asahara, N. 2013. Effects of 
natural S-equol supplements on overweight or obesity and 
metabolic syndrome in the Japanese, based on sex and equol 
status. Clinical Endocrinology 78(3):365-72. March. [33 ref]
• Summary: “The study was a randomized, double-blinded, 
placebo-controlled, crossover design with no washout 
period.” Subjects were considered overweight or obese if 
they had a body mass index equal to or greater than 25 kg per 
square meter. Placebo or natural S-equol tablets containing 
10 mg S-equol were orally ingested each day for 12 weeks. 
A total of 54 Japanese overweight or obese outpatients were 
enrolled. The equol phenotype was determined and various 
metabolic parameters were measured.”
 “Results: Equol non-producers comprised 67.9% of 
the overweight or obese subjects. The ratio of equol non-
producers in this overweight or obese subject group was 
higher than the previously reported ratio of equol non-
producers (approximately 50%) in the general population. 
Compared with the placebo group, intervention with natural 
S-equol led to a signifi cant decrease in HbA1c, serum low-
density lipoprotein cholesterol (LDL-C [“bad cholesterol]) 
levels and CAVI score. Furthermore, the effect was more 
prominent in the subgroup of female equol non-producers.”
 The results show that natural S-equol might have a role 
in the prevention of cardiovascular disease in overweight 
individuals. Address: 1. Clinical Research Institute, National 
Hospital Organization, Kyoto Medical Center, Kyoto, Japan.

4637. Talma, Henk; Schonbeck, Y.; van Dommelen P.; et al. 
2013. Trends in menarcheal age between 1955 and 2009 in 
the Netherlands. PloS One 8(4):e60056. April 8. [61 ref]
• Summary: “Aim: To assess and compare the secular trend 
in age at menarche in Dutch girls (1955-2009) and girls from 
Turkish and Moroccan descent living in the Netherlands 
(1997-2009).

 “Methods: Data on growth and maturation were 
collected in 20,867 children of Dutch, Turkish and Moroccan 
descent in 2009 by trained health care professionals. Girls, 
9 years and older, of Dutch (n = 2138), Turkish (n = 282), 
and Moroccan (n = 295) descent were asked whether they 
had experienced their fi rst period. We compared median 
menarcheal age in 2009 with data from the previous Dutch 
Nationwide Growth Studies in 1955, 1965, 1980 and 
1997. Age specifi c body mass index (BMI) z-scores were 
calculated to assess differences in BMI between pre- and 
postmenarcheal girls in different age groups.
 “Results: Median age at menarche in Dutch girls, 
decreased signifi cantly from 13.66 years in 1955 to 13.15 
years in 1997 and 13.05 years in 2009. Compared to Dutch 
girls there is a larger decrease in median age of menarche 
in girls of Turkish and Moroccan descent between 1997 
and 2009. In Turkish girls age at menarche decreased from 
12.80 to 12.50 years and in Moroccan girls from 12.90 to 
12.60 years. Thirty-three percent of Turkish girls younger 
than 12 years start menstruating in primary school. BMI-
SDS is signifi cantly higher in postmenarcheal girls than in 
premenarcheal girls irrespective of age.
 “Conclusion: There is a continuing secular trend in 
earlier age at menarche in Dutch girls. An even faster 
decrease in age at menarche is observed in girls of Turkish 
and Moroccan descent in the Netherlands.”
 Note: “The Vrije Universiteit Amsterdam (abbreviated 
as VU or VU Amsterdam) is a university in Amsterdam, 
Netherlands, founded in 1880, and ranked among the world’s 
top 150 universities by four major ranking tables. The VU 
is one of two large, publicly funded research universities in 
the city, the other being the University of Amsterdam (UvA). 
The literal translation of the Dutch name Vrije Universiteit 
is ‘Free University’. ‘Free’ refers to independence of the 
university from both the State and the Dutch Reformed 
Church” (Source: Wikipedia 2020 Dec. 21). Address: 1. 
VU Univ. Medical Centre, Dep. of Public and Occupational 
Health, EMGO+ -Institute for Health and Care Research, 
Amsterdam, The Netherlands.

4638. Chi, Feng; Wu, Rong; Zeng, Yue-Can; Xing, Rue; Liu, 
Yang; Xu, Zhao-Guo. 2013. Post-diagnosis soy food intake 
and breast cancer survival: a meta-analysis of cohort studies. 
Asian Pacifi c J. of Cancer Prevention 14(4):2407-12. April. 
[35 ref]
• Summary: “Background and Objectives: Data on 
associations between soy food intake after cancer diagnosis 
with breast cancer survival are confl icting, so we conducted 
this meta-analysis for more accurate evaluation.
 “Methods: Comprehensive searches were conducted 
to fi nd cohort studies of the relationship between soy food 
intake after cancer diagnosis and breast cancer survival. Data 
were analyzed with comprehensive meta-analysis software.
 “Results: Five cohort studies (11,206 patients) were 
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included. Pooling all comparisons, soy food intake after 
diagnosis was associated with reduced mortality (HR 
0.85, 95%CI 0.77 0.93) and recurrence (HR 0.79, 95%CI 
0.72 0.87). Pooling the comparisons of highest vs. lowest 
dose, soy food intake after diagnosis was again associated 
with reduced mortality (HR 0.84, 95%CI 0.71 0.99) and 
recurrence (HR 0.74, 95%CI 0.64 0.85). Subgroup analysis 
of ER status showed that soy food intake was associated 
with reduced mortality in both ER negative (highest vs. 
lowest: HR 0.75, 95%CI 0.64 0.88) and ER positive patients 
(highest vs. lowest: HR 0.72, 95%CI 0.61 0.84), and both 
premenopausal (highest vs. lowest: HR 0.78, 95%CI 0.69 
0.88) and postmenopausal patients (highest vs. lowest: 
HR 0.81, 95%CI 0.73 0.91). In addition, soy food intake 
was associated with reduced recurrence in ER negative 
(highest vs. lowest: HR 0.64, 95%CI 0.44 0.94) and ER+/
PR+ (highest vs. lowest: HR 0.65, 95%CI 0.49 0.86), and 
postmenopausal patients (highest vs. lowest: HR 0.67, 
95%CI 0.56 0.80).
 “Conclusion: Our meta-analysis showed that soy food 
intake might be associated with better survival, especially for 
ER negative, ER+/PR+, and postmenopausal patients.”
 Messina (2017 #12) summarizes this article: “... 
prospective epidemiologic studies have shown that 
postdiagnosis soy consumption by breast cancer patients is 
associated with reduced recurrence and improved survival.” 
Address: Dep. of Medical Oncology, Shengjing Hospital of 
China Medical Univ., Shenyang, China.

4639. Curtis, Peter J.; Potter, J.; Kroon, P.A.; Wilson, P.; 
Dhatariya, K.; Sampson, M.; Cassidy, A. 2013. Vascular 
function and atherosclerosis progression after 1 y of 
fl avonoid intake in statin-treated postmenopausal women 
with type 2 diabetes: a double-blind randomized controlled 
trial. American J. of Clinical Nutrition 97(5):936-42. May. 
[43 ref]
• Summary: “Background: In healthy participants, short-
term fl avan-3-ol and isofl avone intakes improve vascular 
function; however, the potential combined benefi t of these 
compounds on atherosclerosis progression remains unclear 
for those at elevated risk of cardiovascular disease.
 “Objective: The objective was to examine whether 
combined isofl avone and fl avan-3-ol intake alters vascular 
function in postmenopausal women with type 2 diabetes 
mellitus (T2DM).
 “Design: A double-blind, parallel-design, placebo-
controlled 1-y trial was conducted in postmenopausal 
T2DM patients randomly assigned to a split dose of 27 g 
fl avonoid-enriched chocolate/d [850 mg fl avan-3-ols (90 mg 
epicatechin) + 100 mg isofl avones (aglycone equivalents)/d] 
or matched placebo. Intima-media thickness of the common 
carotid artery (CCA-IMT), pulse wave velocity (PWV), 
augmentation index, blood pressure (BP), and vascular 
biomarkers were assessed.

 “Results: A total of 93 patients completed the trial. 
Overall, the fl avonoid intervention did not signifi cantly 
change CCA-IMT, augmentation index, or BP, but pulse 
pressure variability improved (fl avonoid: -0.11 ± 0.07 mm 
Hg/min; placebo: 0.10 ± 0.11 mm Hg/min; P = 0.04). In a 
subgroup with PWV data, net improvements were observed 
[fl avonoid (n = 18): -0.07 ± 0.38 m/s; placebo (n = 17): 
0.68 ± 0.25 m/s; P = 0.01], which equated to a 10% CV risk 
reduction. Equol producers (n = 17) had larger reductions 
in diastolic BP, mean arterial pressure, and PWV (-2.24 ± 
1.31 mm Hg, -1.24 ± 1.30 mm Hg, and -0.68 ± 0.40 m/s, 
respectively; P < 0.01) compared with non-equol producers 
(n = 30).
 “Conclusions: Although the 1-y intervention did not 
change CCA-IMT or BP, clinically relevant improvements 
in arterial stiffness were observed; equol producers were 
particularly responsive. Flavonoids may augment existing 
therapeutic strategies to reduce cardiovascular disease 
risk in postmenopausal T2DM patients, and longer studies 
are needed to examine the effects on atherosclerosis 
progression. This trial was registered at clinicaltrials.gov 
as NCT00677599.” Address: 1. Dep. of Nutrition, Norwich 
Medical School, Univ. of East Anglia, Norwich, UK.

4640. Jiang, Susu; Cai, Weixi; Xu, Baojun. 2013. Food 
quality improvement of soy milk made from short-time 
germinated soybeans (Open Access). Foods 2:198-212. May. 
[32 ref]
• Summary: “Abstract: The objectives of this study were 
to develop soy milk with improved food quality and to 
enhance the functional attributes by incorporating short-time 
germination into the processing. Changes in trypsin inhibitor 
activity (TIA), phytic acid content and total phenolic content 
(TPC) in soy milk produced from soybeans germinated 
within 72 h were investigated to determine the optimum 
germination condition. Results from the present research 
showed signifi cant (p < 0.05) improvement of TPC in cooked 
germinated soybean milk, while both the TIA and phytic 
acid content were decreased signifi cantly (p < 0.05). In the 
subsequent evaluation on the quality attributes under the 
optimum germination condition, soy milk made from 28 
h-germinated soybeans presented enhanced nutritional value 
and comparable physicochemical properties to conventional 
soy milk. The current approach provides a feasible and 
convenient way for soy-based product innovation in both 
household and industrial settings.” Address: 1. School of 
Biological Sciences, The Univ. of Hong Kong, Hong Kong.

4641. Kronenberg, F.; Melby, M.K.; Messina, M.; Kurzer, 
M.S.; Utian, W.H. 2013. Amato, et al. concluded that “soy 
isofl avone supplementation offers no benefi t to quality of life 
in postmenopausal women” (Letter to the editor). Menopause
20(5):588-89. May. [10 ref]*
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4642. Mao, Guohong; Yu, Oliver. 2013. Isofl avones impact 
human health, but soybean plant health too. Soy Connection: 
Health & Nutrition Information about Soy 21(2):1. Spring.
• Summary: “Plants are constantly under attack by many 
pathogens hidden in their surroundings.” In response, 
soybean synthesize secondary metabolites with antimicrobial 
activities. “Isofl avones are synthesized predominantly by 
legumes as chemical defense weapons. They are normally 
present at relatively low levels in soybean tissues; their 
accumulation is strongly induced in response to signals 
associated with pathogens or cell damage.
 “For plant defense, daidzein appears to be the most 
important compound because it is the precursor of a group of 
complex isofl avonoids called glyceollins. These are potent 
fungicides. Even at minute concentrations, glyceollins can 
kill a broad spectrum of fungal pathogens.”
 “Interestingly, sometimes isofl avones can be friendly 
to microbes as well. Soybean roots can interact with the 
nitrogen fi xation bacteria called Rhizobia and form root 
nodules. Root nodules generate nitrogen fertilizer for crops 
and improve soil fertility. To form root nodules successfully, 
specifi c chemical signal exchanges have to occur prior to 
symbiosis. Isofl avones are an essential part of this chemical 
dialog between the soybean and Rhizobia.”
 “Abiotic factors, such as drought and changes in 
temperature, can alter isofl avone levels in seed. Also 
different soybean cultivars vary markedly in their isofl avone 
content.” Address: 1-2. PhD, co-founders Conagen Inc., 
BRDG (Bio-Research & Development Growth) Park, 
Donald Danforth Plant Science Center, St. Louis, Missouri.

4643. Messina, Mark; Caan, Bette J.; Abrams, Donald I.; 
Hardy, Mary; Maskarinec, Gertraud. 2013. It’s time for 
clinicians to reconsider their proscription against the use 
of soyfoods by breast cancer patients. Oncology (Williston 
Park) 27(5):430-37. May. [75 ref]
• Summary: This article is reviewed on page 442 and page 
450. The “most justifi able position for clinicians is to allow 
soyfood use by patients for whom soyfoods already represent 
a normal part of their diet (mainly vegetarians and patients 
of Asian ethnicity) and not to discourage other survivors 
from moderate consumption.” Address: 1. PhD, MS, Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California.

4644. Ozawa, Mio; Ninomiya, T.; Ohara, T.; Doi, Y.; Uchida, 
K.; Shirota, T.; Yonemoto, K.; Kitazono, T.; Kiyohara, Y. 
2013. Dietary patterns and risk of dementia in an elderly 
Japanese population: the Hisayama Study. American J. of 
Clinical Nutrition 97(5):1076-82. May. [36 ref]
• Summary: “Design: A total of 1006 community-dwelling 
Japanese subjects without dementia, aged 60-79 y, were 
followed up for a median of 15 y.”
 “Conclusion: Our fi ndings suggest that a higher 

adherence to a dietary pattern characterized by a high 
intake of soybeans and soybean products, vegetables, algae 
[sea vegetables], and milk and dairy products and a low 
intake of rice is associated with reduced risk of dementia 
in the general Japanese population.” Address: 1. Dep. of 
Environmental Medicine, Graduate School of Medical 
Sciences, Kyushu Univ., Fukuoka, Japan.

4645. Larsen, Janet. 2013. China’s growing hunger for meat 
shown by move to buy Smithfi eld, world’s leading pork 
producer. www.earthpolicy.org. June 6. www.earth-policy.
org/ data_highlights/2013/ highlights39. [1 ref]
• Summary: “Half the world’s pigs–more than 470 million 
of them–live in China, but even that may not be enough to 
satisfy the growing Chinese appetite for meat. While meat 
consumption in the United States has fallen more than 5 
percent since peaking in 2007, Chinese meat consumption 
has leapt 18 percent, from 64 million to 78 million (metric) 
tons–twice as much as in the United States. Pork is by far 
China’s favorite protein, which helps to explain the late-May 
announced acquisition of U.S. meat giant Smithfi eld Foods 
Inc., the world’s leading pork producer, by the Chinese 
company Shuanghui International, owner of China’s largest 
meat processor. China already buys more than 60 percent 
of the world’s soybean exports to feed to its own livestock 
and has been a net importer of pork for the last fi ve years. 
Now the move for Chinese companies is to purchase both 
foreign agricultural land and food-producing companies 
outright. Note: On 29 May 2013, Shuanghui announced its 
purchase of all of the stock of Smithfi eld Foods, Inc. for 
approximately $4.72 billion–thereby taking the company 
private.
 “People in China ate 53 million tons of pork in 2012–six 
times as much as in the United States. On a per person basis, 
consumption in China fi rst eclipsed that in the United States 
in 1997, and it has never looked back. Now the average 
Chinese eats 86 pounds (39 kilograms) of pig meat each 
year, compared with 59 pounds in the United States. As 
demand rises, pork is starting to shift from household- or 
farm-scale production into larger factory-like operations. 
Overcrowding in these facilities has been blamed for 
pollution and the spread of disease, as well as for the recent 
dumping of thousands of dead pigs into a river fl owing into 
Shanghai.
 “China’s chicken intake just recently caught up with 
that in the United States, with 13 million tons eaten in each 
country. It took China just 25 years to make the consumption 
leap achieved by the United States over a half-century.”
 “As for beef, grazing land limitations and higher costs 
have made this meat far less popular in China than in the 
United States, with 5.6 million tons consumed in 2012, or 9 
pounds per person. The average American, in stark contrast, 
ate 82 pounds of beef that year. Total beef consumption in 
both countries appears to have peaked.”
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 “With the average income in China poised to reach 
U.S. levels as early as 2035, heavier beef consumption 
theoretically could become economically feasible. 
Ecologically, though, it may never be possible. Grasslands 
are unable to sustain herds much larger than the existing 
ones, as evidenced by the vast dust bowl forming in northern 
China, largely from overgrazing by sheep and goats. Thus, 
getting more beef would mean intensive use of feedlots. 
But cattle take more grain and soybean meal per pound than 
all other livestock and poultry. In recent years China has 
imported some grain, though imports still make up a small 
share of its total supply. China’s soy production, however, 
has barely budged since 1995, while soy use (mostly for 
feed rations) has shot up fi vefold. Imports have made up the 
difference. (See data.)
 “Hogs put on about twice as much weight as cattle per 
pound of feed, and chickens grow even faster. Smithfi eld 
Foods in the United States has become remarkably ‘effi cient’ 
at fattening hogs en masse; such expertise is a big attraction 
for China. Yet even though the United States has a better 
reputation on food safety than China, U.S. factory farms 
have their problems as well in terms of the contamination 
of meat and the massive quantities of waste generated by 
large groups of animals. The widespread use of antibiotics in 
U.S. industrial meat production has been linked to growing 
bacterial resistance to antibiotic treatment. And one feed 
additive still used in the United States to help pigs gain lean 
weight–ractopamine–has been banned in China because of 
feared negative health effects. According to reporting by 
Reuters, Smithfi eld began limiting the use of ractopamine on 
some, but not all, of its animals last year, with an eye on the 
Chinese market.
 “Given the existing land degradation and pollution 
that are making it harder for China to produce more–and 
safer–food, it is not diffi cult to see why foreign acquisition 
of both land and food producers is becoming increasingly 
attractive. Yet just as the American diet has been shown to be 
a dangerous export–accompanied by spreading obesity, heart 
disease, and other so-called diseases of affl uence–ramping up 
American-style factory meat production is not without risk.” 
Address: Earth Policy Inst., 1350 Connecticut Ave., N.W., 
Suite 403, Washington, DC 20036. Phone: 202-496-9290.

4646. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fi ber and dietary fi ber (1621 to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 832 p. Subject/
geographical index. Printed 7 June 2013. 28 cm. [2004 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy fi ber. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of these interesting 
soyfoods. It is also the single most current and useful source 
of information on this subject.

 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy fi ber and dietary fi ber. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Nine pages of color photos. Contains 103 
photographs and illustrations. http://www.soyinfocenter.com/
books/163.
 Brief chronology of soy fi ber and dietary fi ber:
 1621–In the Qunfang Pu [The assembly of perfumes, 
or Monographs on cultivated plants], Wang Xiangjin, of 
China, after discussing tofu, remarks that the residue (zhi, 
Jap: okara) from the tofu can be used to feed pigs. In times of 
famine, people also eat this residue.
 1692–The Haikai, Zôdanshû [Comic / unorthodox, 
collections of various topics] is the earliest known Japanese 
work to mention okara, which it calls kirazu (meaning 
“cannot be cut”).
 1772–The word “okara” is fi rst used in Japan in the 
Gakutaiko. The Japanese, in line with their ancient tradition 
of honoring even the simplest and most humble of foods, 
place the honorifi c prefi x o before the word kara, which 
means “shell, hull, or husk.” Thus o-kara means “honorable 
shell.”
 1847–The word “unohana” is fi rst used in Japan to mean 
okara in the Honzô kômoku keimô. “Unohana” also refers 
to a small white fl ower (Deutzia scabra) that grows in thick 
clusters on briar bushes and blooms in the spring.
 1867–Okara is fi rst mentioned in English by James 
C. Hepburn in A Japanese and English Dictionary. Under 
Kiradz [Kiradzu, Kirazu] he writes: “The refuse left in 
making tôfu.”
 1869–Okara is fi rst mentioned in French in Fabrication 
du fromage de pois en Chine et au Japon [Production of tofu 
in China and Japan], by Paul Champion and M. Lhôte. They 
refer to it as la pulpe égouttée (the drained pulp).
 1874–Okara is fi rst mentioned in German by H. Ritter 
in “Tofu, Yuba, Ame,” an article published in Mittheilungen 
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde 
Ostasiens (Yokohama) 1(5):3-5. July. They refer to it as Der 
Pressrueckstand (The pressed residue).
 1903 Jan.–Dr. John Harvey Kellogg writes an editorial 
titled “Constipation” in his periodical Good Health (Battle 
Creek, Michigan). A Seventh-day Adventist and vegetarian, 
he is a pioneer in emphasizing the importance of roughage 
/ bulk / dietary fi ber in the human diet. He writes: “It is 
necessary that the food should have a certain bulk in order 
that intestinal activity may be normally stimulated. Fruits, 
wholemeal bread” and vegetables “are highly conducive to 
intestinal activity.”
 1917–In his book Colon Hygiene (417 p.) Dr. J.H. 
Kellogg states (p. 11-12): “Forty years’ experience and 
observation in dealing with chronic invalids, and careful 
study of the results of the modern X-ray investigations of the 
colon, together with observations made at the operating table 



SOY NUTRITIONAL RESEARCH (1990-2021)   1251

© Copyright Soyinfo Center 2021

in many hundreds of cases, has convinced the writer -
 “1. That constipation with its consequences is the result 
of the unnatural habits in relation to diet and colon hygiene 
which prevail among civilized people.”
 This is the earliest document seen that links constipation 
and human diets in civilized countries.
 1919 Aug.–William G. Bowers, in “Some studies on 
the nutritive value of the soy bean in the human diet,” coins 
the term “soy bran” to refer to soybean hulls (North Dakota 
Agricultural Experiment Station, Special Bulletin, Food 
Department).
 1920s–McCance and Lawrence are instrumental in 
developing the concept of unavailable carbohydrate; this was 
a stepping stone to the modern concept of dietary fi ber–plant 
substances not digested by human digestive enzymes.
 1958–Central Soya Co. of Fort Wayne, Indiana, 
launches Soybean Flakes, made by steaming soybean hulls 
then running them through fl aking rolls.
 1972–Poly-Soy, a soy cotyledon/soy isolate fi ber, is 
launched by Ralston Purina Co. of St. Louis. Missouri. 
“Poly” is an abbreviation of “polysaccharides.” This is the 
fi rst product of its kind.
 1973-1974–Prior to the early 1970s, most of the soy 
fi ber used in human diets was okara, and it was used mostly 
in East Asia. The rise of the modern interest in key role of 
dietary fi ber in the prevention of disease dates from the years 
1973 and 1974, when Denis P. Burkitt, a British physician 
who had done extensive research on traditional diets in 
Africa, began to argue convincingly, based on studies of 
traditional diets, that the lack of fi ber in modern Western 
diets was a major cause of disease. Foods of animal origin 
(such as meat, eggs. and dairy foods) contain no fi ber, 
whereas most foods of plant origin (and especially those 
from grains, legumes, and vegetables) are excellent sources 
of fi ber.
 1974 Oct.–The terms “soy pulp” and soypulp,” which 
refer to okara, fi rst appear in the very creative booklet “Yay 
Soybeans! How You Can Eat Better and for Less and Help 
Feed the World,” by The Farm in Summertown, Tennessee. 
This is also the earliest document seen that that uses the 
word “soysage” to refer to a meatless sausage-like food 
in which soy pulp (okara) is the major ingredient. It also 
contains recipes for Soysage and Soyola (soy pulp granola).
 1975 Dec.–The Book of Tofu (and its companion, Tofu 
& Soymilk Production, 1979) are largely responsible for the 
word “okara” becoming widely used in English.
 This book contains an entire chapter about okara with 
the most information about okara and the most okara recipes 
of any book published in English to date.
 Before publication of this book, okara was very diffi cult 
to obtain in the West, except directly from Asian tofu shops. 
Soon, however, people started making their own tofu at 
home (often using tofu kits) and many new tofu shops sprang 
up and became sources of fresh okara.

 Within 5 years after the book’s publication the 
importance of fi ber in the diet began to be widely publicized.
 1980–A growing body of medical research, especially 
that published since 1980, has demonstrated that fi ber 
plays a host of valuable roles in human diets: it aids bowel 
function (decreasing mouth to cecum transit time, increasing 
fecal bulk and moisture), lipid metabolism (lowering serum 
cholesterol), and diabetic control (reducing hypoglycemic 
rebound in normal individuals, improving glucose tolerance 
in obese diabetics).
 In 1962 there were only 10 scientifi c papers about fi ber; 
in 1980 there were 500.
 By the late 1980s Americans were being advised by 
dietitians to consume 20-35 grams of fi ber daily. In fact, 
eating more fi ber had almost become a dietary fad.
 1986–Fibrim, a soy cotyledon / isolate fi ber, is launched 
by Ralston Purina Co. (renamed Protein Technologies 
International in July 1987) of St. Louis. Missouri–
accompanied by extensive scientifi c data and a strong 
marketing program. Fibrim played a leading role helping 
to document the importance of dietary fi ber, and to create 
new markets from which all soy fi ber products could greatly 
benefi t.
 1986–Gene A. Spiller, in CRC Handbook of Dietary 
Fiber in Human Nutrition, coins the term “Soybean isolate 
fi ber (p. 71, 445) to refer to the fi ber resulting from the 
manufacture of soy protein isolates.
 1990–Grace Lo, in “Physiological effects and physico-
chemical properties of soy cotyledon fi ber,” a conference 
paper, coins the term “soy cotyledon fi ber” (see Furuda and 
Brine 1990, p. 49-66). Address: Soyinfo Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

4647. Li, Hujing; Zhu, K.; Zhou, H.; Peng, W.; Guo, X. 
2013. Comparative study about some physical properties, in 
vitro digestibility and immunoreactivity of soybean protein 
isolate for infant formula. Plant Foods for Human Nutrition 
68(2):124-30. June. [30 ref]
• Summary: “Abstract: The objective of this study was 
to determine molecular weight subunit distributions of 
soy protein isolate (SPI) by SDS-PAGE and gel size 
exclusion chromatography, and further to investigate the 
differences of thixotropy, viscosity, in vitro digestibility 
and immunoreactivity of SPI for infant formula produced 
in Chinese domestic companies and world famous SPI 
manufacturers such as Dupont and Fuji. The molecular 
subunit distributions were analyzed by SDS-PAGE and 
gel size exclusion chromatography, indicating that Solae 
and Fuji were hydrolyzed by proteolytic enzymes. The 
thixotropy of Fuji and Solae signifi cantly reduced around 
by 95%, compared with those of Mantianxue and Dupont 
Zhengzhou. The allergen contents of Fuji and Solae 
strikingly decreased by 60 and 84% respectively, in contrast 
to that of Mantianxue. The in vitro protein digestibility of 
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Solae at the end of pepsin and trypsin digestion markedly 
increased by 11.7 and 11.3%, respectively, in comparison to 
those of Mantianxue. Suitable enzymatic hydrolyzed SPIs 
showed lower thixotropy, viscosity, immunoreactivity and 
higher in vitro protein digestibility than those from the other 
SPIs. The lower thixotropy indicates low diffi culty or shear 
stress in swallowing for infants. The lower immunoreactivity 
will improve the safety of SPI for cow milk allergic babies.” 
Address: State Key Lab. of Food Science and Technology, 
School of Food Science and Technology, Jiangnan Univ., 
Wuxi, China.

4648. Roseboro, Ken. 2013. Former genetic engineer now 
speaks out against GMO risks: Thierry Vrain, Ph.D. Organic 
and Non-GMO Report (The) (Fairfi eld, Iowa) No. 134. June. 
p. 10-12.
• Summary: Editor’s introduction: “The ‘conversion’ of 
former anti-GMO activist Marc Lyons to GMO promoter 
has garnered huge media attention, but Thierry Vrain, Ph.D., 
a former genetic engineer who speaks out against the risks 
of genetically engineered foods, has far more credibility–
and a far more important story to tell the public.” “Thierry 
Vrain’s career has spanned the full range of agriculture–from 
being a proponent of ‘chemical’ agriculture and genetic 
engineering to being an advocate for organic farming and an 
opponent of GMOs. A portrait photo shows Thierry Vrain. 
A native of France, Vrain earned an undergraduate degree 
in plant physiology from the Universite de Caen and a 
doctoral degree from North Carolina State University. After 
moving to Canada he taught plant physiology at Université 
du Québec in Montreal. Then he worked for 30 years as a 
research scientist for the Canadian government in Quebec 
and British Columbia where he conducted research on 
genetically modifi ed potatoes, among other projects. He was 
director of the biotechnology department at the Pacifi c Agri-
Food Research Centre in Summerland, BC.
 “After 35 years of research and teaching of soil 
and molecular biology, Vrain retired to a small farm in 
Courtenay, BC called Innisfree. Today, Thierry Vrain is a 
gardener, a teacher, and a passionate speaker about organic 
gardening–from soil health to GMOs.
 Q: “Tell me a little more about your background.” 
Thierry Vrain: I worked in three research institutes in 
Montreal, Vancouver, and Summerland. I was the head of a 
research group using molecular biology tools. We worked 
on food crops. I was genetically engineering small fruit and 
potatoes for nematode resistance using the snowdrop lectin 
gene.
 “The genetically engineered apple (now under 
regulatory review in the US and Canada) originated in our 
group though I wasn’t involved with the research.
 Q: “Did you speak publicly in favor of genetic 
engineering when you were at Agriculture Canada? Vrain: 
Yes, I just took it on as my job. I explained the safety of the 

technology to the public and did a good amount of lecturing, 
educating small groups.
 Q: “What led you to change from a supporter of 
genetically modifi ed foods to an opponent?
 “Vrain: I have some diffi culties with how the 
controversy is handled. If you aren’t a scientist you don’t 
understand the science. If you are a scientist and discover 
things that are of concern, then you are accused of doing 
‘pseudoscience’ and often viciously attacked by the industry 
and academics on the payroll. This has happened many 
times, for example to Arpad Pusztai in England and then 
Ignacio Chapela, who discovered GMO contamination in 
native corn in Mexico. He was attacked and almost fi red 
from his post at the University of California. A year later his 
fi ndings were confi rmed. “There are now quite a number of 
research publications, in peer reviewed journals, showing 
concerns from feeding GM corn and soy to rats. Those 
studies are ignored and shouldn’t be. Federal agencies should 
repeat the studies and must test these crops for safety.
 “Research scientists from the US Food & Drug 
Administration made it clear in the early 1990s that there 
could be indirect effects from eating GM crops, such 
as toxins, allergens, and nutritional defi ciencies. Those 
warnings were ignored. Now a good number of publications 
are confi rming the predictions of the FDA scientists.
 “It troubles me that money and the bottom line are 
at the root of the use of the technology. Q: “You say that 
the science behind genetic engineering is based on a 
misunderstanding. Please elaborate on this.
 “Vrain: When we started with genetic engineering in 
the 1980s, the science was based on the theory that one 
gene produces one protein. But we now know, since the 
human genome project, that a gene can create more than 
one protein. The insertion of genes in the genome through 
genetic engineering interrupts the coding sequence of the 
DNA, creating truncated, rogue proteins, which can cause 
unintended effects. It’s an invasive technology.
 “Biotech companies ignore these rogue proteins; they 
say they are background noise. But we should pay attention 
to them. It must be verifi ed that they produce no negative 
effects.
 “A key point is that the concern about genetic 
engineering should be about the proteins. Many plants and 
animals are not edible because their proteins are toxic or 
poisonous. To test for the safety of Bt crops, scientists have 
mostly fed the pure protein to rats, and there may be no 
problem. But it’s different if you feed rats the whole GM 
plant because they are getting these rogue proteins that could 
cause harm.
 “How do you explain published papers describing how 
rats and mice suffer organ damage from eating GM corn 
or soy? It’s too easy to dismiss those as pseudoscience. 
Rats and mice are the canary in the mine, and we should be 
paying attention to what happens to them.
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 Q: “Why don’t more people recognize the 
misunderstanding behind genetic engineering?
 “Vrain: The human genome project is only 10 years old. 
How long did it take for people to recognize that the earth is 
not fl at?
 Q: “And there are many scientists that promote genetic 
engineering of foods.
 “Vrain: There are a lot of people on the payroll and a lot 
of grant money fl owing from biotech companies to academia. 
I used to be employed by Agriculture Canada. I did my job, 
and didn’t question things too much.
 Q: “What are some of the other risks you see with 
GMOs?
 “Vrain: When I hear we need genetic engineering to 
feed the world, I cringe. It turns out that there is no increase 
in yield, no decrease use of pesticides, and the process is of 
highly questioned safety. Even if genetic engineering was 
perfectly safe, I still question it because of genetic pollution. 
Organic crops and foods are becoming contaminated.
 “I’m also concerned about contamination of the 
environment with antibiotic resistant genes. Every GM 
crop has these genes. The preliminary evidence we have is 
that bacteria in the soil and in the human gut are capable of 
picking those genes up. Considering the alarm I hear from 
medical people about losing antibiotics, I think this should be 
a serious concern.
 Q: “What about the GMO apple that may be 
commercialized? Vrain: There’s no research or toxicity tests 
to show that it’s not toxic. I question whether it’s useful. It’s 
not different from what other biotech companies do, which 
is to put out a product and make money. Apple growers, 
conventional and organic, are very concerned that people 
will reject their products if a GM apple is introduced.
 “The apple is a symbol of health. An engineered apple 
does not have the same health appeal, and the industry 
knows that.
 Q: “What led you to favor organic agriculture?
 “Vrain: I used to be a soil biologist and focused on 
fertilizers and pesticides. When I retired I started to look 
around and, quite frankly, the organic side of soil biology 
made more sense than what I had taught. Industrial 
agriculture relies on inputs that are good for the chemical 
industry. Unfortunately, we have evidence that inputs are 
degrading soil biodiversity. Industrial agriculture completely 
ignores the ecology of the soil.
 “When I was a soil biologist I would look at the 
biodiversity of the soil. I would see a big difference between 
industrial farms and organic farms, which had far more 
species of soil microfauna, microscopic ‘animals’ and 
nematodes, what I call biodiversity.
 Q: “Tell me about the work you’re doing now with 
Innisfree Farm.
 “Vrain: It’s a small farm, a demonstration garden. My 
wife is an herbalist, and we grow medicinal plants. Young 

students come and learn about medicinal plants and organic 
growing.
 “It’s my retirement project. I say I’m atoning for my 
sins.” Address: Editor, Organic and Non-GMO Report.

4649. Utama, Zaki; Okazaki, Y.; Tomotake, H.; Kato, N. 
2013. Tempe consumption modulates fecal secondary bile 
acids, mucins, immunoglobulin A, enzyme activities, and 
cecal microfl ora and organic acids in rats. Plant Foods for 
Human Nutrition 68(2):177-83. June. [34 ref]
• Summary: “Abstract: The present study investigated 
the effect of dietary tempe, a fermented soy product, on 
the colonic environment of rats fed high-fat (HF, 30% fat; 
experiment 1) or low-fat (LF, 6% fat; experiment 2) diets.” 
Address: Graduate School of Biosphere Science, Hiroshima 
Univ., 1-4-4, Higashi-Hiroshima 739-8528, Japan.

4650. Messina, Mark. 2013. Re: Have you seen any evidence 
that the dairy industry is funding the Weston A. Price 
Foundation (WAPF)? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, July 4. 1 p. [1 ref]
• Summary: William Shurtleff asks Mark this question. Mark 
replies:
 “The WAPF is very transparent in regard to from where 
their fi nancial support comes. Their site completely lays out 
their funding. I don’t think the dairy industry is support of 
the WAPF even in principle because the WAPF supports the 
use of raw milk. And they also only support the use of grass-
fed beef.
 “I think in Europe there is defi nitely push back from 
the dairy industry, such as their attempt to prevent the soy 
industry from calling soy beverages soymilk.
 “In the end though, I think the war against soy is 
an Internet-based one. And it is quite evident to me that 
essentially all of the key arguments against soy that are 
foolishly repeated by blogger after blogger come directly 
from the WAPF and its primary advocates such as Dr. 
Mercola and Sheila Daniel.
 “Soy is getting killed on the Web.” Address: Nutrition 
Matters, Inc., Port Townsend, Washington.

4651. Jin, Yang; Qu, S.; Tesikova, M.; Wang, L.; Kristian, 
A.; Maelandsmo, G.M.; Kong, H.; Zhang, T.; Jeronimo, 
C.; Teixeira, M.R.; et al. 2013. Molecular circuit involving 
KLK4 integrates androgen and mTOR signaling in prostate 
cancer. Proceedings of the National Academy of Sciences, 
USA 110(28):E2572-S2581. July 9. [56 ref]
• Summary: “The androgen receptor (AR) and the 
phosphoinositide 3-kinase (PI3K)/protein kinase B/
mammalian target of rapamycin (mTOR) signaling are two 
of the major proliferative pathways in a number of tissues 
and are the main therapeutic targets in various disorders, 
including prostate cancer (PCa). Previous work has shown 
that there is reciprocal feedback regulation of PI3K and 
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AR signaling in PCa, suggesting that cotargeting both 
pathways may enhance therapeutic effi cacy. Here we show 
that proteins encoded by two androgen-regulated genes, 
kallikrein related peptidase 4 (KLK4) and promyelocytic 
leukemia zinc fi nger (PLZF), integrate optimal functioning of 
AR and mTOR signaling in PCa cells. KLK4 interacts with 
PLZF and decreases its stability. PLZF in turn interacts with 
AR and inhibits its function as a transcription factor. PLZF 
also activates expression of regulated in development and 
DNA damage responses 1, an inhibitor of mTORC1. Thus, a 
unique molecular switch is generated that regulates both AR 
and PI3K signaling. Consistently, KLK4 knockdown results 
in a signifi cant decline in PCa cell proliferation in vitro and 
in vivo, decreases anchorage-independent growth, induces 
apoptosis, and dramatically sensitizes PCa cells to apoptosis-
inducing agents. Furthermore, in vivo nanoliposomal 
KLK4 siRNA delivery in mice bearing PCa tumors results 
in profound remission. These results demonstrate that the 
activities of AR and mTOR pathways are maintained by 
KLK4, which may thus be a viable target for therapy.” 
Address: 1. Dep. of Biosciences, Univ. of Oslo, 0316 Oslo, 
Norway.

4652. Bosland, Maarten C.; Kato, I.; Zeleniuch-Jacquotte, 
A.; Schmoll, J.; Enk Rueter, E.; Melamed, J.; Kong, M.X.; 
Macias, V.; Kajdacsy-Balla, A.; Lumey, L.H.; et al. 2013. 
Effect of soy protein isolate supplementation on biochemical 
recurrence of prostate cancer after radical prostatectomy: 
A randomized trial. JAMA: J. of the American Medical 
Association 310(2):170-78. July 10. [47 ref]
• Summary: “Daily consumption of a beverage powder 
supplement containing soy protein isolate for 2 years 
following radical prostatectomy did not reduce biochemical 
recurrence of prostate cancer in men at high risk of PSA 
failure.”
 “Prostate cancer is the most frequently diagnosed 
malignancy and the second most frequent cause of male 
cancer death in the United States and other Western countries 
but is far less frequent in Asian countries.” Address: 1. 
DVSc, PhD, Dep. of Pathology, College of Medicine, Univ. 
of Illinois at Chicago, Chicago, IL 60612.

4653. Potischman, Nancy; Linet, Martha S. 2013. Invited 
commentary: Are dietary intakes and other exposures in 
childhood and adolescence important for adult cancers? 
American J. of Epidemiology 178(2):184-89. July 15. [80 
ref]
• Summary: “In this issue of the Journal, Nimptsch et al. 
(Am J Epidemiol. 2013;178(2):172-183) report signifi cant 
associations between female adolescents’ poultry 
consumption in high school and subsequent reduced risk of 
colorectal adenomas in adulthood. Consumption of red meat 
or fi sh was not related to risk, but replacement with poultry 
reduced the risk of later adenomas. Most epidemiologic 

studies of adult diseases lack exposure data from the distant 
past. By focusing on a cancer precursor lesion and using a 
variety of methods to assess data quality, the investigators 
address concerns about the quality of distant recall. These 
fi ndings add to the growing evidence that links childhood 
and adolescent lifestyle and environmental exposures with 
subsequent risk of cancers arising in adulthood. Highlights of 
the literature on this topic and methodological challenges are 
summarized. Future studies would benefi t from incorporating 
measures of lifestyle, diet, environmental exposures, and 
other risk factors from early in life and from validation and 
other data quality checks of such measurements. Sources 
of historical data on children’s and adolescents’ exposures 
should be sought and evaluated in conjunction with 
subsequent exposures in relationship to adult-onset cancers.”
 Note: This is a comment on the article titled: “Dietary 
intakes of red meat, poultry, and fi sh during high school and 
risk of colorectal adenomas in women.” Address: 1. Div. of 
Cancer Control and Population Sciences, National Cancer 
Inst., 9609 Medical Center Drive, Bethesda, Maryland.

4654. Lethaby, A.; Marjoribanks, J.; Kronenberg, F.; Roberts, 
H.; Eden, J.; Brown, J. 2013. Phytoestrogens for menopausal 
vasomotor symptoms. Cochrane Database of Systematic 
Reviews 12:CD001395. 128 p. [43 ref]
• Summary: “Main results: A total of 43 randomised 
controlled trials (4,364 participants) were included in this 
review. Very few trials provided data suitable for inclusion in 
a meta-analysis.”
 “Authors’ conclusions: No conclusive evidence 
shows that phytoestrogen supplements effectively reduce 
the frequency or severity of hot fl ushes and night sweats 
in perimenopausal or postmenopausal women, although 
benefi ts derived from concentrates of genistein should be 
further investigated.”
 This review content is assessed as up-to-date as of 30 
July 2013.

4655. Koo, Sung Cheol; Seo, J.S.; Park, M.J.; Cho, H.M.; 
Park, M.S. 2013. Identifi cation of molecular mechanism 
controlling P34 gene expression in soybean. Plant 
Biotechnology Reports 7(3):331-338. July. [21 ref]
• Summary: It was demonstrated that the insertion mutation 
in the P34 promoter region is causing a down-regulation 
of P34 translation while mRNA levels are similar in 
low-P34 and normal genotypes, and there is no sequence 
variation in the coding region of the P34 gene between 
mutant and normal genotypes. Address: Dep. of Functional 
Crop, National Inst. of Crop Science, Rural Development 
Administration, Miryang 627-803, Korea.

4656. Messina, Mark. 2013. Re: Have you seen any evidence 
that UHT processing of soymilk is unsafe? Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Aug. 16. 1 p. [1 ref]
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• Summary: William Shurtleff asks Mark this question, 
based on concerns expressed by Paul Pitchford. Mark replies:
 “There is one paper from 2006 which suggests that UHT 
processing causes a loss of the cholesterol-lowering effect 
of soy protein. However, the paper is really suspect. I wrote 
some comments about it earlier in the year in response to a 
question from a new PhD. I am not impressed by these data.
 “I don’t see a basis for UHT being harmful. Isofl avone 
content is the same as in traditionally processed milk and 
it appears that suffi cient amounts of trypsin inhibitor are 
inactivated. Not sure what else I can say in response to his 
anecdotal accounts.”
 Shurtleff replies: “Mr. Pitchford’s concern is that the 
aluminum from one of the Tetra Pak packaging layers 
“leaches through into the soymilk.”
 Mark replies:
 “So his concern isn’t about UHT soymilk per se but 
anything sold that is aseptically packaged. Whether or not 
aluminum is related to Alzheimer’s disease may be one 
thing, but aluminum at suffi ciently high levels is toxic so it 
is not something you want to consume in high levels. The 
amounts in soy lead to levels far below the upper safe limits.
 “Tetrapak’s comments about aluminum and their 
products is below: ‘There are no health concerns associated 
with the aseptic package. The silver material you see on 
the inside of the aseptic package is an ultra-thin layer of 
aluminum, which forms a barrier against light and oxygen, 
eliminating the need for refrigeration and preventing spoilage 
without using preservatives. Aluminum does not touch 
the food product. The inside layer of an aseptic package, 
which touches the product, is polyethylene (plastic), not 
aluminum. Moreover, there is no leaching of aluminum 
or aluminum components through the polyethylene layer. 
The polyethylene used in the aseptic package, low-density 
polyethylene (LDPE), is an FDA-approved food-contact 
surface material. It is the only material in the package that 
comes in contact with the food product, and in addition, 
industry tests have shown that no polyethylene leaches 
into the food product. For more information about aseptic 
packaging, please visit www.aseptic.org.’” Address: 
Nutrition Matters, Inc., Port Townsend, Washington.

4657. Messina, Virginia. 2013. Calcium and protein and 
bone health in humans. The Vegan Dietitian (blog). Aug. 20. 
[10 ref]
• Summary: “There is good evidence that vegan diets can 
prevent heart disease and they are likely to lower risk for 
cancer as well. But does going vegan improve your bone 
health? I see some post or infographic in social media nearly 
every week claiming that a vegan diet protects against 
osteoporosis.
 “The theory is that animal protein, through its acidifying 
action, ‘leaches’ calcium from bones, eventually weakening 
them and causing bone fractures. If that’s true, it means that 

those of us who eat no animal protein are likely to have 
better bone health. And maybe even lower calcium needs.
 “Unfortunately, it’s not true. Or at the very least, the 
evidence in support of this relationship has fi zzled over the 
years. I’ve written about this before, but it remains such a 
pervasive and potentially harmful belief that it deserves an 
occasional revisit.
 “The theory has its roots in research published in 
1992 showing that hip fractures were more common in 
countries with high animal protein intakes. The simplistic 
interpretation of this is that people who eat more animal 
protein have more osteoporosis. But hip fractures don’t equal 
osteoporosis. For example, in some countries where hip 
fracture rates are low, rates of spinal fractures are actually 
higher. (1)
 “In fact, it appears that the factors protecting against hip 
fracture often have little to do with diet or with bone health. 
They are more about ethnic differences in bone anatomy and 
also in cultural habits that affect the risk of falling. (2,3) In 
contrast, spinal fractures are likely to refl ect bone health. 
So if low-protein consumers are more likely to suffer from 
spinal fractures, this tells us that protein might actually be a 
protective factor in bone health.
 “In fact, quite a bit of research shows this to be true. In 
the Iowa Women’s Health Study for example, older women 
with higher protein intakes were less likely to fracture a 
hip. (4) In the Adventist Health Study, women eating more 
protein from either plants or animal foods were less likely to 
fracture their wrists. (5) In other studies, older women who 
ate more protein had better bone mineral density. (6,7)
 “It shouldn’t be surprising. Protein is an integral part of 
bones and it also improves calcium absorption. (8) It’s also 
important for maintaining muscle strength with aging, which 
in turn helps to support healthy bones.
 “And it seems that protein’s acidifying effects may not 
even be relevant to bone health. A 2009 meta-analysis found 
that acid production (measured by acid compounds in the 
urine) was not associated with calcium balance or with bone 
loss. (9) A 2012 review of studies on protein, calcium and 
bone health concluded that high-protein diets did not impair 
calcium balance or bone health. (10)
 “So, based on what we know right now, vegans don’t 
appear to have any particular advantage when it comes 
to bone health. Instead, it’s important for us to give some 
attention to both calcium and protein in our diets. Vegans 
have been slow to accept this, in part because there is such 
a wealth of misinformation about it on the internet and in 
popular books. And, of course, it’s hard to let go of these 
concepts when we want to paint the most enticing picture 
possible of vegan diets.
 “As always, though, bad nutrition information for 
vegans can’t have a happy outcome. I hear from those who 
have bought into the outdated science on protein and bone 
health and ended up with osteoporosis. They took a casual 
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approach to calcium in their diet, believing that they were 
protected by their lower protein intake. Maybe they would 
have gotten osteoporosis anyway, of course. It’s a complex 
disease that involves a host of risk factors. But at the very 
least, we should promote information that minimizes that 
risk.
 1. Bow CH, Cheung E, Cheung CL, et al. Ethnic 
difference of clinical vertebral fracture risk. Osteoporosis Int 
2012; 23:879-85.
 2. Wetzsteon RJ, Hughes JM, Kaufman BC, et al. Ethnic 
differences in bone geometry and strength are apparent in 
childhood. Bone 2009; 44:970-5.
 3. Aoyagi K, Ross PD, Davis JW, Wasnich RD, Hayashi 
T, Takemoto T. Falls among community-dwelling elderly in 
Japan. J Bone Miner Res 1998; 13:1468-74.
 4. Munger RG, Cerhan JR, Chiu BC. Prospective 
study of dietary protein intake and risk of hip fracture in 
postmenopausal women. Am J Clinical Nutr 1999; 69:147-
52.
 5. Thorpe DL, Knutsen SF, Beeson WL, Rajaram S, 
Fraser GE. Effects of meat consumption and vegetarian diet 
on risk of wrist fracture over 25 years in a cohort of peri- and 
postmenopausal women. Public Health Nutr 2008; 11:564-
72.
 6. Promislow JH, Goodman-Gruen D, Slymen DJ, 
Barrett-Connor E. Protein consumption and bone mineral 
density in the elderly: the Rancho Bernardo Study. Am J 
Epidemiol 2002; 155:636-44.
 7. Devine A, Dick IM, Islam AF, Dhaliwal SS, Prince 
RL. Protein consumption is an important predictor of lower 
limb bone mass in elderly women. Am J Clinical Nutr 2005; 
81:1423-8.
 8. Kerstetter JE, O’Brien KO, Caseria DM, Wall DE, 
Insogna KL. The impact of dietary protein on calcium 
absorption and kinetic measures of bone turnover in women. 
J Clinical Endocrinol Metab 2005; 90:26-31.
 9. Fenton TR, Lyon AW, Eliasziw M, Tough SC, Hanley 
DA. Meta-analysis of the effect of the acid-ash hypothesis 
of osteoporosis on calcium balance. J Bone Miner Res 2009; 
24:1835-40.
 10. Calvez J, Poupin N, Chesneau C, Lassale C, Tome 
D. Protein intake, calcium balance and health consequences. 
Eur J Clinical Nutr 2012; 66:281-95. Address: R.D., Port 
Townsend, Washington.

4658. Wong, Vanessa. 2013. Companies and industries: 
Soy milk fades as Americans opt for drinkable almonds. 
Bloomberg Businessweek. Aug. 21. http://www.
businessweek.com/articles/2013-08-21/soy-milk-fades-as-
americans-opt-for-drinkable-almonds.
• Summary: Non-dairy alternatives to milk are going 
mainstream in the USA; they were previously consumed 
mostly by vegans and those with lactose intolerance. 
WhiteWave Foods (WWAV) says that sales of Silk increased 

12% last quarter, however the majority of its sales of non-
dairy milks now comes from almond milk, which grew by 
more than 50% last quarter. Soy now represents only 35% of 
the company’s non-dairy milk sales.
 During the fi rst 6 months of 2013, WhiteWave sold 
$305.9 million worth of plant based drinks and foods such as 
yogurt in North America. The company says it now has 75% 
of the soy milk market and 52% of sales of almond milk. 
One major competitor is Blue Diamond’s Almond Breeze.
 Retail sales of non-dairy alternatives to milk made from 
almonds, rice, and coconuts (not including soy) are now 
almost $1.4 billion, estimates Marketresearch.com; they are 
predicted to reach $1.7 billion by 2016.
 U.S. retail sales of soymilk are expected to fall another 
11% this year, according Euromonitor International, a 
research fi rm.
 Clearly consumers are now into “drinkable plants.”
 But why is soymilk fading? Some say almond milk 
has fewer calories than soy, contains no saturated fat, and 
is rich in vitamin E. But Larry Finkel, director of food and 
beverage research at Marketresearch.com believes nuts 
are now trendy and that soymilk sounds more like an old-
fashioned health food, like tofu. Perhaps the product needs to 
be reinvigorated.

4659. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soymilk and other non-dairy milks (1226-
2013): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 2,972 p. Printed 30 Aug. 2013. 28 cm. [8761 
ref]
• Summary: (Continued): 1990 Sept. 24–The company name 
is changed to Vitasoy International Holdings Ltd. from Hong 
Kong Soya Bean Products Co. Ltd.
 1991–There are at least 35 processors or marketers of 
soymilk in the U.S., increasing production to approximately 
9.8 million gallons. Consumption is estimated to be growing 
at between 15 and 20% per year since 1984.
 1993–More than 200 scientifi c journal articles about 
soymilk have been published in English, and at least 80 
English-language patents on soymilk have been issued 
between 1912 and 1993.
 1994 Jan.–Soy-Um, a low-priced and attractively 
packaged soymilk, is launched by J&G Inc., a product 
developer and distributor in Chicago, Illinois. The product 
is made in Oregon by Pacifi c Foods. It soon becomes widely 
sold Trader Joe’s food stores.
 1995–A market study is published, estimating that 
$108 million of soymilk was sold in the U.S. in 1994. This 
equates to approximately 13.5 gallons of soymilk. By 1995 
sales are projected to have risen to over $130 million, or 
approximately 16.3 million gallons.
 1996 Jan.–Silk–soymilk sold refrigerated in quart or 
half-gallon ESL (Extended Shelf Life) gable-top cartons–is 
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introduced by White Wave, Inc. of Boulder, Colorado. It is 
the fi rst U.S. soymilk to be sold refrigerated in the dairy case 
in a carton that looks like a typical milk carton, but that has a 
longer shelf life. It soon becomes the superstar of American 
soymilks.
 1999 Aug. 18–White Wave and Dean Foods Co. 
(Franklin Park, Illinois; a leading dairy milk company) 
announce a new alliance, in which Dean Foods acquires 
a minority stake in White Wave in exchange for money to 
market Silk soymilk. Silk is now in 6,000 supermarkets and 
chain stores–not counting natural foods chains like Whole 
Foods market. In 1999 sales of refrigerated Silk increased 
600 percent!
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new soy 
products (including soymilks) and generates major public 
interest.
 2002 May 8–Dean Foods, Inc. (Dallas, Texas), one 
of America’s largest dairy milk companies, acquires the 
remaining 64% of shares of White Wave, Inc. of Boulder, 
Colorado for $189 million. But the total value Dean Foods 
pays for White Wave is $295 million–largely to win the 
morale of the management and to give them an incentive to 
stay for at least 2 more years. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4660. Song, Jiangfeng; Liu, Chunquan; Li, D.; Gua, Z. 
2013. Evaluation of sugar, free amino acid, and organic acid 
compositions of different varieties of vegetable soybean 
(Glycine max [L.] Merr). Industrial Crops and Products 
50:743-49. Aug. [31 ref]
• Summary: These nutrients were compared in several 
Chinese vegetable soybean varieties using proton nuclear 
magnetic resonance spectroscopy (1H NMR). These different 
varieties “showed considerable variations in their sugar 
(15.131-33.979 mg/g dry matter), total free amino acid 
(4.581-10.180 mg/g dry matter), and organic acid (3.754-
6.752 mg/g dry matter) contents. The vegetable soybean 
samples were effectively divided into four groups based 
on the principal component and cluster analyses of the 
metabolic profi les.”
 Vegetable soybeans in the pods are called maodou in 
China and edamame in Japan. Address: College of Food 
Science and Technology, Nanjing Agricultural Univ., 
Nanjing 210095, China.

4661. Griese, Stephanie E.; Fleischauer, A.T.; MacFarquhar, 
J.K.; et al. 2013. Gastroenteritis outbreak associated with 
unpasteurized tempeh, North Carolina, USA. Emerging 

Infectious Diseases 19(9):1514-17. [13 ref]
• Summary: “During an investigation of an outbreak of 
gastroenteritis caused by Salmonella enterica serovar 
Paratyphi B variant L(+) tartrate(+), we identifi ed 
unpasteurized tempeh as a novel food vehicle and Rhizopus 
spp. starter culture as the source of the contamination. Safe 
handling of uncooked, unpasteurized tempeh should be 
emphasized for prevention of foodborne illnesses.” Address: 
1. Centers for Disease Control and Prevention, Atlanta, 
Georgia.

4662. Jeong, Kwang-Ho; Choi, M.-S.; Lee, S.-K.; Seo, M.-
J.; Hwang, T.-Y.; Yun, H.-T.; Kim, H.-S.; Kim, J.-T.; Kwon, 
Y.-U.; Kim, Y.-H. 2013. Development of low Gly m Bd 
30K (P34) allergen breeding lines using molecular marker 
in soybean [Glycine max (L.) Merr.]. Plant Breeding and 
Biotechnology 1(3):298-306. Sept. [24 ref]
• Summary: Genetic markers have been described for 
identifi cation of low-P34 genotypes in breeding programs. 
The advantage of gene silencing is in the complete 
elimination of an allergen, whereas in “null”-alleles gene 
expression in frame shift mutations may be reduced beyond 
a threshold level, while small amounts of the respective 
protein or some peptides thereof can still be synthesized.
 Although an increasing number of soyfoods are being 
produced, their consumption is limited for individuals 
allergic to soy. Address: 1-3. National Inst. of Crop Science, 
Rural Development Administration, Suwon 441-857, Korea.

4663. Lee, Haeng-Shin; Cho, Y.H.; Park, J.; Shin, H.R.; 
Sung, M.K. 2013. Dietary intake of phytonutrients in relation 
to fruit and vegetable consumption in Korea. J. of the 
Academy of Nutrition and Dietetics 113(9):1194-99. Sept.
• Summary: “Flavonoids were mainly obtained from 
persimmons, mandarins, apples, grapes, onions, soybeans, 
and chestnuts. However, one or two food items contributed 
to nearly all intake of each phytonutrient, suggesting a lack 
of variety.” Estimated adolescent soyfood and isofl avone 
intake: 512 boys and girls ages 2-18. Intake of soyfoods 
not reported. Isofl avone intake 30.3±4.8 mg/day did meet 
fruit and vegetable recommendations. 1,716 boys and girls 
ages 2-18. Intake of soyfoods not reported. Isofl avone 
intake 4.90±0.6 mg/day did not meet fruit and vegetable 
recommendations. Address: 1..

4664. Zamora-Ros, R.; Jiménez, C.; Cleries, R.; Agudo, 
A.; Sánchez, M.J.; et al. 2013. Dietary fl avonoid and lignin 
intake and mortality in a Spanish cohort. Epidemiology 
24(5):726-33. Sept. *
• Summary: The EPIC-Spain study follows 40,622 
participants (38% men) aged 29-69 years. During a mean 
follow-up of 13.6 years, 1915 deaths were reported, with 416 
from cardiovascular diseases (CVDs) and 956 from cancer
 “Conclusions: A diet high in fl avonoids, particularly 
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in fl avanones and fl avonols, is associated with a reduction 
in all-cause mortality, mainly of mortality from CVD” 
[cardiovascular disease].

4665. O’Connor, Anahad. 2013. Ask Well: What are the 
health concerns regarding the consumption of soy products 
like tofu? New York Times. Oct. 1. p. D6.
• Summary: Most of the health concerns about soy are 
based on its content of phytoestrogens, a group of natural 
compounds that resemble estrogen but are much weaker 
(only about 1/100 to 1/1000 times as strong).
 One team of medical researchers has found that women 
who consume the equivalent of about 1-2 servings of soy 
daily “have a reduced risk of receiving a diagnosis of breast 
cancer and of the disease recurring.”
 Dr. Bette Caan, of the Kaiser Kaiser Permanente 
Northern California Div. of Research, who has studied 
soy intake and breast cancer, says that the evidence “is 
overwhelming that it is safe. If people enjoy soy as a regular 
part of their diet, there’s no reason to stop.” Last year the 
American Cancer Society, in its nutrition guidelines for 
cancer survivors, “stated that eating traditional soy foods–
like tofu, miso, tempeh and soy milk–may help lower the 
risk of breast, prostate and other cancers. But the guidelines 
do not recommend soy supplements, which tend to be highly 
processed and not very rigorously tested.”

4666. Manson, JoAnn E.; Chlebowski, R.T.; Stefanick, M.L.; 
Aragaki, A.K.; Rossouw, J.E.; Prentice, R.L.; Anderson, G.; 
Howard, B.V.; Thomson, C.A.; LaCroix, A.Z.; et al. 2013. 
Menopausal hormone therapy and health outcomes during 
the intervention and extended poststopping phases of the 
Women’s Health Initiative randomized trials. JAMA: J. of the 
American Medical Association 310(13):1353-68. Oct. 2. [48 
ref]
• Summary: “Importance: Menopausal hormone therapy 
continues in clinical use but questions remain regarding its 
risks and benefi ts for chronic disease prevention.”
 “Objective: To report a comprehensive, integrated 
overview of fi ndings from the 2 Women’s Health Initiative 
(WHI) hormone therapy trials with extended postintervention 
follow-up.” Address: 1. M.D., DrPH, Brigham and Women’s 
Hospital, Harvard Medical School, Boston, Massachusetts 
02215.

4667. Chang, Youngeun; Choue, R. 2013. Plasma 
pharmacokinetics and urinary excretion of isofl avones after 
ingestion of soy products with different aglycone/glucoside 
ratios in South Korean women. Nutrition Research and 
Practice (Korea) 7(5):393-99. Oct. [37 ref]
• Summary: “Twenty-six healthy female volunteers (20-30 
y old) consumed three different soy products (i.e., isogen, 
soymilk, and fermented soybeans) with different aglycone/
glucoside ratios... The urinary recovery rates of daidzein and 

genistein were 42% and 17% for the isogen group, 46% and 
23% for the fermented soybean group, and 33% and 22% for 
the soymilk group.” The results indicate that soy products 
containing high levels of isofl avone aglycone are more 
effective for maintaining plasma isofl avone concentrations. 
Address: 1. Dep. of Agrofood Resources, National Academy 
of Agricultural Science, Rural Development Administration, 
Gyeonggi 441-853, Korea.

4668. Toth, Peter P.; Barter, P.J.; Rosenson, R.S.; Boden, 
W.E.; Chapman, M.J.; Cuchel, M.; D’Agostino, R.B.; 
Davidson, M.H.; Davidson, W.S.; Heinecke, J.W.; et al. 
2013. High-density lipoproteins: A consensus statement from 
the National Lipid Association. J. of Clinical Lipidology 
7(5):484-525. Sept/Oct. [268 ref]
• Summary: This long, excellent consensus statement and 
review of the literature affi rms what has been known for 
more than 4 decades, “that elevated serum levels of high-
density lipoprotein cholesterol (HDL-C) are associated 
with reduced risk of cardiovascular disease (CVD) and its 
sequelae.” Yet raising HDL-C is not a therapeutic target at 
present, and there is much we do not understand.
 “The National Lipid Association emphasizes that 
rigorous research into the biology and clinical signifi cance 
of low HDL-C should continue. The development of 
novel drugs designed to modulate the serum levels and 
functionality of HDL particles should also continue.” 
Address: 1. CGH Medical Center, Sterling, Illinois 61081, 
USA; Univ. of Illinois School of Medicine, Peoria, IL.

4669. Star Tribune (Minneapolis, Minnesota). 2013. Liener, 
Dr. Irvin E. [obituary]. Nov. 10. p. B9.
• Summary: Dr. Irvin Ernest Liener passed away peacefully 
on Nov. 8, 2013, at Woodbury, Washington Co., Minnesota, 
at age 94. He was born on 27 June 1919 in Pittsburgh, 
Allegheny Co., Pennsylvania, the son of Max Liener and 
Esther Meyer / Mayer.
 Professor Emeritus at the University of Minnesota, he 
was one of the world’s leading agricultural biochemists, 
specializing in antinutritional and toxic substances in plants.
 He was preceded in death by his wife of 66 years, 
Dorothy Joan; daughter, Donna Rae; parents, Max & Esther; 
brother Paul. Survived by daughters, Sally Ann Liener, 
Wendy Roberta (Douglas) Quammen; grandson, Zachary 
Alan Quammen; granddaughter, Angela Rose Quammen; 
sister, Rose Steinman.
 Dr. Liener received a BS from MIT, served in World 
War II and attended graduate school at USC. “He became 
involved in research on soybeans because of the military’s 
interest in using soybeans in Army rations. This research 
would dominate the rest of his career. Among the many 
awards he has received are the Kenneth B. Spencer Award 
for Outstanding Achievement in Agricultural Chemistry, a 
Leadership Award from the American Soybean Association, 
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The International Flavors and Fragrances Award for 
Distinguished Achievement and Service, The Distinguished 
Service Award from the American Chemical Society 
(ACS), a Welcome Visiting Professorship in Nutrition, 
a Guggenheim Fellowship [April 1957], a Fulbright 
Distinguished Lecturer Award and a Lifetime Achievement 
Award for Research in Soybeans. He was an ACS tour 
speaker on six circuits and has given 35 worldwide lectures. 
He is the author of over 250 papers and author/editor 
of six books. He also served as editor of The Journal of 
Agricultural Food and Chemistry. In addition, Irvin made 
time to be a loving husband, father, and grandfather. Funeral 
service Monday, 1 PM, Mount Zion Temple, 1300 Summit 
Avenue, St. Paul. Memorials preferred to Alzheimer’s 
Association or Jewish Anti-Defamation League. Hodroff-
Epstein 651-698-8311”–funeral directors.
 A portrait photo shows Dr. Irvin E. Liener in his later 
years.
 Note: He married Dorothy Joan Claysmith in April 1945 
at Southampton, Hampshire Co., England. He was buried in 
Roselawn Cemetery, Roseville, Minnesota on 11 Nov. 2013, 
in Section 3E, with his wife Dorothy Joan (born 16 Feb. 
1917; died 26 March 2012) and his daughter, Donna Rae 
Liener, died 27 Jan. 1964 at age 16.

4670. Yang, Gong; Shu, Xiao-Ou; Li, Hong-Lan; et al. 2013. 
Prediagnosis soy food consumption and lung cancer survival 
in women. J. of Clinical Oncology 31(33):1068-74. Nov. 20. 
[35 ref]*
• Summary: This study suggests, for the fi rst time, that, 
among women with lung cancer, prediagnosis intake of 
soyfoods is associated with better overall survival from 
lung cancer. “Specifi cally, in 301 women with lung cancer, 
there was an 81% increased risk for death from lung cancer 
in those in the 10th percentile of soy intake, compared with 
those in those in the 50th percentile (the median). In contrast, 
there was an 11% decreased risk for death in women in the 
90th percentile of intake, compared with those in the 50th 
percentile (P for overall signifi cance = .004).” Address: 1. 
M.D., Vanderbilt Univ. School of Medicine, 2525 West End 
Ave., Suite 600, Nashville, Tennessee 37203-1738.

4671. Fritz, Heidi; Seely, Dugald; Flower, Gillian; Skidmore, 
Becky; et al. 2013. Soy, red clover, and isofl avones and 
breast cancer: A systematic review. PloS ONE. Nov. 28. [190 
ref]
• Summary: Background: Soy and red clover isofl avones 
are controversial due to purported estrogenic activity and 
possible effects on breast cancer. We conducted a systematic 
review of soy and red clover for effi cacy in improving 
menopausal symptoms in women with breast cancer, and 
for potential impact on risk of breast cancer incidence or 
recurrence.
 “Methods: We searched MEDLINE, Embase, the 

Cochrane Library, and AMED from inception to March 2013 
for human interventional or observational data pertaining to 
the safety and effi cacy of soy and red clover isofl avones in 
patients with or at risk of breast cancer.
 “Results: Of 4179 records, we included a total of 
131 articles: 40 RCTs [randomized controlled trials], 11 
uncontrolled trials, and 80 observational studies. Five RCTs 
reported on the effi cacy of soy for hot fl ashes, showing no 
signifi cant reductions in hot fl ashes compared to placebo. 
There is lack of evidence showing harm from use of soy 
with respect to risk of breast cancer or recurrence, based on 
long term observational data. Soy intake consistent with that 
of a traditional Japanese diet (2-3 servings daily, containing 
25-50mg isofl avones) may be protective against breast 
cancer and recurrence. Human trials show that soy does not 
increase circulating estradiol or affect estrogen-responsive 
target tissues. Prospective data of soy use in women taking 
tamoxifen does not indicate increased risk of recurrence.
 “Conclusion: Soy consumption may be associated with 
reduced risk of breast cancer incidence, recurrence, and 
mortality. Soy does not have estrogenic effects in humans. 
Soy intake consistent with a traditional Japanese diet 
appears safe for breast cancer survivors. While there is no 
clear evidence of harm, better evidence confi rming safety 
is required before use of high dose (ò100mg) isofl avones 
can be recommended for breast cancer patients.” Address: 
1-2. Dep. of Research & Clinical Epidemiology, Canadian 
College of Naturopathic Medicine, Toronto, Ontario, Canada.

4672. Mo, Haizen; Susanna, K.; Vieno, P.; Yang, Z.; Mark, 
G.S.; Jean-Paul, V.; Judith, W.R.; Nout, M.J.R. 2013. Effect 
of soybean processing on content and bioaccessibility of 
folate, vitamin B12, and isofl avone in tofu and tempe. Food 
Chemistry 141(3):2418-2425. Dec. 1. [56 ref]
• Summary: Of the many Asian soyfoods, tofu and tempeh 
are enjoying increasing consumer acceptance. Tempeh is 
fermented but almost all tofu is not. Fermented soyfoods 
enjoy several health benefi ts including folate (also known as 
vitamin B9), vitamin B12 and isofl avones.
 “Conclusions: Folate and vitamin B12 contents were 
mainly infl uenced by microbial activity during fermentation, 
whereas isofl avone aglycone content was determined by 
bean variety. Tofu had lower folate and vitamin B12, but 
equal isofl avone contents as tempe. Bioaccessibility of folate 
(80-100%) and isofl avone aglycones (100%) were high.” 
Address: 1. Dep. of Food Science, Henan Inst. of Science 
and Technology, 453003 Xinxiang, Henan Province, China.

4673. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2053 p. Subject/
geographical index. Printed 1 Dec. 2013. 28 cm. [6616 ref]
• Summary: Soy fl our East and West: The main type of 
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soy fl our used in East Asia (and especially in Japan, where 
it is called kinako) is roasted whole soy fl our–the subject 
of a separate book in this series (History of Roasted Soy 
Flour...). Kinako, which is warm brown in color, is especially 
widely used in Japanese confections; yet (amazingly and 
unfortunately) it is almost unknown in the Western world.
 In the West, soy fl our was mentioned as early as 1821 
by Samuel F. Gray and 1822 by William Kitchiner. By the 
1940s in the USA the three basic types were: (1) Full fat 
soy fl our–Contains the full fat content of the soybean. (2) 
Low fat soy fl our (expeller process)–Contains anywhere 
from 4 to 8 percent fat. (3) Low fat soy fl our (extraction or 
solvent process)–Contains less than 1 percent fat. Note: The 
“enzyme-active soy fl our,” so widely used for making bread 
in the UK, is not considered a type of soy fl our in the USA. 
Two more recent types are lecithinated soy fl our (lecithin 
makes it more dispersible) and extrusion cooked soy fl our 
(4-8% fat).
 In the West soy fl our has long been used as the best way 
to provide large amounts of low-cost, high quality protein in 
mass feeding or famine relief programs–such as during and 
after World War II. It is also the single best ingredient to use 
to boost the protein content of foods based on cereal grain 
fl ours–such as breads.
 Soy fl our is in a category of its own: It is neither 
a traditional East Asian soyfood or ingredient, nor a 
modern soy protein product (like soy protein isolates and 
concentrates). Whole soy fl our can easily be made using 
simple, traditional technology. However most soy fl our in the 
world today is a by-product of the modern, high-tech solvent 
extraction process, used to crush soybeans to make soy oil 
and soybean meal
 Soy fl our in Europe and the United States: Enzyme-
active whole soy fl our is used in most bread in England as 
a bread improver and natural bleaching agent. By 1963 an 
estimated 75% of the bread made in Great Britain contains at 
least some soy fl our. In the USA, most soy fl our is defatted–a 
by-product of the solvent extraction process (See Pringle 
1991).
 The term “soy fl our” is a misnomer: “Soya fl our 
conforms to this defi nition [of fl our] only in appearance. 
The composition and functional properties of soya fl our are 
entirely different from those of any of the cereal fl ours. Soya 
fl our is basically a highly concentrated vegetable protein 
material. The protein content of soya fl our is not only high, 
but numerous tests have indicated that it is nutritionally 
adequate for the growth and maintenance of both infant 
and adult. Soya fl our can be used as a supplement for use 
with other products which have a relatively low or defi cient 
protein content” (E.A. Buelens in Soybean Digest, 1951, p. 
12-13). Brief chronology of soy fl our, fl akes and grits.
 510 CE–The Mingyi Bielu, by Tao Hongjing is the 
earliest document seen that mentions whole soy fl our.
 1877–Soy fl our or grits are fi rst clearly referred to in the 

West by Prof. Friedrich Haberlandt (Vienna), who used them 
to make several dishes resembling polenta.
 1880–The term “bean-fl our” is fi rst used to refer to soy 
fl our (Gill).
 1880–Soybeans are fi rst shown to contain little or no 
starch by Pellet in France. In 1886 Paillieux in France fi rst 
suggests the use of soy in diabetic diets. In 1888 Egasse in 
France fi rst refers to the actual use of soy fl our in diabetic 
diets.
 1885–The term “bean fl our” is fi rst used to refer to soy 
fl our (Balfour).
 1888–Bourdin & Co. in Reims, France, launches Pain 
de Soja Gluten [Soy & Gluten Bread]; it was formulated for 
diabetics and its nutritional composition is known. It may be 
the earliest (or one of the two earliest) known commercial 
soy fl our product.
 1888–Lecerf & Cie in Paris, France, launches Soya-
Bread Lecerf [Lecerf’s Soya Bread]; it was formulated for 
diabetics. It may well be one of the two earliest known 
commercial soy fl our products.
 1889 April–The term “soya fl our” is fi rst used to refer to 
soy fl our (by Medical Record, NY).
 1893–The term “soya bean fl our” is fi rst used to refer to 
soy fl our (White).
 1896–The term “soy bean meal” is fi rst used to refer to 
whole soy fl our (Woods).
 1897 Nov. 12–The term “soy fl our” is fi rst used to refer 
to soy fl our (Denver Evening Post).
 1900–The term “soy bean fl our” is fi rst used to refer to 
soy fl our (Hutchison).
 1906–Soy fl our (Metcalf’s Soja Bean Meal) is fi rst made 
commercially in the United States by Theo Metcalf Co. in 
Boston, Massachusetts (Winton).
 1906–The term “soja bean meal” is fi rst used to refer to 
whole soy fl our (Winton).
 1909 Aug.–Soya Flour is fi rst made commercially in 
England by the Hull Oil Manufacturing Co., Ltd. (Hull, 
England) (Milling. Aug. 28).
 1917–The term “soybean fl our” is fi rst used to refer to 
soy fl our (New York Produce Review).
 1921 Jan. 21–Ladislaus Berczeller, PhD, of Vienna, 
Austria-Hungary, is issued a German patent for making soy 
fl our. His new product is the subject of a long article titled 
“`Manna’ for the Hungry” in the Times (London) (Sept. 28).
 1928–Laszlo Berczeller coins the name “Edelsoja” 
for his whole soy fl our. In 1932 a company by that name is 
founded in Berlin and starts to sell Berczeller’s products.
 1929 Feb.–Soyolk, a whole soy fl our produced by the 
Berczeller Process, starts to be made in London by The 
Soya Flour Manufacturing Co., Ltd. It is the earliest known 
commercial soy fl our made in England (Food Manufacture, 
Feb. 1929, p. 35-36).
 1930 Feb.–J.R. Short Milling Co. of Chicago starts to 
make and sell Wytase, the fi rst enzyme-active soy fl our used 
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for natural bleaching of bread and other baked goods. The 
process was discovered by Louis W. Haas and his co-worker 
Ralph M. Bohn, in the research laboratories of The W.E. 
Long Company in Chicago. The research work had been 
undertaken under contract for Mr. J.R. Short, president of 
the J.R. Short Milling Co. of Chicago; his company now has 
the rights to manufacture, control, and sell the new natural 
bleaching substance (Food Industries, Feb. 1930, p. 57-59).
 1930–Soyex (Whole Soy Flour) starts to be made 
by Soyolk Company, Inc. in Nutley, New Jersey. It is 
made by the Berczeller process. Prior to manufacture, the 
concessionaires had been importing Soyolk from the British 
company for over a year. Dr. Charles E. Fearn was closely 
connected with this company (Food Manufacture, Nov. 1931, 
p. 334-35).
 1932–The term “whole soya fl our” is fi rst used 
(Horvath).
 1933 Aug.–Soybean fl akes, made from fat-free soybean 
fl our or meal, are increasingly used in the U.S. brewing 
industry. Adding them to beer in the formulation produces a 
better head of foam and increases the protein content of the 
beer (Wahl 1933).
 1936 Aug.–F.G. Roberts Health Products in Melbourne, 
Australia, launches its fi rst soy fl our product–Roberts Soy-
Wheat Macaroni.
 1936 Sept.–The term “grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1937 Sept.–21.9 million pounds per year of soybean 
fl our are now made in the United States. These are the 
earliest known statistics on soy fl our production–anywhere.
 1936–The Soy Flour Association is founded in Chicago.
 1938 Sept.–The term “soy grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1938–The German Army Soya Cookbook is published in 
Germany. It contains many soy fl our recipes.
 1940 April 23–In Nazi Germany, Edelsoja whole soy 
fl our has become a crucial weapon, which rates a major 
story in the Times (London). The soybean is described as 
the “magic bean.” “The soya has become vitally important 
to Germany from the food, the economic, and the military 
standpoints. It has been described as `unquestionably 
the most important food plant in the world.’” Moreover 
Americans now “produce and consume over 300,000 tons of 
soya annually.”
 1940 Feb.–The term “full-fat soy fl our” is fi rst used (by 
Chemical and Engineering News). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

4674. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 2053 p. Printed 1 Dec. 2013. 28 cm. [6616 

ref]
• Summary: (Continued): 1941 June 7–Business Week 
reports that last year U.S. food companies used about 
3,000,000 lb of soy fl our.”
 1941 Aug.–The term “full-fat soya” is fi rst used to refer 
to full fat soya fl our (USDA).
 During and after World War II production and 
consumption of soy fl our rises to dizzying new heights 
in the USA because of its high protein content, low cost, 
long shelf life, and versatility of use. It is used to supply 
American allies as part of the lend-lease program. On 5 Dec. 
1942 Science News Letter reported that over 600 million 
pounds of soya fl our and grits have been purchased by the 
Agricultural Marketing Administration for shipment to our 
allies and for school lunches. It was also used as part of 
rations for the armed forces. After the war it was used as a 
major component of food relief programs, such as UNRRA 
(United Nations Relief and Rehabilitation Administration) 
and by many voluntary and church relief organizations.
 1942 Sept.–The Soy Flour Association (Chicago, 
USA) reports that “The consumption of edible soy fl our in 
the United States has remained around 25 million pounds 
annually for the past few years.”
 1943 June 11–The “Report of the State Food 
Commission” (by H.E. Babcock) in the New York Times, 
fi rst mentions soy fl our in its call for a more nutritious loaf of 
bread. By mid-1949, this “open formula” loaf, enriched with 
soy fl our, would soon come to be known as Cornell “triple-
rich” Bread, the creation of Dr. Clive and Jeanette McCay 
(Rorty 1950). The McCay’s were persistent and infl uential 
critics of typical American enriched white bread.
 1943 Dec.–Soya Corporation of America starts making 
Sycora Whole Soya Flour and Full-Fat Soy Grits, in 
Hagerstown, Maryland. The brains and driving force behind 
the operation is Dr. Artemy Horvath. Their offi ce is at 30 
Rockefeller Plaza, New York City.
 1946 Sept.–The term “whole soy fl our” is fi rst used.
 1947–ADM Brew Flakes (soy fl akes) are launched as a 
commercial product for improving the head of foam on beer.
 1954 July 10–Public Law 480, technically known as 
the Agricultural Trade Development and Assistance Act, 
is signed into law on 10 July 1954 by President Dwight D. 
Eisenhower. The program soon became widely known as 
Food for Peace. Over the next 50 years, millions of tons of 
soy fl our were sent overseas for various reasons as part of 
this food program.
 1956–The term “soyafl our” is fi rst used to refer to soy 
fl our (Pineda).
 1963 Sept.–A completely new method is developed for 
making soy fl our. It involves the use of an extrusion cooker 
(also called an extruder) and produces a low-fat fl our made 
without any chemicals or solvents (Soybean Digest, Sept. 
1963, p. 91; Soybean Digest, Feb. 1989, p. 56h).
 1966 Sept.–CSM (Corn-Soya-Milk) starts to be shipped 
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overseas to needy countries by the P.L. 480 (Food for Peace) 
Program. Eventually more than a million tons are shipped.
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new 
soy products, including products containing soy fl our, and 
generates major public interest in soyfoods. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4675. Dajanta, K.; Janpum, P.; Leksing, W. 2013. 
Antioxidant capacities, total phenolics and fl avonoids in 
black and yellow soybeans fermented by Bacillus subtilis: 
A comparative study of Thai fermented soybeans (thua nao). 
International Food Research Journal 20(6):3125-32. [35 ref]
• Summary: “B. subtilis TN51 was inoculated in cooked 
black and yellow soybeans, after incubating at 42ºC and 
4ºC for 48 h, the fermented thua nao were produced. The 
antioxidant capacities, total phenolics and fl avonoids of the 
fermented black (TN-BS) and yellow (TN-YS) soybeans 
were then examined as compared to their cooked non-
fermented (CNF) soybeans. It was found that fermentation 
enhanced the increase of total phenolic and fl avonoid 
contents (except yellow soybean fermentation) as well 
as antioxidant activities of anti-DPPH radicals and ferric 
reducing antioxidant power (FRAP) of the soybean extracts.” 
Address: 1. Div. of Food Science and Technology, Faculty of 
Food and Agricultural Technology, Pibulsongkram Rajabhat 
Univ., Phitsanulok, 65000, Thailand.

4676. Fox, Molly; Berzuini, C.; Knapp, L.A. 2013. 
Cumulative estrogen exposure, number of menstrual 
cycles, and Alzheimer’s risk in a cohort of British women. 
Psychoneuroendocrinology 38(12):2973-82. Dec. [50 ref]
• Summary: “More menstrual cycles, longer reproductive 
span, more cumulative months pregnant, and later age at 
fi rst birth were associated with reduced risk of Alzheimer’s 
Disease.” Address: 1. Div. of Biological Anthropology, Univ. 
of Cambridge, Pembroke Street, Cambridge CB2 3QY, UK.

4677. He, Fen-Jin; Chen, J.-Q. 2013. Consumption of 
soybean, soy foods, soy isofl avones and breast cancer 
incidence: differences between Chinese women and women 
in Western countries and possible mechanisms. Food Science 
and Human Wellness 2(3-4):146-61. Sept/Dec. [121 ref]
• Summary: “Several lines of epidemiological evidence 
indicate a linear relationship between increasing soy 
consumption and a decreased risk of recurrence and/or 
mortality of breast cancer, particularly among Chinese 
women. The possible molecular mechanisms involved in the 

chemo-protective effects of GEN on breast cancer include 
the effects of GEN as an agonist of ERbeta, epigenetic 
and genome-wide effects, activation of PPARs, induction 
of apoptosis and stimulation of autophagy. However, the 
precise molecular mechanisms are still far from being clearly 
understood.” Address: Nature Soy, Inc., Philadelphia, PA.

4678. Mangano, Kelsey M.; Hutchins-Wiese, H.L.; Kenny, 
A.M.; Walsh, S.J.; Abourizk, R.H.; Bruno, R.S.; Lipcius, R.; 
Fall, P.; Kleppinger, A.; Kenyon-Pesce, L.; et al. 2013. Soy 
proteins and isofl avones reduce interleukin-6 but not serum 
lipids in older women: A randomized controlled trial. Effects 
of soy on metabolic biomarkers of cardiovascular disease in 
elderly women with metabolic syndrome. Nutrition Research 
33(12):1026-33. Dec. [31 ref]
• Summary: In women older than age 60, equol producers 
benefi t signifi cantly more by consumption of soy isofl avones; 
they “had signifi cant improvements in total cholesterol/high-
density lipoprotein and low-density lipoprotein/high-density 
lipoprotein ratios.” Address: 1. Dep. of Nutritional Sciences, 
Univ. of Connecticut, Storrs, CT.

4679. Rizzo, Nico S.; Jaceldo-Siegl, K.; Sabate, J.; Fraser, 
G.E. 2013. Nutrient profi les of vegetarian and nonvegetarian 
dietary patterns. J. of the Academy of Nutrition and Dietetics 
113(12):1610-19. Dec. [32 ref]
• Summary: This study found that mean nutrient intakes 
often differed greatly across dietary groups. Contrasts 
were generally greatest between strict vegetarians and 
nonvegetarians.
 “Lacto-ovo vegetarians had signifi cantly lower 
intakes of dairy fat and protein than non vegetarians. Strict 
vegetarians [vegans] had the lowest intakes of saturated, 
trans-fat, and arachidonic acid and the highest intakes of 
fi ber, soy protein and vitamins C, folate, -carotene and 
E. Calcium and iron intakes were also lowest in strict 
vegetarians." Address: 1. PhD, Asst. Professor, Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California.

4680. Chien, H.; Yang, T.; et al. 2013. Effects of storage 
conditions on the stability of isofl avone isomers in lactic 
fermented soymilk powder. Food Bioprocess Technology 
6:1059-66. *

4681. Obadina, A.O.; Akinola, O.J.; Shittu, T.A.; Bakare, 
H.A. 2013. Effect of natural fermentation on the chemical 
and nutritional composition of fermented soymilk nono. 
Nigerian Food Journal 31:91-97. *

4682. Shimi, G.; Hasnah, H. 2013. Does cooking affect the 
phytate content in local soy based dishes? International Food 
Research Journal 20(5):2873-80. *
Address: Country?.
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4683. Soyfoods Association of North America. 2013. Myth 
busters (Website printout–all). www.soyfoods.org/myth 1 p. 
Retrieved 22 Dec. 2014.
• Summary: (1) “Hormone Intake:
 “Myth: Soy added to packaged foods is raising people’s 
hormone levels.
 “Fact: Mean isofl avone intake for the average U.S. 
person is only 2.35 mg/day, about the amount from one 
ounce of soymilk, calculated using the USDA database 
and the National Health and Nutrition Examination Survey 
(NHANES) III 24-h dietary recall. Often the soy ingredients 
added to many foods are soy oil and lecithin, which do not 
contain isofl avones.
 “Whole soybeans provide isofl avones, which are plants’ 
natural phytoestrogens and different from human estrogen. 
Isofl avones often block the action of estrogen and thus have 
a positive role in lowering incidence of breast cancer.
 “Concerns that Americans are exposed to large 
amounts of isofl avones because soy is added to a number 
of commonly consumed foods aren’t borne out by the data. 
The total mean intake of isofl avones in Asian countries 
ranges from 25 to 50 mg/d, with a small proportion (10%) 
consuming as much as 100 mg/day.
 “References: Bai W, Wang C, Ren C. Intakes of total and 
individual fl avonoids by US adults. Int J Food Sci Nutr. 2013 
Sept. 11.
 (2) “Calcium in soymilk:
 “Myth: Soymilk has less calcium than cow milk.
 “Fact: The amount of calcium in soymilk is equivalent 
to the amount of calcium in cow’s milk. In addition to 
naturally occurring calcium in soybeans, soymilk is fortifi ed 
with 300-400 milligrams of calcium (30-40% of daily value) 
per 8 ounces, along with vitamin D, vitamin A and vitamin 
B12. Furthermore, soymilk contains no cholesterol and 
is very low in saturated fat. Research shows that calcium 
absorption from calcium-fortifi ed soymilk mirrors that from 
cow’s milk. In fact, the 2010 Dietary Guidelines Advisory 
Committee concluded that soymilk is the best alternative for 
people who do not consume cow’s milk because of allergies, 
lactose intolerance, or cultural and religious reasons. “This 
chart below outlines how soymilk compares to other milk 
alternatives and to cow’s milk:” The nutritional composition 
of fortifi ed soymilk, fortifi ed soymilk light, whole milk, 2% 
reduced fat milk. rice milk, almond milk, hemp milk, and 
coconut milk are given. Data collected from USDA Nutrient 
Database.
 “References: Zhao Y, Martin BR, Weaver CM. Calcium 
bioavailability of calcium carbonate fortifi ed soymilk is 
equivalent to cow’s milk in young women. J Nutr. 2005 
Oct;135(10):2379-82.
 (3) “Heart Disease:
 “Myth: Soy protein does not make much of a difference 
in lowering cholesterol.

 “Fact: Not true! Soy protein can help meet protein needs 
and the FDA authorized health claim for soy protein states 
that ‘25 grams of soy protein a day, as part of a diet low in 
saturated fat and cholesterol, may reduce the risk of heart 
disease.’ It may help reduce the risk of coronary heart disease 
(CHD) by lowering low-density lipoprotein cholesterol 
(LDLC) and perhaps also by lowering blood pressure. 
Isofl avones may also directly improve arterial health.
 “Recent evidence provides support for the FDA soy 
and heart health claim showing around a 5% reduction in 
LDLC. Evidence suggests that every 1% reduction in LDLC 
leads to a 1% to 3% reduction in CHD risk, so this is great 
news for those looking to improve heart health. Other recent 
research suggests that isofl avone-rich soy protein inhibits 
the progression of subclinical atherosclerosis in young 
postmenopausal women.
 References: Food labeling: health claims; soy protein 
and coronary heart disease. Food and Drug Administration, 
HHS. Final rule. Red Regist 1999; 64:57700-33.
 “Messina M, Messina V, Jenkins DJ. Can breast cancer 
patients use soyafoods to help reduce risk of CHD? Br J Nutr 
2012;108:810-19
 “Hodis HN, Mack WJ, Kono N, et al. Isofl avone soy 
protein supplementation and atherosclerosis progression in 
healthy postmenopausal women: a randomized controlled 
trial. Stroke 2011;42:3168-75.
 (4) “Hypothyroidism:
 “Myth: Soyfoods can lead to hypothyroidism.
 “Fact: Soy does not adversely affect thyroid function 
in healthy people and does not need to be avoided for those 
taking medication for hypothyroidism.
 “More than 20 clinical studies show that isofl avones do 
not adversely affect thyroid function in healthy people. This 
research includes multi-year studies in which participants 
consumed large amounts of soy.
 “References:
 “Messina M, Redmond G. Effects of soy protein and 
soybean isofl avones on thyroid function in healthy adults 
and hypothyroid patients: a review of the relevant literature. 
Thyroid 2006;16:249-58.
 “Bitto A, Polito F, Atteritano M, et al. Genistein 
aglycone does not affect thyroid function: results from a 
three-year, randomized, double-blind, placebo-controlled 
trial. J Clin Endocrinol Metab 2010;95:3067-72.
 (5) “Allergies:
 “Myth: Many people have soy allergies.
 “Fact: Not true! Although some do have allergies to soy 
protein, in comparison, an allergy to milk protein is 80 times 
more common.
 “The College of Allergy, Asthma, and Immunology 
estimates that approximately 0.4% of American children, 
or about 298,410 under the age of 18, are allergic to soy, 
whereas the more frequent allergies report milk (32%), 
peanuts (29%), eggs (18%), and tree nuts (6%). However, by 
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age 10 an estimated 70% of children will outgrow their soy 
allergies.
 References:
 “American College of Allergy, Asthma, and 
Immunology. Soy Allergy. Accessed on August 26, 2013, 
http://www.acaai.org/allergist/allergies/Types/food-allergies/
types/Pages /soy-allergy.aspx.
 “Gupta RS, Springston EE, Smith B, et al. Geographic 
variability of childhood food allergy in the United States. 
Clin Pediatr (Phila) 2012;51:856-61
 “Nowak-Wegrzyn A, Conover-Walker MK, Wood RA. 
Food-allergic reactions in schools and preschools. Arch 
Pediatr Adolesc Med. 2001:155;790-5.
 (6) “Male feminization:
 “Myth: Soyfoods have feminizing effects on men.
 “Fact: Not true! The preponderance of evidence shows 
that soyfoods do not feminize men or impair male fertility.
 “Extensive clinical research shows that even large 
amounts of soy do not lower testosterone levels or raise 
estrogen levels in men. Clinical research also shows that 
soy does not adversely affect sperm or semen parameters. In 
fact, Italian researchers suggested soy isofl avones could be a 
treatment for low sperm count.
 “References:
 “Messina M. Soybean isofl avone exposure does not 
have feminizing effects on men: a critical examination of the 
clinical evidence. Fertil Steril 2010;93:2095-104.
 “Casini ML, Gerli S, Unfer V. An infertile couple 
suffering from oligospermia by partial sperm maturation 
arrest: can phytoestrogens play a therapeutic role? A case 
report study. Gynecol Endocrinol 2006;22:399-401. (7) 
Breast Cancer:
 “Myth: Breast cancer patients should avoid soyfoods.
 “Fact: Not true! Recent human research shows that 
soyfoods are safe and may possibly even be benefi cial for 
some breast cancer survivors and for some at high risk for 
breast cancer.
 “A recent study followed more than 9,500 women in the 
U.S. and China who had been diagnosed with breast cancer 
and found that those who consumed at least 10 milligrams of 
soy isofl avones per day (the amount in a half cup of soymilk) 
had a 25% lower chance of breast cancer recurrence 
than those who consumed less than 4 mg of isofl avones. 
Not unexpectedly, both the American Institute of Cancer 
Research (AICR) and the American Cancer Society (ACS) 
have concluded that soyfoods are safe for breast cancer 
patients.
 “References:
 “Nechuta SJ, Caan BJ, Chen WY, et al. Soy food intake 
after diagnosis of breast cancer and survival: an in-depth 
analysis of combined evidence from cohort studies of US 
and Chinese women. Am J Clin Nutr 2012;96:123-32
 “Rock CL, Doyle C, Demark-Wahnefried W, et al. 
Nutrition and physical activity guidelines for cancer 

survivors. CA: A Cancer J. for Clinicians 2012;62:242-74.” 
Address: 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

4684. Sudargo, Toto; Nisa, F.Z.; Helmiyati, S.; et al. 2013. 
Tempeh with iron fortifi cation to overcome iron defi ciency 
anemia. Pakistan J. of Nutrition 12(9):815-20. [26 ref]
• Summary: This study was done using rats. Fortifi cation of 
tempeh with an iron at a dose of 112 ppm can increase the 
iron levels in tempeh. Address: Dep. of Health and Nutrition, 
Faculty of Medicine, Gadjah Mada Univ., Yogyakarta 55281, 
Indonesia.

4685. Krampner, Jon. 2013. Creamy & crunchy: An 
informal history of peanut butter. New York, NY: Columbia 
University Press. xv + 298 p. Illust. Index. 24 cm.
• Summary: This is the best and most comprehensive 
book on the history of peanut butter seen to date. Excellent 
research and writing, plus careful documentation. A+.
 Unfortunately for us, we obtained this book only a 
short time before our book went to press, so we were able 
to benefi t only a little from its superb contents, timeline and 
endnotes.
 Contents: 1. Peanuts 101. 2. The social rise of 
the peanut. 3. The birth of peanut butter. 4. Peter Pan: 
“improved by hydrogenation.” 5. How Peter Pan lost its 
groove. 6. Skippy: “he made his fi rst jar of peanut butter in 
his garage”. 7. Skippy on top. 8. Jif: “but is it still peanut 
butter?” 9. “Choosy mothers choose...” 10. Peanut butter 
goes international. 11. The music of peanut butter. 12. Deaf 
Smith: what’s old-fashioned is new again [A good history 
of Arrowhead Mills. In 1970 Frank Ford launched a peanut 
butter that was both natural (unstabilized) and organic (made 
from peanuts grown without chemicals)]. 13. The rise and 
fall of the fl orunner. 14. The peanut butter crisis of 1980. 15. 
“You mean it’s not good for me?” [about afl atoxins in and 
serious allergies to peanuts and peanut butter; also its high 
fat content]. 16. The short, happy life of Sorrells Pickard. 17. 
Peanut Corporation of America: “There was no red fl ag.” 18. 
Peanut butter saves the world. 19. Where are the pea butters 
of yesteryear?
 Appendix 1: Author’s recommendations. Appendix 2: 
Peanut butter time line. From the publisher: Peanut butter 
is “found in the pantries of at least 75 percent of American 
kitchens. Americans eat more than a billion pounds a year.”
 Soy is also mentioned on at least 13 pages in this book: 
“There are about 80 million acres each of corn and soybeans 
in the United States, about 15 million acres of cotton, and 
perhaps 1 to 2 million acres of peanuts” (p. 21).
 “Originally, only hydrogenated peanut oil was used in 
peanut butter.” But soy, cottonseed, and canola oils are now 
less expensive, so they are often used instead of peanut oil. 
Moreover, peanut butter customers may not be aware of the 
fact that, as of 2001, 80% of U.S. soybeans and 68% of U.S. 
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cotton were genetically engineered (transgenic) (p. 53).
 “... palm oil is highly saturated, so it increases bad 
cholesterol more than unsaturated oils like peanut, canola, 
soybean, and cottonseed oils. Palm oil is even more saturated 
than lard, by a margin of 51 to 41 percent” (p. 55).
 Soybeans are mentioned in passing as growing outside 
the CPC peanut butter plant in Arkansas (p. 91).
 William T. Young founded Big Top Peanut Butter 
(which Procter & Gamble later renamed Jif). “Since the 
1920s, the hydrogenated oil put into peanut butter to stabilize 
it had been peanut oil. But starting around 1958, when Jif 
fi rst came on the market, the peanut butter industry switched 
to other vegetable oils, such as soy, cottonseed, and canola or 
rapeseed” (p. 104).
 “The plant manager said, ‘You know, they move 
soybeans in rail cars–why can’t we move peanuts that 
way?’” (p. 113).
 Winners in Jif’s most creative peanut butter sandwich 
contents include “Crunchy Chinese Fortune Cookie 
Sandwiches... served with an Asian-style dipping sauce 
of creamy peanut butter, coconut milk, soy sauce, brown 
sugar...” (p. 124).
 Surprisingly, the world’s earliest brand of peanut butter 
was made in Melbourne, Australia on 28 Jan. 1898 by 
Edward Halsey, a Seventh-day Adventist who had worked 
with Dr. John Harvey Kellogg in Battle Creek, Michigan. A 
jar sent to the author in 2008 contained no salt or sugar; it 
is stabilized “with about 1% sunfl ower-seed oil, as opposed 
to the soy, canola, and cottonseed oils used in the United 
States” (p. 128).
 In the Netherlands peanut butter is called peanut cheese 
(pindakaas) and the Dutch eat more of it per capita than 
Americans eat peanut butter. It is used to make satay sauce 
to go with Indonesian food, especially satay. Two key 
ingredients in satay sauce are peanut butter and soy sauce (p. 
129).
 A detailed recipe for satay and its sauce are given on p. 
133.
 In 1980, when drought caused a shortage of peanuts 
and high peanut price. Florence Fabricant suggested that 
consumers mix their precious peanut butter in a blender with 
tofu (p. 171).
 In about 1958 soy, cottonseed and canola or rapeseed 
oils replace peanut oil to become the three most common 
stabilizers in peanut butter (p. 240 timeline).
 “80 million soybean acres possible” appears in endnote 
#19 (p. 248).
 From the publisher: “In Creamy and Crunchy are the 
stories of Jif, Skippy, Peter Pan; the plight of black peanut 
farmers; the resurgence of natural or old-fashioned peanut 
butter; the reasons why Americans like peanut butter better 
than (almost) anyone else; the fi ve ways that today’s product 
is different from the original; the role of peanut butter in 
fi ghting Third World hunger; and the Salmonella outbreaks 

of 2007 and 2009, which threatened peanut butter’s sacred 
place in the American cupboard. To a surprising extent, 
the story of peanut butter is the story of twentieth-century 
America, and Jon Krampner writes its fi rst popular history, 
rich with anecdotes and facts culled from interviews, 
research, travels in the peanut-growing regions of the 
South, personal stories, and recipes.” Address: Los Angeles, 
California.

4686. Ohyama, Takuji; Takahashi, Y.; Joh, T.; Whitaker, 
Andrew C.; Nishiwaki, T.; Morohashi, K.; Watanabe, S.; 
Shimojo, S. 2013. Traditional and modern Japanese soy 
foods: manufacturing, nutrition and cuisine of a variety of 
soy foods for health and joy of taste. Hauppauge, New York: 
Nova Science Publishers, Inc. vii + 167 p. Illust. (mostly 
color). Index. 23 cm. [100+ ref]
• Summary: Contents: Preface. 1. Nutrition of soybean 
seeds. 2. Nimame (boiled soybean) and irimame (baked 
soybean). 3. Kinako ([roasted whole] soybean fl our). 4. 
Tonyu (soymilk). 5. Tofu (soybean curd). 6. Abura-age 
(deep-fried soybean curd). 7. Yuba (soymilk skin). 8. Shoyu 
(soy sauce). 9. Miso (fermented soybean paste). 10. Natto 
(fermented soybeans). 11. Moyashi (bean sprout). 12. 
Edamame (green vegetable soybeans).
 13. Physiological effects of soy protein and processed 
foods: Introduction, cholesterol metabolism, antiobesity 
effect (body fat decreasing effect), antihypertensive effect, 
foods for specifi ed health use (FOSHU).
 “In 1991 the Japanese Ministry of Health, Labor 
and Welfare introduced a system for regulating foods for 
specifi ed health uses (FOSHU), under which the use of 
health claims is certifi ed by FOSHU. To date more than 
800 products have been approved as FOSHU foods. “It is 
widely expected that these food products will help in disease 
prevention” and in treating diseases related to life-style.”
 The Preface begins: “In 2009, the average life span in 
Japan was 83 years (women 86.08, men 79.29). The Japanese 
women hold the world record for the longest-lived. This 
may be partly due to the low fat Asian diet of rice, soybean 
products, fi sh and vegetables. Soybeans originated from East 
Asia, and Japanese people eat a variety of traditional foods 
made from soybeans,...”
 References are at the end of each chapter. Many are 
recent references in English by Japanese researchers. Many 
of the best references are missing. The English in this book 
has a touch of Japlish; it has not been well edited by a native 
English speaker. Address: Faculty of Agriculture, Niigata 
Univ.; Food Research Center, Niigata Agricultural Research 
Inst. All: Niigata, Japan.

4687. World Health Organization. 2013. Dietary Protein 
Quality Evaluation in Human Nutrition; Report of an FAO 
Expert Consultation. FAO Food and Nutrition Paper (Rome, 
Italy). No. 92. 66 p. [105 ref]



SOY NUTRITIONAL RESEARCH (1990-2021)   1266

© Copyright Soyinfo Center 2021

• Summary: This expert consultation took place in Auckland, 
New Zealand from March 31 to April 2, 2011. “The Expert 
Consultation directly followed the 2011 International 
Symposium on Dietary Protein for Human Health (Auckland, 
New Zealand, 27-30 March 2011) where numerous topics 
relevant to the consultation were discussed.”
 “Protein is supplied by food ingredients, whole foods, 
sole-source foods and mixed diets and the match between 
dietary supply and human protein needs is vital to support 
the health and well-being of human populations. Since 
1989 the Protein Digestibility Corrected Amino Acid Score 
(PDCAAS) method for evaluating protein quality has been 
used widely. However, limitations of PDCAAS have been 
recognised and new research fi ndings led to a review of the 
adequacy of PDCAAS and its application vis-à-vis other 
methods of estimating dietary protein quality. This report of 
the FAO Expert Consultation on Protein Quality Evaluation 
in Human Nutrition, held in Auckland, New Zealand, from 
March 31 to April 2, 2011, considers the effectiveness and 
concerns about the PDCAAS method for evaluating protein 
quality and provides justifi cations and recommendations 
concerning the PDCAAS method. A new method of dietary 
quality evaluation called DIAAS is recommended for 
application in practice.”

4688. Xie, Qi; Chen, M.L.; Qin, Y.; Zhang, Q.Y.; Xu, H.X.; 
Zhou, Y.; Mi, M.T.; Zhu, J.D. 2013. Isofl avone consumption 
and risk of breast cancer: a dose-response meta-analysis 
of observational studies. Asia Pacifi c Journal of Clinical 
Nutrition 22(1):118-27. [51 ref]
• Summary: “Twenty-two studies were selected for the 
meta-analysis. Overall, the results showed that isofl avone 
reduced the breast cancer risk (a combined RR/OR of 0.68, 
95% CI: 0.52-0.89) in Asian populations rather than Western 
populations (a combined RR/OR of 0.98, 95% CI: 0.87, 1.11) 
for the high-dose category. Further analysis showed that the 
intake of isofl avone in postmenopausal Asian women 0.46 
(95% CI: 0.28-0.78) was better than premenopausal 0.63 
(95% CI: 0.50-0.80) but similar in postmenopausal Western 
women 1.00 (95% CI: 0.98-1.02) and premenopausal 
0.99 (95% CI: 0.87-1.12). Exposure to high isofl avone 
may be associated with a reduced breast cancer risk in 
Asian populations, especially in postmenopausal women. 
However, no signifi cant difference in the studies of Western 
populations may be due to the low intake of isofl avone 
levels.” Address: Research Center for Nutrition and Food 
Safety, Chongqing Key Lab. of Nutrition and Food Safety, 
College of Military Preventive Medicine, Third Military 
Medical Univ., Chongqing, China.

4689. Yum, Taewoo; Lee, S.; Kim, Y. 2013. Association 
between precocious puberty and some endocrine disruptors 
in human plasma. J. of Environmental Science and Health, 
Part A: Toxic/Hazardous Substances and Environmental 

Engineering 48(8):912-17. [21 ref]
• Summary: “Endocrine disruptors [EDCs] that mimic 
natural hormones and inhibit the action of hormones have 
recently attracted attention as one of the main cause of 
precocious puberty”–premature growth and the display of 
secondary sex characteristics.
 “EDCs examined in this study were bisphenol-A (BPA), 
di(2-ethylhexyl) phthalate (DEHP), dibutyl phthalate (DBP), 
mono(2-ethylhexyl) phthalate (MEHP), monobutyl phthalate 
(MBP), n-nonyl phenol (n-NP), and t-octylphenol (t-OP), 
and whereas the isofl avones were equol, genistein, and 
daidzein.” The latter three substances are found in soybeans.
 The “levels of the daidzein, equol and genistein were 
1.37, 1.3 and 2.67 times higher than those of the control 
group, and genistein showed a statistically meaningful 
result (P = 0.0008).” Therefore these three, and especially 
genistein, may have an effect on early onset of puberty. 
Address: 1. Korea Inst. of Science and Technology, 
Seongbuk-gu, Seoul, Republic of Korea [South Korea].

4690. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of Seventh-day Adventist work with soyfoods, 
vegetarianism, meat alternatives, wheat gluten, dietary 
fi ber and peanut butter (1863-2013): Extensively annotated 
bibliography and sourcebook (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 1344 p. Printed 6 Jan. 
2014. 28 cm. [3638 ref]
• Summary: (Continued):
 1991 Jan. 1–Granose Foods Ltd. (Newport Pagnell, 
England) is sold to the Haldane Foods Group and British 
Arkady Ltd. (Adventist Review, 1991; Fehlberg 1991).
 1991 Oct. 1–Kellogg Co. (famous maker of breakfast 
cereals, Battle Creek, Michigan) buys Worthington Foods 
(Worthington, Ohio) for $342 million. With this sale, no 
more SDA companies making soyfoods or meat alternatives 
are left in the United States.
 1991–A major breakup and restructuring takes place at 
DE-VAU-GE in Germany. They no longer sell under their 
GranoVita brand (Drosihn 2010).
 2014 Jan.–The DE-VAU-GE website states that since 
June 1976 the company headquarters has been in Lüneburg. 
There they focus on the production of “crispy breakfast 
cereals, different kinds of muesli, and fruit bars. In 1998 
another plant opened in Tangermünde near Stendal housing 
the very latest production facilities for breakfast cereals 
and muesli-bars.” Today DE-VAU-GE has more than 500 
employees at the two locations. The products are made 
for the “private label sector.” Neither soyfoods nor meat 
alternatives are mentioned.
 Vegetarianism: The organized vegetarian movement 
in America traces its origins to two Christian groups in the 
mid-1800s. The Bible-Christian Church in Philadelphia, 
Pennsylvania, under the leadership of Rev. William Metcalfe, 
started the American Vegetarian Society–America’s fi rst 
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such society–in May 1850. The following November, The 
American Vegetarian and Health Journal began publication, 
with Metcalfe as editor. Famous early vegetarians such as 
Sylvester Graham and Dr. William A. Alcott were deeply 
infl uenced by Metcalfe and this society. But this society’s 
infl uence was short-lived, especially after Metcalfe’s death.
 The second group, the Seventh-day Adventist church, 
became actively involved in vegetarianism in 1863, 
following a vision received by Ellen G. White in Otsego, 
Michigan. Over the years the Adventist infl uence on 
vegetarianism grew steadily, initially through the infl uence of 
Dr. John Harvey Kellogg and the Battle Creek Sanitarium in 
Michigan, the writings and teachings of Ellen G. White and 
other Adventists on the benefi ts of a meatless diet, vegetarian 
cookbooks and other publications, and commercial 
vegetarian products–especially meatlike products based on 
nuts, soya, and/or gluten.
 But the greatest impact began in the 1960s when 
Adventist health professionals began the fi rst real scientifi c 
research on the health benefi ts of a vegetarian diet. The 
centerpiece of this research was the fi rst two Adventist health 
studies, initiated at Loma Linda University. These were 
the fi rst large-scale, long-term epidemiological studies on 
vegetarians, and they showed convincingly and dramatically 
that Adventists (roughly half of whom were vegetarians) 
have much lower rates of heart disease, cancer, diabetes, 
stroke, and several other major degenerative diseases. Based 
on these studies, researchers have published some 200 
articles in scientifi c journals. We believe that this vast body 
of original research constitutes the single most important 
development in the fi eld of vegetarianism since World War 
II.
 Moreover, in 1987 the Loma Linda University Medical 
Center and affi liated groups organized the First International 
Congress on Vegetarian Nutrition. Subsequent meetings took 
place every fi ve years, with the sixth taking place in 2013.
 This pioneering scientifi c health research and these 
congresses have played a leading role in changing 
the attitudes of health care professionals (physicians, 
nutritionists, dietitians etc.) toward a vegetarian diet.
 In the 1960s, vegetarian diets were generally considered 
risky. But by the 1990s they were (if balanced) widely 
considered healthier than the standard American diet.
 Meat Alternatives: Formerly called “meat substitutes.” 
By defi nition, these are meatless, meatlike products. The 
category of commercial meat alternatives was invented by 
Dr. John Harvey Kellogg, the world-famous head of the 
Battle Creek Sanitarium. His fi rst two meat alternatives were 
Nuttose (1896) and Protose (1899)–both based on ground 
peanuts.
 In the USA, this category was both pioneered (starting 
in the early 1940s) and developed by Worthington Foods and 
Loma Linda Foods.
 Most of the meat alternatives made by Seventh-day 

Adventist companies have been vegan–they contain no 
animal products (such as eggs or dairy products).
 Wheat Gluten: Seventh-day Adventists–and especially 
Dr. John Harvey Kellogg–were among the pioneers in 
introducing wheat gluten and foods based on wheat gluten to 
America. As early as 1882 the Food Department of the Battle 
Creek Sanitarium, supervised by Dr. Kellogg, was selling 
Gluten Wafers, Gluten Food, and Diabetic Food. All were 
probably used in diabetic diets. In 1907 Dr. Kellogg was 
issued U.S. Patent 869,371 for a meat substitute whose two 
main ingredients were gluten and casein (milk protein). And 
by 1912 the Kellogg Food Co. in Battle Creek, Michigan, 
was selling at least 7 food products based on wheat gluten, 
including 3 types of biscuits and a breakfast toast. Protose, 
launched in 1899, was Dr. Kellogg’s second earliest 
commercial meatlike product–after Nuttose. Originally made 
from nuts, at some early unknown date Protose came to 
include gluten.
 Following Dr. Kellogg’s lead, other Adventist companies 
soon began to launch commercial meatlike products based on 
gluten. In 1929 La Sierra Soy Gluten was introduced by La 
Sierra Industries in Arlington, California. In 1932 Vigorost 
was launched by Madison Foods in Madison, Tennessee.
 But the company that has been most successful in 
introducing gluten-based meatlike products to America is 
Worthington Foods in Worthington, Ohio. Their fi rst such 
product was Proast, launched in 1939, followed by Choplets 
(Oct. 1941). In 1968-70 with Prosage (a meatless sausage) 
Worthington invented a unique and proprietary process for 
combining gluten and textured soy proteins to give improved 
texture, fl avor, and nutritional value–leading to a host of new 
meatlike products by the early 1980s.
 By 1992 Seventh-day Adventist food companies had 
introduced at least 166 commercial food products containing 
gluten as a major ingredient; of these at least 55 were made 
by Worthington Foods. Moreover, of Worthington’s 180 
products, approximately 90% contained at least some wheat 
gluten.
 Dietary Fiber: Here, too, Dr. John Harvey Kellogg was 
the pioneer. He was so credited in at least four publications 
by Denis P. Burkitt and Hugh Trowell–who established the 
“fi ber hypothesis” of disease causation. For example, in 
1978 in “The Development of the Concept of Dietary Fiber 
in Human Nutrition” published in the American Journal of 
Clinical Nutrition (October, Supplement, p. S3-S11) Trowell 
wrote: “When Dr. John Harvey Kellogg, an American cereal 
manufacturer, advocated the use of bran in 1923 in The New 
Dietetics, he stimulated much research.”
 Note: As early as 1909, Dr. Kellogg’s company, Battle 
Creek Foods in Battle Creek, Michigan, was selling and 
advertising “Sterilized bran (a gentle laxative).”
 Peanut Butter: The forerunner of peanut butter (called 
“Peanut paste”) was invented and patented in the USA in 
Oct. 1884 by Marcellus Gilmore Edson of Montreal, Quebec, 
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Canada. The patent (U.S. Patent No. 306,727) was titled 
“Manufacture of peanut-candy.” The term “peanut butter” 
does not appear in the patent. We call this peanut paste a 
“forerunner because it was not sold as peanut butter (or 
as a nut butter or as peanut paste), but rather was used an 
ingredient–in peanut-candy. We have been unable to fi nd any 
evidence that the peanut-candy described in this patent was 
ever manufactured or sold commercially, or that Edson was a 
Seventh-day Adventist.
 1895 Oct. 10–Dr. John Harvey Kellogg, in a letter to 
Ellen G. White in Australia, writes: “We make very little use 
of cream or milk in our family, and use no butter whatever 
for seasoning, but use nuts instead. I have recently succeeded 
in making some very excellent preparations from nuts 
which take the place of butter entirely and are sweeter, more 
palatable, and more digestible. I fi nd this plan is working 
very successfully both with the patients and with the helpers 
at the Dormitory.” He is probably referring to peanut butter 
as we shall soon see.
 1895 Nov. 4–Three months later, Dr. Kellogg applies 
for a U.S. patent (No. 567,901) for a “nut-butter” made from 
peanuts or almonds.
 1896 Nov.–Dr. Kellogg’s peanut butter is now sold 
commercially–but is not yet named “peanut butter.” Sanitas 
Nut Food Co., in an ad titled “New Nut Products” in the 
Chicago Vegetarian (p. 8) advertises the following: 3. Nut 
Butter. “A substitute for ordinary butter, presenting fat 
in the form of a perfect emulsion; combined with water, 
forms a delicious cream. Used for shortening of all kinds. A 
pure product of nuts; can be eaten by those who cannot eat 
ordinary butter.” Note: This may well be peanut butter.
 4. Nut Cream. “A delicate, delicious nut preparation, 
which, properly diluted, furnishes a delicately-fl avored 
cream or milk. It resembles milk in appearance.” Note: It is 
probably made from peanuts and/or almonds.
 1897 July 2–The term “peanut butter” fi rst appears in 
an English-language document. In an article titled “For a 
Trust in Peanuts,” the Chicago Daily Tribune writes (p. 10): 
“Economic uses for peanuts: The active brains of American 
inventors have found new economic uses for the peanut. A 
peanut butter, fi rst designed for invalids, but now sold with 
other food products, is made simply by crushing the nuts into 
a paste and adding water.”
 1897–Large-scale production of peanut butter begins 
in the United States in Kokomo, Indiana–but unrelated to 
Seventh-day Adventists. It is made by Lane Bros. Health 
Food Co. at 11 McCann St. See: Kokomo Daily Tribune. 
1897. “The Latest in Butter: Kokomo has a New Industry 
Making Butter from Peanuts.” Nov. 16. p. 4, col. 3.
 1898–In Australia, Edward Halsey, a baker at Sanitarium 
Health Food Co. (Seventh-day Adventist) introduces 
Sanitarium Peanut Butter–Australia’s fi rst. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4691. Wang, X.; Ouyang, Y.Y.; Liu, J.; Zhao, G. 2014. 
Flavonoid intake and risk of CVD: a systematic review and 
meta-analysis of prospective cohort studies. British J. of 
Nutrition 111(1):1-11. Jan. 14. Epub 2013 Aug. 16. [66 ref]
• Summary: “The inclusion criteria were met by fourteen 
prospective cohort studies.”
 “The present systematic review suggests that the dietary 
intakes of six classes of fl avonoids, namely fl avonols, 
anthocyanidins, proanthocyanidins, fl avones, fl avanones 
and fl avan-3-ols, signifi cantly decrease the risk of CVD” 
[cardiovascular disease]. Address: 1. Dep. of Maternal and 
Child Health Care, School of Public Health, Shandong Univ., 
Jinan, China.

4692. Simao, Andréa Name Colado; Lozovoy, M.A.; Dichi, 
I. 2014. Effect of soy product kinako and fi sh oil on serum 
lipids and glucose metabolism in women with metabolic 
syndrome. Nutrition 30(1):112-15. Jan. [19 ref]
• Summary: Kinako is toasted ground soybeans / roasted 
whole soy fl our.
 “Objectives: At the doses typically used to treat 
hypertriacylglycerolemia, fi sh oil may increase low-
density lipoprotein (LDL) cholesterol and blood glucose 
levels. The aim of the present study was to verify whether 
soy could attenuate the effects of fi sh oil on blood lipids 
and carbohydrate metabolism in patients with metabolic 
syndrome.”
 “Conclusions: The present study showed that kinako 
moderates the adverse effects of high doses of fi sh oil on 
LDL cholesterol, total cholesterol, and glucose metabolism 
levels.” Address: 1. PhD, Dep. of Pathology, Clinical 
Analysis and Toxicology, Univ. of Londrina, Londrina, 
Paraná, Brazil.

4693. Hackler, Vincent. 2014. Nattokinase and the company 
that put it in the map (Interview). SoyaScan Notes. Feb. 7. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Nattokinase, an enzyme isolated from natto, has 
been shown in scientifi c studies to reduce one’s risk of heart 
disease when consumed regularly as a supplement. Vincent 
works closely with Japan Bioscience Laboratory (Nihon 
Seibutsu Kenkyujo) to study and disseminate the benefi ts of 
nattokinase. This company put nattokinase on the map. They 
have funded 14 human trials and 13 non-human trials that 
show the effi cacy of the product. They have also funded one 
human study that shows the safety of nattokinase.
 How does the enzyme work in the human body? 
Nattokinase decreases the ability of blood to clot. This “thins 
the blood” and might protect against conditions caused by 
blood clots such as stroke, heart attack, and others. Natto has 
been used (mainly in Japan) as a folk remedy for diseases of 
the heart and circulatory system (cardiovascular disease) for 
hundreds of years. Nattokinase, the chemical in natto that 
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is probably responsible for its effects, was discovered by 
a University of Chicago [Illinois] researcher, Dr. Hiroyuki 
Sumi. Nattokinase has also been found to lower C-reactive 
protein (CRP), a protein found in the blood, the levels of 
which rise in response to infl ammation. CRP is synthesized 
by the liver. Measuring CRP level is a screen for infectious 
and infl ammatory diseases. Rapid, marked increases in 
CRP occur with infl ammation, infection, trauma and tissue 
necrosis, malignancies, and autoimmune disorders. Because 
there are many disparate conditions that can increase 
CRP production, an elevated CRP level does not diagnose 
a specifi c disease. CRP is used mainly as a marker of 
infl ammation.
 Nattokinase is used for cardiovascular diseases 
including heart disease, high blood pressure, stroke, chest 
pain (angina), deep vein thrombosis (DVT), “hardening of 
the arteries” (atherosclerosis), hemorrhoids, varicose veins, 
poor circulation, and peripheral artery disease (PAD).
 It is also used for pain, fi bromyalgia, chronic fatigue 
syndrome, endometriosis, uterine fi broids, muscle spasms, 
infertility, cancer, and a vitamin-defi ciency disease called 
beriberi.

4694. Chen, Meinan; Rao, Y.; Zheng, Y.; Wei, S.; Li, Y.; Guo, 
T.; Yin, P. 2014. Association between soy isofl avone intake 
and breast cancer risk for pre- and post-menopausal women: 
A meta-analysis of epidemiological studies (Open Access). 
PLOS One 9(2):e89288. Feb. 20. [27 ref]
• Summary: “Conclusions: We meta-analyzed more and 
newer research results, and separated women according 
to menopausal status to explore soy isofl avone-breast 
cancer association. We founded that soy isofl avone intake 
could lower the risk of breast cancer for both pre- and 
post-menopausal women in Asian countries. However, for 
women in Western countries, pre- or post-menopausal, there 
is no evidence to suggest an association between intake 
of soy isofl avone and breast cancer.” Address: 1. Dep. of 
Epidemiology and Biostatistics, School of Public Health, 
Tongji Medical College, Huazhong Univ. of Science and 
Technology, Wuhan, China.

4695. Bai, Wei; Wang, C.; Ren, C. 2014. Intakes of total and 
individual fl avonoids by U.S. adults. International J. of Food 
Sciences and Nutrition 65(1):9-20. Feb. Epub 2013 Sept. 11. 
[43 ref]
• Summary: Estimated mean total fl avonoid intake by US 
adults was 344.83 ± 9.13 mg/day. The fl avan-3-ols (191.99 
± 6.84 mg/day) were the most abundant fl avonoid class. The 
three most dominant individual fl avonoids were catechin, 
epicatechin and polymers. Tea, wine, beer, citrus fruits and 
apples were the most important sources of total fl avonoid 
intakes in the US adults.
 Intakes of isofl avones are higher in East Asian countries 
than in western countries because of the higher intake of 

soyfoods in East Asia. Address: 1. Dep. of Health and 
Nutritional Sciences, Education and Human Sciences, South 
Dakota State Univ., Brookings, SD.

4696. Jenkins, Gail; Wainwright, Linda J.; Holland, Rachel; 
Barrett, K.E.; Casey, J. 2014. Wrinkle reduction in post-
menopausal women consuming a novel oral supplement: 
a double-blind placebo-controlled randomized study. 
International J. of Cosmetic Science 36(1):23-31. Feb. [65 
ref]
• Summary: “The maintenance of youthful skin appearance 
is strongly desired by a large proportion of the world’s 
population.”
 A supplemented drink was developed containing soy 
isofl avones, lycopene, vitamin C and vitamin E and given to 
post-menopausal women with a capsule containing fi sh oil. 
This drink signifi cantly improved the appearance of facial 
wrinkles.
 150 women were randomly placed into three treatment 
groups. Each woman was asked to consume one dose of 
the drink per day for 14 weeks. Address: Unilever R&D, 
Colworth Discover, Colworth Science Park, Sharnbrook, 
Bedfordshire MK44, 1LQ. United Kingdom.

4697. Messina, Mark. 2014. Understanding the hormonal 
effects of soy. Soy Connection 22(1):1. Winter.
• Summary: A brilliant article. Contents: Introduction. 
Understanding isofl avones. Foods are complex chemical 
mixtures. Results of human investigations. Postmenopausal 
women. Premenopausal women. Men. Children. Summary. 
About the author. Address: PhD.

4698. Chowdhury, Rajiv; et al. 2014. Association of dietary, 
circulating, and supplement fatty acids With coronary risk: 
A systematic review and meta-analysis. Annals of Internal 
Medicine 160(6):398-406. March 13. *
• Summary: This study analyzed the data from 27 clinical 
trials and 49 population studies and found no difference in 
heart disease rates among those who had the least amount of 
saturated fat compared to those who consumed the most.
 Moreover, people given fi sh oil supplements in clinical 
trials were no less likely to have a heart attack or die of 
heart disease than those who took placebos. Ditto for those 
who switched to olive oil–a monounsaturated fat shown 
to improve cholesterol levels–as well as for those who 
embraced polyunsaturated fats, like vegetable oil. Address: 
1. Univ. of Cambridge and Medical Research Council, 
Cambridge, United Kingdom.

4699. Yu, Danxia; Zhang, X.; Xiang, Y.B.; Yang, G.; 
Li, H.; Fazio, S.; Linton, M.; Cai, Q.; Zheng, W.; Gao, 
Y.T.; et al. 2014. Association of soy food intake with 
risk and biomarkers of coronary heart disease in Chinese 
men (Letter to the editor). International J. of Cardiology 
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172(2):e285-e287. March 15. [10 ref]
• Summary: “In conclusion, habitual high soy food intake 
may be associated with increased risk of incident CHD 
[coronary heart disease] in middle-aged and older Chinese 
men; elevated plasma IL-8 and PAI-1 might be potential 
contributing factors.” Address: 1-2. Div. of Epidemiology, 
Dep. of Medicine, Vanderbilt Univ. School of Medicine, 
Nashville, Tennessee.

4700. Messina, Virginia. 2014. Keeping vegan diets healthy 
and fabulous. The Vegan Dietitian (blog). March 20. [10 ref]
• Summary: “I’ve eaten a lot of truly exceptional vegan 
meals in my life. But I have absolutely no trouble recalling 
the single best meal I ever had (truly the single best one!). 
Prepared in an ancient restaurant in a little town on the island 
of Sicily, it was a big bowl of chickpeas that had simmered 
on an open hearth in a sauce of tomatoes, garlic, herbs and 
olive oil. The beans were served along with an impossibly 
delicious home baked bread, the world’s freshest salad, and a 
tumbler of Chianti.”
 “It’s not like I didn’t already know that vegan food was 
delicious, but Italy opened my eyes to the true glories of 
plant foods–and to how the most basic peasant food in the 
world manages to be the healthiest and the most appealing at 
the same time. It’s the kind of food that can truly convince 
people that healthful eating is not dreary; it’s incredibly 
fabulous.” “Some products–the ones that are processed 
beyond anything that resembles ‘food’–are defi nitely bad for 
us. But those are way different from gently processed foods 
that have long been a part of cultural diets. Foods like tofu, 
pasta, and olive oil. There is no reason to think that including 
these foods in your diet is going to raise your risk for chronic 
disease.
 “Nor is there anything to be gained from the idea that 
gluten-free, oil-free or soy-free is somehow better than 
plain old vegan. Instead there is a lot to be lost when a 
vegan eating pattern gets turned into a rigid menu with all 
kinds of rules that have nothing to do with health or with a 
compassionate diet.
 “Our job as animal advocates is to help people fi nd 
that sweet spot where their diet is healthful and at the same 
time, practical and enjoyable (two of the driving forces 
behind food choices.) Promoting very low-fat eating or no-
oil or raw-foods-only or grain-free misses this by a mile. It 
doesn’t make diets any healthier but it does make them more 
forbidding. No sweet spot there.
 “Here is the thing about veganism: It really is a way to 
have it all. A big heart for animals, a small carbon footprint, 
a healthy body, and incredibly fabulous food. We should 
advocate for the kind of vegan diets that celebrate and 
endorse all of those benefi ts.” Address: R.D., Port Townsend, 
Washington.

4701. Atteritano, M.; Mazzaferro, S.; Bitto, A.; Cannata, 

M.L.; D’Anna, R.; Squadrito, F.; Macri, I.; Frisina, A.; 
Frisina, N.; Bagnato, G. 2014. Genistein effects on quality of 
life and depression symptoms in osteopenic postmenopausal 
women: A 2-year randomized, double-blind, controlled study. 
Osteoporosis International 25(3):1123-29. March. [35 ref]
• Summary: This is a double-blind randomized placebo-
controlled trial using the isofl avone genistein, 54 mg, or 
placebo for 2 years. 262 postmenopausal women aged 49 to 
67 years took part.
 “In conclusion, the fi ndings of this randomized trial 
showed that genistein improves quality of life (health 
status, life satisfaction, and depression) in osteopenic 
postmenopausal women.” Address: 1-2. Dep. of Internal 
Medicine, Univ. of Messina, Pad. C, 3rd fl oor, A.O.U. 
Policlinico “G. Martino” Via C. Valeria, 98125, Messina, 
Italy.

4702. Ayu, Eveline; Suwanto, A.; Barus, T. 2014. Klebsiella 
pneumoniae from Indonesian tempeh were genetically 
different from that of pathogenic isolates (Open Access). 
Microbiology Indonesia 8(1):9-15. March. [28 ref. Eng; ind]
• Summary: Tempeh is important traditional Indonesian 
fermented food made from soybeans employing Rhizopus 
oligosporus or R. microsporus. During the process of tempeh 
production, some bacteria from the environment and tempeh 
starter become an integral part of tempeh, and even have 
important roles in determining the fi nal quality of tempeh 
itself. Several studies reported the presence of Klebsiella 
pneumoniae in tempeh as one of vitamin B12 producing 
bacteria in tempeh. However, K. pneumoniae also known as 
opportunistic pathogens causing pneumonia and liver abscess 
in human. In this study, Enterobacterial Repetitive Intergenic 
Consensus Polymerase Chain Reaction (ERIC-PCR) was 
employed to determine genetic diversity of K. pneumoniae 
isolated from tempeh and compared them with medical 
isolates. The result indicated that isolates from tempeh were 
genetically distinct from those of medical isolates.”
 “This result indicated that K. pneumoniae presence in 
tempeh was not the same as pathogenic K. pneumoniae. 
Address: 1. Dep. of Biology, Faculty of Biotechnology, 
Universitas Katolik Atma Jaya, Jalan Jenderal Sudirman 51, 
Jakarta 12930, Indonesia.

4703. Go Vegan! 2014. Organic soymilk products 
(Brochure). Gotri, Vadodara, India. 8 p. 22 cm.
• Summary: This 8-page color encourages people to change 
to a vegan diet and to purchase the company’s organic 
soymilk products. On the cover is a large elephant with a 
white text balloon by one tusk which says “I am Vegan. Are 
You?” In the upper right corner: “Go vegan! Eat healthy, 
Make Peace.” Across the bottom are two addresses and 
contact info. (1) Shop #5, Shreenathji Market, Iskon Temple 
Road, Gotri, Vadodara, Gujarat, India. (2) info@govegan.in. 
(3) www.govegan.in. (4) Factory: E/6, Sardar Estate, Behind 
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Patel Weighbridge, Ajwa, Vadodara, Gujarat (also known as 
Baroda), India.
 Page 2: Introduction. About Go Vegan! (“Our absolute 
values are Non-violence, Sustainability and Good Health 
for all forms of life on Earth. Go Vegan! was formed in 
May 2013 by Mr. Sunny Gurnani” (whose portrait photo 
is shown)). “Our story: After the sudden demise of his 
vegetarian father in heart attack, Mr. Sunny Gurnani started 
researching the causes of Heart Disease and found strong 
evidence that Cholesterol, Saturated Fats and Animal Protein 
found in Milk, Meat, Eggs and other animal products are 
primary cause of Heart Disease. Mr. Gurnani went vegan...”
 Page 3: News (in Hindi). What is vegan? Famous 
vegans.
 Page 4: Why go vegan? Natural. Healthy. Cruelty free. 
Sustainable.
 Page 5: Organic Soya Paneer (Tofu). 200 gm box, 500 
gm box, 1000 gm vacuum.
 Page 6: Drinks: Soymilk. Soy buttermilk. 200 ml 
polypack or 500 ml polypack. Flavors: Natural, Mango, 
Chocolate, or Kesar Pista.
 Page 7: Desserts. Soy frozen dessert. Soy Shrikhand. 
Flavors: Mango, Kesar Ilachi [Elaichi], Chocolate. 8: Back 
cover. Call us: 91-951-007-4567.
 Note: Shrikhand is an Indian sweet dish made 
of strained yogurt. It is one of the main desserts in 
Maharashtrian cuisine and Gujarati cuisine. It typically 
contains crushed almonds, saffron and cardamom. Address: 
Shop #5, Shreenathji Market, Iskon Temple Road, Gotri, 
Vadodara, India. Phone: 886-673-6778.

4704. Kristal, Alan R.; Darke, A.K.; Morris, J.S.; Tangen, 
C.M.; Goodman, P.J.; Thompson, I.M.; Meyskens, F.L., Jr.; 
Goodman, G.E.; Minasian, L.M.; Parnes, H.L.; et al. 2014. 
Baseline selenium status and effects of selenium and vitamin 
E supplementation on prostate cancer risk. J. of the National 
Cancer Institute 106(3):djt456. March. [33 ref]
• Summary: “Conclusions: Selenium supplementation did 
not benefi t men with low selenium status but increased the 
risk of high-grade PCa [prostate cancer] among men with 
high selenium status. Vitamin E increased the risk of PCa 
among men with low selenium status. Men should avoid 
selenium or vitamin E supplementation at doses that exceed 
recommended dietary intakes.” Address: 1. DrPH, Cancer 
Prevention Program, Fred Hutchinson Cancer Research 
Center, Seattle, Washington.

4705. Nagata, Chisato; Mizoue, T.; Tanaka, K.; et al. 2014. 
Soy intake and breast cancer risk: an evaluation based on 
a systematic review of epidemiologic evidence among the 
Japanese population (Open Access). Japanese J. of Clinical 
Oncology 44(3):282-95. March. [41 ref]
• Summary: “Abstract–Objective: We reviewed 
epidemiological studies of soy intake and breast cancer 

among Japanese women. This report is one among a series 
of articles by our research group, which is evaluating the 
existing evidence concerning the association between health-
related lifestyles and cancer.
 “Methods: Original data were obtained from MEDLINE 
searches using PubMed or from searches of the Ichushi 
database, complemented with manual searches. Evaluation 
of associations was based on the strength of evidence and 
the magnitude of association, together with biological 
plausibility.
 Results: Five cohort studies and six case-control studies 
were identifi ed. Among the cohort studies, two studies 
observed that total soy intake (in terms of total amounts of 
soy foods or soy isofl avones) was associated with a moderate 
(0.5 ó relative risk ó 0.67 with statistical signifi cance) or 
strong (relative risk ó 0.5 with statistical signifi cance) risk 
reduction of breast cancer in postmenopausal women. 
Among the case-control studies, two studies reported a weak 
(0.67 ó odds ratio ó 1.5 with statistical signifi cance or 0.5 
ó odds ratio ó 0.67 without statistical signifi cance) inverse 
association between total soy intake and the risk of breast 
cancer. In the former, this association was observed in all 
women combined-premenopausal and postmenopausal 
women-but in the latter, the association was confi ned to 
postmenopausal women. The associations of intakes of 
individual soy foods with the risk of breast cancer were 
generally null. There is some evidence that supports the 
biological plausibility of a protective effect of isofl avones on 
breast cancer risk.
 “Conclusions: We conclude that soy intake possibly 
decreases the risk of breast cancer among Japanese women.” 
Address: 1. Dep. of Epidemiology and Preventive Medicine, 
Gifu Univ. Graduate School of Medicine, 1-1 Yanagido, Gifu 
501-1194, Japan.

4706. Soni, Mira; Rahardjo, T.B.; Soekardi, R.; Sulistyowati, 
Y.; Lestariningsih; Yesufu-Udechuku, A.; Irsan, A.; 
Hogervorst, E. 2014. Phytoestrogens and cognitive function: 
a review. Maturitas 77(3):209-20. March. [77 ref]
• Summary: Phytoestrogens (found in soy) appear to 
have neuroprotective effects. They have been shown to 
reduce Alzheimer’s disease and to alleviate the risk of its 
progression. Soy products also have antioxidant properties, 
and the ability to affect cognition via interaction with 
estrogen receptors.
 “Well controlled, large scale studies are needed to assess 
the effects of phytoestrogens on the aging brain and provide 
further understanding of this association.”
 Contents: 1. Introduction: 1.1 Biological plausibility, 1.2 
Translational research.
 2. Evidence for positive effects of phytoestrogens on 
cognition in older adults: 2.1 Observational studies, 2.2 
Randomised Controlled Trials (RCT’s).
 3. Evidence for negative/null effects of phytoestrogens 
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on cognition in older adults: 3.1 Observational studies, 3.2 
RCT’s. Address: 1. School of Sport, Exercise and Health 
Sciences, Loughborough Univ., United Kingdom.

4707. Product Name:  Equelle [S-equol supplement].
Manufacturer’s Name:  Otsuka Pharmaceutical Co., Ltd.
Manufacturer’s Address:  Tokyo, Japan.
Date of Introduction:  2014 April.
Ingredients:  Soy sprouts fermented in lactic acid bacteria.
Wt/Vol., Packaging, Price:  112 tablets (28 day supply).
How Stored:  No
New Product–Documentation:  See above. For more 
information: www.otsuka.co.jp/en/product/equelle/ 
Equelle: Support for Women over 40 During and After the 
Menopausal Transition. Equelle contains equol, a supplement 
made from soybeans fermented in lactic-acid bacteria. For 
women, the 40s onward tend to be a time of change, and 
Equelle helps women healthy and beautiful during this 
transition. One part states: “Equelle–an evolved from of soy 
isofl avones: Soy isofl avones are generally known to bring 
many health benefi ts to women. Recent research has found 
that one of the keys to these benefi ts are the female hormone-
like effects of equol, a product of the metabolism by 
intestinal bacterial of daidzein, one of the components found 
in soy isofl avones. Through its research into equol, Otsuka 
Pharmaceutical became the fi rst in the world to identify lactic 
acid bacteria that could be used in food products, out of those 
intestinal bacteria that work to produce equol. The Company 
then went on to rigorously verify safety and effi cacy and to 
develop Equelle as an equol-containing supplement backed 
by the kind of scientifi c evidence that only a pharmaceutical 
company can produce. Equelle is a new soy-based product 
that helps women maintain and enhance their health, helping 
them lead a sparkling life during and after the menopausal 
transition.
 “No fl avorings or preservatives.
 “Equelle (per container) 112 tablets (28 day supply). 
Recommended dose: 4 tablets per day [which is 10 mg/day 

of S-equol].
 Letter (e-mail) from Masaaki Kitawaki 
of Otsuka Pharmaceutical (Woman health care 
project) in Japan. Equelle was launched / fi rst sold 
on 3 April 2014. The company started developing the 
product in 1996. Equelle is sold in Japan as a healthy 
functional food (no claims), not as a drug. It is sold 
in only one size container of 112 tablets, which costs 
about US$35.00. Otsuka has no plans to sell Equelle 
outside of Japan.
 From Otsuka Pharmaceutical Co.’s 
website “Launch of Equelle”:
 “Equol-containing food derived from 
soybeans A new option for women’s health who are 
40 and over during and after menopause.
 “Otsuka has been conducting soy 
research for many years. A joint US-Japan equol 

research collaboration with the Pharmaceutical Business 
Division of Otsuka Pharmaceutical, proves that we are the 
fi eld leader in the research of safety and effi cacy of equol. 
This study contributes to women’s health who are 40 and 
over during and after menopause. The company has also 
isolated the lactic acid bacterium that produces equol and 
developed technology to produce equol by fermenting soy 
germ. On April 2, after 18 years of research, Otsuka will 
launch EQUELLE, a food product containing equol for easy 
daily consumption.
 “Due to a rapid decrease in hormone levels after age 
forty, women undergo a range of physical and emotional 
changes. Caring for their health during this stage of life will 
enhance the quality of life and life expectancy. However, 
women sometimes suffer alone, unable to obtain information 
on what they need to do, and when. Staff with expert 
knowledge will be located throughout Japan to explain 
women 40 and over about the importance of healthcare.
 “Equol, produced from a soy isofl avone, especially 
daidzein, in the intestine is known to act like an estrogen. 
But only around 50% of Japanese women and 30% of 
European and American women have the capacity to produce 
it. It is important to all women to continuously take equol to 
maintain and improve health.
 “In an aging society with an increasing average lifespan, 
2012 data from the Ministry of Health, Labour and Welfare 
indicate that the gap between healthy life expectancy and 
average life expectancy is 9.2 years for men and 12.8 years 
for women. This means that women are spending around 
one-seventh of their actual life either bedridden or in care. 
Because the extension of healthy life expectancy and better 
quality of life for women is becoming more important, the 
government has made women’s health one of the pillars of 
the government’s ‘New Health Frontier Strategy’.
 “Rapid falls in hormone levels among women from their 
forties onwards causes a range of physical and emotional 
changes, and accurate knowledge and information about 



SOY NUTRITIONAL RESEARCH (1990-2021)   1273

© Copyright Soyinfo Center 2021

these changes is desirable for proper management. In 
addition, proper care during this stage of life has signifi cant 
implications for the lives of women as they age, and is 
important for extending healthy life expectancy.
 “About Equol: Equol is a metabolite produced from 
daidzein, a soybean isofl avone, through the action of 
intestinal bacteria. It is produced within the intestine by 
consuming soybeans, which bind with estrogen receptors 
to act like weaker female hormones (estrogen). The 
consumption of soybeans or soy isofl avones can therefore 
be expected to contribute to the maintenance and betterment 
of women’s health. However, it is said that only around 50% 
of people who eat soybeans, such as Japanese and Chinese, 
and 30% of American and European women produce equol 
(1). Also, the intestinal bacteria of women who are able to 
produce equol may fl uctuate on a daily basis depending upon 
their health status and stress levels, so that equol production 
may vary, or even suddenly cease.
 “We believe it is important for the maintenance and 
improvement of women’s health that all women, both those 
who can and cannot produce equol, consume equol on a 
daily basis.
 “Otsuka Pharmaceutical research and development: 
Over many years of soy research, Otsuka Pharmaceutical 
has focused on the relationship between equol and emotional 
and physical changes in menopausal women. Research into 
equol was begun in 1996 at the Saga Nutraceuticals Research 
Institute, and in 2002 the Lactococcus 20-92, which produces 
equol, was successfully isolated. Both the Pharmaceuticals 
Business Division and the Nutraceuticals (2) Business 
Division have conducted a range of research in both Japan 
and the U.S. into the safety and usefulness of equol produced 
using this lactic acid bacterium to ferment soy germ (natural 
S-equol), resulting in various research reports that have 
established Otsuka as a global leader in equol research.
 “About EQUELLE: Based on 18 years of research, 
Otsuka Pharmaceutical has developed EQUELLE as an 
easy way to consume equol on a daily basis. With the 
launch of EQUELLE, staff with expert knowledge stationed 
throughout the country, supported by doctors and health care 
professionals, will communicate to women the importance 
of looking after their health, who are starting to feel changes 
associated with the onset of menopause. There are also plans 
to provide information through seminars and in other formats 
across Japan on maintaining and promoting women’s health 
and improving quality of life.
 “Shigeto Uchiyama, the principal equol researcher for 
18 years at Otsuka Pharmaceutical’s Saga Nutraceuticals 
Research Institute, says, ‘We are fi nally able to launch 
EQUELLE after a very long period of research into soy 
isofl avones, the intestinal environment and the action of 
equol, the discovery of a lactic acid bacterium that produces 
equol, the development of technology to produce it, and 
confi rmation of its safety and usefulness, and with the 

cooperation and support of many people. I am confi dent this 
product will be a strong ally in maintaining and promoting 
women’s health.’
 “Otsuka Pharmaceutical’s main soy initiative apart 
from EQUELLE is based on the idea that soybeans can be a 
solution to the world’s health and environmental problems. 
Based on the `Soylutions’ theme, Otsuka has developed new 
easy and tasty ways of ingesting the nutritional content of 
whole soybeans and made them available globally. Soylution 
products introduced to date include baked soy bar SoyJoy 
(launched 2006), carbonated soy beverage SoySh (2010) and 
healthy soy snack SoyCarat (2012).
 “Otsuka Pharmaceutical will continue to contribute to 
the health of people the world over by developing innovative 
products based on the corporate philosophy of ‘Otsuka-
people creating new products for better health worldwide.’” 
Footnotes: “(1) Journal of Japan Society for Menopause and 
Women’s Health, 20:313-332, 2012
 “(2) Nutraceuticals: nutrition+pharmaceuticals.
 “Products developed based on scientifi c evidence that 
contribute to the maintenance and promotion of everyday 
health.”

4708. Vandenplas, Yvan; Castrellon, Pedro Gutierrez; Rivas, 
R.; et al. 2014. Safety of soya-based infant formulas in 
children: systematic review with meta-analysis. British J. of 
Nutrition 111(8):1340-60. April 28. [165 ref]
• Summary: Soya-based infant formulas (SIF), which 
were introduced almost 100 years ago, are safe. “Immune 
measurements and neurocognitive parameters were similar 
in all the feeding groups. In conclusion, modern SIF are 
evidence-based safety options to feed children requiring 
them. The patterns of growth, bone health and metabolic, 
reproductive, endocrine, immune and neurological functions 
are similar to those observed in children fed CMF [cows’ 
milk-based formulas] or HM [human milk].” Address: 1. 
Dep. of Paediatrics, UZ Brussel, Vrije Universiteit Brussel, 
Laarbeeklaan 101, Brussels 1090, Belgium.

4709. Estrella, Rose E. Nina; Landa, Adriana I.; Lafuente, 
J.V.; Gargiulo, P.A. 2014. Effects of antidepressants and 
soybean association in depressive menopausal women. Acta 
Poloniae Pharmaceutica 71(2):323-27. March/April. [40 ref]
• Summary: Forty depressive menopausal women were 
studied for 3 months. They were divided into four groups 
of 10 women each: fl uoxetine (an antidepressant) (10 mg), 
soybean (100 mg), sertraline (an antidepressant) (50 mg), 
and sertraline (50 mg) plus soybean (100 mg).
 “We conclude that soybean has an antidepressant effect 
per se, and the association of soybean and antidepressants 
increases their effects.” Address: 1. Cathedra of 
Psychopharmacology, School of Physiological Sciences, 
Faculty of Health Sciences, Universidad AutUnoma de Santo 
Domingo, Dominican Republic.
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4710. Liu, Zhao-min; Ho, S.C.; Chen, Y.M.; Ho, S.; To, 
K.; Tomlinson, B.; Woo, J. 2014. Whole soy, but not 
purifi ed daidzein, had a favorable effect on improvement 
of cardiovascular risks: A 6-month randomized, double-
blind, and placebo-controlled trial in equol-producing 
postmenopausal women. Molecular Nutrition and Food 
Research 58(4):709-17. April. [41 ref]
• Summary: “Scope: Equol is produced by the intestinal 
bacteria from isofl avone daidzein.” Studies have reported 
the health benefi ts of soy can only be present or are more 
pronounced in equol producers. This 6-month randomized 
controlled trial examined the effect of whole soy (soy fl our) 
and purifi ed daidzein on cardiovascular biomarkers and 
carotid intima-media thickness (CIMT) in prehypertensive 
postmenopausal women who were equol producers.
 “Conclusion: Whole soy, but not purifi ed daidzein, had 
a benefi cial effect on reduction of LDL-C [LDL-cholesterol] 
and hs-CRP [high-sensitivity C-reactive protein] among 
prehypertensive equol-producing postmenopausal women.” 
Address: Dep. of Medicine & Therapeutics, The Chinese 
Univ. of Hong Kong, Shatin, NT, Hong Kong SAR [Special 
Administrative Region], China.

4711. Lupton, Joanne R.; Atkinson, S.A.; Chang, N.; Fraga, 
C.G.; Levy, J.; Messina, M.; Richardson, D.P.; van Ommen, 
B.; Yang, Y.; Griffi ths, J.C.; Hathcock, J. 2014. Exploring the 
benefi ts and challenges of establishing a DRI-like process 
for bioactives. European J. of Nutrition 53(S1):1-9. April. 
Supplement. [34 ref]
• Summary: DRI stands for dietary reference intake. 
“Bioactives can be defi ned as: “Constituents in foods or 
dietary supplements, other than those needed to meet basic 
human nutritional needs, which are responsible for changes 
in health status” (Offi ce of Disease Prevention and Health 
Promotion, Offi ce of Public Health and Science, Department 
of Health and Human Services in Federal Register 
69:55821-55822, 2004). Although traditional nutrients, 
such as vitamins, minerals, protein, essential fatty acids and 
essential amino acids, have dietary reference intake (DRI) 
values, there is no such evaluative process for bioactives.” 
Address: 1. Texas A&M Univ., College Station, Texas.

4712. Ravnskov, Uffe; DiNicolantonio, J.J.; Harcombe, 
Z.; Kummerow, F.A.; Okuyama, H.; Worm, N. 2014. The 
questionable benefi ts of exchanging saturated fat with 
polyunsaturated fat. Mayo Clinic Proceedings 89(4):451-53. 
April. [26 ref]
• Summary: “Conclusion: The benefi ts of replacing 
SFAs [saturated fatty acids = saturated fats] with PUFAs 
[polyunsaturated fatty acids] are questionable. There is no 
evidence that a lower intake of SFA can prevent CVD and 
a high intake of PUFAs without specifi cation may result in 
a high intake of omega-6, which is associated with many 

adverse health effects. Because there is much evidence that 
saturated fat may even be benefi cial, we urge the American 
Heart Association, the American Diabetes Association, and 
the National Institute of Clinical Excellence to consider 
the aforementioned evidence when updating their future 
guidelines.”
 For an error in this article see April 2015, p. 558. 
Address: 1. M.D., PhD, Magle Stora Kyrkogata 9, Lund, 
Sweden.

4713. St. John, Jan A.; Henderson, V.W.; Hodis, H.N.; 
Kono, N.; McCleary, C.A.; Franke, A.A.; Mack, W.J. 2014. 
Associations between urine excretion of isofl avonoids 
and cognition in postmenopausal women in the Women’s 
Isofl avone Soy Health clinical trial. J. of the American 
Geriatric Society 62(4):629-35. April. [27 ref]
• Summary: “Results: Three hundred women (age: mean 61, 
range 45-92) completed both cognitive assessments and did 
not use hormone replacement therapy during the trial.”
 “Conclusion: In healthy postmenopausal women, long-
term changes in isofl avonoids are not associated with global 
cognition, supporting clinical trial results, although greater 
isofl avonoid exposure from dietary supplements is associated 
with decrements in general intelligence but not memory; this 
fi nding requires confi rmation in future studies.” Address: 
1. MPH, Atherosclerosis Research Unit, Univ. of Southern 
California, Los Angeles, California.

4714. Clarkson, T.B. 2014. Isofl avonoids and cognition in 
the WISH Trial. First to Know (e-newsletter of The North 
American Menopause Society). May 29. p. 2-4. [5 ref]
• Summary: This article by Clarkson is a summary and 
evaluation of the following article.
 St John JA, Henderson VW, Hodis HN, et al. 
Associations between urine excretion of isofl avonoids 
and cognition in postmenopausal women in the Women’s 
Isofl avone Soy Health Clinical Trial. J Am Geriatr Soc. 
2014;62(4):629-635. Level of evidence: I.
 His brief summary states: “Long-term changes in 
isofl avonoids associated with change in general intelligence 
but not with global cognition.”
 After a longer summary he writes: “It is amazing 
how much our understanding about soy and cognition has 
progressed over the past 20 years.
 “By far, the WISH trial has been the most revealing 
study to date in providing an evidence base for the various 
health claims about soy isofl avones. The WISH trial was 
the fi rst (and will likely stand as the only) randomized, 
placebo-controlled, prospective trial of the health effects 
of soy isofl avones on postmenopausal women’s health. 
For the healthcare professionals, the report by St. John 
and colleagues provides both good news and bad news.” 
Address: 1. DVM [doctor of veterinary medicine], Professor 
of Comparative Medicine Wake Forest School of Medicine, 
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Winston Salem, North Carolina.

4715. Badger, Thomas M. 2014. Study suggests soy formula 
may be good choice for same infants. Soy Connection. May. 
[23 ref]
• Summary: “Although there are several reported advantages 
to breast feeding (BF) compared to formula feeding (FF), 
more infants are fed formulas than breast milk (BM). The 
Arkansas Children’s Nutrition Center (ACNC) is studying 
development, nutritional status, and health of FF children 
from birth through puberty in the Beginnings Study. This 
study concentrates on: MF, an animal protein formula (cow 
milk protein); and SF, a plant protein formula (soy protein 
isolate, SPI). While numerous studies have evaluated the 
effects of SF on growth (weight, length, head circumference) 
compared to MF or BF, (2-8) few prospective, longitudinal 
studies have been reported over such a long developmental 
period as the Beginnings Study, and none have had a specifi c 
emphasis on body composition and brain development/
function (behavior, cognition, psychomotor and language 
development).
 “A debate has developed over whether SF represents 
a signifi cant estrogen-like exposure risk to infants. This 
concern has resulted in severe restrictions in the use of SF in 
a few countries, including France, the United Kingdom, and 
Israel. This discourse centers on isofl avones, which are plant 
components present in the SPI used to make SF and which 
under certain circumstances can have estrogen-like actions. 
Infants fed SF consume signifi cant levels of isofl avones 
compared to negligible levels in infants consuming MF or 
BM, raising the possibility of potential estrogenic effects in a 
period of rapid child development (9). Restrictions in SF use 
in countries like France were implemented as a precautionary 
action in light of the dearth of solid clinical evidence as to 
whether or not adverse estrogenic effects occur in children 
who are or were fed SF as infants.
 “To carefully study growth and development of 
MF-fed, SF-fed, or breast-fed children, we enrolled 600 
infants in the Beginnings Study (www.clinicaltrials.gov, 
ID# NCT00616395), starting at ages 1 to 2 months For a 
description of the study details, see references 10-12. This 
study is the fi rst to prospectively determine the differential 
characteristics of growth, body composition, and brain 
development of MF-fed, SF-fed, and breast-fed infants. 
Although the study will not be completed until all children 
have gone through puberty (estimated to be -2025), we have 
started to publish on data sets through the fi rst year of life (n 
= 130/group). In general, our preliminary fi ndings thus far 
have shown that growth and development of SF-fed and MF-
fed infants do not differ signifi cantly, but there are signifi cant 
diet group-related effects on body composition, such that the 
profi les of fat mass, fat free mass and bone mineral content 
(BMC) differ signifi cantly over the fi rst 12 months of life 
(12). For example, BMC of breast-fed children was greater 

at age 3 months than MF-fed or SF-fed groups (P<0.05). but 
were signifi cantly lower at age 1 year (Figure 1). It should 
be noted that when neonatal pigs were breast-fed, SF-fed, 
or MF-fed, similar bone results were found, (13) suggesting 
that neonatal pigs model the effects of early diet we observe 
in children. Also, SF-fed and MF-fed children- have greater 
growth velocity, attain higher weight for length, and a 
leaner body phenotype than breast-fed children (12). Thus, 
the pattern of body growth differs with infant diet and our 
data suggest that breast-feeding has very early stimulatory 
effects on bone growth that gives way to a more rapid bone 
accrual in both MF-fed and SF-fed children. The long-term 
implications of these differences are not as yet understood.
 “We have also studied the effects of diet on brain 
development using the Bayley Scales of Infant Development 
and Preschool Language Scale-3, (14) as well as using 
neuroelectrophysiology. We found standardized cognition, 
psychomotor and language development scores were very 
similar among the three feeding groups, with all mean 
scores within the clinically normal limits (14-16). Only 
slight differences were found between breast feeding 
and either formula, and no signifi cant differences were 
observed between MF and SF groups (14). These fi ndings 
are in agreement with results of studies suggesting similar 
electroencephalographic activities demonstrating comparable 
cognitive development between MF and SF infants (16-18).
 “The ACNC has approached the potential estrogenic 
effects on childhood development in several ways. For 
example, if SF has estrogenic effects, estrogen-sensitive 
reproductive organs would be expected to be larger in SF 
infants, especially when isofl avone concentrations were high. 
Thus, estrogen-sensitive organ development was assessed 
using ultrasonography imagining in children fed SF, MF, 
or BM at four months, the age Mien maximal isofl avone 
concentrations are achieved in blood and organs. Our 
ultrasonography results showed no signifi cant differences in 
uterus, breast, ovary, testis, or prostate development between 
SF and MF groups, and therefore no evidence of estrogen-
like actions on sensitive reproductive organ development 
was found (10). These children and more (n=120) have 
been followed-up at age fi ve years to determine if these 
observations hold true as children develop. Our preliminary 
data at age fi ve years suggest the results from age four 
months have been replicated (manuscript in preparation). It 
should also be pointed out that bone is an estrogen sensitive 
organ and as shown in Figure 1, there was no evidence of 
estrogen-like actions of SF on bone development as indicated 
by BMC or other bone growth indicators relative to MF 
(12). Furthermore, other studies have compared SPI (the sole 
protein source of SF) with estradiol (the major estrogen in 
the body) and found that SPI does not act as an estrogen (19, 
20).
 “Proponents of the potential estrogen-like effects of 
SF have used animal data to support their view, but the 
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experimental conditions of these animal studies did not 
model what actually occurs in human infants fed SF. For 
example, in mice and rat studies, SF has never been fed to 
neonatal animals, nor has the appropriate age range (birth to 
weaning) in which human infants are fed SF been studied 
in these rodents. Thus, these studies did not model human 
infants fed SF. Instead, animals were injected with or fed 
purifi ed isofl avones, which would never be acceptable in 
human infants, or they were fed soy diets at ages outside the 
developmental windows of SF use in human infants (birth 
to weaning). Employing the neonatal pig model, we studied 
the effects of SF on male and female reproductive organs and 
compared those effects with dietary genistein (the major soy 
isofl avone) or dietary estradiol (the major female estrogen) 
as a positive control. We demonstrated that neither SF, nor 
genistein, have estrogen-like actions; whereas, estradiol had 
a strong and predicted stimulation on reproductive organ 
development. For example, data in Figure 2 compare the 
uterus weights in neonatal piglets (age 3 weeks) after 21 days 
of feeding SF, MF, BF, MF containing estradiol (at levels to 
produce normal blood estrogen levels of female pigs), or MF 
containing genistein (at the same level in SF). It is important 
to note that changes in uterus weights (the uterotrophic assay 
for testing estrogen activity) have been used since 1941 to 
determine if a drug or food additive has estrogenic activity 
(21). It is clear that uterus weights of SF-fed piglets did not 
differ from those of MF-fed or breast-fed piglets; whereas, 
estradiol feeding produced the expected 4-fold increase in 
uterus weights and no effects were observed with genistein 
feeding (Figure 2). A similar lack of estrogenic actions was 
observed in the testis, prostate, mammary glands, uterus, 
and ovary of this study. Thus in regard to reproductive organ 
weights, SF does not produce estrogenic effects in either 
clinical studies in children or in basic studies in the piglet 
(under the appropriate situation that models or mimics the 
human condition of formula and breast feeding).
 “Conclusions: Results from the Beginnings Study 
in children and neonatal piglets (the only appropriate 
animal model to study the same formulas fed to human 
infants between birth and weaning), as well as many other 
animal studies on the soy protein used to make SF, have 
demonstrated healthy growth and development equal to that 
of MF and/or breast-feeding. Brain development, behavior, 
organ development/function (including reproductive organs, 
bone, liver), and body composition of SF-fed infants are as 
good as or better than MF-fed infants. There is no evidence 
of the adverse estrogenic effects that prompted the debate 
over potential estrogenic effects of SF and we have found 
no reason to restrict SF use for infants where appropriate. 
Finally, to completely eliminate the slight possibility of very 
long-term effects of SF feeding, the fi ndings presented herein 
should be considered preliminary until the Beginnings Study 
is complete.
 “Acknowledgements. Thanks and recognition must be 

given to the following contributors of the Beginnings Study 
and basic studies on soy formula: our participating families, 
clinical research team and Drs. Aline Andres, Janet Gilchrist, 
Pat Casey, Terry Pivik, Martin Ronis, J-R Chen, Jayne 
Bellando, H Jing, and Mario Cleves. The Beginnings Study 
is supported in part by the USDA Agriculture Research 
Service...” Address: PhD.

4716. Kamo, Shuichi; Suzuki, S.; Sato, T. 2014. The content 
of soyasaponin and soyasapogenol in soy foods and their 
estimated intake in the Japanese (Open Access). Food 
Science & Nutrition 2(3):289-97. May. [22 ref]
• Summary: “Soyasaponins have been reported to promote 
various health functions. However, the total soyasaponin 
and soyasapogenol content in soy products and the daily 
intake remain to be fully elucidated. We developed a high-
performance liquid chromatography coupled with tandem 
mass spectrometric (HPLC-MS/MS) method to evaluate the 
content of group A and B soyasaponins and soyasapogenols. 
The total soyasaponin content was measured after 
pretreatment converted soyasaponins to soyasapogenols. 
The total soyasaponin content in soy foods was 200-1800 
nmol per g, although that of soy sauce was 2-7 nmol per g. 
The soyasapogenol to total soyasaponin ratio was 30-50% in 
long-term matured miso. The majority of the soyasapogenol 
detected was soyasapogenol B rather than soyasapogenol 
A.” Address: Fine Chemical Lab., J-OIL MILLS, Inc., 1746, 
Nakashinden, Fukuroi-shi, Shizuoka 437-1111, Japan.

4717. Messina, Mark. 2014. Some chronic diseases may 
begin in childhood. Soy Connection. May. [23 ref]
• Summary: “Lower bone mass accumulation in the fi rst 
thirty years of life raises the risk for osteoporosis in later 
decades. Likewise, the earliest signs of atherosclerosis are 
already present in adolescents” (1).
 “The means by which events in early life trigger 
permanent responses have been described as nutritional or 
metabolic programming (8). Programming is not just limited 
to the in utero environment, but extends into childhood, 
where different organs and systems continue to adapt to 
various cues. Recognition of the life-long infl uence that 
neonatal nutrition has on chronic disease risk and overall 
health, serves to emphasize the critically important research 
underway at the Arkansas Children’s Nutrition Center, called 
the Beginnings Study, which is described by its principle 
investigator, Dr. Thomas Badger, in this issue’s lead article 
(9).
 “At the core of the Barker Hypothesis is the thrifty 
phenotype hypothesis, which maintains that exposure of 
the developing organism to poor nutrition and inadequate 
calories promotes metabolic thrift in order to ensure survival 
(10). In a postnatal environment in which nutrition and 
calories are in short supply, this metabolic thrift continues 
to be a survival trait, but if nutrients are present in excess 
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the thrifty trait will promote the metabolic syndrome. An 
individual’s growth at any stage during infancy, childhood, 
and adolescence (whether it is rapid, slow, or steady), can 
further modify the eventual phenotype.
 “The declining age of puberty that is occurring in many 
countries throughout the world provides another example 
of how early life infl uences later chronic disease risk (11-
13). Earlier menarche has been implicated in the etiology 
of breast and ovarian cancer (14, 15); in fact, early age of 
menarche (AOM) has been found to contribute more to 
breast cancer risk than late menopause (16).
 “Obesity (17) and exposure to xenobiotics (especially 
xenoestrogens) (18) have been proposed as contributing 
to the declining AOM. Not surprisingly, there is interest 
in understanding the impact of soy intake on AOM. 
Although little research is available on this topic, a recently 
conducted cross-sectional study found no relationship 
between soy intake and AOM among Seventh-day Adventist 
girls (personal communication, Joan Sabate, Loma Linda 
University).
 “Although AOM may not be affected, there are 
intriguing animal and epidemiologic data indicating that 
soy intake during childhood and/or adolescence, probably 
as a result of exposure to isofl avones, reduces later risk of 
developing breast cancer (19, 20). Evidence suggests that 
isofl avone exposure at a time when the breast is not yet fully 
developed causes permanent changes in breast cells, which 
make these cells less likely to be transformed into cancer 
cells. Early pregnancy is thought to exert a similar effect (21, 
22). Interestingly, there are epidemiologic data, although 
extremely limited and speculative, indicating that soy infant 
formula use also reduces adult breast cancer risk (23).
 “In conclusion, as insight into the etiology of chronic 
disease increases, it is becoming ever apparent that a 
healthful diet throughout the lifespan has the potential to 
reduce disease risk.” Address: PhD.

4718. Segovia-Siapco, Gina; Pribis, Peter; Messina, Mark; 
Oda, Keiji; Sabaté, Joan. 2014. Is soy intake related to 
age at onset of menarche? A cross-sectional study among 
adolescents with a wide range of soy food consumption. 
Nutrition Journal 13(1):54. 9 p. June 3. doi: 10.1186/1475-
2891-13-54. [40 ref]
• Summary: “Background: For the past four decades, 
age at which puberty occurs among girls–manifested as 
breast development, appearance of pubic hair, and onset of 
menarche–has been commencing earlier... the mean age at 
onset of menarche (AOM) in the United States decreased by 
an average of 3 to 5½ months from 1960 to 1990... Earlier 
menarche has been implicated in the etiology of breast and 
ovarian cancer [5,6]; in fact, early menarche has been found 
to contribute more to breast cancer risk than late menopause 
[7]. Therefore, the decline in age at which menarche occurs 
may result in an increased incidence of hormone-related 

cancers.”
 The researchers “conducted a cross-sectional study on 
339 girls ages 12-18 years attending middle and high schools 
near two Seventh-day Adventist universities in California 
and Michigan using a web-based dietary questionnaire and 
physical development tool. Soy consumption (categorized 
as total soy, meat alternatives, tofu/traditional soy, and soy 
beverages) was estimated from the questionnaire, while 
AOM was self-reported.”
 “Conclusion: Soy intake is not associated with AOM 
in a population of adolescent girls who have a wide range 
of, and relatively higher, soy intake than the general 
US population. Our fi nding suggests that the increasing 
popularity of soy in the US may not be associated with 
AOM.” Address: 3. Nutrition Matters, Port Townsend, 
Washington 98368 and Dep. of Nutrition, School of Public 
Health, Loma Linda Univ., Loma Linda, California 92350; 
2. National Inst. of Health and Nutrition, 1-23-1, Toyama, 
Shinjuku-Ku, Tokyo 162-8636, Japan.

4719. Walsh, Bryan. 2014. Eat butter: Scientists labeled fat 
the enemy. Why they were wrong. Time. June 23. p. 23-27.

4720. Katz, Yitzhak; Gutierrez-Castrellon, P.; González, 
M.G.; Rivas, R.; Lee, B.W.; Alarcon, P. 2014. A 
comprehensive review of sensitization and allergy to soy-
based products. Clinical Reviews in Allergy & Immunology 
46(3):272-81. [98 ref]
• Summary: In 1909 Ruhrah fi rst described the use of soy 
formulas as a substitute for cow’s milk. In 1929 Hill & Stuart 
began to use soy protein formulas (SPFs) as substitutes for 
cow’s milk in children with allergies to cow’s milk protein.
 Since 1943, cases of sensitization or allergy to soy-based 
formulas (SBFs) [soy infant formulas or soy-based infant 
formulas] have been described without any consensus of 
their real prevalence.
 “The 40 studies identifi ed established weighted 
prevalence of soy allergies of 0 to 0.5% (0.27) for the general 
population, 0.4 to 3.1% (1.9) for the referred population, 
and 0 to 12.9% (2.7) for allergic children. Prevalence 
of sensitization after the use of SBFs is 8.7 and 8.8%, 
depending on the method used.
 This review does an excellent job estimating the 
prevalence of soy allergy in infants and children. It is much 
lower than described in the popular anti-soy literature of 
recent years (see Weston A. Price Foundation).
 Note: In 1929 Note: “IgE” stands for immunoglobulin 
E. “It is a type of protein in blood plasma that acts as an 
antibody to activate allergic reactions. About 50% of patients 
with allergic disorders have increased IgE levels in their 
blood serum.” Address: 1. Allergy and Immunology Institute, 
Assaf Harofeh Medical Center, Zerifi n, Israel.

4721. Talaei, Mohammad; Koh, W.P.; van Dam, R.M.; Yuan, 
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J.M.; Pan, A. 2014. Dietary soy intake is not associated with 
risk of cardiovascular disease mortality in Singapore Chinese 
adults. J. of Nutrition 144(6):921-28. June. [42 ref]
• Summary: The median intake was 5.2 gm/day for soy 
protein, 15.8 mg/day for soy isofl avones, and 87.4 g/day 
for soy expressed as tofu equivalents. We documented 4780 
cardiovascular deaths during 890,473 person-years of follow-
up. After adjustment for sociodemographic, lifestyle, and 
other dietary factors, soy protein intake was not signifi cantly 
associated with cardiovascular disease mortality.
 “Introduction: Cardiovascular disease (CVD) is the 
leading cause of death worldwide (1), and the disease burden 
has increased dramatically in the past several decades in 
Asian countries (2). Among the many risk factors, diet plays 
an important role in the development and prognosis of CVD 
(3,4). There has been a long-standing interest in the potential 
cardiovascular benefi ts of soy protein and isofl avones on 
the basis of results from short-term intervention studies on 
several cardiometabolic pathways [e.g., lipid profi les (5), 
glycemic control (6), arterial stiffness (7), blood pressure (8), 
and endothelial function (9)].” Address: 1. Saw Swee Hock 
School of Public Health, National Univ. of Singapore.

4722. Chen, Yeming; Xu, Z.; Zhang, C.; Kong, X.; Hua, 
Y. 2014. Heat-induced inactivation mechanisms of Kunitz 
trypsin inhibitor and Bowman-Birk inhibitor in soymilk 
processing. Food Chemistry 154:108-16. July 1. [28 ref]
• Summary: “Abstract: Trypsin inhibitor activity (TIA) is an 
important antinutritional factor in soymilk. In this study, the 
effects of NaCl preaddition on TIA and the heat-induced TIA 
inactivation mechanisms were examined. The results showed 
that Kunitz trypsin inhibitor (KTI) and Bowman-Birk 
inhibitor (BBI) contributed 74% and 26% to raw soymilk 
TIA, respectively. The heat-induced quick KTI incorporation 
into protein aggregates was the reason for its quick TIA 
inactivation. The heat-induced slow cleavage of one BBI 
peptide bond was the reason for its slow TIA inactivation. 
Heat-induced protein aggregate formation had little effect 
on BBI inactivation owing to the fact that BBI and its 
degradation product tended to remain in the supernatant 
(197,000g, 1h) in all conditions used in this study. NaCl 
could accelerate the KTI incorporation into protein 
aggregates and the cleavage of one BBI peptide bond, which 
supplied a simple and quick method for low TIA soymilk 
processing.” Address: State Key Lab. of Food Science and 
Technology, Synergetic Innovation Center of Food Safety 
and Nutrition, School of Food Science and Technology, 
Jiangnan Univ., 1800 Lihu Avenue, Wuxi, Jiangsu Province 
214122, PR China.

4723. Eckel, Robert H.; Jakicic, J.M.; Ard, J.D.; de Jesus, 
J.M.; Houston Miller, N.; Hubbard, V.S.; Lee, I.M.; 
Lichtenstein, A.H.; Loria, C.M.; Millen, B.E.; et al. 2014. 
AHA/ACC guideline on lifestyle management to reduce 

cardiovascular risk: A report of the American College 
of Cardiology/American Heart Association Task Force 
on Practice Guidelines. J. of the American College of 
Cardiology 63(25 Pt B):2960-84. July 1. [133 ref]
• Summary: This document begins: “The goals of the 
American College of Cardiology (ACC) and the American 
Heart Association (AHA) are to prevent cardiovascular (CV) 
diseases, improve the management of people who have 
these diseases through professional education and research, 
and develop guidelines, standards and policies that promote 
optimal patient care and CV health. Toward these objectives, 
the ACC and AHA have collaborated with the National 
Heart, Lung, and Blood Institute (NHLBI) and stakeholder 
and professional organizations to develop clinical practice 
guidelines for assessment of CV risk, lifestyle modifi cations 
to reduce CV risk, and management of blood cholesterol, 
overweight and obesity in adults.”
 Soy is not mentioned and “vegetarian” is mentioned 
only twice as: “The USDA Food Pattern offers lacto-ovo-
vegetarian and vegan options.”

4724. Özcan, Mehmet Musa; Al Juhaimi, Fahad. 2014. 
Effect of sprouting and roasting processes on some physico-
chemical properties and mineral contents of soybean seed 
and oils. Food Chemistry 154:337-42. July 1. [27 ref]
• Summary: “The micro element contents of samples 
were found to be different depending on the processing 
procedures and soybean genotypes.” Address: 1. Dep. of 
Food Engineering, Faculty of Agriculture, Selcuk Univ., 
42031 Konya, Turkey; 2. Dep. of Food Science & Nutrition, 
College of Food and Agricultural Sciences, King Saud Univ., 
Riyadh, Saudi Arabia.

4725. Health Claims Europe. 2014. Presents 2nd 
international workshop: Sustainable Food Supply, Processing 
& Products, Measuring Sustainability, Convincing New 
Consumers. Brussels, Belgium. 3 p.
• Summary: Sheraton Brussels Hotel, Brussels, Belgium 
Tuesday, October 14, 2014 www.sustainablefoods.eu 
Register Now. The program for the 1-day workshop is given. 
There are morning (from 9:00), early afternoon (1:30 to 
3:00), and late evening (3:30 to 5:30) presentations.
 “In this 2nd International Workshop, Health Claims 
Europe presents a new and exciting program, Sustainable 
Food Supply, Processing & Products, with special focus on 
Measuring Sustainability and Convincing New Consumers.” 
Address: Brussels, Belgium.

4726. Lee, Ggot-Im; Lee, Cherl-Ho. 2014. Safety aspects of 
alkaline-fermented foods. In: Prabir K. Sarkar & M.J. Robert 
Nout, eds. 2014. Handbook of Indigenous Foods Involving 
Alkaline Fermentation. Boca Raton, Florida: CRC Press, 
Taylor & Francis Group. xxviii + 601 p. See p. 399-423. [69 
ref]
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• Summary: Contents: 6.1 Alkaline-fermented foods (AFFs) 
are generally safe (Korean chongkukjang and doenjang, 
Japanese natto, Chinese douchi, Thai thua nao, and Nepalese 
and Indian kinema, which are all made from soybean, belong 
to this class of fermented foods. Bacillus subtilis and related 
bacilli are the essential and main microorganisms responsible 
for making AFFs). 6.1.1 Initial thermal treatment.
 6.1.2. Growth of Bacillus subtilis (It’s optimal growth 
temperature is around 40ºC. Several researchers have 
reported that Bacillus subtilis and Bacillus pumilus can 
produce metabolites that inhibit the growth of pathogenic 
bacteria. The Bacillus species, especially B. subtilis, not only 
have an antibiotic effect, they also produce strong proteolytic 
enzymes that hydrolyze that protein in the beans and seeds 
into peptides and amino acids, and fi nally into ammonia. 
The combination of high pH and high concentration of free 
ammonia, along with rapid growth of B. subtilis at the high 
temperature of 40ºC makes it very diffi cult to grow).
 6.1.3 pH change (The pH of AFFs typically rise from 
6.0 to 7.0 at the start to 7.9 to 9.0 at the end. Many of the 
pathogenic and spoilage microorganisms are inhibited by a 
pH over 8.0). 6.1.4 Cooking process.
 6.2 Hazards in alkaline-fermented foods 
(microbiological and chemical). 6.2.1 Microbiological 
hazards (Bacillus cereus is the main culprit). 6.2.1.2 Other 
potential pathogens. 6.2.1.3 Mycotoxins (incl. afl atoxins). 
6.2.2 Chemical hazards: Biogenic amines (Biogenic amines 
have been reported in AFFs such as natto, chongkukjang, 
and doenjang. Miso is reported to have had high levels of 
histamine, putrescine, cadaverine, and tyramine).
 6.3 Control of hazards (by applying good agricultural 
practices {GAP} and hazard analysis and critical control 
points (HACCP)). 6.3.1 GAP. 6.3.2 HACCP (The critical 
control points are placed in the fl owchart of operational 
steps). 6.4 Conclusion.
 Soy-related tables: 6.3 Approximate pH tolerance of 
some microorganisms (shows maximum and minimum for 
each).
 6.6 Main biogenic amines and their precursors. This 
table has 4 columns: Compound name, precursor structure 
(2), and molecular weight. It also has 9 rows: Agmatine, 
Tryptamine, 2-Phenylethyl amine, Putrescine, Cadaverine, 
Histamine, Tyramine, Spermidine, and Spermine.
 6.7 Contents of biogenic amines in different fermented 
soybean products (mg/kg). This table has 10 columns: 
Tyramine, Tryptamine, Histamine, Putrescine, Cadaverine, 
Phenylethylamine, Spermine, Spermidine and Reference. It 
also has 9 rows: Miso, Doenjang (Korean traditional type), 
Doenjang (Korean modern type), Miso Chongkukjang, 
Chongkukjang powder, natto (Japanese), natto (Taiwan), 
natto (Japanese). The foods with the highest Spermidine 
content are (1) natto (Japanese) 339.7. (2) chongkukjang 
powder 54.6 (3) chongkukjang 52.0.
 Soy-related fi gures: 6.1 (graph) The pH change of 

several alkaline-fermented foods (Chongkukjang, Thua 
nao, and Ogiri), Address: Korea Food Security Research 
Foundation, Korea University, Seoul, South Korea.

4727. Lee, Jang-Eun; Lee, Ggot-Im; Lee, Cherl-Ho. 2014. 
Chongkukjang. In: Prabir K. Sarkar & M.J. Robert Nout, eds. 
2014. Handbook of Indigenous Foods Involving Alkaline 
Fermentation. Boca Raton, Florida: CRC Press, Taylor & 
Francis Group. xxviii + 601 p. See p. 63-71. [11 ref]
• Summary: Chongkukjang is similar to Japan’s natto.
 Contents: Origin of chongkukjang (fi rst written record 
is from 1765). Methods of preparation. Biochemical 
composition. usage and function. Safety aspects.
 Figures: (2.26) Diagram. The position of chongkukjang 
in Korean fermented soybean products (Modifi ed from Lee, 
C.H., Fermentation Technology in Korea, Korea University 
Press, Seoul, 2001). Shows that chongkukjang is related to 
Japan’s natto.
 (2.27) Photo. Chongkukjang with mucous strings–when 
lifted up with chopsticks.
 (2.28) Diagram. Process for making chongkukjang 
(From Lee, C.H. Fermentation Technology in Korea, Korea 
University Press, Seoul, 2001).
 (2.29) Photos. Chongkukjang packages. Traditional 
earthen jars (a) and modern package (b).
 (2.30) Graph. Changes in pH during chongkukjang 
preparation using 3 different strains of Bacillus for 72 h 
at 40ºC. (From Baek, L.M. et al., Korean Journal of Food 
Science and Technology, 40, 400405, 2008).
 Tables: (2.7) Chemical composition of soybean and 
chongkukjang. Source: Rural Development Administration 
2011.
 (2.8) List of biogenic amines in commercial 
chongkukjang in Korea. 10 samples, 11 amines.
 (2.9) Possible hazardous components in chongkukjang. 
The 3 types are (a) pathogenic microorganisms, (b) afl atoxin 
or pesticide residues, and (c) extraneous material (weed, 
seed, stem, etc). Address: 1. Korea Food Research Inst., 
Seongnam, South Korea; 2-3. Korea Food Security Research 
Foundation, Korea Univ., Seoul, South Korea.

4728. Park, Kun-Young; Jeong, Ji-Kang. 2014. Doenjang. In: 
Prabir K. Sarkar & M.J. Robert Nout, eds. 2014. Handbook 
of Indigenous Foods Involving Alkaline Fermentation. Boca 
Raton, Florida: CRC Press, Taylor & Francis Group. xxviii + 
601 p. See p. 53-63. [32 ref]
• Summary: Contents: Introduction. Manufacturing 
procedures. Microorganisms in doenjang. Functional 
properties. Conclusion.
 Figures: (2.19) Photos. Appearance of traditional 
doenjang (a) and meju (b).
 (2.20) Diagram. Traditional manufacturing method for 
meju and doenjang.
 (2.21) Diagram. Effect of methanol extract of various 
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fermented soybean foods on the mutagenesis of afl atoxin B1 
in Salmonella typhimurium TA100.
 (2.22) Western blot analysis of cyclins from MCF-7 cells 
after increasing period of exposure to hexane fraction.
 (2.23) Induction of Cdk inhibitor p21 (a) and association 
of p21 with Cdk2 (b) by doenjang hexane fraction in MCF-7 
cells.
 (2.24) Two bar charts. Effects of doenjang treatment 
on serum pro-infl ammatory cytokines in AOM and DDS-
induced colitis associated cancer (CAC) mice. Normal, 
group received PBS without AOM and DDS; control group 
received PBS and induced CAC by AOM and DSS; CG-d, 
group received commercial doenjang and induced CAC 
by AOM and DSS; ABL-d, group received mixed starter 
used doenjang and induced CAC by AOM and DSS; a-c, 
means with the different letters on bars representing SD are 
signifi cantly different (p < 0.05) by Duncan’s multiple range 
test.
 (2.25) Diagram. Effects of doenjang treatment on 
mRNA expressions of iNOS, COX-2, Bax, Bcl-2, p21, and 
p53 in the colon tissue of AOM- and DSS-induced CAC 
mice. Normal group received PBS without AOM and DSS; 
control, group received PBS and induced CAC by AOM 
and DSS; CG-d, group received commercial doenjang and 
induced CAC by AOM and DSS; ABL-d group received 
mixed starter used doenjang and induced CAC by AOM and 
DSS.
 (2.26) Diagram. The position of doenjang in Korean 
fermented soybean products (Modifi ed from Lee, C.H., 
Fermentation Technology in Korea, Korea University Press, 
Seoul, 2001). Shows that doenjang is related to Japan’s 
tamari-shoyu.
 Tables: (2.6) Effect of various of various active 
compounds (1.25 mg/plate) on the mutagenicity induced by 
afl atoxin B1 in Salmonella typhimurium TA100. Address: 
Dep. of Food Science and Nutrition, Pusan National Univ., 
Busan, South Korea.

4729. Sarkar, Prabir K.; Nout, M.J. Robert. eds. 2014. 
Handbook of indigenous foods involving alkaline 
fermentation. Boca Raton, Florida: CRC Press, Taylor & 
Francis Group. xxviii + 601 p. Illust. Index. 24 cm. [500+ 
ref]
• Summary:  See next page. This is a unique and outstanding 
book. Contents (through Chapter 2): Series preface. Preface. 
Editors. Contributors. 1. Introduction. 2. Diversity of 
plant-based food products involving alkaline fermentation. 
Chapter 2 is divided into “2.1 Legume products” and “2.2 
Non-legume products.” “2.1 Legume products” is divided 
into “2.1.1 Soybean products” and “2.1.2 Non-soybean 
products.” The soybean products are:
 Natto, by Toshirou Nagai (p. 8-18).
 Douchi, by Li-Te Li and Yan-Li Ma (p. 18-33).
 Kinema and similar products, by Pabir K. Sarkar and 

M.J. Robert Nout (p. 33-53).
 Doenjang, by Kun-Young Park Ji-Kang Jeong (p. 33-
63).
 Chongkukjang, by Jang-Eun Lee, Ggot-Im Lee, and 
Cherl-Ho Lee (p. 63-71).
 Douchi, by Li-Te Li and Yan-Li Ma (p. 18-33).
 Thua Nao, by Ekachai and Chukeatirote (p. 71-76).
 Meitauza, by Li-Te Li and Yan-Li Ma (p. 76-87).
 Yandou, by Hongjiang Yang (p. 87-92).
 For other soy-related material: Soybean, p. 4-5. 
Cultivation, p. 8. Protein, p. 8. Tempe bongkrek, p. 150. 
Yeasts, p. 282-89. Soy dawadawa, p. 285. Meju yeasts, p. 
287-88. Nutritional value, p. 323-24. TI [trypsin inhibitor] 
reduction, p. 336 Antioxidative activity, p. 342-43. Okara; 
See also Meitauza. Okara, antioxidative activity, p. 343-44. 
Miso, biogenic amine levels in, p. 411, 413t. Spermidine, 
contents in different fermented soybean products, p. 413t, 
414.
 Note: Biogenic amines include (table 6.7, p. 413): 
tyramine, tryptamine, histamine, putrescine, cadaverine, 
phenylethylamine, spermine, and spermidine. Spermine, 
precursor of, p. 412t. Spermidine, precursor of, p. 412t 
Spermidine, contents in differented fermented soybean 
products, p. 413t, 414. Soybean meal, alkaline protease 
production, p. 480-81. Soy sauce, p. 490.
 From the publisher (back cover): “Handbook of 
Indigenous Foods Involving Alkaline Fermentation details 
the basic approaches of alkaline fermentation, provides a 
brief history, and offers an overview of the subject. Devoted 
exclusively to alkaline-fermented foods (AFFs), this text 
includes contributions from experts from around the globe. 
It discusses the diversity of indigenous fermented foods 
involving an alkaline reaction, as well as the taxonomy, 
ecology, physiology, and genetics of predominant 
microorganisms occurring in AFFs.
 “Presented in 10 chapters, the book explains how 
microorganisms or enzymes transform raw ingredients 
into AFFs. It discusses the quality and safety aspects of 
AFFs, and considers the challenges associated with the 
technological aspects in modernizing AFFs. It stresses 
the signifi cance of the microbiological and biochemical 
processes in the fermentations, as well as the factors that 
infl uence the development of the characteristic microbiota, 
and the biochemical and organoleptic changes induced by 
them. It also proposes solutions, discusses the value of AFFs 
and related dominant microorganisms, and assesses the 
future of AFFs.
 “The authors highlight commonly known foods 
and beverages of plant and animal origin. They provide 
insight into the manufacture, chemical and microbiological 
composition, processing, and compositional and functional 
modifi cations taking place as a result of microbial and 
enzyme effects. The text examines safety, legislation, 
traditional and industrialized processes, as well as new 
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product development, and opportunities for developing 
commodities from Africa, Asia, Europe, USA, and the 
Middle East. In addition, it also assesses the value of food 
processing by-products, biotechnology, and engineering 
of solid-state processes, modern chemical and biological 
analytical approaches to safety, and health and consumer 
perception.”
 This book contains a wealth of new and detailed 
information about several fermented foods, including 
Meitauza (by Li-Tee Li and Yan-Li Ma) which is made from 
okara (p. 76-87) and Yandou (by Hongjiang Yang), which is 
a fermented salted soybean food, widely consumed in eastern 
China, especially in Jiangsu province and surrounding areas 
(p. 87-92).
 Note: Cherl-Ho Lee (PhD of Korea Univ., Seoul), wrote 
2.1.1.5 Chongkukjang (p. 63-71), Hongeohoe (p. 224-28), 
and 6. Safety aspects of alkaline fermented foods (p. 399-
423). Address: 1. Dep. of Botany, Univ. of North Bengal, 
Siliguri, India; 2. Lab. of Food Microbiology, Wageningen 
Univ., Wageningen, the Netherlands.

4730. Sarkar, Pabir K.; Nout, M.J. Robert. 2014. Kinema 
and similar products. In: Prabir K. Sarkar & M.J. Robert 
Nout, eds. 2014. Handbook of Indigenous Foods Involving 
Alkaline Fermentation. Boca Raton, Florida: CRC Press, 
Taylor & Francis Group. xxviii + 601 p. See p. 33-53. [35 
ref]
• Summary: Contents: Introduction. Origin and culture. 
Indigenous preparation of kinema and its socio-economic 
impact. Changes in substrate during kinema production: 
soaking, cooking, fermentation (proximate composition, 
amino acids, lipids, vitamins, minerals, digestibility, fl avor, 
antioxidative activity {144% increase in total phenol 
content}, anti-nutritional factors). Safety of kinema. Plasmid 
for gamma-polyglutamate. Process / product improvisation. 
Development of kinema starter. Development of kinema-
fortifi ed cookies. Conclusion.
 Figures: (2.12) Map. Localities of use of kinema and 
its similar products in eastern part of Nepal, Bhutan, and 
northeast Indian states. Kinema comes from Nepal, Sikkim, 
West Bengal and Bhutan. Bali and Satlyangser come from 
Bhutan. Aagya, Chukchom, Peron namsing and Yanni perung 
come from Arunachal Pradesh. Axone comes from Nagaland. 
Hawaijar comes from Manipur. Bekang comes from 
Mizoram. Tungrymbai comes from Meghalaya. (2.13) Photo. 
A woman selling packages of fresh kinema in a market of 
Kalimpong, West Bengal, northeast India.
 (2.14) Diagram. Indigenous method of preparing kinema 
and factors infl uencing microbial composition in each of the 
processing stages,
 (2.15) Photos. Fresh (a) and dried (b) kinema, as 
marketed.
 (2.16) Relative abundance of Bacillus spp. in marketed 
kinema. Values within parentheses indicate % occurrence 

out of 83 isolates. (Modifi ed from Sarkar, P.K. et al., 
International Journal of Food Microbiology, 77, 175-186, 
2002.) 83% are Bacillus subtilis. In addition:

B. thuringiensis (2.4%)
B. cereus (2.4%)
B. circulans (2.4%)
B. licheniformis (3.6%)
B. sphaericus (1.2%)

 (2.17) Changes in Bacillus subtilis cell count (Bs), pH, 
and contents of free fatty acid (FFA), non-protein nitrogen 
(NPN), and hexanal accompanying fermentation of soybeans 
to produce kinema. (Modifi ed from Sarkar, P.K., Journal of 
Food Science and Technology, 37, 477-483, 2000).
 (2.18) Changes in the content of some hydrolases 
accompanying fermentation to produce kinema. (Modifi ed 
from Sarkar, P.K., Journal of Food Science and Technology, 
37, 477-483, 2000).
 Tables: (2.3) Kinema variants, used by north Nepali 
communities in northeast India. This excellent table has 
5 columns: 1. Product name. 2. Location. 3. User tribe. 
4. Main processing steps. 5. Mode of consumption. The 
product names are: Aagya, Axone / akhone / aakhuni / 
kheuha / sabrocha / sadocha, Bekang / bekanthu, Bhari / 
bari, Chukchoro, Hawaijar / hawaizaar, Peron namsing, 
Satlyangser, Tungrymbai, Yanni perung / peruyyan. Source: 
Tamang 1988.
 (2.4) Nutrient contents of raw unfermented soybeans, 
cooked soybeans, and kinema.
 (2.5) Anti-nutrient contents of unfermented soybeans 
and kinema. Address: 1. Dep. of Botany, Univ. of North 
Bengal, Siliguri, India; 2. Lab. of Food Microbiology, 
Wageningen Univ., Wageningen, the Netherlands.

4731. Messina, Mark. 2014. Soy foods, isofl avones, and the 
health of postmenopausal women. American J. of Clinical 
Nutrition 100(1):423S-430S. July. Supplement. [121 ref]
• Summary: Contents: Abstract. Introduction. Isofl avone 
intake. Cardiovascular disease. Osteoporosis. Menopausal 
symptom relief. Breast cancer prevention. Soy intake and the 
breast cancer survivor. Summary (“In summary, the clinical 
and epidemiologic data indicate that adding soy foods to the 
diet can contribute to the health of postmenopausal women”). 
Note 1. An outstanding overview.
 Note 2. Presented at the symposium “Sixth International 
Congress on Vegetarian Nutrition” held in Loma Linda, CA, 
24-26 February 2013. Address: Nutrition Matters Inc, 439 
Calhoun St., Port Townsend, Washington 98368.

4732. Vollmann, Johann. 2014. Video talking about soybeans 
(Website printout–part). https://www.otsuka.co.jp/en/
company/otsuka-people-talk/12.html 4 min. July. Sponsored 
by Otsuka Pharmacy, Japan. Retrieved 2020 April 29.
• Summary: Begins with a printed quotation from Dr. 
Vollmann: “My dream is that everybody in the world can 
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afford high quality, healthy food. I hope that soybeans can 
help us achieve that.”
 “Over 25 years of research, Vollmann has cultivated as 
many as 3,000 different genetic varieties of soybean, while 
contributing to domestic production of edible soybeans in 
Austria.”
 For scientists, it’s very important to be in a creative 
environment, so sometimes it’s like being a small boy or 
girl playing a game, and while you’re playing you may have 
some fantastic ideas. That’s why my other playground is the 
soybean fi eld.
 If you’re a researcher, you can’t limit your work to 
9-5. Sometimes you may suddenly have an idea, and think 
‘I want to try this out!’, then the next morning you come to 
the institute, you try it out to see whether it works or not. 
Creativity is not something that you can buy in a shop or 
plan ahead for, it needs the right environment, and you need 
to have to the right people around you.
 “History of soybean cultivation in Europe: In the early 
1870s, a Professor of Plant Science, Friedrich Haberlandt, 
from BOKU University attended the Viennese World 
Exposition and became interested in the soybeans that 
were exhibited by the Japanese and Chinese delegations. 
He planted some of the soybean seeds he obtained there, 
and found that they could be grown in Europe. This was a 
very important fi nding, for which he became quite famous. 
Unfortunately, he died shortly afterwards in 1878.
 “After that, although research continued, but no one 
knew what to do with the soybean. At that time, Europe, 
unlike Asia, had no soybean tradition, and people did not 
know how to cook and use them in meals, or even how to use 
them as animal feed. So, gradually soybeans were forgotten, 
and it was only in the mid-1980s, that people started to work 
on soybeans again in Austria and other European countries.
 “Convinced of the need for soybeans: The main reason 
I do this is because I am convinced that we need soybeans 
here. Austria and many other European countries are 
importing a lot of soybeans from South America and other 
parts of the world, but we could produce them here. Even 
if not all that we need, we could still produce a lot of food 
here. It makes sense for the environment and it makes sense 
for human nutrition. That’s why I developed this passion 
for soybeans, and I’m always happy when I drive around 
countries and see soybeans feed the suburbs.
 “I got in touch with Otsuka Pharmaceutical in 2008. The 
fi rst person who came here and whom I met was actually Mr. 
Akihiko Otsuka himself. He was on tour around Europe to 
learn about soybean activities in European companies when 
he visited to see what we were doing here at the university in 
Vienna.
 “Following that, other staff from Otsuka also visited, 
and I have now travelled to Japan many times. I have been a 
student of Mr. Daisuke Watanabe of Otsuka, and sometimes 
we do it the other way around–I become the teacher and he is 

the student. Mr. Watanabe helped us develop soybeans which 
are less allergenic for consumers, something that we think 
will be a very important contribution to soy food safety in 
the future.”
 The video begins–with Dr. Vollmann speaking at his 
desk: “Hello. My name is Johann Vollmann. I am speaking 
to you from BOKU university in Vienna, Austria. I am a 
soybean breeder and I’m growing soybeans in the fi eld. 
It’s a very interesting research plant. I also realize that 
soybean is very, very important for feeding the world–for 
feeding people. That’s what makes this kind of research so 
appealing.”
 He moves outdoors: “So in 1873, the World Expo was 
held in Vienna for the fi rst time. And this was the occasion 
for Japanese and Chinese exhibitors to show the soybean 
to the Western world. And the professor of plant science, 
Friedrich Haberlandt, from the BOKU University, attended 
the expo. and he got interested in soybean. And he asked the 
Japanese and Chinese colleagues to give him some seeds 
after the end of the expo. This was the fi rst time soybean got 
established in Austria and in central Europe. It was continued 
for a while, but Prof. Haberlandt unfortunately died very 
soon, in 1878. After that time the research was carried on for 
some time, but the problem was there was no idea what to do 
with the soybean.
 “In the mid-1980s, 25-30 years ago, people started to 
work on soybean again in Austria and some other European 
countries because they had a lack of protein feedstuff and 
protein food.
 “My research (he is now standing in a soybean fi eld): 
This is my soybean fi eld. Behind me there are over 3,000 
different genotypes [varieties] of soybeans. This is the 
product of 25 years of work in which we tried to adapt 
soybeans to the conditions of Austria, with very hot 
summers and a moist fall, short seasons for harvesting and 
so on. So there is huge variation between the varieties. We 
need this variation to combine genes in new ways to get 
new characters out of these crosses. One is the farmers–to 
adapt the soybeans to the needs of the farmers in these 
environments. Number two, to adapt the soybeans to the 
food industry requirements, which is high protein content 
and some other things. And number three is to adapt the 
soybeans to the needs of consumers; this is to improve the 
taste of the beans and their products, and also to make the 
soybeans safer to eat. I mean they are safe and they are a 
perfect type of vegetable protein, but we want the soybeans 
to cause less allergy reaction with consumers, and we want 
the soybeans to take up less heavy metals from the soil.” 
Address: Prof., BOKU (Univ. of Natural Resources and Life 
Sciences), Gregor Mendel Str. 33, Vienna, Austria.

4733. African Center for Economic Transformation 
(ACET). 2014. The soybean agri-processing opportunity 
in Africa. Accra, Ghana: ACET. 42 p. 28 cm. http://www.
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tropicalsoybean.com/sites/default/fi les/The%20Soybean%20
Agri-Processing%20Opportunity%20in%20Africa_ACET.
pdf [21 ref]
• Summary: Contents: “1. Executive Summary: Overview 
of the Soybean Value Chain and Africa’s Positioning, 
Opportunities and Challenges for Developing the African 
Soybean Sector, Implications and Next Steps for Policy-
Makers
 “2. Overview of the Soybean Value Chain: The Value 
Chain–From Soybean to the Final Consumer Product, The 
Structure of the Soybean Industry, A Review of Selected Key 
Players (ADM, Cargill, Bunge, Louis Dreyfus).
 “3. The International Soybean Market: Soybean 
Production, Soybean Processing, Prices, Outlook for the 
Soybean Market.
 “4. The African Market: The Structure of the African 
Market Nigeria: Africa’s Leading Soybean Producer, 
Zambia: a ‘Mid-Sized’ Soybean Producer and Processor, 
Senegal: An Example Cake Consumption Market.
 “5. The Value Capture Opportunity: Challenges and 
Barriers, Key Opportunities for Value Capture for African 
Countries.
 “6. Brazil: a Case Study of the Key Success Factors 
for Value Capture in the Soybean Industry. Background: 
Converting Soybean into Poultry Exports, Implications: Key 
Success Factors for Value Capture.
 “7. Positioning of African Countries for Successful 
Value Capture.
 “8. Considerations and Steps Required to Develop 
Policy:
 “A–Identify and Prioritize Opportunities for Value 
Capture,
 “B–Identify Current Policy Bottlenecks,
 “C–Develop Key Enabling Interventions,
 “D–Address Potential Policy Trade-offs.
 Table of 24 fi gures.
 Pages 9-10: Archer Daniels Midland (ADM): ADM 
is a conglomerate headquartered in the US with interests 
across a broad portfolio of agriculture and agro-processing 
sectors, and activities including producing, procuring, 
transporting, storing, processing, and merchandising 
agricultural commodities and products. It operates more than 
270 plants in 60 countries across its portfolio of agricultural 
commodities world-wide and generated $61.7bn in revenues 
in 2010.
 “the US, ADM is responsible for 31% of total soybean 
processing volumes. It has 23 crushing facilities and 13 
oilseed refi neries in the country. In 2006 ADM’s plants 
accounted for 30% of US soybean oil production capacity. 
In Brazil, ADM is the 3rd largest producer of soybeans 
accounting for 7% of the total produce. Currently ADM’s 
Africa activities focus on cocoa processing in Cameroon, 
Côte d’Ivoire and Ghana and the company lacks any 
signifi cant soybean production or processing assets in the 

region.
 “Across the value chain, ADM activities include 
production, processing and trading of soybean and 
its products, through its “Oilseeds Processing” and 
“Agricultural Services” divisions.
 “Oilseeds Processing: Includes activities related to the 
production, crushing and further processing of soybeans. 
The processed products are then produced and marketed 
as ingredients for the food, feed and energy industry. It 
has made substantial investments in technology, and ADM 
currently claims to operate the most modern soy processing 
system in the US, capable of leaving only 1% oil in the soy 
meal with the rest being extracted and available for further 
refi ning
 “Agricultural Services: The company has an extensive 
grain elevator and transportation network, used for buying, 
storing and transporting soybean and other agricultural 
commodities and their resale as food and feed ingredients 
and raw materials for the agricultural processing industry. 
ADM operates 330 silos in the US, South Africa, Canada, 
Brazil and other major agricultural regions.
 “Beyond core soybean products, ADM operates one 
of the world’s largest `soy isofl avone’ facilities under the 
brand name of Novasoy. Isofl avones are a unique group of 
compounds found in soybeans, which share some of the 
physiological properties of the hormone estrogen, and are 
used as a dietary supplement.
 “Key recent investments include a 50% share in Edible 
Oils Limited of the UK to procure, package, and sell edible 
oils in the UK. It also has a 50% share in Stratas Foods 
in Memphis, US to procure, package and sell edible oils 
in North America. It has an 80% interest in Toepfer in 
Germany, which is a global merchandiser of agricultural 
commodities and processed products.
 “Cargill: Cargill is a multinational corporation based 
in Minnesota in the USA, and is an international producer 
and marketer of food, agricultural, fi nancial and industrial 
products and services. Cargill’s overall business operations 
include purchasing, processing and distributing grain and 
agricultural commodities, the manufacture and sale of 
livestock feed and ingredients for processed foods and 
pharmaceuticals. Founded in 1865 it has operations in 65 
countries today and recorded revenue of $107.9 billion in 
2010. It is responsible for 25% of all US grain exports.
 “Cargill is a global purchaser, producer and trader of 
soybean. The company has evolved from trading soybeans, 
to processing them into meal and oil, to producing high-
value natural vitamin E from a soybean byproduct. Cargill 
has a substantial footprint in the key soybean production 
markets of the US, Brazil and Argentina. In the US Cargill 
processes 21% of the available soybean on the market, and 
accounted for 22% and 13% of soybean oil production in the 
US and Argentina respectively in 2006, and accounted for 
7% of the total soybean crush in Argentina. In Brazil, Cargill 
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has 11% share of total soybean production. Cargill also has 
substantial presence in some smaller production markets: 
for example, Cargill has approximately 40% share of total 
soybean production in Paraguay.
 “Although Cargill has a substantial presence in Africa 
that covers 12 countries including Ghana, Kenya, South 
Africa, Tanzania and Zambia, these activities do not 
currently include soybean production or processing.
 “It has partnered with the Bill & Melinda Gates 
Foundation for the South African Soy Value Chain Program 
being conducted in Zambia and Mozambique. This program 
will target smallholder farmers and facilitate their access to 
agricultural inputs and new technologies, facilitate market 
access, and assist in infrastructure development. This will 
introduce soya production to 37,000 farmers across the two 
countries.
 “Key recent investments include a $20 million port 
terminal in Santarem in Brazil’s northern state of Para 
in 2003, with the capacity to store 60,000 metric tons of 
soybeans, and expected throughput of 800,000 metric 
tons per year. In 2006, Cargill made a signifi cant entry 
into the Chinese processing sector through a $60 million 
investment in a soybean crushing plant with a 5,000 ton per 
day capacity. More recently, in 2010 Cargill invested $112 
million in an 18MW co-generation plant and a soybean 
biodiesel production plant with a processing capacity of 
240,000 tons per year in Argentina.
 Bunge: Founded in 1818 in the Netherlands, Bunge 
is a leading multinational agribusiness and food company 
with operations in 30 countries, and net sales of $41.9bn in 
2009. It is a leading grain producer and is also involved in 
processing and grain trading. Bunge is the world’s largest 
oilseed producer, with operations across the entire value 
chain from oilseed cultivation to distribution to retailers and 
farmers.
 “It has three business segments involved at different 
points across the value chain:
 “Grain and Oilseed origination: Sources soybeans, stores 
and blends them and sells the fi nal product to commodity 
customers. Bunge trades the resulting aggregated soybeans to 
over 80 countries.
 “Oilseed processing: Produces soybean meal, soybean 
crude oil, soybean hulls and hull pellets, and is capable of 
producing GM-free soy products to cater to markets like the 
EU. It operates over 50 processing facilities across North 
America, South America, Europe and Asia. Bunge is a major 
supplier to the Caribbean, Asia, North Africa and the Middle 
East.
 “International marketing: Focused on the sale of 
soybean and its processed products to worldwide customers, 
management of logistics and price risk.
 “Bunge has soybean production and processing activities 
in all the major producer markets: in the US it accounts 
for 14% of soybean processing, and 15% of production, in 

Argentina, for 7% of processing and 9% of production, and 
is the leading producer of soybean in Brazil, with 18% share 
of volumes.
 “In 2009, Bunge built a new $76m soy processing 
plant in Brazil with crushing capacity of 1.3 million tons 
a year. Bunge has also made signifi cant investments in 
Vietnam, including $100m toward an integrated soybean 
processing plant with 3000 tons per day capacity, scheduled 
to start production in 2011. Bunge also has a 50% stake in a 
Vietnamese port operator of Phu My Port.
 “To date, Bunge does not have a signifi cant presence 
in the Sub-Saharan Africa oilseeds sector, but in April 
2011 it announced a joint venture with Senwes, a South 
African agribusiness company, to develop grains and oilseed 
operations in the country as a base for trading in the Sub-
Saharan Africa region.” Address: Accra, Ghana.

4734. Guang, Cuie; Chen, J.; Sang, S.; Cheng, S. 
2014. Biological functionality of soyasaponins and 
soyasapogenols. J. of Agricultural and Food Chemistry 
62(33):8247-55. Aug. *
• Summary: “Soyasaponins are a group of structurally 
complex oleanane triterpenoids primarily found in 
soybeans and have diverse biological properties. The recent 
investigations and fi ndings (since 2000) regarding the 
biological functions of soyasaponins and their aglycones, 
including their anti-infl ammatory, antimutagenic, 
anticarcinogenic, antimicrobial, and hepato- and 
cardiovascular-protective activities, are herein summarized.” 
Address: State Key Laboratory of Food Science and 
Technology, Jiangnan University , 1800 Lihu Avenue, Wuxi, 
Jiangsu 214122, People’s Republic of China.

4735. Kani, Ali Hashemi; Alavian, S.M.; Esmaillzadeh, A.; 
Adibi, P.; Azadbakht, L. 2014. Effects of a novel therapeutic 
diet on liver enzymes and coagulating factors in patients with 
non-alcoholic fatty liver disease: A parallel randomized trial. 
Nutrition 30(7-8):814-21. July/Aug. [40 ref]
• Summary: “Conclusion: A low-calorie, low-carbohydrate 
soy-containing diet could have benefi cial effects on liver 
enzymes, malondialdehyde, and serum fi brinogen levels in 
patients with NAFLD” (non-alcoholic fatty liver disease).
 Note: Soy is mentioned 99 times in this paper. Address: 
1. Food Security Research Center, Isfahan Univ. of Medical 
Sciences, Isfahan, Iran.

4736. Shike, Moshe; Doane, A.S.; Russo, L.; Cabal, R.; 
Reis-Filo, J.; Gerald, W.; Cody, H.; Khanin, R.; Bromberg, 
J.; Norton, L. 2014. The effects of soy supplementation on 
gene expression in breast cancer: A randomized placebo-
controlled study. J. of the National Cancer Institute 
106(9):12 p. Sept. 4. [44 ref]
• Summary: “Background: There are confl icting reports 
on the impact of soy on breast carcinogenesis. This study 
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examines the effects of soy supplementation on breast 
cancer-related genes and pathways.
 “Methods: Women (n = 140) with early-stage 
breast cancer were randomly assigned to soy protein 
supplementation (n = 70) or placebo (n = 70) for 7 to 
30 days, from diagnosis until surgery. Adherence was 
determined by plasma isofl avones: genistein and daidzein. 
Gene expression changes were evaluated by NanoString 
in pre- and posttreatment tumor tissue. Genome-wide 
expression analysis was performed on posttreatment tissue. 
Proliferation (Ki67) and apoptosis (Cas3) were assessed by 
immunohistochemistry.
 “Results: Plasma isofl avones rose in the soy group 
(two-sided Wilcoxon rank-sum test, P < .001) and did not 
change in the placebo group. In paired analysis of pre- and 
posttreatment samples, 21 genes (out of 202) showed altered 
expression (two-sided Student’s t-test, P < .05). Several 
genes including FANCC and UGT2A1 revealed different 
magnitude and direction of expression changes between 
the two groups (two-sided Student’s t-test, P < .05). A high-
genistein signature consisting of 126 differentially expressed 
genes was identifi ed from microarray analysis of tumors. 
This signature was characterized by overexpression (>2-
fold) of cell cycle transcripts, including those that promote 
cell proliferation, such as FGFR2, E2F5, BUB1, CCNB2, 
MYBL2, CDK1, and CDC20 (P < .01). Soy intake did not 
result in statistically signifi cant changes in Ki67 or Cas3.
 “Conclusions: Gene expression associated with soy 
intake and high plasma genistein defi nes a signature 
characterized by overexpression of FGFR2 and genes that 
drive cell cycle and proliferation pathways. These fi ndings 
raise the concerns that in a subset of women soy could 
adversely affect gene expression in breast cancer.” Address: 
1. Dep. of Medicine, Memorial Sloan-Kettering Cancer 
Center (MSKCC),.

4737. Benkhedda, Karima; Boudrault, Cynthia; Sinclair, 
Susan E.; Marles, R.J.; Xiao, C.W.; Underhill, L. 2014. Food 
risk analysis communication issued by Health Canada’s 
food directorate. Health Canada’s proposal to accept a 
health claim about soy products and cholesterol lowering. 
International Food Risk Analysis Journal 4. 12 p. Oct. 22. 
[91 ref]
• Summary: “This paper is open for comment commencing 
October 22, 2014, and closing on November 21, 2014 (30 
calendar days). Comments of a scientifi c nature only will be 
considered in developing the fi nal version of this document. 
Authors will strive to document how the various comments 
received, when deemed relevant, were considered in 
amending and shaping the fi nal published document.”
 “The FDA reported in 2007 that it is re-evaluating the 
evidence in support of the soy and coronary heart disease 
claim” [85; Federal Register 72:72738-72740].
 Note: In March 2015 Health Canada approved a 

uniquely Canadian health claim for soy. “Soy sauce and 
soybean oil are excluded from the claim because they lack 
substantial amounts of soy protein.”
 http://www.hc-sc.gc.ca/fn-an/label-etiquet/claims-
reclam/assess-evalu/soy -protein-cholesterol-eng.php 
Address: Bureau of Nutritional Sciences, Food Directorate, 
Health Products and Food Branch, Health Canada.

4738. Harris, William S.; Shearer, Gregory C. 2014. 
Omega-6 fatty acids and cardiovascular disease: Friend, not 
foe? (Editorial). Circulation 130(18):1562-64. Oct. 28. [20 
ref]
• Summary: This is an editorial on an article by Farvid et 
al. in this issue of Circulation. Address: 1. Dep. of Internal 
Medicine, Sanford School of Medicine, Univ. of South 
Dakota, Sioux Falls, South Dakota.

4739. Dainty, Jack R.; Berry, Rachel; Lynch, S.R.; Harvey, 
L.J.; Fairweather-Tait, S.J. 2014. Estimation of dietary iron 
bioavailability from food iron intake and iron status (Open 
Access). PLoS ONE 9(10):e111824. 7 p. Oct. 30. [40 ref]
• Summary: “The aim of this work was to develop a 
novel approach for estimating dietary iron absorption 
using a population sample from a sub-section of the UK 
National Diet and Nutrition Survey (NDNS). Data were 
analyzed in 873 subjects from the 2000-2001 adult cohort 
of the NDNS, for whom both dietary intake data and 
hematological measures (hemoglobin and serum ferritin (SF) 
concentrations) were available.”
 “Mean daily dietary iron intakes were 13.5 mg for men 
and 9.8 mg for women. Mean calculated dietary absorption 
was 8% in men (50th percentile for SF 85 μg/L) and 17% in 
women (50th percentile for SF 38 μg/L). At a ferritin level 
of 45 μg/L estimated absorption was similar in men (14%) 
and women (13%). This new method can be used to calculate 
dietary iron absorption at a population level using data 
describing total iron intake and SF concentration.” Address: 
1&3. Inst. of Food Research, Norwich Research Park, 
Norwich, United Kingdom.

4740. Choi, Jae-Ho; Chung, M.J.; Jeong, D.Y.; Oh, D.H. 
2014. Immunostimulatory activity of isofl avone-glycosides 
and ethanol extract from a fermented soybean product 
in human primary immune cells. J. of Medicinal Food 
17(10):1113-21. Oct. *
• Summary: “Sasang constitutional medicine is a major 
branch of Korean traditional oriental medicine. Constitutions 
of Sasang medicine are classifi ed into Taeyangin, Taeumin, 
Soyangin, and Soumin.”
 “Daidzin, glycitin, and genistin were used to treat 
primary immune cells in the same condition, the cell 
proliferation; iNOS mRNA expression and nitrite 
concentration of daidzin, glycitin, or genistin-treated immune 
cells isolated from the blood of Soyangin volunteers was 
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higher than that of Taeumin and Soeumin volunteers. The 
effect of DJ and isofl avone glycosides on immunostimulatory 
activities showed similar trends.”
 The fermented soybean product was probably 
Chongkukjang (salted natto paste). Address: 1. Dep. of Food 
Science and Biotechnology, College of Agriculture and Life 
Sciences, Kangwon National Univ., Chuncheon, Korea.

4741. Van der Velpen, V.; Hollman, P.C.; van Nielen, M.; 
Schouten, E.G.; Mensink, M.; Van’t Veer, P.; Geelen, A. 
2014. Large inter-individual variation in isofl avone plasma 
concentration limits use of isofl avone intake data for risk 
assessment (Open Access). European J. of Clinical Nutrition 
68(10):1141-47. Oct. [38 ref]
• Summary: “Conclusions: Although the relation between 
isofl avone intake and plasma concentrations was adequately 
quantifi ed, the use of isofl avone intake data for risk 
assessment needs caution due to large inter-individual 
variation in plasma concentrations.” Address: 1. Div. of 
Human Nutrition, Wageningen Univ., Wageningen, The 
Netherlands.

4742. Tilman, David; Clark, M. 2014. Global diets link 
environmental sustainability and human health. Nature 
515(7528):518-22. Nov. 27. [50 ref]
• Summary: “Diets link environmental and human health. 
Rising incomes and urbanization are driving a global dietary 
transition in which traditional diets are replaced by diets 
higher in refi ned sugars, refi ned fats, oils and meats. By 
2050 these dietary trends, if unchecked, would be a major 
contributor to an estimated 80 per cent increase in global 
agricultural greenhouse gas emissions from food production 
and to global land clearing. Moreover, these dietary shifts are 
greatly increasing the incidence of type II diabetes, coronary 
heart disease and other chronic non-communicable diseases 
that lower global life expectancies. Alternative diets that 
offer substantial health benefi ts could, if widely adopted, 
reduce global agricultural greenhouse gas emissions, 
reduce land clearing and resultant species extinctions, and 
help prevent such diet-related chronic non-communicable 
diseases. The implementation of dietary solutions to the 
tightly linked diet-environment-health trilemma is a global 
challenge, and opportunity, of great environmental and 
public health importance.” Address: 1. Dep. of Ecology, 
Evolution and Behavior, Univ. of Minnesota, St Paul, 
Minnesota 55108; 2. Univ. of California at Santa Barbara.

4743. Messina, Mark J. 2014. Editorial: Soybean isofl avones 
warrant greater consideration as a treatment for the 
alleviation of menopausal hot fl ashes. Woman’s Health 
(London) 10(6):549-53. Nov. [39 ref]
• Summary: A color photo shows Mark Messina, PhD. 
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California 92354.

4744. Messina, Mark. 2014. Soybean isofl avones warrant 
greater consideration as a treatment for the alleviation of 
menopausal hot fl ashes (Editorial). Women’s Health (London) 
10(6):549-53. Nov.
• Summary: This is a comment on: “Extracted or synthesized 
soybean isofl avones reduce menopausal hot fl ash frequency 
and severity: systematic review and meta-analysis of 
randomized controlled trials.” (Menopause, 2012).
 It begins: “Interest in the health effects of isofl avones 
accounts for much of the research attention soyfoods have 
received over the past 25 years.”

4745. Soyfoods Association of North America. 2014. NPR 
interview investigates science of puberty (Website printout–
all). www.soyfoods.org/blog/npr-interview-investigates-
science-of-puberty 1 p. Retrieved Dec. 19.
• Summary: Posted Dec. 2, 2014. “A recent NPR Fresh Air 
report by Terry Gross investigated the topic of ‘How Girls 
Are Developing Earlier in an Age of “New Puberty.”’ He 
interviewed two doctors who have written a book called The 
New Puberty, which looks at the percentage of girls who are 
going through early puberty, the environmental, biological 
and socioeconomic factors that infl uence when puberty 
begins, and whether early puberty is linked with an increased 
risk of breast cancer.
 “’One of the doctors, Louise Greenspan, is a clinical 
pediatric endocrinologist at Kaiser Permanente and is on 
the faculty at University of California, San Francisco. She 
addressed the question of soy and its reported connection to 
breast cancer:
 “’We did look at soy intake, both by asking the girls 
what they ate and also the measuring the levels in the urine. 
And we found preliminary data that suggests that soy is 
actually protective and that higher soy intake may lead to 
later puberty, even when controlling for the differences in 
the families where there was a lot of soy intake because 
obviously there are differences in families that are giving 
their kids a lot of tofu.
 “’The theory would be that the estrogen mimicking 
effects of soy may actually cause the body to become 
resistant to estrogen–that it may down-regulate the estrogen 
receptor, so that later in life, your body doesn’t perceive or 
see estrogen in quite the same way.
 “’We think that soy may actually be protective. The data 
is now coming out that women shouldn’t worry so much 
about their soy intake for breast cancer, but it does speak 
to another concept in environmental health, which is the 
window of susceptibility. That means the timing of when you 
are exposed to something does affect the outcome. We think 
that children should eat soy because that’s when it trains their 
body to become resistant to estrogen.’” Address: 1050 17th 
Street, N.W., Suite 600 Washington, DC 20036. Phone: 202-
659-3520.
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4746. Jargin, Sergei V. 2014. Soy and phytoestrogens: 
possible side effects. German Medical Science 12:Doc18. 
Dec. 15 doi: 10.3205/000203. eCollection 2014. [58 ref. Ger; 
eng]
• Summary: Abstract (in English): “Phytoestrogens are 
present in certain edible plants being most abundant in 
soy; they are structurally and functionally analogous 
to the estrogens. Phytoestrogens have been applied for 
compensation of hormone defi ciency in the menopause. At 
the same time, soy products are used in infant food and other 
foodstuffs. Furthermore, soy is applied as animal fodder, 
so that residual phytoestrogens and their active metabolites 
such as equol can remain in meat and infl uence the hormonal 
balance of the consumers. There have been only singular 
reports on modifi ed gender-related behavior or feminization 
in humans in consequence of soy consumption. In animals, 
the intake of phytoestrogens was reported to impact fertility, 
sexual development and behavior. Feminizing effects in 
humans can be subtle and identifi able only statistically in 
large populations.
 “Soy and phytoestrogens: Phytoestrogens are substances 
of plant origin that are structurally and functionally similar 
to the estrogens. Among them, isofl avones and coumestans 
are the most extensively studied groups. Isofl avones are 
present in different edible plants being most abundant in 
soy [1], [2], [3]. Consumption of soy products has been 
associated with favorable health effects; while potential 
adverse effects can be undervalued [4]. Phytoestrogens are 
used as a natural alternative to estrogens for replacement 
therapy in the menopause [1]. Preclinical trials have 
demonstrated both genomic and non-genomic action of 
phytoestrogens including selective but weak binding to the 
estrogen receptors [5]. Some epidemiological studies suggest 
that dietary intake of phytoestrogens may contribute to 
the decreased incidence of postmenopausal cardiovascular 
disease [6] and that phytoestrogens are signifi cantly more 
effective than placebo in reducing the frequency of hot 
fl ashes [7]. Evidence in support of clinically relevant 
biological effects has, however, been generally rated as 
insuffi cient or absent [5], [8], [9], [10], [11], [12], [13], 
[14]. Recent reviews concluded that in spite of increasing 
preclinical and clinical studies in the past decade, `appealing 
evidence is still lacking to support the overall positive 
risk-benefi t profi le of phytoestrogens’ [15], that most good 
studies show no clear benefi t from phytoestrogens and 
some potential for harm [16]. Menopausal hormone therapy 
remains the only treatment that consistently has a greater 
effect than placebo on alleviation of menopause-related 
vasomotor symptoms [16].
 “Doubts concerning phytoestrogens have increased 
recently, when a critical analysis of earlier fi ndings 
from supplementing the diet with soy protein has failed 
to confi rm phytoestrogens as the responsible agent for 

benefi cial cardiovascular effects. Contrasting data have 
been reported on the potential of phytoestrogens to prevent 
hormone-dependent cancers (e.g. breast and prostate) and 
to successfully treat post-menopausal complaints [17]. 
There is little evidence in support of the hypothesis that 
phytoestrogens protect against menopausal osteoporosis; 
published studies had no controls for confounding factors, 
the observations being generally of short duration [18], 
[19]. In regard to osteoporosis, the latest review concluded 
that `evidence points to a lack of a protective role of soy 
isofl avones in the prevention of postmenopausal bone 
loss’ [20]; although there is also an opinion that in vitro 
and animal studies show some benefi t from isofl avones, 
which however has not been clearly confi rmed by long-
term human trials [21]. There might be genetic differences 
in this regard, as equol producers seem to present a more 
positive response to isofl avone intervention [21]. Differences 
have been reported in the prevalence of the equol-producer 
phenotype among ethnicities, with a higher prevalence in 
soy-consuming Asian than in Western populations [22]. It 
is probably related to eons of adaptation of East Asians to 
soy. In view of this adaptation, supposed benefi cial effects 
of soy, if even reported in East Asians, should not be 
automatically extrapolated onto Whites and other peoples, 
who had historically no contact with soy.” Address: Peoples’ 
Friendship University of Russia, Moscow, Russia.

4747. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1437 p. Subject/geographical 
index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: This is the most comprehensive book ever 
published about the history of meat alternatives worldwide. 
It has been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline of meat alternatives worldwide. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 435 photographs and 
illustrations. www.soyinfocenter.com/pdf/179/MAL.pdf
 What is a meat alternative? It is a meatless food that has 
approximately the same taste, appearance, and texture of a 
related food made from meat, poultry, fi sh or shellfi sh. Its 
nutritional value is, in general, approximately equal to (or 
sometimes greater than) that of the related food, including 
essential vitamin B-12. Its name often indicates the meat 
to which it is an alternative, and the label must indicate 
clearly that it is a meatless product. For example Tofurky is a 
meatless alternative to turkey. FriChik (or White-Chik) is an 
alternative to fried chicken. Choplets is an alternative to pork 
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chops. Likewise there are Soyloin Steaks, Veja-Links (or 
Vegelinks), Vegetable Skallops, Bac*Os (or Stripples), Mock 
Chicken Tempeh Salad, a myriad of meatless burgers, etc.
 Traditionally a main ingredient in meat alternatives 
has been tofu (including fried and dried frozen tofu), wheat 
gluten, tempeh, yuba, and nuts (especially peanuts). Yet 
while these foods have been used for centuries to make meat 
alternatives, the Soyinfo Center does not include them in our 
defi nition of meat alternatives.
 More recently, soy protein isolates, concentrates, and 
modern textured soy protein products (such as spun soy 
protein fi bers, TVP, textured soy protein concentrates, etc.) 
have been added to the mix. Yet while these ingredients 
are increasingly used to make meat alternatives, we do not 
consider them to be meat alternatives. In the 1960s and 
1970s they were often called “meat analogs/analogues.”
 Meat alternatives serve many useful purposes:
 Most people who become vegetarians do so for reasons 
of health, protection of animals (not killing or exploiting 
them), and/or concern for the environment. They often keep 
their desire for the taste and texture of meat–at least for a 
while. Meat alternatives may make it easier for them to make 
the transition to, or to maintain, this new diet and lifestyle.
 Meat alternatives make it much easier for meat eaters to 
reduce or eliminate meat consumption–as, for example, when 
that is suggested by a cardiologist after (or just before) heart 
surgery. Many heavy consumers of meat cannot imagine life 
without it.
 They serve as an occasional “comfort food” for long-
time vegetarians.
 A meatless turkey (such as Tofurky) makes it easier for 
vegetarians to “blend in” at Thanksgiving.
 Brief chronology of meat alternatives:
 965–The earliest known reference to tofu (worldwide) 
appears in China in the Anecdotes, Simple and Exotic (Qing 
yilu) by Tao Ku. It states: When Shi Ji was the magistrate of 
Qing Yang, he emphasized the virtue of frugality among the 
people, and discouraged the consumption of meat. Instead 
he promoted the sale of tofu. But rather than calling it doufu 
(the Chinese name for tofu), he referred to it as ‘mock lamb 
chops’ or ‘the vice mayor’s mutton.’ (Translated by H.T. 
Huang, PhD, July 2002).
 1301–Meat alternatives are next mentioned, worldwide, 
in China. A recipe for mock lung sausage and one for mock 
eel (the main ingredient of each is mien-chin / wheat gluten) 
appears in the Essential Arts for Family Living (Jujia biyong 
shilei quanji), an encyclopedia.
 1587 Jan. 24–Yuba, called uba, is fi rst mentioned 
worldwide; it appears in a Japanese diary.
 1596–Wheat gluten is again used in China to make meat 
alternatives in The Great Pharmacopoeia (Bencao gangmu) 
by Li Shizen. Yuba (doufu-pi) is fi rst mentioned in China in 
the same work.
 1621-1627–At a banquet in Ming-dynasty China, a 

group of Buddhist nuns is reassured: “This is vegetarian 
food made to look like meat. It has come from the temple, 
and there can’t possible be any harm in eating it.” (Egerton’s 
1939 translation of The Golden Lotus {Jin Ping Mei}, by 
Xioa-Xiao Sheng).
 1790–In the famous book Recipes from the Sui Garden 
(Suiyuan shidan) by Yuan Mei (Qing dynasty), Mock roast 
goose with yam wrapped in yuba (doufu pi) is mentioned. 
This is the earliest document seen that mentions a meat 
alternative resembling poultry.
 1815–Tempeh is fi rst mentioned worldwide in the Serat 
Centini from Indonesia.
 1852 Nov. 24–Meat alternatives are fi rst mentioned in 
the Western world. “We learn that a distinguished Grahamite 
has invented a vegetable sausage. It is composed mainly 
of red fl annel and turnip tops, chopped fi ne. All heating 
spices are excluded. The vegetable sausage has long been 
a desideratum with the proprietors of vegetarian boarding-
houses.” (New Hampshire Patriot and State Gazette 
{Concord}. “An important invention,” p. 3).
 1876–The term “substitute for meat” is fi rst used (in 
English) in the offi cial catalogue for Japan’s International 
Exhibition at Philadelphia. Tofu and miso, “afford the 
necessary nitrogenous substances, and to a certain extent 
form the substitute for meat;...” (p. 106).
 1886–The earliest known document to mention a meat 
alternative in Japan is A Japanese-English and English-
Japanese Dictionary. 3rd ed., by James C. Hepburn. The 
entry states: “Hiriôzu: A kind of food made of tôfu fried in 
oil.” Hiriôzu (now usually spelled Hiryôzu) refers to Kyoto-
style deep-fried tofu treasure balls.
 1888–The term “substitute for fl esh meat” is fi rst used 
(M. Holbrook, p. 117).
 1892 March 16–The word “meatless” is fi rst used. The 
New York Times (p. 2) runs an article titled “A Meatless 
Feast. Banquet of the New-York Vegetarian Society.”
 1893 Jan. 15–The term “meat substitutes” fi rst 
appears. In an article titled “Lectures on Cooking,” the New 
York Times (p. 17) states that Miss Maria Daniell of the 
Massachusetts Institute of Technology will give a course of 
lectures on cooking for the sick. It “will include instructions 
for the... cooking of meats and meat substitutes.”
 1895 Dec. 25–Earliest known reference to a meatless 
turkey. In an article titled “No Meats on the Menu,” about the 
Chicago Vegetarian Society’s annual banquet, the Chicago 
Daily Tribune states that the twelve course menu included 
“vegetable turkey.”
 1895-1899–Charles Dabney interests Dr. John Harvey 
Kellogg in developing substitutes for meat. Dr. Kellogg fi rst 
described this in 1923 in a book titled The Natural Diet of 
Man (p. 334-36): “By the combination of nuts and cereals, 
a product very closely resembling meat may be prepared. 
The process for doing this was discovered by the writer 
many years ago in a series of experiments undertaken for the 
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purpose by the request of Professor Dabney, then assistant 
professor in the Department of Agriculture. Recognizing 
that the increase of population would ultimately lead to an 
increase in the price of foodstuffs and particularly of meats, 
and possibly a scarcity of meats, Professor Dabney requested 
the writer to solve the problem by the production of a 
vegetable substitute for meat. The result of the experiment 
undertaken was Protose, a nut-cereal preparation, which to a 
considerable degree resembles meat in appearance, taste and 
odor, having a slight fi bre like potted meat.”
 1896 July–Nuttose, the fi rst commercial meat alternative 
in the Western world, is launched by the Battle Creek 
Sanitarium Bakery, renamed the Sanitas Nut Food Co. by 
Nov. 1896. The brainchild of Dr. John Harvey Kellogg, it is 
the fi rst of many Seventh-day Adventist meat alternatives 
and the world’s fi rst canned meat alternative. Peanuts are the 
main ingredient. In Sept. 1896, Ella Kellogg, Dr. Kellogg’s 
wife, publishes six recipes for its use in the popular 
magazine Good Health (Battle Creek, Michigan). In a Nov. 
1896 advertisement, Nuttose is said to have “somewhat the 
appearance and fl avor of cold roast mutton.” By Dec. 1896 
Nuttose is being sold as a “health food” in Los Angeles and 
advertised in the Los Angeles Times.
 1896 July–The term “substitute for fl esh food” fi rst 
appears. It is used to describe Nuttose in an article by 
Dr. J.H. Kellogg in Good Health magazine (Continued). 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4748. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
annotated bibliography and sourcebook (Continued, part 
III). Lafayette, California: Soyinfo Center. 1437 p. Subject/
geographical index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: Continued: 1953 Feb. 2–The terms “imitation 
meat” and “imitation meat products” are fi rst used in U.S. 
Patent No. 2,730,448, applied for by Robert Boyer and 
Harold Saewert. The patent is issued on 10 Jan. 1956.
 1954 May 14–The terms “simulated meat” and 
“simulated meat products” are fi rst used in U.S. Patent No. 
2,813,025, applied for by Mortimer L. Anson and Morton 
Pader. The patent is issued on 12 Nov. 1957.
 1960–Robert Boyer begins work as a full-time 
consultant for Ralston Purina Co. Starting that year, Ralston 
Purina begins its fi rst research on edible soy protein isolates. 
In about September 1962 Boyer was named technical 
director of protein product sales in the soybean division 
of the Ralston Purina Co.; he worked for Ralston until his 
retirement in 1971.
 1962 July–Worthington launches White Chik, Beefl ike, 
Prosage, Stripples, and Holiday Roast. They are the earliest 
known frozen meat alternatives and the earliest meat 
alternatives containing Fibrotein or Textured Edi-Pro (spun 
soy protein fi bers), made by Ralston Purina Co., as a basic 

ingredient.
 1962 July–The trade name “Soyameat” is fi rst 
mentioned in the Choplet Newsletter (Worthington Foods). 
All of these products contain Fibrotein (spun soy protein 
fi bers) as a basic ingredient.
 This is also the earliest document seen that mentions 
Fibrotein.
 1965 Dec.–Bac*O’s (Meatless Fried Bacon Bits from 
Spun Soy Protein Fiber) are launched by General Mills of 
Minneapolis, Minnesota.
 1968–The Cooking of China, by Emily Hahn (Time-
Life Books) states that Buddhist monks and nuns in China 
are strict vegetarians; special foods that simulate meat have 
been developed for them. These include vegetarian “duck 
made from crisp bean-curd skin, colored and shaped to look 
like the bird’s fl esh” and “chicken roll in hoisin sauce, the 
`chicken’ made of soft soybean curd” (p. 64, 67, 70).
 Note: The term “bean-curd skin” refers to yuba (doufu-
pi in pinyin).
 1960s and 1970s–There is a big increase in the number 
of vegetarians in the United States and Europe. Some of 
these in the USA are called “hippies.”
 Note: The word “hippie” was coined in about 1965.
 1974 early–Miles Laboratories buys Worthington Foods 
and launches the new “Morningstar Farms” brand of frozen 
meat alternatives in mainstream supermarkets.
 1975 Dec.–Meat alternatives made from yuba and 
shaped like their animal counterparts are fi rst described 
in English in The Book of Tofu by Shurtleff and Aoyagi. 
“One of the obvious differences between the uses to which 
yuba is put in China as compared to Japan is the remarkable 
ingenuity and inventiveness employed by the Chinese in 
giving yuba the semblance of meat. Imagine walking by the 
display case of attractive restaurants or marketplace yuba 
shops and seeing perfect replicas of plucked hens, roosters, 
and ducks, light-brown fi sh (complete with fi ns, gills, eyes, 
and mouth), juicy hams, tripe, liver and rolled meats–all 
made from yuba (fi g. 111). Rich red sausage links hang in 
rows and deep-fried drumsticks are handsomely arranged on 
a large platter–together with a life-sized pig’s head.
 “Most of these imitation meat dishes are prepared by 
pressing fresh yuba into a hinged (wooden or aluminum) 
mold,” clamping the mold closed, then steaming it until the 
yuba’s shape is fi xed.
 “Served at su-tsai restaurants which specialize in 
Buddhist vegetarian cookery, each has its own well-known 
name: Buddha’s Chicken (suchi), Buddha’s Fish (suyu, 
sushi), Buddha’s Duck (suya), Vegetarian Tripe (taoto) or 
Liver (sukan); Molded Pig’s Head (tutao), Molded Ham 
(suhuo), Sausage Links (enchan), Buddha’s Drumsticks 
(sutsai tsui), Deep-fried Duck (suya).” A full-page illustration 
(p. 258) shows these products.
 1982 Oct. 15–Worthington Foods Inc. is repurchased 
by a group of lay Seventh-day Adventist investors–many of 
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them the previous owners.
 1985 Feb.–Yves Tofu Wieners are launched by Yves 
Potvin of Yves Natural Foods (Vancouver, BC, Canada)–the 
fi rst of the company’s many meat alternatives.
 1995 Oct.–Tofurky, an alternative to turkey at 
Thanksgiving and Christmas is launched by Seth Tibbott of 
Turtle Foods, Inc., Hood River, Oregon. It soon becomes the 
best known meat alternative in the United States.
 1996 Feb.–”Worthington Foods controls about 58% of 
the meat alternative category nationally,” and it had sales 
of $91 million in 1995, up 13% over 1994 (Plain Dealer 
{Cleveland, Ohio}, Feb. 25, p. 1-1, 3-1).
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new 
soyfood products (including meat alternatives) and generates 
major public interest in soyfoods.
 1999 Oct.–Worthington Foods, Inc. is purchased by The 
Kellogg Co. (the world’s leading maker of breakfast cereals, 
with yearly sales of $6.8 billion) for about $307 million 
(Natural Foods Merchandiser, Nov. p. 9). Meat alternatives 
hit the big time!
 1995-1999–The product category “Meat Alternatives” 
is created at the inception of SPINS Product Library; later 
it was split into Frozen vs. Refrigerated Meat Alternatives 
(Leahy 2014, personal communication).
 2001 Jan.–Kraft Foods Inc. purchases Boca Burger 
(founded in 1993). Last year American consumers spent 
about $500 million on meat alternatives, about 75% of that 
on soy products. Boca Burger had revenues of $40 million 
last year, about double the previous year (Capital Times 
{Madison, Wisconsin}, Jan. 18).
 2002 March 18–Burger King is the fi rst major U.S. 
fast food chain to put a veggie burger on its menu, at more 
than 8,000 outlets nationwide; soy is not an ingredient 
since allergies are a big concern (Abrahms 2002, p. 2). One 
smaller chain, Back Yard Burgers, with about 100 restaurants 
in 17 states, began offering Gardenburger meatless patties on 
its menu in about the year 2000 (Soybean Digest, April 2002, 
p. 31).
 2014–Current status of meat alternatives in the USA. 
Total retail sales for the 12 months ending 1 Jan. 2014, both 
refrigerated and frozen, both Natural foods and mainstream 
supermarkets: $620 million, Source: SPINS and AC Neilsen 
(IRI).
 The leading 5 brands (by dollar volume) across frozen 
and refrigerated meat alternatives are:
 Morningstar Farms (owned by The Kellogg Co.)... 
52.0%
 Gardein (owned by Pinnacle Foods)... 7.5%

 Boca Foods (owned by Kraft Foods)... 7.4%
 Lightlife (owned by Brynwood Foods via ConAgra)... 
6.9%
 Tofurky (independent)... 5.3%
 Seth Tibbott of Tofurky estimates that the frozen 
category of meat alternatives is about 3 times the size of the 
refrigerated category.
 Update on Tofurky:
 Tofurky Company total sales in 2014: $31 million.
 Total Tofurky roasts sold in 2014 (projected): 360,000.
 Total Tofurky roasts sold since 1995: 3.84 million. 
Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4749. Messina, Mark J. 2014. Update on work with 
soyfoods. I (Interview). SoyaScan Notes. Dec. 23. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: Mark is no longer working on a book about 
soy nutrition. That is a goal of his, but long term. Rather he 
uses the commercial reference software program Nnotes (the 
other is Reference Manager) which he uses on PubMed to 
fi nd the latest scientifi c studies related to: 2014 (soy or soya) 
and (isofl avones or phytoestrogens or genistein or daidzein) 
or vegetarian or vegetarianism. He gets everything on 
vegetarian diets regardless of whether it is related to soy or 
not; that is one of Mark’s secondary interests. This software 
program mainly functions to enable one to insert citations 
quickly and accurately and in the style and format desired by 
each journal when writing a scientifi c paper. It automatically 
numbers the citations sequentially.
 When Mark fi nds an article he is interested in, he gets 
a PDF of the article and adds the reference to his database 
in Nnotes. Mark gets the PDFs free of charge because he 
is an adjunct professor at Loma Linda University; that 
is one of the big, big benefi ts of holding such a position. 
“It’s a Godsend.” Mark thinks he will be able to hold this 
appointment for at least another three years.
 Mark has made the transition to having a paper library 
(fi lled mostly with photocopies) to having an electronic 
library. He has about 30,000 articles in his database, and all 
of the old photocopies are in has garage in boxes. He and 
Ginny are seriously thinking of moving and there is a real 
temptation to not take the boxes with him. Some of the key 
work with antinutrients and trypsin inhibitors was done in 
the 1940s and 1950s, so he may need to look at a photocopy 
now and then. Some of the journals (such as AJCN) have 
done retrospective conversions so they have all their old 
articles online.
 On a typical day Mark will get 4 hits that he keeps on 
his Nnotes program. He cites each and reads each article. He 
eventually publishes almost everything he fi nds as a result of 
these PubMed searches.
 For Mark, identifying the key important research is 
pretty easy. Writing the summaries is a different issue. They 
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key research is going to be a human study of some sort 
(either clinical or epidemiologic); animal studies would only 
be cited if the results led to the generation of a hypothesis, 
which led to a human study. Mark thinks most animal studies 
are practically useless. One exception was in 1995 when a 
researcher from the University of Alabama showed that if 
you inject animals with genistein when they are very young, 
it prevents breast cancer later on in life. Most scientists in 
the fi eld believe that study was responsible for generating 
the hypothesis that consuming soy when you are a child 
reduces breast cancer risk. In 2009 Mark published two 
peer-reviewed papers on the hypothesis that early soy intake 
reduces risk of breast cancer. One could look at those and 
(with a few exceptions) have all one needed to know about 
the “early intake hypothesis.”
 Even within the epidemiologic world, it’s only the 
prospective studies (rather than the case-control studies) that 
carry much weight. If you were looking at: Does soy reduce 
the risk of heart attacks (fatal and nonfatal)?–only 5 studies 
have evaluated that endpoint. One of them (published as a 
letter to the editor) appeared very damaging to soy; it showed 
that soy was associated with a 58% increase risk of coronary 
events among Chinese men. Moreover, it was published by 
a really good research group at Vanderbilt Univ. This was 
the same group that showed that if you consume soy after a 
diagnosis of breast cancer, it reduces risk of recurrence. The 
lead author is Chinese and she has a collaboration with the 
Shanghai Woman’s Health Study and the Shanghai Men’s 
Health Study. But remember that an epi [epidemiologic] 
study is not a clinical study; it is just an association.
 Of course you have all these short-term intervention 
studies (4 weeks to 6 months) looking at the effects of soy on 
blood pressure or functioning of the arteries, etc. and those 
are all called intermediary markers. They are just indicators 
of having risk of actually having a clinically relevant event, 
such as a stroke or a heart attack. But those suffer, because 
you never know to what extent the markers affect the actual 
likelihood of an event. Moreover longer studies become 
prohibitively expensive and compliance becomes a problem.
 Ideally you’d want to a 10-year study in 60-year-old 
men, giving half of them soy and half of them milk, and see 
who gets heart attacks. But that study has never been done. 
So you do these prospective epidemiologic studies where 
they’ll just enroll 50,000 people and record what they eat 
and then you try to determine whether a particular dietary 
pattern is associated with risk of a particular outcome. That 
is what the Adventist Health Studies (II and I) have done; 
they are beautiful cohort studies. Those are the only kind of 
studies that carry signifi cant weight within the epidemiologic 
community. The Adventist studies are also nice because the 
Adventist community is very homogenous. They all go to 
church, very few drink alcohol, very few smoke tobacco, and 
40% are vegetarian.
 There are many problems with doing a study that could 

show clearly that soy reduces heart attacks in Western men. 
First, it would be too expensive for any group to fund. First, 
you have two choices. You can choose high-risk men or low 
risk. With high-risk men (age 60 and a cholesterol level over 
300), the numbers of heart attacks will be greater over 10 
years than with low risk age 40. But, a lot of the high-risk 
men will be taking prescription drugs. So you have to fi nd 
those not taking drugs, but everybody’s on drugs these days. 
The other issue is that if you ask a Westerner to consume soy 
2-3 times a day, the compliance would quickly fall off. And 
what product would you use? So its almost impossible–even 
if the funding were available.
 Mark thinks that even within peer-reviewed journals 
people miscite what other writers have said. One nutritional 
issue is: If you consume too much omega-6 polyunsaturated 
fatty acids does it inhibit the conversion of the omega-3 fatty 
acids that are found in soybean oil to the long-chain kind that 
are found in fi sh. Your body does that and there is a concern. 
Thus, if you consume too much linoleic acid, which is the 
predominant fatty acid in soybean oil, does it make it less 
likely that you will convert the short-chain into the long-
chain fatty acids.
 So, there was a commentary published by one of the 
biggest guys in the fi eld published in the journal Circulation; 
he cited a study saying that consuming the omega-6 didn’t 
inhibit the conversion. Mark read the study and he was 
perplexed because he didn’t see the basis for his statement. 
Someone else then cited his statement. Mark e-mailed that 
person and asked if he had actually read the original article. 
He had read it but what he wrote was wrong. This kind of 
thing is rampant.
 Likewise it is often unclear what was actually done in a 
particular study. What kind of soy product was used? What 
isofl avones did it contain? Again and again Mark has to 
write authors asking them questions about the design of their 
experiments, and often the author is unable to answer.
 Mark then reports that the judge dismissed the Weston 
A. Price Foundation’s (WAPF; Sally Fallon) lawsuit against 
prisons feeding soy as a good source of protein to their 
inmates. The reasons were fascinating. WAPF claimed that 
each prisoner was being fed 100 gm of soy protein each 
day. It turned out that WAPF included the water mixed 
with the soy protein. The prison system estimated that they 
were adding 16 gm/day of soy protein per inmate–which is 
moderate. Moreover, the judge pointed out that in the USA 
soy is not generally considered to be a harmful food. Various 
soyfoods are widely sold at grocery stores and widely 
consumed. The American Heart Association, for example, 
still endorses soyfoods for reducing heart disease risk. So 
there is no way you could accuse the prison system of “cruel 
and unusual punishment” because to meet that “standard” 
you have to knowingly be doing something harmful. 
Address: PhD, 429 Calhoun St., Port Townsend, Washington 
98368.
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4750. Messina, Mark J. 2014. Update on work with 
soyfoods. II (Interview). SoyaScan Notes. Dec. 23. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Mark has written a paper concerning the last 20 
years of soy research. There are probably only 40 references 
in each fi eld that matter. There might be 10 fi elds, such as 
soy and heart disease, bone strength, hot fl ashes, cognitive 
function, etc. That makes a total of 400 references since 
roughly 2007. It’s all subjective, of course. There are so few 
key studies in each of these different fi elds.” Mark will look 
at several of these areas.
 Good news: Health Canada is going to approve a 
health claim for soy. Mark thinks this is a really welcome 
development.
 There has been a noticeable change in attitudes among 
scientists and health professionals in the area of soy and 
breast cancer. The data have changed signifi cantly. Mark just 
wrote an article for the Soy Connection on this subject that 
will be out in the next issue. Mark believes that the scientifi c 
consensus has gone from oncologists being cautious about 
their breast cancer patients consuming soyfoods to cautiously 
recommending that if they do they will benefi t as a result. 
Mark did his PhD dissertation on cruciferous vegetables.
 Dr. Oz was a really good cardiac surgeon. He became 
well known by going on Oprah Winfrey’s TV show as 
sort of the guest physician. Now he has his own TV show. 
Recently he was raked over the coals in front of Congress. 
He was invited to testify about quacks. A peer-reviewed 
paper found that 50% of the claims made on his show either 
had no evidence in support or contradicted medical science. 
Amazing.
 Who are the leading anti-soy people or groups today? 
Weston A. Price Foundation (Sally Fallon). Dr. Joseph 
Mercola. Kaayla Daniel. Mark cannot think of anyone 
else; all the others (including many bloggers) just mimic 
those three. Dick James is no longer living. Mark has 
seen no evidence that dairy or meat trade associations are 
participating in the anti-soy campaign.
 One thing that is bad for soy and vegetarianism is 
the Paleo-diet, which gets featured a lot. This fad diet is 
extremely popular now. In 1985, Boyd Eaton and Melvin 
Konner published a paper on Paleolithic nutrition in the New 
England Journal of Medicine, followed in 1988 by the book, 
with Marjorie Shostak, The Paleolithic Prescription. The 
original paper tried to characterize what the early human diet 
was. Mark has long thought: Nature is only concerned with 
reproduction. Once you have had your kids you can die at 
any age and it makes no difference. So a meat diet may make 
you big and strong and attractive to a mate, even if you don’t 
live that long.
 Mark speaks in Europe mainly in Germany, Belgium, 
and the Netherlands. The situation with soyfoods is much, 
much less negative than it is in the USA today, but soyfoods 

are not as widely consumed or known. In Europe, sales of 
Alpro soymilk are still increasing–maybe 1-2% a year–
whereas almond and hazelnut milks are growing at a faster 
rate but from a much smaller base and their growth is not 
coming at the expense of soy. There is no evidence that, in 
Europe, the soymilk drinkers are switching to any other non-
dairy beverages.
 Does Mark think soyfoods will come back to where 
they were before Dr. James Anderson’s meta-analysis of 
Aug. 1995 and before the FDA health claim of Oct. 1999? 
His candid reply: “And you think they’re not there now? I 
think the reputation of soy will actually improve because 
the science will eventually win out–as with soy and breast 
cancer.”
 Mark wonders to what extent the environmental impact 
of our dietary choices is going to infl uence consumers’ 
purchasing habits. Shurtleff replies: “With each new 
generation, I think it will have a bigger and bigger impact–as 
each new generation becomes aware that they are being born 
on a planet that is being despoiled by their ancestors.” Mark 
agrees and adds: “I think there are a lot of factors in favor 
of soy. I think the anti-soy Internet nonsense will eventually 
subside.”

The Big Fat Surprise, by Nina Teicholz was published 
this year by Simon and Schuster. Mark has just read a review 
by a man who went page by page, literally, and ripped it 
apart. He showed where Teicholz completely ripped off 
(stole from) Gary Taub, a journalist, who started this line 
of research, and the reviewer found many passages and 
quotes that were completely misleading and completely 
misrepresented what other people said.
 The situation concerning infl ammation vs. HDL and 
LDL and total cholesterol as causes of heart disease is very 
complex. It is probably impossible to have a heart attack 
without an infl ammatory response. Research shows that if 
you replace saturated fat with polyunsaturated fat, your risk 
of heart attack goes down markedly. Saturated fat is still 
harmful, it’s just not as harmful as scientists once thought. 
It may be no more harmful than refi ned carbohydrates. 
Infl ammation is thought to be a bigger part of the problem 
now than it was 15 years ago. Many scientists who study 
infl ammation now believe that it is at the root of all chronic 
disease. Address: PhD, 429 Calhoun St., Port Townsend, 
Washington 98368.

4751. Chapman, Nancy. 2014. Mission and history [of the 
Soyfoods Association of North America]. Washington, DC: 
SANA. 9 p.
• Summary: “SANA Mission Statement: The Soyfoods 
Association of North America represents a diverse group 
united to increase consumption of soy-based foods and 
beverages.
 “SANA History: Founded on July 30, 1978 in Ann 
Arbor, Michigan by a group of over 70 entrepreneurs, the 
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Soyfoods Association of North America has prospered into 
a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984 the Soyfoods Association offi cially became a non-profi t 
organization with by-laws and a membership structure in 
place. Over the span of 40 years, the association has grown 
to more than 50 members. Currently, membership of SANA 
is comprised of large and small soyfoods manufacturers, 
growers and suppliers of soybeans, consulting fi rms, and 
academics. To refl ect a growing international membership, 
in 1997 the association expanded upon its name and changed 
it to the Soyfoods Association of North America (SANA) 
which includes Soy 2020, the Canadian counterpart, and the 
Asociación Mexicana de Alimentos de Soya, the Mexican 
counterpart. Soy Southern Africa (SSA) representing 
soyfood manufacturers from several countries in the southern 
Africa maintains membership in SANA. Over almost 40 
years, SANA has achieved many accomplishments.
 1985-1986–developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 1989-1992–organized the Soyfoods Pavilion at Natural 
Products Expo East and West
 1996 -adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 1997–submitted a Citizen’s Petition to the FDA for the 
use of “soymilk” as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 1997–established Soyfoods Month to promote soyfoods 
with media and food retailers
 1999–requested successfully FDA to waive the fat 
limitation for health claims. allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim.
 2000–defended the use of “soymilk” to FDA, after 
challenge from the National Milk Producers Federation
 2000–launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 2001–joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 2002–introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 2003–celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 2004–secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 

Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 2005–produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 2007–redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 2008–published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 2009–partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 2009–relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals
 2010–presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 2010–partnered with USB for the 15th Soy Symposium: 
Adapting to New Market Forces in Washington, DC with 
84 attendees from several federal and local agencies, media, 
nutrition organizations, universities, food industry, and 
soybean groups.
 2011–soyfoods were identifi ed as foods to “eat more of” 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 2011–USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 2012–released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 2013–partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 2013–launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 2014–partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being. 
See more at: http://www.soyfoods.org/about-us/mission-
history.
 Note: Three SANA logos are shown. (1) The current 
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“Soyfoods: Real Food, Real Delicious” logo was developed 
in 2011; it has been used from 2011 to the present (Dec. 
2014). (2) The “Soyfoods!” logo developed in 2000; it was 
used from 2000 to 2010. (3) The letterhead used starting 
when the association moved to 1050 17th Street, NW, Suite 
600. Courtesy of Nancy Chapman, executive director of 
SANA.
 E-mail from Nancy Chapman. 2014. Dec. 29 in reply to 
a question from W. Shurtleff:
 The fi rst Soyfoods Association offi ce in DC was at 1723 
U Street, NW, Washington, DC 20009 from September 23, 
1997 to June 30, 2004.
 The second SANA offi ce was at 1001 Connecticut Ave., 
NW, Suite 1125, Washington, DC 20036 from July 1, 2004 to 
June 30, 2007.
 The third SANA offi ce is at 1050 17th street, NW, 
Washington, DC 20036 from July 1, 2007 to the present. 
Address: Executive Director, Soyfoods Assoc. of North 
America, 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

4752. Hu, Xiao Juan; Song, W.R.; Gao, L.Y.; et al. 2014. 
Assessment of dietary phytoestrogen intake via plant-derived 
foods in China. Food Additives & Contaminants. Part A, 
Chemistry, Analysis, Control, Exposure & Risk Assessment 
31:1325-35. *
• Summary: Based on the overall population sampled, the 
average total phytoestrogen intake was estimated at 232 
mcg per kg per day. Genistein contributed to about 66%, 
secoisolariciresinol and glycitein to about 10% each, and 
daidzein to about 7% of the overall intake.
 With 87 boys and 87 girls enrolled, ages 1-14, soyfoods 
intake per day was not reported. Isofl avones intake was 
531.7±343.8 mcg/kg body weight in 75th percentile, and 
726 mcg/kg body weight average. Address: 1. State Key 
Laboratory of Food Science and Technology , Nanchang 
Univ., Nanchang, China.

4753. Kalac, P. 2014. Health effects and occurrence of 
dietary polyamines: A review for the period 2005–mid 2013. 
Food Chemistry 161:27-39. *

4754. Medic, J.; Atkinson, C.; Hurburgh, C.R., Jr. 2014. 
Current knowledge in soybean composition. J. of the 
American Oil Chemists’ Society 91:363-84. *

4755. Murugkar, D. Agrahar. 2014. Effect of sprouting of 
soybean on the chemical composition and quality of soymilk 
and tofu. J. of Food Science and Technology (Mysore, India) 
51(5):915-21. doi: 10.1007/s13197-011-0576-9 *
• Summary: “The effect of sprouting of soybean and 
preparing soymilk and tofu on the yield, nutritional quality, 
anti-nutritional profi le, colour attributes, organoleptic quality 
and texture profi le (tofu) of four commonly used varieties of 

India were studied to assess the feasibility of using sprouting 
as a non-chemical, non-thermal tool to improve quality of 
soy products.” Address: Agro Produce Processing Div., 
Central Inst. of Agricultural Engineering, Nabibagh, Berasia 
Road, Bhopal, 462 038 India.

4756. Sato, T.; Van Schoote, M.; Wagentristl, H.; Vollmann, 
J. 2014. Effects of divergent selection for seed protein 
content in high-protein vs. food-grade populations of early 
maturity soybean. Plant Breeding 133:74-79. *

4757. World Health Organization. 2014. Fortifi cation of 
food-grade salt with iodine for the prevention and control of 
iodine defi ciency disorders. WHO Guideline 45 p. [81 ref]
• Summary: “Iodine is a trace element that is essential for 
the synthesis of thyroid hormones by the thyroid gland.”
 “The most susceptible group for iodine defi ciency 
disorders is women of reproductive age, whose neonates, 
if iodine defi cient in utero, are at high risk of irreversible 
mental impairment. Moreover, the other susceptible group is 
women providing breast milk to their children, as this may be 
the only source of iodine during the fi rst 6 months of life. It 
is estimated that about 1.88 billion people worldwide remain 
at risk of insuffi cient iodine intake, if iodine interventions are 
not kept in place.” Address: Geneva, Switzerland.

4758. Abu-Salem, Ferial M.; Mohamed, R.K.; Gibriel, A.Y.; 
Rasmy, N.M.H. 2014. Levels of some antinutritional factors 
in tempeh produced from some legumes and Jojobas seeds. 
International J. of Biological, Biomolecular, Agricultural, 
Food and Biotechnological Engineering 8(3):296-301. [39 
ref]
• Summary: “Three legumes i.e. soybean, kidney bean and 
mung bean, and jojoba seed as an oil seed were processed 
into tempeh, a fermented food. Changes in phytic acid, total 
phenols and trypsin inhibitor were monitored during the 
pretreatments...” Address: 1-2. Dep. of Food Technology, 
National Research Centre, P.O. Box 12622, Dokki, Cairo, 
Egypt.

4759. Bujang, Aishah; Taib, N.A. 2014. Changes on amino 
acids content in soybean, garbanzo bean and groundnut 
during pre-treatments and tempe making. Sains Malaysiana 
43(4):551-57. [29 ref. Eng; mal]
• Summary: “However, prolong fermentation time of 
30 h shows a decrease in total amino acids content in all 
three legumes which indicates the slow process of mould 
degradation have occurred. Therefore, fermented legumes 
must be consumed at the appropriate time of fermentation 
in order to get the benefi t from the highest accumulation of 
amino acids content.” Address: Faculty of Applied Sciences, 
Universiti Teknologi MARA (UiTM), 40450 Shah Alam, 
Selangor, Malaysia.
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4760. Cox, J.M.; Buckle, K.A.; Katadarma. 2014. 
Burkholderia gladioli pathovar cocovenenans. In: Carl A. 
Batt, M.L. Tortorello, eds. 2014. Encyclopedia of Food 
Microbiology. 2nd ed. 2014. Amsterdam: Academic Press, 
Elsevier Ltd. See Vol. 3, p. 248-52. [2 ref]
• Summary: “This article describes the essential features of 
the bacterium Burkholderia gladioli pathovar cocovenenans 
and closely related strains previously known as biovar 
farinofermentans (herein referred to collectively as 
Burkholderia cocovenenans). Although these organisms 
are less well known than many foodborne pathogens, 
they are nevertheless signifi cant in certain regions of the 
world, causing foodborne intoxication associated with high 
mortality.
 This article mentions “tempe” 11 times and bongkrek 12 
times. Soy is not mentioned.
 “Characteristics of the organism: “In 1932, a bacterium 
was isolated from the fermented food tempe bongkrek, 
implicated in an outbreak of food poisoning. The organism 
was named B. cocovenenans, the specifi c epithet of the 
organism being derived from cocos (coconut) and veneno 
(to poison). Address: 1-2. The Univ. of New South Wales, 
Sydney, NSW, Australia; 3. Institut Teknologi Bandung, 
Indonesia.

4761. Haron, Hasnah; Raob, N. 2014. Changes in 
macronutrient, total phenolic and anti-nutrient contents 
during preparation of tempeh (Open Access). J. of Nutrition 
& Food Sciences 4(2):1-5. Epub 28 Feb. 2014. [54 ref]
• Summary: “Conclusions: Nutrient and phenolic contents 
reduced after soaking and boiling process. However, 
total phenolic increased after fermentation process. Anti 
nutrients like phytate and oxalate contents were reduced 
signifi cantly with fermentation. Tempeh produced in this 
study can be considered as food containing low amount of 
oxalate content (<10 mg/ serving).” Address: Nutritional 
Sciences Programme, Faculty of Health Sciences, Universiti 
Kebangsaan Malaysia, Jalan Raja Muda Abdul Aziz, 50300 
Kuala Lumpur, Malaysia.

4762. O’Brien, Jacqueline; Jackson, J.W.; Grodstein, F.; 
Blacker, D.; Weuve, J. 2014. Postmenopausal hormone 
therapy is not associated with risk of all-cause dementia and 
Alzheimer’s disease. Epidemiologic Reviews 36(1):83-103. 
[76 ref]
• Summary: “Our fi ndings support current recommendations 
that hormone therapy should not be used for dementia 
prevention.” Address: 1. Channing Div. of Network 
Medicine, Brigham and Women’s Hospital, 181 Longwood 
Ave., Boston, Massachusetts 02115.

4763. Teicholz, Nina. 2014. The big fat surprise: why butter, 
meat, and cheese belong in a healthy diet. New York, NY: 
Simon & Schuster. ix + 479 p. Illust. Index. 24 cm. [800* 

ref]
• Summary: From the publisher: “Investigative journalist 
Nina Teicholz reveals here that everything we thought we 
knew about dietary fat is wrong. She documents how the 
low-fat nutrition advice of the past sixty years has amounted 
to a vast uncontrolled experiment on the entire population, 
with disastrous consequences for our health. For decades, 
we have been told that the best possible diet involves cutting 
back on fat, especially saturated fat,...”
 Contents: Illustrations. Introduction. 1. The fat paradox: 
Good health on a high-fat diet. 2. Why we think saturated fat 
is unhealthy. 3. The low-fat diet is introduced to America: 
hypothesis becomes policy. 4. The fl awed science of 
saturated vs. polyunsaturated fats. 5. The low-fat diet goes 
to Washington [DC]. 6. How women and children fare on a 
low-fat diet. 7. Selling the Mediterranean diet: What is the 
science? 8. Exit saturated fats, enter trans fats. 9. Exit trans 
fats, enter something worse. 10. Why saturated fat is good 
for you. Conclusion. A note on meat and ethics (1 page). 
Acknowledgments. Notes (p. 341-402; 335 notes). Glossary 
(p. 403-05). Bibliography (p. 407-53; unnumbered, about 
800). Permissions.
 We consider this to be an extremely important, well 
researched and well written book. It destroys the long-
held belief that cholesterol and saturated fat are the main 
causes of heart disease. Moreover, it shows that science, 
usually viewed as an enterprise for fi nding the truth through 
experimentation and the free competition between ideas, 
is sometimes taken hostage by scientists promoting their 
version of the truth–even if that truth rests on little or no 
scientifi c evidence. Please start by reading this full-page 
review in the American Journal of Clinical Nutrition http://
thebigfatsurprise.com/wp-content/uploads/2014/01/AJCN-
Review.pdf. Then google: Reviews The Big Fat Surprise.
 However, we believe that this book, which argues for 
increased consumption of animals foods such as chicken, 
pork, eggs, etc. basically misses the point. It fails to notice 
that the way animals are raised today on factory farms is 
completely different from the way they were raised before 
about 1960. This is a big subject, but the single best book we 
have read about it is Eating Animals, by Jonathan S. Foer. 
Nina should read this book.
 Soybeans and soyfoods are discussed throughout the 
book–see “soybeans” in the index. Address: Journalist, New 
York.

4764. World Cancer Research Fund International (WCRFI). 
2014. Continuous Update Project Report: Diet, Nutrition, 
Physical Activity, and Breast Cancer Survivors (Web article). 
online: www.wcrf.org/sites/default/fi les/Breast-Cancer-
Survivors-2014-Report.pdf [134 ref]
• Summary: “Contents: About World Cancer Research Fund 
International. Our Continuous Update Project. Executive 
Summary: 1. Summary of panel judgements. 2. Defi nitions. 
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3. Incidence and prevalence of breast cancer. 4. Interpretation 
of the evidence. 5. Methodology. 6. Evidence and 
judgements: Foods containing fi bre, foods containing soy (p. 
15-16), total fat, saturated fatty acids, physical activity, body 
fatness, other. 7. Conclusions. Acknowledgements. Glossary. 
References. Appendix 1–Breast Cancer Prevention 2010 
report matrices. Appendix 2–Criteria for grading evidence 
for Breast Cancer Survivors.
 Soy is mentioned 25 times in this report. “There are 
indications of links between better survival after breast 
cancer and eating foods containing soy.”
 “Breast cancer survivors who eat more foods containing 
soy after diagnosis may have a lower risk of dying from the 
disease.”

4765. Daniel, Kaayla. 2015. The Whole Soy Story (radio 
broadcast). Radio broadcast on KPFA (94.1 FM) in Berkeley, 
California. Jan. 27.
• Summary: Here is link to the broadcast, which took place 
during a KPFA fundraising drive: http://www.kpfa.org/
archive/id/110721. The subject is: “Nutritionist Kaayla 
Daniel, PhD, CCN discusses her book The Whole Soy Story 
which exposes the potential health damaging effects of soy 
foods.”
 The program begins: “Welcome to your own health 
and fi tness, I’m health integrationist Layna Berman with 
Jeff Fawcett PhD and we come to you weekly with a 
critical independent voice on the politics of health and the 
environment. Soy is promoted as the ultimate health food, 
although without extensive cooking and processing the 
soybean is poisonous. Although the FDA has approved a 
heart-healthy claim, it also lists soy in its poisonous plant 
database with referenced studies to warn about goiter, girls’ 
problems, amino acid defi ciency, mineral malabsorption, 
endocrine disruption and carcinogenesis. Soy protein isolate, 
which is added to most processed food products, was 
originally developed to be used safely only as a binder and 
sealer for cardboard boxes, but investigators were concerned 
about the leaching of the carcinogenic nitrosamine and the 
toxin lysinoalanine from the soy into the food contents.
 “Soy is a darling of the food industries, protected 
by big food interests which control the information the 
consumer sees about it’s health effects. Why? Because 
its highly profi table. If you’re a moral vegetarian or an 
environmentalist stay tune. You’re being manipulated by 
sinister market infl uences.”

4766. Feinman, Richard D.; Pogozelski, W.K.; Astrup, A.; 
Bernstein, R.K.; Fine, E.J.; Westman, E.C.; Accurso, A.; 
Frassetto, L.; Gower, B.A.; McFarlane, S.I.; et al. 2015. 
Dietary carbohydrate restriction as the fi rst approach in 
diabetes management: Critical review and evidence base. 
Nutrition 31(1):1-13. Jan. [99 ref]
• Summary: Gives fi ve main reasons that a low carbohydrate 

diet is the fi rst and best approach for managing diabetes. 
Such a diet reliably reduces high blood glucose, the most 
salient feature of diabetes. Benefi ts do not require weight 
loss although nothing is better for weight reduction. 
Low carbohydrate diets reduce or eliminate the need for 
medication. And there are no side effects–as there sometimes 
are with intensive medication.
 Moreover, soybeans are low in carbohydrates which 
means that many traditional East Asian soyfoods are low in 
this macronutrient, which makes them benefi cial for people 
with diabetes. Address: 1. Dep. of Cell Biology, State Univ. 
of New York Downstate Medical Center, Brooklyn, New 
York, USA.

4767. Jasti, L.S.; Lavanya, K.; Fadnavis, N.W. 2015. 
Adsorption induced denaturation: Application to denaturation 
of soybean trypsin inhibitor (SBTI) and lipoxygenase (LOX) 
in soymilk. Biotechnology Letters (Kew, England) 37(1):147-
151. Jan. *
Address: Natural Products Chemistry Div., Indian Inst. of 
Chemical Technology, Uppal Road, Habsiguda, Hyderabad, 
500007, India.

4768. Alekel, D. Lee; Genschel, U.; Koehler, K.J.; Hofmann, 
H.; Van Loan, M.D.; Beer, B.S.; Hanson, L.N.; Peterson, 
C.T.; Kurzer, M.S. 2015. Soy Isofl avones for Reducing Bone 
Loss (SIRBL) study: Effect of a 3-year trial on hormones, 
adverse events, and endometrial thickness in postmenopausal 
women. Menopause 22(2):185-97. Feb. [31 ref]
• Summary: This randomized controlled trial verifi ed the 
long-term overall safety of soy isofl avone tablet intake by 
postmenopausal women who display excellent compliance. 
No evidence was found of treatment effects on endometrial 
thickness, adverse events, or circulating hormone 
concentrations, most notably thyroid function, across a 
3-year period. Address: 1. PhD, National Institutes of Health, 
Bethesda, Maryland.

4769. Cheng, Peng-Fei; Chen, J.J.; Zhou, X.Y.; Ren, Y.F.; 
Huang, W.; Zhou, J.J.; Xie, P. 2015. Do soy isofl avones 
improve cognitive function in postmenopausal women? A 
meta-analysis. Menopause 22(2):198-206. Feb. [45 ref]
• Summary: Several studies have shown that soy isofl avone 
(SIF) supplementation can improve aspects of cognitive 
function. This meta-analysis included 10 placebo-controlled 
randomly controlled trials of SIF supplementation (1,024 
participants; treatment duration of 6 weeks to 30 months).
 “Conclusions: SIF supplementation seems to have a 
positive effect on improving summary cognitive function 
and visual memory in postmenopausal women. There may 
be a critical window of opportunity in initiating SIF use at 
an earlier age in postmenopausal women, and geography and 
treatment duration seem to be factors infl uencing the effects 
of SIF supplementation...” Address: 1. Dep. of Neurology, 
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The First Affi liated Hospital, Chongqing Medical Univ., 
Chongqing, China.

4770. Reverri, Elizabeth J.; LaSalle, C.D.; Franke, A.A.; 
Steinberg, F.M. 2015. Soy provides modest benefi ts on 
endothelial function without affecting infl ammatory 
biomarkers in adults at cardiometabolic risk. Molecular 
Nutrition & Food Research 59(2):323-33. Feb. [71 ref]
• Summary: “Scope:... Epidemiological evidence supports 
an association between whole soy food consumption and 
reduced risk of cardiovascular disease (CVD).”
 “Conclusion: Soy nuts when added to a usual diet for 
one month provide some benefi t on arterial stiffness in adults 
at cardiometabolic risk.”
 Note: Addition of equol (which is mentioned 41 times 
in this article) production status did not signifi cantly change 
these results. Address: 1. PhD., RD, Dep. of Nutrition, Univ. 
of California, Davis, Davis, CA.

4771. Rutherfurd, Shane M.; Fanning, A.C.; Miller, B.J.; 
Moughan, P.J. 2015. Protein digestibility-corrected amino 
acid scores and digestible indispensable amino acid scores 
differentially describe protein quality in growing male rats. J. 
of Nutrition 145(2):372-79. Feb. [28 ref]
• Summary: “Background: The FAO has recommended 
replacing the protein digestibility-corrected amino acid score 
(PDCAAS) with the digestible indispensable amino acid 
score (DIAAS).
 “Objective: The objective of this study was to 
compare aspects underlying the calculation of the DIAAS 
and PDCAAS, including (1) fecal digestibility vs. ileal 
digestibility, (2) using a single nitrogen digestibility value for 
all amino acids, and (3) the effect of truncation. Truncated 
PDCAAS and untruncated DIAAS values calculated as 
formally defi ned were also compared and DIAAS data 
presented for 14 dietary protein sources.
 “Results: True fecal nitrogen digestibility was different 
(P < 0.05; 10% difference on average) from true ileal 
nitrogen digestibility for 11 of the 14 protein sources. True 
ileal nitrogen digestibility was different (P < 0.05) from 
true ileal amino acid digestibility for almost half of the 
indispensable and conditionally indispensable amino acids 
(differences ranged from 0.9% to 400%). DIAAS values 
ranged from 0.01 for a corn-based cereal to 1.18 for milk 
protein concentrate.
 “Conclusion: Untruncated PDCAAS values were 
generally higher than a DIAAS values, especially for the 
poorer quality proteins; therefore, the reported differences 
in the scores are of potential practical importance for 
populations in which dietary protein intake may be 
marginal.”
 Note: In Table 1 (p. 373), SPI A = soy protein isolate 
A (Supro XF; Solae); SPI B = soy protein isolate B (Supro 
670; Solae). Address: 1. Riddet Institute, Massey Univ., 

Palmerston North, New Zealand.

4772. Lu, Lu; Zhao, L.; Zhang, C.; Kong, X.; Hua, Y.; Chen, 
Y. 2015. Comparative effects of ohmic, induction cooker, 
and electric stove heating on soymilk trypsin inhibitor 
inactivation. J. of Food Science 80(3):C495-C503. March. 
[41 ref]
• Summary: “Abstract: During thermal treatment of soymilk, 
a rapid incorporation of Kunitz trypsin inhibitor (KTI) into 
protein aggregates by covalent (disulfi de bond, SS) and/or 
noncovalent interactions with other proteins is responsible 
for its fast inactivation of trypsin inhibitor activity (TIA). 
In contrast, the slow cleavage of a single Bowman-Birk 
inhibitor (BBI) peptide bond is responsible for its slow 
inactivation of TIA and chymotrypsin inhibitor activity 
(CIA). In this study, the effects of Ohmic heating (220 V, 50 
Hz) on soymilk TIA and CIA inactivation were examined 
and compared to induction cooker and electric stove heating 
with similar thermal histories. It was found that: (1) TIA and 
CIA inactivation was slower from 0 to 3 min, and faster after 
3 min as compared to induction cooker and electric stove. 
(2) The thiol (SH) loss rate was slower from 0 to 3 min, 
and similar to induction cooker and electric stove after 3 
min. (3) Ohmic heating slightly increased protein aggregate 
formation. (4) In addition to the cleavage of one BBI peptide 
bond, an additional reaction might occur to enhance BBI 
inactivation. (5) Ohmic heating was more energy-effi cient 
for TIA and CIA inactivation. (6) TIA and CIA inactivation 
was accelerated with increasing electric voltage (110, 165, 
and 220 V) of Ohmic heating. It is likely that the enhanced 
inactivation of TIA by Ohmic heating is due to its combined 
electrochemical and thermal effects.” Address: State Key 
Lab. of Food Science and Technology, Synergetic Innovation 
Center of Food Safety and Nutrition, School of Food Science 
and Technology, Jiangnan Univ., 1800 Lihu Ave., Wuxi, 
Jiangsu Province, 214122, PR China.

4773. Rafi i, Fatemeh. 2015. The role of colonic bacteria in 
the metabolism of the natural isofl avone daidzin to equol 
(Open Access). Metabolites 5(1):56-73. March. [122 ref]
• Summary: “The benefi cial effects of the soy isofl avone 
daidzin, the glycoside of daidzein, have been reported in 
individuals producing equol, a reduction product of daidzein 
produced by specifi c colonic bacteria in individuals called 
equol producers. These individuals comprise 30% and 60% 
of populations consuming Western and soy-rich Asian diets, 
respectively. Since the higher percentage of equol producers 
in populations consuming soy-rich diets is correlated 
with a lower incidence of hormone-dependent diseases, 
considerable efforts have been made to detect the specifi c 
colonic bacteria involved in the metabolism of daidzein 
to the more estrogenic compound, equol, which should 
facilitate the investigation of the metabolic activities related 
to this compound.”
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 Soy is mentioned 71 times in this article. in the forms 
“soybeans,” “soy products, “the soy isofl avone daidzin, 
and “soy-rich Asian diets.” Address: Div. of Microbiology, 
National Center for Toxicological Research, FDA, Jefferson, 
Arkansas 72079.

4774. Sarris, Jerome; Logan, A.C.; Akbaraly, T.N.; 
Amminger, G.P.; Balanza-Martinez, V.; Freeman, M.P.; 
Hibbeln, J.; Matsuoka, Y.; Mischoulon, D.; Mizoue, T.; et 
al. 2015. Nutritional medicine as mainstream in psychiatry. 
Lancet Psychiatry 2(3):271-74. March. [31 ref]
• Summary: “Although the determinants of mental health 
are complex, the emerging and compelling evidence for 
nutrition as a crucial factor in the high prevalence and 
incidence of mental disorders suggests that diet is as 
important to psychiatry as it is to cardiology, endocrinology, 
and gastroenterology.” Address: 1. The Melbourne Clinic, 
Dep. of Psychiatry, The Univ. of Melbourne, Richmond, 
Melbourne, VIC, Australia.

4775. Shin, Donghwa; Jeong, Doyoun. 2015. Korean 
traditional fermented soybean products: Jang (Open Access). 
J. of Ethnic Foods 2(1):2-7. March. [37 ref. Eng]
• Summary: “Fermented products are going beyond the 
boundaries of their use as mere side dishes, and are seeing 
signifi cant increases in their use as a functional food. 
Kanjang (fermented soy sauce), Doenjang (fermented 
soybean paste), and Gochujang (fermented red pepper paste) 
are the most well-known fermented products in Korea... 
These products occupy an important place in people’s daily 
lives as seasonings and are used in many side dishes. It has 
been proven through clinical studies that these products have 
many health benefi ts, such as their ability to fi ght cancer and 
diabetes, and to prevent obesity and constipation.”
 “Korea has a few other kinds of complex fermented 
dishes. A few of those that use soy sauce are listed below (7).
 “Eoyukjang: The haunch of cow, chicken, gray mullet, 
and sea bream are dried and then put into Meju along with 
abalone, mussel, shrimp, egg, ginger, green onion, and tofu. 
Using these ingredients, the same steps for making Kanjang 
is followed.
 “Fermented dried pollack: Hwangtae soybean is 
steamed, and the Meju is shaped like a hilt with bean leaves 
fl oating on the top. With this Meju, a fermented product is 
produced.
 “Chongyukjang: Fried soybean is boiled and from this a 
solution is produced. Next, soybean is added to the solution 
it is boiled with beef, white radish, and red pepper for three 
to four days.
 “Juebjang: Meju is made with wheat bran and fried 
soybeans. Is it then shaped into walnut-sized pieces and 
steamed with mulberry leaves that fl oat. Cucumbers and 
eggplants may be added and then fermented together.” 
Address: 1. Shindonghwa Food Research Institute, Jeonju, 

Jeollabuk-do, South Korea; 2. Inst. of Sunchang Fermented 
Soybean Products, Sunchang, Jeollabuk-do, South Korea.

4776. Utian, Wulf H.; Jones, M.; Setchell, K.D. 2015. 
S-equol: A potential nonhormonal agent for menopause-
related symptom relief. J. of Women’s Health 24(3):200-08. 
March. [55 ref]
• Summary: A common medical term for Menopause is 
“vasomotor symptoms” (VMS). A Japanese company, Otsuka 
Pharmaceutical, has created a soy-derived supplement 
named S-equol; it is “an intestinal bacterial metabolite of the 
soybean isofl avone daidzein [which] has received attention 
for its ability to alleviate VMS and provide other important 
health benefi ts to menopausal women. S-equol is found in 
very few foods and only in traces. About 50% of Asians and 
25% of non-Asians host the intestinal bacteria that convert 
daidzein into S-equol.” The typical daily dose of S-equol is 
10 mg; taking 5 gm twice daily maximizes its effi cacy since 
it has a half-life of 7-10 hours. Patients can be divided in 
producers and non-producers of S-equol.
 Analysis “of epidemiologic studies suggests that 
equol producers are more likely to benefi t from soyfood 
consumption than nonproducers with respect to both 
cardiovascular disease and osteoporosis, although the data 
are inconsistent. The limited safety data for S-equol do 
not suggest cause for concern, especially with regard to its 
effects on breast and endometrial tissue. Further studies are 
needed before defi nitive conclusions of its effectiveness for 
VMS can be made, but the preliminary evidence warrants 
clinicians discussing the potential of S-equol for the 
alleviation of VMS with patients.”
 Note: Kenneth Setchell “holds intellectual property in 
the form of inventorship on several patents related to S-(-)
equol that are licensed by Cincinnati Children’s Hospital 
Medical Center.” Address: 1. Scientifi c Director, Rapid 
Medical Research, Cleveland, Ohio.

4777. Vanegas, Jose C.; Afeiche, Myriam C.; Gaskins, A.J.; 
Minguez-Alarcon, L.; Williams, P.L.; Wright, D.L.; Toth, 
T.L.; Hauser, R.; Chavarro, J.E. 2015. Soy food intake 
and treatment outcomes of women undergoing assisted 
reproductive technology. Fertility and Sterility 103(3):749-
55. March. [28 ref]
• Summary: A very important trial showing that soy 
isofl avones promote fertility. A total of 315 women 
collectively underwent 520 assisted reproductive technology 
(ART) cycles.
 “Dietary soy intake was positively related to the 
probability of having a live birth during infertility treatment 
with ART.” Address: 1. M.D., School of Medicine, Pontifi cia 
Universidad Javeriana, Bogota, Colombia.

4778. Avis, Nancy E.; Crawford, S.L.; Greendale, G.; 
Bromberger, J.T.; Everson-Rose, S.A.; Gold, E.B.; Hess, R.; 
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Joffe, H.; Kravitz, H.M.; Tepper, P.G.; et al. 2015. Duration 
of menopausal vasomotor symptoms over the menopause 
transition. JAMA Internal Medicine 175(4):531-39. April. 
[49 ref]
• Summary: “Results: The median total vasomotor 
symptoms (VMS) duration was 7.4 years. Among 881 
women who experienced an observable fi nal menstrual 
period (FMP), the median post-FMP persistence was 
4.5 years. Women who were premenopausal or early 
perimenopausal when they fi rst reported frequent VMS had 
the longest total VMS duration (median, >11.8 years) and 
post-FMP persistence (median, 9.4 years). Women who were 
postmenopausal at the onset of VMS had the shortest total 
VMS duration (median, 3.4 years). Compared with women 
of other racial/ethnic groups, African American women 
reported the longest total VMS duration (median, 10.1 
years). Additional factors related to longer duration of VMS 
(total VMS duration or post-FMP persistence) were younger 
age, lower educational level, greater perceived stress and 
symptom sensitivity, and higher depressive symptoms and 
anxiety at fi rst report of VMS.
 “Conclusions and Relevance: Frequent VMS lasted 
more than 7 years during the menopausal transition for more 
than half of the women and persisted for 4.5 years after the 
FMP. Individual characteristics (e.g., being premenopausal 
and having greater negative affective factors when fi rst 
experiencing VMS) were related to longer-lasting VMS. 
Health care professionals should counsel women to expect 
that frequent VMS could last more than 7 years, and they 
may last longer for African American women.” Address: 1. 
Dep. of Social Sciences and Health Policy, Div. of Public 
Health Sciences, Wake Forest School of Medicine, Winston-
Salem, North Carolina.

4779. Ahmad, Aliya; Ramaswamy, K.; Majeed, A.B.A.; 
Mani, V. 2015. Enhancement of beta-secretase inhibition and 
antioxidant activities of tempeh, a fermented soybean cake 
through enrichment of bioactive aglycones. Pharmaceutical 
Biology 53(5):758-66. May. Epub 20 March 2015. [27 ref]
• Summary: “The amount of actives (mg/100 g) in soybean 
isofl avone compared with tempeh isofl avone is as follows: 
daidzein 16.72 mg/100 g versus 38.91 mg/100 g, genistein 
11.10 mg/100 g versus 24.03 mg/100 g, daidzin 6.16 mg/100 
g versus 0.69 mg/100 g, and genistin 24.61 mg/100 g versus 
6.57 mg/100 g. The IC50 values of soybean and tempeh 
isofl avones against BACE1 were 10.87 and 5.47 mg/ml, 
respectively. The tempeh isofl avone had a more potent DPPH 
free-radical scavenging activity (IC50=2.67 mg/ml) than the 
soybean isofl avone (IC50=10 mg/ml).” Address: 1. Faculty 
of Pharmacy, Puncak Alam Campus, Universiti Teknologi 
MARA (UiTM), Selangor, Darul Ehsan, Malaysia.

4780. Andres, Aline; Moore, Mary B.; Linam, Leann E.; 
Casey, P.H.; Cleves, M.A.; Badger, T.M. 2015. Compared 

with feeding infants breast milk or cow-milk formula, soy 
formula feeding does not affect subsequent reproductive 
organ size at 5 years of age. J. of Nutrition 145(5):871-75. 
May. [29 ref]
• Summary: “Background: Literature reports suggest that 
phytochemicals, such as isofl avones found in soybeans, 
impair reproductive function in animals and raise the 
possibility that consuming soy infant formula could alter 
hormonally sensitive organ development in children.
 “Objective: This study compared reproductive organs 
volumes and structural characteristics in children at age 5 
years who were enrolled in the Beginnings study long-term 
cohort.
 Methods: Breast bud, uterus, ovaries, prostate, and 
testes volumes and characteristics were assessed by 
ultrasonography in 101 children (50 boys and 51 girls) aged 
5 years who were breastfed (n = 35) or fed cow-milk formula 
(n = 32) or soy formula (n = 34) as infants. Analyses were 
adjusted for race, gestational age, and birth weight.
 “Conclusions: In this cohort, no early infant feeding 
effects were found on reproductive organs volumes and 
structural characteristics in children age 5 years. The 
follow-up of these children through puberty is planned and 
should help delineate potential early infant feeding effect 
on reproductive function later in life.” Address: Arkansas 
Children’s Nutrition Center, Little Rock, Arkansas; and 
Depts. of Pediatrics and Radiology, Univ. of Arkansas for 
Medical Sciences, Little Rock, AR.

4781. Murugkar, D. 2015. Effect of different process 
parameters on the quality of soymilk and tofu from sprouted 
soybean. J. of Food Science and Technology (Mysore, India) 
52(5):2886-93. May. *
• Summary: “The effect of grinding cum blanching (GCB) 
of sprouted soybean at different temperatures on milk and 
tofu quality was studied. Three temperatures (121ºC-T1, 
100ºC-T2 and 80ºC-T3) for GCB were used to produce 
soymilk and tofu from sprouted soybean which were 
analysed for the yield, nutritional, anti-nutritional profi le, 
colour attributes, particle size, organoleptic quality and 
texture profi le. Unsprouted Soybeans with GCB at 121ºC 
served as control (C). There was signifi cant difference (P 
< 0.5) in trypsin inhibitor content in milk and ranged from 
4.1 mg/g in T3 to 1.4 mg/g in T1. Optimal reduction in 
TI of 75-80 % was achieved in T2. There was signifi cant 
difference (P < 0.5) in protein extractability and ranged 
from 84.4 % in C to 93.9 % in T2. Hardness (N) of tofu 
was around 11.22 in C and reduced to 8.9, 8.6 and 4.4 in 
T1, T2 and T3 respectively. L values of soymilk ranged 
from 83.4 in C to 85.8 in T3; in tofu from 83.1(T3) to 87.2 
(C) and decreased with the increase in heating temperature 
and time. Particle size d [3, 2] and volume d [4, 3] between 
treatments varied signifi cantly (P < 0.0001 and P < 0.0038). 
Overall acceptability scores on 9 point hedonic scale for all 
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treatments for milk and tofu were above 5. The texture scores 
of tofu for T3 were very low due to its soft structure. From 
the above investigations 100ºC was the optimal temperature 
for GCB of sprouted soybean for the production of good 
quality soymilk and tofu.” Address: Agro Produce Processing 
Div., Central Inst. of Agricultural Engineering, Nabibagh, 
Berasia Road, Bhopal, 462 038 India.

4782. Pivik, R.T.; Andres, A.; Tennal, K.B.; et al. 2015. 
Infant diet, gender and the development of vagal tone 
stability during the fi rst two years of life. International J. of 
Psychophysiology 96(2):104-14. May. *
• Summary: “Stability generally peaked between 6 and 9 
months–a time when postnatal vagal myelination slows and 
which may represent a pivotal stage in the development 
of V stability. These fi ndings indicate that infant diet and 
gender are important modulators of the early development 
of autonomic state control.” Address: 1. Arkansas Children’s 
Nutrition Center, 15 Children’s Way, Little Rock, AR 72202, 
USA; Department of Pediatrics, University of Arkansas for 
Medical Sciences, 4301 W. Markham St., Little Rock, AR 
72205.

4783. Tomayko, Emily J.; Kistler, B.M.; Fitschen, P.J.; 
Wilund, K.R. 2015. Intradialytic protein supplementation 
reduces infl ammation and improves physical function in 
maintenance hemodialysis patients. J. of Renal Nutrition 
25(3):276-83. May. [44 ref]
• Summary: “Objective: Protein malnutrition is both a cause 
and consequence of infl ammation and related comorbidities 
for maintenance hemo- dialysis (MHD) patients. This study 
sought to determine if oral supplementation with soy or 
whey protein during dialysis treatment reduces infl ammation 
and improves physical function and body composition in 
MHD patients.”
 Yes, protein supplementation during a 6-month 
intervention did improve the above. Address: 1. Div. 
Nutritional Sciences, Univ. of Illinois, Urbana, Illinois.

4784. Zhang, Yan; Chang, Sam K.; Liu, Z. 2015. Isofl avone 
profi le in soymilk as affected by soybean variety, 
grinding and heat-processing methods. J. of Food Science 
80(5):C983-88. May. *
• Summary: “The results showed after cold, ambient, and 
hot grinding, the total isofl avones were 3917, 5013, and 
5949 nmol/g for Prosoy; the total isofl avones were 4073, 
3966, and 4284 nmol/g for black soybean. Grinding could 
signifi cantly increase isofl avone extraction. The grinding 
process had a destructive effect on isofl avones and this effect 
varied with grinding temperature.” Address: Dept. of Food 
Science, Nutrition and Health Promotion, Mississippi State 
Univ, Starkville, MS, 39759.

4785. Jarcho, John A.; Keaney, John F., Jr. 2015. Proof that 

lower is better–LDL cholesterol and IMPROVE-IT. New 
England J. of Medicine 372:2448-50. June 18. [12 ref]
• Summary: This editorial is a comment on the article 
“Ezetimibe Added to Statin Therapy after Acute Coronary 
Syndromes” published in this same issue (p. 2387-97).
 “IMPROVE-IT” stands for “Improved Reduction of 
Outcomes: Vytorin Effi cacy International Trial.”
 Anything that lowers one’s LDL cholesterol also lowers 
one’s rate of cardiovascular events.
 The editorial begins: “The so-called LDL hypothesis 
is the concept that excess low-density lipoprotein 
(LDL) cholesterol is a causal factor in the development 
of atherosclerotic vascular disease. By extension, this 
hypothesis also assumes that reducing LDL cholesterol 
levels, regardless of the means, should produce a 
corresponding reduction in cardiovascular events. 
Considerable evidence supports the LDL hypothesis,...” 
Address: 2. M.D., From the Univ. of Massachusetts Medical 
School, Worcester, MA.

4786. Schmidt, Monica A.; Hymowitz, Theodore; Herman, 
Eliot M. 2015. Breeding and characterization of soybean 
Triple Null; a stack of recessive alleles of Kunitz Trypsin 
Inhibitor, Soybean Agglutinin, and P34 allergen nulls. Plant 
Breeding 134(3):310-15. June. [36 ref]
• Summary: This new soybean variety, created by 
conventional breeding in a decade-long effort, can potentially 
be used as a conventional source of feed or food and for 
immunotherapy to mitigate soybean allergenic response.
 Herman, Schmidt and Hymowitz screened 16,000 
different soybean varieties for the desired non-allergen trait, 
and found one that almost completely lacked the allergen 
P34. Address: 1&3. School of Plant Sciences and Bio5 
Institute, University of Arizona, Tucson AZ 85721; 2. Dep. 
of Crop Sciences, Univ. of Illinois, Turner Hall, 1102 S. 
Goodwin Ave., Urbana IL 61801.

4787. He, Jinjing; Wang, S.; Zhou, M.; Yu, W.; Zhang, Y.; 
He, X. 2015. Phytoestrogens and risk of prostate cancer: A 
meta-analysis of observational studies (Open Access). World 
J. of Surgical Oncology 13:231. July 31. [56 ref]
• Summary: “Background: Epidemiologic studies have 
reported various results relating phytoestrogens to prostate 
cancer (PCa). The aim of this study was to provide a 
comprehensive meta-analysis on the extent of the possible 
association between phytoestrogens (including consumption 
and serum concentration) and the risk of PCa.
 “Methods: Eligible studies were retrieved via both 
computer searches and review of references. The summary 
relative risk ratio (RR) or odds ratio (OR) and 95% 
confi dence interval (CI) were calculated with random effects 
models.
 “Results: A total of 11 studies (2 cohort and 9 case-
control studies) on phytoestrogen intake and 8 studies on 
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serum concentration were included in the meta-analysis. The 
pooled odds ratio (OR) showed a signifi cant infl uence of 
the highest phytoestrogens consumption (OR 0.80, 95% CI 
0.70-0.91) and serum concentration (OR 0.83, 95% CI 0.70-
0.99) on the risk of PCa. In stratifi ed analysis, high genistein 
and daidzein intake and increased serum concentration of 
enterolactone were associated with a signifi cant reduced risk 
of PCa. However, no signifi cant associations were observed 
for isofl avone intake, lignans intake, or serum concentrations 
of genistein, daidzein, or equol.
 “Conclusions: The overall current literature suggests 
that phytoestrogen intake is associated with a decreased risk 
of PCa, especially genistein and daidzein intake. Increased 
serum concentration of enterolactone was also associated 
with a signifi cant reduced risk of PCa. Further efforts should 
be made to clarify the underlying biological mechanisms.” 
Address: 1. Dep. of Ophthalmology, Affi liated Zhejiang 
Provincial People’s Hospital, School of Medicine, Zhejiang 
Univ., Hangzhou, China.

4788. Minguez-Alarcon, Lidia; Afeiche, Myriam C.; Chiu, 
Y.H.; Vanegas, J.C.; Williams, P.L.; Tanrikut, C.; Toth, T.L.; 
Hauser, R.; Chavarro, J.E. 2015. Male soy food intake was 
not associated with in vitro fertilization outcomes among 
couples attending a fertility center. Andrology 3(4):702-08. 
July. [39 ref]
• Summary: “Infertility is a common condition, affecting 15-
30% of couples who try to become pregnant.”
 This cross-sectional study involved 184 men from 
couples undergoing in vitro fertilization. It found that the 
male partner’s consumption of soyfoods and soy isofl avones 
was unrelated to fertilization rates, proportions of poor 
quality embryos, accelerated or slow embryo cleavage 
rate, and implantations, clinical pregnancy and live births. 
Address: 1. Dep. of Environmental Health, Harvard T. H. 
Chan School of Public Health, Boston, Massachusetts.

4789. Spagnuolo, Carmela; Russo, G.L.; Orhan, I.E.; et 
al. 2015. Genistein and cancer: current status, challenges, 
and future directions. Advances in Nutrition (Bethesda, 
Maryland) 6(4):408-19. July.
• Summary: “Primary prevention through lifestyle 
interventions is a cost-effective alternative for preventing 
a large burden of chronic and degenerative diseases, 
including cancer, which is one of the leading causes of 
morbidity and mortality worldwide. In the past decade, 
epidemiologic and preclinical evidence suggested that 
polyphenolic phytochemicals present in many plant foods 
possess chemopreventive properties against several cancer 
forms. Thus, there has been increasing interest in the 
potential cancer chemopreventive agents obtained from 
natural sources, such as polyphenols, that may represent 
a new, affordable approach to curb the increasing burden 
of cancer throughout the world. Several epidemiologic 

studies showed a relation between a soy-rich diet and 
cancer prevention, which was attributed to the presence of a 
phenolic compound, genistein, present in soy-based foods. 
Genistein acts as a chemotherapeutic agent against different 
types of cancer, mainly by altering apoptosis, the cell cycle, 
and angiogenesis and inhibiting metastasis.”
 “The intake of soy products has been attributed to 
the lower incidence of breast and prostate cancer in Asian 
populations, which is mainly due to the presence of an 
isofl avone called genistein. When compared with the other 
isofl avones, genistein was observed to have structural 
similarity to 17beta-estradiol and to possess weak estrogenic 
activity. It competes with 17beta-estradiol for the estrogen 
receptor (ER) (11) with 4% binding affi nity for ER-alpha and 
87% for ER-beta, thereby contributing a favorable role in the 
treatment of hormone-related cancers (34).”
 Note 1. Messina (2017 #4) summarizes: Isofl avones may 
also have effects independent of their interaction with ERs.
 Note 2. Soy is mentioned more than 100 times in this 
article. Address: 1-2. Inst. of Food Sciences, National 
Research Council, Avellino, Italy.

4790. Yamasaki, Kyoko; Kayaba, K.; Ishikawa, S. 2015. 
Soy and soy products intake, all-cause mortality, and cause-
specifi c mortality in Japan: the Jichi Medical School Cohort 
Study. Asia Pacifi c J. of Public Health 27(5):531-41. July. 
[30 ref]*
• Summary: A total of 11,066 participants, who were 
obtained from a community-based health examination 
program, were asked to provide information about intake of 
soy using a self-administered questionnaire. After adjusting 
for all factors, mortality was signifi cantly higher in men 
with infrequent soy intake or with almost daily soy intake, 
compared with intake 1-2 times a week. Moreover, cancer 
mortality was higher among men who reportedly rarely 
eating soy.
 Intake of soy products “was not signifi cantly associated 
with all-cause mortality in both sexes.” Address: 1. PhD, 
Tokai Univ., Isehara, Japan; 3. Jichi Medical Univ., 
Shimotsuke, Japan.

4791. Gleason, Carey E.; Fischer, B.L.; Dowling, N.M.; 
Setchell, K.D.; Atwood, C.S.; Carlsson, C.M.; Asthana, S. 
2015. Cognitive effects of soy isofl avones in patients with 
Alzheimer’s disease. J. of Alzheimer’s Disease 47(4):1009-
19. Aug. 11. [55 ref]
• Summary: “Background: In a previous trial, treatment with 
soy isofl avones was associated with improved nonverbal 
memory, construction abilities, verbal fl uency, and speeded 
dexterity compared to treatment with placebo in cognitively 
healthy older adults.”
 “Conclusions: Six months of 100 mg/day treatment 
with soy isofl avones did not benefi t cognition in older 
men and women with Alzheimer’s disease. However, our 



SOY NUTRITIONAL RESEARCH (1990-2021)   1303

© Copyright Soyinfo Center 2021

results suggest the need to examine the role of isofl avone 
metabolism, i.e., the ability to effectively metabolize soy 
isofl avones by converting daidzein to equol when attempting 
to fully clarify the cognitive effects of isofl avones.” Address: 
1. Div. of Geriatrics and Gerontology, Dep. of Medicine, 
Univ. of Wisconsin, Madison, School of Medicine and Public 
Health, Madison, WI.

4792. Armah, Seth M.; Boy, E.; Chen, D.; Candal, P.; Reddy, 
M.B. 2015. Regular consumption of a high-phytate diet 
reduces the inhibitory effect of phytate on nonheme-iron 
absorption in women with suboptimal iron stores. J. of 
Nutrition 145(8):1735-39. Aug. [32 ref]
• Summary: “Background: High phytate (HP) consumption 
is a concern in developing countries because of the high 
prevalence of iron defi ciency in these countries.
 “Objective: We investigated whether habitual 
consumption of an HP diet reduces the inhibitory effect of 
phytate on nonheme-iron absorption.
 “Methods: Thirty-two nonanemic females, 18-35 y of 
age, with normal body mass index but with suboptimal iron 
stores (serum ferritin, ó30 μg/L), were matched for serum 
ferritin concentration and randomly assigned to HP and low-
phytate (LP) groups, in a parallel design study. Each subject 
consumed HP or LP foods with at least 2 of their daily meals 
for 8 wk, resulting in a change in phytate intake (from 718 
to 1190 mg/d in the HP group and 623 to 385 mg/d in the LP 
group). The serum iron response over 4 h after a test meal 
containing 350 mg of phytate was measured at baseline and 
postintervention. Ferritin, transferrin receptor, and hepcidin 
concentrations were measured at baseline and 8 wk.
 “Results: Twenty-eight subjects completed the study (n 
= 14 per group). The serum iron response to the test meal 
increased in the HP group at postintervention, resulting in a 
41% increase in the area under the curve (AUC; P < 0.0001). 
However, no effect was observed in the LP group (21% 
decrease in AUC; P = 0.76). The postintervention serum 
iron response was lower (P < 0.0001) in the LP group than 
in the HP group after controlling for the baseline serum iron 
response and hepcidin concentration, refl ecting in a 64% 
lower AUC.
 “Conclusions: We found that habitual consumption 
of an HP diet can reduce the negative effect of phytate 
on nonheme-iron absorption among young women with 
suboptimal iron stores. Future studies are needed to 
explore possible mechanisms. This trial was registered at 
clinicaltrials.gov as NCT02370940.” Address: 1. Dep. of 
Food Science and Human Nutrition, Iowa State Univ., Ames, 
IA.

4793. Shukla, Shruti; Lee J.S.; Park, H.K.; Yoo, J.A.; Hong, 
S.Y.; Kim, J.K.; Kim, M. 2015. Effect of novel starter culture 
on reduction of biogenic amines, quality improvement, and 
sensory properties of doenjang, a traditional Korean soybean 

fermented sauce variety. J. of Food Science 80(8):M1794-
803. Aug. doi: 10.1111/1750-3841.12942. Epub 2015 July 3. 
*

4794. Lammi, Carmen; Zanoni, C.; Arnoldi, A.; Vistoli, 
G. 2015. Two peptides from soy beta-conglycinin induce a 
hypocholesterolemic effect in HepG2 cells by a statin-like 
mechanism: Comparative in vitro and in silico modeling 
studies. J. of Agricultural and Food Chemistry 63(36):7945-
51. Sept. 16. [28 ref]
• Summary: “The two major components of soybean protein 
are glycinin, a nonglycosylated 11S globulin (legumin), 
and beta-conglycinin, a glycosylated 7S globulin (vicilin). 
The latter consists of different combinations of three major 
subunits,...” Address: 1. Dep. of Pharmaceutical Sciences, 
Univ. of Milan , via Mangiagalli 25, Milan 20133, Italy.

4795. Tokede, Oluwabunmi A.; Onabanjo, T.A.; Yansane, 
A.; Gaziano, J.M.; Djousse, L. 2015. Soya products and 
serum lipids: A meta-analysis of randomised controlled trials. 
British J. of Nutrition 114(6):831-43. Sept. 28. Epub 2015 
Aug. 13. [61 ref]
• Summary: In all, 35 studies (50 comparisons) were 
included in this meta-analysis.
 “Whole soya foods appeared to be more benefi cial than 
soya supplementation, whereas isofl avone supplementation 
had no effects on the lipid profi le.” Address: 1. Dep. 
of Medicine, Brigham and Women’s Hospital, Boston, 
Massachusetts 02120.

4796. Eom, J.S.; Seo, B.Y.; Choi, H.S. 2015. Biogenic amine 
degradation by Bacillus species isolated from traditional 
fermented soybean food and detection of decarboxylase-
related genes. J. of Microbiology and Biotechnology 
25(9):1519-27. doi.4014/jmb.1506.06006. *

4797. Pawlowski, Jessica W.; Martin, B.R.; McCabe, G.P.; 
McCabe, L.; Jackson, G.S.; Peacock, M.; Barnes, S.; Weaver, 
C.M. 2015. Impact of equol-producing capacity and soy-
isofl avone profi les of supplements on bone calcium retention 
in postmenopausal women: A randomized crossover trial. 
American J. of Clinical Nutrition 102(3):695-703. Sept. [40 
ref]
• Summary: “Objective: We aimed to determine the effects 
of the content of isofl avones in a soy supplement and the 
equol-producing ability of the individual on postmenopausal 
bone calcium retention.”
 “Conclusion: Soy isofl avones, although not as potent 
as risedronate, are effective bone-preserving agents in 
postmenopausal women regardless of their equol-producing 
status, and mixed isofl avones in their natural ratios are more 
effective than enriched genistein.” Address: Dep. of Nutrition 
Science, College of Health and Human Sciences, Purdue 
Univ., West Lafayette, Indiana.
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4798. Yu, D.; Shu, X.O.; Li, H.; Yang, G.; Cai, Q.; et al. 
2015. Dietary isofl avones, urinary isofl avonoids, and risk of 
ischemic stroke in women. American J. of Clinical Nutrition 
102(3):680-86. Sept. [30 ref]
• Summary: “Background: Hormone therapy has been 
shown to increase risk of ischemic stroke in women. Plant-
derived estrogens, particularly soy isofl avones, are known 
to have some estrogenic effects and have been marketed 
as natural alternatives to hormone therapy. Concerns have 
been raised about whether high isofl avone exposure may be 
related to ischemic stroke risk as well.
 “Design: A prospective cohort study was conducted 
in 66,832 Chinese women (aged 40-70 years) who had 
no cardiovascular disease or cancer at baseline... Urinary 
isofl avonoids were measured with the use of high-
performance liquid chromatography coupled with mass 
spectrometry. Results: During a mean follow-up of 10 years, 
3110 incident ischemic strokes were verifi ed...”
 “Conclusions: A habitually high intake of soy 
isofl avones may be associated with a modest but signifi cant 
increase in risk of ischemic stroke in women. However, 
no association was shown for the urinary excretion of 
isofl avonoids.” Address: 1. Div. of Epidemiology, Dep. of 
Medicine, Vanderbilt Univ. School of Medicine, Nashville, 
Tennessee.

4799. Wu, Anna H.; Spicer, D.; Garcia, A.; Tseng, C.C.; 
Hovanessian-Larsen, L.; Sheth, P.; Martin, S.E.; Hawes, 
D.; Russell, C.; MacDonald, H.; et al. 2015. Double-blind 
randomized 12-month soy intervention had no effects on 
breast MRI fi broglandular tissue density or mammographic 
density. Cancer Prevention Research (Philadelphia) 
8(10):942-51. Oct. 8. [55 ref]
• Summary: “Soy supplementation by patients with breast 
cancer remains controversial. No controlled intervention 
studies have investigated the effects of soy supplementation 
on mammographic density in patients with breast cancer.” 
Address: 1. Dep. of Preventive Medicine, Univ. of Southern 
California Keck School of Medicine, Los Angeles, 
California.

4800. Panel on Food Additives and Nutrient Sources Added 
to Food. 2015. Scientifi c opinion on the risk assessment for 
peri- and post-menopausal women taking food supplements 
containing isolated isofl avones. EFSA Journal 13(10):4246. 
342 p. Oct. 21.
• Summary: Note: EFSA stands for the “European Food 
Safety Authority.” Address: Europe.

4801. Eakin, Angie; Kelsberg, G.; Safranek, S. 2015. Clinical 
inquiries: Does high dietary soy intake affect a woman’s risk 
of primary or recurrent breast cancer? J. of Family Practice 
64(10):660-62. Oct. [8 ref]

• Summary: Answer: “No, it doesn’t affect the risk of 
primary breast cancer, but it does (favorably) affect the 
risk of cancer recurrence.” “In patients with breast cancer, 
however, consuming a diet high in soy is associated with a 
25% decrease in cancer recurrence and a 15% decrease in 
mortality.” Address: Univ. of Washington at Valley Family 
Medicine Residency, Renton, WA.

4802. Li, Yanping; Hruby, A.; Bernstein, A.M.; Ley, S.H.; 
Wang, D.D.; Chiuve, S.E.; Sampson, L.; Rexrode, K.M.; 
Rimm, E.B.; Willett, W.C.; et al. 2015. Saturated fats 
compared with unsaturated fats and sources of carbohydrates 
in relation to risk of coronary heart disease: A prospective 
cohort study. J. of the American College of Cardiology 
66(14):1538-48. Oct. [26 ref]
• Summary: The fi ndings indicate that unsaturated fats, 
especially polyunsaturated fatty acids (PUFAs), and/or 
high-quality, complex carbohydrates should replace dietary 
saturated fats to reduce risk of coronary heart disease. 
Address: 1. Dep. of Nutrition, Harvard Univ. & T.H. Chan 
School of Public Health, Boston, Massachusetts.

4803. Key, Timothy J.; Appleby, P.N.; Travis, R.C.; 
Albanes, D.; Alberg, A.J.; Barricarte, A.; Black, A.; Boeing, 
H.; Bueno-de-Mesquita, H.B.; Chan, J.M.; et al. 2015. 
Carotenoids, retinol, tocopherols, and prostate cancer risk: 
Pooled analysis of 15 studies. American J. of Clinical 
Nutrition 102(5):1142-57. Nov. [52 ref]
• Summary: Conclusions: Overall prostate cancer risk was 
positively associated with retinol and inversely associated 
with a-tocopherol, and risk of aggressive prostate cancer 
was inversely associated with lycopene and a-tocopherol. 
Whether these associations refl ect causal relations is unclear.
 Note: Soy is not mentioned in this article. Address: 1. 
Cancer Epidemiology Unit, Nuffi eld Dep. of Population 
Health, Univ. of Oxford, Oxford, UK.

4804. Menopause. 2015. Nonhormonal management of 
menopause-associated vasomotor symptoms: 2015 position 
statement of The North American Menopause Society. 
22(11):1155-72, 1173-74 quiz. Nov. [164 ref]
• Summary: “Objective: To update and expand The North 
American Menopause Society’s evidence-based position 
on nonhormonal management of menopause-associated 
vasomotor symptoms (VMS), previously a portion of the 
position statement on the management of VMS.”
 “Recommend with caution: Some therapies that may be 
benefi cial for alleviating VMS are weight loss, mindfulness-
based stress reduction, the S-equol derivatives of soy 
isofl avones, and stellate ganglion block, but additional 
studies of these therapies are warranted.”

4805. Wolff, Mary S.; Teitelbaum, Susan L.; McGovern, K.; 
et al. 2015. Environmental phenols and pubertal development 
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in girls. Environment International 84:174-80. Nov. [31 ref]
• Summary: Two plant-derived phenols / polyphenols are 
found in soyfoods: genistein and daidzein. This prospective 
study involving 1,239 U.S. girls ages 6-8 who were followed 
for seven years, found no relationship between pubertal 
development and urinary isofl avone excretion.
 “Highlights: Phenols were associated with timing of 
breast and public development in girls.
 “Associations suggested earlier or later pubic 
development for different phenols.
 “Association of phenols with breast development may 
be mediated by body size.
 “Associations may differ for different timeframes of 
the developmental window.” Address: 1. Dep. of Preventive 
Medicine, Icahn School of Medicine at Mount Sinai, 1 
Gustave L. Levy Place Box 1057, New York, NY 10029.

4806. Appleby, Paul N.; Key, Timothy J. 2015. The long-
term health of vegetarians and vegans. Proceedings of the 
Nutrition Society (London). Dec. 28. p. 1-7. Conference on 
‘The future of animal products in the human: health and 
environmental concerns.’ Symposium 3: Alternatives to 
meat. [9 ref]
• Summary: Vegetarians constitute a signifi cant minority of 
the world’s population. There has been extensive research 
on the nutritional adequacy of vegetarian diets, but less 
is known about the long-term health of vegetarians and 
vegans. “Vegetarians have a lower prevalence of overweight 
and obesity and a lower risk of IHD compared with non-
vegetarians from a similar background, whereas the data 
are equivocal for stroke. For cancer, there is some evidence 
that the risk for all cancer sites combined is slightly lower 
in vegetarians than in non-vegetarians, but fi ndings for 
individual cancer sites are inconclusive. Vegetarians have 
also been found to have lower risks for diabetes, diverticular 
disease and eye cataract. Overall mortality is similar for 
vegetarians and comparable non-vegetarians.” The long-term 
health of vegetarians generally appears to be good. Address: 
Northwick Park Hospital, Watford Road, Harrow, Middlesex, 
England.

4807. Dawczynski, C.; Kleber, M.E.; März, W.; Jahreis, 
G.; Lorkowski, S. 2015. Saturated fats are not off the 
hook. Nutrition, Metabolism, and Cardiovascular Diseases 
(NMCD) 25(12):1071-78. Dec. [44 ref]
• Summary: “Abstract: A recent meta-analysis by 
Chowdhury et al. (2014) has disclaimed the association 
between coronary artery diseases and either circulating 
blood levels or the intake of total saturated fatty acids (SFA). 
Scrutiny revealed that two of the eight studies included in the 
meta-analysis focused on the proportion of pentadecanoic 
acid (C15:0) and heptadecanoic acid (C17:0) and their 
impact on cardiovascular disease (CVD) risk.” Address: Inst. 
of Nutrition, Friedrich Schiller Univ., Jena, Germany.

4808. Jenkins, D.J.A.; Jones, P.J.; Frohlich, J.; et al. 2015. 
The effect of a dietary portfolio compared to a DASH-
type diet on blood pressure. Nutrition, Metabolism, and 
Cardiovascular Diseases (NMCD) 25(12):1132-39. Dec. [30 
ref]
• Summary: Nuts, soy and viscous fi ber all related negatively 
to change in mean arterial pressure. Thus, the more the 
consumption of soy, the lower the blood pressure. Address: 
Dep. of Nutritional Sciences, Faculty of Medicine, Univ. of 
Toronto, Toronto, ON, Canada.

4809. Padhi, Emily M.T.; Blewett, Heather J.; Duncan, 
A.M.; Guzman, R.P.; Hawke, A.; Seetharaman, K.; Tsao, 
R.; Wolever, T.M.; Ramdath, D.D. 2015. Whole soy fl our 
incorporated into a muffi n and consumed at 2 doses of soy 
protein does not lower LDL cholesterol in a randomized, 
double-blind controlled trial of hypercholesterolemic adults. 
J. of Nutrition 145(12):2665-74. Dec. [55 ref]
• Summary: “Background: Soy protein may reduce coronary 
heart disease (CHD) risk by lowering LDL cholesterol, but 
few studies have assessed whether whole soy fl our displays a 
similar effect.
 “Conclusion: Consuming 12.5 or 25 g protein from 
defatted soy fl our incorporated into muffi ns does not 
reduce LDL cholesterol or other CHD risk factors in 
hypercholesterolemic adults.” Address: 1. Guelph Food 
Research Centre, Agriculture and Agri-Food Canada, 
Guelph, Canada; Dep. Human Health and Nutritional 
Sciences, Univ. of Guelph, Guelph, Canada.

4810. Yoo, Taebum; Yoon, In-Jin. 2015. Becoming a 
vegetarian in Korea: the sociocultural implications of 
vegetarian diets in Korean society. Korea Journal 55(4):111-
35. Dec. [50 ref]*
• Summary: “This essay is a social psychological analysis 
of the meaning of and social pressures against vegetarianism 
in a highly collective cultural context. It postulates potential 
diffi culties in social relationships as the real challenge in 
becoming a vegetarian in Korea. The research is based on 
data collected from participant observations and in-depth 
interviews conducted with 38 vegetarians in the Seoul 
metropolitan area in 2010 2011. Given the social importance 
placed on ordering and sharing similar meals together in 
order to foster intimate relationships and emotional bonds 
in Korea, vegetarianism can be considered deviant social 
behavior discordant with the nonvegetarian norm. In highly 
collective Korean society, it is regarded as a bad practice 
that disturbs harmony within the group, and vegetarians/
vegans, especially those who are younger and occupy lower 
social positions, face enormous social pressures to yield to 
a conventional omnivorous diet, especially on occasions, 
such as a family gathering and a company dinner. While 
some people fail to maintain their vegetarian diet, many 
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vegetarians/vegans try to cope with such social pressures 
by using various bargaining strategies, such as avoiding 
meal time, hiding their identity, giving an excuse, and 
doing routine chores for everyone else at the dinner table.” 
Address: 1. The New School, Dep. of Sociology; 2. Korea 
Univ., Dep. of Sociology.

4811. Zhang, Guo-Qiang; Chen, J.L.; Liu, Q.; Zhang, Y.; 
Zeng, H.; Zhao, Y. 2015. Soy intake is associated with lower 
endometrial cancer risk: A systematic review and meta-
analysis of observational studies. Medicine 94(50):e2281. 10 
p. Dec. [70 ref]
• Summary: “Current evidence indicates that soy food intake 
is associated with lower endometrial cancer risk. Further 
larger cohort studies are warranted to fully clarify such 
an association.” Address: 1. MSc, No. 3 Offi ce of Student 
Affairs, Chongqing Medical Univ., Chongqing, China.

4812. Bau, T.R.; Ida, E.I. 2015. Soymilk processing with 
higher isofl avone aglycone content. Food Chemistry 
183:161-68. *

4813. Ikeda, Nayu; Takimoto, Hidemi; Imai, Shino; Miyachi, 
Motohiko; Nishi, Nobuo. 2015. Data resource profi le: 
The Japan National Health and Nutrition Survey (NHNS). 
International J. of Epidemiology 44(6):1842-49. [60 ref]*
Address: 1. College of Food Science and Nutrition 
Engineering, China Agricultural Univ., Beijing 100080, 
PRC; 2. Faculty of Agriculture, Iwate Univ., Morioka 020-
8550, Japan.

4814. Kamdar, T.A.; Peterson, S.; Lau. C.H.; Saltoun, C.A.; 
Gupta, R.S.; Bryce, P.J. 2015. Prevalence and characteristics 
of adult-onset food allergy. J. of Allergy and Clinical 
Immunology: In Practice 3(1):114-15.e1. doi:10.1016/j.
jaip.2014.07.007 *
• Summary: After wheat, the most common adult-onset 
allergies in our sample were shellfi sh, soy, tree nut, and fi n 
fi sh, which were the top 4 allergies identifi ed by Kamdar et 
al.

4815. Miller-Fleming, L.; Olin-Sandoval, V.; Campbell, K.; 
Ralser, M. 2015. Remaining mysteries of molecular biology: 
The role of polyamines in the cell. J. of Molecular Biology 
427:3389-3406. *

4816. Pratiwi, C.; Rahayu, W.P.; Lioe, H.N.; Herawati, D.; 
Broto, W.; Ambarwati, S. 2015. The effect of temperature 
and relative humidity for Aspergillus fl avus bio 2237 growth 
and afl atoxin production on soybeans. International Food 
Research Journal 22(1):82-87. *

4817. Sánchez-Chino, X.; Jiménez-Martínez, C.; Dávila-
Ortiz, G.; Alvarez-González, I.; Madrigal-Bujaidar, E. 2015. 

Nutrient and nonnutrient components of legumes, and its 
chemopreventive activity: A review. Nutrition and Cancer 
67:401-10. *

4818. Takagi, A.; Kano, M.; Kaga, C. 2015. Possibility 
of breast cancer prevention: Use of soy isofl avones and 
fermented soy beverage produced using probiotics. 
International Journal of Molecular Sciences 16:10907-920. 
*

4819. Wei, B.; Cha, S.; Y., Kang, M.; Kim, Y.J.; Cho, C.W.; 
Rhee, Y.K., et al. 2015. Antiviral activity of Chongkukjang 
extracts against infl uenza A virus in vitro and in vivo. J. of 
Ethnic Foods 2:47-51. *

4820. Witono, Yuli; Widjanarko, S.B.; Mujianto, M.; 
Rachmawati, D.T. 2015. Amino acids identifi cation of 
over fermented tempeh, the hydrolysate and the seasoning 
product hydrolysed by calotropin from crown fl ower 
(Calotropis gigantea). International J. on Advanced Science, 
Engineering and Information Technology 5(2): [27 ref]
• Summary: “The highest amount of AAs in all samples was 
glutamic acid. These results indicate that the hydrolysis of 
OFT by calotropin increase the AAs compounds and can be 
applied as seasoning.” Address: Dep. of Agricultural Product 
Technology, Faculty of Agricultural Technology, Univ. of 
Jember, Indonesia.

4821. Adie, M. Muchlish; Krishnawati, A.; Harnowo, D. 
2015. Agronomic characteristic and nutrient content from 
several soybean promising lines with high isofl avones (Open 
Access). Procedia Food Science 3:348-54. [9 ref]
• Summary: “Soybean is a high protein and source 
of functional food. Ten soybean promising lines were 
characterized for its agronomic characters and nutrition 
contents (protein, lipid, and isofl avone) in eight soybean 
production centers in Indonesia on 2012. Soybean lines 
of K/IAC100-64-1004-1037, K/IAC100-997-1035, and 
IAC100/K-60-1092-1141 have total isofl avone 398.50 ppm, 
396.69 ppm, and 394.77 ppm, respectively. The seed yield 
were 2.70 to 2.82 tonnes/ha, protein content from 34.79 to 
37.44%, lipid content from 17.34 to 19.18%, seed weight 
from 11.53 to 15.33 g, and the days to maturity of 83 days. 
These lines prospective to be released as high yielding and 
high isofl avone soybean varieties in Indonesia.”
 Note: This issue is titled “The First International 
Symposium on Food and Agro-biodiversity Conducted 
by Indonesian Food Technologists Community.” Address: 
Indonesian Legumes and Tuber Crops Research Institute 
(ILETRI), PO Box 66, Malang, Indonesia.

4822. Kim, You Jin; Park, M.Y.; Chang, N.; Kwon, O. 2015. 
Intake and major sources of dietary fl avonoid in Korean 
adults: Korean National Health and Nutrition Examination 
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Survey 2010-2012. Asia Pacifi c J. of Clinical Nutrition 
24(3):456-63. [21 ref. Eng; Kor; chi]
• Summary: “With an effort to investigate possible 
relationship between fl avonoids and health, an accurate 
estimation of fl avonoid intake is valuable. We estimated 
dietary fl avonoid intake and identifi ed the major food 
sources. Subjects were healthy adults aged >=19 y 
(n=11,474) who completed the 24-h dietary recall of the 
Korean National Health and Nutritional Examination Survey 
(2010-2012). The US Department of Agriculture and newly 
estimated or published values for typical Korean foods were 
combined into a Korean-targeted fl avonoid database. The 
mean intake of total fl avonoid was 107±1.47 mg/d, with a 
higher intake in women than in men after energy-adjustment. 
Quercetin, cyanidin, genistein, daidzein, epigallocatechin 
3-gallate, epicatechin, hesperetin, and luteolin were identifi ed 
as major fl avonoid compounds. Across the age range studied, 
fl avonols and fl avones showed a reversed U-shape curve; 
fl avan-3-ol and fl avanones showed a decreasing pattern; and 
anthocyanidins and isofl avones showed an increasing pattern. 
Forty-fi ve food items were identifi ed as contributing >2% of 
at least one fl avonoid compound’s intake. Kimchi was the 
major food source of total fl avonoids, followed by green tea, 
persimmons, and soybeans. Single food items accounting 
for more than 50% of the intake of a specifi c fl avonoid 
included persimmons (cyanidin), green tea (epigallocatechin, 
epicatechin-3-gallate, and epigallocatechin 3-gallate), black 
tea (thearubigin), tangerines (hesperetin and naringenin), and 
onions (isorhamnetin). This study provides information on 
Korean fl avonoid intake to enable international comparisons, 
along with insight into how the sources and intake of various 
fl avonoids vary according to age and gender. This work 
should facilitate future investigations of the association 
between fl avonoid intake and health.” Address: Dep. of 
Nutritional Science and Food Management, Ewha Womans 
Univ., Republic of Korea.

4823. Liong, Min-Tze. ed. 2015. Benefi cial microorganisms 
in food and nutraceuticals. Springer International Publishing. 
viii + 290 p. Series: Microbiology Monographs No. 27. *
• Summary: See Chapter by Ewe and Yeo: Fermented 
soymilk as a nutraceutical.

4824. Nabavi, Seyed Fazel; Daglia, M.; Tundis, R.; Loizzo, 
M.R.; Sobarzo-Sanchez, E.; Orhan, I.E.; Nabavi, S.M. 2015. 
Genistein: A boon for mitigating ischemic stroke. Current 
Topics in Medical Chemistry 15(17):1714-21. [107 ref]
• Summary: “Growing evidence shows that genistein, 
which is a selective estrogen receptor modulator, mitigates 
ischemic stroke-induced damages through the modifi cation 
of oxidative stress and molecular pathways. The promising 
pharmacological role of genistein is attributed to its ability 
to suppress nuclear factor (NF)-kappa B and Akt signaling 
pathway, direct antioxidant action, and targeting estrogen 

and androgen-mediated molecular pathways which help to 
mitigate stroke damages and prolong cell survival. In this 
work, we systematically review the current reports on the 
therapeutic role of genistein against ischemic stroke and 
its molecular mechanism of actions.” Address: Applied 
Biotechnology Research Center, Baqiyatallah Univ. of 
Medical Sciences, Tehran, Iran.

4825. Pusparini, Yenny; Hidayat, Adi. 2015. Effect of soy 
isofl avone supplementation on endothelial dysfunction and 
oxidative stress in equol-producing postmenopausal women. 
Endocrine, Metabolic & Immune Disorders–Drug Targets 
15(1):71-79. *
• Summary: “Equol is a metabolite of daidzein that is 
more potent than daidzein itself... The objective of this 
study was to determine the effect of 100 mg/day soy 
isofl avone supplementation on the following markers: 
vascular cell adhesion molecule-1 (VCAM-1) and nitric 
oxide (NO) as markers of vascular endothelial function, 
and malonyldialdehyde (MDA) as oxidative stress marker 
in equol-producing postmenopausal women. A stratifi ed 
randomized double blind controlled trial was conducted 
among 190 postmenopausal Indonesian women aged 47 to 
60 years. They were stratifi ed into equol producers and equol 
nonproducers.
 “This study demonstrates that isofl avone 
supplementation in postmenopausal women with equol-
producer status had a more benefi cial effect by decreasing 
the MDA concentration, but did not improve VCAM-1 and 
NO concentrations.” Address: Dep. of Clinical Pathology, 
Faculty of Medicine, Trisakti Univ., Jl. Kyai Tapa no 260, 
Grogol, Jakarta 11440, Indonesia.

4826. Xu, Xin; Xiao, Shifu; Rahardjo, T.B.; Hogervorst, 
Eef. 2015. Tofu intake is associated with poor cognitive 
performance among community-dwelling elderly in China. J. 
of Alzheimer’s Disease 43(2):669-75. [33 ref]
• Summary: “To conclude, high intake of tofu was 
negatively related to cognitive performance among 
community-dwelling elderly in China. Similar fi ndings 
were reported in Indonesia and in Japanese Americans in 
the US. These fi ndings suggest that the effect of tofu on 
cognition in elderly should be further investigated.” Address: 
1. Psychology Div., School of Sport, Exercise and Health 
Sciences, Loughborough Univ., Loughborough, UK.

4827. Harvard T.H. Chan School of Public Health. 2015? 
Straight talk about soy (Web article). https://www.hsph.
harvard.edu/nutritionsource/soy/ 4 p. Undated.
• Summary: This blog post (which has no personal author) 
begins: “The Takeaway: Soy is a unique food that is widely 
studied for its estrogenic and anti-estrogenic effects on the 
body. Studies may seem to present confl icting conclusions 
about soy, but this is largely due to the wide variation in how 



SOY NUTRITIONAL RESEARCH (1990-2021)   1308

© Copyright Soyinfo Center 2021

soy is studied. Results of recent population studies suggest 
that soy has either a benefi cial or neutral effect on various 
health conditions. Soy is a nutrient-dense source of protein 
that can safely be consumed several times a week, and is 
likely to provide health benefi ts–especially when eaten as an 
alternative to red and processed meat.”
 “Soy is unique in that it contains a high concentration of 
isofl avones, a type of plant estrogen (phytoestrogen) that is 
similar in function to human estrogen but with much weaker 
effects. Soy isofl avones can bind to estrogen receptors in 
the body and cause either weak estrogenic or anti-estrogenic 
activity. The two major soy isofl avones are called genistein 
and daidzein. Soy isofl avones and soy protein appear to have 
different actions in the body based on the following factors:
 “Type of study. Is it being examined in a study with 
animals or humans? Soy may be metabolized differently 
in animals, so the outcomes of animal studies may not be 
applicable to humans.
 “Ethnicity. Soy may be broken down and used by the 
body differently in different ethnic groups, which is why 
individuals from some countries who eat a lot of soy appear 
to benefi t from the food.
 “Hormone levels. Because soy can have estrogenic 
properties, its effects can vary depending on the existing 
level of hormones in the body. Premenopausal women have 
much higher circulating levels of estradiol–the major form of 
estrogen in the human body–than postmenopausal women. 
In this context soy may act like an anti-estrogen, but among 
postmenopausal women soy may act more like an estrogen. 
Also, women with breast cancer are classifi ed into hormone 
type–either hormone positive (ER+/PR+) or hormone 
negative (ER-/PR-) breast cancer–and these tumors respond 
differently to estrogens.
 “Type of soy. What type of soy is being studied: Whole 
soy foods such as tofu and soybeans, processed versions 
like soy protein powders, or soy-based veggie burgers? 
Fermented or unfermented soy foods? If supplements are 
used, do they contain isofl avones or soy protein? Thus, there 
are many factors that make it diffi cult to construct blanket 
statements about the health effects of soy.
 “That said, aside from their isofl avone content, soy 
foods are rich in nutrients including B vitamins, fi ber, 
potassium, magnesium, and high-quality protein. Unlike 
some plant proteins, soy protein is considered a complete 
protein, containing all nine essential amino acids that the 
body cannot make which must be obtained from the diet. 
Soy foods are also classifi ed as fermented or unfermented 
(see table with examples, below). Fermented means that 
the soy food has been cultured with benefi cial bacteria, 
yeast, or mold. Some believe that fermenting soy improves 
its digestibility and absorption in the body, as this process 
partially breaks down soy’s sugar and protein molecules.”
 The tables are: (1) Unfermented soy foods. (2) 
Fermented soy foods. Each table has 3 columns: (1) Food 

name and serving size. (2) Isofl avone content (mg) per 
serving. (3) Protein (g) per serving.
 The unfermented soy foods are tofu; soybeans, mature, 
boiled; soybeans, dry roasted; edamame, boiled; soy cheese, 
soy burger.
 The fermented soy foods are miso, natto, tempeh, soy 
sauce.

4828. Rupp, Rebecca. 2016. To really reduce meat in 
your diet, don’t go cold turkey (Web article). https://www.
nationalgeographic.com/people-and-culture/food/the-
plate/2016/01/13/to-really-reduce-meat-in-your-diet-dont-go-
cold-turkey/ 2 p. Retrieved May 1, 2019. [44 ref]
• Summary: “There are, most of us agree, excellent reasons 
for committing to a meatless diet. For one thing, our passion 
for meat has a negative impact on the environment. Of 
the 40 percent of the earth’s surface used for agriculture, a 
whopping third is used just to grow animal (not people) food. 
In the United States, studies show, raising livestock accounts 
for 55 percent of land erosion, 37 percent of pesticide use, 
and 50 percent of antibiotic consumption. Globally, livestock 
are responsible for about 18 percent of greenhouse gas 
emissions-fl atulent cows are doing the atmosphere no good-
and food animals, collectively, slurp up about a third of the 
world’s fresh water.
 “Since many food animals are raised in wretched 
conditions on factory farms, meat-eating forces us to contend 
with the moral issue of animal cruelty. (See Ethical Eating.) 
And, on a purely personal level, there’s the issue of our own 
health and well-being. A wealth of medical evidence shows 
that people whose diets are low in saturated fats–as found 
in meat and high-fat dairy products-and high in fruits and 
vegetables tend to lead healthier, longer lives.
 “So why aren’t we all vegetarians? Adopting and 
sticking to a vegetarian lifestyle is much easier said than 
done. Polls show that just 2 to 3 percent of Americans are 
vegetarian or vegan, and indications are that even for these, 
an all-veggie lifestyle is often a short-lived fl ing.”

4829. Derbyshire, Emma J. 2016. Flexitarian diets and 
health: a review of the evidence-based literature. Frontiers in 
Nutrition 3:55. Jan. 6. [41 ref]
• Summary: “A fl exitarian or semi-vegetarian diet (SVD) is 
one that is primarily vegetarian with the occasional inclusion 
of meat or fi sh. Of late, there appears to be an increasing 
movement toward this practice. There has not been a recent 
update on these diets from a health perspective... There was 
emerging evidence suggestive of benefi ts for body weight, 
improved markers of metabolic health, blood pressure, and 
reduced risk of type 2 diabetes. SVD may also have a role to 
play in the treatment of infl ammatory bowel diseases, such 
as Crohn’s disease. Given that there is a higher tendency 
for females to be fl exitarian yet males are more likely to 
overconsume meat, there is a clear need to communicate the 
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potential health benefi ts of these diets to males.
 “Introduction: ‘Flexitarianism’ is a neoteric term that has 
been emerging in the scientifi c and public sectors recently. 
Added to the Oxford English Dictionary in 2014, fl exitarian 
is a portmanteau of ‘fl exible’ and ‘vegetarian,’ referring 
to an individual who follows a primarily but not strictly 
vegetarian diet, occasionally eating meat or fi sh (1). Despite 
the global demands for meat, it appears that there are now a 
growing number of fl exitarian consumers who abstain from 
eating meat regularly (2). Most consumers can be grouped 
into meat consumers, meat avoiders, or meat reducers (3). 
The trend toward fl exitarian diets (FDs) appears to refl ect 
consumers who are ‘meat-reducers,’” Address: Nutritional 
Insight Ltd., Surrey, UK.

4830. Pons, Daniel Gabriel; Nadal-Serrano, M.; Torrens-
Mas, M.; Oliver, J.; Roca, P. 2016. The phytoestrogen 
genistein affects breast cancer cells treatment depending 
on the ERalpha/ERbeta ratio. J. of Cellular Biochemistry 
117(1):218-29. Jan. [44 ref]
• Summary: “Abstract: Genistein (GEN) is a phytoestrogen 
found in soybeans. GEN exerts its functions through its 
interaction with the estrogen receptors (ER), ERalpha and 
ERbeta, and we previously reported that the ERalpha/ERbeta 
ratio is an important factor to consider in GEN-treated breast 
cancer cells. The aim of this study was to investigate the 
effects of GEN in breast cancer cells with different” ER 
alpha to ER beta ratios: high, low, etc.
 “In conclusion, GEN consumption may be 
counterproductive in those patients receiving anticancer 
treatment with a high” ERalpha/ERbeta ratio diagnosed 
breast cancer and it could be harmless or even benefi cial 
in those patients with a lower ERalpha/ERbeta ratio 
breast cancer cells. Address: 1. Grupo Multidisciplinar de 
Oncología Traslacional, Institut Universitari d’Investigació 
en Ciències de la Salut (IUNICS-IdISPa), Universitat de 
les Illes Balears, E07122 Palma de Mallorca, Illes Balears, 
Spain.

4831. Jing, Zhou; Wei-Jie, Yuan. 2016. Effects of soy protein 
containing isofl avones in patients with chronic kidney 
disease: A systematic review and meta-analysis. Clinical 
Nutrition (Edinburgh, Scotland) 35(1):117-24. Feb. [35 ref]
• Summary: “Conclusions: Soy protein containing 
isofl avones intake signifi cantly decreased serum creatinine, 
serum phosphorus, CRP [C-reactive protein] and proteinura 
in predialysis patients, while no signifi cant change was found 
in creatinine clearance and glomerular fi ltration rate. We also 
found that soy protein intake could maintain the nutritional 
status in dialysis patients, though no signifi cant change in 
CRP, BUN [blood urea nitrogen], and serum phosphorus was 
detected. Future large, long-term RCTs [randomly controlled 
trials] are still needed to clarify the effects of soy protein 
intake in patients with CKD” [chronic kidney disease]. 

Address: 1. Dep. of Nephrology, Shanghai First People’s 
Hospital, Shanghai Jiao Tong Univ., Shanghai, China.

4832. Andrade, J.C.; Mandarino, J.M.G.; Kurozawa, 
L.E.; Ida, E.I. 2016. The effect of thermal treatment of 
whole soybean fl our on the conversion of isofl avones and 
inactivation of trypsin inhibitors. Food Chemistry 194:1025-
1101. March 1. [34 ref]
• Summary: “At 200ºC for 20 min., there was a higher 
conversion of malonylglycosides to acetylglycosides, beta-
glycosides and aglycones and a signifi cant reduction in the 
activity of trypsin inhibitors. Mathematical models were 
established to estimate the process parameters in obtaining 
the WSF (whole soybean fl our) with isofl avone conversions 
and reductions in trypsin inhibitor activity.” Address: 1, 3&4. 
Londrina State Univ., Graduate Program in Food Science, 
86051-990 Londrina City, Paraná State, Brazil.

4833. Chavarro, Jorge E.; Minguez-Alarcon, L.; Chiu, 
Y.H.; Gaskins, A.J.; Souter, I.; Williams, P.L.; Calafat, 
A.M.; Hauser, R. 2016. Soy intake modifi es the relation 
between urinary bisphenol A concentrations and pregnancy 
outcomes among women undergoing assisted reproduction. 
J. of Clinical Endocrinology & Metabolism 101(3):1082-90. 
March. [51 ref]
• Summary: “Soy food intake may protect against the 
adverse reproductive effects of BPA (bisphenol A). As these 
fi ndings represent the fi rst report suggesting a potential 
interaction between soy and BPA in humans, they should be 
further evaluated in other populations.” Address: 1. Harvard 
T.H. Chan School of Public Health, Boston, Massachusetts 
02115.

4834. Hazim, Sara; Curtis, P.J.; Schar, M.Y.; Ostertag, L.M.; 
Kay, C.D.; Minihane, A.M.; Cassidy, A. 2016. Acute benefi ts 
of the microbial-derived isofl avone metabolite equol on 
arterial stiffness in men prospectively recruited according 
to equol producer phenotype: A double-blind randomized 
controlled trial. American J. of Clinical Nutrition 
103(3):694-702. March. [46 ref]
• Summary: “Background: There is much speculation with 
regard to the potential cardioprotective benefi ts of equol, 
a microbial-derived metabolite of the isofl avone daidzein, 
which is produced in the large intestine after soy intake in 
30% of Western populations. Although cross-sectional and 
retrospective data support favorable associations between the 
equol producer (EP) phenotype and cardiometabolic health, 
few studies have prospectively recruited EPs to confi rm this 
association.
 “Objective: The aim was to determine whether the 
acute vascular benefi ts of isofl avones differ according to 
EP phenotype and subsequently investigate the effect of 
providing commercially produced S-(-)equol to non-EPs.
 “Design: We prospectively recruited male EPs and non-
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EPs (n = 14/group) at moderate cardiovascular risk into a 
double-blind, placebo-controlled crossover study to examine 
the acute effects of soy isofl avones (80-mg aglycone 
equivalents) on arterial stiffness [carotid-femoral pulse-wave 
velocity (cfPWV)], blood pressure, endothelial function 
(measured by using the EndoPAT 2000; Itamar Medical), and 
nitric oxide at baseline (0 h) and 6 and 24 h after intake. In a 
separate assessment, non-EPs consumed 40 mg S-(-) equol 
with identical vascular measurements performed 2 h after 
intake.
 “Results: After soy intake, cfPWV signifi cantly 
improved in EPs at 24 h (cfPWV change from 0 h: 
isofl avone, 20.2 ±0.2 m/s; placebo, 0.6 ±0.2 m/s; P < 0.01), 
which was signifi cantly associated with plasma equol 
concentrations (R = 20.36, P = 0.01). No vascular effects 
were observed in EPs at 6 h or in non-EPs at any time 
point. Similarly, no benefi t of commercially produced S-(-)
equol was observed in non-EPs despite mean plasma equol 
concentrations reaching 3.2 mmol/L.
 “Conclusions: Acute soy intake improved cfPWV in 
EPs, equating to an 11-12% reduced risk of cardiovascular 
disease if sustained. However, a single dose of commercially 
produced equol had no cardiovascular benefi ts in non-EPs. 
These data suggest that the EP phenotype is critical in 
unlocking the vascular benefi ts of equol in men, and long-
term trials should focus on confi rming the implications of EP 
phenotype on cardiovascular health. This trial was registered 
at clinicaltrials.gov as NCT01530893.” Address: All: Dep. 
of Nutrition, Norwich Medical School, Univ. of East Anglia, 
Norwich, United Kingdom.

4835. Hirose, Asuka; Terauchi, Masakazu; Akiyoshi, M.; 
Owa, Y.; Kato, K.; Kubota, T. 2016. Low-dose isofl avone 
aglycone alleviates psychological symptoms of menopause 
in Japanese women: A randomized, double-blind, placebo-
controlled study (Open Access). Archives of Gynecology and 
Obstetrics 293(3):609-15. March. [40 ref]
• Summary: 90 healthy women took part for 8 weeks. They 
were divided randomly into three groups. One-third each 
received 12.5 mg/day or 25 mg/day of isofl avone aglycone, 
or placebo.
 “Conclusions: Low-dose (25 mg/day) isofl avone 
aglycone signifi cantly alleviated symptoms of depression and 
insomnia in Japanese middle-aged women.” Address: 1. Dep. 
of Obstetrics and Gynecology, Tokyo Medical and Dental 
Univ., Yushima 1-5-45, Bunkyo, Tokyo, 113-8510, Japan.

4836. Rossen, Lauren M.; Simon, A.E.; Herrick, K.A. 2016. 
Types of infant formulas consumed in the United States. 
Clinical Pediatrics 55(3):278-85. March. [27 ref]
• Summary: “Abstract: We examined consumption of 
different types of infant formula (e.g., cow’s milk, soy, 
gentle/lactose-reduced, and specialty) and regular milk 
among a nationally representative sample of 1864 infants, 

0 to 12 months old, from the National Health and Nutrition 
Examination Survey, 2003-2010. Among the 81% of infants 
who were fed formula or regular milk, 69% consumed cow’s 
milk formula, 12% consumed soy formula, 5% consumed 
gentle / lactose-reduced formulas, 6% consumed specialty 
formulas, and 13% consumed regular milk products.”
 “Human milk provides the best nutrition for infants.” 
Address: National Center for Health Statistics, Centers for 
Disease Control and Prevention, Hyattsville, Maryland.

4837. Russo, M.; Russo, G.L.; Daglia, M.; Kasi, P.D.; Ravi, 
S.; Nabavi, S.F.; Nabavi, S.M. 2016. Understanding genistein 
in cancer: The “good” and the “bad” effects: A review. Food 
Chemistry 196:589-600. April 1. Epub 2015 Sept. 26. [90 
ref]
• Summary: “A plethora of evidence supports the in vitro 
and in vivo anticancer effects of genistein, a soybean 
isofl avone. Major tumors affected by genistein here reviewed 
are breast, prostate, colon, liver, ovarian, bladder, gastric, 
brain cancers, neuroblastoma and chronic lymphocytic 
leukemia.” Address: 1. Inst. of Food Sciences, National 
Research Council, 83100 Avellino, Italy.

4838. Herman, Eliot M.; Schmidt, Monica A. 2016. The 
potential for engineering enhanced functional-feed soybeans 
for sustainable aquaculture feed (Open Access). Frontiers in 
Plant Science 7:440. April 5. [59 ref]
• Summary: “Aquaculture is the most rapidly growing 
segment of global animal production that now surpasses 
wild-capture fi sheries production and is continuing to grow 
10% annually. Sustainable aquaculture needs to diminish, 
and progressively eliminate, its dependence on fi shmeal-
sourced feed from over-harvested fi sheries. Sustainable 
aquafeed sources will need to be primarily of plant-origin. 
Soybean is currently the primary global vegetable-origin 
protein source for aquaculture. Direct exchange of soybean 
meal for fi shmeal in aquafeed has resulted in reduced growth 
rates due in part to soybean’s anti-nutritional proteins. 
To produce soybeans for use in aquaculture feeds a new 
conventional line has been bred termed Triple Null by 
stacking null alleles for the feed-relevant proteins Kunitz 
Trypsin Inhibitor, lectin, and P34 allergen. Triple Null is 
now being further enhanced as a platform to build additional 
transgene traits for vaccines, altered protein composition, 
and to produce high levels of -carotene an intrinsic orange-
colored aquafeed marker to distinguish the seeds from 
commodity beans and as the metabolic feedstock precursor 
of highly valued astaxanthin." Address: School of Plant 
Sciences, Univ. of Arizona, Tucson, Arizona.

4839. Liu, Jie; Yuan, F.; Gao, J.; Shan, B.; Ren, Y.; Wang, 
H.; Gao, Y. 2016. Oral isofl avone supplementation on 
endometrial thickness: A meta-analysis of randomized 
placebo-controlled trials. Oncotarget 7(14):17369-79. April 
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5. [60 ref]
• Summary: A meta-analysis of randomized controlled 
trials was conducted to evaluate the effect of oral isofl avone 
supplementation on endometrial thickness in peri- and post-
menopausal women. “A total of 23 trials were included in 
this analysis. The overall results did not show signifi cant 
change of endometrial thickness after oral isofl avone 
supplementation.” However, such supplementation might 
have different effects in different populations and at 
different daily doses. Address: 1. Key Lab. of Nutrition and 
Metabolism, Institute for Nutritional Sciences, Shanghai 
Institutes for Biological Sciences, Chinese Academy of 
Sciences, Shanghai, China.

4840. Ramsden, Christopher E.; Zamora, D.; Majchrzak-
Hong, S.; Faurot, K.R.; Broste, S.K.; Frantz, R.P.; Davis, 
J.M.; Ringel, A.; Suchindran, C.M.; Hibbeln, J.R. 2016. Re-
evaluation of the traditional diet-heart hypothesis: Analysis 
of recovered data from Minnesota Coronary Experiment 
(1968-1973) (Open Access). British Medical Journal 
353:i1246. April 12. [79 ref]
• Summary: “Conclusions: Available evidence from 
randomized controlled trials shows that replacement of 
saturated fat in the diet with linoleic acid effectively lowers 
serum cholesterol but does not support the hypothesis that 
this translates to a lower risk of death from coronary heart 
disease or all causes. Findings from the Minnesota Coronary 
Experiment add to growing evidence that incomplete 
publication has contributed to overestimation of the benefi ts 
of replacing saturated fat with vegetable oils rich in linoleic 
acid.” Address: 1. Section on Nutritional Neurosciences, 
Lab. of Membrane Biochemistry and Biophysics, National 
Inst. on Alcohol Abuse and Alcoholism, National Institutes 
of Health, Bethesda, Maryland.

4841. Gamboa-Gomez, Claudia I.; Muñoz-Martinez, A; 
Rocha-Guzman, N.E.; et al. 2016. Changes in phytochemical 
and antioxidant potential of tempeh common bean fl our 
from two selected cultivars infl uenced by temperature and 
fermentation time. J. of Food Processing and Preservation 
40(2):270-78. April. Epub 3 Nov. 2015. [27 ref]
• Summary: Tempeh, which can be made from common 
beans, is mentioned 67 times in this article. Address: 
Chemical and Biochemical Engineering, Instituto 
Tecnológico de Durango, Felipe Pescador 1830 Ote., 
Durango, 34080 Durango, Mexico.

4842. Messina, Mark. 2016. Impact of soy foods on the 
development of breast cancer and the prognosis of breast 
cancer patients. Forschende Komplementarmedizin 23(2):75-
80. Epub April 12. [87 ref]
• Summary: “The relationship between soy food intake 
and breast cancer has been rigorously investigated for more 
than 25 years. The identifi cation of isofl avones as possible 

chemopreventive agents helped fuel this line of investigation. 
These diphenolic compounds, which are found in uniquely-
rich amounts in soy beans, possess both estrogen-dependent 
and -independent properties that potentially inhibit the 
development of breast cancer. Observational studies show 
that among Asian women higher soy consumption is 
associated with an approximate 30% reduction in risk of 
developing breast cancer. However, evidence suggests that 
for soy to reduce breast cancer risk consumption must occur 
early in life, that is during childhood and/or adolescence. 
Despite the interest in the role of soy in reducing breast 
cancer risk concerns have arisen that soy foods, because they 
contain isofl avones, may increase the likelihood of high-risk 
women developing breast cancer and worsen the prognosis 
of breast cancer patients. However, extensive clinical and 
epidemiologic data show these concerns to be unfounded. 
Clinical trials consistently show that isofl avone intake does 
not adversely affect markers of breast cancer risk, including 
mammographic density and cell proliferation. Furthermore, 
prospective epidemiologic studies involving over 11,000 
women from the USA and China show that postdiagnosis 
soy intake statistically signifi cantly reduces recurrence 
and improves survival.” Address: Nutrition Matters, Inc., 
Pittsfi eld, Massachusetts, USA.

4843. Springmann, Marco; Godfray, H.C.; Rayner M.; 
Scarborough, P. 2016. Analysis and valuation of the 
health and climate change cobenefi ts of dietary change. 
Proceedings of the National Academy of Sciences, USA 
(PNAS) 113(15):4146-51. April. [50 ref]
• Summary: “Signifi cance: The food system is responsible 
for more than a quarter of all greenhouse gas emissions 
while unhealthy diets and high body weight are among 
the greatest contributors to premature mortality. Our study 
provides a comparative analysis of the health and climate 
change benefi ts of global dietary changes for all major world 
regions. We project that health and climate change benefi ts 
will both be greater the lower the fraction of animal-sourced 
foods in our diets. Three quarters of all benefi ts occur in 
developing countries although the per capita impacts of 
dietary change would be greatest in developed countries. 
The monetized value of health improvements could be 
comparable with, and possibly larger than, the environmental 
benefi ts of the avoided damages from climate change.”
 “Overall, we estimate the economic benefi ts of 
improving diets to be 1-31 trillion US dollars, which is 
equivalent to 0.4-13% of global gross domestic product 
(GDP) in 2050. However, signifi cant changes in the global 
food system would be necessary for regional diets to match 
the dietary patterns studied here.”
 This study analyzes “the environmental health impacts 
of four dietary scenarios in the year 2050. The fi rst (referred 
to below as REF) is a reference scenario based on projections 
from the Food and Agriculture Organization of the United 
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Nations (FAO), with adjustments to take into account 
the fraction of nonedible and wasted food (26, 27). The 
second scenario [healthy global diets (HGD)] assumes the 
implementation of global dietary guidelines on healthy eating 
(16, 28) and that people consume just enough calories to 
maintain a healthy body weight (29). The last two scenarios 
also assume a healthy energy intake but based on observed 
vegetarian diets (30, 31), either including eggs and dairy 
[lacto-ovo vegetarian (VGT)] or completely plant-based 
[vegan (VGN)].
 The basic recommendations of this diet are: (1) Eat less 
food that comes from animal sources, especially red and 
processed meat. (2) Eat more fruits, vegetables and pulses. 
(3) Maintain a healthy body weight; decrease overweight and 
obesity. Address: Oxford Martin Programme on the Future of 
Food, Department of Zoology, University of Oxford, Oxford 
OX1 3PS, United Kingdom.

4844. McGraw, Nancy J.; Krul, Elaine S.; Grunz-Borgmann, 
E.; Parrish, A.R. 2016. Soy-based renoprotection. World J. of 
Nephrology 5(3):233-57. May 6. [192 ref]
• Summary: “Chronic kidney disease (CKD) is a signifi cant 
public health problem as risk factors such as advanced 
age, obesity, hypertension and diabetes rise in the global 
population. Currently there are no effective pharmacologic 
treatments for this disease. The role of diet is important for 
slowing the progression of CKD and managing symptoms 
in later stages of renal insuffi ciency. While low protein 
diets are generally recommended, maintaining adequate 
levels of intake is critical for health. There is an increasing 
appreciation that the source of protein may also be important. 
Soybean protein has been the most extensively studied 
plant-based protein in subjects with kidney disease and 
has demonstrated renal protective properties in a number 
of clinical studies. Soy protein consumption has been 
shown to slow the decline in estimated glomerular fi ltration 
rate and signifi cantly improve proteinuria in diabetic and 
non-diabetic patients with nephropathy. Soy’s benefi cial 
effects on renal function may also result from its impact 
on certain physiological risk factors for CKD such as 
dyslipidemia, hypertension and hyperglycemia. Soy intake 
is also associated with improvements in antioxidant status 
and systemic infl ammation in early and late stage CKD 
patients. Studies conducted in animal models have helped 
to identify the underlying molecular mechanisms that may 
play a role in the positive effects of soy protein on renal 
parameters in polycystic kidney disease, metabolically-
induced kidney dysfunction and age-associated progressive 
nephropathy. Despite the established relationship between 
soy and renoprotection, further studies are needed for a 
clear understanding of the role of the cellular and molecular 
target(s) of soy protein in maintaining renal function.” 
Address: 1-2. Global Nutrition, DuPont Nutrition and Health, 
Saint Louis, Missouri 63101.

4845. Messina, Mark J. 2016. Re: Update on work with 
soyfoods. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 19.
• Summary: “Hello Bill, Haven’t talked in a really long 
time. Hope your life is going well. Ginny and I live in the 
Berkshires so the move has been a big part of our lives the 
last 6-9 months.”
 “My role as executive director of the Soy Nutrition 
Institute has expanded which helps a lot. We decided to not 
fund research and to focus more on education and outreach.
 “Anyway, I thought you would enjoy reading the 
attached paper. It paints a relatively unimpressive picture 
of the established health benefi ts of vegan/vegetarian diets 
based on observational studies.
 “I send it to you not to show that these diets aren’t health 
promoting but rather to show that it is diffi cult to prove that 
they are. Remember though, the vegans/vegetarians in these 
studies are consuming a range of foods. You can be vegan 
and still eat a bad diet. So the studies likely underestimate 
the benefi ts of a plant-based diet. But again, the issue is 
proof not conjecture.
 “Regards, Mark” Address: Pittsfi eld, Massachusetts.

4846. Lee, Warren T.K.; Weisell, R.; Albert, J.; Tome, D.; 
Kurpad, A.V.; Uauy, R. 2016. Research approaches and 
methods for evaluating the protein quality of human foods 
proposed by an FAO Expert Working Group in 2014. J. of 
Nutrition 146(5):929-32. May. [24 ref]
• Summary: “The Protein Digestibility Corrected Amino 
Acid Score (PDCAAS) has been adopted for assessing 
protein quality in human foods since 1991, and the 
shortcomings of using the PDCAAS have been recognized 
since its adoption. The 2011 FAO Expert Consultation 
recognized that the Digestible Indispensable Amino 
Acid Score (DIAAS) was superior to the PDCAAS for 
determining protein quality. However, there were insuffi cient 
human data on amino acid digestibility before adopting the 
DIAAS. More human data were needed before DIAAS could 
be implemented. In 2014, FAO convened an expert working 
group to propose and agree on research protocols using 
both human-based assays and animal models to study ileal 
amino acid digestibility (metabolic availability) of human 
foods. The working group identifi ed 5 research protocols 
for further research and development. A robust database 
of protein digestibility of foods commonly consumed 
worldwide, including those consumed in low-income 
countries, is needed for an informed decision on adopting 
the DIAAS. A review on the impacts of using the DIAAS on 
public health policies is necessary. It would be advantageous 
to have a global coordinating effort to advance research 
and data collection. Collaboration with international and 
national agriculture institutes is desirable. Opportunities 
should be provided for young researchers, particularly those 
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from developing countries, to engage in protein-quality 
research for sustainable implementation of DIAAS. To 
conclude, the DIAAS is a conceptually preferable method 
compared with the PDCAAS for protein and amino acid 
quality evaluation. However, the complete value of the 
DIAAS and its impact on public health nutrition cannot be 
realized until there are suffi cient accumulated ileal amino 
acid digestibility data on human foods that are consumed in 
different nutritional and environmental conditions, measured 
by competent authorities. A future meeting may be needed to 
evaluate the size and quality of the data set and to determine 
the timeline for full adoption and implementation of the 
DIAAS.” Address: 1. Nutrition Div., Food and Agriculture 
Organization of the United Nations, Rome, Italy.

4847. Lou, Danfei; Li, Y.; Yan, G.; Bu, J.; Wang, H. 2016. 
Soy consumption with risk of coronary heart disease 
and stroke: A meta-analysis of observational studies. 
Neuroepidemiology 46(4):242-52. May. [40 ref]
• Summary: “Background: The association of soy product 
consumption with the relative risk of cardiovascular 
disease remains controversial. This meta-analysis aimed 
at investigating whether an association exists between soy 
consumption and the risk of stroke and coronary heart 
disease (CHD) in observational studies.”
 “Conclusion: There was limited evidence to indicate that 
soy consumption was inversely associated with the risk of 
stroke and CHD, although further studies, with prospective 
designs that use validated questionnaires and control for 
important confounders, are warranted.” Address: Dep. of 
Geriatrics, Shanghai Municipal Hospital of Traditional 
Chinese Medicine, Shanghai Univ. of Traditional Chinese 
Medicine, Shanghai, China.

4848. Zhang, X.M.; Zhang, Y.B.; Chi, M.H. 2016. Soy 
protein supplementation reduces clinical indices in type 2 
diabetes and metabolic syndrome. Yonsei Medical Journal 
57(3):681-89. May. [25 ref]
• Summary: “Abstract. Purpose: Clinical trials have 
studied the use of soy protein for treating type 2 diabetes 
(T2D) and metabolic syndrome (MS). The purpose of this 
study was to outline evidence on the effects of soy protein 
supplementation on clinical indices in T2D and MS subjects 
by performing a meta-analysis of randomized controlled 
trials (RCTs).
 “Conclusion: Soy protein supplementation could be 
benefi cial for FPG [fasting plasma glucose], FSI [fasting 
serum insulin], HOMA-IR [homeostasis model of assessment 
for insulin resistance index], DBP [diastolic blood pressure], 
LDL-C [low-density lipoprotein cholesterol], TC [total 
cholesterol], and CRP [C-reactive protein] control in 
plasma.” Address: 1. Dep. of Histology and Embryology, 
Harbin Medical Univ., Harbin, China.

4849. Soukup, Sebastian T.; Helppi, J.; Muller, D.R.; Zierau, 
O.; Watzl, B.; Vollmer, G.; Diel, P.; Bub, A.; Kulling, S.E. 
2016. Phase II metabolism of the soy isofl avones genistein 
and daidzein in humans, rats and mice: a cross-species and 
sex comparison. Archives of Toxicology 90(6):1335-47. June. 
[52 ref]
• Summary: Soy isofl avones (IF) have been the focus of 
biomedical research for more than 20 years. To evaluate 
their bioactivity and metabolism, the isofl avones daidzein 
and genistein were investigated in rats and mice (of both 
sexes) as a model and this was compared with the human 
model. It was found that rats and mice metabolize these two 
isofl avones very differently from humans. These differences 
are described in detail. For example, all rats and mice were 
equol producers, regardless of their sex.
 “In conclusion, there are marked differences between 
humans, rats and mice in the profi le of major metabolites 
following IF phase II metabolism. These differences may 
contribute to resolve inconsistencies in results concerning 
the bioactivity of IF and should be considered when 
applying fi ndings of animal studies to humans, e.g., for risk 
assessment.”
 Note: See also p. 1349 of this issue for Erratum. 
Address: 1. Dep. of Safety and Quality of Fruit and 
Vegetables, Max Rubner-Institut, Haid-und-Neu-Strae 9, 
76131, Karlsruhe, Germany.

4850. Tonstad, Serena; Jaceldo-Siegl, Karen; Messina, Mark; 
Haddad, E.; Fraser, G.E. 2016. The association between 
soya consumption and serum thyroid-stimulating hormone 
concentrations in the Adventist Health Study-2. Public 
Health Nutrition (Wallingford, UK) 19(8):1464-70. June. [36 
ref]
• Summary: “Objective: Consumers may choose soya foods 
as healthful alternatives to animal products, but concern 
has arisen that eating large amounts of soya may adversely 
affect thyroid function. The present study aimed to examine 
the association between soya food consumption and serum 
thyroid-stimulating hormone (TSH) concentrations in 
North American churchgoers belonging to the Seventh-day 
Adventist denomination that encourages vegetarianism.”
 “Conclusions: In women high consumption of soya 
was associated with elevated TSH concentrations. No 
associations between soya intake and TSH were found in 
men.” Address: 1-4. Center for Nutrition, Healthy Lifestyle 
and Disease Prevention, School of Public Health, Loma 
Linda Univ., 24951 N Circle Drive, Nichol Hall Room 1519, 
Loma Linda, California 92354.

4851. Ag Innovation News (AURI–Agricultural Utilization 
Research Inst., Waseca, Minnesota). 2016. Soy shows 
promise as a natural antimicrobial agent. 25(3):10. July/Sept.
• Summary: From April 2016 Sciencedaily.com: According 
to a new study, researchers at the University of Guelph 
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(Ontario, Canada) found that soy can be more effective as an 
antimicrobial agent than current synthetic options.
 The study found that soy peptides and isofl avones 
limited the growth of some bacteria, including Listeria 
and Pseudomonas pathogens and are biodegradablle, 
environmentally friendly, and non-toxic.
 A sidebar quiz (p. 11) states: (1) The biofuels industry 
provides 383,000 jobs in the U.S. (2) The USDA estimates 
that biobased products nationwide contribute $369 million to 
the economy.

4852. Messina, Mark J. 2016. Re: Does UHT / HTST 
processing of aseptic soymilks affect their nutritive value. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Aug. 
14–in reply to inquiry.
• Summary: “I spent a fair amount of my own time looking 
into this question because it was something I hadn’t 
considered before. Unfortunately, I don’t have a good 
answer. BTW, the same question is asked about dairy milk to 
an even greater extent.
 “I found in my database several papers on UHT soymilk 
but even here it wasn’t obvious to me there were nutritional 
consequences to this type of processing.
 “One paper reported that UHT processing of a soy 
product caused a loss of cholesterol-lowering properties 
because cholesterol levels increased rather than decreased 
as was expected. However, in this study there wasn’t a 
non-UHT control. They did report at the end of the paper 
that because of their unexpected results they tested the 
product using a non-UHT process and observed cholesterol 
reduction. However, this doesn’t constitute an actual study 
and we are talking about UHT not HTST.
 “An issue that comes to mind is the effect of processing 
on protease inhibitor content. A 2011 study found 
surprisingly high amounts of trypsin inhibitor remaining in 
commercial soymilks (fresh Silk was about the highest at 
50%). However, the one aseptic product tested was very low 
in trypsin inhibitor. Not sure protein digestion is adversely 
affected even in the case of Silk however.
 “I don’t think the protein will be denatured by HTST 
nor will there be a substantial loss of total isofl avone content. 
So overall, I found nothing to suggest aseptic soymilk is of 
lesser quality but I am not sure the research exists to reach 
a defi nitive conclusion or at least I am unaware of such 
research.
 “When I think of that which soymilk provides I think of 
protein, isofl avones, calcium and vitamin D (assuming you 
drink fortifi ed milk). I don’t think HTST affects the content 
or absorption of these nutrients.
 “Regards, Mark.” Address: Pittsfi eld, Massachusetts.

4853. Baglia, Michelle L.; Zheng, W.; Li, H.; Yang, G.; 
Gao, J.; Gao, Y.T.; Shu, X.O. 2016. The association of soy 
food consumption with the risk of subtype of breast cancers 

defi ned by hormone receptor and HER2 status. International 
J. of Cancer 139(4):742-48. Aug. 15. [35 ref]
• Summary: Studies focusing on soy intake during childhood 
and adolescence suggest that higher soy consumption in 
early life is associated with a lower risk of breast cancer. 
This higher consumption was around 16 grams of soy protein 
per day, which means eating about a half cup of cooked 
soybeans or 3/4 cup fi rm tofu or drinking 2 cups of soymilk. 
Soy consumption later in life does not appear to increase 
or decrease the risk of breast cancer although it may be 
benefi cial for older women who ate little or no soy when 
they were teens. Address: 1-2. Div. of Epidemiology, Dep. 
of Medicine, Vanderbilt-Ingram Cancer Center, Vanderbilt 
Univ. School of Medicine, Nashville, Tennessee; 3, 5-6. 
Dep. of Epidemiology, Shanghai Cancer Institute, Shanghai, 
China.

4854. Meinlschmidt, Pia; Ueberham, Elke; Lehmann, J.; 
Schweiggert-Weisz, U.; Eisner, P. 2016. Immunoreactivity, 
sensory and physiochemical properties of fermented soy 
protein isolate. Food Chemistry 205:229-238. Aug. 15. [41 
ref]
• Summary: Allergen removal by thermal processing, 
enzymatic hydrolysis or through fermentation is partly 
effective in soybean protein isolates.
 “Principal component analysis (PCA) confi rmed 
decreased bitter and beany off-fl avors of fermented samples 
compared to non-fermented soy protein isolates (SPI). 
Consequently, fermentation might be a promising method 
to produce tasty low-allergen food ingredients with good 
physicochemical properties.”
 Note: Plant breeding approaches are of particular 
interest, as they can inhibit allergen formation genetically 
thus providing raw materials of reduced allergenicity for 
soyfood production. Address: 1. Fraunhofer Institute for 
Process Engineering and Packaging (IVV), Giggenhauser 
Str. 35, Freising, Germany.

4855. O’Connor, Anahad. 2016. How the sugar industry 
shifted blame to fat. New York Times. Sept. 12.
• Summary: During the 1960s the sugar industry paid 
scientists to play down the link between sugar and heart 
disease and promote saturated fat as the culprit instead, 
newly released historical documents show.

4856. Meni, V.; Ming, L.C. 2016. Tempeh and other 
fermented soybean products rich in isofl avones. In: Juana 
Frías, Cristina Martínez-Villaluenga & Elena Peñas, eds. 
2016. Fermented Foods in Health and Disease Prevention. 
Academic Press. 762 p. See p. 453-74. Sept. 23. doi: 
10.1016/B978-0-12- 802309-9.00019-4 *
• Summary: Tempeh is discussed in Chapter 19, “Tempeh 
and Other Fermented Soybean Products Rich in Isofl avones” 
which has the following contents. Introduction. Soybean. 
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Tempeh. Other fermented soybean foods with health benefi ts. 
Conclusion.
 Note: The print-hardcover book and the eBook each cost 
US$136.50.

4857. Reidy, Paul T.; Borack, Michael S.; Markofski, M.M.; 
Dickinson, J.M.; Deer, R.R.; Husaini, S.H.; Walker, D.K.; 
Igbinigie, S.; Robertson, S.M.; Cope, M.B.; et al. 2016. 
Protein supplementation has minimal effects on muscle 
adaptations during resistance exercise training in young 
men: A double-blind randomized clinical trial. J. of Nutrition 
146(9):1660-69. Sept. [48 ref]
• Summary: “Background: To our knowledge the effi cacy 
of soy-dairy protein blend (PB) supplementation with 
resistance exercise training (RET) has not been evaluated in 
a longitudinal study.
 “Objective: Our aim was to determine the effect of PB 
supplementation during RET on muscle adaptation.
 “Methods: In this double-blind randomized clinical 
trial, healthy young men [18-30 y; BMI (in kg/m(2)): 25 ± 
0.5] participated in supervised whole-body RET at 60-80% 
1-repetition maximum (1-RM) for 3 d/wk for 12 wk with 
random assignment to daily receive 22 g PB (n = 23), whey 
protein (WP) isolate (n = 22), or an isocaloric maltodextrin 
(carbohydrate) placebo [(MDP) n = 23]. Serum testosterone, 
muscle strength, thigh muscle thickness (MT), myofi ber 
cross-sectional area (mCSA), and lean body mass (LBM) 
were assessed before and after 6 and 12 wk of RET.
 “Results: All treatments increased LBM (P < 0.001). 
ANCOVA did not identify an overall treatment effect at 12 
wk (P = 0.11). There tended to be a greater change in LBM 
from baseline to 12 wk in the PB group than in the MDP 
group (0.92 kg; 95% CI: -0.12, 1.95 kg; P = 0.09); however, 
changes in the WP and MDP groups did not differ. Pooling 
data from combined PB and WP treatments showed a trend 
for greater change in LBM from baseline to 12 wk compared 
with MDP treatment (0.69 kg; 95% CI: -0.08, 1.46 kg; P = 
0.08). Muscle strength, mCSA, and MT increased (P < 0.05) 
similarly for all treatments and were not different (P > 0.10) 
between treatments. Testosterone was not altered.
 “Conclusions: PB supplementation during 3 mo of RET 
tended to slightly enhance gains in whole-body and arm 
LBM, but not leg muscle mass, compared with RET without 
protein supplementation. Although protein supplementation 
minimally enhanced gains in LBM of healthy young men, 
there was no enhancement of gains in strength.”
 Note: An example of resistance training is lifting 
weights during body building. Address: 1. Div. of 
Rehabilitation Sciences, Depts. of Nutrition and Metabolism, 
School of Medicine, Univ. of Texas Medical Branch, 
Galveston, Texas.

4858. Starzynska-Janiszewska, Anna; Dulinski, R.; Stodolak, 
B.; Mickowska, B.; Wikiera, A. 2016. Prolonged tempe-type 

fermentation in order to improve bioactive potential and 
nutritional parameters of quinoa seeds. J. of Cereal Science 
71:116-21. Sept.
• Summary: “Antioxidant potential of quinoa seeds was 
increased due to tempe-type fermentation. Quinoa tempe had 
higher phenolic acids and rutin levels than cooked seeds.” 
Address: Dep. of Food Biotechnology, Faculty of Food 
Technology, Univ. of Agriculture in Krakow, ul. Balicka 122, 
30-149 Kraków, Poland.

4859. Ruscica, Massimiliano; Pavanello, C.; Gandini, S.; 
Gomaraschi, M.; Vitali, C.; Macchi, C.; Morlotti, B.; Aiello, 
G.; Bosisio, R.; Calabresi, L.; et al. 2016. Effect of soy 
on metabolic syndrome and cardiovascular risk factors: A 
randomized controlled trial. European J. of Nutrition. Oct. 
18. [51 ref]
• Summary: “Background: Cardiovascular diseases are 
currently the commonest cause of death worldwide. Different 
strategies for their primary prevention have been planned, 
taking into account the main known risk factors, which 
include an atherogenic lipid profi le and visceral fat excess.”
 “Methods: The study was designed as a randomized, 
parallel, single-center study with a nutritional intervention 
duration of 12 weeks. Whole soy foods corresponding to 30 
g/day soy protein were given in substitution of animal foods 
containing the same protein amount.
 “Conclusions: The inclusion of whole soy foods 
(corresponding to 30 g/day protein) in a lipid-lowering 
diet signifi cantly improved a relevant set of biomarkers 
associated with cardiovascular risk.”
 Page 4: Characteristics of the soy diet: The soy diet 
was composed by different commercial soy foods from a 
portfolio including soy nuggets, soy burgers, soy desserts 
(different fl avorings) and soy drinks (different fl avorings), 
all provided by Alpro (Belgium). The composition of these 
products is shown in supplementary Table S1.
 Note: Soy is mentioned 96 times in this document. None 
of the following soyfoods is mentioned: tempeh, soy nuts, 
edamame (green vegetable soybeans), whole soybeans, or 
tofu. Address: 1. Dipartimento di Scienze Farmacologiche e 
Biomolecolari, Università degli Studi di Milano, Milan, Italy.

4860. Messina, Mark. 2016. Review–Soy and health update: 
evaluation of the clinical and epidemiologic literature (Open 
Access). Nutrients 8(12):1-42. Nov. 24. [439 ref]
• Summary: An excellent, comprehensive, open access, 
review of the literature:
 Contents: Abstract. Introduction. Nutrient content: 
protein, carbohydrate, fat, vitamins and minerals. 
Isofl avones. Effects of soy protein on cardiovascular risk 
factors: lipid levels, blood pressure, endothelial function 
(vasodilation), arterial stiffness, C-reactive protein, carotid 
intima media thickness. Effects on cardiovascular events. 
Bone health. Breast cancer: risk reduction, breast cancer 
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patients. Prostate cancer. Kidney function. Menopausal 
symptoms. Cognitive function. Mental health. Skin health. 
Developmental effects. Fertility / reproduction. Male 
feminization. Thyroid function. Effects on endometrial tissue 
(endometrial cancer; cancer of the uterus). Conclusions.
 “Abstract: Soyfoods have long been recognized as 
sources of high-quality protein and healthful fat, but over the 
past 25 years these foods have been rigorously investigated 
for their role in chronic disease prevention and treatment. 
There is evidence, for example, that they reduce risk of 
coronary heart disease and breast and prostate cancer. In 
addition, soy alleviates hot fl ashes and may favorably affect 
renal function, alleviate depressive symptoms and improve 
skin health. Much of the focus on soyfoods is because they 
are uniquely-rich sources of isofl avones. Isofl avones are 
classifi ed as both phytoestrogens and selective estrogen 
receptor modulators. Despite the many proposed benefi ts, 
the presence of isofl avones has led to concerns that soy may 
exert untoward effects in some individuals. However, these 
concerns are based primarily on animal studies, whereas the 
human research supports the safety and benefi ts of soyfoods. 
In support of safety is the recent conclusion of the European 
Food Safety Authority that isofl avones do not adversely 
affect the breast, thyroid or uterus of postmenopausal 
women. This review covers each of the major research 
areas involving soy focusing primarily on the clinical 
and epidemiologic research. Background information on 
Asian soy intake, isofl avones, and nutrient content is also 
provided.”
 “Conclusions [p. 19-10]: Soyfoods have become 
increasingly popular in non-Asian countries. Their versatility 
allows them to easily be incorporated into Western diets and 
therefore provides a convenient way to exploit the nutritional 
advantages of legumes, which often play an underutilized 
role in North America and many European countries. 
However, the macronutrient composition of the soybean is 
different from other legumes. Also, soy protein is higher in 
quality than other legume proteins and the soybean is a good 
source of both essential fatty acids. Soy protein also directly 
lowers circulating LDL-cholesterol levels and may also 
modestly lower blood pressure. Replacement of commonly-
consumed sources of protein in Western diets by soyfoods 
may also lead to a favorable change in the fatty acid content 
of the diet.
 “The most distinctive aspect of the soybean is its high 
isofl avone content. Isofl avones are proposed as having 
a number of health benefi ts although not surprisingly, 
the degree to which the evidence supports these claims 
varies. For example, there is solid evidence in support of 
isofl avones alleviating hot fl ashes and improving arterial 
health in menopausal women whereas the evidence that they 
reduce risk of breast and prostate cancer, not surprisingly, 
is more preliminary. Concerns that the estrogen-like 
properties of isofl avones produce untoward effects in some 

subpopulations, such as postmenopausal women, are not 
supported by the clinical and epidemiologic research. 
Evidence indicates soyfoods can be safely consumed by 
all individuals except those who are allergic to soy protein, 
which is relatively uncommon in comparison to the number 
of individuals allergic to many other commonly-consumed 
foods [436-438].
 “When adding soy to the diet it is important to consider 
the overall nutritional quality of a particular soyfood since 
many Westernized soyfoods include a variety of non-soy 
ingredients. There are no formal recommendations for soy 
intake beyond the 25 g/day soy protein established by the 
US FDA as the threshold intake for cholesterol reduction. 
However, population and clinical studies involving adults 
suggest benefi ts are associated with approximately two to 
four servings per day. Ideally, soyfoods are incorporated into 
the diet by displacing less healthy foods and as part of an 
overall healthy diet designed to lower risk of chronic disease 
such as the approach represented by the portfolio diet [439].”
 Tables: (1) Nutrient composition of boiled soybeans 
and selected legumes per cup (source, reference [11]). For 
each of ten legumes gives the calories (kcal), macronutrients 
(protein, fat, carbohydrates), fi ber, minerals in mg per 
cup (calcium, iron, zinc, phosphorus {P} potassium {K}, 
magnesium, dietary folate equivalents {DFE}), vitamins (B2, 
B6, B3, thiamin, alpha tocopherol, vitamin K).
 (2) 2. Fatty acid composition of soybean oil by seed 
coat color (grams per 100 g of oil). The seed coat colors 
are black, brown, green, and yellow; for each is given the 
average and range.
 (3) Meta-analysis of clinical studies evaluating the 
effects of soy protein on lipid levels (10 clinical studies).
 (4) Experimental details of prospective epidemiologic 
studies included evaluating the impact of post-diagnosis soy 
intake on breast cancer recurrence and survival (5 studies).
 (5) Effects of isofl avones on the decrease in hot 
fl ash frequency according to the genistein content of the 
supplement.
 “This article is an open access article distributed 
under the terms and conditions of the Creative Commons 
Attribution (CC-BY) license (http://creativecommons.org/
licenses/by/4.0/).” Address: Nutrition Matters, Inc., 26 
Spadina Parkway, Pittsfi eld, MA 01201, USA.

4861. Niyibituronsa, Marguerite; Onyango, A.N.; 
Gaidashova, S.; Imathiu, S. 2016. Evaluation of afl atoxin 
contamination of soybean in Rwanda. Proceedings of the 
Nutrition Society 75(OCE3):E254. Nov. 24. [5 ref]
• Summary: A survey was conducted at farms within three 
agro ecological zones suitable for soybean production in 
2015. “Soybean samples were collected from farmers (n 
= 300) who also completed questionnaires about pre- and 
post-harvest farm practices, and afl atoxin awareness. The 
concentration of afl atoxin (ppb) in individual soybean 
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samples was tested by enzyme-linked immunosorbent assay 
(ELISA) using a commercially-available kit, according to 
manufacturer instructions (5).
 “The majority of the samples had afl atoxin below the 
regulatory limits of 4, 10, 20 ppb set by the European Union 
(EU), the World Food Programme/Kenya, and the US Food 
and Drug Administration, respectively. Only one sample had 
a concentration (> 10ppb) above the most stringent EU limit. 
The awareness survey showed that 7.3% of the respondents 
were aware of afl atoxin contamination. This study shows 
that soybean is safe for human consumption. Given its 
importance as a major protein source in diet, there is need 
to promote the cultivation and consumption of Soybean 
in Rwanda.” Address: 1&3. Rwanda Agriculture Board, 
Rwanda; 2&4. Jomo Kenyatta Univ. of Agriculture and 
Technology, Kenya.

4862. Ghani, Mirwais; Kulkarni, K.P.; Song, J.T.; Shannon, 
G.; Lee, J.-D. 2016. Soybean sprouts: a review of nutrient 
composition, health benefi ts and genetic variation (Open 
Access). Plant Breeding and Biotechnology 4:398-412. Epub 
Nov. 30. [121 ref]*
• Summary: “Soybean... sprouts [kongnamul in Korean] are 
highly digestible and a year around vegetable suitable for 
human consumption. Sprouting process causes a number 
of biochemical changes inside the seed, resulting in the 
accumulation of various primary and secondary metabolites. 
Due to such changes, sprouts contain high levels of health-
promoting phytochemicals as compared to other vegetables. 
Sprouts are an excellent source of protein, amino acids, and 
vitamins, which provide numerous health benefi ts. Due to 
such advantages, soybean sprouts have been preferred as a 
part of daily diets in Korea and quality soybean sprouts are 
in high demand in the edible food market. To produce high 
quality soybean sprouts, several factors, including the choice 
of the variety, health benefi ts from sprout phytonutrients 
and inherent genetic variation for the sprout-related traits 
of the variety need to be considered. In this review, we 
have summarized literature on soybean sprout components, 
the health benefi ts, changes in nutritional factors during 
the sprouting process and the genetic variation among the 
cultivars developed for sprout usage. We have also reviewed 
procedures and factors like seed characteristics, temperature, 
chemical applications that infl uence the sprouting process. 
The information collectively presented here will be useful for 
understanding the progress of soybean cultivars developed 
for soybean sprout development and use.” Address: 1. School 
of Applied Biosciences, Kyungpook National University, 
Daegu 41566, Korea.

4863. Lephart, Edward D. 2016. Skin aging and oxidative 
stress: Equol’s anti-aging effects via biochemical and 
molecular mechanisms. Ageing Research Reviews 31:36-54. 
Nov. [187 ref]

• Summary: “The main focus of this review covers the 
characteristics of equol (phytoestrogenic, antioxidant and 
enhancement of extracellular matrix properties) to reduce 
skin aging along with its anti-aging skin infl uences via 
reducing oxidative stress cascade events by a variety of 
biochemical/molecular actions and mechanisms to enhance 
human dermal health.”
 Note: The word “equol” is mentioned 276 times in this 
article. Address: Dep. of Physiology and Developmental 
Biology and The Neuroscience Center, Brigham Young 
Univ., Provo, Utah 84602.

4864. Soybean Innovation Lab Weekly Digest. 2016. Soy-
blended complementary food could prevent childhood 
stunting & improve nutrition in northern Ghana. 1(5):1. Dec. 
18. https://us10.campaign-archive.com/?u=94232d99724faa3
22d3fa5543&id=79682b44e9
• Summary: “A study led by Soybean Innovation Lab 
(SIL) researchers will assess if infants will eat a new 
complimentary food and if their caretakers will make 
it. Over 90 mothers and their infants will taste test the 
complementary food. Another 80 mother-infant pairs will 
test the feasibility of using this food by preparing it at 
home for two weeks. If deemed acceptable, this soy-based 
complementary food would play an important role in SIL’s 
broader mission of introducing more high-quality protein to 
regions vulnerable to malnutrition.” Read story.
 “The fi rst 1,000 days of a child’s life is a critical 
window for nutrition. When infants begin to transition from 
breastfeeding to solid foods at six months, they require 
additional nutrients, including more protein. If these nutrition 
needs are not met, malnutrition at this stage can have 
lifelong consequences on a child’s cognitive and physical 
development. Typically, from six months onwards, the 
nutritional needs of growing infants are fi lled by weaning 
or complementary foods which complement breast milk’s 
nutrients. However, in developing countries, there is 
overdependence on cereal-based foods that don’t deliver 
enough essential nutrients to a child.
 “Feed the Future, the U.S. Government’s Global Hunger 
and Food Security Initiative, identifi es Ghana as a focus 
country for development efforts. Compared with the southern 
half of the country, northern Ghana experiences signifi cantly 
higher rates of malnutrition and poverty. The 2003, 2008 
and 2015 Ghana Demographic and Health Survey Reports 
found that 30 to 39 percent of children under fi ve are 
severely stunted in the Northern, Upper East and Upper West 
Regions. In 2017, the Feed the Future Innovation Lab for 
Soybean Value Chain Research (Soybean Innovation Lab, 
SIL) will assess the acceptability and feasibility of a soy-
blend complementary food in northern Ghana to support 
efforts to introduce sustainable early childhood nutrition to 
the region.
 “This study will feature varieties of weaning foods 
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made from soy fl our and orange-fl eshed sweet potato called 
ComFa, short for Complementary Food for Africa. The 
food serves 15 grams of high-quality protein, exceeding 
the minimum daily requirement for infants under one year 
old. The orange-fl eshed sweet potato adds Vitamin A, for 
which northern Ghana is oftentimes defi cient. The study 
will test four different varieties of this food, each with 
different ingredients: anchovies (called Keta school boys 
in Ghana), dried moringa (a green-leaved plant high in 
protein and iron), groundnut, and maize. Among the array 
of weaning foods developed by food security projects, this 
soy-blended complementary food stands out for the quality 
of its nutrients and the availability of its ingredients. Soy is 
the only vegetable-based source of high-quality protein in 
that its amino acid composition creates a complete protein. It 
is also usually cheaper than animal-based proteins. Dr. Juan 
Andrade, Research Team Leader and Assistant Professor 
of Global Nutrition at the University of Illinois, sees the 
potential in ComFa:
 “’The combination of soy with other cereals to 
balance essential amino acid composition of diets along 
with micronutrients has great potential to address energy 
and nutrient gaps often observed in infants during the 6 to 
18-month period,’ Dr. Andrade said. “’When developing 
and introducing complementary foods one should think 
of “ACTS,” which stands for Adequate, Context-specifi c, 
Timely, and Safe. Adequacy of complementary foods is not 
only about nutrient content, fl avor, texture and frequency, but 
also about the time of introduction, safety concerns, and the 
care and feeding practices,’ said Dr. Andrade.
 “Both soy and orange-fl eshed sweet potato are widely 
grown in northern Ghana. Soybean farming in northern 
Ghana is expanding, and the orange-fl eshed sweet potato is 
being promoted in the Northern Region by the Resiliency in 
Northern Ghana (RING) project. The design of this weaning 
food positions families to procure the ingredients and prepare 
the food themselves, leading to healthy, self-sustained, and 
empowered communities.
 “Researchers from the University of Illinois, the 
University of Development Studies in Ghana, and the 
Savanna Agricultural Research Institute also based in 
Ghana will partner with Catholic Relief Services (CRS) to 
administer the study in four villages of the three regions of 
northern Ghana.
 “Over 90 mothers and their infants will taste-test 
the weaning food. Another 80 mother-infant pairs will 
test the feasibility of using this food through a two-week 
trial. Mothers will be given instructions and ingredients 
for preparing the food in their own homes, and after two 
weeks, the mothers will report whether or not they would 
continue to prepare the food on a regular basis. Through 
questionnaires and focus groups, Soybean Innovation Lab 
researchers will study the food’s acceptability–whether 
infants will eat the food–and its feasibility–whether 

mothers would prepare the food. If deemed acceptable and 
feasible, this soy-based complementary food would play an 
important role in the Innovation Lab’s broader mission of 
introducing more high-quality protein to regions vulnerable 
to malnutrition.
 “The study will be benefi t from the expertise of three 
Soybean Innovation Lab researchers. Dr. Juan Andrade offers 
his years of fi eld work experience and expertise in the role 
of technology to address food and nutrition security in low-
income countries. His research focuses on food fortifi cation, 
point-of-care technologies for assessment of micronutrient 
defi ciencies, and quality of food aid products.
 “The second member of the team is Ms. Flora Amagloh, 
a food scientist based at the Savanna Agricultural Research 
Institute in northern Ghana. She will soon complete her 
doctorate in food science at the University for Development 
Studies in Tamale, Ghana. Ms. Amagloh has worked 
extensively in using soy to address malnutrition in Ghana by 
means of conducting, leading trainings about utilizing soy 
for human nutrition as well as organizing school feedings to 
deliver nutritious soy milk to local school children.
 “Dr. Francis Kweku Amagloh rounds out the team with 
his expertise in public health nutrition. Dr. Amagloh is the 
head of the Food Science and Technology Department at the 
University for Development Studies. His research focuses 
on life cycle nutrition, and he brings his experience with 
conducting household-level nutrition studies using available 
local resources in the local communities of northern Ghana. 
Dr. Amagloh also brings fi eldwork experience by serving 
as a Research Assistant for the World Health Organization’s 
anthropometric studies, and he has played a leading role in 
introducing the orange-fl eshed sweet potato to the Ghanaian 
cuisine.
 “The Soybean Innovation Lab’s mission is to provide 
the technical support for the development of soybean in 
Africa. To this end the Innovation Lab introduces, studies, 
and evaluates the latest soybean-related technologies that 
support poverty and malnutrition reduction strategies. This 
nutrition study of a soy-enhanced weaning food provides 
vital information to advance early childhood nutrition among 
the rural poor.
 “To receive more information on the study or to get 
involved, contact soybeaninnovationlab@illinois.edu.”

4865. Soybean Innovation Lab Weekly Digest. 2016. Try this 
soy yogurt recipe! 1(5):1. Dec. 18. https://us10.campaign-
archive.com/?u=94232d99724faa322d3fa5543&id=79682b
44e9
• Summary: “Soy dairy businesses in Africa are achieving 
great success in making and selling soy yogurt. Soy yogurt 
provides a delicious, high-protein, low-cost alternative to 
milk-based yogurts, especially in areas where dairy products 
are inaccessible due to cost, availability or acceptability. 
This soy yogurt recipe was developed by Malnutrition 
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Matters, a Canadian non-profi t organization dedicated to 
providing sustainable low-cost food technology solutions for 
malnutrition.
 “Soy Yogurt. Makes 1 liter.
 “Soy yogurt is made almost the same way as cow’s milk 
yogurt. If dairy yogurt cultures are not available, simply use 
some existing dairy yogurt as a starter, making sure that the 
cultures in the yogurt are ‘live’ cultures.
 “Ingredients:
 “1 liter soymilk
 “30g sugar
 “1g salt
 “2 Tbsp. dairy yogurt or yogurt starter culture
 “Add 30 g of sugar and about 1 g of salt for each liter 
of soymilk. Heat the mixture to 45C. Add 2 Tbsp of local 
yogurt (again, made from live cultures) or use yogurt starter 
culture if available. Mix thoroughly.
 “Ideally, the mixture should be made in a metal pot or 
bowl. Cover it and keep it warm, about 35-40 degrees C for 
8-12 hours. It can be kept warm by carefully insulating the 
closed pot with heavy blankets. This is not necessary in a hot 
climate of over 35 degrees. However, at below 35 on a warm, 
sunny day, the closed pot can simply be placed outside in 
the direct sun for 8 or more hours. A shorter incubation time 
will produce a more liquid ‘drinkable’ yogurt, while a longer 
incubation time will produce a fi rmer yogurt.
 “It is possible to stir in fruit puree to the soya yogurt 
after it is made if for drinkable yogurt, while the fruit can be 
placed in the bottom of a cup or container before incubation 
if the fi nal product is fi rm yogurt. Refrigerate fi nished 
product if not consumed same day.
 A photo shows: “Soy Yogurt made by the Association 
Pala Wassokoti in Namaacha, Mozambique.”

4866. Anbu, S.; Saranraj, P. 2016. Microbially fermented 
soybean meal as a natural fertilizer: a review. J. of Research 
Development 10(1): Dec. [102 ref]
• Summary: Contents: Abstract. Introduction. Soybean. 
Agriculture and nitrogen sources. Soybean meal as a 
natural fertilizer. Processing methods of soybeans. Heating 
of soybeans. Alkali treatment. Acid treatment. Toasting 
treatment. Fermentation and soybean meal. Conclusion.
 The paper (Introduction) begins: “Organic agriculture is 
one of the fastest growing segments of our Indian agriculture 
today. In 2015, domestic sales of organic products topped 
$7.8 billion, with fresh produce the top-selling organic 
category. The growing popularity of organically grown foods 
has generated new market opportunities for both wholesale 
and direct-market organic produce farmers. Organic fertilizer 
amendments can be expensive when used in large quantities, 
so they are often used only for supplementary nutrition, 
if they are used at all. In a 1994 nationwide survey of 300 
certifi ed organic growers, when asked about fertilizer 
sources, 78% reported using animal manure, 77% used 

legume cover crops and 61% used compost in their farm 
operations.
 “Soybean (Glycine max L.) is one of the most important 
pulse crop in the world. It has a dual benefi t of supplying 
about 43.3 per cent protein and 19.5 per cent oil hence 
termed as “Miracle bean”. Soybean is indigenous to China 
and was introduced to India in 1950’s (Caldwell, 1973). In 
India, the area and productivity have been rapidly increasing 
over the recent years. In Tamil Nadu, it is cultivated as an 
irrigated crop in an area of 31,000 hectares with the annual 
production crop of 8000 metric tonnes and has multiplicity 
of use as pulses, oil seeds, vegetarian meat, milk and also 
as an antibiotic. Soya protein is the only vegetable source 
of complete protein, of a quality comparable to meat and 
egg, which contains all the essential amino acids required by 
human and animals. So, there is a pressing need to improve 
the yield of soybean in order to meet the protein malnutrition 
and the edible oil needs of our country.” Address: 2. Asst. 
Prof. of Microbiology. Both: Dep. of Biochemistry, Sacred 
Heart College (Autonomous), Tirupattur–635 602, Tamil 
Nadu, India.

4867. Melina, V.; Craig, W.; Levin, S. 2016. Position of the 
Academy of Nutrition and Dietetics: vegetarian diets. J. of 
the Academy of Nutrition and Dietetics 116(12):1970-80. 
Dec. [117 ref]
• Summary: “Abstract: It is the position of the Academy of 
Nutrition and Dietetics that appropriately planned vegetarian, 
including vegan, diets are healthful, nutritionally adequate, 
and may provide health benefi ts for the prevention and 
treatment of certain diseases. These diets are appropriate for 
all stages of the life cycle, including pregnancy, lactation, 
infancy, childhood, adolescence, older adulthood, and 
for athletes. Plant-based diets are more environmentally 
sustainable than diets rich in animal products because 
they use fewer natural resources and are associated with 
much less environmental damage. Vegetarians and vegans 
are at reduced risk of certain health conditions, including 
ischemic heart disease, type 2 diabetes, hypertension, 
certain types of cancer, and obesity. Low intake of saturated 
fat and high intakes of vegetables, fruits, whole grains, 
legumes, soy products, nuts, and seeds (all rich in fi ber and 
phytochemicals) are characteristics of vegetarian and vegan 
diets that produce lower total and low-density lipoprotein 
cholesterol levels and better serum glucose control. These 
factors contribute to reduction of chronic disease. Vegans 
need reliable sources of vitamin B-12, such as fortifi ed foods 
or supplements.”
 Note: Soy is mentioned 12 times in this document in the 
forms “soy products,” “soybeans,” “soy milk,” “soy foods,” 
and “soymilk.” Tofu is mentioned twice–as a good source 
of calcium if “calcium set” and as a good weaning food. 
Address: 1. Consultant, Vancouver, BC, Canada; 2. Andrews 
Univ., Berrien Springs, Michigan; 3. Physicians Committee 
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for Responsible Medicine, Washington, DC.

4868. Messina, Mark; Gleason, Carey. 2016. Evaluation of 
the potential antidepressant effects of soybean isofl avones. 
Menopause 23(12):1348-60. Dec. [128 ref]
• Summary: “Conclusions: Although the data are 
inconsistent and limited, the clinical and epidemiologic 
evidence suggests that isofl avones may offer a safe, well-
tolerated option for management of depression. Furthermore, 
the intervention doses used in the clinical studies fall well 
within the dietary range. The extant literature reveals key 
design features for future studies, which based upon the 
results of this review, are clearly warranted.” Address: 1. 
PhD, Nutrition Matters, Inc, Pittsfi eld, Massachusetts.

4869. Wu, Tingting; Yao, Y.; Sun, S.; Wang, C.; Jia, H.; Man, 
W.; Fu, L.; Song, W.; Wu, C.; Jiang, B.; Hou, W.; Ren, G.; 
Han, T. 2016. Temporospatial characterization of nutritional 
and bioactive components of soybean cultivars in China. J. 
of the American Oil Chemists’ Society 93(12):1637-54. Dec. 
doi:10.1007/s11746-016-2908-4. [48 ref]
• Summary: “The objective of this study was thus to identify 
the temporospatial trends in seed constituents among 89 
widely grown soybean cultivars over a period of nine 
decades (1923-2007) in four soybean-producing regions of 
China. A combination of analytical techniques was used to 
quantify eight categories of 35 seed constituents.” Address: 
1-4. MOA Key Lab. of Soybean Biology (Beijing), Inst. 
of Crop Science, the Chinese Academy of Agricultural 
Sciences, 12 Zhongguancun South Street, 100081 Beijing, 
China.

4870. Carrera, C.S.; Seguin, P. 2016. Factors affecting 
tocopherol concentrations in soybean seeds. J. of 
Agricultural and Food Chemistry 64:9465-74. *

4871. Hou, Zhumei; Wang, Fengwu. 2016. The antioxidant 
properties of fermented soy bean and black bean. J. of 
Qingdao Agricultural University No. 1. p. 45-48. [Eng]*

4872. Panel on Dietetic Products, Nutrition and Allergies. 
2016. Scientifi c opinion on dietary reference values for 
fats, including saturated fatty acids, polyunsaturated fatty 
acids, monounsaturated fatty acids, trans fatty acids, and 
cholesterol. European Food Safety Authority Journal 8:1461. 
*

4873. Savage, J.; Sicherer, S.; Wood, R. 2016. The 
natural history of food allergy. J. of Allergy and Clinical 
Immunology in Practice 4(2):196-203. *
• Summary: As in adults, soy allergy prevalence among 
children is the lowest among the Big 8. Children tend to 
outgrow their allergies, although the rate and extent to which 
this outcome occurs varies [15]. Estimates in the literature 

suggest 70% of children outgrow their soy allergy by age 10 
(15,16).

4874. Sugiyama, A.; Yamazaki, Y.; Yamashita, K.; Takahashi, 
S.; Nakayama, T.; Yazaki, K. 2016. Developmental and 
nutritional regulation of isofl avone secretion from soybean 
roots. Bioscience, Biotechnology, and Biochemistry 80:89-
94. *

4875. Vagadia, B.H.; Vanga, S.K.; Singh, A.; Raghavan, 
V. 2016. Effects of thermal and electric fi elds on soybean 
trypsin inhibitor protein: A molecular modelling study. 
Innovative Food Science and Emerging Technologies 35:9-
20. [69 ref]
• Summary: “Abstract: This study uses molecular dynamics 
(MD) simulations in investigating the unusual stability of 
Soybean Trypsin Inhibitor (STI) protein. The effects of 
temperature and oscillating electric fi elds (0.5 V/nm and 
2.45 GHz) have been used to perform simulations using 
GROMACS software. The conformational changes in the 
protein were studies using root mean square deviations and 
secondary structure analysis (STRIDE).” Address: Dep. 
of Bioresource Engineering, McGill Univ., 21,111 Rue 
Lakeshore, Ste-anne-de-bellevue, QC, H9X 3V9, Canada.

4876. Kahn, Joel. 2016. The no B.S. diet book: science-
based recommendations to stay healthy and medication free–
without the B.S. Published by the author on Createspace. 54 
p. No illust. No index. 23 cm. [28* ref]
• Summary: Page 18: “Lesson: Soy can be a joy.
 “Following whole grains, few foods suffer from as bad 
a reputation as soy. I know that a big block of tofu, however 
healthy, offers little to no appeal. But if you learn to buy 
organic tofu, edamame, soy milk or tempeh (fermented soy, 
all available in stores), you can make smart, delicious moves 
by adding these into salads, stir fries and casseroles.
 “Beware of soy isolates found in many food bars, which 
I personally avoid.”
 There follow fi ve bulleted points that explore the science 
on soy. Soy and heart attacks. Soy and prostate cancer. Soy 
and breast cancer. Soy and ovarian cancer. Soy and mortality. 
Address: M.D., Clinical Professor of Medicine, Wayne State 
Univ. School of Medicine.

4877. Maubois, J.L.; Lorient, D. 2016. Dairy proteins and 
soy proteins in infant foods nitrogen-to-protein conversion 
factors. Dairy Science & Technology (France) 96:15-25. [49 
ref]
• Summary: The conversion factor for soy nitrogen to soy 
protein is 5.71, not the traditional 6.25. The corresponding 
factor for dairy milk is 6.38.
 The recent proposal to use 6.25 as the conversion factor 
for all protein sources (Koletzko et al. 2005) is unacceptable 
because it ignores the vast body of research, worlwide, 
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conducted over the past 50 years. Address: 1. INRA, Dairy 
Research Lab., F-35042 Rennes Cedex, France.

4878. Nagino, Takayuki; Kano, M.; Masuoka, N.; Kaga, 
C.; Anbe, M.; Miyazaki, K.; Kamachi, K.; Isozaki, M.; 
Suzuki, C.; Kasuga, C.; et al. 2016. Intake of a fermented 
soymilk beverage containing moderate levels of isofl avone 
aglycones enhances bioavailability of isofl avones in healthy 
premenopausal Japanese women: A double-blind, placebo-
controlled, single-dose, crossover trial. Bioscience of 
Microbiota, Food and Health 35(1):9-17. [28 ref]
• Summary: “This study aimed to investigate the 
bioavailability of serum isofl avones after the intake of 
soymilk fermented by Lactobacillus casei strain Shirota 
containing 32.5% isofl avone aglycones (FSM) or placebo 
soymilk containing no isofl avone aglycones (SM).
 “These results indicate that the bioavailability of 
isofl avones, especially genistein, is enhanced after the intake 
of FSM containing 32.5% isofl avone aglycones compared 
with intake of SM containing no isofl avone aglycones and 
that the enhancement is observed in healthy premenopausal 
Japanese women whose isofl avone absorption capacity is 
low after SM intake.” Address: 1-3. Yakult Central Institute, 
5-11 Izumi, Kunitachi-shi, Tokyo 186-8650, Japan.

4879. Redmon, Joanna M.; Shrestha, B.; Cerundolo, 
R.; Court, M.H. 2016. Soy isofl avone metabolism in 
cats compared with other species: Urinary metabolite 
concentrations and glucuronidation by liver microsomes. 
Xenobiotica 46(5):406-15. [29 ref]
• Summary: Soybeans are a common protein source in many 
pet foods. “Glucuronidation rates of genistein, daidzein 
and equol by cat livers were consistently ranked within the 
lowest 3 out of 13 species’ livers evaluated... Our results 
demonstrate that glucuronidation is a minor pathway for 
soy isofl avone metabolism in cats compared with most 
other species.” Address: 1. College of Veterinary Medicine, 
Washington State Univ., Pullman, WA.

4880. Templeton, David. 2017. Health: Five healthy 
foods to add to your diet. Citizen’s Voice (Wilkes-Barre, 
Pennsylvania). Jan. 1. p. C1, C6.
• Summary: “2. Soybeans: Talk about controversial.
 “The king of beans includes 38 percent protein–a 
complete protein along with a bean-load of nutrition.
 “Dr. Barnard, the founding president of the Physicians 
Committee for Responsible Medicine–a nonprofi t that 
promotes preventive medicine recommended consumption 
of more soybeans in 2017, including soy milk and tofu as ‘a 
good replacement for meat, cheese and other foods.’
 “’They are healthful and reduce cancer risk,’ he said.
 “Debate has centered on soybeans’ estrogen-like 
compounds known as isofl avones and their impact on health. 
But research shows soy compounds to be benefi cial for men 

and women alike without risking the effects of excessive 
estrogen in postmenopausal women, which can cause 
endometrial cancer, fatigue, weight gain and uterine fi broid 
masses.
 “’You know the myth that soybeans have hormones 
that cause cancer?’ Dr. Barnard said. ‘The truth is just the 
opposite. A huge 2014 study showed that women consuming 
the most soy had 41 percent less risk of developing breast 
cancer, compared with women who neglected soy. A similar 
cancer-fi ghting benefi t was seen for women previously 
treated for breast cancer. Tofu, soy milk, etc., cut their risk of 
recurrence by about 30 percent.’
 “Besides, soy foods have served as a staple of the Asian 
diet, with Asian populations historically showing longer 
lifespans and lower levels of chronic disease.
 “If you can’t bring yourself to eat tofu, you can get 
soybeans in other ways, including whole-bean edamame; 
soy-based meat, cheese, ice cream and yogurt alternatives; 
the high-protein fermented soy cake known as tempeh, 
various soy nuts and snacks; and Asian soy sauces.”

4881. The American Dietetic Association (ADA) changes 
it name to the Academy of Nutrition and Dietetics (AND) 
and the famous Journal of the American Dietetic Association 
(JADA) changes its title to Journal of the Academy of 
Nutrition and Dietetics (JAND) (Important event). 2017. Jan. 
1–its 100th anniversary.
• Summary: “The Academy of Nutrition and Dietetics is 
the United States’ largest organization of food and nutrition 
professionals, and represents over 100,000 credentialed 
practitioners–registered dietitian nutritionists, dietetic 
technicians, registered, and other dietetics professionals 
holding undergraduate and advanced degrees in nutrition 
and dietetics. After nearly 100 years as the American 
Dietetic Association, the organization offi cially changed 
its name to the Academy of Nutrition and Dietetics in 
2012. [1] The organization’s members are primarily 
registered dietitian nutritionists (RDNs) [2] and nutrition 
and dietetic technicians, registered (NDTR) [3] as well as 
many researchers, educators, students, nurses, physicians, 
pharmacists, clinical and community dietetics professionals, 
consultants and food service managers. [4]
 “The Academy has faced controversy regarding 
corporate infl uence related to its relationship with the 
food industry and funding from corporate groups such as 
McDonald’s, Coca-Cola, [5] Mars, and others. [6][7]
 “Origins: The Academy of Nutrition and Dietetics 
was founded in 1917 in Cleveland, Ohio, by a group of 
women led by Lenna F. Cooper and the Academy’s fi rst 
president, Lulu G. Graves, who were dedicated to helping the 
government conserve food and improve public health during 
World War I. [8] It is now headquartered in Chicago, Illinois. 
[9]
 “The original mission of the Academy was in part to 
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help make maximal use of America’s food resources during 
wartime. [10] In its fi rst year, the Academy attracted 58 
members. [11] It remained a small organization, remaining 
under the 1,000 member mark until the 1930s. [11] As the 
group’s scope expanded, so did its membership numbers. 
Between the 1930s and 1960s, membership skyrocketed 
to more than 60,000. [11] Growth trajectory has since 
stabilized, and the Academy marked its 70,000th member 
when a female dietitian in Texas rejoined the Academy in 
May 2009. [11] Since its founding in 1917, the Academy has 
gained members in every decade. [11] Source: Wikipedia, at 
Academy of Nutrition and Dietetics, Jan. 2018.
 Source for exact date of name change: Stein, Jeannine. 
2012. “The American Dietetic Assn. gets a new name.” Los 
Angeles Times [California] Jan. 4.

4882. Soyfoods Association of North America. 2017. 
Mission & history (Website printout–part). www.soyfoods.
org/about-us/mission-history 1 p. Retrieved Jan. 24.
• Summary: “SANA History: Founded on July 30, 1978 in 
Ann Arbor, Michigan by a group of over 70 entrepreneurs, 
the Soyfoods Association of North America has prospered 
into a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984 the Soyfoods Association offi cially became a non-profi t 
organization with by-laws and a membership structure in 
place. Over the span of 40 years, the association has grown 
to more than 50 members. Currently, membership of SANA 
is comprised of large and small soyfoods manufacturers, 
growers and suppliers of soybeans, consulting fi rms, and 
academics. To refl ect a growing international membership, 
in 1997 the association expanded upon its name and changed 
it to the Soyfoods Association of North America (SANA) 
which includes Soy 2020, the Canadian counterpart, and the 
Asociación Mexicana de Alimentos de Soya, the Mexican 
counterpart. Soy Southern Africa (SSA), representing 
soyfood manufacturers from several countries in the southern 
Africa, maintains membership in SANA.
 “In almost 40 years, SANA has achieved many 
accomplishments.
 “1985-1986 -developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 “1989-1992 -organized the Soyfoods Pavilion at Natural 
Products Expo East and West
 “1996–adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 “1997–submitted a Citizen’s Petition to the FDA for the 
use of ‘soymilk’ as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 “1997–established Soyfoods Month to promote soyfoods 

with media and food retailers
 “1999–requested successfully FDA to waive the fat 
limitation for health claims. allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim
 “2000–defended the use of ‘soymilk’ to FDA, after 
challenge from the National Milk Producers Federation
 “2000–launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 “2001–joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 “2002–introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 “2003–celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 “2004–secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 “2005–produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 “2007–redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 “2008–published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 “2009–partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 “2009–relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals
 “2010–presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 “2010–partnered with USB for the 15th Soy 
Symposium: Adapting to New Market Forces in Washington, 
DC with 84 attendees from several federal and local 
agencies, media, nutrition organizations, universities, food 
industry, and soybean groups.
 “2011–soyfoods were identifi ed as foods to ‘eat more of’ 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
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which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 “2011–USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 “2012–released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 “2013–partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 “2013–launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 “2014–partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being.” 
Address: 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

4883. Ahuja, Vasudha; Miura, Katsuyaki; Vishnu, Abhishek; 
Fujiyoshi, Akira; et al. 2017. Signifi cant inverse association 
of equol-producer status with coronary artery calcifi cation 
but not dietary isofl avones in healthy Japanese men. British 
J. of Nutrition 117(2):260-66. Jan. [48 ref]
• Summary: “Equol-producers had signifi cantly lower CAC 
[coronary artery calcifi cation] than equol non-producers, 
but there was no signifi cant association between dietary 
isofl avones and CAC, suggesting that equol may be a key 
factor for atheroprotective properties of isofl avones in 
Japanese men. This fi nding must be confi rmed in larger 
studies or clinical trials of equol that is now available as a 
dietary supplement” [named Equelle]. Address: 1&3. Dep. 
of Epidemiology, Graduate School of Public Health, Univ. of 
Pittsburgh, Pittsburgh, Pennsylvania 15260, USA; 2&4. Dep. 
of Public Health, Shiga Univ. of Medical Science, Japan 520-
2121.

4884. Sathyapalan, Thozhukat; Rigby, A.S.; Bhasin, S.; 
Thatcher, N.J.; Kilpatrick, E.S.; Atkin, S.L. 2017. Effect 
of soy in men with type 2 diabetes mellitus and subclinical 
hypogonadism–A randomized controlled study. J. of Clinical 
Endocrinology & Metabolism 102(2):425-33. Feb. 1. Epub 
2016 Oct. 31. [51 ref]
• Summary: “Conclusions: Testosterone levels were 
unchanged and there was a substantial improvement in 
glycaemia and cardiovascular risk markers with SPI [15 gm 
of soy protein with 66 mg of isofl avones] compared with 
SP [15 gm soy protein alone without isofl avones] alone 
over 3 months. There was also a substantial increase in TSH 
[thyrotropin] and a reduction in fT4 [free thyroxine].”
 Note: Male hypogonadism is a condition in which the 

body doesn’t produce enough testosterone–the hormone 
that plays a key role in masculine growth and development 
during puberty–or has an impaired ability to produce sperm 
or both.
 T2DM is type 2 diabetes mellitus. Address: 1. Academic 
Diabetes, Endocrinology and Metabolism, Hull York 
Medical School, Univ. of Hull, Hull UK.

4885. Niyibituronsa, Marguerite; Oyango, A.N.; Gaidashova, 
S.; et al. 2017. Isofl avones content in soybean and soybean 
milk in Rwanda. Proceedings of the Nutrition Society 
76(OCE1):E23. [5 ref]
• Summary: “The most important attribute of soybean is 
their health benefi ts due to protein and isofl avones that 
prevent and treat many chronic diseases (1).”
 “Isofl avones were determined in fi ve varieties grown 
in South and Eastern zones using AOAC Offi cial Method 
2008.03 (5). Triplicates samples of soybean fl our (N = 
10) and soybean milk (N = 10) were used for study. The 
extracts analyzed on a reverse-phase (C-18) UPLC with UV 
detection (gamma = 260). The target analytes were aglycon 
isofl avones: Genistein and Daidzein, and their glucoside 
forms: Daidzin and Genistin.
 A large table shows the isofl avone content (n 
micrograms per gram) of soybean fl our from 5 soybean 
varieties and of soybean milk from the same 5 soybean 
varieties.
 “The total isofl avones varied between 1866.6 and 4626.0 
mcg/g in soybean fl our and between 140.1 and 277.5 mcg/g 
for soybean milk. Squire variety had the highest isofl avone 
content with twice as much as the other test varieties in 
both fl our and milk. These fi ndings will inform Rwandese 
breeders on how best to adjust their programs in order to 
improve the nutritional content of cultivated soybean and the 
Rwandan wellbeing.
 “This project was supported by the BecA-ILRI Hub 
through the Africa Biosciences Challenge Fund (ABCF) 
program.” Address: 1&3. Rwanda Agriculture Board, Kigali, 
Rwanda; 2&4. Jomo Kenyatta Univ. of Agriculture and 
Technology, Kenya.

4886. Li, Shuxuan; Cong, Y.; Liu, Y.; Wang, T.; Shuai, 
Q.; Chen, N.; Gai, J.; Li, Y. 2017. Optimization of 
Agrobacterium-mediated transformation in soybean (Open 
Access). Frontiers in Plant Science 8:246. 15 p. Epub 24 
Feb. 2017. [84 ref]
• Summary: “High transformation effi ciency is a prerequisite 
for study of gene function and molecular breeding. 
Agrobacterium tumefaciens-mediated transformation 
is a preferred method in many plants. However, the 
transformation effi ciency in soybean is still low. The 
objective of this study is to optimize Agrobacterium-
mediated transformation in soybean by improving the 
infection effi ciency of Agrobacterium and regeneration 
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effi ciency of explants.” Address: National Key Lab. of 
Crop Genetics and Germplasm Enhancement, Key Lab. for 
Biology and Genetic Improvement of Soybean (General, 
Ministry of Agriculture), National Center for Soybean 
Improvement, Jiangsu Collaborative Innovation Center 
for Modern Crop Production, Nanjing Agricultural Univ., 
Nanjing, China.

4887. Soybean Innovation Lab Weekly Digest. 2017. 
Smallholder farmers educated on the nutritional values of 
soybean. 2(5):1. Feb. 26. https://us10.campaign-archive.com/
?u=94232d99724faa322d3fa5543&id=9dddc57c12
• Summary: Flora Amagloh provides outreach programs 
on the benefi ts of soy, basic nutrition, demonstrations 
on preparing soy dishes, and household soy processing 
to surrounding rural communities near Tamale, Ghana. 
Flora is a Food Scientist and Nutritionist with the Savanna 
Agricultural Research Institute in Tamale, Ghana and 
manager of the Soy Dairy Business “Soy 4 Life”. Watch 
this video [2.38 minutes] to learn more about Flora and her 
outreach efforts.
 The video begins: Soyabean is a leguminous crop, an 
excellent source of nutrients. It’s popular in the northern 
region [of Ghana] because of its many health benefi ts. It’s 
the only plant whose protein can be compared to animal 
sources of protein in terms of quality. Some of the popular 
soyabean products include soyamilk, soya yogurt, soya 
snack, soya fl our and tofu. The soybean is being promoted 
among women in the three northern regions by USAID and 
the Savannah Agricultural Research Institute [SARI]. Over 
seven communities in the region with the poorest nutritional 
index have been sensitized on the nutritional value of soya 
with women farmers taken to realize that soya fl our can be 
used for food. Scientist and nutritionist Asari Flora Amagloh 
outlined the rationale behind the initiative. “Soybean 
utilization and sensitization [education] is mainly because 
of three reasons: The women here who mostly cultivate 
soybean complain that they don’t know the end uses for the 
soybean. So they usually cultivate the soybeans and then 
sell them for commercial purposes. But we also want them 
to know that soybean is a very benefi cial crop. It has health 
and nutritional benefi ts. Its a plant food but it has quality 
protein that is comparable to meat and eggs and other protein 
from animal sources. So for the nutritional and the health 
benefi ts–that’s the main reason why we are here. We are all 
complaining about malnutrition in the northern region, so 
this is a way of helping to alleviate that malnutrition. They 
plan to also do the same thing with rice and maize. They will 
start to use soya to improve the health of their children.
 The text below the video reads:
 “Flora Amagloh travels to surrounding communities 
near Tamale, Ghana providing soy milk tastings, basic 
nutrition education and demonstrations on preparing soy-
enhanced dishes.

 “’We want to train women entrepreneurs and that’s 
one of the things we’re doing in the local community, 
showing them how they can process soy milk. Not with our 
sophisticated equipment, but at the household level so they 
can generate income in their own way to provide additional 
revenue for their family,’ said Amagloh.
 “Flora is a Food Scientist and Nutritionist with the 
Savanna Agricultural Research Institute in Tamale, Ghana. 
Flora manages a SoyCow facility as part of the Soybean 
Innovation Lab’s soy food entrepreneur network working to 
create sustainable soy dairy businesses.
 “This video is made possible by the generous support 
of the American people through the United States Agency 
for International Development. The contents are the 
responsibility of SIL and do not necessarily refl ect the views 
of USAID or the United States Government.”

4888. Nagata, Chisato; Wada, K.; Tamura, T.; Konishi, 
K.; Goto, Y.; Koda, S.; Kawachi, T.; Tsuji, M.; Nakamura, 
K. 2017. Dietary soy and natto intake and cardiovascular 
disease mortality in Japanese adults: the Takayama study. 
American J. of Clinical Nutrition 105(2):426-31. Feb. [35 
ref]
• Summary: “Background: Whether soy intake is associated 
with a decreased risk of cardiovascular disease (CVD) 
remains unclear. A traditional Japanese soy food, natto, 
contains a potent fi brinolytic enzyme. However, its relation 
to CVD has not been studied.
 “Objective: We aimed to examine the association of 
CVD mortality with the intake of natto, soy protein, and soy 
isofl avones in a population-based cohort study in Japan.
 “Design: The study included 13,355 male and 15,724 
female Takayama Study participants aged greater than or 
equal to 35 years. At recruitment in 1992, each subject was 
administered a validated semiquantitative food-frequency 
questionnaire. Deaths from CVD were ascertained over 16 
years.
 “Conclusion: Data suggest that natto intake may 
contribute to the reduction of CVD mortality.” Address: 
Dep. of Epidemiology and Preventive Medicine, Gifu Univ. 
Graduate School of Medicine, Gifu, Japan.

4889. Patterson, Carol Ann; Curran, J.; Der, T. 2017. Effect 
of processing on antinutrient compounds in pulses. Cereal 
Chemistry 94(1):2-10. Jan/Feb. *
• Summary: “Processing of pulses (peas, beans, lentils, 
chickpeas, and faba beans) is necessary to reduce or 
eliminate the antinutrient compounds. Conventional 
processing including soaking, dehulling, boiling, and 
pressure cooking as well as germination and fermentation 
reduce the levels of phytate, protease inhibitors, phenolics, 
condensed tannins, lectins, and saponins.” Address: 1. The 
Pathfi nders Research and Management Ltd., 1124 Colony 
Street, Saskatoon, SK S7N 0S5, Canada.
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4890. Watanabe, Daisuke; Adanyi, N.; Takacs, K.; Maczo, 
A.; Nagy, A.; Gelencser, E.; Pachner, M.; Lauter, S.; 
Baumgartner, S.; Vollmann, Johann. 2017. Development of 
soybeans with low P34 allergen protein concentration for 
reduced allergenicity of soy-foods. J. of the Science of Food 
and Agriculture (London) 97(3):1010-17. Feb. [42 ref]
• Summary: “In soybean, at least 16 seed proteins have 
been identifi ed as causing allergenic reactions in sensitive 
individuals.”
 The germplasm was PI 567476 x OAC Erin lines. The 
method: selection of segregants.
 “Marker-assisted selection proved useful for identifying 
low-P34 soybean lines for the development of hypoallergenic 
soy foods. The status of the P34 protein in low-P34 lines 
needs further characterization. In addition, the food safety 
relevance of low-P34 soybeans should be tested in clinical 
studies.” Address: 1. Plant Breeding Div., Dep. of Crop 
Sciences, Univ. of Natural Resources and Life Sciences 
Vienna (BOKU), Konrad Lorenz Str. 24, 3430 Tulln an der 
Donau, Austria.

4891. Zhang, Qiang; Feng, H.; Qluwakemi, B.; Wang, J.; 
Yao, S.; Cheng, G.; Xu, H.; Qiu, H.; Zhu, L.; Yuan, M. 2017. 
Phytoestrogens and risk of prostate cancer: An updated meta-
analysis of epidemiologic studies. International J. of Food 
Sciences and Nutrition 68(1):28-42. Feb. [75 ref]
• Summary: “The results support the notion that some 
phytoestrogens may have a role in decreasing the risk of 
prostate cancer. Additional large and well-designed cohort 
studies are needed to confi rm these relationships.” Address: 
1. School of Public Health, Jiamusi Univ., Jiamusi, China.

4892. Messina, Mark. 2017. Solid research counters common 
myths about soy (Web article). http://www.soyconnection.
com/newsletters/soy-connection/solid-research-counters-
common-myths-about-soy Retrieved 2 March 2017. [116 ref]
• Summary: This excellent statement of four myths and 
a review of the literature has the following contents: (1) 
Editor’s note and introduction. (2) Background, isofl avones, 
and SERMs.
 (3) Male feminization: takeaway [summary], evidence 
underlying concern, data refuting concern.
 (4) Soy and breast cancer patients: takeaway, evidence 
underlying concern, evidence refuting concern.
 (5) Thyroid function: takeaway, evidence underlying 
concern, evidence refuting concern.
 (6) Fertility: takeaway, evidence underlying concern, 
evidence refuting concern.
 (7) Overall conclusion.
 About the author: Mark Messina, PhD, MS, is the 
co-owner of Nutrition Matters, Inc., a nutrition consulting 
company, and is an adjunct professor at Loma Linda 
University. His research focuses on the health effects of 

soyfoods and soybean components. He is chairman of The 
Soy Connection Editorial Board and executive director of the 
Soy Nutrition Institute.

4893. Sagara, Tatsuya; Fiechter, G.; Pachner, M.; Meyer, 
H.K.; Vollmann, J. 2017. Soybean spermidine concentration: 
genetic and environmental variation of a potential `anti-
aging’ constituent. J. of Food Composition and Analysis 
56:11-17. March. [40 ref]
• Summary: “Soybean seed is one of the richest food sources 
of spermidine and other polyamines. Recent fi ndings from 
human and animal models have confi rmed spermidine as a 
potential anti-aging substance acting through the initiation of 
autophagy pathways as well as through antioxidant and anti-
infl ammatory properties.”
 “Soybeans were found to contain 167-291 mg/kg dry 
weight basis. Therefore plant breeders might be able to 
increase spermidine levels thereby supporting the future 
development of soyfoods.” Address: 1, 3, 5. Univ. of Natural 
Resources and Life Sciences Vienna (BOKU), Dep. Crop 
Sciences, Konrad Lorenz Str. 24, 3430 Tulln an der Donau, 
Austria.

4894. Grosso, Giuseppe; Godos, J.; Lamuela-Raventos, 
R.; et al. 2017. A comprehensive meta-analysis on dietary 
fl avonoid and lignan intake and cancer risk: Level of 
evidence and limitations. Molecular Nutrition and Food 
Research 61(4). April.
• Summary: “Out of the 143 studies included, meta-analyses 
of prospective studies showed isofl avones signifi cantly 
associated with decreased risk of lung and stomach cancers 
and nearly signifi cant breast and colorectal cancers; total 
fl avonoids showed nonsignifi cant decreased risk of breast 
cancer. Meta-analyses of case-control studies showed: total 
and/or individual classes of fl avonoids associated with upper 
aero-digestive tract, colorectal, breast, and lung cancers; 
isofl avones with ovarian, breast, and colorectal cancers, 
endometrial and lung cancers.
 “Conclusions: Most evidence reported in previous meta-
analyses was driven by case-control studies. Overall results 
may be promising but are inconclusive. Further prospective 
cohorts assessing dietary polyphenol exposure and studies 
using other methods to evaluate exposure (i.e. markers of 
consumption, metabolism, excretion) are needed to confi rm 
and determine consumption levels required to achieve 
health benefi ts.” Address: 1-2. Integrated Cancer Registry 
of Catania-Messina-Siracusa-Enna, Azienda Ospedaliero-
Universitaria Policlinico-Vittorio Emanuele, Catania, Italy.

4895. Marks, Kristin J.; Hartman, Terryl J.; Taylor, E.V.; 
Rybak, M.E.; Northstone, K.; Marcus, M. 2017. Exposure 
to phytoestrogens in utero and age at menarche in a 
contemporary British cohort. Environmental Research 
155:287-93. May.
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• Summary: This is the fi rst study to investigate prenatal 
phytoestrogen exposure and early menarche (a woman’s the 
fi rst menstrual cycle or period).
 In this study of 367 mothers living in England, 
gestational urinary levels of genistein and daidzein, the 
two main isofl avones found in soyfoods, were unrelated to 
menarche age in the offspring.
 The study concludes: “These fi ndings suggest that 
in utero exposure to phytoestrogens may be associated 
with earlier age at menarche, though the direction of 
association differs across phytoestrogens.” Address: Dep. 
of Epidemiology, Rollins School of Public Health, Emory 
Univ., 1518 Clifton Rd NE, Atlanta, Georgia 30322; National 
Center for Environmental Health, Centers for Disease 
Control and Prevention, 4770 Buford Hwy, Atlanta, GA 
30341.

4896. Messina, Mark. 2017. Role of soy in the prevention, 
treatment of six cancer types. Soy Connection 25(2):2. 
Spring. [65 ref]
• Summary: “Since the early 1990s soyfoods have been 
widely investigated for their potential role in cancer 
prevention (1). Much of this research has been conducted 
because soyfoods are uniquely-rich sources of isofl avones. 
Most of the cancer research involving soy has focused on 
breast and prostate cancer because these cancers are known 
to be hormonally regulated and countries that consume 
soyfoods have low incidence rates of both cancers (2) 
Previous issues of this newsletter have addressed these 
two cancers and the reader is referred to the references for 
additional information on breast (3-7) and prostate (8-10) 
cancer.
 “The etiology of a number of cancers is thought to 
include a hormonal component and isofl avones potentially 
inhibit carcinogenesis through both hormonal and non-
hormonal mechanisms (11). In fact, initial interest in the 
chemopreventive effects of isofl avones was based on the 
ability of genistein to inhibit the activity of an enzyme 
overexpressed in cancer cells (12). Therefore, soy may 
impact the development of several cancers, not just breast 
and prostate cancer. This article provides a brief overview 
based primarily on the clinical and epidemiologic research of 
the current understanding of soy intake and risk of cancers of 
the endometrium, colon and rectum, lung, bladder, skin and 
thyroid.
 “Endometrial Cancer (EC): Endometrial cancer 
(cancer of the corpus uteri) represents the most common 
gynecological malignancy in the industrialized world and is 
the seventh most common cancer among females (although 
incidence and mortality rates vary markedly among 
geographical regions and countries) (2). The highest rates 
of this cancer are in the United States and Europe and the 
lowest are in Asia and Africa (13).
 “Several observations support the important role that 

estrogen plays in the etiology of EC (14) although the extent 
to which this is true may be infl uenced by estrogen receptor 
(ER) polymorphisms (15). “Ever users” of unopposed 
estrogen therapy are about two to three times more likely to 
develop EC as “never users” (16-18) and women with EC 
have increased ovarian volume and higher estradiol levels 
(19). For this reason, soyfoods could be theorized to increase 
or decrease EC risk because they contain isofl avones.
 “Two recently published meta-analyses of the 
epidemiologic data have evaluated the relationship between 
soy intake and EC risk. One such analysis involving 10 
studies (eight case-control, two prospective) found soy 
intake was inversely associated with EC risk with an overall 
risk estimate (RE) of 0.81 (95% confi dence interval [CI]: 
0.72, 0.91) (20). Subgroup analyses revealed statistically 
signifi cant protective effects for both Asian (RE = 0.79, 95% 
CI: 0.66, 0.95) and non-Asian (RE = 0.83, 95% CI: 0.71, 
0.96) populations.
 “The second analysis also found soy (isofl avone) intake 
was protective against EC (odds ratio [OR] = 0.81, 95% 
CI: 0.74, 0.89) but sub-analysis indicated reduced risks 
were limited to the 10 case-control studies (OR 0.81: 95% 
CI: 0.73, 0.90). Nevertheless, there were only three cohort 
studies in the analysis and the reduction in risk was close to 
signifi cant (21). Dietary isofl avones were associated with 
protection against EC in both Asian and non-Asian countries.
 “Clinical studies indicate that unlike estrogen, 
isofl avones do not adversely affect the endometrium. This 
conclusion is based on a review by the European Food Safety 
Authority of 25 clinical studies that measured endometrial 
thickness and nine that measured histopathological changes 
in the endometrium (22). Interestingly, a recently published 
meta-analysis found that when all clinical studies (N=23; 
2,167 participants) were included in the analysis, there was 
no effect of isofl avones on endometrial thickness, whereas 
there was a signifi cant (P=0.04) decrease in thickness when 
considering only the seven North American trials which 
involved 726 women (23). On the other hand, there was 
a small increase in thickness among women involved in 
the three Asian trials, but none of these studies actually 
intervened with isofl avones derived from soybeans.
 “Finally, Bitto et al. (24) found in a six-month trial 
involving 56 premenopausal women with non-atypical 
endometrial hyperplasia that the isofl avone genistein (54 mg/
day) signifi cantly improved symptoms in comparison to a 
placebo and had a similar effect as norethisterone acetate (a 
progestin used to treat hyperplasia). These results suggest 
genistein was functioning as an anti-estrogen possibly by 
upregulating ER beta expression. The daily amount of 
genistein taken by the women in this study is provided by 
about 4 servings of soyfoods.
 “Colorectal Cancer (CRC): Colorectal cancer is the 
third most prevalent cancer worldwide and one of the most 
common solid carcinomas in Western countries (25). CRC 
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incidence rates are higher in developed nations than in 
developing countries (26).
 “A meta-analysis of 17 epidemiologic studies, which 
consisted of 13 case-control and four prospective cohort 
studies, showed that soy isofl avone consumption was 
associated with a reduction in CRC risk (relative risk [RR] 
= 0.78, 95% CI: 0.72, 0.85). However, subgroup analysis 
indicated a protective effect was observed only in Asian 
populations (RR = 0.79; 95% CI: 0.72-0.87), and in case-
control studies (RR = 0.76; 95% CI: 0.68-0.84).27 The lack 
of effect in non-Asian studies is not surprising because, 
as pointed out more than a decade ago, typical Western 
isofl avone intake is likely too low to exert physiological 
effects (28).
 “A 2016 meta-analysis concurs with the aforementioned 
meta-analysis in fi nding a non-signifi cant decreased risk of 
CRC associated with isofl avones among prospective studies 
(RR = 0.94, 95% CI: 0.83, 1.07) whereas the association was 
signifi cant among case-control studies for total isofl avone 
intake (RR = 0.86; 95% CI: 0.77, 0.96) (29).
 “Theoretically, isofl avones could reduce CRC risk 
because they preferentially bind to ER beta in comparison to 
ER alpha; (30) targeting ER has been suggested as being 
a novel clinical approach for management of colorectal 
adenomatous polyps and prevention of colorectal carcinoma 
in patients at risk for this disease (31). However, a 12-month 
trial comparing the effects of 58 g/day soy protein containing 
either 3 or 83 mg isofl avones found the isofl avone-rich 
protein did not reduce colorectal epithelial cell proliferation 
or the average height of proliferating cells in the cecum, 
sigmoid colon, and rectum and actually increased cell 
proliferation measures in the sigmoid colon (32).
 "Lung Cancer (LC): Smoking contributes to 80% 
and 90% of lung cancer (LC) deaths in women and men, 
respectively. Men who smoke are 23 times more, and women 
who smoke are 13 times more likely to develop LC than 
never smokers (33). Nevertheless, there still appears to be a 
role for lifestyle in the etiology of LC.
 "A meta-analysis of 11 epidemiologic studies found 
an inverse association between soy protein intake and risk 
of LC that was of borderline statistical signifi cance (OR = 
0.98, 95% CI: 0.96, 1.00). Sub-analysis indicated the inverse 
association was statistically signifi cant in nonsmokers (OR = 
0.96; 95% CI: 0.93, 0.99) and stronger than in smokers (P for 
difference <0.05) (34). The fi ndings did not differ according 
to gender, study design or types of soyfoods consumed. Soy 
protein was used as a common measure of soy intake in this 
analysis.
 "Similar results were reported for a meta-analysis of 
eight prospective and seven case-control studies wherein 
isofl avones were associated with a signifi cantly decreased 
risk of LC in both prospective and case-control studies; 
however, sub-analysis indicated isofl avones were associated 
with a decreased risk of LC among never smokers (5 datasets 

from 4 studies, RR = 0.64, 95% CI: 0.51, 0.79) but not 
among former/current smokers (4 datasets from 3 studies, 
RR = 1.03, 95% CI: 0.86, 1.24) (29).
 "No clinical studies relevant to LC were identifi ed, but 
in animal models of LC the administration of isofl avones 
signifi cantly decreases tumor incidence and increases the 
life span of the tumor-bearing animals, (35) particularly in 
female mice (36). Emerging evidence suggests that estrogen 
signaling promotes LC progression and ER antagonists 
such as tamoxifen may counteract the detrimental effect 
of hormone therapy on LC (37). Therefore, although very 
speculative, the proposed protective effects of soy against 
LC could result from isofl avones exerting an anti-estrogenic 
effect. On the other hand, it is recognized that the molecular 
profi le of tumors from smokers differs from non-smokers 
with the latter being more likely to have mutations of the 
epidermal growth factor receptor (38) an oncogene which 
may be suppressed by the isofl avone genistein (39). Finally, 
a mouse study reported that soy isofl avones given pre- and 
post-radiation protect the lungs against the adverse effects of 
radiation treatment for LC (40)" (Continued). Address: PhD.

4897. Messina, Mark. 2017. Role of soy in the prevention, 
treatment of six cancer types (Continued–Document part II). 
Soy Connection 25(2):2. Spring. [65 ref]
• Summary: (Continued): “Bladder Cancer (BC): Bladder 
cancer is one of the most common malignancies affecting 
the urinary system. It is the third commonest male and 
tenth commonest female cancer in the United States 
(41). In comparison, the incidence of bladder cancer in 
Asia is relatively low (42-43). Nevertheless, two Chinese 
prospective studies raised the possibility that soy could 
increase risk of BC.
 “The Shanghai Cohort Study reported that, compared 
to men consuming soy less than once a week, the RR (95% 
CI) for those who consumed soy 1-<3 times per week, 
3-<7 times a week and daily were 2.05 (0.80, 5.29), 2.45 
(0.89, 6.76) and 4.61 (1.57, 13.51), respectively (p for 
trend = 0.004) after controlling for a number of potential 
confounders. The study involved 18,244 men aged 45-
64 years who were followed for as long as 16 years (44). 
Similar results were reported in the Singapore Chinese 
Health Study. Relative to the lowest quartile of energy-
adjusted total soy intake (<36.9 g/1000 Kcal), the highest 
quartile of total soy intake (ò92.5 g/1000 Kcal) was 
associated with a 2.3-fold increase in bladder cancer risk 
(95% CI: 1.1, 5.1) after adjustment for potential confounders 
(45). However, in contrast, a meta-analysis that included 
these two studies, two additional prospective studies and one 
case-control study, found no relationship between BC risk 
and isofl avone intake, although the increased risk was close 
to signifi cant (29).
 “In contrast to the epidemiologic data, Zhou et al. (46, 
47) reported that soybean isofl avones and soy phytochemical 
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concentrates inhibit the growth of murine and human bladder 
cell lines in vitro and in vivo in a dose-dependent manner, 
and Wang et al. (48) showed that genistein enhanced the 
effi cacy of a commonly used drug to treat bladder cancer in 
mice.
 “Finally, a phase two randomized, placebo-
controlled trial by Messing et al. (39) found that genistein 
administration for 14 to 21 days before surgery decreased 
phosphorylation of epidermal growth factor receptor in 
bladder tumors, suggesting that this isofl avone could inhibit 
one aspect of the carcinogenesis pathway. However, because 
a pharmacological dose (300 mg/day) of genistein was used, 
the fi ndings from this trial may not be applicable to the 
consumption of soyfoods.
 “Skin Cancer (melanoma): Only very limited preclinical 
research involving isofl avones and melanoma has been 
conducted, but there is a theoretical basis for speculating that 
these soybean constituents reduce risk of skin cancer.
 “Melanoma incidence is higher in males than in females 
and females have a signifi cant survival advantage over men. 
ER is the predominant ER in melanoma and its expression 
decreases in melanoma progression which supports its role 
as a tumor suppressor (49). For this reason, ER is now 
considered an effective molecular target for melanoma 
treatment, and ER agonists are proposed as effective in 
helping to prevent and/or treat melanoma (49). As noted 
previously, isofl avones preferentially bind to and activate ER 
beta in comparison to ER alpha (30).
 "A study with mice implanted with melanoma cells 
showed that genistein (15 mg/kg body weight) decreased 
tumor volume and weight by approximately 30% and 
reduced the quantity of melanin (and the degree of erythema) 
in direct proportion to the number of days of treatment. 
Furthermore, no metastasis to the liver was recorded in the 
treated group whereas signifi cant metastasis occurred in the 
control mice (50). While these fi ndings are impressive, their 
relevance to humans consuming soyfoods is very unclear 
given the large dose of genistein employed and the fact that 
it was administered by intraperitoneal injection.
 "A second mouse study, which may be more relevant, 
compared the effects of isolated soy protein (ISP) and 
selenium-enriched ISP with a casein-containing diet on 
pulmonary metastasis of murine melanoma cells. Mice were 
fed their respective diets for two weeks before and two 
weeks after injection of the cancer cells. In comparison to 
mice fed casein, the number of mice with ò50 tumors was 
signifi cantly decreased in animals fed soy protein, and the 
exposure to selenium further enhanced tumor suppression 
(51).
 "Thyroid Cancer: The suggestion has been made that 
soy intake may increase thyroid cancer risk, perhaps by 
increasing serum levels of thyroid stimulating hormone 
(TSH) (52-54). However, the clinical evidence shows 
conclusively that neither soy nor isofl avones increase TSH 

levels in people with normal-functioning thyroids (55-56). 
Furthermore, although Kimura et al. (57) found that the 
addition of soy to iodine-defi cient diets increased malignant 
goiter in Wistar rats, Son et al. (58-59) found no effect of 
isofl avones on thyroid carcinogenesis in male (58) and 
female (59) rats. Furthermore, Seike et al. (60) found that 
dietary genistein inhibited chemically-induced thyroid 
cancer.
 "Epidemiologic data reported by Takezaki et al. (61) 
found that soy intake was unrelated to thyroid cancer risk 
among Japanese women in Nagoya. Furthermore, a U.S. 
case-control study by Horn-Ross et al. (62) found that 
isofl avone intake was inversely related to risk of thyroid 
cancer. Also, although thyroid cancer incidence rates are 
higher among Southeast Asians living in the United States in 
comparison to other ethnic groups, low soy/isofl avone intake 
was identifi ed as contributing to these higher rates (63).
 "Summary and Conclusions:
 "Defi nitively establishing diet-cancer relationships is 
extremely diffi cult. Understanding of these relationships 
is based primarily on cohort studies. Intermediary markers 
for cancer are less well established then they are for other 
chronic diseases such as heart disease (blood pressure, 
LDL-cholesterol) and osteoporosis (bone mineral density). 
Consequently, clinical studies focused on intermediary 
markers for cancer are generally less revealing than they 
are for other chronic diseases. Although animal studies are 
widely used in cancer research, they often fall short of being 
able to predict human responses (64, 65).
 "Of the cancers addressed above, the epidemiologic 
data are most supportive of a protective effect of soy against 
EC and CRC although this support is based primarily on 
case-control rather than cohort studies. For a variety of 
reasons, case-control studies carry less weight within the 
epidemiologic community than cohort studies. Although 
there is a theoretical basis for soy reducing risk of these 
cancers, clinical data are lacking. In contrast, the rather 
limited epidemiologic data suggest that soy could increase 
risk of BC [bladder cancer]; however, the animal studies 
show just the opposite.
 "Epidemiologic evidence suggesting that soy decreases 
risk of LC among non-smokers is particularly intriguing 
because expression of the oncogene that is increased in 
tumors from non-smokers may be suppressed by genistein. 
The skin cancer data are much too limited to meaningfully 
speculate about a role for soy, whereas the thyroid cancer 
data provide considerable assurance that soy does not 
increase risk of this cancer.
 "Finally, it is important to emphasize that most of the 
epidemiologic data relevant to understanding the impact of 
soy intake on cancer risk comes from studies involving Asian 
populations. These studies are valuable because, unlike the 
situation in non-Asian countries, soy consumption is less 
likely to identify individuals that differ markedly from their 
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non-soy-consuming counterparts so confounding is less 
of an issue. On the other hand, there are always concerns 
about extrapolating the results from one ethnic group to 
another. Since in general soy intake is low among non-
Asian populations, meaningful insight into the soy-cancer 
relationship is most likely to come from Western cohort 
studies such as the Adventist Health Study-2 and the Oxford 
component of the European Prospective Investigation into 
Cancer and Nutrition (EPIC), which include signifi cant 
numbers of high-soy-consumers.
 To see the 65 references, please visit the online article.
 "About the Author: Mark Messina, PhD, MS, is the 
co-owner of Nutrition Matters, Inc., a nutrition consulting 
company, and is an adjunct professor at Loma Linda 
University. His research focuses on the health effects of 
soyfoods and soybean components. He is chairman of The 
Soy Connection Editorial Board and executive director of the 
Soy Nutrition Institute."
 This article was reprinted with permission of the author. 
Address: PhD.

4898. Singhal, Sarita; Baker, Robert D.; Baker, S.S. 2017. 
A comparison of the nutritional value of cow's milk and 
nondairy beverages. J. of Pediatric Gastroenterology and 
Nutrition 64(5):799-805. May. [25 ref]
• Summary: “Results: Commonly available nondairy 
beverages are derived from almond, cashew, coconut, 
hazelnut, hemp, oat, rice, and soy. Cow’s milk has higher 
protein content and quality compared with most of these 
products. It was noted that most of these beverages are 
fortifi ed with calcium and vitamin D. The bioavailability of 
these substances after fortifi cation is, however, not available.
 “Conclusions: Nondairy milk beverages vary in 
their nutritional profi les. These should not be considered 
nutritional substitutes for cow’s milk until nutrient quality 
and bioavailability are established.”
 What’s known: Cow’s milk consumption by children is 
decreasing. Nondairy beverages are increasing in availability 
and their consumption is increasing, in part because they are 
perceived as healthy by consumers.
 Nondairy beverages vary widely in their nutritional 
profi le, both within types (e.g., rice or soy) and within 
one type (e.g. soy). Address: Dep. of Pediatrics, Digestive 
Diseases and Nutrition Center, Univ. at Buffalo, Buffalo, 
New York.

4899. Werner, Christine. 2017. Cancer trends worldwide and 
across America. Soy Connection 25(2):1. Spring. [6 ref]
• Summary: “One out of every third individual will 
encounter a cancer diagnosis in his or her lifetime (1). While 
projections indicate approximately 22 million Americans 
will be diagnosed with cancer over the next 20 years, more 
people are surviving their cancers and death rates from 
cancer are declining, (1) in part due to improved screening, 

detection and treatment advancements. This article describes 
distinct patterns and trends of cancer rates and deaths 
worldwide and in the United States, according to most recent 
published data.
 “Cancer Worldwide: Cancer is the second most common 
cause of death worldwide; cardiovascular disease ranks fi rst 
(2). Developed countries have higher cancer incidence and 
mortality rates than less developed or developing countries, 
regardless of gender.
 “Cancers of the lung, prostate, colon and rectum 
(colorectal) are the most commonly diagnosed cancers in 
men while cancers of the breast, colorectal and lung are 
the top three diagnosed cancers in women (2). Lung cancer 
continues to be the leading cause of cancer death in men 
followed by prostate cancer, while breast cancer is the 
leading cause of cancer-related death in women, followed 
by lung cancer (2, 3). Cancers due to infectious etiology are 
more prevalent in developing countries, with stomach cancer 
the most reported, followed by liver and cervix cancers.
 “Cancer Trends Among U.S. Men: Prostate and skin 
cancer are the most commonly diagnosed cancers among 
American men, followed by cancer of the lung and bronchus 
and colon and rectum (3, 4). Rates of prostate cancer have 
decreased over the past ten years, though it is still the second 
highest leading cause of cancer death (8%), followed closely 
by colon and rectum (8-9%). The rate of death from prostate 
cancer is higher among African Americans than men of any 
other racial or ethnic groups (2, 5).
 “Mortality from lung and bronchial cancer continues 
to be the most common type of fatal cancer among men 
even though incidence trends have decreased the past 10-15 
years (1-3). Many trends in cancer incidence and mortality 
rates refl ect advancement in diagnostic screenings (i.e., PSA 
blood test, mammography, colonoscopy, Pap / HBV test, 
etc.), public health / risk factor education (cigarette smoking, 
genetic/familial inheritance) and expansion of medical 
treatment modalities.
 “Additional types of cancers have been reported more 
prevalent in men than women according to recent estimates 
(3, 4). The incidence of kidney / bladder, oral cavity and 
pharynx cancers is more than twice as high among men, 
while that of liver cancer is three times higher among men 
than women (3, 4).
 “Leukemia and lymphoma are two cancers that continue 
to be among the top ten cancers affecting both men and 
women. The incidence of leukemia and lymphoma have 
increased over the past few decades while deaths rates for 
both have decreased over time (2, 4).
 “While melanoma makes up only 1% of all skin cancer 
diagnoses, it accounts for the majority of all skin cancer 
deaths (3, 6). In 2016, it was projected there would be over 
76,000 new diagnoses of melanoma, and greater than 10,000 
patient deaths from this type of skin cancer (3). Incidence 
rates of melanoma increase in men over 50, while rates of 
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melanoma are higher in women before the age of 50 (3, 6).
 “Cancer Trends Among U.S. Women: Breast cancer 
is the most commonly diagnosed cancer among American 
women and is the second leading cause of cancer death 
(2, 3). Lung cancer is the leading cause of cancer death in 
women, while colon and rectal (colorectal) cancer is third (1-
3). Death rates from breast cancer have fallen over the past 
20 years in part due to earlier detection and improvements in 
treatment.
 “The incidence of ovarian cancer has steadily declined 
over the past ten years though it is still the leading cause of 
death among the reproductive organ cancers. In comparison, 
the incidence of endometrial cancer has been mildly rising 
(1.3 to 1.9% annually), regardless of the age of the women 
(3). Cancers of the anus, gallbladder and thyroid all have 
higher incident rates among women than men although the 
rate of thyroid cancer is three times higher than the others. 
The death rate from thyroid cancer is equal to that of men 
(4).
 “Conclusions”
 “Cancer is a signifi cant global health concern. One in 
every seven deaths worldwide are caused by cancer (1-3). 
Risk of developing cancer increases with age. It is predicted 
that in the U.S., 21.7 million new cancer diagnoses will be 
made, and that 13 million cancer deaths will occur by 2030 
(2-3). Unhealthy eating patterns, physical inactivity, genetics, 
and many other environmental factors play important roles in 
the etiology of several cancers (1-3).
 References:
 1. National Cancer Institute. Cancer Statistics. 
March 14, 2016. https://www.cancer.gov/about-cancer/
understanding/statistics
 2. American Cancer Society. Global Cancer Facts & 
Figures. Third Edition. Atlanta [Georgia]: American Cancer 
Society; 2015.
 3. American Cancer Society. Cancer Facts & Figures 
2016. Atlanta: American Cancer Society; 2016.
 4. Siegel RL, Miller KD, Jemal A. Cancer Statistics, 
2017. CA: A Cancer J. for Clinicians. 2017;67:7-30.
 5. National Cancer Institute. Cancer Health Disparities 
Research. January 30, 2017. https://www.cancer.gov/
research/areas/disparities
 6. American Cancer Society. Key Statistics for 
Melanoma Skin Cancer. January 6, 2017. https://www.
cancer.org/cancer/melanoma-skin-cancer/about/key-
statistics.h tml Address: PhD, PA-C, RD.

4900. Zeipina, Solvita; Alsina, I.; Lepse, L. 2017. Insight 
in edamame yield and quality parameters: A review. In: 
Research for Rural Development. 2017. Annual 23rd 
International Scientifi c Conference Proceedings. Jelgava: 
Latvia University. 299 p. See Vol. 2. p. 40-45. Held 17-19 
May 2017 at the Latvia Univ. of Agriculture. DOI:10.22616/
rrd.23.2017.047 [30 ref]

• Summary: “Environmental conditions and climate 
change on a global scale affect the overall agriculture and 
food supply. Edamame, also called vegetable soybean is 
an import vegetable in the world, especially in the East 
Asia. China is the world’s centre for vegetable soybean 
production. Edamame beans are harvested before full 
maturity when bean pods are green and just before turning 
to yellow colour. Most cultivated varieties in the world are 
of Japanese origin. The aim of this literature survey is to 
give a review on history and consumption facts of edamame, 
as well as on the yield and quality parameters of this fresh 
commodity. Monographic method has been used for this 
review. Edamame has a high nutritional and medical value. 
Composition of biologically active compounds in edamame 
plants is dependent on climate conditions, seasonal changes, 
cultivar properties and maturity stage. Vegetable soybean has 
a long cultivation history in the world. In Europe edamame 
is grown, but in Latvia edamame has not been grown until 
now, but there is some experience in soya grain growing. 
Pod colour is the main external quality factor of edamame. 
It can be infl uenced by light, moisture, fertilization, variety 
properties, planting density and harvesting procedures. 
Vegetation period for edamame in most cases is reported 
to be between 75 and 100 days.” Address: Latvia Univ. of 
Agriculture.

4901. Messina, Mark; Badger, Thomas M. 2017. Letter to the 
editor: Health effects of isofl avones misrepresented. Food 
Chemistry 225:289-92. June 15. [51 ref]
• Summary: This letter comments on the following 
article: Fernandez-Lopez, A., Lamothe, V., Delample, 
M., Denayrolles, M., & Bennetau-Pelissero, C. (2016). 
Removing isofl avones from modern soyfood: Why and how? 
Food Chemistry, 210:286-294.
 Contents: Introduction. 1. Breast cancer. 2. Isofl avone 
intake. 3. Hidden soy. 4. Pituitary, endometrial and menstrual 
cycle impairments. 5. Infants and children. 6. Sperm/semen. 
7. Fertility. 8. Thyroid. 9. Historical soymilk consumption. 
10. Isofl avone content of foods. Address: Nutrition Matters, 
Inc., 26 Spadina Parkway, Pittsfi eld, MA 01210, USA; Soy 
Nutrition Institute, St. Louis, Missouri, USA.

4902. Messina, Mark; Rogero, Marcelo Macedo; Fisberg, 
Mauro; Waitzberg, Dan. 2017. Health impact of childhood 
and adolescent soy consumption. Nutrition Reviews 
75(7):500-15. July 1. [210 ref]
• Summary: “Soyfoods have been intensely researched, 
primarily because they provide such abundant amounts 
of isofl avones. Isofl avones are classifi ed as both plant 
estrogens and selective estrogen receptor modulators. 
Evidence suggests that these soybean constituents are 
protective against a number of chronic diseases, but they 
are not without controversy. In fact, because soyfoods 
contain such large amounts of isofl avones, concerns have 
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arisen that these foods may cause untoward effects in some 
individuals. There is particular interest in understanding 
the effects of isofl avones in young people. Relatively few 
studies involving children have been conducted, and many of 
those that have are small in size. While the data are limited, 
evidence suggests that soy does not exert adverse hormonal 
effects in children or affect pubertal development. On the 
other hand, there is intriguing evidence indicating that when 
soy is consumed during childhood and/or adolescence, risk 
of developing breast cancer is markedly reduced. Relatively 
few children are allergic to soy protein, and most of those 
who initially are outgrow their soy allergy by 10 years of 
age. The totality of the available evidence indicates that 
soyfoods can be healthful additions to the diets of children, 
but more research is required to allow defi nitive conclusions 
to be made.”
 “Therefore, this review focuses on the health 
consequences of childhood and adolescent soy consumption, 
considering both short-term and long-term effects. Before 
discussing this relationship, background information on the 
nutrient content of soyfoods, isofl avones, and Asian soyfood 
intake is provided.”
 Contents: Abstract. Introduction. Nutrient content of 
soy. Isofl avones. Childhood soy intake in Asian populations. 
Soy and Children: Health Effects. Soy protein allergy. 
Conclusion. Acknowledgments. References. Address: 1. 
Nutrition Matters, Inc., Pittsfi eld, Massachusetts; 2-4. Sao 
Paulo, Brazil.

4903. Soybean Innovation Lab Weekly Digest. 2017. 
Agricultural diversifi cation activity: SIL and LUANAR to 
provide village-level nutrition trainings July 31-August 4. 
3(1):1. July 24. http://mailchi.mp/illinois/sil-weekly-digest-
vol-3-issue-1
• Summary: “SIL and the Lilongwe University for 
Agriculture and Natural Resources (LUANAR) will be 
hosting a fi ve-day training for trainers July 31–August 4. The 
course is designed to teach trainers how to instruct others 
in their communities about the nutritional value of soy, 
groundnut, and orange fl eshed sweet potato.
 “This workshop is part of Feed The Future’s Agricultural 
Diversifi cation in Malawi initiative. Topics to be covered 
include rural setting food processing, basics of nutrition, 
status of nutrition in Malawi, rural food safety and 
refrigeration, budgeting for improved nutrition, and how-
to-teach village-level trainings. SIL has an ‘off-the-shelf’ 
training curriculum and is happy to speak with anyone else 
interested in making an impact with this training!
 “Resources and recordings of the event will be made 
available after August 4th.
 “For more information, email Maggie Cornelius, 
mmcornel@illinois.edu.”

4904. Messina, Mark. 2017. Facts vs. myths–Part two: 

mineral status. Soy Connection 25(2):2-3. Summer. [18 ref]
• Summary: “Takeaway: Despite being high phytate and 
oxalate, two compounds that inhibit mineral absorption–the 
absorption of calcium (and likely also iron) from soyfoods is 
only modestly inhibited as a result. Incorporating soyfoods 
into a healthy diet does not impair mineral status.
 Evidence raising concern: The mineral status of those 
consuming plant-based diets can be compromised as a result 
of inadequate intake and/or reduced bioavailability (1-3). 
Soybeans and soyfoods are high in compounds such as 
phytate (4) and oxalate (5) and possibly other components, 
(6) which can inhibit the absorption of divalent cations 
such as iron, zinc, and calcium. Vegetarians have lower iron 
stores because they consume high-phytate diets and do not 
consume heme iron (1).
 “Evidence refuting concern: Soyfoods often replace 
animal foods in the diet so the primary concern with respect 
to mineral nutriture is their impact on calcium, zinc and iron 
status. Since relatively little meat is needed to satisfy iron 
and zinc requirements, the impact of soy is most relevant 
to vegetarians (7) Vegan and mostly plant-based diets are 
typically a bit higher in iron, but a bit lower in zinc, and 
often much lower in calcium than typical Western diets (8,9).
 “Soyfoods are high in phytate which inhibits mineral 
absorption to varying degrees. Heaney et al. (10) showed 
fractional calcium absorption from high-phytate soybeans 
was lower (0.310 vs. 0.377) than from low-phytate soybeans, 
but was still remarkably good when compared with calcium 
absorption from cow’s milk (0.414). More importantly, 
even though soybeans are also high in oxalate, a potent 
inhibitor of calcium absorption, calcium absorption from 
calcium-fortifi ed soymilk (11) and calcium-set tofu (12) is 
similar to the absorption of calcium from cow’s milk. Acute 
studies show that both soy protein and phytate inhibit the 
absorption of iron from soy (13). Polyphenols, which are 
found throughout the plant kingdom, may also have a similar 
effect (6). However, methodological limitations may have 
underestimated the actual amount of iron absorbed from soy 
and possibly other plant foods because much of the iron in 
soy is in the form of ferritin (18,19). Ferritin appears to be a 
form of iron insensitive to the effects of dietary compounds 
that inhibit non-heme iron absorption.
 “Furthermore, in contrast to prior understanding 
(14), recent research shows that in response to the chronic 
consumption of a high-phytate diet, the effect of phytate on 
mineral absorption is greatly mitigated (15). Therefore, acute 
studies almost certainly underestimate iron bioavailability 
from soy. Iron stores of vegetarians are lower than that of 
non-vegetarians (irrespective of their soy intake) but they are 
still within the normal range (1).
 “Finally, soyfoods are not particularly good sources of 
zinc (16) and although estimates vary, zinc absorption from 
soyfoods is approximately 25% lower than from sources 
of animal protein (17). Because it is diffi cult to assess zinc 
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status, (18) it is often recommended that those consuming 
plant-based diets take a zinc supplement and/or incorporate 
zinc-fortifi ed foods into their diet.” Address: PhD.

4905. Messina, Mark. 2017. Facts vs. myths–Part two: 
development. Soy Connection 25(2):2-3. Summer. [27 ref]
• Summary: “Takeaway: Clinical research shows neither 
soyfood nor isofl avone exposure affect reproductive hormone 
levels in children, although the data are very limited. A cross-
sectional study of U.S. girls shows high soyfood intake does 
not affect the onset of age of menarche. More research on the 
effect of soy on development is warranted.
 “Evidence raising concern: For the past four decades, 
the age at which puberty occurs among girls–manifested 
as breast development, appearance of pubic hair, and 
onset of menarche–has been commencing earlier (19). 
Corresponding trends have also occurred in boys although 
probably to a lesser extent. There has also been a rise in the 
prevalence of precocious puberty (PP), which is defi ned 
as the development of pubertal changes, at an age younger 
than the accepted lower limits for age of onset of puberty, 
namely, before age 8 years in girls and 9 years in boys (20). 
According to some experts, the advancement of development 
has resulted at least in part to exposure to hormonally active 
environmental agents including dietary constituents (21). 
Two small Korean case-control studies found that urinary 
isofl avones in girls with precocious puberty were higher than 
in children serving as controls (22,23).
 “Evidence refuting concern: Concerns about the impact 
of soy on development are focused on the potential hormonal 
effects of isofl avones (24). The impact of soy infant formula 
(SIF) has received most attention in this regard (25-27). 
SIF is not discussed here so the reader is referred to the 
references (28-32), although it is important to point out that 
after an extensive review, the U.S. National Toxicology 
Program concluded there was minimal concern about the 
adverse developmental effects of SIF, although they also 
acknowledged the need for more research (28).
 In adults, isofl avone intake even when greatly exceeding 
typical Japanese intake, does not affect testosterone levels 
in men (33), or estrogen levels in men (34) or women (35). 
Limited clinical research has been conducted in children, 
but two very small studies found neither soyfood intake 
nor isofl avone exposure affected reproductive hormone 
levels in boys or girls (36,37). Indirectly, intriguing research 
indicating that soy consumption during adolescence reduces 
later risk of developing breast cancer argues against soy 
causing puberty to occur earlier in life because early puberty 
is associated with an increased risk of this disease (38,39).
 “In contrast to the two aforementioned Korean studies 
(22,23) a prospective study involving 1,239 U.S. girls 
aged 6-8 who were followed for seven years, found no 
relationship between pubertal development and urinary 
isofl avone excretion (40). Another U.S. study found 

isofl avone exposure was associated with delayed breast 
development, although this cross-sectional study was quite 
small in size (41). Nevertheless, this fi nding agrees with 
the results of a German longitudinal study (42). Finally, in 
a British study, gestational urinary levels of genistein and 
daidzein, two main isofl avones in soybeans, were unrelated 
to menarche age in the offspring (43). However, these U.S. 
and European studies are of very questionable value for 
understanding the health effects of soy because soy intake 
among the participants is so low (44).
 “An exception to this generalization is a U.S. cross-
sectional study involving 327 Seventh-day Adventist (SDA) 
girls aged 12 to 18 (45). SDAs are a high-soy-consuming 
population. To this point, the mean number of servings of 
soyfoods among the adolescent girls was 12.9 per week and 
21.1% of the girls consumed soyfoods more than or equal 
to 4x/day. The mean age of menarche among the girls was 
12.5 years. The intake of total soyfoods and three specifi c 
soyfoods was unrelated to age of menarche (45).” Address: 
PhD.

4906. Messina, Mark. 2017. Facts vs. myths–Part two: 
cognitive function. Soy Connection 25(2):4. Summer. [14 
ref]
• Summary: “Takeaway: Clinical evidence suggests that in 
postmenopausal women, isofl avone exposure may improve 
some aspects of cognitive function, such as memory. In 
contrast, epidemiologic research evaluating the relationship 
between soy intake and cognitive function has produced 
mixed and confl icting results. Decisions about incorporating 
soy into the diet should not be based on its possible effects 
on cognition.
 “Evidence raising concern: Isofl avones have the 
potential to affect cognition via their interaction with 
estrogen receptors (46). A Hawaiian prospective study 
found that mid-life tofu intake was associated with poor 
cognitive test performance and low brain weight (47). 
Likewise, among elderly Indonesians, intake of tofu (but not 
tempeh) was associated with worse memory among elderly 
Indonesians (48). In Shanghai, tofu intake was associated 
with worse cognitive performance (49).
 “Evidence refuting concern: The aforementioned 
Hawaiian study, initiated in 1965, was not designed to 
evaluate cognitive function, but rather coronary heart disease 
(47). The dietary questionnaire included only 26 questions, 
which pales in comparison to questionnaires commonly 
used today that include >100 questions. The questionnaire 
was designed primarily to differentiate between Western and 
Japanese dietary patterns, not so much to gather information 
about specifi c foods. Furthermore, the questions used to 
evaluate tofu intake changed throughout the course of 
the follow-up period so an arbitrary classifi cation had to 
be created to evaluate the relationship between tofu and 
cognition.
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 “In the case of the Indonesia study (48), follow up 
research by the authors failed to confi rm the tofu fi nding; 
in fact, among those individuals with an average age of 67, 
results showed signifi cantly positive associations between 
weekly tofu and tempeh consumption and better immediate 
recall (50). Also, in the initial study, tempeh intake was 
associated with better memory. The authors speculated that 
the opposing fi ndings between tofu and tempeh were because 
the latter contains higher levels of folate. However, not only 
is the relationship between folate and cognition unclear (51) 
but the possible slightly higher folate content of tempeh 
in comparison to tofu almost certainly is not suffi cient to 
affect cognition (52). Thus, the results of this study are 
internally inconsistent. Overall, epidemiologic research 
that has evaluated the impact of soy intake on cognition has 
produced very mixed fi ndings (49,53-55). Furthermore, the 
clinical data suggest that isofl avone exposure may improve 
cognition (56). More specifi cally, a meta-analysis of 10 
placebo-controlled randomized clinical trials involving 1,024 
postmenopausal women found that soy isofl avones favorably 
affected summary cognitive function and visual memory 
in postmenopausal women (56). A second meta-analysis 
also found isofl avones improved memory (episodic) and 
possibly also global cognition (57). However, the data are 
inconsistent. Notable in this regard is a 3-year trial involving 
over 300 postmenopausal women which failed to show 
that isofl avone-rich soy protein affected global cognition 
(58). More recently, a six-month study found that 100 mg/d 
isofl avones did not improve cognition in older men and 
women with Alzheimer’s disease (59).
 “Overall, given the inconsistency of the data, it is 
not surprising that the authors of a recently published 
comprehensive review concluded that ‘... the evidence to 
date is not suffi cient to make any recommendations about 
the association between dietary intake of soy isofl avones and 
cognition in older adults’” [Soni et al., 2014]. Address: PhD.

4907. Uwem, Useh Mercy; Babafemi, Adebiyi Adedayo; 
Sundat, Dauda Mary. 2017. Proximate composition, 
phytoconstituents and mineral contents of soybean (Glycine 
max) fl our grown and processed in Northern Nigeria. 
Advances in Applied Science 2(4):48-53. Aug. 1. [32 ref]
• Summary: Soybeans can facilitate normal growth and 
development in young children.
 The quantitative phytochemical screening showed that 
saponin had the highest content (18.4%) followed by phenol 
(16.8%) and fl avonoids (12.4%) while phytate was the least 
(0.07%). The proximate composition was in this order: 
protein > carbohydrate > crude fat > moisture > crude fi bre 
> ash content which showed that the soy fl our is relatively 
high in protein. The minerals analyzed for were: Ca (231.6), 
Fe (5.790), Mg (249.8), Zn (2.414) and Mn (0.651) which 
were within the FAO/WHO standards for metals in foods. 
Address: 1-2. Chemistry Advanced Research Centre, Sheda 

Science and Technology Complex, Kwali, Abuja, Nigeria.

4908. Soybean Innovation Lab Weekly Digest. 2017. SIL 
researchers and partners provide training in Malawi. 3(3):1. 
Aug. 17. http://mailchi.mp/illinois/soybean-innovation-lab-
weekly-digest-volume-3-issue-3
• Summary: “SIL’s Human Nutrition team was in Lilongwe, 
Malawi in July and August leading a week-long training of 
trainers (TOT) session focused on nutrition, food safety, and 
soy processing.
 “Forty trainers from NGOs in and around Lilongwe 
participated in the training and will go on to conduct their 
own village-level trainings in their target districts in Malawi. 
SIL researchers Dr. Juan Andrade (University of Illinois) and 
Dr. Emmanuel Alamu (IITA) partnered with faculty from the 
Lilongwe University of Agriculture and Natural Resources 
(LUANAR) to hold interactive food processing sessions. 
This training was part of Feed the Future’s Agriculture 
Diversifi cation Program in Malawi, which seeks to promote 
the consumption of soy, groundnut, and orange-fl eshed sweet 
potato (OFSP), which are highly nutritious crops grown 
widely in Malawi.
 “These sessions were held outside, over open fi res, 
mimicking the conditions in which rural Malawians cook. 
Soy is the only form of a complete vegetable protein, but it 
also includes anti-nutrients which inhibit proper digestion. 
SIL’s processing training passes along the method for 
denaturing anti-nutrients and processing the bean into food, 
using tools and energy sources available in a rural setting. 
Training in soybean processing and utilization enables 
communities to utilize the high-quality protein contained in 
soybeans, while also learning how to integrate different soy 
ingredients into commonly consumed foods.
 “NGOs represented at the trainings included: Feed the 
Children, World Relief, United Purpose, Catholic Health 
Commission, Concern Worldwide, and Self Help Africa.
 “Click here to learn more about SIL’s work with Human 
Nutrition.
 “Objectives
 “Integrate soy’s high quality protein into diets of 
malnourished communities by adapting diverse forms of soy 
to local cuisines and fl avors
 “Promote soy utilization at the household level through 
NGO-capacity trainings on food processing, food safety, and 
nutrition education
 “Introduce soy to national school lunch programs and 
other institutional feeding programs through food processing 
instruction, soy food supplier networking, and policy 
lobbying
 “Establish and support soy food micro-enterprises 
through training on equipment use, food safety and 
packaging, marketing, FDA certifi cation, and business 
development
 “Increase production capacity of medium and large-scale 
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soy processing plants to increase market availability of soy 
foods.
 “Photos:
 “En Soy Milk, Food Research Institute, Council for 
Scientifi c and Industrial Research’s (CSIR) and Food 
Research Institute (FRI)–Accra, Ghana
 “Awurade Akwan Pure Soymilk–Soy Dairy Processing 
Facility–Agona, Ghana
 “Winnua LTD Soy Dairy Enterprise–Mocuba, 
Mozambique
 “Pala Wassokoti Namaacha Soy Dairy Enterprise, 
Namaacha, Mozambique
 “Soy 4 Life Dairy Enterprise, Savanna Agricultural 
Research Institute (SARI), Nyankpala, Ghana
 “Soy for Human Nutrition
 “Village Level Training on Soy Nutrition and Household 
Soy Processing
 “2016 Soy Food Bazaar: The Role of Soy in Ghanaian 
Cuisine
 “Videos
 “Soy Dairy Businesses in Ghana Improve Nutrition and 
Create Economic Development
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean
 “Soy Food Bazaar Creates Awareness and Showcases 
the Importance of Soy in Ghanaian Cuisines
 “Team Members:
 “Dr. Juan Andrade, Assistant Professor, Food Science & 
Human Nutrition, University of Illinois,
 “Dr. Andrade is an assistant professor of Global 
Nutrition in the Department of Food Science and Human 
Nutrition with a long-term goal to develop sustainable 
strategies that can be used to deliver adequate nutrition, 
especially micronutrients, to residents of low-income 
countries and thereby help to promote human health and 
economic development. His research interests are focused 
on agriculture and food security programs, food fortifi cation, 
point-of-care diagnostic technologies for assessment of 
micronutrient defi ciencies, quality of food aid products, 
and service, experiential learning education programs. 
Dr. Andrade’s current research efforts have focused on 
the problem of micronutrient malnutrition, assessment 
of prevalent defi ciencies and delivery of fortifi ed foods. 
These efforts have taken him to projects in India, Saudi 
Arabia, Ghana, Uganda, Honduras, Ecuador and Guatemala. 
He is a researcher and faculty affi liate of the Integrating 
Gender and Nutrition in Agriculture and Extension Services 
(INGENAES) and research team leader of the human 
nutrition area at the Soy Bean Innovation Lab, both of which 
are projects funded by the US Agency for International 
Development with outreach in Latin America, Sub-Saharan 
Africa, and South East Asia. He uses these international 
projects as an educational platform to build cultural 
competence among college students in food science and 

human nutrition. Dr. Andrade teaches Principles of Nutrition, 
Nutrition for Food Scientists and Global Nutrition. Dr. and 
Mrs. Dr. Jeanette Andrade live in Urbana and share two 
audacious children, Justine and Jules.
 “Margaret Murray Cornelius, University of Illinois.
 “Margaret Murray Cornelius is a member of the 
Soybean Innovation Lab’s human nutrition research team. 
Margaret graduated from the University of Chicago in 
May 2016. Before attending the University of Chicago, 
she interned with the Soybean Innovation Lab during its 
fi rst year and conducted a research project assessing the 
economic sustainability, output and longevity of SoyCow 
systems worldwide. Margaret will continue her work with 
the SoyCows by continuing to strengthen and expand the 
Soybean Innovation Lab’s soy food entrepreneur network, 
connecting SoyCow operations throughout Africa to enable 
entrepreneurs to share their gathered experience, business 
practices, training, and technological knowledge. Margaret 
will also collaborate with the Savanna Agriculture Research 
Institute (SARI) and the University of Development Studies 
(UDS) on an early childhood nutrition study focused on 
evaluating the acceptability and feasibility of soy-based 
complementary foods in Northern Ghana.
 Photos show Juan and Margaret.
 “Resources
 “Soy Food Recipe Database Fact Sheet–This fact sheet 
describes the fi rst of its kind recipe database for soy foods, 
curated by SIL.
 “Soy Food Entrepreneur Network Fact Sheet–This 
fact sheet describes the network and the ways in which SIL 
supports the entrepreneurs and businesses involved.
 “Soy-Fortifi ed Complementary and Weaning Foods Fact 
Sheet–This fact sheet describes the weaning foods project 
and the rationale behind the work.
 “Soy for Human Nutrition Brochure–This tri-fold 
brochure offers a quick overview of the projects through 
which SIL is contributing to the increasing use of soy for 
human nutrition.
 “Soy Food Entrepreneur Network Map–This map 
indicates the number and location of the soy food enterprises 
that SIL is supporting through the Soy Food Entrepreneur 
Network.
 “Tasty Mozambique Fact Sheet–This fact sheet offers an 
overview of the Tasty Mozambique and Income Generation 
Project.
 “Videos
 “Soy Milk Bottling using PET Bottles–This video offers 
entrepreneurs a step by step process of how to ensure the 
bottles are sterile, how to store the soymilk after bottling, and 
how to minimize loss or contamination.
 “Village-Level Nutrition Training at LUANAR–This 
video shows the “training of trainers” that took place in 
Lilongwe, Malawi, in July 2017.
 “Early Childhood Nutrition with Soy Food in Ghana–
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This video was made by Catholic Relief Services.
 “Home and Kebele Level Soybean Processing and 
Utilization–This video shows the collaborative relationship 
between the Soybean Innovation Lab, the Cascape Project, 
and the Jimma Agricultural Research Center.
 “Soy Dairy Businesses in Ghana Improve Nutrition and 
Create Economic Development
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean
 “Webinars
 “Building the Network of Soy Dairy Processing 
Enterprises
 “Packaging Techniques to Improve Soy Food Shelf Life
 “Hygienic Practices for Food Safety in Small & 
Medium-Size Businesses
 “Extension & Education
 “Using Okara in Foods
 “Packaging of Soymilk in PET Bottle
 “Soybean Innovation Lab, Early Childhood Nutrition 
Study
 “Soy Processing for Nutrition–An Extension Guide
 “How to make a wooden tofu press box
 “Soy Food Recipes
 “The Five Keys to Food Safety: World Health 
Programme
 “Study of Afl atoxin Levels in Soybeans and Soy Milk in 
Rwanda
 “Ghana FDA Specifi cations for Soy Milk and Soy Milk 
Foods
 “Process for FDA Certifi cation in Ghana
 “The SoyCow / VitaCow / Vita Goat Business Guide–by 
Malnutrition Matters
 “SoyCow and VitaGoat Site Preparation Guide–by 
Malnutrition Matters
 “Infographic on Soy Production of Mocuba Soy Dairy 
Enterprise in Mozambique
 “Infographic on Soy Production of Tamale Soy Dairy 
Enterprise in Ghana
 “VitaGoat and SoyCow ‘M’ Fact Sheet by Malnutrition 
Matters
 “SoyCow ‘E’ Fact Sheet by Malnutrition Matters
 “Soy Dairy Enterprise Network Weekly Report #1
 “Soy Dairy Enterprise Network Weekly Report #2
 “Soy Dairy Enterprise Network Weekly Report #3
 “Press
 “Feed the Future Buys into Soy in Malawi–This article 
was published in the July 2017 SIL Newsletter.
 “For Mozambican Smallholders, Soybeans Hold the Key
 “SoyCows Bring Business Opportunities to African 
Communities In Northern Ghana, It’s the SoyCows That Are 
Boosting Protein in Kids’ Diets
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean (Video) Presentations
 “Utilization for Human Nutrition–2016 Program Update

 “Utilization for Human Nutrition–2015 Program Update
 “Utilization for Human Nutrition–2014 Program Update
 “Activities of the SOYPLUS Facility–Flora Amagloh–
Savanna Agriculture Research Institute (SARI)
 “Benefi ts of Soy for Human Nutrition–Marilyn Nash
 “Improved Food Security and Rural Employment with 
Local Processing of Soy–Malnutrition Matters
 “Soy Dairy Entrepreneurship–Elizabeth Parisi and Pedro 
Manrique
 A large photo shows: “Participants in the SIL nutrition, 
food safety and soy processing training held in July in 
Lilongwe, Malawi learn how to make soy milk. Image credit: 
Juan Andrade.”

4909. Jack, Alex; Esko, Ed; Zumdick, Bettina. 2017. What 
Wikipedia doesn’t want you to know about macrobiotics: 
100+ scientifi c & medical studies showing the benefi ts of 
a plant-based macrobiotic diet. Becket, Massachusetts: 
Amberwaves Press. 107 p. Illust. (mostly color). No index. 
23 cm. [189* ref]
• Summary: This book is partly about Internet censorship 
and partly about case histories and scientifi c studies 
concerning the health benefi ts of a macrobiotic diet.
 When Alex Jack tried to add scientifi c nutritional, health, 
and medical studies to update the record for “macrobiotics” 
on Wikipedia (“the encyclopedia that anyone can edit”), he 
found (p. 7):
 “Within minutes, before I had completed uploading my 
revisions, my computer screen froze and a message appeared 
that my entry was blocked! It turned out that an administrator 
had intervened, deleted all my updates, and reverted to the 
original pejorative entry. A message on the editor’s page said 
that my inserts were ‘fringe promo’ and had been deleted. 
A cursory look at previous edits on the ‘View History’ tab 
showed a pattern of attempts by other citizen editors to bring 
the article up to date, and each time they were rejected as 
biased and redundant.
 “Curious, I discovered that the embattled guardian 
of public health and nutritional morals was Alex Brown, 
a medical editor, who proudly notes in a link to his bio 
that he was once named ‘one of the top 10 medical 
contributors’ to Wikipedia. The other articles he created on 
Wikipedia included ‘List of Ineffective Cancer Treatments,’ 
‘Pseudomedicine,’ and–believe it or not–’Frederick J. 
Stare.’”
 “As I later discovered, thousands of people signed a 
petition on Change.org to halt Wikipedia’s attacks on holistic 
and alternative medicine: ‘Wikipedia is widely used and 
trusted. Unfortunately, much of the information related to 
holistic approaches to healing is biased, misleading, out-of-
date, and just plain wrong.’ The petition went on to say that 
for fi ve years repeated efforts to correct the misinformation 
were blocked. In response to this appeal, Wikipedia’s co-
founder Jimmy Wales scoffed that there was no place for ‘the 
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work of lunatic charlatans.’
 In response to this disappointing experience, the authors 
(p. 99) wrote this book.
 Part of the book’s appeal is its many good summaries 
and citations of case studies and health studies, by type of 
condition or disease, as follows:
 Heart Disease. Cancer: Breast, Colon, Endometrial, 
Lung, Pancreatic, Prostate, Stomach.
 General Medical Opinion.
 AIDS.
 Arthritis.
 Autism.
 Celiac Disease.
 Children’s Health
 Crohn’s Disease.
 Diabetes
 Ebola.
 Environmental Illness.
 Geriatrics.
 Gluten Intolerance
 Hospital Food
 Medical Education.
 Mental and Emotional Health.
 Microwave Cooking.
 Migraine and PMS.
 Nuclear Radiation.
 Obesity.
 Osteoporosis.
 Pregnancy and Childcare
 Lifestyle: Chewing, Exercise and Fitness, Arts and 
Culture.
 Social Health: Ancient Food Pattern, Diet and 
Agriculture, Crime and Violence, Peace and Social Justice.
 Planetary Health... Address: Becket, Massachusetts.

4910. Morency, Marie-Elssa; Birken, C.S.; Lebovic, G.; 
Chen, Y.; L’Abbé, M.; Lee, G.J.; Maguire, J.L.; TARGet 
Kids. 2017. Association between noncow milk beverage 
consumption and childhood height. American J. of Clinical 
Nutrition 106(2):597-602. [42 ref]
• Summary: Children drinking nondairy milk in place of cow 
milk are shorter in height.
 “Background: Cow milk consumption in childhood has 
been associated with increased height, which is an important 
measure of children’s growth and development. Many 
parents are choosing noncow milk beverages such as soy and 
almond milk because of perceived health benefi ts. However, 
noncow milk contains less protein and fat than cow milk and 
may not have the same effect on height.
 “Objective: We sought to determine whether there 
is an association between noncow milk consumption and 
lower height in childhood and assess whether cow milk 
consumption mediates the relation between noncow milk 
consumption and height.

 “Design: This was a cross-sectional study of 5034 
healthy Canadian children aged 24-72 mo enrolled in the 
Applied Research Group for Kids cohort. The primary 
exposure was the volume of noncow milk consumption 
(number of 250-mL cups per day). The primary outcome 
was height, which was measured as height-for-age z score. 
Multivariable linear regression was used to determine the 
association between noncow milk consumption and height. 
A mediation analysis was conducted to explore whether cow 
milk consumption mediated the association between noncow 
milk consumption and height.
 “Results: There was a dose-dependent association 
between higher noncow milk consumption and lower height 
(P < 0.0001). For each daily cup of noncow milk consumed, 
children were 0.4 cm (95% CI: 0.2, 0.8 cm) shorter. In 
the mediation analysis, lower cow milk consumption only 
partially mediated the association between noncow milk 
consumption and lower height. The height difference for a 
child aged 3 y consuming 3 cups noncow milk/day relative to 
3 cups cow milk/day was 1.5 cm (95% CI: 0.8, 2.0 cm).
 “Conclusions: Noncow milk consumption was 
associated with lower childhood height. Future research is 
needed to understand the causal relations between noncow 
milk consumption and height.”
 For an excellent critique, by Mark Messina PhD, 
of the many problems with this study go to: http://
thesoynutritioninstitute.com/soymilk-and-growth-in-
children/
 This critique states: “Research suggests that the type 
of milk consumed may modestly impact childhood growth, 
although this effect most likely will be impacted by overall 
diet (1). However, there is no evidence to suggest that cow’s 
milk has advantages over other protein-rich milks like 
fortifi ed soymilk despite the results of new research.
 “The research in question is a Canadian cross-sectional 
epidemiologic study that looked at height among children 
aged 24 to 72 months (mean age 38 ± 14 months). The 
researchers found that children who drank non-cow’s milk 
(including plant milks and goat’s milk) had slightly smaller 
heights on average. Of the 5,034 children in the study, 
397 consumed both cow’s milk and non-cow’s milk, 156 
consumed no milk of any type, 246 (less than 5% of the 
study population) consumed only non-cow’s milk. The 
majority of children in the study, 4,235 drank cow’s milk 
exclusively.
 “For each daily cup of non-cow’s milk consumed, 
children were 0.16 inch shorter. The height difference for 
three-year-olds who consumed three cups of non-cow’s milk 
per day was estimated to be about 0.6 inches compared to 
children who drank three cups of cow’s milk, although this 
fi nding was not statistically signifi cant. The authors of this 
study suggested that the difference in height could be due to 
the higher protein content of cow’s milk and because cow’s 
milk increases insulin-like growth factor I (IGF-1) levels. 
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IGF-1 is a hormone produced by the liver that stimulates 
growth.
 “These fi ndings need to be viewed with caution for a 
number of reasons. First, cross-sectional studies provide 
only a snapshot of characteristics of a population at any 
point in time. For this reason, they carry much less weight 
than prospective studies. In addition, this study provided no 
information on other dietary factors that may contribute to 
height. It is likely that children consuming non-cow’s milk 
have considerably different diets overall compared to those 
who drink cow’s milk. The study also did not differentiate 
among types of non-cow’s milk.
 “Since the authors suggested that the protein content 
of milks may have contributed to the differences in height, 
it would be important to look specifi cally at children 
consuming high-protein milks like soymilk versus other 
plant milks that are often lower in protein. The protein 
content of soymilk is similar to that of cow’s milk and 
both soy protein and milk protein are high quality proteins 
(2). Other plant milks such as rice and nut milks are very 
low in protein and the quality of the protein is poor (2, 3). 
This point is particularly important because the protein 
requirements of those consuming plant-based diets may be 
increased (4, 5). Furthermore, the other explanation offered 
by the authors for the differences in height between users of 
cow’s and non-cow’s milk, that the former increases IGF-1 
levels, isn’t applicable to soymilk. Clinical studies in adults 
show that soymilk leads to similar circulating levels of IGF-1 
as dairy protein (6).
 “Interestingly, one study found that among a group of 
female omnivores, vegetarians, and vegans, although soy 
protein was not correlated with IGF-I concentrations in 
the population as a whole, it was signifi cantly associated 
with serum IGF-I concentration among vegan women.7 In 
addition, among vegan women who consumed the most 
soymilk IGF-1 levels were 28% higher than among those 
who did not drink soymilk (7).
 “Overall, fi ndings suggest that type of milk consumed 
may impact childhood growth to a modest degree, although 
this effect most likely will be impacted by overall diet. 
However, there is no evidence to suggest that cow’s milk has 
advantages over other protein-rich milks like soymilk.
 “Background: Many studies have looked at the effects 
of vegetarian diets on growth and development. According to 
a recent comprehensive review of the research, the majority 
of these studies indicate that ‘body weight, body height, 
and other anthropometric measures of infants, children, and 
adolescents on vegan or vegetarian diets were in the range 
of or slightly below the references, or similar to omnivorous 
control groups.’ In its position statement on vegetarian diets, 
the Academy of Nutrition and Dietetics (AND) states: “Well-
planned vegan, lacto-vegetarian, and lacto-ovo-vegetarian 
diets are appropriate, and they satisfy the nutrient needs 
and promote normal growth at all stages of the life cycle, 

including pregnancy and lactation, infancy, childhood, 
adolescence, older adulthood, and for athletes (8, 9).
 “References
 “Morency ME, Birken CS, Lebovic G, et al. Association 
between noncow milk beverage consumption and childhood 
height. Am J Clin Nutr. 2017.
 “Hughes GJ, Ryan DJ, Mukherjea R, Schasteen CS. 
Protein digestibility-corrected amino acid scores (PDCAAS) 
for soy protein isolates and concentrates: Criteria for 
evaluation. J Agric Food Chem. 2011;59:12707-12.
 “Singhal S, Baker RD, Baker SS. A comparison of the 
nutritional value of cow’s milk and nondairy beverages. J 
Pediatr Gastroenterol Nutr. 2017;64:799-805.
 “Mangels R, Messina V, Messina M. The Dietitian’s 
Guide to Vegetarian Diets. 3rd ed. Sudbury, MA: Jones and 
Bartlett; 2011.
 “Mangels AR, Messina V. Considerations in planning 
vegan diets: infants. J Am Diet Assoc. 2001;101:670-7.
 “Messina M, Gleason C. Evaluation of the potential 
antidepressant effects of soybean isofl avones. Menopause. 
2016;23:1348-60.
 “Allen NE, Appleby PN, Davey GK, Kaaks R, Rinaldi 
S, Key TJ. The associations of diet with serum insulin-like 
growth factor I and its main binding proteins in 292 women 
meat-eaters, vegetarians, and vegans. Cancer Epidemiol 
Biomarkers Prev. 2002;11:1441-8.
 “Schurmann S, Kersting M, Alexy U. Vegetarian diets in 
children: a systematic review. Eur J Nutr. 2017.
 “Melina V, Craig W, Levin S. Position of the Academy 
of Nutrition and Dietetics: Vegetarian Diets. Journal of the 
Academy of Nutrition and Dietetics. 2016;116:1970-80.” 
Address: Dep. of Nutritional Sciences, Univ. of Toronto, 
Toronto, ONT, Canada.

4911. Schuermann, S.; Kersting, M.; Alexy, U. 2017. 
Vegetarian diets in children: a systematic review. European 
J. of Nutrition 56(5):1797-1817. Aug. [66 ref]
• Summary: Contents: Abstract. Introduction. Table 1: 
Categories of vegetarian-type diets. Methods: literature 
search strategy, study selection. Results: literature search, 
individual study characteristics and results, summary 
of study characteristics, summary of study results. Fig. 
1: Flowchart of study selection process. Non-specifi ed 
vegetarian type diets. Table 2: Characteristics and fi ndings 
of included studies. Table 3: Summary of the results of 
the included studies. Lacto-ovo-vegetarian diet. Seventh-
day Adventists. Vegan diet. Discussion. Growth and 
development. Vitamin D and bone health. Iron and iodine. 
Conclusion.
 Soy is mentioned 9 times in this article, on pages 6, 7, 
17, 18, 20, usually in the forms “soy milk” and “soya foods.” 
Address: 1-2. Research Inst. of Child Nutrition, Pediatric 
Univ. Clinic Bochum, Alexandrinenstrasse 5, 44791 
Bochum, Germany.
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4912. Seves, S. Marije; Verkaik-Kloosterman, J.; Biesbroek, 
S.; et al. 2017. Are more environmentally sustainable diets 
with less meat and dairy nutritionally adequate? Public 
Health Nutrition 20(11):2050-62. Aug.
• Summary: “Objective: Our current food consumption 
patterns, and in particular our meat and dairy intakes, cause 
high environmental pressure. The present modelling study 
investigates the impact of diets with less or no meat and 
dairy foods on nutrient intakes and assesses nutritional 
adequacy by comparing these diets with dietary reference 
intakes.
 “Design: Environmental impact and nutrient intakes 
were assessed for the observed consumption pattern 
(reference) and two replacement scenarios. For the 
replacement scenarios, 30% or 100% of meat and dairy 
consumption (in grams) was replaced with plant-based 
alternatives and nutrient intakes, greenhouse gas emissions 
and land use were calculated.
 Subjects: 2100+ Dutch adults, aged 19-69 years, 
participated.
 “Results: Replacing 30% of meat and dairy with plant-
based alternatives did not substantially alter percentages 
below the Estimated Average Requirement (EAR) for all 
studied nutrients...” Address: National Inst. for Public 
Health and the Environment (RIVM),Postbus 1,3720 BA 
Bilthoven,The Netherlands.

4913. Takahashi, Y.; Li, X.H.; Qiu, L.J.; Tsukamoto, C.; 
Wang, K.J. 2017. Identifi cation of saponin composition and 
their geographical distribution in Chinese cultivated soybean 
(Glycine max). Euphytica (Dordrecht) 213(8):1-16. Aug. [51 
ref. Eng]
• Summary: “A total of 2959 Chinese cultivated soybeans 
were examined for saponin composition by thin-layer 
chromatography.”
 “Integrating archaeological documents, the frequency 
distribution of Sg-1a allele and the occurrence of group  in 
soybeans with a relatively higher frequency in the northwest, 
a single area of origin for soybeans is proposed as the 
middle and lower reaches of the Wei River valley, i.e., the 
middle-upper reaches of the Yellow River valley in China." 
Address: 1-3, 5. Inst. of Crop Sciences, Chinese Academy 
of Agricultural Sciences, Beijing, China; 4. Faculty of 
Agriculture, Iwate Univ., Morioka, Japan.

4914. Bernard, Neal. 2017. Plant-Based Nutrition Essentials 
(YouTube). 12 Sept. 2017 [7 ref]
• Summary: Scroll forward to 36:34. As of March 2021 this 
YouTube video has 279,000 views.
 Your patient says: “I saw something on the Internet 
about soy.” What your patient means is: There are 
compounds in soy, such as genistein, an isofl avone, whose 
structure is similar to estradiol (Pron. es-truh-DAI-ol) or 

testosterone, for that matter, and this leads to the concern that 
it could feminize men, reduce their fertility, and cause cancer 
in women. If you go on the Internet, you will see that that’s 
what some people suggest. Studies clearly show no harmful 
effect on fertility, and if you have any question about that go 
to a country where soy products are routinely consumed, like 
China or Japan, and you will be quite convinced that fertility 
has not been impaired.
 “With regard to breast cancer, in 2008 there was a good 
meta-analysis of 8 studies, looking specifi cally at Asians and 
Asian-Americans, because you get quite a broad range of 
soy intake in this group, and the group with the highest soy 
intake had about a 29% reduction in risk of breast cancer. A 
later meta-analysis (2014), a few more studies (35) showed 
the same kind of result, that those people eating the most soy 
had the least risk of breast cancer (41% less). What we’re 
talking about here is soymilk, tofu, miso, tempeh–everyday 
products. It probably doesn’t matter whether they are 
fermented or unfermented.
 “For women who have been diagnosed with breast 
cancer–a well-meaning oncologist says “Don’t eat any tofu.” 
In 2012 there was a combined result of three studies done at 
that time showing that those women consuming the most soy 
had about a 30% reduction in the risk of cancer recurrence. 
So their cancer was less likely to come back.
 The following year there was a meta-analysis of 5 
cohort studies, 11,206 participants. I’ve broken it down into 
estrogen receptor negative and estrogen receptor negative. It 
doesn’t seem to make any difference. Published in the Asian 
Pacifi c Journal of Cancer Prevention, 2013, 14:2407-2412.
 “So let me be clear: Encouraging your patients to eat 
more fruits, vegetables, beans, whole grains does not mean 
signing them up for the soy cheerleading club. They don’t 
have to eat soy products; they’re totally optional. But there’s 
no reason to assume that they would aggravate cancer risk. 
And they’re handy. Soy products can replace milk or cheese 
or meat–and one day they’ll make snow tires out of them 
probably. They don’t cause cancer; if anything they do the 
reverse.”
 Note: Barnard founded Physicians Committee for 
Responsible Medicine (PCRM) in 1985 because he 
“wanted to promote preventive medicine.” [11] By 2016, 
the Washington D.C.-based PCRM had 150,000 members, 
including 12,000 physicians and reported revenues of more 
than $20 million [12, 13]. Source: Wikipedia. Address: M.D., 
Founder, Physicians Committee for Responsible Medicine 
(1985). Washington, DC,.

4915. George, O.O.; Awopetu, B.A. 2017. Comparative 
nutritive and sensory qualities of bambarra groundnut and 
soybean milks. Science and Engineering Perspectives 12:30-
36. Sept. [25 ref]
• Summary: Nondairy milk was made from these two 
members of the bean family; the seeds were collected 
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from markets in Bodija, Nigeria,–near Ibadan, Oyo 
State, southwestern Nigeria. Bambara groundnut (Vigna 
subterranea) originated in West Africa, “is cultivated there 
primarily for its seeds, which are used as human food. An 
Africa, it is the third most common eaten legume after 
groundnut and cowpea.” It has a high protein and energy 
content. 100 participants were recruited for tasting the blind-
labeled milks. Bambara milk contained more protein (5.42%) 
and fat (1.92%). It also has higher total solids (26.07), 
potassium (234.47 mg/100 gm), calcium (183.47 mg/100 
gm), magnesium (17.67 mg/100 gm) and iron (0.88 mg/100 
gm). Forty two members rated the color of Bambara milk as 
pleasant, 32 rated the fl avour as pleasant, 28 rated its odor 
as pleasant, and 38 rated its mouth feel as pleasant. This 
investigation showed that milk from both beans showed a 
signifi cant difference (p < .05) in their nutrient compositions. 
Bambara groundnut milk was preferred for its colour and 
fl avour, and soybean milk for its odor, taste and mouth feel.
 “Recommendation: Bambara groundnut and its products 
have immense nutrient potentials and if well utilized, can 
serve as a future power crop that can assist developing 
countries in solving the problems of malnutrition and 
food insuffi ciency. Further studies may be directed at 
the mainstream adoption of Bambara groundnut milk in 
Nigeria.” Address: Dep. of Science Lab. Technology, Osun 
State College of Technology, Nigeria.

4916. Lambert, Max Norman Tandrup; Hu, L.M.; Jeppesen, 
P.B. 2017. A systematic review and meta-analysis of the 
effects of isofl avone formulations against estrogen-defi cient 
bone resorption in peri- and postmenopausal women. 
American J. of Clinical Nutrition 106(3):801-11. Sept. [110 
ref]
• Summary: “Conclusions: Isofl avone treatments exert a 
moderately benefi cial effect against estrogen-defi cient bone 
loss in women. The effect appears dependent on whether 
isofl avone treatments are in aglycone form; we conclude 
that benefi cial effects against bone loss may be enhanced 
for isofl avone aglycones.” Address: 1-2. Department of 
Endocrinology and Internal Medicine, Aarhus University 
Hospital, Aarhus, Denmark.

4917. Lepcha, Patrush; Egan, A.N.; Doyle, J.J.; 
Sathyanarayana, N. 2017. A review on current status 
and future prospects of winged bean (Psophocarpus 
tetragonolobus) in tropical agriculture. Plant Foods for 
Human Nutrition 72(3):225-35. Sept. [85 ref]
• Summary: “Abstract: Winged bean, Psophocarpus 
tetragonolobus (L.) DC., is analogous to soybean in yield 
and nutritional quality, proving a valuable alternative to 
soybean in tropical regions of the world. The presence 
of anti-nutritional factors and high costs associated with 
indeterminate plant habit have been major concerns in this 
crop.” Address: 1. Dep. of Botany, Sikkim Univ., 6th Mile, 

Tadong, Gangtok, Sikkim 737102 India.

4918. Markel, Howard. 2017. The Kelloggs: The battling 
brothers of Battle Creek. New York, NY: Pantheon Books. 
xxix + 506 p. Illust. Index. 25 cm. [2500+* endnotes]
• Summary: Superbly researched, documented and written. A 
completely new way of looking at these two titans who, for 
most of their lives, “hated each other’s guts.”
 Contents: Author’s Note. Introduction: The Cain and 
Abel of America’s Heartland.
 Part I: “Michigan Fever.” 1. “Go West, Young Man.” 2. 
The Chosen One. 3. New Brooms Sweep Clean. 4. Long-
Distance Learning.
 Part II: An Empire of Wellness. 5. Building the San. 6. 
“What’s More American than Corn Flakes?” 7. “Fire!”... and 
Cease-fi re. 8. The New San.
 Part III: Manufacturing Health. 9. The San’s Operations. 
10. A “University of Health.” 11. Will’s Place.
 Part IV: Battles of Old Age. 12. The Prison of 
Resentment. 13. The Doctor’s Crusade Against Race 
Degeneracy. 14. A Full Plate. 15. “Uneasy Lies the Head 
That Wears a Crown.” 16. The Final Score.
 Acknowledgments. Notes.
 Chapter 14, “A Full Plate,” is about Dr. Kellogg’s many 
pioneering experiments with foods, including nut butters, 
peanut butter (with Will), Malted Nuts, Bromose (Clara 
Barton was one of the product’s biggest fans), gluten, meat 
alternatives, nut cutlets (such as Nuttolene and Nuttose), 
psyllium (gentle laxative), work with Metchnikoff and 
Tissier at Pasteur Institute in Paris, “good germs,” probiotics, 
Soy Acidophilus Milk, soy milk. Markel concludes (p. 
335): “... the many foods John invented or helped develop 
constitute his most lasting contributions to human health and 
nutrition, even if he is rarely recognized for them.”
 Soy is mentioned on the following pages:
 Soy Acidophilus Milk, p. 226, 330-33, 431n.
 Soybeans, nutritional value of, p. 225.
 Soy products, p. 320-21, 330-33, 335, 468n.
 Also: Peanut butter, invention of, p. 323-25, 466n.
 The story of Dr. Kellogg’s very infl uential and saintly 
wife, Ella Eaton Kellogg, is told largely on pages 124-129, 
but she is also discussed on pages 80, 110, 217, 421n, 131, 
161, 189, 218-20, 274, 286, and 344-45.
 “The tiny woman, with wavy brown hair parted in the 
middle and rimless gold spectacles formed an immediate 
bond with the dashing young physician, especially after Dr. 
Kellogg asked her to join the Sanitarium’s staff.”
 Ella was never very physically robust; she “endured a 
long battle with neurasthenia, depression, deafness, and what 
became a semi-invalided state due to colon cancer.” “In 1919 
Ella underwent a tumor debulking operation performed by 
William Mayo of the Mayo Clinic.” He “found too many 
deadly metastases to her liver. She ‘lingered’ for a year after 
the procedure, but needed constant nursing care, before 
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going into a coma and dying on June 14, 1920.”
 From the publisher (inside rear dust jacket): “Dr. 
John Harvey Kellogg and his world-famous Battle Creek 
Sanitarium medical center, spa, and grand hotel attracted 
thousands actively pursuing health and well-being. Among 
the guests: Mary Todd Lincoln, Amelia Earhart, Booker T. 
Washington, Johnny Weissmuller. Dale Carnegie, Sojourner 
Truth, Henry Ford, John D. Rockefeller Jr., and George 
Bernard Shaw. And the presidents he advised: Taft, Harding, 
Hoover, and Roosevelt, with fi rst lady Eleanor.” Address: 
M.D., PhD, Univ. of Michigan.

4919. Product Name:  Soyboy Organic Veggie Bacon.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  345 Paul Rd., Rochester, NY 
14624.  Phone: 585-235-8970.
Date of Introduction:  2017 September.
Ingredients:  Organic tempeh (soybeans*, water, vinegar*, 
tempeh culture), soy sauce* (water, soybeans*, salt), 
vinegar*, evaporated cane sugar*, natural smoke fl avor, 
natural fl avors, onion powder*, garlic powder.” * = Organic.
Wt/Vol., Packaging, Price:  12 oz package.
How Stored:  Refrigerated.
New Product–Documentation:  2017 Nov. 3. e-mail from 
SoyBoy with a photo of a pack of SoyBoy Organic Veggie 
Bacon, which is now sold at “dozens of Wegmans stores.”
 From the SoyBoy website (14 March 2020): “These 
vegan marinated tempeh bacon strips offer a delicious 
bacon-alternative experience! They’re great as a breakfast 
side, added to a sandwich at lunch, crumbled on a salad or 
veggie casserole, or as the fi nishing touch to enhance a vegan 
dinner entree. Just add a bit of oil to the pan and they fry to a 
beautiful crisp!
 “Pound for Pound: If you’re new to plant-based bacon, 
you might be wondering how much you’ll have left after 
cooking. After all, pork bacon shrinks to a yield of around 
30%, no matter how you cook it. For each pound of pork 
bacon you buy, you wind up with just 4 or 5 ounces of 
prepared food. SoyBoy Veggie Bacon is totally different 
because its yield is very close to 100%. That means what you 
cook is what you get.
 “Certifi ed USDA Organic. Non-GMO Project Verifi ed. 
Gluten-Free. Kosher Certifi ed. No Preservatives, Nothing 
Artifi cial No Trans Fat. No Cholesterol. Vegan. Naturally 
Occurring Soy Isofl avones.”

4920. Offi ah, V.O.; Abu, J.O.; Yusufu, M.I. 2017. Effect of 
co-fermentation on the chemical composition and sensory 
properties of maize and soybean complementary fl ours. 
International J. of Innovative Food Science and Technology 
1:18-28. [42 ref]
• Summary: “In this study, the effects of co-fermentation on 
maize and soybean blends, with respect to their proximate 
composition, antinutrients, amino acid profi le and sensory 

properties, were determined... Consequently, co-fermentation 
can be employed as a simple time and resource-saving 
household preparation method for complementary fl ours 
from cereals and legumes.” Address: Dep. of Food Science 
and Technology, Univ. of Agriculture, Makurdi, PMB 2373, 
Benue State, Nigeria.

4921. Soy Connection. 2017. Edible oil milestones: FDA 
allows soy oil health claim. 25(4):2-3. Fall. [27 ref]
• Summary: “The U.S. Food and Drug Administration 
recently decided to allow a qualifi ed health claim linking the 
consumption of soybean oil to reduced risk of coronary heart 
disease and lower LDL-cholesterol. The decision was based 
on a comprehensive review of the clinical data.
 “The FDA has allowed the use of a qualifi ed health 
claim on certain products made with soybean oil. The claim 
states, ‘Supportive, but not conclusive scientifi c evidence, 
suggests that eating about 1½ tablespoons (20.5 grams) 
daily of soybean oil, which contains unsaturated fat, may 
reduce the risk of coronary heart disease. To achieve this 
possible benefi t, soybean oil is to replace saturated fat 
and not increase the total number of calories you eat in a 
day.’ Packaging must say this: ‘One serving of this product 
contains ____ grams of soybean oil.’ ‘Hopefully, the FDA 
claim will bring public awareness to the coronary benefi ts of 
soybean oil that dietitians and nutritionists have recognized 
for a long time,’ said Mark Messina, executive director of 
the Soy Nutrition Institute, a private non-profi t organization 
dedicated to providing evidence-based information on the 
impact of soybeans and soy components on human health.
 “Soybean oil has a favorable fatty acid composition, 
being comprised predominantly of polyunsaturated fat, 
and contains no trans fat and just 2 grams of saturated fat 
per tablespoon. It is also a major contributor to the U.S. 
intake of omega-3 fatty acids (1,2). Food companies will be 
permitted to use the claim on soybean oil and most products 
that are predominantly soybean oil (e.g., soy oil blends and 
shortenings, margarines/spreads and salad dressings) if they 
have less than a specifi ed level of saturated fat, trans fat, 
cholesterol, and sodium.
 “Other products that contain at least 5 grams of soybean 
oil, at least one of six benefi cial nutrients identifi ed by the 
FDA, and meet certain specifi cations for saturated fat, trans 
fat, cholesterol, and sodium can also use the claim.” Address: 
PhD.

4922. Zaw, Jay Jay Thaung; Howe, P.R.C.; Wong, R.H.X. 
2017. Does phytoestrogen supplementation improve 
cognition in humans? A systematic review. Annals of the 
New York Academy of Sciences 1403(1):150-63. Sept.
• Summary: “Recent evidence indicates that resveratrol, 
a phytoestrogen, can improve cognitive function in 
postmenopausal women by enhancing cerebral vasodilator 
responsiveness. We examine the effects of phytoestrogen 
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supplementation on cognition and compare resveratrol with 
other phytoestrogens.”
 “Supplementation with either soy isofl avone or 
resveratrol improved executive function and memory 
domains of cognitively normal older adults in half of the 
included studies, mostly with medium effect sizes. The 
cognitive benefi t of resveratrol was related to improved 
cerebral perfusion.” Address: Clinical Nutrition Research 
Centre, School of Biomedical Sciences and Pharmacy, 
University of Newcastle, Callaghan, New South Wales, 
Australia.

4923. U.S. Food and Drug Administration. 2017. Food 
labeling: Health claims; Soy protein and coronary heart 
disease. Federal Register. Oct. 31. p. 50324-346. https://
www.federalregister.gov/documents/2017/10/31/2017-23629/
food-labeling-health-claims-soy-protein-and-coronary-heart-
disease [230 ref]
• Summary: FDA announces its intention to revoke the soy 
protein and heart health claim, based on a review of 230 
documents.

4924. Ag Innovation News (AURI–Agricultural Utilization 
Research Inst., Waseca, Minnesota). 2017. Board spotlight: 
Q&A with board member, Ron Obermoller. 26(4):3. Oct/
Dec.
• Summary: “AIN: Which commodity group do you 
represent? RO: I represent the Minnesota Soybean Council.”
 AIN: With your background, which of AURI’s focus 
areas offers the greatest opportunities for soybeans? RO: 
It really depends–They are all great opportunities. In Food 
there are advances being made on several fronts for soybeans 
from gene splicing to change the amino acid mix to better 
quality oils, to processing to make the meal more digestible 
and desirable. Coproducts are very important to soybeans 
because twenty percent of the bean after processing is a 
coproduct. It all increases the value of a commodity grown in 
Minnesota, which in turn improves Minnesota both rural and 
metro. Biobased might have the most potential of all, but it is 
going to take time both for the technology and markets to be 
developed to reach some of its potential. There is no better 
place to develop a center of excellence than in Minnesota. 
Renewable Energy: Is a growth area by improving the 
product and the public acceptance, but it will be a very 
competitive world competing with the new technology 
developing in the oil fi elds.
 “That being said, I like coproducts in the near term for 
opportunities with biobased and food for the long term.”
 “AIN: What direction do you see value-add agriculture 
going over the next three years? RO: I see value-added 
agriculture becoming more specialized. In soy, for example, 
a protein profi le for a specifi c market, for aquaculture, starter 
diets for baby pigs or newly hatched pullets.”
 “AIN: What are your goals in leading the AURI Board 

of Directors? RO: My goals are to keep the board engaged. 
I hope for an active board, not a board of yes men/women. 
The board’s job is to set direction for the organization. To 
accomplish this we need a knowledge base to work from, I 
hope to accomplish this by engaging the board with the staff 
and education on topics needed for future decisions.
 “AIN: What do you see as the AURI Board of Directors’ 
greatest strength as a group? RO: As a group, it is our love 
of Minnesota agriculture. A close second is our diversity of 
thought.”

4925. Mangels, Reed. 2017. Nutrition hotline. Question: 
What’s the latest thinking about soy and the risk of 
breast cancer or breast cancer recurrence? S.A. via email. 
Vegetarian Journal (Baltimore, Maryland) 36(4):2. [5 ref]
• Summary: “Answer: Soyfoods contain substances called 
isofl avones, which have a chemical structure similar to 
the hormone estrogen. This similarity is what initially led 
to concerns that soyfoods could increase the risk of breast 
cancer or of breast cancer recurrence. Recent research does 
not support these concerns. Asian women who eat traditional 
diets that typically include soy products, have a lower risk 
for breast cancer than do women in the United States who 
typically eat few soy products (1). Of course, there are other 
differences between these groups that could explain the 
dissimilar breast cancer rates.
 “Studies focusing on soy intake during childhood and 
adolescence suggest that higher soy consumption in early 
life is associated with a lower risk of breast cancer (2). This 
higher consumption was around 16 grams of soy protein 
per day, which means eating about a half cup of cooked 
soybeans or 3/4 cup fi rm tofu or drinking 2 cups of soymilk. 
Soy consumption later in life does not appear to increase 
or decrease the risk of breast cancer although it may be 
benefi cial for older women who ate little or no soy when 
they were teens (2).
 “Several large studies of women who had been 
diagnosed with breast cancer found that breast cancer 
survivors who ate soy actually had a lower risk of their breast 
cancer recurring than women who did not eat soyfoods (3). 
Women eating soyfoods also had a lower risk of death (3). 
There is some evidence that soy products may boost the 
effects of common drugs used to treat breast cancer such as 
tamoxifen (1). Both the American Cancer Society and the 
American Institute for Cancer Research have said that it’s 
fi ne for breast cancer survivors to eat soy (4,5).
 “References: 1. Messina M. Impact of soy foods on the 
development of breast cancer and the prognosis of breast 
cancer patients. Forsch. Komplementmed. 2016; 23(2):7580.
 “2. Baglia ML, Zheng W, Li H, et al. The association 
of soy food consumption with the risk of subtype of breast 
cancers defi ned by hormone receptor and HER2 status. Int J 
Cancer. 2016; 139(4):742-8.
 “3. Chi F, Wu R, Zeng YC, et al. Post-diagnosis soy food 
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intake and breast cancer survival: A meta-analysis of cohort 
studies. Asian Pac J Cancer Prev. 2013; 14:2407-2412.
 “4. Rock CL, Doyle C, Demark-Wahnefried W, et 
al. Nutrition and physical activity guidelines for cancer 
survivors. CA Cancer J Clin. 2012; 62:243-74.
 “5. AICR. Soy is safe for breast cancer survivors. 
Cancer Research Update. November 21, 2012.” Address: 
PhD, RD.

4926. U.S. Department of Agriculture, Agricultural Research 
Service, Nutrient Data Laboratory. 2017. USDA National 
Nutrient Database for Standard Reference, Release 28. goo.
gl/zo6c6i Version current: Sept. 2015, slightly revised Oct. 
2017. Accessed 17 Oct. 2017. *
• Summary: The shortened (“tiny”) link to this database is 
shown above. You can search the database by food item, 
food group, or manufacturer’s name to fi nd the nutrient 
information for your food items. You can also generate lists 
of foods sorted by nutrient content. In addition, data from 
the following Special Interest Databases will be shown along 
with the corresponding food items from the USDA National 
Nutrient Database for Standard Reference:
 Flavonoids, Release 3.2 (November 2015)
 Isofl avones, Release 2.1 (November 2015)
 Proanthocyandidins, Release 2 (2015)
 For example: Try searching for Tempeh or Tofurky and 
you should fi nd their complete nutritional compositional. 
Address: Beltsville, Maryland.

4927. Kaczmarska, Kornelia T.; Chandra-Hioe, M.V.; 
Zabaras, D.; Frank, D.; Arcot, J. 2017. Effect of germination 
and fermentation on carbohydrate composition of Australian 
sweet lupin and soybean seeds and fl ours. J. of Agricultural 
and Food Chemistry 65(46):10064-73. Nov. 22. [47 ref]
• Summary: “Total oligosaccharides in soy fl our prior to 
fermentation were 180 mg/g and signifi cantly decreased to 
about 124 mg/g in fermented soy. Germination did not affect 
the starch content. There was no signifi cant change in the 
amounts of total, soluble, and insoluble dietary fi ber after 
germination or fermentation of lupin except for galactose, 
which was signifi cantly reduced in germinated lupin 
seeds. Soluble dietary fi ber in germinated soy signifi cantly 
increased. Germination and fermentation are simple and 
effective techniques to reduce the oligosaccharides while 
maintaining the composition of dietary fi bers.” Address: 
ARC Training Centre for Advanced Technologies in Food 
Manufacture, School of Chemical Engineering, UNSW, 
Sydney, NSW 2052, Australia; Commonwealth Scientifi c 
and Industrial Research Organisation (CSIRO), 11 Julius 
Ave., North Ryde, NSW 2113, Australia.

4928. Zhu, Hanyue; Chen, Z.-Y. 2017. Do we no longer need 
to worry about dietary cholesterol? J. of Agricultural and 
Food Chemistry 65(46):9931-33. Nov. 22. [15 ref]

• Summary: “Recommendation on reducing cholesterol 
intake to decrease the risk of coronary heart disease (CHD) 
has been on dietary guidelines for many years. CHD is the 
most common cause of death in the world.”
 “In summary, it is evident that elevated plasma TC 
[total cholesterol] and LDL cholesterol are associated with 
the increased risk of cardiovascular diseases. Although 
no clear rationale was given why the dietary cholesterol 
recommendation limit was removed from the new dietary 
guidelines in the U.S.A., Japan, and China, it appears that 
dietary cholesterol does increase plasma cholesterol and 
LDL cholesterol; however, its effect is not as big as thought 
before. Special attention should be given to reduce the 
intake of saturated and trans fats because they are much 
more potent than cholesterol itself to elevate TC and LDL 
cholesterol.
 “The removal of the dietary cholesterol recommendation 
from dietary guidelines does not mean that dietary 
cholesterol is no longer a concern in reducing the risk of 
cardiovascular diseases. The individuals with high TC 
and LDL cholesterol level should benefi t by consuming 
a diet low in cholesterol and high in cholesterol-lowering 
dietary components. Reduction in plasma TC and LDL 
cholesterol is still an effective therapy in reducing the risk of 
cardiovascular morbidity and mortality.” Address: Food & 
Nutritional Sciences Programme, School of Life Sciences, 
The Chinese Univ. of Hong Kong, Shatin, New Territories, 
Hong Kong, People’s Republic of China.

4929. Herman, Eliot M. 2017. Allergens in soybean. 
In: Henry T. Nguyen, ed. 2017. Achieving Sustainable 
Cultivation of Soybeans. Vol. 2. Diseases, Pests, Food and 
Other Uses. London: Burleigh Dodds Science Publishing. 
286 p. Illust. (color). Series: Burleigh Dodds Series in 
Agricultural Science, No. 30. [128 ref]
• Summary: Contents: Introduction. Clinical allergies to 
soybean. Infant food allergies and intolerance. Soybean IgE-
binding proteins. Mitigating soybean allergens. Soybean 
intolerance in aquaculture. Food allergy, biotechnology and 
the risk of extrinsic introduced allergens. Summary. Where 
to look for further information. Acknowledgements and 
dedication.
 As one of the eight FALPA-regulated food allergens, 
soybean has a large impact on industrial food production. 
Note: FALPA (or FALCPA) stands for “Food Allergen 
Labeling and Consumer Protection Act of 2004” (FDA); it 
will improve food labeling for the millions of consumers 
who suffer from food allergies. FALPA identifi es only eight 
allergens, which account of over 90% of all documented 
food allergies. Address: Univ. of Arizona, USA.

4930. Nguyen, Henry T. ed. 2017. Achieving sustainable 
cultivation of soybeans. Breeding and cultivation techniques. 
London: Burleigh Dodds Science Publishing. 286 p. Illust. 
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(color). Series: Burleigh Dodds Series in Agricultural 
Science, No. 30. *
• Summary: This, the fi rst volume of this two-volume 
collection. contains many chapters by various authors. 
Contents: Part 1: Plant physiology and breeding
 1. Advances in understanding soybean physiology and 
growth, by M.B. Zhang and X.T. Chu, Centre for Integrative 
Legume Research, University of Queensland, Australia; 
H.N. Su, University of Queensland, Australia, and National 
Navel Orange Engineering Research Center, Gannan 
Normal University, China; A.H. Hastwell, P.M. Gresshoff 
and B.J. Ferguson, Centre for Integrative Legume Research, 
University of Queensland, Australia.
 2. Maintaining and utilizing the genetic diversity of 
soybeans, by Randall Nelson, USDA-ARS and University of 
Illinois, USA.
 3. Advances in conventional soybean breeding 
techniques, by E.E. Large, E. Beche, D. Mutoni and A. 
Scaboo, University of Missouri, USA.
 4. Mapping the soybean genome: Xiaobo Wang, Anhui 
Agricultural University, China; and Lijuan Qiu, Chinese 
Academy of Agricultural Sciences, China.
 5. Advances in marker-assisted breeding of soybeans: T. 
Vuong, University of Missouri, USA; and D. Walker, USDA-
ARS and University of Illinois, USA.
 6. Advances in genetic modifi cation of soybeans: 
Wensheng Hou, Chinese Academy of Agricultural Sciences, 
China.
 7. Advances in the drought and heat resistance of 
soybean: Heng Ye, Babu Valliyodan, Li Song, J. Grover 
Shannon, Pengyin Chen and Henry T. Nguyen, University of 
Missouri, USA.
 8. Towards improving the salt tolerance of soybean: 
Ailin Liu, Wai-Lun Cheung, Wai-Shing Yung, Carol Lee, 
Fuk-Ling Wong, Kit-Wah Siu and Hon-Ming Lam, Center 
for Soybean Research of the Partner State Key Laboratory 
of Agrobiotechnology and School of Life Sciences, The 
Chinese University of Hong Kong, Hong Kong SAR, China.
 9. Advances in fl ood-tolerant varieties of soybean, by C. 
Wu and W. Hummer, University of Arkansas, USA; P. Chen, 
G. Shannon, H. Ye and H.T. Nguyen, University of Missouri, 
USA; G. Kaur and J. Orlowski, Mississippi State University, 
USA; T. Carter, USDA-ARS, USA; and B. Buckley, 
Louisiana State University, USA.
 Part 2: Cultivation techniques.
 10. Modelling the effects of temperature and 
photoperiod on soybean reproductive development, by H. 
Yang, University of Nebraska, USA.
 11. Defi ning and implementing best management 
practices in soybean production. by Daniel B. Reynolds, 
Mississippi State University, USA.
 12. Sustainable soybean production research and 
practice: contrasting case studies from three soybean 
production areas: Roger W. Elmore, Rodrigo Werle and 

Charles Wortmann, University of Nebraska, USA; Phinehas 
Tukamuhabwa, Makerere University, Uganda; and Nathan 
Mueller, University of Nebraska, USA.
 13. Supporting smallholders in soybean cultivation: 
the example of Zimbabwe: Byron Zamasiya and Kefasi 
Nyikahadzoi, University of Zimbabwe, Zimbabwe. Address: 
Univ. of Missouri, USA.

4931. Afolabi, Folake T.; Onilunde, Abiodun; Babade, 
Funke M. 2017. Improvement of the production process 
and nutritional quality of Nigerian tofu (beske) through 
fermentation. Annals, Food Science and Technology 
18(3):521-30.
• Summary: In Kwara state in Nigeria, wara soya is a staple. 
You could fi nd it sold on almost any street corner. Some 
people call it “wara soya,” others call it beske (in Yoruba) or 
tofu. It is generally curded with freshly squeezed lime juice 
and is often served stir fried. Address: Dep. of Microbiology, 
Univ. of Ibadan, Ibadan, Nigeria.

4932. Redmond, Michelle. 2017. Edamame: A baby bean 
comes out of its shell. Food & Nutrition. Dec. 15.
• Summary: “Our snack-friendly culture has embraced 
edamame, a Japanese bean often eaten like unshelled 
Southern boiled peanuts. A type of shell bean, edamame 
contains immature soy beans within each pod that can be 
served whole and squeezed from one end to release slippery, 
crisp beans.”
 “In the Clinic: Edamame is an excellent source of 
fi ber, magnesium, folate and protein, and a good source of 
potassium. What sets edamame apart from other legumes 
are its nine essential amino acids, present in quantities that 
make it a high-quality protein source. Edamame also is high 
in lutein and zeaxathin, important nutrients for slowing the 
progression of macular degeneration.
 “Because soy is one of the top eight food allergens in 
the United States, the Food Allergen Labeling and Consumer 
Protection Act of 2004 requires that packaged foods 
containing soy that are sold in the U.S. must clearly state the 
presence of soy in the product.”

4933. Jasinska-Kuligowska, Iwona; Kuligowski, Maciej; 
Hou, Binzhu. 2017. Changes in bioactive compounds and 
antioxidative activity during douchi fermentation process. 
In: Smigielska, Hanna. 2017. Current Trends in Commodity 
Science: Food Safety and Analysis of Bioactive Substances. 
Poznan, Poland. 202 p. See p. 20-27 [47 ref. Eng; pol]
• Summary: Page 21: “Traditional Chinese medicine uses 
douchi for treating dyspepsia, restlessness, asthma, and to 
increase sweating [Xu et al. 2015; Yang et al. 2016].
 “In China, several types of douchi are known and 
depending on water content they can be classifi ed into 
dry douchi and water douchi [Li 2006]. According to 
the dominant microorganisms involved in fermentation, 
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douchi can be divided into two large groups: bacterial 
douchi and mold douchi. Mold douchi can be further 
divided into Aspergillus type (represented by Beijing 
douchi, Hunan douchi) and Mucor type (represented by 
Tongzhou douchi of Sichuan) [Hou 2013; Li et al. 2007; 
Wang et al. 2007]. Bacterial douchi is very common in north 
China, and is obtained by spontaneous fermentation, not 
by the use of strictly defi ned starters [Wang et al. 2007]. 
Climate differences and regional specifi cities of production 
process are responsible for developments of a few brands 
characteristic for different regions of China. In general, 
dry douchi from soybean is obtained by cleaning, soaking, 
steaming, cooling, inoculation, douchi qu making, douchi 
qu washing, draining, mixed with salt, post-fermentation 
and drying [Hou 2013]. Douchi qu making is based on the 
growth of microorganisms in soybean and the procedure is 
described below.
 “Aspergillus type douchi qu: soybean should be cooled 
to 35ºC after steaming, then it should be inoculated with 
Aspergillus oryzae or other Aspergillus spores at the mass 
ratio of 0.3%, and incubated at 25ºC. If the temperature of 
soybean grains reaches 35ºC, they should be stirred to cool 
them down. When soybean surface is covered with yellow-
green spores it indicates that the douchi qu has matured, 
which usually takes about 72 hours. Then douchi qu is 
washed with water to remove the mold spores, mycelia and 
some amount of enzymes. The washing process is a unique 
process of Aspergillus type douchi production.
 “Mucor type douchi qu: soybean should be cooled to 
30ºC after steaming, then inoculated with Mucor spores 
at the mass ratio of 0.3%, at 27ºC. The temperature of 
soybean grains must be controlled and kept below 18ºC by 
ventilation. After 10-12 days, the process should be stopped 
when the mycelium color becomes grey blackish. During this 
period, rabbling [something between mixing and stirring] 
should be applied twice. The heat-resistant Mucor M.R.C-1 
can be used for douchi production. If this strain is inoculated 
singly and incubated at 23-27ºC, the time of maturation 
can be shortened to 3 days. If the mixture of M.R.C-1 and 
x-1 strain is used to inoculate the soybean, the incubation 
temperature may raise to 25-28ºC.
 “Bacterial type douchi qu: after steaming and draining, 
the soybeans should be placed in a sack or other container 
with cover and kept at a temperature above 25ºC to ferment 
for 3-4 days. When the soybean surface is covered with 
mucus and exudes a special fl avor, it is the time to stop the 
process [Du et al. 1999; Hou 2013; Yurong and Xiaoyan 
2010]. Douchi after inoculation and incubation undergoes 
fermentation and is aged by storing in a closed bottle or 
sunning for more than half a year [Li et al. 2004].” Address: 
1. Dep. of Food Commodity Science, Faculty of Commodity 
Science, Poznan Univ. of Economics and Business, Poznan, 
Poland.

4934. Lan, Xiuhua Lan; Deng, Kejun; Zhao, J.; et al. 2017. 
New triterpenoid saponins from green vegetable soya beans 
and their anti-infl ammatory activities. J. of Agricultural and 
Food Chemistry 65(50):11065-72. Dec. *
• Summary: “Ten compounds were isolated and identifi ed 
from green vegetable soya beans, of which fi ve are new 
triterpenoid saponins (1-5) and fi ve are known compounds 
(6-10). The chemical structures of the fi ve triterpenoid 
saponins (1-5) were elucidated.” Address: 1-2, 4-5. Dep. 
of Biotechnology, School of Life Science and Technology, 
Center for Informational Biology, Univ. of Electronic 
Science and Technology of China, Chengdu 610054, China.

4935. Bhagwat, S.; Haytowitz, D.B.; Wasswa-Kintu, S. 2017. 
USDA Special Interest Databases on Flavonoids (Available 
online). https://data.nal.usda.gov/dataset/usda-special-
interest-databases-fl avonoids Accessed 10 Jan 2021.
• Summary: This website states: The US Department of 
Agriculture has published several Special Interest Databases 
(SID) on fl avonoids. The resource linked to here is where 
the most current versions of these databases are maintained. 
It contains direct data downloads, and more detailed 
information for the following USDA Special Interest 
Databases on Flavonoids:
 USDA Database for the Flavonoid Content of Selected 
Foods, Release 3.2 (November 2015)
 USDA Database for the Isofl avone Content of Selected 
Foods, Release 2.1 (November 2015)
 USDA Database for the Proanthocyanidin Content of 
Selected Foods, Release 2 (2015)
 USDA’s Expanded Flavonoid Database for the 
Assessment of Dietary Intakes (September 2014)
 Note: We found this rich mine of data impossible to 
access because of the intrusion of Adobe Acrobat, trying to 
sell its products for a monthly fee. Address: USA.

4936. Kobayashi, K.; Horii, Y.; Watanabe, S.; Kubo, Y.; 
Koguchi, K.; Hoshi, Y.; Soda, K. 2017. Comparison of 
soybean cultivars for enhancement of the polyamine contents 
in the fermented soybean natto using Bacillus subtilis (natto). 
Bioscience, Biotechnology, and Biochemistry 81:587-94. *

4937. Mani, V.; Ming, L.C. 2017. Tempeh and other 
fermented soybean products rich in isofl avones. In: Juana 
Frias, Cristina Martinez-Villaluenga, Elena Peñas. eds. 2017. 
Fermented Foods in Health and Disease Prevention. London, 
San Diego, Calif.: Academic Press. xxvii + 760 p. See p. 
453-74. Illust. 24 cm. *
Address: 1. Universiti Teknologi MARA (UiTM), Selangor, 
Malaysia.

4938. Sulchan, M.; Nur, E. 2017. Nutritional value and 
amino acid composition of tempe gembus and its effect on 
growth of rats. Maj Kedokt Indon 57(3):80-85. *
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• Summary: Note: Tempeh gembus is okara tempeh.

4939. Thrane, M.; Paulsen, P.V.; Orcutt, M.W.; et al. 2017. 
Soy protein: Impacts, production, and applications. In: 
Sundarshan R. Nadathur, J.P.D. Wanasundara & L. Scanlin, 
eds. 2017. Sustainable Protein Sources. Amsterdam or 
United Kingdom: Elsevier/Academic Press. xxi + 430 p. See 
p. 23-46. Illust. 29 cm. *
• Summary: Part I is “Plant-Derived Proteins. The fi rst 
chapter is: 2. Soy Protein: Impacts, Production and 
Applications.
 2.1 Introduction; 2.2 Production; 2.3 Soybean Protein 
Recovery: Protein Isolation; 2.4 Types of Soy Proteins and 
Protein Products; 2.5 Sustainability; 2.5.1 Two Life Cycle 
Inventory Models; 2.5.2 Cradle-to-Gate Life Cycle Impact 
Assessment; 2.5.2.1 Carbon Footprint; 2.5.2.2 Water Use 
Footprint (Blue Water); 2.5.2.3 Land Use Footprint; 2.5.3 
Other Perspectives on Sustainability of Soy.
 Note: Part II is “Upcoming Sources of Proteins.” Part III 
is “Consumers and Sustainability.”

4940. United Soybean Board. 2017. Trends in U.S. edible 
oil consumption and the high oleic soybean oil opportunity. 
Market View Insight p. 171-2. *

4941. Zhang, X.; Cook, K.L.; Warri, A.; et al. 2017. Lifetime 
genistein intake increases the response of mammary tumors 
to tamoxifen in rats. Clinical Cancer Research 92(9):2703-
48. *

4942. Douen, Dara; Davaatseren, Munkhtugs; Chung, 
Myung-Sub. 2017. Biogenic amines in foods. Food Science 
& Biotechnology 26(6):1463-74. [164 ref]*
• Summary: “A number of studies have demonstrate 
histamine producing bacteria in soybean fermented 
products, including Staphylococcus pasteuri, Bacillus 
amyloliquefaciens, Bacillus subtilis, and Bacillus 
megaterium in miso [47], Bacillus subtilis in sufu [48], 
Bacillus subtilis and Staphylococcus pasteuri in natto 
[49], and Bacillus subtilis, Staphylococcus pasteuri, and 
Staphylocuccus capitis in douchi [50].” Table 1. “Biogenic 
amines contents in food products,” includes those found in 
traditional Korean fermented soybean paste, natto, sufu, and 
two types of soy sauce.
 One section is titled “Fermented soybean products.” 
Address: Dep. of Food Science and Technology, Chung-Ang 
Univ., 4726 Seodongdae-Ro, Daedeok-Myeon, Anseong-si, 
Gyeonggi-do 456-756 Korea.

4943. Kuligowski, Maciej; Pawlowska, K.; Jasinska-
Kuligowska, I.; Nowak, J. 2017. Composición de 
isofl avonas, contenido de polifenoles y actividad 
antioxidante de las semillas de soja durante fermentación 
de tempeh Isofl avone composition, polyphenols content 

and antioxidative activity of soybean seeds during tempeh 
fermentation (Open Access). CyTA–Journal of Food 
15(1):27-33. [51 ref. Eng; spa]
• Summary: “The content of polyphenols and the 
antioxidative properties were determined in soybean 
tempeh fermented by four strains of Rhizopus oligosporus. 
The highest concentration of polyphenols was observed in 
soybean fermented for 4 days by R. oligosporus strain NRRL 
5905 (5.307 mg/g). The strength of antioxidative activity 
increased from the fi rst day of fermentation to the fourth 
day, and on the fourth and fi fth fermentation day it was near 
12 times higher than in unfermented material. Isofl avone 
content and composition were analysed. The content of 
isofl avone aglycones (daidzein and genistein) increased up to 
the third day of fermentation. Fermentation time and the kind 
of R. oligosporus strain used are factors that enable creation 
of prohealthy quality of tempeh.”
 “Isofl avones are present in a variety of food legumes, 
but signifi cantly higher amounts are found in soy and soy 
products (Hutabarat, Greenfi eld, & Mulholland, 2001). 
Tempeh is found to contain the highest amount of total 
isofl avone (daidzein and genistein) compared to other soy 
products (several types of tofu and soy drinks) (Haron, 
Ismail, Azlan, Shahar, & Peng, 2009).” Address: 1-2. Dep. of 
Fermentation and Biosynthesis, Inst. of Food Technology of 
Plant Origin, Faculty of Food Science and Nutrition, Poznan, 
University of Life Sciences, Poznan, Poland.

4944. Tripathi, M.K.; Srivastava, Rahul. 2017. Processing 
and utilization of soy food by-products. In: Anil Kumar 
Anal, ed. 2017. Food Processing By-Products and Their 
Utilization. Hoboken, New Jersey: John Wiley & Sons Ltd. 
570 p. See p. 231-76. Chap. 11. Series: IFST Advances in 
Food Science.
• Summary: Contents: “Introduction: Soybean: Global 
Scenario and its Future, Post-Production Management of 
Soyabean, Soybeans Product History. Nutrient Composition 
Soyabean.
 Soy Products and Human Diet: Nutritionally Balanced 
Diets, Lipid Metabolism, Glucose Tolerance, Caloric 
Reduction, Zinc Bioavailability, Iron Bioavailability, 
Functionality of Soyabean in Various Food Products, 
Fermented Products, Dairy Type Products, Cereal-Based 
Products.
 “Meat and Seafood Products.
 “Beverages.
 “Daily Intake.
 “Soybean in Meals.
 “Processing and Soyabean Composition: Proteins, 
Soybean Processing and Trypsin Inhibitors, Soybean 
Processing and Phytic Acid Composition, Soybean 
Processing and Saponins Composition, Soybean Processing 
and Isofl avones.
 “Raw Soy and Soybean Inhibitors in Digestive Enzymes 
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of the Pancreas.
 “Soybean Inhibitors and Inactivation of Digestive 
Enzymes.
 “Benefi cial Effects of Soy-Containing Diets: 
Cholesterol-Lowering, Soybean Bowman Birk Inhibitor as 
an Anticarcinogen, Soybean Lectins.
 “Traditional Soy-Foods: Tofu, Soy Milk, Green 
Vegetable Soybeans, Tempeh, Miso, Soy Sauce, Natto, 
Okara, Soy Sprouts, Soybean Oil, Second-Generation Soy-
Foods, Soy Nuts, Meat Alternatives, Cheese Alternatives, 
Soymilk Yogurt, Non-Dairy Frozen Desserts.
 Source of Various Enzymes having Industrial 
Signifi cance: Cellulases, Alpha- and Beta-Amylases, 
Proteases, Phytases, Transglutaminases, Ureases, 
Peroxidases, Alpha-Gatactosidases.
 Major Soybean By-Products: Okara and its Uses, 
Livestock Fodder, Organic Compost, Pet Food, Soysage, 
Baked Goods, Okara Tempeh, Okara Party Mix, Soysage 
Pate, Okara and Vegetable Saute, Okara Burgers, Okara 
Onchom, Other Food Uses.
 Tofu Whey and its Uses: Natural Organic Soap. 
Livestock Fodder. Organic Fertilizer, Fuel Alcohol, Soymilk 
Curds, Soybean Hulls or Seed Coats.
 Applications of important soybean products: Okara as 
Source of Dietary Fiber in Functional Food Development, 
Okara as Source of Protein in Functional Food Development, 
Production of Natural Cellulose Fibers from Soybean Straw, 
Recovery of Phytosterols from Waste Residue of Soybean 
Oil Deodorizer Distillate, Production of alpha-Gatactosidase 
from Soybean Vinasse [has a viscosity comparable to 
molasses], Production of Bio-Ethanol from Soybean 
Molasses, Production of Citric Acid from Okara, Antioxidant 
Extraction from Soybean By-Products. Address: 1. Agro 
Produce Processing Div., ICAR-CIAE, Nabi Bagh, Bhopal, 
MP, India 2. Maulana Azad National Inst. of Technology, 
Bhopal, MP, India.

4945. Vagadia, Brinda Harish; Vanga, Sai Kranthi; 
Raghavan, Vijaya. 2017. Inactivation methods of soybean 
trypsin inhibitor–A review. Trends in Food Science & 
Technology 64:115-25. [113 ref]
• Summary: “Background: Soybeans are an essential source 
of low cost protein. They are widely consumed due to their 
functionality and nutritive value. Recently, the consumption 
of soybeans has been increasing due to its benefi cial effects 
on human health such as prevention and treatment of various 
chronic illnesses which include cardiovascular diseases and 
various forms of cancer.” Address: 1. Dep. of Bioresource 
Engineering, Faculty of Agriculture and Environmental 
Studies, McGill Univ., Sainte-Anne-de-Bellevue, QC H9X 
3V9; 2 School of Engineering, Univ. of Guelph, Guelph, ON 
N1G 2W1. All: Canada.

4946. Veebe, Joseph. 2017. Cancer prevention: cancer 

factors, cancer fi ghting foods and how the spices turmeric, 
ginger and garlic can reduce cancer risk. Published by the 
author on Createspace. 135 p. Illust. No index. 23 cm.
• Summary: The author believes that consuming turmeric, 
ginger, and garlic will help prevent cancer. Page 44: Miso 
and tempeh, both fermented foods, are said to help prevent 
cancer. No recipes call for the use of soy.

4947. Drewnowski, Adam. 2018. Measures and metrics of 
sustainable diets with a focus on milk, yogurt, and dairy 
products. Nutrition Reviews 76(1):21-28. Jan. 1. [60 ref]
• Summary: “Environmental impact of individual foods and 
composite food patterns has been measured in terms of land, 
water, and energy use. Greenhouse gas emissions assess the 
carbon footprint of agricultural food production, processing, 
and retail. Based on multiple sustainability metrics, milk, 
yogurt, and other dairy products can be described as 
nutrient-rich, affordable, acceptable, and appealing. The 
environmental impact of dairy farming needs to be weighed 
against the high nutrient density of milk, yogurt, and cheese 
as compared with some plant-based alternatives.”
 Soy is mentioned only once in this article: Plant proteins 
from “soy are well established in human diets.” Address: 
Center for Public Health Nutrition, Univ. of Washington, 
Seattle, Washington.

4948. SoyaScan Questions. 2018. Questions about the life 
and work of Lenna Frances Cooper. Further research needed. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: In her personal diet, during what years was 
Lenna Cooper a vegetarian?
 Why did she become a vegetarian? Was it because she 
was living in the Kellogg household as a governess and 
therefore ate whatever food the Kellogg family ate? Or did 
she start regular vegetarian meals before that time? When did 
Lenna fi rst start eating vegetarian meals regularly? How can 
we fi nd out?
 Was the family Seventh-day Adventist (probably not). 
Did Lenna ever attend Adventist church services? Did she 
ever temporarily become an Adventist? If yes, starting when? 
Her closest brother and at least one other sibling were devout 
Adventists.
 Where and when did she receive primary and secondary 
education?
 Try to fi nd the family in 1890 U.S. Censuses.
 When did Lenna arrive in Battle Creek? Did she go 
there together with her brother and thus arrive at the same 
time? Was she invited?
 How much time elapsed between the time she arrived 
in Battle Creek and the time she enrolled in nursing school? 
What did she do during that time?
 Where did Lenna eat her meals while living in Battle 
Creek.
 In his plans for Good Health in 1908, Dr. Kellogg had 
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Lenna writing a series of articles. Yet she never wrote them.
 Was it because she went to Drexel Institute in 
Philadelphia?. Drexel does not have any surviving yearbooks 
during the time she was there, outside activities. She 
studied foods and chemistry at Drexel. At Teachers College, 
Columbia University, she was awarded a Bachelor’s degree 
(1916) and a Master’s degree (1927).
 Try for an article announcing that she became the fi rst 
dietitian at the Battle Creek Sanitarium where later, as Dean, 
she initiated the Battle Creek Sanitarium School of Home 
Economics.”
 Concerning the initial meeting of the American Dietetic 
Association. When was that name decided? Is there a list 
of people who attended that initial meeting? Of charter 
members?
 What is the source of this statement: “In this position 
she directed the work of over three hundred dietitians in war 
service for the fi rst time in history.”
 Try for a source for this statement: In 1927 Miss Cooper 
became Food Service Director at the University of Michigan.
 She helped found the Altrusa Club of Battle Creek and 
Altrusa International. Try for a source?
 Try for a source: In 1930 she “went to Montefi ore 
Hospital in New York City, where she was Chief of Nutrition 
for eighteen years.”
 Why did Lenna never marry? Did she not fi nd the right 
man or did she make dietetics her life’s work in place of 
marriage–or both?
 In 1993 she was inducted into the Michigan’s Women’s 
Hall of Fame for her achievements in Dietetics. Do they have 
a fi le on Lenna? Visit: The Michigan Women’s Historical 
Center & Hall of Fame, 1982 W Grand River Ave, Okemos, 
MI 48864. E-Mail: info@michiganwomen.org Telephone: 
517-763-2397.

4949. Butler, Mary; Nelson, V.A.; Davila, H.; et al. 2018. 
Over-the-counter supplement interventions to prevent 
cognitive decline, mild cognitive impairment, and clinical 
Alzheimer-type dementia: a systematic review. Annals of 
Internal Medicine 168(1):52-62. Jan. *
• Summary: “Background: Optimal interventions to prevent 
or delay cognitive decline, mild cognitive impairment (MCI), 
or dementia are uncertain.”
 “Data synthesis: Thirty-eight trials with low to medium 
risk of bias compared omega-3 fatty acids, soy, ginkgo 
biloba, B vitamins, vitamin D plus calcium, vitamin C or 
beta-carotene, multi-ingredient supplements, or other OTC 
interventions with placebo or other supplements. Few studies 
examined effects on clinical Alzheimer-type dementia 
or MCI (mild cognitive impairment), and those that did 
suggested no benefi t. Daily folic acid plus vitamin B12 was 
associated with improvements in performance on some 
objectively measured memory tests that were statistically 
signifi cant but of questionable clinical signifi cance. 

Moderate-strength evidence showed that vitamin E had no 
benefi t on cognition. Evidence about effects of omega-3 
fatty acids, soy, ginkgo biloba, folic acid alone or with 
other B vitamins, -carotene, vitamin C, vitamin D plus 
calcium, and multivitamins or multi-ingredient supplements 
was either insuffi cient or low-strength, suggesting that 
these supplements did not reduce risk for cognitive decline. 
Adverse events were rarely reported." Address: From 
University of Minnesota, Minneapolis VA Health Care 
System, and HealthPartners, Minneapolis, Minnesota.

4950. Faria, Wanessa Costa Silva; Giordani, M.A.; et 
al. 2018. Novel soybean-based high protein bar rich in 
isofl avones improves insulin sensitivity in diabetic Wistar 
rats. J. of Food Science and Technology (Mysore, India) 
55(1):21-32. Jan. [42 ref]
• Summary: “Abstract: This study assessed the effect 
of whey protein substitution with isolated soy protein in 
protein bar (PB) formulations at 25% (PB2), 50% (PB3), 
or 75% (PB1) weight/weight on the proximate and mineral 
composition, sensory, and antidiabetic properties. Sensory 
evaluation was conducted within diabetic (DB) and non-
diabetic (NDB) consumers by preference ranking and 
acceptance test.” Address: 1. Food Science and Technology 
Post-Graduate Program, Federal Inst. of Education, Science 
and Technology of Mato Grosso (IFMT), Cuiaba Campus–
Bela Vista, Av. Juliano da Costa Marques s/n, Bela Vista, 
Cuiaba, MT 78050-560, Brazil.

4951. Rizzo, Gianluca; Baroni, Luciana. 2018. Soy, soy 
foods and their role in vegetarian diets. Nutrients 10(1):43. 
Jan. [590 ref]
• Summary: This is a review of the literature based on a non-
systematic search of the Medline database. The authors seem 
to lack in-depth knowledge of their subject.
 Contents: Abstract. Introduction. Soy consumption. 
Soy nutrients and bioactive compounds: Protein content 
and protein quality, isofl avones, lipids and phytosterols, 
other bioactive compounds. Health effects: Possible 
benefi cial effects (cardiovascular and metabolic protection, 
anticancer properties, menopause and osteoporosis, other 
benefi cial effects), possible detrimental effects (thyroid gland 
disturbance, sex hormones perturbation, procancer activity). 
Soy foods [traditional East Asian]. New generation foods. 
Food safety (early stage of infant nutrition, soy allergy). 
Conclusions. Abbreviations. References.
 Tables (references are given for the information in each 
table): (1) Vegetable protein sources from legumes. Gives the 
nutritional composition of many edible legumes including 
soybeans.
 (2) Soy consumption per day of soy and soy foods, 
soy protein, and isofl avones in USA, Europe, Vegetarians 
and soy users, China, Japan, and Korea. Very vague and 
incomplete.
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 (3) Isofl avone content in soybean from different 
cultivation countries. It is highest in the USA (159.98) and 
Australia (120.84). Based on USDA database (ref. 64).
 Analytical protein quality methods [from oldest to 
newest]. Net Protein Utilization (NPU), PER, Nitrogen 
Balance, Biological Value (BV), True Digestibility, Amino 
Acid Score, Protein Digestibility corrected for amino acid 
score (PDCAAS; since 1991), Digestible Indispensable 
Amino Acid Score (DIAAS).
 (5) Protein quality of 5 foods evaluated by different 
methods. The foods are soy, wheat, beef, eggs, and milk 
(from cows).
 (6) Isofl avone content in soy foods (mg per 100 g)–miso 
41.45, edamame 17.92, natto 82.29, soy cheese 6.02 to 
25.72, soy fl our, textured 172.55, soy fl our, defatted 150.64. 
soy lecithin 15.7, soy protein concentrate (by aqueous wash) 
94.65, soy protein concentrate (by alcohol extraction) 11.49, 
soy protein isolate 91.05, shoyu (soy sauce) 1.18, soy beans, 
roasted 148.5, soy beans, raw 154.53, yuba / foo jook 44.67, 
soy milk (many types) 0.7 to 10.73, sufu [fermented tofu] 
13.75, tempeh 3.82, tofu 13.1 to 34.78, okara 9.39, fuyu 
(fermented tofu) 45.51, soybean oil 0.
 Soy foods description: The foods are tofu, soy milk, 
tempeh, natto, sufu, edamame, miso, yuba, soy sauce, 
textured vegetable protein.
 “Soy is a basic food ingredient of traditional Asian 
cuisine used for thousands of years. In Western countries, 
soybeans have been introduced about a hundred years 
ago and recently they are mainly used for surrogate foods 
production. Soy and soy foods are common nutritional 
solutions for vegetarians, due to their high protein content 
and versatility in the production of meat analogues and 
milk substitutes. However, there are some doubts about 
the potential effects on health, such as the effectiveness on 
cardiovascular risk reduction or, conversely, on the possible 
disruption of thyroid function and sexual hormones. The soy 
components that have stimulated the most research interest 
are isofl avones, which are polyphenols with estrogenic 
properties highly contained in soybeans. In this review, we 
discuss the characteristics of soy and soy foods, focusing on 
their nutrient content, including phytoestrogens and other 
bioactive substances that are noteworthy for vegetarians, the 
largest soy consumers in the Western countries. The safety 
of use will also be discussed, given the growing trend in 
adoption of vegetarian styles and the new soy-based foods 
availability.”
 “Soy foods: There are several soy foods, traditional 
Asian foods (fermented or not) and new generation products, 
such as soy milk, edamame, tofu, soy cheese, miso, soy 
sauce (tamari, shoyu), tempeh, natto, sufu, yuba, soy 
fl our, soy protein isolates (SPI) and meat analogues also 
called Textured Vegetable Protein (TVP). Table 7 shows a 
description of selected soy foods.” Address: 1. Via Venezuela 
66, 98121 Messina, Italy.

4952. Temple, Norman J. 2018. Fat, sugar, whole grains and 
heart disease: 50 years of confusion. Nutrients 10(1):39+. 
Jan. *
• Summary: During the 1970s some investigators proposed 
that refi ned carbohydrates, especially sugar and a low 
intake of dietary fi ber, were major factors in coronary heart 
disease (CHD). This suggestion was eclipsed by the belief 
that an excess intake of saturated fatty acids (SFA) was 
the key dietary factor, a view that prevailed from roughly 
1974 to 2014. Findings that have accumulated since 1990 
inform us that the role of SFA in the causation of CHD 
has been much exaggerated. A switch from SFA to refi ned 
carbohydrates does not lower the ratio of total cholesterol to 
HDL-cholesterol in the blood and therefore does not prevent 
CHD. A reduced intake of SFA combined with an increased 
intake of polyunsaturated fatty acids lowers the ratio of total 
cholesterol to HDL-cholesterol; this may reduce the risk of 
CHD. The evidence linking carbohydrate-rich foods with 
CHD has been steadily strengthening. Refi ned carbohydrates, 
especially sugar-sweetened beverages, increase the risk 
of CHD. Conversely, whole grains and cereal fi ber are 
protective. An extra one or 2 servings per day of these foods 
increases or decreases risk by approximately 10% to 20%. 
Address: Centre for Science, Athabasca Univ., Athabasca, 
AB T9S 3A3, Canada.

4953. Vagadia, Brinda Harish; Vanga, Sai Kranthi; Singh, 
Ashutosh; Gariepy, Yvan; Raghavan, Vijaya. 2018. 
Comparison of conventional and microwave treatment on 
soymilk for inactivation of trypsin inhibitors and in vitro 
protein digestibility (Open Access). Food 7(6):1. Jan. 8. [69 
ref]
• Summary: “Abstract: Soymilk is lower in calories 
compared to cow’s milk, since it is derived from a plant 
source (no cholesterol) and is an excellent source of protein. 
Despite the benefi cial factors, soymilk is considered as one 
of the most controversial foods in the world. It contains 
serine protease inhibitors which lower its nutritional value 
and digestibility. Processing techniques for the elimination 
of trypsin inhibitors and lipoxygenase, which have shorter 
processing time and lower production costs are required for 
the large-scale manufacturing of soymilk. In this study, the 
suitable conditions of time and temperature are optimized 
during microwave processing to obtain soymilk with 
maximum digestibility with inactivation of trypsin inhibitors, 
in comparison to the conventional thermal treatment. The 
microwave processing conditions at a frequency of 2.45 GHz 
and temperatures of 70ºC, 85ºC and 100ºC for 2, 5 and 8 
min were investigated and were compared to conventional 
thermal treatments at the same temperature for 10, 20 and 30 
min.
 “Response surface methodology is used to design and 
optimize the experimental conditions. Thermal processing 
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was able to increase digestibility by 7% (microwave) and 
11% (conventional) compared to control, while trypsin 
inhibitor activity reduced to 1% in microwave processing 
and 3% in conventional thermal treatment when compared 
to 10% in raw soybean.” Address: 1. Dep. of Bioresource 
Engineering, Faculty of Agriculture and Environmental 
Studies, McGill Univ., Sainte-Anne-de-Bellevue, QC H9X 
3V9; 2 School of Engineering, Univ. of Guelph, Guelph, ON 
N1G 2W1. All: Canada.

4954. Vanga, Sai Kranthi; Raghavan, Vijaya. 2018. How 
well do plant based alternatives fare nutritionally compared 
to cow’s milk? J. of Food Science and Technology (Mysore, 
India) 55(1):10-20. Jan. [64 ref]
• Summary: Due to the issues like lactose intolerance, milk 
allergy, added hormones, and the exploitation of cows, there 
has been an increased demand for plant based alternative 
milks worldwide. This article compares the nutritional value 
of the four most popular non-dairy milks with cow’s milk: 
they are soy milk, almond milk, rice milk and coconut milk.
 Conclusion: “It is quite clear that soy milk is the best 
alternative for replacing cow’s milk in the human diet.” It 
has an excellent nutrient density. However some dislike its 
“beany fl avor,” and the presence of anti-nutrients and (for a 
few) allergens. Address: Dep. of Bioresource Engineering, 
Faculty of Agriculture and Environmental Studies, McGill 
Univ., 21,111 Lakeshore Road, Sainte-Anne-de-Bellevue, 
QC H9X 3V9, Canada.

4955. Messina, Mark J. 2018. Re: The ten most important 
events in soy nutrition since 1992. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 5–in reply to inquiry.
• Summary: “Bill, Really diffi cult assignment to come up 
with just 10. It is interesting to me how many developments 
are ‘negative’ ones.
 The ones highlighted in yellow [followed by an asterisk 
here] are probably the most important ones but we are really 
splitting hairs here. Let me know if you have any questions.
 1994–First international symposium on the role of soy in 
preventing and treating chronic disease (Mesa, Arizona)
 Messina M (1995) Modern applications for an ancient 
bean: soybeans and the prevention and treatment of chronic 
disease. J. Nutr. 125, 567S-569S (proceedings published)
 1995 *–Meta-analysis of cholesterol lowering effects of 
soy protein
 Anderson JW, Johnstone BM & Cook-Newell ME 
(1995) Meta-analysis of the effects of soy protein intake on 
serum lipids. N. Engl. J. Med. 333, 276-282.
 1995 Jan.–Early genistein exposure inhibits 
development of mammary cancer.
 Lamartiniere CA, Moore J, Holland M et al. (1995) 
Neonatal genistein chemoprevents mammary cancer. Proc. 
Soc. Exp. Biol. Med. 208, 120-123.
 1997 July 5–Infants consuming soy formula have 

extremely high plasma isofl avone levels
 Setchell KD, Zimmer-Nechemias L, Cai J et al. (1997) 
Exposure of infants to phyto-oestrogens from soy-based 
infant formula. Lancet 350, 23-27.
 1997 Nov. 15–Research suggesting isofl avones are 
goitrogenic.
 Divi RL, Chang HC & Doerge DR (1997) Anti-thyroid 
isofl avones from soybean: isolation, characterization, and 
mechanisms of action. Biochem. Pharmacol. 54, 1087- 1096.
 1998 Sept. 1 *–Genistein stimulates the growth of 
existing mammary tumors.
 Hsieh CY, Santell RC, Haslam SZ et al. (1998) 
Estrogenic effects of genistein on the growth of estrogen 
receptor-positive human breast cancer (MCF-7) cells in vitro 
and in vivo. Cancer Res. 58, 3833-3838.
 1999 Oct. 26–Health claim approval
 Qualifi ed Health Claim Petition–Soybean Oil and 
Reduced Risk of Coronary Heart Disease (Docket No. FDA-
2016- Q-0995).
 https://www.fda.gov/downloads/Food/
IngredientsPackagingLabeling/LabelingNutrition/ 
UCM568508.pdf.
 2000 *–Tragedy and hype. The Third International Soy 
Symposium Sally Fallon and Mary Enig,
 Nexus Magazine (April/May, 2000).
 2000–Tofu intake linked with brain atrophy.
 White LR, Petrovitch H, Ross GW et al. (2000) Brain 
aging and midlife tofu consumption. J. Am. Coll. Nutr. 19, 
242-255.
 2002–Individuals whose host bacteria are capable of 
converting daidzein to equol may benefi t more from soyfood 
consumption.
 Setchell KD, Brown NM, & Lydeking-Olsen E (2002) 
The clinical importance of the metabolite equol–a clue to the 
effectiveness of soy and its isofl avones. J. Nutr. 132, 3577- 
3584.
 2005–Sécurité et bénéfi ces des phyto-estrogènes 
apportés par l’alimentation–Recommandations AFSSA–
Agence française de sécurité sanitaire des aliments.
 2005–Agency for Health Research and Quality (AHRQ) 
concludes soy has few if any defi nitive health benefi ts.
 Balk E, Chung M, Chew P et al. (July 2005) Effects 
of soy on health outcomes. Evidence report/technology 
assessment No. 126 (prepared by Tufts-New England 
Medical Center Evidence-based Practice Center under 
Contract No. 290-02-0022.) AHRQ Publication No. 05-
E024-2. Rockville, MD Agency for Healthcare Research and 
Quality.
 2005–The Whole Soy Story, by Kaayla T. Daniel (a 
book).
 2006–Clinical studies show no effects of soy on thyroid 
function Messina M & Redmond G (2006) Effects of soy 
protein and soybean isofl avones on thyroid function in 
healthy adults and hypothyroid patients: a review of the 
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relevant literature. Thyroid 16, 249-258.
 2006 *–AHA [American Heart Association] concludes 
soy has few if any benefi ts beyond nutrient content.
 Sacks FM, Lichtenstein A, Van Horn L et al. (2006) Soy 
protein, isofl avones, and cardiovascular health: an American 
Heart Association Science Advisory for professionals from 
the Nutrition Committee. Circulation 113, 1034-1044.
 2006/2009–National Toxicology Program evaluates 
safety of soy infant formula.
 McCarver G, Bhatia J, Chambers C et al. (2011) NTP-
CERHR expert panel report on the developmental toxicity of 
soy infant formula. Birth Defects Res B Dev Reprod Toxicol 
92, 421-468.
 2008–Case report of soy consumption feminizing an 
older man Martinez J & Lewi JE (2008) An unusual case 
of gynecomastia associated with soy product consumption. 
Endocr Pract 14, 415-418.
 2008–Soy intake associated with lower sperm count.
 Chavarro JE, Toth TL, Sadio SM et al. (2008) Soy food 
and isofl avone intake in relation to semen quality parameters 
among men from an infertility clinic. Hum. Reprod. 23, 
2584-2590.
 “2009–Article claiming soy feminizes men.
 Is This the Most Dangerous Food for Men? Jim Thorton. 
Men’s Health, June 4, 2009.
 2009 *–Post-diagnosis soy intake improves the 
prognosis of breast cancer survivors.
 Shu XO, Zheng Y, Cai H et al. (2009) Soy food intake 
and breast cancer survival. JAMA 302, 2437-2443.
 2010–Three-year intervention study showing isofl avone 
supplements don’t reduce bone loss in postmenopausal 
women.
 Alekel DL, Van Loan MD, Koehler KJ et al. (2010) The 
soy isofl avones for reducing bone loss (SIRBL) study: a 3-y 
randomized controlled trial in postmenopausal women. Am. 
J. Clin. Nutr. 91, 218-230.
 2010–Neither soy nor isofl avones lower testosterone 
levels: Meta-analysis results Hamilton-Reeves JM, Vazquez 
G, Duval SJ et al. (2010) Clinical studies show no effects of 
soy protein or isofl avones on reproductive hormones in men: 
results of a meta-analysis. Fertil. Steril. 94, 997-1007.
 2012–High-dose soy isofl avones don’t increase in vivo 
breast cell proliferation Khan SA, Chatterton RT, Michel 
N et al. (2012) Soy isofl avone supplementation for breast 
cancer risk reduction: A randomized phase II trial. Cancer 
Prev Res (Phila) 5, 309-319.
 2014–Isofl avones may reduce wrinkles.
 Jenkins G, Wainwright LJ, Holland R et al. (2014) 
Wrinkle reduction in post-menopausal women consuming 
a novel oral supplement: a double-blind placebo-controlled 
randomized study. Int J Cosmet Sci 36, 22-31.
 2017–FDA announces intention to revoke soy 
protein health claim https://www.federalregister.gov/
documents/2017/10/31/2017-23629/food-labe ling-health-

claims-soy-protein-and-coronary-heart-disease.
 2018–Soy infant formula exerts estrogenic effects 
on tissues of female infants Adgent MA, Umbach DM, 
Zemel BS et al. (2018) A longitudinal study of estrogen-
responsive tissues and hormone concentrations in infants fed 
soy formula. J. Clin. Endocrinol. Metab. 103, 1899-1909. 
Address: PhD, Pittsfi eld, Massachusetts.

4956. Seventh International Congress on Vegetarian 
Nutrition held on 26-28 Feb. 2018 at Loma Linda University, 
southern California (Important event). 2018. http://www.
vegetariannutrition.org/
• Summary: This renowned scientifi c conference on plant-
based diets is held once every fi ve years at Loma Linda 
University, Loma Linda, California.
 “Vegetarian Nutrition: Professional interest in vegetarian 
nutrition has now reached unprecedented levels; however, 
scientifi c knowledge regarding vegetarian diets and 
their effects on human health is far from complete. The 
International Congress on Vegetarian Nutrition is designed to 
provide a review of the accumulated fi ndings, and introduce 
theoretical concepts, practical applications, and implications 
of vegetarian dietary practices for both the prevention of 
disease and the promotion of health, as well as for the 
furthering of research endeavors. The theme for the 7th 
Congress is Plant-foods for the health of people, populations 
and the planet.”
 “You are invited to join us for the 7th ICVN... Since 
1987, the congress has been held only every 5 years and is 
the premier scientifi c conference on the health effects of 
plant-based diets. It brings together international scientists, 
physicians, nutritionists, dietitians, and other health 
professionals to showcase the latest advances from basic 
science, epidemiology, and clinical trials in vegetarian 
nutrition.
 This year the conference was sold out–over 700 
attended. It offers an exciting opportunity for health 
professionals, researchers, students and the public to advance 
their knowledge in vegetarian nutrition. A multitude of 
plenary sessions, workshops, poster presentations and social 
gatherings make this event engaging and enjoyable for all 
who attend!
 As of 21 Dec. 2013 the proceedings of this conference 
have not yet been published.
 The 8th ICVN will be held in Feb. 2018.

4957. Kauffman, Jonathan. 2018. Hippie food: How back-
to-the-landers, longhairs, and revolutionaries changed the 
way we eat. New York, NY: William Morrow, an imprint of 
HarperCollins Publishers. 344 p. Index. 24 cm. [135 + 390 
endnotes]
• Summary: Brown bread, brown rice, granola, tofu, 
vegetarianism, organic foods. These are just some of the 
iconic foods that Hippies introduced to America.
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 Contents: Introduction: Why the counterculture of the 
late 1960s embraced a completely new type of food and a 
new way of relating to that food. They wanted real food, 
pure and from the source. Many Hippies felt America had 
betrayed their trust. So they worked to build a new America 
in the shell of the old. Why did Hippie food spread so fast–
as if by magic? Taking a journalist’s approach, Kauffmann 
divides the story of Hippy Food into three eras: (1) The 
years before 1968 are prehistory. (2) 1968-1974 is the 
revolutionary era. (3) From 1975 on is the era of creating 
institutions and businesses, writing cookbooks to bring the 
revolution to a much broader audience.
 1. Fruits, seeds, and (health) nuts in southern California: 
The Aware Inn, run by Jim and Elaine Baker on Sunset 
Strip; “it was one of the very fi rst restaurants in the country 
to print organic on the menu.” The Health Hut, owned by 
Gypsy Boots and his wife Lois, on Beverly Boulevard near 
La Cienaga. Only Los Angeles, which started as a destination 
for tuberculosis sufferers in the late 1800s seeking to regain 
their health, could have produced these two. Before them 
came raw fooders John and Vera Richter, Naturmenschen 
from Germany, Arnold Ehret, Paul Chappius Bragg, 
Gayelord Hauser, Healthy Hollywood, California Health 

News, Nature Boys, Jack LaLanne, Steve Allen, Rancho La 
Puerta, and more.
 2. Brown rice and the macrobiotic pioneers: The caravan 
to Chico, California. Chico-San, George Ohsawa and his 
teachings, Zen Macrobiotics, miso, miso soup, seitan, adzuki 
beans and kudzu-root, tamari, George Ohsawa Macrobiotic 
Foundation, rice cakes, organic brown rice, Cambridge, 
Massachusetts, Evan Root, Beth Ann Simon’s death, George 
Ohsawa’s death on 24 April 1966 in Tokyo at age 72, Michio 
and Aveline Kushi, Erewhon, study houses, Paul Hawken, 
Sanae, macrobiotic restaurants nationwide, the primary 
practice of macrobiotics seemed to be eating, and selling 
macrobiotic food, Hawken and organically grown food, 
Frank Ford of Arrowhead Mills, Erewhon’s quest for brown 
rice, Lundberg Family Farms starts growing brown rice for 
Chico-San, fi re destroys Chico-San. Sidebar at end on carob.
 3. Brown bread and the pursuit of wholesomeness: 
Haight-Ashbury and The Diggers, Sylvester Graham and 
the history of whole-grain bread in America, white fl our 
and bread, discovery of vitamins, Adelle Davis, the poisons 
in our food (1950-1970s), Black Muslims and dark bread, 
Beatrice Trum Hunter, Clive McCay and Cornell bread, Ed 
Brown and Tassajara, The Tassajara Bread Book.
 4. Tofu, the political dish. Frances Moore Lappé, Diet 
for a Small Planet, eating becomes a political act. Shurtleff 
and Aoyagi in Japan, The Farm in Summertown, Tennessee, 
Laurie Sythe Praskin, Stephen Gaskin, The Farm Soy 
Dairy, soybean missionaries, The Book of Tofu, Soycrafters 
Association founded in Ann Arbor, Michigan, tempeh, Seth 
Tibbott, tempeh and Tofurky.
 Note: This is the best (most accurate and most complete) 
account of how Shurtleff & Aoyagi, with The Book of Tofu, 
introduced tofu and soyfoods to America in the mid-1970s.
 5. Back-to-the landers and organic farming: Samuel 
Kaymen, Natural Organic Farming Association established in 
Vermont (June 1971), Sir Albert Howard, J.I. Rodale, Rodale 
Press, Organic Gardening and Farming, Rudolf Steiner, 
Biodynamics, communes, the back to the land movement, 
NOFA.
 6. Vegetarians on the curry trail: The Seventh-day 
Adventists, meat substitutes, The Hurds and Ten Talents. At 
the end is a sidebar on Granola and Granula.
 7. Food co-ops, social revolutionaries, and the birth of 
an industry: Whole Foods in Austin, Texas, and Wheatsville.
 Conclusion: The revolution failed, the revolution 
succeeded.
 The Aware Inn, a restaurant in Los Angeles, is discussed 
on pages 19-21, 29, 37-39, 42-44, 55, 178, 218, 232.
 Jim Baker, who with his wife founded the Aware Inn, is 
discussed on pages 19-20, 29-30, 33, 37-39, 42-48, 178, 218, 
232.
 The Source, a Los Angeles restaurant founded by Jim 
Baker and his wife, is discussed on pages 45, 47-48, 50-55, 
232. The Brotherhood of the Source on pages 51-52, 55. The 
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Source Family on ages 51-54, 275. Address: Reporter for the 
food section of The San Francisco Chronicle.

4958. Lee, Ai-Lien; Yu, Yi-Ping; Hsieh, J.F.; Kuo, M.I. 
2018. Effect of germination on composition profi ling and 
antioxidant activity of the polysaccharide-protein conjugate 
in black soybean [Glycine max (L.) Merr.]. International J. 
of Biological Macromolecules. Feb. 24. Available online.
• Summary: “Black soybeans are commonly consumed 
as health foods and used in traditional Chinese medicine, 
but they are rarely cultivated as edible sprouts. During 
germination, the composition of seeds undergoes distinct 
changes that cause variations in bioactivities.” Address: 
1, 3-5. Dep. of Food Science, Fu Jen Catholic Univ., New 
Taipei City 24205, Taiwan.

4959. Messina, Mark J. 2018. Re: Genealogy of the family 
in which Mark grew up as a child. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, March 3–in reply to inquiry.
• Summary: Father: Carmen John Messina, born 16 Dec. 
1918 in Forsyth, Montana.
 Marriage: 16 June 1948, Chicago, Illinois.
 Death: 2007, Oak Lawn, Illinois.
 Date and place of burial: Unknown.
 Father’s occupation: Carpenter
 Mother: Maiden name, dates and place of birth, death 
and burial: “prefer not to divulge this as I am concerned 
about identify theft (it is often a security answer).”
 “Mother’s occupation: Odd jobs at low wages
 Child 1: Patricia Messina, born 9 Nov. 1951, Chicago, 
Illinois.
 Child 2: Mark John Messina, PhD, MS, born 17 Jan. 
1953 Chicago, Illinois.
 “Marriage: 7 Aug. 1982 to Virginia Louise Kisch in 
Irvine, New Jersey.
 “Kids: None.
 “Biggest infl uence: Father. Taught the value of hard 
work, the benefi ts of exercise and importance of being 
ethical.
 Q: When and how did you become interested in 
nutrition?
 Ans: “While living in a yoga institute in Pennsylvania 
in 1976 I began reading consumer books on nutrition and 
quickly realized that the information the authors espoused 
was very inconsistent. I knew that to make sense of all this 
confl icting information I would have to formally educate 
myself. So I left the yoga institute to fi nish my BS, and 
eventually went on to get an MS and PhD.”
 Q: When and how did you fi rst hear about soyfoods?
 Ans: “I began eating tofu in 1972. My martial art 
instructor claimed that becoming a vegetarian would improve 
my martial arts so I started eating tofu. My sister was quite 
the cook so I learned you could make appealing tofu-based 
dishes. Diet for a Small Planet was also an important 

infl uence in this regard.
 Q: When and how did you fi rst take a deep interest in 
soyfoods?
 Ans: “My professional interest in soyfoods began in 
1989 when I was a program director in the Diet and Cancer 
Branch of the National Cancer Institute. My primary 
responsibility as a program director was to identify research 
areas which showed promise for the role of diet in reducing 
cancer risk. In 1989, the head of the NCI sent a note to 
the branch in which I worked asking if we had any soy 
projects underway. He asked because he had recently heard 
a presentation from Stephen Barnes, PhD, about his research 
which showed adding soy to a typically laboratory diet 
inhibited the development of chemically-induced mammary 
cancer. The note was sent to the secretary of the branch 
who showed it to me because she knew I ate soyfoods. Six 
months later I had organized a workshop on the potential role 
of soy in cancer prevention and treatment.
 Q: When, where and how did you become a vegetarian?
 Ans: “1972 (see previous answer)”
 Q: When, where and how did you fi rst meet a 
vegetarian? Who?
 Ans: “Absolutely no idea.”
 Q: Originally, what kind of vegetarian were you?
 Ans: “Lacto-ovo from 1972-1987
 “Q: When did you become a vegan?
 Ans: “1987.” Note: Mark is a vegan primarily for the 
animals, much less for his personal heath. Animals raised on 
factory farms live a life of constant suffering–pure hell.
 Q: Do you have any other deep interests in life besides 
soy and nutrition?
 Ans: “Religion, politics, exercise
 Q: Have you kept a journal or written an autobiography?
 Ans: “No.”
 Q: Anything else you would like to say?
 Ans: “No.” Address: PhD, Pittsfi eld, Massachusetts.

4960. Cai, Zhandong; Cheng, Y; Ma, Z; et al. 2018. Fine-
mapping of QTLs for individual and total isofl avone content 
in soybean (Glycine max L.) using a high-density genetic 
map. Theoretical and Applied Genetics (TAG) 131(3):555-
68. March. [56 ref]
• Summary: “Key message: Fifteen stable QTLs were 
identifi ed using a high-density soybean genetic map across 
multiple environments. One major QTL, qIF5-1, contributing 
to total isofl avone content explained phenotypic variance 
49.38, 43.27, 46.59, 45.15 and 52.50%, respectively.” 
Address: 1-3. The State Key Lab. for Conservation and 
Utilization of Subtropical Agro-bioresources, South China 
Agricultural Univ., Guangzhou 510642, Guangdong, 
People’s Republic of China.

4961. Messina, Mark; Magee, P. 2018. Does soy protein 
affect circulating levels of unbound IGF-1? European J. of 
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Nutrition 57(2):423-32. March. [82 ref]
• Summary: “Introduction: Despite the enormous amount 
of research that has been conducted on the role of soyfoods 
in the prevention and treatment of chronic disease, the 
mechanisms by which soy exerts its physiological effects 
are not fully understood. The clinical data show that neither 
soyfoods nor soy protein nor isofl avones affect circulating 
levels of reproductive hormones in men or women. However, 
some research suggests that soy protein, but not isofl avones, 
affects insulin-like growth factor I (IGF-1).”
 “Conclusion: The clinical data suggest that a decision 
to incorporate soy into the diet should not be based on 
its possible effects on IGF-1.” Address: 1. Soy Nutrition 
Institute, St. Louis, Missouri; Pittsfi eld, MA 01201.

4962. Morton, Robert W.; Murphy, K.T.; McKellar, S.R.; 
et al. 2018. A systematic review, meta-analysis and meta-
regression of the effect of protein supplementation on 
resistance training-induced gains in muscle mass and 
strength in healthy adults. British J. of Sports Medicine 
52(6):376-84. March. [88 ref]
• Summary: “Summary/conclusion: Dietary protein 
supplementation signifi cantly enhanced changes in muscle 
strength and size during prolonged RET [resistance 
exercise training] in healthy adults. Increasing age reduces 
and training experience increases the effi cacy of protein 
supplementation during RET. With protein supplementation, 
protein intakes at amounts greater than about 1.62 g/kg/day 
do not further contribute RET-induced gains in FFM [fat-free 
mass].” Address: 1-3. Dep. of Kinesiology, McMaster Univ., 
Hamilton, Canada.

4963. Messina, Mark J. 2018. Re: Are soyfoods good for 
you? Letter (e-mail) to William Shurtleff at Soyinfo Center, 
April 28–in reply to inquiry.
• Summary: Wm. Shurtleff asked Mark Messina: 1. If there 
were a debate titled “Are soyfoods good for you?”–what 
would be the top 10 points on each side, assuming each side 
was debated by an expert on soy nutrition like you or Ken 
Setchell or Steve Barnes–and the judges were also experts?
 Reply: “On the plus side:
 “High-quality protein
 “High in polyunsaturated fat and a source of both 
essential fatty acids (linoleic acid and alpha-linolenic acid)
 “Good source of B vitamins and potassium
 “Well absorbed calcium
 “Early intake may reduce risk of breast cancer
 “Alleviate menopausal hot fl ashes
 “Soy protein may place less stress on kidney function
 “Relatively low carbon footprint
 “May reduce wrinkles
 “May reduce risk of prostate cancer
 “On the negative side
 “Soybeans are high in anti-nutrients (phytate, oxalate 

{which can lead to kidney stones}, lectins)
 “Isofl avones may adversely affect development
 “No or limited data on the effect of maternal soy 
consumption on the fetus
 “Isofl avones adversely affect thyroid function in 
subclinical hypothyroid patients
 “Isofl avones worsen the prognosis of breast cancer 
survivors. For example, on the basis of his most recent 
animal study, Bill Helferich would argue that breast cancer 
survivors can continue to consume soy if they consumed 
soy prior to their diagnosis but not to start if they hadn’t. He 
thinks this because he thinks genistein infl uences the type of 
breast tumor that develops. Since most breast cancer patients 
probably did not consume soy before their diagnosis, his 
recommendation would lead most breast cancer patients to 
avoid soy.
 “Impair mineral balance
 “Possibly impair fertility by affecting the menstrual 
cycle. Soy may increase the length of the cycle by 1 day. 
Some would argue as a result that soy is affecting ovulation 
and that in susceptible women, soy could prevent ovulation 
or at least make it less likely to occur.
 “Isofl avones are endocrine disruptors. Isofl avones are 
in fact routinely referred to as endocrine disruptors in the 
peer-reviewed literature although this designation is based on 
results in animals. Detractors of soy like the Weston A. Price 
Foundation are able to continue to criticize soy because there 
is research, mostly in animals and mostly about isofl avones, 
that raises questions about its safety. If you cherry-pick the 
data it is easy to make a case against soy.
 “Soy protein is low in sulfur amino acids
 “Isofl avones possibly lower testosterone levels.”
 Concerning pancreatic hypertrophy: “According to one 
highly accepted theory, pancreatic problems in response to 
protease inhibitors are unlikely to occur in humans. Years 
ago it was hypothesized that the size of the pancreas relative 
to overall body size determined the pancreatic response to 
protease inhibitors.”
 Soy is one of the top 8 allergens. “I may be involved 
with a project aimed at changing the perception that soy 
is a highly allergenic food. One major reason pea protein 
is so incredibly popular these days is because it doesn’t 
have to labeled as an allergen. However, the prevalence of 
pea protein allergy is likely similar to that of soy protein. 
Unfortunately, I don’t think it will be possible to remove 
soy from the Big Eight because that would take an act of 
Congress. It might be easier to expand the list so soy is not 
singled out as much. At the very least it would be good to 
increase awareness of the relative rarity of soy allergy.
 “I do think each of those negative points would be raised 
but in the end the data would exonerate soy.” Address: PhD, 
Pittsfi eld, Massachusetts.

4964. Messina, Mark J. 2018. Re: How do you do research 
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on a typical day? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, April 28–in reply to inquiry.
• Summary: Reply: “I have two saved searches that I use 
to search PubMed every weekday. One search includes the 
words, soy, soya, isofl avones, genistein, daidzein, equol, 
vegetarian, plant estrogen, and phytoestrogen. The other 
search includes the words bean, legume, saturated and 
polyunsaturated. I conduct these searches for the current year 
in which I am searching. Typically, I download about 15-
20 papers per week. It used be more but nowadays I rarely 
download animal studies and I almost never download in 
vitro studies.
 “I obtain the papers online via Loma Linda University’s 
library. When LLU doesn’t have access to the needed 
journal, I email the authors. If it is an important paper and 
neither of those approaches work, I email a colleague to see 
if the library they use has access to the journal in question.
 “I receive the results of automatic Google searches 
emailed to me daily on words including soy, soya, 
isofl avones, phytoestrogens, soyfoods and soybeans. 
Occasionally, I come across a peer-reviewed article as a 
result that I didn’t know about via the above, but mostly 
I conduct these searches to stay abreast of consumer 
perception of and consumer stories about soyfoods and 
developments in the soyfood market.
 “After downloading an article I skim it or carefully 
read it and then add it to my database which uses Microsoft 
Access. I enter the author, title, citation and assign it a 
number and then I add 5-10 keywords. The number I assign 
to it is now irrelevant. In the past, I would have hard copies 
of all my papers and put them in fi le cabinets. When I needed 
a paper I would search by paper number. However, I haven’t 
printed out the articles I read in years. Everything is on my 
computer.
 “I spend about 1.5 hours per day on my searches, 
reading and entering my papers in my database. For 
important papers, I make a slide of the data and also 
download the citation into Endnotes, the reference manager I 
use for writing papers.”
 “There are probably 40 articles published each year that 
signifi cantly impact thinking about soy and health. Many 
others involve soy but ones I would unlikely ever cite or that 
merely support existing fi ndings.” Address: PhD, Pittsfi eld, 
Massachusetts.

4965. Vong, Wen Chan; Hua, Xin Yi; Liu, Shao-Quan. 
2018. Solid-state fermentation with Rhizopus oligosporus 
and Yarrowia lipolytica improved nutritional and fl avor 
properties of okara. LWT–Food Science and Technology 
90:316-22. April. Epub 20 Dec. 2017. [41 ref]
• Summary: The nutritional value, fl avor and digestibility 
of the okara was enhanced by the use of Rhizopus (mold) 
combined with Yarrowiya (yeast). The two cultures seemed 
to exert synergistic effects, leading to 176% more soluble 

dietary fi ber, 33% less insoluble dietary fi ber, 254% more 
free amino acids, 197% more free phenolic acids, 179% 
more isofl avone aglycones, and 16% less phytic acid.
 Note: The “LWT” in the journal name stands for 
Lebensmittel-Wissenschaft [und] Technologie. It is published 
by Elsevier in Amsterdam. Address: 1. Food Science and 
Technology Programme, Dep. of Chemistry, National 
Univ. of Singapore, 3 Science Drive 3, Singapore 117543, 
Singapore.

4966. Gudo, Eduardo Samo; Cook, Kyla; Kasper, Amelia 
M.; et al. 2018. Description of a mass poisoning in a rural 
district in Mozambique: the fi rst documented bongkrekic 
acid poisoning in Africa. Clinical Infectious Diseases 
66(9):1400-06. May 1. [24 ref. Eng]
• Summary: On 9 Jan. 2015, in a rural town in Mozambique, 
more than 230 persons became sick and 75 died of an illness 
linked to drinking pombe, a traditional alcoholic beverage. 
Toxic levels of bongkrekic acid (BA) were found in the fl our 
used to make the pombe.
 Note: “Tempe” is mentioned 8 times and “bongkrek” or 
“bongkrekic” is mentioned 20 times. Soy is not mentioned. 
Address: 1. Instituto Nacional de Saude, Ministry of Health, 
Maputo, Mozambique.

4967. Roy, Uttam K.; Lavignac, Nathalie; Rahman, Azizur 
M.; Nielsen, Birthe V. 2018. Purifi cation of lectin and Kunitz 
trypsin inhibitor from soya seeds. J. of Chromatographic 
Science 56(5):436-42. May 1. [44 ref]
• Summary: “Plant-derived macromolecules are considered 
emerging therapeutic agents and an alternative to synthetic 
and small molecule drugs.” “It has long been known that 
plants possess medicinal properties, yet the compounds 
responsible for their action are in many cases still unknown.” 
Address: 1, 3-4. Faculty of Engineering and Science, Univ. 
of Greenwich, Chatham Maritime, Kent ME4 4TB, UK.

4968. Adgent, Margaret A.; Umbach, David M.; Zemel, 
Babette S.; et al. 2018. A longitudinal study of estrogen-
responsive tissues and hormone concentrations in infants fed 
soy formula (Open Access). J. of Clinical Endocrinology & 
Metabolism 103(5):1899-1909. May. [49 ref]
• Summary: “Conclusions: Relative to girls fed cow-milk 
formula, those fed soy formula demonstrated tissue- and 
organ-level developmental trajectories consistent with 
response to exogenous estrogen exposure. Studies are needed 
to further evaluate the effects of soy on child development.”
 “Purpose: Chemicals with hormonelike activity, such 
as estrogenic isofl avones, may perturb human development. 
Infants exclusively fed soy-based formula are highly exposed 
to isofl avones, but their physiologic responses remain 
uncharacterized. Estrogen-responsive postnatal development 
was compared in infants exclusively fed soy formula, cow-
milk formula, and breast milk.
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 “Methods: We enrolled 410 infants born in Philadelphia-
area hospitals between 2010 and 2014; 283 were exclusively 
fed soy formula (n = 102), cow-milk formula (n = 111), or 
breast milk (n = 70) throughout the study (birth to 28 or 
36 weeks for boys and girls, respectively). We repeatedly 
measured maturation index (MI) in vaginal and urethral 
epithelial cells using standard cytological methods, uterine 
volume and breast-bud diameter using ultrasound, and 
serum estradiol and follicle-stimulating hormone levels. We 
estimated MI, organ-growth, and hormone trajectories by 
diet using mixed-effects regression splines.”
 Note: Soy formula sales have for a number of reasons 
been declining for several years. This really important 
and unique study will speed that process. Address: 1. 
Epidemiology Branch, National Inst. of Environmental 
Health Services (NIEHS), National Institutes of Health 
(NIH), Research Triangle, North Carolina 27709.

4969. First to Know (e-newsletter of The North American 
Menopause Society). 2018. May 29. p. 2-4. [5 ref]
• Summary: This article by Clarkson is a summary and 
evaluation of the following article.
 St John JA, Henderson VW, Hodis HN, et al. 
Associations between urine excretion of isofl avonoids 
and cognition in postmenopausal women in the Women’s 
Isofl avone Soy Health Clinical Trial. J Am Geriatr Soc. 
2014;62(4):629-635. Level of evidence: I.
 His brief summary states: “Long-term changes in 
isofl avonoids associated with change in general intelligence 
but not with global cognition.”
 After a longer summary he writes: “It is amazing 
how much our understanding about soy and cognition has 
progressed over the past 20 years.
 “By far, the WISH trial has been the most revealing 
study to date in providing an evidence base for the various 
health claims about soy isofl avones. The WISH trial was 
the fi rst (and will likely stand as the only) randomized, 
placebo-controlled, prospective trial of the health effects 
of soy isofl avones on postmenopausal women’s health. 
For the healthcare professionals, the report by St. John 
and colleagues provides both good news and bad news.” 
Address: 1. DVM [doctor of veterinary medicine], Professor 
of Comparative Medicine Wake Forest School of Medicine, 
Winston Salem, North Carolina.

4970. Watanabe, Daisuke; Losak, Tomas; Vollmann, 
Johann. 2018. From proteomics to ionomics: soybean safety 
improvement for better food safety. Genetika 50(1):333-50. 
[111 ref]
• Summary: Content: Abstract. Introduction. Allergens and 
other proteins.
 The soybean has a high content of seed 
proteins–40-50%. Most soybean proteins are nutritionally 
valuable storage proteins of 11S or 7S globulin fractions, 

however some individual proteins may cause allergic 
reactions or exhibit anti-nutritional properties such as 
protease inhibitors or lectins. Table 1 lists 4 proteins that are 
allergens:
 Gly m Bd 30K (P34)
 7S globulin (13-conglycinin) a, a’, beta sub-units
 Gly m Bd 28K
 Gly m 1, 2, 3, 4, 2S albumin, oleosin, glycinin A3
 Protease inhibitors: Kunitz trypsin inhibitor. Bowman-
Birk inhibitor
 Other proteins: lectins (hemagglutinins) lipoxygenase 
[an enzyme]
 Table 2 shows: “Soybean germplasm with reduced 
allergenicity due to absence of three major allergenic 
proteins.” The table has four columns: (1) Germplasm. (2) 
Allergen reduced. (3) Method. (4) Reference.
 “Plant ionomics is an emerging discipline within the 
plant sciences focusing on the study of mineral element 
accumulation and dynamics in the plant.” Address: 1&3: 
Plant Breeding Div., Dep. of Crop Sciences, Univ. of Natural 
Resources and Life Sciences Vienna (BOKU), Konrad 
Lorenz Str. 24, 3430 Tulln an der Donau, Austria.

4971. Zhao, Jing; Zhang, Wei; Qiu, Q.; Meng, F.; Zhang, M.; 
Rao, D.; Wang, Z.; Yan, X. 2018. Physiological regulation 
associated with differential tolerance to iron defi ciency in 
soybean. Crop Science 58(3):1349-59. May/June. [49 ref]
• Summary: “Iron defi ciency is a common abiotic stress that 
occurs mostly in alkaline soil with high pH and occasionally 
in soil with a high cation-exchange capacity (Vasconcelos 
and Grusak, 2014). Iron defi ciency has become a yield-
limiting factor in many agricultural areas, often leading 
to large areas of Fe chlorosis, growth retardation, yield 
decrease, or even no harvest (Ivanov et al., 2012; Briat et al., 
2015).” Address: Soybean Research Institute, Jilin Academy 
of Agricultural Sciences/National Engineering Research 
Center for Soybean, Changchun, Jilin 130033, China.

4972. Cempaka, Laras; Eliza, N.; Ardiansyah, A.; Handoko, 
D.D.; Astuti, R.M. 2018. Proximate composition, total 
phenolic content, and sensory analysis of rice bran tempeh. 
Makara J. of Science 22(2): Article 5. June. [Eng; ind]*
• Summary: “Results showed that the tempeh sample 
with the addition of 20% (w/w) rice bran showed the best 
sensory analysis. It consisted of 57.23% of water content, 
37.42% of protein content, 19.72% of fat content, and 83.98 
mg GAE/100 g of TPC” [total phenolic content]. Address: 
Dep. of Food Science and Technology, Universitas Bakrie, 
Kawasan Epicentrum, Jakarta 12920, Indonesia.

4973. Chiavaroli, Laura; Nishi, S.K.; Khan, T.A.; et al. 
2018. Portfolio dietary pattern and cardiovascular disease: 
A systematic review and meta-analysis of controlled trials. 
Progress in Cardiovascular Diseases 61(1):42-53. May/June. 
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[76 ref]
• Summary: “Introduction: The portfolio dietary pattern 
(also known as the “Dietary Portfolio” or “Portfolio Diet”) 
is a plant-based dietary pattern that was fi rst devised in the 
early 2000s as a “portfolio” of 4 cholesterol-lowering foods, 
each of which has a Food and Drug Administration (FDA), 
Health Canada, and/or European Food Safety Authority 
(EFSA) approved health claim for cholesterol-lowering or 
cardiovascular (CV) disease (CVD) risk reduction.
 “The 4 core food components of the Portfolio dietary 
pattern include (based on a 2000 kcal diet): 42 g nuts (tree 
nuts or peanuts); 50 g plant protein from soy products or 
dietary pulses such as beans, peas, chickpeas, and lentils; 20 
g viscous soluble fi bre from oats, barley, psyllium, eggplant, 
okra, apples, oranges, or berries; and 2 g plant sterols 
initially provided in a plant sterol-enriched margarine.”
 Note: Soy is mentioned 16 times in this article in the 
forms “soy products,” “soy protein,” “Soy Foods Association 
of North America,” and “soy nut consumption.” Address: 
Toronto 3D Knowledge Synthesis and Clinical Trials Unit, 
Clinical Nutrition and Risk Factor Modifi cation Centre, St. 
Michael’s Hospital, Toronto, ON, Canada.

4974. Imhof, Martin; Gocan, A.; Imhof, M.; Schmidt, M. 
2018. Soy germ extract alleviates menopausal hot fl ushes: 
Placebo-controlled double-blind trial. European J. of Clinical 
Nutrition 72(7):961-70. July. *
• Summary: “Subjects/methods: Caucasian women with 
at least seven hot fl ushes daily were treated with soy germ 
extract (100 mg isofl avone glycosides) daily or with placebo 
for 12 weeks, followed by 12 weeks of open treatment with 
soy. Outcome parameters were the number of hot fl ushes and 
the evaluation of the Greene Climacteric Scale.
 “Results: A total of 192 women were included. As 
the hot fl ush diaries from one study centre were lost, the 
assessment of hot fl ushes was based on 136 participants 
(soy: 54 women; placebo: 82 women). After 12 weeks, 180 
women were available for the analysis of Greene Scale and 
safety (soy and placebo: each 90 women). Hot fl ushes were 
reduced by 43.3% (-3.5 hot fl ushes) with soy and by 30.8% 
with placebo (-2.6; p < 0.001). After the open treatment 
phase with soy, both original groups showed a reduction 
of 68% of hot fl ushes. A subgroup analysis showed better 
effects for soy when symptoms were classifi ed as ‘severe’ at 
baseline. After 12 weeks of double-blind treatment, there was 
an improvement from baseline values of 71 and 78% with 
soy with the items ‘hot fl ushes’ and ‘sweating’, compared 
with 24% for both items with placebo. Hormonal safety 
parameters remained uninfl uenced.
 “Conclusions: Soy germ extract with [containing] 100 
mg of isofl avone glycosides was shown to modestly, but 
signifi cantly reduce menopausal hot fl ushes.” Address: Dep. 
of Gynecology and Obstetrics, Univ.-Doz. Dr. med. Martin 
Imhof, Landesklinikum Weinviertel, Wiener Ring 3-5, 

A-2100, Korneuburg, Austria.

4975. Krishnan, Hari B.; Jez, Joseph M. 2018. Review: The 
promise and limits for enhancing sulfur-containing amino 
acid content of soybean seed. Plant Science 272:14-21. July. 
[98 ref]
• Summary: Soybeans are a high-quality source of protein in 
monogastric diets and rations with roughly 75% of soybeans 
produced worldwide used primarily for animal feed. Even 
though soybeans are rich in protein and have a well-balanced 
amino acid profi le, the nutritive quality of this key crop 
could be further improved by increasing the concentrations 
of the sulfur-containing amino acids cysteine and methionine 
in soybean seeds. These proteins are inadequate for maximal 
growth and development of monogastric animals, which 
requires dietary supplementation. Concerted efforts have 
been made to increase the concentrations of cysteine and 
methionine in soybean seeds by both classical breeding and 
genetic engineering; however, these efforts have met with 
only limited success.
 “In this review, we discuss the strengths and weakness 
of different approaches in elevating the sulfur amino acid 
content of soybeans. Manipulation of enzymes involved in 
the sulfur assimilatory pathway appears to be a viable avenue 
for improving sulfur amino acid content. This approach 
requires a through biochemical characterization of sulfur 
assimilatory enzymes in soybean seeds. We highlight recent 
studies targeting key sulfur assimilatory enzymes and the 
manipulation of sulfur metabolism in transgenic soybeans to 
improve the nutritive value of soybean proteins.”
 “1. Introduction: The soybean is a remarkable crop that” 
has dramatically changed the face of American agriculture. 
The history of the soybean’s introduction to the USA has 
been well documented by Prof. T. Hymowitz (1). Presently 
the United States is the world’s leading producer of soybeans 
accounting for about 34% of total world production. “In 
2016 U.S. farmers planted 83.7 million acres of soybeans 
worth $38 billion post harvest (https://www.ers.usda.gov/
topics/crops/soybeans-oil-crops/related-data-st atistics/).
 The two most important reserve components of 
soybeans are the protein and oil. Commercial soybean 
varieties now accumulate up to 36% protein and 18% oil 
in their seeds (2), which are crushed to yield both oil and 
meal. The soybean is the dominant oilseed crop and accounts 
for about 90% of U.S. oilseed production. Soybean meal 
is regarded as the “gold standard” to which all other plant 
protein sources used as feed are compared.
 “Today, soybean meal is in most animal feed because of 
its high protein content, balanced amino acid profi le, ready 
availability and relatively low cost;” however the nutritional 
value of soybean meal could be improved by increasing the 
content of its sulfur-containing amino acids cysteine and 
methionine. Their levels are too low for optimal growth and 
development of monogastric animals to which this meal is 
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fed.
 The United Soybean Board’s Better Bean Initiative and 
the poultry industry have identifi ed the improvement of the 
soybean’s sulfur amino acid content (methionine + cysteine) 
as one of the primary targets in improving soybean meal.
 “In this review, we highlight recent studies targeting key 
sulfur assimilatory enzymes and the manipulation of sulfur 
metabolism in transgenic [genetically engineered] soybeans 
to improve the nutritive value of soybean products.”
 2. Importance of sulfur-containing amino acids in 
human diet and animal feed. Cysteine “is considered to be 
a ‘conditionally’ essential amino acid because animals can 
convert methionine to cysteine. Animals cannot synthesize 
either amino acid de novo and are dependent on dietary 
sources to fulfi ll their amino acid requirements.”
 3. Supplementing with synthetic amino acids in mixed 
corn- and soybean-based animal rations. 4. Can traditional 
plant breeding improve sulfur-containing amino acid 
content in soybean? Only up to a point. We must understand 
qualitative trait loci (QTL).
 5. Why expression of heterologous methionine-rich 
proteins has not improved the sulfur amino acid content of 
soybean seeds. 6. Overcoming limits to the accumulation 
of sulfur-rich proteins in soybean by targeting sulfur 
metabolism. 7. What is next? A two-pronged “push and 
pull” approach. Also, okara would benefi t. Two keys are 
the advancement of proteinomics and the availability of 
the soybean genome sequence. Address: 1. Plant Genetics 
Research Unit, Agricultural Research Service, USDA, Univ. 
of Missouri, Columbia, MO 65211; 2. Dep. of Biology, 
Washington Univ. in St. Louis, St. Louis, MO 63130.

4976. Luciana Rosso, M.; Shang, Chao; Correa, Edgar; 
Zhang, Bo. 2018. An effi cient HPLC approach to quantify 
Kunitz trypsin inhibitor in soybean seeds. Crop Science 
58(4):1616-23. July/Aug. [39 ref]
• Summary: The new “HPLC method is capable of detecting 
a wider range of KTI quantities and providing a better 
sensitivity for quantifying KTI in soybean seed samples.” 
Address: 1-2, 4. Dep. of Crop and Soil Environmental 
Sciences, Virginia Tech, 220 Ag Quad Ln., 533 Latham Hall, 
Blacksburg, VA 24061.

4977. Chathuranga, Galkanda Arachchige Harsha Sameera. 
2018. Evaluation of soybean meal quality as an ingredient 
in practical diets for white Pacifi c shrimp Litopenaeus 
vannamei. MSc thesis, School of Fisheries, Aquaculture, and 
Aquatic Sciences, Auburn University, Auburn, Alabama. x + 
81 p. 28 cm. [68 ref]
• Summary: “Abstract: Of potential protein sources, 
conventional soybean meal produced through traditional 
solvent extraction procedures has received the most 
attention among terrestrial plant sources, considering its 
well-balanced amino acid profi le, worldwide availability, 

low price and consistent composition. Solvent extracted 
soybean meal (SBM) is generated using different varieties 
of soybeans grown under a range of conditions and then 
processed at different crushing plants. Due to its competitive 
cost and availability, it is a popular plant based protein 
source for shrimp feed formulations. However, limited 
information exists about the effects of variations in the 
nutritional composition of soybean meal generated in 
different geographical regions of the world on growth 
performances of shrimp. Presence of anti-nutritional factors 
is often referenced as one of the major drawbacks of SBM, 
which may limit its inclusion level in animal feeds. In 
response, various processing strategies were developed over 
time to diminish the adverse characteristics of traditional 
SBM. Despite the higher manufacturing cost, inclusion 
levels of these new SBM products in to aquatic animal 
feed formulations can still be limited due to the different 
sensitivities of fi sh/shrimp and/or due to the secondary 
negative characteristics caused during the processing 
methods. Hence, the present study was designed with two 
objectives, (1) to determine the effects of different soy 
bean meals sourced from different geographical locations 
in the world and (2) differently processed SBM on growth 
performances of Pacifi c white shrimp (Litopenaeus 
vannamei). Several growth trials were conducted with 
iso-nitrogenous (350 g/kg protein) and iso-lipidic (80 g/
kg lipid) test diets formulated with twenty-four sources 
of soybean meal sourced from different geographical 
locations of the world (objective one), two sources of solvent 
extracted soybean meal (SBM44 and SBM49), enzyme 
treated soybean meal (ETSBM), fermented soybean meal 
(FSBM) and alcohol extracted soy protein concentrate (SPC) 
(objective two). Results from these studies demonstrated that 
the phosphorous, phosphorous in phytic acid and total phytic 
acid and raffi nose are important components in SBM that 
may have signifi cant effects on the growth performances of 
Pacifi c white shrimp. Furthermore, it was inferred that the 
traditional solvent extracted soybean meal performed equally 
with the enzyme treated SBM (ETSBM) while reduced 
performances of fermented SBM (FSBM) and alcohol 
extracted soy protein concentrate (SPC) might be due to the 
low nutrient digestibility and palatability in Pacifi c white 
shrimp.
 Chapter 1. General Information: Pacifi c white shrimp, 
Litopenaeus vannamei, is the most important cultured shrimp 
species (more than 90%) in Americas (Cuzon et al. 2004) 
due to its rapid growth rates, good survival in high-density, 
disease resistance (Cuzon et al. 2004), relatively low dietary 
protein requirements, and adaptability to wide ranges of 
salinity and temperature (Moss et al. 2007, Rocha et al. 
2010, Lightner et al. 2009). Outside its native range (Eastern 
Pacifi c coast from Gulf of California, Mexico to Tumbes, 
North of Peru), Pacifi c white shrimp continues to be an 
important species for world aquaculture, accounting for 85% 
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of total shrimp production in China (Li and Xiang 2013) and 
80% of the farmed shrimp production in the world (Panini et 
al. 2017).
 Note: This thesis has 3 bibliographies: (1) p. 5-7. (2) p. 
49-52. (3) p. 69-71. Some citations are repeated in all three. 
Address: Auburn, Alabama.

4978. Wan Saidatul Sydia, W.K.; Noriham, A.; Normah, I.; 
Mohd Yusuf, M. 2018. Changes in chemical composition and 
amino acid content of soy protein isolate (SPI) from tempeh. 
International Food Research Journal (Selangor, Malaysia) 
25(4):1528-33. Aug. [38 ref]
• Summary: “Rhizopus oligosporus was used to ferment 
soybean for 3 days. The tempeh fl our (TF) was produced 
from tempeh while defatted tempeh fl our (DTF) was then 
produced from TF by immersing in hexane solvent while soy 
protein isolate (SPI) was prepared from DTF by using alkali 
and acid followed by neutralization treatment.” Address: 
Malaysia Inst. of Transport Universiti Teknologi MARA, 
40450 Shah Alam, Selangor, Malaysia.

4979. Jiang, Guo-Liang; Rutto, Laban K.; Ren, Shuxin; 
Bowen, R.A.; Berry, H.; Epps, K. 2018. Genetic analysis of 
edamame seed composition and trait relationships in soybean 
lines. Euphytica 24:158 (10 p.). doi:10.1007/s10681-018-
2237-9. [42 ref]
• Summary: “To facilitate edamame breeding and 
commercial production, we genetically analyzed edamame 
seed composition using 86 breeding lines and cultivars 
developed in the U.S. Signifi cant genotypic differences based 
on a single year or 2-year joint analysis were observed for 
most traits investigated, including protein, oil, dietary fi ber, 
starch, sucrose, stachyose and total sugar content.”
 “The heritability was high and relatively stable for 
protein and oil content, followed by stachyose content, but 
was low for ash and starch content. The heritability for 
sucrose, total sugar and dietary fi ber content varied from 38 
to 75%.”
 Unlike dry soybeans which are harvested after full 
maturity, edamame is harvested at the R6 growth stage when 
the pods and seeds are still green (Fehr et al. 1971). Address: 
Agricultural Research Station, Virginia State Univ., P.O. Box 
9061, Petersburg, VA 23806.

4980. Segovia-Siapco, Gina; Pribis, Peter; Oda, Keiji; 
Sabaté, Joan. 2018. Soy isofl avone consumption and age 
at pubarche in adolescent males. European J. of Nutrition 
57(6):2287-94. Sept. [48 ref]*
• Summary: “Purpose: Isofl avones have estrogenic 
properties that may adversely affect pubertal development 
of boys. We examined if soy isofl avone consumption is 
associated with age at pubarche (fi rst onset of pubic hair) in a 
male population with a wide range of soy intake.
 “Conclusions: Age at pubarche in this male population 

widely exposed to soy is within the reported range for 
boys’ pubarcheal age; moderate/high consumers tend to 
have it earlier compared to low consumers. Further studies 
are needed to ascertain that substantial exposure to soy 
isofl avones does not adversely affect pubertal development 
of boys.” Address: 1. Center for Nutrition, Healthy Lifestyle, 
& Disease Prevention, School of Public Health, Loma Linda 
University, 24951 North Circle Drive, Loma Linda, CA 
92350.

4981. Nakamoto, Mariko; Otsuka, R.; Nishita, Y.; Tange, 
C.; Tomida, M.; Kato, Y.; Imai, T.; Sakai, T.; Ando, F.; 
Shimokata, H. 2018. Soy food and isofl avone intake reduces 
the risk of cognitive impairment in elderly Japanese women. 
European J. of Clinical Nutrition 72(10):1458-62. Oct. 2. [10 
ref]
• Summary: “Total soybean and soy isofl avone intake 
might decrease the risk of cognitive impairment [dementia] 
in elderly Japanese women.” Address: 1. Dep. of Public 
Health and Applied Nutrition, Inst. of Biomedical Sciences, 
Tokushima Univ. Graduate School, Tokushima, Japan.

4982. Niyibituronsa, Marguerite; Onyango, A.N.; 
Gaidashova, S.; Imathiu, S.; Uwizerwa, M.; Ochieng. E.P.; 
et al. 2018. The effect of different processing methods on 
nutrient and isofl avone content of soymilk obtained from six 
varieties of soybean grown in Rwanda (Open Access). Food 
Science & Nutrition 7:457-64. Oct. 30. [44 ref]
• Summary: “Soymilk is rich in nutrients and isofl avones, 
and could greatly promote nutrition and health. However, 
this product is not widely accepted due to an objectionable 
beany fl avor. Several methods involving heat treatment and 
soaking in basic solutions prior to soymilk extraction have 
been reported to reduce the objectionable fl avor. However, 
the effects of such treatments on the nutritional value and 
isofl avone content of soymilk, and the responses of different 
soybean varieties to nutrient extraction by these methods is 
not well studied. The aim of this study was to determine the 
effect of three processing methods on protein, fat, minerals, 
and isofl avone content in soymilk from six soybean varieties 
grown in Rwanda (Peka-6, SB 24, Sc. Sequel, Sc. Squire, 
and a local variety) to fi nd the best variety and processing 
method. The fi rst method (M1) involved soaking soybeans 
in water for 12 hr prior to milk extraction, M2 involved 
blanching in NaHCO3 prior to extraction and M3 involved 
soaking in NaHCO3 solution for 16 hr and subsequent 
cooking prior to extraction. M1 resulted in signifi cantly 
higher nutrient and isofl avone extraction than M2 and M3. 
Thus, M1 extracted more nutrients and can be recommended 
for soymilk production. However, where consumers prefer 
soymilk obtained by M2 or M3, Sc. Squire and the local 
variety may be recommended. Sc. Squire has another 
advantage of higher isofl avone content than the other 
varieties. Further comprehensive studies on the sensory 



SOY NUTRITIONAL RESEARCH (1990-2021)   1359

© Copyright Soyinfo Center 2021

acceptability of products made from different varieties by 
different methods among different consumer categories 
will be necessary.” Address: 1. Rwanda Agriculture Board, 
Kigali, Rwanda; 2. Jomo Kenyatta Univ. of Agriculture and 
Technology, Nairobi, Kenya.

4983. Segovia-Siapco, Gina; Sabate, J. 2018. Health and 
sustainability outcomes of vegetarian dietary patterns: a 
revisit of the EPIC-Oxford and the Adventist Health Study-2 
cohorts. European J. of Clinical Nutrition 72(10):60-70. Oct. 
[49 ref]
• Summary: “Abstract: Knowledge in the role of plant-
based diets on health had been shaped in part by cohort 
studies on vegetarians. We revisited publications from two 
ongoing longitudinal studies comprising large proportions 
of vegetarians–the Adventist Health Study-2 (AHS-2) and 
the European Prospective Investigation into Cancer and 
Nutrition–Oxford (EPIC-Oxford)–to describe the food 
and nutrient intake, health effects, and environmental 
sustainability outcomes of the dietary patterns identifi ed in 
these studies. The vegetarian diet groups in both cohorts have 
essentially no meat intake, lower intake of fi sh and coffee, 
and higher intakes of vegetables and fruits compared to their 
non-vegetarian counterparts... Greenhouse gas emissions of 
equicaloric diets are 29% less in vegetarian diet in AHS-2 
and 47-60% less for vegetarian/vegan diets in EPIC-Oxford 
than non-vegetarian/meat-eating diets. The benefi cial health 
outcomes and reduced carbon footprints make the case for 
adoption of vegetarian diets to address global food supply 
and environmental sustainability.”
 For a correction see 73(6):968 June.
 Note: Soy is mentioned 6 times in this article. Address: 
1. Center for Nutrition, Healthy Lifestyle, and Disease 
Prevention, School of Public Health, Loma Linda University, 
Loma Linda, California.

4984. Wolkers-Rooijackers, Judith C.M.; Endika, Martha F.; 
Smid, Eddy J. 2018. Enhancing vitamin B12 in lupin tempeh 
by in situ fortifi cation. LWT–Food Science and Technology 
96:513-16. Oct. Epub 29 May 2018. [37 ref]
• Summary: “Tempeh is a traditional, fungal fermented 
Indonesian product, usually made from soybeans. Tempeh 
is known to contain vitamin B12 which is essential for 
a healthy human diet. Therefore, tempeh is of particular 
interest for vegan diets since B12 is normally found only 
in animal derived products. The vitamin B12 in tempeh is 
associated with the presence of opportunistic pathogens 
like Klebsiella pneumoniae. Levels of B12 in tempeh 
do not sustain the recommended daily intake though. In 
addition, the use of a food-grade bacterium instead of K. 
pneumoniae is preferred. Lupin can serve as alternative 
substrate for soybeans due to its similar protein content, 
resulting in `lupin tempeh’. In this study, Propionibacterium 
freudenreichii, a food-grade, vitamin B12 producing 

bacterium, was used in co-culture with Rhizopus oryzae to 
produce B12- enriched lupin tempeh. A signifi cant increase 
of vitamin B12 content (up to 0.97 μg/100 g) was achieved 
by fermenting lupin using a mixed starter R. oryzae and P. 
freudenreichii. Other parameters, such as texture and volatile 
organic compounds, were not affected by the bacterial 
co-inoculation. Therefore, these results are promising for 
in situ vitamin B12 fortifi cation of lupin tempeh making 
it a sustainable protein source for a healthy human diet.” 
Address: Food Microbiology, Wageningen Univ. & Research, 
12 Wageningen Campus, P.O. Box 17, 6700 AA Wageningen, 
The Netherlands.

4985. Jiang, Guo-Liang; Chen, Pengyin; Zhang, J.; Florez-
Palacios, L.; Zeng, A.; Wang, X.; Bowen, R.A.; Miller, A.; 
Berry, H. 2018. Genetic analysis of sugar composition and 
its relationship with protein, oil, and fi ber in soybean (Open 
Access). Crop Science 58(6):2413-21. Nov/Dec. [29 ref]
• Summary: “Abstract: Soybean... is one of the most 
important crops in the world. It is a major source of 
vegetable oil for consumption and protein meal for animal 
feeds and has also been widely used in human food 
industries because of its nutritive and health benefi ts. To 
provide useful information for soybean quality improvement, 
seed individual sugars, total sugar, protein, oil, and dietary 
fi ber were genetically analyzed in replicated trials with 
323 germplasm lines grown in South Dakota and 137 
cultivars and breeding lines grown in Virginia. The results 
indicated signifi cant differences among the genotypes for 
all traits investigated. Environment effect and genotype 
x environment interaction were also signifi cant in most 
cases. Heritability estimates were high (94.45-97.79%) for 
all traits in the germplasm population, and higher in the 
population of breeding lines for most traits. High genotypic 
correlation existed between sucrose and total sugar, which 
helps improvement of digestible sugars and sweetness 
in soybean food. However, attention should be paid to 
the lines with higher sucrose but lower oligosaccharides, 
since stachyose was positively associated with total sugar. 
Genotypic correlations between seed sugars and protein 
were insignifi cant or very low in most cases, implying that 
alteration of seed sugars might not necessarily affect protein. 
In some cases, however, there might be negative correlations 
between seed sugars and oil or dietary fi ber in soybean. This 
study also identifi ed some unique germplasm lines with a 
desired level of a specifi c seed composition: one with high 
sucrose, fi ve with low raffi nose, 15 with high total sugar, 
seven with high protein, and four high in both sucrose and 
total sugar.” Address: 1. Agricultural Research Station, 
Virginia State Univ., PO Box 9061, Petersburg, VA 23806.

4986. Messina, Mark; Lynch, H.; Dickinson, J.M.; 
Reed, K.R. 2018. No difference between the effects of 
supplementing with soy protein versus animal protein on 
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gains in muscle mass and strength in response to resistance 
exercise (Open Access). International J. of Sport Nutrition 
and Exercise Metabolism 28(6):674-85. Nov. [88 ref]
• Summary: “For a variety of reasons, dietary protein 
has gained increased research attention in recent years. 
Evidence shows that consuming protein in excess of the 
U.S. recommended dietary allowance has health benefi ts 
and that for many population groups, the recommended 
dietary allowance of protein (0.8 g/kg body weight) is 
too low (Wolfe et al., 2017). Higher protein intakes may 
help to prevent and/or delay the onset of sarcopenia, and 
because protein is more satiating than carbohydrate and fat, 
higher protein diets may also help with weight management 
(Cuenca-Sanchez et al., 2015).
 “In addition to the total protein intake, research 
has focused on the effects of different types of protein, 
in particular plant versus animal protein, on the risk 
of developing various chronic diseases (Richter et al., 
2015; Shang et al., 2016a, 2016b; Sucher et al., 2017). 
Although western health authorities have generally called 
for economically advanced countries to consume a more 
plant-based diet for both health and environmental reasons 
(Springmann et al., 2016), per capita meat consumption 
is predicted to increase as the global population becomes 
wealthier (Shi et al., 2015), although animal protein will 
likely still be beyond the economic reach of billions of 
people (Speedy, 2003). Consequently, much of the world 
will continue to rely primarily on plants to meet their dietary 
protein needs.”
 “For millions of Asians (Messina et al., 2006) and for 
many Western vegetarians and health-conscious individuals, 
soy foods are an important source of protein (Rizzo et al., 
2013). Soybeans are not only higher in protein than other 
legumes but the quality of soy protein is superior to that of 
other plant proteins and relatively similar to that of animal 
proteins (Hughes et al., 2011; Rutherfurd et al., 2015). Soy 
protein is often considered to be the quintessential plant 
protein, and as such, it is often compared with animal 
proteins in various animal and human studies.” Address: 1-3. 
Nutrition Matters, Inc., [Massachusetts].

4987. Devi, M.K. Akitha; Sravan Kumar, S.; Giridhar, P. 
2018. LC-ESI-MS based characterisation of isofl avones in 
soybean (Glycine max (L.) Merr.) from India. J. of Food 
Science and Technology (Mysore, India) 55(12):5045-54. 
Dec. First on line 29 Sept. 2018. [41 ref]
• Summary: Twenty-one soybean varieties were screened 
for their isofl avone content using HPLC [high-performance 
liquid chromatography]. The total isofl avone (TI) content 
ranged ten-fold from 140.9 to 1048.6 μg per gram of soy 
among the different varieties. The highest isofl avone content 
was found in MAUS-2 followed by DS_2613 and lowest 
in Karunae (140.9 μg per gram of soy). Address: Plant Cell 
Biotechnology Dep., CSIR-Central Food Technological 

Research Inst., Mysore, India.

4988. Jiang, Hu; Zhang, W.; Li, J.; Nie, L.; Lu, K.; Duan, 
H.; Xiong, Y. 2018. Inner-fi lter effect based fl uorescence-
quenching immunochromotographic assay for sensitive 
detection of afl atoxin B1 in soybean sauce. Food Control 
94:71-76. Dec. [25 ref]
• Summary: “Afl atoxin B1 (AFB1) is one of the most 
extensively characterized mycotoxins, and is classifi ed 
as a Group 1 carcinogen by the International Agency for 
Research on Cancer because of its high teratogenicity, 
mutagenicity, and carcinogenicity.”
 Soybean sauce has three main raw materials, namely, 
soybeans, wheat, and salt brine (Han, Cao, Rombouts, & 
Nout, 2004), and these raw materials are easily contaminated 
with AFB1. China has established strict regulation for AFB1 
residues in soybean sauce with the maximum permissible 
level of 5 μg/L.” This new method has a low detection 
limit of 0.004 μg/L. The average recoveries for different 
concentrations of AFB1-spiked soybean sauce samples 
ranged from 84.69% to 120.44% with a coeffi cient of 
variation ranging from 2.73% to 10.41%. In addition, the 
reliability of the proposed method was further confi rmed by 
ultra-performance liquid chromatography with fl uorescence 
detection method. In brief, this novel IFE-based strip offers a 
simple, rapid, sensitive, and accurate strategy for quantitative 
detection of AFB1 in soybean sauce.”
 Note: IFE = inner fi lter effect. Address: 1-3. State Key 
Lab. of Food Science and Technology, Nanchang Univ., 
Nanchang 330047, PR China.

4989. Agustina, R.K.; Dieny, F.F.; Rustanti, N.; Anjani, G.; 
Afi fah, D.N. 2018. Antioxidant activity and soluble protein 
content of tempeh gembus hydrolysate. Hiroshima J. of 
Medical Sciences 67:1-7. *
• Summary: Note: Tempeh gembus is okara tempeh.

4990. Damanik, R.N.S.; Pratiwi, D.Y.W.; Widyastuti, N.; 
Rustanti, N.; Anjani, G.; Afi fah, D.N. 2018. Nutritional 
composition changes during tempeh gembus processing. IOP 
Conference Series: Earth and Environmental Science 116:1-
10. *
• Summary: Note: Tempeh gembus is okara tempeh.

4991. Halliwell, B.; Cheah, I.K.; Tang, R.M.Y. 2018. 
Ergothioneine–a diet-derived antioxidant with therapeutic 
potential. FEBS Letters 592:3357-66. *
• Summary: States that tempeh is a source of ergothioneine 
(ERG; L-(+)ergothioneine), an antioxidant.

4992. Helmyati, Siti; Lestari, L.A.; Mayasari, O.R.; 
Wigati, M.; Wisnusanti, S.U.; Rahayu, E.S.; Juffrie, M. 
2018. Synbiotic fermented milk with tempeh extract and 
iron fortifi cation: effect on antibacterial activity and total 
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Enterobacteriaceae. American J. of Food Technology 
13(1):32-41.
• Summary: Anemia is one form of micronutrient defi ciency, 
mainly caused by iron defi ciency, which leads to low 
cognitive function, low birth weight, low hemoglobin 
concentration and increased risk of mortality and morbidity 
(1-4). The World Health Organization (WHO) estimated 
around 800 million people in the world suffer from 
anemia, including children, pregnant women and women in 
reproductive age (5). About 27.1% of people in Indonesia are 
reported to be anemic. Fortifi cation of food with iron is an 
effective way of delivering iron.
 Note: The word “synbiotic” is used when a product 
contains both probiotics and prebiotics. Because the word 
alludes to synergism, this term should be reserved for 
products in which the prebiotic compound selectively favors 
the probiotic compound.

4993. Huser, S.; Guth, S.; Joost, H.G.; et al. 2018. Effects of 
isofl avones on breast tissue and the thyroid hormone system 
in humans: a comprehensive safety evaluation. Archives of 
Toxicology 92(9):2703-48. *

4994. Kumar, Veneet; Rani, Anita; Shuaib, Mohd; Mittal, 
Priyanka. 2018. Comparative assessment of trypsin inhibitor 
vis-à-vis Kunitz trypsin inhibitor and Bowman-Birk inhibitor 
activities in soybean. Food Analytical Methods p. 1-7. [19 
ref]*
• Summary: “Trypsin inhibitor activity (TIA) in soybean 
is attributed to two polypeptides, namely, Kunitz trypsin 
inhibitor (KTI) and Bowman-Birk inhibitor (BBI). Standard 
spectrophotometric protocol widely followed for estimation 
of TIA is cumbersome and does not distinguish KTI from 
BBI. In the present investigation, extraction conditions for 
KTI were optimized and different forms of this polypeptide 
were resolved in 180 soybean genotypes of Indian and exotic 
origin through native PAGE.”

4995. Madeo, F.; Eisenberg, T.; Pietrocola, R.; Kroemer, 
G. 2018. Spermidine in health and disease. Science 359, 
eaan2788. *

4996. Nagino, T.; Kaga, C.; Kano, M.; et al. 2018. Effects of 
fermented soymilk with Lactobacillus casei Shirota on skin 
condition and the gut microbiota: a randomized clinical pilot 
trial. Benefi cial Microbes 1-10. *

4997. Park, Kun-Young; Kwon, D.Y.; Lee, K.W.; Park, S.M. 
eds. 2018. Korean functional foods: composition, processing 
and health benefi ts. Boca Raton, Florida: CRC Press. Taylor 
& Francis Group. xx + 564 p. Illust. (140 black and white). 
24 cm. *
• Summary: Partial contents: 1. Korean Foods–History, 
Culture, and Characteristics (Cherl Ho Lee). 2. Korean Diet 

Tables and Its Tastes (Dae Young Kwon)
 5. Health Benefi t Effects of Doenjang (Soybean Paste) 
and Kanjang (Soybean Sauce) (Kun Young Park and Eui 
Seong Park)
 6. History, Processing, and Health Benefi ts of 
Cheongkukjang (Sunmin Park and James W. Daily)
 7. Biological Functions and Traditional Therapeutic 
Uses of Kochujang (Red Pepper Paste) (Dae Young Kwon 
and Soon Hee Kim)...
 From the publisher: “Koreans believe the adage of food 
as medicine.”

4998. Prabakaran, M.; Lee, K.J.; An, Y.; Kwon, C.; Kim, S.; 
Yang, Y.; Ahmad, A.; Kim, S.H.; Chung, I.M. 2018. Changes 
in soybean (Glycine max L.) fl our fatty-acid content based on 
storage temperature and duration. Molecules 23(10):2713. *

4999. Sathyapalan, Thozhukat; Dawson, A.J.; Rigby, A.S.; 
Thatcher, N.J.; Kilpatrick, E.S.; Atkin, S.L. 2018. The effect 
of phytoestrogen on thyroid in subclinical hypothyroidism: 
a randomized, double-blind, crossover study (Open Access). 
Frontiers in Endocrinology (Lausanne) 9:531. Epub 11 Sept. 
2018. [31 ref]
• Summary: “Participants: Forty four patients with 
subclinical hypothyroidism.”
 “Conclusion: A pharmacological dose of 66 mg of 
soy phytoestrogens did not increase the overt thyroid 
failure rate or alter thyroid function tests in patients with 
subclinical hypothyroidism.” Address: 1. Academic Diabetes, 
Endocrinology and Metabolism, Hull York Medical School, 
University of Hull, Hull, United Kingdom.

5000. Better Nature Ltd. 2018. Tempeasy: going veggie 
made easy (Website printout). www.tempeasy.co Retrieved 
Aug. 6. 2019.
• Summary: “Introducing the world’s fi rst all-in-one table-
top tempeh maker allowing people to prepare this delicious 
plant-based protein in the comfort of their own homes 
(Watch video).
 “What is tempeh? It’s the world’s best kept protein 
secret! Tempeh fermentation is a food process that originated 
in Indonesia 300 years ago and involves taking soy 
beans and naturally transforming them into an even more 
nutritious, delicious and versatile food.”
 “What are the benefi ts of tempeh?
 +”It’s delicious!
 “+It’s high in protein, fi bre and vitamin B12.
 “+It’s fermented, so it is packed with pre- and probiotics 
that are great for the gut!
 “+It’s easy to cook–just season, sizzle and serve!
 “+It’s very versatile, it can be cooked in all the same 
ways that meat is cooked traditionally.
 “Why have we created Tempeasy?”
 Note: A news release from Univ. of Massachusetts, 
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Amherst stated: “Food Science Doctoral Student Shares First 
Place in International Biotech Start-Up Competition: May 
16, 2018.
 “Food science doctoral student Amadeus Driando 
Ahnan’s startup idea ‘TempEasy’ shared fi rst place in the 
2018 Voices of Tomorrow Competition at the GapSummit 
Biotechnology Conference at Cambridge University, 
England, on April 18.”
 News link: https://www.umass.edu/newsoffi ce/article/
food-science-doctoral-student-shares-fi rst. Address: London, 
England; Jakarta, Indonesia.

5001. Indonesian Tempeh Movement. 2018. What is tempe? 
(Website printout). www.thetempemovement.com or www.
tempemovement.com Retrieved Aug. 6. 2019.
• Summary: Opening screen: “We can save many people’s 
lives + our planet simply by promoting tempeh.”
 Next, you are invited to watch a 7-minute YouTube 
video titled “Tempe: The food of hope from Indonesia.” 
The narrator explains: “It all began in 2014. when I was so 
into bodybuilding. I was doing my undergraduate degree 
in biotechnology in Jakarta, Indonesia. It was a constant 
struggle. I tried to eat foods that are high in protein, 
fi ber, vitamins, while limiting my intake of sugar, fat and 
refi ned carbohydrate. However, the foods shown on most 
bodybuilding websites were typically Western such as 
chicken breasts, meats, eggs, milk and salads. As a student 
I found it so expensive to eat meat every day or to buy 
supplements. I’m also allergic to milk proteins and too 
much egg. So I looked up scientifi c literatures reading many 
research papers to fi nd affordable lean protein sources here 
around me in Indonesia. And it turned out to be tempeh. 
At fi rst, it was very hard to believe since tempe is a very 
cheap and traditional protein. My mind was blown. Getting 
highly interested, I read more research papers and compiled 
them into a Bible [drawing of Tempe Bible]. And here is 
the summary. Tempeh is Indonesian traditional food made 
of fermented soy bean in leaves or recently plastic bag. The 
fermentation makes it compact, sliceable and has a unique 
fl avor. It’s usually consumed fried, stir fried, in curry or in 
soup. Tempe is a staple protein source in Indonesia. The 
fermentation from soy bean to tempeh changes its nutritional 
value positively. The protein level is increased, the fat level 
is decreased. And it now contains the essential vitamin 
B12 and also reduces the anti-nutrient that can interfere the 
absorption of micronutrients. Compared to beef, tempeh 
typically contains similar amount and quality of protein. But 
it does not contain saturated fat whose excess consumption 
as been linked with cardiovascular disease and obesity. It 
contains no cholesterol, its a good source of fi ber, its low in 
salt, its an excellent source of calcium. Its low in sugar. It’s a 
source of iron and zinc.
 “It’s a source of prebiotics, foods for our good gut 
microbiota. And para-probiotics, dead bacteria that 

can stimulate immune response without causing harm, 
like vaccines, and also isofl avones, the soy anti-cancer 
compounds. Tempeh is also a more effi cient protein source 
compared to beef. It only costs about 10 percent of total 
energy consumption, 20% of the CO2 consumption, and 20 
times more land-effi cient. It is also more affordable. In the 
United States tempeh could be only one dollar for half a 
pound, compared to beef choice steak for seven dollars, for 
example. In Indonesia, its price could be only fi ve percent 
compared to beef per kilogram.
 “Tempeh then became my favorite food. It’s super 
delicious. Golden fried tempeh is my favorite. It’s very 
cheap, sustainable, healthy, Indonesian, and also a 
sentimental food because my mom used to feed me tempeh 
porridge when I was a baby.
 “One day my mom, grandpa [Dr. F.G. Winarno] and I 
were talking about tempeh. We were all in the science world 
that time, My mom, a food safety company CEO, just got 
home after a class for her master’s of biotechnology degree. 
She was amazed by the true health benefi ts of tempeh. 
Grandpa, the Father of Food Science and Technology 
of Indonesia, just got home from a scientifi c oration of 
a colleague [at ISFAN]. He was very impressed by how 
tempeh could improve gut microbiota health. Feeling 
highly inspired we agreed that we need to act. The world 
needs to know more. Tempeh can be a solution to the 
world’s problem for obesity, heart attack, diabetes, and 
cancer. Chronic diseases like that have been linked to the 
consumption of high fat, high saturated fat, and high refi ned 
carbohydrate diet. But tempeh is the opposite. Also for 
protein energy malnutrition, and iron defi ciency, which 
tempeh has the lacking nutrition. 2015, we conducted the 
fi rst International Conference on Tempeh. We gathered 
the minds of academia, private sectors, and government 
from around the world to discuss the importance of 
tempeh. It resulted the summary of tempeh health benefi t, 
a declaration of tempeh as a recommended food for baby 
during complemented breastfeeding, and many tempeh-
based ideas from the youths. We saw with our own eyes 
how everyone at the conference went home inspired, like 
Pak Priyanto, a tempeh maker that went home prouder than 
ever. After the conference, during a morning walk with 
mom, we agreed that this should not stop there. So many 
people and groups showed high enthusiasm from the fi eld of 
science, art, food, health and many more. We also felt that so 
many aspects of tempeh still need to be rediscovered. Arts, 
philosophy, cultures, history, stories, diplomacy and many 
more. We wrapped up the tempeh challenge, conference, and 
other collaborations under a movement where anyone can 
participate to do whatever they love to promote tempeh as 
a food of hope from Indonesia. We shared stories through 
social media, books, Ninja Warrior events, workshops, 
social trainings and many other collaborations around the 
globe. The tempechallenge [sic] also continued, inspiring 
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the making of tempeh bar along the way. And let me to 
have tempeh as a research topic for my PhD in food science 
at University of Massachusetts Amherst. The movement 
is like a direction of my life calling, because it does good, 
which is a good life meaning to me. Mom also helps so 
many people through the movement social business. And 
grandpa has published even more books that are very 
popular in the nation. What keeps us going is truly hearing 
how knowing tempeh has changed people’s lives positively. 
Opik from West Java, Indonesia, was a school dropout but 
now he is employing his friends to produce 15 kilograms 
of home-made tempeh chips per day. Chef Willie from 
Portland [Oregon], United States, invited [sic, invented] a 
new tempeh-based product thanks to seeing the movement’s 
TempeBar concept. Nadia Arai is starting a tempeh business 
in Brazil. Doctor Nanere from Melbourne connected tempeh 
to international social business network with Muhammad 
Yunus. Jay Mohanka from Massachusetts has been including 
tempeh in his diet since the workshop. Mike Hollis from 
Portland is enthusiastic about selling homemade Manis 
in Portland. Bu Mangini can fi nally make tempeh again, 
something she did during childhood to help her mom before 
leaving to Oxford. Those are just a few of many more stories 
that tell so much, the tempeh gave the hope and there are 
still more to come. Promoting tempeh as healthy, sustainable 
and affordable food can promote many people’s lives–
economically, socially, environmentally and traditionally. 
It’s also not just about soy beans. Incorporation of local 
beans around the world can promote new opportunities, jobs, 
cuisines, technologies arts and many more. Tempeh is a food 
of hope from Indonesia, for the world.”
 “Credits: Video by Driando and External. Music by 
Bensound. Pictures by External and Driando. Sketches by 
Driando. Thanks for watching.” Address: Jakarta, Indonesia.

5002. Kameda, Tsuyoshi; Aoki, Hideyuki; Yanaka, Noriyuki; 
Kumrungsee, Thanutchaporn; Kato, Norihisa. 2018. 
Production of isofl avone aglycone-enriched tempeh with 
Rhizopus stolonifer. Food Science and Technology Research 
(Japan) 24(3):493-99. [30 ref]
• Summary: The regional standard for tempeh recently 
established by the Codex Alimentarius defi nes the use of 
Rhizopus oligosporus, Rhizopus oryzae, and/or Rhizopus 
stolonifer as soybean tempeh starters. However, there has 
been little comparative study on the tempeh prepared with 
these Rhizopus species. This study compared the contents 
and compositions of isofl avones in tempeh prepared with 
these Rhizopus species. The contents of total isofl avone 
aglycones (daidzein and genistein) and the ratio of total 
aglycones to total isofl avones in the tempeh fermented with 
R. stolonifer were higher than those with other Rhizopus 
species. In the isofl avone-enriched tempeh-like fermented 
soybeans made using hypocotyls and dehulled soybeans, the 
total aglycone contents and the ratio of total aglycones to 

total isofl avones were also higher for R. stolonifer than for 
the other species. These fi ndings highlight the importance of 
R. stolonifer as the most appropriate Rhizopus species for the 
production of isofl avone aglycone-enriched tempeh.
 Page 498: “It is known that R. stolonifer has the lowest 
amylase and protease activities among Rhizopus species.” 
Address: 1. Ikeda Food Research Co., Ltd., 95-7 Minooki-
cho, Fukuyama, Hiroshima 721-0956, Japan; 2. Graduate 
School of Biosphere Science, Hiroshima Univ., 1-4-4 
Kagamiyama, Higashi-Hiroshima, Hiroshima 739-8528, 
Japan.

5003. Kyle, Emily. 2018. The 30-minute thyroid cookbook: 
125 healing recipes for hypothyroidism & Hashimoto’s. 
Emeryville, California: Rockridge Press. xi + 209 p. Illust. 
(photos by Nadine Greeff). Index. 21 cm. [8 ref]
• Summary: This is not a vegetarian cookbook. Contains 
5 tempeh recipes. Address: MS, RDN, CDN, CLT, author, 
Rochester, New York.

5004. Lin, Hsing-Chun; Peng, C.H.; Huang, C.N.; Chiou, 
J.Y. 2018. Soy-based foods are negatively associated with 
cognitive decline in Taiwan’s elderly. J. of Nutritional 
Science and Vitaminology (Tokyo) 64(5):335-39. [27 ref]
• Summary: “Cognitive impairment is a common 
neurodegenerative disease in the elderly. Dietary factors have 
an important role in cognitive dysfunction. Soy has many 
benefi ts, and consumption of soy-based foods is general in 
East Asian countries. In this study, we want to investigate 
the association between cognitive function decline and 
soy-based food intake among the elderly in Taiwan. This 
cross-sectional study was based on data obtained from 
the 2005-2008 Nutrition and Health Survey in Taiwan 
(NAHSIT). Subjects aged less than 65 y or with missing data 
were excluded. There was a total of 1,105 participants aged 
65 and over who completed Short Portable Mental Status 
Questionnaire (SPMSQ). Eighty-fi ve-point-six percent of 
participants consumed soy-based foods every day. After 
adjustment for potential variables, the logistic regression 
model showed signifi cant associations for age, gender, 
education, soy-based foods intake and physical component 
summary (PCS). Age and female gender were both positively 
correlated with cognitive impairment (odds ratios: 1.1 
and 4.43, respectively). Furthermore, there were negative 
correlations for education, soy-based foods intake and PCS 
(odds ratios: 0.25, 0.45 and 0.97, respectively). In this study, 
we found that soy-based foods were negatively associated 
with cognitive function decline among Taiwanese elderly 
[i.e., the more soyfoods they eat, the less their decline in 
cognitive function]. This result may be used as a reference 
for dietary advice for the elderly.” Address: 1. Dep. of 
Nutrition, Chung Shan Medical University Department of 
Nutrition, Chung Shan Medical University Hospital.
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5005. Scott, Sydney E.; Inbar, Y.; Wirz, C.D.; Brossard, D.; 
Rozin, P. 2018. An overview of attitudes toward genetically 
engineered food. Annual Review of Nutrition 38:459-79. 
[139 ref]
• Summary: Deeply biased and fl awed, starting with the 
defi nition of what the term “genetically engineered” means.
 Note: Soybeans are mentioned 5 times in this article. 
Address: 1. Marketing Dep., Olin Business School, 
Washington Univ. in St. Louis, St. Louis, Missouri 63130.

5006. Signorini, Camilla; Carpen, A.; Coletto, L.; 
Borgonovo, G.; Galanti, E. 2018. Enhanced vitamin 
B12 production in an innovative lupin tempeh is due to 
synergic effects of Rhizopus and Propionibacterium in 
cofermentation. International J. of Food Sciences and 
Nutrition 69(4):451-57. Epub 18 Oct. 2017. [39 ref]
• Summary: “In this work, we investigated the possibility 
of producing a tempeh analogue containing high amounts 
of vitamin B12 using seeds of three different species of the 
legume lupin, namely Lupinus albus, L. angustifolius and L. 
mutabilis, with Rhizopus oligosporus and Propionibacterium 
freudenreichii cofermentation. Synergic effects of Rhizopus 
and Propionibacterium in increasing vitamin B12 up to 1230 
ng/g dw [dry weight] was observed. These fi ndings indicate 
that this cofermentation can improve lupin nutritional quality 
and safety to provide a tempeh analogue with added value 
for vegan and vegetarian communities and low-income 
populations.” Address: 1-7. Dep. of Food, Environmental 
and Nutritional Sciences (DeFENS), Universita degli Studi 
di Milano, Milano [Milan], Italy.

5007. Watson, Elaine. 2019. Impossible Foods replaces 
wheat with soy protein concentrate in its plant-based burger; 
says color additive petition won’t delay retail launch (Web 
article). Food Navigator. Jan. 8. https://www.foodnavigator-
usa.com/Article/2019/01/08/Impossible-Foods-replaces-
wheat-with-soy-protein-concentrate-in-its-plant-based-
Impossible-burger
• Summary: In the old list of Impossible Burger ingredients, 
the two leading ingredients were water and textured wheat 
protein.
 According to a company news release: “Impossible 
Burger NEW ingredients list: Water, soy protein concentrate, 
coconut oil, sunfl ower oil, natural fl avors, 2% or less of: 
potato protein, methyl cellulose, yeast extract, cultured 
dextrose, food starch modifi ed, soy leghemoglobin, salt, 
soy protein isolate, mixed tocopherols (vitamin E), zinc 
gluconate, thiamine hydrochloride (vitamin B1), sodium 
ascorbate (vitamin C), niacin, pyridoxine hydrochloride 
(vitamin B6), ribofl avin (vitamin B2), vitamin B12. “The 
new version ‘has as much bioavailable iron and high-quality 
protein as a comparable serving of ground beef from cows,’ 
says the company. ‘In addition, it has no cholesterol, 14g 
total fat and 240 calories in a quarter-pound patty (a quarter-

pound beefburger has 80mg cholesterol, 23g total fat and 290 
calories).’
 Note: The new ingredients are also listed on the 
Impossible Foods’ website, below this sentence: “In 2019, 
we debuted a new Impossible Burger–and it’s tastier, juicier, 
and better than ever. Here’s the ingredient list:” same as 
above.
 Email from Mark Messina (2019 April 29): “The cool 
news about the Impossible Burger announced today is that 
the trial at the Burger King in St. Louis [Missouri] which 
began April 1st, was so successful that BK has decided to 
roll out the Impossible Burger at all its locations by the end 
of the year.”

5008. Jayachandran, Muthukumaran; Xu, Baojun. 2019. An 
insight into the health benefi ts of fermented soy products. 
Food Chemistry 271:362-71. Jan. 15. Epub 25 July 2018. [89 
ref]
• Summary: Fermentation plays an important role in 
increasing the physicochemical and sensory quality of 
soy products. Miso, natto, and douchi are the extensively 
studied fermented soy product. Fermentation improves the 
digestibility and isofl avone profi les.
 Contents: Abstract. Introduction. Origin of fermented 
soy products (fermented black soybean was the oldest). 
Changes in nutritional values of soybean during fermentation 
into different products. Health benefi ts of fermented soy 
products: anti-diabetic effects of fermented soy products, 
antioxidant effects of fermented soy products, anticancer 
effects of fermented soy products anti-infl ammatory and 
anti-hyperlipidemic effects of fermented soy products, 
blood pressure maintenance of fermented soy products, 
immunostimulatory activity of fermented soy products 
neurostimulatory effects of fermented soy products. Other 
health benefi ts of fermented soy products. Conclusion (“The 
consumption of fermented soy foods among the world’s 
population is kept on increasing due to its nutritional value 
and various proven health benefi ts”). Funding (“This study 
is jointly supported by two research grants...”). Confl ict of 
interest.
 Tables: (1) Bioactive compositions in fermented soy 
products: Chungkukjang. Doenjang. Thua nao. Dou-chi. 
Tempeh. Fermented soy milk. Miso. Natto (nattokinase).
 (2) (Full page). Fermented soy products and their health 
benefi ts: Chungkukjang. Doenjang. Janjang. Kochujang. 
Dou-chi. Tempeh. Fermented soy milk. Kinema. Thua nao 
Koji product. Miso. Brown rice koji. Natto (nattokinase). 
Sufu. Fried yellow soybean sauce. Stinky tofu. Yellow 
soybean paste. Touchi. The columns in the table are: Name 
of fermented soy products. Country of origin. Fermentation 
microorganisms. Health benefi ts. References.
 Figures: (1) Fermentation methods (physical and 
enzymatic), species of bacteria involved, and small 
molecules generated in fermented soy products. (2) Estrogen 
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receptor mechanism through the isofl avones from fermented 
soy products prevents the breast and prostate cancer. (3) 
Suppression of nuclear factor-kB pathway activation 
and reduction of pro-infl ammatory cytokines upon soy 
isofl avones supplementation. (4) Effects of soy peptides on 
the HMG Co-A reductase and cholesterol synthesis pathway. 
Soy peptides competitively inhibit the HMG Co-A reductase 
and reduce the cholesterol synthesis. Address: Food Science 
and Technology Program, Beijing Normal Univ.-Hong Kong 
Baptist Univ., United International College, 2000, Jintong 
Road, Tangjiawan, Zhuhai 519085, Guangdong, China.

5009. Gupta, R.S.; Warren, C.M.; Smith, B.M.; et al. 2019. 
Prevalence and severity of food allergies among US adults 
(Open Access). JAMA Network Open 2(1):e185630. Jan. [43 
ref]
• Summary: “Conclusions and Relevance: These data 
suggest that at least 10.8% (>26 million) of US adults are 
food allergic, whereas nearly 19% of adults believe that they 
have a food allergy. Consequently, these fi ndings suggest that 
it is crucial that adults with suspected food allergy receive 
appropriate confi rmatory testing and counseling to ensure 
food is not unnecessarily avoided and quality of life is not 
unduly impaired.”
 “Among US adults, our data revealed that the burden 
of shellfi sh allergy was greatest, affecting an estimated 7.2 
million US adults. Milk (affecting an estimated 4.7 million 
adults), peanut (4.5 million), tree nut (3.0 million), fi n fi sh 
(2.2 million), egg (2.0 million), wheat (2.0 million), soy 
(1.5 million), and sesame (0.5 million) were the next most 
common food allergies.”
 The prevalence of food allergy is greater among children 
than adults, although recent data indicate that food allergies 
often begin in adulthood.
 Note: Soy is mentioned 6 times in this article. Address: 
1. Inst. for Public Health and Medicine, Northwestern Univ., 
Feinberg School of Medicine, Chicago, Illinois.

5010. Niyibituronsa, Marguerite; Onyango, A.N.; 
Gaidashova, S.; Imathiu, S.; De Boevre, M.; et al. 2019. The 
growth of different probiotic microorganisms in soymilk 
from different soybean varieties and their effects on anti-
oxidant activity and oligosaccharide content. J. of Food 
Research 8(1):41-51. Jan. [52 ref]
• Summary: “Abstract: Soymilk is a good source of 
proteins and health-promoting isofl avones, but it contains 
oligosaccharides that cause fl atulence. Fermenting it with 
probiotic bacteria may reduce the oligosaccharides and 
enhance its health benefi ts. The present study determined 
the growth of different lactic acid bacteria (LAB) in 
soymilk obtained from soybean varieties grown in Rwanda 
and the effect of fermentation on oligosaccharides that 
cause fl atulence (stachyose, raffi nose and verbascose), 
and antioxidant activity of fermented soybean milk. 

After fermentation at 30ºC for 24 hours, Lactobacillus 
plantarum, Lactobacillus acidophilus, Lactobacillus brevis, 
Lactobacillus reuteri, Lactobacillus rhamnosus, Lactococcus 
cremoris and Lactobacillus casei attained around 8 log 
CFU/ml, which is suffi cient for probiotic effects. However, 
only L. reuteri, L. brevis and L. plantarum caused suffi cient 
drop in pH and increase in viscosity characteristic of a good 
fermented product. Soymilk from different soybean varieties 
did not show signifi cant differences in the growth of these 
three LAB. These LAB reduced content of oligosaccharides 
and total polyphenols, but [sic, and] increased antioxidant 
activity in soymilk, which translate into health benefi ts 
of fermented soybean products.” Address: 1. Rwanda 
Agriculture Board, Post Harvest and Nutrition, Kigali, 
Rwanda; 2. Jomo Kenyatta Univ. of Agriculture and 
Technology, Nairobi, Kenya.

5011. Reinagel, Monica. 2019. The science on soy: evidence 
suggests soy is neither the miracle food its fans claim, nor 
as menacing as detractors say. Food & Nutrition Magazine 
(Academy of Nutrition and Dietetics). Jan/Feb. p. 20-21.
• Summary: Contents: Soy seems to have an equal number 
of promoters and detractors. Do soy foods contain estrogen? 
Does feeding soy to infants cause early puberty. Does soy 
consumption affect male fertility? Does eating soy protect 
against breast cancer? Is soy safe for those who have been 
diagnosed with breast cancer? Can soy relieve hot fl ashes? 
How might soy affect thyroid function? Does soy lower 
cholesterol or reduce the risk of coronary heart disease 
(CHD)?
 “Should we go out of our way to eat more soy or avoid 
it? One website touts it as a cure for hot fl ashes, while 
another warns it may bring on early puberty. One source says 
it’s good for your heart, and another says it’s bad for your 
thyroid.
 “... naysayers may be prevailing among the public. A 
2016 survey by the International Food Information Council 
Foundation revealed that, while 68 percent of participants 
said they were trying to eat more beans, nuts and seeds, 27 
percent said they were trying to eat less soy (which is a bean) 
as a protein source.” Address: MS, LDN.

5012. Zajac Ian T.; Herreen, D.; Bastiaans, K.; et al. 2019. 
The effect of whey and soy protein isolates on cognitive 
function in older Australians with low vitamin B12: A 
randomised controlled crossover trial. Nutrients 11(1):19. 
[46 ref]
• Summary: “Results indicate that WPI [whey protein 
isolate] itself did not result in improved cognitive function 
but some evidence of benefi t of SPI [soy protein isolate] 
for females was found. However, consistent with previous 
research, we present further evidence of a role for active 
B12, HcY [homocysteine] and folate in supporting cognitive 
improvement in adults with low B vitamin status.” Address: 
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Health & Biosecurity, Commonwealth Scientifi c and 
Industrial Research Organisation (CSIRO), 5000 Adelaide, 
South Australia, Australia.

5013. Willett, W.; Rockstrom, J.; Loken, B.; et al. 2019. 
Food in the Anthropocene: the EAT-Lancet Commission 
on healthy diets from sustainable food systems. Lancet 
303(10170):447-92. Feb. 2. *
• Summary: “Food systems have the potential to nurture 
human health and support environmental sustainability; 
however, they are currently threatening both. Providing 
a growing global population with healthy diets from 
sustainable food systems is an immediate challenge.
 “Although global food production of calories has kept 
pace with population growth, more than 820 million people 
have insuffi cient food and many more consume low-quality 
diets that cause micronutrient defi ciencies and contribute 
to a substantial rise in the incidence of diet-related obesity 
and diet-related non-communicable diseases, including 
coronary heart disease, stroke, and diabetes. Unhealthy 
diets pose a greater risk to morbidity and mortality than 
does unsafe sex, and alcohol, drug, and tobacco use 
combined. Because much of the world’s population is 
inadequately nourished and many environmental systems 
and processes are pushed beyond safe boundaries by food 
production, a global transformation of the food system is 
urgently needed.” Address: Harvard T.H. Chan School of 
Public Health, Harvard Medical School, Channing Div. of 
Network Medicine, Brigham and Women’s Hospital, Boston, 
Massachusetts.

5014. Mah, Jae-Hyung; Park, Young Kyoung; Jin, Young 
Hun; Lee, Jun-Hee; Hwang, Han-Joon. 2019. Bacterial 
production and control of biogenic amines in Asian 
fermented soybean foods. Foods 8(2):85. Feb. 25. *
• Summary: “Fermented soybean foods possess signifi cant 
health-promoting effects and are consumed worldwide, 
especially within Asia, but less attention has been paid to 
the safety of the foods. Since fermented soybean foods 
contain abundant amino acids and biogenic amine-producing 
microorganisms, it is necessary to understand the presence 
of biogenic amines in the foods. The amounts of biogenic 
amines in most products have been reported to be within 
safe levels. Conversely, certain products contain vasoactive 
biogenic amines greater than toxic levels. Nonetheless, 
government legislation regulating biogenic amines in 
fermented soybean foods is not found throughout the world. 
Therefore, it is necessary to provide strategies to reduce 
biogenic amine formation in the foods. Alongside numerous 
existing intervention methods, the use of Bacillus starter 
cultures capable of degrading and/or incapable of producing 
biogenic amines has been proposed as a guaranteed way 
to reduce biogenic amines in fermented soybean foods, 
considering that Bacillus species have been known as 

fermenting microorganisms responsible for biogenic amine 
formation in the foods. Molecular genetic studies of Bacillus 
genes involved in the formation and degradation of biogenic 
amines would be helpful in selecting starter cultures. This 
review summarizes the presence and control strategies of 
biogenic amines in fermented soybean foods.”

5015. Goldsmith, Peter; Andrade, Juan; Cornelius, Margaret; 
Asigbee, M.; Atim, P.; Tammie, C. 2019. National school 
lunch nutrition and cost profi le: a case study of the Ghana 
School Feeding Programme. Food and Nutrition Bulletin 
(United Nations Univ.) 40(1):41-45. Feb. 28. [25 ref]
• Summary: Locally-produced soy fl our can serve as a cost-
effective ingredient to fortify school lunches. It can lower 
costs and raise nutrition when substituted for other locally 
produced proteins such as mackerel or ground beef. Address: 
1. Dep. of Agricultural and Consumer Economics, Univ. of 
Illinois, Urbana, Illinois; USAID Feed the Future Innovation 
Lab. for Soybean Value Chain Research, Urbana, IL.

5016. Kumar, Vineet; Rani, Anita; Mittal, Priyanka; 
Shuaib, Mohd. 2019. Kunitz trypsin inhibitor in soybean: 
contribution to total trypsin inhibitor activity as a function 
of genotype and fate during processing. J. of Food 
Measurement and Characterization https://doi.org/10.1007/
s11694-019-00074-y
• Summary: Kunitz trypsin inhibitor (KTI) “concentration 
exhibited wide genetic variation, ranging from 0.07 to 15.9 
mg/g soy fl our, which corresponded to 1.0-79.8% of total 
TIA. Boiling and autoclaving for 15 min both resulted in 
complete inactivation of KTI. Microwave irradiation induced 
signifi cantly higher reduction for KTI in soaked than dry 
seeds. Sprouting for 4 days caused 71.4% inactivation 
of KTI. The study showed that KTI contribution to total 
TIA was genotype-dependent and the inactivation of this 
polypeptide was a function of processing methods.” Address: 
1. ICAR-Indian Inst. of Soybean Research, Indore, India.

5017. Zhao, Ting-Ting; Jin, F.; Li, J.G.; et al. 2019. Dietary 
isofl avones or isofl avone-rich food intake and breast cancer 
risk: A meta-analysis of prospective cohort studies. Clinical 
Nutrition 38(1):136-45. Feb. [45 ref]
• Summary: “Abstract–Background & Aims: Previous 
studies implied that dietary isofl avone intake may reduce 
the risk of developing breast cancer, but some have shown 
ambiguous results. This study aimed to systematically 
evaluate and summarize available evidence on the effect 
dietary isofl avone intake has on the risk of developing breast 
cancer.”
 “Sixteen prospective cohort studies, involving 11,169 
breast cancer cases and 648,913 participants, were identifi ed 
and included in our data analysis...”
 “Conclusions: The present meta-analysis indicates 
that women with a high dietary intake of soy foods may 
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experience a statistically signifi cant reduction in breast 
cancer risk. However, moderate formononetin consumption 
may increase the risk of developing breast cancer.”
 Note: Mark Messina adds (personal communication, 
Dec. 2019): “I think if soy reduces breast cancer risk it is 
entirely because of consumption early in life.” Address: 1-7. 
Dep. of Breast Surgery, First Hospital of China Medical 
Univ., Shenyang, Liaoning Province, China.

5018. SANA (Soyfoods Association of North America). 
2019. Mission and history (Web article). http://www.
soyfoods.org/about-us/mission-history 1 p.
• Summary: “SANA Mission Statement: The Soyfoods 
Association of North America represents a diverse group 
united to increase consumption of soy-based foods and 
beverages.
 “SANA History: Founded on July 30, 1978 in Ann 
Arbor, Michigan by a group of over 70 entrepreneurs, the 
Soyfoods Association of North America has prospered into 
a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984, the Soyfoods Association offi cially became a non-
profi t organization with by-laws and a membership structure 
in place. Over the span of 40 years, the association has 
grown to more than 50 members. Currently, membership 
of SANA is comprised of large and small soyfoods 
manufacturers, growers and suppliers of soybeans, consulting 
fi rms, and academics. To refl ect a growing international 
membership, in 1997 the association expanded upon its 
name and changed it to the Soyfoods Association of North 
America (SANA) which includes Soy 2020, the Canadian 
counterpart, and the Asociacion Mexicana de Alimentos de 
Soya, the Mexican counterpart. Soy Southern Africa (SSA) 
representing soyfood manufacturers from several countries in 
the southern Africa maintains membership in SANA.
 “In 40 years, SANA has achieved many 
accomplishments.
 “1985-1986 developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 “1989-1992 organized the Soyfoods Pavilion at Natural 
Products Expo East and West.
 “1996 adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 “1997 submitted a Citizen’s Petition to the FDA for the 
use of soymilk as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 “1997 established Soyfoods Month to promote soyfoods 
with media and food retailers.
 “1999 requested successfully FDA to waive the fat 
limitation for health claims, allowing tofu, soymilk and other 

soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim.
 “2000 defended the use of soymilk to FDA, after 
challenge from the National Milk Producers Federation
 “2000 launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 “2001 joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 “2002 introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 “2003 celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 “2004 secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 “2005 produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 “2007 redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 “2008 published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 “2009 partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 “2009 relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals.
 “2010 presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 “2010 partnered with USB for the 15th Soy Symposium: 
Adapting to New Market Forces in Washington, DC with 
84 attendees from several federal and local agencies, media, 
nutrition organizations, universities, food industry, and 
soybean groups.
 “2011 soyfoods were identifi ed as foods to eat more of 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 “2011 USDA issued fi nal rule that included soyfoods 
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from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 “2012 released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 “2013 partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago 
[Illinois].
 “2013 launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 “2014 partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being.
 “2017 Defended the FDA-authorized soy protein heart 
health claim
 “2017 Shifted communications campaign from myth-
busting to highlighting the incredible benefi ts of soyfoods 
through the “Soy Reality” series.
 “2017 SANA leads effort to force the Department of 
Defense’s Defense Logistics Agency to withdraw a proposed 
ban of soy protein ingredients.
 “July 30, 2018–SANA marks its 40th Anniversary.”
 A photo shows: “Steve Fiering, the host of the 
foundation meeting in Ann Arbor, pouring hot soymilk 
onto the cloth on top of a curding barrel in preparation for 
a demonstration of how to make tofu.” Address: 1101 17th 
Street, N.W. Suite 700 Washington, DC 20036. Phone: 
202.659.3520.

5019. Safrida, S.; Solihin, D.D.; Sabri, M. 2019. [Correlation 
between estrogen hormone concentration and estrous 
cycle of rat fed soybean fl our and tempeh fl our]. Jurnal 
Kedokteran Hewan (Indonesian Journal of Veterinary 
Sciences) 13(1):25-31. March. [29 ref]
• Summary: “The objective of this research was to 
examine the correlation between estrogen level and estrous 
cycle of rat fed with soybean fl our and tempeh fl our. A 
completely randomized design was applied in this study 
with 6 treatment groups and 5 replications. Rats in group 
1, 2, and 3 were non-ovariectomized rats which were fed 
with pellet, 10 g soybean fl our/100 g body weight/day, and 
10 g tempeh fl our/100 g body weight/day, respectively. 
The rats in group 4, 5, and 6 were ovariectomized rat 
which were fed with pellet, 10 g soybean fl our/100 g body 
weight/day, and 10 g tempeh fl our/100 g body weight/day, 
respectively. The rats were after fed with pellet, soybean 
and tempeh fl our for 4 weeks, the estrous cycle phases 
of rats were examined based on the presence of vaginal 
epithelial cells and the number of qualitative vaginal 
epithelial cells, while the estrogen concentrations in serum 

were measured by radioimmunoassay method. The data 
was analyzed using analysis of variance and followed 
by Duncan multiple range test at 95% confi dence. Non-
ovariectomized rats given tempeh fl our have longer estrus 
cycle than the non-ovariectomized rats which given soybean 
fl our. The isofl avon contained in tempeh fl our and soybean 
fl our induced proliferation and cornifi cation of vaginal 
epithelial cell. Feeding the soybean fl our and tempeh fl our 
to ovariectomized rats could optimize the estrogen hormone 
in initiating the estrus phase, in which of the tempeh fl our 
addition had better effect than soybean fl our. Correlation 
between the level of estrogen to the length of estrous cycle 
in both nonovariectomized rats and ovariectomized rats was 
positive, in which the higher the levels of estrogen the longer 
the length of estrous cycle.” Address: 1. Dep. of Biology 
Education, Faculty of Teacher Training and Education, 
Universitas Syiah Kuala, Banda Aceh, Indonesia.

5020. WISHH. 2019. WISHH: World Initiative for Soy in 
Human Health (Website printout) (Continued–Document part 
III). www.wishh.org 10 p. Retrieved March 14.
• Summary: Continued: (9) “Dec. 12, 2014. ASA/WISHH 
Regional Director–Africa Traveling in Ivory Coast:
 “The American Soybean Association’s World Initiative 
for Soy in Human Health (ASA/WISHH) program’s 
Regional Director-Africa, Josh Neiderman, was in 
Abidjan, Cote d’Ivoire (RCI) this week with the WISHH 
French Speaking Africa consultant Mamadou Bousso for 
discussions with the local government’s bureau that buys 
food for the Ivorian government’s school lunch program. 
The Ivorian government is interested in textured soy fl our as 
a replacement for the canned sardines and other expensive 
protein sources they use currently.
 “WISHH is sending a container with 19 MT of TVP™ 
from ADM, the winning bidder in a recent Quality Samples 
Program (QSP) tender and the team was planning the 
technical training activities to be conducted by personnel 
from the National Soybean Research Laboratory (UIUC). 
The USDA provided the funds for the sample program and 
the preliminary planning trip by Neiderman and Bousso. The 
RCI provides a daily lunch to over half a million children 
each day. Analysts estimate that their need for textured soy 
fl our will approach 1,000 tons.
 (10) “Oct. 17, 2014. ASA/WISHH Welcomes New 
Project Offi cer for Africa to the WISHH Team:
 “Chris Slemp is the Project Offi cer–Africa for the 
American Soybean Association’s World Initiative for Human 
Health program (ASA/WISHH). Chris provides support 
for WISHH projects in Africa. Before working at WISHH, 
Chris served as an agriculture Peace Corps volunteer in 
Ghana. While serving in the Peace Corps, Chris provided 
agriculture extension services to a group of cashew farmers 
in the Brong Ahafo region of Ghana. His efforts focused on 
improving local farmer capacity through community based 
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initiatives centered on business literacy, best management 
practices, and volunteerism. Chris earned his Master’s degree 
in forestry from Southern Illinois University, Carbondale. 
His studies focused on improving community capacity 
for sustainable watershed management in the St. Louis 
[Missouri] Metro East region.”
 (11) “Sept. 26, 2014. ASA/WISHH Executive Director 
Travels to South Africa to Talk Market Development:
 “Jim Hershey, Executive Director of the American 
Soybean Association’s World Initiative for Soy in Human 
Health (ASA/WISHH) program traveled to South Africa this 
week. On Tuesday, he met with a U.S. soy importer Impilo 
Foods who buys defatted soy fl our for blending with local 
corn to make fortifi ed corn-soy blend.
 “Hershey also met with FAS/USDA’s Minister-
Counselor Eric Wenberg to discuss USDA and checkoff-
funded market development programs in Africa. Wenberg 
was excited to learn that ASA/WISHH is opening a sub-
saharan region offi ce in Ghana. While in South Africa, 
Hershey also participated in the Center for Sustainable 
Livelihoods Soy Symposium. Hershey ends the week with 
a meeting with DuPont Pioneer’s Regional Director–Africa 
Pam Chitenhe.
 (11a) “Sept. 4, 2014. ASA/WISHH Hosts Africa Bakers 
and Business Owners Travel to U.S.”
 “Reprinted from ASA Leader Letter... The American 
Soybean Association’s World Initiative for Soy in Human 
Health (ASA/WISHH) Program Manager-Africa, Erica 
Morrow and Regional Manager–Africa, Josh Neiderman 
traveled to Fargo, North Dakota, last week. Under the United 
States Department of Agriculture’s Market Access Program 
(MAP), ASA/WISHH sponsored nine bakers and business 
owners from Burkina Faso and Cote d’ Ivoire to the Northern 
Crops Institute (NCI) for a Soy in Baking training. During 
the course at NCI, participants learned about incorporating 
U.S. soy fl our into their baked goods. While in Fargo, the 
group visited with Joel Thorsrud of the United Soybean 
Board and members of the North Dakota Soybean Council. 
Additional visits were made to two local farms and a grain 
elevator. Following the visit to North Dakota, the team 
traveled to Minneapolis, Minnesota, this week to meet with 
Pam Schubbe at CHS, Inc.
 Photo: “African Bakers and business owners at Northern 
Crops Institute.”
 (12) “May 2012. WISHH Hosts Feed Training Mission 
for Southern Africans:
 “WISHH organized a training mission to the United 
States for 10 feed manufacturing and poultry company 
representatives from four Southern African countries on 
March 5-9. The effort is part of WISHH’s work with the U.S. 
Agency for International Development (USAID) Southern 
Africa Trade Hub (SATH).
 “For the fi rst time, participants received U.S. feed mill 
training because WISHH understand the importance of 

hands-on learning and the impact of seeing state-of-the-art 
feed manufacturing and laboratory facilities.
 “The participating companies account for 90% of 
commercial poultry and feed producers in the Southern 
Africa area, according to SATH, and were from: Malawi, 
Namibia, South Africa and Zambia.
 “WISHH started the trip in Washington, D.C. 
where participants met with the American Feed Industry 
Association and the Center for Veterinary Medicine at 
the Food and Drug Administration. They then traveled to 
Kansas State University’s International Grains Program 
facility for a one-week training on feed manufacturing. 
In addition to tours of local facilities and laboratories, 
presentations included feed mill design, management, use 
and maintenance.
 “’The course covered a wide spectrum of very important 
subjects, and the diversity in the group attending the course 
insured an insight into a very wide range of topics. The 
course presenters were very helpful in answering questions, 
and the visits to the factories were impressive,’ said Cillié 
Taljaard of Extru Feeds in South Africa. ‘I am currently 
involved in the extrusion of soy and maize, and therefore I 
found the extrusion part of the course most interesting and 
relevant to my daily business. The energy-saving techniques 
were also something that I could apply to my current daily 
manufacturing processes.’
 “In addition to the planned presentations and tour 
visits, WISHH arranged additional tours of the Kansas State 
University dairy, sheep and goat units at the request of the 
participants.
 “USAID’s Southern Africa Trade Hub (SATH) works to 
increase international competitiveness, intra-regional trade, 
and food security in the Southern African Development 
Community (SADC) region. SATH delivers targeted 
technical assistance to governments, the private sector, and 
civil society organizations in support of advancing regional 
integration and increasing the trade capacity of selected 
value chains within Southern Africa.
 “During a tour of the feed manufacturing operations of 
Midwest Ag Services in Seneca, Kansas, participants learned 
about manufacturing various soy-based feed products. This 
knowledge could potentially aid the Southern Africans 
by increasing the number of products manufactured for 
customers or the types of feed they use in their poultry 
operations.
 “During a tour of the feed manufacturing operations of 
Midwest Ag Services in Seneca, Kansas, participants learned 
about manufacturing various soy-based feed products. This 
knowledge could potentially aid the Southern Africans 
by increasing the number of products manufactured for 
customers or the types of feed they use in their poultry 
operations.”
 (12) April 2012. Soy packs protein power!:
 “April was National Soyfoods Month and the National 
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Soybean Research Laboratory (NSRL) at the University 
of Illinois encouraged everyone to explore new ways to 
incorporate healthy soyfoods into their daily diets. Soyfoods 
are an easy way to enhance protein and provide a convenient 
alternative that lowers the saturated fat and cholesterol in 
many recipes.
 “WISHH works year round with food manufacturers, 
livestock producers and aquaculture farms to increase the use 
of U.S. soy protein to improve the health and well-being of 
the world’s protein defi cient.
 “Soy’s biggest nutritional claim to fame is the fact that 
it is a complete protein, one of the only plant proteins that 
contains all nine essential amino acids that our bodies need 
to function properly. A ½ cup of cooked soybeans supplies 
about 1/3 of a person’s necessary daily protein. That protein 
is incredibly fi lling. Plus, soybeans are cholesterol-free, 
low in saturated fat, and provide important Omega-3 and 
Omega-6 fatty acids. Soybeans are also a great source of 
fi ber and are rich in vitamins, minerals and antioxidants. A 
single glass of soymilk contains over 6 grams of protein and 
is lactose free.
 “Soy offers many health benefi ts and that is positively 
impacting the popularity and use of soy. Eating soy may 
also help in the prevention of certain illnesses such as heart 
disease, kidney disease, cancers, osteoporosis and diabetes. 
Soy foods are an excellent choice for weight management as 
protein helps delay feelings of hunger.
 “The history of soybeans has its roots in China as early 
as the 11th Century and it is known as one of the fi rst crops 
grown by man. The fi rst soybean plants came to North 
America in 1765 and as they say, the rest is history. Today, 
3.06 billion bushels of soybeans are produced in the U.S. and 
they take on many forms after harvest and processing. Some 
examples include soy meal, soy fl our, soymilk, tofu, textured 
soy protein and soy oil.
 “Learn more at: www.soyfoodsmonth.org”

5021. Park, Young Kyoung; Lee, Jae Hoan; Mah, Jae-Hyung. 
2019. Occurrence and reduction of biogenic amines in 
traditional Asian fermented soybean foods: A review. Food 
Chemistry 278:1-9. April 25. [73 ref]
• Summary: An excellent, thorough review. Most fermented 
soybean foods studied contained potentially hazardous 
biogenic amine content, when compared with recommended 
limits. Yet regulation of biogenic amines in fermented 
soybean foods is presently insuffi cient. Thus, control of 
biogenic amines is necessary to produce safe fermented 
soybean foods.
 Contents: Introduction. Regulation of biogenic amines: 
Korea (“Major fermented soybean products in Korea include 
Cheonggukjang, Doenjang, Gochujang and Korean soy 
sauce”), China (“The main fermented soybean products 
consumed in China include Chunjang, Doubanjiang, Douchi, 
Sufu, and Chinese soy sauce.” Plus sweet soy sauce, known 

as Tianmianjiang in China and Chujang in Korea), Japan, 
Indonesia. Biogenic amine production by microorganisms 
isolated from fermented soybean products (“BA are 
mainly produced by microbial decarboxylation of free 
amino acids”). Reduction of biogenic amines in fermented 
soybean products (“Current research focuses on the 
development of starter cultures to reduce BA in fermented 
soybean foods”). Conclusion (“Improvements in the food 
manufacturing process are necessary to reduce BA content 
in fermented soybean foods. To implement appropriate BA 
control regulations, it is necessary to continuously monitor 
BA concentrations and establish BA content limits for 
fermented soybean products. Further research on practical 
measures to reduce BA content is necessary to ensure the 
safety of fermented soybean foods”). Acknowledgements. 
Declarations of interest. Tables: (1) Biogenic amine content 
of Korean fermented soybean products. (2) Biogenic amine 
content of Chinese fermented soybean products. (3) Biogenic 
amine content of Japanese fermented soybean products 
(miso, natto, soy sauce, tamari soy sauce). (4) Biogenic 
amine content of Indonesian fermented soybean products 
(tempeh). (5) Biogenic amine production by bacteria isolated 
from fermented soybean food products.
 Figures: (1) Structure of biogenic amines and respective 
precursors: Aliphatic amine, aromatic amine, heterocyclic 
amine. Address: Dep. of Food and Biotechnology, Korea 
Univ., Sejong 30019, Republic of Korea [South Korea].

5022. Gardner, Christopher D.; Hartle, J.C.; Garrett, 
R.D.; Offringa, L.C.; Wasserman, A.S. 2019. Maximizing 
the intersection of human health and the health of the 
environment with regard to the amount and type of protein 
produced and consumed in the United States (Open Access). 
Nutrition Reviews 77(4):197-215. April. [84 ref]
• Summary: Abstract: “A 25% decrease in protein intake 
paired with a 25% shift from animal food to plant food 
protein intake–from an 85:15 ratio to a 60:40 ratio-
would best align protein intake with national dietary 
recommendations while simultaneously resulting in 40% 
fewer CO2eq emissions and 10% less consumptive water 
use. The modeling of this strategy suggests a savings of 129 
billion kilograms of CO2eq and 3.1 trillion gallons of water 
relative to current consumption.
 “Introduction: Evidence is mounting for the adverse 
environmental impacts of the volume and types of foods 
and beverages produced and consumed nationally in the 
United States as well as globally. Specifi c concerns include 
emissions of greenhouse gases (1, 2), farmland topsoil 
losses (3) and the pollution, depletion, and disruption of 
global water resources (4-6). Among the many different 
components of the human diet, beef and dairy products have 
been singled out as having a larger adverse environmental 
impact than most other dietary components, owing primarily 
to their heavy reliance on, and low effi ciency of, converting 
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crops to a feed (7-10).”
 Page 198: “Producing this much meat, dairy, and 
eggs effi ciently and affordably for more than 300 million 
Americans has led to the widespread use of concentrated 
animal feeding operations and to increases in the production 
of corn and soy for use as livestock feed rather than for direct 
human consumption. (13) While these developments have 
dramatically increased the access to and the affordability of 
animal-based protein, there is growing concern that they are 
contributing to a dual set of crises in human health and the 
health of the environment (1, 14-16).”
 Page 213: “The associated water savings under the same 
scenario is equal to 4% of all the freshwater used annually in 
the United States or 14% of the freshwater used for irrigation 
and livestock (84). Reductions in animal food protein intake 
would have the added benefi t of freeing up farmland now 
dedicated to corn and soybean production for livestock feed 
to produce more vegetables, fruits, nuts, and seeds.”
 Note: Soy is mentioned 5 times in this document. 
Address: Dep. of Medicine, Stanford Prevention Research 
Center, Stanford Univ. Medical School, Stanford, California.

5023. Palmer, Sharon. 2019. Soymilk’s reign. Today’s 
Dietitian 21(4):18. April. [7 ref]
• Summary: A positive attitude toward soymilk is found 
throughout this excellent article.
 Contents: Introduction. What is soymilk? History 
of soymilk. Soymilk, part of traditional diets (with 
comments by Sherene Chou, MS, RD, and John Cox). 
Soymilk nutrition (fortifi ed soymilks, an excellent source 
of protein). Soymilk and health science (fortifi ed soymilks 
are nutritionally comparable to cow’s milk, high protein 
quality as measured by PDCAAS, equivalent to cow’s milk 
in calcium and vitamin D with high calcium availability, 
high in polyunsaturated fatty acids). Consumer confusions. 
Eco benefi ts of soymilk (7). Making recommendations (for 
dietitians).
 “Consumer confusions: Despite the positive evidence 
on soymilk, it has come under fi re in recent years. Soy 
consumption has been linked with reduced risks of heart 
disease and breast and prostate cancer, yet people are 
shunning it over fears that isofl avones may result in 
untoward health effects, such as in the breast and thyroid (6).
 “’Unfortunately, there has been quite a lot of 
misinformation around soy, so I have seen fewer options for 
soymilk in grocery stores over the years as more alternatives 
become available. I think consumers are fearful of soy, but 
wrongfully so,’ Chou says.
 “Hultin agrees, adding, ‘I wish these myths would end, 
but I still hear people fearing that soy is an `estrogen,’ and 
they cite fear that it causes cancer in women or feminizing 
effects in children or men, though all of that is completely 
untrue. Some of these myths come from very old research 
in animal studies. Animals do metabolize phytoestrogens 

differently than humans do.’” Address: MSFS (Master of 
Sustainable Food Systems), RDN, P.O. Box 1052, Duarte, 
California 91009.

5024. Seapoint Farms. 2019. About us: The Seapoint Farms 
story (Website printout–part). www.seapointfarms.com/
about-us.html Retrieved May 1.
• Summary: “Seapoint Farms is the largest importer and 
manufacturer of Edamame products in the United States, 
offering high quality, good tasting and convenient Edamame 
vegetable products and snacks.
 “Seapoint Farms began in 1996 as the fi rst American 
company to pioneer Edamame into the American 
supermarkets and health food stores. Seapoint Farms 
has been instrumental in the public’s early education and 
awareness about the health benefi ts of Edamame. The 
Seapoint Farms brand has gained national success and is now 
the leading brand of Edamame in Supermarkets throughout 
the U.S.
 “When the FDA concluded in 1999 that foods 
containing soy protein included in a diet low in saturated fat 
and cholesterol may reduce the risk of coronary heart disease 
by lowering blood cholesterol levels, Seapoint Farms became 
a vehicle for bringing soy’s health benefi ts to consumers in 
great vegetable options.
 “Seapoint Farms uses only non-GMO soybeans 
and is a participant in The Non-GMO Project. Seapoint 
Farms products retain their naturally-occurring levels of 
healthful Isofl avones and include the same soy protein 
proven to reduce the risk of heart disease by lowering blood 
cholesterol. Seapoint Farms’ mission is to provide all natural, 
delicious and convenient Edamame food products that make 
it easy to incorporate the benefi ts of soy in your everyday 
diet.
 “The Management:
 “Kevin Cross, Chief Executive Offi cer/Co-Founder
 “Laura Cross, President / Co-Founder
 “Philip Siegel, Chief Operating Offi cer.” Address: 20042 
Beach Blvd., Suite 102, Huntington Beach, CA 92648. 
Phone: 714-374-9831.

5025. Yuliani, Sri Hartati Yuliani; Aji, P.D.T.; Sandrapitaloka, 
S.A.; Restiana, F.R.; Gani, M.R.; Riswanto, F.D.O. 2019. 
Effects of particle size, extraction time, and solvent selection 
on daidzein extracted amount from tempeh–a fermented 
product of soybean. Jurnal Farmasi Sains dan Komunitas 
(Journal of Pharmaceutical Sciences & Community) 
16(1):44-49. May. [21 ref. Eng]
• Summary: “Daidzein, one of the isofl avone aglycones 
contained in tempeh, has several biological activities such 
as anti-infl ammatory, anti-oxidant, anti-breast cancer, and 
suppression of expression of matrix metalloprotease-9. As 
a fermented product from soybeans, daidzein content in 
tempeh was found in higher concentration compared to the 



SOY NUTRITIONAL RESEARCH (1990-2021)   1372

© Copyright Soyinfo Center 2021

soybean raw material. It was important to optimize several 
factors affecting extraction process such as particle size 
of tempeh simplicia, extraction time, and solvent in order 
to develop an effective method for the daidzein isolation 
from the tempeh or other natural products. Evaluation of 
extraction factors was conducted by applying variations for 
each factor followed by quantitative analysis using HPLC 
methods. The optimization condition was performed by 
daidzein standard and achieved with the particle size of 
tempeh simplicia of 1.2 mm, extraction time of 360 minutes, 
and 70% ethanol was used as solvent. Furthermore, the 
optimized condition was applied for the daidzein isolation 
from tempeh, a soybean fermented product.” Address: 
Faculty of Pharmacy, Universitas Sanata Dharma, Campus 3 
Paingan, Maguwoharjo, Depok, Sleman, Yogyakarta 55282, 
Indonesia.

5026. Blanco Mejia, Sonia; Messina, M.; Li, S.S.; 
Viguiliouk, E.; Chiavaroli, L.; Khan, T.A.; Srichaikul, K.; 
Mirrahimi, A.; Sievenpiper, J.L.; Kris-Etherton, P.; Jenkins, 
D.J.A. 2019. A meta-analysis of 46 studies identifi ed by the 
FDA demonstrates that soy protein decreases circulating 
LDL and total cholesterol concentrations in adults. J. of 
Nutrition 149(6):968-81. June 1. [84 ref]
• Summary: “Conclusions: Soy protein signifi cantly reduced 
LDL cholesterol by approximately 3-4% in adults. Our data 
support the advice given to the general public internationally 
to increase plant protein intake. This trial was registered at 
clinicaltrials.gov as NCT03468127.”
 “Background: Certain plant foods (nuts and soy protein) 
and food components (viscous fi bers and plant sterols) have 
been permitted by the FDA to carry a heart health claim 
based on their cholesterol-lowering ability. The FDA is 
currently considering revoking the heart health claim for soy 
protein due to a perceived lack of consistent LDL cholesterol 
reduction in randomized controlled trials.
 “Objective: We performed a meta-analysis of the 46 
controlled trials on which the FDA will base its decision to 
revoke the heart health claim for soy protein.
 “Methods: We included the 46 trials on adult men 
and women, with baseline circulating LDL cholesterol 
concentrations ranging from 110 to 201 mg/dL, as identifi ed 
by the FDA, that studied the effects of soy protein on LDL 
cholesterol and total cholesterol (TC) compared with non-
soy protein. Two independent reviewers extracted relevant 
data. Data were pooled by the generic inverse variance 
method with a random effects model and expressed as mean 
differences with 95% CI. Heterogeneity was assessed and 
quantifi ed.
 “Results: Of the 46 trials identifi ed by the FDA, 43 
provided data for meta-analyses. Of these, 41 provided data 
for LDL cholesterol, and all 43 provided data for TC. Soy 
protein at a median dose of 25 g/d during a median follow-
up of 6 wk decreased LDL cholesterol by 4.76 mg/dL (95% 

CI: -6.71, -2.80 mg/dL, P < 0.0001; I2 = 55%, P < 0.0001) 
and decreased TC by 6.41 mg/dL (95% CI: -9.30, -3.52 mg/
dL, P < 0.0001; I2 = 74%, P < 0.0001) compared with non-
soy protein controls. There was no dose-response effect or 
evidence of publication bias for either outcome. Inspection 
of the individual trial estimates indicated most trials (about 
75%) showed a reduction in LDL cholesterol (range: -0.77 
to -58.60 mg/dL), although only a minority of these were 
individually statistically signifi cant.” Address: 1. Dep. of 
Nutritional Sciences, Faculty of Medicine, Univ. of Toronto, 
Toronto, ON, Canada.

5027. Subagio, Rahmad Adi; Rahmawati, R.I.; Zulkarnian, F. 
2019. Addition of soybean tempe (Glycine max) steamed and 
old storage characteristics of dry bread. International J. of 
Food & Nutrition 2(2):18-29. June 1. [21 ref]
• Summary: “Abstract: This study aimed to study the 
effect of the addition of tempeh steamed and storage time 
on the characteristics of dry bread. Baking test carried out 
by two methods: straight and sponge dough, and bread is 
then processed into dry bread. This study consisted of two 
stages: preliminary and main studies were followed by 
proximate analysis. The preliminary study was conducted 
to determine how to manufacture bread and crackers to use 
100% of wheat fl our and determine the temperature and 
time of a good roasting in the manufacture of bread and dry 
roting. The main research done baking test followed by the 
manufacture of dry bread, use tempeh steamed and wheat 
fl our in the ratio: (0%: 100%), Ao (10%: 90%), A1 (15%: 
85%), A2 (20 %: 80%), A3 (25%: 75%), A4 (30%: 70%), 
A5 which then selected three samples using organoleptic test 
by the method of ranking and the test parameters include 
color, aroma and taste of dried bread. Three samples of dried 
bread elected then do storage. The experimental design used 
was a randomized block design (RAK) with factorial pattern 
3 x 3 were repeated 3 times. The fi rst factor is a sample of 
dry bread: I, II, III and the second factor is the storage time, 
i.e., 0, 1 and 2 months. All three samples that have been 
stored and then selected two samples based on organoleptic 
test by the method of ranking, chemical tests (moisture, pH 
and TBA). Two samples of dried bread selected Proximate 
analysis is then performed include moisture, fat, protein, 
ash, crude fi ber and carbohydrate (by difference). The results 
showed the samples AOB1 (0%: 100%) by the method 
of straight dough, A1B1 (10%: 90%), with the method of 
straight dough, and A2B1 (15%: 85%), with the method 
of straight dough, the selected samples before storage. 
Samples S0 (0% tempeh steamed: 100% fl our) and S1 (10%: 
90%), two samples were selected after storage. Results of 
the proximate analysis of the samples S0 have the water 
content of 3.39%, 9.72% fat content, protein content 10.38%, 
ash content of 1.0%, 0.65% crude fi ber and carbohydrate 
74.86%. Samples S1 has a moisture content of 3.64%, 
10.62% fat content, protein content of 12.17%, ash content 
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of 1.05%, 1.30% crude fi ber and carbohydrate 71.22%. 
Samples S0 (0% tempeh steamed: 100% fl our) and S1 (10%: 
90%), two samples were selected after storage. Results of 
the proximate analysis of the samples S0 have the water 
content of 3.39%, 9.72% fat content, protein content 10.38%, 
ash content of 1.0%, 0.65% crude fi ber and carbohydrate 
74.86%. Samples S1 has a moisture content of 3.64%, 
10.62% fat content, protein content of 12.17%, ash content 
of 1.05%, 1.30% crude fi ber and carbohydrate 71.22%. 
Samples S0 (0% tempeh steamed: 100% fl our) and S1 (10%: 
90%), two samples were selected after storage. Results of 
the proximate analysis of the samples S0 have the water 
content of 3.39%, 9.72% fat content, protein content 10.38%, 
ash content of 1.0%, 0.65% crude fi ber and carbohydrate 
74.86%. Samples S1 has a moisture content of 3.64%, 
10.62% fat content, protein content of 12.17%, ash content 
of 1.05%, 1.30% crude fi ber and carbohydrate 71.22%.” 
Address: 1. Hang Tuah Univ., Surabaya [Indonesia].

5028. Messina, Mark J. 2019. Re: Are fermented soyfoods 
better than nonfermented? Letter (e-mail) to William 
Shurtleff at Soyinfo Center, June 6–in reply to inquiry.
• Summary: Shurtleff emailed Messina a question: “I’m 
sure you’ve seen scientifi c articles listing the many virtues 
of fermented foods, but have you ever seen a scientifi c one 
saying that fermented foods are better for one’s health than 
nonfermented foods.
 “For me the big advantage of tofu and soymilk is that 
they are ready to eat in minutes; healthful fast foods.” As you 
know, Sally Fallon & co. believe fermented soyfoods are OK 
and many others of the younger generation are now echoing 
this. Ans:
 As you know, Fallon bases her argument on two 
premises. One, the fi rst soyfoods consumed were fermented 
and two, fermentation eliminates antinutrients. The fi rst 
premise is irrelevant and the second one is probably of little 
consequence because I think the impact of ‘anti-nutrients’ on 
health, at least in the case of soy, is rather small.
 “On the other hand, I think fermented foods have 
the advantage. I don’t have excellent data to support this 
point but fermentation likely decreases phytate and oxalate 
content. Both of these compounds inhibit mineral absorption 
and the latter also increases risk of kidney stones. There are 
also some antioxidants created by fermentation although 
whether the increase is suffi cient to have a physiological 
effect I can’t say. Finally, there is a probiotic effect.
 “To me, it is hard to see how fermentation would have 
any adverse effects but clearly there are potential advantages. 
Having said that, I think soy is mostly about protein, fat, and 
isofl avones and in that regard, fermented foods don’t have an 
advantage.” Address: PhD, Pittsfi eld, Massachusetts.

5029. Trader Joe’s Customer Service. 2019. Why does Trader 
Joe’s have such a poor choice of soymilk? (Interview). 

SoyaScan Notes. June 17. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: 1. There are now only two manufacturers of 
soymilk in the USA, so the choice is limited in both package 
sizes and fl avors. 2. Many people are allergic to soymilk.
 Note: These include: (1) Eden Foods, Inc. = American 
Soy Products. Address: 800 S. Shamrock Ave., Monrovia, 
California 91016. Phone: 626-599-3817.

5030. Roller, Ron. 2019. Update on American Soy Products 
(ASP) and other soymilk manufacturers (Interview). 
SoyaScan Notes. June 24. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Shurtleff hears from Trader Joe’s customer 
service rep. that there are now only two companies that 
manufacture soymilk in the USA. Ron says that American 
Soy Products (which makes Edensoy) and SunOpta (Sunrich) 
may be the two. SunOpta had a plant that made and 
packaged soymilk in California and their main customer was 
Costco (whose main private-label brand is now Kirkland). 
SunOpta also has a plant in Minnesota that is bigger than 
ASP.
 A look at SunOpta’s website shows that “The following 
soymilks qualify as a milk substitute for federal food 
programs:
 “Original Soymilk–32 oz.
 “Vanilla Soymilk–32 oz.
 “Unsweetened Vanilla Soymilk–32 oz.
 “Original Soymilk–8 oz.
 “Vanilla Soymilk–8 oz. Three links state:
 “Learn more about SunOpta Soy Ingredients–Liquids.
 “Download The Edge on the Shelf–Soymilk fl yer.
 “Contact Us About Organic Soymilk.
 Several years ago, Ron wrote a lengthy, original, 
unpublished report for the ASP board, which wanted to 
understand why soymilk had fallen out of favor in the USA. 
It was titled The Rise and Fall of Soymilk in America.” He 
went to many different stores and bought one each of all the 
different soymilk products they sold. He also has reports 
from TetraPak loaded with data about aseptically packaged 
soymilk going way back. For Ron, the main thing that stood 
out was all the negative publicity about soy. The surge of 
interest in plant protein does not include soy. Very signifi cant 
is the rise in private label nondairy brands.
 Soymilk’s fl avor is still a problem. 90% of Americans 
prefer the taste of almond milk to that of soymilk, even 
though almond milk is very low in protein and other 
important nutrients.
 The fact that soy may be allergenic is a big problem 
for soy. It is the #1 reason for soymilk recalls. Even if a 
statement appears about “Made in a plant that also processes 
soy,” that is legally irrelevant. So allergen control is 
extremely important in today’s world. ASP tests the CIP 
[clean in place] rinsewater using special “allergen trace 
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kits.” There are many more regulations, which requires more 
employees and raises costs. The FDA also seems to be very 
concerned about food security–that a terrorist could poison 
our food supply by slipping poison into a blend tank, for 
example.
 The biggest hit for ASP was when soymilk–starting 
with Silk–started to be sold in refrigerated gable-top cartons. 
Another ongoing problem is the “super discounters” such as 
Walmart and Aldi, and the “dollar stores” where the poor are 
likely to shop. These companies demand lower prices each 
year; Ron this may be unsustainable.
 TetraPak aseptic is growing. ASP was sold almost 
exactly a year ago to Morgan Foods of Austin, Indiana. Ron 
likes his work, which is focused on products, customers, 
ingredients and making beverages. In Jan. 2019 he resigned 
as president. ASP makes lots of private-label products.
 Check out CloverDale Farms. Another soymilk maker 
may be So Nice in Canada. Pacifi c Foods was purchased by 
Campbell and its products are sold under the Pacifi c Foods 
label. Address: American Soy Products, 1474 N. Woodland 
Dr., Saline, Michigan 48176. Phone: 734-429-2310.

5031. Noble Bean. 2019. About us and Products (Website 
printout–part). noblebean.com Retrieved June 29.
• Summary: Michael and Liam Makhan are the proud new 
owners of Noble Bean; a large photo shows the brothers.
 “Noble Bean’s legacy moves to the next generation 
of tempeh crafters’: After an amazing 34 years of making 
tempeh, Allan and Susan Brown are ready to pass on their 
great legacy to the new owners of Noble Bean. So, who 
are these new owners anyway, you might ask? Well, you 
could say that we’re Noble Bean’s greatest fans. We’re two 
young restaurateurs from Nova Scotia who have owned and 
operated Montreal’s vegan restaurant “Aux Vivres” for the 
last 15 years.
 Aux Vivres translates into “the goods, and the source of 
life”. We feel like we are the perfect marriage of Noble Bean 
and Aux Vivres, and are thrilled to get things started. We met 
Allan and Susan seven years ago and started using tempeh 
in our recipes. Our customers loved it and the demand for 
tempeh grew each year. We found ourselves making bigger 
and bigger orders from Noble Bean. To make a long story 
short, we were the perfect match when Noble Bean was 
searching for someone to carry on their great tradition of 
tempeh making.
 “We’ve built a new state of the art tempeh shop in the 
heart of Montreal. We’re committed to producing the fi nest 
organic tempeh using the techniques that have been passed 
on to us from our original tempeh heroes.
 “You may be wondering if anything has changed? 
Well the packaging has changed and we are offering some 
amazing new products. Has the quality changed? Not one 
bit.”
 “Better Than Tofu!

 “Tempeh is comparable to chicken in terms of quantity 
and quality of protein but with zero cholesterol. It’s a 
complete protein, containing all of the essential amino acids.
 “Tempeh is high in B-vitamins, calcium, essential fatty 
acids, fi ber and healthy enzymes. It contains soy isofl avones 
that strengthen bones and reduce risk of coronary heart 
disease.
 “Tempeh maintains all the fi ber of the beans and gains 
some digestive benefi ts from the enzymes created during the 
fermentation process.
 “Tempeh has a meatier texture and richer fl avor than 
tofu and is better suited to replace meat in most dishes.
 “Tempeh is a cultured (fermented) food and this makes 
it easier to digest. The fermentation process eliminates 
the substance in the beans that cause gas and indigestion 
(oligosaccharides) and adds B-complex vitamins.
 “About Tempeh: Tempeh is fermented soy food that 
originated on the island of Java in Indonesia. It’s made with 
a fermentation process that binds soybeans into a cake, sort 
of like a veggie burger patty. The fermentation of soybeans 
really brings out their nutritional value making it superior 
to tofu. It contains more vitamins, dietary fi ber, and protein 
than tofu.
 “Noble Bean tempeh is delicious. It’s nutty fl avor and 
fi rm texture makes it a great meat alternative and perfect 
addition to any healthy meal. Steaming, baking, and frying 
are all popular ways of preparing tempeh. It can also be 
incorporated into stews, soups, and grilled kebabs.
 Noble Bean’s products are: (1) 3 Grain Tempeh; (2) 
Quinoa and Sésame Tempeh; (3) Original Soy Tempeh; (4) 
Tempeh with Sea Vegetables.
 See also https://en.auxvivres.com/about-us Address: 
5333 av Casgrain–Suite 902, Montreal, QC H2T 1X3, 
Canada. Phone: 438-387-1441.

5032. Schveibinz, Marcy; Mangels, Reed. 2019. How does 
your soymilk measure up? Vegetarian Journal (Baltimore, 
Maryland) 38(3):11-13. [3 ref]
• Summary: This 2-page soymilk chart is titled “Partial 
Soymilk Comparison Chart” because a more comprehensive 
chart can be found online at vrg.org/nutshell/Guide_to_
Soymilks_2019.pdf. The Partial chart contains the following 
columns for each brand: Product [fl avor, powder]. Calories. 
Protein (g). Fat (g) Carb (g). Sodium (mg). Calcium (mg). 
Vitamin D (IU). Vitamin B-12 (mcg). Sweetener. Vegan on 
package/website? Gluten-free on package/website? Organic?
 The brands are 8th Continent. Best Choice. Better Than 
Milk. Eden Foods / Edensoy. Giant Eagle Nature’s Basket. 
Great Value. Great Value Organic. Greenwise (Publix). 
Hiland Organic Soy. Kikkoman Organic. Nature’s Promise 
Organic. Nature’s Soy. Pacifi c All Natural Organic. Shoprite 
Wholesome Pantry. Silk, Refrigerated.

5033. Shockey, Kristen K.; Shockey, Christopher. 2019. 
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Miso, tempeh, natto & other tasty ferments: A step-by-
step guide to fermenting grains and beans. North Adams, 
Massachusetts: Storey Publishing. viii + 400 p. Foreword by 
David Zilber. Illust. (color photos by Dina Avila). [119 ref]
• Summary: This is an excellent, very professional book, 
based on extensive fi rst-hand experience, well written, and 
loaded with beautiful color photos of fermented foods–which 
the authors call “ferments.”
 Contents: The Foreword and Preface, each by David 
Zilber, are two little jewels–as is the Introduction.
 Part I: Learning. 1. Fermentation fundamentals. 2. 
Fermentation equipment: What you need. 3. A guide to 
legumes and cereal grains for fermentation.
 Part II: Making. 4. Getting started: Spontaneous 
ferments a.k.a. wild fermentation. 5. Natto and its alkaline 
cousins. 6. Tempeh and other Indonesian ferments. 7. Koji. 
8. Amazake and other tasty koji ferments. 9. Miso and other 
fermented bean pastes, plus tasty sauces.
 Part III: Eating. Tasty sauces, pickles & condiments. 
Breakfast. Smaller bites. Larger bites. Dessert.
 Appendices: Troubleshooting. Endnotes (30). 
Bibliography. Source Guide. Acknowledgments. Index.
 Page 13: Top four roles of fermentation, Flavor, 
preservation, enrichment, and detoxifi cation (of our bodies). 
Not all fermented foods are probiotic: live and benefi cial 
bacteria must pass through our acidic stomach and reach our 
gut–”the center of our microbiome.”
 Page 16: Meet the Maker: Betty Stechmeyer & Gem 
Cultures (an early source of tempeh starter culture).
 Pages 38-45: Why eat legumes? Soybeans. Meet 
the Maker: Bill Shurtleff. Judgment of the bean. Trypsin 
inhibitors, GMO soy (more than 99% of the soybeans 
grown in the United States are genetically engineered). “We 
only purchase USDA-certifi ed organic soybeans, which 
are pesticide- and GMO free” because we believe they are 
safe. Trypsin inhibitors. Phytates (and phytic acid, a strong 
chelator which binds minerals like calcium, phosphorus, 
magnesium, iron, etc. Enzymes, called “phytases” cleave the 
bonds that bind the minerals to the phytic acid. Fermented 
foods are often rich in phytases). Allergens (The World 
Allergy Organization’s White Book indicates that the number 
of people worldwide with food allergies has risen for 
1-2% in the early 2000s to 3-7% in 2017. Soy is the least 
problematic of the “big eight” food allergens in the USA).
 “Judgment of the Bean: We need to come clean about 
something. During our vegetarian/vegan years we were big 
consumers of soy, and especially tofu, but then something 
happened: We read about the dark side of unfermented soy. 
And for a while thereafter, soy left our diet completely.
 “You may have heard about some of the dark side: Rain 
forests in Brazil are being leveled in the country’s race with 
the United States to become the world’s largest grower of 
soybeans. Soybeans contain antinutrients, which from their 
name says it all, as well as phytoestrogens, which can impair 

the thyroid and cause fatigue, infertility, and even breast 
cancer. Finally, there is the fact that the majority of soybeans 
grown in the United States are genetically modifi ed.
 “As we eventually learned, fermenting soybeans makes 
these legumes not only safe to eat but incredibly healthy. 
And organic regulations now prohibit genetic modifi cation. 
So, eat your soybeans–fermented!”
 From the publisher: Best-selling fermentation authors 
Kirsten and Christopher Shockey explore a whole new realm 
of probiotic superfoods with Miso, Tempeh, Natto & Other 
Tasty Ferments. This in-depth handbook offers accessible, 
step-by-step techniques for fermenting beans and grains in 
the home kitchen. With 50 recipes, they expand beyond the 
basic components of these traditionally Japanese protein-
rich ferments to include not only soybeans and wheat, but 
also chickpeas, black-eyed peas, lentils, barley, sorghum, 
millet, quinoa, and oats. Their ferments feature creative 
combinations such as ancient grains tempeh, hazelnut 
cocoa nibs tempeh, millet koji, sea island red pea miso, 
and heirloom cranberry bean miso. Once the ferments are 
mastered, there are 50 additional recipes for using them in 
recipes such as miso fl ank steak, natto polenta, and Thai 
marinated tempeh. For enthusiasts enthralled by the fl avor 
possibilities and the health benefi ts of fermenting, this book 
opens up a new world of possibilities. Address: Ashland, 
Oregon.

5034. Gossner, Sophia Karolina. 2019. Impact of cross-
breeding on the contents of inositol phosphate isomers and 
the metabolite profi les of low phytic acid soybean (Glycine 
max (L.) Merr.) mutants. PhD thesis, Technische Universitaet 
Muenchen. 129 p. Illust. 28 cm. [325 ref. Eng; ger]
• Summary: A remarkable feat for a German speaker to 
write such an accurate and lengthy dissertation, which was 
accepted on 22 July 2019.
 Contents: Summary. Zusammenfassung. 1. Introduction 
and objectives. 2. Background (p. 8-43; very detailed). 
3, Results, 4, Discussion. 5. References. 6. Appendix 
(two). 7. Publications and presentations (by the author; all 
concern breeding for low phytic acid). Address: Technische 
Universitaet Muenchen.

5035. Jo, Hyun; Lorenz, A.J.; Rainey, K.M.; Shannon, J.G.; 
Chen, P.; Bilyeu, K.D. 2019. Environmental stability study 
of soybeans with modifi ed carbohydrate profi les in maturity 
groups 0 to V. Crop Science 59(4):1531-43. July/Aug. [37 
ref]
• Summary: “Soybean varieties that have seed composition 
characteristics that improve the value of the meal while still 
allowing high yields are desirable. The raffi nose family of 
oligosaccharides (RFO) are antinutritional carbohydrates 
that reduce the nutritional energy of soybean meal, whereas 
sucrose can be considered nutritionally benefi cial in soybean 
meal.” Address: 1. Div. of Plant Sciences, Univ. of Missouri, 
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Columbia. MO 65211.

5036. Lifespan. 2019. Seven natural HRT alternatives (web 
article). Aug. 16. https://www.healthspan.co.uk/advice/7-
natural-hrt-alternatives
• Summary: “HRT–hormone replacement therapy–is used 
by a million women in the UK to address symptoms of 
menopause. However, the treatment does have its downsides 
and the UK is currently facing a severe shortage of HRT 
products. Here we take a look at the natural alternatives.
 “Hormone replacement therapy provides synthetic 
versions of the hormones which naturally decline during 
menopause, usually given in a combined form with oestrogen 
and progesterone. Many in the medical profession see HRT 
as a solution for all symptoms of menopause, however, the 
treatment does have its drawbacks. With over half of the 
most commonly prescribed products currently out of stock in 
the UK, we tell you all you need to know about the natural 
alternatives.
 “The pros and cons of HRT: Some women swear by 
HRT and have found great comfort in relief from their 
symptoms of night sweats, insomnia, continual hot fl ushes 
and vaginal dryness. Unfortunately, when you stop taking 
HRT, you’ll go through menopause again as your hormones 
decline.
 “HRT may also be prescribed if your doctor believes 
you are at risk of osteoporosis, due to the effects of oestrogen 
on supporting bone turnover. However, HRT has been shown 
to increase your risk of ovarian and breast cancer, with a 
review in the Lancet in 2015 showing that even short term 
use of HRT could increase ovarian cancer risk by up to 43% 
(1).
 “Natural alternatives to HRT:” Among the many 
alternatives listed are black cohosh, evening primrose oil, 
St. John’s wort, omega 3 essential fatty acids, vitamin D, 
and “Phytoestrogenic foods: Foods rich in phytoestrogens 
may help to moderate symptoms of menopause due their 
effect on oestrogen receptors on the cell membrane. In cases 
where oestrogen levels are low, they lock into receptors 
and stimulate a mild oestrogenic effect. Where there is an 
oestrogen excess, the phytoestrogens block cell receptors. 
Foods rich in phytoestrogens include soya foods such as 
miso, tempeh and tofu, lentils, linseeds, sage, mungbeans, 
garlic, fennel, parsley and celery.”
 One more alternative is milk thistle.

5037. Lavine, Elana; Ben-Shoshan, M. 2019. Anaphylaxis 
to hidden pea protein: A Canadian pediatric case series. J. of 
Allergy and Clinical Immunology in Practice 7(6):2070-71. 
July/Aug. *
• Summary: Concerns about soy allergy appear to be one 
reason many products targeting fl exitarians and vegetarians 
are now made with pea protein rather than soy protein. 
Although pea protein has not been studied as extensively, 

it does cause allergic reactions. In fact, concentrating the 
protein–as is the case for pea protein isolate and pea protein 
concentrate–may lead to enhanced allergenicity. Canadian 
researchers recently described 6 cases of severe allergic 
reactions to foods containing concentrated sources of pea 
protein. Address: 1. Dep. of Pediatrics, Queen’s University, 
Kingston, Ontario, Canada.

5038. Zhu, Jierui; Deng, H.; Yang, A.; Wu, Z.; Li, X. Tonga. 
P.’ Chen, H. 2019. Effect of microbial transglutaminase 
cross-linking on the quality characteristics and potential 
allergenicity of tofu. Food & Function. Aug. or after.
• Summary: “Microbial transglutaminase (MTGase) has 
been developed as a new tofu coagulant in recent years due 
to its good hydrophilicity, high catalytic activity, and strong 
thermal stability... MTGase can not only improve the quality 
of conventional coagulant tofu but also reduce the potential 
allergenicity of tofu to a certain extent.” Address: State Key 
Lab. of Food Science and Technology, Nanchang Univ., 
Nanjing Dong Lu 235, Nanchang 330047, China.

5039. Messina, Mark J. 2019. Re: Update on work with 
soy. What Mark thinks caused the downturn of interest in 
soyfoods. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Sept. 4–in reply to inquiry.
• Summary: “I still download nearly all relevant soy articles 
and add them to my database. I don’t download any in vitro 
articles and only download some animal studies. The animal 
studies I download are those which examine an interesting 
endpoint that human studies have not addressed to any 
signifi cant extent. “I spend all my time on soy. At this point 
in my life (66 years old), I have no interest doing anything 
other than soy as there is still so much left to be done. In 
some ways, the soy world has become more interesting than 
ever. Polly Ruhland, the CEO of the USB has indicated she 
would like to see the Soy Nutrition Institute become a much 
much larger organization. SANA is folding so the SNI will 
take on its advocacy work. At the SNI meeting tomorrow, 
we will be discussing plans for greatly expanding the budget 
of the SNI. We are talking about hiring a full time Executive 
Director. I am currently the ED but do not want to be nor am 
I qualifi ed to be the ED of this new organization.
 “I would be the head of nutrition for the organization 
and there would likely be an expanded scientifi c advisory 
board. We are hoping the budget for the SNI will eventually 
be well more than 1 million dollars. We will increase 
membership dues and add members (Kellogg’s just joined, 
Impossible Foods and two other companies joined last year) 
and expect the USB to come up with more funds. In fact, 
they just authorized $300,000 for research. First time ever 
they came up with money for research on their own.
 “Polly is totally into improving the image of soy. 
There are lots of companies now producing soy based meat 
alternatives. Even Beyond Meat uses soy protein as the 
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fi rst ingredient in some of their products (for example, their 
chicken product being tested at KFC uses soy as the fi rst 
ingredient)...”
 “I don’t think dairy [a possible dairy industry anti-soy 
campaign] had anything to do with the downfall of soy.
 “Think about the events that cause soy to fl ounder.
 “Breast cancer concerns started by animal studies 
published by the Univ. of Illinois.
 “Male feminization concerns caused by a few clinical 
studies and case reports that were then highlighted in an 
article in Men’s Health in 2009 (the magazine has since 
indicated they blew it).
 “Challenges to the cholesterol-lowering effects of soy 
protein. Mainly due to the changing data and lack of support 
from the American Heart Association.
 “Weston A. Price Foundation. They based their anti-soy 
position on a report produced by Mike Fitzpatrick (attached). 
Once married to their position, it was impossible for them to 
change without losing face.
 “I could go on and on with such examples. Hope 
you are well. Regards, Mark.” Address: PhD, Pittsfi eld, 
Massachusetts.

5040. Athaillah, Zatil Afrah; Muzdalifah, Dian; Anastasia. 
Lestari; Devi, Fitria; Udin, Linar Zalinar; Artanti, Nina; 
Lioe, Hanifah Nuryani. 2019. Phenolic compound profi le 
and functionality of aqueous overripe tempe extracts (Open 
Access). Current Research in Nutrition and Food Science 
7(2):382-92. [32 ref]
• Summary: “Abstract: Tempe is a soy fermentation product 
and has been associated with many health benefi ts. It is 
usually consumed after 48 hours of fermentation; however 
extended fermentation is sometimes favoured. Since cooking 
involves water, it is of interest to study the health benefi ts of 
tempe water extract. In this study, we focused our study on 
total phenols, total fl avonoids, DPPH free radical scavenging 
activity, cytotoxic activity, and identifi cation of the main 
fl avonoids. Our fi ndings demonstrated that concentration of 
water-soluble fl avonoids in tempe increased as fermentation 
time was prolonged. Fermentation for 60 hr resulted in 
extracts with very noticeable cytotoxic activity against 
MCF-7 cancer cell line (IC50 of 8.70 μg/ml). The cytotoxic 
activity of the extracts was fermentation time-dependent 
following non-linear relationship. The activity showed 
strong inverse correlation with total phenols and fl avonoids 
in the extracts. LC-MS/MS data suggested that extracts 
from control and 24-hr fermented tempe demonstrated the 
highest responses for genistein, genistin, daidzein, daidzin, 
and glycitein, compared to those of other treatments and 
therefore suggested that excessive amount of the isofl avones, 
particularly genistein, induced cancer cell proliferation 
but lesser yet optimum concentration (observed at 60 hr-
fermentation) contributed to otherwise effect.” Address: 1-4. 
Research Center for Chemistry–Indonesian Inst. of Sciences, 

Kawasan Puspiptek Serpong, Tangerang Selatan, Banten 
15314, Indonesia.

5041. de Melo, Priscila F.; Kalschne, D.L.; da Silva-
Buzanello, R.A.; et al. 2019. Cereal bars functionalized 
with tempeh: nutritional composition, isofl avones content 
and consumers acceptance. International J. of Food Science 
& Technology First published: 20 Sept. 2019. https://doi.
org/10.1111/ijfs.14384 *
• Summary: “The aim of this study was to produce cereal 
bars (CB) added with tempeh fl our (TF) and evaluate the 
nutritional composition, fatty acids profi le, isofl avones 
content, and sensory acceptance. Tempeh was produced 
from organic soybeans cotyledons fermented by Rhizopus 
oligosporus followed by freeze-drying and milling in order 
to obtain the TF.”

5042. Gasong, Ludia Simuruk; Damayanthi, E.; Marliyati, 
S.A.; Martianto, D. 2019. The relationship between 
nutritional status and nutrient intake with anemia incidence 
in adolescent girls in Kupang, Indonesia. International J. 
of Pharmaceutical Sciences and Research 10(9):4251-56. 
Epub. Sept. 1. [17 ref]
• Summary: “Iron adequacy level for young women is 26 
mg/day (Permenkes, 2013). The consumption of less iron-
containing foods caused the low iron intake of the subjects 
in this study. Based on the results of interviews with food 
recall, it was seen that most subjects consumed very little 
iron. The dominant food source of iron absorbed by the 
subject was small amounts of fried tempeh. Although tempeh 
contains iron, the tempeh iron includes non-heme iron which 
has a low bioavailability compared to animal food as a 
source of heme iron.” Address: 1. Kupang State Agricultural 
Polytechnic, Jl. Adisucipto, Penfui, Kupang, East Nusa 
Tenggara, 85148 Indonesia–85148,.

5043. Messina, Mark. 2019. Prevalence of soy allergy. Soy 
Connection 27(4):2. Fall. [27 ref]
• Summary: See next page. Summary: “Among U.S. 
and Canadian adults, surveys consistently show that the 
prevalence of soy allergy is lower than the prevalence of the 
other 7 foods in the Big 8. Estimates in the literature suggest 
70% of children outgrow their soy allergy by age 10.”
 “Soy protein is widely used by the food industry for its 
functional benefi ts such as enhancing moisture retention. 
For this reason, considerable diligence is required by those 
who are allergic to soy protein because it is present in many 
commonly consumed foods. Fortunately, this diligence is 
required by relatively few individuals as overall, surveys 
indicate that the prevalence of soy allergy is lowest among 
the Big 8 food allergens.
 “Since 2004, the U.S. Food Allergen Labeling and 
Consumer Protection Act has mandated that the label of a 
food that contains an ingredient that is protein or is a derived 
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protein from a ‘major food allergen’ must include language 
noting the allergen included. The 8 foods classifi ed as major 
allergens are thought to be responsible for 90% of the food-
related allergic reactions among Americans.
 “When the Big 8 was established, relatively little 
prevalence data were available. However, as discussed 
below, over the past 10 years large surveys have provided 
considerable insight into the prevalence of food allergies 
among Canadian and U.S. children and adults.
 “The fi rst report in the scientifi c literature of soy allergy 
dates to 1934, although in this case the allergic response 
was the result of airborne transfer of soy allergens among 
workers in a plant that milled soybeans (1). More than 30 
potential soybean allergen sequences have been identifi ed; 
16 of which have been confi rmed with some data to support 
sensitization and elicitation (2). However, IgE binding assays 
using immunoglobulins from soybean sensitive individuals 
reveal that about 2/3 of the total allergenic response is caused 
by 1 allergen, P34 (Gly m Bd 30K) (3-5).
 “The amount of soy protein required to elicit allergic 
responses in soy-sensitive individuals is generally much 
higher than for other food allergens (6). In fact, it may be 
more than an order of magnitude higher than observed for 
peanut allergy (7-9). Highly refi ned soybean oil is exempt 
from labeling because any residual trace amounts of protein 
that might be in soybean oil have been shown not to cause 
reactions in soy protein-sensitive individuals (10).
 “Allergic reactions to soy are generally considered to 
be more moderate in comparison to other food allergens, 
although some cases of anaphylaxis have been reported in 
the literature. In 1999, Foucard et al. (11) concluded that 
soy allergy has probably been underestimated as a cause of 
food anaphylaxis. This conclusion was based on a review 
of medical records of all fatal and life-threatening reactions 
sent to them by physicians in Sweden over a 3-year period. 
It was determined that 4 individuals suffered fatal allergic 
reactions in response to soy protein. However, 1 year later, 
Sicherer et al. (12) suggested that these reactions were not 
caused by soy, per se, but instead because the soy-containing 
foods consumed were contaminated with trace quantities of 
peanut protein, lupine, or some other allergen. They noted 
that if these reactions were due to soy protein, Foucard et al. 
(11) would have identifi ed more fatal soy-allergic reactions 
in a single country than have been reported in the rest of the 
world.
 “Generating accurate prevalence data is challenging 
because for the most part it relies on self-reported data, 
that is, survey respondents report whether they are allergic 
to specifi c foods. In some cases, respondents also indicate 
whether their allergy was diagnosed by a physician, although 
the method of physician diagnosis is not necessarily 
reported. It is generally recognized that self-reported data 
overestimate prevalence when compared to more rigorous 
diagnostic methods (13). In some cases, surveys can partially 

control for this discrepancy by assessing whether the report 
of allergy is consistent with patient history.
 “Despite the limitations, recent North American surveys 
provide considerable insight into the prevalence of soy 
allergy. As shown in the table, among U.S. and Canadian 
adults, surveys consistently show that the prevalence of soy 
allergy is lower than the prevalence of the other 7 foods in 
the Big 8. For example, the prevalence of milk / dairy allergy 
is between about 3 and 41 times greater than the prevalence 
of soy allergy. Estimates of the prevalence of soy allergy 
range from 1 to 6 per 1,000 adults.
 “The prevalence of food allergy is greater among 
children than adults, although recent data indicate that food 
allergies often begin in adulthood (14). As in adults, soy 
allergy prevalence among children is the lowest among the 
Big 8. Children tend to outgrow their allergies, although the 
rate and extent to which this outcome occurs varies (15). 
Estimates in the literature suggest 70% of children outgrow 
their soy allergy by age 10 (15, 16).
 “Finally, concerns about soy allergy appear to be 1 
reason many products targeting fl exitarians and vegetarians 
are now made with pea protein rather than soy protein. 
Although pea protein has not been studied as extensively, 
it does cause allergic reactions. In fact, concentrating the 
protein–as is the case for pea protein isolate and pea protein 
concentrate–may lead to enhanced allergenicity (17). 
Canadian researchers recently described 6 cases of severe 
allergic reactions to foods containing concentrated sources of 
pea protein (17).
 A table (compiled by Dr. Messina) goes here: “Self-
Reported Prevalence of Food Allergy Reported by US and 
Canadian Adults for Major Food Allergens (percent of 
population).”
 After the table are 20 references; Soy is mentioned 11 
times in these references.
 Finally there is: “About the author: Mark Messina, PhD, 
MS, is the co-owner of Nutrition Matters, Inc., a nutrition 
consulting company, and is an adjunct professor at Loma 
Linda University. His research focuses on the health effects 
of soyfoods and soybean components. He is chairman of The 
Soy Connection Editorial Board and executive director of the 
Soy Nutrition Institute.” Address: PhD.

5044. Nachvak, Seyed Mostafa; Moradi, S.; Anjom-
Shoae, J.; Rahmani, J.; Nasiri, M.; Maleki, V.; Sadeghi, O. 
2019. Soy, soy isofl avones, and protein intake in relation 
to mortality from all causes, cancers, and cardiovascular 
diseases: a systematic review and dose-response meta-
analysis of prospective cohort studies. J. of the Academy of 
Nutrition and Dietetics 119(9):1483-1500. Sept. *
• Summary: This study found potential support for current 
recommendations to increase soy for greater longevity.

5045. Venter, Carina. 2019. Food allergies: prevalence, types 
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and diagnosis. Soy Connection 27(4):1. Fall. [27 ref]
Address: PhD.

5046. Galbraith, Abigail. 2019. Soy for cancer patients gets 
neutral ranking: healthy living. Corvallis Gazette-Times 
(Corvallis, Oregon). Oct. 20. p. B11.
• Summary: “Most experts agree that although there isn’t 
enough strong evidence to recommend soy as a cancer 
preventative food, it does appear safe and could possibly be 
helpful for cancer survivors.
 “The American Institute for Cancer Research and 
World Cancer Research Fund have placed soy into a neutral 
category, meaning it doesn’t seem to cause cancer or prevent 
cancer... Moderate consumption of one or two servings a day 
of whole soy foods like tofu, soymilk, edamame or soy nuts 
is recommended.”
 A typical “serving contains 7 gm of protein and 25 mg 
of isofl avones.
 “Isofl avone content isn’t typically given in the nutrition 
facts and can vary widely” depending on the soyfood type 
and brand. The USDA has a partial list of isofl avone content 
of common foods. “One cup of soymilk can be as low as 6 
mg. Three ounces of uncooked tempeh can be as high as 51.5 
mg,” and “3 ounces of soft tofu is about 19 mg.” Address: 
Samaritan Health Services.

5047. Munarso, S.J.; Mulyawanti, I. 2019. Bringing local 
food to global market: a food technology perspective 
(Open Access). IOP Conference Series: Earth and 
Environmental Science 309:012002. 10 p. doi:10.1088/1755-
1315/309/1/012002 [20 ref]
• Summary: This is from the 2nd International Conference 
on Agriculture Postharvest Handling and Processing.
 “Abstract. There are many local foods in Indonesia. 
With their uniqueness and their superiority especially in 
their functional characteristic, Indonesian local foods have 
a big economic potential, when it can be commercialised at 
national or even in international market. In the global market 
era, local foods must be able to be compete with other food 
products. Some technologies are still needed to increase their 
competitive power, such as product designing, packaging 
technology, as well as quality management. To support local 
foods development, strong government policy is required. 
Support for local foods research and development programs 
is necessary to provide technologies and products that 
are competitive and satisfy the preference of consumers. 
Simultaneously, intensive promotion of the products is also 
needed.”
 Table 1, “Bioactive compounds of local foods in 
Indonesia,” lists tempeh fi rst. It contains isofl avones which in 
turn contain antioxidant and anticancer properties [5, 6].
 Below the table we read: “Tempeh is one local food 
with functional value that is recognized globally. Tempeh 
is a fermented soy food product bound together by a dense 

mycelium of fragrant white Rhizopus mould into compact 
cakes [11, 12]. Originating from Java, Indonesia, tempeh was 
traditionally considered as inferior food, often associated 
with the lower-class [13]. However, with many research 
results proving the functional value of tempeh, interest in 
tempeh has been gathering momentum, with new product 
development occurring in many countries such as the 
USA, Japan and European countries. One of the reasons 
for the recognition of tempeh as a global food is because 
of its high functional value, for it has a good nutritional 
content (protein, vitamins, and minerals) and contains 
bioactive components such as isofl avones.” Address: 
Indonesian Center for Agricultural Postharvest Research and 
Development, Jl. Tentara, Pelajar 12 Bogor 16114.

5048. Quinn, Barbara. 2019. Can vegans get enough vitamin 
B-12, choline? Corvallis Gazette-Times (Oregon). Nov. 2. p. 
B8.
• Summary: Vitamin B12 has always been a concern in 
vegan diets since this essential nutrient is not found in plant 
foods. “Studies have shown that fermented foods (such as 
tempeh, nori, spirulina, chlorella and unfortifi ed nutritional 
yeast) cannot be relied upon as adequate or practical sources 
of B12.”
 Therefore, in addition to consuming a supplement with 
the RDA of vitamin-B12, “vegans should consume foods 
[such as nutritional yeast] fortifi ed with this vitamin at least 
twice a day.”
 Note: Nori, spirulina and chlorella are not fermented 
foods. Nori is a sea vegetable and the latter two are 
microalgae.

5049. Bohrer, Benjamin M. 2019. An investigation of the 
formulation and nutritional composition of modern meat 
analogue products (Open Access). Food Science and Human 
Wellness https://doi.org/10.1016/j.fshw.2019.11.006 *
• Summary: “Abstract: Meat analogues, or plant-based 
products that simulate the properties of traditional meat 
products, have secured a position in the conversation of 
protein foods. Rapid growth of the meat analogue industry 
is occurring in the global food marketplace in both the retail 
and food service sectors. The purpose of this review was 
to investigate the ingredients used in the formulation of 
modern meat analogues and the nutrient specifi cations of 
modern meat analogue products and then form a comparison 
with traditional meat products. Based on this investigation, 
it was determined–fi rstly, the ingredients used in the 
formulation of modern meat analogue products make these 
products fi t under the classifi cation of ultra-processed foods; 
and secondly, the nutrient specifi cations of popular meat 
analogue products can effectively simulate the nutrient 
specifi cations of the meat products they are attempting to 
simulate. Therefore, based on these fi ndings, modern meat 
analogue products can offer roughly the same composition 
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of nutrients as traditional meat products, albeit with many 
different ingredients and a high level of further processing.” 
Address: Dep. of Food Science, University of Guelph, 50 
Stone Road East Guelph, Ontario, N1G 2W1, Canada.

5050. Ingoglia, Dana H. 2019. Is soy safe for breast cancer 
survivors? (Blog). https://www.breastinvestigators.com/is-
soy-safe-for-breast-cancer-survivors/ [7 ref]
• Summary: “When I meet with breast cancer survivors for 
the fi rst time, typically they are still under active treatment 
with chemotherapy and/or radiation. A common side effect 
of treatment is fatigue; thus we discuss how good nutrition 
can combat fatigue. This usually leads to a review of sources 
of protein. When I get to the very end of my inevitably 
rehearsed list, I name soy. If the woman has an estrogen-
receptor positive tumor, they will always state “I can’t eat 
soy”.
 “But they can. Numerous research studies show 
that soy is safe for breast cancer survivors, regardless of 
estrogen receptor status.” Address: RD, CSO, LDN, Clinical 
Oncology Nutritionist, Florida Cancer Specialists.

5051. Messina, Mark J. 2019. Re: Are soyfoods / soy 
isofl avones endocrine disruptors. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Dec. 8-11.
• Summary: “I may have mentioned that the French and UK 
are in the process of determining whether soy/isofl avones 
are endocrine disruptors. Will be terrible if they reach that 
conclusion.
 “I am writing a 30,000 word paper using the clinical 
data to refute this concern. Hope to have at least 10 
coauthors but I will do the bulk of the writing. Hopefully, 
we can raise the cash to support my effort. Need about 43K 
(30K for me).
 “If the industry doesn’t come up with the money I will 
lose all hope. You have a company like Impossible Foods, 
which is worth $5 billion and whose only product is soy-
based. They should fund the whole thing if need be. Same 
could be said for Soylent and House Foods (both members of 
the SNI).
 “I am reducing my travel (just turned down a trip to 
Korea) to focus on what I consider to be most important. 
Time is short and most trips aren’t very productive. Talking 
to 200 people pales in comparison to writing a paper that will 
be in the literature for years.
 “Mark.
 Wm. Shurtleff replies with a note of thanks.
 Messina replies, Dec. 9
 “The paper from the UK indicating their interest 
in isofl avones is attached. Also attached a slide deck on 
endocrine disruptors and the paper I plan to write. Will send 
some articles from France when I get them.
 “Thanks for your offer to contribute fi nancially to the 
writing of the paper. It is generous but I am confi dent it 

won’t be needed. I think Dupont and Kellogg’s among others 
will step up to the plate. The company I have no confi dence 
in is Danone North America (WhiteWave). They seem not 
willing to spend on money on soy even when they claim they 
want to.
 Attachments: (1) Committee on Toxicity of Chemicals in 
Food, Consumer Products and the Environment. 2018, Oct. 
“Discussion paper on soya drink consumption in children 
aged 6 months to 5 years of age.” 13 p. At the top of each 
page: “This is a background paper for discussion. It does not 
refl ect the views of the Committee and should not be cited.”
 (2) A slide deck titled “Endocrine Disruptors.” Contents: 
(1) WHO (World Health Organization) defi nition. (2) U.S. 
EPA (Environmental Protection Agency) defi nition. Adverse 
effect. (3) Graphic of effects of Endocrine disruptors. (4) 
First page of an article titled “Soy as an endocrine disruptor: 
cause for caution?” 2010. J. of Pediatric Endocrinology & 
Metabolism, Vol. 23, p. 855+.
 (5) First page of an article titled “New evaluation 
of isofl avone exposure in the French population. 2019. 
Published in Nutrients.
 (6) Article titled “Worrying levels of phytoestrogens 
found in soy-based products, claims French consumer group” 
(The French Food Safety Authority)
 (7). March 2005 Press release (translated from French) 
titled “Safety and benefi ts of phytoestrogens in foods,” 
by AFSSA (Agence Francaise de Securite Sanitaire des 
Aliments) (French Food Safety Agency) and AFSSAPS 
(Agence Francaise de Securite Sanitaire des Produits de 
Sante) (French Health Product Safety Agency).
 (8-14) Various questions and proposals.
 Shurtleff replies (Dec. 10): “My basic perspective on 
the soy scare is this: If soyfoods are bad for people, why 
are the Japanese and Okinawans–as well as the Koreans 
and Chinese–so healthy. Their average per capita daily 
consumption of soy is much higher than those of people in 
all Western nations.
 “Is this naive.
 “Is it inadmissible evidence in a scientifi c paper?”
 Messina replies: “Bill–Those observations are almost 
worthless. A more credible observation (question) is whether 
people in Okinawa who frequently eat soy are more or less 
healthy than people who infrequently eat soy.
 “But even that question has rather limited value although 
it is certainly useful. Do people who eat soy frequently 
exercise more than those who infrequently eat soy? You 
can’t control 100% for all potentially confounding variables. 
There is also the issue of Asian vs. non-Asian people–does 
one group respond differently than the other? And related to 
that, do people who have historically consumed soy respond 
differently to soy than people for whom soy is a relatively 
new food.
 “The toxicologists like animal studies because you can 
completely control their diet and ‘lifestyle.’ Fortunately, 
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in the case of soy there are literally hundreds of human 
intervention studies from which one can draw insight about 
health effects. But there are still limitations. For example, no 
one has conducted a trial to determine whether feeding soy 
to 10 year old girls for 20 years affects fertility. Impossible to 
do some clinical trials. So in the end, you look at the animal, 
clinical and observational studies and try to make the most 
sense of the data.”
 Dec. 11. Shurtleff replies: “Mark, I really appreciate 
your detailed reply.
 “If the consensus is that soyfoods/isofl avones are 
endocrine disruptors, would I (and others) be wise to stop 
daily consumption of soyfoods–in my case tofu, soymilk and 
edamame–which are my main sources of protein?
 “In science doesn’t a consensus eventually emerge?
 Dec. 11. Messina replies: “I consume soy 2-3 times per 
day. Second, there is rarely a consensus. In its evaluation 
of the cholesterol lowering effect of soy protein, the FDA 
concluded soy is safe at levels required for the health 
claim (25 g soy protein per day) (October 31, 2017). The 
claim deals with soy protein but the FDA evaluated 1300 
comments that mostly dealt with isofl avones. So if ANSES 
concludes soy could be harmful, there won’t be a consensus.
 “Bear in mind, most concerns are mostly related to 
infants and children and in utero exposure, not old white 
guys like you and me. Finally, right now ANSES thinks 
21 mg per day is the upper safe limit for isofl avone intake. 
That is 6-7 ounces of Silk soymilk. Do you really think 
consuming 2 cups of soymilk per day is harmful?” Address: 
PhD, Pittsfi eld, Massachusetts.

5052. Azam, M.; Zhang, S.; Abdelghany, A.M.; Shaibu, 
A.S.; et al. 2019. Seed isofl avone profi ling of 1168 soybean 
accessions from major growing ecoregions in China. Food 
Research International (Ottawa, ONT, Canada) 130:108957. 
Dec. 27. *
• Summary: “Soybean... isofl avones are secondary 
metabolites of great interest because of their benefi cial 
impact on human health. We profi led the seed isofl avone 
composition of 1168 soybean accessions collected from 
diverse ecoregions of China in three locations over two 
years. We observed signifi cant differences in isofl avone 
content among the accessions, accession types, years of 
growth and ecoregions of origin. Total isofl avone (TIF) 
concentration of the soybean accessions ranged from 745 
mcg per gm to 5253.98 mcg per gm, which represents a 
7-fold difference.”

5053. Barus, Tati; Titarsole, N.N.; Mulyono, N.; Prasasty, 
V.D. 2019. Tempeh antioxidant activity using DPPH method: 
effects of fermentation, processing, and microorganisms 
(Open Access). J. of Food Engineering and Technology 
8(2):75-80. [29 ref]
• Summary: Antioxidants in tempeh include 

daidzein, genistein, glycitein, and factor 2 
(6,7,4-trihydroxyisofl avones). One common method of 
determining the antioxidant content of the food sample 
is the DPPH (2,2-diphenyl-1-pikrilhidrazil) activity test. 
Antioxidants as proton donors to DPPH free radicals so 
that DPPH will be reduced to a stable molecule form, by 
indicating the color changes from purple to yellow, which 
can be measured its percentage of free radical capture at 
a wavelength of 517 nm [10]. This study aims to measure 
the antioxidant activity of several types of tempeh using 
2,2-diphenyl-1-picrylhydrazyl (DPPH) method.
 “Abstract: Tempeh is the main type of traditional 
Indonesian food that is processed from soybeans fermented 
by Rhizopus microsporus. This study aims to measure the 
antioxidant activity of some kind tempeh using 2,2-diphenyl-
1-picrylhydrazyl (DPPH). Measurement of antioxidant 
activity toward tempeh took directly from the producer, 
tempeh produced on a laboratory scale using Rhizopus 
spp., Bacillus spp., and Klebsiella sp. K110, tempeh 
fried and steamed, and tempeh during the fermentation 
stage. The results showed that the fermentation process 
soybeans into soybean increase antioxidant activity. The 
antioxidant activity of tempeh from producers varies 
between approximately 52-70%. It is because of tempeh 
fermented at uncontrol conditions so that the microorganisms 
involved in the fermentation time is also uncontrol. Potential 
microorganisms vary in determining antioxidant activity. 
In the group of Rhizopus spp. (ATH 35, ATH 24, ATH 53), 
it showed that the highest antioxidant activity was found 
in ATH 35 (84%). In the group of Bacillus spp. the highest 
antioxidant activity produced by B. megaterium (76%) 
and higher than the Klebsiella sp. K110 (75%). Thus, 
the fermented soybeans into tempeh increase antioxidant 
activity. The existence of the antioxidant activity of tempeh 
was affected by strains of microorganisms involved during 
fermentation and processing time that will be consumed.” 
Address: Faculty of Biotechnology, Atma Jaya Catholic 
Univ. of Indonesia, Jakarta, Indonesia.

5054. Kumar, Ashutosh; et al. 2019. Bioprospecting 
nutraceuticals from soybean (Glycine max) seed coats and 
cotyledons. Indian J. of Agricultural Sciences 89(12):2064-
68. Dec. [29 ref]
• Summary: Total phenolic contents and antioxidant 
potential of 35 soybean genotypes were determined. The 
soybean is popular for its oil and it is cultivated in India on a 
large scale for various uses such as edible oil, soy whey, tofu, 
textured soy protein (TSP), tempeh, soya sauce and miso.
 In 2017-18, the soybean production in India was 10 
million tonnes, which is 2.9% of global soybean production. 
Address: ICAR-Indian Institute of Seed Science, Mau, Uttar 
Pradesh 275 103, India.

5055. Dimidi, Eirini; Cox, S.R.; Rossi, M.; Whelan, K. 2019. 
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Fermented foods: defi nitions and characteristics, impact on 
the gut microbiota and effects on gastrointestinal health and 
disease (Open Access). Nutrients 11(8):1806. 26 p. [176 ref. 
Eng]
• Summary: “Fermented foods are defi ned as foods or 
beverages produced through controlled microbial growth, 
and the conversion of food components through enzymatic 
action. In recent years, fermented foods have undergone 
a surge in popularity, mainly due to their proposed health 
benefi ts. The aim of this review is to defi ne and characterise 
common fermented foods (kefi r, kombucha, sauerkraut, 
tempeh, natto, miso, kimchi, sourdough bread), their 
mechanisms of action (including impact on the microbiota), 
and the evidence for effects on gastrointestinal health 
and disease in humans. Putative mechanisms for the 
impact of fermented foods on health include the potential 
probiotic effect of their constituent microorganisms, the 
fermentation-derived production of bioactive peptides, 
biogenic amines, and conversion of phenolic compounds 
to biologically active compounds, as well as the reduction 
of anti-nutrients. Fermented foods that have been tested 
in at least one randomised controlled trial (RCT) for their 
gastrointestinal effects were kefi r, sauerkraut, natto, and 
sourdough bread. Despite extensive in vitro studies, there 
are no RCTs investigating the impact of kombucha, miso, 
kimchi or tempeh in gastrointestinal health. The most 
widely investigated fermented food is kefi r, with evidence 
from at least one RCT suggesting benefi cial effects in both 
lactose malabsorption and Helicobacter pylori eradication. 
In summary, there is very limited clinical evidence for the 
effectiveness of most fermented foods in gastrointestinal 
health and disease. Given the convincing in vitro fi ndings, 
clinical high-quality trials investigating the health benefi ts 
of fermented foods are warranted.” Address: King’s College 
London, Dep. of Nutritional Sciences, London SE1 9NH, 
UK.

5056. Hamidah, Nanik; Riyanto, R.; Uji, E.T. 2019. Kualitas 
sensori, ukuran pori, indeks glikemik, dan beban glikemik 
roti tawar substitusi tepung singkong (Manihot esculenta) 
dan tepung tempe [Sensory Quality, Pore Size, Glycemic 
Index, and Glycemic Load of White Bread with Cassava 
Flour (Manihot esculenta) and Tempeh Flour Substitution]. 
Media Gizi Indonesia 14(2):154-63. [13 ref. Ind]
• Summary: “Result of this study showed substitution 
of cassava and tempeh fl our gave signifi cant infl uences 
toward sensory quality including texture (p=0.003), 
fl avour (p=0.0001), colour [crumb, crust (p=0.0001)], taste 
(p=0.012), and size of pore (p=0.0001). Glycemic Index (IG) 
and Glycemic Load (BG) test of formula P2 showed 132.32 
and 53,32 which belong to high category. Substitution of 
wheat fl our with cassava and soybean tempeh fl our changed 
the sensory quality, pore size, IG and BG high category.” 
Address: Program Studi Ilmu Gizi STIKes Widya Cipta 

Husada, Malang [Indonesia].

5057. Hou, Y.; He, W.; Hu, S.; Wu, G. 2019. Composition of 
polyamines and amino acids in plant-source foods for human 
consumption. Amino Acids 51:1153-65. *

5058. Irnidayanti, Yulia; Sutiono, D.R. 2019. Tempeh y 
Cubierta de Semillas de Soja: Fuentes Alternativas de Trans-
Resveratrol como Agentes Neuroprotectores [Tempeh and 
soybean seed coat: the alternative sources of trans-resveratrol 
as neuroprotective agents]. International J. of Morphology 
37(3):1164-71. [22 ref. Eng; spa]
• Summary: “Resveratrol is a stilbenoid, a type of natural 
phenol, and a phytoalexin produced by several plants in 
response to injury or attack by fungi. The underutilization 
of soybean... seed coat and tempeh, a cheap Indonesia 
fermented food, thus opens up a new opportunity for 
developing a Resveratrol-based medicine for Plants–
Derived Neuroprotective Agents purposes. In this study, 
it was isolated from tempeh, ordinarily well-known as an 
Indonesian soybean fermented food, and soybean seed coat. 
The fi nding of this compound was confi rmed by TLC and 
HPLC analysis applying fl uorescence detection. From this, 
the Rf-value for transresveratrol is 0.64. As eluent, a mixture 
of chloroform, ethyl acetate, and formic acid (2.5+1+0.1, 
v/v) was selected. In addition, retention time for tempeh was 
14.467 and for soybean seed coat was 11.977. The extraction 
yield of resveratrol was 65.15% in tempeh and 55.35% in 
soybean seed coat. Resveratrol isolated from tempeh and 
soybean seed coat prevents some reaction by modulating 
intracellular signaling pathways: protein kinase C (PKC), 
a family of 12 serine / threonine kinases and providing a 
new lead molecule for neuroprotective affects; in addition 
it has prevented cell death by apoptosis.” Address: Dep. of 
Biology, Faculty of Mathematics and Science, Universitas 
Negeri Jakarta, Hasyim Asyarie Building, Rawamangun 
muka, Indonesia.

5059. Ishartani, D.; Istiqomah, N.A.; Nurisiwi, A.; Sari, 
A.M. 2019. Proximate and amino acids composition of 
powdered over-fermented Mlanding tempeh (Open Access). 
IOP Conference Series: Earth and Environmental Science 
379:012007. doi:10.1088/1755-1315/379/1/012007 [13 ref]
• Summary: Mlanding tempeh is made from Leucaena 
leucocephala seed fermentation by Rhizopus spp. “Over-
fermented Mlanding tempeh is widely used by people in 
southern Java, Indonesia as main ingredient and seasoning 
due its umami taste. However, this kind of tempeh is very 
perishable.” This tempeh was fermented for 60 hours then 
dried at 3 temperatures (55, 60, 65ºC). “The main amino 
acids in powdered over fermented Mlanding tempeh 
are glutamic and aspartic acid which are the highest in 
powder dried at 60ºC.” Address: Dep. of Food Technology, 
Universitas Sebelas Maret, Jl. Ir. Sutami 36 A, Surakarta, 
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Indonesia.

5060. Liu, Keshun. 2019. Soybean trypsin inhibitor assay: 
further improvement of the standard method approved 
and reapproved by American Oil Chemists’ Society and 
American Association of Cereal Chemists International 
(Open Access). J. of the American Oil Chemists’ Society 
96:635-645. [20 ref]
• Summary: “Compared to the standard method, the 
improved methods gave more consistent results when 
assaying 11 selected soy products.” Address: Grain 
Chemistry and Utilization Lab. National Small Grains and 
Potato Germplasm Research Unit, United States Dep. of 
Agriculture, Agricultural Research Service (USDA-ARS), 
1691 S. 2700 West, Aberdeen, Idaho 83210.

5061. Liu, Keshun. 2019. Soybean trypsin inhibitor assay: 
the sequence effect of adding reagents, factors involved, and 
mechanistic explanations. J. of the American Oil Chemists’ 
Society 96:619-33. [25 ref]
• Summary: “These observations are explainable by three 
proposed mechanisms: limited hydrolysis of the trypsin 
inhibitor by trypsin in acidic medium according to a reactive 
site model of the inhibitor, trypsin autolysis in neutral or 
alkaline medium, and trypsin protection by Ca2+. This 
study provided a strong basis for modifying the standard 
method. Because the reactive site model of soybean 
trypsin inhibitors is applicable to many other protein-based 
proteinase inhibitors, the reagents’ sequence will affect 
the results when assaying their activities.” Address: Grain 
Chemistry and Utilization Lab. National Small Grains and 
Potato Germplasm Research Unit, United States Dep. of 
Agriculture, Agricultural Research Service (USDA-ARS), 
1691 S. 2700 West, Aberdeen, Idaho 83210.

5062. Otun, Jemiliat; Sahebkar, A.; Ostlundh, L.; Atkin, 
S.K.; Sathyapalan, T. 2019. Systematic review and meta-
analysis on the effect of soy on thyroid function. Scientifi c 
Reports 9(1):3964. Epub 8 March 2019. [45 ref]
• Summary: A total of 18 articles were found suitable for this 
meta-analysis.
 “Soy supplementation has no effect on the thyroid 
hormones and only very modestly raises TSH levels, the 
clinical signifi cance, if any, of the rise in TSH [thyroid 
stimulating hormone] is unclear.” Address: 1. Academic 
Diabetes, Endocrinology and Metabolism, Hull York 
Medical School, Univ. of Hull, Hull, UK.

5063. Panggabean, K.A.; Rusmarilin, H.; Suryanto, D. 
2019. The utilization of nutmeg seed (Myristica fragrans 
Houtt) extract as an antimicrobial on tempeh sausage 
(Open Access). IOP Conference Series: Earth and 
Environmental Science 260:012087. 7 p. doi:10.1088/1755-
1315/260/1/012087 [34 ref]

• Summary: Abstract. Nutmeg seed is an herb containing 
antimicrobial compounds and can be applied as an 
antimicrobial on foodstuffs. This study was aimed to know 
antimicrobial compounds of nutmeg seed extracting in water, 
methanol, ethyl acetate and hexane. Assay on the extract 
to inhibit pathogenic microbes (Staphylococcus aureus, 
Escherichia coli and Bacillus cereus) was conducted using 
dilution method. Phytochemical test was conducted to know 
the extract compounds. Minimum Inhibitor Concentration 
(MIC) test was measured to know minimum concentration 
of the extract to be applied in tempeh sausage. The results 
showed that nutmeg seed extract contained alkaloids, 
fl avonoids, steroids, saponins, tannins and phenolics. 
Methanol extract was shown to have higher inhibition to the 
tested microbes compared to the other extracts. Minimum 
Inhibitor concentration (MIC) occurred at concentrations of 
0.1% and 0.25% of nutmeg seed extract on Staphylococcus 
aureus and Escherichia coli. Nutmeg seed extract added 
on the tempeh sausage was able to reduce total microbial 
cell up to 5 days of storage compared to that of the control, 
i.e. 561x104 CFU/g for control, 61x104 CFU/g for 0,1% 
nutmeg seed extract and 54x104 CFU/g for 0,25% nutmeg 
seed extract. Address: Dep. of Food Science, Faculty of 
Agriculture, Universitas Sumatera Utara, Medan, North 
Sumatera, Indonesia.

5064. Pilco, Carlos Jácome; Torres, D.N.; Ramón, R.; 
et al. 2019. Analysis of protein, fi ber content and amino 
acid profi les in tempeh obtained by fermentation of beans 
(Phaseolus vulgaris L.) and quinoa (Chenopodium quinoa) 
with Rhizopus oligosporus (Open Access). EurAsian J. of 
BioSciences 13:1195-99. [16 ref]
• Summary: “Abstract: The present study was carried out 
in the Molecular Biology and Biotechnology laboratory 
of the State University of Bolivar (Guaranda-Ecuador), 
whose objective was to evaluate the nutritional properties 
of Tempeh obtained by fermentation of beans and quinoa 
with Rhizopus oligosporus. Three formulations of bean 
and quinoa mixture were established, to ferment with two 
levels of Rhizopus oligosporus (R.O.). For each formulation 
the parameters were evaluated: protein nitrogen, fi ber and 
amino acid profi le and the formulation that presented the 
best value of the parameters evaluated was selected. In the 
results, the highest percentages of protein were obtained 
in the treatments aOb1 and aObO that corresponded to 
the mixtures: 80% bean + 20% quinoa to 3% and 1% of 
R.O. with 27.41% and 27.20% respectively. The highest 
percentages of fi ber were obtained in the same treatments 
a0b1 and a0b0. In the identifi cation of amino acids, the 
best percentages were obtained in the treatments a2b0 and 
a2b1, which corresponds to a mixture of 40% bean + 60% 
quinoa at 1% and 3% of R.O. respectively. In the analysis 
of variance, it was determined that the level of R.O. does 
not infl uence the tempeh parameters analyzed.” Address: 
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1-2. Universidad Estatal de Bolívar, Facultad de Ciencias 
Agropecuarias Recursos Naturales y del Ambiente, Carrera 
de Ingeniería Agroindustrial, CP:020150, Guaranda, 
Ecuador.

5065. Sagara, Tatsuya; Bhandari, D.R.; Spengler, B.; 
Vollmann, J. 2019. Spermidine and other functional 
phytochemicals in soybean seeds: Spatial distribution as 
visualized by mass spectrometry imaging (Open Access). 
Food Science and Nutrition 8:675-82. [35 ref]
• Summary: “Soybean seeds contain phytochemicals such 
as polyamines and isofl avones, which have been identifi ed 
as functional components mediating health benefi ts in 
association with the consumption of soy foods. While a clear 
picture of the spatial distribution of these components within 
the seed is lacking, such information would be important to 
enhance or reduce their concentration in respective foods 
through processing. Thus, the objective of the present study 
was to visualize the most relevant components with respect 
to their distribution in soybean seeds. Mature soybean seeds 
were subject to atmospheric-pressure scanning-microprobe 
matrix-assisted laser desorption/ionization (AP-SMALDI) 
combined with a Fourier-transform orbital trapping mass 
spectrometer to generate high-resolution chemical images 
of phytochemical distribution. Based on seed cross sections, 
differential distributions of functional components were 
found between soybean cotyledon and germ (shoot, 
hypocotyl, root) regions. Spermidine and spermine were 
present in higher concentrations in the germ rather than in 
cotyledons with highest concentrations in root and shoot 
meristem tissues. Differential concentrations of spermidine 
and other components between the germ and cotyledon 
regions were confi rmed by seed fractioning. In contrast to 
polyamines spermidine and spermine, the different types 
of daidzein, glycitein, and genistein isofl avones were all 
visualized in root parenchyma tissue exclusively. Overall, 
mass spectrometry imaging of soybean seeds revealed 
clear insights into the differential distribution of functional 
phytochemicals. Based on their distribution and depending 
on specifi c needs, spermidine and isofl avones can either be 
enriched or reduced during food processing by separating 
cotyledon and germ fractions.” Address: 1&4. Dep. of Crop 
Sciences, Univ. of Natural Resources and Life Sciences 
Vienna (BOKU), Konrad Lorenz Str. 24, 3430 Tulln an 
der Donau, Austria; 2&3. Inst. of Inorganic and Analytical 
Chemistry, Justus Liebig Univ. Giessen, Giessen, Germany.

5066. Widiany, Fery Lusviana. 2019. [Glycemic index 
of nuggets made from eel fl our (Monopterus albus) and 
tempeh fl our for nutritional support for diabetic hemodialysis 
patients]. Ilmu Gizi Indonesia (Indonesian Nutrition Science) 
3(1):35-41. [25 ref. Ind; eng]
• Summary: “Nugget made from eel fl our and tempeh fl our 
with a proportion of 50%: 50% is categorized as a food 

with low glycemic index, and it can be given as nutritional 
support for diabetic hemodialysis patients.” Address: 1. 
Faculty of Agriculture, Universitas Gadjah Mada, Jl. Flora 
Bulaksumur, Yogyakarta, Indonesia.

5067. Green, Emily. 2019. Plant based diet for diabetes: how 
to use plant based diet to cure and manage diabetes including 
over 20 recipes. Published by the author on Createspace. 95 
p. No illust. No index. 22 cm.
• Summary: The section titled “Plant-Based Diet Protein 
Sources” (p. 52-53) includes natto, tempeh, tofu, and seitan 
(meat substitute).
 Recipes that call for soy: Cucumber and avocado quick 
nori roll (with 100 gm tofu; p. 68-72), Enchilada power 
bowls with spicy tofu (p. 84-87). Baked tofu (p. 90-91). Soy 
sauce or tamari are called for in several recipes.
 This book is crippled by lack of an index. Address: RND 
[Registered Nutritionist-Dietitian].

5068. Heng, Chun Xuan. 2019. Determination of calcium 
intake among students in Tunku Abdul Rahman University 
College. Final Year Project (Bachelor).
• Summary: “Overall, the mean calcium intake was 
445.1±332.2 mg/day... Daily food intake and food frequency 
analysis showed that canned sardine, yogurt, cheese, 
anchovies and tempeh are the most consumed food and 
the main source of daily calcium intake.” Address: Dep. of 
Home Economics, Malaysia.

5069. Tseng, Susianto; Jacobs, George. 2019. Tempted by 
tempeh: 30 creative recipes for fermented soybean cakes. 
Singapore: Marshall Cavendish Cuisine. 112 p. Recipes by 
Pauline Menezes. Illust. (all color photos by Clarence Tan). 
24 cm. [25 ref]
• Summary: Contents: 6 reasons to eat more tempeh. 
Introduction: the origins of tempeh, the health benefi ts of 
fermented foods and tempeh, tempeh in a whole food plant-
based diet, tempeh as a cross-cultural experience, tempeh 
as a great money saver, how tempeh is made, The great soy 
controversy [which is not a real controversy], does tempeh 
taste good? FAQs about tempeh. Bibliography. Nutrition of 
tempeh. Let’s make tempeh. Useful pantry staples. Starters, 
salads and sides. Mains. Desserts. About the authors.
 From the publisher: “Tempeh, or fermented soybean 
cake, is a traditional Indonesian food that is a versatile 
ingredient to cook with. Discover various ways to prepare 
delicious tempeh at home with this collection of 30 creative 
recipes that range from savoury snacks and hearty mains to 
delightful desserts. This book also provides a concise look 
at the history and nutrition of tempeh and includes a fully 
illustrated step-by-step guide on how to make your own 
tempeh. Whether you fi nd tempeh a culinary adventure or a 
well-loved staple, you will be inspired by how effortless it is 
to incorporate this nutritious soy food into any meal.
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 About the authors: “Dr Susianto Tseng holds a doctorate 
in Public Health Nutrition from Universitas Indonesia for 
his research on the presence of vitamin B12 in tempeh for 
human health. He is the founder and president of the World 
Vegan Organisation and a lecturer at STIKes Kuningan 
(West Java, Indonesia). He is an international speaker on 
vegan nutrition and the author of several vegan nutrition 
cookbooks, including The Miracle of Tempe and The Miracle 
of Vegan.
 “Dr George Jacobs is a university lecturer and a writer. 
He serves on the board of Kampung Senang Education 
and Charity Foundation and is president of Centre for 
a Responsible Future. George was part of the team that 
produced three other cookbooks: New Asian Traditions 
Vegetarian Cookbook, The Heart Smart Oil Free Cookbook, 
and At Home: From Pot to Pot. He frequently writes and 
gives talks on topics related to plant based diets.”
 “Pauline Menzes is a British expatriate working in 
Singapore who has been exploring plant-based cuisine for 25 
years.” Address: 1-2. PhD.

5070. Vicente, Sebastian; Pok, Paula Sol; Londono, V.A.G.; 
Pacin, A. 2019. Afl atoxins distribution in fractions derived 
from tofu production. Food Additives & Contaminants: Part 
A. 36(1):1559-66. doi: 10.1080/19440049.2019.1640893. [47 
ref]
• Summary: “The aim of this work was to study afl atoxin 
distribution in fractions obtained from pilot-scale tofu 
production with contaminated soybeans. The presence of 
the afl atoxins B1, B2, G1 and G2 (AFs) in soaking water, 
okara, whey and tofu was analysed. Afl atoxin analysis 
was performed by HPLC with fl uorescence detection. The 
distribution of afl atoxins in all the analysed fractions was not 
a normal distribution. The liquid fractions (soaking water 
and whey) had less contamination than solid fractions (tofu 
and okara). The percentage AFB1 remaining in nutritionally 
important fractions, okara and tofu, was between 6.2% and 
67.7% (median = 18.1%) and 0.5% and 13.2% (median = 
3.5%), respectively. AFB2, AFG1 and AFG2 had a similar 
distribution. These results showed that throughout tofu 
production, AFs can be present in the products intended for 
human consumption.”
 Note: Soybeans are rarely contaminated with afl atoxins.
 The authors say: The traditional theories hold that 
tofu production process dates back to China’s Western 
Han Dynasty (206 BC to 8 AD) (Shurtleff and Aoyagi 
2013 Shurtleff W, Aoyagi A 2013. History of tofu and tofu 
products (965 CE to 2013)). Soyinfo Center. Address: 1. 
Fundación de Investigaciones Científi cas Teresa Benedictina 
de la Cruz, Luján, Buenos Aires, Argentina.

5071. Azam, Muhammad; Zhang, S.; Qi, J.; Abdelghany, 
A.M.; Shaibu, A.S.; et al. 2020. Profi ling and associations of 
seed nutritional characteristics in Chinese and USA soybean 

cultivars. J. of Food Composition and Analysis 95: Jan. 12. *
• Summary: “Chinese and USA soybean cultivars exhibit 
different seed nutritional profi les.” “Higher levels of oil 
(20.5%), linoleic acid (56.4%), sucrose (58.6 mg/gm), total 
soluble sugars (109 mg/gm) and total isofl avone (3161.8 
mcg/gm) were observed in USA cultivars, while higher 
levels of protein (42.4%) and oleic acid (23.2%) were 
observed in Chinese cultivars.” Address: 1. The National 
Engineering Laboratory for Crop Molecular Breeding, 
MARA Key Laboratory of Soybean Biology (Beijing), 
Institute of Crop Sciences, Chinese Academy of Agricultural 
Sciences, 12 Zhongguancun South Street, Beijing, 100081, 
China.

5072. McGivney, Annette. 2020. Almonds are out. Dairy 
is a disaster. So what milk should we drink? (Web article). 
Guardian (The)
• Summary: A glass of dairy milk produces almost three 
times more greenhouse gas than any plant-based milk option, 
But vegan options have drawbacks of their own.
 Coconut milk is an absolute tragedy. Almond milk 
requires more water (130 pints per glass of almond milk) and 
is bad for bees.
 Rice milk is also a water guzzler and produces more 
greenhouse gas emissions than any other plant milk.
 Hazlenut milk is a rising star.
 Hemp and fl ax are niche contenders.
 Soy: back in favor. Soy is the only plant milk that comes 
anywhere close to offering a protein content comparable to 
dairy. It was the plant milk favorite long before almond milk 
came into vogue–but then soy fell out of favor.
 People get confused about the dramatic difference 
between human estrogen and soy phytoestrogens. “Recent 
studies have found that a moderate amount of soy is healthy, 
especially for women.
 “The primary environmental drawback to soy milk 
is that soybeans are grown in massive quantities around 
the world to feed livestock for meat and dairy production. 
Large swaths of rainforest in the Amazon have been burned 
to make way for soy farms. The work-around for this is to 
simply do a little research and read the carton to fi nd soy 
milk that is made from organic soybeans and grown in the 
US or Canada.”
 Note 1. Mark Messina’s comment on this article: “I 
think the soymilk market in the US is too far gone to make a 
comeback although I hope I am wrong. I think it will remain 
a niche product. Very sad.”
 “Meet the winner: the unassuming oat.” Sales of oat 
milk in the US at retail have soared from $4.4m in 2017 to 
$29m in 2019.
 Note 2. This article is based on a 2018 study published 
in Science magazine
 https://science.sciencemag.org/content/360/6392/987
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5073. George Mateljan Foundation: Alchemy Academy. 
2020. Miso (Web article). https://www.alchemyacademybali.
com/food.php?f=98
• Summary: An in-depth, accurate look at miso and its health 
benefi ts.
 A horizontal bar chart shows: Percentage of DRI 
[Dietary Reference Intake] per 100 grams: copper 47%, 
manganese 47%, vitamin K 35%, protein 23%, zinc 23%, 
phosphorus 23%, fi ber 23%, omega-3 fats, choline, vitamin 
B2.
 “We encourage you to think about miso made from 
soybeans as part of your legume intake. Like other legume-
based foods, soy miso is a good source of fi ber and protein 
and a great way to increase your overall nourishment. Many 
public health organizations–including the American Diabetes 
Association, the American Heart Association, and the 
American Cancer Society–recommend legumes (the category 
in which soybeans are classifi ed) as a key food group for 
preventing disease and optimizing health. The 2005 Dietary 
Guidelines for Americans developed by the U.S. Department 
of Health and Human Services (USDHHS) and the U.S. 
Department of Agriculture (USDA) recommends 3 cups of 
legumes per week (based on a daily intake of approximately 
2,000 calories). Because 1 serving of legumes was defi ned 
as ½ cup cooked, the Dietary Guidelines for Americans 
come very close to this as they recommend of ½ cup of 
cooked legumes on a daily basis. Based on our own research 
review, we believe that 3 cups of legumes per week is a 
very reasonable goal for support of good health. However, 
we also believe that optimal health benefi ts from legumes 
may require consumption of legumes in greater amounts. 
This recommendation for greater amounts is based upon 
studies in which legumes have been consumed at least 4 
days per week and in amounts falling into a 1-2 cup range 
per day. These studies suggest a higher optimal health 
benefi t level than the 2005 Dietary Guidelines: instead of 3 
cups of weekly legumes, 4-8 cups would become the goal 
range. Remember that any amount of legumes is going to 
make a helpful addition to your diet. When adding soy miso 
to a soup or stir-fry, you can treat two tablespoons of soy 
miso as the equivalent of approximately one-quarter cup 
of a legume. But rather than trying to replace your intake 
of other legumes (like whole soybeans or black beans or 
lentils) with soy miso, we recommend that you think about 
soy miso as a highly nutritious addition to your diet that is 
helping to maximize your health benefi ts from the legume 
family of foods. We recommend selection of certifi ed 
organic soy miso. For miso produced within the U.S., one 
of the major reasons we like certifi ed organic soy miso is 
the widespread use of genetic modifi cation in non-organic 
soybeans. Genetically modifi ed (GM) soybeans have reached 
90% market penetration in the U.S. For miso produced 
in other countries like Japan or Korea, even though the 
likelihood of genetic modifi cation might be less, we still like 

certifi ed organic soy miso due to the lower risk of unwanted 
contaminants like pesticides. In the case of non-U.S. soy 
miso, you may not fi nd the USDA organic seal, but you 
should still look for the words ‘certifi ed organic’ or ‘organic 
certifi ed’ on the label.
 “This chart graphically details the %DV that a serving 
of Miso provides for each of the nutrients of which it is a 
good, very good, or excellent source according to our Food 
Rating System. Additional information about the amount of 
these nutrients provided by Miso can be found in the Food 
Rating System Chart. A link that takes you to the In-Depth 
Nutritional Profi le for Miso, featuring information over 80 
nutrients, can be found under the Food Rating System Chart.
 “Health Benefi ts
 “Description
 “History
 “How to Select and Store
 “How to Enjoy
 “Individual Concerns
 “Nutritional Profi le
 “References (22)
 “Health Benefi ts: In comparison to research on soybeans 
and their overall health benefi ts, research specifi c to miso 
is much less common. In addition, research on miso is 
complicated by the fact that human intake of miso can 
be diffi cult to measure in isolation since miso is usually 
consumed as part of a soup, stir-fry, or other dish. (For 
example, when participants in a study provide information 
about their intake of miso soup and scientists analyze 
the nutritional and health benefi ts provided by miso, the 
outcome can be confusing since other foods contained in the 
miso soup like tofu or sea vegetables might also have been 
responsible for the nutritional and health benefi ts.) Still, as 
an overall observation, we believe that intake of soy miso 
shows a preponderance of health benefi ts and perhaps even 
stronger health benefi ts than soyfoods in general. We also 
suspect that these potentially stronger health benefi ts may be 
related to fermentation of soy miso by microorganisms like 
the fungus Aspergillus.
 “Overall Nutrient Benefi ts: Soy miso is a very good 
source of manganese and copper as well as a good source of 
zinc (all three are important mineral antioxidants). It is also 
a very good source of the mineral phosphorus as well as a 
good source of protein and dietary fi ber. In addition to these 
conventional nutrients, soy miso is also an important source 
of phytonutrient antioxidants including phenolic acids like 
ferulic, coumaric, syringic, vanillic, and kojic acid.
 “An especially interesting group of antioxidants 
in soy miso is the group of antioxidants related to miso 
fermentation. In several recent studies, the amount of 
some specifi c antioxidants in soy miso appears to increase 
when fermentation is carried out for a longer period of 
time. DDPH (2,2,-diphenyl-1-picrylhydrazyl) antioxidants 
appear to be one category of miso antioxidants that increase 
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with prolonged fermentation. These particular free radical 
scavengers may be more plentiful in miso that has been 
fermented for many months–or even several years–in 
comparison to miso that has only been fermented for one to 
three months.
 “Like other soy-based foods, miso can provide us with a 
wide variety of phytonutrients. Many of these phytonutrients 
can function as antioxidants and anti-infl ammatory 
substances. Due to differences in starting ingredients, 
microorganisms used for fermentation, and total fermentation 
time, not all of the phytonutrients listed below are contained 
in all varieties of soy miso. But the list below provides a 
good overview of substances found in all forms of soy miso 
combined.
 “Flavonoids and Isofl avonoids: daidzein genistein 
malonylgenistin malonyldaidzin
 “Phenolic Acids: Caffeic acid Coumaric acid Ferulic 
acid Gallic acid Sinapic acid
 “Phytoalexins: glyceollin I glyceollin II glyceollin III
 “Phytosterols beta-sitosterol beta-stigmasterol 
campestrol
 “Proteins and Peptides: defensins glycinin conglycinin 
lunacin
 “Saponins soyasaponins (group A and group B) 
soyasapogenols
 “Cardiovascular Benefi ts: Most of the heart-related 
research that we have seen on miso has involved population 
groups in Japan, and so it is diffi cult to say if these research 
fi ndings also hold true for other population groups. In one 
large study involving 40,462 Japanese participants and 
lasting for more than 10 years, intake of miso was found to 
associated with decreased risk of one major type of stroke 
(cerebral infarct, or CI). This health benefi t from miso held 
true despite miso also emerging as a major source of dietary 
salt in the study. These fi ndings are fascinating, because 
ordinarily, a certain percentage of the Japanese population 
would be expected to be salt-sensitive and to have blood 
pressure undesirably increased by high intake of salt. 
Increase in blood pressure, in turn, would be expected to be a 
possible risk factor for CI. Yet miso was been found to lower 
risk of CI-a result that is unusual for a high-sodium food.
 “Animal studies have repeatedly shown this same result 
for miso versus table salt intake. Animals consuming a 2.3% 
table salt (sodium chloride) diet and animals consuming a 
2.3% salt-from-miso diet have not experienced the same 
results. Salt-from-miso diets have not been found to raise 
blood pressure, even when they provide an equal amount 
of salt as high table salt diets. Researchers speculate that 
the difference may be related to a combination of factors, 
including soy proteins, peptides, isofl avones, and diverse 
antioxidants found in soy miso. In addition, researchers point 
to the potentially key role of fermentation in transforming 
soybean content and rendering it more capable of 
cardiovascular support. Further research is needed to clarify 

all of these issues...”

5074. Manullang, Valentina A.; Rahadiyanti, A.; Pratiwi, 
S.N.; Afi fah, D.N. 2020. Glycemic index, starch, and protein 
digestibility in tempeh gembus cookies J. of Food Quality 6 
p. https://doi.org/10.1155/2020/5903109 [33 ref]
• Summary: Note: Tempeh gembus is okara tempeh. 
“Diabetes mellitus is directly related to diet and lifestyle. 
Control of blood glucose levels is needed to reduce the risk 
of complications, and one way is to choose foods with a low 
glycemic index. Cookies made from tempeh gembus/tempeh 
gembus fl our are expected to be eaten as a snack and are safe 
for people with diabetes... The highest dietary fi ber content 
(24.61 ± 0.41%), digestibility of starch (48.07 ± 0.01%), and 
protein (20.27 ± 0.43%) cookies were found in cookies with 
50% tempeh gembus fl our substitution. The higher tempeh 
gembus fl our substitution produced low GI and GL while its 
dietary fi ber, in vitro starch, and protein digestibility were 
highest.
 “A previous study showed that tempeh gembus has 
health benefi ts including antioxidants [8], antimicrobial 
activity [9], ability to reduce the infl ammatory reaction 
[10-15], and reduce LDL-C and total cholesterol. Tempeh 
gembus contains 50% less energy compared to regular 
tempeh, 3 times the concentration of dietary fi ber, and has 
complete amino acids composition [16, 17].” Address: 
Dep. of Nutrition Science, Faculty of Medicine, Universitas 
Diponegoro, Semarang 50275, Indonesia.

5075. Roseboro, Ken. 2020. The 2020 non-GMO 
sourcebook: A buyers guide to global suppliers of non-
GMO and organic seeds, grains, ingredients, feed and food. 
Fairfi eld, Iowa: Evergreen Publishing, Inc. 128 p. Illust. 
(color photos). Index. 28 cm.
• Summary: “When we fi rst started publishing The Non-
GMO Sourcebook in 2002, it was 32 pages with about 200 
company listings. This year’s 128-page edition features 
more than 850 companies-ranging from farmers and grain 
suppliers to ingredient and food manufacturers.
 “The growth of The Non-GMO Sourcebook parallels 
that of the non-GMO market:
 “35% of U.S. consumers place non-GMO at the top of 
their food purchasing criteria.
 “The Hartman Group reported that 46% of consumers 
surveyed in 2018 said they ‘actively avoid bioengineered 
ingredients,’ compared to just 15% of consumers surveyed 
almost a decade before in 2007.
 “According to the annual International Food Information 
Council study, 40% of consumers view products with non-
GMO ingredients as healthier than identical products made 
with GMO ingredients.
 “There are now more than 60,000 Non-GMO Project 
Verifi ed products, generating sales of $30 billion per year.
 “The Non-GMO Project verifi cation program grows 
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15-20% every year. Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Asia / Australia, 
Latin America, Africa / Middle East.
 Organic & Non-GMO Market News. Related services 
and products: United States, Canada, Europe, Asia / 
Australia, Latin America, Index of non-GMO suppliers by 
product category: Animal Feed, Canola / Rapeseed, Corn / 
Maize, Other grains, oilseeds, crops, and processed products, 
Other ingredients and processing aids, Packaged foods 
and beverages, Plant-based proteins... Processed soybean 
products.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Managing Editor and Publisher, P.O. 
Box 436, Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

5076. Verawaty, Marieska; Apriani, N.; Tarigan, L.R.; 
Aprian, E.T.; Laurenta, W.C.; Muharni, -. 2020. Antibiotics 
resistant Escherichia coli isolated from aquatic ecosystems 
in Palembang, South Sumatra, Indonesia (Open Access). 
Biodiversitas 21(1):86-97. Jan. [67 ref]
• Summary: Bacteria which are resistant to antibiotics 
(ARB) “are one of the emerging water contaminants 
currently gaining serious global concern due to their adverse 
risk to ecosystems, wildlife, and public health.” In this 
area, in Tanjung Sari, such bacteria were found in wastes of 
the tempeh industry. Address: Dep. of Biology, Faculty of 
Mathematics and Natural Sciences, Universitas Sriwijaya, Jl. 
Raya Km. 32, Inderalaya 30662, Ogan Ilir, South Sumatra, 
Indonesia.

5077. Cui, Chendi; Birru, Rahel L.; Snitz, Beth E.; et al. 
2020. Effects of soy isofl avones on cognitive function; a 
systematic review and meta-analysis of randomized control 
trials. Nutrition Reviews 78(2):134-44. Feb. 1. Published 
online 2019 Sep 4. [80 ref]
• Summary: 16 Randomized controlled trials were included 
in the meta-analysis. “Conclusion: The results showed that 
soy isofl avones may improve cognitive function in adults.”
 “Dementia affects 5 million Americans.1 In the United 
States alone, total costs for patients with dementia were $259 
billion in 2017, and are predicted to increase to $1.1 trillion 
by 2050 (10). Effective prevention strategies for dementia 
is of critical importance given that a delayed onset of 5 
years reduces the degree of dementia prevalence by 41% 
(2). Dietary intervention may signifi cantly contribute to the 
prevention of dementia.” Address: 1. Dep. of Epidemiology, 
Graduate School of Public Health, Univ. of Pittsburgh, 
Pittsburgh, Pennsylvania.

5078. Willett, Walter C.; Ludwig, David S. 2020. Milk and 
health. New England J. of Medicine 382(7):644-54. Feb. 13. 
*
• Summary: This review summarizes the evidence for the 
benefi ts and possible risks associated with consumption of 
cow’s milk. The authors describe the relationship of milk 
consumption to the risks of fracture, obesity, cardiovascular 
disease, allergies, and various cancers. Address: 1. Dep. of 
Nutrition and Epidemiology, Harvard T.H. Chan School of 
Public Health, Massachusetts.

5079. Guo, Jia; Rahman, A.; Mulvaney, M.J.; Hossain, 
M.M.; Basso, K.; Fethiere, R.; Babar, A.M. 2020. 
Evaluation of edamame genotypes suitable for growing in 
Florida. Agronomy Journal Epub 18 Feb. 2020. https://doi.
org/10.1002/agj2.20136 *
• Summary: Nineteen genotypes (based on a preliminary 
study) were selected and planted at two locations (Jay and 
Citra) to evaluate phenotypic performance.

5080. Messina, Virginia; Messina, Mark. 2020. Role of 
soyfoods in plant-based diets. Soy Connection 28(1):2-4, 6. 
Winter. [27 ref]
• Summary: Soyfoods can contribute valuable nutrition 
to plant-based diets, such as fl exitarian, vegetarian, and 
vegan, while also providing important health benefi ts. They 
can be important sources of fi ber, protein, essential fats, 
and minerals including calcium, iron, and potassium (1-3). 
In addition to their rich nutrient profi le, soyfoods provide 
dietary components, such as isofl avones, which are found in 
negligible amounts in other plant foods (4).
 “Dietary Fiber in Soyfoods: High fi ber intake is 
a hallmark of vegetarian and, especially, vegan diets. 
Intake among vegans is on average 50% higher than 
non-vegetarians (5, 6). The higher intake is an important 
advantage of plant-based eating patterns since fi ber is 1 of 9 
shortfall nutrients identifi ed by the Dietary Guidelines panel. 
Fiber is also considered a nutrient of public health concern 
because underconsumption is linked to adverse health 
outcomes (7).
 “While the fi ber content of soyfoods varies markedly, 
foods made from the whole soybean, including tempeh, 
soynuts, miso, textured vegetable protein, and edamame, 
range in fi ber content from about 5g-18g/100g serving (see 
table). In contrast, the fi ber content of soymilk and tofu is 
less than 1g per serving, and foods made from soy protein 
isolate or concentrate provide little or no fi ber.
 “Although animal foods provide about 2/3 of the 
total protein intake of Americans (8, 9), fi ndings from the 
Adventist Health Study-2, show that vegan protein intake is 
only slightly lower than that of non-vegetarians (13.6% vs. 
14.7% of total calories) (5). However, there is considerable 
debate about protein requirements for certain population 
groups including concerns that current recommendations 
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may be too low for some (10-14). In particular, older 
people may need to consume 50% more protein than the 
Recommended Daily Allowance (RDA) to prevent or slow 
the loss of muscle mass that typically occurs with aging (15). 
These issues are of particular concern in plant-based diets 
since vegans may have slightly higher protein needs than 
meat eaters, largely due to the lower digestibility of protein 
from plant foods (16).
 “Many experts recommend that vegans consume 
approximately 10% more protein than meat eaters.17 
Because lysine is the limiting essential amino acid in 
vegan diets, it is important for vegans to consume at least 3 
servings/day of legumes, a food group that includes beans, 
peanuts, and soyfoods. Traditional Asian soyfoods provide 
approximately 6g-19g protein/100g serving of cooked 
product (see table), making them among the best sources 
of protein in vegetarian diets. Furthermore, the quality of 
protein in soy protein isolate and soy protein concentrate, 
which is used in many plant-based meats, is similar to the 
quality of animal protein and greater than that of all other 
plant proteins (16, 18, 19). Although vegans and vegetarians 
can meet protein needs without consuming soyfoods, their 
rich protein content and high protein quality make these 
foods valuable for those with higher protein needs such as 
older vegans, athletes, and those on weight reduction diets.
 “Iron and Zinc Content of Soyfoods: Meat is an 
important source of minerals iron and zinc in typical 
American diets. Dairy foods also provide zinc. Iron 
defi ciency is a public health concern seen most often in 
young toddlers and, to a greater extent, in premenopausal 
and pregnant women. Most legumes are rich in iron, but like 
all plants, they contain only nonheme iron which has much 
poorer bioavailability than the heme iron found in meat.
 “Several dietary factors affect nonheme-iron absorption; 
of these, the presence of phytate in legumes, whole grains, 
nuts, and seeds is most important (20). Because of less 
bioavailability of iron from plant-based diets, the Institute 
of Medicine (IOM), now called the Health and Medicine 
Division, established a RDA for vegetarians that is 1.8 times 
the RDA for the general population (21). Although phytate 
also impacts absorption of zinc, the IOM has not established 
a separate RDA for zinc for vegetarians. In contrast, the 
European Food Safety Authority specifi es zinc requirements 
that are based on 4 different phytate intakes: 300, 600, 900, 
and 1,200 mg/day (22).
 “Despite the long-standing belief that phytate negatively 
impacts mineral nutrition, there is some debate about its 
practical impacts for mineral absorption. In comparison to 
long-term studies, the acute studies that have been used to 
ascertain bioavailability have been shown to exaggerate the 
impact of inhibitors such as phytate on the absorption of 
nonheme iron (23). This observation also appears to be true 
for zinc (24). Recent research suggests that (25) habitual 
consumption of a high-phytate diet can reduce the inhibitory 

effect of phytate on nonheme-iron absorption (26).
 “Despite these fi ndings, there remains considerable 
evidence that vegetarians have iron stores that are lower than 
those of meat eaters, albeit generally within recommended 
ranges (27, 28).” Address: PhD.

5081. Study fi nds eating more “nattô” reduces risk of 
mortality: Findings from a scientifi c study help support 
the long-held belief that fermented soy products like natto 
are good for one’s health (Web article) 2020. https://www.
nippon.com/en/japan-data/h00659/study-fi nds-eating-more-
natto-reduces-risk-of-mortality.html 3 p. Retrieved 1 Nov. 
2020.
• Summary: “A research team at the National Cancer 
Center Japan published a paper in the academic journal 
BMJ in January on its study fi nding that ‘a higher intake of 
fermented soy products (natto and miso) was associated with 
a lower risk of mortality.’
 “The paper states that the protein, dietary fi ber, and 
isofl avones that soy contains are less likely to be lost through 
processing in fermented products. While there have been 
other studies to clarify the positive effect these products have 
on health, they are still few and far between.
 “The study of both fermented and non-fermented soy 
products was based on the results of research carried out on 
approximately 90,000 men and women between the ages 
of 45 and 74 over a period of 15 years. The team calculated 
intake quantities for all soy products and fermented products 
only through a dietary survey and examined the relationship 
with mortality in fi ve similarly sized groups.
 “Although no clear correlation could be found between 
the intake quantities of total soy products and the risk of 
mortality, the study found that the more fermented soy 
products people ate, the lower the risk of all causes of death. 
In particular, in the group with the highest intake (50 grams 
per day) both men and women had a 10% lower risk of 
mortality compared to the lowest intake group (13 grams per 
day). One pack of natto is approximately 50 grams.
 “Looking at causes of death, there was no clear 
relationship between the intake quantity of soy products and 
cancer mortality. However, for cardiovascular diseases like 
strokes and myocardial infarctions, the greater the intake of 
natto for both men and women, the lower the tendency for 
risk of mortality.
 “This research team has previously published results 
showing that the higher the intake ratio of vegetable protein 
to energy, the less risk there is of total and cardiovascular 
disease mortality. The results this time indicate that among 
soy products-a major source of vegetable protein-fermented 
soy products in particular may affect mortality risks. These 
types of products are commonly consumed in Japan and 
could be a contributing factor to longevity in Japanese 
people.”
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5082. Furlong, Orlaith N.; Parr, H.J.; Hodge, S.J.; et al. 
2020. Consumption of a soy drink has no effect on cognitive 
function but may alleviate vasomotor symptoms in post-
menopausal women; a randomised trial. European J. of 
Nutrition 59(2):755-66. March. Epub 2019 March 12. [78 
ref]
• Summary: “Purpose: Cognitive decline is commonly 
reported during the menopausal transition, with memory and 
attention being particularly affected.”
 “Methods: 101 post-menopausal women, aged 44-63 
years, were randomly assigned to consume a volume of soy 
drink providing a low (10 mg/day; control group), medium 
(35 mg/day), or high (60 mg/day) dose of isofl avones for 
12 weeks. Cognitive function (spatial working memory, 
spatial span, pattern recognition memory, 5-choice reaction 
time, and match to sample visual search) was assessed 
using CANTAB pre- and post-the 12 week intervention. 
Menopausal symptoms were assessed using Greene’s 
Climacteric Scale.” Conclusions: Soy drink consumption 
had no effect on cognitive function in post-menopausal 
women. Consumption of approx. 350 ml/day (35 mg IFs 
[isofl avones]) for 12 weeks signifi cantly reduced VMS 
[vasomotor symptoms] in those with more severe symptoms 
at baseline. This fi nding is clinically relevant as soy drinks 
may provide an alternative, natural, treatment for alleviating 
VMS, highly prevalent among western women. Address: 
1. Nutrition Innovation Centre for Food and Health, Ulster 
University, Coleraine, BT52 1SA, Northern Ireland, UK.

5083. Neacsu, Madalina; Raikos, Vassilios; Benavides-Paz, 
Yara; et al. 2020. Sapogenol is a major microbial metabolite 
in human plasma associated with high protein soy-based 
diets: The relevance for functional food formulations (Open 
Access). Foods 9(4):422. April 3.
• Summary: “Legumes are a source of health-promoting 
macro- and micronutrients, but also contain numerous 
phytochemicals with useful biological activities, an example 
of which are saponins. Epidemiological studies suggest 
that saponins may play a role in protection from cancer and 
benefi t human health by lowering cholesterol. Therefore, 
they could represent good candidates for specialised 
functional foods.”
 “Soya beans appear to be the major source of dietary 
saponins. The amount of soyasaponins found in soya is 
typically between 2.4 g per kg and 6.5 g per kg [7]. The 
soyasaponin content depends on the variety, environment, 
location, and degree of maturity of the soya bean [8]. 
Soyasaponins are mainly classifi ed into group A and group 
B soyasaponins. Group A soyasaponins are glycosylated 
at the C-3 and C-22 position of soyasapogenol A, whereas 
group B soyasaponins, are glycosylated at the C-3 position of 
soyasapogenol B [9].
 “Soyasaponins are believed to be benefi cial for human 
health. Several studies have shown that soyasaponins have 

anti-carcinogenic, hepatoprotective and antiviral activities, 
and soyasapogenols exhibit antigenotoxic, hepatoprotective 
and cytotoxic activities [10, 11, 12, 13]. Our previous work, 
based on a human intervention study, has demonstrated 
a signifi cant effect in lowering plasma cholesterol levels 
following a high protein soy diet for 14 days [14].
 Concerning ginseng: “The saponins in ginseng are 
regarded as the herb’s most important active components, 
and have been the focus of study in various research 
projects.” Address: All: Rowett Institute, Univ. of Aberdeen, 
Foresterhill, Aberdeen AB25 2ZD, Scotland, UK.

5084. Nordquist, Ted. 2020. Re: Wholesoy & Co./UNFI 
story. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
April 3–in reply to request. 1 p.
• Summary: “WholeSoy & Co. launched the organic 
probiotic soy yogurts in 1998. The Company used Brown 
Cow Farm as the main distributor and Oasis Sales and 
Marketing to organize distribution with a national broker 
network. At this time there were approximately 14 
distributors covering the USA with trucks out of California 
that carried both refrigerated and frozen food. The WholeSoy 
organic yogurts had a 60-day shelf life from production. 
Distributors required a minimum of 30 days of shelf life by 
the time the product reached their warehouse.
 “At the time only two other non-dairy soy yogurts were 
available, White Wave Dairyless, a post pasteurized yogurt, 
and Nancy’s soy yogurt made with living cultures. In 1998, 
we launched the WholeSoy yogurts using ‘soy yogurt’ on the 
cups. However, an inspector from the California State Board 
of Agriculture objected to the use of ‘yogurt’ so we reprinted 
all the cups. In about 14 months the WholeSoy yogurts, now 
called ‘cultured soy’ were the bestselling non-dairy yogurts 
in the USA.
 “The secret to our success was a proprietary ‘soybase’ 
manufactured from whole organic soybeans using a 
Swedish processing method of water, milling, heat, vacuum 
and separation of fi ber to create a good tasting soymilk 
concentrate. The living cultures were grown on a non-dairy 
medium, yielding a 100% dairy free soy yogurt. Brown Cow 
Farms and Oasis Sales and Marketing were instrumental 
in expanding the sale and distribution of these organic soy 
yogurts throughout the USA, together with their own dairy 
yogurts.
 “As sales increased, the WholeSoy yogurts made their 
way into many Natural Food Stores and into the natural 
food channels of large grocery chains such as Safeway, 
Albertson’s, Raley’s, Kroger, Stop & Shop, Publix, HEB etc. 
Over time, the cost of distribution became a major expense.
 “In 1999 UNFI (United Natural Foods Inc.) contracted 
with Whole Foods, the largest natural food chain, to be their 
sole distributor. With this agreement, UNFI began buying 
up many other natural food distributors. As we looked more 
closely at our invoices and UNFI payments, we discovered 
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that UNFI was subtracting money from our invoices without 
written documentation. Normally, if there was an issue with 
a payment such as spoiled or damaged product, the deduction 
would include physical documentation with details of the 
issue. Instead, UNFI set in motion a system of deducting off 
invoice with a link to their accounting system. Now we, the 
manufacturer, were given the responsibility to fi nd evidence 
that the deduction was correct. This amounted to so much 
money that we hired an account manager to review all UNFI 
deductions, which after investigation, often proved to be 
incorrect. The money ‘recovered’ easily paid for the cost of 
this employee.
 “UNFI sent us a supplier agreement which included a 
deduction of 2% net payment off invoice. This meant that 
UNFI could deduct 2% of the invoice total if they paid 
within 10 days. Upon further investigation, we discovered 
that UNFI had been taking this deduction for some time, but 
paying us much later, often more than 30 days after receiving 
WholeSoy yogurts into their warehouse.
 “Our CFO tried to communicate with UNFI to reach an 
agreement regarding this and other issues related to the new 
supplier agreement. This agreement essentially gave UNFI 
full control and left us little recourse including the 2% net 
off invoice. After months of being ignored by UNFI I sent 
to them a letter and copied Whole Foods, that we would 
suspend all WholeSoy deliveries to them by the end of the 
following month if they did not negotiate a solution with 
our CFO. Within a few days this communication opened and 
within weeks UNFI signed a supplier agreement with us that 
we could accept. It included an electronic payment system 
which made it possible for UNFI to pay us within 10 days. If 
payment was not received within 10 days, we would add this 
deduction to the following invoice.
 “The contract between UNFI and Whole Foods resulted 
in another issue for our company. We produced organic soy 
frozen yogurt in 9 fl avors. UNFI distributed this product 
to all its warehouses across the USA. Then, we received 
notice from the Midwestern UNFI warehouse that Whole 
Foods had introduced a series of private label 365 dairy ice 
creams. This warehouse did not have enough room for this 
new introduction, so given their contract with Whole Foods 
we were told that the WholeSoy frozen yogurts would be 
discontinued.
 “The discontinuation of the WholeSoy organic frozen 
yogurts in this Midwestern UNFI warehouse resulted in the 
loss of sales in all the natural food outlets in that region. 
UNFI had essentially monopolized distribution in this region. 
We eventually discontinued the manufacture of this line of 
frozen yogurts.
 “With this discontinuation of one line of products, we 
experienced huge charges off invoice from UNFI, sometimes 
months or years later. They would deduct from our invoice 
charges related to costs they claimed were incurred during 
this withdrawal of product from the natural food market. 

These charges were completely unexpected and very diffi cult 
to determine if they were correct, since they occurred in the 
distant past. This experience would come to haunt us later 
which I will explain below.
 “WholeSoy & Co. manufactured a proprietary organic 
soybase concentrate used for private label soymilks and 
the WholeSoy line of organic yogurts, yogurt drinks, 
frozen yogurts and cream cheese. Our business plan was 
to co-manufacture these products in dairy facilities, where 
equipment could be thoroughly cleaned to avoid mixing 
dairy and soy due to allergen concerns. We tested all our 
products on a regular basis at the University of Nebraska 
Food Allergy Research and Resource Program (FFARP). 
Allergen testing of the rinse water in the manufacturing 
facilities between every changeover of dairy and soy was 
required. On a routine basis, samples of fi nished product 
would be sent to FFARP for testing of casein, whey, egg and 
nuts down to 5ppm (fi ve parts per million).
 “As the WholeSoy & Co. grew, the capacity of dairies to 
co-manufacture our products became problematic. We started 
this processing of soy yogurts in 1998 and moved through 
fi ve different dairies by 2010. Our volume grew, making 
it more and more diffi cult to fi nd additional capacity in a 
dairy, usually producing over the weekend when their facility 
offered additional processing. In 2010 a large dairy owned 
by Kraft Foods was purchased by a local California dairy 
family. Kraft had removed cheese manufacturing equipment 
and this family offered to build a yogurt manufacturing line 
for WholeSoy organic cup yogurts.
 “This was the fi rst time WholeSoy & Co. could design 
its own soy yogurt manufacturing line based on years of 
experience adapting its formulations to coincide with a 
dairy’s processing equipment. Between June of 2010 and 
April 2013, the WholeSoy organic yogurt sales grew to 
over 480,000 cups with deliveries of 24,000 gallons of 
organic soybase each week” (Continued). Address: Sonoma, 
California.

5085. Kytidou, Kassiani; Artola, M.; Overkleeft, H.S.; Aerts, 
J.M.F.G. 2020. Plant glycosides and glycosidases: a treasure-
trove for therapeutics (Open Access). Frontiers in Plant 
Science 11:357. Epub April 7. *
• Summary: Plants provide nutrition and the human body 
has evolved to thrive optimally on this nourishment. Besides 
the nutritional value, plant-derived food infl uences the 
microbiome in the gastrointestinal tract with physiological 
effects (Theilmann et al., 2017). Plants produce a huge 
variety of secondary metabolites that can be decorated with 
sugars, i.e., glycosylated (Jones and Vogt, 2001; Gachon 
et al., 2005; Wink, 2015).” Isofl avones bear a phenolic 
moiety at position 3 instead of 2 (Figure 1C). Genistein, an 
isofl avone found predominantly in soy, and together with its 
glycosylated form genistein, is reported to provide multiple 
health benefi ts. Several studies demonstrated that genistein 
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has anti-diabetic effects, in particular through direct positive 
effects on -cells and glucose-stimulated insulin secretion. 
In addition, protection against apoptosis is reported, 
independent of its function as an estrogen receptor agonist, 
antioxidant action, and inhibition of tyrosine kinase activity 
(Fotsis et al., 1993; Record et al., 1995; Allred et al., 2001; 
Pandey et al., 2014).
 Soy is mentioned 11 times in this document, genistein 
19 times, genistin 6 times, and daidzin once. "Daidzin of 
soybeans is another well-studied isofl avone... with similar 
anticancer properties as genistein."
 The acyl steryl glycosides (ASGs) were "discovered 
in the lipid extracts of soybean seeds and potato tubers." 
Address: Dep. of Medical Biochemistry, Leiden Inst. of 
Chemistry, Leiden Univ., Leiden, Netherlands.

5086. Bhartiya, Anuradha; Aditya, J.P.; Pal, R.S.; Chandra, 
N.; Kant, L.; Pattanayak, A. 2020. Bhat (black soybean): A 
traditional legume with high nutritional and nutraceutical 
properties from NW Himalayan region of India. Indian J. 
of Traditional Knowledge (New Delhi) 19(2):307-19. April. 
[146 ref]
• Summary: “Bhat (black soybean) under the genus 
Glycine, is cultivated for food, fodder and medicinal uses 
by rural communities in Asia particularly, in China, Japan, 
Korea, Indonesia and India. In the Himalayan region of 
India, this legume is not only an integral part of a climate 
resilient farming system but also fi nds place in ethnodietary 
recipes and fondly consumed as a pulse. Black soybean 
ensures both food and nutritional security in hills where 
nutritional defi ciencies are in abundance among rural, tribal 
and backward population engaged in subsistence farming 
in marginal rainfed terrains. Cultivation of black soybean 
is less capital intensive. Its ability to survive under harsh 
conditions particularly, in the event of failure of rain, makes 
it a better choice than other competitive crops grown during 
rainy season. Despite its enormous potentials, the legume 
has not gained the popularity in India and presently, area 
under this valuable legume is confi ned to North Himalayan 
hill region and scattered pockets of central India. Its high 
nutritive value, remedial and health promoting effects due to 
presence of various bioactive compounds make this legume 
an excellent functional food. Present review summarizes 
the potential role of black soybean for human nutrition and 
health benefi ts.”
 This black-seeded soybean is known by many names: 
He-teou (China), Kokuzui [sic] (Japan) and Kongjaban 
(Korea) and Bhat, Bhatman, Bhatmas, Bhut, Teliakulth, 
Gerakalay, Kalitur and Kala Hulga in India (refs. 12-14).
 Contents: Introduction. History, origin and 
domestication: botanical description, nutritional 
composition, crude protein, fat, carbohydrate, dietary fi bre, 
antinutritional factors, protease inhibitors, polyphenols, 
haemagglutinins (the sugar specifi c proteins sometimes 

referred to as phytoagglutinins or lectins), phytic acid, 
lipoxygenase, nutraceutucal properties (“still widely used 
as a key ingredient in Chinese herbal medicine” {108, 
109}), anthocyanins (impart black color), isofl avones, other 
bioactive compounds imparting health benefi ts (fl avonoids, 
saponins, sprout extract), potential of black soybeans 
as nutraceutical, functional food and feed (antioxidants, 
bioactive ingredients). Conclusion (Traditionally important, 
has played a “vital role in sustaining the traditional food 
production system of the Northwest Himalayan region.” 
Yet it remains a “neglected legume”). Address: ICAR-
Vivekananda Inst. of Hill Agriculture, Almora 263 601, 
Uttarakhand, India.

5087. Vollmann, Johann. 2020. Re: Spermidine–found in 
natto–may have anti-aging properties, improve the immune 
system, and reduce the severity of COVID-19 infections. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, May 
8. 1 p. [Eng]
• Summary: “As you mentioned in the update of the Austria-
book, we are also doing some work on ‘spermidine’. I 
have been in contact with Mark Messina about that, as I 
knew him from the isofl avone studies he did. A pretty new 
fi nding related to the anti-aging properties of spermidine 
(mainly present in natto) is the fact, that it can refresh the 
human immune system. Elder people frequently are in a 
stage of immune senescence which reduces the effi ciency of 
vaccinations and makes them more vulnerable to viral and 
other infections (see Covid-19 for instance, elder people are 
at clearly higher risk). I am in some discussion with medical 
doctors right now, and it could well be that the spermidine 
effect on re-juveniling B lymphocytes and increasing 
antibody response could be the major anti-aging effect 
protecting from infections and infl ammation...
 “And a very interesting observation is: When we learned 
about the Covid-19 outbreak, there were reports that natto 
consumption in Japan was increasing considerably! In the 
light of the fi ndings from above this would mean that people 
could ‘sharpen’ their immune system by eating more natto 
(and thus more spermidine) to be better protected in case 
an infection would occur! Do you think that this is a kind 
of ‘traditional’ knowledge or ‘intuitive medicine’ based 
behaviour in Japanese natto consumption? Of course, no real 
scientifi c evidence, but a good piece in the puzzle, perhaps!” 
Address: PhD, Inst. of Agronomy & Plant Breeding, BOKU–
Univ. of Natural Resources and Applied Life Sciences 
Vienna, Gregor Mendel Str. 33, A-1180 Vienna, Austria.

5088. Messina, Mark J. 2020. Re: Does soy have anti-viral 
properties? Does the spermidine in soy increase longevity 
or immune function? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, May 9–in reply to inquiry.
• Summary: “In response to your fi rst question, no, there is 
not credible evidence that soy has anti-viral properties.
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 “Spermidine is an interesting polyamine to be sure. 
A recent observational study found spermidine intake was 
inversely related to total mortality. Soy and natto are high 
in spermidine. But there isn’t close to enough evidence to 
recommend natto intake based on its spermidine content 
alone.
 “The effects of natto on immune function have been 
noted in animals but not yet studied in humans. Probiotics 
have been studied in relation to immune function. All 
interesting work but very premature.
 “Hope you are well. We should talk by phone.
 “Regards, Mark.” Address: PhD, Pittsfi eld, 
Massachusetts.

5089. Messina, Mark. 2020. Soymilk and cow’s 
milk: new evidence to consider (Web article). https://
thesoynutritioninstitute.com/soymilk-and-cows-milk-new-
evidence-to-consider/ 3 p. [13 ref]
• Summary: “The health effects of cow’s milk have 
been hotly debated over the past couple of decades. Two 
recent publications call into question current dietary milk 
recommendations, (1, 2) one of which also highlights the 
benefi ts of replacing cow’s milk with soymilk in relation to 
breast cancer risk. (2)
 “In a review on milk and health published in the 
New England Journal of Medicine, Walter C. Willett and 
David S, Ludwig, concluded that in contrast to the current 
recommendations, dietary guidelines for milk and equivalent 
dairy foods ideally should designate an acceptable intake 
(such as 0 to 2 servings per day for adults). (1) The 2015-
2020 Dietary Guidelines recommendation is 2 cups (or the 
equivalent in yogurt or cheese) for children ages 2 to 3 years, 
2½ cups for children ages 4 to 8 years, and 3 cups for teens 9 
to 18 years of age, and for adults. Calcium-fortifi ed soymilk 
is the only plant milk listed as an alternative to dairy.
 “Willett and Ludwig base their conclusion on several 
observations, some of which are highlighted below:
 “(1) Weak evidence in support of the value of milk for 
fracture prevention
 “(2) Lack of association between milk intake and body 
weight
 (“3) Higher mortality associated with milk intake in 
comparison to plant-based protein sources
 (4) Effect of dairy on greenhouse gas emissions
 “The authors note that the optimal intake of milk for 
an individual person will depend on overall diet quality. 
According to Willett and Ludwig, ‘if diet quality is low, 
especially for children in low-income environments, dairy 
foods can improve nutrition, whereas if diet quality is high, 
increased intake is unlikely to provide substantial benefi ts, 
and harms are possible.’
 “Willett and Ludwig are internationally recognized 
nutrition experts but in the interest of fairness, it would 
be remiss not to point out that their views on milk don’t 

necessarily refl ect the views of the nutrition community 
overall. For opposing views, see references 3-5.
 “The second milk-related publication, which also 
involves soymilk, found that cow’s milk was associated 
with a statistically signifi cant increased risk of developing 
breast cancer. (2) More specifi cally, when Fraser et al.2 
compared extremes of intake (90th vs 10th percentile 
intake), the adjusted relative risk (95% confi dence interval) 
for postmenopausal breast cancer was 1.54 (1.22, 1.93). 
These results come from the Adventist Health Study (2). 
This analysis involved 52,795 women, 70% of whom 
were Caucasian. During the 7.9 year follow up period, 906 
postmenopausal breast cancer cases were identifi ed.
 “In this study, full-fat and reduced-fat milk produced 
similar associations. Furthermore, there was a non-linear 
positive association between cow’s milk intake and risk as 
the correlation was most robust at low intakes, indicating 
that if causal, the biological pathway responsible for the 
increased risk might become relatively saturated at around 
2/3 of an 8-ounce cup of milk each day. In other words, the 
consumption of relatively little milk may markedly increase 
risk. Fraser et al. (2) concluded that “current guidelines 
for dairy milk consumption could be viewed with some 
caution.”
 “Neither total soy nor isofl avone intake was related to 
breast cancer risk but when the median intake for cow’s milk 
(47.5 kcal/d) was replaced by the median intake for soymilk 
(34.2 kcal/d), the relative risk (95% confi dence interval) was 
0.68 (0.54, 0.87) for postmenopausal breast cancer. As to 
why neither total soy nor isofl avone intake was related to risk 
isn’t clear, but it is notable that the 90th percentile isofl avone 
intake was only 41 mg/d, which is the amount provided by 
less than two servings of a traditional Asian soyfood. Also, 
much evidence indicates for soy to reduce breast cancer risk, 
consumption must occur early in life. (2, 6, 7) The extent to 
which the adult soy intake of Seventh-day Adventist women 
refl ects intake earlier in life hasn’t been determined.
 “In conclusion, two recent publications call into 
question current milk recommendations. (1, 2) One of these 
highlights the value of consuming soymilk. (6, 7) Since 
soymilk provides similar amounts of protein as cow’s milk 
(8) and calcium absorption from calcium-fortifi ed soymilk 
is similar to the absorption of calcium from cow’s milk, (9) 
consuming soymilk is worth considering.” Address: Soy 
Nutrition Institute.

5090. Norris, Jack; Messina, Virginia. 2020. Vegan for life: 
everything you need to know to be healthy on a plant-based 
diet. 2nd ed. New York, NY: Hachette Books. xv + 334 p. 
Illust. 23 cm. Index. [448 ref]
• Summary: Perhaps the single best book on the subject. 
This 2nd edition is completely updated. Very well written by 
two experts in the fi eld, concise, and carefully documented.
 “The practical companion to Eating Animals: a 
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defi nitive nutrition guide for vegans, including everything 
from guidelines for making a healthy transition to a vegan 
diet to kickstart plans, nutrient-dense menus and essential 
information hot-button issues like soy, protein, and B 
vitamins”–Provided by publisher.
 Contents: Introduction: Going vegan for life. 1. Why 
vegan? 2. Making the transition. 3. Understanding vegan 
nutrient needs. 4. Plant protein. 5. Eating for healthy bones: 
calcium and vitamin D. 6. Vitamin B12. 7. Fats: making the 
best choices. 8. Vitamins and minerals: maximizing vegan 
sources.
 9. Soyfoods in vegan diets: Introduction. Soy nutrition. 
Soy isofl avones and the estrogen question. Soy and health: 
heart disease, bone health, hot fl ashes, breast cancer, prostate 
cancer, cognitive function, thyroid function, reproductive 
health and male feminization, soyfoods and skin health. 
Soyfoods and what kind of soy to eat.
 Note: We think this soyfoods chapter is the single best, 
most accurate, complete, balanced, up-to-date and concise 
review of information on soy nutrition for non-health 
professionals we have seen to date. No doubt, Mark Messina, 
PhD, Ginny’s husband and one of the world’s leading 
authorities on soy nutrition, checked it for accuracy.
 10. The Vegan for Life food guide.
 Part II. 11. A healthy start: vegan diets in pregnancy 
and breastfeeding. 12. Raising vegan children and teens. 
13. Vegan diets for people over fi fty. 14. Sports nutrition for 
vegans. 15. Plant food advantages: reducing chronic disease 
with a vegan diet. 16. Plant foods and digestive health. 17. A 
compassionate approach to weight and dieting.
 Afterword: Vegan for Life. Acknowledgments.
 A table (p. 139) shows: “Isofl avone, protein and 
calorie content in soyfoods.” Values are given for the 
following soyfoods: Tofu, fi rm. Tofu, regular, Silken tofu, 
Natto, Soymilk. Miso. Tempeh. Soy nuts. Soy beans. 
Soybeans, green (edamame). Isolated soy protein. Soy 
protein concentrate. Soy fl our, full fat. Soy fl our, defatted, 
Address: 1. RD, cofounder and president, Vegan Outreach, 
San Francisco Bay Area, California; 2. MPH, RD, Port 
Townsend, Washington.

5091. Shurtleff, William. 2020. To obtain non-GMO 
verifi cation: What is the difference between the USDA’s 
Process Verifi ed Program (PVP) and the non-GMO project’s 
certifi cation? (Overview). SoyaScan Notes. June 17. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Ken Roseboro, founder, editor and publisher of 
The Organic & Non-GMO Report, states (June 2020): “The 
USDA Process Verifi ed Program verifi es a business’s own 
internal identity preservation system to ensure it does what it 
claims to do while the Non-GMO Project has a standard for 
non-GMO avoidance that businesses must follow to earn the 
Project’s verifi cation.
 “So with Del Monte, the USDA verifi ed the company’s 

own IP system for GMO avoidance. If Del Monte were to be 
Non-GMO Project Verifi ed, they would have to follow the 
Project’s standard for GMO avoidance to be verifi ed.”
 Loren Druz, R&D Director at Del Monte Foods 
says (June 2020): We felt the USDA had an unassailable 
reputation. We thought the Non-GMO Project was very 
much biased, and was run as a “pay for play” operation. We 
had to pay the USDA for their inspectors to visit our facility, 
but that’s all. We have to do USDA’s PVP process each year. 
We put protocols in place the fi rst year with extremely high 
levels of testing, for pre-harvest, post-harvest, and fi nished 
product to create a database that has the USDA comfortable 
that we could dial back to just audit and a lower level of 
fi nished product sampling.
 There is an art and a science to growing non-GMO 
corn in America. We have 16 varieties of sweetcorn that we 
developed through natural, conventional breeding over the 
years. These have the quality characteristics that we like. So 
we know we start with non-GMO seed. We know we have 
non-GMO fi elds. We would only place them in certain places 
around other non-GMO fi elds. We provide a buffer zone 
between non-GMO fi elds and fi elds that might be growing 
regular starch corn. We used randomized plot design to 
calculate how far away we had to be. In our fi elds that were 
anywhere near a starch corn fi eld, we did not harvest certain 
numbers of outer rows on purpose on our fi elds. We follow 
the 0.9% tolerance level just like the European Union, but we 
very rarely ever get that high in our fi rst two years of testing.
 We had several objections to other non-GMO groups: 
One was our feeling about their “pay for play” attitude and 
their anti-GMO dialogue. As a company, scientifi cally we 
are not aligned to that dialogue. Even though we produce 
non-GMO products we see huge benefi ts worldwide for 
the food supply and feeding the world that have come 
from genetically modifi ed products. You wouldn’t have 
any papayas in the world if you didn’t have GMO at this 
point. Yields and crops would be signifi cantly lower in 
developing nations. Usage of water and pesticides would 
be tremendously higher if you didn’t have GMO crops. 
Scientifi cally, in other areas, we saw the benefi ts of GMO 
crops so we didn’t want to go along with a line that said “all 
GMOs are bad.”
 Very few companies use the USDA’s PVP program, in 
part because the requirements are onerous in the fi rst year. 
Also, consumers have good belief and trust in the Non-GMO 
project and their logo. Address: Soyinfo Center, Lafayette, 
California 94549.

5092. Akbulut, Asim Cengiz; Pavlic, A.: Petsophonsakul, P.; 
Halder, M.; Maresz, K.; Kramann, R.; Schurgers, L. 2020. 
Vitamin K2 needs an RDI separate from vitamin K1 (Open 
Access). Nutrients 12(6):1852. June 21. [108 ref]
• Summary: “Vitamin K and its essential role in coagulation 
(vitamin K [Koagulation]) have been well established 
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and accepted the world over. Many countries have a 
Recommended Daily Intake (RDI) for vitamin K based on 
early research, and its necessary role in the activation of 
vitamin K-dependent coagulation proteins is known. In the 
past few decades, the role of vitamin K-dependent proteins 
in processes beyond coagulation has been discovered. 
Various isoforms of vitamin K have been identifi ed, and 
vitamin K2 specifi cally has been highlighted for its long 
half-life and extrahepatic activity, whereas the dietary 
form vitamin K1 has a shorter half-life. In this review, we 
highlight the specifi c activity of vitamin K2 based upon 
proposed frameworks necessary for a bioactive substance 
to be recommended for an RDI. Vitamin K2 meets all these 
criteria and should be considered for a specifi c dietary 
recommendation intake.”
 Page 3: Table 1, “Vitamin K1 and K2 content in various 
food sources,” contains four columns: Food category, Food 
source, Vitamin K1 content per 100 g of food sample (mcg), 
and Vitamin K2 content per 100 g of food sample (mcg). In 
the fi rst food category, Prepared Vegetables, we read that 
natto (fermented soybeans) and roasted soybeans are two 
soy-based sources. Natto contains 32.1 mcg of vitamin K1 
and 108.9 mcg of K2. Roasted soybeans contains 57.3 mcg 
of vitamin K1 and unknown amounts of vitamin K2.
 Page 4: “Almost 1000 years of northern Japanese 
cuisine has included `natto’, the world’s richest food source 
of VK2. A VK2-rich diet has existed for approximately 30 
generations without any adverse side effects. This has been 
postulated as the reason that Japan has a lower fracture risk 
and stronger bone density than other countries. This also 
holds true within Japan, as areas of higher natto consumption 
have reduced bone loss than others [43-45].”
 Notes: “Vitamin K1 (phylloquinone) is primarily found 
in leafy green vegetables, while K2 (menaquinone) is most 
abundant in fermented foods and some animal products. 
Vitamin K2 may be absorbed better by the body and some 
forms may stay in the blood longer than vitamin K1. These 
two things may cause K1 and K2 to have different effects on 
your health.”
 “Your body can partly convert vitamin K1 to K2. This 
is useful, as the amount of vitamin K1 in a typical diet is 
ten times that of vitamin K2. However, current evidence 
indicates that the conversion process is ineffi cient. As a 
result, you may benefi t much more from eating vitamin K2 
directly” (Source: www.healthline.com. Feb. 2021). Address: 
1-3. Dep. of Biochemistry, Cardiovascular Research Inst. 
Maastricht, 6200MD Maastricht, The Netherlands.

5093. Kustyawati, Maria E.; Murhadi, S.; Rizal, S.; Astuti, P. 
2020. Vitamin B-12 production in soybean fermentation for 
tempeh. Agriculture and Food (Open Access) 5(2):262-71. 
[31 ref]
• Summary: “Most studies have found that vitamin B12 in 
tempeh is produced by contaminating bacteria specifi cally, 

Klebsiella sp. and Citrobacter freundii, during fungal 
fermentation. This study is to evaluate the effect of starter 
culture on the vitamin B12 and isofl avone aglicone content 
of soybean fermentation for tempeh production. In this 
study, soybeans were washed, soaked in water overnight, 
dehulled and sterilized by boiling at 100ºC for 30 min. 
Three starter cultures (103 CFU per g) namely Rhizopus 
oligosporus, Klebsiella sp. and Saccharomyces cerevisiae 
were then inoculated as follows, soybeans + R. oligosporus 
+ Klebsiella sp. (SRK), soybeans + R. oligosporus + S. 
cerevisiae (SRSc), soybeans + R. oligosporus + S. cerevisiae 
+ Klebsiella sp. (SRScK), and soybeans + R. oligosporus 
(SR) and soybeans + Klebsiella sp (SK). Inoculated soybeans 
were then incubated at 30 ±2ºC for 40 hours (tempeh-style). 
The growth of Klebsiella sp., S. cerevisiae, R. oligosporus 
and the production of vitamin B12 as well as isofl avone 
aglicones were observed. The results showed the highest 
vitamin B12 3.15 mg 100 per g was found in tempeh SRSc, 
followed by 2.88 mg per 100 g and 1.64 mg 100 per g in 
tempeh SR and SRScK, respectively. In addition, vitamin 
B12 in tempeh SRK was the lowest (0.81 mg per 100 g). 
All the starter cultures were able to hydrolyze daidzin and 
genistin, but the amount of daidzein and genistein was tripled 
and doubled, respectively when Klebsiella sp was inoculated 
to the soybean fermentation. The study suggested that S. 
cerevisiae contributes to the production of vitamin B12, 
while Klebsiella sp contributes to production of daidzein and 
genistein in soybean fermentation for tempeh production.” 
Address: Dep. of Agriculture Product Technology, Univ. 
of Lampung, Jl. S.Brojonegoro, 35145, Bandar Lampung, 
Indonesia.

5094. Wei, Yuxia; Lv, Jun; Guo, Yu; et al. 2020. Soy intake 
and breast cancer risk: a prospective study of 300,000 
Chinese women and a dose-response meta-analysis. 
European J. of Epidemiology 35(6):567-78. June.
• Summary: “Epidemiological evidence on the association of 
soy intake with breast cancer risk is still inconsistent due to 
different soy intake levels across previous studies and small 
number of breast cancer cases. We aimed to investigate this 
issue by analyzing data from the China Kadoorie Biobank 
(CKB) study and conducting a dose-response meta-analysis 
to integrate existing evidence. The CKB study included over 
300,000 women aged 30-79 from 10 regions across China 
enrolled between 2004 and 2008, and followed-up for breast 
cancer events until 31 December 2016. Information on 
soy intake was collected from baseline, two resurveys and 
twelve 24-h dietary recalls. We also searched for relevant 
prospective cohort studies to do a dose-response meta-
analysis. The mean (SD) soy intake was 9.4 (5.4) mg/day soy 
isofl avones among CKB women. During 10 years of follow-
up, 2289 women developed breast cancers.”
 “The CKB study demonstrated that moderate soy 
intake was not associated with breast cancer risk among 
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Chinese women. Higher amount of soy intake might provide 
reasonable benefi ts for the prevention of breast cancer.” 
Address: 1-2&4. Dep. of Epidemiology and Biostatistics, 
School of Public Health, Peking Univ. Health Science 
Center, 38 Xueyuan Road, Beijing, 100191, China.

5095. Gautam, Mayur; Gautam, Shrestha; Kumari, Sneha; 
Singh, Ranjay Kumar; Kureel, R.S. 2020. Analytical study 
on soybean: a protein, fats and carbohydrates rich food 
for global nutritional security. International Journal of 
Humanities and Social Science Invention (IJHSSI) 9(7)::44-
45. July. Series II. [20 ref]
• Summary: India’s share of the world’s total soybean area 
is about 1% and about 0.38% of world production. However 
India’s soybean area has expanded from 0.32 lakh ha in 1970 
to 108.40 lakh ha in 2012-13 and India’s soybean production 
0.2 lakh tonnes in 1970 to 146.7 lakh tonnes in 2012-
13. (Note: 1 lakh = 100,000 = 0.1 million). This soybean 
expansion in the last 40 years is rated as one of the striking 
occurrences in the history of Indian agriculture. Yet despite 
this great growth in production, India is still an importer of 
soybean oil.
 The proximate composition of whole soybean seeds is 
18-22% oil, 39-42% protein, 31-37% carbohydrates, and 4.9-
5.0% Ash.
 Out of India’s total oilseed production of 29.25 million 
tonnes (M.T.), we produce 11.54 million tonnes soybean, 
which is 39.45% of total production. Similarly, soy oil is 
a primary source of edible oil and has 19% share in total 
consumption of vegetable oils in our country.
 Our domestic production of soybean oil is 1.66 M.T. and 
consumption is 4.64 M.T. To meet our domestic requirement, 
country is importing around 3.00 million tonnes at a cost of 
19,000 crores rupiah.
 Globally during 2013-1016 the average soybean area, 
production, and yield is about 116.48 M hectares, 303.06 
M.T., and 26.02 qtls/ha (Note: qtls. = quintals; 1 quintal = 
100 kg).
 The fi ve leading soybean countries, USA, Brazil, 
Argentina, India and China account for more than 87% of the 
total world area and 90% of production. The three leading 
soybean countries worldwide account for 71.13% of the area 
and 82% of the production.
 Exporters of soybean oil (in million tonnes): The top 5 
world exporters in 2018-2019 are Argentina (4.23), Brazil 
(1.41), USA (1.11), Paraguay (0.70) and Netherlands (0.60).
 Importers of soybean oil (in million tonnes): The top 5 
world importers in 2018-2019 are India (2.97), China (0.55), 
Morocco (0.53), Peru (0.50) and Colombia (0.34).
 A large table shows area, production and yield of 
soybean in India from 2011-12 to 2019-20. The area and 
production of soybean during this same period in India are 
shown in a color graph.
 A second large table shows area and production soybean 

in India by state from 2012-13 to 2016-170. The top 5 
soybean producing states in tonnes are Madhya Pradesh 
(6,649,000.0), Maharashtra (45867,000.7), Rajasthan 
(1,131,000.8), Talengana (322,000.0), and Karnataka 
(237,000.0).
 A third large table shows the districts in India’s 6 top 
soybean producing states that have more than 50,000 acres in 
soybeans.
 A fourth table shows that India has 3 major crops that 
produce edible oil and 6 minor crops. The 3 leading crops in 
production are soybean (39% of total), rapeseed & mustard 
(24%), and groundnut (24%). The minor crops in descending 
order of production are sesame, sunfl ower, niger, saffl ower, 
castor, and linseed/fl axseed.
 All these crops are able to produce only 36.78% of 
India’s present vegetable oil consumption, therefore 63.21% 
is imported.
 India’s consumption of vegetable oils has been rapidly 
and steadily rising, from 4.5 kg per capita in the year 1970-
71 to 17.4 kg/capita during 2013-14. The World Health 
Organization recommends 18.0 kg per capita per annum 
however global consumption was 24.0 kg per capita in 2014-
15.
 The next large table shows “Commodity wise estimated 
share of edible oil consumption during 2014-14. For each 
oilseed is given the Indian production, the amount imported, 
the total available, and the % share. Here we see that 
secondary oils (most of which is imported) include palm oil, 
cotton seed oil, rice bran oil and others. Palm oil accounts 
for 41% of the edible oils consumed in India, compared 
with only 19% for soybean oil.
 How does India pay for all of these imports? Large by 
exports of protein-rich soybean meal.
 The authors conclude: “Most of the population of our 
country is vegetarians and also nutrient defi cit. Soybean 
is the best option for improving health of poor people 
particularly women and children. Soybean has vast potential 
in our country and need to be promoted through production 
and productivity enhancement, value addition and product 
development.”
 In short–India needs a larger soyfoods movement 
making soymilk, tofu, tempeh, and edamame–which 
beautifully into India’s diet. Address: 1. Dep. of Social Work, 
Jamia Millia Islamia Central University, New Delhi, India.

5096. Ibáñez, M.A.; de Blas, C.; Cámara, L.; Mateos, G.G. 
2020. Chemical composition, protein quality and nutritive 
value of commercial soybean meals produced from beans 
from different countries: A meta-analytical study (Open 
Access). Animal Feed Science and Technology (Elsevier) 
Vol. 267. 15 p. 114531. [104 ref]*
• Summary: “Soya bean meal (SBM) is the most important 
source of protein and indispensable amino acids in non-
ruminant diets worldwide.”
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 “The data set used was obtained from 18 published 
papers from 2002 to 2018 with a total of 1944 samples of 
SBM.”
 “Country of origin of the beans affects the chemical 
composition, protein quality and nutritive value of the 
corresponding meals. On average, BRA meals had more 
CP, NDF and raffi nose content than the Argentina and USA 
meals, whereas the Indian meals show the highest ash, 
raffi nose and NDF content. USA meals had more sucrose 
and stachyose but less raffi nose and more indispensable 
AA content per unit of protein than BRA and IND meals, 
with ARG meal being intermediate. The USA SBM had 
higher TIA, KOH solubility and PDI than the ARC and 
BRA SEM. The information provided suggests that the 
range of PDI, KOH and TIA values recommended by the 
industry to evaluate the quality of the. protein fraction of 
commercial meals of different origins should be taken with 
caution. In spite of its lower CP content. the SBM from the 
USA had similar or even higher energy content for poultry 
and swine than the SBM from Brazil, suggesting higher 
protein digestibility of the USA meals. Trypsin inhibitor 
activity was positively correlated with PIN and KOH. No 
correlations were found between UA and any of the other 
protein quality indicators studied, confi rming that UA values 
do not predict accurately the quality of the protein fraction 
of SBM currently available in the market. Data from the 
meta-analysis suggest that the chemical composition, protein 
quality and nutritive value of the SBM depend on the country 
of origin of the bean. Consequently, different matrices should 
be used in feed formulation for commercial SBM obtained 
from beans of different origins.” Address: Departamento 
de Economía Agraria, Estadística y Gestión de Empresas, 
ETSIAAB, Universidad Politécnica de Madrid, 28040, 
Madrid, Spain.

5097. Kang, Gyung Young; Choi, Sang Woo; Chae, Won 
Gi; Chung; Jong Il. 2020. Accumulation of triple recessive 
alleles for three antinutritional proteins in soybean with black 
seed coat and green cotyledon. J. of Plant Biotechnology 
47:118-23.
• Summary: “The black seed coat of soybeans contain 
anthocyanins which promote health. However, mature 
soybean seeds contain anti-nutritional factors like 
lipoxygenase, lectin and Kunitz Trypsin Inhibitor (KTI) 
proteins. Furthermore, these seeds can be used only after the 
genetic elimination of these proteins.”
 “This black soybean strain with lx1lx1lx2lx2lx3lx3, 
titilele genotype is a novel strain free of lipoxygenase, lectin, 
and KTI proteins.” Address: Dep. of Agronomy, Gyeongsang 
National Univ., JinJu, Korea, 52828.

5098. Kumar, Vineet; Rani, Anita; Shukla, Shruti; Jha, 
Priyamvada. 2020. Development of Kunitz trypsin inhibitor 
free vegetable soybean genotypes through marker-assisted 

selection. International J. of Vegetable Science https://doi.or
g/10.1080/19315260.2020.1800886 *
• Summary: These green vegetable soybeans (VSB) can be 
eaten directly, without cooking.

5099. Li, William One of those foods is soy. 2020. Cancer 
fi ghting foods: Overturning the soy myth (Web article). 
https://drwilliamli.com/cancer-fi ghting-foods-overturning-
the-soy-myth/ 2 p. Accessed 2020 Nov. 8.
• Summary: “The soy myth. There is a widespread 
misconception that women who are at high risk for breast 
cancer should avoid eating soy because of a belief that 
the natural plant phytoestrogens found in soy cause breast 
cancer. It’s time to overturn this urban legend. Here’s the 
scientifi c truth: “Studies have shown that phytoestrogens in 
soy do not increase the incidence of breast cancer. Quite the 
opposite. Soy phytoestrogens actually act as anti-estrogens 
in humans, interfering with the ability of estrogen to fuel 
certain cancers. And, as you may or may not know, genistein, 
which is a phytoestrogen found in soy, has antiangiogenic, 
cancer-starving effects. “This is great news for lovers of 
Asian cuisine, vegans, and anyone who drinks soy milk as an 
alternative to dairy.”
 “How cancer spreads. Cancer is one of the most feared 
diseases, and for good reason. The National Cancer Institute 
estimates that roughly 38.4% of men and women will be 
diagnosed with cancer at some point during their lifetimes.
 “However, it’s important to know that every single type 
of solid cancer tumor, ranging from breast to prostate to 
lung to colon, must have `angiogenesis’–which is new blood 
vessel growth–to grow beyond a pinpoint size. Without 
angiogenesis cancer cells simply cannot grow.
 “This is very important to understand, so I’ll say it one 
more time: Without angiogenesis–cancer cells cannot grow 
to become dangerous.
 “Soy: Soy foods are antiangiogenic, which means they 
starve cancers by cutting off their blood supply.
 “Large scientifi c studies support that people who 
eat more soy foods have a lowered risk for a number 
of angiogenesis-dependent diseases, from breast and 
prostate cancer to coronary artery disease (1). Soy contains 
antiangiogenic bioactives known as isofl avones, specifi cally 
genistein, daidzein, and equol, and fermented soy products–
like miso and tempeh–have even higher concentrations of 
them.” Address: M.D..

5100. Wikipedia. 2020. Percy Lavon Julian (1899-1975) 
(Website printout) (Continued–Document part II). https://
en.wikipedia.org/wiki/Percy_Lavon_Julian 1 p. Retrieved 18 
Aug. 2020.
• Summary: (Continued): At the start of World War II, 
Glidden sent a sample of Julian’s isolated soy protein to 
National Foam System Inc. (today a unit of Kidde Fire 
Fighting), which used it to develop Aer-O-Foam, [25] [26] 
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the U.S. Navy’s beloved fi re-fi ghting “bean soup.” While 
it was not exactly Julian’s brainchild, his meticulous care 
in the preparation of the soy protein made the fi re fi ghting 
foam possible. When a hydrolyzate of isolated soy protein 
was fed into a water stream, the mixture was converted into 
a foam by means of an aerating nozzle. The soy protein 
foam was used to smother oil and gasoline fi res aboard ships 
and was particularly useful on aircraft carriers. It saved 
the lives of thousands of sailors and airmen. [26] Citing 
this achievement, in 1947 the NAACP awarded Julian the 
Spingarn Medal, its highest honor.
 “Steroids: Percy’s research at Glidden changed direction 
in 1940 when he began work on synthesizing progesterone, 
estrogen, and testosterone from the plant sterols stigmasterol 
and sitosterol, isolated from soybean oil by a foam technique 
he invented and patented. [2] [27] At that time clinicians 
were discovering many uses for the newly discovered 
hormones. However, only minute quantities could be 
extracted from hundreds of pounds of the spinal cords of 
animals.
 “In 1940 Julian was able to produce 100 lb of mixed soy 
sterols daily, which had a value of $10,000 ($86,000 today) 
[28] as sex hormones. Julian was soon ozonizing 100 pounds 
daily of mixed sterol dibromides. The soy stigmasterol was 
easily converted into commercial quantities of the female 
hormone progesterone, and the fi rst pound of progesterone he 
made, valued at $63,500 ($543,000 today), [28] was shipped 
to the buyer, Upjohn, [29] in an armored car. [4] Production 
of other sex hormones soon followed. [30]
 “His work made possible the production of these 
hormones on a larger industrial scale, with the potential 
of reducing the cost of treating hormonal defi ciencies. 
Julian and his co-workers obtained patents for Glidden 
on key processes for the preparation of progesterone and 
testosterone from soybean plant sterols. Product patents held 
by a former cartel of European pharmaceutical companies 
had prevented a signifi cant reduction in wholesale and retail 
prices for clinical use of these hormones in the 1940s. He 
saved many lives with this discovery. [31] [32] [33]
 “On April 13, 1949, rheumatologist Philip Hench at 
the Mayo Clinic announced the dramatic effectiveness of 
cortisone in treating rheumatoid arthritis. The cortisone was 
produced by Merck at great expense using a complex 36-
step synthesis developed by chemist Lewis Sarett, starting 
with deoxycholic acid from cattle bile acids. On September 
30, 1949, Julian announced an improvement in the process 
of producing cortisone. [34] [35] [36] [37] This eliminated 
the need to use osmium tetroxide, which was a rare and 
expensive chemical. [34] By 1950, Glidden could begin 
producing closely related compounds which might have 
partial cortisone activity. Julian also announced the synthesis, 
starting with the cheap and readily available pregnenolone 
(synthesized from the soybean oil sterol stigmasterol) 
of the steroid cortexolone (also known as Reichstein’s 

Substance S), a molecule that differed from cortisone 
by a single missing oxygen atom; and possibly 17alpha-
hydroxyprogesterone and pregnenetriolone, which he hoped 
might also be effective in treating rheumatoid arthritis, [34] 
[35] [36] [37] [38] but unfortunately they were not. [37]
 On April 5, 1952, biochemist Durey Peterson and 
microbiologist Herbert Murray at Upjohn published the 
fi rst report of a fermentation process for the microbial 
11alpha-oxygenation of steroids in a single step (by common 
molds of the order Mucorales). Their fermentation process 
could produce 11alpha-hydroxyprogesterone or 11alpha-
hydroxycortisone from progesterone or Compound S, 
respectively, which could then by further chemical steps be 
converted to cortisone or 11beta-hydroxycortisone (cortisol). 
[39]
 “After two years, Glidden abandoned production of 
cortisone to concentrate on Substance S. Julian developed a 
multistep process for conversion of pregnenolone, available 
in abundance from soybean oil sterols, to cortexolone. In 
1952, Glidden, which had been producing progesterone 
and other steroids from soybean oil, shut down its own 
production and began importing them from Mexico through 
an arrangement with Diosynth (a small Mexican company 
founded in 1947 by Russell Marker after leaving Syntex). 
Glidden’s cost of production of cortexolone was relatively 
high, so Upjohn decided to use progesterone, available in 
large quantity at low cost from Syntex, to produce cortisone 
and hydrocortisone. [37]
 “In 1953, Glidden decided to leave the steroid business, 
which had been relatively unprofi table over the years 
despite Julian’s innovative work. [40] On December 1, 
1953, Julian left Glidden after 18 years, giving up a salary 
of nearly $50,000 a year (equivalent to $480,000 in 2019) 
[28] to found his own company, Julian Laboratories, Inc., 
taking over the small, concrete-block building of Suburban 
Chemical Company in Franklin Park, Illinois. [41] [42] [43]
 “On December 2, 1953, Pfi zer acquired exclusive 
licenses of Glidden patents for the synthesis of Substance S. 
Pfi zer had developed a fermentation process for microbial 
11beta-oxygenation of steroids in a single step that could 
convert Substance S directly to 11beta-hydrocortisone 
(cortisol), with Syntex undertaking large-scale production of 
cortexolone at very low cost. [37]
 “Oak Park and Julian Laboratories: Circa 1950, Julian 
moved his family to the Chicago suburb of Oak Park, 
becoming the fi rst African-American family to reside there. 
[44] Although some residents welcomed them into the 
community, there was also opposition. Before they even 
moved in, on Thanksgiving Day, 1950, their home was fi re-
bombed. Later, after they moved in, the house was attacked 
with dynamite on June 12, 1951. The attacks galvanized the 
community, and a community group was formed to support 
the Julians. [45] Julian’s son later recounted that during these 
times, he and his father often kept watch over the family’s 
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property by sitting in a tree with a shotgun. [5]
 In 1953, Julian founded his own research fi rm, Julian 
Laboratories, Inc. He brought many of his best chemists, 
including African-Americans and women, from Glidden 
to his own company. Julian won a contract to provide 
Upjohn with $2 million worth of progesterone (equivalent 
to $17 million today). [28] To compete against Syntex, he 
would have to use the same Mexican yam, obtained from 
the Mexican barbasco trade, as his starting material. Julian 
used his own money and borrowed from friends to build a 
processing plant in Mexico, but he could not get a permit 
from the government to harvest the yams. Abraham Zlotnik, 
a former Jewish University of Vienna classmate whom Julian 
had helped escape from the Holocaust, led a search to fi nd a 
new source of the yam in Guatemala for the company.
 “In July 1956, Julian and executives of two other 
American companies trying to enter the Mexican steroid 
intermediates market appeared before a U.S. Senate 
subcommittee. They testifi ed that Syntex was using undue 
infl uence to monopolize access to the Mexican yam. [33] 
[46] The hearings resulted in Syntex signing a consent 
decree with the U.S. Justice Department. While it did not 
admit to restraining trade, it promised not to do so in the 
future. [33] Within fi ve years, large American multinational 
pharmaceutical companies had acquired all six producers 
of steroid intermediates in Mexico, four of which had been 
Mexican-owned. [33]
 “Syntex reduced the cost of steroid intermediates more 
than 250-fold over twelve years, from $80 per gram in 1943 
to $0.31 per gram in 1955. [33] [46] Competition from 
Upjohn and General Mills, which had together made very 
substantial improvements in the production of progesterone 
from stigmasterol, forced the price of Mexican progesterone 
to less than $0.15 per gram in 1957. The price continued to 
fall, bottoming out at $0.08 per gram in 1968. [33] [37]
 “In 1958, Upjohn purchased 6,900 kg of progesterone 
from Syntex at $0.135 per gram, 6,201 kg of progesterone 
from Searle (who had acquired Pesa) at $0.143 per gram, 
5,150 kg of progesterone from Julian Laboratories at $0.14 
per gram, and 1,925 kg of progesterone from General 
Mills (who had acquired Protex) at $0.142 per gram. [47]” 
(Continued).

5101. Yamashita, Yoko; Sakakibara, Hiroyuki; Toda, 
Yoshiya; Ashida, Hitoshi. 2020. Insights into the potential 
benefi ts of black soybean (Glycine max L.) polyphenols on 
lifestyle diseases. Food & Function. Aug. or after.
• Summary: Black soybean, a variety “containing abundant 
polyphenols in its seed coat such as anthocyanins and fl avan-
3-ols, has been reported to possess various health benefi ts 
toward lifestyle diseases.”

5102. Jung, Young Sung; Rha, Chan-Su; Baik, Moo-Yeol; 
Baek, Nam-In; Kim, Dae-Ok. 2020. A brief history and 

spectroscopic analysis of soy isofl avones. Food Science & 
Biotechnology. Sept. 15. https://doi.org/10.1007/s10068-020-
00815-6. *
• Summary: Contents: History and origin of the English 
name and scientifi c term for soybeans. The history of 
soybeans has been well organized by researchers. Address: 1. 
Dep. of Food Science and Biotechnology, Kyung Hee Univ., 
Yongin, 17104, Republic of Korea.

5103. Nguyen, Nam. 2020. The 3 secrets of Japanese 
longevity: a closer look at the healthiest population on 
Earth (Web article). https://elemental.medium.com/amp/p/
dd58f50145c5. 3 p. Oct. 20.
• Summary:  “According to a 2019 life expectancy report, 
the average lifespan of the whole world is 72.6 years, but for 
Japan, it is 84.6 years. With more than 29% of its population 
over the age of 65, the Land of the Rising Sun is consistently 
recognized for its big community of healthy elders. On 
December 28, 2012, Jiroemon Kimura became the oldest 
verifi ed male in history–he lived for 116 years and 54 days 
before dying from natural causes.
 “What’s the Japanese secret to maintaining good health 
for so many years? In Japan, it is no secret. In fact, everyone 
learns it at a young age. In their mandatory educational 
program, Japanese children are taught to eat a balanced diet, 
keep good hygiene, and exercise daily. Those habits, formed 
early, help establish a strong foundation for well-being.
 “I had my own experience in Japan. I wasn’t a tourist; 
I lived there. I ate what the Japanese around me ate, I drank 
what they drank, and I shared the same air. I lived my 
Japanese life as everyone else in the country does. It is easy 
to eat well and stay fi t in each corner of this beloved nation. 
Here’s a peek at some of the fundamental cornerstones of 
well-being in Japan.
 “1. A balanced diet: It’s nearly impossible to become 
a fast-food addict in Japan. Massive chains such as 
McDonald’s and Kentucky Fried Chicken have footprints in 
this country, but they don’t dominate the market. When you 
fancy a quick and nutritious meal, you have plenty of choices 
and are not forced to confront a cheeseburger or hot wings.
 “Either at home or in restaurants, Japanese people 
favor an adequate, well-proportioned, and nourishing meal. 
A Japanese diet is balanced physically, emotionally, and 
spiritually. Food is regarded as a gift from the land, the 
mountain, or the river. To enjoy a meal is to pay tribute to the 
one who prepared it. A set of fresh ingredients and a rule of 
hara hachi bun me are two of the principles for a Japanese 
balanced diet.”
 A photo shows: ‘One soup, three sides. The Japanese art 
of eating healthfully.
 “Fresh ingredients: Surrounded by oceans, Japan is 
composed of four main islands. The territorial diversity with 
four distinct seasons allows Japanese farmers to nurture a 
wide range of vegetables, fruits, and animal products. Even 
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with only 3% of employed citizens working as farmers, the 
Japanese agricultural industry still supplies more than 126 
million people every day.
 “Thanks to their developed food industry, Japanese 
people can pick from various, vigorous, and vital ingredients 
coming from local farms to prepare their daily meals. Japan 
is famous for its food quality and superb ingredients.
 “Having a wholesome set of ingredients to draw from 
means the Japanese people are already halfway to success 
when it comes to following a healthy diet. With great 
freshness comes great nutrients, and certain elements play a 
critical role in the nutritive value of a Japanese meal.
 “Nori” (Japanese sea vegetables).
 “Fish.”

 “Soy-based ingredients: Soy comes in assorted and 
diversifi ed structures: from tofu, miso, edamame (steamed 
and salted soybeans) to natto (Japanese fermented soybeans), 
soy sauce, and soy milk. Soybeans contain a lot of protein as 
well as good fat and carbohydrates. Soybeans are also easy 
to digest and offer a nutritious source of energy. A case study 
in Japan found that soybean-based foods can help reduce the 
risk of breast cancer.
 “hara hachi bun me: This Japanese philosophy of eating 
means “80% full” or, more precisely, “eating until you’re 
80% of your stomach.” How can eating 20% less help us 
maintain good health? The reason centers around the nature 
of habit.
 “Okinawa is a far-off island in the south of Japan. 



SOY NUTRITIONAL RESEARCH (1990-2021)   1401

© Copyright Soyinfo Center 2021

Despite being a small territory with a population of 1.5 
million, Okinawa’s average life expectancy is the highest in 
Japan. Okinawan people follow rigorously the hara hachi 
bun me. Their diet also features a lot of whole-grain foods 
and local vegetables.
 “2. Ikigai” Ikigai (4 Chinese characters) is a Japanese 
concept of a ‘reason for being.’ In short, it’s the mental state 
of four elements: what you love, what the world needs, what 
you are good at, and what you can be paid for. There’s no 
exact number of people who reach the sweet spot of ikigai 
or people who are nearly there. The essence of ikigai is to 
fi nd your life purpose, your reason for existing, and your 
motivation to get out of bed every single day
 “Scientists have conducted several studies to understand 
further why it is that people with a sense of purpose tend to 
live a longer and healthier life. A rigorous study administered 
by the Health and Retirement Study (HRS) on almost 7,000 
U.S. adults attempted to fi nd the association between life 
purpose and mortality.
 “In the above 2006 analysis published in the Journal of 
the American Medical Association, a group of researchers 
found a positive correlation between having a purpose in 
life and a decreased mortality rate. People who know their 
direction, intention, and objective experience less anxiety, 
fatigue, and negative effects on the nervous system. The 
science at work here is still emerging, but generations of 
Japanese people have practiced–and benefi ted from–ikigai. It 
is considered a key pillar to building and sustaining a happy 
and fulfi lled life.
 “Life starts as a blank page, and ikigai tells us to fi ll in 
the core elements: what we’re good at, what we love, what 
the world needs, and what we can be paid for. Of course, 
there is no deadline to submit the answers. Each person’s 
answers will inevitably differ, and, of course, there are no 
right answers. It’s the journey that counts. We write our 
own lives with our adventures, joys, losses, and unique 
perspectives. The philosophy behind ikigai claims that our 
life purposes await us at the end of that journey.
 “3. A religion of nature: When I fi rst visited Japan, I 
noticed temples and pagodas nearly everywhere I went. This 
gave me an initial impression of Buddhism as dominant. 
But it turns out that major religions–including Buddhism, 
Christianity, and Islam–play only a minor role in Japan. 
Japanese people mainly practice Shinto–the kami-no-michi 
religion, or the religion of nature.
 A large color photo shows “Fushimi Inari–a famous 
Shinto shrine located in Kyoto city. Photo courtesy of the 
author. I am not a religious scholar, but it seems to me that 
with Shinto,
 “Japanese people worship every small thing in nature; 
a rock, a river, and a tree branch all possess an inner spirit 
that Japanese people call kami. According to Shintoism, each 
living thing has its individuality, but it is not separated from 
others. We are all part of a continuous, collective life current, 

and we live our lives in pursuit of that fl ow.
 “With ikigai, Japanese people seek a sense of inner 
peace, and by respecting Mother Nature, they pray for an 
outer harmony. These two simultaneous fl ows help to bring 
about a balanced state of vitality.
 “If we look to understand what exactly keeps Japanese 
people on a straight line to longevity, it’s highly likely that 
these fundamentals contribute to shoring up the public health 
and vitality of one of the healthiest countries in the world.”

5104. Liu, Sean X.; Chen, Diejun; Plumier, B.; Berhow, 
M.; Xu, Jingyuan; Byars, J.A. 2020. Impact of particle 
size fractions on composition, antioxidant activities, 
and functional properties of soybean hulls. J. of Food 
Measurement and Characterization *
Address: 1. Functional Foods Research Unit, National Center 
for Agricultural Utilization Research, USDA, ARS, 1815 N. 
University Street, Peoria, IL, 61604, USA.

5105. Niyibituronsa, Marguerite. 2020. Effect of post-harvest 
handling on mycotoxin levels in soybeans from Rwanda 
and processing effects on nutritional value and acceptability 
of soymilk. PhD thesis, Jomo Kenyatta University of 
Agriculture and Technology. [194 ref]
• Summary: Page 4: “In Rwanda soybean is one of the crops 
targeted for increased production in the Crop Intensifi cation 
Program, (Kathiresan, 2012). Its production increased from 
13.922 Metric Tons (MT) in 2000 to 57.100MT in 2010 
(RDB, 2015), but decreased to 37.426MT in 2011 and further 
to 23.934MT in 2017 (Factfi sh, 2019, February 6). Such 
decreases in soybean production have been attributed both to 
the scarcity of high yielding cultivars, and the low sensory 
acceptability of some soy products, such as soymilk due to 
beany fl avor...”
 The author has found that adding various essential oils 
improves the acceptability of soymilk. Some such oils also 
have antimicrobial activity.
 “Conclusions and recommendations: 5.1 Soybean 
from Rwanda was found to have low rates of mycotoxin 
contamination while farmer’s awareness on mycotoxins 
contamination and harm to the human health was low. 
The effect of post-harvest handling, especially drying on 
polyethylene sheets and drying duration of 5 days might 
have contributed to maintaining soybean safe for human 
consumption as it had low mycotoxin levels. The production 
region of high temperature may contribute to levels of 
contamination. The nutritional value of soymilk was affected 
by the processing methods used. Various methods used in 
soybean milk preparation intend to reduce the lipoxygenase 
activity; however, cooking the soybean before soymilk 
extraction reduces nutrients content. Soymilk processing 
by a method involving soaking the soybeans for 12 hours 
prior to extraction and subsequent boiling exhibited better 
extraction of nutrients and isofl avones. Sc. Squire and the 
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Local varieties exhibited higher extraction of proteins and 
fat than the other varieties during soymilk processing by the 
methods involving heating prior to extraction. Fermentation 
by different lactic acid bacteria decreased fl atulence-causing 
oligosaccharides and increased antioxidant activity in 
fermented soymilk, which translates into health benefi ts 
of fermented soybean products. Three probiotic bacteria, 
namely Lactobacillus reuteri, Lactobacillus brevis and 
Lactobacillus plantarum were found to be suitable for 
soymilk fermentation. Finally, there was effect of cinnamon, 
basil, citronella and mint Essential oils (EOs) on fungal 
growth and sensory acceptability of soybean milk. Essential 
oils are good substances for fl avoring soymilk to improve 
organoleptic attributes and inhibit fungal growth, thus can 
contribute to increase the shelf life of soymilk.
 “5.2 Recommendations and scope for further work 
There should be a deliberate effort to educate farmers and 
other actors in the Rwanda value chain on mycotoxins and 
practices for preventing their contamination of food. Given 
the relatively low levels of soybean contamination with 
mycotoxins, soybean consumptions should be promoted 
not only as a nutritious product but also as a safe product. 
However, there should be closer surveillance of mycotoxin 
contamination, especially in the Eastern region, not only for 
soybean but also for other susceptible produce such maize. 
Two varieties Sc. Squire and Local, especially, Sc. Squire 
have high isofl avone content may be recommended for 
soymilk preparation. Lactobacillus reuteri, Lactobacillus 
brevis and Lactobacillus plantarum can be recommended to 
ferment soy yoghurt for its increased nutritional value/health 
benefi t and consumption in Rwanda. For fermented soymilk 
production, the milk extraction can be done by a method 
involving soaking for 12 hours followed by extraction prior 
to boiling. Although this method does not eliminate beany 
fl avor, it gives better extraction of nutrients and isofl avone. 
The beany fl avor of the fermented soymilk can then be 
masked by essential oils such as from mint, citronella and 
basil. Future comprehensive studies on sensory acceptability 
of soybean products made from different varieties by 
different methods among different consumer categories will 
be necessary.” Address: Dep. of Food Science and Nutrition, 
Rwanda.

5106. Funk, Linda. 2020. Innovative food products indicate 
areas of opportunity for U.S.-grown soy. https://ussoy.org/
innovative-food-products-indicate-areas-of-opportunity-for-
u-s-grown-soy/ 2 p. Dec. 4. [16 ref]
• Summary: “Recent product innovations featuring soyfoods 
mirror today’s worldwide health, nutrition and lifestyle 
trends. Approximately 79 percent of global consumers in a 
recent survey agree that they will be seeking products that 
are healthier and better for the environment [1] once the 
COVID-19 pandemic passes. ‘Consumers are getting wiser 
and more involved in the protein markets, and individuals are 

starting to look for the plant protein source that is “best for 
me,”’” explains A. Elizabeth Sloan, Ph.D., president of Sloan 
Trends. Based on research and trend reports from experts 
such as Dr. Sloan, soyfoods product innovations are likely to 
have consumer appeal.
 “Functional and fortifi ed foods in the dairy alternatives, 
snacks and confectionery sectors are growing soyfoods 
market niches. [2] No legal defi nition of functional foods 
exists in the U.S., but the U.S. Food and Drug Administration 
(FDA) regulates foods that are labeled as functional. While 
all food is functional at some level in that it provides energy 
and nutrients, there is growing evidence that some food 
components, not considered nutrients in the traditional 
sense, may provide positive health benefi ts. [3] Similarly, 
fortifi ed foods are those that include added vitamins and/or 
other nutrients, [4] such as brands of soymilk fortifi ed with 
calcium, vitamin A and vitamin D.
 “Fermented foods like tempeh (fermented soybean cake) 
are among the foods that Western consumers are exploring in 
their quest for gastrointestinal health. [5]
 “Soy yogurt also is a fermented product. Last year, the 
plant-based yogurt category showed a growth spurt of 31.3 
percent, reaching $283 million in sales. [6]
 “All-day snacking on the part of consumers creates 
expanded opportunities for better-for-you snacks. [7] In 
the U.S., 42 percent of consumers eat snacks three or more 
times per day. [8] Examples of creative snack products 
include plant-based jerky made with textured soy protein in a 
selection of fl avors, and kid-friendly plant protein versions of 
chicken nuggets, made with soy protein concentrate and soy 
protein isolate.
 “Desserts with drawing power offer product 
opportunities for U.S.-grown soy. Among global food and 
beverage products, new frozen desserts as well as nondairy 
ice creams and frozen yogurts formulated with soy have 
emerged as growing market segments. For example, from 
2016 to 2019, 286 new frozen desserts have been introduced; 
during the same period, 503 new nondairy ice creams and 
frozen yogurts arrived on the market. The soy-based dessert 
category, with an anticipated compound annual growth 
rate (CAGR) of 6.6 percent, currently is being driven by 
consumers in the U.S., the U.K., Germany, India and Japan. 
[10] Product examples include a line of frozen dairy-free 
cheesecakes made with tofu.
 “Dairy alternative products continue to branch out. 
Plant-based yogurt and cheese categories, for example, have 
been exhibiting growth. Last year, plant-based cheeses grew 
18.3 percent, to reach $189 million. [11] Dairy alternative 
coffee creamers experienced a 34.3 percent increase, with 
$287 million in sales. [12]
 “Other food product categories featuring plant-based 
alternatives are growing as well: refrigerated dips (600 
percent increase); refrigerated whipped toppings (300 
percent growth), refrigerated salad dressings (42 percent) 
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refrigerated desserts (40 percent) and frozen novelties (38 
percent). [13]
 “Spins on traditional soyfoods attract new consumers. 
Protein is one of the highest motivators for Western 
European, Australian and U.S. consumers who purchase 
packaged foods that are perceived as healthy. [14] Globally, 
the tofu industry is expected to reach $24 billion by 2022. 
[15] Examples of nontraditional tofu products include 
fl avored tofu cutlets and baked fl avored tofu bars; seasoned 
tofu cubes that can be sprinkled into salads and pasta main 
courses; and baked tofu in global fl avors.”

5107. Messina, Mark J. 2020. Re: Present status of the terms 
“complete protein” and “incomplete protein.” Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Dec. 6–in reply to 
inquiry.
• Summary: Wm. Shurtleff emailed Dr. Messina stating: 
I was surprised to fi nd a discussion of “complete” and 
“incomplete” proteins, which I think of as terms popular in 
the 1970s.
 He replied: “Complete and incomplete are still widely 
used by consumers and dietitians to describe protein quality 
even though these terms are misleading and inaccurate as 
you know. Usually, when Ginny uses those descriptors they 
come with an explanation of why they are not scientifi cally 
correct.”
 There are no published data on the PDCAAS for soy 
protein from traditional soyfoods. Everything is based on 
soy protein isolate and concentrate. I tried for years to get 
the Soy Nutrition Institute to conduct research to fi ll that 
void but the SNI was reluctant to do so because for years 
the industry has been able to use the data for isolate and 
concentrate. As you know, the PDCAAS for those products 
is approximately 1.0.
 “However, very recently, French scientists provided 
protein quality data for soymilk and tofu using the newer 
method (DIAAS) to evaluate protein quality. Hope this helps 
[See Reynaud et al. 2021].
 “Note that you may see PDCAAS for tofu, but the 
results are based on an extrapolation and assumption, 
not direct experimentation” Address: PhD, Pittsfi eld, 
Massachusetts.

5108. Messina, Mark J. 2020. Re: The equol hypothesis 
and equol producers East and West. The Golden Age of soy 
nutrition research. The biggest discovery. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Dec. 8–in reply to 
inquiry.
• Summary: There are several estimates of the percentage of 
equol producers East and West. For example Adrian Franke 
(2012) states: “The prevalence of Equol producers (EP) has 
been estimated to be 30-35% in Western populations (19-
21) and up to 60% in vegetarians (22) or Asians (23).” Most 
studies estimate that there are more in East Asia than in the 

West.
 Kenneth Setchell PhD is THE isofl avone pioneer to be 
sure. His thesis is that soyfoods are much more effective 
among equol producers than among equol nonproducers. If 
the hypothesis is validated, I would certainly agree with you 
about its importance. Right now, it is still speculative.
 “Personally, I think the hypothesis (1995) that early 
soy intake reduces later risk of breast cancer is the most 
important development because of its public health 
signifi cance. No question about that in my mind.
 “Quite a few clinical studies have examined the equol 
hypothesis by sub-analyzing the results according to equol 
producer status. But it is diffi cult because if you enroll 100 
participants in a trial (50 placebo, 50 isofl avones), only 12 
Westerners will produce equol, so the numbers are very 
small and unlikely to produce a statistically signifi cant result.
 “What is needed, but has not been done, is to directly 
compare in a clinical trial, the effects of mixed isofl avones 
(or genistein) in non-equol producers with the effects of 
equol (as a supplement). Not sure what endpoint you would 
use to determine effi cacy, but that is what is needed. My 
guess is that both genistein and equol are effi cacious for a 
variety of endpoints.
 Concerning the “Golden Age” of soy nutritional 
research: I would start in 1990 with the NCI [National 
Cancer Institute] funding a workshop on the role of soy in 
cancer prevention and go to 2010, with the publication of a 
major US clinical bone trial that intervened with isofl avone 
supplements. So 1990-2010, or 30 years. Address: PhD, 
Pittsfi eld, Massachusetts.

5109. SoyaScan Notes. 2020. When did Wm. Shurtleff and 
Mark Messina fi rst consume soyfoods, and what benefi ts 
might have occurred from this early exposure? (Overview). 
Dec. 14. Compiled by William Shurtleff of Soyinfo Center.
• Summary: First, Shurtleff emailed Messina:
 “Dear Mark. I just looked at the journal I have kept for 
most of my life (so-called) in order to fi nd when I was fi rst 
exposed to soyfoods, with respect to the ‘early exposure’ 
hypothesis. I was born in April 1941. I was fi rst exposed to 
soyfoods in June 1968 (age 25), and have continued to make 
them a regular part of my diet up to the present. My records 
show:
 “Zen Meditation at Tassajara Zen Mountain Center (June 
1968-1970).
 “Early exposure to soybeans and soyfoods.
 “Bowl of boiled whole soybeans, seasoned with soy 
sauce and miso, about 3 times a week; seconds are available 
to those who ask. These cause many people to fart a lot.
 “Bowl of miso soup with small cubes of tofu fl oating in 
it, about 3 times a week; seconds are available.
 “We make our own miso once a year and age it in a 
typical (53 gallon) wooden wine barrel for at least 1 year, 
sometimes longer.
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 “From Tassajara I go to live in Japan, where we have 
tofu and miso soup almost daily for the next 6+ years (Jan. 
1971 to June 1978); same thereafter.
 “What health benefi ts does that probably confer on me? 
When you fi rst exposed to soybeans and soyfoods? Where 
and through what infl uence?
 Messina replied by email:
 “Bill, Quite an experience living in Japan and getting 
introduced to soy in the way you did.
 “In 1972, my Taiwanese martial arts instructor claimed 
becoming a vegetarian would improve my skills, so I did. 
My sister lived nearby and was a cook (not professional) and 
also became a vegetarian as did her husband (macrobiotic) 
so that was my introduction to tofu. Became a vegan in 1987 
after learning about factory farming by reading Diet for a 
New American. My martial arts instructor was wrong and 
most of the nutrition information in Diet for a New America 
was wrong, but I benefi ted as a result nonetheless.
 “The only proposed benefi t from early soy consumption 
of which I am aware relates to breast cancer prevention 
among girls. Of course, the extent to which soy improved 
your overall diet quality (lower saturated fat, higher 
polyunsaturated fat, etc) would indirectly result in benefi t 
since most chronic diseases take decades to develop.
 “Regards, Mark”

5110. SoyaScan Questions. 2020. Questions about equol 
producers and equol nonproducers. Dec. 17. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: First, the hypothesis proposed by Ken Setchell 
about equol producers and nonproducers needs to be 
confi rmed.
 How can an equol nonproducer be changed into a equol 
producer?
 What bacteria are responsible for making a person (or a 
woman) an equol producers?

5111. Arafi n, Hana Akari; Hashiguchi, T.; Nagahama, K.; et 
al. 2020. Varietal differences in fl avonoid and antioxidant 
activity in Japanese soybean accessions. Bioscience, 
Biotechnology & Biochemistry https://doi.org/10.1093/bbb/
zbaa104 [27 ref]*
• Summary: They “examined the seed content of 
isofl avones, total fl avonoids and total phenolics in 26 
soybean accessions,” 23 of which are widely consumed in 
Japan. Then, the antioxidant activity of each accession was 
examined using antioxidant responsive element (ARE)...
 The soybean “has long been conserved among plant 
genetic resources and there are more than 230,369 soybean 
accessions maintained in germplasm collections throughout 
the world.” Address: 1. Interdisciplinary Graduate School of 
Agriculture and Engineering, Univ. of Miyazaki, Miyazaki 
889-2192, Japan.

5112. Rani, Anita; Kumar, Vineet; Shukla, Shruti; Jha; 
Priyamvada; Tayalkar, Trupti; Mittal, Priyanka. 2020. 
Changes in storage protein composition on genetic removal 
of Kunitz trypsin inhibitor maintain protein content in 
soybean (Glycine max) (Open Access). J. of Agriculture and 
Food Research 2:100065. Dec. [26 ref]
• Summary: “Genetic removal of Kunitz trypsin inhibitor 
(KTI), a proteinaceous anti-nutritional factor, in soybean is 
anticipated to cause loss in protein content.”
 “The study suggested that it is possible to breed KTI-
free soybean without reducing the protein content.” Address: 
ICAR-Indian Institute of Soybean Research, Khandwa Road, 
Indore, Madhya Pradesh, India.

5113. Assefa, Teshale; Zhang, J.; Chowda-Reddy, R.V.; 
Lauter, A.N.M. 2020. Deconstructing the genetic architecture 
of iron defi ciency chlorosis in soybean using genome-wide 
approaches. BMC Plant Biology 20:Article 42. https://doi.
org/10.1186/s12870-020-2237-5 [103 ref]*
Address: Dep. of Agronomy, Iowa State Univ., Ames, Iowa.

5114. Borja Reis, Andre Froes; Tamagno, S; Moro Rosso, 
L.H. Ortez, O.A.; Naeve, S.; Ciampitti, I.A. 2020. Historical 
trend on seed amino acid concentration does not follow 
protein changes in soybeans. Nature Scientifi c Reports
• Summary: The soybean is the most important oilseed crop 
for feeding animals due to its high protein content and “high 
relative abundance of essential and non-essential amino acids 
(AAs).” However the selection for high-yielding varieties 
had reduced the seed protein over time; but little is known 
about this on the impact of AAs.
 “The aim of this research was to determine the genetic 
shifts of seed composition for 18 AAs in 13 soybean 
genotypes released between 1980 and 2014. Additionally, we 
tested the effect of nitrogen (N) fertilization on protein and 
AAs trends.” Address: 1-3. Dep. of Agronomy, Kansas State 
Univ., Manhattan, KS;.

5115. Koeder, Christian. 2020. Vegan baby: A guide to 
complimentary feeding. For vegans between the age of 4 and 
12 months. *

5116. Rizzo, Gianluca; Lagana, A.S. 2020. A review of 
vitamin B12. In: Vinood B. Patel, ed. 2020. Molecular 
Nutrition: Vitamins. New York, NY. Academic Press. Chap. 
6. https://doi.org/10.1016/B978-0-12-811907-5.00005-1 *
• Summary: Contents: Abstract. Keywords. Key facts of 
vitamin B12. Summary points. Defi nitions of words and 
terms. Abbreviations. 6.1. Introduction. 6.2. Cobalamin 
content in food. 6.3. Absorption and transport through 
the body. 6.4. Cellular traffi cking and metabolism. 6.5. 
Cobalamin shortage and defi ciency processes. 6.6. How 
other vitamins are affected or behave. References. Address: 
1. Independent researcher, Messina, Italy.
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5117. Paul, Anna Aleena; Kumar, S.; Kumar, V.; Sharma, R. 
2020. Milk analog: Plant based alternatives to conventional 
milk, production, potential and health concerns. Critical 
Reviews in Food Science and Nutrition 60(18):3005-23. *
Address: 1-3. Food Technology and Nutrition, School of 
Agriculture, Lovely Professional Univ., Phagwara, Punjab, 
India.

5118. Messina, Mark J. 2021. Re: Testing the equol 
hypothesis. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Feb. 8–in reply to inquiry.
• Summary: Shurtleff asks: “Why do you think Ken Setchell 
doesn’t assemble one cohort of equol producers and another 
of equol nonproducers and then use both to do various 
studies related to soy?”
 Messina answers: “Trial. That trial would be incredibly 
diffi cult to conduct and would might cause at least a million 
dollars. Hard to imagine it would be funded.
 “First of all, what would be the primary endpoint? 
Would have to be something that changes relatively quickly. 
Blood pressure, cholesterol?
 “Second, if you had the subjects eat soyfoods, you 
would have to pick an endpoint that isn’t affected by soy 
protein, genistein or daidzein. If you gave supplements, you 
would just have to worry about genistein or daidzein.
 “A lot easier to give one group a placebo and one group 
equol, or one group genistein and one group equol. Address: 
PhD, Pittsfi eld, Massachusetts.

5119. Messina, Mark. 2021. Traditional and modern 
soyfoods can positively contribute to meeting nutrient 
needs (Web article). https://ussoy.org/traditional-and-
modern-soyfoods-can-positively-contribute-to-meeting-
nutrient-needs/?utm_medium=email&_hsmi=109144193&_
hsenc=p2ANqtz--4lKXWZf5yGZMkgsMW-f0DJ
WXQzVzyIitsJWzPnxspN660P8k1yGpih2BkvV
5nq_sTG6tSb7Qwsn7ln78vZvqMqq-g1A&utm_
content=109144193&utm_source=hs_email 3 p. [13 ref]
• Summary: “It is easier than ever to add soyfoods to your 
diet. Plant-based burgers, including those made from soy, are 
now served at more and more fast-food establishments and 
soymilk, along with almond milk and oat milk, are found 
everywhere from mom-and-pop grocery stores to coffee 
shops owned by international corporations. But there has 
been some pushback against these products of late because 
they are classifi ed as ultraprocessed foods. So, what are 
ultraprocessed foods and why does evidence indicate eating 
soy burgers and drinking soymilk can contribute to meeting 
nutrient needs regardless of how they are classifi ed?
 “Traditionally, the merits of a given food are based 
entirely on nutrient content. However, in 2009, Brazilian 
researchers developed a food classifi cation system based 
entirely on processing. [1] This food classifi cation system 

has caught on big time as evidenced by the number of 
scientifi c papers evaluating this new system. Understand that 
most foods are processed to some degree in their journey 
from the farm to the plate, including staples like rice, wheat, 
meat products and dairy products. Even soybeans must be 
processed to make traditional soyfoods such as tofu, which 
has been consumed for centuries by Chinese and Japanese 
populations.
 “Many staples in the diet, such as bread, cheese, 
and wine, bear little or no resemblance to their starting 
commodities and are highly processed and prepared but 
are often not regarded as “processed” by consumers. 
Nutritionists recognize the important role that processed 
foods can play in meeting nutrient needs. [2]
 “However, the consumption of ultraprocessed foods has 
been linked with all sorts of adverse health outcomes. [3] 
In short, ultraprocessed foods are defi ned as formulations 
of ingredients, mostly of exclusive industrial use, that result 
from a series of industrial processes (hence `ultra-processed’) 
with the fractioning of whole foods into substances that 
include sugars, oils and fats, proteins, starches, and fi ber. 
Many of the foods classifi ed as ultraprocessed are what are 
commonly referred to as junk foods, a term that has been 
around for many decades. Junk foods typically provide lots 
of calories but not a lot of nutrition. They are certainly not 
the type of food one would want to build their diet around.
 “Soy burgers and soymilk are also classifi ed 
ultraprocessed foods, but in contrast to junk foods, these 
foods provide several nutrients. Furthermore, in contrast to 
soy burgers and soymilk, beef and cow’s milk are classifi ed 
as unprocessed or minimally processed foods, even though 
the soy products and their animal product counterparts share 
many of the same nutritional attributes. For example, the 
amount, and the quality of protein, provided by a soy patty 
and a beef patty are similar. [4] And the amount of protein 
[4] and the amount of bioavailable calcium [5], [6] provided 
by cow’s milk and calcium-fortifi ed soymilk are similar.
 “The similarity between cow’s milk and soymilk 
accounts for why in the just-released 2020-2025 US Dietary 
Guidelines, it states ‘For individuals who choose dairy 
alternatives, fortifi ed soy beverages (commonly known as 
`soy milk’) and soy yogurt-which are fortifi ed with calcium, 
vitamin A and vitamin D-are included as part of the dairy 
group because they are similar to milk and yogurt based on 
nutrient composition and in their use in meals.’ The other 
plant-based milks are not recommended as replacements for 
cow’s milk.
 “While it is true that some soymilks contain added 
sugar, cow’s milk is naturally rich in milk sugar, which some 
people are unable to digest and can result in gastrointestinal 
disturbances. [7] And while beef protein and soy protein 
are both high quality proteins, soy protein lowers blood 
cholesterol. [8] Also, in comparison to many other sources of 
protein, soy protein is very effi ciently produced, [9] resulting 
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in reduced greenhouse gas emissions. [10]
 “Finally, new research from the University of Illinois 
helps to address concerns about processed soy. [11] This 
study is especially notable because of its duration–2 years–
and its size, with more than 150 participants. The men in this 
study consumed daily either about 20 grams of soy protein 
or 20 grams of milk protein (casein). There was no effect of 
soy protein on testosterone levels. Over the years concerns 
had been raised that soy could lower testosterone levels and 
as a result, feminize men. However, this study, along with a 
statistical analysis of more than 40 human studies published 
early this year, shows this is not the case. [12]
 “This 2-year study also found soy had no effect on 
a hormone thought to increase risk of some cancers. [11] 
Again, concerns had been raised that soy raised levels of this 
hormone. [13] But this study shows this is not case.
 “In conclusion, both the traditional soyfoods, such as 
tofu and tempeh, which are classifi ed as minimally processed 
foods, and more processed soyfoods, such as soymilk and 
soy burgers, can help meet nutrient needs.” Address: Soy 
Nutrition Institute.

5120. Shurtleff, William; Aoyagi, Akiko. comps. 2021. 
History of soy nutritional research (200 BCE to 1945): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1349 p. Subject/
geographical index. Printed 26 Jan. 2021. 28 cm. [3343 ref]
• Summary: This book has been compiled one record at a 
time in an attempt to document the history of this important 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline. 
About this book. Abbreviations used in this book. How to 
make best use of this digital book–Three keys. Introducing 
the Soyinfo Center. Contains 95 tables, photographs, 
illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549.

5121. Bosland, Maarten C.; Huang, J.; Schlicht, M.J.; Enk, 
E.; Xie, H.; Kato, I. 2021. Impact of 18-month soy protein 
supplementation on steroid hormones and serum biomarkers 
of angiogenesis, apoptosis, and the growth hormone/IGF-
1 axis: Results of a randomized, placebo-controlled trial 
in males following prostatectomy. Nutrition and Cancer 
2021:1-12. Jan.
• Summary: “Many studies have addressed the effects of 
dietary supplementation with soy protein on cancer risk and 
mortality, but there are only few randomized studies with 
soy in males... Thus, soy protein supplementation for 18 mo, 
affected the androgen axis, but the effects on other cancer 
biomarkers remain to be more defi nitively determined.” 
Address: 1-4. Dep. of Pathology, College of Medicine, Univ. 
of Illinois at Chicago, Chicago, IL.

5122. Marinea, Marina; Ellis, A.; Golding, M.; Loveday, 
S.M. 2021. Soy protein pressed gels: gelation mechanism 
affects the in vitro proteolysis and bioaccessibility of added 
phenolic acids. Foods (Basel, Switzerland) 10(1):154. 19 p. 
[70 ref]
• Summary: “1. Introduction: Phenolic compounds are 
secondary metabolites of plants, and have various health 
benefi ts, such as antioxidant [1], anti-infl ammatory [2], 
antimicrobial [3], anti-allergenic [4], anticarcinogenic 
[5], and neuroprotective properties [6]. However, the 
bioavailability of the phenolics is low and it is not certain 
that they reach their target in the human body after 
consumption [7]. Over the last few years, research has shown 
that food structure and matrix can affect nutrient uptake and 
bioavailability [8, 9].
 “Abstract: In this study, a model system of fi rm tofu 
(pressed gel) was prepared to study how the coagulation 
mechanism–acidifi cation with glucono delta-lactone (GDL) 
or coagulation with magnesium sulphate (MgSO4)–affected 
the physical properties of the gels along with their in vitro 
proteolysis (or extent of proteolysis)...
 “MgSO4 gels had almost double proteolysis percentages 
throughout the in vitro digestion and showed a signifi cantly 
higher amino acid bioaccessibility than the GDL gels 
(essential amino acid bioaccessibility of 56% versus 31%; 
p < 0.05). Lastly, both gel matrices showed a similar 
phenolic acid release profi le, on a percentage basis (about 
80% for PCA and about 100% for CMA). However, GDL 
gels delivered signifi cantly higher masses of bioactives 
under simulated intestinal conditions because they could 
retain more of the bioactives in the gel after pressing. It 
was concluded that the coagulation mechanism affects both 
the macro- and microstructure of the soy protein pressed 
gels and as a result their protein digestibility. Both pressed 
gel matrices are promising delivery systems for bioactive 
phenolic acids.” Address: 1. Riddet Inst., Massey Univ., 
Palmerston North 4442, New Zealand.

5123. Shurtleff, William; Aoyagi, Akiko. comps. 2021. 
History of soy nutritional research (1946-1989): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1537 p. Subject/geographical 
index. Printed 7 Feb. 2021. 28 cm. [6039 ref]
• Summary: This book has been compiled one record at a 
time in an attempt to document the history of this important 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline. About this book. Abbreviations used in this book. 
How to make best use of this digital book–Three keys. 
Introducing the Soyinfo Center. Contains 20 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
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Lafayette, California 94549.

5124. Shurtleff, William; Aoyagi, Akiko. comps. 2021. 
History of soy nutritional research (1990-2021): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1334 p. Subject/geographical 
index. Printed 20 Feb. 2021. 28 cm. [4547 ref]
• Summary: This book has been compiled one record at a 
time in an attempt to document the history of this important 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline. About this book. Abbreviations used in this book. 
How to make best use of this digital book–Three keys. 
Introducing the Soyinfo Center. Contains 30 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549.

5125. Renaud, Yohan; Buffi ère, C.; Cohade, B; et al. 
2021. True ileal amino acid digestibility and digestible 
indispensable amino acid scores (DIAASs) of plant-based 
protein foods. Food Chemistry 338:128020. Feb. 21. [39 ref. 
Eng]
• Summary: The DIASS scores were found by experiment to 
be 97% for seitan, 95% for tofu, 92% for soya milk, and 94% 
for pea emulsion. The DIASS ranking was essentially driven 
by the amino acid composition of each food.
 “Since 2004, the availability of commercial plant-
protein based food has increased dramatically in France; the 
source of protein in these foods is most often soya, wheat 
and pea. However there are two major concerns regarding 
protein quality in these products: (1) the products may 
contain antinutritional factors, such as trypsin inhibitors 
or tannins that limit protein digestion, and (2) the products 
may lack certain indispensable amino acids (IIA). Assessing 
the nutritional quality in plant-based products remains a 
signifi cant challenge, complicating the efforts to design 
innovative foods that will respond to the growing demand for 
protein.”
 Table 1, “Dry matter (DM), crude protein (CP) and 
amino acid (AA) contents in seitan, tofu, soya milk, and pea 
protein,” shows that the indispensable amino acids (arranged 
alphabetically) are histidine, isoleucine, leucine, lysine, 
methionine, phenylalanine, threonine, tryptophan, and valine. 
The dispensable amino acids are arginine, alanine, aspartic 
acid / asparagine, cysteine, glutamic acid / glutamine, 
glycine, proline, serine, and tyrosine.
 Note 1. The ileum is the last part of the small intestine 
after the jejunum.
 Note 2. “SAS IMPROVE is the fi rst open European 
platform for research and development fully dedicated to 
the valorisation of proteins.” “Overall the share of vegetable 
proteins used in food ingredients is still only 30%.” But its 

share is growing twice as fast as that of animal proteins. 
Address: 1. IMPROVE, SAS, F-80480, France.

5126. Messina, Mark J. 2021. Re: Do soyfoods have health 
benefi ts. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, March 5–in reply to inquiry.
• Summary: “Bill,
 “Good decision to wait given the importance of the 
paper [is soy an endocrine disruptor] and that it should be out 
in a matter of weeks.
 “Health benefi ts. I think the key is established health 
benefi ts. I don’t recall if I sent this to you, but a recent 
Cochrane review was unable to conclude that a vegan diet 
lowered risk of heart disease. I am sure you believe, along 
with a lot of other people, that it does.
 “In the case of soy, there are lots of still intriguing 
hypotheses, it is just at the present time, it is not possible 
to say with confi dence that soy has this benefi t or that. It 
is possible that soy reduces risk of breast cancer, reduces 
wrinkles, improves bone mineral density, improves arterial 
function and improves cognitive functions. But the data 
are too mixed to reach defi nitive conclusions. I do think 
the evidence shows soy alleviates hot fl ashes, but plenty of 
reviews say otherwise. And as you know, the cholesterol-
lowering effect of soy protein is being challenged. Note, 
that soy is not unique, lots of foods that are alleged to have 
benefi ts are in the same boat.
 “Having said all that, soyfoods are an excellent source 
of high-quality protein and healthy fat, and some provide 
fi ber. Some have prebiotic and others probiotic effects. They 
are extremely versatile, so they are easy to incorporate into 
the diet.
 “In terms of my own personal efforts, I feel fortunate 
to have been involved in such an exciting fi eld from the 
beginning. I still hope future work will provide more insight 
into health benefi ts independent of nutrient content. Also, as 
you know, for the past 15 years (I gave my fi rst workshop 
about the anti-soy movement in 2001), much of my time has 
been spent on defending soy. So, if nothing else, I feel great 
about the role I have played in that regard.
 “Regards, Mark” Address: PhD, Pittsfi eld, 
Massachusetts.

5127. Soy Nutrition Institute (Website printout). 2021. 
https://thesoynutritioninstitute.com/ Retrieved March 3.
• Summary: Headings: About. Resources. Research. Science 
Perspectives. Contact.
 “About: Our Mission: The mission of the Soy Nutrition 
Institute is to identify and determine soy and health research 
priorities, provide evidence-based information on the impact 
of soybeans and soy components on human health through 
a variety of education and outreach efforts and, as funds 
may be available, facilitate the development and funding of 
targeted research projects.
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 “About SNI: The Soy Nutrition Institute is a 
collaborative organization begun in 2004 through the 
initiative of the United Soybean Board and soy industry 
leaders, including global corporations and national 
associations. Members meet at least twice annually to review 
and discuss research related to soy and health. Emerging 
issues are examined with presentations from experts in 
the fi eld. Literature reviews and primary research are 
commissioned by SNI, as funding allows.
 Value to the Industry: The Soy Nutrition Institute 
provides value to the soy industry as it:
 “Provides a process for the review and discussion of 
emerging soy research.
 “Provides a forum for discussion within the industry and 
academia.
 “Provides evidenced-based messaging through blogs, 
social media and other outreach platforms.
 “Serves as a credible resource for information on soy 
nutrition.”

5128. SoyaScan Notes. 2021. Is there a word for 
“menopause” in Japanese (Overview). March 5.
• Summary: When asked this question, Akiko Aoyagi, 
born in Japan, sent this link: https://www.wordhippo.
com/what-is/the/japanese-word-for-f72531112e874686b 
cdef094bab6ce3023927a07.html.
 It lists 4 Japanese words for menopause, in descending 
order of popular usage:
 1. Heiki = menopause (literally: close + menstruation).
 2. Kônenki = change of life.
 3. Kôseiki = change of life.
 4. Heiki-ki = menopause.
 Akiko says “Heiki” is more of a medical term and she 
had not heard it before leaving Japan in 1977.
 When we googled: “do Japanese women experience 
menopause in Japan.” we got the following answer from 
1998 (www.sciencedaily.com): “Japanese women experience 
far fewer diffi culties with menopause than their North 
American counterparts, new research shows. Most notably, 
reports of symptoms such as hot fl ashes and night sweats are 
signifi cantly lower among a study group of Japanese women 
than among comparative samples of American and Canadian 
women.”
 Note: Read the book Encounters with Aging: 
Mythologies of Menopause in Japan and North America, by 
Margaret M. Lock, anthropologist.

5129. American Heart Association. 2021. Heart and stroke 
statistical update (Website printout). www.heart.org
• Summary: To get current statistics about heart disease and 
stroke statistics on the website, click the black magnifying 
glass just to the right of the red heart logo. A search bar 
will appear. Type “Statistics” and click the Q to Search for 
statistics. On the top line below the search bar you will see in 

red letters: “Heart and Stroke Statistics.” Click it. Now you 
will see a message starting “Each year...” On the 3rd line, 
in blue letters click “Heart Disease and Stroke Statistical 
Update.” That will take you to the AHA’s fl agship journal 
“Circulation.” There you will fi nd an article titled “Heart 
Disease and Stroke Statistics–2021 Update A Report From 
the American Heart Association.” To the left of the title 
click the red bar for a PDF of this article. Wait a minute wile 
the content is loading. Scroll down past the Summary to 
Cardiovascular Health (Chapter 2), Smoking/Tobacco Use, 
Physical Inactivity, Nutrition, Overweight and Obesity, High 
Blood Cholesterol and Other Lipids, High Blood Pressure 
[Hypertension; NHANES stands for The National Health 
and Nutrition Examination Survey], Diabetes, Metabolic 
Syndrome, Adverse Pregnancy Outcomes, Kidney Disease, 
Sleep, Total Cardiovascular Diseases. Stroke, and many 
more:
 Here are a few facts: At least 48 percent of U.S. adults 
have some form of cardiovascular disease, based on the latest 
statistics provided by the American Heart Association (Feb. 
2019, based on the latest data from 2016). That includes 
adults with coronary heart disease, heart failure, stroke and 
high blood pressure, which together affect an estimated 48 
percent of American adults. If we were to exclude high blood 
pressure from current statistics, coronary heart disease, heart 
failure and stroke would affect 9 percent of U.S. adults based 
on 2016 data. Research shows that as much as 80% of all 
heart disease can be prevented with a healthy lifestyle and 
managing existing risk factors.
 “About 655,000 Americans die from heart disease 
each year–that’s 1 in every 4 deaths. Heart disease costs 
the United States about $219 billion each year from 2014 
to 2015. This includes the cost of health care services, 
medicines, and lost productivity due to death.”
 The AHA’s basic 7: “Seven approaches to staying 
heart healthy: be active, keep a healthy weight, learn about 
cholesterol, do not smoke or use smokeless tobacco, eat a 
heart-healthy diet, keep blood pressure healthy, and learn 
about blood sugar and diabetes.”
 “Smoking/Tobacco Use (Chapter 3):
 “The prevalence of cigarette use in the past 30 days 
among middle and high school students in the United States 
was 2.3% and 5.8%, respectively, in 2019.”
 “Physical Inactivity (Chap. 4):
 “In a nationally representative sample of high school 
students in 2017, 26.1% reported achieving at least 60 
minutes of daily physical activity.
 “In a nationally representative sample of adults in 
2018, 24.0% reported participating in adequate leisure-
time aerobic and muscle-strengthening activity to meet US 
recommendations for physical activity.” Address: Dallas, 
Texas.

5130. Bécard, Deni Ellis. 2021. Small doses: Kari Nadeau is 
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transforming the treatment of food allergies, one morsel at a 
time. Stanford. March. p. 49-53.
• Summary: “Worldwide and among all age groups, rates 
of food allergies have risen from less than 2 percent in the 
1950s to nearly 8 percent today. In the United States alone, 
an estimated 7.6 percent of children and 10.8 percent of 
adults have food allergies. That’s 5 million children and 26 
million adults... about half the children are allergic to more 
than one food.”
 Nadeau recently co-authored The End of Food Allergy: 
The First Program to Prevent and Reverse a 21st Century 
Epidemic.
 What is the cause of this epidemic? “The leading theory 
is the hygiene hypothesis: Too much sanitization has stripped 
homes of the dirt and germs that strengthen children’s 
immune systems. ‘If they don’t encounter foreign microbes, 
blood cells that would normally differentiate between 
threatening invaders and innocent guests never have a chance 
to become trained at their job,’ Nadeau and Barnett write. 
‘As a result, our immune systems remain weak, unable to 
ward off infections and confused about when to attack and 
when to stand down.’
 Nadeau helps to desensitize children’s allergies in two 
ways: She introduces minute amounts of the offending 
foods, then gradually increases the amount. She uses 
two new medications. The key one is “the asthma drug 
Xolair, a monoclonal antibody targeting the body’s own 
antibodies that trigger allergic reactions.” Xoliar speeds up 
desensitization. Address: Prof. of Medicine and Pediatrics, 
Stanford Univ., Stanford, California.

5131. Reed, Katharine E.; Camargo, J.; Hamilton-Reeves, J.; 
Kurzer, M.; Messina, M. 2021. Neither soy nor isofl avone 
intake affects male reproductive hormones: An expanded 
and updated meta-analysis of clinical studies. Reproductive 
Toxicology 100:60-67. March [105 ref]
• Summary: A meta-analysis. “In conclusion, extensive 
clinical data published over the past two decades shows 
that in men neither soy nor isofl avone intake, even when 
exposure occurs for an extended period of time and exceeds 
typical Japanese intake, affects levels of total testosterone, 
free testosterone, estradiol or estrone.” Address: 1. School 
of Sport, Rehabilitation and Exercise Sciences, University 
of Essex, ESA.3.11, Colchester Campus, Wivenhoe Park, 
Colchester, CO4 3SQ, United Kingdom.

5132. Spots at front of book: History of Soy Nutritional 
Research (1946-1989) 2021.
• Summary: Images of Kenneth D.R. Setchell. Herman 
Adlercreutz. Stephen Barnes. Mark J. Messina.

5133. History of the International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease and the 
subsequent International Soy Symposium (Overview). 2021. 

Compiled by William Shurtleff of Soyinfo Center. [Eng]
• Summary: (1) 1994 Feb. 20-23–First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held in Mesa, Arizona. Proceedings 
published in the J. of Nutrition, March 1995 Supplement (p. 
567S-808S). About 300 participants.
 (2) 1996 Sept. 15-18–Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, held in Brussels, Belgium. Proceedings published in 
the American J. of Clinical Nutrition, Dec. 1998 Supplement 
(p. 1329S-1544S). About 400 participants.
 (3) 1999 Oct. 31 to Nov. 3–Third International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held in Washington, DC. Proceedings 
published in the J. of Nutrition, About 600 participants. Then 
the attendance began shrinking dramatically. (4) 2001 Nov. 
4-7–”Fourth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease, held in San Diego, 
California. Proceedings published in J. of Nutrition, March 
2002 Supplement (p. 545S-619S).
 (5) 2003 Sept. 21-24–Fifth International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Orlando, Florida. Proceedings published in J. of 
Nutrition, 2004 May Supplement (p. 1205S-1293S). “Nearly 
300 participants.”
 (6) 2005 Oct. 30 to Nov. 2–Sixth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held in Chicago, Illinois. This is the 
fi rst year that no conference proceedings were published. 
However a 52-page symposium program was published 
in Nov. 2005 by the American Oil Chemists’ Society 
(Champaign, Illinois).
 (7) 2007 March 7-9–7th International Soy Symposium: 
Role of Soy in Health and Disease Prevention, held in 
Bangkok, Thailand. No proceedings were published, but a 
100-page bound color booklet contains the program, long 
abstracts, organizational and sponsor information. The 
conference in Bangkok lasted only 2 days versus 4 for all the 
others and it consisted mostly of review presentations. The 
most important presentations were summarized in the Soy 
Connection (summer 2007, Vol. 15, No. 3).
 (8) 2008 Nov. 9-12–International Soy Symposium held 
in Tokyo, Japan.
 (9) 2010 Oct. 16-19–9th International Symposium on 
the Role of Soy in Health Promotion and Chronic Disease 
Prevention and Treatment, held in Washington, DC. A 
symposium program was published, but no proceedings were 
published. This was the last such symposium.

5134. SoyaScan Notes. 2021. Soyfoods scientifi c research 
wish list (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. How to get vitamin B-12 into tempeh, ideally 
by inoculation with an organism. 2. What degree of grinding 
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of whole soybeans gives the maximum extraction of soluble 
protein? Of soluble fat? Of both combined. How does this 
relate to the type of fi ltration system? 3. How does fl atulence 
in vegetarians compare with that of non-vegetarians, on 
average. 4. Research on the ability of tofu to lower blood 
cholesterol in humans (parallel to that done by Sirtori and 
Carroll on isolated soy proteins).

5135. SoyaScan Notes. 2021. Commercial soyfoods products 
wish list (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. Organic, non-GE soy protein isolates 
(2002/03). 2. A very low calorie soy beverage for weight 
loss in hospitals. Must be able to be used as a sole source of 
nutrition. 3. More smoked tofu in America.
 4. Meatless pepperoni, sausage shaped, for use atop a 
meatless pizza. 5. Natural shoyu brewed in America, ideally 
as part of a joint venture with a Japanese shoyu company. 
6. A vegetarian Worcestershire sauce, with no anchovies 
(John Troy developed “The Wizard’s Worcestershire Sauce” 
for Joel Dee’s Premier Japan line in about 1995; it was 
vegetarian).
 7. A low-calorie, low-fat tofu. Fat and calorie content 
should be at least 30% lower than that made from whole 
soybeans. The easiest way to make this product would be to 
run soymilk made from whole soybeans through a decanting 
centrifuge (like a cream separator) to remove the desired 
amount of fat, just like the dairy industry does to make low-
fat or non-fat milk. There is a big potential market for such a 
product since 1% fat milk has now passed low-fat milk (2%) 
as the best-seller in American supermarkets (11 Sept. 1991). 
8. Bland soymilk base (11 July 1997). Presently no company 
(including International ProSoya Corp. of Canada, Pacifi c 
Foods of Oregon, and Ted Nordquist dba TAN Industries, 
Inc. etc.) offers this product.
 9. A soy-based kefi r made from authentic kefi r grains/
cultures plus FOS (fructooligosaccharides), a dietary fi ber 
derived from chicory roots. FOS feeds and increases the 
level of “good guy bifi dobacteria by up to fi ve times in the 
gastrointestinal tract, and boosts the body’s absorption of 
calcium and other minerals by up to 50 percent.” See article 
in Ag Innovation News (April 1999, p. 3, 14).

5136. SoyaScan Notes. 2021. Chemical classifi cation of 
proteins (Overview). Compiled by William Shurtleff of 
Soyinfo Center. [1 ref]
• Summary: “Proteins are divided into two main categories, 
simple and conjugated. Simple proteins contain only amino 
acids or their derivatives, while conjugated proteins are 
linked to some nonprotein substance. The simple proteins are 
subdivided according to their solubility and other properties. 
The most common ones are: Albumins: soluble in water, 
coagulated by heat; e.g., plasma albumin, lactalbumin in 
milk, egg albumin in egg white. Globulins: soluble in dilute 

salt solutions but not in water, coagulated by heat; e.g., 
myosin in muscle. Glutelins: soluble in dilute alkali and acid 
but not in dilute salt solution or water, coagulated by heat; 
abundant in cereal grains, e.g., wheat glutenin. Prolamins: 
soluble in 70% alcohol but not in other aqueous solutions; 
common in cereal grains, e.g., gliadin in wheat, zein in maize 
corn. Scleroproteins (albuminoids): insoluble in the common 
solvents, including alcohol, resistant to digestive enzymes, 
common in supporting tissues, e.g., collagen, elastin, keratin.
 “Conjugated proteins are subdivided according to their 
nonprotein component. Protein molecules may be conjugated 
with fat (lipoproteins in the blood) or carbohydrate 
(glycoproteins, such as are found in the mucus secreted into 
the digestive tract). Other important conjugated proteins are 
formed by linkage with phosphoric acid (phosphoproteins; 
milk protein casein is one example); with the lipid lecithin 
(fi brin in clotted blood, vitellin in egg yolk); with an iron-
containing compound (heme) to form the oxygen-carrying 
substance hemoglobin in the blood; and with nucleic acid 
to form nucleoproteins, which are essential components of 
cell nuclei and protoplasm.” (From: G.M. Briggs and D.H. 
Calloway. 1979. Bogert’s Nutrition and Physical Fitness, 
10th ed. Philadelphia, London and Toronto: W.B. Saunders 
Co. p. 84).

5137. SoyaScan Notes. 2021. The visionary work of 
Henry Ford and his researchers with soyfoods–then and 
now: Popularized the use of soybeans as foods in America 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Before Henry Ford began his pioneering work 
with soybeans in the early 1930s, most American consumers 
and farmers thought their only use was as feed for animals. 
Ford and his researchers and chefs played a major role in 
developing a remarkable variety of tasty and nutritious 
American-style foods from soybeans, and in publicizing 
these foods and their health benefi ts nationwide.
 Prior to 1934 (according to records in the SoyaScan 
database) only about 188 commercial soyfood products 
had been introduced in America. Of these, 78 had been 
launched in the Hawaiian Islands, so only 110 had been 
introduced on the American mainland. Of these 110, at least 
46 were made by Asian-American companies primarily for 
Asian-Americans (such as Chinese-Americans, Japanese-
Americans, etc.). Thus only 70 products were made by 
Caucasian-American companies, and, of these, 27 products 
were made by Seventh-day Adventist companies and sold 
mostly to other Seventh-day Adventists. In short, between 
1766-1767 (When Samuel Bowen launched America’s 
fi rst two commercial soy products–Soy-based Vermicelli 
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43 
commercial soy products had been introduced by Caucasian-
American companies, not including Seventh-day Adventists.
 Henry Ford’s ideas about introducing American-style 
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soyfoods took their fi rst clear form on August 13, 1934, 
when he presented an all-soy gala dinner banquet for the 
American media at the immensely popular Ford Exhibit in 
the Century of Progress World’s Fair in Chicago, Illinois. 
Note fi rst that he chose a world-class event to introduce 
the little-known Cinderella crop. Now listen to the names 
of dishes on the menu: “Tomato juice seasoned with soy 
bean sauce. Salted soy beans. Celery stuffed with soy bean 
cheese [tofu]. Puree of soy bean. Soy bean cracker. Soy bean 
croquettes with tomato sauce. Buttered green soy beans. 
Pineapple ring with soy bean cheese [tofu] and soy bean 
dressing. Soy bean bread with soy bean relish. Soy bean 
biscuit with soy bean butter. Apple pie (soy bean crust). 
Cocoa with soy bean milk. Soy bean coffee. Assorted soy 
bean cookies. Soy bean cakes. Assorted soy bean candy.”
 This menu represented a fresh, new vision of soyfoods 
in America! Note the creative use of tofu in a pineapple ring 
and as a celery stuffi ng, and of soymilk with cocoa.
 But this was just the beginning. By Aug. 1935 Ford 
was serving soy ice cream for dessert at VIP and press 
luncheons held at the Ford Engineering Laboratory. In about 
1936 Ford’s Edison Institute published a 19-page booklet 
titled “Recipes for Soy Bean Foods,” which contained 58 
innovative American-style preparations including: Soy 
bran bread. Cinnamon buns. Muffi ns (for diabetic patients). 
Waffl es (with soy fl our). Scalloped green soy beans. 
Omelette (with tofu). Salad soy bean sprouts. Gingerbread. 
Honey soy bean ice box cookies. Macaroons. Coconut balls 
(with chopped soynuts). Lady fi ngers. Soy bean chocolate 
bars. Apple sauce cake. Doughnuts. Soy bean custard (with 
soymilk).
 In 1938, when Ford researcher Bob Smith invented 
a new and greatly improved type of soymilk (based on 
soy protein isolates), Ford and his researchers focused on 
developing new dairylike products based on this soymilk, 
including a non-dairy whipped cream, and an improved soy 
ice cream. The soymilk itself was widely served at Ford 
institutions in and around Dearborn, Michigan.
 Indeed a strong case can be made that Henry Ford and 
his coworkers played the leading pioneer role in developing 
American-style soyfoods and introducing them in a big way 
to America. In so doing, they set the stage for the rapid rise 
of soyfoods consumption among typical Americans that 
began in a small way during World War II, and in a big way 
starting in the 1970s and continuing into the 1990s.

5138. SoyaScan Notes. 2021. The U.S. School Lunch 
Program (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1994: The school lunch program is a dumping 
ground for commodities. The diet has a very high fat 
content–much higher than that recommended by nutritionists. 
Ellen Haas, Assistant Secretary of Agriculture, is involved 
with the Clinton Administration’s efforts to redo the School 

Lunch Program. However there is the typical resistance to 
change. The main objection to using more soy products in 
the program is the concern that they bind iron. If this is true, 
we need three pieces of information. (1) How much iron 
does the average school lunch provide; (2) How much iron 
is needed by the following consumers of school lunches: 
Boys, ages 13, 14, 15, 16, 17. Girls age 13, 14, 15 who are 
not menstruating. Girls of ages 13, 14, 15, 16, 17 who are 
menstruating; (3) How will the addition of a certain amount 
of soy to a meal change the available iron. Will it increase or 
decrease the amount.

5139. SoyaScan Notes. 2021. Defi nition of the three types 
of soy fi ber: Okara, soy bran, and soy cotyledon fi ber 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: There are three basic types of soy fi ber: Okara 
(soymilk pulp), soy bran (pulverized or ground soybean hulls 
/ seed coats), and soy cotyledon fi ber (soy polysaccharides). 
All of these products are sources of high-quality, inexpensive 
dietary fi ber.
 Okara: In the process of making soymilk or tofu, the 
liquid soymilk is separated by fi ltration from the insoluble 
fi ber. This nutritious by-product, called okara (in both 
Japanese and English) or soy pulp, has the consistency and 
appearance of wet sawdust. It has been used for centuries 
as a source of food, feed, and fertilizer, and is generally 
available free of charge from most tofu and soymilk 
manufacturers. The quality of the protein in okara is higher 
than that in tofu, soymilk, or whole soybeans. Therefore 
adding okara to recipes and dishes (such as baked goods) is 
an excellent way to add both fi ber and high-quality, low cost 
protein.
 Soy bran: Soybean hulls, a by-product of the process of 
crushing soybeans to make oil and meal, can be ground to a 
light-colored, high-fi ber fl our generally known as “soy bran.”
 Soy cotyledon fi ber: In the process of isolating the 
protein from defatted soybeans (i.e., of making isolated soy 
protein), the fi ber is removed by fi ltration. We call this fi ne 
white powder “soy cotyledon fi ber”; it differs from okara in 
fi ve ways: (1) It does not contain soybean hulls; (2) It has 
been defatted and thus is lower in fat; (3) It has been treated 
during processing with mild alkali; (4) It has a much fi ner 
texture than okara; and (5) It is almost always sold in dry 
form, whereas okara is rarely dried. One well known brand, 
Fibrim (made by Protein Technologies International) has 
been used in many clinical trials. Address: Soyinfo Center.

5140. SoyaScan Notes. 2021. Defi nition of the green 
vegetable soybeans and edamamé (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Green vegetable soybeans are called edamamé 
(pronounced ay-dah-MAH-may) in Japan and at some 
Japanese-American food stores and restaurants. are harvested 
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at the fresh green stage, slightly before they mature and dry. 
In East Asia, the entire soybean plant is often uprooted at this 
stage, tied into a bundle, and sold with the green soybeans 
in their pods attached to the plant. Removed from the plants, 
the pods are usually boiled in lightly salted water for 15-20 
minutes, then allowed to cool, and served in the pods as a 
snack or an hors d’oeuvre. To enjoy, push the beans with 
your fi ngertips from the pods into your mouth. Discard 
the pods. Like potato chips, these nutritious little morsels 
are positively addicting. In July or August, any American 
soybean farmer can easily enjoy green vegetable soybeans 
served in this way.
 Green vegetable soybeans contain more protein than 
any other fresh vegetable; they are also an excellent source 
of dietary fi ber and an easy way to add the benefi ts of soy to 
typical American diets.
 Traditionally in East Asia, and increasingly in America, 
green vegetable soybeans are grown from what are called 
“vegetable-type” or “food-grade” soybeans, which have an 
East-Asian pedigree and are larger seeded and better tasting 
than typical “commercial” soybeans that have been bred as a 
source of soybean oil and meal.
 Green vegetable soybeans are now more and more 
widely available in America, and especially in California, 
Hawaii, and Minnesota. Look for them at supermarkets 
(usually in the produce section), Asian-American food 
stores, natural food stores, and Trader Joe’s. In California 
and Hawaii, the most popular brand, from Yamato, is sold 
at many supermarkets and natural and Asian food stores, 
precooked, in the pods, and ready to eat. Edamamé are also 
sold frozen in three different forms: Shelled, in the pods, or 
mixed with other vegetables (such as baby broccoli), in the 
frozen vegetable section of supermarkets. Address: Soyinfo 
Center.

5141. SoyaScan Notes. 2021. Defi nition of textured soy 
protein products (Overview). Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: The broad term “textured soy protein” 
refers to three different types of modern textured soy 
protein products: Textured soy fl our, textured soy protein 
concentrate, and spun soy protein fi ber. The fi rst two of these 
products are available by mail order from several sources, 
plain or fl avored, and in different sized chunks.
 Textured soy fl our (TSF) is made by running defatted 
soy fl our through an extrusion cooker. The heat generated 
by friction, pressure, and the adjustable die at the exit end 
allows production of many different forms and sizes. The 
best known brand is “TVP,” owned by the Archer Daniels 
Midland Co. This product, when hydrated, has a chewy 
texture. It is widely used as a meat extender and in pet foods.
 Textured soy protein concentrate is a more sophisticated 
and more expensive product than textured soy fl our. It lacks 
all of the water-soluble sugars which cause fl atulence, and 

it has a much lighter (almost white) color. In recent years it 
has replaced much of the TSF used as a meat extender and 
in other foods. From a nutritional viewpoint, it is important 
to note that most soy protein concentrate is made by the 
alcohol-wash process, which removes almost all of the 
phytoestrogens and isofl avones from the product; little if any 
is presently made by the water-wash process which does not 
remove these potentially valuable substances.
 Spun soy protein fi ber is made by texturizing soy protein 
isolates. The isolates are mixed with water to form a soft 
dough (called a dope), then extruded into a salt water bath to 
form many thin fi bers or monofi laments. These are used in 
meat alternatives to simulate muscle tissue. Address: Soyinfo 
Center.

5142. SoyaScan Notes. 2021. Defi nition of whole dry 
soybeans (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Whole dry soybeans are the source of all of the 
other soyfoods–except green vegetable soybeans. Unlike 
most other beans, they are not widely eaten as such because 
they require lengthy cooking (and are diffi cult to pressure 
cook), contain fl atulence factors not found in many of the 
products made from them, and have a fl avor that many 
people do not like as well as the fl avor of other beans. 
Almost all of the whole soybeans sold in America are yellow, 
though black soybeans can be found in many macrobiotic 
mail-order catalogs and some Asian-American groceries. 
Yellow soybeans are most widely available at natural- and 
health food stores; they are also sold at some supermarkets 
and Asian-American food stores.
 The soybean, a powerhouse of nutrients, has 
traditionally been most valued as a source of high-quality, 
low-cost protein. The quality of protein in soybeans, as 
measured by the current quality standard, is considered to 
be as good as that of meat. Soybeans contain all of the eight 
essential amino acids, and thus are a “complete protein.” 
But perhaps more important, the soybean is also one of 
the best sources of benefi cial phytochemicals–biologically 
active, non-nutritional substances, such as isofl avones and 
phytoestrogens (e.g. genistein and daidzein), antioxidants, 
saponins, phytic acid, and trypsin inhibitors. Of course, all 
soybeans and soyfoods (including soy oil products) contain 
no cholesterol.
 Organically grown soybeans are simply soybeans grown 
without the use of agricultural chemicals. Address: Soyinfo 
Center.

5143. SoyaScan Notes. 2021. Defi nition of soy sprouts 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Soy sprouts (also called soybean sprouts) are 
whole soybeans that have been soaked in water and allowed 
to sprout or germinate for 4 to 7 days, at which point a 
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3-to-5-inch-long sprout (hypocotyl) will be attached to each 
bright yellow soybean. Soy sprouts are easily grown at 
home at any time of year. Though not as popular or widely 
available in the United States as mung bean sprouts or alfalfa 
sprouts (except at Korean-American grocery stores), soy 
sprouts are nevertheless an excellent source of nutrition, 
packed with protein, vitamin C, and isofl avones. They are 
also one of the world’s best diet foods, containing less 
calories per gram of protein than any other known vegetable 
food. Soy sprouts must be cooked before serving. Try using 
them as a green vegetable year-round, parboiled in fresh 
salads or soups, or in stir-fried, sauteed, or baked dishes. 
Address: Soyinfo Center.

5144. SoyaScan Notes. 2021. Defi nition of progesterone 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: The two main female sex hormones are 
progesterone and estrogen, both secreted by a woman’s 
ovaries. Webster’s Dictionary defi nes progesterone (a term 
fi rst used in 1935) as “a steroid progestational hormone 
(C21H30O2).” Progesterone is classifi ed as a type of steroid, 
and more narrowly as a type of progestogen (along with 
sapogenins, sterol esters, sterols, and testosterone).
 In August 1940 three American scientists announced 
that progesterone could be synthesized from stigmasterol, 
a sterol which is found in abundance in soybean oil. By 
the mid-1940s, Dr. Percy Julian, a brilliant negro scientist 
and Director of Research for The Glidden Company, had 
developed a fairly inexpensive, industrial process for 
producing progesterone from soybean oil. It was used 
primarily to help mothers prevent loss of their children by 
spontaneous abortion. In July 1947 Glidden ran its fi rst 
ad (half-page) in Soybean Digest: “Glidden Progesterone, 
Crystalline U.S.P. XIII–one of the important sex hormones 
in chemically pure form. It is synthesized from Soya 
Stigmasterol and is used in replacement therapy for 
endocrine defi ciencies.” Address: Soyinfo Center.

5145. SoyaScan Notes. 2021. What’s wrong with drinking 
cow’s milk (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: These problems are listed in descending order 
of importance. The fi rst three problems are health problems, 
widely recognized by health professionals:
 (1) Allergies: Cow’s milk is one of the three most 
prevalent allergens, along with eggs and wheat. Pediatricians 
have reported that up to 70% of their patients have allergies. 
In most cases these children improve when taken off dairy 
for approximately 3 weeks. are well aware that infants are 
especially prone to suffer from allergies to milk, and many 
who are taken off milk experience almost immediate relief 
from discomfort.
 (2) Lactose intolerance: An estimated two-thirds of the 

world’s population has trouble digesting milk because of 
intolerance to lactose, the main sugar in milk. Caucasians 
whose ancestors come from northern Europe have the least 
problems with lactose. Blacks, Arabs, Asians typically suffer 
various degrees of discomfort.
 (3) Infant formulas in Third World countries: All 
pediatricians agree that the best food for infant’s is mother’s 
milk, supplied by breast feeding. It is free, nourishing, and 
sanitary. Some multinationals (such as Nestlé) have used 
various (often insidious) means to try to persuade mothers 
in Third World countries that infant formula is healthier and 
more “modern” than mother’s milk. But buying such infant 
formulas (which are relatively expensive) often impoverishes 
the consumers, during preparation it is often contaminated, 
and the composition is not as well suited to the infant’s 
nutritional needs as mother’s milk–it lacks natural antibodies 
and contains much more calcium and other minerals than 
mother’s milk.
 (4) Chronic constipation in children can indicate 
intolerance of cow’s milk.
 The next group of problems also relate to health, but are 
not a source of concern to most Americans:
 (4) Saturated fat: Milk can be a major source of 
saturated fat, one of the primary contributors to heart disease.
 (5) Casein as a possible carcinogen: Casein is the 
primary dairy protein found in all dairy products. There is 
new evidence that casein is a carcinogen; studies by T. Colin 
Campbell of Cornell University [Ithaca, New York] show 
that it can cause liver cancer in laboratory mice. Read The 
China Study, by Campbell and Campbell (2005).
 The rest of the problems are not primarily health 
problems: (6) rBGH (Recombinant Bovine Growth 
Hormone): This genetically engineered hormone, made 
by Monsanto, is injected into cows to make them produce 
more milk. It also causes their udders to become huge, and 
sometimes causes udder infection.
 (7) Antibiotics: Many cows are regularly fed low-level 
doses of antibiotics for two reasons: To reduce infections 
and to stimulate growth. A major problem worldwide is 
that bacteria which cause human health problems develop 
resistance to the antibiotics in cows; when they infect 
humans, antibiotics are ineffective.
 (8) Cow’s are fed ground up dead cows: This could 
eventually contribute to the spread of Mad Cow Disease.
 (9) Cows and production of their forage and feeds 
consume huge amounts of water, especially in California, 
and are perhaps the leading cause of water shortages in this 
state.
 (10) By drinking milk you directly cause suffering to 
cows (mothers) who are forced to continually reproduce and 
then immediately give up their newborn calves. Who wants 
to knowingly cause suffering to another aware, sensitive, 
caring, conscious being.
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5146. SoyaScan Notes. 2021. FDA authorized health claims–
Chronological (Overview). Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: 1993–(1) Calcium reduces osteoporosis risk. 
(2) Sodium increases high blood pressure risk. (3) Dietary 
saturated fat and cholesterol increase coronary heart disease 
and cancer risk. (4) Dietary fi ber (found in whole grains, 
fruits, and vegetables) reduces cancer risk. (5) Soluble 
dietary fi ber (fruits, vegetables, whole grains, psyllium seed 
husk) reduces coronary heart disease risk.
 1996–(6) Folate reduces neural tube birth defect risk. (7) 
Dietary sugar increases dental cavity risk.
 1999–(8) Soy protein reduces coronary heart disease 
risk.
 2000–(9) Plant stanols and sterols lower cholesterol. 
(10) Low-sodium foods with potassium may reduce the risk 
of high blood pressure and stroke.

5147. SoyaScan Notes. 2021. What is favism–a disorder 
caused by broad beans (Vicia faba) L. (Overview). Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: The broad bean, an ancient legume, is also 
known as the fava bean or horse bean. According to the 
American Medical Association Handbook of Poisonous 
and Injurious Plants, favism is a rare, sometimes fatal, 
disorder in people lacking a particular enzyme. “Toxic part: 
Seeds, raw or cooked, and pollen when inhaled. Toxin: 
An antimetabolite, 2,6-diaminopurine; a glycoside, vicine. 
Symptoms: In susceptible humans, within a few minutes 
of inhaling pollen or several hours after eating the beans, 
an allergic reaction occurs, with dizziness, diarrhea, nausea 
and vomiting, abdominal pain, and sheer prostration. Blood 
appears in the urine, which turns reddish-brown to black. 
Anemia develops within a few hours or a day. Male children 
are the most affected and apparently all fatalities have been 
children.
 “Favism, the severe hemolytic anemia, occurs only in 
susceptible individuals who have inherited a defi ciency of an 
enzyme, glucosr-6-phosphate dehydrogenase. This genetic 
trait occurs among people of the Mediterranean region and 
among black Africans. Most individuals have this enzyme 
and are not affected.”

5148. SoyaScan Questions. 2021. Questions about glutamic 
acid and MSG. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 1. Does glutamic acid, the naturally occurring 
amino acid, have a delicious fl avor, or is it just a fl avor 
enhancer? 2. Why make MSG out of glutamic acid? Why 
not just use the glutamic acid by itself to enhance fl avors? 
3. Is MSG found in nature? If yes, in what foods and at 
what levels of concentration? 4. Can excess consumption 
of glutamic acid produce symptoms similar to those of the 
Chinese restaurant syndrome? 5. Do soyfoods contain any 

naturally occurring monosodium glutamate. 6. On 12 Sept. 
1991 Mrs. Gooch’s Natural Foods Markets in Los Angeles 
sent a letter to their vendors stating: “It is our understanding 
that the following items do contain some levels of MSG: 
Hydrolyzed vegetable protein, hydrolyzed soy protein, 
hydrolyzed plant protein; Autolyzed yeast; Texturized soy 
protein, texturized vegetable protein; Sodium caseinate; 
Calcium caseinate.”

5149. SoyaScan Questions. 2021. Questions about 
nattokinase. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 1. Do the natto enzymes retain their activity 
after passing through the hydrochloric acid activity of the 
stomach? Why do we read the following concerning another 
enzyme sold by supplement companies, serrapeptase? “When 
consumed in unprotected tablets or capsules, the enzyme 
is destroyed by acid in the stomach. However, enterically-
coated tablets enable the enzyme to pass through the stomach 
unchanged, and be absorbed in the intestine.” Yet nattokinase 
is not sold in enterically-coated tablets! Why?
 2. Companies that sell supplements claim that 
nattokinase is fi brinolytic, and that any enzyme which is 
fi brinolytic is also anti-infl ammatory. What proof do we 
have of the latter? 3. Such supplement companies say that 
nattokinase + serrapeptase is a powerful combination that 
“bullet-proofs you against heart disease and stroke.” What 
proof do we have of this?

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

Aarhus Oliefabrik (Aarhus, Denmark) 255, 439, 2025, 3025, 3747, 
3748

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Actimonde S.A. (Agrolactor system) 4659

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor 
or General–Industrial Uses of Soy Oil as a Drying Oil 580, 1809, 
2668, 3120

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 580, 866, 886, 1284, 3003, 3805, 3899

ADM. See Archer Daniels Midland Co.

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962 1532

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils 193

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

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

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 1194, 1410, 3188, 3374, 4564

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 1194

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 1194

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 1100

Africa–Chad 786, 806

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 

Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 1194, 2056

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 1410, 3232, 3826

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 670, 874, 969, 1249, 2275, 3062, 4188, 4474, 4564, 4758

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 348, 706, 1194

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
1417, 3847

Africa (General) 128, 194, 199, 1073, 1180, 1186, 1194, 1199, 
1206, 1213, 1492, 1868, 1918, 2799, 3111, 3535, 3987, 4097, 4733, 
4865, 5147

Africa–Ghana (Gold Coast before 1957) 387, 493, 534, 1249, 1266, 
1410, 2275, 3071, 4733, 4864, 4887, 4908, 5015, 5020

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 190, 1194

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 810, 815, 1213, 4564, 4587, 
4861, 4982, 5010

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 52

Africa–Malawi (Nyasaland from 1891-1964) 1194, 1213, 1249, 
2275, 4224, 4903, 4908, 5020

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 1194

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 1249, 2275, 4224, 4733, 4865, 4908, 4966

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990) 5020

Africa–Niger (Part of French West Africa from 1904-1959) 4424

Africa–Nigeria, Federal Republic of 73, 187, 228, 318, 391, 430, 
431, 609, 900, 1194, 1249, 1277, 1367, 1410, 1846, 1890, 2275, 
2280, 2328, 2376, 2446, 2651, 3059, 3188, 3232, 3374, 3518, 3547, 
3740, 4046, 4224, 4455, 4564, 4681, 4733, 4907, 4915, 4920, 4931, 
5020

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 379

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
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Urundi or Belgian East Africa until 1962) 4861, 4885, 4908, 4982, 
5010, 5105

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 4733, 5020

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 80, 89, 305, 
332, 399, 713, 1194, 1203, 1210, 1283, 3826, 4153, 4564, 4733

Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 1249, 2275, 4224

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created 
in 1964 by Merger of Tanganyika and Zanzibar) 526, 1194, 2433, 
2812, 4224

Africa–Togo (Togoland until 1914) 2600, 2652

Africa–Uganda 534, 567, 1194, 4908, 4930

Africa–Zambia (Northern Rhodesia from 1899-1964) 208, 1194, 
1249, 2275, 4224, 4733

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 1249, 2275

Ag Processing Inc a cooperative (AGP) 515, 3328, 3795, 4025

AGRI Industries, Inc. (Iowa) 515

Agricultural Experiment Stations in the United States 76, 106, 119, 
225, 227, 317, 594, 689, 744, 866, 995, 1169, 1170, 1723, 2036, 
2404, 3419, 3751, 4000

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agronomy, soybean. See Cultural Practices, Soybean Production

Ajinomoto Co. Inc. (Tokyo, Japan) 1109, 1376, 1526, 2064

Alfa-Laval (Lund, Sweden) 52, 67, 73, 266, 1063, 1289, 2056, 
2443, 4659

Alfalfa or Lucerne / Lucern (Medicago sativa) 1532, 1604, 1747, 
2400, 2592, 4457, 5143

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts 156

Alfalfa Sprouts (Medicago sativa) 1747, 2592, 5143

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

Allergies. See Nutrition–Allergens

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Almond Butter or Almond Paste 15, 1434, 3718

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 97, 684, 869, 1276, 1280, 1434, 2091, 
2338, 3170, 3718, 4001, 4608, 4658

Almond Oil 3349

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products 716, 972

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 2338, 3353, 
3524, 3718, 3913

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 52, 99, 390, 619, 985, 1230, 
1452, 2995, 3128, 3129, 3325, 3773, 4367, 4441, 4659, 4750

Alternative medicine. See Medicine–Alternative

Aluminum in Soybeans and Soyfoods 22, 137, 145, 149, 150, 792, 
1161, 2261, 2723, 3462, 3752

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned 569, 871, 887, 1232, 3462

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
340, 385, 684, 1227, 1825

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

American Miso Co. (Rutherfordton, North Carolina) 3718

American Natural Snacks (St. Augustine, Florida) 428, 736, 1081, 
1108, 1463

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986 
2731, 4659, 5030

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
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Soybean Growers’ Association until 1925) 140, 560, 566, 1778, 
3638, 3691, 4361

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 28, 320, 397, 633, 1414, 1421, 1917, 2134, 2674, 
2983, 3371, 3662, 3917, 4024

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 297, 985, 1179, 1381, 
1452, 1548, 2791, 2995

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 2732, 2819, 3118, 3119, 3121, 3122

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 3638

American Soybean Association (ASA)–American Soybean Institute 
(1969-1973), an Industry-Wide Association 3795

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 76, 472, 487, 604, 1160, 1742, 1804, 2324, 3003, 3212, 
3378, 3534, 3586

American Soybean Association (ASA)–Members and Membership 
Statistics 3371

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 297, 
633, 3353, 3378, 3534

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 560, 601, 
1778, 3529

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 3795

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 76, 615, 637, 700, 
715, 732, 737, 979, 982, 984, 997, 1149, 1160, 1172, 1287, 1330, 
1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339, 1340, 1361, 
1374, 1452, 1561, 1566, 1605, 1641, 1661, 1742, 1759, 1930, 1944, 
2075, 2215, 2636, 2751, 2978, 3039, 3211, 3621, 3622, 3791, 3839, 
4231

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 76, 140, 472, 487, 594, 
601, 604, 615, 637, 700, 701, 715, 732, 737, 777, 848, 960, 979, 
982, 984, 997, 1008, 1049, 1123, 1149, 1160, 1172, 1212, 1284, 
1287, 1288, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 
1339, 1340, 1361, 1374, 1422, 1452, 1453, 1506, 1561, 1566, 1580, 

1605, 1641, 1661, 1663, 1664, 1665, 1666, 1667, 1668, 1759, 1804, 
1930, 1944, 1994, 2043, 2075, 2215, 2317, 2324, 2325, 2370, 2392, 
2499, 2578, 2628, 2636, 2751, 2755, 2823, 2978, 2979, 3003, 3039, 
3144, 3152, 3211, 3212, 3254, 3477, 3504, 3621, 3622, 3664, 3787, 
3822, 3839, 4068, 4231, 4561

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

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 472, 601, 604, 
615, 637, 700, 701, 715, 732, 744, 846, 848, 960, 968, 997, 1008, 
1123, 1160, 1212, 1284, 1288, 1374, 1381, 1452, 1453, 1455, 1461, 
1580, 1742, 1994, 2039, 2043, 2081, 2215, 2317, 2324, 2392, 2499, 
2578, 2628, 2636, 2743, 2755, 2791, 2824, 2878, 2949, 2979, 3003, 
3039, 3144, 3152, 3211, 3212, 3228, 3254, 3378, 3441, 3504, 3513, 
3621, 3622, 3664, 3667, 3787, 3791, 3822, 3825, 3839, 4068, 4092, 
4231, 4299, 4315, 4361, 4367, 4561, 4751, 4882, 4921, 4975, 5018, 
5020, 5043, 5045, 5080

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 13, 21, 28, 76, 83, 
97, 113, 116, 135, 183, 202, 246, 259, 260, 262, 265, 267, 283, 286, 
300, 318, 323, 324, 328, 330, 331, 333, 340, 372, 374, 377, 395, 
396, 409, 422, 444, 451, 453, 468, 470, 495, 498, 517, 532, 542, 
552, 562, 584, 586, 589, 590, 609, 620, 630, 634, 675, 688, 691, 
730, 774, 800, 811, 826, 828, 860, 861, 880, 889, 891, 892, 924, 
963, 970, 978, 1009, 1014, 1028, 1062, 1109, 1124, 1132, 1146, 
1159, 1161, 1169, 1175, 1187, 1199, 1210, 1212, 1231, 1249, 1277, 
1278, 1284, 1293, 1339, 1344, 1364, 1376, 1385, 1393, 1397, 1400, 
1404, 1407, 1414, 1474, 1495, 1497, 1526, 1538, 1559, 1565, 1642, 
1645, 1673, 1696, 1714, 1721, 1724, 1725, 1727, 1732, 1734, 1737, 
1777, 1857, 1874, 1910, 1931, 2056, 2057, 2059, 2064, 2178, 2275, 
2277, 2280, 2319, 2406, 2452, 2454, 2461, 2512, 2542, 2564, 2612, 
2669, 2672, 2682, 2771, 2786, 2828, 2912, 2943, 2947, 2962, 2975, 
2983, 2986, 3011, 3025, 3029, 3030, 3050, 3059, 3062, 3071, 3100, 
3122, 3157, 3190, 3197, 3232, 3267, 3364, 3371, 3383, 3428, 3441, 
3558, 3560, 3566, 3599, 3601, 3681, 3686, 3696, 3698, 3749, 3770, 
3797, 3805, 3826, 3837, 3925, 3935, 3980, 3985, 3991, 3995, 3996, 
4005, 4008, 4018, 4022, 4023, 4025, 4053, 4139, 4147, 4149, 4179, 
4204, 4209, 4286, 4304, 4360, 4373, 4390, 4437, 4439, 4489, 4515, 
4527, 4660, 4687, 4711, 4759, 4765, 4771, 4820, 4846, 4866, 4910, 
4920, 4924, 4938, 4975, 4978, 5057, 5059, 5064, 5114, 5120, 5123, 
5124, 5136, 5142, 5148

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing, Solvent Extraction Equipment, 
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co. 
and Anderson IBEC 3789

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and 
Lowell Andreas (1922-2009) 691, 721, 826, 892, 1109, 1187, 1559, 
1563, 1565, 1696, 1714, 1802, 2029, 2064, 2090, 2333, 2461, 2563, 
2947, 3073, 3130

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice
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Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans 253, 261, 671, 1872, 2943, 3208, 3727, 4002

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights 56, 2981, 3832

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 119, 250, 265, 272, 296, 576, 591, 611, 620, 
632, 669, 710, 712, 737, 739, 849, 888, 921, 1035, 1199, 1219, 
1392, 1393, 1394, 1491, 1579, 1653, 1723, 1779, 1794, 1864, 1976, 
1978, 2056, 2153, 2679, 2969, 2975, 3025, 3299, 3342, 3364, 3634, 
3675, 3752, 3796, 3797, 4021, 4139, 4147, 4205, 4381, 4413, 4462, 
4669, 4730, 4749, 4758, 4889, 4920, 5097, 5147

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 55, 91, 109, 205, 263, 284, 285, 327, 328, 
349, 438, 443, 457, 461, 485, 489, 500, 551, 577, 579, 582, 585, 
620, 687, 716, 718, 735, 788, 796, 822, 826, 857, 870, 872, 892, 
909, 917, 953, 964, 967, 972, 973, 1041, 1047, 1112, 1114, 1143, 
1161, 1216, 1242, 1254, 1296, 1304, 1354, 1364, 1365, 1380, 1389, 
1432, 1445, 1463, 1475, 1505, 1532, 1534, 1545, 1575, 1613, 1617, 
1645, 1648, 1649, 1657, 1689, 1704, 1760, 1809, 1822, 1830, 1856, 
1859, 1871, 1879, 1884, 1885, 1909, 1911, 1928, 1964, 2022, 2066, 
2090, 2096, 2114, 2123, 2252, 2263, 2264, 2342, 2542, 2571, 2662, 
2667, 2674, 2707, 2711, 2731, 2741, 2763, 2879, 2892, 2915, 2959, 
2979, 3033, 3035, 3161, 3222, 3341, 3383, 3401, 3424, 3463, 3493, 
3531, 3550, 3658, 3771, 3781, 3800, 4010, 4084, 4091, 4105, 4111, 
4131, 4161, 4163, 4165, 4173, 4183, 4229, 4264, 4266, 4283, 4316, 
4322, 4331, 4431, 4436, 4474, 4484, 4523, 4550, 4612, 4675, 4779, 
4841, 4863, 4871, 4933, 4943, 4958, 4989, 4991, 5010, 5053, 5104, 
5142

Antivitamin Activity and Antivitamins (Substances in Raw 
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K) 710, 
1175, 1199

Appliances. See Juicer

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert 
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and 
Soy Source 600

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 1852, 4659

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Ancient Soybeans 
or Soyfoods 1237, 3177, 4193

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 52, 67, 86, 99, 132, 140, 218, 
302, 390, 439, 551, 615, 619, 640, 691, 702, 705, 721, 726, 778, 
797, 800, 814, 819, 826, 892, 926, 936, 951, 980, 1070, 1081, 1109, 
1124, 1132, 1134, 1159, 1187, 1203, 1210, 1217, 1235, 1261, 1311, 
1344, 1351, 1375, 1376, 1389, 1441, 1451, 1452, 1507, 1519, 1526, 
1531, 1532, 1556, 1559, 1563, 1565, 1696, 1714, 1742, 1772, 1777, 

1784, 1789, 1802, 1814, 1821, 1833, 1843, 1845, 1877, 1880, 1886, 
1889, 1894, 1905, 1908, 1914, 1919, 1926, 1949, 1951, 1954, 1976, 
1980, 1981, 1995, 2000, 2002, 2003, 2023, 2025, 2029, 2033, 2039, 
2047, 2048, 2051, 2056, 2064, 2067, 2068, 2070, 2080, 2090, 2118, 
2119, 2139, 2269, 2294, 2295, 2313, 2318, 2324, 2333, 2334, 2342, 
2345, 2362, 2384, 2385, 2399, 2402, 2425, 2426, 2461, 2464, 2487, 
2562, 2563, 2564, 2583, 2607, 2608, 2641, 2675, 2709, 2743, 2754, 
2755, 2756, 2788, 2791, 2947, 2976, 2993, 2994, 3025, 3039, 3047, 
3060, 3072, 3073, 3120, 3130, 3134, 3135, 3146, 3152, 3170, 3182, 
3184, 3212, 3227, 3237, 3238, 3244, 3269, 3271, 3285, 3342, 3379, 
3387, 3406, 3407, 3416, 3467, 3532, 3591, 3592, 3621, 3659, 3668, 
3669, 3670, 3673, 3678, 3730, 3747, 3748, 3765, 3773, 3818, 3843, 
3919, 3954, 4001, 4025, 4032, 4156, 4367, 4529, 4533, 4537, 4549, 
4733, 4747, 5020, 5141

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 799, 801, 1261, 3322, 3523, 3796, 4685, 4957

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM) 1843, 3535

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991. Also spelled Tadzhikistan) 
3378

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991) 1305

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 3174

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese 3861

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 17, 66, 
73, 128, 131, 138, 143, 146, 147, 161, 170, 176, 180, 198, 201, 202, 
211, 222, 224, 269, 287, 301, 314, 323, 380, 398, 417, 421, 424, 
429, 446, 516, 632, 673, 682, 684, 685, 689, 697, 698, 699, 729, 
748, 789, 795, 809, 826, 860, 892, 986, 1004, 1073, 1103, 1161, 
1212, 1237, 1272, 1278, 1291, 1294, 1319, 1372, 1400, 1403, 1441, 
1447, 1492, 1500, 1528, 1595, 1631, 1642, 1714, 1723, 1811, 1826, 
1868, 1939, 1943, 1971, 1999, 2019, 2021, 2062, 2079, 2104, 2114, 
2134, 2236, 2249, 2250, 2251, 2257, 2283, 2322, 2380, 2456, 2592, 
2595, 2665, 2711, 2758, 2766, 2799, 2888, 2893, 2894, 2904, 2919, 
2948, 2952, 2953, 2954, 2956, 2986, 3003, 3025, 3045, 3065, 3066, 
3078, 3080, 3087, 3091, 3099, 3101, 3112, 3157, 3161, 3163, 3166, 
3167, 3206, 3226, 3268, 3288, 3326, 3337, 3346, 3359, 3360, 3371, 
3401, 3403, 3436, 3450, 3457, 3506, 3507, 3529, 3544, 3556, 3558, 
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3568, 3610, 3621, 3622, 3632, 3658, 3672, 3681, 3687, 3688, 3696, 
3713, 3717, 3748, 3761, 3775, 3790, 3808, 3832, 3842, 3858, 3861, 
3862, 3869, 3873, 3892, 3902, 3966, 4014, 4031, 4041, 4060, 4071, 
4072, 4099, 4111, 4112, 4124, 4125, 4128, 4154, 4163, 4165, 4173, 
4177, 4179, 4183, 4198, 4214, 4222, 4229, 4248, 4269, 4271, 4290, 
4315, 4333, 4336, 4337, 4340, 4352, 4361, 4369, 4385, 4415, 4418, 
4432, 4440, 4442, 4484, 4485, 4491, 4507, 4525, 4534, 4538, 4547, 
4555, 4562, 4572, 4580, 4583, 4593, 4602, 4607, 4630, 4638, 4645, 
4647, 4660, 4672, 4677, 4688, 4691, 4694, 4699, 4710, 4722, 4729, 
4749, 4752, 4769, 4772, 4787, 4798, 4811, 4813, 4822, 4826, 4831, 
4839, 4847, 4848, 4853, 4869, 4871, 4886, 4891, 4897, 4913, 4930, 
4933, 4934, 4960, 4971, 4988, 5008, 5017, 5038, 5052, 5071, 5094

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 1811, 
2952, 2954

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2079

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

Asia, East (General) 823, 935, 1212, 1614, 2279, 2341, 2659, 2758, 
3869, 4694, 4796, 5014

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 301, 398, 
729, 1004, 1096, 1147, 1272, 1290, 1291, 1294, 1305, 1400, 1441, 
1492, 1509, 1611, 2021, 2218, 2893, 3078, 3080, 3174, 3201, 3359, 
3507, 3558, 3632, 3761, 3832, 3861, 3902, 3933, 3956, 4060, 4080, 
4227, 4267, 4602, 4640, 4710, 4928

Asia, East–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain East Asian 
country 821

Asia, East–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain East 
Asian country 821

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 3354, 3445, 3565

Asia, East–Japan (Nihon or Nippon) 2, 9, 13, 16, 25, 28, 29, 31, 35, 
39, 40, 48, 59, 69, 78, 91, 98, 109, 110, 113, 128, 155, 165, 170, 
173, 174, 175, 183, 185, 188, 206, 220, 221, 229, 233, 234, 235, 
241, 242, 243, 250, 263, 270, 271, 278, 280, 284, 285, 286, 307, 
309, 311, 315, 328, 330, 333, 335, 336, 337, 347, 357, 358, 360, 
364, 367, 374, 376, 377, 380, 382, 384, 396, 398, 402, 411, 435, 
443, 450, 458, 459, 461, 470, 502, 503, 529, 544, 550, 557, 560, 
561, 575, 583, 584, 585, 595, 600, 607, 613, 625, 639, 651, 673, 
682, 684, 689, 690, 692, 697, 698, 728, 730, 732, 789, 798, 820, 
823, 824, 826, 835, 857, 858, 862, 870, 882, 885, 901, 915, 925, 
931, 940, 964, 984, 986, 1002, 1004, 1041, 1047, 1054, 1070, 1078, 
1082, 1092, 1106, 1109, 1113, 1126, 1146, 1147, 1150, 1151, 1163, 
1166, 1171, 1180, 1192, 1195, 1201, 1212, 1227, 1237, 1268, 1276, 
1305, 1319, 1351, 1352, 1354, 1372, 1377, 1378, 1400, 1406, 1409, 

1420, 1422, 1436, 1452, 1458, 1491, 1516, 1518, 1526, 1528, 1534, 
1536, 1552, 1556, 1586, 1587, 1624, 1625, 1626, 1635, 1642, 1647, 
1648, 1649, 1652, 1656, 1659, 1660, 1665, 1666, 1673, 1723, 1729, 
1737, 1767, 1773, 1778, 1788, 1790, 1811, 1834, 1862, 1866, 1870, 
1874, 1876, 1884, 1885, 1887, 1893, 1894, 1896, 1897, 1903, 1911, 
1916, 1917, 1936, 1937, 1940, 1994, 1999, 2000, 2001, 2010, 2025, 
2026, 2030, 2034, 2036, 2040, 2056, 2059, 2064, 2079, 2090, 2104, 
2106, 2122, 2141, 2142, 2144, 2190, 2193, 2194, 2199, 2200, 2214, 
2236, 2257, 2259, 2263, 2266, 2267, 2283, 2286, 2323, 2332, 2339, 
2350, 2355, 2395, 2400, 2414, 2435, 2542, 2567, 2571, 2607, 2609, 
2620, 2635, 2667, 2677, 2678, 2685, 2702, 2737, 2766, 2775, 2777, 
2783, 2821, 2822, 2843, 2848, 2851, 2879, 2883, 2884, 2889, 2892, 
2898, 2901, 2907, 2908, 2912, 2913, 2914, 2915, 2916, 2917, 2921, 
2922, 2923, 2924, 2927, 2929, 2930, 2931, 2939, 2956, 2963, 2987, 
2988, 2998, 3000, 3013, 3036, 3045, 3066, 3070, 3078, 3079, 3084, 
3086, 3097, 3100, 3101, 3102, 3111, 3112, 3156, 3180, 3184, 3224, 
3226, 3232, 3249, 3251, 3270, 3281, 3306, 3333, 3341, 3351, 3359, 
3371, 3383, 3385, 3396, 3399, 3401, 3405, 3429, 3436, 3446, 3448, 
3450, 3452, 3460, 3515, 3553, 3556, 3560, 3561, 3567, 3599, 3639, 
3657, 3665, 3672, 3681, 3699, 3713, 3717, 3719, 3727, 3774, 3779, 
3790, 3800, 3811, 3820, 3821, 3828, 3842, 3846, 3850, 3853, 3863, 
3866, 3868, 3869, 3888, 3896, 3905, 3914, 3923, 3950, 3985, 3986, 
3987, 3988, 3989, 3990, 3991, 3994, 3995, 3997, 4003, 4005, 4006, 
4007, 4008, 4009, 4011, 4012, 4013, 4014, 4015, 4016, 4028, 4051, 
4052, 4053, 4069, 4075, 4083, 4089, 4091, 4108, 4122, 4128, 4166, 
4167, 4169, 4178, 4219, 4222, 4231, 4282, 4283, 4286, 4291, 4339, 
4349, 4353, 4371, 4373, 4382, 4389, 4399, 4412, 4418, 4437, 4438, 
4439, 4449, 4451, 4457, 4460, 4469, 4470, 4482, 4486, 4498, 4501, 
4509, 4510, 4541, 4543, 4553, 4572, 4575, 4581, 4585, 4586, 4592, 
4602, 4607, 4620, 4628, 4636, 4644, 4649, 4686, 4693, 4705, 4707, 
4716, 4776, 4790, 4810, 4813, 4835, 4878, 4883, 4888, 4981, 5002, 
5021, 5081, 5101, 5103, 5110, 5111, 5128, 5133, 5135, 5140

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2079

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

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 3842, 4128

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 55, 189, 235, 
398, 496, 654, 673, 808, 1005, 1147, 1238, 1290, 1305, 1384, 1396, 
1397, 1400, 1497, 1620, 1642, 1859, 2079, 2197, 2265, 2273, 2283, 
2400, 2649, 2653, 2656, 2659, 2756, 2853, 2881, 2959, 2961, 2964, 
3096, 3112, 3154, 3160, 3163, 3177, 3232, 3371, 3397, 3450, 3508, 
3545, 3546, 3552, 3555, 3556, 3559, 3602, 3603, 3704, 3705, 3717, 
3751, 3784, 3842, 3868, 3869, 3895, 3972, 3976, 3977, 3978, 4034, 
4037, 4058, 4074, 4084, 4095, 4100, 4128, 4131, 4153, 4171, 4178, 
4181, 4183, 4199, 4206, 4208, 4209, 4221, 4289, 4334, 4343, 4356, 
4361, 4364, 4371, 4372, 4375, 4404, 4418, 4421, 4439, 4446, 4457, 
4481, 4489, 4516, 4521, 4527, 4533, 4564, 4602, 4611, 4655, 4662, 
4663, 4667, 4689, 4726, 4727, 4728, 4729, 4740, 4752, 4775, 4793, 
4810, 4819, 4822, 4862, 4942, 4997, 5021, 5051, 5086, 5097, 5102, 
5111, 5143

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
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Trends, and Analyses 2079

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

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 729, 1291, 1492

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
3177, 3450

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 821, 1237

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 283, 
398, 438, 643, 828, 901, 1147, 1290, 1305, 1400, 1642, 1939, 1971, 
2036, 2104, 2283, 2286, 2322, 2378, 2379, 2400, 2456, 2843, 3042, 
3066, 3098, 3101, 3110, 3115, 3222, 3232, 3268, 3371, 3512, 3530, 
3681, 3771, 3821, 3858, 3871, 3884, 3959, 3975, 4010, 4034, 4048, 
4066, 4071, 4093, 4105, 4128, 4134, 4213, 4224, 4229, 4457, 4573, 
4607, 4958, 5004

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 684

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 41, 194, 643, 803, 819, 853, 1051, 1072, 1186, 1196, 1200, 
1296, 1320, 1390, 1696, 1905, 2276, 2487, 2754, 5145

Asia, Middle East–Afghanistan, Islamic State of 4155, 4192

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 555, 2484, 3475, 3827, 3920, 4306, 4500, 
4532, 4596, 4735, 4824, 5044

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 2338

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, 
and Golan Heights Since 1967) 124, 290, 321, 439, 506, 555, 657, 
671, 859, 863, 864, 920, 1106, 1328, 1369, 1646, 1698, 1753, 1855, 
2025, 2032, 2153, 2362, 2385, 2427, 2608, 2657, 2736, 2757, 3002, 
3025, 3123, 3153, 3287, 3373, 3402, 3532, 3548, 3667, 3671, 3745, 
3746, 3747, 3748, 3749, 3773, 3811, 3890, 3965, 4326, 4354, 4400, 
4720

Asia, Middle East, Mideast, or Near East (General) 1280, 2079

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49) 3745, 3746

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar) 193

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 400, 2338, 4550, 4724

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2079

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 2089

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 13, 
323, 578, 826, 2338, 3816, 4268, 4456, 4724

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 854

Asia, South–Bhutan, Kingdom of 4439

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 49, 73, 179, 323, 350, 398, 686, 689, 719, 772, 
911, 938, 1146, 1383, 1394, 1406, 1411, 1412, 1416, 1732, 1733, 
1779, 1900, 1903, 2056, 2134, 2332, 2393, 2526, 2535, 2880, 2887, 
2890, 2900, 2902, 2926, 2983, 3004, 3050, 3094, 3111, 3353, 3534, 
3662, 3709, 3832, 3869, 3888, 3917, 3982, 4021, 4024, 4073, 4109, 
4161, 4182, 4210, 4390, 4392, 4406, 4408, 4433, 4439, 4447, 4482, 
4489, 4497, 4526, 4544, 4703, 4755, 4767, 4781, 4806, 4866, 4917, 
4944, 4967, 4987, 4994, 5016, 5054, 5086, 5095, 5098, 5112

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 719, 938, 1732, 1733, 3982, 4109, 4433, 
4439, 4482, 4526, 4544

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 2902

Asia, South (Indian Subcontinent) 2079

Asia, South–Nepal, Kingdom of 73, 398, 719, 1146, 1734, 2983, 
3232, 3556, 4439, 4544, 4730

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 
4367, 4684

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2079, 5095

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 1386, 
2114

Asia, Southeast (General) 320, 1008, 1025, 3359, 3561

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra) 23, 24, 28, 32, 320, 361, 363, 398, 501, 508, 
511, 600, 605, 618, 633, 688, 689, 707, 760, 784, 1094, 1305, 1380, 
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1594, 1616, 1640, 1642, 1656, 1755, 1790, 1818, 1822, 1823, 1828, 
1831, 1838, 1839, 1842, 1857, 1884, 1924, 1945, 2147, 2242, 2245, 
2311, 2661, 2662, 2664, 2669, 2672, 2674, 2950, 2965, 3007, 3101, 
3111, 3112, 3561, 3681, 3719, 3842, 4114, 4151, 4153, 4174, 4322, 
4331, 4361, 4453, 4523, 4564, 4587, 4684, 4702, 4760, 4820, 4821, 
4825, 4856, 4906, 4972, 4992, 5000, 5001, 5019, 5025, 5027, 5040, 
5042, 5047, 5053, 5056, 5058, 5059, 5063, 5066, 5069, 5074, 5076, 
5093, 5116

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 2079

Asia, Southeast–Laos 2036

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 73, 
122, 320, 398, 1004, 1147, 1305, 1642, 4279, 4358, 4361, 4362, 
4496, 4759, 4761, 4779, 4937, 4978, 5068

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
2989, 3556, 4209, 4439

Asia, Southeast–Philippines, Republic of the 320, 1305, 1382, 
1642, 3532, 3997

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 28, 73, 269, 319, 320, 397, 398, 446, 633, 729, 
1004, 1147, 1305, 1414, 1421, 1729, 1955, 2229, 2257, 2348, 3532, 
3998, 3999, 4035, 4294, 4534, 4721, 4965, 5069

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 2079

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 42, 73, 
249, 320, 398, 450, 503, 681, 1147, 1385, 1398, 1405, 1409, 1415, 
1420, 1869, 1888, 1898, 2114, 2838, 2843, 2895, 2925, 3101, 3170, 
3232, 3556, 3681, 3843, 3869, 3973, 4035, 4051, 4064, 4330, 4332, 
4361, 4439, 4527, 4675, 4729, 5133

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International) 
1305

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 2843, 2924, 3101, 3681, 4179

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Australasia. See Oceania

Australia. See Oceania–Australia

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 283, 2036, 3110, 3115

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi 213, 
311, 380, 411, 490, 524, 684, 764, 901, 1227, 1434, 1880, 1893, 
2323, 3174, 3180, 3847, 3862, 4178, 4338

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 622, 729, 787, 
1097, 1425, 1853, 1944, 2019, 2021, 2439, 3001, 3241, 3386, 3600

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

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California 3642

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars) 1553, 1680, 1752, 1806, 1959, 1994, 2076, 
2256, 2324, 2428, 2484, 2598, 2631, 2707, 2735, 2739, 2841, 2854, 
2864, 2866, 2937, 3013, 3038, 3215, 3289, 3894, 4950

Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
2866, 3144

Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies 2864, 
2866

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey 
from Nectar in Soybean Flowers and Pollinating the Flowers 2264

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)
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Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo (1890-1955) 297, 804, 2080

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations) 24, 46, 117, 142, 156, 162, 167, 
170, 179, 194, 205, 210, 225, 229, 236, 255, 265, 292, 296, 300, 
332, 347, 386, 396, 398, 399, 460, 480, 517, 531, 558, 572, 573, 
600, 620, 684, 694, 697, 698, 703, 710, 712, 724, 739, 741, 742, 
745, 746, 747, 748, 749, 750, 751, 753, 754, 755, 758, 768, 779, 
799, 803, 809, 820, 849, 851, 868, 873, 877, 882, 887, 899, 908, 
909, 927, 948, 951, 953, 957, 967, 987, 1007, 1012, 1013, 1030, 
1077, 1082, 1096, 1116, 1165, 1169, 1170, 1180, 1200, 1269, 1283, 
1368, 1442, 1446, 1469, 1517, 1539, 1548, 1552, 1575, 1638, 1642, 
1645, 1647, 1721, 1723, 1724, 1725, 1726, 1727, 1729, 1829, 1888, 
1895, 1902, 1907, 1918, 1946, 1955, 1960, 1966, 1988, 2007, 2016, 
2056, 2098, 2104, 2109, 2123, 2136, 2158, 2195, 2196, 2235, 2236, 
2270, 2277, 2281, 2283, 2291, 2297, 2341, 2380, 2403, 2405, 2465, 
2469, 2475, 2507, 2508, 2514, 2517, 2537, 2556, 2663, 2674, 2686, 
2722, 2732, 2775, 2790, 2804, 2821, 2847, 2920, 2951, 2956, 2972, 
2980, 2995, 3062, 3066, 3111, 3112, 3125, 3141, 3146, 3150, 3168, 
3170, 3171, 3172, 3175, 3176, 3179, 3182, 3210, 3217, 3220, 3232, 
3258, 3281, 3325, 3326, 3333, 3334, 3347, 3362, 3395, 3413, 3453, 
3463, 3478, 3483, 3484, 3485, 3486, 3493, 3494, 3496, 3499, 3501, 
3502, 3503, 3556, 3559, 3568, 3577, 3585, 3613, 3624, 3634, 3640, 
3643, 3647, 3665, 3672, 3675, 3677, 3678, 3679, 3681, 3690, 3718, 
3719, 3720, 3752, 3771, 3806, 3807, 3812, 3813, 3815, 3821, 3837, 
3842, 3867, 3868, 3870, 3883, 3903, 3906, 3932, 3942, 3967, 3985, 
3989, 3993, 3995, 4003, 4006, 4008, 4012, 4021, 4031, 4050, 4084, 
4092, 4109, 4128, 4139, 4141, 4142, 4143, 4144, 4145, 4147, 4149, 
4150, 4165, 4185, 4187, 4222, 4231, 4232, 4233, 4235, 4236, 4237, 
4238, 4239, 4241, 4242, 4243, 4245, 4246, 4247, 4249, 4250, 4251, 
4254, 4256, 4259, 4260, 4261, 4262, 4263, 4264, 4277, 4281, 4283, 
4308, 4309, 4349, 4365, 4373, 4391, 4397, 4422, 4433, 4439, 4468, 
4486, 4511, 4528, 4537, 4544, 4586, 4590, 4592, 4607, 4619, 4620, 
4643, 4646, 4659, 4671, 4673, 4674, 4690, 4696, 4718, 4720, 4747, 
4748, 4970, 4983, 5034, 5090

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement 4957

Biogenic Amines, Spermidine, and Polyamines 123, 655, 978, 
1577, 3545, 3896, 3972, 4071, 4074, 4093, 4221, 4271, 4339, 4372, 
4521, 4584, 4611, 4726, 4727, 4729, 4753, 4793, 4796, 4815, 4893, 
4936, 4942, 4995, 5014, 5021, 5055, 5057, 5065, 5087, 5088

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 213, 520, 677, 1144, 1161, 1434, 1723, 1936, 2104, 
2323, 2840, 2980, 3066, 3112, 3181, 3745, 3746, 3747, 3748, 3773, 
3789, 3821, 3842, 3847, 4001, 4021, 4128, 4607, 5100

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Sauce, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 3174

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product) 1893, 2380, 3174

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel 515

Boca Burger. See Kraft Foods Inc.

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft 
Foods Inc.. 1081, 1192, 1344, 2316, 2692, 2814, 2949, 3260, 3321, 
3697

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 172, 2401

Botany–Soybean 334, 580

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 3718, 4101, 4332, 4477

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 97, 1235, 3589

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

Brazil, Deforestation in. See Latin America, South America–Brazil, 
Deforestation in

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Irradiation 
of Soybeans for Breeding and Variety Development, Variety 
Development and Breeding

Breeding of Soybeans and Classical Genetics 11, 98, 227, 256, 262, 
264, 267, 268, 409, 630, 744, 835, 1150, 1215, 1625, 1626, 1638, 
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1673, 1727, 1874, 2605, 2901, 3149, 3165, 3513, 3596, 3756, 3803, 
3980, 4021, 4022, 4143, 4285, 4392, 4786, 4838, 4930, 4970, 5034, 
5111, 5113

Breeding or Selection of Soybeans for Use as Soy Oil or Meal 267, 
1310, 1910

Breeding soybeans for food uses. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

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

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group 721, 800, 1802

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. 
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean, 
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne. 
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane 
570, 1280, 1722, 1909, 1912, 2389, 5147

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE 
on 31 Dec. 1998. Fischer Then Started a New Company Named 
Natumi GmbH 2139

Buckeye Cotton Oil Co. See Procter & Gamble Co.

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

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 439, 1187, 2025, 2607, 3025, 
3093, 3529, 3534, 3667, 3691, 3747, 3748, 3818, 4733

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

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 

Soybean Foods and Feeds 59, 63, 108, 118, 136, 182, 240, 248, 
317, 344, 465, 544, 586, 780, 781, 1166, 1274, 1386, 1710, 1731, 
1738, 1741, 1770, 1774, 1869, 1883, 1916, 2222, 2244, 2350, 2444, 
2620, 2784, 2806, 2838, 3002, 3223, 3305, 3398, 3459, 3741, 3753, 
3759, 3785, 3790, 3834, 3897, 3915, 3957, 4303, 4358, 4423, 4440, 
4797, 4904, 5068

Calf, Lamb, or Pig Milk Replacer
 Replacers 73, 74, 439, 698, 2025, 2607, 3025, 3745, 3746, 
3747, 4147, 4659

California. See United States–States–California

Canada 39, 50, 118, 157, 186, 255, 270, 292, 295, 332, 372, 394, 
435, 444, 480, 498, 504, 519, 563, 624, 680, 682, 689, 729, 755, 
762, 764, 823, 826, 847, 876, 886, 963, 1004, 1013, 1014, 1044, 
1046, 1054, 1063, 1086, 1192, 1195, 1227, 1232, 1291, 1305, 1310, 
1314, 1318, 1393, 1400, 1410, 1427, 1441, 1452, 1477, 1516, 1532, 
1543, 1555, 1571, 1597, 1605, 1611, 1634, 1665, 1670, 1681, 1698, 
1708, 1758, 1762, 1768, 1774, 1837, 1874, 1883, 1910, 1913, 1950, 
1969, 1970, 1973, 2003, 2018, 2037, 2057, 2059, 2079, 2096, 2131, 
2187, 2202, 2231, 2326, 2363, 2364, 2403, 2405, 2410, 2441, 2443, 
2455, 2469, 2580, 2609, 2622, 2626, 2658, 2702, 2709, 2712, 2744, 
2765, 2800, 2850, 2864, 2911, 2938, 2949, 2958, 2972, 2981, 2983, 
3037, 3059, 3087, 3101, 3168, 3193, 3203, 3205, 3218, 3228, 3242, 
3250, 3260, 3274, 3320, 3327, 3328, 3350, 3364, 3426, 3453, 3478, 
3514, 3523, 3524, 3529, 3532, 3555, 3571, 3587, 3589, 3593, 3617, 
3625, 3643, 3776, 3784, 3797, 3809, 3831, 3840, 3841, 3857, 3866, 
3869, 3894, 3912, 3921, 3932, 3951, 3968, 3970, 3981, 4001, 4016, 
4022, 4023, 4026, 4115, 4117, 4128, 4153, 4197, 4215, 4216, 4220, 
4223, 4224, 4250, 4275, 4285, 4292, 4302, 4304, 4307, 4321, 4344, 
4366, 4406, 4409, 4420, 4434, 4472, 4490, 4514, 4517, 4554, 4563, 
4585, 4591, 4605, 4626, 4633, 4648, 4671, 4737, 4750, 4751, 4808, 
4809, 4851, 4865, 4867, 4875, 4889, 4910, 4945, 4952, 4953, 4954, 
4962, 4973, 5018, 5026, 5030, 5031, 5037, 5049, 5075, 5135

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Child Haven International. See Child Haven International 
(Maxville, Ontario, Canada)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 1305, 2079

Canada, soyfoods associations in. See Soyfoods Associations in 
Canada

Canadian Provinces and Territories–Alberta 1837, 4220, 4223

Canadian Provinces and Territories–British Columbia 847, 1063, 
1837, 1874, 1950, 1969, 1970, 2037, 2131, 2364, 2441, 2443, 2469, 
2580, 2622, 2626, 2949, 3037, 3168, 3478, 3617, 4197, 4223, 4434, 
4585, 4867

Canadian Provinces and Territories–Manitoba 1837, 2187, 3205

Canadian Provinces and Territories–New Brunswick 1014

Canadian Provinces and Territories–Newfoundland and Labrador 
3869
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Canadian Provinces and Territories–Nova Scotia 498, 1014, 1837, 
3250, 4220, 5031

Canadian Provinces and Territories–Ontario 50, 118, 255, 292, 332, 
372, 394, 444, 480, 504, 680, 755, 762, 823, 876, 886, 963, 1004, 
1013, 1044, 1046, 1063, 1086, 1305, 1310, 1318, 1393, 1452, 1477, 
1516, 1532, 1555, 1597, 1611, 1634, 1665, 1670, 1708, 1758, 1762, 
1768, 1837, 1883, 2003, 2037, 2057, 2059, 2096, 2231, 2326, 2363, 
2405, 2410, 2441, 2455, 2609, 2626, 2702, 2712, 2765, 2911, 2938, 
2981, 3193, 3203, 3242, 3274, 3327, 3350, 3364, 3426, 3453, 3514, 
3524, 3571, 3589, 3625, 3643, 3776, 3784, 3797, 3840, 3841, 3857, 
3866, 3869, 3894, 3932, 3951, 3981, 4001, 4022, 4023, 4026, 4115, 
4153, 4216, 4223, 4250, 4275, 4285, 4292, 4302, 4304, 4307, 4321, 
4366, 4406, 4409, 4420, 4472, 4490, 4514, 4563, 4591, 4633, 4671, 
4808, 4809, 4851, 4910, 4945, 4953, 4962, 4973, 5026, 5037, 5049

Canadian Provinces and Territories–Québec (Quebec) 39, 157, 186, 
270, 295, 519, 682, 1004, 1063, 1314, 1543, 1597, 1681, 1837, 
1973, 2364, 2850, 3218, 3555, 3593, 3912, 3921, 4016, 4128, 4223, 
4554, 4648, 4875, 4945, 4953, 4954, 5031

Canadian Provinces and Territories–Saskatchewan 4889

Canadian soybean varieties. See Soybean Varieties Canada

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

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

Cancer, endometrium/uterus, prevention and diet. See Diet and 
Breast Cancer Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 31, 70, 307, 458, 459, 850, 
1576, 1600, 1614, 2685, 2826, 3735, 4837

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

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil 3003, 3170, 3330, 4018, 4338

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid 340, 385, 826, 1165, 1471, 1532, 1809, 1816, 1904, 2079, 
2375, 2388, 2578, 2694, 3120, 3510, 3535, 3718

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 4, 14, 29, 36, 47, 
77, 79, 88, 110, 116, 140, 162, 164, 195, 199, 204, 207, 210, 212, 
252, 255, 265, 281, 289, 293, 294, 298, 323, 335, 338, 386, 411, 

414, 439, 480, 487, 510, 518, 531, 553, 554, 567, 570, 614, 616, 
708, 711, 717, 720, 745, 747, 775, 790, 804, 855, 867, 876, 877, 
899, 955, 967, 1043, 1048, 1052, 1169, 1170, 1180, 1216, 1217, 
1221, 1227, 1231, 1240, 1283, 1333, 1523, 1539, 1567, 1723, 1800, 
1870, 1932, 2008, 2035, 2071, 2128, 2183, 2187, 2219, 2273, 2297, 
2363, 2424, 2450, 2637, 2702, 2712, 2733, 2789, 2911, 2913, 2925, 
2972, 3327, 3524, 3773, 4569, 4646, 4958, 5027, 5120, 5123, 5124, 
5135, 5139, 5140

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol) 26, 77, 79, 
195, 210, 265, 293, 298, 313, 386, 531, 553, 570, 607, 708, 745, 
877, 955, 967, 1052, 1231, 1539, 2219, 2297, 2664, 2712, 3327, 
3524

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 48, 174, 183, 265, 2111, 2907, 
2908, 3110, 4026, 4144, 4240, 4985

Carbohydrates–Glycemic Index and Glycemic Load 366, 745, 
1043, 1333, 1578, 1779, 1867, 2072, 3037, 3625, 3718, 3857, 4026, 
4027, 4283, 5056, 5066, 5074

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 45, 79, 84, 
108, 139, 166, 178, 232, 314, 342, 350, 389, 404, 405, 449, 460, 
462, 463, 482, 489, 497, 519, 521, 525, 554, 557, 563, 567, 572, 
573, 593, 598, 599, 601, 604, 615, 629, 634, 642, 648, 650, 652, 
668, 682, 685, 686, 703, 704, 708, 715, 726, 728, 731, 732, 742, 
772, 776, 801, 813, 831, 846, 848, 868, 871, 873, 876, 877, 883, 
908, 909, 920, 927, 936, 937, 952, 953, 955, 960, 965, 967, 977, 
985, 986, 991, 997, 998, 999, 1000, 1012, 1022, 1030, 1032, 1039, 
1052, 1081, 1092, 1097, 1099, 1112, 1113, 1115, 1116, 1123, 1126, 
1140, 1145, 1149, 1179, 1185, 1189, 1192, 1195, 1202, 1205, 1209, 
1220, 1222, 1231, 1243, 1244, 1245, 1246, 1268, 1278, 1287, 1290, 
1296, 1297, 1298, 1301, 1308, 1310, 1311, 1313, 1325, 1334, 1340, 
1345, 1377, 1378, 1390, 1423, 1432, 1439, 1440, 1451, 1452, 1453, 
1454, 1461, 1480, 1491, 1505, 1514, 1516, 1523, 1529, 1532, 1545, 
1548, 1555, 1557, 1563, 1566, 1572, 1573, 1585, 1591, 1605, 1606, 
1613, 1614, 1630, 1641, 1654, 1663, 1665, 1670, 1681, 1683, 1702, 
1706, 1707, 1717, 1728, 1729, 1730, 1748, 1751, 1759, 1761, 1762, 
1763, 1764, 1791, 1793, 1802, 1816, 1817, 1819, 1820, 1837, 1841, 
1847, 1848, 1853, 1875, 1876, 1886, 1889, 1893, 1905, 1912, 1914, 
1919, 1920, 1930, 1941, 1944, 1948, 1953, 1962, 1964, 1970, 1979, 
2001, 2019, 2026, 2028, 2043, 2048, 2050, 2058, 2060, 2068, 2069, 
2070, 2072, 2076, 2077, 2088, 2089, 2091, 2097, 2099, 2108, 2109, 
2110, 2112, 2113, 2114, 2126, 2128, 2129, 2131, 2135, 2137, 2138, 
2140, 2144, 2147, 2151, 2155, 2161, 2162, 2180, 2194, 2199, 2200, 
2202, 2207, 2210, 2213, 2215, 2216, 2219, 2221, 2228, 2234, 2242, 
2245, 2252, 2253, 2255, 2270, 2272, 2274, 2276, 2278, 2282, 2287, 
2290, 2291, 2305, 2315, 2317, 2321, 2323, 2328, 2330, 2356, 2370, 
2372, 2378, 2379, 2394, 2395, 2405, 2412, 2425, 2439, 2440, 2448, 
2455, 2463, 2464, 2465, 2485, 2488, 2510, 2521, 2530, 2541, 2546, 
2547, 2548, 2549, 2552, 2553, 2556, 2557, 2559, 2560, 2566, 2567, 
2578, 2580, 2581, 2591, 2593, 2594, 2598, 2606, 2608, 2614, 2615, 
2617, 2622, 2626, 2628, 2630, 2631, 2632, 2636, 2637, 2639, 2640, 
2645, 2647, 2680, 2682, 2683, 2684, 2685, 2688, 2695, 2697, 2701, 
2704, 2705, 2706, 2708, 2709, 2711, 2712, 2713, 2718, 2720, 2728, 
2730, 2737, 2738, 2739, 2740, 2741, 2742, 2743, 2746, 2748, 2749, 
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2751, 2753, 2756, 2762, 2767, 2768, 2769, 2770, 2771, 2773, 2779, 
2783, 2785, 2787, 2788, 2789, 2791, 2794, 2800, 2803, 2804, 2808, 
2809, 2811, 2814, 2819, 2822, 2823, 2829, 2830, 2831, 2832, 2844, 
2848, 2855, 2863, 2864, 2867, 2870, 2871, 2874, 2877, 2880, 2898, 
2905, 2913, 2929, 2935, 2936, 2940, 2942, 2949, 2955, 2974, 2976, 
2979, 2985, 2991, 2993, 2995, 2999, 3001, 3004, 3011, 3013, 3017, 
3018, 3019, 3025, 3033, 3036, 3039, 3042, 3043, 3044, 3046, 3052, 
3056, 3060, 3070, 3083, 3087, 3090, 3098, 3099, 3101, 3103, 3104, 
3129, 3133, 3144, 3147, 3158, 3163, 3173, 3174, 3184, 3189, 3194, 
3196, 3203, 3204, 3211, 3212, 3213, 3215, 3220, 3221, 3228, 3230, 
3237, 3240, 3241, 3252, 3255, 3262, 3266, 3277, 3279, 3281, 3296, 
3308, 3310, 3324, 3325, 3331, 3338, 3340, 3347, 3353, 3354, 3361, 
3372, 3375, 3376, 3377, 3379, 3382, 3387, 3400, 3412, 3440, 3441, 
3453, 3461, 3469, 3475, 3506, 3510, 3514, 3522, 3523, 3524, 3529, 
3551, 3571, 3578, 3588, 3591, 3592, 3595, 3605, 3608, 3617, 3621, 
3622, 3630, 3637, 3638, 3639, 3648, 3649, 3651, 3657, 3662, 3675, 
3679, 3684, 3693, 3694, 3715, 3718, 3724, 3731, 3733, 3736, 3738, 
3743, 3744, 3757, 3761, 3772, 3783, 3784, 3786, 3791, 3799, 3806, 
3807, 3809, 3824, 3825, 3830, 3838, 3839, 3845, 3848, 3858, 3864, 
3883, 3889, 3891, 3893, 3900, 3914, 3920, 3926, 3933, 3934, 3941, 
3944, 3953, 3960, 3969, 3993, 4003, 4014, 4024, 4031, 4033, 4051, 
4054, 4055, 4056, 4061, 4063, 4064, 4081, 4083, 4086, 4087, 4092, 
4101, 4102, 4103, 4109, 4113, 4122, 4137, 4142, 4148, 4153, 4158, 
4176, 4184, 4191, 4203, 4210, 4217, 4226, 4231, 4295, 4299, 4300, 
4302, 4303, 4307, 4313, 4321, 4332, 4335, 4336, 4338, 4341, 4350, 
4352, 4355, 4361, 4381, 4398, 4411, 4412, 4420, 4422, 4425, 4427, 
4448, 4452, 4454, 4458, 4466, 4468, 4475, 4477, 4491, 4493, 4507, 
4508, 4509, 4511, 4517, 4529, 4533, 4535, 4536, 4537, 4539, 4557, 
4583, 4589, 4591, 4594, 4596, 4601, 4605, 4610, 4618, 4619, 4623, 
4625, 4630, 4639, 4645, 4659, 4668, 4674, 4678, 4683, 4686, 4690, 
4692, 4693, 4698, 4699, 4703, 4710, 4712, 4721, 4723, 4725, 4735, 
4737, 4738, 4742, 4748, 4749, 4750, 4751, 4763, 4770, 4785, 4794, 
4795, 4802, 4809, 4824, 4840, 4847, 4859, 4860, 4867, 4882, 4883, 
4888, 4897, 4906, 4921, 4928, 4952, 4955, 4973, 5011, 5013, 5018, 
5020, 5023, 5024, 5031, 5044, 5090, 5091, 5120, 5123, 5124, 5129, 
5145, 5146, 5149

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 297, 515, 1187, 1217, 
1261, 1305, 1742, 1814, 2382, 2688, 2743, 3134, 3135, 3146, 3189, 
3212, 3244, 3295, 3308, 3389, 3390, 3474, 3532, 3621, 3678, 3691, 
3697, 3747, 3748, 3765, 3789, 3818, 3919, 4207, 4733

Caribbean. See Latin America–Caribbean

Caribbean, soyfoods movement in. See Soyfoods Movement the 
Caribbean

Cartoons or Cartoon Characters 552, 650, 2043, 2737

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan 4001

Casein or Caseinates–Problems in So-Called Non-Dairy Products 
736, 4659

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup, Tomato (Tomato Ketchup, Western-Style)

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

Cauldron Foods Ltd. (Bristol, England). Founded by Philip 
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess 
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies, 
builds a big new factory in Bristol 4441

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Cenex. See CHS Cooperatives

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in Oct. 
2002 by Bunge 13, 235, 244, 255, 439, 483, 566, 615, 826, 892, 
1187, 1235, 1261, 1452, 1619, 1655, 1742, 1745, 1756, 1814, 1905, 
2008, 2024, 2025, 2128, 2135, 2140, 2160, 2178, 2324, 2343, 2362, 
2384, 2608, 2709, 2743, 2788, 2791, 3025, 3039, 3134, 3135, 3136, 
3146, 3212, 3244, 3269, 3529, 3745, 3746, 3747, 3748, 3773

Centro Nacional de Pesquisa de Soja (National Soybean Research 
Center, CNPS or CNPSo). See Empresa Brasiliera

Cereol. See Ferruzzi-Montedison (Italy)

Ceylon. See Asia, South–Sri Lanka

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

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheese–Non-Soy Dairy-Based Cheeses 1237

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.) 2187

Cheesecake. See Tofu / Soy Cheesecake

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 47, 122, 173, 174, 230, 236, 
265, 278, 381, 415, 490, 496, 525, 551, 583, 590, 661, 719, 797, 
798, 887, 933, 934, 936, 938, 951, 969, 1175, 1338, 1384, 1404, 
1405, 1414, 1473, 1516, 1629, 1639, 1653, 1685, 1724, 1894, 2038, 
2076, 2141, 2376, 2592, 2600, 2651, 2652, 2669, 2670, 2671, 2796, 
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2896, 2897, 2919, 2921, 2924, 2926, 3094, 3115, 3205, 3533, 3708, 
3770, 3773, 3852, 3946, 3973, 4041, 4107, 4188, 4201, 4240, 4316, 
4323, 4520, 4600, 4616, 4716, 4755, 4756, 4900, 4907, 4920, 4927, 
4972, 4978, 4990, 5027, 5041, 5049, 5054, 5071, 5120, 5123, 5124

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan) 576, 3746, 4139

Chenopodium quinoa Willd. See Quinoa

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

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 151, 2298, 4147

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 213, 346, 512, 
640, 1020, 1186, 1280, 1810, 1900, 1988, 2072, 2974, 2989, 3525

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 825, 4957

Child Haven International (Headquarters: Maxville, Ontario, 
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes 
in India, Bangladesh, Nepal and Tibet 2983, 3203, 4406, 4659

China. See Asia, East–China

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 180, 198, 202, 211, 222, 380, 516, 673, 
684, 685, 789, 1272, 1278, 1319, 1447, 1528, 1811, 1999, 2380, 
2592, 2595, 2758, 2952, 2954, 3359, 3360, 3717, 3862, 4432

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 138, 611, 
1600, 2356, 2746, 3268, 3953, 4080, 4223, 4294, 4423, 4721, 5137

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline 637, 645, 846, 1238, 1294, 1474, 1605, 
1819, 1843, 1897, 2139, 2272, 2328, 2450, 2626, 2949, 3078, 3386, 
3523, 3529, 3569, 3809, 4137, 4587

CHS Cooperatives, Including Cenex, Inc. and Harvest States 

Cooperatives (Which Includes Honeymead) 515

Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Cicer arietinum. See Chickpeas or Garbanzo Beans

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA) 14, 1032, 1070, 1661, 1742, 
1800, 1928, 1935, 1970, 2066, 2108, 2109, 2110, 2135, 2138, 2139, 
2180, 2289, 2290, 2291, 2292, 2293, 2295, 2301, 2305, 2306, 2315, 
2317, 2324, 2325, 2365, 2369, 2374, 2377, 2381, 2395, 2407, 2441, 
2442, 2443, 2546, 2547, 2548, 2549, 2550, 2551, 2552, 2553, 2554, 
2555, 2556, 2557, 2558, 2559, 2560, 2568, 2580, 2581, 2584, 2585, 
2586, 2587, 2589, 2591, 2606, 2608, 2617, 2618, 2622, 2626, 2628, 
2630, 2631, 2632, 2636, 2637, 2639, 2643, 2645, 2647, 2675, 2680, 
2681, 2683, 2684, 2685, 2688, 2693, 2695, 2701, 2705, 2708, 2709, 
2711, 2713, 2717, 2718, 2720, 2728, 2737, 2739, 2740, 2741, 2742, 
2748, 2753, 2762, 2769, 2770, 2783, 2785, 2787, 2788, 2789, 2791, 
2800, 2801, 2808, 2809, 2814, 2819, 2823, 2829, 2830, 2831, 2832, 
2855, 2864, 2867, 2874, 2940, 2949, 2999, 3013, 3039, 3052, 3060, 
3087, 3098, 3215, 3221, 3230, 3277, 3296, 3310, 3324, 3361, 3591, 
3592, 3605, 3648, 3786, 3864, 4092, 4191, 4517, 4605, 4619, 4683, 
4686, 4725, 4737, 4750, 4921, 4955, 4973, 5091, 5146

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 170, 1290, 1785, 1809, 2895, 2956, 3111, 4659

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 1173, 1270, 1326, 1645, 1950, 2441, 3170, 3241

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 97, 371, 967, 1434, 
1558, 1774, 3158, 4335

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 97, 825

Cognitive / Brain Function. Including Alzheimer’s Disease 137, 
149, 569, 579, 587, 1161, 1232, 1262, 1446, 1552, 1554, 1627, 
1702, 1791, 1799, 1807, 1936, 1964, 2001, 2020, 2039, 2068, 2126, 
2139, 2399, 2415, 2590, 2625, 2675, 2723, 2726, 2727, 2728, 2747, 
2752, 2753, 2756, 2763, 2775, 2783, 2809, 2826, 2834, 2846, 2949, 
3006, 3011, 3089, 3132, 3198, 3418, 3435, 3439, 3455, 3456, 3750, 
3754, 3940, 3956, 4060, 4151, 4453, 4579, 4644, 4676, 4706, 4762, 
4769, 4791, 4826, 4906, 4922, 4949, 4981, 5004, 5012, 5077, 5082

Coix lachryma-jobi. See Job’s Tears

Cold tolerance / hardiness in soybeans. See Soybean–Physiology–
Tolerance to Cold
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Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 1917

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial soy fl our. See Soy Flour Production–How to Make Soy 
Flour on a Commercial Scale

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

Commercial Soy Products–New Products, Mostly Foods 65, 96, 
157, 169, 171, 180, 186, 282, 329, 349, 353, 366, 406, 457, 612, 
695, 716, 717, 727, 778, 822, 855, 972, 973, 974, 1074, 1075, 1111, 
1112, 1253, 1254, 1264, 1309, 1314, 1315, 1317, 1365, 1371, 1438, 
1466, 1501, 1513, 1515, 1544, 1549, 1550, 1574, 1597, 1610, 1619, 
1651, 1658, 1680, 1684, 1796, 1810, 1821, 1833, 1841, 1846, 1853, 
1939, 1942, 1968, 1969, 1970, 2024, 2027, 2034, 2047, 2049, 2074, 
2083, 2084, 2093, 2095, 2105, 2115, 2155, 2300, 2303, 2309, 2318, 
2320, 2343, 2349, 2352, 2359, 2367, 2378, 2379, 2381, 2383, 2390, 
2417, 2418, 2419, 2421, 2426, 2428, 2429, 2430, 2439, 2478, 2484, 
2569, 2571, 2577, 2579, 2602, 2604, 2615, 2621, 2657, 2704, 2706, 
2713, 2718, 2724, 2731, 2735, 2736, 2738, 2739, 2740, 2744, 2794, 
2803, 2832, 2844, 2857, 2859, 2860, 2861, 2870, 2874, 2877, 2910, 
2937, 2955, 2960, 2999, 3001, 3018, 3019, 3024, 3027, 3028, 3033, 
3034, 3035, 3038, 3040, 3041, 3042, 3051, 3060, 3063, 3064, 3068, 
3098, 3108, 3129, 3142, 3143, 3214, 3215, 3218, 3246, 3277, 3280, 
3289, 3316, 3390, 3425, 3470, 3517, 3525, 3538, 3539, 3543, 3579, 
3588, 3591, 3592, 3600, 3683, 3685, 3693, 3701, 3819, 3830, 3831, 
3848, 3856, 3912, 3913, 3927, 3930, 3969, 4427, 4707, 4919

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

Commercial soynuts. See Soynuts Production–How to Make 
Soynuts on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Component / value-based pricing of soybeans. See Seed Quality

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

Computer Software, Computerized Information Services, and 
Modeling / Simulation Related to Soy 744

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya 40, 68, 127, 150, 164, 
225, 323, 334, 514, 560, 689, 744, 1073, 1215, 1778, 2104, 2380, 
2400, 2590, 2592, 3111, 3112, 3136, 4457, 4607

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

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets 58, 357, 558, 628, 709, 710, 739, 743, 794, 799, 803, 
827, 836, 837, 839, 840, 841, 842, 845, 884, 894, 895, 906, 927, 
928, 929, 941, 942, 943, 944, 946, 961, 993, 1036, 1037, 1056, 
1057, 1064, 1065, 1066, 1067, 1068, 1072, 1084, 1085, 1087, 1090, 
1091, 1093, 1105, 1110, 1135, 1136, 1137, 1138, 1141, 1152, 1154, 
1155, 1156, 1158, 1161, 1162, 1174, 1184, 1186, 1200, 1219, 1220, 
1228, 1229, 1234, 1236, 1263, 1292, 1303, 1323, 1327, 1329, 1350, 
1355, 1358, 1362, 1429, 1430, 1431, 1435, 1436, 1456, 1460, 1464, 
1468, 1469, 1470, 1484, 1486, 1489, 1491, 1493, 1496, 1503, 1530, 
1537, 1552, 1554, 1560, 1571, 1576, 1581, 1589, 1593, 1602, 1627, 
1672, 1675, 1701, 1703, 1705, 1712, 1716, 1719, 1735, 1736, 1740, 
1743, 1750, 1780, 1781, 1784, 1813, 1827, 1840, 1863, 1921, 1949, 
1954, 1960, 1966, 1972, 1976, 1977, 1978, 1980, 1981, 1995, 2012, 
2016, 2078, 2094, 2136, 2261, 2284, 2285, 2291, 2315, 2344, 2345, 
2346, 2354, 2403, 2477, 2556, 2567, 2582, 2590, 2634, 2663, 2676, 
2685, 2691, 2698, 2723, 2726, 2727, 2728, 2752, 2753, 2763, 2771, 
2775, 2783, 2809, 2821, 2825, 2839, 2846, 2850, 2932, 2992, 3048, 
3049, 3236, 3247, 3303, 3348, 3349, 3409, 3423, 3431, 3454, 3509, 
3587, 3617, 3634, 3650, 3657, 3667, 3669, 3722, 3733, 3734, 3752, 
3763, 3764, 3766, 3767, 3810, 3811, 3818, 3825, 3843, 3844, 3874, 
3875, 3880, 3938, 3942, 3964, 3967, 4092, 4140, 4151, 4152, 4156, 
4170, 4194, 4207, 4265, 4367, 4374, 4386, 4422, 4462, 4463, 4524, 
4528, 4540, 4542, 4545, 4570, 4619, 4665, 4683, 4749, 4750, 4765, 
4923

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

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

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 50, 54, 63, 83, 88, 97, 115, 132, 170, 
208, 213, 222, 223, 277, 290, 316, 377, 392, 490, 516, 520, 522, 
562, 580, 596, 671, 678, 684, 685, 686, 689, 692, 731, 742, 764, 
777, 814, 831, 869, 878, 902, 908, 909, 1076, 1097, 1134, 1139, 
1161, 1227, 1280, 1308, 1313, 1318, 1320, 1326, 1344, 1349, 1360, 
1363, 1387, 1389, 1395, 1402, 1432, 1434, 1446, 1451, 1453, 1471, 
1518, 1575, 1587, 1634, 1641, 1645, 1652, 1678, 1691, 1695, 1702, 
1708, 1731, 1808, 1819, 1848, 1877, 1880, 1882, 1883, 1889, 1893, 
1895, 1896, 1913, 1919, 1930, 2005, 2011, 2019, 2021, 2048, 2062, 
2071, 2072, 2089, 2104, 2123, 2130, 2269, 2274, 2276, 2278, 2279, 
2280, 2282, 2308, 2338, 2356, 2357, 2380, 2392, 2404, 2488, 2566, 
2567, 2596, 2598, 2616, 2641, 2684, 2685, 2746, 2751, 2758, 2766, 
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2790, 2823, 2840, 2843, 2941, 2953, 2956, 2974, 2979, 2985, 2997, 
3039, 3066, 3111, 3112, 3170, 3173, 3174, 3252, 3340, 3347, 3353, 
3354, 3355, 3358, 3379, 3445, 3452, 3549, 3565, 3612, 3645, 3716, 
3718, 3729, 3757, 3772, 3788, 3809, 3821, 3842, 3857, 3859, 3861, 
3862, 3863, 3871, 3894, 4033, 4086, 4101, 4102, 4113, 4122, 4128, 
4207, 4301, 4332, 4338, 4441, 4529, 4531, 4536, 4586, 4607, 4620, 
4646, 4865, 5003, 5033, 5067, 5069

Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle 
Creek, Michigan. Author. Co-Founder of American Dietetic 
Association 1917 200, 4881, 4948

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 72, 73, 169, 206, 230, 403, 594, 619, 
823, 1004, 1325, 1524, 1742, 2674, 2989, 3477

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

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 100, 141, 213, 289, 310, 
340, 379, 383, 785, 800, 892, 940, 1109, 1132, 1165, 1187, 1276, 
1277, 1376, 1445, 1532, 1559, 1563, 1809, 1816, 1904, 2036, 2062, 
2064, 2072, 2079, 2080, 2111, 2309, 2381, 2384, 2388, 2389, 2402, 
2564, 2609, 2616, 2626, 2631, 2711, 2713, 2724, 2735, 3208, 3510, 
3529, 3535, 3698, 4001, 4025, 5136

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 58, 66, 201, 310, 429, 795, 1642, 1713, 1785, 2036, 
2091, 2361, 2758, 3464, 5145

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 2187

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 1809, 2986

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
1809, 3349, 4685

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 1249, 1277, 1723, 2275, 3094, 4178

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 1014

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 823, 
4356

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 3748, 3789

Crushing, soybean–equipment manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

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

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 821, 1293, 4098, 4930

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 170, 1397, 2104, 2953, 2956, 3066, 3821, 3861, 4128, 4607

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

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

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 702, 1451, 1463, 
2071, 2130, 4101, 4128

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto 4128

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers 
Union Cooperative Marketing Assoc. (CMA) in Kansas City 515

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
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or Bland

Davis, Adelle (1904-1974). Author and Health Foods Advocate 680, 
3589

Dawa-dawa. See Natto–Soybean Dawa-dawa

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 515, 3789

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

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Deforestation in Brazil. See Latin America–South America–Brazil, 
Deforestation in

DeKalb Genetics. Including DeKalb-Pfi zer Genetics (DeKalb, 
Illinois) from 1982 to 1990 3535

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Depression. See Mental Health

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

Detection of soy proteins. See Soy Proteins–Detection

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

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 52, 
619, 721, 2139, 4441, 4690

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets 47, 54, 72, 77, 146, 164, 169, 171, 202, 
210, 216, 261, 265, 290, 298, 323, 325, 366, 386, 406, 439, 441, 
444, 455, 456, 545, 567, 596, 644, 684, 697, 723, 742, 745, 777, 
785, 791, 800, 825, 871, 878, 1020, 1043, 1052, 1144, 1278, 1287, 
1333, 1344, 1360, 1417, 1432, 1442, 1446, 1453, 1495, 1539, 1551, 
1578, 1641, 1675, 1706, 1779, 1836, 1846, 1867, 1880, 1914, 1919, 
1952, 1976, 2018, 2021, 2068, 2070, 2072, 2129, 2143, 2152, 2273, 
2446, 2516, 2523, 2594, 2632, 2751, 2790, 2823, 2941, 2985, 3026, 
3037, 3039, 3045, 3046, 3079, 3097, 3117, 3182, 3199, 3255, 3310, 
3347, 3353, 3354, 3358, 3386, 3425, 3436, 3445, 3475, 3559, 3562, 
3565, 3569, 3577, 3625, 3667, 3718, 3742, 3746, 3774, 3795, 3839, 
3857, 3858, 3894, 3912, 3913, 3978, 3985, 3986, 4026, 4027, 4051, 
4078, 4103, 4113, 4142, 4146, 4159, 4180, 4184, 4204, 4223, 4274, 
4283, 4292, 4300, 4302, 4306, 4307, 4313, 4321, 4338, 4381, 4390, 
4406, 4433, 4441, 4445, 4454, 4492, 4529, 4537, 4538, 4593, 4639, 
4646, 4673, 4690, 4692, 4712, 4766, 4775, 4844, 4848, 4884, 4950, 

5008, 5020, 5056, 5066, 5067, 5074, 5090, 5120, 5123, 5124, 5137

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 202, 334, 800, 886, 1284, 
1809, 3003, 3130, 3881, 3885, 4018, 4025, 4361, 4733

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 2, 
16, 19, 41, 81, 129, 135, 152, 164, 194, 196, 197, 255, 269, 271, 
296, 302, 325, 326, 331, 347, 392, 408, 414, 416, 446, 452, 464, 
469, 485, 489, 494, 546, 564, 575, 582, 608, 613, 614, 634, 637, 
643, 682, 692, 693, 726, 735, 741, 784, 787, 795, 803, 810, 815, 
865, 881, 882, 904, 906, 909, 914, 925, 931, 939, 948, 978, 987, 
1000, 1007, 1008, 1027, 1033, 1034, 1047, 1048, 1051, 1053, 1070, 
1073, 1088, 1089, 1092, 1103, 1113, 1115, 1142, 1178, 1183, 1185, 
1195, 1198, 1200, 1223, 1247, 1255, 1268, 1276, 1279, 1286, 1296, 
1311, 1336, 1340, 1390, 1400, 1432, 1434, 1441, 1454, 1455, 1514, 
1518, 1541, 1545, 1546, 1561, 1572, 1576, 1591, 1600, 1614, 1664, 
1676, 1690, 1699, 1701, 1706, 1717, 1719, 1728, 1729, 1791, 1793, 
1797, 1798, 1834, 1844, 1867, 1889, 1893, 1895, 1901, 1902, 1904, 
1905, 1912, 1914, 1923, 1932, 1933, 1934, 1937, 1962, 1974, 1983, 
1985, 1991, 2000, 2001, 2002, 2010, 2014, 2015, 2026, 2037, 2039, 
2053, 2061, 2072, 2076, 2081, 2087, 2088, 2093, 2114, 2122, 2126, 
2129, 2142, 2152, 2155, 2156, 2163, 2168, 2174, 2184, 2185, 2197, 
2204, 2214, 2218, 2224, 2225, 2226, 2246, 2257, 2274, 2276, 2310, 
2316, 2335, 2337, 2366, 2374, 2395, 2400, 2403, 2462, 2573, 2578, 
2599, 2635, 2654, 2665, 2677, 2685, 2699, 2700, 2711, 2729, 2745, 
2754, 2758, 2771, 2779, 2809, 2826, 2827, 2852, 2863, 2900, 2929, 
2930, 2967, 2979, 2985, 3011, 3057, 3065, 3075, 3091, 3096, 3113, 
3127, 3148, 3150, 3158, 3167, 3180, 3182, 3183, 3184, 3195, 3217, 
3220, 3235, 3250, 3256, 3275, 3276, 3281, 3288, 3298, 3310, 3312, 
3324, 3367, 3369, 3376, 3423, 3429, 3432, 3443, 3467, 3515, 3519, 
3558, 3570, 3575, 3576, 3577, 3581, 3594, 3597, 3611, 3612, 3617, 
3644, 3655, 3657, 3659, 3707, 3715, 3718, 3723, 3724, 3732, 3737, 
3738, 3762, 3765, 3782, 3828, 3836, 3843, 3853, 3879, 3883, 3891, 
3892, 3904, 3906, 3911, 3928, 3933, 3945, 3955, 3963, 3966, 3968, 
3993, 3999, 4004, 4011, 4012, 4051, 4064, 4072, 4075, 4100, 4102, 
4115, 4118, 4119, 4126, 4150, 4187, 4189, 4195, 4208, 4214, 4222, 
4230, 4231, 4251, 4269, 4277, 4290, 4296, 4298, 4299, 4308, 4309, 
4315, 4348, 4349, 4356, 4367, 4368, 4370, 4371, 4381, 4390, 4396, 
4398, 4400, 4407, 4411, 4414, 4415, 4419, 4422, 4426, 4430, 4441, 
4447, 4454, 4457, 4462, 4463, 4467, 4473, 4495, 4497, 4498, 4499, 
4505, 4511, 4529, 4533, 4537, 4551, 4555, 4566, 4569, 4570, 4572, 
4590, 4597, 4601, 4602, 4603, 4604, 4633, 4634, 4638, 4643, 4653, 
4665, 4671, 4677, 4683, 4688, 4694, 4705, 4718, 4731, 4736, 4745, 
4749, 4750, 4764, 4799, 4801, 4818, 4827, 4830, 4837, 4842, 4853, 
4860, 4876, 4880, 4892, 4894, 4896, 4899, 4901, 4902, 4905, 4925, 
4941, 4955, 4959, 4963, 5011, 5017, 5025, 5033, 5036, 5039, 5050, 
5090, 5094, 5099, 5103

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 14, 16, 39, 46, 47, 56, 88, 129, 135, 143, 146, 147, 
159, 160, 162, 164, 189, 194, 219, 239, 258, 288, 314, 325, 327, 
331, 392, 401, 416, 464, 480, 494, 521, 585, 614, 615, 626, 627, 
671, 715, 733, 795, 808, 810, 815, 827, 867, 898, 902, 914, 935, 
947, 949, 954, 960, 983, 985, 997, 1005, 1008, 1015, 1023, 1025, 
1048, 1179, 1182, 1240, 1241, 1307, 1311, 1452, 1548, 1873, 1904, 
1974, 1991, 1996, 2014, 2015, 2026, 2151, 2215, 2266, 2335, 2397, 
2541, 2656, 2743, 2757, 2776, 2915, 3026, 3157, 3211, 3397, 3559, 
3605, 3621, 3622, 3771, 3796, 3839, 3868, 3974, 3975, 4066, 4077, 
4109, 4166, 4199, 4206, 4231, 4523
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Diet and Endometrial Cancer Prevention (Soy May Not Be 
Mentioned). The Endometrium is the Mucus Membrane Lining of 
the Uterus 194, 581, 608, 930, 1000, 1115, 1178, 1664, 1873, 1895, 
1983, 1989, 1991, 2015, 2157, 2172, 2181, 2213, 2234, 2237, 2242, 
2403, 2423, 2565, 2764, 2767, 2771, 2985, 3057, 3145, 3185, 3216, 
3359, 3414, 3465, 3575, 3576, 3610, 3631, 3646, 3647, 3743, 3782, 
3883, 3889, 3893, 4168, 4277, 4402, 4414, 4441, 4571, 4768, 4776, 
4811, 4860, 4880, 4894, 4896, 4899, 4909

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
16, 46, 47, 143, 194, 269, 347, 392, 446, 478, 561, 564, 575, 608, 
614, 626, 627, 637, 639, 641, 683, 692, 693, 735, 741, 787, 852, 
865, 909, 914, 927, 935, 939, 948, 966, 968, 987, 996, 1025, 1047, 
1053, 1064, 1070, 1073, 1097, 1183, 1255, 1268, 1273, 1286, 1296, 
1311, 1372, 1400, 1432, 1436, 1454, 1539, 1572, 1605, 1613, 1614, 
1623, 1647, 1662, 1664, 1689, 1709, 1729, 1804, 1832, 1867, 1868, 
1880, 1889, 1891, 1892, 1905, 1914, 1915, 1964, 1976, 1985, 2013, 
2030, 2052, 2053, 2066, 2068, 2070, 2071, 2072, 2076, 2081, 2086, 
2087, 2107, 2114, 2121, 2122, 2124, 2126, 2129, 2149, 2167, 2168, 
2186, 2190, 2204, 2209, 2213, 2230, 2232, 2233, 2262, 2273, 2274, 
2282, 2323, 2329, 2359, 2368, 2399, 2438, 2441, 2545, 2578, 2588, 
2660, 2699, 2711, 2754, 2758, 2767, 2771, 2799, 2807, 2839, 2849, 
2850, 2875, 2918, 2920, 2929, 2985, 3005, 3011, 3055, 3070, 3075, 
3104, 3116, 3145, 3184, 3195, 3211, 3212, 3217, 3250, 3271, 3324, 
3362, 3385, 3413, 3444, 3457, 3511, 3514, 3515, 3576, 3577, 3582, 
3604, 3605, 3616, 3621, 3629, 3657, 3695, 3715, 3718, 3738, 3743, 
3768, 3772, 3802, 3811, 3855, 3858, 3876, 3883, 3901, 3941, 3955, 
3963, 3990, 3993, 3994, 3999, 4011, 4047, 4051, 4064, 4065, 4090, 
4103, 4108, 4113, 4121, 4136, 4231, 4232, 4276, 4277, 4284, 4300, 
4334, 4348, 4382, 4397, 4422, 4434, 4441, 4443, 4472, 4486, 4511, 
4529, 4533, 4537, 4543, 4571, 4602, 4628, 4651, 4652, 4665, 4704, 
4746, 4780, 4787, 4803, 4860, 4891, 4894, 4899, 4963, 5008, 5023, 
5090, 5099

Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek, 
Michigan

Diets of primitive humans. See Primitive Human Diets

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA 
81, 158, 493, 715, 801, 866, 984, 1149, 1548, 1837, 1930, 1944, 
2079, 2080, 2104, 2276, 3066, 3112, 3821, 3842, 4128, 4607

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 13, 400, 493, 580, 1720, 1874, 
1888, 1910, 4143, 4929

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

District of Columbia. See United States–States–District of 
Columbia

Diversity, Genetic. See Soybean–Genetic Diversity, Variability and 
Population Structure

Documents with More Than 20 Keywords 13, 15, 52, 72, 73, 97, 
99, 132, 140, 170, 202, 213, 255, 265, 296, 311, 323, 398, 439, 440, 
515, 580, 600, 620, 632, 637, 640, 643, 671, 684, 689, 700, 702, 
729, 736, 744, 797, 800, 801, 825, 826, 909, 984, 997, 1004, 1081, 
1147, 1149, 1159, 1161, 1169, 1192, 1199, 1227, 1305, 1326, 1351, 
1434, 1441, 1442, 1452, 1463, 1532, 1579, 1580, 1605, 1642, 1645, 
1723, 1742, 1800, 1802, 1809, 1837, 1843, 1889, 1893, 1910, 1913, 
1914, 1919, 1930, 1944, 1950, 1994, 2025, 2036, 2043, 2056, 2066, 
2071, 2072, 2079, 2080, 2090, 2104, 2114, 2130, 2131, 2134, 2139, 
2276, 2323, 2324, 2380, 2443, 2566, 2567, 2592, 2626, 2751, 2949, 
2956, 2974, 2979, 2980, 3003, 3039, 3066, 3111, 3112, 3170, 3174, 
3182, 3212, 3355, 3529, 3532, 3556, 3678, 3718, 3745, 3746, 3747, 
3748, 3789, 3821, 3842, 3987, 4001, 4101, 4113, 4128, 4139, 4332, 
4439, 4457, 4607, 4646, 4659, 4673, 4674, 4690

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 2975

Domestic Science / Home Economics Movement in the United 
States 200

Dorsett, Palemon Howard (1862-1943, USDA) 3450

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
3450

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

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 3837

Dried yuba sticks. See Yuba–Dried Yuba Sticks

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

Drying of soybeans. See Storage of Seeds

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

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 744, 1679, 1772, 1843, 1847, 1917, 2066, 
2110, 2305, 2314, 2372, 2374, 2382, 2413, 2442, 2460, 2550, 2558, 
2563, 2606, 2607, 2614, 2626, 2639, 2787, 2791, 3125, 3134, 3529, 
3534, 3667, 3691, 3789, 3848, 4029, 4285, 4647, 4844, 5020, 5051

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil 140, 886, 1104

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen
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Ecology (“The Mother of All the Sciences”) and Ecosystems 15, 
165, 349, 552, 620, 650, 671, 684, 756, 988, 1081, 1152, 1393, 
1446, 1474, 1574, 1857, 3489, 3492, 3495, 3559, 3837, 3982, 4234

Economics of soybean production and hedging. See Marketing 
Soybeans

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

Edelsoja Whole (Full-Fat) Soy fl our. Developed by Laszlo 
Berczeller in Austria and Launched in May 1928 804

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 
457, 577, 788, 1063, 1081, 1192, 1254, 1463, 1515, 1601, 1800, 
1994, 2087, 2324, 2364, 2750, 2785, 2808, 3083, 3228, 3319, 3328, 
3718, 4344, 5029, 5030, 5032

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

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

Effect of Soy on Development–Early Onset of Puberty, Menarche, 
927, 1135, 1234, 1292, 1521, 1923, 1976, 1983, 3437, 3574, 3886, 
4040, 4120, 4127, 4162, 4197, 4268, 4281, 4314, 4343, 4351, 4354, 
4357, 4396, 4397, 4401, 4403, 4411, 4426, 4435, 4456, 4481, 4483, 
4504, 4512, 4516, 4556, 4577, 4585, 4637, 4689, 4708, 4718, 4745, 
4780, 4782, 4805, 4895, 4901, 4905, 4980, 4983

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

Egypt. See Africa–Egypt

Ehret, Arnold (1866-1922). Pioneer in Fasting and Vegetarianism in 
Germany, Switzerland, and the United States (Los Angeles) 4546

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

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise 
for Research on Management of Land for Animal Production; 
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro 
Nacional de Pesquisa de Soja (National Soybean Research Center; 
CNPS or CNPSo) 1404, 2882, 2883, 2884, 2885, 2906, 2907

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues. See Water Issues and Vegetarianism

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
334, 2088, 2323, 2719, 3087, 3095, 3208, 3495, 3832, 4184, 4441, 
4912, 4961, 5121

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes (General) 289, 362, 461, 555, 2018, 3569

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 13, 333, 335, 354, 403, 418, 525, 
632, 804, 889, 995, 1044, 1082, 1096, 1169, 1210, 1217, 1391, 
1409, 1461, 1579, 1679, 1724, 1809, 1830, 1859, 1899, 2056, 2079, 
2150, 2452, 2456, 2702, 2824, 2888, 2889, 2902, 2919, 2924, 3115, 
3153, 3203, 3356, 3747, 3758, 3888, 4000, 4139, 4141, 4145, 4154, 
4172, 4390, 4392, 4767, 4953, 4970, 5086, 5097

Enzymes in Soybean Seeds–Other 73, 265, 550, 576, 643

Enzymes in Soybean Seeds–Urease and Its Inactivation 632, 1169, 
1199, 1403, 1638

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase) 40, 135, 322, 324, 438, 489, 545, 577, 
582, 665

Enzymes–Non-Soy (Early and General). See Also: (1) Enzymes in 
the Body of Humans and Other Animals. (2) Enzymes Produced 
During Fermentations Involving Koji or Aspergillus Oryzae. (3) 
Rice Milk (Non-Dairy)–Made with Commercial Enzymes 1005

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 825, 2702

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 110, 220, 605, 651, 
872, 1163, 1201, 1380, 1822, 3084

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

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

Equipment for Soybean Processing (Not Including Farm 
Machinery) 5135

Equol–A Metabolite of Daidzein Derived by the Action of Intestinal 
Bacteria on Soy Isofl avones 43, 107, 156, 158, 478, 581, 903, 907, 
982, 988, 994, 1017, 1033, 1034, 1047, 1273, 1352, 1427, 1469, 
1797, 1963, 1980, 2106, 2141, 2184, 2211, 2212, 2214, 2220, 2238, 
2239, 2310, 2315, 2570, 2665, 2982, 3191, 3224, 3266, 3288, 3334, 
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3432, 3444, 3451, 3528, 3590, 3604, 3608, 3622, 3623, 3714, 3768, 
3793, 3839, 3845, 3911, 3922, 3943, 3950, 3968, 4011, 4051, 4136, 
4148, 4164, 4193, 4214, 4219, 4231, 4246, 4298, 4318, 4324, 4346, 
4349, 4368, 4389, 4391, 4393, 4394, 4407, 4428, 4443, 4456, 4469, 
4496, 4498, 4501, 4541, 4543, 4553, 4567, 4578, 4582, 4609, 4636, 
4639, 4678, 4689, 4707, 4710, 4746, 4770, 4773, 4776, 4787, 4791, 
4797, 4804, 4825, 4834, 4849, 4863, 4879, 4883, 4955, 4964, 4993, 
5108, 5110, 5118

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 697, 
3083, 3847, 4957

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West 3083

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

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

Etymology (General) of Soybean Products or Closely Related 
Terms (Such as “Protein”) 580

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 615, 715, 985, 997, 1179, 1441, 1452, 1548, 1728, 1912, 
1922, 2215, 2232, 2541

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

Europe, Eastern–Bulgaria 826

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 3694

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 409, 4598

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 409, 
826, 4598

Europe, Eastern (General) 339, 1186, 2384, 2462

Europe, Eastern–Hungary (Magyar Köztársaság) 826, 1400, 1764, 
1794, 4546

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 

from Aug. 1940 to Aug. 1991) 3203, 4096, 4900

Europe, Eastern–Poland 419, 1305, 3832, 4190, 4858, 4933, 4943

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania 2241, 4094

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 154, 
190, 306, 833, 892, 908, 1868, 2455, 3203, 3910, 4361, 4406, 4746

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 1502, 1512, 
2525

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 490

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 154, 678, 892, 2899, 3203

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 154, 190, 306, 1868, 2056

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 72, 800, 1159, 2139, 
2314, 3208, 3264, 3718, 4057, 4619

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 40, 235, 663, 736, 819, 823, 1022, 1059, 1186, 
1232, 1237, 1276, 1280, 1436, 1674, 1714, 2039, 2041, 2101, 2187, 
2257, 2336, 2592, 2626, 2675, 2829, 2837, 2864, 2865, 2949, 3111, 
3185, 3261, 3266, 3449, 3744, 4038, 4168, 4599, 4711, 4800, 5145

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 299, 409, 1164, 1452, 
1615, 1909, 2243, 2253, 2820, 2851, 3344, 3433, 3582, 3614, 3615, 
3616, 3666, 4128, 4129, 4237, 4285, 4616, 4732, 4756, 4890, 4893, 
4970, 4974, 5065, 5087, 5100

Europe, Western–Belgium, Kingdom of 52, 99, 130, 390, 619, 637, 
698, 985, 1098, 1168, 1176, 1179, 1230, 1305, 1381, 1452, 1548, 
1605, 1606, 1663, 1664, 2025, 2140, 2160, 2178, 2215, 2384, 2473, 
2492, 2791, 2875, 2995, 3049, 3128, 3129, 3320, 3325, 3765, 4128, 
4318, 4383, 4450, 4619, 4708, 4725, 4750, 5133

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 40, 255, 326, 399, 439, 574, 965, 
1521, 1665, 1852, 2018, 2025, 2221, 2222, 3020, 3023, 3067, 3179, 
3197, 3219, 3263, 3272, 3569, 3638, 3654, 3747, 3748, 3750, 4057, 
4088, 4128, 4180, 4916
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Europe, Western–Finland (Suomen Tasavalta) 67, 138, 158, 194, 
326, 347, 355, 365, 399, 416, 435, 460, 478, 494, 564, 581, 608, 
639, 656, 693, 702, 906, 912, 916, 948, 971, 996, 1047, 1191, 1352, 
1362, 1452, 1516, 1700, 1855, 1918, 1921, 1948, 1988, 2078, 2141, 
2156, 2213, 2232, 2258, 2338, 2527, 2570, 2756, 2988, 3162, 3443, 
3715, 3748, 3773, 3799, 4128, 4132, 4148, 4367

Europe, Western–France (République Française) 39, 64, 72, 73, 99, 
130, 134, 177, 182, 244, 254, 279, 341, 379, 439, 453, 518, 530, 
584, 589, 645, 689, 705, 776, 786, 800, 806, 1136, 1199, 1305, 
1346, 1401, 1452, 1653, 2025, 2079, 2080, 2089, 2140, 2148, 2150, 
2160, 2162, 2178, 2219, 2337, 2462, 2572, 2886, 3025, 3129, 3370, 
3496, 3747, 3748, 3762, 3765, 3811, 3812, 3837, 3890, 3916, 4128, 
4205, 4211, 4345, 4486, 4540, 4542, 4634, 4877, 5125

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 18, 20, 21, 27, 35, 37, 38, 43, 52, 
72, 73, 125, 130, 221, 244, 291, 293, 297, 327, 329, 391, 439, 495, 
516, 555, 560, 561, 564, 575, 587, 600, 646, 647, 650, 662, 667, 
674, 677, 688, 689, 702, 705, 721, 735, 754, 760, 782, 804, 872, 
875, 971, 1058, 1062, 1073, 1159, 1247, 1250, 1259, 1388, 1400, 
1472, 1510, 1532, 1605, 1692, 1698, 1704, 1760, 1778, 1830, 1857, 
1858, 1863, 1868, 1877, 1878, 1879, 1880, 1909, 1924, 1945, 1961, 
2056, 2079, 2080, 2090, 2133, 2139, 2172, 2205, 2336, 2385, 2421, 
2536, 2540, 2722, 2799, 3048, 3049, 3087, 3132, 3284, 3368, 3481, 
3489, 3528, 3589, 3631, 3703, 3748, 3837, 3859, 3860, 3929, 4081, 
4097, 4128, 4137, 4296, 4357, 4367, 4403, 4513, 4535, 4539, 4546, 
4569, 4587, 4621, 4646, 4673, 4690, 4746, 4750, 4807, 4849, 4854, 
4911, 4993, 5034, 5065

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 199, 776, 826, 913, 3519, 4355, 4445

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 99, 133, 390, 702, 1159, 2159, 3438, 3508, 4128

Europe, Western–Italy (Repubblica Italiana) 85, 99, 130, 163, 279, 
314, 341, 372, 434, 449, 466, 548, 606, 697, 702, 1019, 1095, 1230, 
1330, 1348, 1351, 1452, 1540, 1665, 1739, 1906, 2056, 2085, 2152, 
2158, 2179, 2207, 2210, 2399, 2447, 2457, 2756, 2852, 2905, 3279, 
3332, 3363, 3404, 3449, 3458, 3464, 3491, 3589, 3643, 3646, 3647, 
3700, 3907, 3931, 4003, 4020, 4055, 4057, 4128, 4196, 4200, 4278, 
4313, 4377, 4394, 4402, 4683, 4687, 4701, 4789, 4794, 4837, 4846, 
4859, 4894, 4951, 5006, 5116

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 28, 99, 114, 123, 130, 297, 332, 
420, 437, 463, 467, 471, 600, 655, 705, 750, 800, 899, 1073, 1159, 
1188, 1213, 1237, 1305, 1392, 1532, 1677, 1742, 1766, 1868, 2025, 
2056, 2362, 2401, 2487, 2799, 2828, 2995, 3025, 3032, 3077, 3091, 
3169, 3179, 3212, 3245, 3265, 3325, 3360, 3367, 3473, 3495, 3532, 
3544, 3640, 3663, 3682, 3696, 3747, 3748, 3758, 3867, 4128, 4270, 
4535, 4564, 4587, 4637, 4685, 4741, 4750, 4912, 4984, 5092

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 166, 
326, 350, 399, 445, 498, 702, 752, 761, 1979, 2190, 2505, 3179, 
3267, 3964, 4651

Europe, Western–Portugal (República Portuguesa; Including Macao 

/ Macau {Until 1999} and the Azores) 99, 702, 729, 1291, 1441, 
1492, 2079, 2080

Europe, Western–Scotland (Part of United Kingdom since 1707) 
388, 517, 574, 689, 845, 1136, 1392, 2281, 2455, 2984, 3023, 3082, 
3263

Europe, Western–Spain, Kingdom of (Reino de España) 130, 375, 
451, 702, 1073, 1104, 1305, 1868, 2056, 2079, 2211, 2212, 2799, 
3262, 3292, 3380, 3562, 3729, 4128, 4164, 4260, 4314, 4587, 4599, 
4664, 4830

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 13, 
67, 107, 389, 399, 555, 702, 807, 833, 910, 1362, 1457, 1682, 1840, 
1904, 2052, 2098, 2347, 2423, 2443, 2498, 2509, 2805, 3055, 3204, 
3253, 3629, 3695, 3901, 3948, 3964, 4059, 4234, 4502, 4610, 4712

Europe, Western–Switzerland (Swiss Confederation) 72, 73, 315, 
409, 500, 564, 816, 851, 971, 1004, 1109, 1194, 1206, 1391, 1448, 
1590, 1637, 1693, 1863, 2064, 2134, 3363, 3626, 3960, 4057, 4116, 
4128, 4363, 4757

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 22, 52, 67, 86, 99, 104, 105, 124, 130, 131, 
143, 146, 193, 199, 210, 214, 215, 218, 269, 282, 326, 354, 388, 
390, 399, 407, 446, 469, 505, 508, 517, 534, 560, 567, 574, 587, 
590, 602, 619, 645, 661, 689, 698, 702, 703, 704, 713, 721, 729, 
736, 768, 784, 803, 833, 845, 893, 894, 920, 921, 928, 993, 1021, 
1037, 1038, 1045, 1069, 1093, 1096, 1131, 1136, 1145, 1156, 1159, 
1200, 1279, 1295, 1358, 1392, 1455, 1456, 1486, 1487, 1488, 1489, 
1490, 1493, 1502, 1510, 1523, 1541, 1560, 1583, 1605, 1657, 1666, 
1690, 1698, 1716, 1754, 1757, 1778, 1795, 1799, 1802, 1827, 1829, 
1865, 1926, 1954, 1964, 1980, 1981, 1990, 2000, 2007, 2025, 2090, 
2094, 2103, 2120, 2126, 2139, 2156, 2159, 2184, 2186, 2214, 2218, 
2220, 2261, 2278, 2281, 2290, 2327, 2328, 2338, 2344, 2345, 2346, 
2401, 2405, 2455, 2459, 2467, 2468, 2477, 2479, 2480, 2504, 2528, 
2529, 2532, 2582, 2599, 2625, 2691, 2709, 2719, 2779, 2802, 2811, 
2847, 2876, 2982, 2984, 2991, 2997, 3004, 3023, 3082, 3088, 3120, 
3132, 3173, 3183, 3225, 3263, 3309, 3325, 3358, 3359, 3362, 3369, 
3391, 3415, 3434, 3435, 3444, 3447, 3456, 3487, 3503, 3554, 3572, 
3597, 3667, 3692, 3754, 3765, 3769, 3801, 3823, 3824, 3837, 3845, 
3847, 3887, 3890, 3926, 4001, 4032, 4119, 4137, 4158, 4176, 4243, 
4244, 4281, 4288, 4319, 4341, 4367, 4381, 4419, 4426, 4441, 4466, 
4468, 4523, 4564, 4587, 4639, 4646, 4676, 4696, 4698, 4706, 4739, 
4806, 4826, 4829, 4884, 4967, 4999, 5000, 5036, 5055, 5082, 5083, 
5131

Exercise. See Physical Fitness, Physical Culture, and Exercise

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

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

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

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

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 759, 3532, 3670, 3746, 3748, 3773, 4444

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 4444

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 4673, 4674

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 609, 2446, 3686, 4444

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 374, 555, 609, 
1169, 1199, 1277, 1388, 1405, 1410, 1414, 1809, 1869, 1890, 2056, 
2304, 2373, 2651, 2824, 3114, 3177, 3356, 3673, 3678, 3686, 3995, 
4000, 4139, 4356, 4444, 4549, 4605, 5020, 5141

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

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

Family history. See Genealogy and Family History

Fantastic Foods, Inc. (Petaluma, California) 1192, 2411

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

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 1192, 1800, 3523, 4957

Farm machinery. See Tractors

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 88, 310, 764, 814, 878, 1227, 
1326, 1913, 2361, 2488, 2598, 2972, 3523, 3719, 4646, 4957

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 169, 
1742

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota 1187

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Fasting–Abstaining from All Food and Nourishment, Consuming 

Only Water 684

Fasting pioneers. See Ehret, Arnold

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil 1058, 1210, 1564, 1809, 2668

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 3155

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 140, 316, 2104, 3066, 3111, 3821, 3842, 4128, 4607

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included) 1809

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 385, 
498, 1414

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo 107, 4164

Feeds Made from Soybean Meal (Defatted) 16, 316, 527, 580, 
1014, 1419, 1420, 2298, 2454, 2975, 4147, 4977

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

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 1642

Fermented Black Soybeans from Japan–Other Names (Tera Natto, 
Shiokara Natto, Jofukuji Natto) 4069

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 1642

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 673, 
3556, 3717

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
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Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 311, 398, 613, 620, 632, 673, 1237, 1642, 1893, 
2104, 2380, 2758, 2974, 3045, 3066, 3079, 3097, 3174, 3556, 3561, 
3672, 3678, 3717, 3774, 3821, 3861, 3868, 3884, 3975, 4041, 4048, 
4066, 4069, 4071, 4099, 4105, 4111, 4112, 4128, 4333, 4337, 4442, 
4607, 4871, 4933, 5008

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 180, 
206, 398, 1642, 1713, 3232, 3555, 3658, 3842, 4433, 4437, 4729, 
5008, 5021, 5033

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 620, 
1642, 1890, 2446, 3050

Fermented tofu. See Tofu, Fermented

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

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 2008, 2025, 2140, 
2160, 2178, 2709, 2791

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

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 851, 885, 1293, 3242

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 4646

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 67, 110, 1180, 1890, 4128, 4646

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin) 29, 67, 109, 110, 125, 170, 296, 311, 313, 337, 
382, 518, 567, 600, 607, 609, 632, 909, 926, 1081, 1101, 1149, 
1166, 1170, 1180, 1326, 1410, 1522, 1611, 1635, 1645, 1648, 1649, 
1698, 1790, 1809, 1837, 1841, 1870, 1880, 1884, 1885, 1886, 1890, 
1893, 1897, 1899, 1913, 1914, 1919, 1930, 1933, 1944, 2071, 2072, 
2096, 2104, 2542, 2678, 2751, 2790, 2925, 2956, 2980, 2983, 3066, 
3311, 3328, 3347, 3353, 3429, 3678, 3694, 3719, 3742, 3773, 3819, 
3821, 3861, 3864, 3987, 3998, 3999, 4005, 4128, 4179, 4339, 4529, 
4537, 4607, 4620, 4646, 4938, 4944, 4965, 4989, 4990, 5070, 5074, 
5090, 5139

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products 4646

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 4646

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber 47, 199, 288, 684, 785, 1020, 2375, 
2641, 2789, 4646

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 4646

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 26, 293, 375, 439, 451, 531, 799, 804, 889, 
974, 1104, 1169, 1170, 1180, 1217, 1284, 1724, 3742, 3899, 4000, 
4139, 4646, 5104, 5137, 5139

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 4, 77, 79, 204, 210, 212, 293, 298, 352, 531, 717, 
720, 1052, 1112, 1143, 1169, 1170, 1180, 1933, 2424, 2911, 3227, 
3742, 4000, 4139, 4646, 5139

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 293, 
708, 889, 1048, 1180, 1240, 1539, 2273, 2375, 2637, 2664, 2980, 
3035, 3742, 4144, 4646, 5139, 5146

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 4646

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 4646

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 886, 1809, 3837

Fiji. See Oceania–Fiji

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

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture 1420, 2564, 2567, 2986, 4838, 
4977

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 13, 39, 53, 73, 90, 100, 134, 165, 202, 213, 
217, 233, 234, 235, 278, 281, 362, 419, 439, 524, 555, 568, 570, 
620, 632, 670, 712, 736, 744, 833, 945, 1004, 1052, 1161, 1168, 
1188, 1199, 1217, 1221, 1235, 1271, 1280, 1289, 1306, 1387, 1393, 
1406, 1415, 1491, 1507, 1545, 1556, 1558, 1579, 1595, 1679, 1720, 



SOY NUTRITIONAL RESEARCH (1990-2021)   1436

© Copyright Soyinfo Center 2021

1725, 1727, 1729, 1733, 1758, 1768, 1809, 1852, 1899, 1917, 2036, 
2307, 2432, 2437, 2454, 2567, 2672, 2907, 2950, 2975, 3268, 3307, 
3712, 3752, 3946, 4006, 4188, 4224, 4240, 4266, 4390, 4418, 4450, 
4506, 4828, 5010, 5120, 5123, 5124, 5134, 5141, 5142

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 13, 53, 73, 278, 315, 333, 336, 337, 500, 517, 
529, 632, 647, 695, 804, 835, 889, 1020, 1044, 1063, 1199, 1289, 
1290, 1386, 1441, 1501, 1625, 1679, 1724, 1726, 1727, 1941, 2034, 
2134, 2360, 2364, 2384, 2390, 2443, 2455, 2873, 2889, 3068, 3094, 
3189, 4172

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Fluoridation of Municipal Drinking Water with Fluorine 371, 887, 
1442, 1710, 3752

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents) 866, 1721

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

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 1, 3, 6, 10, 14, 33, 34, 35, 36, 40, 108, 111, 114, 
149, 158, 172, 235, 257, 288, 289, 323, 338, 352, 383, 404, 427, 
463, 531, 542, 545, 587, 603, 617, 680, 792, 819, 867, 868, 876, 
877, 887, 913, 921, 1032, 1070, 1081, 1090, 1128, 1188, 1234, 
1241, 1292, 1320, 1338, 1362, 1375, 1390, 1422, 1424, 1503, 1507, 
1510, 1527, 1571, 1593, 1603, 1698, 1800, 1821, 1833, 1841, 1926, 
1935, 1954, 1970, 1976, 1980, 1981, 1991, 2015, 2034, 2039, 2041, 
2063, 2065, 2066, 2108, 2109, 2110, 2135, 2138, 2139, 2180, 2237, 
2260, 2289, 2290, 2291, 2292, 2293, 2295, 2301, 2306, 2315, 2317, 
2324, 2325, 2345, 2365, 2374, 2395, 2401, 2406, 2407, 2441, 2442, 
2443, 2546, 2547, 2548, 2549, 2551, 2553, 2554, 2555, 2556, 2557, 
2568, 2578, 2580, 2581, 2587, 2589, 2608, 2612, 2615, 2617, 2622, 
2626, 2627, 2628, 2630, 2632, 2636, 2637, 2645, 2647, 2675, 2680, 
2683, 2684, 2685, 2697, 2701, 2705, 2713, 2717, 2728, 2730, 2737, 
2739, 2748, 2751, 2762, 2769, 2770, 2783, 2786, 2787, 2800, 2801, 
2808, 2809, 2814, 2823, 2829, 2830, 2831, 2855, 2864, 2867, 2872, 
2874, 2877, 2878, 2940, 2949, 2976, 2999, 3033, 3043, 3044, 3052, 
3056, 3060, 3087, 3088, 3099, 3130, 3136, 3140, 3184, 3208, 3215, 
3221, 3230, 3261, 3277, 3296, 3328, 3361, 3418, 3461, 3510, 3523, 
3529, 3533, 3549, 3591, 3592, 3605, 3638, 3667, 3691, 3697, 3718, 
3726, 3778, 3788, 3811, 4092, 4113, 4137, 4191, 4361, 4387, 4462, 
4549, 4561, 4605, 4656, 4659, 4923, 5146

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food uses of soybeans, breeding for. See Variety Development, 

Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 440, 729, 1081, 1173, 1248, 1374, 1441, 
1524, 1759, 1815, 2378, 2434, 3060, 3591, 3592, 4033

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

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 140, 340, 
1081, 1880, 3837, 5137

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

France. See Europe, Western–France

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

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 1221

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 515

Frozen desserts, non-dairy. See Soy Ice Cream

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

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
2025, 2200, 2259, 2607, 2916, 2927, 3532, 4008, 4193, 4407

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 255, 342, 425, 485, 546, 700, 767, 790, 809, 
819, 940, 1040, 1053, 1128, 1216, 1257, 1264, 1304, 1351, 1375, 
1448, 1452, 1477, 1510, 1532, 1539, 1556, 1670, 1721, 1742, 1772, 
1809, 1814, 1821, 1847, 1881, 1975, 1985, 1998, 2029, 2051, 2060, 
2066, 2081, 2088, 2090, 2103, 2118, 2260, 2271, 2273, 2295, 2326, 
2334, 2340, 2371, 2437, 2487, 2534, 2564, 2571, 2624, 2762, 2785, 
2789, 2802, 2824, 2895, 2947, 3134, 3135, 3136, 3194, 3212, 3224, 
3227, 3234, 3238, 3244, 3271, 3343, 3384, 3416, 3536, 3551, 3555, 
3593, 3676, 3727, 3748, 3784, 3868, 3869, 3871, 3872, 4004, 4008, 
4109, 4144, 4206, 4211, 4227, 4285, 4394, 4498, 4532, 4553, 4624, 
4823, 4997, 5054, 5086, 5106

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 1910

Galactina S.A. (Belp, Switzerland) 72
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Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida) 93, 428, 440, 449, 736, 1192, 1463, 1994, 2095, 2300, 
2324, 2367, 2371, 2372, 2736, 2800, 3032, 3319, 3718, 4002

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until 
24 Oct. 1997 (Portland, Oregon) 736, 1101, 2429, 2568, 3260

Gas, intestinal. See Flatulence or Intestinal Gas

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

Genealogy and Family History. See Also: Obituaries, Biographies 
213, 677, 1144, 1161, 1723, 2104, 3066, 3112, 3821, 3842, 4001, 
4128, 4607, 4959, 5100

General Mills, Inc. (Minneapolis, Minneapolis) 136, 204, 276, 515, 
531, 1058, 2606, 2626, 2685, 2787, 2960, 3134, 3228, 3246, 3317, 
3319, 3835, 3848, 4748, 5100

Genetic Diversity. See Soybean–Genetic Diversity, Variability and 
Population Structure

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 13, 202, 744, 861, 1238, 1353, 
1474, 1530, 1596, 1602, 1605, 1670, 1691, 1698, 1711, 1714, 1727, 
1784, 1809, 1843, 1847, 1874, 2057, 2059, 2066, 2134, 2136, 2139, 
2290, 2314, 2344, 2360, 2381, 2406, 2416, 2417, 2442, 2452, 2454, 
2556, 2557, 2578, 2626, 2634, 2675, 2709, 2851, 2873, 2949, 2984, 
3087, 3421, 3513, 3535, 3557, 3664, 3691, 3698, 3787, 3822, 3841, 
4063, 4092, 4117, 4137, 4149, 4215, 4285, 4344, 4561, 4626, 4648, 
5005, 5075, 5091

Genetic or genetics. See Soybean Genetics or Genome

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

GeniSoy Products Co. (Fairfi eld, California). Including MLO and 
Mus-L-On 1680, 1752, 1956, 1957, 1958, 1959, 1994, 2045, 2076, 
2087, 2320, 2321, 2324, 2569, 2598, 2631, 2689, 2705, 2706, 2707, 
2708, 2735, 2739, 2740, 2741, 2742, 2787, 2864, 3215, 3588, 4605

Genome. See Soybean Genetics or Genome

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 128, 173, 174, 410, 1215, 1910, 2882, 2888, 2906, 2907, 
2919, 2926, 3672, 3689, 3756, 3910, 3949, 4375, 4392

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 540, 566, 1058, 
1564, 5100, 5144

Global Warming / Climate Change as Environmental Issues 202, 
334, 1868, 2323, 3087, 3095, 4184, 4234

Gluten. See Wheat Gluten

Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic 
Load

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

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 58, 102, 321, 357, 391, 506, 677, 684, 
710, 712, 724, 859, 863, 864, 970, 1110, 1175, 1199, 1244, 1322, 
1328, 1340, 1388, 1464, 1484, 1496, 1520, 1743, 1746, 1801, 1813, 
1976, 1990, 2039, 2040, 2054, 2099, 2282, 2290, 2315, 2346, 2354, 
2634, 2698, 2809, 2839, 2932, 3031, 3061, 3074, 3158, 3182, 3191, 
3247, 3313, 3347, 3348, 3349, 3423, 3441, 3548, 3573, 3574, 3587, 
3617, 3634, 3644, 3667, 3668, 3703, 3752, 3762, 3903, 3929, 3932, 
3961, 4113, 4133, 4153, 4220, 4291, 4326, 4328, 4367, 4374, 4377, 
4395, 4398, 4407, 4411, 4422, 4441, 4463, 4468, 4471, 4510, 4524, 
4533, 4537, 4572, 4598, 4683, 4757, 4765, 4768, 4850, 4860, 4892, 
4897, 4901, 4955, 4963, 4993, 4999, 5003, 5011, 5023, 5062, 5090

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

Government policies and programs effecting soybeans. See Policies 
and programs

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

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York) 135, 199, 2450

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

Grain Processing Corporation (GPC–Muscatine, Iowa) 2384

Grainaissance, Inc. (Emeryville, California) 3027

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991 52, 99, 702, 4001, 
4690

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement 2456

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment 
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Used for Harvesting or Picking, Sorting, Cleaning, and / or 
Shelling, Threshing, or Depodding 2036, 2381

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 609, 3419

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region 2127, 2711, 3100, 3101

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 848, 1796, 1971, 2697

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 13, 174, 230, 1079, 1679

Green Vegetable Soybeans–Marketing of 711, 1579, 2404, 2748, 
2823, 2854, 2940, 2976, 3052, 3094, 3099, 3230

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 183, 278, 311, 380, 
711, 732, 848, 940, 1149, 1349, 1422, 1579, 1585, 1595, 1645, 
1652, 1796, 1809, 1837, 1912, 1919, 1930, 1939, 1971, 2036, 2062, 
2071, 2072, 2105, 2127, 2286, 2378, 2379, 2381, 2395, 2404, 2566, 
2591, 2670, 2680, 2684, 2697, 2705, 2711, 2733, 2734, 2737, 2748, 
2751, 2758, 2823, 2841, 2844, 2854, 2870, 2903, 2940, 2949, 2955, 
2960, 2974, 2976, 3042, 3044, 3051, 3052, 3063, 3064, 3098, 3099, 
3100, 3101, 3109, 3230, 3246, 3296, 3303, 3330, 3536, 3601, 3630, 
3645, 3649, 3660, 3693, 3718, 3787, 3822, 3913, 3955, 3961, 3987, 
4068, 4098, 4128, 4146, 4159, 4226, 4561, 5024, 5140

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 173, 183, 278, 283, 311, 380, 391, 403, 609, 711, 732, 
797, 799, 848, 887, 940, 1149, 1268, 1271, 1286, 1311, 1326, 1349, 
1400, 1422, 1471, 1528, 1568, 1579, 1585, 1595, 1645, 1652, 1673, 
1725, 1737, 1773, 1789, 1792, 1796, 1809, 1837, 1860, 1880, 1886, 
1912, 1913, 1919, 1930, 1939, 1944, 1955, 1971, 1994, 2036, 2043, 
2055, 2062, 2071, 2072, 2079, 2104, 2105, 2111, 2119, 2127, 2234, 
2274, 2286, 2309, 2378, 2379, 2380, 2381, 2395, 2404, 2416, 2456, 
2488, 2566, 2581, 2591, 2642, 2670, 2678, 2680, 2682, 2684, 2697, 
2701, 2705, 2711, 2724, 2729, 2733, 2734, 2737, 2748, 2751, 2758, 
2790, 2823, 2824, 2841, 2843, 2844, 2854, 2870, 2902, 2903, 2910, 
2940, 2944, 2949, 2955, 2957, 2960, 2962, 2974, 2976, 2979, 2980, 
3007, 3039, 3042, 3044, 3051, 3052, 3063, 3064, 3066, 3094, 3095, 
3098, 3099, 3100, 3101, 3102, 3104, 3105, 3109, 3110, 3115, 3180, 
3184, 3230, 3246, 3271, 3296, 3303, 3330, 3355, 3419, 3429, 3441, 
3536, 3571, 3599, 3601, 3606, 3609, 3617, 3630, 3645, 3649, 3660, 
3672, 3676, 3678, 3681, 3693, 3716, 3718, 3742, 3751, 3757, 3786, 
3787, 3788, 3796, 3811, 3821, 3822, 3885, 3888, 3913, 3955, 3961, 
3987, 3992, 3997, 4033, 4036, 4053, 4068, 4096, 4098, 4107, 4113, 
4122, 4128, 4146, 4159, 4191, 4201, 4226, 4274, 4300, 4310, 4315, 
4338, 4356, 4367, 4375, 4439, 4441, 4489, 4520, 4529, 4531, 4533, 
4536, 4537, 4561, 4586, 4603, 4604, 4607, 4620, 4626, 4660, 4686, 
4751, 4827, 4859, 4876, 4880, 4882, 4900, 4932, 4944, 4979, 4987, 
5018, 5024, 5046, 5050, 5051, 5079, 5080, 5090, 5095, 5098, 5103, 
5137, 5140

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 

Including Use As Green Vegetable Soybeans 403, 525, 2036, 2111, 
3419, 3751, 5140

Griffi th Laboratories (Chicago and Alsip, Illinois) 1756, 3746

Grilled tofu. See Tofu, Grilled. Japanese-Style

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

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 4732

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
1192, 1800, 1843, 1994, 2100, 2139, 2557, 2610, 2621, 2692, 2750, 
2785, 2800, 2949, 3018, 3019, 3068, 3228, 3260, 3318, 3319, 3320, 
3322, 3523, 3532, 3543, 3701, 4608

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 52, 67, 86, 99, 390, 619, 702, 721, 1159, 1532, 
1802, 2090, 2709, 4001

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 311, 398, 620, 1400, 1642, 
3678, 4128

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

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

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 4690

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 477, 1306, 1720

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 13, 391, 732, 
1860, 2036, 2111, 4143

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California 3589

Hawaii. See United States–States–Hawaii

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

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) 
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and Hayes General Technology (Israel) 255, 439, 555, 1106, 1753, 
2025, 2385, 2608, 2657, 2743, 2757, 3025, 3093, 3123, 3153, 3212, 
3287, 3671, 3745, 3746, 3747, 3748, 3749, 3773, 3965, 4035, 4193, 
4407

Healing arts, alternative. See Medicine–Alternative

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s 36, 37, 528, 4001

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

Health–Domestic science. See Domestic Science / Home 
Economics Movement in the United States

Health Foods–Manufacturers 1889, 2641

Health foods manufacturers. See Baker, Bill

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists) 711, 1587, 1808, 
2375, 2711, 2726, 3634, 3752

Health foods movement in Los Angeles, California. See Baker, Bill, 
Bragg, Paul Chappius, Davis, Adelle, Hauser, Gayelord

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s) 
37, 97, 680, 1930, 2441

Health impact of childhood and adolescent soy consumption 1142, 
2236, 2339, 3065, 3298, 3392, 3572, 3799, 4157, 4269, 4842, 4902, 
5109

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999 3322, 3523

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 202, 218, 388, 620, 632, 710, 712, 724, 794, 888, 
890, 921, 941, 1161, 1175, 1199, 1388, 1392, 1653, 1724, 1794, 
1842, 2056, 2298, 3025, 3026, 3677, 3752, 4149, 4390, 4786, 4838, 
4944, 4963, 4967, 4970, 5086, 5097

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa) 
2187, 2946

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 1237, 2187, 2946, 3359, 4177

Henselwerk GmbH (Magstadt near Stuttgart, Germany) 38

Herbicides. See Weeds–Control and Herbicide Use

Hexane. See Solvents

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 1544, 2602

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 170, 255, 302, 342, 372, 485, 545, 710, 744, 790, 
1040, 1125, 1364, 1406, 2071, 2080, 2103, 2114, 2483, 2600, 2956, 
3003, 3050, 3174, 3601, 3787, 3822, 3861, 4128, 4335, 4473, 4646

Historical–Earliest Document Seen of a Particular Type 552

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 821

Historical–Earliest Document Seen on a Particular Subject 433, 
927, 1351

Historical–Earliest Document Seen on a Particular Subject 138, 
342, 485, 545, 575, 705, 710, 719, 736, 806, 821, 1351, 1406, 2166, 
2556, 2657, 2864, 2866, 3405

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 211, 2952, 2953, 2954, 4177, 
4193

Historically Important Events, Trends, or Publications 13, 68, 255, 
819, 846, 1062, 1116, 1238, 1605, 1843, 1971, 2139, 2626, 2949, 
3529

History–Chronology. See Chronology / Timeline

History of medicine. See Medicine–History

History of the Soybean–Myths and Early Errors Concerning Its 
History 700

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 15, 35, 37, 38, 50, 52, 73, 86, 104, 140, 
141, 164, 199, 265, 310, 380, 439, 449, 450, 486, 490, 528, 555, 
562, 566, 580, 600, 604, 637, 640, 650, 671, 680, 689, 697, 698, 
702, 721, 729, 737, 742, 744, 771, 785, 802, 805, 814, 823, 825, 
846, 866, 880, 908, 945, 991, 1020, 1021, 1060, 1063, 1076, 1081, 
1108, 1128, 1144, 1161, 1169, 1173, 1180, 1188, 1209, 1217, 1235, 
1237, 1238, 1270, 1289, 1290, 1294, 1342, 1351, 1421, 1422, 1442, 
1458, 1474, 1495, 1511, 1539, 1556, 1605, 1631, 1711, 1714, 1783, 
1799, 1800, 1811, 1843, 1872, 1874, 1897, 1937, 1950, 2018, 2021, 
2035, 2074, 2104, 2139, 2266, 2273, 2328, 2338, 2363, 2364, 2394, 
2450, 2626, 2843, 2941, 2949, 2952, 2953, 2954, 2972, 3066, 3083, 
3106, 3107, 3111, 3112, 3146, 3157, 3163, 3177, 3182, 3241, 3269, 
3307, 3368, 3386, 3450, 3464, 3529, 3569, 3681, 3694, 3719, 3727, 
3745, 3746, 3747, 3748, 3773, 3789, 3821, 3837, 3842, 3847, 3868, 
3910, 4069, 4128, 4137, 4143, 4177, 4179, 4286, 4361, 4394, 4444, 
4524, 4546, 4587, 4607, 4646, 4659, 4673, 4674, 4685, 4690, 4747, 
4748, 4751, 4882, 4944, 4948, 4955, 4959, 5024, 5031, 5120, 5123, 



SOY NUTRITIONAL RESEARCH (1990-2021)   1440

© Copyright Soyinfo Center 2021

5124, 5137, 5146

Hoisin / Haisien Sauce 1893, 2380, 2974, 3174

Holland. See Europe, Western–Netherlands

Home economics movement. See Domestic Science / Home 
Economics Movement in the United States

Homemade black bean sauce. See Black Bean Sauce, Homemade–
How to Make at Home or on a Laboratory or Community Scale, by 
Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Honeybees. See Bees

Honeymead (Mankato, Minnesota)–Cooperative 515, 1187

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 3808

House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 50, 51, 
1425, 1426, 1843, 2737, 3819

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 37, 72

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 17, 31, 59, 68, 81, 105, 115, 148, 
152, 165, 166, 184, 210, 248, 255, 265, 269, 271, 287, 292, 295, 
296, 299, 300, 302, 306, 308, 342, 368, 376, 413, 421, 432, 446, 
452, 458, 459, 479, 483, 489, 502, 507, 553, 561, 575, 598, 599, 
610, 621, 631, 634, 639, 641, 690, 692, 708, 716, 717, 718, 720, 
726, 735, 741, 742, 783, 807, 816, 908, 1071, 1095, 1110, 1303, 
1379, 1411, 1472, 1681, 1694, 1829, 1849, 1851, 1940, 1943, 2010, 

2032, 2106, 2149, 2151, 2347, 2353, 2457, 2640, 2677, 2678, 2686, 
2765, 2776, 2793, 2797, 2810, 2811, 2856, 2893, 2938, 2942, 2964, 
2991, 3020, 3076, 3080, 3090, 3092, 3132, 3191, 3198, 3199, 3219, 
3223, 3229, 3267, 3272, 3274, 3279, 3327, 3332, 3335, 3337, 3373, 
3393, 3395, 3404, 3418, 3427, 3439, 3463, 3468, 3473, 3506, 3512, 
3568, 3620, 3654, 3661, 3665, 3704, 3730, 3743, 3769, 3785, 3883, 
4057, 4062, 4095, 4138, 4142, 4180, 4198, 4208, 4292, 4303, 4328, 
4374, 4404, 4462, 4463, 4470, 4478, 4479, 4545, 4570, 4663, 4749, 
4750, 4752, 4822, 4843, 4873, 5009, 5037, 5081, 5120, 5123, 5124, 
5134

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 56, 316, 534, 2104, 3066, 3111, 3112, 3821, 4128, 4607

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

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

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region 76, 555, 1173

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 420, 593, 772, 920, 4026, 4685

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
76, 397, 591, 700, 701, 772, 1310, 1406, 1917, 2363, 2389, 3517, 
4061

Hydrogenation–Safety and Digestibility Issues 114, 142, 304, 332, 
405, 420, 447, 463, 471, 491, 554, 563, 579, 593, 642, 648, 649, 
675, 740, 772, 920, 937, 953, 967, 1022, 1165, 1193, 1205, 1523, 
1580, 1816, 2097, 2578, 3638

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General) 880

Hymowitz, Theodore (Soybean Historian and Prof. of Plant 
Breeding, Univ. of Illinois) 3756, 4021

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-
Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other
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Identity Preserved / Preservation 923, 1004, 1217, 1579, 1917, 
1931, 2079, 2314, 2452, 2569, 2787, 2949, 3477, 3529, 3689, 3691, 
4069, 4117, 4215, 4321, 4344, 4626, 5075

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois Center for Soy Foods (University of Illinois, Urbana-
Champaign). Barbara Klein and Keith Cadwallader, Co-Directors 
1941, 3133, 3252, 3379, 3637, 3697, 3757, 3894, 4033

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 140, 294, 553, 615, 631, 708, 767, 955, 
968, 989, 997, 1118, 1119, 1123, 1452, 1614, 1667, 1718, 1899, 
2066, 2081, 2111, 2215, 2228, 2340, 2628, 2632, 2773, 2793, 2936, 
3199, 3419, 3751, 4070, 4375

Illustrations Published after 1923. See also Photographs 5, 37, 65, 
124, 169, 170, 171, 329, 349, 406, 473, 524, 552, 561, 596, 601, 
640, 650, 673, 682, 726, 736, 804, 899, 1074, 1075, 1124, 1212, 
1265, 1270, 1284, 1317, 1435, 1473, 1501, 1515, 1532, 1544, 1559, 
1563, 1565, 1641, 1658, 1796, 1802, 1810, 1819, 1850, 1852, 1853, 
1939, 1951, 1994, 2019, 2043, 2074, 2090, 2134, 2139, 2313, 2332, 
2342, 2360, 2363, 2378, 2379, 2390, 2404, 2418, 2419, 2428, 2439, 
2464, 2569, 2577, 2644, 2704, 2722, 2736, 2737, 2755, 2870, 2873, 
2937, 2940, 2952, 2956, 2960, 3018, 3019, 3042, 3051, 3052, 3060, 
3073, 3111, 3112, 3128, 3129, 3130, 3215, 3227, 3230, 3246, 3271, 
3289, 3387, 3538, 3539, 3549, 3579, 3588, 3591, 3592, 3683, 3685, 
3717, 3809, 3831, 3848, 3917, 3930, 3969, 4128, 4191, 4344, 4367, 
4439, 4626, 5075

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 15, 825, 1081, 1463, 1601, 1674, 1800, 
2074, 2101, 2139, 2352, 2364, 2409, 2441, 2443, 2750, 2800, 3014, 
3028, 3043, 3106, 3134, 3318, 3319, 3320

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 83, 101, 114, 
132, 138, 255, 292, 296, 325, 374, 425, 433, 435, 465, 545, 554, 
561, 564, 575, 620, 643, 671, 719, 741, 742, 787, 797, 798, 803, 
806, 821, 885, 899, 927, 948, 957, 1011, 1116, 1118, 1187, 1191, 
1199, 1200, 1305, 1345, 1406, 1446, 1518, 1559, 1563, 1576, 1587, 
1605, 1613, 1614, 1642, 1905, 1907, 1999, 2000, 2001, 2002, 2025, 
2039, 2076, 2166, 2235, 2333, 2399, 2452, 2594, 2602, 2779, 2864, 
2866, 3069, 3208, 3334, 3405, 3413, 3474, 3529, 3613, 3630, 3657, 
3813, 3862, 3926, 3932, 4002, 4031, 4150, 4170, 4184, 4309, 4315, 
4352, 4353, 4365, 4381, 4386, 4389, 4391, 4396, 4411, 4422, 4438, 
4439, 4450, 4646, 4673, 4693, 4702, 4731, 4743, 4747, 4748, 4777, 
4860, 4955, 5022, 5120, 5123, 5124

Important Documents #2–The Next Most Important 52, 72, 99, 269, 
342, 446, 485, 558, 600, 639, 698, 705, 710, 724, 726, 739, 743, 
761, 856, 882, 909, 951, 953, 967, 1004, 1012, 1013, 1030, 1117, 
1180, 1221, 1452, 1548, 1872, 1874, 1888, 1895, 1976, 1977, 1978, 

2104, 2130, 2229, 2270, 2283, 2291, 2385, 2454, 2644, 2697, 2771, 
3066, 3821, 3867, 4128, 4607, 4620

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

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

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease 
for Carts

Industrial Uses of Soy Oil (General) 76

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

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry 76, 352

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

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 



SOY NUTRITIONAL RESEARCH (1990-2021)   1442

© Copyright Soyinfo Center 2021

Movement (1930s to 1950s), Soy Protein Isolates, Industrial 
Uses of, Soybean Meal / Cake, Fiber (as from Okara), or Shoyu 
Presscake as a Fertilizer or Manure for the Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 385, 
490, 1210, 1721, 2454, 3003, 3426, 4304

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
76, 485, 800, 4018, 4851

Industry and Market Analyses and Statistics–Market Studies 790, 
801, 1081, 1099, 2802, 2858, 2909

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 39, 40, 62, 63, 149, 170, 219, 231, 291, 363, 
610, 633, 927, 961, 965, 1087, 1213, 1266, 1350, 1687, 1907, 1938, 
1960, 2091, 2158, 2173, 2229, 2253, 2956, 3464, 4001, 4418, 4424

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 22, 34, 35, 58, 
144, 145, 163, 172, 216, 235, 369, 439, 479, 504, 545, 660, 663, 
698, 709, 743, 807, 836, 837, 838, 839, 841, 842, 843, 844, 845, 
879, 893, 894, 921, 941, 993, 1021, 1045, 1047, 1065, 1066, 1067, 
1068, 1074, 1075, 1090, 1110, 1135, 1138, 1152, 1154, 1159, 1161, 
1162, 1174, 1184, 1188, 1234, 1270, 1330, 1427, 1430, 1431, 1452, 
1454, 1456, 1460, 1463, 1470, 1486, 1487, 1488, 1490, 1493, 1503, 
1505, 1527, 1560, 1580, 1588, 1672, 1675, 1693, 1711, 1716, 1719, 
1735, 1736, 1743, 1750, 1772, 1781, 1782, 1801, 1827, 1840, 1850, 
1907, 1930, 1937, 1972, 2016, 2040, 2041, 2046, 2094, 2120, 2171, 
2189, 2191, 2192, 2229, 2236, 2261, 2285, 2291, 2319, 2346, 2376, 
2400, 2477, 2582, 2634, 2638, 2698, 2715, 2979, 3092, 3263, 3464, 
3518, 3574, 3620, 3634, 3746, 3752, 3798, 3874, 3885, 3895, 3936, 
3942, 4115, 4138, 4220, 4317, 4320, 4351, 4418, 4435, 4450, 4457, 
4483, 4504, 4577, 4647, 4720, 4780, 4782

Infant Formula Industry and Market Statistics, Trends, and Analyses 
35, 1075, 1188, 1972, 2401, 2846

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures 2229, 3546, 4418

Information. See Computer Software and Modeling / Simulation 
Related to Soya, Reference Books and Other Reference Resources

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

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 140, 
141, 645, 886, 1284, 1287, 3003, 3328

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France) 73

Insects–Pest Control. See also: Integrated Pest Management 391, 
477, 580, 691, 744, 889, 1484, 1582, 1874, 1888, 2153, 3059, 3535, 
3751, 4143, 4392, 4929

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 691, 
1874, 1888

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 128, 187, 430, 431, 609, 900, 1249, 1277, 1410, 1890, 
2275, 2280, 2446, 3059, 4908

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

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

International Tempe Movement. See Tempeh–International Tempe 
Movement

International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union, founded 1889), and 
Other International Vegetarian Societies, Conferences, Congresses, 
and Unions 412, 759, 2499, 2544, 3497, 4257, 4258

Internet. See Websites or Information on the World Wide Web

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 39, 40, 65, 
165, 219, 233, 234, 235, 346, 347, 439, 561, 695, 702, 783, 785, 
787, 810, 1106, 1221, 1415, 1427, 1437, 1828, 2090, 2432, 2435, 
2572, 2602, 2802, 3191, 3280, 3430, 4001

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 128, 294, 487, 560, 1778, 1899, 1910

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 76, 340, 432, 539, 551, 576, 722, 783, 797, 798, 866, 
980, 984, 1002, 1182, 1522, 1527, 1759, 1800, 1850, 1972, 2111, 
2171, 2188, 2240, 2400, 2422, 2452, 2454, 3291, 3583, 3613, 4457, 
4473

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 80, 89, 133, 305, 460, 462, 511, 545, 570, 629, 707, 713, 714, 
816, 1074, 1075, 1335, 1411, 1424, 1442, 1635, 1656, 1710, 1746, 
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1818, 1823, 1836, 1945, 2147, 2268, 2375, 2661, 2674, 2890, 3170, 
3182, 3366, 3459, 3722, 3869, 3878, 4029, 4051, 4135, 4165, 4249, 
4257, 4266, 4461, 4537, 4560, 4675, 4684, 4739, 4792, 4904, 4911, 
4944, 4971, 4992, 5042, 5113

Irradiation of Soybeans for Breeding and Variety Development 
(Usually Gamma Irradiation to Cause Mutations) 1596, 1727, 2922

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 1810, 3525

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 10, 315, 551, 643, 783, 787, 797, 798, 
799, 827, 901, 936, 969, 1002, 1077, 1093, 1150, 1175, 1215, 1256, 
1260, 1261, 1273, 1295, 1356, 1368, 1436, 1469, 1507, 1522, 1609, 
1620, 1716, 1719, 1735, 1736, 1745, 1750, 1850, 1862, 1918, 1955, 
1960, 1988, 2024, 2236, 2348, 2400, 2422, 2434, 2576, 2708, 2750, 
2886, 2901, 3007, 3115, 3285, 3846, 4457

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 819, 1070, 1106, 1264, 1351, 
1375, 1507, 1532, 1689, 1742, 1772, 1802, 1814, 1821, 1833, 1843, 
1905, 1908, 1951, 2023, 2029, 2047, 2065, 2066, 2067, 2090, 2119, 
2318, 2345, 2362, 2384, 2385, 2399, 2416, 2417, 3633

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 99

Ivory Coast. See Africa–Côte d’Ivoire

Jackson, James Caleb (1811-1881). American Health Reformer and 
Vegetarian (New York) 4001

Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 611, 933, 934, 1147, 1473, 1595, 
1596, 1723, 1724, 4137

Jang–Korean-Style Fermented Soybean Paste. Includes Denjang, 
Doenjang / Toenjang / Doen Jang / Daen Chang (Soybean Miso), 
and Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu 
Jang / Kochu Chang (Red-Pepper and Soybean Paste) 55, 189, 398, 
797, 808, 1642, 1859, 2649, 2653, 2656, 2659, 2853, 3096, 3112, 
3397, 3545, 3555, 3559, 3705, 3842, 3868, 3869, 4181, 4199, 4206, 
4372, 4421, 4728, 4775

Japan. See Asia, East–Japan

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japanese Overseas, Especially Work with Soy or Macrobiotics 51, 
120, 154, 339, 464, 482, 640, 801, 831, 947, 1425, 1426, 1600, 
1684, 1706, 1843, 1853, 1912, 1939, 1971, 2022, 2077, 2323, 2397, 
2507, 2571, 2590, 2683, 2711, 2723, 2726, 2769, 2809, 2844, 2910, 
2955, 3059, 3083, 3099, 3190, 3336, 4211, 4360, 5137

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Japanese Soybean Types and Varieties–Early, with Names 798

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 170, 
1524, 1529, 2956

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
398, 1237, 2595, 4432

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley) 684

Jonathan P.V.B.A. (Kapellen, Belgium) 697

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only 1819

Julian, Percy (African-American Organic Chemist). See also 
Glidden Company 540, 1564, 5100, 5144

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 654, 1642, 3112, 3177, 3232, 3555, 
3559, 3842, 3868

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kefi r / Kephir (Made From Dairy / Cow’s Milk) 450

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

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

Kellogg, Ella Eaton (1853-1920). Wife of Dr. John Harvey Kellogg. 
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Battle Creek Sanitarium (Battle Creek, Michigan) 4918

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 100, 199, 697, 
771, 785, 820, 1020, 1081, 2450, 3718, 4001, 4685, 4690, 4747, 
4918, 4948

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 53, 288, 567, 785, 1870, 2559, 2606, 2610, 2626, 2685, 
2713, 2789, 2814, 3134, 3138, 3260, 3317, 3319, 3472, 3718, 4001, 
4918

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry 2949, 3697

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 3355, 3869

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 3869

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 105, 202, 216, 434, 532, 549, 592, 606, 
684, 712, 791, 909, 985, 1019, 1083, 1179, 1220, 1270, 1326, 1333, 
1337, 1344, 1351, 1442, 1452, 1505, 1539, 1641, 1663, 1702, 1729, 
1886, 1905, 2021, 2032, 2075, 2081, 2129, 2143, 2179, 2212, 2215, 
2216, 2273, 2465, 2594, 2612, 2663, 2751, 2760, 2768, 2941, 2979, 
2996, 3026, 3039, 3117, 3139, 3199, 3211, 3212, 3220, 3237, 3250, 
3266, 3325, 3342, 3347, 3393, 3475, 3559, 3576, 3577, 3644, 3651, 
3796, 3825, 3894, 3939, 3985, 4020, 4051, 4078, 4102, 4159, 4204, 
4287, 4300, 4306, 4390, 4398, 4445, 4533, 4550, 4783, 4831, 4844, 
4860, 4963, 5020, 5028

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 206, 374, 398, 550, 787, 1097, 
1112, 1143, 1642, 1660, 1767, 2283, 2571, 2822, 2848, 2889, 3190, 
3820, 4028

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

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya) 398, 620, 719, 938, 1146, 1577, 1732, 1733, 1734, 
3556, 3982, 4109, 4161, 4439, 4474, 4482, 4526, 4527, 4544, 4730

King, Paul and Gail. See Soy Daily (The)

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Kloss, Jethro (1863-1946) and his Book Back to Eden 684, 4690

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 78, 206, 229, 
398, 450, 684, 730, 825, 1237, 1635, 1642, 1790, 1885, 2283, 2702, 
3097, 3112, 3159, 3358, 3561, 3842, 3866, 3884, 3975, 4105, 5033

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu) 470, 620, 1642, 
2281, 3174, 4373

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 377, 654, 1642, 
3868, 4446

Korea. See Asia, East–Korea

Koreans Overseas, Especially Work with Soy 4192

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

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang and Kochujang

Korean-style natto. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial) 834, 1535

Kosher Products (Commercial) 353, 1515, 1544, 1853, 2074, 2439, 
3001, 3600

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 276, 1165, 1422, 2692, 2814, 2866, 
2949, 3134, 3228, 3260, 3317, 3319, 3321, 3510, 3697

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
635, 636, 684, 727, 789, 1434, 1722, 2323, 2592, 3149, 3346, 3359, 
3360, 3869, 4338

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 154, 339, 464, 640, 947, 
2323, 2397, 2507, 3083
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Kuzu. See Kudzu or Kuzu (Pueraria...)

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lactose Intolerance or Lactase Defi ciency 40, 624, 777, 834, 844, 
1081, 1086, 1237, 1325, 1580, 1634, 1914, 2085, 2091, 2131, 2171, 
2229, 2261, 2338, 2356, 2746, 3186, 3326, 3353, 3355, 3411, 3620, 
3662, 3718, 3729, 3915, 3958, 4024, 4076, 4109, 4220, 4266, 4433, 
4658, 4683, 4954, 5055, 5145

Land O’Lakes, Inc.. 515

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Cuba 556, 1202, 1289, 1290, 1293, 
1557, 2663

Latin America–Caribbean–Dominica 4709

Latin America–Caribbean–Jamaica 534

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 16, 334, 
1604, 2372, 4047

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 1612

Latin America–Central America–Costa Rica 3532

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 1186

Latin America–Central America–Guatemala 281, 1612, 4524

Latin America–Central America–Mexico 202, 266, 534, 826, 1058, 
1059, 1233, 1278, 1381, 1564, 1696, 1811, 1843, 2466, 2732, 2796, 
2819, 3003, 3118, 3119, 3121, 3122, 3124, 3532, 3832, 3962, 4293, 
4436, 4841

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 132, 
171, 349, 2591, 3063

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 826

Latin America (General) 2072, 3535

Latin America–South America–Argentina (Argentine Republic) 73, 
266, 800, 826, 1073, 1868, 2056, 2079, 2799, 2896, 3965, 4502, 
5070

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses 826, 2079

Latin America–South America–Bolivia 612, 945, 3307

Latin America–South America–Brazil, Deforestation in Amazon 
Basin 3529, 3832

Latin America–South America–Brazil, Federative Republic of 128, 
217, 290, 791, 794, 800, 826, 1073, 1150, 1256, 1404, 1864, 1868, 
2025, 2056, 2079, 2090, 2607, 2799, 2882, 2883, 2884, 2885, 2906, 
2907, 3025, 3093, 3135, 3336, 3437, 3529, 3554, 3748, 3832, 3984, 
4021, 4043, 4079, 4128, 4143, 4252, 4416, 4417, 4528, 4584, 4600, 
4692, 4832, 4950, 5096

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses 2079

Latin America–South America–Chile (Including Easter Island) 266, 
833, 1709, 3468, 3749, 4135

Latin America–South America–Colombia 1651, 4128, 4777

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 5064

Latin America–South America (General) 1004, 1186, 3087

Latin America–South America–Paraguay 266, 2056

Latin America–South America–Peru 3749, 4378, 4379

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 2079

Latin America–South America–Uruguay, Oriental Republic of 266

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 2986

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany), 
Ross & Rowe (Yelkin Lecithin, New York City)

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 3136, 3633

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain 694, 2567

Lecithin, Soy 116, 167, 202, 203, 205, 221, 244, 297, 308, 323, 391, 
439, 540, 546, 566, 580, 591, 684, 800, 909, 972, 974, 981, 995, 
1018, 1062, 1095, 1143, 1149, 1165, 1169, 1175, 1189, 1199, 1210, 
1284, 1326, 1364, 1406, 1472, 1532, 1545, 1550, 1619, 1629, 1645, 
1724, 1726, 1756, 1802, 1809, 1837, 1877, 1880, 1903, 1913, 1930, 
1944, 2071, 2079, 2080, 2090, 2139, 2150, 2162, 2303, 2385, 2415, 
2608, 2668, 2751, 2791, 2824, 2858, 2904, 2909, 2913, 2979, 2995, 
3120, 3136, 3170, 3189, 3227, 3356, 3418, 3671, 3677, 3678, 3680, 



SOY NUTRITIONAL RESEARCH (1990-2021)   1446

© Copyright Soyinfo Center 2021

3747, 3752, 3859, 3861, 3870, 3871, 3989, 4000, 4004, 4110, 4117, 
4139, 4149, 4215, 4344, 4385, 4390, 4473, 4539, 4549, 4605, 4626, 
4673, 4683, 5075, 5136

Lecithin, Soy–Industrial Uses 221, 3356

Lectins. See Hemagglutinins (Lectins or Soyin)

Legume, Inc. (Fairfi eld, New Jersey) 650

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
213, 510, 684, 1161, 1186, 1212, 1280, 1442, 1444, 1893, 1988, 
2134, 3857

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Libraries. See National Agricultural Library (NAL, Beltsville, 
Maryland)

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 3048, 
3049, 4441

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens 2788, 2865, 4344, 4626, 5075

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 93, 310, 600, 1081, 1192, 1441, 1572, 1691, 1789, 1994, 
2400, 2705, 2709, 2803, 2814, 2837, 2949, 3111, 3228, 3260, 3317, 
3319, 3532, 3718, 4002, 4457

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 213, 1113, 1988, 2734, 3642

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 3320, 3523

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 76, 267, 282, 329, 410, 
525, 674, 835, 879, 923, 933, 974, 1044, 1165, 1173, 1193, 1199, 
1310, 1482, 1625, 1727, 1836, 1910, 1917, 1925, 2114, 2432, 2452, 
3103, 3193, 3477, 3513, 3520, 3535, 3540, 3583, 3656, 3691

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products 202, 277, 329, 342, 
397, 592, 684, 868, 876, 879, 953, 1205, 1227, 1268, 1308, 1336, 
1344, 1443, 1545, 1645, 1646, 1658, 1808, 1893, 2041, 2114, 2418, 
2419, 2432, 2567, 2577, 2790, 2946, 2972, 3103, 3472, 3535, 3538, 
3539, 3540, 3698, 3718, 4039, 4067, 4465

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 2056

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.) 138, 308, 425, 1295, 1808, 1809, 
1834, 1895, 1933, 2125, 2429, 2534, 2641, 3158

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 
Diet 79, 82, 93, 95, 114, 117, 135, 152, 188, 264, 268, 356, 405, 
420, 438, 447, 471, 499, 523, 536, 588, 603, 688, 722, 776, 821, 
879, 933, 934, 1205, 1310, 1421, 1443, 1444, 1445, 1449, 1473, 
1482, 1504, 1596, 1621, 1646, 1726, 1898, 1925, 2041, 2056, 2388, 
2896, 2904, 2973, 3085, 3476, 3520, 3540, 4143, 4182, 4763, 4998, 
5120, 5123, 5124

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol) 245, 265, 393, 543, 873, 
1000, 1334, 1681, 3641

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 35, 100, 697, 1075, 1188, 2401

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists) 46, 47, 160, 231, 239, 258, 324, 
325, 412, 753, 757, 759, 761, 765, 962, 2370, 2470, 2471, 2481, 
2485, 2486, 2489, 2490, 2495, 2497, 2499, 2500, 2501, 2502, 2503, 
2504, 2512, 2521, 2522, 2530, 2531, 2538, 2612, 3175, 3182, 3479, 
3480, 3494, 3495, 3497, 3498, 3499, 3500, 3502, 4235, 4239, 4257, 
4258, 4259, 4261, 4503, 4586, 4627, 4629, 4631, 4690, 4956

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 15, 16, 50, 51, 120, 159, 209, 
401, 640, 831, 882, 891, 909, 1425, 1426, 1434, 1509, 1600, 1647, 
1676, 1706, 1800, 1843, 1939, 1946, 1950, 1971, 2022, 2043, 2077, 
2086, 2124, 2257, 2303, 2338, 2365, 2378, 2379, 2384, 2444, 2510, 
2684, 2728, 2737, 2769, 2786, 2809, 2844, 2955, 3589, 3930

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 886, 3003
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Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 244, 297, 804, 2080, 2608

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis) 385, 1020, 3747, 
3748, 3749

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Derivative 
Created by Severe Alkali Processing of Food Proteins (As in Spun 
Protein Fibers) 712, 1199, 2556, 4092, 4765

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors 2036

Machinery, farm. See Combines

Macrobiotic Cookbooks 684, 689, 1227, 1434, 2104, 2274, 2567, 
3066, 3612, 3821, 3842, 4128, 4607

Macrobiotics. See Kushi, Michio and Aveline–Their Life and Work, 
Ohsawa, George and Lima

Macrobiotics–Criticisms of its Dietary Philosophy and Practice 57, 
121, 238, 426

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 30, 44, 57, 75, 94, 103, 121, 154, 
238, 254, 303, 306, 311, 312, 339, 426, 437, 457, 464, 510, 532, 
577, 640, 680, 684, 689, 697, 750, 788, 825, 947, 1227, 1251, 1252, 
1254, 1319, 1434, 1442, 1999, 2104, 2114, 2152, 2274, 2323, 2397, 
2507, 2567, 2808, 3066, 3083, 3171, 3182, 3320, 3523, 3612, 3733, 
3821, 3842, 3847, 4128, 4338, 4477, 4607, 4909, 4957, 5142

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

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 785, 2394, 2502, 
4690

Maggi (Kempthal / Kemptal, Switzerland) 228

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 

Organization. Founded in 2000 by Frank Daller and Brian Herrigan 
3532, 4659, 4865, 4908

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Map / Maps 385, 1640, 2090, 3359

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine 282, 311, 405, 463, 555, 580, 675, 702, 721, 1165, 1173, 
1193, 1244, 1523, 1532, 1816, 1893, 2097, 2114, 2260, 2942, 2979, 
3291, 3349, 3356, 3524, 3733, 3997, 4029, 4921

Margarine Made with Soy 524, 1161, 1175, 1212, 1288, 1471, 
1568, 1726, 1809, 1913, 1914, 2079, 3327, 3355, 3752, 4338, 4973

Margarine Made without Soy Oil 579, 593

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

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

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
76, 140, 267, 800, 826, 940, 984, 1187, 2079, 4143

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Meal or cake, soybean. See Soybean Meal

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers 83, 170, 1529, 1893, 2803, 2874, 2956, 3261, 
3280, 4332

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine 
(Vancouver, BC, Canada)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 83, 
848, 1282, 2675
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Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 1529, 2858, 3510, 3524, 3885, 3965, 
4113, 4270, 4747, 4748, 5049

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 800, 1081, 1099, 2645, 2770, 
2943, 3144, 3254, 3260, 3504, 3664, 3787, 3822

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 35, 349, 1810, 2814, 3261, 3525

Meat alternatives makers. See Tivall (Tivol)

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 100, 222, 
640, 797, 1099, 1192, 1326, 1789, 1914, 2071, 3716, 4128

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 18, 72, 100, 124, 169, 170, 310, 349, 422, 640, 691, 697, 
797, 800, 892, 1020, 1070, 1081, 1099, 1101, 1107, 1129, 1130, 
1159, 1192, 1198, 1231, 1268, 1317, 1326, 1344, 1441, 1451, 1480, 
1532, 1580, 1655, 1789, 1802, 1893, 1914, 1930, 1994, 2005, 2043, 
2051, 2055, 2072, 2087, 2114, 2139, 2316, 2324, 2356, 2375, 2429, 
2434, 2534, 2546, 2563, 2568, 2578, 2608, 2692, 2701, 2737, 2790, 
2814, 2837, 2854, 2947, 2949, 2956, 2979, 3138, 3144, 3158, 3182, 
3243, 3248, 3254, 3260, 3317, 3319, 3321, 3328, 3504, 3510, 3536, 
3591, 3644, 3664, 3772, 3787, 3822, 3826, 4068, 4113, 4128, 4159, 
4561, 4586, 5007

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 100, 222, 1081, 1529, 
1994, 2434, 2803, 3261, 3510, 3670, 4128

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products 100, 170, 439, 1081, 2956, 3510, 4001, 4128

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 18, 35, 93, 100, 130, 134, 222, 439, 697, 
797, 1099, 1101, 1107, 1192, 1268, 1326, 1773, 1789, 1841, 1914, 
1969, 1970, 1994, 2043, 2071, 2072, 2087, 2114, 2356, 2375, 2421, 
2434, 2580, 2641, 2814, 2979, 3158, 3173, 3182, 3321, 3328, 3716, 
4002, 4068, 4128, 4332, 4561, 4586, 4690, 5135

Meat Alternatives–Meatless Turkey 100, 1192, 1810, 3170, 3510, 
3525

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages 2080

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders 3260, 3261

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 222, 374, 
2678, 4128

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 

Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 4128

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 13, 247, 349, 439, 555, 778, 995, 1107, 1507, 
1742, 1823, 2017, 2831, 3291

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 41, 575, 735, 1039, 1129, 1130, 
1311, 1313, 1345, 1372, 1518, 1568, 1586, 1587, 2005, 2114, 2395, 
2568, 2591, 2854, 3186

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Cognitive / Brain Function. 
Including Alzheimer’s Disease, Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Unpleasant 
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General) 
25, 40, 105, 116, 132, 154, 167, 220, 233, 234, 244, 265, 270, 277, 
347, 435, 443, 466, 559, 635, 651, 676, 793, 817, 975, 977, 1163, 
1190, 1196, 1201, 1351, 1365, 1381, 1389, 1466, 1539, 1606, 1613, 
1729, 1779, 1803, 1896, 1975, 1985, 2273, 2276, 2282, 2395, 2985, 
3084, 3534, 3553, 3567, 3613, 3724, 3774, 3879, 3916, 4113, 4199, 
4535, 4624, 4997

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine, 101, 126, 131, 132, 135, 146, 
164, 168, 325, 334, 779, 785, 810, 815, 947, 1020, 1113, 1196, 
1202, 1243, 1245, 1258, 1267, 1278, 1308, 1344, 1351, 1510, 1539, 
1644, 1722, 1728, 1788, 1811, 1999, 2112, 2113, 2137, 2323, 2394, 
2397, 2440, 3147, 3360, 3564, 3639, 3684, 4101, 4102, 4103, 4477

Medicine, Chinese Traditional. See Chinese Medicine

Medicine–History 528, 771, 1811

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF) 73, 134, 1169, 1406, 1721, 2090, 2211

Menarche. See Effect of Soy on Development

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 97, 138, 184, 209, 270, 435, 475, 
520, 535, 541, 559, 682, 705, 787, 795, 797, 803, 824, 832, 850, 
853, 882, 909, 925, 930, 939, 985, 1047, 1050, 1054, 1071, 1088, 
1089, 1092, 1098, 1113, 1115, 1126, 1139, 1172, 1176, 1177, 1179, 
1192, 1195, 1200, 1209, 1225, 1233, 1262, 1276, 1286, 1296, 1308, 
1311, 1315, 1326, 1336, 1340, 1349, 1352, 1363, 1377, 1387, 1390, 
1402, 1434, 1441, 1452, 1455, 1458, 1480, 1483, 1505, 1518, 1519, 
1528, 1529, 1533, 1536, 1545, 1548, 1549, 1553, 1556, 1568, 1572, 
1583, 1584, 1586, 1587, 1605, 1606, 1608, 1633, 1641, 1645, 1654, 
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1655, 1663, 1666, 1668, 1669, 1676, 1683, 1689, 1691, 1695, 1702, 
1706, 1717, 1718, 1728, 1729, 1730, 1749, 1759, 1763, 1764, 1772, 
1773, 1786, 1788, 1789, 1791, 1793, 1795, 1802, 1805, 1812, 1824, 
1834, 1835, 1847, 1855, 1882, 1886, 1889, 1895, 1905, 1906, 1913, 
1914, 1919, 1930, 1933, 1940, 1944, 1952, 1953, 1956, 1957, 1989, 
1994, 1998, 1999, 2004, 2021, 2026, 2031, 2037, 2043, 2050, 2062, 
2069, 2070, 2076, 2077, 2081, 2087, 2088, 2089, 2090, 2115, 2119, 
2125, 2129, 2131, 2134, 2155, 2157, 2159, 2166, 2169, 2184, 2203, 
2209, 2216, 2220, 2234, 2241, 2256, 2270, 2274, 2276, 2278, 2282, 
2299, 2312, 2321, 2323, 2362, 2386, 2396, 2398, 2399, 2403, 2415, 
2423, 2427, 2428, 2436, 2447, 2460, 2484, 2488, 2534, 2541, 2546, 
2565, 2566, 2578, 2591, 2598, 2614, 2620, 2638, 2641, 2642, 2650, 
2663, 2666, 2682, 2685, 2699, 2700, 2720, 2745, 2746, 2751, 2756, 
2758, 2759, 2767, 2769, 2771, 2788, 2795, 2798, 2813, 2818, 2819, 
2840, 2845, 2849, 2863, 2864, 2872, 2941, 2950, 2966, 2968, 2974, 
2979, 2980, 2985, 2997, 3000, 3006, 3009, 3011, 3016, 3021, 3031, 
3039, 3057, 3077, 3089, 3104, 3118, 3119, 3125, 3131, 3158, 3181, 
3182, 3207, 3220, 3224, 3253, 3254, 3271, 3276, 3300, 3308, 3314, 
3324, 3331, 3332, 3334, 3348, 3350, 3353, 3355, 3365, 3376, 3388, 
3395, 3414, 3423, 3433, 3439, 3443, 3466, 3469, 3471, 3504, 3508, 
3562, 3564, 3570, 3576, 3577, 3621, 3635, 3637, 3644, 3650, 3664, 
3667, 3674, 3724, 3729, 3750, 3762, 3769, 3772, 3777, 3787, 3813, 
3816, 3822, 3825, 3829, 3839, 3843, 3845, 3859, 3882, 3889, 3893, 
3908, 3909, 3918, 3941, 3952, 3954, 3961, 3993, 3999, 4011, 4030, 
4052, 4059, 4068, 4106, 4113, 4123, 4150, 4160, 4168, 4193, 4198, 
4219, 4231, 4248, 4278, 4296, 4299, 4378, 4379, 4380, 4381, 4389, 
4391, 4396, 4399, 4407, 4411, 4416, 4422, 4441, 4462, 4463, 4469, 
4480, 4494, 4498, 4500, 4511, 4529, 4533, 4537, 4541, 4553, 4562, 
4569, 4582, 4592, 4598, 4613, 4635, 4654, 4666, 4670, 4676, 4701, 
4709, 4713, 4714, 4731, 4743, 4744, 4746, 4750, 4762, 4769, 4774, 
4778, 4804, 4810, 4834, 4835, 4839, 4860, 4868, 4916, 4963, 4969, 
4974, 5011, 5036, 5090, 5128

Mental Health (Including Depression) 546, 1550, 1637, 3626, 3663, 
3908, 3909, 3956, 4383, 4494, 4701, 4709, 4774, 4835, 4860, 4868

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state; moved to Pittsfi eld, 
Massachusetts in early 2016). Mark is one of the world’s leading 
experts on soy nutrition 68, 81, 196, 237, 252, 255, 271, 296, 370, 
413, 433, 441, 472, 489, 533, 538, 582, 591, 592, 601, 604, 615, 
621, 629, 637, 692, 711, 714, 715, 726, 737, 741, 742, 767, 780, 
793, 816, 829, 846, 848, 850, 908, 909, 921, 936, 961, 968, 984, 
985, 997, 998, 999, 1000, 1035, 1048, 1049, 1070, 1072, 1083, 
1123, 1145, 1171, 1174, 1178, 1179, 1184, 1205, 1220, 1248, 1264, 
1265, 1287, 1326, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 
1338, 1339, 1340, 1341, 1374, 1381, 1441, 1442, 1443, 1444, 1445, 
1446, 1452, 1454, 1455, 1491, 1496, 1505, 1519, 1527, 1539, 1548, 
1568, 1573, 1605, 1606, 1614, 1636, 1663, 1664, 1665, 1666, 1667, 
1668, 1683, 1723, 1728, 1729, 1730, 1759, 1764, 1791, 1798, 1821, 
1833, 1836, 1886, 1905, 1934, 1935, 1936, 1937, 1938, 1989, 2000, 
2001, 2002, 2020, 2039, 2117, 2121, 2122, 2130, 2139, 2215, 2216, 
2217, 2273, 2370, 2389, 2399, 2403, 2432, 2460, 2514, 2515, 2541, 
2573, 2585, 2586, 2636, 2717, 2728, 2743, 2768, 2826, 2863, 2995, 
3011, 3061, 3081, 3103, 3104, 3113, 3150, 3178, 3187, 3191, 3192, 
3194, 3200, 3211, 3212, 3220, 3229, 3276, 3291, 3311, 3331, 3376, 
3382, 3394, 3395, 3413, 3417, 3431, 3441, 3454, 3459, 3514, 3515, 
3521, 3532, 3571, 3575, 3576, 3577, 3578, 3618, 3621, 3622, 3655, 

3690, 3697, 3718, 3733, 3738, 3765, 3782, 3783, 3806, 3807, 3811, 
3818, 3825, 3839, 3843, 3883, 3889, 3890, 3891, 3892, 3893, 3903, 
3904, 3919, 3941, 3945, 3954, 3993, 3994, 4030, 4031, 4035, 4038, 
4047, 4051, 4052, 4064, 4087, 4090, 4092, 4113, 4126, 4140, 4150, 
4156, 4160, 4168, 4193, 4194, 4228, 4231, 4242, 4251, 4281, 4309, 
4315, 4365, 4367, 4370, 4374, 4376, 4384, 4391, 4396, 4397, 4398, 
4407, 4422, 4423, 4462, 4463, 4471, 4485, 4504, 4505, 4511, 4533, 
4534, 4537, 4545, 4557, 4559, 4561, 4565, 4570, 4575, 4580, 4586, 
4590, 4592, 4593, 4601, 4604, 4629, 4631, 4635, 4641, 4643, 4650, 
4656, 4657, 4683, 4697, 4700, 4711, 4717, 4718, 4731, 4743, 4744, 
4749, 4750, 4842, 4845, 4850, 4852, 4860, 4868, 4892, 4896, 4897, 
4901, 4904, 4905, 4906, 4910, 4921, 4955, 4959, 4963, 4964, 5028, 
5039, 5043, 5045, 5051, 5080, 5088, 5090, 5107, 5108, 5118, 5126

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico. See Latin America, Central America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 3450

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria) 
3261

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents 
50, 51, 111, 170, 206, 251, 427, 481, 1291, 1294, 1485, 1492, 1509, 
1771, 1775, 2833, 2837, 2917, 2956, 4387

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

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

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 340

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

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

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

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
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Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
97, 520, 684, 869, 1227, 1276, 1280, 1434, 1558, 1809, 2338, 3170, 
3718, 4001, 4608, 4659, 4954

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 40, 
61, 444, 455, 456, 545, 587, 619, 624, 777, 844, 1081, 1086, 1237, 
1325, 1433, 1463, 1580, 1601, 1634, 1650, 1914, 2085, 2091, 2131, 
2261, 2444, 4353, 4659, 5145

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 170, 785, 1074, 1075, 1188, 2104, 
2401, 2956, 3066, 3821, 4128, 4418, 4607, 4690

Minerals. See Aluminum in Soybeans and Soyfoods, Aluminum in 
the Diet and Cooking Utensils–Problems. Soy Is Not Mentioned, 
Calcium Availability, Absorption, and Content of Soy

Minerals (General) 63, 108, 117, 133, 144, 172, 248, 265, 390, 465, 
780, 781, 807, 950, 1166, 1274, 1644, 1710, 3459, 4904, 5120, 
5123, 5124

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Mink, Foxes and Other Fur-Bearing Animals Fed Soybeans, 
Soybean Cake or Meal, or Soy Protein Products as Feed to Make 
Fur 498, 2025

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), South River Miso Co. (Conway, Massachusetts)

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 3842

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 3112, 3842

Miso–Imports, Exports, International Trade 3842

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 328, 440, 1004, 1580

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 3842

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 5, 9, 10, 15, 19, 25, 
31, 44, 78, 80, 88, 94, 97, 103, 109, 110, 125, 132, 154, 155, 206, 
213, 218, 229, 238, 250, 277, 287, 296, 303, 305, 306, 311, 312, 
315, 328, 358, 364, 377, 398, 440, 443, 450, 458, 459, 520, 524, 
538, 561, 565, 578, 580, 585, 592, 594, 613, 620, 629, 632, 637, 
643, 676, 684, 689, 692, 700, 701, 713, 714, 726, 731, 735, 741, 
764, 797, 801, 858, 882, 886, 909, 915, 926, 936, 939, 951, 976, 
984, 1046, 1052, 1053, 1078, 1099, 1125, 1147, 1149, 1161, 1192, 
1198, 1210, 1227, 1238, 1240, 1268, 1276, 1286, 1321, 1326, 1336, 
1344, 1349, 1359, 1389, 1400, 1434, 1436, 1442, 1451, 1536, 1575, 
1579, 1580, 1624, 1635, 1642, 1645, 1652, 1702, 1707, 1722, 1730, 
1758, 1768, 1789, 1793, 1800, 1809, 1824, 1837, 1866, 1870, 1877, 
1880, 1886, 1887, 1889, 1893, 1894, 1913, 1914, 1917, 1919, 1930, 
1933, 1944, 1952, 1994, 2005, 2010, 2011, 2026, 2048, 2056, 2071, 
2072, 2079, 2104, 2123, 2130, 2142, 2168, 2257, 2266, 2267, 2269, 
2274, 2276, 2283, 2308, 2323, 2365, 2380, 2395, 2434, 2437, 2488, 
2566, 2567, 2591, 2592, 2598, 2634, 2635, 2677, 2678, 2682, 2684, 
2701, 2702, 2751, 2766, 2774, 2779, 2824, 2840, 2862, 2892, 2908, 
2917, 2927, 2944, 2949, 2963, 2974, 2979, 2980, 2987, 3015, 3039, 
3066, 3083, 3112, 3158, 3159, 3173, 3182, 3184, 3225, 3232, 3303, 
3347, 3355, 3358, 3429, 3430, 3441, 3508, 3510, 3515, 3523, 3561, 
3612, 3617, 3649, 3658, 3672, 3678, 3716, 3718, 3760, 3787, 3821, 
3822, 3828, 3842, 3847, 3859, 3863, 3866, 3885, 3895, 3916, 3966, 
3987, 3997, 4005, 4010, 4014, 4032, 4048, 4068, 4088, 4093, 4101, 
4102, 4111, 4113, 4122, 4128, 4169, 4171, 4209, 4210, 4282, 4315, 
4334, 4338, 4356, 4434, 4437, 4439, 4441, 4457, 4477, 4486, 4489, 
4529, 4531, 4532, 4533, 4536, 4537, 4550, 4561, 4586, 4607, 4620, 
4665, 4686, 4716, 4726, 4729, 4827, 4914, 4942, 4944, 4946, 4951, 
5008, 5021, 5033, 5036, 5050, 5054, 5055, 5073, 5080, 5081, 5090, 
5099, 5103, 5109

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 3112, 3842

Miso Production–How to Make Miso on a Commercial Scale 3112, 
3842, 3868

Miso products companies (USA). See Wizard’s Cauldron, Ltd. 
(Cedar Grove, North Carolina)

Miso Soup–Mainly Japanese 31, 88, 154, 377, 458, 459, 561, 643, 
684, 700, 735, 1268, 1326, 1434, 1536, 1893, 2026, 2071, 2395, 
2567, 2592, 2634, 2635, 2677, 2702, 3358, 3429, 3523, 3612, 3704, 
3828, 4006, 4075, 4166, 4167, 4349, 4434, 4449, 4957, 5073

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste including Doenjang and Kochujang

Miso, Used as an Ingredient in Commercial Products 366, 972

Missouri. See United States–States–Missouri

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 984
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Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 13, 
611, 744, 933, 934, 1147, 1238, 1368, 1452, 1463, 1473, 1530, 
1595, 1596, 1601, 1602, 1605, 1691, 1698, 1711, 1723, 1772, 1777, 
1843, 1874, 1994, 2059, 2066, 2091, 2132, 2135, 2136, 2139, 2323, 
2382, 2626, 2743, 2755, 2824, 2851, 2949, 3212, 3513, 3535, 3691, 
3698, 3718, 3881, 3919, 4029, 4137, 4207, 4285, 4344, 4626, 5075, 
5145

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
(Quincy, Illinois)

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 33, 50, 51, 111, 120, 622, 643, 831, 
1070, 1134, 1297, 1311, 1425, 1426, 1452, 1684, 1706, 1843, 2077, 
2324, 2683, 2769, 2910, 3328, 3788, 3796, 4441

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

Morse, William Joseph (1884-1959, USDA Soybean Expert) 140, 
3450

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries 3642

Movies or fi lms. See Motion Pictures

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
800, 1109, 1127, 1159, 2375, 2567, 4286, 5148

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 213, 570, 
589, 1604, 1988, 2592, 2997, 3174, 4178, 5143

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Myths of soybean history–debunking / dispelling. See History of the 

Soybean–Myths and Early Errors Concerning Its History

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 3, 33, 50, 427, 622, 729, 787, 1097, 1378, 
1843, 1944, 1994, 2603, 2619, 2705, 2709, 3386

National Agricultural Library (USDA, Beltsville, Maryland) 334, 
1215, 2400, 2422, 3450, 4457

National Agricultural Library (USDA, NAL, Beltsville, Maryland) 
334, 1215, 2400, 4457

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 141, 206, 439, 471, 527, 
590, 645, 951, 2574, 2679, 2837, 2895, 3003, 3745, 3746, 3747, 
3898, 4061, 4070

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 25, 48, 206, 560, 1004, 1406, 1778, 2883, 2884, 2908, 2921, 
3102

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]) 221, 3795, 4361, 4673, 4674

National Soybean Research Laboratory (NSRL, University of 
Illinois, Urbana, Illinois) 1475, 1669, 1941, 2412, 2574, 3013, 
3133, 3252, 3378, 3379, 3586, 3637, 3894, 4033, 4299, 4300, 4301

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto enzymes. See Subtilisin, a Strong Proteolytic Enzyme from 
Natto (Whole Soybeans Fermented with Bacillus natto)

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 719, 2600, 4128, 4209

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 4439

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1004, 3556

Natto Industry and Market Statistics, Trends, and Analyses–
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Individual Companies 1004, 1652

Natto, Korean-Style (Salted Natto Paste)–Chongkukjang, 
Chungkook-Jang / Chungkookjang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Joenkukjang / Chunggugjang 1497, 2961, 3552, 
3555, 3556, 3559, 3603, 3868, 3978, 4034, 4074, 4084, 4131, 4289, 
4439, 4521, 4727, 4740, 4819

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pe Poke or Pe-
Poke Pe-Pok or Pe-boutsu or Pe-bout or Pe-Ngapi from Myanmar 
(Burma), Sieng or Seang from Cambodia 4209, 4439

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou 228, 2600, 2652, 3071, 3232

Natto (Whole Soybeans Fermented with Bacillus natto) 69, 80, 91, 
113, 175, 185, 188, 218, 220, 228, 286, 296, 305, 311, 360, 398, 
411, 450, 503, 580, 620, 625, 651, 690, 700, 701, 719, 857, 909, 
915, 926, 938, 940, 984, 1004, 1146, 1147, 1149, 1161, 1163, 1166, 
1201, 1276, 1326, 1359, 1385, 1389, 1400, 1436, 1497, 1579, 1642, 
1645, 1652, 1732, 1733, 1785, 1809, 1837, 1870, 1877, 1887, 1894, 
1896, 1913, 1917, 1930, 1944, 2072, 2104, 2274, 2283, 2323, 2361, 
2542, 2567, 2600, 2620, 2678, 2751, 2790, 2908, 2912, 2927, 2928, 
2949, 2980, 2987, 2998, 3039, 3066, 3071, 3083, 3084, 3112, 3158, 
3169, 3173, 3226, 3232, 3249, 3341, 3347, 3354, 3355, 3399, 3405, 
3429, 3441, 3445, 3446, 3477, 3508, 3555, 3556, 3559, 3561, 3565, 
3639, 3658, 3672, 3678, 3784, 3821, 3830, 3842, 3859, 3868, 3885, 
3895, 3905, 3923, 3935, 3959, 3966, 3972, 3982, 3983, 3987, 3997, 
4005, 4006, 4010, 4036, 4069, 4089, 4109, 4111, 4128, 4134, 4166, 
4169, 4206, 4209, 4213, 4221, 4232, 4240, 4334, 4360, 4369, 4434, 
4439, 4451, 4457, 4474, 4477, 4482, 4486, 4489, 4526, 4527, 4529, 
4532, 4533, 4535, 4537, 4607, 4611, 4620, 4686, 4693, 4727, 4729, 
4827, 4888, 4936, 4944, 5008, 5021, 5033, 5055, 5067, 5081, 5087, 
5092, 5103, 5149

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice 
Koji and Salt, then Aging the Mixture 1642, 4069

Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 220, 651, 1163, 1201, 
1497, 3084, 3399, 3445, 3556, 3565, 3639, 3830, 3868, 3935, 4006, 
4069, 4360, 5149

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s 
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett, 
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields 
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh, 
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres 
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 650, 
801, 1061, 1245, 1556, 1601, 1950, 2062, 2095, 2127, 2371, 2643, 
2682, 2697, 2711, 2737, 2864, 2865, 2976, 3060, 3083, 3101, 3591, 
3592, 3791, 4002, 4608, 5029, 5030, 5140, 5148

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada)

Natural Foods Distributors and Master Distributors (USA). See 

Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Health 
Valley (Los Angeles, then Montebello, California), Stow Mills, 
Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of Life (St. 
Augustine, Florida), United Natural Foods, Inc. (UNFI), Wessanen, 
Westbrae Natural Foods, Inc. (Berkeley, California)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 35, 37, 404, 442, 680, 684, 801, 1061, 2100, 
2102, 2323, 2596, 2682, 2692, 3358, 3718, 4128, 5084

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 4957

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses 2102

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Naturopathic pioneers. See Ehret, Arnold

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 580, 1670

Nestlé (Nestle–The World’s Biggest Food Group) 315, 500, 816, 
1074, 1075, 1188, 1294, 1815, 2134, 2401, 5145

Netherlands. See Europe, Western–Netherlands

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1986)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center for 
Agricultural Utilization Research (Peoria, Illinois) 267, 340, 485, 
576, 3003, 3477, 3686, 4924

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New Zealand. See Oceania–New Zealand

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
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Rhizobium Bacteria 218, 255, 259, 391, 885, 1293, 1888, 2777, 
2921, 3419, 3560, 3586, 3896, 4642

Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown 
in June 1980 1318, 2850, 3951, 5031

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler 3795

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

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

Northern Soy, Inc. (Rochester, New York) 170, 571, 1101, 2087, 
2956, 4919

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis 
(1996), then Syngenta (2001) 1843

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland) 1448, 1843, 2066, 2132, 4211

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
154, 1868

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 15, 3718

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrisoya, Inc. (Quebec) 157, 186, 1063, 1305, 1314, 1543, 1597, 
2364

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Carbohydrates–Glycemic Index and Glycemic Load, 
Chemical / Nutritional Composition or Analysis, Claim or Claims 
of Health Benefi ts–Usually Authorized by the FDA, Concerns about 
the Safety, Toxicity, or Health Benefi ts of Soy in Human Diets, 
Diet and Breast Cancer Prevention, Diet and Cancer. See also–
Vegetarian Diets–Medical Aspects–Cancer, Diet and Endometrial 
Cancer Prevention, Diet and Prostate Cancer Prevention, Flatulence 
or Intestinal Gas, Functional Foods or Nutraceuticals, Health 
impact of childhood and adolescent soy consumption, Human 
Nutrition–Human Trials, Intestinal Flora / Bacteria, Isofl avone or 
Phytoestrogen Content of Soyfoods, Soy-based Products,, Lactose 
Intolerance, Lipid and Fatty Acid Composition of Soy, Lipids–
Effects on Blood Lipids, Lysinoalanine (LAL)–An Unusual Toxic 
Amino Acid Derivative, Microbiological Problems (Food Spoilage, 
Sanitation, and Contamination), Minerals (General), Protein–
Effects on Blood Lipids, Protein Quality, Protein Quality, and 
Supplementation, Protein Resources and Shortages, and the “World 
Protein Crisis / Gap / Problem” of 1950-1979, Toxins and Toxicity 
in Foods and Feeds, Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning, Toxins and Toxicity in Foods and Feeds–
General, Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria that Cause Food Poisoning, Toxins and Toxicity 
in Foods and Feeds–Trichloroethylene Solvent and the Duren / 
Dueren Disease or Poisoning of Cattle / Ruminants, Vitamin E 
(Tocopherol), Vitamins (General), Vitamins B-12 (Cyanocobalamin, 
Cobalamins), Vitamins K (Coagulant)

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 311, 640, 680, 811, 1197, 1836, 3333, 
3642

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 74, 163, 291, 375, 384, 451, 467, 483, 534, 556, 
565, 584, 595, 660, 663, 712, 915, 1034, 1104, 1127, 1161, 1199, 
1330, 1353, 1392, 1422, 1463, 1540, 1632, 1724, 1739, 1825, 1840, 
2042, 2073, 2092, 2158, 2267, 2347, 2556, 2658, 2663, 2703, 2710, 
2810, 2820, 2916, 2922, 2923, 2989, 3026, 3055, 3243, 3257, 3272, 
3313, 3347, 3408, 3411, 3420, 3421, 3526, 3576, 3614, 3615, 3634, 
3667, 3672, 3689, 3716, 3726, 3745, 3746, 3752, 3756, 3760, 3803, 
3870, 3910, 3925, 3941, 3949, 3979, 3995, 4004, 4008, 4016, 4045, 
4057, 4062, 4085, 4092, 4136, 4171, 4186, 4207, 4272, 4325, 4359, 
4375, 4382, 4398, 4422, 4434, 4449, 4450, 4459, 4464, 4479, 4523, 
4524, 4533, 4549, 4552, 4595, 4621, 4647, 4655, 4662, 4720, 4732, 
4786, 4814, 4838, 4854, 4860, 4873, 4890, 4929, 4932, 4954, 4963, 
4970, 5009, 5029, 5030, 5033, 5037, 5038, 5043, 5045, 5084, 5120, 
5123, 5124, 5130
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Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease / Proteinase Growth 
Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Antivitamin Activity and Antivitamins, 
Goitrogens and Thyroid Function, Hemagglutinins (Lectins or 
Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids 15, 87, 252, 261, 288, 378, 429, 440, 
442, 547, 594, 672, 680, 699, 1212, 1267, 1288, 1320, 1361, 1442, 
1612, 1930, 1939, 2055, 2130, 2357, 2490, 2978, 3221, 3792

Nutrition et Nature (Revel near Toulouse, France). Founded in 
June 1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. 
of Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 72, 279, 
1452, 4211

Nutrition (General) 15, 24, 36, 49, 55, 56, 57, 61, 62, 64, 66, 71, 
101, 115, 120, 121, 124, 125, 126, 127, 130, 131, 135, 142, 146, 
161, 164, 168, 176, 177, 181, 187, 191, 192, 200, 201, 203, 208, 
214, 224, 225, 226, 228, 231, 253, 257, 273, 274, 275, 276, 279, 
297, 301, 304, 320, 328, 332, 358, 359, 363, 364, 370, 379, 382, 
388, 397, 407, 412, 417, 424, 426, 428, 430, 437, 454, 476, 482, 
491, 492, 501, 502, 505, 509, 510, 522, 524, 526, 528, 533, 547, 
560, 578, 580, 589, 622, 623, 633, 638, 642, 648, 649, 653, 662, 
664, 671, 675, 677, 678, 689, 698, 700, 706, 725, 734, 740, 750, 
759, 761, 763, 765, 782, 786, 802, 805, 806, 854, 882, 895, 900, 
929, 932, 937, 962, 976, 981, 989, 990, 995, 1076, 1080, 1100, 
1101, 1151, 1164, 1165, 1194, 1206, 1213, 1214, 1218, 1239, 1251, 
1252, 1266, 1281, 1300, 1302, 1311, 1324, 1341, 1343, 1357, 1359, 
1366, 1367, 1382, 1383, 1393, 1395, 1399, 1400, 1410, 1433, 1437, 
1459, 1465, 1467, 1476, 1479, 1494, 1499, 1500, 1505, 1508, 1525, 
1547, 1562, 1570, 1594, 1598, 1607, 1624, 1630, 1631, 1640, 1668, 
1675, 1688, 1715, 1730, 1744, 1778, 1806, 1818, 1826, 1858, 1861, 
1865, 1866, 1867, 1878, 1888, 1900, 1907, 1973, 1982, 1986, 2003, 
2011, 2017, 2027, 2043, 2055, 2097, 2100, 2101, 2102, 2104, 2116, 
2117, 2126, 2160, 2171, 2178, 2196, 2205, 2216, 2234, 2247, 2259, 
2265, 2279, 2286, 2302, 2337, 2341, 2349, 2392, 2410, 2412, 2414, 
2431, 2433, 2450, 2451, 2462, 2466, 2467, 2468, 2469, 2470, 2471, 
2472, 2473, 2474, 2475, 2476, 2479, 2480, 2481, 2482, 2483, 2485, 
2486, 2489, 2491, 2492, 2493, 2495, 2496, 2497, 2498, 2499, 2500, 
2501, 2502, 2503, 2504, 2505, 2506, 2507, 2508, 2509, 2510, 2511, 
2513, 2515, 2517, 2518, 2519, 2520, 2522, 2524, 2525, 2526, 2527, 
2528, 2529, 2530, 2531, 2532, 2535, 2536, 2537, 2538, 2539, 2540, 
2541, 2543, 2544, 2561, 2562, 2583, 2601, 2609, 2610, 2611, 2613, 
2619, 2623, 2629, 2648, 2653, 2659, 2674, 2687, 2690, 2692, 2696, 
2699, 2714, 2715, 2716, 2721, 2735, 2744, 2755, 2756, 2778, 2780, 
2781, 2790, 2791, 2812, 2817, 2841, 2843, 2854, 2865, 2866, 2871, 
2876, 2887, 2891, 2903, 2933, 2939, 2944, 2945, 2948, 2950, 2961, 
2965, 2976, 2979, 2984, 2990, 2995, 3002, 3004, 3006, 3010, 3011, 
3014, 3015, 3022, 3026, 3032, 3062, 3066, 3073, 3078, 3079, 3081, 
3089, 3097, 3105, 3106, 3107, 3109, 3111, 3112, 3113, 3125, 3136, 

3138, 3141, 3152, 3155, 3156, 3160, 3184, 3200, 3202, 3206, 3210, 
3213, 3214, 3216, 3220, 3237, 3248, 3255, 3259, 3260, 3261, 3266, 
3275, 3282, 3289, 3292, 3293, 3302, 3306, 3309, 3312, 3313, 3317, 
3318, 3319, 3320, 3321, 3322, 3325, 3347, 3355, 3357, 3369, 3376, 
3378, 3380, 3382, 3399, 3406, 3407, 3416, 3434, 3442, 3458, 3470, 
3478, 3479, 3480, 3481, 3482, 3483, 3484, 3485, 3486, 3487, 3488, 
3489, 3490, 3492, 3493, 3494, 3495, 3496, 3497, 3498, 3499, 3500, 
3502, 3503, 3505, 3519, 3521, 3527, 3532, 3542, 3544, 3547, 3552, 
3554, 3575, 3576, 3577, 3578, 3584, 3603, 3607, 3618, 3628, 3645, 
3652, 3655, 3657, 3670, 3673, 3680, 3682, 3686, 3688, 3697, 3705, 
3721, 3728, 3737, 3738, 3739, 3765, 3780, 3786, 3788, 3797, 3812, 
3813, 3815, 3818, 3820, 3821, 3824, 3842, 3843, 3851, 3858, 3864, 
3865, 3871, 3880, 3885, 3890, 3915, 3917, 3919, 3922, 3933, 3951, 
3958, 3960, 3982, 3985, 3986, 3988, 3989, 3991, 3993, 4003, 4004, 
4005, 4006, 4008, 4011, 4012, 4013, 4014, 4015, 4020, 4032, 4034, 
4035, 4036, 4046, 4051, 4064, 4080, 4088, 4094, 4110, 4115, 4122, 
4128, 4129, 4132, 4155, 4164, 4167, 4169, 4170, 4177, 4178, 4192, 
4212, 4228, 4233, 4234, 4235, 4236, 4238, 4239, 4241, 4242, 4243, 
4244, 4245, 4247, 4250, 4252, 4254, 4256, 4258, 4259, 4260, 4261, 
4262, 4263, 4273, 4282, 4283, 4287, 4299, 4300, 4329, 4340, 4345, 
4347, 4358, 4376, 4384, 4386, 4390, 4398, 4409, 4424, 4433, 4441, 
4446, 4455, 4460, 4462, 4463, 4465, 4471, 4485, 4486, 4490, 4492, 
4493, 4502, 4503, 4518, 4533, 4534, 4537, 4539, 4544, 4545, 4548, 
4550, 4559, 4561, 4565, 4570, 4572, 4580, 4593, 4606, 4607, 4615, 
4617, 4618, 4620, 4627, 4629, 4633, 4647, 4648, 4650, 4656, 4657, 
4664, 4679, 4686, 4700, 4711, 4715, 4717, 4719, 4724, 4740, 4742, 
4749, 4750, 4790, 4807, 4808, 4813, 4817, 4819, 4829, 4845, 4847, 
4852, 4855, 4860, 4861, 4862, 4864, 4865, 4867, 4869, 4872, 4877, 
4879, 4881, 4886, 4887, 4888, 4898, 4903, 4911, 4912, 4915, 4917, 
4918, 4926, 4930, 4931, 4932, 4939, 4940, 4947, 4948, 4952, 4954, 
4955, 4956, 4957, 4958, 4959, 4961, 4963, 4964, 4965, 4973, 4977, 
5005, 5011, 5015, 5022, 5028, 5039, 5044, 5055, 5078, 5079, 5085, 
5086, 5088, 5089, 5090, 5095, 5097, 5103, 5115, 5117, 5119, 5120, 
5121, 5123, 5124, 5127, 5132, 5133, 5138

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease and 
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone 
and Skeletal Health

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods, 
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned, Calcium Availability, Absorption, and Content of Soy

Nutrition, primitive human. See Primitive Human Diets

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition–Protein–Early and basic research. See Protein–Early and 



SOY NUTRITIONAL RESEARCH (1990-2021)   1455

© Copyright Soyinfo Center 2021

Basic Research

Nutrition–Statistics, Trends, and Analyses 5129

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 3083, 
4669

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory) 7, 35, 62, 63, 73, 138, 152, 194, 226, 
351, 405, 447, 473, 507, 616, 729, 747, 836, 842, 855, 889, 903, 
921, 929, 941, 1020, 1047, 1050, 1055, 1064, 1068, 1094, 1138, 
1174, 1219, 1222, 1228, 1232, 1291, 1307, 1408, 1413, 1430, 1439, 
1441, 1447, 1460, 1470, 1503, 1523, 1592, 1593, 1666, 1667, 1711, 
1734, 1749, 1786, 1787, 1797, 1808, 1851, 1889, 1905, 1986, 2079, 
2125, 2136, 2166, 2168, 2169, 2192, 2198, 2220, 2261, 2314, 2353, 
2364, 2375, 2401, 2408, 2413, 2443, 2448, 2451, 2460, 2487, 2494, 
2640, 2641, 2686, 2797, 2802, 2806, 2816, 2864, 2897, 2949, 2950, 
3007, 3090, 3151, 3282, 3304, 3315, 3326, 3355, 3377, 3427, 3598, 
3608, 3672, 3710, 3711, 3772, 3857, 3943, 3952, 4054, 4064, 4117, 
4175, 4215, 4303, 4312, 4336, 4344, 4348, 4433, 4440, 4448, 4546, 
4587, 4626, 4760, 4774, 4922, 4927, 4996, 5012, 5075

Oceania–Fiji 1020

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 2056, 2079

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 399, 473, 558, 628, 710, 724, 739, 743, 836, 837, 838, 839, 
840, 841, 842, 843, 844, 845, 893, 894, 895, 921, 929, 941, 942, 
943, 944, 946, 961, 993, 1021, 1036, 1037, 1045, 1056, 1057, 1064, 
1065, 1066, 1067, 1068, 1072, 1084, 1085, 1087, 1090, 1091, 1093, 
1105, 1135, 1137, 1138, 1141, 1152, 1154, 1155, 1156, 1158, 1162, 
1174, 1184, 1219, 1220, 1229, 1234, 1236, 1238, 1263, 1292, 1350, 
1355, 1362, 1429, 1430, 1431, 1436, 1454, 1456, 1460, 1464, 1484, 
1488, 1489, 1490, 1493, 1503, 1530, 1554, 1560, 1571, 1588, 1589, 
1592, 1593, 1602, 1675, 1687, 1705, 1711, 1712, 1740, 1749, 1751, 
1754, 1780, 1781, 1782, 1784, 1840, 1949, 1960, 1976, 1977, 1978, 
1995, 2004, 2012, 2016, 2020, 2094, 2136, 2189, 2261, 2285, 2291, 
2314, 2345, 2346, 2401, 2477, 2582, 2698, 2783, 2821, 2949, 3667, 
3766, 4106, 4687, 4771, 5122

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea) 729, 1799

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 2079

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 

by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG) 2090

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 44, 339, 510, 680, 
697, 3083, 3847, 4477

Oil or meal, soy, breeding or selection for. See Breeding or 
Selection of Soybeans for Use as Soy Oil or Meal

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Steroids, 
Steroid Hormones, and Sterols

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

Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil, Linoleum, Floor Coverings, Oilcloth, and Waterproof 
Goods

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants and 
Dust Control, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, and Other Minor or General Uses, 
Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 398, 470, 730, 1536, 2677, 2678, 2929, 3070, 3184, 3333, 
3452, 3657, 3863, 3997, 4283, 4373, 4486

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 39, 48, 53, 73, 90, 96, 134, 165, 217, 233, 234, 235, 
278, 351, 362, 376, 419, 439, 612, 632, 670, 712, 744, 820, 885, 
945, 1004, 1094, 1106, 1203, 1210, 1221, 1235, 1250, 1271, 1289, 
1306, 1393, 1406, 1413, 1415, 1491, 1545, 1579, 1595, 1635, 1653, 
1679, 1720, 1725, 1727, 1729, 1733, 1758, 1768, 1809, 1852, 1899, 
1917, 2025, 2036, 2090, 2103, 2307, 2327, 2432, 2435, 2437, 2454, 
2567, 2672, 2777, 2824, 2868, 2888, 2907, 2908, 2919, 2928, 2950, 
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2953, 2969, 2975, 3172, 3268, 3307, 3326, 3374, 3419, 3527, 3557, 
3672, 3677, 3678, 3746, 3751, 3770, 3866, 3946, 3947, 3983, 3992, 
4005, 4017, 4026, 4058, 4097, 4144, 4188, 4240, 4310, 4390, 4450, 
4581, 4927, 4977, 4979, 4985, 5010, 5031, 5035, 5096

Olive Oil 193, 593, 1816, 1904, 1932, 1933, 1994, 2389, 2578, 
3349, 3510, 3718, 3811

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 886, 1004, 1452, 1477, 1555, 
1670, 1708, 1837, 1883, 2059, 2131, 2363, 4302, 4304

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products 2132, 2331, 2336, 
2382, 3835, 4410

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 18, 680, 823, 1579, 4117, 4215, 4344, 
4626, 5075

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 18, 65, 353, 366, 406, 457, 695, 1254, 
1438, 1515, 1544, 1610, 1658, 1684, 1942, 2034, 2049, 2074, 2083, 
2309, 2349, 2352, 2367, 2418, 2419, 2430, 2577, 2579, 2602, 2621, 
2718, 2731, 2736, 2738, 2832, 2859, 2870, 2910, 2960, 3018, 3019, 
3028, 3033, 3034, 3035, 3040, 3068, 3108, 3129, 3142, 3143, 3246, 
3425, 3517, 3538, 3539, 3543, 3592, 3683, 3685, 3701, 3819, 3831, 
3856, 3912, 3927, 3930, 3969, 4427, 4919

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 4392, 4913

Osteoporosis, Bone and Skeletal Health 108, 138, 223, 371, 399, 
466, 479, 548, 599, 682, 705, 731, 742, 780, 793, 850, 853, 871, 
909, 930, 985, 999, 1071, 1083, 1113, 1115, 1179, 1185, 1195, 
1197, 1209, 1227, 1244, 1287, 1296, 1299, 1304, 1311, 1315, 1331, 
1340, 1349, 1374, 1375, 1377, 1387, 1389, 1390, 1441, 1442, 1450, 
1452, 1453, 1454, 1455, 1458, 1480, 1505, 1506, 1510, 1518, 1519, 
1527, 1533, 1536, 1539, 1545, 1572, 1591, 1605, 1606, 1613, 1641, 
1645, 1651, 1655, 1663, 1667, 1683, 1702, 1706, 1708, 1717, 1718, 
1729, 1730, 1741, 1759, 1766, 1770, 1772, 1774, 1802, 1837, 1867, 
1886, 1889, 1905, 1913, 1916, 1919, 1927, 1930, 1933, 1958, 1983, 
2001, 2005, 2013, 2023, 2026, 2037, 2043, 2066, 2067, 2072, 2075, 
2076, 2090, 2126, 2129, 2131, 2145, 2146, 2155, 2166, 2170, 2175, 

2222, 2228, 2254, 2273, 2278, 2323, 2370, 2379, 2533, 2541, 2566, 
2592, 2598, 2642, 2666, 2746, 2751, 2756, 2768, 2784, 2806, 2980, 
2985, 3000, 3003, 3006, 3016, 3020, 3034, 3118, 3131, 3178, 3197, 
3209, 3219, 3223, 3226, 3249, 3332, 3336, 3347, 3388, 3391, 3398, 
3476, 3507, 3508, 3632, 3654, 3690, 3699, 3724, 3741, 3753, 3776, 
3785, 3794, 3817, 3827, 3923, 3957, 4124, 4125, 4130, 4200, 4294, 
4342, 4438, 4451, 4469, 4487, 4488, 4503, 4535, 4573, 4622, 4768, 
4797, 4810

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon) 65, 695, 1544, 
1610, 1706, 1843, 1942, 2430, 2443, 2750, 2865, 3033, 3034, 3035, 
4608, 4659

Pacifi c Islands. See Oceania

Packaging Innovations and Problems 170, 171, 2019, 2956

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 866

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 
1284, 1880, 2056, 3885

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 866

Papua New Guinea. See Oceania–Papua New Guinea

Patents 1352

Patents–References to a Patent in Non-Patent Documents 180, 234, 
334, 439, 527, 540, 560, 566, 698, 809, 825, 922, 1187, 1189, 1209, 
1217, 1269, 1281, 1351, 1373, 1454, 1507, 1510, 1538, 1778, 1874, 
1905, 2096, 2364, 2383, 2443, 2455, 2460, 2592, 2949, 4001

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut Butter 97, 520, 532, 1445, 1680, 2420, 2641, 2707, 2946, 
4001, 4274, 4685, 4690

Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter 4001

Peanut Oil 193, 1159, 1532, 2035, 3130, 3510

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 83, 97, 116, 193, 202, 386, 483, 520, 
532, 565, 645, 701, 711, 726, 786, 890, 911, 1159, 1276, 1385, 
1445, 1524, 1532, 1680, 1809, 1815, 1840, 1849, 1988, 2035, 2079, 
2080, 2083, 2269, 2281, 2363, 2380, 2420, 2569, 2641, 2679, 2689, 
2697, 2707, 2735, 2836, 2849, 2946, 2986, 3174, 3335, 3411, 3571, 
3861, 3969, 4001, 4057, 4274, 4317, 4375, 4683, 4685, 4690, 4873

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 47, 266, 323, 
400, 1043, 1052, 1723, 2230, 2702, 3835, 3899
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Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets 555, 1156, 2134

Periodicals about vegetarianism or veganism. See Vegetarianism–
Periodicals About Vegetarianism or Veganism

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticides–their Use and Safety (General) 373, 1923

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Pfi zer, Inc. Including DeKalb-Pfi zer Genetics (DeKalb, Illinois) 
from 1982 to 1990 1109, 1115

Phaseolus limensis or P. lunatus. See Lima Bean

Phenolic Compounds & Phenols 60, 74, 255, 278, 413, 418, 425, 
513, 654, 669, 916, 1082, 1147, 1148, 1186, 1199, 1333, 1346, 
1519, 1545, 1645, 1859, 1903, 1955, 2252, 2283, 2310, 2322, 2605, 
2779, 2805, 2835, 2979, 3062, 3131, 3165, 3224, 3424, 3446, 3671, 
3781, 3959, 4084, 4091, 4104, 4105, 4132, 4149, 4161, 4165, 4173, 
4174, 4183, 4190, 4266, 4288, 4289, 4316, 4356, 4369, 4442, 4486, 
4586, 4640, 4675, 4689, 4730, 4758, 4761, 4789, 4805, 4858, 4894, 
4904, 4907, 4943, 4951, 4965, 4972, 5010, 5040, 5054, 5055, 5058, 
5073, 5086, 5101, 5122

Philippines. See Asia, Southeast–Philippines

Photographs, Not About Soy, Published after 1923. See also 
Illustrations 66, 727, 1241, 1771, 2450, 2501, 2502, 3589, 3642

Photographs Published after 1923. See also Illustrations 2, 18, 29, 
64, 69, 97, 124, 140, 154, 157, 169, 171, 214, 222, 279, 312, 334, 
341, 352, 353, 377, 457, 485, 489, 515, 520, 562, 567, 618, 619, 
625, 645, 650, 700, 784, 800, 809, 814, 822, 829, 839, 840, 842, 
848, 855, 889, 892, 900, 918, 1020, 1041, 1046, 1047, 1051, 1061, 
1070, 1076, 1085, 1090, 1114, 1130, 1134, 1139, 1143, 1152, 1159, 
1192, 1230, 1254, 1268, 1272, 1292, 1297, 1349, 1355, 1365, 1407, 
1434, 1441, 1451, 1452, 1460, 1529, 1532, 1538, 1544, 1548, 1550, 
1568, 1572, 1575, 1587, 1595, 1612, 1641, 1652, 1670, 1679, 1686, 
1705, 1706, 1723, 1755, 1789, 1796, 1802, 1810, 1819, 1848, 1874, 
1880, 1889, 1894, 1897, 1912, 1913, 1917, 1927, 1939, 1942, 1956, 
1957, 1958, 1969, 1970, 1982, 1985, 2004, 2013, 2019, 2022, 2027, 
2037, 2045, 2047, 2051, 2057, 2062, 2070, 2071, 2074, 2075, 2076, 
2077, 2084, 2089, 2090, 2091, 2093, 2095, 2104, 2105, 2114, 2117, 
2129, 2131, 2269, 2286, 2300, 2309, 2313, 2318, 2321, 2324, 2325, 
2332, 2342, 2351, 2352, 2356, 2359, 2367, 2370, 2373, 2378, 2379, 
2380, 2381, 2395, 2406, 2416, 2420, 2421, 2429, 2438, 2439, 2461, 
2478, 2484, 2487, 2534, 2563, 2566, 2574, 2575, 2579, 2581, 2591, 
2603, 2621, 2622, 2628, 2642, 2680, 2684, 2697, 2701, 2704, 2705, 

2711, 2713, 2724, 2731, 2733, 2739, 2746, 2758, 2762, 2769, 2773, 
2774, 2803, 2823, 2835, 2841, 2844, 2849, 2854, 2859, 2860, 2861, 
2877, 2878, 2946, 2955, 2960, 2974, 2979, 3001, 3018, 3019, 3028, 
3033, 3034, 3035, 3037, 3040, 3041, 3042, 3043, 3051, 3059, 3060, 
3063, 3064, 3068, 3098, 3111, 3112, 3128, 3129, 3173, 3174, 3190, 
3200, 3203, 3246, 3277, 3280, 3289, 3296, 3328, 3353, 3355, 3425, 
3426, 3450, 3470, 3523, 3525, 3532, 3569, 3570, 3571, 3579, 3583, 
3586, 3588, 3591, 3592, 3600, 3644, 3662, 3678, 3680, 3681, 3682, 
3691, 3701, 3716, 3719, 3756, 3759, 3772, 3778, 3788, 3795, 3809, 
3811, 3819, 3821, 3831, 3837, 3856, 3859, 3871, 3920, 3921, 3927, 
3955, 3990, 4001, 4002, 4006, 4015, 4024, 4069, 4101, 4114, 4126, 
4128, 4139, 4179, 4207, 4321, 4338, 4345, 4439, 4473, 4607, 4646, 
4648, 4703, 4743, 4747

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 168, 440, 1442, 1446, 1495, 2492, 2513, 2517, 
2972, 3170

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 73, 81, 
117, 133, 205, 230, 248, 255, 289, 296, 323, 360, 413, 425, 620, 
632, 667, 710, 724, 737, 739, 743, 909, 951, 978, 987, 992, 1009, 
1010, 1018, 1053, 1079, 1147, 1161, 1169, 1185, 1199, 1327, 1329, 
1393, 1406, 1491, 1496, 1545, 1567, 1645, 1724, 1725, 1727, 1729, 
1860, 1890, 1924, 1976, 2191, 2452, 2556, 2723, 2771, 2862, 2882, 
2914, 2979, 3140, 3374, 3422, 3596, 3755, 3796, 3948, 4092, 4682, 
4792, 4806, 5034, 5142

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 2, 9, 10, 16, 20, 27, 32, 41, 43, 68, 81, 92, 97, 107, 
108, 138, 156, 158, 178, 180, 194, 196, 197, 209, 250, 255, 270, 
271, 272, 278, 296, 302, 308, 315, 323, 326, 333, 334, 336, 337, 
347, 353, 355, 365, 394, 402, 413, 414, 416, 418, 423, 425, 432, 
435, 448, 452, 460, 466, 469, 473, 477, 478, 485, 489, 494, 497, 
500, 508, 512, 513, 514, 520, 529, 541, 546, 550, 551, 559, 561, 
564, 574, 575, 581, 582, 597, 602, 604, 605, 608, 613, 615, 634, 
635, 636, 639, 643, 647, 654, 656, 659, 665, 666, 669, 676, 682, 
683, 687, 692, 693, 694, 701, 705, 709, 710, 712, 716, 717, 718, 
720, 724, 726, 727, 731, 732, 733, 735, 737, 738, 739, 741, 742, 
743, 764, 778, 779, 780, 783, 784, 787, 795, 797, 798, 799, 803, 
809, 812, 814, 817, 819, 824, 827, 829, 830, 831, 832, 836, 837, 
839, 840, 841, 842, 843, 844, 845, 846, 847, 850, 852, 853, 862, 
865, 871, 875, 882, 884, 886, 893, 894, 896, 897, 898, 901, 903, 
904, 905, 906, 907, 908, 909, 912, 913, 914, 916, 917, 918, 919, 
921, 922, 925, 927, 928, 930, 935, 936, 939, 941, 948, 950, 951, 
952, 956, 957, 958, 959, 961, 966, 967, 969, 971, 972, 973, 978, 
979, 980, 982, 984, 985, 987, 988, 993, 994, 996, 997, 998, 999, 
1000, 1001, 1002, 1003, 1007, 1008, 1009, 1011, 1012, 1016, 1017, 
1021, 1023, 1024, 1025, 1027, 1029, 1030, 1033, 1034, 1035, 1037, 
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1038, 1040, 1041, 1045, 1047, 1048, 1050, 1051, 1053, 1054, 1055, 
1056, 1057, 1061, 1065, 1066, 1068, 1069, 1070, 1071, 1072, 1077, 
1078, 1082, 1083, 1087, 1088, 1089, 1090, 1091, 1092, 1093, 1097, 
1106, 1107, 1111, 1113, 1114, 1115, 1116, 1125, 1126, 1128, 1135, 
1136, 1137, 1138, 1139, 1140, 1141, 1147, 1148, 1149, 1150, 1152, 
1153, 1154, 1156, 1157, 1162, 1171, 1172, 1175, 1176, 1177, 1178, 
1179, 1182, 1184, 1185, 1186, 1191, 1192, 1195, 1198, 1199, 1200, 
1209, 1215, 1220, 1222, 1223, 1224, 1225, 1227, 1228, 1229, 1231, 
1233, 1234, 1238, 1245, 1247, 1248, 1250, 1253, 1255, 1256, 1258, 
1259, 1260, 1261, 1262, 1263, 1264, 1265, 1268, 1269, 1273, 1275, 
1276, 1278, 1282, 1285, 1286, 1292, 1295, 1296, 1298, 1303, 1304, 
1307, 1308, 1309, 1311, 1315, 1317, 1326, 1331, 1332, 1336, 1340, 
1347, 1348, 1349, 1350, 1351, 1352, 1356, 1358, 1362, 1363, 1364, 
1365, 1368, 1370, 1371, 1373, 1374, 1375, 1377, 1387, 1390, 1393, 
1396, 1400, 1401, 1402, 1418, 1422, 1424, 1425, 1427, 1428, 1430, 
1432, 1434, 1436, 1438, 1439, 1441, 1452, 1454, 1455, 1456, 1457, 
1458, 1460, 1462, 1464, 1466, 1469, 1471, 1475, 1478, 1480, 1486, 
1487, 1488, 1489, 1490, 1491, 1493, 1496, 1498, 1501, 1502, 1503, 
1505, 1506, 1507, 1510, 1511, 1512, 1513, 1514, 1515, 1516, 1517, 
1518, 1519, 1521, 1522, 1524, 1527, 1528, 1529, 1532, 1533, 1535, 
1536, 1538, 1539, 1541, 1542, 1544, 1545, 1546, 1548, 1549, 1550, 
1552, 1553, 1554, 1560, 1564, 1568, 1569, 1572, 1574, 1576, 1582, 
1583, 1586, 1587, 1588, 1591, 1592, 1593, 1595, 1599, 1600, 1601, 
1605, 1609, 1610, 1613, 1614, 1616, 1617, 1618, 1619, 1620, 1622, 
1623, 1628, 1636, 1641, 1645, 1647, 1651, 1652, 1654, 1655, 1657, 
1659, 1662, 1663, 1664, 1665, 1666, 1667, 1668, 1669, 1670, 1671, 
1672, 1674, 1675, 1676, 1680, 1682, 1683, 1684, 1687, 1689, 1690, 
1693, 1695, 1698, 1699, 1700, 1701, 1702, 1705, 1706, 1707, 1709, 
1711, 1716, 1717, 1718, 1719, 1722, 1724, 1727, 1728, 1729, 1735, 
1736, 1742, 1745, 1749, 1750, 1751, 1752, 1753, 1754, 1755, 1756, 
1761, 1763, 1764, 1765, 1766, 1772, 1773, 1781, 1782, 1783, 1786, 
1787, 1788, 1790, 1791, 1792, 1793, 1796, 1797, 1798, 1802, 1808, 
1810, 1813, 1814, 1815, 1820, 1821, 1827, 1829, 1830, 1833, 1834, 
1838, 1839, 1840, 1842, 1843, 1844, 1845, 1847, 1850, 1851, 1855, 
1856, 1857, 1859, 1862, 1863, 1880, 1885, 1889, 1891, 1895, 1901, 
1902, 1903, 1905, 1906, 1908, 1916, 1918, 1921, 1922, 1926, 1928, 
1929, 1930, 1933, 1934, 1935, 1936, 1937, 1942, 1943, 1944, 1946, 
1947, 1948, 1949, 1950, 1951, 1952, 1953, 1954, 1955, 1956, 1957, 
1958, 1959, 1960, 1961, 1962, 1963, 1965, 1966, 1967, 1968, 1969, 
1970, 1971, 1972, 1974, 1976, 1977, 1978, 1980, 1981, 1983, 1984, 
1985, 1987, 1988, 1989, 1990, 1991, 1992, 1993, 1995, 1996, 1997, 
1998, 1999, 2000, 2001, 2002, 2003, 2004, 2007, 2008, 2009, 2010, 
2012, 2013, 2014, 2015, 2016, 2023, 2024, 2026, 2028, 2029, 2030, 
2034, 2039, 2040, 2043, 2044, 2045, 2046, 2047, 2049, 2050, 2051, 
2052, 2058, 2060, 2061, 2062, 2063, 2065, 2066, 2067, 2069, 2072, 
2074, 2075, 2076, 2078, 2079, 2083, 2084, 2087, 2088, 2090, 2093, 
2094, 2095, 2098, 2099, 2105, 2106, 2114, 2115, 2118, 2119, 2120, 
2122, 2124, 2125, 2127, 2128, 2129, 2131, 2136, 2139, 2141, 2142, 
2144, 2145, 2146, 2147, 2148, 2149, 2150, 2152, 2154, 2155, 2156, 
2157, 2159, 2161, 2163, 2164, 2165, 2166, 2167, 2168, 2169, 2170, 
2172, 2173, 2174, 2175, 2176, 2177, 2182, 2184, 2185, 2186, 2188, 
2189, 2190, 2191, 2192, 2196, 2197, 2198, 2203, 2204, 2206, 2208, 
2211, 2212, 2213, 2214, 2215, 2216, 2217, 2218, 2220, 2222, 2223, 
2224, 2225, 2228, 2230, 2232, 2233, 2235, 2236, 2237, 2238, 2239, 
2240, 2242, 2243, 2244, 2246, 2248, 2249, 2250, 2251, 2252, 2256, 
2258, 2261, 2262, 2263, 2270, 2271, 2273, 2274, 2276, 2278, 2282, 
2285, 2290, 2291, 2294, 2295, 2299, 2300, 2302, 2303, 2304, 2305, 
2309, 2310, 2312, 2314, 2315, 2318, 2320, 2321, 2322, 2323, 2329, 
2332, 2333, 2334, 2339, 2343, 2345, 2346, 2348, 2351, 2352, 2353, 
2354, 2355, 2358, 2359, 2360, 2362, 2367, 2370, 2375, 2379, 2381, 

2383, 2384, 2390, 2395, 2396, 2399, 2400, 2401, 2402, 2403, 2404, 
2408, 2409, 2411, 2413, 2415, 2416, 2417, 2420, 2421, 2422, 2423, 
2425, 2426, 2427, 2428, 2429, 2430, 2434, 2436, 2438, 2442, 2445, 
2447, 2449, 2458, 2459, 2460, 2478, 2484, 2487, 2514, 2533, 2534, 
2541, 2542, 2545, 2556, 2563, 2564, 2565, 2566, 2567, 2569, 2570, 
2571, 2573, 2575, 2576, 2579, 2590, 2591, 2592, 2597, 2599, 2604, 
2605, 2606, 2607, 2608, 2614, 2620, 2621, 2632, 2633, 2634, 2638, 
2640, 2641, 2642, 2644, 2646, 2649, 2650, 2654, 2655, 2657, 2660, 
2663, 2664, 2665, 2666, 2667, 2675, 2677, 2678, 2682, 2685, 2689, 
2691, 2698, 2700, 2701, 2706, 2707, 2708, 2711, 2717, 2722, 2723, 
2724, 2726, 2728, 2729, 2731, 2733, 2734, 2736, 2738, 2741, 2742, 
2745, 2750, 2751, 2752, 2756, 2757, 2758, 2759, 2761, 2763, 2764, 
2765, 2766, 2767, 2768, 2771, 2772, 2774, 2775, 2776, 2779, 2782, 
2783, 2788, 2792, 2795, 2797, 2804, 2805, 2807, 2809, 2811, 2813, 
2816, 2818, 2821, 2822, 2823, 2824, 2826, 2827, 2836, 2839, 2840, 
2841, 2842, 2844, 2845, 2847, 2848, 2849, 2850, 2852, 2853, 2854, 
2856, 2857, 2858, 2859, 2860, 2861, 2863, 2869, 2871, 2873, 2875, 
2878, 2879, 2881, 2883, 2884, 2885, 2886, 2889, 2892, 2893, 2894, 
2898, 2899, 2900, 2901, 2905, 2909, 2910, 2915, 2918, 2919, 2920, 
2927, 2929, 2930, 2932, 2934, 2936, 2937, 2938, 2940, 2947, 2950, 
2951, 2955, 2957, 2958, 2959, 2960, 2963, 2964, 2966, 2967, 2968, 
2970, 2971, 2976, 2979, 2980, 2982, 2985, 2987, 2988, 2991, 2997, 
2998, 3000, 3001, 3005, 3006, 3007, 3011, 3013, 3016, 3017, 3018, 
3019, 3020, 3023, 3024, 3025, 3027, 3028, 3031, 3034, 3038, 3039, 
3040, 3041, 3042, 3046, 3047, 3048, 3051, 3053, 3055, 3057, 3058, 
3061, 3062, 3063, 3064, 3067, 3068, 3069, 3075, 3076, 3077, 3080, 
3082, 3086, 3090, 3091, 3093, 3104, 3108, 3116, 3120, 3123, 3126, 
3127, 3128, 3130, 3131, 3135, 3137, 3139, 3141, 3142, 3143, 3148, 
3150, 3153, 3154, 3158, 3159, 3161, 3162, 3165, 3166, 3167, 3168, 
3170, 3171, 3172, 3178, 3179, 3180, 3182, 3183, 3184, 3186, 3189, 
3191, 3192, 3195, 3196, 3197, 3198, 3203, 3204, 3210, 3211, 3212, 
3213, 3216, 3217, 3218, 3219, 3220, 3223, 3224, 3225, 3226, 3229, 
3231, 3235, 3236, 3242, 3244, 3245, 3246, 3247, 3251, 3256, 3263, 
3264, 3265, 3266, 3269, 3270, 3273, 3274, 3276, 3278, 3279, 3281, 
3283, 3284, 3285, 3286, 3287, 3288, 3290, 3295, 3297, 3300, 3301, 
3304, 3311, 3313, 3316, 3324, 3325, 3329, 3331, 3332, 3334, 3336, 
3337, 3338, 3339, 3345, 3346, 3347, 3348, 3350, 3351, 3352, 3355, 
3359, 3362, 3363, 3367, 3370, 3373, 3376, 3377, 3379, 3381, 3385, 
3389, 3390, 3395, 3402, 3404, 3410, 3412, 3413, 3414, 3415, 3417, 
3423, 3424, 3426, 3427, 3429, 3432, 3433, 3435, 3438, 3439, 3441, 
3443, 3444, 3447, 3448, 3449, 3450, 3451, 3452, 3456, 3457, 3463, 
3465, 3467, 3468, 3469, 3473, 3491, 3501, 3507, 3508, 3511, 3514, 
3515, 3516, 3517, 3519, 3525, 3528, 3530, 3531, 3537, 3541, 3543, 
3546, 3549, 3550, 3556, 3558, 3559, 3563, 3564, 3568, 3574, 3575, 
3576, 3577, 3578, 3579, 3580, 3581, 3582, 3586, 3587, 3590, 3593, 
3594, 3597, 3598, 3600, 3601, 3602, 3606, 3608, 3609, 3610, 3611, 
3612, 3613, 3616, 3617, 3620, 3621, 3622, 3623, 3624, 3627, 3629, 
3631, 3632, 3633, 3635, 3637, 3640, 3643, 3644, 3646, 3647, 3649, 
3650, 3651, 3654, 3655, 3657, 3659, 3660, 3661, 3665, 3666, 3667, 
3668, 3669, 3671, 3672, 3674, 3675, 3677, 3678, 3679, 3680, 3681, 
3683, 3685, 3687, 3690, 3692, 3695, 3699, 3700, 3701, 3702, 3703, 
3704, 3707, 3709, 3710, 3711, 3712, 3713, 3714, 3715, 3718, 3720, 
3721, 3723, 3724, 3725, 3729, 3736, 3737, 3741, 3743, 3744, 3745, 
3746, 3747, 3748, 3752, 3761, 3762, 3765, 3768, 3772, 3773, 3777, 
3778, 3779, 3781, 3782, 3785, 3793, 3794, 3798, 3800, 3801, 3802, 
3806, 3807, 3811, 3813, 3814, 3815, 3816, 3818, 3819, 3823, 3827, 
3828, 3829, 3831, 3836, 3839, 3840, 3841, 3843, 3844, 3845, 3846, 
3850, 3854, 3856, 3857, 3859, 3860, 3861, 3867, 3871, 3873, 3875, 
3876, 3877, 3881, 3882, 3883, 3884, 3889, 3890, 3891, 3892, 3893, 
3894, 3895, 3898, 3900, 3902, 3903, 3905, 3906, 3907, 3911, 3918, 
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3922, 3923, 3924, 3926, 3927, 3928, 3929, 3930, 3931, 3936, 3937, 
3939, 3940, 3941, 3945, 3950, 3952, 3954, 3955, 3959, 3961, 3963, 
3964, 3965, 3966, 3967, 3968, 3970, 3971, 3976, 3978, 3984, 3987, 
3993, 3994, 3998, 3999, 4000, 4003, 4004, 4006, 4007, 4011, 4012, 
4014, 4019, 4028, 4029, 4030, 4031, 4032, 4037, 4038, 4041, 4043, 
4044, 4048, 4049, 4050, 4051, 4052, 4054, 4059, 4060, 4065, 4070, 
4073, 4076, 4079, 4080, 4081, 4082, 4083, 4084, 4091, 4092, 4095, 
4098, 4099, 4104, 4105, 4106, 4108, 4110, 4112, 4113, 4119, 4122, 
4123, 4124, 4125, 4126, 4132, 4133, 4134, 4136, 4138, 4142, 4149, 
4150, 4151, 4153, 4156, 4160, 4162, 4164, 4165, 4166, 4167, 4168, 
4173, 4174, 4175, 4180, 4181, 4183, 4185, 4187, 4189, 4190, 4194, 
4195, 4196, 4198, 4200, 4202, 4204, 4206, 4208, 4209, 4213, 4214, 
4216, 4218, 4219, 4220, 4222, 4225, 4227, 4228, 4231, 4232, 4248, 
4251, 4255, 4266, 4267, 4269, 4275, 4276, 4277, 4278, 4279, 4280, 
4281, 4284, 4285, 4288, 4289, 4290, 4294, 4296, 4298, 4301, 4308, 
4311, 4312, 4315, 4316, 4317, 4318, 4320, 4324, 4327, 4330, 4333, 
4334, 4337, 4342, 4346, 4348, 4349, 4351, 4352, 4353, 4354, 4356, 
4363, 4364, 4365, 4366, 4367, 4369, 4374, 4377, 4378, 4379, 4380, 
4381, 4382, 4385, 4389, 4390, 4391, 4393, 4394, 4396, 4397, 4398, 
4399, 4400, 4402, 4403, 4404, 4405, 4409, 4410, 4411, 4412, 4414, 
4415, 4416, 4417, 4419, 4421, 4422, 4427, 4428, 4429, 4430, 4431, 
4435, 4438, 4441, 4442, 4443, 4447, 4448, 4450, 4453, 4456, 4457, 
4462, 4463, 4466, 4467, 4468, 4470, 4473, 4476, 4480, 4486, 4487, 
4488, 4489, 4491, 4492, 4495, 4496, 4497, 4498, 4499, 4500, 4501, 
4503, 4505, 4507, 4508, 4509, 4511, 4512, 4516, 4519, 4522, 4524, 
4525, 4531, 4532, 4533, 4536, 4537, 4541, 4543, 4547, 4551, 4554, 
4555, 4556, 4557, 4558, 4559, 4562, 4563, 4566, 4567, 4569, 4570, 
4571, 4572, 4573, 4575, 4578, 4579, 4582, 4583, 4585, 4588, 4592, 
4598, 4599, 4600, 4601, 4603, 4604, 4608, 4609, 4622, 4628, 4630, 
4633, 4636, 4639, 4640, 4641, 4642, 4649, 4654, 4656, 4663, 4665, 
4667, 4670, 4671, 4672, 4675, 4676, 4677, 4678, 4680, 4681, 4683, 
4688, 4689, 4691, 4694, 4695, 4696, 4697, 4701, 4705, 4706, 4707, 
4710, 4713, 4714, 4721, 4731, 4733, 4736, 4741, 4743, 4744, 4745, 
4746, 4749, 4752, 4758, 4761, 4768, 4769, 4773, 4776, 4777, 4779, 
4780, 4784, 4787, 4788, 4789, 4791, 4795, 4797, 4798, 4800, 4804, 
4805, 4811, 4812, 4818, 4821, 4822, 4824, 4825, 4827, 4830, 4831, 
4832, 4834, 4835, 4837, 4839, 4842, 4849, 4851, 4852, 4856, 4858, 
4860, 4863, 4868, 4874, 4878, 4879, 4880, 4883, 4884, 4885, 4888, 
4891, 4892, 4894, 4895, 4896, 4897, 4901, 4902, 4905, 4906, 4910, 
4916, 4919, 4922, 4925, 4926, 4935, 4937, 4941, 4943, 4944, 4950, 
4951, 4955, 4960, 4962, 4963, 4964, 4965, 4968, 4969, 4972, 4974, 
4980, 4981, 4982, 4986, 4987, 4993, 4999, 5001, 5002, 5008, 5010, 
5011, 5017, 5019, 5023, 5024, 5025, 5028, 5031, 5033, 5036, 5040, 
5041, 5044, 5046, 5047, 5050, 5051, 5052, 5053, 5054, 5055, 5065, 
5071, 5072, 5073, 5077, 5080, 5081, 5082, 5085, 5086, 5087, 5090, 
5093, 5094, 5099, 5100, 5102, 5105, 5108, 5111, 5118, 5120, 5123, 
5124, 5126, 5131, 5143

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan 1988

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork 1669, 4147

Piima. See Soymilk, Fermented

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
205, 255, 276, 826, 892, 1070, 1081, 1159

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 722, 923, 
984, 1044, 1772, 1843, 1847, 1917, 2066, 2314, 2626, 2694, 3691, 
5020

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972 99, 104, 214, 215, 390, 
619, 4659

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 4642

Plantmilk Ltd. See Plamil Foods Ltd.

Plasmids in Natto (Whole Soybeans Fermented with Bacillus natto) 
(Plasmid) 286

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 340, 866, 
886, 1284

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997 1612

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa 
Cooperatives, Soybean Council of America (SCA), National 
Soybean Processors Association (NSPA) 3795

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 800, 1305

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 826, 1073, 1868, 2134, 2799

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

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

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

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

Precision Agriculture / Farming (Based on GPS–Global Positioning 
System), Including Auto-Steer, Auto-Guidance, Big Data, Digital 
Agriculture, Remote Sensing, Satellite Imagery / Technology, 
Smartphones, Grid Mapping, Variable Rate Technology (VRT), 
Robot Farming 4053
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Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 2080, 3157

Primitive Human Diets 322, 1417, 2981

Problems, world. See World Problems

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 276, 304, 515, 3221, 3349, 3638, 4685

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia) 624, 1950, 2003, 2037, 2096, 2131, 2364, 2443, 2455, 
2626, 2983, 3203, 4406, 4659, 5135

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General)

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 256, 260, 262, 264, 294, 298, 
316, 396, 444, 745, 746, 747, 748, 749, 751, 752, 753, 754, 755, 
756, 757, 758, 762, 766, 768, 769, 770, 771, 773, 1534, 1615, 1911, 
2896, 2931, 2969, 3054, 3111, 3121, 3270, 3364, 3368, 3383, 3388, 
3391, 3398, 3547, 3741, 3804, 4116, 4319, 4514, 4986, 5120, 5123, 
5124

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 85, 166, 246, 265, 292, 295, 
299, 341, 350, 453, 507, 553, 598, 599, 607, 610, 631, 703, 704, 
708, 726, 926, 963, 965, 970, 1009, 1019, 1031, 1116, 1117, 1118, 
1119, 1120, 1121, 1122, 1123, 1129, 1130, 1131, 1133, 1144, 1160, 
1185, 1192, 1207, 1208, 1211, 1226, 1230, 1245, 1296, 1297, 1313, 
1348, 1349, 1360, 1520, 1678, 1940, 2387, 2457, 2596, 2686, 2765, 
2793, 2936, 2938, 2942, 3240, 3267, 3315, 3327, 3372, 3377, 3394, 
3396, 3412, 3460, 3463, 3469, 3473, 3593, 3692, 3900, 4087, 4203, 
5026, 5134

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 13, 
28, 83, 179, 190, 218, 247, 262, 265, 267, 279, 352, 372, 374, 387, 
395, 431, 493, 518, 542, 562, 589, 591, 630, 634, 675, 677, 866, 
911, 1028, 1094, 1100, 1168, 1199, 1210, 1266, 1278, 1301, 1338, 
1339, 1344, 1385, 1400, 1405, 1412, 1416, 1420, 1442, 1611, 1643, 
1727, 1734, 2178, 2277, 2433, 2567, 2612, 2682, 2725, 2786, 2812, 

2828, 2912, 2943, 2962, 2969, 2983, 3059, 3062, 3074, 3122, 3125, 
3146, 3177, 3188, 3364, 3368, 3441, 3518, 3653, 3686, 3740, 3749, 
3900, 3944, 3962, 3996, 3997, 4005, 4018, 4022, 4023, 4147, 4362, 
4508, 4513, 4515, 4632, 4652, 4687, 4711, 4771, 4783, 4846, 4848, 
4857, 4866, 4910, 4975, 4986, 5023, 5080, 5096, 5107, 5108, 5120, 
5123, 5124, 5125, 5142

Protein Quality–Etymology of These Terms and Their Cognates / 
Relatives in Various Languages 372

Protein quantity and quality in vegetarian diets. See Vegetarian 
Diets–Nutritional Aspects–Protein Quantity and Quality

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 534, 2984, 3842

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 1772, 1814, 
1843, 1847, 1875, 1905, 1920, 1927, 1947, 1950, 2000, 2001, 2012, 
2025, 2039, 2051, 2066, 2109, 2110, 2134, 2135, 2139, 2180, 2215, 
2290, 2291, 2305, 2306, 2314, 2324, 2340, 2372, 2374, 2384, 2412, 
2413, 2460, 2547, 2548, 2550, 2557, 2575, 2606, 2607, 2614, 2636, 
2639, 2728, 2743, 2756, 2773, 2787, 2791, 2829, 2830, 2831, 2864, 
2980, 3039, 3124, 3125, 3134, 3135, 3146, 3212, 3221, 3244, 3474, 
3529, 3766, 3825, 3848, 4361, 5139

Psophocarpus tetragonolobus. See Winged Bean

Puberty, Early Onset of. See Effect of Soy on Development

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 141, 645, 800, 
1159, 3745, 4361, 4674

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998 2090

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 684, 
1227, 1789, 1825, 2130, 2974, 3718
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Quong Hop & Co. (San Francisco, California) 2356, 2746, 3111, 
4297, 4387

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Quotations concerning vegetarianism. See Vegetarianism–Familiar 
or Inspirational Quotations, After 1900

Québec. See Canadian Provinces and Territories–Québec

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

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 4, 79, 99, 195, 210, 
212, 247, 295, 352, 440, 468, 519, 615, 628, 715, 716, 717, 718, 
720, 759, 767, 787, 812, 842, 946, 997, 1008, 1011, 1119, 1128, 
1187, 1345, 1351, 1374, 1400, 1427, 1441, 1452, 1491, 1518, 1655, 
1671, 1711, 1718, 1772, 1814, 1843, 1847, 1875, 1920, 2066, 2273, 
2305, 3756, 3826, 5139

Rapeseed Meal 1809

Rapeseed Oil 193, 1445

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 157, 821, 1199, 2079, 2080, 3205

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Reference Books and Other Reference Resources 580, 817

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 6, 14, 
36, 288, 338, 404, 427, 542, 1086, 2063, 2065, 2109, 2260, 3802, 
4548

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 886, 
2373, 3003, 3328, 4851, 4924

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong Light 
Foods from June 1982 to June 1987; Rose International until 1990; 
Sharon’s Finest until Oct. 1997 406, 736, 1192, 1463, 2187, 2946

Remote sensing and satellite imagery. See Precision Agriculture / 
Farming (Based on GPS)

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes 156, 158, 574, 602, 628, 693, 710, 724, 739, 743, 803, 830, 
837, 838, 839, 843, 884, 890, 893, 894, 905, 907, 910, 913, 914, 
919, 921, 928, 944, 958, 961, 993, 1003, 1021, 1029, 1038, 1045, 
1047, 1049, 1057, 1066, 1072, 1090, 1106, 1135, 1136, 1152, 1154, 
1162, 1178, 1179, 1200, 1229, 1303, 1340, 1350, 1358, 1424, 1430, 
1460, 1486, 1488, 1490, 1503, 1560, 1582, 1588, 1592, 1672, 1780, 
1840, 1976, 1977, 1978, 1990, 2012, 2016, 2204, 2237, 2250, 2719, 
3023, 3067, 3082, 3263, 3643, 3646, 3647, 3700, 3823, 3907, 3931, 
4043, 4044, 4049, 4065, 4150, 4152, 4156, 4194, 4253, 4363, 4365, 
4367, 4391, 4397, 4409, 4422, 4683, 4745, 4777, 4788, 4833, 4962

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See (EMBRAPA) (Brazil), 
Cornell University (Ithaca, New York), and New York State Agric. 
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois). 
Soyfoods, Iowa State University / College (Ames, Iowa), and Univ. 
of Iowa (Iowa City), National Center for Agricultural Utilization 
Research (NCAUR) (USDA-ARS) (Peoria, Illinois), National Food 
Research Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. 
Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
Founded April 1936)

Research on Soybeans 225, 744, 1477, 1670, 1888, 3059

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
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Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 15, 97, 215, 377, 640, 680, 822, 825, 889, 1434, 
1544, 1785, 1789, 1893, 2114, 2300, 2380, 2414, 2855, 3015, 3243, 
3847, 4101, 4128, 4332, 4477, 4620

Rice koji. See Koji

Rice Milk Companies. See Grainaissance, Inc. (Emeryville, 
California)

Rice Milk Industry and Market Statistics, Trends, and Analyses–
Individual Companies 65

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 65, 213, 311, 450, 684, 825, 1601, 
1642, 2323, 3842, 5033

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji 650, 825, 1081, 
1227, 1325, 1463, 3027

Rice Milk (Non-Dairy / Nondairy) 825, 1081, 1204, 1227, 1325, 
1451, 1463, 1800, 2131, 2865, 2868, 3170, 4608

Rice Milk Products–Ice Creams (Non-Dairy) 15, 825

Rice, Red Fermented. See Koji, Red Rice 470, 620, 1642, 2281, 
3174, 4373

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 311, 
353, 684, 695, 825, 1610, 2034, 2074, 2430, 3543, 3930

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 278, 684, 2323

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 825, 
2864

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
933, 934, 1147

Rich Products Corporation (Buffalo, New York) 1270, 3241

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
4128

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 311, 411, 1147, 1349, 1395, 1400, 1652, 1783, 
1894, 1933, 2104, 2106, 2282, 2446, 2678, 3066, 3182, 3429, 3821, 
4005, 4128, 4209, 4607, 4686, 4692

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rodale Press (Emmaus, Pennsylvania) 1016, 1097, 1311, 1518, 

2282, 3857, 4002, 4113, 4338, 4620, 4957

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 2833

Ross & Rowe (Yelkin Lecithin, New York City) 4549

Rouest, Léon (1872-1938). Soybean Pioneer in France 4542

Royal Wessanen, NV. See Wessanen (Royal) NV

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and 
Mumbai, India) 3353

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 801

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis 276, 1448, 1843, 2066

Sanitarium Health Food Company (Wahroonga, NSW, Australia). 
In 2002 they acquired SoyaWorld of British Columbia, Canada.. 62, 
63, 73, 226, 759, 842, 1020, 1711, 1808, 1889, 1976, 2375, 2408, 
2443, 2641, 2949, 4690

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
7, 9, 78, 81, 98, 128, 155, 229, 241, 242, 243, 255, 263, 278, 280, 
323, 336, 337, 374, 391, 402, 413, 529, 669, 710, 712, 724, 862, 
874, 888, 909, 951, 978, 987, 992, 1009, 1013, 1035, 1041, 1053, 
1082, 1185, 1199, 1233, 1388, 1393, 1396, 1514, 1519, 1538, 1545, 
1645, 1729, 2150, 2193, 2213, 2231, 2332, 2453, 2514, 2542, 2574, 
2605, 2848, 2890, 2894, 2906, 2936, 2977, 3008, 3013, 3025, 3062, 
3151, 3165, 3184, 3270, 3325, 3359, 3452, 3619, 3671, 3675, 3677, 
3681, 3735, 3745, 3747, 3748, 3752, 3833, 3871, 3898, 3971, 4004, 
4009, 4070, 4110, 4149, 4388, 4390, 4462, 4482, 4526, 4716, 4734, 
4889, 4907, 4913, 4934, 4944, 5063, 5073, 5083, 5086, 5142, 5144

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 468, 775, 800, 1301, 1374, 1442, 1742, 
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2017, 2344, 2725, 2949, 3958, 5138

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

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

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 65, 
88, 94, 97, 170, 213, 238, 282, 303, 311, 339, 377, 450, 457, 684, 
764, 1227, 1254, 1319, 1434, 1515, 1536, 1658, 1811, 1893, 2274, 
2282, 2286, 2323, 2437, 2678, 2953, 2956, 2972, 2974, 3083, 3158, 
3218, 3358, 3718, 3842, 3861, 3912, 4101, 4113, 4128, 4286, 4338

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products 170, 440, 2956

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Cleaning–Especially for Food or Seed Planting Uses 52, 823

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors 173, 1910, 2702, 3419

Seed companies, soybean. See Asgrow (Des Moines, Iowa), DeKalb 
Genetics. Including DeKalb-Pfi zer Genetics (DeKalb, Illinois), 
DuPont (E.I. Du Pont de Nemours & Co., Inc.) (Wilmington, 
Delaware), Funk Brothers Seed Co. (Bloomington, Illinois), Hartz 
(Jacob) Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis, 
Missouri), Northrup King Co., Pioneer Hi-Bred International, Inc. 
(Des Moines, Iowa), Wing Seed Co. (Mechanicsburg, Champaign 
County, Ohio)

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 173, 174, 984, 
1758, 3115

Seed Germination or Viability–Not Including Soy Sprouts 1473, 
1725

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 13, 174, 
984, 1638, 1758, 3371, 3583, 4143

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 1046

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 

Agronomic Signifi cance of Seed Weight 48, 173, 174, 933, 1004, 
1595, 1679, 1910, 2897, 3751

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 15, 97, 222, 366, 455, 520, 684, 1434, 1893, 2072, 
2130, 2269, 2974, 3174, 3718, 3847

Sesame Milk 97, 520

Sesame Oil 193, 213, 1810, 1893, 2269, 2429, 2974, 3525, 3861, 
3913

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil 97, 193, 213, 366, 377, 465, 
520, 684, 1385, 1789, 1810, 1893, 1970, 2048, 2269, 2323, 2389, 
2428, 2429, 2946, 2974, 2997, 3001, 3157, 3174, 3525, 3913, 4057, 
4477, 4569

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products

Seventh-day Adventists. See Harrison, D.W. (M.D.), and Africa 
Basic Foods (Uganda), Kellogg, John Harvey (M.D.) (1852-1943), 
Sanitas Nut Food Co. and Battle Creek Food Co., Kellogg, Will 
Keith,... Kellogg Co., Kloss, Jethro (1863-1946) and his Book 
Back to Eden, Loma Linda Foods (Riverside, California), Loma 
Linda University (Loma Linda, California), Madison Foods and 
Madison College (Madison, Tennessee), Miller, Harry W. (M.D.) 
(1879-1977), Van Gundy, Theodore A., and La Sierra Industries 
(La Sierra, California), White, Ellen G (1827-1915), Worthington 
Foods, Inc. (Worthington, Ohio)

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
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Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 100, 
4690

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc.. 392, 1889, 2394, 4690

Seventh-day Adventists–General and Historical 4690, 5137

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 
216, 271, 324, 392, 412, 442, 1455, 1650, 2534, 2726, 3858, 3880, 
4503, 4627, 4690, 4956

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies) 46, 47, 159, 160, 
239, 258, 325, 408, 752, 765, 962, 2190, 2485, 2486, 2494, 2503, 
2521, 2522, 2538, 4631, 4657, 4690

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 52, 67, 1020, 4690

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages 1364, 4128

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy 170, 972, 1309, 1364, 2155, 2320, 2706, 2708, 
2735, 2741, 2860, 2956, 2999, 3027, 3068, 4128, 4659

Sharon’s Finest. See Rella Good Cheese Co.

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiokara-natto. See Fermented Black Soybeans from Japan–Other 
Names

Shortening Made with Soy Oil 4061

Shortening (Usually Hydrogenated) 114, 579, 580, 772, 887, 1173, 
1726, 1809, 1816, 1893, 2079, 3349, 3356, 3638, 3752, 3997, 4029, 
4061, 4921

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by 
Christine Pirello 2114

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964) 2090

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 684, 972, 1062, 
1642, 2939

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Skin Health 475, 625, 832, 1098, 1176, 1539, 3187, 3330, 3405, 
3415, 3447, 3464, 3602, 3636, 3666, 3801, 3829, 3921, 4028, 4042, 
4057, 4385, 4449, 4469, 4553, 4696, 4860, 4996, 5090

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients. 
Also spelled Smoothies or Smoothees 4659

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 97, 1311, 1471, 1848, 1994, 2095, 
2114, 2282, 2303, 2371, 2598, 2602, 3034, 3039, 3558, 3683, 3788, 
3826, 4027, 4113, 4659

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 1564, 1880, 2668, 3330, 3356, 4944

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

Society for Acclimatization (Société d’Acclimatation, France) 560, 
1778

Soil Science–Soil Erosion and Soil Conservation 56, 800, 886, 1187

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 73, 134, 279, 1452
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Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)) 3025, 3529, 3532, 
3534, 3605, 3621, 3640, 3667, 3697, 3748, 3765, 3809, 3826, 3848, 
3881, 3919, 3996, 4035, 4193, 4407, 4515, 4647, 4771

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 531, 1524, 2035, 2949, 
3529

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 202, 317, 797, 975, 981, 1507

Solvents–Hexane–Used Mainly for Soy Oil Extraction 74, 439, 515, 
643, 1406, 2949, 3215, 3517, 3525, 3747, 3789, 3795, 3885, 3997

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 515, 3789

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 632, 1351, 3135, 3747, 3748

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 88, 
170, 834, 1463, 1471, 1893, 1914, 2130, 2956, 3347, 3673, 4128, 
4332, 4338, 4531, 4533

South Africa. See Africa–South Africa

South America. See Latin America–South America

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 44

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 2, 12, 17, 41, 68, 69, 81, 92, 112, 180, 194, 196, 205, 
237, 255, 265, 269, 271, 284, 285, 287, 296, 306, 308, 309, 319, 
320, 323, 326, 328, 334, 342, 343, 345, 347, 355, 365, 367, 394, 
408, 413, 421, 423, 425, 432, 433, 446, 452, 472, 489, 537, 538, 
539, 546, 551, 561, 564, 575, 581, 582, 591, 592, 604, 613, 621, 
634, 639, 641, 643, 657, 660, 665, 679, 681, 687, 690, 692, 696, 
716, 717, 718, 720, 726, 735, 737, 738, 739, 741, 742, 777, 779, 

783, 784, 787, 797, 808, 809, 812, 818, 820, 824, 829, 831, 850, 
852, 858, 865, 881, 908, 909, 917, 922, 926, 936, 948, 957, 968, 
971, 972, 973, 974, 978, 985, 987, 992, 997, 998, 999, 1000, 1001, 
1006, 1007, 1008, 1013, 1016, 1018, 1024, 1025, 1026, 1027, 1041, 
1042, 1047, 1051, 1052, 1053, 1069, 1071, 1080, 1083, 1107, 1112, 
1114, 1115, 1139, 1147, 1149, 1161, 1174, 1185, 1195, 1198, 1216, 
1220, 1223, 1268, 1278, 1279, 1282, 1285, 1286, 1287, 1296, 1304, 
1312, 1316, 1321, 1332, 1336, 1372, 1374, 1423, 1441, 1452, 1454, 
1455, 1469, 1475, 1480, 1491, 1505, 1514, 1529, 1538, 1539, 1548, 
1561, 1591, 1599, 1605, 1614, 1618, 1622, 1630, 1641, 1645, 1647, 
1651, 1662, 1664, 1667, 1705, 1709, 1722, 1729, 1793, 1825, 1844, 
1847, 1854, 1867, 1875, 1880, 1881, 1903, 1928, 1946, 2001, 2010, 
2013, 2014, 2052, 2060, 2072, 2088, 2089, 2114, 2122, 2126, 2142, 
2151, 2152, 2153, 2154, 2156, 2161, 2163, 2168, 2172, 2174, 2176, 
2181, 2182, 2185, 2186, 2188, 2190, 2193, 2195, 2196, 2197, 2201, 
2204, 2213, 2214, 2215, 2217, 2225, 2227, 2230, 2231, 2232, 2244, 
2246, 2266, 2273, 2274, 2296, 2299, 2310, 2329, 2356, 2374, 2393, 
2403, 2488, 2545, 2566, 2574, 2616, 2633, 2649, 2653, 2656, 2660, 
2665, 2666, 2675, 2677, 2729, 2743, 2746, 2754, 2771, 2807, 2830, 
2835, 2875, 2892, 2894, 2900, 2918, 2930, 2950, 2960, 2967, 2979, 
3005, 3011, 3012, 3039, 3065, 3075, 3096, 3116, 3119, 3126, 3145, 
3158, 3164, 3180, 3211, 3217, 3254, 3275, 3281, 3288, 3298, 3312, 
3313, 3323, 3338, 3348, 3376, 3385, 3397, 3400, 3413, 3432, 3457, 
3460, 3467, 3504, 3511, 3514, 3515, 3556, 3558, 3563, 3576, 3578, 
3613, 3617, 3619, 3621, 3622, 3624, 3629, 3658, 3664, 3667, 3675, 
3679, 3709, 3732, 3765, 3771, 3778, 3787, 3791, 3822, 3825, 3828, 
3833, 3839, 3857, 3860, 3863, 3876, 3891, 3895, 3938, 3963, 3966, 
3968, 3977, 3994, 4004, 4006, 4009, 4012, 4015, 4035, 4070, 4075, 
4104, 4113, 4214, 4231, 4276, 4298, 4305, 4367, 4368, 4371, 4381, 
4414, 4433, 4447, 4462, 4463, 4551, 4569, 4603, 4604, 4631, 4688, 
4731, 4750, 4764, 4818, 4827, 4830, 4837, 4896, 4897, 4899, 4914, 
4944, 4946, 4955, 4959, 4963, 5001, 5008, 5025, 5039, 5046, 5047, 
5050, 5073, 5081, 5099, 5120, 5123, 5124

Soy bran. See Fiber, Soy

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 4128

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 517, 1289

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 736, 1081

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies 440, 736

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 406, 428, 440, 1108, 2371, 2372, 
2946

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 93, 132, 213, 
392, 449, 524, 590, 624, 643, 650, 736, 764, 926, 1081, 1099, 1149, 
1192, 1227, 1326, 1372, 1389, 1442, 1471, 1645, 1789, 1800, 1837, 
1889, 1913, 1914, 1930, 1933, 1944, 1955, 1994, 2003, 2005, 2043, 
2048, 2055, 2071, 2072, 2087, 2114, 2130, 2131, 2234, 2269, 2274, 
2324, 2566, 2671, 2682, 2736, 2737, 2751, 2972, 2979, 3158, 3170, 
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3182, 3319, 3347, 3510, 3673, 3718, 3987, 4002, 4101, 4529, 4531, 
4533, 4561, 5106

Soy Cheesecake or Cream Pie, Usually Made with Tofu 170, 732, 
1120, 1451, 2022, 2048, 2071, 2685, 2956, 2997, 3108, 3170, 4128, 
4338

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 786, 806, 2383, 2835, 3003, 3558, 3570, 3745, 3746, 
4335

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 4335

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 4128

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 170, 736, 
834, 1290, 1463, 1471, 1893, 2104, 2566, 2956, 3066, 3170, 3355, 
3716, 3821, 4128, 4586, 4607

Soy Daily (The)–Online E-zine published by Paul & Gail King 
(Nov. 2000 -) 3532

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our companies (Oceania). See Soy Products of Australia Pty. 
Ltd

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 972, 2478, 2704, 2718, 2738, 2739, 2740, 2794, 3517, 
3588, 4673, 4674

Soy Flour Equipment 4673, 4674

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 804, 889, 972, 995, 1169, 1217, 1461, 1809, 2079, 3153, 
3747, 4000, 4139, 4673, 4674

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes 1284, 3146, 4673, 4674

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 41, 74, 
80, 89, 132, 138, 140, 150, 156, 202, 203, 213, 236, 255, 291, 298, 
305, 316, 341, 354, 369, 392, 398, 439, 487, 556, 558, 580, 591, 
592, 594, 609, 629, 632, 643, 678, 689, 700, 701, 710, 726, 741, 
743, 764, 786, 797, 799, 827, 829, 887, 901, 903, 909, 926, 936, 
955, 975, 989, 990, 995, 999, 1011, 1050, 1052, 1053, 1090, 1099, 
1119, 1125, 1130, 1147, 1149, 1175, 1192, 1199, 1210, 1212, 1227, 

1240, 1249, 1268, 1284, 1287, 1288, 1313, 1321, 1326, 1338, 1340, 
1349, 1363, 1375, 1393, 1395, 1403, 1405, 1411, 1412, 1418, 1428, 
1430, 1432, 1436, 1438, 1442, 1461, 1501, 1522, 1530, 1532, 1568, 
1580, 1641, 1645, 1655, 1679, 1702, 1707, 1708, 1721, 1730, 1742, 
1745, 1749, 1773, 1789, 1792, 1802, 1809, 1814, 1837, 1848, 1867, 
1880, 1883, 1886, 1889, 1890, 1899, 1900, 1903, 1913, 1914, 1930, 
1944, 1959, 1967, 1977, 1994, 2003, 2008, 2025, 2039, 2043, 2052, 
2055, 2056, 2071, 2072, 2079, 2104, 2119, 2120, 2125, 2150, 2164, 
2192, 2220, 2244, 2275, 2276, 2282, 2292, 2293, 2307, 2357, 2393, 
2429, 2566, 2567, 2596, 2616, 2682, 2688, 2701, 2724, 2735, 2738, 
2740, 2751, 2755, 2790, 2858, 2861, 2880, 2895, 2899, 2958, 2974, 
2979, 2980, 2985, 3025, 3039, 3066, 3093, 3120, 3135, 3146, 3153, 
3182, 3184, 3244, 3285, 3347, 3353, 3355, 3362, 3400, 3441, 3517, 
3588, 3642, 3648, 3659, 3676, 3678, 3680, 3686, 3742, 3745, 3746, 
3747, 3748, 3751, 3796, 3798, 3813, 3821, 3859, 3895, 3917, 3965, 
3996, 4003, 4051, 4068, 4117, 4128, 4139, 4192, 4210, 4215, 4216, 
4316, 4344, 4395, 4408, 4434, 4529, 4533, 4561, 4607, 4620, 4626, 
4673, 4674, 4864, 4885, 4887, 4907, 4920, 4927, 4998, 5015, 5016, 
5075, 5137

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand 4673, 4674

Soy Flour–Imports, Exports, International Trade 3965, 4673, 4674

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1580, 2025, 3135, 3153, 4673, 4674

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 3135, 4673, 4674

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 1213, 2134, 
2484, 2704, 2718, 2724, 2794, 3040, 3050, 4424, 4673, 4674, 4864, 
4920

Soy Flour Production–How to Make Soy Flour on a Commercial 
Scale 4673, 4674

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
132, 169, 171, 551, 555, 692, 726, 778, 797, 814, 926, 936, 1019, 
1071, 1076, 1169, 1192, 1203, 1210, 1235, 1261, 1268, 1311, 1313, 
1321, 1338, 1344, 1389, 1451, 1507, 1519, 1529, 1532, 1556, 1641, 
1714, 1789, 1809, 1836, 1837, 1841, 1869, 1877, 1880, 1886, 1889, 
1894, 1914, 1919, 1930, 1944, 2003, 2008, 2025, 2048, 2056, 2269, 
2276, 2385, 2393, 2566, 2591, 2641, 2776, 2858, 2949, 2976, 2979, 
3093, 3120, 3130, 3135, 3146, 3153, 3170, 3182, 3184, 3285, 3303, 
3353, 3680, 3686, 3746, 3773, 3864, 3987, 4000, 4113, 4128, 4139, 
4210, 4529, 4531, 4533, 4537, 4596, 4620, 4747, 5054, 5090, 5141

Soy Flour–Whole or Full-fat 439, 555, 700, 701, 804, 889, 995, 
1020, 1169, 1210, 1217, 1295, 1391, 1405, 1416, 1721, 1869, 1890, 
2025, 2280, 2446, 2887, 3416, 3592, 3680, 3745, 3987, 4000, 4113, 
4128, 4139, 4673, 4674, 4710, 4809, 4832

Soy ice cream companies (USA). See Tofutti Brands, Inc. 
(Cranford, New Jersey), Turtle Mountain LLC

Soy Ice Cream (General–Usually Non-Dairy) 67, 73, 86, 99, 134, 
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170, 290, 524, 580, 643, 689, 702, 721, 834, 945, 1081, 1086, 1099, 
1149, 1159, 1192, 1290, 1326, 1415, 1451, 1463, 1532, 1612, 1645, 
1711, 1800, 1837, 1889, 1913, 1930, 1944, 2043, 2051, 2072, 2087, 
2090, 2104, 2130, 2286, 2443, 2455, 2634, 2641, 2751, 2956, 2974, 
2979, 2997, 3043, 3066, 3106, 3112, 3166, 3170, 3182, 3307, 3355, 
3542, 3601, 3644, 3673, 3821, 3938, 3987, 4002, 4068, 4128, 4533, 
4561, 4586, 4607, 4703, 5106

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 1081, 2645

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 67, 702

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 15, 650, 825, 
1463, 3106

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document 14, 16, 45, 46, 47, 56, 57, 
61, 66, 83, 101, 114, 121, 123, 126, 129, 135, 143, 146, 147, 149, 
152, 153, 159, 160, 161, 162, 164, 190, 194, 195, 199, 200, 201, 
209, 210, 232, 239, 252, 254, 258, 261, 270, 281, 288, 314, 318, 
322, 324, 325, 327, 338, 339, 362, 370, 378, 386, 399, 401, 407, 
408, 409, 412, 416, 417, 420, 426, 429, 436, 437, 444, 455, 456, 
460, 462, 464, 480, 484, 492, 494, 505, 528, 533, 543, 547, 569, 
574, 579, 587, 588, 593, 616, 626, 627, 636, 638, 649, 671, 672, 
694, 699, 723, 727, 733, 740, 745, 746, 747, 748, 749, 750, 751, 
752, 753, 754, 755, 756, 757, 758, 761, 762, 765, 766, 768, 769, 
770, 771, 773, 774, 776, 782, 789, 810, 811, 815, 847, 856, 867, 
869, 891, 898, 910, 912, 920, 947, 949, 954, 1005, 1022, 1032, 
1132, 1164, 1197, 1232, 1241, 1242, 1243, 1251, 1267, 1280, 1283, 
1300, 1302, 1319, 1376, 1417, 1433, 1437, 1446, 1447, 1448, 1481, 
1494, 1495, 1499, 1500, 1523, 1551, 1558, 1567, 1637, 1644, 1694, 
1771, 1775, 1799, 1807, 1856, 1865, 1872, 1918, 1974, 1991, 1996, 
2014, 2015, 2053, 2064, 2112, 2113, 2137, 2183, 2187, 2260, 2272, 
2311, 2331, 2335, 2336, 2338, 2391, 2397, 2414, 2440, 2448, 2450, 
2466, 2467, 2468, 2469, 2470, 2471, 2472, 2473, 2474, 2475, 2476, 
2479, 2480, 2481, 2482, 2483, 2485, 2486, 2489, 2490, 2491, 2492, 
2493, 2494, 2495, 2496, 2497, 2498, 2500, 2501, 2502, 2503, 2504, 
2505, 2506, 2507, 2508, 2509, 2510, 2511, 2512, 2513, 2514, 2515, 
2516, 2517, 2518, 2519, 2520, 2521, 2522, 2523, 2525, 2526, 2527, 
2528, 2529, 2530, 2531, 2532, 2535, 2536, 2537, 2538, 2539, 2540, 
2543, 2544, 2624, 2625, 2799, 2939, 2946, 2959, 2981, 2996, 3023, 
3147, 3168, 3171, 3172, 3175, 3176, 3179, 3239, 3243, 3261, 3293, 
3335, 3346, 3359, 3360, 3375, 3412, 3440, 3478, 3479, 3480, 3481, 
3482, 3483, 3484, 3485, 3486, 3487, 3488, 3489, 3490, 3492, 3493, 
3494, 3496, 3498, 3499, 3500, 3501, 3502, 3503, 3505, 3589, 3626, 
3641, 3642, 3727, 3728, 3731, 3862, 3887, 3974, 4039, 4077, 4127, 
4203, 4233, 4234, 4235, 4236, 4237, 4238, 4239, 4241, 4242, 4243, 
4244, 4245, 4246, 4247, 4249, 4250, 4254, 4256, 4258, 4259, 4260, 
4261, 4262, 4263, 4264, 4268, 4273, 4353, 4357, 4364, 4410, 4485, 
4524, 4530, 4546, 4580, 4587, 4627, 4629, 4631, 4651, 4657, 4698, 
4700, 4704, 4719, 4803, 4806, 4828, 4881, 4909, 4917, 4948, 4952, 
4956, 5115, 5147

Soy lecithin. See Lecithin, Soy

Soy Molasses or Soy Solubles–A By-Product of Making Soy 

Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones 255, 302, 439, 1106, 1175, 1375, 2025, 2487, 
2574, 2757, 3153, 3671, 3745, 3746, 3747, 3748, 3773, 4139

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 76, 140, 193, 
213, 329, 391, 397, 516, 523, 524, 536, 560, 594, 609, 632, 689, 
737, 764, 801, 817, 821, 887, 890, 909, 1173, 1181, 1227, 1268, 
1310, 1440, 1580, 1625, 1723, 1726, 1778, 1837, 1871, 1877, 1888, 
1890, 1898, 1904, 1930, 1931, 1944, 2043, 2056, 2104, 2139, 2385, 
2400, 2446, 2454, 2578, 2668, 2751, 2858, 2909, 3066, 3114, 3124, 
3205, 3353, 3356, 3513, 3517, 3630, 3656, 3677, 3678, 3686, 3691, 
3747, 3821, 3838, 3859, 3871, 3881, 3987, 3988, 4005, 4029, 4061, 
4068, 4103, 4117, 4128, 4141, 4367, 4385, 4425, 4465, 4473, 4561, 
4605, 4607, 4683, 4921, 4940, 5045, 5095

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 193, 1175, 1629, 1726, 1809, 2668, 3356

Soy Oil Constants–Iodine Number / Value 1175, 1726, 4061

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia). 
Formerly F.G. Roberts Health Food Products (Melbourne) 889, 
1020, 1055, 4673, 4674

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Drackett Co. 
(The), Glidden Co. (The), Grain Processing Corporation, Griffi th 
Laboratories, Protein Technologies International (PTI), Rich 
Products Corporation, Solae Co. (The)

Soy Protein Concentrates, Textured 439, 555, 640, 1203, 1210, 
1261, 1507, 1809, 1893, 2008, 2024, 2304, 3120, 3130, 3146, 3153, 
3680, 3746, 3747, 3748, 3773, 4000, 4356, 5141

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981) 1742, 3039, 3146

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 439, 1081, 1345, 1814, 2025, 2607, 2608, 
2858, 3025, 3093, 3135, 3146, 3153

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 35, 352, 721, 826, 1159, 1235, 1532, 1556, 
1711, 1714, 1756, 1772, 1802, 1843, 2066, 2314, 2607, 2608, 2864, 
3032, 3135, 3244
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Soy Protein Isolates, Industrial Uses of 5100

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 100, 349, 468, 1169, 1809, 2056, 3093, 3146, 3837, 4128, 
4139, 5141

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
184, 231, 269, 297, 375, 521, 566, 631, 995, 1030, 1111, 1169, 
1187, 1316, 1580, 1661, 1721, 1723, 1742, 1888, 1893, 2051, 2099, 
2628, 2713, 2725, 2819, 2943, 2980, 3146, 3761, 3944, 3965, 4056, 
4139, 4143, 4145, 4158, 4176, 4210, 4420, 4458, 4491, 4538, 4591, 
4795, 4844, 5141

Soy Proteins–Concentrates 13, 52, 196, 255, 298, 300, 369, 371, 
439, 504, 555, 581, 591, 592, 629, 632, 643, 700, 701, 710, 741, 
743, 797, 800, 826, 892, 909, 951, 989, 995, 999, 1011, 1081, 1106, 
1125, 1147, 1149, 1169, 1175, 1199, 1210, 1261, 1284, 1316, 1317, 
1326, 1336, 1374, 1391, 1405, 1418, 1441, 1461, 1496, 1507, 1520, 
1532, 1549, 1619, 1645, 1655, 1718, 1721, 1742, 1745, 1753, 1756, 
1814, 1837, 1877, 1893, 1913, 1930, 1944, 1959, 2008, 2024, 2025, 
2056, 2119, 2128, 2164, 2276, 2304, 2359, 2385, 2429, 2438, 2487, 
2566, 2608, 2685, 2713, 2751, 2755, 2772, 2824, 2858, 2899, 2905, 
2949, 2958, 2976, 3025, 3093, 3120, 3130, 3135, 3136, 3146, 3153, 
3244, 3363, 3441, 3579, 3678, 3745, 3746, 3747, 3748, 3773, 3798, 
3946, 3987, 3996, 4000, 4005, 4117, 4128, 4139, 4147, 4210, 4215, 
4356, 4515, 4532, 4533, 4537, 4549, 4620, 4910, 5007, 5090, 5106, 
5107

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 632

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods) 369, 1392

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 468, 1169, 
1199, 1721, 2079, 2259, 3673, 4139

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 632

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use 13, 52, 59, 63, 64, 72, 99, 132, 140, 144, 
172, 179, 196, 212, 214, 215, 247, 255, 295, 298, 300, 331, 352, 
369, 371, 439, 440, 461, 468, 504, 519, 553, 557, 558, 581, 591, 
592, 607, 615, 628, 629, 631, 632, 643, 678, 689, 700, 701, 702, 
710, 716, 717, 718, 720, 721, 741, 743, 787, 797, 800, 807, 812, 
816, 826, 827, 829, 842, 909, 915, 921, 946, 951, 955, 972, 973, 
978, 979, 983, 989, 990, 995, 997, 999, 1008, 1011, 1025, 1074, 
1075, 1081, 1110, 1119, 1123, 1147, 1149, 1159, 1169, 1172, 1188, 
1199, 1210, 1231, 1245, 1264, 1268, 1284, 1287, 1298, 1309, 1313, 
1321, 1326, 1336, 1338, 1345, 1351, 1356, 1364, 1365, 1374, 1384, 
1391, 1393, 1400, 1405, 1407, 1418, 1427, 1441, 1450, 1461, 1466, 
1470, 1471, 1491, 1507, 1516, 1518, 1520, 1522, 1532, 1533, 1539, 
1544, 1576, 1611, 1617, 1641, 1645, 1655, 1671, 1680, 1684, 1702, 

1707, 1711, 1714, 1718, 1721, 1742, 1745, 1752, 1756, 1765, 1772, 
1803, 1806, 1809, 1810, 1814, 1837, 1843, 1847, 1867, 1875, 1877, 
1891, 1894, 1899, 1907, 1913, 1919, 1920, 1930, 1933, 1938, 1942, 
1944, 1952, 1956, 1957, 1958, 1959, 1967, 1969, 1970, 2008, 2012, 
2024, 2025, 2027, 2045, 2049, 2066, 2071, 2079, 2087, 2095, 2110, 
2119, 2122, 2134, 2139, 2149, 2155, 2157, 2164, 2171, 2175, 2176, 
2180, 2191, 2201, 2226, 2236, 2241, 2246, 2248, 2259, 2267, 2273, 
2276, 2291, 2300, 2303, 2305, 2307, 2314, 2320, 2321, 2324, 2352, 
2364, 2367, 2372, 2374, 2384, 2395, 2412, 2413, 2424, 2426, 2428, 
2429, 2437, 2439, 2441, 2443, 2463, 2484, 2545, 2546, 2548, 2550, 
2566, 2567, 2575, 2591, 2598, 2606, 2607, 2608, 2614, 2615, 2639, 
2706, 2707, 2708, 2735, 2739, 2740, 2741, 2742, 2751, 2783, 2786, 
2790, 2803, 2807, 2824, 2829, 2831, 2856, 2857, 2858, 2864, 2877, 
2910, 2916, 2918, 2937, 2949, 2975, 2976, 2980, 2999, 3011, 3017, 
3025, 3028, 3033, 3038, 3039, 3048, 3060, 3061, 3064, 3090, 3093, 
3120, 3125, 3130, 3135, 3137, 3146, 3153, 3158, 3182, 3210, 3215, 
3221, 3227, 3234, 3244, 3280, 3289, 3308, 3316, 3323, 3363, 3364, 
3383, 3387, 3441, 3468, 3470, 3516, 3517, 3525, 3542, 3556, 3574, 
3576, 3578, 3591, 3617, 3628, 3635, 3640, 3653, 3665, 3673, 3678, 
3680, 3711, 3742, 3746, 3773, 3785, 3794, 3798, 3826, 3843, 3848, 
3883, 3894, 3895, 3922, 3958, 3964, 3987, 3996, 3997, 4000, 4003, 
4005, 4087, 4117, 4138, 4139, 4147, 4153, 4158, 4210, 4215, 4216, 
4292, 4299, 4356, 4362, 4374, 4394, 4409, 4434, 4515, 4529, 4531, 
4533, 4537, 4549, 4619, 4620, 4646, 4647, 4652, 4765, 4771, 4854, 
4876, 4897, 4910, 4939, 4950, 4951, 4978, 5007, 5012, 5090, 5106, 
5107, 5135, 5137

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 13, 179, 330, 333, 374, 384, 396, 595, 730, 816, 964, 
1169, 1199, 1217, 1392, 1397, 1638, 1665, 1685, 1721, 1724, 1727, 
2056, 2207, 2210, 2426, 2889, 2922, 2923, 3025, 3121, 3363, 3458, 
3533, 3672, 3673, 3680, 3686, 3698, 3946, 3995, 3996, 4000, 4003, 
4029, 4139, 4145, 4147, 4373, 4473, 5136

Soy Proteins, Textured (General) 374, 434, 440, 549, 594, 609, 632, 
637, 741, 909, 1053, 1081, 1125, 1149, 1231, 1313, 1326, 1340, 
1344, 1442, 1506, 1518, 1572, 1645, 1702, 1707, 1721, 1730, 1773, 
1903, 1913, 2079, 2119, 2274, 2282, 2567, 2581, 2682, 2701, 2751, 
2858, 2974, 2975, 2979, 2980, 2984, 3039, 3121, 3158, 3280, 3347, 
3678, 3813, 3826, 4068, 4094, 4117, 4215, 4344, 4561, 4626, 4690, 
5075

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products 3277

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 52, 97, 170, 214, 215, 234, 609, 814, 1311, 1463, 1674, 
1837, 1897, 2071, 2130, 2155, 2282, 2357, 2380, 2557, 2621, 2736, 
2956, 3108, 3128, 3170, 3218, 3912, 3921, 4101, 4113, 4128, 4332, 
5137

Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and 
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire 
Sauce

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia)
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Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 70, 307, 398, 1235, 1511, 1809, 2567, 2751, 3088, 3174, 
3718, 4332

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 2283

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 10, 15, 28, 71, 78, 89, 132, 155, 
170, 206, 213, 218, 277, 284, 285, 296, 307, 311, 312, 374, 391, 
398, 440, 450, 565, 578, 580, 620, 643, 645, 676, 680, 684, 689, 
697, 700, 701, 764, 801, 909, 915, 926, 976, 984, 1004, 1020, 1147, 
1149, 1227, 1237, 1268, 1326, 1349, 1389, 1396, 1400, 1406, 1436, 
1451, 1631, 1642, 1645, 1652, 1660, 1767, 1809, 1837, 1877, 1880, 
1883, 1886, 1887, 1889, 1893, 1894, 1913, 1914, 1919, 1930, 1944, 
2043, 2048, 2056, 2071, 2072, 2079, 2130, 2134, 2269, 2276, 2283, 
2323, 2357, 2380, 2488, 2566, 2567, 2678, 2682, 2751, 2758, 2766, 
2824, 2858, 2917, 2949, 2956, 2972, 2974, 2979, 2997, 3015, 3039, 
3088, 3112, 3173, 3174, 3177, 3190, 3232, 3347, 3355, 3358, 3411, 
3555, 3556, 3559, 3561, 3617, 3667, 3672, 3678, 3718, 3745, 3746, 
3772, 3784, 3796, 3820, 3842, 3859, 3868, 3869, 3987, 3997, 4005, 
4006, 4036, 4048, 4117, 4169, 4179, 4209, 4210, 4215, 4271, 4332, 
4338, 4344, 4437, 4439, 4441, 4449, 4457, 4477, 4529, 4532, 4537, 
4584, 4586, 4620, 4626, 4630, 4685, 4686, 4716, 4737, 4775, 4944, 
4957, 4988, 5021, 5075, 5090, 5103, 5135

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 3232, 
3355

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 3355

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 28, 440, 801, 3559, 3869

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1660, 1767

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

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black 
Soybean Koji. A Type of Fermented Black Soybean Sauce 1642, 
3232

Soy Sauce, Used as an Ingredient in Commercial Products 171, 349

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 3174

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 9, 
10, 156, 177, 203, 217, 222, 241, 272, 315, 336, 377, 517, 524, 565, 
684, 887, 940, 958, 973, 1004, 1147, 1264, 1428, 1438, 1455, 1501, 
1574, 1645, 1653, 1689, 1697, 1724, 1725, 1742, 1747, 1757, 1768, 
1769, 1776, 1809, 1837, 1877, 1880, 1894, 1905, 1913, 1919, 1930, 
1944, 1955, 1992, 2072, 2079, 2104, 2150, 2349, 2357, 2380, 2390, 
2592, 2678, 2684, 2751, 2853, 2941, 2954, 2974, 2979, 2980, 3039, 
3066, 3094, 3174, 3180, 3286, 3336, 3355, 3380, 3429, 3610, 3672, 
3678, 3775, 3821, 3861, 3984, 3987, 4128, 4177, 4408, 4529, 4607, 
4620, 4686, 4724, 4755, 4781, 4862, 4958, 5016, 5137, 5143

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Fermented / Cultured 5, 39, 40, 53, 60, 64, 65, 90, 170, 
219, 279, 346, 517, 702, 878, 1202, 1289, 1290, 1308, 1326, 1413, 
1415, 1463, 1642, 1968, 2084, 2205, 2360, 2488, 2682, 2873, 2877, 
2956, 2974, 3041, 3355, 3644, 3673, 3716, 3718, 3781, 3857, 3938, 
3987, 4027, 4068, 4113, 4128, 4332, 4548, 4561

Soy Yogurt (Generally Non-Dairy) 96, 213, 624, 721, 764, 786, 
797, 806, 834, 926, 945, 1004, 1128, 1149, 1159, 1192, 1227, 1282, 
1370, 1375, 1442, 1463, 1471, 1645, 1655, 1674, 1773, 1837, 1852, 
1889, 1913, 1914, 1927, 1930, 1941, 2043, 2055, 2130, 2131, 2443, 
2455, 2566, 2641, 2675, 2751, 2972, 2979, 3170, 3173, 3303, 3307, 
3798, 4339, 4586, 4865, 5050, 5106

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 702, 1202, 2131

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 65

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented) 5

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd.. 99

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soyana (Zurich, Switzerland) 72, 73

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991 37

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine) 68, 92, 93, 435, 440, 801, 829, 976, 1325, 
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1441, 1759, 1809, 1847, 1913, 2079, 2080, 2131, 2135, 2180, 2289, 
2292, 2301, 2407, 2441, 2546, 2557, 2559, 2606, 2709, 2726, 2872, 
3200, 3212, 3228, 3532, 3621, 3805, 3987

SoyaWorld Inc. See ProSoya

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia 
2364, 2441, 2443, 2626, 2949, 3037, 4406, 4659

Soybean archaeology. See Archaeology

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

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Ruchi Soya Industries Ltd. (India)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada)

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

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), 
Oelmuehle Hamburg AG (Hamburg, Germany), Vandemoortele 
N.V. (Izegem, Netherlands)

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

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean crushers (USA), Cooperative. See AGRI Industries, Inc. 
(Iowa), Ag Processing Inc a cooperative (AGP), CHS Cooperatives, 
Including Cenex, Inc. and Harvest States Cooperatives (Which 
Includes Honeymead), Dawson Mills (Dawson, Minnesota), Far-
Mar-Co, Inc., Farmers Union Grain Terminal Association (GTA), 
Honeymead (Mankato, Minnesota), Land O’Lakes, Inc., North 
Iowa Cooperative Processing Association, (Manly, Iowa), Riceland 
Foods (Named Arkansas Grain Corp. before Sept. 1970)

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 515, 609, 1809, 1890, 2446, 3356, 3517, 
3686, 3691, 3789

Soybean Crushing–Equipment–Solvent Extraction 140, 329, 515, 
632, 1351, 1406, 1809, 2969, 2975, 3114, 3356, 3517, 3686, 3789, 
3885, 3997, 4139, 4473, 4673

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 

Extraction Plants (Making Soy Oil and Soybean Meal) 3789

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
52, 800, 826, 1305, 1373, 1532, 1698, 1802, 2090, 2314, 2563, 
3130, 3789, 4143

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–580, 691, 2080, 3691

Soybean crushing–solvents. See Solvents

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans 591, 1723, 2679, 3676, 3677, 3678, 3679, 4143

Soybean–Genetic Diversity, Variability and Population Structure 
2901, 4702, 4930

Soybean Genetics or Genome. See also Soybeans, Ginetic Diversity 
4960

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen 924, 1293

Soybean koji. See Koji, Soybean

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake 
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial 
Uses 4866

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 76, 140, 151, 291, 
316, 379, 398, 403, 580, 678, 689, 739, 1014, 1106, 1109, 1149, 
1159, 1169, 1210, 1351, 1368, 1375, 1392, 1406, 1414, 1419, 1420, 
1609, 1698, 1714, 1809, 1931, 1976, 2025, 2056, 2079, 2437, 2454, 
2608, 2902, 2947, 2969, 2975, 2986, 3353, 3371, 3527, 3579, 3680, 
3686, 3745, 3770, 3885, 3965, 3997, 4139, 4144, 4147, 4361, 4645, 
4673, 4866, 4977, 5096

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
1175

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 260, 1725, 1888, 2908, 3193, 3841, 3947, 4275, 
4971

Soybean–Physiology and Biochemistry–Maturity Groups 410
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Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 2036

Soybean–Physiology–Tolerance to Cold, Chilling, or Low 
Temperatures, and Cold Tolerant Varieties 833, 4392

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Crop 
Rotation of Soybean Plants for Soil Improvement, Cultural 
Practices, Green Manure, Harvesting and Threshing, Identity 
Preserved / Preservation, Organically Grown Soybeans, Plant 
Protection from Diseases, Pests and Other Types of Injury 
(General), Precision Agriculture / Farming (Based on GPS–Global 
Positioning System), Price of Soybeans, Soybean Seeds and 
Soybean Products–Except Sauces (Which See), Seed Germination 
or Viability–Not Including Soy Sprouts, Seed Quality, Yield 
Statistics, Soybean

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 140, 689, 
1888, 3109, 4155, 4192

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 11, 580, 826, 1409, 2079

Soybean production–Marketing. See Marketing Soybeans

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: 
Integrated Pest Management, Integrated Pest Management (IPM) 
and Biological Control, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Production–Sustainability or Sustainable Agriculture 900, 
2456, 4930

Soybean Rust (Fungal Disease) 1720

Soybean Seeds–Black in Color. Food Use is Not Mentioned 173, 
230, 684, 1880, 1910, 2959, 3160, 3303, 4100, 4316, 4369, 4484, 
4509, 5086, 5101

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 

Medicine, or Their Nutritional Value 311, 798, 901, 1471, 1515, 
1579, 1893, 1994, 2104, 2357, 2380, 2566, 2758, 2974, 3066, 3164, 
3174, 3180, 3222, 3567, 3821, 3846, 3861, 4128, 4165, 4173, 4322, 
4523, 4607, 5142

Soybean Seeds–Brown in Color. Especially Early Records 1910

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing 1910

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White 1910, 4100

Soybean Varieties Canada–Harosoy 48, 1910, 4375

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type 1004, 2702

Soybean Varieties Canada–Maple Arrow 315, 1595

Soybean Varieties Canada–O.A.C. 211–Early Development 1910

Soybean Varieties USA–Acme–Early Introduction 1595, 1910

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Aksarben–Early Introduction 1910

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Baird–Early Introduction 81

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Black Eyebrow–Early Introduction 1910

Soybean Varieties USA–Chestnut–Early Selection (1907) 1910

Soybean Varieties USA–Chusei–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Cloud–Early Introduction 1910

Soybean Varieties USA–Columbia / Columbian–Early Introduction 
1910

Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type 2111

Soybean Varieties USA–Dunfi eld–Early Introduction 1910

Soybean Varieties USA–Ebony–Early Introduction 1910

Soybean Varieties USA–Elton–Early Introduction 1910
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Soybean Varieties USA–Emerald–Large-Seeded and / or Vegetable-
Type 2111

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type 230, 1910

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or 
Vegetable-Type 1910, 4375

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Gardensoy–Large-Seeded and / or 
Vegetable-Type 3419, 3751, 4375

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Goku–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Green and Black–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Guelph–Early Introduction 1910

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada 1910

Soybean Varieties USA–Hakote–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Hongkong / Hong Kong–Early 
Introduction 1910

Soybean Varieties USA–Hoosier–Early Introduction 1910

Soybean Varieties USA–Hurrelbrink–Early Introduction 1910

Soybean Varieties USA–Illington–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Jefferson–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type 1004, 1910, 2111

Soybean Varieties USA–Kanro–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Kanum–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Kim–Large-Seeded and / or Vegetable-
Type 1910, 2111

Soybean Varieties USA–Kingston–Early Introduction 1910

Soybean Varieties USA–Kura–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Magna–Large-Seeded and / or Vegetable-
Type 2111

Soybean Varieties USA–Manchu–Early Introduction 1910

Soybean Varieties USA–Manchuria–Early Introduction 1910

Soybean Varieties USA–Mandarin–Early Introduction 1910

Soybean Varieties USA–Medium Green–Early Introduction 1910

Soybean Varieties USA–Mendota–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Midwest–Early Introduction 1910

Soybean Varieties USA–Minsoy–Early Introduction 1910

Soybean Varieties USA–Morse–Early Introduction 1910

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948) 1910

Soybean Varieties USA–Osaya–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 
1910

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type 2111

Soybean Varieties USA–Proto–Specialty, High Protein 940, 4266

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-Type 
1910

Soybean Varieties USA–Sanga–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Sato–Large-Seeded and / or Vegetable-
Type 1910
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Soybean Varieties USA–Shingto–Early Introduction 1910

Soybean Varieties USA–Shiro–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Sioux–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Sooty–Early Selection 230, 1910

Soybean Varieties USA–Sousei–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Soysota–Early Introduction 1910

Soybean Varieties USA–Tastee–Large-Seeded and / or Vegetable-
Type 1910, 4375

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type 2111

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type 415, 797, 798, 1002, 1522, 2111

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type 344, 415, 1004, 1579, 2111

Soybean Varieties USA–Virginia–Early Selection (1907) 1910

Soybean Varieties USA–Waseda–Large-Seeded and / or Vegetable-
Type 1910

Soybean Varieties USA–Wea–Early Introduction 1910

Soybean Varieties USA–Wilson–Early Introduction 1910

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912) 230, 1910

Soybean Varieties USA–Wisconsin Black–Early Introduction 1910

Soybean Varieties USA–Wolverine–Large-Seeded and / or 
Vegetable-Type 1910

Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or 
Vegetable-Type 1910

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soybeans, wild. See Wild Soybeans (General)

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 1, 6, 33, 51, 237, 594, 637, 1099, 
1248, 1994, 2135, 2180, 2289, 2292, 2301, 2557, 3587, 3809, 4683, 
4745, 4751, 4882, 5018

Soyfoods Associations in Canada (Soyfoods Canada) 4302, 4307, 
4321

Soyfoods Associations in Europe 37, 130, 589, 1230, 1452

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Nutrisoya, Inc. (Quebec), Yves 
Veggie Cuisine (Vancouver, BC, Canada)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See British Arkady Company Ltd. 
(Manchester, England), Bruno Fischer GmbH (Aetorf, Germany), 
Galactina S.A. (Belp, Switzerland), Haldane Foods Group Ltd. 
(Newport Pagnell, Buckinghamshire, England), Henselwerk GmbH 
(Magstadt near Stuttgart, Germany), Huegli Naehrmittel A.G. 
(Steinach-Arbon, Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. 
(Kapellen, Belgium), Life Food GmbH (Freiburg, Germany). Taifun 
brand, Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida), GeniSoy Products Co. (Fairfi eld, California), Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa 
Rosa, California). Previously Brightsong Tofu, SunRich Food 
Group (Hope, Minnesota), White Wave, Inc. (Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 68, 208, 287, 421, 440, 
538, 559, 560, 564, 580, 592, 632, 643, 797, 926, 984, 1147, 1153, 
1190, 1226, 1286, 1321, 1326, 1360, 1396, 1400, 1471, 1496, 1566, 
1575, 1581, 1585, 1641, 1645, 1674, 1678, 1703, 1707, 1723, 1778, 
1826, 1867, 1877, 1886, 1888, 1893, 1894, 1903, 1913, 1914, 1919, 
2005, 2048, 2055, 2076, 2080, 2081, 2089, 2123, 2234, 2265, 2282, 
2302, 2316, 2323, 2326, 2332, 2357, 2446, 2557, 2559, 2566, 2581, 
2591, 2596, 2598, 2616, 2642, 2659, 2665, 2680, 2682, 2684, 2701, 
2714, 2751, 2755, 2766, 2824, 2841, 2854, 2858, 2941, 2976, 2985, 
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2987, 3039, 3070, 3173, 3184, 3194, 3248, 3275, 3303, 3312, 3313, 
3325, 3353, 3355, 3384, 3522, 3532, 3601, 3649, 3668, 3669, 3697, 
3720, 3724, 3791, 3792, 3966, 3987, 3997, 4000, 4004, 4035, 4086, 
4094, 4113, 4143, 4193, 4321, 4407, 4455, 4532, 4533, 4537, 4686, 
4823, 4908, 4951, 5080, 5090, 5133, 5134, 5135

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
37, 130, 580, 689, 801, 848, 1099, 1147, 1929, 2591, 2606, 2645, 
2709, 2726, 2749, 2770, 2830, 2909, 3144, 3152, 3228, 3254, 3317, 
3319, 3320, 3504, 3532, 3664, 3787, 3822, 4321

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2814

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty International (Summertown, Tennessee), Rodale Press 
(Emmaus, Pennsylvania), Soy Daily (The), Soyatech (Bar Harbor, 
Maine), Soyfoods Association of North America (SANA)

Soyfoods Movement in Africa 4224

Soyfoods Movement in Europe 37, 52, 67, 72, 130, 589, 1452, 
1950, 3106, 4332, 4344, 4564, 5135

Soyfoods Movement in Mexico and Central America 1612

Soyfoods Movement in North America (USA & Canada, General) 
603, 650, 1116, 1128, 1149, 1161, 1238, 1422, 1435, 1463, 1468, 
1810, 1819, 1826, 1843, 1944, 1968, 2034, 2084, 2284, 2285, 2360, 
2443, 2458, 2567, 2626, 2644, 2751, 2783, 2821, 2837, 2873, 2949, 
3039, 3041, 3241, 3525, 3549, 3676, 3733, 3752, 4321, 4568, 4605, 
5023

Soyfoods Movement in the Caribbean 1289, 1290

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 601, 637, 2079, 2135

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 1, 170, 
265, 310, 311, 316, 449, 580, 600, 697, 698, 848, 1125, 1180, 1190, 
1289, 1290, 1370, 1423, 1539, 1601, 1605, 1642, 1652, 1674, 1707, 
1713, 1742, 1971, 2005, 2104, 2273, 2288, 2956, 3066, 3111, 3112, 
3529, 3622, 3821, 3825, 3842, 4128, 4575, 4607, 4646, 4659, 4673, 
4674, 4690, 4747, 4748, 4957, 5033, 5120, 5123, 5124, 5139, 5140, 
5141, 5142, 5143

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk and tofu in India. See Child Haven International (Maxville, 
Ontario, Canada)

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 13, 1406, 4659

Soymilk companies (Canada). See Malnutrition Matters, ProSoya, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soymilk companies (England). See Itona

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

Soymilk companies (Europe and Africa). See Actimonde S.A. 
(Agrolactor system)

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon), 
Vitasoy, White Wave Foods, a Division of Dean Foods (Dallas, 
Texas); Maker of Silk Soymilk, WholeSoy & Co. (subsidiary of 
TAN Industries, Inc., California)

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 67, 73, 134, 170, 214, 1075, 
1210, 1261, 1406, 1950, 2034, 2443, 2956, 4659

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer 702, 1880, 3170, 4659

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 2096, 3203, 4406, 4659

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 580, 4659

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 39, 40, 53, 90, 170, 517, 580, 632, 695, 698, 
785, 820, 1289, 1290, 2104, 2832, 2956, 3066, 3821, 3974, 4001, 
4010, 4037, 4128, 4430, 4581, 4607, 4612, 4818, 4878, 4996, 5010, 
5105

Soymilk, Fermented–Soy Kefi r 170, 1463, 2572, 2602, 2956, 3555, 
3771, 3781, 5135

Soymilk, Fermented–Unusual Fermented Dairy Products (Such as 
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy 
Yogurt–Fermented and Soy Cheese–Fermented 1642

Soymilk, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand or with a Soymilk Maker / Machine 
2104, 3066, 3170, 3821, 4128, 4607, 4659

Soymilk–Imports, Exports, International Trade 4659

Soymilk in Second Generation Products, Documents About 64, 
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4659

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 72, 99, 130, 440, 619, 624, 698, 801, 843, 
993, 1081, 1099, 1202, 1294, 1325, 1441, 1460, 1580, 1588, 1601, 
1800, 2131, 2364, 2372, 2441, 2578, 2606, 2645, 2731, 2770, 2868, 
3144, 3152, 3186, 3254, 3504, 3664, 3787, 3822, 3996, 4658, 4659

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 52, 67, 73, 698, 801, 1004, 1492, 1601, 1950, 
2037, 2131, 2364, 2441, 2443, 2800, 2808, 2865, 2867, 3128, 4659

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 612, 4659

Soymilk Made from Sprouted / Germinated Soybeans 4659

Soymilk–Marketing of 577, 788, 918, 1543, 1601, 1927, 2082, 
2409, 2458, 2800, 3627, 4659

Soymilk Production–How to Make Soymilk on a Commercial Scale 
170, 2056, 2956, 4659

Soymilk shakes. See Shakes

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese 
or Cheese Alternatives 6, 10, 13, 22, 34, 35, 39, 41, 52, 62, 63, 67, 
71, 72, 73, 85, 86, 93, 96, 97, 99, 104, 108, 118, 125, 130, 132, 133, 
134, 145, 148, 149, 157, 163, 170, 182, 203, 213, 214, 215, 216, 
223, 235, 240, 248, 266, 277, 291, 295, 296, 297, 301, 310, 311, 
333, 335, 340, 353, 369, 374, 390, 392, 418, 432, 440, 457, 479, 
504, 519, 524, 535, 544, 551, 557, 575, 576, 577, 580, 592, 594, 
609, 612, 619, 624, 632, 637, 640, 643, 644, 676, 681, 689, 695, 
698, 700, 701, 718, 721, 729, 737, 741, 743, 764, 777, 783, 786, 
787, 788, 792, 797, 801, 806, 822, 823, 827, 836, 837, 838, 839, 
841, 842, 843, 844, 845, 855, 878, 879, 882, 887, 892, 893, 894, 
900, 909, 918, 921, 926, 927, 936, 941, 945, 958, 961, 965, 976, 
977, 993, 994, 1008, 1021, 1025, 1036, 1045, 1047, 1052, 1053, 
1063, 1065, 1066, 1067, 1070, 1081, 1090, 1093, 1096, 1099, 1119, 
1125, 1128, 1135, 1138, 1147, 1149, 1152, 1154, 1161, 1162, 1174, 
1184, 1188, 1192, 1196, 1202, 1204, 1210, 1227, 1231, 1234, 1237, 
1254, 1261, 1265, 1268, 1270, 1273, 1276, 1287, 1289, 1291, 1294, 
1297, 1308, 1309, 1311, 1313, 1314, 1321, 1325, 1326, 1330, 1338, 
1344, 1349, 1350, 1363, 1369, 1370, 1386, 1389, 1395, 1396, 1398, 
1405, 1406, 1427, 1430, 1431, 1436, 1441, 1442, 1456, 1460, 1463, 
1471, 1480, 1486, 1487, 1488, 1489, 1490, 1493, 1502, 1503, 1505, 
1506, 1509, 1518, 1522, 1527, 1530, 1532, 1543, 1544, 1560, 1568, 
1575, 1579, 1580, 1587, 1588, 1592, 1597, 1601, 1605, 1610, 1631, 
1641, 1645, 1652, 1672, 1674, 1675, 1679, 1687, 1693, 1695, 1702, 
1705, 1707, 1711, 1714, 1730, 1731, 1738, 1742, 1743, 1750, 1758, 
1768, 1772, 1774, 1779, 1781, 1789, 1800, 1801, 1802, 1808, 1809, 
1824, 1825, 1834, 1836, 1837, 1840, 1843, 1846, 1848, 1850, 1852, 
1877, 1880, 1883, 1886, 1887, 1889, 1890, 1893, 1899, 1903, 1905, 
1907, 1913, 1914, 1919, 1927, 1929, 1930, 1933, 1937, 1938, 1941, 
1942, 1944, 1950, 1955, 1972, 1977, 1994, 2003, 2007, 2016, 2021, 
2034, 2040, 2041, 2043, 2048, 2051, 2055, 2056, 2071, 2072, 2074, 
2079, 2082, 2087, 2088, 2089, 2094, 2104, 2114, 2119, 2123, 2130, 
2131, 2134, 2139, 2171, 2180, 2189, 2190, 2191, 2205, 2222, 2229, 

2234, 2236, 2269, 2274, 2276, 2282, 2285, 2291, 2292, 2300, 2301, 
2308, 2319, 2324, 2348, 2356, 2357, 2364, 2366, 2367, 2380, 2393, 
2394, 2395, 2400, 2409, 2430, 2434, 2441, 2443, 2446, 2449, 2455, 
2457, 2458, 2477, 2488, 2534, 2546, 2547, 2548, 2557, 2559, 2560, 
2566, 2567, 2578, 2579, 2581, 2582, 2591, 2609, 2616, 2626, 2644, 
2646, 2671, 2678, 2682, 2698, 2701, 2702, 2711, 2715, 2728, 2730, 
2731, 2736, 2737, 2742, 2750, 2751, 2767, 2773, 2776, 2779, 2784, 
2790, 2798, 2800, 2808, 2824, 2825, 2835, 2838, 2840, 2841, 2853, 
2854, 2858, 2859, 2860, 2861, 2862, 2864, 2867, 2868, 2872, 2897, 
2899, 2925, 2947, 2949, 2956, 2972, 2976, 2979, 2980, 2983, 2995, 
2997, 3007, 3013, 3014, 3018, 3019, 3027, 3033, 3034, 3035, 3037, 
3039, 3056, 3059, 3066, 3078, 3080, 3081, 3092, 3107, 3108, 3128, 
3129, 3134, 3142, 3143, 3152, 3157, 3158, 3181, 3182, 3183, 3184, 
3186, 3194, 3197, 3201, 3203, 3219, 3241, 3248, 3262, 3268, 3282, 
3292, 3297, 3302, 3303, 3304, 3307, 3319, 3326, 3327, 3328, 3330, 
3347, 3350, 3353, 3355, 3358, 3387, 3400, 3402, 3403, 3429, 3434, 
3464, 3523, 3524, 3532, 3543, 3549, 3584, 3610, 3627, 3630, 3634, 
3644, 3649, 3654, 3662, 3672, 3673, 3678, 3683, 3685, 3697, 3701, 
3702, 3708, 3710, 3711, 3716, 3718, 3739, 3747, 3748, 3752, 3753, 
3758, 3759, 3773, 3786, 3788, 3798, 3819, 3821, 3823, 3831, 3834, 
3848, 3854, 3856, 3857, 3859, 3861, 3874, 3885, 3894, 3895, 3902, 
3915, 3917, 3920, 3921, 3927, 3930, 3936, 3942, 3950, 3955, 3957, 
3961, 3964, 3965, 3984, 3987, 3996, 3997, 3998, 4001, 4005, 4024, 
4027, 4033, 4035, 4036, 4068, 4072, 4076, 4087, 4094, 4101, 4102, 
4113, 4117, 4128, 4136, 4152, 4154, 4156, 4167, 4172, 4192, 4193, 
4215, 4223, 4224, 4232, 4240, 4266, 4293, 4301, 4315, 4317, 4321, 
4327, 4332, 4338, 4339, 4344, 4367, 4406, 4407, 4418, 4423, 4427, 
4428, 4434, 4440, 4441, 4457, 4503, 4529, 4531, 4533, 4537, 4545, 
4561, 4563, 4565, 4569, 4581, 4586, 4607, 4608, 4626, 4640, 4658, 
4659, 4681, 4686, 4703, 4722, 4750, 4755, 4767, 4772, 4781, 4784, 
4812, 4823, 4852, 4865, 4885, 4898, 4908, 4910, 4914, 4915, 4944, 
4947, 4953, 4954, 4982, 5023, 5029, 5030, 5032, 5050, 5072, 5075, 
5078, 5090, 5103, 5105, 5117, 5125, 5135, 5137

Soymilk, Spray-Dried or Powdered 213, 439, 576, 691, 702, 716, 
736, 800, 962, 1159, 1169, 1217, 1326, 1471, 1535, 1579, 1880, 
2008, 2056, 2079, 2093, 2134, 2300, 2372, 2394, 2615, 2740, 2983, 
3746, 4117, 4215, 4344, 4549, 4626, 4659, 4680, 5075

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees 4659

Soymilk Standards or Standard of Identity 4659

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees 2352, 2621, 3028, 3068, 3218, 3912, 4659

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 1169, 1360, 1441, 1524, 1783, 1913, 
1930, 2005, 2043, 2049, 2055, 2083, 2129, 2420, 2566, 2701, 2751, 
2934, 2974, 2976, 2979, 3038, 3601, 3716, 4001, 4033

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.
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Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 2035, 3144, 3254, 3504, 3664, 3787, 3822

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans 207, 296, 440, 
524, 637, 643, 700, 701, 726, 731, 797, 801, 887, 936, 1053, 1147, 
1149, 1268, 1338, 1436, 1442, 1518, 1524, 1555, 1645, 1652, 1707, 
1730, 1773, 1809, 1815, 1834, 1836, 1837, 1867, 1886, 1903, 1919, 
1944, 2035, 2048, 2055, 2072, 2079, 2104, 2119, 2120, 2276, 2363, 
2393, 2566, 2581, 2591, 2682, 2684, 2689, 2701, 2751, 2836, 2841, 
2849, 2854, 2864, 2878, 2974, 2979, 3039, 3066, 3182, 3194, 3214, 
3289, 3303, 3347, 3355, 3442, 3570, 3601, 3649, 3678, 3786, 3821, 
3917, 3955, 3961, 3987, 4000, 4056, 4068, 4082, 4113, 4117, 4128, 
4215, 4367, 4533, 4537, 4561, 4596, 4605, 4607, 4770, 5050, 5090, 
5092

Soynuts Production–How to Make Soynuts on a Commercial Scale 
4605

Soynuts, Used as an Ingredient in Second Generation Commercial 
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc. 
(Not Including Seasoned, Flavored, or Coated Soynuts) 2484, 2569, 
2735, 2739, 3215

Space Travel or NASA Bioregenerative Life Support Systems 1639, 
2096

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 1295, 4673, 4674

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

Sprouted soybeans used to make soymilk. See Soymilk Made from 
Sprouted / Germinated Soybeans

Sprouts. See Soy Sprouts

Sprouts, Non-Soy. See also Soy Sprouts 1747, 2592, 5143

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 1187, 1235, 2333

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Starch (Its Presence or Absence, Especially in Soybean Seeds) 63, 

202, 293, 697, 885, 899, 1020, 1128, 1532, 1595, 1643, 1677, 2437, 
2823, 2907, 2908, 3102, 3174, 3580, 3857, 4096, 4610, 4673, 4927, 
4979, 5007, 5074, 5091

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

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

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

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil 
485, 486, 540, 566, 705, 1058, 1059, 1060, 1564, 3937, 5144

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 26, 81, 97, 116, 193, 202, 221, 246, 255, 265, 272, 323, 
347, 391, 413, 485, 486, 525, 530, 540, 561, 566, 602, 634, 682, 
705, 742, 787, 803, 817, 871, 882, 896, 978, 987, 1053, 1058, 1059, 
1060, 1071, 1092, 1175, 1178, 1181, 1183, 1186, 1195, 1200, 1209, 
1210, 1233, 1275, 1276, 1278, 1308, 1348, 1364, 1377, 1390, 1396, 
1532, 1538, 1545, 1564, 1569, 1635, 1645, 1681, 1686, 1692, 1717, 
1793, 1809, 1838, 1871, 1878, 1983, 1991, 2003, 2079, 2090, 2150, 
2152, 2184, 2213, 2389, 2401, 2413, 2534, 2567, 2599, 2605, 2668, 
2672, 2694, 2712, 2779, 2791, 2815, 2824, 2904, 2905, 2995, 3072, 
3091, 3120, 3124, 3130, 3135, 3165, 3191, 3216, 3217, 3219, 3258, 
3291, 3308, 3325, 3327, 3356, 3362, 3376, 3453, 3510, 3514, 3524, 
3575, 3667, 3675, 3677, 3678, 3681, 3737, 3844, 3871, 3937, 3988, 
3989, 3991, 4003, 4004, 4117, 4141, 4149, 4191, 4215, 4285, 4344, 
4353, 4356, 4388, 4390, 4402, 4415, 4443, 4462, 4495, 4626, 4944, 
4973, 5036, 5063, 5073, 5100, 5144, 5146

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 13, 1725, 1888, 4143

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co.. 310

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 984

Subsidies or support prices for soybeans. See Policies and 
Programs, Government
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Subtilisin, a Strong Proteolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 1497, 3084, 3556, 3935

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 63, 213, 1816, 1904, 
2375, 2679, 2694, 3510

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 49, 63, 193, 213, 821, 823, 958, 
1165, 1295, 1445, 1532, 1809, 1816, 1904, 1912, 2035, 2079, 2080, 
2375, 2389, 2679, 2704, 3510

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003 732, 
848, 940, 1422, 1579, 2036, 2127, 2135, 2309, 2381, 2443, 2609, 
2626, 2697, 2872, 3134, 3260, 3529, 3536, 3571, 3697, 5030

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunrise Markets Inc. (Vancouver, BC, Canada) 1063, 2364, 2626, 
2949, 4223, 4321

Sustainability. See Soybean Production–Sustainability or 
Sustainable Agriculture

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide 1290, 1293

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 428, 
736, 1081, 1108, 1463

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999 207, 1524, 1783, 
2035, 2049, 2129, 2878

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals 1115, 1448, 1843, 2066, 
2132

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan. See Asia, East–Taiwan

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean 

Sauce (Inyu)

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC 4530

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 71, 132, 213, 296, 377, 398, 450, 972, 1149, 1227, 1442, 
1607, 1642, 1789, 1893, 1930, 1944, 2048, 2071, 2130, 2276, 2283, 
2566, 2567, 2682, 2751, 2972, 3039, 3112, 3158, 3303, 3355, 3358, 
3718, 3842, 3859, 3997, 4101, 4102, 4332, 4338, 4477, 4957

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

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

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 125, 1192, 1277, 
1572

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 28, 398, 3112, 3842

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh companies (Canada). See Noble Bean (Ontario, Canada)

Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn, 
New York)

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 600

Tempeh in Second Generation Products (Such as Burgers), 
Documents About 600

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 600, 1580, 2606

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 600

Tempeh–International Tempe Movement. Founded in Feb. 2015. 
Leaders: Ando (Amadeus Driando Ahnan), Prof. Dr. F.G. Winarno. 
and Wida Winarno Ahnan 5000, 5001

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
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Neurospora (Monilia sitophila = Oidium lupuli) molds 398, 600, 
620, 2277, 2281

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 318, 600, 
661, 1909, 3111, 4984

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 398, 580, 600, 
618, 620, 1713, 1785, 2281, 2311, 3561, 3719, 4114, 4564, 4729, 
4760, 4966

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 29, 109, 110, 382, 518, 607, 1400, 1884, 2542, 4163, 
4474, 4729, 4938, 4944, 4965, 4989, 4990, 5074

Tempeh–Rhizopus Molds Are Discussed Without Mentioning 
Tempeh 600

Tempeh (Spelled Témpé in Malay-Indonesian) 20, 21, 23, 24, 27, 
28, 29, 30, 32, 42, 44, 49, 80, 109, 110, 125, 132, 141, 154, 213, 
218, 238, 249, 296, 303, 305, 309, 310, 316, 317, 348, 351, 361, 
363, 374, 381, 382, 391, 398, 413, 419, 440, 450, 467, 495, 501, 
508, 511, 518, 524, 526, 551, 552, 562, 565, 580, 592, 594, 600, 
605, 607, 618, 620, 633, 637, 643, 644, 645, 646, 647, 650, 655, 
662, 667, 674, 684, 686, 688, 689, 692, 700, 701, 706, 707, 760, 
764, 797, 801, 814, 862, 872, 875, 878, 886, 888, 899, 909, 911, 
926, 936, 939, 951, 976, 980, 982, 1048, 1053, 1077, 1078, 1081, 
1094, 1099, 1100, 1125, 1147, 1149, 1161, 1168, 1192, 1196, 1210, 
1212, 1227, 1240, 1247, 1250, 1259, 1261, 1268, 1276, 1286, 1288, 
1313, 1318, 1321, 1326, 1336, 1338, 1340, 1346, 1349, 1354, 1359, 
1380, 1389, 1398, 1400, 1405, 1410, 1434, 1442, 1451, 1471, 1506, 
1518, 1519, 1522, 1575, 1580, 1585, 1594, 1613, 1616, 1640, 1641, 
1642, 1645, 1656, 1677, 1691, 1692, 1702, 1704, 1707, 1730, 1755, 
1773, 1789, 1792, 1793, 1809, 1810, 1818, 1822, 1823, 1824, 1828, 
1830, 1831, 1836, 1837, 1838, 1839, 1842, 1857, 1858, 1877, 1878, 
1879, 1880, 1884, 1886, 1889, 1893, 1909, 1913, 1914, 1917, 1919, 
1924, 1930, 1933, 1941, 1944, 1945, 1952, 1961, 1994, 2003, 2005, 
2048, 2056, 2071, 2072, 2079, 2087, 2104, 2114, 2119, 2123, 2133, 
2147, 2180, 2245, 2269, 2274, 2276, 2277, 2281, 2282, 2283, 2292, 
2308, 2323, 2327, 2351, 2356, 2361, 2380, 2433, 2434, 2437, 2488, 
2542, 2547, 2566, 2567, 2661, 2662, 2664, 2669, 2672, 2674, 2682, 
2701, 2722, 2751, 2773, 2776, 2779, 2783, 2790, 2796, 2812, 2824, 
2840, 2850, 2862, 2944, 2950, 2951, 2965, 2972, 2974, 2976, 2977, 
2979, 2980, 2997, 3007, 3039, 3066, 3083, 3087, 3111, 3158, 3161, 
3166, 3167, 3170, 3173, 3181, 3182, 3184, 3188, 3202, 3225, 3232, 
3241, 3282, 3285, 3303, 3314, 3347, 3355, 3374, 3424, 3441, 3510, 
3518, 3525, 3553, 3555, 3561, 3617, 3658, 3678, 3682, 3716, 3718, 
3719, 3760, 3772, 3786, 3791, 3796, 3821, 3828, 3846, 3859, 3860, 
3867, 3885, 3894, 3895, 3916, 3948, 3951, 3955, 3961, 3962, 3987, 
3997, 4005, 4006, 4010, 4032, 4036, 4048, 4091, 4097, 4109, 4111, 
4113, 4114, 4128, 4151, 4156, 4169, 4171, 4174, 4188, 4190, 4206, 
4210, 4229, 4279, 4331, 4332, 4338, 4356, 4358, 4362, 4434, 4436, 
4439, 4453, 4457, 4477, 4496, 4529, 4531, 4532, 4533, 4536, 4537, 
4564, 4568, 4574, 4576, 4586, 4600, 4607, 4610, 4620, 4649, 4661, 
4665, 4672, 4684, 4702, 4747, 4758, 4759, 4760, 4761, 4779, 4820, 
4841, 4856, 4858, 4859, 4871, 4876, 4880, 4906, 4914, 4920, 4926, 
4937, 4938, 4943, 4944, 4946, 4957, 4965, 4966, 4972, 4978, 4984, 
4989, 4990, 4991, 4992, 5000, 5001, 5002, 5003, 5006, 5008, 5019, 

5021, 5025, 5027, 5031, 5033, 5036, 5040, 5041, 5042, 5046, 5047, 
5048, 5050, 5053, 5054, 5055, 5056, 5058, 5059, 5063, 5064, 5066, 
5067, 5068, 5069, 5074, 5076, 5090, 5093, 5106, 5116, 5134

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc.. 1810, 4919

Tempehworks. See Lightlife Foods, Inc.

Teranatto or Tera-Natto. See Fermented Black Soybeans from 
Japan–Other Names

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 170, 1149, 1434, 1930, 1944, 2071, 2269, 2276, 2357, 
2380, 2567, 2748, 2751, 2956, 3039, 3772

Tetra Pak International (Lund, Sweden) 52, 214, 729, 1063, 1950, 
2769, 3532, 4035, 4406, 4656, 4659

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson 
823, 1305

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
398, 503, 1385, 3232, 3556, 3973, 3977, 4330, 4421, 4439, 4474, 
4527, 4675

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel) 124, 
1698, 3532

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 1, 3, 5, 6, 
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10, 13, 15, 17, 18, 28, 31, 33, 37, 38, 41, 50, 51, 54, 72, 73, 80, 87, 
88, 93, 97, 111, 115, 117, 118, 125, 128, 130, 132, 136, 141, 154, 
170, 186, 203, 213, 218, 222, 223, 234, 248, 251, 277, 279, 290, 
296, 305, 310, 311, 316, 333, 335, 337, 340, 344, 374, 391, 392, 
413, 415, 421, 422, 427, 431, 440, 450, 452, 453, 455, 465, 481, 
516, 517, 520, 522, 524, 532, 535, 538, 544, 545, 552, 562, 565, 
571, 575, 580, 586, 592, 594, 596, 603, 609, 613, 622, 632, 637, 
639, 641, 643, 644, 645, 650, 676, 685, 689, 690, 692, 700, 701, 
706, 726, 729, 731, 735, 737, 741, 764, 784, 787, 792, 797, 799, 
801, 806, 814, 818, 823, 824, 831, 848, 878, 882, 886, 901, 902, 
909, 926, 931, 936, 939, 940, 958, 976, 977, 984, 1016, 1039, 1051, 
1052, 1053, 1061, 1063, 1070, 1084, 1092, 1097, 1099, 1119, 1120, 
1122, 1125, 1128, 1129, 1130, 1134, 1139, 1147, 1149, 1153, 1161, 
1169, 1177, 1178, 1185, 1190, 1192, 1196, 1198, 1212, 1227, 1231, 
1237, 1262, 1265, 1268, 1274, 1276, 1286, 1287, 1288, 1297, 1308, 
1311, 1313, 1320, 1321, 1326, 1338, 1344, 1349, 1359, 1363, 1370, 
1372, 1375, 1384, 1389, 1396, 1397, 1410, 1427, 1434, 1436, 1441, 
1442, 1451, 1455, 1471, 1480, 1485, 1491, 1506, 1518, 1522, 1530, 
1536, 1543, 1552, 1554, 1568, 1575, 1579, 1580, 1583, 1584, 1585, 
1586, 1587, 1600, 1603, 1604, 1605, 1607, 1612, 1613, 1627, 1631, 
1641, 1645, 1651, 1652, 1659, 1674, 1679, 1685, 1695, 1702, 1703, 
1705, 1707, 1708, 1711, 1714, 1730, 1731, 1742, 1758, 1768, 1769, 
1770, 1773, 1774, 1779, 1792, 1809, 1812, 1819, 1834, 1836, 1837, 
1843, 1848, 1853, 1870, 1877, 1880, 1883, 1886, 1887, 1889, 1890, 
1892, 1893, 1894, 1895, 1897, 1903, 1905, 1913, 1914, 1917, 1919, 
1929, 1930, 1933, 1936, 1941, 1944, 1955, 1982, 1984, 1985, 1994, 
1999, 2000, 2003, 2005, 2012, 2019, 2020, 2021, 2022, 2026, 2043, 
2048, 2055, 2056, 2062, 2066, 2071, 2072, 2076, 2079, 2086, 2087, 
2089, 2104, 2114, 2119, 2123, 2130, 2134, 2139, 2180, 2229, 2234, 
2257, 2269, 2274, 2276, 2282, 2292, 2308, 2323, 2324, 2350, 2356, 
2357, 2365, 2366, 2380, 2386, 2393, 2395, 2400, 2411, 2412, 2434, 
2439, 2455, 2487, 2488, 2547, 2557, 2559, 2560, 2566, 2567, 2578, 
2581, 2585, 2586, 2590, 2591, 2592, 2593, 2595, 2598, 2603, 2616, 
2626, 2635, 2659, 2671, 2675, 2677, 2678, 2682, 2684, 2685, 2686, 
2701, 2705, 2709, 2723, 2726, 2727, 2728, 2746, 2747, 2751, 2752, 
2758, 2762, 2763, 2766, 2767, 2773, 2775, 2776, 2779, 2783, 2790, 
2795, 2798, 2809, 2813, 2824, 2833, 2834, 2837, 2840, 2841, 2846, 
2853, 2854, 2858, 2862, 2865, 2879, 2897, 2902, 2908, 2914, 2917, 
2927, 2944, 2949, 2956, 2958, 2972, 2974, 2976, 2979, 2980, 2983, 
2989, 2997, 3001, 3007, 3013, 3039, 3048, 3049, 3056, 3059, 3066, 
3069, 3072, 3081, 3083, 3087, 3099, 3107, 3111, 3112, 3152, 3157, 
3158, 3170, 3173, 3174, 3181, 3182, 3184, 3194, 3218, 3222, 3252, 
3285, 3303, 3326, 3327, 3328, 3340, 3347, 3350, 3353, 3355, 3358, 
3386, 3400, 3422, 3428, 3429, 3442, 3452, 3472, 3477, 3510, 3524, 
3538, 3539, 3556, 3561, 3600, 3601, 3609, 3610, 3630, 3644, 3649, 
3662, 3672, 3678, 3694, 3702, 3712, 3716, 3722, 3729, 3733, 3739, 
3740, 3751, 3772, 3773, 3786, 3788, 3798, 3810, 3813, 3821, 3842, 
3853, 3857, 3859, 3861, 3894, 3897, 3917, 3920, 3955, 3961, 3969, 
3983, 3987, 3997, 3999, 4002, 4005, 4014, 4023, 4024, 4033, 4036, 
4068, 4072, 4073, 4094, 4101, 4102, 4113, 4128, 4151, 4156, 4159, 
4179, 4210, 4223, 4232, 4240, 4287, 4297, 4315, 4321, 4332, 4338, 
4344, 4367, 4385, 4406, 4418, 4423, 4432, 4441, 4453, 4457, 4477, 
4486, 4529, 4531, 4533, 4536, 4537, 4548, 4561, 4569, 4572, 4575, 
4586, 4607, 4620, 4626, 4630, 4665, 4672, 4686, 4716, 4755, 4781, 
4914, 4931, 4944, 4951, 4957, 5038, 5050, 5067, 5070, 5075, 5090, 
5103, 5122, 5125, 5134, 5135, 5137

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
Canada)

Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol, 
England), Soyastern Naturkost GmbH / Dorstener Tofu Produktions 
GmbH (Dorsten, Germany), Tofumanufaktur Christian Nagel 
GmbH (Hamburg, Germany)

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), House Foods America Corporation (Los Angeles, 
California), Island Spring, Inc. (Vashon, Washington), Legume, 
Inc. (Fairfi eld, New Jersey), Morinaga Nutritional Foods, Inc., and 
Morinaga Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya 
Foods, Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, 
Northern Soy, Inc. (Rochester, New York), Quong Hop & Co. 
(San Francisco, California), Rosewood Products Inc. (Ann Arbor, 
Michigan), Simply Natural, Inc. (Philadelphia, Pennsylvania), 
Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia), Tofu 
Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc. (Greenfi eld, 
Massachusetts; Port Washington, New York, Wildwood Harvest, 
Inc.

Tofu, Criticism of, Making Fun of, or Image Problems 1, 1107, 
1120, 1125, 1139, 1311, 1587, 2005, 2591, 2711, 3601

Tofu curds. See Curds Made from Soymilk

Tofu Equipment 170, 2956

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1125, 3822, 4128

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 10, 80, 
125, 170, 206, 305, 398, 470, 583, 590, 620, 632, 645, 730, 797, 
828, 860, 1642, 1877, 1955, 2104, 2277, 2281, 2283, 2322, 2956, 
2974, 3066, 3157, 3174, 3401, 3436, 3544, 3555, 3678, 3687, 3696, 
3713, 3722, 3784, 3821, 3873, 3997, 4006, 4048, 4128, 4179, 4206, 
4373, 4439, 4457, 4525, 4607, 4827, 4931, 4942

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus) 398, 470, 583, 
730, 3997, 4006, 4373

Tofu, Firm (Chinese-Style) 50, 120, 186, 222, 296, 337, 465, 545, 
726, 814, 909, 1039, 1231, 1311, 1707, 1853, 2380, 2683, 2701, 
2705, 2769, 2974, 3001, 3600, 3772, 3786, 4101, 4179, 4332, 4441, 
4531

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 170, 2956, 3174, 4128

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu 
170, 685, 1326, 2087, 2130, 2356, 2833, 2837, 2956

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
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Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 18, 186, 1471, 
3174, 4128, 4223

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 18, 72, 170, 222, 
311, 374, 1004, 1130, 1652, 1893, 1894, 1897, 2000, 2104, 2678, 
2956, 2974, 3066, 3173, 3174, 3355, 3721, 3821, 3861, 4005, 4128, 
4179, 4607

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 170, 
213, 374, 909, 1326, 1893, 1894, 1897, 1919, 2104, 2678, 2956, 
2958, 2974, 3066, 3532, 3556, 3821, 4005, 4128, 4607

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 170, 685, 909, 1349, 1451, 
1897, 2071, 2956, 3174, 4128, 4179, 4332

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages 2071

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 3170

Tofu in Second Generation Products, Documents About 3328, 4128

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 13, 33, 72, 130, 440, 801, 1004, 1063, 1081, 
1099, 1441, 1543, 1580, 2395, 2578, 2606, 2645, 2726, 2770, 3144, 
3254, 3504, 3664, 3787, 3822, 4128

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 650, 1063, 1081, 1378, 1425, 1543, 2737

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies 50, 562, 1604, 1982

Tofu–Marketing of 120, 1535, 1706, 2077, 2603, 2834

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 222, 
517, 1919, 1955, 2380, 3157, 3174, 3861

Tofu Production–How to Make Tofu on a Commercial Scale 337, 
3157

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 1658, 
2418, 2419, 2577, 3538, 3539

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 4128

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 33, 51, 80, 111, 120, 170, 305, 337, 622, 787, 814, 831, 909, 
1097, 1134, 1311, 1349, 1425, 1426, 1451, 1463, 1568, 1684, 1706, 
1893, 1914, 1933, 1994, 2019, 2071, 2077, 2130, 2380, 2603, 2683, 
2769, 2910, 2956, 2974, 3007, 3184, 3358, 3441, 3716, 3788, 3790, 
4101, 4102, 4113, 4128, 4179, 4332, 4441, 4531, 4533

Tofu, Smoked 170, 222, 1326, 1658, 1893, 2421, 2837, 2956, 2974, 
3007, 3157, 4128, 4441, 5135

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 4128

Tofu, Spray-dried or Powdered 736, 1217, 1360, 1535

Tofu, Spray-dried or Powdered, Used as an Ingredient in Second 
Generation Commercial Products Such as Ice Creams, Beverages, 
etc.. 972

Tofu Standards or Standard of Identity 33

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 171, 366, 
406, 1658, 1810, 2418, 2419, 2421, 2577, 3525

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989 3087

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 30, 44, 1238, 1755, 1810, 3170, 3525, 3532, 
3796, 4568, 4926, 4957

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany) 2421, 3087

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 290, 643, 834, 1081, 
1463, 2131, 2634, 3106, 3170, 3182

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also 
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch 
Tolstoi 2450

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 310

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 189, 
206, 398, 645, 808, 1046, 1199, 2283, 3397, 3847, 4006, 4685, 
4726, 4727, 4728, 4816, 4861, 4908, 4988, 5070

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 398, 600, 618, 620, 1713, 1785, 2281, 2311, 3561, 
3719, 4114, 4564, 4729, 4760, 4966

Toxins and Toxicity in Foods and Feeds (General) 22, 70, 137, 145, 
149, 150, 265, 307, 373, 569, 888, 1426, 3088, 3802
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Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella spp., 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 1, 3, 5, 6, 23, 33, 151, 265, 307, 348, 361, 
427, 436, 481, 571, 617, 706, 1108, 1134, 1199, 1481, 1571, 1603, 
1604, 1605, 1660, 1697, 1747, 1757, 1767, 1769, 1771, 1775, 1776, 
1785, 1800, 1831, 1872, 2132, 2288, 2331, 2336, 2382, 2391, 2833, 
2837, 2917, 3169, 3208, 3328, 3403, 3682, 3832, 4297, 4387, 4568, 
4574, 4576, 4581, 4661, 4685, 4702, 4760, 4851, 4966, 5076

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants 
515, 3789

Tractors 515

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 13, 28, 52, 140, 
493, 689, 826, 1305, 2056, 2079, 2090, 3965, 4361, 5095

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports 67, 72, 104, 702, 721

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 826, 1004, 1063

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

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

Trall, Russell Thacher (1812-1877). American Health Reformer and 
Vegetarian (New York) 135

Trans Fatty Acids 114, 142, 304, 332, 405, 420, 447, 463, 471, 491, 
554, 563, 579, 593, 642, 648, 649, 675, 700, 701, 740, 772, 920, 
937, 953, 967, 1022, 1161, 1165, 1175, 1193, 1205, 1286, 1523, 
1580, 1724, 1816, 1817, 1893, 1932, 2097, 2114, 2420, 2567, 2578, 
2732, 2973, 3144, 3202, 3349, 3356, 3461, 3510, 3513, 3517, 3529, 
3535, 3583, 3638, 3656, 3691, 3697, 3698, 3718, 3791, 3838, 4018, 
4029, 4061, 4067, 4142, 4143, 4207, 4285, 4561, 4763, 4872, 4921, 
4928

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 515, 800, 1531, 2090

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 1531

Transportation of Soybeans or Soy Products to Market by Water 

(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 800, 1531, 2090

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 643, 1081, 1108, 2420, 
2808, 3032, 3129

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France) 64, 279, 1452, 2791, 
4441

Trichloroethylene. See Solvents–Trichlorethylene, Toxins and 
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the 
Duren / Dueren Disease

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries) 202

Troy, John. See Miso Products Companies (USA)–Wizard’s 
Cauldron Ltd. (Cedar Grove, North Carolina)

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Growth Inhibitors 8, 11, 12, 106, 
112, 119, 218, 227, 230, 236, 265, 271, 296, 308, 317, 323, 345, 
354, 369, 383, 385, 391, 403, 413, 432, 439, 445, 474, 488, 504, 
517, 527, 592, 609, 614, 620, 632, 657, 658, 660, 679, 684, 710, 
712, 724, 739, 794, 823, 849, 882, 886, 888, 909, 941, 951, 978, 
987, 992, 1009, 1053, 1094, 1096, 1161, 1167, 1169, 1175, 1199, 
1210, 1327, 1329, 1342, 1364, 1369, 1388, 1391, 1392, 1393, 1396, 
1403, 1408, 1409, 1419, 1430, 1454, 1475, 1491, 1496, 1538, 1545, 
1579, 1595, 1626, 1638, 1645, 1653, 1723, 1724, 1725, 1727, 1729, 
1794, 1809, 1852, 1887, 1890, 1899, 1900, 1976, 2036, 2056, 2136, 
2138, 2153, 2174, 2195, 2213, 2293, 2298, 2354, 2452, 2556, 2567, 
2576, 2605, 2771, 2820, 2824, 2888, 2902, 2919, 2924, 2936, 2975, 
2979, 3013, 3025, 3026, 3149, 3165, 3201, 3203, 3233, 3278, 3294, 
3325, 3344, 3374, 3585, 3677, 3678, 3681, 3686, 3725, 3745, 3746, 
3752, 3758, 3808, 3849, 3871, 3888, 3946, 3963, 3990, 4092, 4139, 
4145, 4149, 4154, 4172, 4190, 4266, 4293, 4310, 4371, 4390, 4392, 
4408, 4444, 4462, 4463, 4563, 4600, 4640, 4656, 4722, 4729, 4749, 
4755, 4758, 4767, 4772, 4781, 4786, 4832, 4838, 4852, 4875, 4944, 
4945, 4953, 4963, 4967, 4970, 4976, 4994, 5016, 5033, 5060, 5061, 
5086, 5096, 5097, 5098, 5112, 5120, 5123, 5124

Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed 4147

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 3106
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TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 311, 377, 684, 1434, 2323

Uncommon Fermented Soyfoods–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 3050

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 823, 1376, 2021, 
2328

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 193, 235, 721, 3473, 3667, 3747, 4696

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 67, 
86, 99, 390, 619, 702, 721, 4659

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 372, 395, 534, 589, 686, 729, 786, 806, 
942, 1199, 1213, 2612, 2929, 4632, 4687, 4846

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co.. 310, 1796, 
5084

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 8, 13, 116, 141, 202, 227, 
236, 255, 256, 259, 260, 262, 264, 267, 268, 323, 334, 369, 410, 
471, 485, 525, 630, 645, 660, 951, 1031, 1215, 1306, 1638, 1665, 
1720, 1910, 2006, 2111, 2255, 2319, 2422, 2472, 2519, 2815, 2895, 
3026, 3095, 3205, 3328, 3450, 3484, 3574, 3879, 3881, 4021, 4061, 
4070, 4232, 4264, 4457, 4473, 4926

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 3450

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS) 1169, 2725, 4139, 4548

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 

(1938-1939) 1452

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction 114, 
127, 137, 150, 225, 252, 257, 261, 288, 352, 422, 463, 514, 527, 
530, 546, 561, 587, 603, 617, 648, 680, 689, 699, 744, 775, 800, 
810, 967, 1212, 1288, 1325, 1361, 1374, 1442, 1444, 1504, 1686, 
1710, 1742, 1747, 1769, 1776, 1872, 1976, 2079, 2080, 2097, 2213, 
2391, 2592, 2612, 2625, 2679, 2831, 2949, 2978, 2985, 3136, 3184, 
3451, 3461, 3476, 3519, 3667, 3672, 3689, 3756, 3795, 3825, 3835, 
3898, 3910, 3936, 3958, 4001, 4050, 4142, 4184, 4361, 4375, 4533, 
4674, 4683, 4723, 4751, 4851, 4864, 4865, 4887, 4903, 4908, 4935, 
5060, 5061, 5138

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 3450

United States of America–Activities and Infl uence Overseas / 
Abroad 28, 52, 72, 147, 201, 297, 985, 1090, 1179, 1381, 1414, 
1452, 1503, 1548, 1640, 1781, 1782, 2136, 2732, 2783, 2821, 2983, 
3118, 3119, 3121, 3122, 3450, 3662, 3917, 4024

United States of America–Soybean Crushing–Soy Oil and Meal 
Production and Consumption–Statistics, Trends, and Analyses 4975

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 2080, 4975

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 1, 2, 3, 4, 5, 6, 8, 10, 11, 12, 13, 
14, 15, 16, 17, 19, 26, 30, 31, 33, 34, 35, 36, 37, 39, 40, 41, 44, 45, 
46, 47, 50, 51, 53, 54, 56, 57, 58, 60, 61, 65, 68, 70, 71, 72, 74, 75, 
76, 77, 79, 80, 81, 82, 83, 84, 85, 87, 88, 90, 92, 93, 94, 95, 96, 97, 
100, 101, 102, 103, 106, 108, 111, 112, 115, 116, 117, 119, 120, 
121, 126, 127, 129, 131, 132, 135, 136, 137, 139, 140, 141, 142, 
144, 145, 146, 148, 149, 150, 151, 153, 156, 158, 159, 160, 162, 
164, 167, 168, 169, 170, 171, 172, 178, 180, 184, 194, 195, 196, 
197, 199, 200, 202, 203, 204, 205, 206, 207, 209, 212, 213, 216, 
219, 223, 225, 227, 230, 231, 232, 235, 236, 237, 238, 239, 240, 
244, 245, 246, 247, 248, 251, 252, 253, 255, 256, 257, 258, 259, 
260, 261, 262, 264, 265, 267, 268, 271, 272, 275, 276, 277, 284, 
285, 288, 289, 292, 294, 296, 298, 300, 302, 303, 304, 308, 310, 
312, 313, 314, 316, 317, 322, 323, 324, 325, 326, 327, 331, 332, 
334, 338, 339, 340, 342, 343, 344, 345, 346, 349, 352, 353, 356, 
362, 366, 368, 369, 370, 371, 372, 373, 378, 380, 381, 383, 385, 
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4167, 4168, 4169, 4170, 4171, 4172, 4173, 4178, 4183, 4184, 4185, 
4186, 4187, 4189, 4191, 4194, 4195, 4201, 4203, 4204, 4207, 4212, 
4214, 4215, 4217, 4218, 4222, 4224, 4225, 4226, 4228, 4230, 4231, 
4232, 4233, 4235, 4236, 4237, 4238, 4239, 4240, 4241, 4242, 4243, 
4244, 4245, 4246, 4247, 4249, 4250, 4251, 4253, 4254, 4255, 4256, 
4257, 4258, 4259, 4260, 4261, 4262, 4263, 4264, 4265, 4266, 4269, 
4272, 4273, 4274, 4277, 4280, 4281, 4284, 4287, 4295, 4297, 4298, 
4299, 4300, 4301, 4305, 4307, 4308, 4309, 4310, 4311, 4315, 4316, 
4317, 4320, 4324, 4325, 4328, 4329, 4332, 4335, 4338, 4342, 4344, 
4346, 4347, 4350, 4351, 4356, 4359, 4360, 4361, 4365, 4367, 4368, 
4370, 4371, 4374, 4375, 4376, 4381, 4384, 4386, 4387, 4388, 4391, 
4393, 4394, 4395, 4396, 4397, 4398, 4401, 4410, 4411, 4413, 4414, 
4420, 4422, 4423, 4425, 4427, 4432, 4434, 4435, 4443, 4444, 4450, 
4452, 4454, 4457, 4458, 4459, 4461, 4462, 4463, 4464, 4465, 4467, 
4471, 4473, 4475, 4476, 4477, 4478, 4479, 4480, 4483, 4487, 4488, 
4489, 4492, 4494, 4495, 4499, 4503, 4504, 4505, 4506, 4508, 4511, 
4512, 4515, 4519, 4524, 4529, 4530, 4531, 4533, 4534, 4536, 4537, 
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4545, 4546, 4548, 4549, 4551, 4556, 4557, 4558, 4559, 4560, 4561, 
4565, 4566, 4567, 4568, 4570, 4571, 4572, 4574, 4575, 4576, 4577, 
4578, 4579, 4582, 4586, 4587, 4588, 4589, 4590, 4592, 4594, 4595, 
4597, 4601, 4602, 4603, 4604, 4605, 4606, 4607, 4608, 4609, 4615, 
4617, 4618, 4620, 4625, 4626, 4627, 4628, 4629, 4631, 4635, 4641, 
4642, 4643, 4645, 4646, 4648, 4650, 4652, 4653, 4654, 4656, 4657, 
4658, 4659, 4661, 4665, 4666, 4668, 4669, 4670, 4673, 4674, 4677, 
4678, 4679, 4683, 4685, 4690, 4693, 4695, 4697, 4700, 4704, 4711, 
4713, 4714, 4715, 4717, 4718, 4719, 4723, 4731, 4736, 4738, 4742, 
4743, 4744, 4745, 4747, 4748, 4749, 4750, 4751, 4762, 4763, 4764, 
4765, 4766, 4768, 4770, 4772, 4773, 4776, 4778, 4780, 4782, 4783, 
4784, 4785, 4786, 4788, 4791, 4792, 4795, 4797, 4798, 4799, 4801, 
4802, 4803, 4804, 4805, 4814, 4826, 4827, 4828, 4833, 4834, 4836, 
4838, 4840, 4842, 4843, 4844, 4845, 4850, 4851, 4852, 4853, 4857, 
4860, 4863, 4864, 4865, 4867, 4868, 4873, 4876, 4879, 4880, 4881, 
4882, 4883, 4887, 4892, 4895, 4896, 4897, 4898, 4899, 4901, 4902, 
4903, 4904, 4905, 4906, 4908, 4909, 4914, 4918, 4919, 4921, 4923, 
4924, 4925, 4926, 4928, 4929, 4930, 4932, 4934, 4935, 4940, 4947, 
4948, 4949, 4955, 4956, 4957, 4959, 4961, 4963, 4964, 4968, 4969, 
4973, 4975, 4976, 4977, 4979, 4980, 4983, 4985, 4986, 5001, 5003, 
5005, 5007, 5009, 5011, 5013, 5015, 5018, 5020, 5022, 5023, 5024, 
5026, 5028, 5029, 5030, 5032, 5033, 5035, 5039, 5043, 5045, 5046, 
5047, 5048, 5050, 5051, 5060, 5061, 5073, 5075, 5078, 5079, 5080, 
5084, 5088, 5089, 5090, 5091, 5095, 5096, 5100, 5104, 5106, 5107, 
5108, 5109, 5110, 5113, 5114, 5118, 5119, 5121, 5126, 5127, 5129, 
5130, 5131, 5132, 5133, 5134, 5135, 5136, 5137, 5138, 5139, 5140, 
5141, 5142, 5143, 5144, 5145, 5146, 5148, 5149

United States–States–Alabama 2, 19, 41, 92, 196, 197, 255, 302, 
323, 485, 615, 643, 683, 687, 741, 744, 827, 865, 897, 904, 917, 
935, 957, 966, 990, 1007, 1008, 1025, 1223, 1255, 1356, 1432, 
1462, 1546, 1576, 1613, 1614, 1618, 1623, 1628, 1667, 1765, 1798, 
1844, 1952, 1962, 1983, 2149, 2164, 2165, 2167, 2174, 2196, 2201, 
2204, 2224, 2225, 2226, 2233, 2254, 2262, 2394, 2445, 2592, 2764, 
2957, 2967, 2970, 3039, 3074, 3116, 3211, 3212, 3217, 3220, 3339, 
3531, 3532, 3571, 3611, 3621, 3622, 3814, 4137, 4231, 4356, 4749, 
4977, 5100

United States–States–Arizona 555, 579, 604, 615, 637, 715, 727, 
829, 846, 915, 949, 997, 1181, 1286, 1606, 2183, 2444, 3212, 3294, 
3358, 3830, 4021, 4102, 4277, 4325, 4506, 4786, 4838, 4929, 4955, 
5133

United States–States–Arkansas 156, 158, 483, 515, 591, 611, 824, 
825, 907, 913, 914, 933, 934, 1057, 1147, 1148, 1322, 1347, 1350, 
1362, 1424, 1427, 1473, 1593, 1595, 1596, 1721, 1723, 1724, 1725, 
1726, 1727, 1735, 1771, 1813, 1966, 1980, 2040, 2073, 2090, 2237, 
2238, 2315, 2341, 2391, 2659, 2685, 2710, 2772, 2810, 2839, 2932, 
3039, 3210, 3247, 3323, 3348, 3455, 3493, 3574, 3628, 3881, 3922, 
4201, 4233, 4280, 4310, 4351, 4388, 4435, 4483, 4499, 4577, 4685, 
4773, 4780, 4782, 4930

United States–States–California 5, 8, 15, 16, 35, 46, 47, 50, 51, 54, 
70, 82, 97, 100, 101, 120, 126, 127, 132, 135, 145, 158, 159, 160, 
164, 168, 170, 171, 172, 209, 216, 231, 236, 239, 255, 258, 265, 
316, 324, 325, 346, 353, 369, 371, 378, 381, 401, 406, 412, 442, 
448, 450, 475, 520, 524, 560, 569, 570, 600, 614, 634, 640, 650, 
660, 677, 684, 685, 689, 697, 698, 729, 736, 753, 757, 759, 761, 
765, 779, 797, 802, 805, 807, 810, 811, 815, 825, 831, 853, 856, 
869, 882, 887, 891, 896, 909, 918, 930, 962, 975, 1003, 1008, 1033, 

1034, 1061, 1090, 1092, 1099, 1120, 1149, 1153, 1161, 1180, 1188, 
1189, 1214, 1216, 1221, 1224, 1225, 1231, 1233, 1235, 1238, 1241, 
1244, 1248, 1278, 1300, 1308, 1319, 1323, 1344, 1363, 1372, 1390, 
1402, 1407, 1417, 1423, 1425, 1426, 1434, 1435, 1451, 1463, 1468, 
1485, 1503, 1509, 1537, 1568, 1570, 1575, 1576, 1591, 1600, 1601, 
1603, 1605, 1607, 1623, 1647, 1650, 1658, 1676, 1680, 1691, 1705, 
1706, 1713, 1747, 1752, 1778, 1792, 1796, 1799, 1800, 1807, 1819, 
1826, 1834, 1843, 1853, 1902, 1914, 1915, 1929, 1939, 1944, 1946, 
1950, 1956, 1957, 1958, 1959, 1971, 1976, 1977, 1999, 2016, 2019, 
2021, 2022, 2034, 2041, 2043, 2045, 2047, 2050, 2051, 2053, 2071, 
2074, 2077, 2082, 2086, 2101, 2102, 2104, 2105, 2123, 2124, 2127, 
2131, 2137, 2139, 2176, 2187, 2190, 2217, 2226, 2257, 2269, 2276, 
2288, 2291, 2303, 2320, 2321, 2336, 2338, 2340, 2352, 2356, 2357, 
2360, 2361, 2365, 2370, 2378, 2379, 2384, 2401, 2409, 2414, 2418, 
2419, 2428, 2439, 2441, 2443, 2444, 2466, 2470, 2471, 2472, 2473, 
2474, 2476, 2479, 2480, 2481, 2482, 2484, 2485, 2486, 2489, 2490, 
2491, 2493, 2495, 2496, 2497, 2499, 2500, 2501, 2502, 2503, 2504, 
2510, 2511, 2512, 2513, 2515, 2516, 2518, 2519, 2521, 2522, 2523, 
2525, 2526, 2527, 2529, 2530, 2531, 2535, 2538, 2549, 2559, 2567, 
2569, 2577, 2579, 2598, 2604, 2612, 2626, 2631, 2645, 2646, 2660, 
2683, 2684, 2689, 2706, 2707, 2708, 2711, 2718, 2724, 2728, 2729, 
2735, 2736, 2737, 2739, 2740, 2741, 2742, 2746, 2748, 2749, 2751, 
2764, 2768, 2769, 2786, 2794, 2809, 2817, 2832, 2837, 2844, 2864, 
2866, 2870, 2873, 2874, 2937, 2940, 2943, 2946, 2949, 2955, 2956, 
3001, 3014, 3015, 3024, 3026, 3027, 3028, 3039, 3040, 3042, 3043, 
3046, 3051, 3052, 3056, 3057, 3063, 3064, 3066, 3078, 3089, 3098, 
3099, 3106, 3107, 3111, 3112, 3113, 3142, 3143, 3175, 3179, 3182, 
3190, 3191, 3200, 3211, 3212, 3214, 3215, 3220, 3226, 3230, 3236, 
3237, 3241, 3289, 3293, 3296, 3298, 3316, 3333, 3375, 3386, 3395, 
3400, 3439, 3457, 3463, 3465, 3469, 3479, 3480, 3494, 3495, 3497, 
3498, 3499, 3500, 3502, 3511, 3516, 3532, 3538, 3539, 3568, 3579, 
3588, 3589, 3600, 3622, 3627, 3642, 3657, 3660, 3683, 3684, 3685, 
3688, 3693, 3707, 3723, 3759, 3788, 3795, 3821, 3825, 3831, 3842, 
3858, 3878, 3880, 3900, 3903, 3904, 3930, 3935, 3938, 3940, 3941, 
3945, 3969, 3993, 3994, 4017, 4019, 4031, 4087, 4118, 4128, 4160, 
4170, 4212, 4235, 4239, 4249, 4251, 4256, 4257, 4258, 4259, 4261, 
4262, 4274, 4281, 4297, 4305, 4308, 4309, 4320, 4338, 4360, 4365, 
4370, 4386, 4387, 4391, 4398, 4422, 4427, 4452, 4461, 4462, 4463, 
4467, 4477, 4503, 4508, 4511, 4531, 4537, 4549, 4560, 4564, 4575, 
4579, 4582, 4586, 4587, 4590, 4597, 4601, 4604, 4605, 4607, 4608, 
4620, 4627, 4628, 4629, 4635, 4643, 4646, 4659, 4673, 4674, 4679, 
4685, 4690, 4693, 4713, 4714, 4718, 4742, 4744, 4745, 4747, 4765, 
4770, 4799, 4850, 4892, 4956, 4957, 4969, 4980, 4983, 5022, 5023, 
5024, 5029, 5084, 5090, 5130, 5133, 5140, 5145

United States–States–Colorado 56, 552, 650, 671, 1128, 1271, 
1428, 1438, 1501, 1603, 1605, 1771, 1775, 1950, 1968, 2036, 2041, 
2062, 2084, 2088, 2390, 2458, 2610, 2626, 2644, 2670, 2734, 2800, 
2808, 2835, 2867, 3005, 3041, 3060, 3087, 3241, 3549, 3584, 3591, 
3592, 3604, 3837, 4076, 4350, 4395, 4618

United States–States–Connecticut 399, 640, 802, 805, 809, 814, 
919, 972, 973, 974, 990, 1027, 1029, 1030, 1041, 1042, 1053, 1112, 
1114, 1143, 1389, 1495, 1803, 1972, 2001, 2042, 2115, 2201, 2274, 
2403, 2413, 2460, 2766, 2857, 2858, 3261, 3280, 3329, 3368, 3486, 
3569, 4101, 4287, 4678

United States–States–Delaware 1510, 1511, 2046, 2550, 3039, 3789

United States–States–District of Columbia (Washington, DC) 34, 
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88, 252, 261, 296, 326, 383, 422, 456, 531, 580, 587, 599, 603, 672, 
767, 887, 1032, 1073, 1161, 1265, 1267, 1268, 1300, 1374, 1424, 
1484, 1585, 1603, 1643, 1742, 1769, 1774, 1868, 1994, 2017, 2046, 
2109, 2117, 2135, 2180, 2285, 2289, 2292, 2301, 2397, 2411, 2450, 
2516, 2537, 2541, 2556, 2590, 2628, 2634, 2676, 2725, 2726, 2756, 
2783, 2799, 2821, 3049, 3139, 3186, 3450, 3726, 3733, 3763, 3767, 
3795, 3809, 3832, 3915, 3997, 4092, 4110, 4120, 4311, 4361, 4367, 
4384, 4462, 4495, 4650, 4656, 4683, 4745, 4751, 4763, 4882, 4923, 
5133

United States–States–Florida 15, 440, 449, 694, 744, 785, 809, 981, 
1027, 1108, 1139, 1480, 1821, 1833, 1905, 1998, 2095, 2300, 2367, 
2371, 2372, 2420, 2450, 2979, 2999, 3039, 3128, 3140, 3529, 3589, 
3697, 3722, 3876, 4136, 4487, 5050, 5079, 5133

United States–States–Georgia 106, 119, 158, 317, 530, 744, 825, 
919, 958, 1029, 1030, 1108, 1135, 1152, 1159, 1400, 1723, 1776, 
1872, 2233, 2329, 2394, 2760, 3039, 3105, 3109, 3194, 3406, 3624, 
3963, 4207, 4299, 4356, 4661, 4895

United States–States–Hawaii 15, 31, 481, 482, 586, 799, 901, 1469, 
1536, 1552, 1554, 1600, 1627, 1719, 1873, 1936, 1955, 1971, 2020, 
2026, 2039, 2122, 2139, 2173, 2181, 2252, 2257, 2348, 2590, 2675, 
2696, 2723, 2726, 2727, 2728, 2752, 2753, 2763, 2775, 2783, 2809, 
2821, 2834, 2850, 2898, 2933, 2949, 3432, 3515, 3589, 3617, 3714, 
3737, 3891, 4082, 4167, 4276, 4324, 4332, 4346, 4567, 4578, 4906, 
5137, 5140

United States–States–Idaho 5060, 5061

United States–States–Illinois 11, 13, 87, 115, 136, 140, 141, 172, 
200, 206, 227, 232, 236, 248, 253, 294, 323, 331, 332, 401, 408, 
410, 439, 471, 472, 474, 487, 488, 515, 527, 540, 553, 566, 567, 
590, 596, 598, 601, 631, 637, 645, 689, 691, 708, 721, 741, 746, 
767, 800, 820, 826, 849, 888, 892, 898, 951, 955, 956, 968, 978, 
989, 997, 1001, 1006, 1009, 1023, 1058, 1109, 1118, 1119, 1123, 
1124, 1132, 1159, 1160, 1165, 1167, 1175, 1185, 1187, 1235, 1248, 
1274, 1299, 1375, 1376, 1399, 1422, 1441, 1449, 1452, 1461, 1475, 
1507, 1508, 1520, 1524, 1526, 1531, 1532, 1533, 1559, 1562, 1563, 
1564, 1565, 1598, 1605, 1610, 1613, 1614, 1617, 1661, 1665, 1667, 
1669, 1679, 1696, 1714, 1715, 1718, 1777, 1802, 1821, 1833, 1845, 
1871, 1872, 1881, 1899, 1900, 1908, 1910, 1926, 1941, 1950, 1951, 
1984, 2015, 2023, 2029, 2033, 2049, 2058, 2064, 2066, 2067, 2068, 
2081, 2090, 2111, 2118, 2129, 2139, 2145, 2146, 2163, 2215, 2228, 
2264, 2294, 2295, 2298, 2304, 2313, 2314, 2317, 2318, 2324, 2333, 
2334, 2340, 2342, 2351, 2362, 2384, 2401, 2402, 2412, 2425, 2426, 
2430, 2442, 2461, 2464, 2557, 2561, 2562, 2563, 2564, 2571, 2572, 
2574, 2575, 2601, 2602, 2608, 2611, 2613, 2626, 2632, 2636, 2685, 
2743, 2754, 2755, 2756, 2773, 2780, 2793, 2825, 2836, 2837, 2869, 
2895, 2934, 2936, 2947, 2949, 2969, 2975, 2994, 3003, 3013, 3026, 
3038, 3039, 3047, 3060, 3072, 3073, 3120, 3127, 3130, 3133, 3140, 
3148, 3149, 3152, 3155, 3165, 3209, 3212, 3227, 3235, 3237, 3238, 
3252, 3257, 3269, 3271, 3330, 3378, 3379, 3406, 3407, 3416, 3419, 
3450, 3467, 3517, 3526, 3527, 3573, 3580, 3581, 3586, 3590, 3591, 
3592, 3594, 3618, 3621, 3637, 3659, 3668, 3669, 3670, 3673, 3689, 
3697, 3735, 3745, 3746, 3748, 3751, 3756, 3757, 3760, 3765, 3770, 
3773, 3806, 3807, 3818, 3833, 3836, 3843, 3889, 3890, 3891, 3893, 
3894, 3898, 3910, 3911, 3913, 3925, 3928, 3949, 3954, 3958, 3996, 
4021, 4033, 4038, 4061, 4064, 4070, 4107, 4144, 4147, 4171, 4187, 
4195, 4224, 4280, 4284, 4299, 4300, 4301, 4375, 4376, 4443, 4479, 

4480, 4551, 4566, 4589, 4605, 4652, 4668, 4693, 4783, 4786, 4864, 
4865, 4881, 4882, 4887, 4903, 4908, 4930, 4959, 5009, 5015, 5020, 
5104, 5121, 5133, 5137

United States–States–Indiana 13, 235, 244, 248, 255, 262, 483, 566, 
615, 637, 658, 770, 781, 846, 954, 997, 1149, 1238, 1330, 1331, 
1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339, 1340, 1361, 1452, 
1515, 1561, 1569, 1605, 1619, 1638, 1639, 1742, 1745, 1756, 1759, 
1770, 1804, 1891, 1930, 1944, 2008, 2015, 2024, 2075, 2128, 2132, 
2206, 2215, 2331, 2343, 2382, 2431, 2543, 2608, 2670, 2743, 2751, 
2807, 2918, 2978, 2979, 3003, 3039, 3078, 3136, 3145, 3146, 3212, 
3223, 3242, 3269, 3305, 3605, 3794, 3798, 3834, 3899, 4263, 4266, 
4602, 4797, 5100

United States–States–Iowa 13, 76, 95, 264, 340, 415, 423, 432, 472, 
499, 515, 531, 539, 551, 576, 591, 637, 715, 722, 744, 783, 797, 
798, 814, 866, 923, 980, 984, 997, 1002, 1107, 1182, 1217, 1374, 
1452, 1482, 1483, 1522, 1579, 1621, 1679, 1685, 1688, 1742, 1759, 
1772, 1800, 1850, 1874, 1925, 1972, 1982, 2075, 2080, 2111, 2171, 
2188, 2215, 2240, 2333, 2400, 2402, 2406, 2422, 2434, 2452, 2454, 
2688, 2694, 2776, 2877, 2878, 2949, 2985, 3003, 3011, 3029, 3030, 
3039, 3085, 3114, 3258, 3283, 3285, 3291, 3330, 3356, 3371, 3519, 
3533, 3534, 3583, 3595, 3596, 3613, 3656, 3686, 3697, 3789, 3791, 
3795, 3864, 3919, 3946, 3947, 4018, 4021, 4051, 4061, 4086, 4117, 
4122, 4139, 4141, 4143, 4145, 4149, 4183, 4215, 4328, 4342, 4344, 
4413, 4457, 4471, 4473, 4565, 4571, 4572, 4626, 4768, 4792, 5060, 
5061, 5075, 5113

United States–States–Kansas 53, 90, 246, 251, 439, 620, 721, 816, 
1379, 1567, 1742, 3039, 3208, 3745, 3746, 3942, 3967, 4444, 5020, 
5114

United States–States–Kentucky 195, 568, 680, 744, 745, 1043, 
1116, 1130, 1144, 1160, 1208, 1238, 1269, 1296, 1297, 1301, 1304, 
1351, 1373, 1374, 1375, 1432, 1513, 1557, 1566, 1667, 1759, 2075, 
2119, 2143, 2170, 2465, 2594, 2743, 2823, 3212, 3651, 4204, 4458, 
4478

United States–States–Louisiana 10, 180, 386, 809, 1026, 1053, 
1076, 1235, 1285, 1494, 1529, 1538, 1545, 1556, 1584, 1965, 2502, 
2633, 3944, 4137, 4606, 4625, 4930

United States–States–Maine 6, 33, 50, 170, 976, 1209, 1275, 1276, 
1778, 1809, 1913, 2036, 2079, 2080, 2131, 2289, 2292, 2441, 2771, 
3031, 3181, 3202, 3718, 3795, 3848, 3961, 3987

United States–States–Maryland 17, 35, 68, 81, 116, 142, 144, 150, 
202, 223, 225, 255, 271, 296, 323, 334, 413, 421, 429, 433, 472, 
478, 485, 489, 514, 530, 545, 582, 604, 615, 629, 715, 737, 740, 
741, 817, 935, 997, 1017, 1018, 1024, 1061, 1089, 1188, 1204, 
1442, 1496, 1662, 1686, 1746, 1747, 1757, 1761, 1769, 1776, 1910, 
2071, 2097, 2213, 2257, 2308, 2331, 2400, 2405, 2547, 2557, 2592, 
2815, 2862, 2946, 2985, 3009, 3039, 3081, 3095, 3117, 3170, 3205, 
3231, 3256, 3328, 3372, 3417, 3430, 3464, 3554, 3638, 3813, 3906, 
4039, 4078, 4085, 4186, 4218, 4230, 4316, 4359, 4425, 4457, 4465, 
4533, 4559, 4568, 4574, 4617, 4618, 4653, 4661, 4836, 4840

United States–States–Massachusetts 3, 12, 57, 154, 162, 213, 300, 
306, 310, 324, 334, 339, 345, 425, 426, 435, 463, 464, 491, 543, 
549, 554, 561, 563, 572, 573, 588, 593, 626, 635, 636, 640, 648, 
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689, 697, 699, 729, 751, 763, 772, 773, 774, 787, 832, 937, 947, 
953, 967, 1054, 1088, 1125, 1142, 1186, 1286, 1352, 1358, 1378, 
1518, 1528, 1553, 1691, 1697, 1699, 1741, 1747, 1757, 1769, 1776, 
1789, 1816, 1817, 1843, 1895, 1904, 1964, 1997, 2014, 2031, 2060, 
2099, 2177, 2223, 2256, 2272, 2297, 2323, 2335, 2380, 2397, 2398, 
2483, 2544, 2545, 2603, 2699, 2758, 2763, 2767, 2790, 2803, 2814, 
2837, 2949, 2976, 3012, 3044, 3070, 3083, 3184, 3234, 3349, 3359, 
3368, 3385, 3386, 3393, 3408, 3424, 3425, 3482, 3483, 3505, 3600, 
3636, 3743, 3813, 3818, 3829, 4027, 4044, 4049, 4056, 4064, 4123, 
4130, 4156, 4178, 4194, 4254, 4264, 4492, 4529, 4533, 4666, 4673, 
4762, 4785, 4788, 4795, 4802, 4833, 4842, 4860, 4868, 4901, 4902, 
4904, 4905, 4906, 4909, 4961, 4963, 4964, 4986, 5013, 5078, 5089, 
5119

United States–States–Michigan 53, 100, 106, 119, 200, 207, 317, 
457, 472, 486, 522, 577, 611, 627, 637, 689, 705, 749, 788, 812, 
900, 959, 960, 969, 1059, 1060, 1110, 1188, 1235, 1254, 1269, 
1272, 1373, 1441, 1452, 1455, 1465, 1514, 1515, 1524, 1605, 1614, 
1672, 1722, 1723, 1742, 1743, 1776, 1783, 1843, 1870, 2034, 2035, 
2049, 2061, 2066, 2129, 2151, 2154, 2185, 2217, 2244, 2391, 2475, 
2626, 2638, 2704, 2713, 2729, 2731, 2743, 2789, 2808, 2827, 2833, 
3039, 3076, 3126, 3136, 3138, 3171, 3172, 3410, 3563, 3586, 3789, 
4001, 4050, 4185, 4236, 4524, 4685, 4718, 4751, 4882, 4918, 4948, 
4983, 5030, 5137

United States–States–Minnesota 204, 205, 275, 298, 344, 410, 464, 
515, 531, 630, 637, 732, 733, 848, 922, 940, 947, 979, 982, 984, 
988, 992, 1015, 1052, 1077, 1172, 1187, 1240, 1264, 1284, 1329, 
1422, 1452, 1455, 1478, 1579, 1605, 1679, 1689, 1736, 1742, 1763, 
1801, 1814, 1843, 1901, 1919, 1985, 2000, 2127, 2138, 2176, 2203, 
2239, 2293, 2299, 2307, 2309, 2340, 2349, 2373, 2381, 2443, 2487, 
2507, 2520, 2534, 2539, 2565, 2609, 2626, 2654, 2697, 2736, 2738, 
2743, 2745, 2762, 2804, 2872, 2990, 3017, 3039, 3108, 3137, 3150, 
3216, 3241, 3299, 3308, 3389, 3390, 3474, 3485, 3509, 3532, 3536, 
3571, 3585, 3674, 3742, 3748, 3789, 3848, 4025, 4064, 4183, 4241, 
4242, 4397, 4530, 4669, 4670, 4742, 4840, 4851, 4924, 4949, 5140

United States–States–Mississippi 102, 477, 485, 970, 1306, 1720, 
3039, 3908, 4784, 4930

United States–States–Missouri 4, 26, 79, 117, 140, 184, 195, 212, 
247, 334, 352, 440, 468, 515, 519, 537, 601, 701, 715, 716, 717, 
718, 720, 737, 787, 825, 977, 997, 1008, 1011, 1212, 1284, 1287, 
1288, 1322, 1345, 1347, 1368, 1428, 1438, 1467, 1501, 1574, 1605, 
1671, 1747, 1772, 1813, 1843, 1875, 1920, 1927, 1933, 1947, 2038, 
2155, 2180, 2305, 2314, 2374, 2388, 2390, 2392, 2607, 2614, 2639, 
2671, 2756, 2824, 2829, 2830, 2831, 2851, 2859, 2860, 2861, 3039, 
3069, 3121, 3122, 3124, 3125, 3189, 3277, 3420, 3421, 3430, 3450, 
3532, 3535, 3557, 3586, 3675, 3676, 3677, 3678, 3679, 3680, 3698, 
3756, 3791, 3848, 3919, 3949, 3983, 3996, 4025, 4137, 4232, 4272, 
4361, 4459, 4464, 4515, 4595, 4642, 4844, 4901, 4930, 4961, 4975, 
5005, 5007, 5020, 5035

United States–States–Montana 4648

United States–States–Nebraska 13, 245, 248, 515, 538, 565, 615, 
637, 700, 711, 715, 731, 732, 737, 846, 997, 1353, 1374, 1452, 
1632, 1742, 1771, 1775, 1848, 1910, 2175, 2183, 2215, 2743, 2784, 
2814, 2949, 3039, 3060, 3411, 3753, 3789, 3870, 3957, 4025

United States–States–Nevada 97, 520, 3425

United States–States–New Hampshire 3584

United States–States–New Jersey 96, 204, 705, 736, 767, 834, 880, 
1127, 1245, 1272, 1309, 1315, 1364, 1419, 1434, 1474, 1510, 1535, 
1539, 1549, 1550, 1558, 1629, 1645, 1922, 2064, 2066, 2273, 2357, 
2359, 2416, 2417, 2438, 2645, 3039, 3128, 3129, 3517, 3697, 3819, 
3869, 3921, 4002, 4386, 4529

United States–States–New Mexico 213, 2354, 2597, 3634, 3733, 
3734, 3752, 3763

United States–States–New York 58, 66, 131, 136, 146, 153, 164, 
167, 201, 308, 414, 417, 424, 452, 454, 535, 569, 571, 581, 585, 
640, 689, 699, 702, 734, 748, 756, 758, 790, 797, 801, 913, 965, 
1039, 1069, 1161, 1217, 1241, 1245, 1253, 1302, 1324, 1343, 1351, 
1365, 1371, 1377, 1387, 1434, 1435, 1458, 1466, 1471, 1476, 1495, 
1539, 1642, 1645, 1702, 1713, 1819, 1912, 1932, 1996, 2009, 2026, 
2036, 2072, 2091, 2124, 2202, 2246, 2256, 2273, 2276, 2277, 2316, 
2330, 2357, 2383, 2401, 2496, 2546, 2621, 2705, 2766, 2785, 2810, 
2835, 2840, 2849, 2999, 3003, 3018, 3019, 3068, 3075, 3078, 3158, 
3221, 3232, 3293, 3322, 3330, 3357, 3361, 3464, 3466, 3490, 3492, 
3523, 3543, 3558, 3569, 3571, 3586, 3589, 3701, 3716, 3733, 3763, 
3858, 3872, 3903, 3953, 3997, 4001, 4021, 4121, 4162, 4238, 4371, 
4422, 4454, 4546, 4587, 4609, 4653, 4736, 4763, 4766, 4805, 4919

United States–States–North Carolina 83, 158, 178, 255, 256, 259, 
260, 262, 267, 268, 334, 366, 455, 536, 744, 766, 813, 905, 927, 
950, 952, 1047, 1071, 1140, 1262, 1298, 1429, 1454, 1501, 1517, 
1518, 1583, 1587, 1609, 1665, 1666, 1667, 1819, 1820, 1888, 2006, 
2018, 2087, 2144, 2157, 2312, 2390, 2415, 2463, 2517, 2518, 2576, 
2650, 2759, 2788, 2842, 2845, 3003, 3039, 3083, 3196, 3213, 3290, 
3301, 3352, 3395, 3537, 3542, 3569, 3570, 3571, 3572, 3612, 3672, 
3718, 3725, 3755, 3811, 3844, 3874, 3875, 3877, 3886, 3927, 4042, 
4065, 4150, 4225, 4247, 4255, 4317, 4375, 4396, 4411, 4476, 4512, 
4556, 4557, 4558, 4568, 4574, 4576, 4588, 4661, 4778, 4968

United States–States–North Dakota 909, 1195, 1504, 1556, 2928, 
3233, 3273, 3422, 3484, 3781, 3789, 4165, 4172, 4173, 4183, 4232, 
4266, 4772

United States–States–Ohio 60, 71, 92, 100, 158, 196, 197, 240, 304, 
418, 449, 472, 515, 637, 643, 689, 693, 697, 709, 742, 744, 769, 
785, 787, 803, 822, 865, 900, 908, 1010, 1047, 1058, 1074, 1075, 
1135, 1188, 1200, 1243, 1270, 1317, 1452, 1599, 1604, 1698, 1742, 
1750, 1815, 1893, 1910, 1993, 2035, 2112, 2113, 2177, 2219, 2235, 
2236, 2309, 2358, 2396, 2401, 2440, 2610, 2615, 2715, 2726, 2743, 
2756, 2809, 2871, 3003, 3053, 3058, 3141, 3147, 3243, 3244, 3278, 
3334, 3381, 3501, 3541, 3623, 3648, 3733, 3763, 3793, 3858, 3895, 
3943, 4064, 4101, 4102, 4103, 4281, 4368, 4375, 4381, 4393, 4394, 
4401, 4454, 4511, 4590, 4605

United States–States–Oklahoma 479, 3008, 3131, 3388, 3882, 4021

United States–States–Oregon 65, 135, 169, 219, 695, 1242, 1425, 
1544, 1610, 1684, 1706, 1755, 1810, 1834, 1843, 1942, 2036, 2069, 
2429, 2430, 2443, 2568, 2750, 2752, 2865, 2910, 3003, 3021, 3033, 
3034, 3035, 3078, 3106, 3107, 3525, 3805, 4215, 4295, 4568, 4608, 
5046, 5048
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United States–States–Pennsylvania 255, 345, 449, 876, 877, 879, 
987, 991, 1061, 1245, 1327, 1440, 1459, 1547, 1717, 1769, 1776, 
2083, 2116, 2130, 2195, 2303, 2401, 2506, 2751, 2756, 2989, 2996, 
3003, 3039, 3092, 3233, 3241, 3259, 3366, 3459, 3464, 3607, 3684, 
3732, 3736, 3795, 3909, 3990, 3991, 4103, 4142, 4189, 4386, 4494, 
4524, 4594, 4615, 4677, 4880

United States–States–South Carolina 60, 462, 744, 1374, 1943, 
2310, 3054

United States–States–South Dakota 472, 539, 1418, 1579, 1641, 
1742, 1967, 2089, 2248, 2743, 3039, 3212, 3532, 4025, 4695, 4738

United States–States–Tennessee 88, 310, 528, 814, 878, 1326, 1451, 
1612, 1701, 1913, 2361, 2391, 2394, 2488, 2502, 2598, 3039, 3065, 
3241, 3506, 3719, 3817, 3826, 4098, 4222, 4269, 4315, 4347, 4475, 
4593, 4670, 4699, 4798, 4853

United States–States–Texas 56, 87, 132, 313, 332, 368, 463, 515, 
615, 640, 642, 715, 778, 937, 983, 994, 995, 997, 1031, 1063, 1080, 
1111, 1115, 1169, 1170, 1193, 1215, 1360, 1525, 1603, 1678, 1950, 
2054, 2096, 2124, 2208, 2209, 2255, 2387, 2478, 2596, 2625, 2835, 
2920, 2942, 2980, 2986, 3039, 3182, 3532, 3589, 3619, 3721, 3763, 
3939, 4000, 4101, 4152, 4228, 4332, 4711, 4857

United States–States–Utah 30, 44, 74, 75, 94, 103, 303, 312, 819, 
975, 1375, 1821, 1950, 2985, 3003, 3724, 4618, 4863

United States–States–Vermont 46, 47, 310, 476

United States–States–Virginia 230, 310, 403, 412, 525, 562, 759, 
777, 1079, 1811, 1815, 1841, 1990, 2170, 2625, 3039, 3105, 3109, 
3268, 3326, 3428, 3681, 3684, 3795, 3844, 3856, 3992, 4002, 4317, 
4548, 4976, 4979, 4985

United States–States–Washington state 349, 380, 439, 617, 673, 
771, 890, 909, 921, 985, 998, 999, 1000, 1012, 1035, 1077, 1083, 
1123, 1171, 1177, 1184, 1262, 1284, 1330, 1331, 1332, 1333, 1334, 
1335, 1336, 1337, 1338, 1339, 1340, 1442, 1444, 1445, 1454, 1455, 
1481, 1491, 1527, 1528, 1545, 1580, 1585, 1603, 1604, 1663, 1664, 
1665, 1666, 1667, 1668, 1729, 1798, 1810, 1886, 1905, 1936, 1963, 
2000, 2001, 2002, 2028, 2036, 2039, 2121, 2139, 2161, 2182, 2216, 
2227, 2370, 2399, 2404, 2482, 2508, 2514, 2515, 2578, 2595, 2626, 
2633, 2728, 2747, 2829, 2837, 2863, 2960, 3003, 3037, 3104, 3107, 
3144, 3150, 3187, 3220, 3246, 3254, 3291, 3331, 3342, 3394, 3395, 
3413, 3431, 3442, 3454, 3459, 3488, 3504, 3514, 3515, 3521, 3525, 
3549, 3575, 3576, 3577, 3578, 3664, 3690, 3738, 3745, 3746, 3765, 
3768, 3778, 3782, 3787, 3796, 3806, 3807, 3818, 3822, 3839, 3843, 
3889, 3890, 3891, 3892, 3893, 3903, 3919, 4030, 4031, 4068, 4133, 
4150, 4156, 4223, 4231, 4245, 4246, 4253, 4309, 4365, 4367, 4370, 
4374, 4376, 4384, 4391, 4398, 4410, 4422, 4432, 4462, 4463, 4488, 
4519, 4533, 4537, 4545, 4561, 4570, 4629, 4650, 4656, 4657, 4697, 
4700, 4704, 4718, 4744, 4749, 4750, 4801, 4803, 4845, 4879, 4896, 
4897, 4947, 4983, 5026, 5090

United States–States–West Virginia 3684, 4137

United States–States–Wisconsin 39, 40, 149, 284, 285, 385, 477, 
565, 736, 1074, 1075, 1422, 1528, 1579, 2949, 2951, 3039, 3589, 

3789, 4504, 4791

Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995 486, 
705, 811, 1058, 1059, 1060, 1269, 1373, 1375, 1843

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 1910

USA. See United States of America

USDA. See United States Department of Agriculture

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

USSR. See Europe, Eastern–USSR

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 4690

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 772, 1809

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 52

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special 
High Protein

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Variety development. See Breeding or Selection of Soybeans for 
Use as Soy Oil or Meal

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 95, 183, 410, 496, 833, 1306, 1504, 
1888, 1910, 3115, 3194, 3419, 3585, 5097

Variety Development, Breeding, Selection, Evaluation, Growing, 
or Handling of Soybeans for Food Uses 13, 76, 267, 333, 611, 732, 
797, 923, 940, 984, 1004, 1044, 1679, 1917, 2452, 2702, 2885, 
2922, 3656, 3672, 3925

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks, Irradiation of Soybeans for Breeding and Variety 
Development

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism
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Veganism, nutritional aspects. See Vegetarianism–Vegan Diets–
Nutritional Aspects–General

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children, and Teenagers 4836

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 16, 231, 261, 408, 455, 505, 543, 750, 768, 
811, 1326, 1442, 1486, 1499

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People 440, 3170

Vegetarian Cookbooks. See also: Vegan Cookbooks 213, 671, 1344, 
1889, 1913, 1919, 2072, 2269, 2974, 3612, 3716, 4101, 4102, 4103

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 88, 132, 764, 878, 1227, 1326, 1451, 
1575, 2123, 2308, 2488, 2598, 3170, 4338, 4536, 4620, 5069

Vegetarian Diets–Medical Aspects–Cancer 16, 46, 47, 68, 88, 146, 
147, 152, 162, 164, 194, 255, 325, 327, 392, 408, 416, 433, 494, 
585, 608, 626, 644, 671, 684, 745, 746, 754, 765, 773, 795, 810, 
815, 921, 948, 1241, 1446, 2091, 4580, 4631

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 15, 45, 47, 88, 101, 126, 132, 146, 164, 168, 
194, 325, 392, 412, 460, 462, 543, 599, 644, 671, 745, 753, 962, 
1243, 1251, 1300, 1326, 1344, 1417, 1442, 1445, 1455, 1495, 1694, 
1836, 2112, 2113, 2440, 2758, 3147, 3176, 4101, 4102, 4103

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets 
723, 878, 1551

Vegetarian Diets–Medical Aspects–Digestive System 4806

Vegetarian Diets–Medical Aspects–Skeletal System Including 
Calcium, Teeth and Osteoporosis 66, 146, 164, 223, 399, 599, 766, 
811, 1442, 1495, 1500, 1889, 1919, 2072

Vegetarian Diets–Nutrition / Nutritional Aspects (General) 3728

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 629, 749

Vegetarian Diets–Nutrition / Nutritional Aspects–Protein Quantity 
and Quality 1028

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 135, 
153, 261, 324, 484, 671, 758, 856, 1444, 1445

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 4128

Vegetarian pioneers. See Graham, Sylvester (1794-1851), Jackson, 
James Caleb (1811-1881), Seventh-day Adventists–White, Ellen 
G. (1827-1915), Tolstoy, Leo (1828-1910), Trall, Russell Thacher 
(1812-1877)

Vegetarianism, Athletics / Sports, and Athletes 440, 1442, 1446, 
1495, 2972, 3170, 4002, 4101

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 66, 124, 130, 131, 151, 152, 153, 161, 164, 194, 201, 
202, 216, 222, 223, 226, 231, 254, 314, 316, 322, 324, 325, 378, 
392, 412, 417, 424, 429, 433, 434, 436, 439, 465, 476, 484, 490, 
492, 528, 532, 533, 547, 549, 552, 555, 560, 562, 608, 629, 644, 
656, 671, 672, 675, 680, 684, 699, 723, 745, 746, 747, 748, 749, 
750, 751, 752, 754, 755, 756, 757, 758, 759, 761, 762, 763, 766, 
768, 769, 770, 771, 773, 774, 782, 795, 847, 891, 1062, 1076, 1101, 
1102, 1202, 1241, 1251, 1267, 1268, 1302, 1313, 1395, 1417, 1423, 
1442, 1444, 1445, 1446, 1494, 1495, 1500, 1529, 1590, 1631, 1651, 
1705, 1771, 1778, 1802, 1819, 1836, 1872, 1893, 1903, 1914, 2003, 
2077, 2104, 2274, 2288, 2323, 2341, 2364, 2394, 2406, 2465, 2466, 
2467, 2468, 2469, 2471, 2472, 2473, 2474, 2475, 2479, 2480, 2481, 
2482, 2483, 2485, 2486, 2490, 2491, 2492, 2493, 2494, 2495, 2496, 
2497, 2498, 2499, 2500, 2501, 2502, 2503, 2504, 2505, 2506, 2507, 
2508, 2509, 2510, 2511, 2512, 2513, 2514, 2515, 2517, 2518, 2519, 
2520, 2521, 2522, 2523, 2525, 2526, 2528, 2529, 2530, 2531, 2532, 
2535, 2536, 2537, 2538, 2539, 2540, 2543, 2544, 2691, 2692, 2758, 
2790, 2943, 2981, 3066, 3080, 3111, 3112, 3168, 3170, 3171, 3172, 
3175, 3179, 3182, 3243, 3309, 3345, 3352, 3407, 3423, 3434, 3442, 
3472, 3478, 3479, 3480, 3481, 3482, 3483, 3484, 3485, 3486, 3487, 
3488, 3489, 3490, 3492, 3493, 3494, 3496, 3497, 3498, 3499, 3500, 
3501, 3502, 3503, 3505, 3684, 3722, 3727, 3728, 3821, 3832, 3842, 
3858, 3887, 3943, 4001, 4002, 4119, 4128, 4233, 4234, 4235, 4237, 
4238, 4239, 4241, 4242, 4243, 4244, 4245, 4246, 4247, 4249, 4250, 
4254, 4256, 4257, 4258, 4259, 4260, 4261, 4262, 4263, 4264, 4273, 
4332, 4367, 4398, 4533, 4607, 4615, 4629, 4679, 4723, 4763, 4806, 
4829, 4836, 4843, 4867, 4911, 4918, 4925, 4951, 4957, 4983, 5080, 
5134

Vegetarianism–Familiar or Inspirational Quotations, After 1900 
1446

Vegetarianism–Flexitarian or Pseudo. Includes or Favors the 
Occasional Use of Fish, Poultry, or Meat 277, 676, 4828

Vegetarianism for Children and Teenagers 795, 1446, 1499
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Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 162, 288, 
311, 392, 587, 1481, 1603, 1775, 2391

Vegetarianism–Periodicals About Vegetarianism or Veganism 1865

Vegetarianism–Quotations from Early Religious Works 1446

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 2527, 
2540, 4546

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
324, 528, 671, 752, 2394, 3728

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
132, 168, 213, 671

Vegetarianism–Seventh-day Adventist Work with 46, 47, 99, 216, 
226, 231, 288, 324, 325, 392, 408, 412, 442, 528, 684, 702, 752, 
753, 757, 759, 761, 765, 962, 1455, 1889, 2104, 2394, 2485, 2486, 
2494, 2499, 2500, 2501, 2502, 2503, 2504, 2521, 2522, 2538, 2972, 
3066, 3179, 3497, 3500, 3505, 3728, 3821, 4001, 4128, 4235, 4239, 
4257, 4258, 4259, 4261, 4367, 4607, 4627, 4690, 4918, 4956

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 130, 252, 
436, 1655, 1802, 2531

Vegetarianism, the Environment, and Ecology 15, 56, 316, 454, 
552, 671, 684, 756, 1446, 2130, 2323, 2406, 3182, 3208, 3495, 
3934, 4742, 5013, 5022

Vegetarianism–Transmissible Spongiform Encephalopathies (TSE, 
Brain Diseases), Including Prions, “Mad-Cow Disease,” Bovine 
Spongiform Encephalopathy (BSE), Creutzfeldt-Jakob Disease 
(CJD), Scrapie, etc.. 587, 1799, 1807, 2625

Vegetarianism–Vegan Diets–Nutritional Aspects (General) 2972

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 15, 16, 47, 
56, 68, 88, 99, 101, 104, 121, 132, 135, 146, 164, 214, 215, 252, 
254, 261, 324, 325, 327, 378, 429, 440, 442, 455, 465, 484, 505, 
599, 619, 684, 702, 736, 761, 810, 815, 856, 921, 962, 1120, 1202, 
1300, 1302, 1442, 1446, 1455, 1486, 1551, 1590, 1836, 1893, 1913, 
1919, 2082, 2091, 2130, 2470, 2476, 2489, 2503, 2516, 2527, 2790, 
2972, 3049, 3081, 3170, 3182, 3309, 3345, 3887, 4039, 4236, 4247, 
4338, 4353, 4357, 4441, 4454, 4531, 4537, 4546, 4586, 4587, 4620, 
4629, 4657, 4700, 4914, 5080, 5090, 5115

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 

Formerly called Banana Bean (Rarely) or Velvetbean 1643

Vestro Foods, Inc. See Westbrae Natural Foods

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

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978 1063

Videotapes or References to Video Tapes 13, 140, 180, 349, 831, 
1026, 1202, 1376, 1455, 1684, 1848, 2316, 2455, 2568, 2641, 2829, 
2843

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Viili. See Soymilk, Fermented

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 116, 193, 203, 221, 323, 349, 391, 443, 554, 561, 
572, 573, 577, 579, 684, 705, 735, 867, 949, 1159, 1175, 1181, 
1210, 1216, 1308, 1442, 1445, 1531, 1532, 1545, 1645, 1777, 1802, 
1830, 1871, 1877, 1897, 1940, 1964, 2006, 2029, 2033, 2068, 2070, 
2079, 2080, 2090, 2118, 2124, 2133, 2313, 2342, 2373, 2402, 2456, 
2521, 2664, 2668, 2682, 2707, 2732, 2741, 2754, 2824, 2851, 2855, 
2892, 2947, 2994, 3095, 3114, 3120, 3124, 3130, 3158, 3356, 3474, 
3517, 3589, 3630, 3672, 3677, 3678, 3706, 3730, 3859, 3981, 4117, 
4141, 4149, 4215, 4316, 4344, 4390, 4472, 4478, 4605, 4626, 4658, 
4696, 4704, 4733, 4803, 4860, 4870, 5075

Vitamins. See Antivitamin Activity and Antivitamins

Vitamins B-12 (Cyanocobalamin, Cobalamins) 30, 42, 44, 75, 94, 
103, 104, 132, 135, 141, 153, 214, 215, 238, 249, 253, 254, 261, 
303, 310, 312, 324, 339, 450, 484, 503, 505, 532, 619, 646, 671, 
675, 684, 712, 750, 758, 760, 851, 856, 869, 1102, 1159, 1175, 
1204, 1254, 1318, 1398, 1442, 1590, 1650, 1710, 1755, 1808, 1828, 
1836, 1938, 2082, 2147, 2269, 2308, 2351, 2361, 2375, 2494, 2567, 
2603, 2950, 3050, 3158, 3171, 3175, 3176, 3182, 3869, 3887, 3997, 
4002, 4005, 4237, 4270, 4530, 4537, 4546, 4587, 4608, 4614, 4672, 
4683, 4702, 4747, 4836, 4867, 4984, 5000, 5001, 5006, 5007, 5012, 
5032, 5048, 5069, 5090, 5093, 5116, 5120, 5123, 5124, 5134

Vitamins (General) 18, 34, 35, 37, 38, 52, 63, 67, 86, 99, 104, 110, 
214, 219, 265, 266, 269, 278, 327, 328, 338, 353, 384, 404, 425, 
489, 517, 538, 542, 545, 579, 582, 620, 629, 646, 674, 680, 695, 
710, 714, 721, 729, 760, 786, 788, 790, 800, 816, 819, 892, 909, 
936, 953, 964, 1041, 1052, 1061, 1062, 1143, 1147, 1149, 1169, 
1199, 1213, 1278, 1315, 1335, 1338, 1363, 1364, 1370, 1385, 1389, 
1423, 1424, 1432, 1437, 1446, 1463, 1480, 1507, 1514, 1538, 1595, 
1601, 1636, 1648, 1649, 1653, 1655, 1724, 1725, 1742, 1838, 1857, 
1880, 1884, 1885, 1887, 1905, 1908, 1922, 1927, 1947, 2000, 2002, 
2023, 2036, 2056, 2066, 2072, 2102, 2114, 2133, 2182, 2187, 2267, 
2276, 2277, 2372, 2399, 2403, 2409, 2416, 2417, 2438, 2472, 2487, 
2519, 2669, 2672, 2673, 2823, 2840, 2850, 2868, 2879, 2946, 2957, 
2972, 3062, 3071, 3239, 3282, 3355, 3366, 3405, 3452, 3512, 3616, 
3617, 3621, 3627, 3681, 3682, 3775, 3778, 3835, 3858, 3861, 3867, 
3871, 3883, 3966, 3987, 4007, 4028, 4050, 4051, 4073, 4091, 4109, 
4139, 4151, 4161, 4179, 4226, 4296, 4299, 4300, 4301, 4360, 4410, 
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4444, 4445, 4473, 4503, 4533, 4679, 4693, 4711, 4754, 4827, 4838, 
4852, 4862, 4864, 4898, 4906, 4911, 4932, 4957, 4963, 5020, 5023, 
5031, 5036, 5047, 5092, 5106, 5120, 5123, 5124, 5143, 5146

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 175, 185, 203, 524, 684, 871, 1442, 1444, 1571, 1692, 
2133, 2994, 3249, 3476, 3923, 4069, 4089, 4451, 4535, 4860, 5073, 
5092

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940 170, 624, 729, 1004, 1097, 1291, 1294, 1297, 1340, 
1378, 1441, 1463, 1492, 1509, 1601, 1800, 1843, 1944, 1994, 2019, 
2021, 2082, 2104, 2131, 2135, 2439, 2441, 2579, 2603, 2750, 2800, 
2956, 3001, 3007, 3066, 3078, 3319, 3386, 3600, 3627, 3697, 3759, 
3809, 3821, 4128, 4607, 4659

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene 1061, 2083, 3523

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Water Issues and Vegetarianism 56, 552, 671

Water Use, Misuse, and Scarcity–Environmental Issues 1406, 5145

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet 921, 
1128, 1149, 1161, 1215, 1235, 1424, 1463, 1529, 1532, 1556, 1706, 
1742, 1802, 1826, 1837, 1874, 1930, 1950, 1968, 2009, 2019, 2021, 
2036, 2074, 2077, 2079, 2084, 2139, 2155, 2308, 2313, 2325, 2342, 
2363, 2375, 2381, 2383, 2391, 2392, 2400, 2402, 2428, 2439, 2464, 
2478, 2484, 2488, 2515, 2534, 2575, 2592, 2614, 2631, 2675, 2689, 
2707, 2708, 2713, 2729, 2735, 2741, 2742, 2751, 2771, 2783, 2791, 
2803, 2809, 2823, 2840, 2937, 2949, 2979, 3001, 3003, 3037, 3039, 
3041, 3042, 3083, 3089, 3128, 3129, 3170, 3191, 3280, 3355, 3371, 
3386, 3387, 3390, 3450, 3525, 3532, 3549, 3569, 3570, 3634, 3667, 
3684, 3722, 3733, 3763, 3764, 3766, 3767, 3772, 3778, 3809, 3843, 
3844, 3848, 3925, 3936, 4457

Weeds–Control and Herbicide Use 924, 1241, 1484, 1582, 1602, 
1605, 1670, 1727, 1888, 2059, 2949, 3698

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired 
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986 3032

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 93, 353, 822, 918, 1070, 1192, 1463, 1601, 
1800, 1843, 1994, 2139, 2557, 2621, 2736, 2750, 2800, 3018, 3019, 
3068, 3228, 3322, 3523, 3543, 3701, 3796, 4332, 4608

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 71, 124, 222, 311, 349, 371, 677, 697, 823, 
1020, 1317, 1344, 1511, 1651, 1810, 1969, 1970, 2616, 2803, 3280, 
3525, 3579, 3718, 4001, 4690, 5136

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 83, 349, 640, 650, 684, 697, 764, 848, 1081, 1227, 
1451, 1789, 1893, 2130, 2274, 2323, 3170, 3694, 3716, 4101, 4332, 
4338, 4531, 4533, 4536, 4586, 4957, 5125

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein) 1463

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 170, 814, 1173, 1930, 
1944, 2751, 2956, 2979, 3039, 3170, 3241, 3673, 4101, 4128, 4441, 
5137

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church 324, 392, 528, 3652, 3728, 3880, 4690

White Wave Foods, a Division of Dean Foods (Dallas, Texas); 
Maker of Silk Soymilk 4659

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 170, 428, 552, 603, 622, 650, 848, 
1081, 1128, 1192, 1422, 1463, 1605, 1742, 1810, 1950, 1968, 2084, 
2087, 2088, 2131, 2441, 2443, 2458, 2546, 2557, 2559, 2610, 2617, 
2626, 2644, 2750, 2785, 2800, 2837, 2867, 2949, 2956, 3041, 3111, 
3134, 3228, 3241, 3302, 3317, 3319, 3320, 3525, 3529, 3549, 3584, 
3697, 3796, 3809, 3818, 3835, 3839, 3843, 3919, 4002, 4076, 4367, 
4376

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans Cooked with Plenty of Water for a Long Time 
to Make Soybean Congee or Gruel 4177

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô) 1410, 1890, 2104, 2280, 3066, 3821, 4128, 4607

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 96, 132, 203, 213, 281, 293, 316, 362, 411, 418, 430, 551, 
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568, 570, 609, 613, 640, 731, 1020, 1048, 1071, 1077, 1149, 1192, 
1203, 1210, 1221, 1240, 1268, 1338, 1387, 1395, 1408, 1568, 1707, 
1836, 1837, 1877, 1880, 1883, 1890, 1903, 1913, 1914, 1919, 1930, 
1944, 2072, 2089, 2104, 2119, 2134, 2202, 2357, 2581, 2591, 2651, 
2751, 2776, 2853, 2979, 2980, 2987, 3007, 3039, 3066, 3094, 3180, 
3353, 3416, 3419, 3425, 3625, 3672, 3821, 3859, 3861, 4046, 4068, 
4128, 4177, 4224, 4529, 4531, 4561, 4607, 4682, 4686, 5142

Whole Foods Market. Founded in 1978 in Austin, Texas, by John 
Mackey and Renee Lawson 650, 1061, 2062, 2737, 3101, 3241, 
4957

Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981) 67, 1950, 2034, 2360, 2443, 2873, 3106, 3532, 3718, 4332, 
4344, 4659, 5084, 5135

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 474, 488, 1167, 3149

Wild Soybeans (General) 98, 2923, 2924

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999) 5, 2034, 2646, 2837, 3107

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

Wiley, Harvey Washington (1884-1930). Father of the Pure Food 
and Drug Act and the Meat Inspection Act (1906) and of the U.S. 
Food and Drug Administration 257

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio). 
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles 
Bullard Wing (1878-1949), and David Grant Wing (1896-1984) 
1910

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 600, 4917

WISHH (World Initiative for Soy in Human Health), and World Soy 
Foundation (WSF). Projects of the American Soybean Association 
(ASA) 3378, 3534, 3826, 5020

Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly 
Linden’s Elfworks, then Elf Works, Ltd., then American Natural 
Foods. Founded by John Troy 366, 3015

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 2567, 2974, 5135

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 2974

World 202, 998, 1409, 1637, 1643, 1886, 1888, 2025, 2044, 2079, 
2337, 2442, 2668, 2679, 2719, 2975, 2981, 2986, 3093, 3101, 3185, 
3239, 3464, 3626, 3832, 3885, 3960, 4035, 4117, 4137, 4178, 4193, 
4215, 4344, 4407, 4524, 4626, 4645, 5075, 5133, 5147

World Initiative for Soy in Human Health. See WISHH

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Sustainable 
Development and Growth

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World Problems–Major (General) 1073, 1868, 2799, 4645

World Soy Foundation (WSF). See WISHH (World Initiative for 
Soy in Human Health)

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 1073, 1868, 2079

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 871, 2323

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 16, 540, 614, 645, 680, 729, 775, 826, 1567, 2323, 
2394, 3078, 3789, 4069, 5137

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990 35, 100, 697, 759, 785, 887, 1081, 1134, 1317, 1441, 1572, 
1698, 1742, 1994, 2139, 2295, 2309, 2324, 2442, 2499, 2546, 2559, 
2563, 2610, 2626, 3138, 3241, 3260, 3261, 3317, 3319, 3809, 4690

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yandou–Salted Chinese Natto 4729

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates 1004
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Yield Statistics, Soybean 256, 410, 833, 1073, 1293, 1868, 1910, 
2799, 3094

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 
Soyfoods Themselves 1389

Yogurt, soy. See Soy Yogurt

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 222, 1955, 3174

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 3174, 4005

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yuba Production–How to Make Yuba on a Commercial Scale 170, 
2956

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin” 
10, 122, 170, 222, 311, 374, 632, 1147, 1326, 1645, 1809, 1837, 
1870, 1886, 1894, 1930, 2056, 2104, 2488, 2678, 2751, 2956, 2979, 
3066, 3157, 3174, 3233, 3355, 3429, 3556, 3678, 3821, 4005, 4128, 
4323, 4529, 4533, 4607, 4620, 4686

Yukiwari natto. See Natto, Yukiwari

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver, 
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by 
Hain Celestial Group in June 2001 1192, 1969, 1970, 2580, 2622, 
2709, 3228, 3260, 3320, 3328, 3523, 3809

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zea mays. See Corn / Maize
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